
1 

 

 

 

 

 

 

 

  

XIII  
CONGRESSO NAZIONALE DI CHIMICA DEGLI ALIMENTI 

ELENCO POSTER 

29 – 31 maggio 2023 

 

Hotel Resort Villa Favorita, 

Marsala (TP) 

w
w

w
.c

h
im

al
i2

02
3
.it



2 

 

IN COLLABORAZIONE CON: 

 

 

 

 

 

 

 

CON IL CONTRIBUTO DI: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



3 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



5 

 

 

CON IL PATROCINIO DI: 

 



6 

 

 

P01 

FISH WASTE AS SOURCE OF VITAMIN D3: OPTIMIZATION OF EXTRACTION 

AND QUANTIFICATION METHODS FOR THE VALORIZATION OF AN 

IMPORTANT RESOURCE  

Laura Alessandroni, Yue Sun, Giovanni Caprioli, Gianni Sagratini 

 

P02 

VALORIZATION OF AGRO-FOOD WASTE INTO ARTICHOKE AND 

CAULIFLOWER BY-PRODUCTS-BASED FOOD SUPPLEMENTS  

Donatella Ambroselli, Cinzia Ingallina, Fabrizio Masciulli, Enrico Romano, Giacomo Di 

Matteo, Mattia Spano, Andrea Salvo, Giuliana Vinci, Antonella Di Sotto, Chiara Di Meo, 

Pietro Matricardi, Luisa Mannina 

 

P03 

INTEGRATION OF POMACE AND GRAPE SEEDS IN FEED OF BROILER 

CHICKENS: EFFECT ON THE CHEMICAL CHARACTERISTICS OF THE MEAT 

Carla Buzzanca, Vita Di Stefano, Magda Greco, Mirella Vazzana, Manuela Mauro 

 

P04 

FROM WASTE TO WORTH: POMEGRANATE SEEDS EXTRACTION, 

CHARACTERIZATION AND POTENTIAL APPLICATIONS 

Francesco Cairone, Irene Arpante, Laura Di Muzio, Antonia Iazzetti, Chiara Salvitti, 

Caterina Fraschetti, Stefania Cesa 

 

P05 

COMPARISON OF GREEN EXTRACTION METHODS OF CAROTENOIDS FOR 

THE VALORISATION OF CARROTS BY-PRODUCTS 

Lidia Favaretto, Ciro Cannavacciuolo, Luca Campone 

 

P06 

EVALUATION OF CHEMICAL CHARACTERISTIC OF BREAD ENRICHED WITH 

DIFFERENT PERCENTAGES OF HEMP FLOUR  
Lorenzo Del Vecchio, Sebastiano Ricci, Eleonora Carini, Gianni Galaverna, Martina Cirlini 

 

P07 

A GREEN EXTRACTION TO RECOVER POLYPHENOL AND 

POLYSACCHARIDES FROM RED BELL PEPPER FRUIT BY-PRODUCTS 

Mohamad Khatib, Lorenzo Cecchi, Enrica Bargiacchi, Maria Bellumori, Beatrice Zonfrillo, 

Marzia Innocenti, Nadia Mulinacci 

 

P08 

AVOCADO PEELS AND SEEDS FROM HASS VARIETIES: FROM INDUSTRIAL 

BY-PRODUCTS TO CIRCULAR REUSE 

Vita Di Stefano, Carla Buzzanca, Ilenia Tinebra, Roberta Passafiume, Vittorio Farina 

 

P09 

SYSTEMATIC MULTISTEP EXTRACTION PROCESS FOR THE TOTAL 

VALORIZATION OF FIBER FRACTION FROM FRUIT BY-PRODUCTS 

Pio Viscusi, Andrea Fuso, Clara Pedrazzani, Veronica Lolli, Augusta Caligiani  
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P10 

CHARACTERIZATION OF THE PHENOLIC PROFILE OF COCOA (THEOBROMA 

CACAO L.) PROCESSING BY-PRODUCTS FOR THEIR POSSIBLE USE IN 

ANIMAL FEED 

Francesca Mercogliano, Corinne Bani, Marco Tretola, Luciano Pinotti, Patrizia Restani, 

Chiara Di Lorenzo 

 

P11 

TOXIC AND ESSENTIAL MINERAL ELEMENTS IN FERMENTED AGRO-FOOD 

WASTE  

Clara Naccari, Nicola Cicero, Teresa Gervasi, Giacomo Dugo, Ernesto Palma  

 

P12 

QUERCETIN 3-O-GLUCURONIDE FROM THE LEAVES OF VITIS VINIFERA CV. 

