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Temi di ricerca
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Modificazioni di lipidi naturali attraverso biocatalisi, sintesi ed analisi di lipidi strutturati
Isolamento, purificazione e caratterizzazione di metaboliti secondari da matrici vegetali e da
sottoprodotti dell’industria alimentare

Messa a punto di procedure analitiche per la determinazione di xenobiotici negli alimenti

Isomeri dell’acido linoleico coniugato, sintesi ed analisi

Research topics
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Investigations on dietary lipid structure

Modification of natural lipids through biocatalysis. Synthesis and analysis of structured lipids
Isolation, purification and characterization of secondary metabolites from plant products and
by-products of food industry

Development of analytical procedures for determining xenobiotics in food

Conjugated linoleic acid isomers, synthetic and analytical aspects
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