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17th Workshop on the Developments in the Italian

PhD Research on Food Science, Technology and Biotechnology
Cesena, September 19th-21st, 2012
PROVISIONAL PROGRAMME

Wednesday September 19th 2012

09.00-14.00 
Registration - Pre-Workshop Event: CoSTAL Congress

15.00-15.30 
Opening ceremony and Authority welcome

15.30-16.00 
Plenary lecture - Daniele Rossi (Federalimentare) - The approach of the Italian food & drink industry towards Research, Development & Innovation

16.00-16.30 
Coffee break

16.30-17.30 
Parallel sessions I

17.30-19.00 
Poster and Mini-poster session I

19.00-19.30 
Andrea Segré (Univ. of Bologna) - Last Minute Market: Lotta allo spreco alimentare

20.00 

Dinner - Buffet

Thursday September 20th 2012

09.30-10.15 
Plenary lecture - Sam Saguy (The Hebrew University of Jerusalem, Israel) - Opportunities, challenges and innovation pathways for building the future: A personal outlook (La Vie en Rose?)

10.15-11.15 
Parallel sessions II

11.15-11.45 
Coffee break

11.45-12.45 
Parallel sessions III

12.45-14.30 
Lunch

14.30-15.10 
Plenary Lecture - Cristina Silva (UCP, Porto, Portugal) - European Networking: Track Fast; Paola Pittia (Univ. of Teramo) - ISEKI_Food4

15:10-16.30 
Parallel sessions IV

16.30-17.00 
Coffee break

17.00-18.30 
Poster and Mini-poster session II

17.00-19.00 
Coordinators meeting

20.30 

Social dinner (buses will leave Villa Almerici Campus at 20.00)
Friday September 21st 2012

09.00-9.30 
Plenary lecture - Severina Liberati (MIPAAF) - Il supporto tecnico-scientifico quale strumento di normazione nel settore alimentare

09:30-11.10 
Parallel Sessions V

11.10-11.40 
Coffee break

11.40-12.40 
Round table “Tracciabilità e freschezza dei prodotti ittici” 

12.40-13.00 
Concluding remarks

PhD Student participation certificate and credit acquisition consignation

13.00 

Goodbye coffee

PARALLEL SESSION PROGRAMME

SESSION I (September 19th 2012, 16:30-17:30)

Session FOOD MICROBIOLOGY  (Aula A)
Chairpersons: 
Parente E., Suzzi G.
16.30-16.50
Angela Guidone (Univ. of Basilicata)

Stress Response and Functionality of Lactobacillus plantarum: Genotypic and Phenotypic Aspects

16.50-17.10
Gianfranco Pannella (Univ. of Molise)

Interactions between Lactobacillus plantarum and Listeria innocua

17.10-17.30
Maria Chiara Remagni (Univ. of Milan)

Biotechnological and Spectroscopical Evaluation of Selected Lactobacillus plantarum Strains with Probiotic and Nutraceutical Potentialities

Session FOOD PROCESSING  (Aula Magna)
Chairpersons: 
Barbanti D., Sensidoni A.

16.30-16.50
Alessandra De Bruno (Univ. of Reggio Calabria)

Variation of Antioxidant Compounds in Table Olives Submitted to Different Thermal Treatments

16.50-17.10
Valentina Panarese (Univ. of Bologna)

Study of Traditional and Innovative Technologies for Minimally Processed Fruit and Vegetables Products 

17.10-17.30
Antonietta Ruggiero (Univ. of Milan)

Effects of SAR (Systemic Acquired Resistance) Inducers on Quality and Safety of the Grape Products

SESSION II (September 20th 2012, 10:15-11:15)

Session FOOD MICROBIOLOGY  (Aula A)
Chairpersons: 
 Budroni M., Lazzi C.
10.15-10.35
Valentina Taverniti (Univ. of Milan)

The Role of Food and Probiotic Microorganisms, and Dietary Compounds in the Modulation of the Immune Response


10.35-10.55
Federica Meli (Univ. of Parma)

Poultry Industry Waste: Proteinaceus Hydrolizates as Growth Stimulator for Microorganisms Potentially Probiotic 


10.55-11.15 
Simone Tibollo (Univ. of Parma)

Development of Protocols for the Detection of Caliciviruses

Session FOOD SENSORY ANALYSIS  (Aula Magna)
Chairpersons: 
Piga A., Spagna G.

10.15-10.35
Enrico Valli (Univ. of Bologna)

Analytical Methods for Evaluating the Quality and the Genuineness of Olive Oils

10.35-10.55
Giuseppe Christian Fusella (Univ. of Teramo)

Development of nanostructured sensing systems for food analysis

10.55-11.15
Veronica Sberveglieri (Univ. of Modena and Reggio Emilia) 

Different Applications of the Electronic Nose in Coffee and Other Foodstuff
SESSION III (September 20th 2012, 11:45-12:45)

Session FOOD MICROBIOLOGY  (Aula A)
Chairpersons:
Grazia L., Pulvirenti A.