AGLIANICO: A SELECTIVE SUSTAINABLE RECOVERY  

Lara Comune, Simona Piccolella, Severina Pacifico 

 

P13 

QUANTIFICATION OF POLYOLS IN SUGAR-FREE FOODSTUFFS BY QNMR 

Anna Scettri, Elisabetta Schievano 

 

P14 

MILK FATTY ACIDS PROFILE IN MODICANA AND HOLSTEIN COWS UNDER 

THE SAME FEEDING MANAGEMENT 

Annalisa Amato, Sonia Bonacci, Marianna Oteri, Carmelo Cavallo, Vincenzo Lopreiato, 

Luigi Liotta 

 

P15 

FATTY ACID PROFILE, CONJUGATED LINOLEIC ACID CONTENT AND 

ANTIOXIDANT ACTIVITY OF PROBIOTIC FERMENTED MILKS 

Alessia Fazio, Chiara La Torre 

 

P16 

FOOD DESIGN OF CEREAL PRODUCTS: CHEMICAL, NUTRITIONAL, 

TECHNOLOGICAL AND HEDONISTIC ASPECTS 

Stefania Ruggeri, Valeria Turfani, Valentina Narducci, Mena Ritota, Francesca Antonazzi 

 

P17 

CHEMICAL CHARACTERIZATION AND BIOLOGICAL ACTIVITIES OF RHUS 

CORIARIA L. EXTRACT: ANTIOXIDANT, ANTIGLYCATION AND DPP4 

INHIBITORY EFFECTS 

Laura Dugo, Elisa Pannucci, Ludovica Spagnuolo, Luca Santi 
 

P18 

OPTIMIZATION OF ENZYMATIC TREATMENT TO INCREASE PREBIOTIC 

POTENTIAL OF COCOA BEANS SHELLS 

Vincenzo Disca, Yassine Jahouari, Manuel Martoccia, Jean Danie Coisson, Marco Arlorio 
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P19 

CHITIN FROM BLACK SOLDIER FLY: EXTRACTION, PURIFICATION AND 

ENZYMATIC HYDROLYSIS 

Clara Pedrazzani, Lara Righi, Ferdinando Vescovi, Massimiliano Rinaldi, Augusta Caligiani 

 

P20 

CHEMICAL CHARACTERIZATION OF SHRIMP: IMPACT OF DIFFERENT 

COOKING METHODS ON NUTRITIONAL PARAMETERS  

Manuella Lesly Kouamo, Giovanna Baffa, Maria Elena Telloni, Gianni Sagratini, Elisabetta 

Torregiani 

 

P21 

OLIVE OILS FLAVOURED WITH CHILI PEPPERS BY DIFFERENT 

FLAVOURING TECHNIQUES: A COMPARISON OF THE EVOLUTION OF 

SENSORY AND CHEMICAL CHARACTERISTICS OVER 1 YEAR OF STORAGE 

Lorenzo Cecchi, Silvia Urciuoli, Diletta Balli, Matteo Bordiga, Fabiano Travaglia, Bruno 

Zanoni, Nadia Mulinacci 

 

P22 

FINGERPRINTING COLD-PRESSED OILS FROM APRICOT (PRUNUS 

ARMENIACA) AND PEACH (PRUNUS PERSICA) KERNELS: A COMPARATIVE 

STUDY 

Francesca Carrà, Lorenzo Cecchi, Vincenzo Disca, Matteo Bordiga, Lorella Giovannelli, 

Nadia Mulinacci, Marco Arlorio 

 

