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Surname and name LAMACCHIA, CARMELA
Residential Address 33,VIA PAOLO TELESFORO, 71121-FOGGIA —| TALIA

No. Telephone +39 8815891258498 Cellulare +39 3496180642
E-mail carmela.lamacchia@unifg.it
Nationality Italiana

Date of birth March 21972

WORKING EXPERIENCE

» from 1/1/2005: appointed Assistant Professor atDiepartment of Agricultural, Food and Environment
Sciences of the University of Foggia, scientifisdaifplinary sector AGR/15 (food science and techgy)lo

» From October 2001 until December 2004: researdbvieht the University of Foggia, Department of Food
Science.

» 2000: one of the project managers of the scierifoject B/IT/99/31, 32 and 33 authorized by thenigtiry
of Health Prevention Department Biotechnology arddifitation Unit regarding the deliberate release i
the field, at the farm of Experimental Institute fdereals Research Manfredini, sec. of Foggia,uofich
wheat transgenic plants.

» 1999: she started a collaboration with the Expeniadelnstitute for Cereal Research (CRA) of Foggia,
activating, organizing and coordinating a groupba@ftechnologies aimed at improving, through genetic
engineering techniques, durum wheat. cultivars.

EDUCATION AND PROFESSIONAL AND WORK EXPERIENCE

1) Qualifications

7/18/1995: Degree in Chemistry and Pharmaceutieahnology — University of Rome "La Sapienza" - ligcof
Pharmacy

12/8/1999: degree of Doctor of Philosophy in Botteology at the Department of Agricultural Scienoéghe
University of Bristol (England), with a thesis dlgd: " Studies on the trafficking and depositioh o
seed storage proteins in developing endospernmmamgdenic durum wheat".

2) Professional experience and research

1. From 2005 to today she have been entrusted valeéotusring and currently teaches Physical and Sensor
Chemical analysis of food products (Bachelor ofdf@zience and technology), Technology of Milk and
Dairy Products and Preparation of Functional Fo(®ischelor of food science and technology and
Bachelor of food science and human nutrition).

2. Scientific responsible of several projects finanéedn the funds of the University and member of the
research unit in exploratory projects and Prin wasoordinator of a regional strategic project PS._00
"Innovation process for production of functionalbéb ", proposed in the Framework Programme of
scientific research of the Puglia region2006201d @vordinator of the project "Traceability of onigand
authenticity of olive oil through a genomic and atmilomic approach" financed by Fondazione
CARIPUGLIA — 2008 _ 2009.

3. She is lead inventor of the "Method for detoxifioatof gluten protein from grain of cereals"”, reéaf to in
the application for patent no. RM2012A000468, gedntn Italy in March 26, 2015 date with
n.0001414717 and its application for extension arerthan 100 countries PCT n. PCT/IB2013/000797

4. From 2015: President and CEO of New Gluten Worldl s.

PUBBLICATIONS
Book chapter
1. C. Lamacchia, N. Di Fonzo, N. Harris, A. C. Richsod, J.A. Napier, P.A. Lazzeri. 2000. Genetic
modfification of the trafficking and deposition séed storage proteins to alter dough functiongbgntces.
In P.R. Shewry & A.S. Thatam (Eds.). Wheat glufgm.97-100. Cambridge: Royal Society of Chemistry
2. P.R. Shewry, P. Bell, N. Di Fonzo, C. Lamacchia, Tsi, P. Lazzeri and P. Barcelo. (2005).
Transformation of durum wheat and manipulation i&irg development and quality. InVolume: Durum
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Wheat Breeding: Current Approaches and Future &ffies. Editors: C.Royo,M.N. Nachit, N. Di Fonzo,
J.L. Araus, W.H. Pfeiffer, G.A. Slafer

3. A. Di Luccia, M. Faccia, C. Incoronato, F. Ingleg&, Lamacchia, S. Lamparelli, M. Occidente, and D.

Matassino (2013). Cheese Processing. In ProteomiE®ods: Principles and Applications, Toldra, F.
Nollet, L. M. L. (Eds.),: 247-260.