11.45-12.05
Angela Costanzo (Univ. of Naples)

Characterization of a New Donkey b-Lactoblobulin II Genetic Variant by Proteomic Approach 

12.05-12.25
Giorgia Perpetuini (Univ. of Teramo)

Selection of Lactic Acid Bacteria and Yeasts to be Used as Mixed Starter Cultures for Table Olive Fermentation

12.25-12.45
Lorenza Brunetti (Univ. of Tuscia)

Biotechnological Production of Vanillin using Microbial Cells

Session FOOD ANALYSIS AND QUALITY  (Aula Magna)
Chairpersons: 
Gerbi V., Silva A.

11.45-12.05
Ahmed Helal (Univ. of Modena and Reggio Emilia)

Interaction of Polyphenols with Milk and Casein: Nutritional Effects and Application Studies

12.05-12.25
Angela Zappia (Univ. of Reggio Calabria)

Study of the Qualitative Parameters of Provola Cheese Submitted to Different Storage Systems 
12.25-12.45
Chiara Nitride (Univ. of Naples)

Proteomic and Immunoassay Characterization of a New Food Allergen from Hazelnut (Corylus avellana)

SESSION IV (September 20th 2012, 15:10-16:30)

Session FOOD MICROBIOLOGY  (Aula A)
Chairpersons: 
Giacomini A., Romano P.
15.10-15.30
Chiara Ferrario (Univ. of Milan)

Lactococcus garvieae and Morganella morganii as Models to Study Safety and Quality of Fish Products 

15.30-15.50
Alessandro Moncalvo (Univ. of Piacenza)

Screening of Lactobacillus spp. Related with the Biogenic Amines Production in Wine

15.50-16.10
Elio Moretti (Univ. of Perugia)

Development of Guidelines for Microbiological Control in Microbreweries

16.10-16.30
Umberto della Vella (Univ. of Teramo)

Long-Term Impact of Farm Management and Crops on Soil Microorganisms

Session FOOD ANALYSIS AND QUALITY  (Aula Magna)
Chairpersons: 
Cavella S., Gambacorta G.

15.10-15.30
Donato Greco (ISPA-CNR, Bari)

Development of New Alimentary Additives and Evaluation of their Effectiveness to Reduce Human and Animal Exposure to Mycotoxins

15.30-15.50
Elisabetta De Angelis (ISPA-CNR, Bari)

Fate of Mycotoxins in Cereal Based Products and Assessment of their Bioaccessibility through an in vitro Digestion Model 

15.50-16.00
Andrea Dall’Erta (Univ. of Parma) 

Occurrence of Deoxynivalenol and Deoxynivalenol-3-Glucoside in Durum Wheat

16.10-16.30
Danila Amendola (Univ. Piacenza)

Recovery of Phenolic Compounds from Winery By-Products and their Food Application

SESSION V (September 21st 2012, 9:30-11:10)

Session FOOD PACKAGING  (Aula A)
Chairpersons: 
Moresi M., Piergiovanni L.
9.30-9.50
Marwa Al-Moghazy (Univ. of Modena and Reggio Emilia)

Development of Antimicrobial Packaging Films

9.50-10.10
Carlo Alessio Cozzolino (Univ. of Sassari and Univ. of Milan)
Modulating the Release Properties of Active Compounds from Packaging Materials by a Physicochemical/Nanotechnology Approach 

10.10-10.30
Stefano Molinaro (Univ. of Udine)

Bio-based Food Packaging: Influence of Formulation and Processing on Functional Properties

10.30-10.50
Fei Li (Univ. of Milan)

Development of Nano-Material for Food Packaging

10.50-11.10
Laura Introzzi (Univ. of Milan)

Development of High Performance Biopolymer Coatings for Food Packaging Application

Session FOOD ANALYSIS AND QUALITY  (Aula Magna)
Chairpersons: 
Esti M., Poiana M.

9.30-9.50
Gianluca Picariello (Univ. of Naples)

Advanced Applications of MALDI-TOF Mass Spectrometry in Food Lipidomics

9.50-10.10
Stefania Valenzano (ISPA-CNR, Bari)

Development and Validation of Rapid Methods for the Determination of Mycotoxins in Food Products

10.10-10.30
Lucia Gambacorta (ISPA-CNR, Bari)

Development and Validation of Biomarkers to Monitor Human and Animal Exposure to the Principal Mycotoxins 

10.30-10.50
Eleonora Laura De Paola (Univ. of Modena and Reggio Emilia)

Study and Development of Fast Analytical and Instrumental Methods for Food Quality Control in Animal and Vegetable Complex Matrices

10.50-11.10
Giuseppina Alberio (Univ. of Catania)

Analytical and Enzymatic Investigations for the Assessment of Quality of Locally Caught Fresh Seafood of Mediterranean

Campus di Scienze degli Alimenti - Università di Bologna
Piazza Goidanich, 60 - 47521 Cesena (FC) ITALY
http://foodsci.unibo.it/ws2012phd 

foodsci.phd2012@unibo.it
Fax: +39-0547-382348
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