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Researcher at the CREA – Research Centre for Engineering and Agro-Food Processing in Rome, carrying out 

scientific activities in the field of cereal technology, with an integrated approach combining genetic, 

technological, and nutritional aspects of the cereal supply chain. 

She graduated with honors in Biological Sciences at Sapienza Università di Roma and obtained a PhD in 

Biochemistry and Technologies Applied to Food and Nutrition at Università Campus Bio-Medico of Roma. 

During her research activities, she has developed expertise in cereal technology and in the evaluation of the 

nutritional and technological quality of raw materials and first- and second-stage processed products. 

Her research focuses on the development and optimization of production processes, employing both innovative 

technologies (3D printing, micronization, air-classification) and traditional technologies for the production of 

cereal-based foods—particularly pasta—with enhanced nutritional and health-promoting properties, also by 

using agro-food by-products within the framework of sustainability and circular economy principles. From 

2014 to 2018, she was responsible for the qualitative monitoring of durum wheat at the farm level within the 

project “Rete Qualità Cereali Plus” (RQC+), funded by the Italian Ministry of Agricultural, Food and Forestry 

Policies (Mipaaf), aimed at monitoring the quality of wheat national production.  

She has also developed expertise in wheat genetics, with particular focus on the study of resistance to wheat 

rust diseases, contributing to national monitoring and evaluation activities. Since 2004, she has collaborated 

with the National Epidemiological Trial Network for wheat, and since 2025 she has been responsible for the 

National Epidemiological Trial Network for both common wheat and durum wheat within the RETICER 

project, funded by the Italian Ministry of Agriculture, Food Sovereignty and Forestry (Masaf). She is also a 

member of the CREA Working Group on Phytosanitary Emergencies. 

She has participated in numerous national and international research projects on cereals and has collaborated 

through research agreements with public and private institutions, including ENSE, the Agricultural and 

Forestry Research Centre of Laimburg, Dow AgroScience Italia S.r.l., and she has served as scientific 

coordinator of the collaboration with Barilla S.p.A.. 

She has carried out teaching activities at Università Campus Bio-Medico di Roma, where she served as Tutor 

in Food Technology in the Bachelor’s Degree Course in Food Science and Human Nutrition (2014–2021) and 

as Professor in Food Technology (2022–2024). She also supervises undergraduate and graduate theses, 

internships, and PhD students. 

She is a Member of the Scientific Committee of CREA IT (Rome). She serves as Guest Editor of Special Issues 

of the journal Foods and as reviewer for several international scientific journals in the field of food science 

and cereal science. 

Her research activity is documented by more than 100 publications in national and international peer-reviewed 

journals. 
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