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The scientific objective of this doctoral program is to explore perception of products in restaurants and to
identify ways to leverage their promotion. Operational objective is to suggest strategies to design and supply
products offers with high added-value. The framework will be experimental & behavioral economics and
sensory evaluation fields. Research work will rely on experimental methods that apply to the restaurant
environment.
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> PhD Position - HealthFerm - Social Science
> Social Science Research Scientist F/M
> PhD Position - Computational Neuroscience - Cognitive Neuroscience
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