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PRESENT POSITION:

Full Professor Food Science and Technology (07/F1 — AGR15), School of Biosciences and
Veterinary Medicine (University of Camerino, Italy)

EDUCATION:

— Ph.D. in Food Science, University of Massachusetts at Amherst. September 1998. Doctoral
Thesis: "Water mobility in heterogeneous systems as studied by 'H, 2H and 7O NMR”.

— Master in Food Science and Technology (Laurea), University of Milano, Italy; March 1993,
(Magna cum Laude). Master Thesis: "Effects of natural and modified polymers on starch
retrogradation”.

RESEARCH AND ACADEMIC CAREER

- Nov 2005—Aug 2018: Associate Professor in Food Science and Technology, University of Parma

- Feb—May 2017: Visiting Research Scholar, Dep Food Science Tech, Ohio State University, USA.

- Dec 2002—Oct 2005: Contract Professor, University of Parma, Parma, Italy. Hired within the
“Brain Drain Program” of the Italian Ministry of University and Research (D.M. n.96 del
23.04.2001).

- Feb—Dec 2002: Visiting Research Scholar, Dep Food Science Tech, Ohio State University, USA.

- Jan 2001-Jan 2002: Senior research scientist, OPTA Food Ingredients, Bedford, MA, USA

- Feb 2000-Jan 2001: Research Assistant Professor / Post-doctoral Aerospace Fellow, Conrad N.
Hilton College of Hotel and Restaurant Management, University Houston / NASA JSC, TX, USA.

- May 1998-Jan 2000: Research Scientist, Cultor Food Science, Ardsley NY, USA.

RESEARCH FOCUS

The research experience of Prof. Vittadini has focused on the evaluation of the effect of composition
and processing (both traditional and innovative) on the quality and stability of food products (mainly
cereal based) both commercial or tailor made to meet the nutritional, sensory and convenience needs
of specific groups of consumers. These products have been developed with great attention to their
nutritional properties using ingredients with proven effects on the health and well-being of the target
consumer. The evaluation of food products was carried out with a multi-analytical approach to
describe their properties with attributes that develop on a large dimensional and time scale with the
awareness that their macroscopic properties and functionality are governed by the organization and
dynamics at the mesoscopic and molecular level.

Research experience has included also industrial (Cultor Food Science, Opta Food Ingredients) and
governative (NASA) settings leading to a good understanding of the needs of food industry research
and allowing close interaction with Italian and foreign industrial realities.

RESEARCH SUPPORT

International and National Competitive Calls: “Soil and legumes of the Sibillini for high quality
pasta” — MIUR, “Research and innovation 2015-2017” Doctoral Projects for Internal/marginalized
areas, 2021-2024; “Soft wheat from field - to human: how different grinding processes modulate the
technological, nutritional and biological properties of flours and derived products”, POR Marche FSE
2014/2020, Innovative Doctoral Project Grants, 2020-2023; “Creation of a sustainable model of best
practices for the enhancement of ancient varieties of soft wheat in the Emilia Romagna Region”
(BIOVANT), “PSR 2014-2020 Regione Emilia Romagna; “Replacement of saturated fats, palm oil
and other tropical fats in foods (industrial bakery, dough and gastronomy products) with a new system
composed of unsaturated oils and functional natural fibers”, HiFood, Emilia Romagna Region Olio
di PaRma, POR-FESR 2014-2020; “Water status characterization in bread and pasta products” within
“New technological approaches to increase shelf-life and service in Mediterranean style food




products”. Industria 2015, Bando Nuove Tecnologie per il Made in Italy; Ministry of Economic
Development, MI01-00093; “Development of functional food products for space use”, European
Commission, MIRC-CT-2004-006676. 2005-2007; “Food products for space use” “Rientro dei
Cervelli Program”, D.M. n.96 del 23.04.2001, MIUR 2002-2005._Research Projects Funded by
Private Enterprises: Characterization of legume flours and their applications in food (2022-2023);
Characterization of pasta with legumes: effect of the formulation on the texture, sensory acceptability
and digestibility of starch in gluten-free pasta (2019-2020); Characterization of MELTEC, a plant
fiber syrup (2018-2019); Evaluation of the effect of different storage temperatures on the structure of
anhydrous confectionery products, thorough the examination of SEM electronic pictures (2014-
2017).

Prof. Vittadini authored 115 peer-reviewed articles listed in Scopus (H-index 31 June 24", 2022,
ORCID ID 0000/0002/5172-8515)
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