International journals with impact factor and with referee

1. C. Lamacchia, P.R. Shewry, N. Di Fonzo, J. L. FibrsiX. Harris, P.A. Lazzeri, J.A. Napier,N.G. Hatfo

and P. Barcelo (2001). Endosperm-specific actioitya storage protein gene promoter in transgenic
wheat seed. Journal of Experimental Botany, 52, 3283-250.

2. V. Terzi, B. Ferrari, F. Finocchiaro, N. Di FonZo, Lamacchia, J.A. Napier, P.R. Shewry and P. [eécci

(2002). TagMan PCR for detection of genetically ified durum wheat Journal of Cereal Science 35, 17

3. Di Luccia, C. Lamacchia, C. Fares, L. PadalinoMamone, B. la Gatta, G. Gambacorta, M.Faccia, N. Di

Fonzo, E. La Notte (2005). A proteomic approactstiody protein variation in GM durum wheat in
relation to technological properties. Journal of alMtical, Environmental and Cultural Heritage
Chemistry (Annali di Chimica) 95 (6), 405-414

4. Di Luccia, G. Alviti, C. Lamacchia, M. Faccia, Gafbacorta, V. Liuzzi, S. Spagna Musso (2005). Efec

of the hydration process on watersoluble proteinpreserved cod products. Food Chemistry. 93, 385-
393

5. G. Gambacorta, M. Faccia, C. Lamacchia, A. Di Lacé&. La Notte (2005). Pesticide residues in tomato

grown in open field. Food Control. 16, 629-632

6. C. Lamacchia, A. Di Luccia, A. Baiano, G. GambaapB. la Gatta, S. Pati, E. La Notte. 2007.Chamges

pasta proteins induced by drying cycles and thaationship to cooking behaviour. Journal of Cereal
Science, 46, 5863.

7. Baiano, P. Siciliano, A. M. Taurino, D. S. PresicGe Gambacorta, C. Lamacchia, S. Pati, This pralpos

version was submitted by Carmela LAMACCHIA on 1416 13:07:36 Brussels Local Time. Issued
by the Participant Portal Submission Service. and.& Notte. 2007. Electronic Nose and GCMS to
Investigate the Volatile Component of an ltaliaraditional Pasta. Cereal Food World, 52, No 3, 138-
215

8. G. Gambacorta, M. Faccia, S. Pati, C. LamacchiaBa#ano, E. La Notte. 2007. Changes in the chemical

and sensorial profile of extra virgin olive oilsafoured with herbs and spices during storage.
International Journal of Food Lipids, 14, 202215.

9. A. Baiano, C. Fares, G. Peri, R. Romaniello, A.TMurino, P. Siciliano3, G. Gambacorta, C. Lamacchia
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S. Pati, & E. La Notte. 2008. Use of a toasted duwhole meal in the production of a traditionalita
pasta: chemical, mechanical, sensory and imageysasal International Journal of Food Science and
Technology. Pubblicato online.43, 1610-1618.

S. Chillo, N. Suriano, C. Lamacchia, M.A. Del N&biR009. Effects of additives on the rheological an
mechanical properties of nonconventional fresh hade tagliatelle. Journal of Cereal Science, 48; 16
170

M.A. Del Nobile, N. Di Benedetto, N. Suriano, A. @e, C.Lamacchia, M.R. Corbo, M. Sinigaglia.
2009. Use of NaturalCompounds to Improve the Mi@bStability of Amaranth based Home Made
Fresh Pasta. Food Microbiology. 26, 151- 156.

