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Short Curriculum Vitae 

Education 

 2018, PhD at University of Messina (Messina, Italy). Ph.D. dissertation title: “Advanced 

Chromatography and Mass Spectrometry Technique for the Analysis of Bioactive Constituents 

in Food and Clinical Fields”. 

Personal statement 

 PhD, Researcher in Animal Nutrition and Feeding at the Department of Veterinary 

Sciences of the University of Messina (Messina, Italy). 

Professional qualification 

 From April 2014 to April 2015, Research fellowship in the project “BE&SAVE” 

Technologies and operative models for the reduction of food waste and their treatment and the 

valorisation of the edible fraction of municipal solid waste for the sustainable management of 

the urban food supply chain, National Operative Project PON04a2_F, University of 

Messina. 

 In 2016, Fellowship by the University of Messina to attend the University of Michigan 

on topic: “Chemical characterization by means of advanced analytical techniques of 

compounds of nutraceutical interest in different food real-world samples and evaluation of their 

biological activity”. 

 In 2018, Grant to attend XII Italian Food Chemistry Congress for the scientific article: 

“Application of Supercritical Fluid Chromatography-Mass Spectrometry for the Analysis of 

the Lipid Profile of Matrices of Nutritional Value”. 

 Since 2019, Assistant in practical activities of Animal Nutrition subjects for students of 

the Degree Course of Sciences, Technologies and Safety of Animal Productions (Cl 

L38) and Gastronomic Sciences (Cl L26), Dept. of Veterinary Sciences, University of 

Messina. 

 From June 2019 to March 2020, Research fellowship in the Project: “Study of lipid 

component of animal origin foods through the development of chromatographic and 

spectrometric analytical protocols, aimed at identifying components, enhancing, improving the 

production process and food quality” AGRIVET _POFESR_4.1.2°/A, University of 

Messina. 
 From 2019 to 2020, Responsible of Chemical Area and Technical-scientific coordinator 

of the Laboratory of chemical analyses on Feed and Food, Consortium Research of 

Meat-chain and Agri-Food (Co.R.Fil.Carni), Dept. Veterinary Sciences, University of 

Messina. 
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 From Sept. 2020 to March 2021, Research fellowship in the Project “FIFA - Feed Insects 

For Aquaculture”, PO FEAM 2014/2020–Mis. 2.47 “Innovation in aquaculture”-CUP 

J46C18000570006 - Cod. 03/INA/17, Dept. Veterinary Sciences of the University of 

Messina. 

 From April 2020 to Sept. 2021, Research fellowship in the project “BIO=C=O - Feed 

valorization of biological wastes from poultry production, industrial thermal waste and CO2” 

PON-MISE 2014-2020 FESR, CUP B41B20000280005, n. F/200078/03/X45, Dept. 

Veterinary Sciences, University of Messina. 

 In July 2021, attended the Summer School 2021 “Insects as Feed and Food”, organized by 

University of Pisa.  

 In October 2021, Honorary Fellowship in Small Animal Nutrition by the University of 

Messina (from A.Y. 2021 to 2024). 

 From October 2021, Member of Examination Commissions in public selections for the 

awarding of Scholarships for research activities, Dept. Veterinary Sciences, University 

of Messina. 

 From 2022, Member of Examination Commissions for exams on Animal nutrition 

subjects at Dept. Veterinary Sciences, University of Messina. 

 Academic year 2021-22, Professor of “Food and feed technology for animal nutrition” in 

Degree Course of Sciences, Technologies and Safety of Animal Productions, Dept. 

Veterinary Sciences, University of Messina. 

 Since 2017, Speaker at national congresses. 

Scientific qualification 

 From 2022, Scientific Responsible of Operative Units 6.2 and OR6.3, project 

“BIO=C=O - Feed valorization of biological wastes from poultry production, industrial thermal 

waste and CO2” PON-MISE 2014-2020 FESR, CUP B41B20000280005, n. 

F/200078/03/X45, Dept. Veterinary Sciences, University of Messina. 

 Since 2019, Scientific-Technical Responsible of Operative Unit "Study of Components 

of Nutritional Interest in Experimental Feeds and Fish Species through the Development of 

Chromatographic, Spectrometric and Chemometric Analytical Protocols", project “FIFA - 

Feed Insects For Aquaculture”, PO FEAM 2014/2020 – Mis. 2.47 “Innovation in 

aquaculture” - CUP J46C18000570006 - Cod. 03/INA/17, Dept. Veterinary Sciences, 

University of Messina. 

 Since 2014, Participant to the Research activities financed by the European Union (PO-

FEAMP, PON-FESR, PO-FSE), National Operating Programs (PON), Italian Ministry 

(MIUR and MISE), Regional Operating Programs (POR-Sicily), University of Messina 

(PRA). 

 

Member of the scientific societies: 

 Animal Science and Production Association (ASPA) 

 European Federation of Animal Science (EAAP) 

 American Society of Animal Science (ASAS) 

 European Society of Veterinary & Comparative Nutrition (ESVCN) 

 Italian Chemical Society (SCI) 

 



 

 

Area of interest: 

 Functional foods and agro-industrial by-products in animal nutrition: Food Safety and 

Health 

 Innovative analytical methodologies for the study of chemical characteristics applied 

to agro-livestock supply chain (milk, meat, fish and their derivatives) 

 Evaluation of non-conventional feeds of the Mediterranean area in animal feeding 

Research activity 

 Participant at international and national congresses. 

 Collaborations with national and international research groups. 

 No. 47 articles published in international scientific journals (No. 19) and conference 

proceedings (No. 28). 

 Scopus metrics overview: 19 documents by author; 170 citations; 7 h-index 
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linens impart color to the rind of the French cheese, Fourme de Montbrison (PDO). Natural 

Product Research, 2020, 34, 10-15. doi: 10.1080/14786419.2019.1622107 (I. F.: 2.158). 
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orange and mandarin juices from diverse varieties. Food Chemistry, 2019, 300, 1-9. doi: 

10.1016/j.foodchem.2019.125139. (I.F.: 6.306). 

11. Donato P., Micalizzi G., Oteri M., Rigano F., Sciarrone D., Dugo P., Mondello L. 
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detection. Analytical and Bioanalytical Chemistry, 2018, 410, 3297-3313. doi: 10.1007/s00216-018-
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by liquid chromatography and different spectroscopic detection systems. Natural Product 

Research, 2016, 30, 1646-1654. doi: 10.1080/14786419.2015.1131982 (I. F.: 1.828). 
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