UNIVERSITA’ degli STUDI di FOGGIA
DIPARTIMENTO DI SCIENZE AGRARIE, ALIMENTI, RISORSE NATURALI E INGEGNERIA

DOCTORATE

Biotechnology and smart practices for a sustainable management of natural resources, food and agriculture (BISMART)

a.a. 2025-2026

CLASS SCHEDULE*
*The schedule may have temporary changes
Hr Monday Tuesday Wednesday Thursday Friday
09 April -11 May 2026
Geographic informative system
9:00-10:40 (prof. A.R. Cammerino)

Optional Course

14:30-17:00

Geographic informative
system
(prof. A.R. Cammerino)
Optional Course

22 April - 25 June 2026

Sistemi informativi e
trattamento dati sperimentali —
modulo: Experimental Design

14:00-16:20 .
and Data Analysis
(prof. G. Gatta & prof. M. Giuliani)
Mandatory Course
Sustainable agriculture and
10:30-16:30 food production (prof. A. Libutti)
Optional Course
29 May -5 June 2026
synchrotron radiation, basics Synchrotron ralea'tlon', basics Synchrotron raleaFlon', basics
e . and application in and application in
. i and application in environmental . .
9:00-12:20 environmental samples environmental samples

samples
(prof. B.Giannetta) Optional Course

(prof. B.Giannetta)
Optional Course

(prof. B.Giannetta)
Optional Course

23-30 June 2026

15:00-16:40

Impact of microbial communities
in food and environment
(prof. A. Racioppo)
Optional Course

Impact of microbial
communities in food and
environment
(prof. A. Racioppo)
Optional Course




Hr

Monday

Tuesday

Wednesday

Thursday

Friday

1-31 July 2026

14:00-16:30

Machine vision for food quality
inspection (prof. C. Perone)
Optional Course

Machine vision for food quality
inspection (prof. C. Perone)
Optional Course

14:30-17:00

Machine vision for food
quality inspection (prof. D.
Fatchurrahman) Optional Course

Machine vision for food quality
inspection (prof. D.
Fatchurrahman) Optional Course

13 -22 July 2026

9:30-12:00

Trends in analytical
techniques for quality and
safety controls in the agro-

food sector
(prof. M. Quinto)
Optional Course

Trends in analytical techniques
for quality and safety controls

in the agro-food sector
(prof. M. quinto)
Optional Course

Trends in analytical
techniques for quality and
safety controls in the agro-

food sector
(prof. M. Quinto)
Optional Course




Hr

Monday

Tuesday

Wednesday

Thursday

Friday

2-9 September 2026

15:00-17:30

Impact of microbial
communities in food and
environment

(prof. A. Racioppo) Optional
Course

8 — 29 September 2026

9:00-14:00

Parasitic contaminants of raw
vegetables and fruits and
public health (prof. A. Barlaam)
Optional Course

1 October — 30 November 2026

14:30-16:30

Microbial Processes for the
valorizationof agro-food and
industrial waste
(prof. L. Beneduce)
Optional Course

Microbial Processes for the
valorizationof agro-food and
industrial waste
(prof. L. Beneduce)
Optional Course

9-24 November 2026

10:30-13:30

Elementi di programmazione
(prof. A. Mastroserio) Optional
Course

Elementi di programmazione
(prof. A. Mastroserio)
Optional Course

5 November — 17 December 202

14:00-16:00

Sistemi informativi e
trattamento dati sperimentali -
modulo: Statistica descrittiva e
modelli di regressione semplice

e multipla (prof. F. Santeramo)
Mandatory Course

11 January - 1 March 2027

Statistica avanzata

14:00-17:00 (prof. M. Monteleone)
Mandatory Course
1- 28 March 2027
Green economy: aspetti Green economy: aspetti
9:30-11:30 economici, sociali e ambientali | economici, sociali e ambientali

(prof. A. Stasi) Optional Course

(prof. A. Stasi) Optional Course




