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Bio: I graduated from University of Genoa (Italy) with an Honours Degree in Chemical Engineering specialising in Food and Environmental Engineering and then from UCD with a MSc.in Food Science in 2000 investigating eating quality of beef burgers cooked by different technologies and in 2005 with a PhD focusing on the modification of the quality of meat using a dietary approach at farm level. My areas of specific expertise are Food science and technology, Food processing, Food Ingredients, Sensory Science. Overall I have over 15 years of experience in research on physical and chemical aspects of food quality by instrumental and sensory methods. My research interests focus on quality and safety of foods and sustainability of food systems, new product development via incorporation of underused, innovative and more sustainable ingredients.

Education and Qualifications 
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	Awarding Body
	Year 

	PhD in Food Science
	University College Dublin, Ireland
	2005

	MSc in Food Science 
	University College Dublin, Ireland
	2000

	BEng Chemical Engineering
	University of Genoa, Italy
	1998


Membership of Professional Bodies
	Professional Body
	Dates
	Type 

	Environmental Health Association of Ireland
	2017-present 
	Member


Lecturing/Supervision Experience
	[bookmark: _Hlk69715405]Employer
	Period
	Levels
	Teaching Area

	Galway-Mayo Institute of Technology/Atlantic Technological University Ireland 
	2012-present
	L6, L7, L8, L9
	Food Science and Technology, Food product development, Food Policy, Food Processes, Food Ingredients, Nutrition, Food Safety, Food Innovation

	Galway-Mayo Institute of Technology/Atlantic Technological University Ireland
	2017-present
	L8, L9, L10
	Supervision and support of undergraduate (2) and master students (1) and co-supervision of PhD (2) Food Science and Nutrition, Food Product Innovation and Sensory Science

	University College Dublin, Ireland
	2005-2012
	L8, L9
	Nutritional Biochemistry, Final year project coordinator for Food Science, Non-thermal processing technologies. Supervision and support of undergraduate (14) and master students (2) and co-supervision of PhD students (4) on projects food science and technology, food processing, sensory science.
Supervision of international visiting PhD, MSc and BSc students on projects in food processing technologies, food quality, food safety





Funded Research 
	[bookmark: _Hlk69715636]Project Title
	Funder
	Role
	Period 

	Extraction and exploitation of bioactive fish components for health enhancement
	DAFM
	Co-PI
	2018-2022

	“Circular eating: Revalorisation of food waste for the production of healthy, nutritionally-dense and sensory-acceptable food products”
	CUA Bursary
	Co-supervisor
	2021-2025

	Exploring Ways to Incorporate Insects into the Food Supply Chain: a Study from Farm-to-Fork

	CUA Bursary
	Co-supervisor
	2021-2025

	Evaluating the inclusion of highly nutritive, under-utilised fish ingredients in innovative child-friendly snacks, and their impact on eating quality and healthiness
	CUA PhD Completion
	PI
	2020-2021

	Sprat: an overlooked and underutilised resource for ‘gourmet’ seafood products
	GMIT- RISE
	PI
	2018-2020

	Production of gourmet seafood products from under-utilised Irish fish roe to enhance eating quality and nutritional attributes.”
	GMIT- RISE
	PI
	2017-2019

	Sensory Food Network Ireland
	DAFM
	PI
	2014-2019


Postgraduate Supervision
	Project Title
	Centre
	Status

	Principal supervisor of MSc ‘Sprat: an overlooked and underutilised resource for ‘gourmet’ seafood products
	GMIT
	Completed

	Principal Supervisor in PhD on “Evaluating the inclusion of highly nutritive, under-utilised fish ingredients in innovative child-friendly snacks, and their impact on eating quality and healthiness”
	ATU
	Completed

	Co-supervisor of “Circular eating: Revalorisation of food waste for the production of healthy, nutritionally-dense and sensory-acceptable food products”
	ATU
	On going

	Exploring Ways to Incorporate Insects into the Food Supply Chain: a Study from Farm-to-Fork
	ATU
	Ongoing

	Co-supervision of PhD student on ‘An assessment of the impact of pulsed electric fields and ultrasound on the microbial and physico-chemical aspects of dairy based beverages’
	UCD
	Completed

	Co-supervision of MSc student on “The use of novel processing technologies for improving the functionality and quality of meats”
	UCD
	Completed


Professional Links/Involvement
	Editorial Board Member
-      Foods
Expert reviewer
-     LWT – Food Science and Technology
-     Innovative Food Science and Emerging Technologies
-     Journal of Food Engineering
-     Journal of Food Composition and Analysis
-     International Dairy Journal
-     Food and Bioprocess Technologies
-     Food Technology and Biotechnology
-     Encyclopaedia of Agricultural, Food, and Biological Engineering
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