G.Gambacorta, M.Sinigaglia, A.Schena, A.Baiano,L&nacchia, E. La Notte. 2009. Changes in free
fatty acids and diglycerides in short-ripening dayed sausage. Journal of Food Lipid, 16,;118

A. Baiano, G. Gambacorta, C.Terracone, M.A. Prévial Lamacchia, La Notte. 2009. Changes in
phenolic content and antioxidant activity of Italiextravirgin olive oils during storage. JournalFafod
Science, 74, 2, 177-183

A. Di Luccia, C. Lamacchia , G. Mamone, G. PicdoieA. Trani, P. Masi, F. Addeo. 2009. Application
of capillary electrophoresis to determine the tedbgical properties of wheat flours by a glutenmdex.
Journal of Food Science. 74, 4, 307- 311

A. Baiano, R. Romaniello, C. Lamacchia , E. La No009. Physical and mechanical properties of
bread loave produced by incorporation of two typégoasted durum wheat flour. Journal of Food
Engineering, 95, 199-207

C. Lamacchia, A. Baiano, S. Lamparelli, E. La Notte Di Luccia. 2010. Changes in durum wheat
kernels and pasta proteins induced by toastinglayidg processes. Food Chemistry, 118,191:198

C. Lamacchia, S. Chillo, S. Lamparelli, N. Suriaivh, A. Del Nobile. 2010. Amaranth, quinoa and oat
doughs: mechanical and rheological behaviour, pehjersize distribution and extractability. Jouroél
Food Engineering, 96, 97- 106

C. Lamacchia, A. Baiano, S. Lamparelli, L. Padgligo La Notte, A. Di Luccia. 2010. Study on the
interactions between soy and semolina proteinsndupasta making. Food Research International. 43,
1049-1056
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34.

. S. Pati, M. T. Liberatore, C. Lamacchia, E. La Mot2010. Influence on ageing on lees on
polysapolysaccharide glycosylresidue composition Gfiardonnay wine. Carbohydrate polymers.
doi:10.1016/j.carbpol.2009.11.017

A.Baiano, C.Lamacchia, C.Terracone. 2010. Effeétthe addition of a toasted durum wheat meal on
dough properties and spaghetti cooking behaviolT &Y

A. Baiano, C. Lamacchia, C. Fares, C. Terracone Bnd.a Notte. 2011. Cooking behaviour and
acceptability of composite pasta made of semolihtaasted or This proposal version was submitted b
Carmela LAMACCHIA on 14/04/2016 13:07:36 Brusselschl Time. Issued by the Participant Portal
Submission Service. partially defatted soy flour TWéod Science and Technology.
http://dx.doi.org/10.1016/j.lwt.2010.11.029. Voli, 4, 1226-1232

C. Lamacchia, A. Baiano, S. Lamparelli, C. Terragof. Trani, A. Di Luccia. 2011. Polymeric protein
formation during pastamaking with barley and sen@lmixture, and prediction of its effect on coking
behaviour and acceptability. Food Chemistry, 129-328

Petruzzi L., Bevilacqua A., Ciccarone C., Gambac@t, Irlante G., Lamacchia C., Sinigaglia M. (2012
Artificial aging of Uva di Troia and Primitivo usin oak chips inoculated with Penicillium
purpurogenum.. JOURNAL OF THE SCIENCE OF FOOD ANGRICULTURE, vol. 92, p. 343350,
ISSN: 1097-0010

M. Faccia, G. Picariello, A. Trani, P. Loizzo, Ga@bacorta, C. Lamacchia, A. Di Luccia. 2012.
Proteolysis of Cacioricotta cheese made from gakt evagulated with caprifig (Ficus caricasylves}ri
or calf rennet. Eur .Food Res Technology.