P23 

PHYTOCHEMICAL CHARACTERIZATION OF YELLOW (SINAPIS ALBA) AND 

ORIENTAL MUSTARD (BRASSICA JUNCEA) SEED FRACTIONS AS NEW 

SOURCES OF BIOACTIVE COMPOUNDS 

Raquel Torrijos, Laura Righetti, Martina Cirlini, Luca Calani, Jordi Mañes, Giuseppe Meca, 

Chiara Dall’Asta 

 

P24 

CHARACTERIZATION OF DIFFERENT CULTIVAR OF FAGOPYRUM 

ESCULENTUM: A HIGH VALUE NUTRITIONAL SOURCE 
 Manuel Martoccia, Matteo Donna, Monica Locatelli, Jean Daniel Coïsson, Massimo 

Blandino, Fabiano Travaglia 

 

P25 

CHEMOCATALOGATION OF ANTIOXIDANT COMPONENTS OF TYPICAL 

PRODUCTS FROM THE KROTON AREA 

Emanuela Marchese, Antonio Curcio, Stefano Alcaro 

 

P26 

POLYAMINES FOR SUPPLEMENTS DEVELOPMENT: MICROALGAE AS 

PROMISING SOURCES 

Annalisa Maietti, Costanza Baldisserotto, Simonetta Pancaldi, Nicola Marchetti 
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P27 

NEW FUNCTIONAL FOODS: CHARACTERISATION OF PRODUCTS DERIVED 

FROM CANNABIS SATIVA L. BY ADVANCED CHROMATOGRAPHIC 

TECHNIQUES 

 Roberto Laganà Vinci, Katia Arena, Emanuela Trovato, Roberta La Tella, Francesca 

Rigano, Paola Dugo, Paolo Guarnaccia, Luigi Mondello 

 

P28 

POLYPHENOLS IN COLD-PRESSED HEMP AND FLAX SEED OILS: EFFECT OF 

11 MONTHS OF STORAGE UNDER LED AND NEON LIGHT EXPOSURE  

Yassine Jaouhari, Monica Locatelli, Jean Daniel Coïsson, Marco Arlorio, Matteo Bordiga, 

Fabiano Travaglia 

 

P29 

COMBINATION DIRECT IMMERSION - HEADSPACE SOLID-PHASE 

MICROEXTRACTION TO EXTRACT AND ANALYSE VOLATILE SUBSTANCES 

OF DOCG WINES FROM MARCHE REGION 

Lucia Lenti, Marco Cespi, Paolo Lucci, Deborah Pacetti, Dennis Fiorini  

 

P30 

EXTRACTION, CHARACTERIZATION AND ANTIOXIDANT EVALUATION OF 

UNRIPE APULIAN CAROB: A POSSIBLE SOURCE OF FUNCTIONAL HEALTH 

FOODS 

Marilena Muraglia, Mauro Niso, Filomena Corbo, Pasquale Crupi, Francesca Curci, 

Francesco Limongelli, Nicola Garofalo, Maria Lisa Clodoveo 

 

P31 

EFFECT OF FORTIFYING THE DIET WITH FLAXSEED, VITAMIN E AND 

SELENIUM ON THE BROILER BREAST MEAT: NUTRITIONAL AND 

FUNCTIONAL TRAITS 

Rossella Vadalà, Ambrogina Albergamo, Vincenzo Nava, Giovanni Bartolomeo, Rossana 

Rando, Nadia Colombo, Roberto Gualtieri, Massimiliano Petracci, Giuseppa Di Bella, 

Rosaria Costa, Giacomo Dugo, Nicola Cicero 

 

P32 

DETERMINATION OF REGULATED PYRROLIZIDINE ALKALOIDS IN 

AROMATIC HERBS USING LIQUID CHROMATOGRAPHY–TANDEM MASS 

SPECTROMETRY COMBINED WITH RAPID-EASY EXTRACTION  

Rita Celano, Serena Rizzo, Anna Lisa Piccinelli, Simona Serio, Luca Campone, Luca Rastrelli 

 

P33 

EVALUATION OF BIOACTIVE COMPOUNDS IN BERGAMOT PEELS AND 

JUICE 

Giovanna Cafeo, Marina Russo, Paola Dugo, Luigi Mondello 

 

