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Place and date of born: Portici (NA), Italy, February 7th 1960 

She got her degree in Biology in 1986 at the “Federico II” University, in Naples. Relator was Prof 

Francesco Della Corte. Title of thesis: “Forms and functions of lymphocytes, in humans”. 

Post-lauream trainingship and scientific activity 

 PhD in animal biology. Study of tunicates. University “Federico II” Naples, 1986-1990. 

 1990-1993 CNR fellowship, Institute of protein biochemistry (formerly Institute of 

Enzymology and Protein Biochemistry, section of Pozzuoli, Naples), tutor Prof Mosè Rossi, 

Drs Francesco La Cara and Pierangelo Orlando. Study of enzymes from different 

extremophile microorganisms. 

 1993-1994. Post doc fellowship, University “Federico II” Naples. Purification and 

characterization of an alcohol dehydrogenase activity from the archea Sulfolobus 

solfataricus MT3 

 1995. Research Scientist (permanent position from 1998) at the Institute of Food Science, 

CNR-ISA, in Avellino (Italy). 

Roles at CNR 

 2015: component of the task force of the CNR, Department of Science, Food and 
Agriculture  

 2015: component of the task force of the National CNR NUTRHEFF (www.nutrheff.cnr.it) 
network  

 2011-2015: CNR delegate in the EU platform “Food for life” 
 Since 2011 Responsible of the CNR project “FOOD”  
 Since 2005: Responsible of the CNR Research Committee “Technologies, traceability and 

Food Safety” 
 2004-2005: Responsible of the research line: “Biotechnology, quality and food safety”  
 Since 1995: Head of the laboratory of food biotechnology (formerly Biotechnology and 

food safety).  

Responsibility in the following research projects: 
 Since 2015: responsible for CNR-ISA in the EU project EDEN-ISS 
 Since 2014: responsible for ISA-CNR in the PON SMART CITIES project “BE&SAVE” for the 

recovery and valorisation of biomolecules from domestic wastes 
 2014-2015 scientific responsible of the Campania PSR 2007-2013 mis 124 “FFRESCO 

CAMPANO” for the formulation of new Campania fresh dairy products and safeguard 
through use of natural additives and/or biopolimers. 

 2014-2015: scientific responsible of the Calabria PSR 2007-2013 mis. 124 “CALABRIASALUS” 
for the formulation of new healthy products based on typical citrus of Calabria region 

 2010-2015 responsible for ISA CNR in the project “SALVE”, safeguard of vegetal resources, 
supported by the Campania region, PSR 2007-2013, mis. 214, act f2. Biochemical and 
biological characterization of several hundred vegetal varieties of the Campania region. 

 2008-2009: responsible for ISA CNR in the collaboration between CNR and Eurolactis for the 
Molecular characterization of Donkey milk. 

 2008-2011: Scientific responsible. Project TRASPEC: safety and quality of sheep dairy 
products of the Siena province 

http://www.nutrheff.cnr.it/


 2007-2008: Scientific responsible for CNR-ISA and then coordinator of the bilateral project 
Italy-China, for the realization of a common scientific laboratory in China for food quality and 
safety studies. “LABAGRO” 

 2006-2009 WP leader (WP2: Extracts characterization: Chemical and toxicological 
characterization; 

 Task leader (WP4-Meat products analyses). EU project supported by the SIXTH FRAMEWORK 
PROGRAMME PRIORITY 5 (Food Quality and Safety) “NOvel Vegetal-based Extracts Additives 
for CHEMical-Free FOOD”. 

 2005-2007: Responsible in the Cooperation between ENZA ZADEN srl and CNR-ISA: “study of 
the healthy properties in some foods of the mediterranean diet” 

 2003-2004 Responsible for CNR-ISA in the EU project “ALFA LATIN AMERICA-ACADEMIC 
TRAINING” Exchange Programme between Universities of the European Union and Latin 
America supported by the European Community. Sub-programme B: Co-operation for 
Scientific and Technological Training Scientific Field: Engineering, Food Technology, 
Biotechnology; Environmental Studies, Natural and/or Energy Resources. Title of the Project: 
“Preparation of Network for sustainable utilisation of natural resources in food 
biotechnology (Food Biotech BEC-FID project n° II-0254-B1). 

 1999-2001. Responsible for CNR-ISA in the Multiregional operative programme (POM): 
“Biotechnologies foe the valorization of bakery products through the identification of factor  
affecting their organoleptic, biological and nutritional peculiarities. 

 
TEACHING ACTIVITY  

 Contract Professor in Microbiology at University Parthenope, in Naples, years 2007-2008 

an 2008-2009 

 Contract Professor in Food technology and Chemistry at University Federico II, Naples, 

Faculty of human nutrition, from 2010  

 From 2001 until present Assistant supervisor or relator of several thesis at university 

Federico II, Naples, and at University of Salerno. 
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