G. Gambacorta, M. Faccia, A. Trani, C. Lamacchia, Gomes. 2012. Phenolic composition and
antioxidant activity of Southern Italy monovarietatgin olive oils. European Journal of Food Lipids
114, 958967. DOI: 10.1002/€jlt.201200043. (IF 2,27)

A.Nicastro, B. La Gatta, G. Picariello, D. De MarZo. Lamacchia, A. Di Luccia. 2013. Proteolysis of
fermented and not fermented dry cured salumi. Rssin Nutrition, 15, 4, 280-283

C. Lamacchia, A. Camarca, S. Picascia, A. Di LucCGiaGianfrani. 2014. Cerealbased gluten free food:
how to reconcile nutrtional and technological pmies of wheat proteins with safety for celiac dise
patients. Nutrients, 6, 575-590. doi:10.3390/nu@ErZ0

A.Di Luccia, B. La Gatta, A. Nicastro, G. Petrell@,Lamacchia and G. Picariello. 2015. Protein
modifications in cooked pork products investigabgdhroteomic approach. Food Chemistry, 172, 447
Lamacchia, C., Landriscina, L., & D'Agnello, P. ). Changes in wheat kernels proteins induced by
microwave treatment. Food Chemistry, 197, 634—640.

Bevilacqua, A., Costabile, A., Bergillos-Meca, TGonzalez, |., Landriscina, L.,Ciuffreda, E., ...
Lamacchia, C. (2016). Impact of gluten-friendly daeon the metabolism and function of in vitro gut
microbiota in healthy humans andcoeliac subjects. LoSP One.

http://dx.doi.org/10.1371/journal.pone.0162770

Tazrart K., Zaidi F., Lamacchia C., Haros M. (2Q1Bffect of durum wheat semolina substitution with
broad bean flour (Vicia faba) on the Maccheroncgasta quality. EUROPEAN FOOD RESEARCH
AND TECHNOLOGY, vol. 242, p. 477-485, ISSN: 1438723 doi: 10.1007/s00217-015-2558-z
Tazrart K., Lamacchia C., Zaidi F., Haros M. (2Q1€ytrient composition and in vitro digestibilityf o
fresh pasta enriched with Vicia faba. JOURNAL OFGHDCOMPOSITION AND ANALYSIS, vol. 47,
p. 8-15, ISSN: 0889-1575, doi: 10.1016/j.jfca.20R5007

Landrisicna, L. D'Agnello P., Bevilacqua A., Corbd.R., Sinigaglia M. and Lamacchia C.(2017).
Impact of gluten-friendlyTM technology on wheat kel endosperm and gluten protein structure in seeds
by light and electron microscopy. Food Chemisiityp://dx.doi.org/10.1016/j.foodchem.2016.11.031
Costabile A., Bergillos-Meca T., Landriscina L., vilacqua A., Gonzalez-Salvador |., Corbo M.R.,
Petruzzi L., Sinigaglia M. and Lamacchia C. (201&h in vitro fermentation study on the effects of
Gluten Friendly™ bread on microbiota and short cHaity acids of fecal samples from healthy anazeli
subjects. Frontiers in Microbiology, doi:10.338%m2017.01722.

National Journals

1.

2.

3.

4,

M. Faccia, A. Di Luccia, G. Gambacorta, C. Lamaacht. La Notte (2004). Impiego di sieroproteine
termodenaturate nella produzione del Caprino Psglijngredienti Alimentari, 12, 17-22.

M. Faccia, G. Gambacorta, C. Lamacchia, A. Di Lad@004). Evolution of sugars and organic acids in
Canestrato Pugliese cheese. Scienza e Tecnicarbafiasearia, 55 (1), 53-62.

C. Lamacchia, G.Gambacorta, A. Baiano, B. La GaftaCivica, L. Padalino, E. La Notte e A.Di Luccia.
2006. Effetto dei parametri tecnologici di essi¢oae sul network glutinino della pasta medianteliana
cromatografiche. Tecnica Molitoria, Anno 57 —-N774-778

Baiano, C. Lamacchia, E. La Notte e G. Gambac@@86. Caratterizzazione chimica, fisica, reologica
organolettica, di pasta ottenuta a partire da dadingrano arso. Tecnica Molitoria, Anno 57N.9, B&5.
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5. G. Gambacorta, A. Schena, S. Pati, C. Lamacchi8afano, S. Santarelli, L. Aquilanti. 2007. Evolozé
degli acidi grassi liberi e dei di gliceridi nelrso della maturazione del Ciauscolo. Industrie Aintari.
Anno 46 N. 470, 648-655

6. C.Lamacchia. 2011. Innovazione di processo perrtalyzione di paste funzionali. Pasta e Pastai n°
97/2011 This proposal version was submitted by Carmela IB8MCHIA on 14/04/2016 13:07:36
Brussels Local Time. Issued by the Participant&@&tibmission Service.

