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EDUCATION AND PROFESSIONAL EXPERIENCE

1995 — She graduated in Chemistry at the University of Naples Federico II.

1997 — She attended and obtained the certification of the course “Synthetic drugs and relationship
with recent industrial production” provided by Pharmacology and Toxicology Institute of Medicine
and Surgery Faculty at the University of Naples “Federico II”.

1999 — 2001 She was emploied at Taburno Winery as responsible Research and Development
laboratory.

2000 — She was awarded of specialization in Applied biotechnology at the University of Naples.
2001 - She attended a specialization course of Enology at the Geisenheim Research Institute in
Germany.

2001 — Researcher at the University of Foggia.

2006 - Researcher at the University of Naples Federico II.

DIDACTICS

2001 — 2002 Holder of the chair of “Chemical, phisical and sensory analysis of foods” at Agricultural
Sciences Faculty of the University of Foggia.

2002 — 2007 Holder of the chairs of “Exercitation of chemical, phisical and sensory analysis of foods”
and “Enological chemistry” at Agricultural Sciences Faculty of the University of Foggia.

2004 — 2006 Holder of the chair of “Vinification technics™ for the Master in Viticulture and enology
at the University of Basilicata.

2006-2007 Holder of the chair of “Red Vinification technics” for the Master in Science and
Technology of Vinification at the University of Foggia.

2006-2012 Holder of the chair of “Enology I” at Agricultural Sciences Faculty of the University of
Naples Federico I1.

2013-2014 Visitor scientist at prof. Waterhouse lab, Viticulture and Enology Department University
of California Davis (CA)-United States.

RESEARCH ACTIVITIES
Characterization of grape and wine poliphenols and study of their evolution in the time.

Characterization of varietal aromatic compounds and their glycoconjugates in grape and wine.
Correlation between the structure of phenolic compounds and sensory properties of wine.
Development of analytical methods to evaluate chemical, phisical and sensory properties of grape

and wine.
Study of the influence of technological and microbiological factors on chemical composition and

sensory properties of foods.
Evaluation of interaction between volatile compounds and polyphenols in foods.

PROFESSIONAL MEMBERSHIPS:
American Chemical Society ACS.
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Societa Italiana di Scienze e Tecnologie Alimentari SISTAL.
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