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Career Summary 
 

 2005 - 2006 - Research fellowship at the Department of ELECTRONICS, COMPUTERS and 
SYSTEMS of the University of Calabria entitled "Compartmentalization of warehouses in the 
agro-food chain based on" air knife "technology. 

 January 2006 - July 2006 she worked at the United Biscuits research and development center 
in High Wycombe (UK), on the rheology of chocolate and biscuits; 

 February 2008 - PhD in Chemical and Materials Engineering; 
 2008 - 2009 Research internship sponsored by the University of Calabria and the CNR 

entitled "Innovative processes for extracting the active ingredients of medicinal plants 
typical of Calabria". 

 2009 - 2010 - Research fellowship at the Department of Engineering Modeling Department 
of the University of Calabria entitled "Use of supercritical CO2 in extractive processes". 

 



• 2010 - 2013 Research fellow at the Department of Engineering Modeling Department of the 
University of Calabria entitled "Extraction processes with solvents to the Supercritical State", 
tutor Prof. Bruno de Cindio. 
• 2013 - 2018: Research fellow at the DIMES Department of the University of Calabria entitled 
"Fluid dynamic modeling of spreadable oil", tutor Prof. Bruno de Cindio, as part of the PON 
01_00293 Spread Bio-Oil project. 
• December 2018 - Visiting researcher at the Applied Rheology and Technology of Colloids 
laboratory in the Department of Chemical Engineering (Faculty of Chemistry) of the University 
of Seville (Spain) on the rheological characterization of plant-based proteins. 
 

Research interests and teaching activities  
Her research interests are in the areas of rheology and modeling of complex systems of 
interest for chemical engineering. In particular, she deals with the study of products and 
processes of cereal systems, the study of bituminous materials and complex systems at the 
interfaces. The techniques used are both experimental, mainly of bulk and interfacial 
rheology (biaxial and shear), and numerical. 
Noemi Baldino has published about 50 articles in international journals with peer reviews, 
about 100 works that appeared in encyclopedia, book chapters and conference proceedings 
at international and national conferences. He is also co-inventor of 2 patents. 
She has attended at more than 20 national and international conferences, at many research 
groups and has been a teacher within the Industrial Rheology School of the Italian 
Association of Rheology. 
She is currently 
 Teacher of the course of "Mechanics of Newtonian and non-Newtonian fluids" LM - 

Science and Engineering of Innovative and Functional Materials of the Department of 
Physics, University of Calabria (SSD ING-IND24) whose teaching sheet is available at 
following link: 

https://www.unical.it/portale/portaltemplates/view/view_scheda_insegnamento.cfm?450
91&45091. 

• She holds the exercises of the course of Transport Phenomena in Food Systems (9 CFU 
Degree in Food Engineering); 

• She holds the exercises of the course of Principles of Chemical Engineering (Degree in 
Environmental and Chemical Engineering). 

• Lecturer in the II ° Level Higher Education Master in "Nutrition and nutraceutical 
integration", at the Department of Pharmaceutical Sciences of the University of Calabria for 
the teaching module: "Extraction of nutraceuticals using innovative technologies.". 

Dr. Noemi Baldino held the exercises of the course "Mechanics of Newtonian and non-Newtonian 
fluids", of the Chemistry course for Computer Engineering, of the Thermodynamics course, of the 
Rheology course, of the Principle of Agro-food Engineering course. She is also a scientific referent 
for research projects. 
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