7. C. Lamacchia e Sara Lamparelli. 2011. Editorial8Lsupasta funzionale: nutrimento e salute”. Pasta
Pastai.

8. C. Lamacchia, S. Lamparelli, S. Pati, B. La Gatfa ®i Luccia. 2012. Paste funzionali di semola soim
ed orzo. Pasta e Pastai n°101/2012.

9. C. Lamacchia, S. Lamparelli, G. Petrella, B. Latgat. Pati, A. Di Luccia. 2012. Interazione tra le
proteine dell’'orzo e della semola durante la pastzione ed effetti sul comportamento alla cottera
I'accettabilita del prodotto. Tecnica Molitoria,an63n.4, 336-352.

10. C. Lamacchia, G. Petrella,T. De Pilli, S. Lampayd@l La Gatta, S. Pati e A. Di Luccia. 2012. Irgo
nella pasta composita a basso tenore di glutindaRaPastai n°104/ 2012. ISSN 1824-9523

11. C. Lamacchia, B. La Gatta, A. Schiavulli , S.P&8.,Petrella e A. Di Luccia. 2013. Farro e celiacls
opportunita per il settore Pastario. Pasta e Pa5th12/2013. ISSN 1824-9523

12. C. Lamacchia, B. La Gatta,A. Schiavulli , S.PatiG, Petrella e A. Di Luccia. 2013. Triticum
monococcum species a chance for pasta busine$es§iomal Pasta, n°2 April /June.

13. C. Lamacchia, A. Schiavulli, B. La Gatta, S.Pd#.,Petrella e A. Di Luccia. La pasta di mais auraent
rischio di sviluppare obesita e diabete. PastastaPa’® 114/2013. ISSN 1824-9523

14. C. Lamacchia, B. La Gatta, P. D’Agnello, S. FadelD. Lamacchia, M. Cignarelli, A. Di Luccia. La
pasta di farro monococco non diminuirebbe il risathi sviluppare il diabete. Pasta e Pastai n° 11182

15. C. Lamacchia, B. La Gatta, A. Schiavulli, G. Pé#re8. Pati A. Di Luccia. 2013. Gluten free corrstaa
could increase the risk to develop diabetes. Psadral Pasta n° 4 October /December 2013.

16. C.Lamacchia, L.Landriscina, P. D’Agnello. 2016. Gaamenti indotti dalla tecnologia “Gluten
Friendly’sulle proteine della cariosside di frumentina soluzione per l'intolleranza al glutine. mea
Molitoria, Volume LXVII, Marzo 2016, 174-191.

17. C. Lamacchia, L.Landriscina, P.D’Agnello. 2016. pasta verso il Gluten Friendly: un nuovo futuro per
celiaci. Pastaria, 3/2016, 27-31.

18. C. Lamacchia e L. Landriscina. 2017. Pane e past&luten Friendly:nuove speranze per i celiacit®as
e Pastai, 147, Aprile 10-21.

