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From 2010 to 2018 he was research fellow at University of Bologna.

Teaching activities

From 2016 to 2018 he was adjunct Professor for teaching Food Technologies and Environmental
Impact (University of Bologna).
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at the University of Bologna:

e "Writing the Literature Review in Food Science and getting it Published: simple rules & simple
tools";

e "“Writing on food with Elsevier. How to publish in high impact factor journals: a practical
workshop”;

e “Writing and publishing the literature review in food science: a pratical workshop”.
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of cholesterol oxidation products”. 15t ENOR Symposium, Oxysterols and Related Sterols
in Chemistry, Biology & Medicine (Rome, Italy) September 23, 2011.
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