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Curriculum  

Born in Volterra (Pisa) in the year 1940. Graduate in Agricultural Science at the Perugia University in the year 
1964. Docteur de l’Université de Paris (Sorbonne) in the year 1967. Research worker since 1969. Full professor of 
food canning since 1980. Chairman of the board of professors for graduation in Food Science and Technology 
from 1987 to 1992. Director of Department of Food Science and Technology (DISTAM) from 1996 to 2001. 
Founder member of Italian Association of Food Technology (AITA) and Italian Society of Food Science and 
Technology (SISTAL). Co-editor of Italian Journal of Food Science.  
 
Research Activities  

Autor and co-autor of about 160 papers published in national and international journals. The researches 
concerned food processes and control quality for wine, milk and milk-products, vegetables and animals preserves, 
news proteins, low allergic foods, exploitation of Triticum monococcum, etc. 
 
Current Teaching  

Industrial transformation of fruits and vegetables 
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