Acts of national and international congress

19. C. Lamacchia, P. Barcelo, P.A. Lazzeri. N. Di Fogr2dR. Shewry., J.A. Napier. (1997).Trasformazione
genetica e studio delle proteine di riserva in femio duro. In Atti: XLI CONVEGNO ANNUALE SIGA
SOCIETA’ DI GENETICA AGRARIA. 24- 27 SETTEMBRE 199Abbadia di Fiastra, Tolentino (MC)

20. P.R. Shewry, C. Lamacchia, J.A. Napier, A.S. TathBnd.fido, N. Harris, F. Bekes N. di Fonzo, G. Y.
He, Y.H. Zhang, L. Rooke, P. A. Lazzeri, P. Barcd€ld998). The use of biotechnilogy to manipolate
gluten composition and processing quality in dumsheat. In Atti: VI GIORNATE INTERNAZIONALI
SUL GRANO DURO “prospettive di una moderna ceresdticra alle porte del terzo millennio”. Foggia -
30 Aprile -2 Maggio 1998

21. P. Barcelo, S. RascoGaunt, C. sparks, M. Canne8aRjueiro, L. Rooke, G. Y. He, C. Lamacchia, @. D
la Vina, P. R. Shewry and P.A. Lazzeri. (1998).nBfarmation of wheat: state of the technology and
examples of application. Proceedings of the 9tlerhdtional Wheat Genetics Symposium. Saskatoon,
Canada, 2-7August 1998

22. G. He, C. Lamacchia, L. Rooke, A. S. Rooke, A. &ham, F. Bekes, P. Gras, n. Harris, n. Di Fonzo, E
De ambrogio, P. Barcelo, P. Shewry, J.A. Napier BoAl. Lazzeri. (1998). Transformation of durum
wheat to alter dough functional properties This posal version was submitted by Carmela
LAMACCHIA on 14/04/2016 13:07:36 Brussels Local Emssued by the Participant Portal Submission
Service. and explore the trafficking and deposittbgluten proteins. Proceedings of the 9th Intéomal
Wheat Genetics Symposium. Saskatoon, Canada, 2usf0§98

23. G. Y. He, L. Rooke, M. Cannel, S. Rasco Gaunt,Gar&p C. Lamacchia, F. Bekes, A. S.Tatham, P.
Barcelo, P.R. Shewry, and P. Lazzeri. (1998). Qurmgatus of Transformation in breadand durum
wheats and modifications of gluten quality. Actarégpmica Hungarica, 46 (4), 449-462

24. C. Lamacchia, N. Di Fonzo, N. Harris, A. C. Richsod, J.A. Napier, P.A. Lazzeri, P.Barcelo, and P.
Shewry. (1999). Genetic manipulation of durum wheatimprove grain quality. XVI International
Botanical Congress. St. Louis, USA. August 17,1999

25. C. Lamacchia, N. Di Fonzo, J.A. Napier, P.R. ShewyHarris, A. C. Richardson, P.A. Lazzeri and P.
Barcelo. (1999). Genetic manipulation of durum vth&aimprove grain quality. Atti del Simposio:
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27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

Materie prime transgeniche, sicurezza alimentarergrollo qualita nell'industria cerealicola. 7&atire
Campobasso.

P.R. Shewry, A.S: Tatham, R.J. Fido, G.Y: He, Loks F. Barro, C. Lamacchia, N. Di Fonzo, F. Bekes,
P. Barcelo and P. A. Lazzeri (2000). Exploring amahipulating the structures and functional properti
of wheat seed proteins. In Abstract: seminar oruBuwheat improvement in the mediterranean region:
new challenges. Zaragoza, Sapin, 12-14 April 2000

C. Lamacchia, N. Di Fonzo, N. Harris, A.C. RichandsJ.A. Napier, P.A. Lazzeri, P. Barcelo and P.R.
Shewry (2000). Genetic modification of the traffitdx and deposition of seed storage proteins ta alte
dough functional properties. In Abstract: Glute®@Q@vorkshop, Bristol, U.K. 25 Aprile 2000.

C. Lamacchia, P.R. Shewry, N: Di Fonzo, N. HarRsA. Lazzeri, J.A. Napier, N.G. Halford and P.
Barcelo (2000). Tissuespecific activity of a HMWhbsmit gene promoter in transgenic wheat. In
Abstract: Gluten 2000 workshop, Bristol, U.K. 25rAg@ 2000.

