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Curriculum 

On 1971 he graduated in Chemistry at the University of Bari. From 1975 to 1981 he worked as visiting researcher 
at the Institute of Agricultural Industry, University of Bari. In 1981 he became Confirmed Researcher at the same 
Institute. From 1992 to 2000, after a national competitive examination, he became Associate Professor of 
"Chemical, Physical and Sensory Analyses of Food Products" initially at the Agricultural Faculty of University of 
Molise, and then at the Agricultural Faculty of University of Foggia. He is today Full Professor of Food Science and 
Technology (S.S.D. AGR/15) at the Agricultural Faculty of University of Bari. He is coordinator of the Section of 
"Food Science and Technology" of Department Di.B.C.A. and coordinator of the degree course on Food Science 
and Technology  at the University of Bari. He is founder member and component of directorial committee of the 
"Italian Society of Food Science and Technology (SISTAL)". He has been scientific coordinator of many research 
projects (FIRB, PRIN, C.N.R.). He is author of beyond 150 scientific papers, published on national and international 
journals and conference proceedings. 
 

Research Activities 

The main research interests concern: the evaluation of neo-formation products during refining of vegetable oils; 
the measure of the oxidation level of edible fats and oils; the study of the pro-oxidant properties of some classes 
of compounds derived from the oxidation and hydrolysis of triacylglycerols. 
 

Current Teaching  

He teaches in the following academic courses: "Food Technology”, "Chemical, Physical and Sensory Analysis of 
food products", “Food Chemistry”. 
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