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Scientific Interests:

Cereal chemistry, development of gluten free products, exploitation ofalternative gluten-free
plant sources, diversity analysis of dietary fibers (arabinoxylan, B-glucan), effects of organic
cultivation on cereal bioactives, diversity screening of cereal traditional varieties/landraces,
cereal safety -mycotoxin occurrence, consumer choices, eating motivations, structure
function relationship, thermodynamic techniques, Traditional products (PDO, PGI, TSG)
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