P34 

TANNINS FROM DIFFERENT PARTS OF THE CHESTNUT (CASTANEA SATIVA 

MILL.) TRUNK: A GREEN AND EFFICIENT EXTRACTION METHOD AND 

THEIR PROFILE BY HPLC-DAD-MS 

Mohamad Khatib, Margherita Campo, Maria Bellumori, Lorenzo Cecchi, Pamela Vignolini, 

Marzia Innocenti, Nadia Mulinacci 
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P35 

AROMA EVALUATION OF OMEGA-3 FORTIFIED BISCUITS: QUALITY AND 

STABILITY IN BIOBASED PACKAGING 

Eloisa Bagnulo, Monica Locatelli, Chiara Cordero, Erica Liberto  

 

P36 

CHEMICAL CHARACTERIZATION OF THE AROMA OF NEW FUNCTIONAL 

INGREDIENTS WITH HIGH NUTRITIONAL VALUE: SENSOMIC APPROACH 

Marta Viglietti, Eloisa Bagnulo, Monica Locatelli, Chiara Cordero, Erica Liberto  

 

P37 

MEDIUM ROASTING SPECIALTY COFFEE FINGERPRINT: DISCRIMINATION 

AMONG DIFFERENT BREWING METHODS  

Agnese Santanatoglia, Giovanni Caprioli, Laura Alessandroni, Lauro Fioretti, Gianni 

Sagratini, Sauro Vittori 

 

P38 

CHARACTERIZATION OF CHEMICAL PROPERTIES OF SPENT COFFEE 

GROUND AND COFFEE SILVERSKIN AS POSSIBLE USE FOR 

NUTRACEUTICALS AND FERTILIZER PRODUCTS 

Giovanni Caprioli, Samanta Corsetti, Simone Angeloni, Massimo Ricciutelli, Gianni 

Sagratini, Sauro Vittori 

 

P39 

FLAVONOIDS AND LIMONOIDS FROM BERGAMOT (CITRUS BERGAMIA) 

DIFFERENTIALLY MODULATE THE EXPRESSION OF PCSK9 AND LDLR IN 

HUMAN HEPATOCARCINOMA CELL LINE HUH7 

Irene Ferrarese, Maria Giovanna Lupo, Ilaria Rossi, Stefania Sut, Francesca Loschi, Pietro 

Allegrini, Antonella Riva, Nicola Ferri, Stefano Dall’Acqua 

 

P40 

IDENTIFICATION AND QUANTIFICATION OF VACCINIUM CORYMBOSUM L. 

IN YOGURT USING MOLECULAR APPROACHES 

Valeria Fochi, Tamara Attard, Jean Daniel Coïsson, Marco Arlorio 

 

P41 

CHARACTERIZATION BY LC/MS AND GC/MS OF SICILIAN EXTRA VIRGIN 

OLIVE OILS 

Claudia Lino, Rosa Pitonzo, David Bongiorno, Giuseppe Avellone 

 

P42 

STUDY OF THE OXIDATIVE STABILITY OF THERMALLY STRESSED 

VEGETABLE OILS 

Silvia Marzocchi, Cesare Ravagli, Maria Fiorenza Caboni, Federica Pasini 

P43 

EFFECT OF LIGHT ON THE INITIATION OF OXIDATION IN SELECTED 

VEGETABLE OILS 

Silvia Marzocchi, Cesare Ravagli, Maria Fiorenza Caboni, Federica Pasini  
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P44 

HOMOVANILLYL OLEATE, A NOVEL LIPOPHENOL FROM OLIVE OIL 

Alessandra Cersosimo, Cinzia Benincasa, Pierluigi Plastina 

 

P45 

PRUNUS DOMESTICA L.: CHEMICAL CHARACTERIZATION AND 

BIOLOGICAL ACTIVITIES 

Hammad Ullah, Daniele Giuseppe Buccato, Lorenza Francesca De Lellis, Alessandra Baldi, 

Anella Saviano, Alessandro Di Minno, Francesco Maione, Roberto Ciampaglia, Maria 

Daglia 

 

