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Career 

• 2010 – Ph.D. in "Environment, Health and Eco-sustainable processes" with a thesis entitled "Rheology of highly-

concentrated-in-oil emulsions". 

• From 2010 to present, she continues her academic career in the research group belonging to the Laboratory 

of Rheology and Food Engineering (DIMES Department). 

• From 2010 to 2018 she was holder of non-continuous research fellowships related to the study of food 

emulsions for which prof. B. de Cindio was the supervisor 

• She has been Scientific Referent for UNICAL of 3 Regional research projects and has participated in over 20 

national research projects. She collaborated and still collaborates with international Research Institutes including 

ETH (Zurich, CH), the Universities of Huelva and Seville (Spain) and with national and international food 

companies. 

• since 2011 she is researcher at the university Spin-off "R&D Cal s.r.l" partner of the company Reolì S.R.L. and 

she deposited two patents (one international) as co-inventor 

• She has participated as a speaker at more than 20 national and international conferences 

• Since 2018 she is a Researcher (RTD A) at DIMES (Unical) 
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Didactic experiences and research interests 

• Since 08/10/2018 she has been a member of the Food Engineering Bachelor’s Degree Council (DIMES, UNICAL) 

and holds the position of Head of the Commission of Teaching and Student Career Monitoring; she is reference 

teacher for the Bachelor’s Degree. 

• 09-12/09/2019 - teacher for the “School of Industrial Rheology 2019” - Training and refresher course for 

industrial researchers and technicians, Valeggio sul Mincio (VR) organized by the Italian association of Rheology 

SIR - title of the lesson " Risvolti applicativi nella reologia delle emulsioni" (Italian language) 

• From 23/09/2019 to 21/12/2019 - from 04/03/2019 to 15/06/2019 – Professor in charge of the course of 

"Laboratory of Food Rheology", Bachelor’s Degree in Food Engineering, Bachelor's Degree, DIMES, UNICAL. 

• From 26/02/2019 to 12/06/2019 - from 04/03/2020 to 15/06/2020 – Teaching assistant of the course of 

"Thermodynamics", Bachelor's Degree in Environmental and Chemical Engineering, (DIATIC Department, 

UNICAL). 

• From 23/09/2019 to 21/12/2019 - from 24/09/2018 to 19/01/2019 - from 25/09/2017 to 12/01/2018 - From 

06/03/2017 to 23/09 / 2017 – Teaching assistant of the course "Technological Innovation in the Food Field" for 

Master’s Degree in Management Engineering (Department DIMEG, UNICAL). 

• From 01/10/2018 to 19/01/2019 and from 23/09/2019 to 21/12/2019 – Teaching assistant for the course of 

"Thermodynamics of food systems", Bachelor's Degree in Food Engineering, (DIMES Department, UNICAL). 

• A.A. 2014-2015 – Teaching assistant of the course of "Chemistry" for Bechelor’s Degree in Computer Engineers 

as Subject Expert, (DIMES Department, UNICAL). 

• from A.A. 2010-2011 to A.A. 2013-2014 – Teaching assistant for the course of "Thermodynamics", Bachelor's 

Degree in Chemical Engineering, UNICAL. 

• from A.A. 2010-2011 to A.A. 2013 - 2014 – Teaching assistant for the course of "Chemical reactors", Master’s 

Degree in Chemical Engineering, UNICAL. 

• 25-27/07/2018, 26-28/07/2017, 26-28/04/2016, 26-28/10/2015, 19-21/11/2014 - Teacher for the training 

course "Superior Technician for Chemical-Industrial Productions” organized by the “Istituto Tecnico Superiore 

per le Nuove Tecnologie della Vita”, Bergamo (BG). Course title "Rheology of food systems" 

 

Research lines: Rheology of homogeneous and heterogeneous complex systems, modeling and rheological 

characterization of hydrogels, organogels, bigels, structured and unstructured emulsions, engineering of food, 

pharmaceutical and biological systems. Microstructural analysis of complex materials (food, emulsions, bitumen) 

with optical microscopy and FT-IR techniques.  
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