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Curriculum  

After receiving a B.Sc. degree in Chemistry on July 27th 1970, he was fellowship holder (1970-73) and he has a 
research contract (1974), in 1978 he became full teaching assistant and in 1980 Assistant Professor at the 
University of Bologna. In 1983, he became Assistant Professor (from 1980), and Full Professor (1986) for two 
teaching subjects, "Food Science and Technology" (AGR/15) and "Food Chemistry" (CHEM/10) (University of 
Udine). In 1990 he became Full professor at University of Florence, teaching the course of “Agrarian Industries”. 
He comes back to University of Bologna in the 1993. Director of the Department of Food Science (2006-09) of 
University of Bologna, he is Director of PHD School of Agrarian Science of Bologna and president of the Scientific 
Council of the Central Library of Agrarian Science. He has served on a number of committees for the state 
qualification exam and for evaluation of candidates for University positions. 

 

Research Activities  

The research activity of the Prof. G. Lercker is focused on the field of food lipids, in particular on their composition 
and their degradations caused by processing and preservation. Several methods of macro-analysis have been set 
up, but most of his work is related to micro-analysis. Over the last few years, particular attention has been 
devoted to the oxidative stability problems of model and real systems. He is author and co-author of more than 
450 publications related to these subjects.  

 

Current Teaching  

Teacher of: " Oil, Fat and Fat Derivative Technology" (1973-74 and 1993-94); "Food Technology" (1974-83), "Food 
Technology Institutions" (1984-86); “Food Chemistry” (2002-04); “Agrarian Industries” (1995-98); “Management 
and Quality Analysis of Agricultural Food Products” (1998-to day); “Chemical Analysis of Food Products” (1994-to 
day); all in the Agrarian Faculty of Bologna. 
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