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Academic career

03/01/2005 — 05/02/2020, Assistant professor, SSD ING-IND/24 Fundamentals of Chemical
Engineering, University of Calabria.

01/03/2002 - 03/01/2005, Research fellowship, S.5.D. ING/IND 24 concerning “Development of
rheological models for food systems”, Department of Chemical and Materials Engineering,
University of Calabria.

01/2001 — 12/2001, Post-doc fellowship concerning “Sterilization models of cherry tomatoes”
(CRATI s.c.r.l.), Department of Chemical and Materials Engineering, University of Calabria.

11/1997 — 10/2000, PhD in Chemical Engineering (Cycle XlII) concerning "Rheology of food gels",
University of Napoli “Federico II”; research activities carried out at the Department of Chemical and
Materials Engineering, University of Calabria.

Research activity

Research activity is focussed mainly on study and modelling of transport phenomena and materal
properties in complex systems with particular attention to food engineering and rheology of weakly
structured systems. The activities can be divided in two main areas: investigation on material
properties with the aim of designing novel systems (“product design”); investigation on process
conditions to optimize existing processes or to design new ones (“process design”). In the area of
product design he is involved mainly in the rheological characterization and modelling of multiphase
structured systems such as: suspensions, emulsions, emulgels, bigels, doughs, etc. to be use din
different industrial areas (foods, cosmetics, bitumens, etc.). He is coauthors of 58 papers in
international journals, more than 150 contributions in proceedings of International and National
refereed conferences, one international patent concerning a novel apparatus for rheological
properties determination and one international patent concerning a novel structured and healthy
fat system with low saturated fat content, 5 book chapters.

Teaching activity




Teaching activity focussed on topics concerning the scientific area of Fundamentals of Chemical
Engineering, concerning Rheology, Chemical Reactors, Thermodynamics and Transport Phenomena
within the Bachelor and Master in Chemical Engineering, bachelor in Food Engineering, Master in
Science and Engineering of Innovative and Functional Materials.

Current courses:

Master in Science and Engineering of Innovative and Functional Materials (LM-53)

Rheology (I year), Course instructor from academic year 2016/17 up to now

Modeling of production processes and transformation of complex materials (Il year), Course
instructor in academic year A.A 2015/16, collaboration to course activity (34 hours) in academic year
2019/20

Bachelor in Food Engineering (I-9)

Thermodynamics of Food Systems (Il year), Course instructor from academic year 2018/19 up to
now

Other activities

Vice-coordinator of the Degree Course Council in Food Engineering
Secretary of Italian Society of Rheology since 2004 up to now.
Member of ESR (European Society of Rheology) Committee for the period 2018-2021.

Publications

The list of publications is reported in https://iris.unical.it/cris/rp/rp12361, here a short list of
papers in international journals for the period 2015-2020 is shown:
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