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Position

Assistant Professor, Faculty of Agriculture/Department of Food, Environmental and Nutritional
Sciences (DeFENS)/University of Milan

Academic Degrees

PhD in Food Science Technology and Biotechnology. University of Milan.
Specialization School in Biotechnological Applications. University of Milan.
Graduation in Biological Sciences. University of Milan.

Professional experience

2016-

Assistant Professor. Faculty of Agriculture/DeFENS/University of Milan
2012-2015

Research Associate. Faculty of Agriculture/DeFENS/University of Milan
2011-2012

Postdoc. Faculty of Agriculture/DeFENS/University of Milan

2005-2011

Research Assistant. Faculty of Agriculture/DeFENS/University of Milan

Teaching

Wine Microbiology. University of Milan.
Wine Biotechnology. University of Milan.
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Memberships

Member of PhD School in Food Systems. University of Milan/
Associated Member. Societa Italiana di Microbiologia Agraria, Alimentare e Ambientale
(SIM3A)/Italy
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