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Date of birth: Tricarico (MT, Italy), 11/11/1976

Current position: Researcher at ISA-CNR (Avellino, Italy)
Phone: +39 0825 299531, Fax: +39 0825 78158
E-mail: teresa.zotta@isa.cnr.it

Education and training

11/95-03/02: Degree in Food Science and Technology, Faculty of Agriculture, University of
Basilicata. Title of degree thesis: “Phenotypic, biochemical and technological characterization
of strains isolates from Caciocavallo Silano”, supervisor Prof. Eugenio Parente.

04/02-07/02: post-graduate collaboration on the identification and characterization of
enterococci strains isolated from Matsoni cheese, supervisor Prof. Eugenio Parente, Faculty of
Agriculture, University of Basilicata.

07/02-12/02: Master for "Managers and researchers of agri-food businesses”, Sinter & Net
Research Center, Potenza, Italy.

01/03-03/06: PhD in Food Biotechnology, Faculty of Agriculture, University of Basilicata. Title
of PhD thesis: "Technological properties and stress response of lactic acid bacteria isolated
from Cornetto di Matera sourdoughs”, supervisor Prof. Eugenio Parente. Within the PhD project
she spent periods of study at the Department of Food Science, Food Technology and Nutrition,
University College of Cork, IRL (03/04-07/04, supervisor Prof. Paul McSweeney) and at the
Lehrstuhl flir Technische Mikrobiologie, Technische Universitat Minchen, D (05/05-07/05,
supervisor Prof. Rudi Vogel), and she participated at the following courses: “Biochemistry,
biotechnological applications and bio-potential of minor protein components of milk”, "Dynamic
modelling of biological systems”, “Multivariate statistics”, “Microbiology and technology of
sourdoughs”.

03/06-09/06: she collaborated to the study of stress response in Streptococcus thermophilus,
within the MIUR Project PRIN-2005 “Stress response in Streptococcus thermophilus: genetic,
physiological, ecological and technological aspects”, principal investigator Prof. E. Parente,
having two research contracts at the Faculty of Agriculture, University of Basilicata.
10/06-10/07: Post-Doc grant focused on “Production of acid urease from lactic acid bacteria”,
supervisor Dr. Annamaria Ricciardi, Faculty of Agriculture, University of Basilicata, within the
MIUR Project PRIN-2005 “Stress response in Streptococcus thermophilus: genetic,
physiological, ecological and technological aspects”, principal investigator Prof. E. Parente.
02/08-02/09: Post-Doc grant focused on “Development of new starter culture systems for
fresh and frozen pizza”, supervisor Prof. E. Parente, Faculty of Agriculture, University of
Basilicata.

10/08: She was awarded a prize for her PhD thesis by Basilicata region (Southern Italy).
02/09-03/09: she participated at the “Course on safety for workers” under the Decree-Law
81/2008, at the University of Basilicata.

02/10-02/11: Post-Doc grant focused on “Analysis and exploitation of stress response diversity
in Lactobacillus plantarum”, supervisor Prof. E. Parente, within the MIUR Project PRIN-2008
"Genetic, physiology, and ecology of stress resistance in Lactobacillus plantarum, a
multifunctional starter for the production of fermented foods and nutraceuticals", Faculty of
Agriculture, University of Basilicata.

01/12-10/12: Temporary researcher at the University of Basilicata.

11/12-present: Researcher at ISA-CNR (Avellino, Italy).

2012-2015: Principal Investigator of the MIUR Project FIRB-2010 “Genetic and physiological
basis of aerobic metabolism in Lactobacillus rhamnosus e Lactobacillus paracasei: basic and
applied aspects”.

Research interest
She has working relationships with national and international research groups, covering the
following research areas:




1. Food microbiology: taxonomic, physiological and technological characterization of microflora
isolated from fermented (dairy, baked, meat vegetable) products; microbiology of fresh
produce. Use of PCR-based techniques for taxonomic and genetic polymorphism studies.

2. Stress response of lactic acid bacteria: use of fluorescence microscopy to assess the cell
damage (membrane integrity and metabolic activity), SDS-PAGE and 2D-E techniques to
assess the changes in protein profile (expression of protein involved in general and specific
stress response mechanisms), and Real Time-PCR to evaluate the changes in gene expression.
3. Metabolism of lactic acid bacteria: study of regulation and activation of metabolic pathways
in lactic acid bacteria through 2D-E, RT-PCR, NMR spectroscopy and chromatographic
techniques. Investigation of pathways for organic acid and amino acid biosynthesis.

4. Predictive microbiology: optimization of fermentation processes (batch, fed-batch and
continuous propagations of cell cultures in bioreactors) and use of predictive mathematical
models to describe the effect of environmental factors on the microbial growth.

5. Application of multivariate statistical methods to identify and characterize microbial
communities and to analyse the relationship between stress response patterns and changes in
genotypic and proteomic profiles.

She is a member of the Societa Italiana di Microbiologia Agraria, Alimentare ed Ambientale
(SIMTREA) and referee for several international journals on food microbiology and food
biotechnology.

Teaching activity

From 2005-2010 she was contract Professor in the courses of Applied Microbiology (Degree in
Agricultural Technology) and Laboratory of Microbiology (Degree in Food Technology), at the
Faculty of Agriculture, University of Basilicata.

From 2008-present she is contract Professor in the course of Forestry and Environmental
Microbiology (Degree in Forestry and Environmental Sciences) at the Faculty of
Agriculture/School of Agricultural, Forestry, Food and Environmental Sciences (SAFE),
University of Basilicata.

She is active in co-tutoring of undergraduate and graduate studies in Food Sciences and
Technologies, of a PhD thesis in Agriculture, Forestry and Food Sciences and Technologies,
XXVIII cycle, and supervisor of a Post-Doc grant, at the University of Basilicata.

Scientific production

She is co-author of 80 publications, including posters and oral communications at national and
international scientific meetings (44) and papers on national (3) and peer-refereed
international journals (33).
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