C. Lamacchia, P.R. Shewry, N. Di Fonzo, P.A. Laza¢r Harris, N.G. Halford, J.A Napier, P. Barcelo.
(2000). Genetic engineering of durum wheat to inprautritional and processing properties of gluten.
Atti: XLIV Convegno Annuale SIGASOCIETA' ITALIANA DGENETICA AGRARIA.Bologna, 20-23
Settembre 20Q0

C. Lamacchia, C. Fares, L. Padalino, C. RiefoloGibvanniello, G. Borrelli, E. La Notte, N. Di Fonz
and P. Shewry. Prolamin Composition, Mixing pro@srtand gluten index of transgenic durum wheat
lines with a modified gluten protein traffickinge&nd international workshop in Durum Wheat and
Pasta Quality: Recent Achievements and New TreRdme, 1920 November 2002

V. Giovanniello, A.M. De Leonardis, P. Ferragoni, Lamacchia, G.M. Borrelli, A.M. Mastrangelo, E.
Lupotto and N. Di Fonzo. 2003. X International whegnetics symposium. 16 Semptember 2003,
Paestum, Italy

C. Lamacchia, A. Di Luccia, S. Lamparelli, A. Scheh. Padalino, C. Fares, G. Mamone, A Formisano,
F. Pelella, N. Di Fonzo, E. La Notte. (2004). A t@mame approach on the characteisation of protein
composition of genetically modified durum wheat \Wéhaneal showing an altered trafficking and
deposition of seed storage proteins. An Internali@ymposyum on Mass Spectrometry. Bari, 26-30
September 20Q4This proposal version was submitted by Carmela IB&NCHIA on 14/04/2016
13:07:36 Brussels Local Time. Issued by the Pauditi Portal Submission Service.

G. Gambacorta, M.A. Previtali, C. Lamacchia, BQatta, E. Arace, M. Faccia, E. La Notte. L'olio di
oliva nella preparazione di alcune conserve di fiingtti del convegno finale del progetto “Trattamte

di prodotti freschi altamente deperibili per gamamg la qualita, sicurezza e salubrita”. Arianoirip
(AV), 16-19 Marzo 2005

G. Gambacorta. M. Mastromatteo, C. Lamacchia, MPAevitali, A. Schena, A. di Luccia, E. La Notte.
Influenza dell'impiego di starter sulla lipolisi dn salame a breve stagionatura. Atti del convdigrade

del progetto “Trattamento di prodotti freschi aleate deperibili per garantirne la qualita, sicuserz
salubrita”. Ariano Irpino (AV), 16-19 Marzo 2005

C. Lamacchia, A. Di Luccia, G. Picariello, G. MameoiC. Fares, G. Gambacorta, M. Faccia, B. la Gatta,
E. La Notte and F. Addeo. Gliadin and glutenin cositfion in ancient Southern Italy common wheat
cultivars: a predictive way for the establishmehthe technological properties of flours. Technidady
Innovation and Enhancement of Marginal Productggia 57 April 2005

Gambacorta, M. Faccia, C. Lamacchia, M.A. Previst8l la Gatta, A. Di Luccia, E. La Notte.
Evaluation of shelflife and organoleptic charactiécs of extra virgin olive oils flavoured with @@no
and rosemary. Technological Innovation and Enhaecgmf Marginal Products. Foggia, 57 April 2005.
Baiano, G. Gambacorta, C. Lamacchia, E. La Notw@ratierizzazione chimica, fisica, reologica ed
organolettica di pasta ottenuta a partire dalln#adi grano arso. VIl Congresso lItaliano di Sceaiez
Tecnologia degli Alimenti. Cernobbio Settembre 2005

G. Gambacorta, M. Sinigaglia, C. Lamacchia, A. ®ehé/. A. Previtali, M. Faccia, A. Di Luccia, E. La
Notte. Evoluzione dei processi lipolitici nel cordella produzione di un salame a breve stagionatura
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