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SHORT CV 

● PhD candidate in Predictive Microbiology (University of 

Foggia), tenured A-34 Chemistry teacher, and licensed Food 

Technologist (Puglia Register no. 313). 

● Research duties include experimental work, scientific 

dissemination, and course delivery aligned with the doctoral 

project.  

● Teaching portfolio: General/Materials Chemistry, Organic 

Chemistry, Biochemistry (A-034/A-031) at Notarangelo-Rosati, 

Lanza-Perugini, A. Righi, and Publio Virgilio Marone. 

● University tutor (POT project) for “Chimica” (CHIM/07) within 

Logistics Engineering.  

● Industrial QC in tomato preserves: process and CCP control, 

traceability, I–III-party audits, label/spec sheet drafting (Princes; 

Pietra di Scarto). 

● Internship at Primabio: process and quality control in organic 

supply chains; “nickel-free” documentation. 
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● Master in agri-food risk management (CSAD) with 

certifications: ISO 22000, ISO 9001, ISO 45001, ISO/IEC 

17025; HACCP, BRC/IFS, GlobalGAP; RSPP. 

● Publications: Foods 2023 (Risk Ranger), Biology & Life Science 

Forum 2023 (weak acids vs A. acidoterrestris), Agronomy 2023 

(PGPB). 

● Education: M.Sc. Food Science & Technology (110/110 L; 

thesis on neural networks for biofilm), B.Sc.; Erasmus at NOVA 

Lisbon; 24 ECTS in pedagogy. 
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