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CURRICULUM VITAE Prof. VINCENZO FOGLIANO
Professor of Food Chemistry and Functional Foods

Department of Food Science, University of Napoli “Federico II”

Personal details

Married, three children (18y, 13y, and 9y) 
Date of Birth
16th July 1965

Home address
Via Peveragno 80, 00166 Rome
Work Address
Dept of Food Science, Parco Gussone Edificio 84 

Faculty of Agriculture University of Napoli “Federico II”, 

80055, Portici, Naples

Contact details:

Tel (home) +390666411247  (mob) +393482865663  (work) +390812539356 Email fogliano@unina.it
EMPLOYMENT HISTORY

1990 Master of Science in Chemistry cum laude at the University of Rome "La Sapienza”.

1991-1992
Postgraduate fellowships at the Department of Biological Science University of Rome "La Sapienza” and the Department of Biology University of Rome "Tor Vergata””. Stage at the Department of Biochemistry, University of Aberysthwith, UK.

1993-1998
Lecturer in Biochemistry, Faculty of Agriculture, Department of Food Science University of Napoli "Federico II"

1998-2001
Senior researcher in Biochemistry co-ordinating the activity of the Laboratory of Food and Health in the Department of Food Science (www.labs.unina.it)

2002-2010
Professor in Food Biochemistry in the Bachelor degree in Food Technology.

2006-present
Professor of Functional Food in the Master degree in Food and Health. Chairman of the degree in Food and Health.

2010-present  Professor of  Food Chemistry at the Master of Science in Food Science and Technology

Main professional achievements and skills 

My research activity has been always oriented towards high value publications. I am author of more than 180 papers on peer review international journals with an average of 12 papers per year in the last 5 years.

My paper received about than 3000 citation and my h index is 32 

Publication list at http://www.researcherid.com/rid/A-1419-2009
I started my academic career 15 years ago at the Department of Food Science in Napoli. At that time I was asked to create a group of food biochemistry, to establish new research lines and to start a solid campaign of research funds raising. About 10 years ago, together with some colleagues of nutritional and medical area, I founded the Laboratory of Food and Health (LABS) which is today constituted by a permanent staff of 10 colleagues and technicians, about 10 Post-doc and PhD students and 15-20 undergraduate students. LABS has a number of laboratories, with a total value of analytical and pilot-scale plants of about 4 ME. 

My research activities can be grouped in 5 main lines, as follows

1. Chemical and nutritional aspects of Maillard Reaction

2. Effects of food bioactive compounds on cell machinery

3. Metabolic profile of food bioactive compounds

4. Development of Functional Foods and health claim validation
5. Use of microalgae in nutraceuticals and cosmetics
I often act as a consulting expert for some of the main Italian food companies, such as Parmalat, Barilla, Illycaffè, Codap, Amato. I’m the Faculty of Agriculture’s responsible for the relationships with industries in the Food Science area and I am one of the experts of the Italian Ministry of Industry for the evaluation of Industrial Research Project in food domain.

As Vice Chairman and Chairman of COST actions since 1999, I have been in the centre of a busy network of European research scientists working on both chemical and nutritional aspects of food science. I have been often invited to talk at international congresses, to give seminars abroad, and to attend meetings of EU technical commissions in Brussels. I have given courses in the frame of international masters in Egypt and Tunisia. I also act as Erasmus delegate of the Faculty of Agriculture.  

I am in the board of the PhD course of Food and Health and of the PhD course in Diet and Nutrition. In the last 10 years I was the director of studies for 10 PhD’s about 40 MSc students and I tutored 30 bachelor students.

Teaching biochemistry, food chemistry and functional foods is my favorite activity and my teaching was marked with “excellent” in all the students’ evaluation. Thanks to my research interests in food science during the years I have introduced in the standard program of these courses many original lectures particularly on the modification of raw material induced by processing in milk, meat, cereals and coffee. 

In the last three years I have been involved in the design of a new Master of Science in Food and Health which was developed as a joint degree with the Faculty of Medicine. This degree, that has been very well considered by students and colleagues, started in 2005 and this year I have been nominated chairman of it. 
Recently I contribute to the set up of an International Master of Science in Food Innovation Product Design (www.fipdes.eu) founded by Erasmus Mundus EC program.

FUNDED RESEARCH PROJECTs
I have been responsible of EU funded project in FP4 and FP6; of many National projects funded by National Research Council (CNR), Italian Ministry of Agriculture, Italian Ministry of Health, Italian Ministry of Scientific Research; of projects funded by regional government Campania and Trento region. 

Moreover I have carried out many project funded by food and pharmaceutical companies. 

The total amount of the research funds I have raised from 1998 is about 5 ME.

International projects

 Prometheus - PROcess contaminants: Mitigation and Elimination Techniques for High food quality and their Evaluation Using Sensors & Simulation (Comunità Europea 2011-2013)
 NANOFOODS - Development of foods containing nanoencapsulated ingredient (EU), Chairman

 BIOCURCUMIN - Platform for enhanced bioavailability and smart delivery of biologically active ingredients  “Italy-Israel R&D Cooperation Program” (Foreign Ministry) Chairman

 COST Action 927. Thermally processed foods: possible health implications. 2004-2009 (European Science Foundation). Chairman 

 ICARE “Impeding neo-formed Contaminants Accumulation to Reduce their health Effects” 2005-2008 (EU) Partner

 Italy-Turkey bilateral project (MAE, 2008-2009) The use of Mediterranean food bioactive compounds to control the formation of hazardous compounds in thermally processed foods 

 Italy-Spain bilateral project (MUR, 2004-2005) Effect of Maillard Reaction of biofunctional properties of gluten. 

 Innocentive awards on the “Health benefit of food products” 2007

 Optimization of the Maillard reaction (CT FAIR 1080, 1996-1999): A way to improve quality and safety of thermally processed food (Comunità Europea). Partner

National Projects

 Dietary fibre enriched dry pasta (Pastificio Leonessa 2006-2009)

 Development of functional ham based products (Colentani Srl. 2004-2006) 

 Development of soluble dietary fibre from durum wheat (Barilla SpA. 2004-2008)

 Food Education Project – “The Rigatoni Family” (Campania Region 2005)

 Industrial production of lactic acid bacteria (International Chemical Industry S.p.A 2004-2006) 

 Benefits and risk of food antioxidants for preventing chronic diseases (Ministry of Health, 2002-2004)

 Variation of metabolic profile induced by non conventional genetic manipulations to improve plant productions (CNR, 2001).

 Valorization of typical products to improve competitiveness of Southern Itlay productions (Ministry of Agriculture, 2000-2002).

 Use of Natural antioxidants to improve tomato based products (Campania Region, 2000-2001).

 Immunological methods to analyze thermally processed foods (CNR, 1999-2000). 

 Isolation and characterization of Pseudomonas bioactive peptides (CNR, 1996-1999).

 New defense methods for vegetable species of relevant economic importance for Mediterranean region (MIUR 1997-1999).
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