P46 

EFFECTS OF FERMENTATION WITH SACCHAROMYCES CEREVISIAE ON 

POMEGRANATE PEEL; A STUDY OF PHENOLIC COMPOUNDS AND 

POLYSACCHARIDES  

Mohamad Khatib, Beatrice Zonfrillo, Lorenzo Cecchi, Gemma Selleri, Maria Bellumori, 

Marzia Innocenti, Nadia Mulinacci 

 

P47 

IN VITRO ANTIMICROBIAL AND ANTIBIOFILM PROPERTIES OF CISTUS X 

INCANUS L., SCUTELLARIA LATERIFLORA L. AND THEIR COMBINATION 

 Hammad Ullah, Daniele Giuseppe Buccato, Anna De Filippis, Lorenza Francesca De Lellis, 

Alessandra Baldi, Alessandro Di Minno, Massimiliano Galdiero, Maria Daglia 

 

P48 

AN IN SILICO FRAMEWORK TO MINE BIOACTIVE PEPTIDES FROM 

ANNOTATED PROTEOMES: A CASE STUDY ON PANCREATIC ALPHA-

AMYLASE INHIBITORY PEPTIDES FROM ALGAE AND CYANOBACTERIA 

Florinda Perugino, Lorenzo Pedroni, Gianni Galaverna, Chiara Dall’Asta, Luca Dellafiora 

 

P49 

ANTI-GLYCATIVE ACTIVITY OF NORTHERN ITALY EDIBLE PLANT 

EXTRACTS  

Giulia Moretto, Raffaella Colombo, Adele Papetti 

 

P50 

IN VITRO SAFETY ASSESSMENT OF PHENYLKETONURIA (PKU) DIETARY 

SUPPLEMENTS EXPLOITING CACO-2 INTESTINAL CELLS 

Melissa Fanzaga, Carlotta Bollati, Lorenza d’Adduzio, Elvira Verduci, Carmen Lammi 

 

P51 

EFFECT OF A CHEMICALLY CHARACTERIZED DIETARY FIBER-BASED 

FOOD SUPPLEMENT ON POSTPRANDIAL GLYCEMIC AND INSULINEMIC 

RESPONSE: A RANDOMIZED, PLACEBO-CONTROLLED, DOUBLE-BLIND, 

CROSS-OVER, CLINICAL TRIAL 

Lorenza Francesca De Lellis, Hammad Ullah, Daniele Giuseppe Buccato, Alessandra Baldi, 

Roberto Piccinocchi, Alessandro Di Minno, Gaetano Piccinocchi, Roberto Sacchi, Maria 

Daglia 
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P52 

ARTEMISIA ABSINTHIUM L. EXTRACT MICROENCAPSULATED INTO 

ALGINATE-BASED BEADS 

Alessandro Candiani, Yassine Jaouhari, Vincenzo Disca, Federica Pollastro, Marco Arlorio, 

Lorena Segale, Jean Daniel Coïsson 

 

P53 

OPTIMIZING THE EXTRACTION OF ANTIOXIDANT AND ANTI-

CHOLINERGIC POLYPHENOLS FROM ARCTIUM LAPPA L. ROOTS BY 

PRESSURIZED LIQUID EXTRACTION 

Enrico Romano, Gloria Domínguez-Rodríguez, Fabrizio Masciulli, Donatella Ambroselli, 

Mattia Spano, Giacomo Di Matteo, Cinzia Ingallina, Andrea Salvo, Elena Ibáñez, Alejandro 

Cifuentes, Luisa Mannina 

 

P54 

TOMATO FRUITS METABOLITE AND CHEMICAL-BIOLOGICAL HAZARDS 

THROUGH NMR AND MS METHODOLOGIES 

Valeria Vergine, Maria Elisa Crestoni, Cinzia Ingallina, Luisa Mannina  

 

P55 

DEVELOPMENT OF 13C QNMR AND 1H-NMR/PLS-R METHODS TO 

DETERMINE THE CONTENT OF BOSWELLIC ACIDS IN BOSWELLIA SERRATA 

ROXB. RAW EXTRACTS 

Danny Vicenzo Piazza, Eleonora Truzzi, Davide Bertelli 

 

