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Curriculum  

Graduated in Food Science and Technology in 1980 and thereafter  obtained a PhD degree in Food Biotechnology; 
in 1984 she was awarded a fellowship at the USDA Horticultural and Special Crops Laboratory, Peoria, Illinois, 
U.S.A.. Senior researcher at the University of Milan from 1989 to 1992; associate professor of Food Processing 
Technology at the University of Naples from 1992 to 1995 and later on associate professor at the University of 
Milan. Full professor at the University of Milan since 2006. Member of the Academic Board of the University of 
Milan (2003-2006). Member of the Teaching Board for the PHD course in Technological innovation for 
environmental and agro-food science. 
 

Research Activities 

Research activities were mainly carried out and developed  in the Department of Food Science and Microbiology 
(DiSTAM), University of Milan. Main research topics have been  the study of food processing and the 
development and application of methods to evaluate the quality of food products, with particular attention to 
physical properties and multivariate statistical evaluation of data. Recent research interests are the application on 
near and mid infrared spectroscopy to food quality assessment, food processing and shelf life studies. She 
participated in several Italian and in some European research project and she is the author/co-author of about 
140 publications, including international and national journals and symposia acta.  
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