P56 

DEVELOPMENT AND APPLICATION OF A NOVEL ANALYTICAL METHOD 

FOR THE DETERMINATION OF 8 PLANT STEROLS/STANOLS IN 22 LEGUMES 

SAMPLES 

Agnese Santanatoglia, Giovanni Caprioli, Sauro Vittori, Gianni Sagratini 

 

P57 

TARGET SCREENING METHOD FOR THE QUANTITATIVE DETERMINATION 

OF 118 PYRROLIZIDINE ALKALOIDS IN FOOD SUPPLEMENTS, HERBAL 

INFUSIONS, HONEY AND TEAS BY LIQUID CHROMATOGRAPHY COUPLED 

TO QUADRUPOLE ORBITRAP MASS SPECTROMETRY 

Serena Rizzo, Rita Celano, Simona Serio, Valentina Santoro, Mariateresa Russo, Anna Lisa 

Piccinelli, Luca Rastrelli 

 

P58 

DEVELOPMENT OF A GREEN EXTRACTION METHOD FOR THE 

VALORIZATION OF WILD ARTICHOKE BY-PRODUCT USING PRESSURIZED 

LIQUID EXTRACTION, UPLC-MRMS AND MULTIVARIATE DATA ANALYSIS 

Stefania Pagliari, Ciro Cannavacciuolo, Rita Celano, Sonia Carabetta, Mariateresa Russo, 

Massimo Labra, Luca Campone 
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P59 

GINSENOSIDES QUANTIFIED BY HPLC-MS IN GINSENG ROOT EXTRACTS 

AND BIOLOGICAL ACTIVITY 

Simone Angeloni, Cinzia Mannozzi, Oliviero Marinelli, Cristina Aguzzi, Massimo Nabissi, 

Laura Bordoni, Irene Petracci, Rosita Gabbianelli, Valentina Cecarini, Mauro Angeletti, 

Anna Maria Eleuteri, Huimin Liu, Giovanni Caprioli, Gianni Sagratini 

 

P60 

IN-DEPTH MOLECULAR CHARACTERIZATION BY UPLC-MS AND UPLC-IM-

MS OF OLIGOSACCHARIDES IN COMPLEX MIXTURES FROM 

HYDROTHERMAL TREATMENT OF LIGNOCELLULOSIC BIOMASSES 

Andrea Fuso, Simona Scarpella, Laura Righetti, Massimiliano Rinaldi, Ginevra Rosso, 

Franco Rosso, Augusta Caligiani 

 

P61 

NEW METHODOLOGICAL APPROACHES IN GLYPHOSATE’S RESEARCH IN 

CEREALS AND ITS DERIVATIVES 

Licia Pantano, Gaetano Cammilleri, Maria Drussilla Buscemi, Francesco Giuseppe 

Galluzzo, Andrea Macaluso, Tiziana Bertuglia, Nicola Cicero, Mariarita Pisano, Vincenzo 

Ferrantelli  

 

P62 

ELECTROCHEMICAL BIOSENSORS FOR DETECTION OF GLUCOSE AND 

FRUCTOSE IN HONEY 

Luca Surace, Rosaceleste Zumpano, Mattia Spano, Giacomo Di Matteo, Luisa Mannina, 

Franco Mazzei 

 

P63 

 FLOW BIOPROCESSING OF CITRUS GLYCOSIDES FOR HIGH-VALUE 

AGLYCONE PREPARATION  

Agostina Colacicco, Giorgia Catinella, Christian Pinna, Alessandro Pellis, Stefano Farris, 

Lucia Tamborini, Sabrina Dallavalle, Francesco Molinari, Maria Letizia Contente, Andrea 

Pinto 

 

P64 

TOTAL VOLATILE METABOLOME FINGERPRINTING, TARGET 

BIOCHEMICAL SIGNATURES AND NUTRITIONAL PROFILING OF WILD ULVA 

SP. GROWN IN NORTHERN  ITALIAN ADRIATIC SEA 

Natasha Damiana Spadafora, Tatiana Chenet, Mirco Cescon, Francesco Chiefa, Sofia 

Malcangi, Claudia Stevanin, Paola Tedeschi, Flavio Franchina, Alberto Cavazzini, Luisa 

Pasti 

 

P65 

DISCRIMINATION BETWEEN MANGALICA PIGS AND COMMERCIAL 

HYBRIDS THROUGH BULK AND COMPOUND SPECIFIC ISOTOPIC ANALYSIS 

Silvia Pianezze, Matteo Perini, Edi Piasentier, Jose Manuel Muñoz Redondo, José Manuel 

Moreno-Rojas 
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P66 

NMR-BASED AUTOMATIC PROTOCOL FOR THE ASSESSMENT OF HONEY 

AUTHENTICITY 
Elisabetta Schievano, Marco Tessari 

 

P67 

CALABRIAN CHILI PEPPER FLAVOURING EXTRACTS: 

CHARACTERIZATION AND VALORISATION OF THIS VARIETY TOWARDS 

THE PGI MARK 

Samanta Corsetti, Laura Alessandroni, Alberto Casale, Monia Floridi, Gianni Sagratini 

 

P68 

CHEMICAL COMPOSITION AND BIOLOGICAL PROPERTIES OF THE 

HYDROALCOHOLIC EXTRACT FROM THE ALLIUM SATIVUM L. ECOTYPE 

“SULMONA RED GARLIC”  

Fabrizio Masciulli, Donatella Ambroselli, Enrico Romano, Simonetta Cristina Di Simone, 

Alessandra Acquaviva, Maria Loreta Libero, Nilofar, Mattia Spano, Giacomo Di Matteo, 

Cinzia Ingallina, Andrea Salvo, Luisa Mannina 

 

P69 

CHEMICAL ARTISANAL CHEESE CHARACTERIZATION FROM COMUNE DI 

SICILIA GOAT ECOTYPE 

Luigi Liotta, Vincenzo Lopreiato, Annalisa Amato, Maria Elena Furfaro, Monica Greco, 

Nirey Sirio Velez Cervera, Andrea Letizia Bonsignore, Rossana Denaro, Mirela Raluca 

Folea, Carmelo Cavallo, Cristina Tomasella, Vincenzo Chiofalo 

 

P70 

IDENTIFICATION AND QUANTIFICATION OF CICERITOL IN GREEN COFFEE 

BEANS BY RI-HPLC 

Elisabetta De Angelis, Elena Guercia, Elisabetta Schievano, Luciano Navarini  

 

P71 

NEW METHODOLOGY BASED ON E-EYE FOR THE DETECTION OF HONEY 

ADULTERATION WITH TUNISIAN TRADITIONAL FRAUD SOLUTION 

Ben Tiba Amani, Francesca Accetta, Luigi Liotta, Haj Said Ayoub, Ambra Rita Di Rosa 

 

P72 

DEVELOPMENT AND VALIDATION OF A COMPREHENSIVE LIQUID 

CHROMATOGRAPHY METHOD COUPLED TO TANDEM MASS 

SPECTROMETRY FOR THE QUANTIFICATION OF TARGET CONTAMINANTS 

IN CEREALS 
Francesca Rigano, Katia Arena, Francesco Cacciola, Luigi Mondello 

 

P73 

METHODOLOGY DEVELOPMENT FOR THE DETERMINATION OF MULTIPLE 

MYCOTOXINS IN DARK CHOCOLATE BARS FROM ITALIAN MARKETS  

Sonia Lombardi, Ivana Ledenko, Alessandra Cimbalo, Luigi Castaldo, Luana Izzo, Alberto 

Ritieni 

 

 

 

https://www.mdpi.com/1328588
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P74 

A RAPID LC-MS/MS AFTER QUECHERS METHOD FOR THE DETERMINATION 

OF PESTICIDES IN DEAD BEES FOR HONEY PRODUCTION RISK 

MANAGEMENT 

Gaetano Cammilleri, Maria Drussilla Buscemi, Francesco Giuseppe Galluzzo, Licia 

Pantano, Emanuela Bacchi, Veronica Fiore, Andrea Macaluso, Nicola Cicero, Giovanni Lo 

Cascio, Barbara Randisi, Vincenzo Ferrantelli 

 

P75 

MYCOTOXINS AND HEAVY METALS CO-OCCURRENCE IN EUCHARISTIC 

COMMUNION  

Sonia Lombardi, Alessandra Cimbalo, Juliane Lima da Silva, Lidia Ciriaco, Luana Izzo, 

Alberto Ritieni 

 

P76 

TRACE ELEMENTS COMPOSITION OF MARINE COLLAGEN POWDER FOOD 

SUPPLEMENTS  

Gaetano Cammilleri, Marina Tortorici, Francesco Giuseppe Galluzzo, Andrea Pulvirenti, 

Stefano Vullo, Salvatore Seminara, Andrea Macaluso 

 

P77 

SURVEY ON THE PRESENCE OF HEAVY METALS IN THE MOST COMMONLY 

CONSUMED MEDITERRANEAN FISH SPECIES 

Gaetano Cammilleri, Emanuela Bacchi, Licia Pantano, Nicola Cicero, Maria Drussilla 

Buscemi, Maria Rita Pisano, Andrea Macaluso, Vincenzo Ferrantelli 

 

P78 

INFLUENCE OF INNOVATIVE PACKAGING WITH METALIZED PET ON THE 

LIPIDIC AND VOLATILE COMPONENT OF COFFEE PODS AND CAPSULES 

Giulia Basile, Lucia De Luca, Alessandra Aiello, Martina Calabrese, Gianfranco Lambiase, 

Fabiana Pizzolongo, Raffaele Romano  

 

P79 

ICP-MS ANALYSIS AND ELEMENTAL PROFILE OF ITALIAN HONEYDEW 

HONEYS: A PRELIMINARY STUDY 
Andrea Mara, Gavino Sanna, Gianni Zoccatelli, Marco Ciulu 

 

P80 

USE OF TERRESTRIAL GASTROPODS AS BIOINDICATORS OF 

CONTAMINATION STATUS ENVIRONMENT OF SICILIAN NATURAL PARKS 

Maria Drussilla Buscemi, Gaetano Cammilleri, Francesco Giuseppe Galluzzo, Lucia 

Pantano, Emanuela Bacchi, Andrea Macaluso, Nicola Cicero, Vincenzo Ferrantelli 

 

 

 

 

 

https://link.springer.com/article/10.1007/s12161-022-02434-9#auth-Juliane_Lima-Silva
https://link.springer.com/article/10.1007/s12161-022-02434-9#auth-Juliane_Lima-Silva
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P81 

AUGMENTED SMELLING TO REVEAL BRAZILIAN EXTRA VIRGIN OLIVE OIL 

AROMA BLUEPRINT: ACCURATE QUANTIFICATION OF KEY-AROMA 

COMPOUNDS BY COMPREHENSIVE TWO-DIMENSIONAL GAS 

CHROMATOGRAPHY AND PARALLEL DETECTION BY MS AND FID 

Andrea Caratti, Nathalia Brilhante, Simone Squara, Carlo Bicchi, Humberto Bizzo, Chiara 

Cordero 

 

P82 

METABOLIC PLASTICITY IN GLYCYRRHIZA GLABRA LEAVES SHAPES 

DEVELOPMENT AND ENVIRONMENT 
Rita Celano, Teresa Docimo, Simona Serio, Sonia Carabetta, Rosa Di Sanzo, Mariateresa 

Russo, Anna Lisa Piccinelli, Luca Rastrelli 

 

P83 

DETECTION OF HISTAMINE IN FISHERY: A RETROSPECTIVE STUDY 2018-

2022 

Sara Morello, Samantha Lupi, Marianna Marturella, Elena Torres, Marilena Gili, Daniela 

Manila Bianchi, Lucia Decastelli 

  

P84 

ONFOODS: RESEARCH AND INNOVATION NETWORK ON FOOD AND 

NUTRITION SUSTAINABILITY, SAFETY AND SECURITY 

Roberta Tardugno, Maria Lisa Clodoveo, Filomena Corbo, Loreto Gesualdo 

 

P85 
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