Curriculum Vitae et Studiorum
First name: Gianni 

Family name: Zoccatelli
Born in Verona (Italy) on June 7th, 1976 

Present affiliation: 

University of Verona, Department of Biotechnology, Strada Le Grazie 15 - CV1, I-37134, Verona, Italy.
e-mail: gianni.zoccatelli@univr.it
Education 

· 2001: Degree in Agri-Industrial Biotechnology, University of Verona. Grade: 110/110
· 2004: Ph.D. in Agri-Industrial Biotechnology, University of Verona, Italy.
Fellowships

· 2004-2007: Post-Doctoral Fellowship in Food Science and Technology, University of Verona, Dept. of Science and Technology.
· 2007-2008: Post-Doctoral Fellowship granted by the European Academy of Allergy and Clinical Immunology (EAACI) at Paul-Ehrlich-Institut (Langen, Germany).
Employment and Academic activities
· 2008-2018: Assistant professor in food chemistry at the University of Verona.

· 2012 to present: Member of the Teachers' Committee of the PhD course of Biotechnology, University of Verona.

· 2013 to present: member of the Quality Assurance team for the master’s degree in Agri-Food Biotechnology, University of Verona.

· 2015: National Scientific habilitation in sector 3D/1 (Pharmaceutical, Toxicological and Food–Nutraceutical Chemistry and Technology).

· 2016-2021: Co-founder and C.E.O. of Sphera Encapsulation SRL, a start-up dedicated to micro- and nano-encapsulation, incubated as Spin-off in the Department of Biotechnology of the University of Verona,
· 2016-2017: technical adviser for the Court of Verona.
· 2018 to present: Associate Professor in food chemistry (SSD CHIM/10) at the University of Verona.
· 2025: Councilor and treasurer of the Food Chemistry Division of the Italian Chemical Society (SCI)
· 2025: Head of the Bachelor’s Degree Program in Nutraceutical Sciences (Italian Class L-29)

Honors
	2006
	Best poster in “Occupational allergy” section, EAACI Congress 2006, Vienna.

	2007
	European Academy of Allergy and clinical Immunology (EAACI) Post-Doctoral Fellowship Award

	2008
	Best poster in “JMA poster session”, category Food Allergy II, EAACI Congress 2008”, Barcelona (Spain)

	2012
	Best poster in “JMA poster session”, category Environment and Allergy II – occupational/infections, EAACI Congress 2012 (Geneva, Switzerland).

	2014
	Best poster in CHIMALI - X Italian Food Chemistry Congress 2014, Florence (Italy).

	2015
	Best poster “Diversity of respiratory and cutaneous symptoms at the workplace” EAACI Congress 2015”, Barcelona (Spain).


Patents

· US Provisional Patent Application No. 62/769,642 entitled: MULTI-LAYERED PARTICLES. 
· PCT No. PCT/IB2019/059991: "MULTI-LAYERED PARTICLES”

Research activities
· Study of bioactive molecules in raw and processed food matrices. The objective is to analyze the impact of food structure and processing on biological activity/immune reactivity of target molecules.
· Micro- and nano-encapsulation of nutraceuticals and other target molecules (i.e. flavors), for the development of novel functional ingredients and foods.
· Valorization of agri-food by-products by extraction and stabilization of active/functional molecules thereof.

BIBLIOMETRIC INDICATORS
ERC sector: LS9_5 - Food sciences (including Food technology, nutrition)

H-Index: 25
Number of publications: 72
Total citations: 2300
Project and Grants

Present:
· WP leader of a RIBES NEST (Regional Innovative Network) project granted by Regione del Veneto entitled “Alimenti funzionali per la Salute e Benessere; Innovazione delle materie prime, caratterizzazione delle proteine di origine vegetale e animale, nuovi approcci per la shelf life e packaging più sostenibile” ACRONIMO DEL PROGETTO DI R&S “Food-4-Life”, financed by PR Veneto FESR 2021-2027, Azione 1.1.1 Sub A “Rafforzare la ricerca e l’innovazione tra imprese e organismi di ricerca”, DGR n. 729/2024.
Past:

· Responsible di unità operativa di un progetto PRIN 2022 (DD n. 104, 02/02/2022) intitolato “An integrated multimodal approach for an in vitro evaluation of the nutraceutical potential of botanical extracts (phytocomplexes) from Olea europaea L. and Punica granatum fruit”, PI: Prof. Nadia Mulinacci.
· Participation in the BIOINNOVA (Regional Innovative Network) project granted by Regione del Veneto entitled “Sustainability of Veneto agri-food: innovative methodologies and tools for the efficiency of production processes, the functionalization of food and smart packaging 2020.

· Scientific coordinator of an FSE (European Social Fund) 2019 project granted by Regione del Veneto entitled “Enhancement of the whey deriving from the production of hard grain-type cheeses for the development of functional ingredients” in collaboration with Industria Casearia Silvio Belladelli S.p.a. (Verona)
· WP leader of a RIBES NEST (Regional Innovative Network) project granted by Regione del Veneto entitled “Safe, Smart, Sustainable food for Health - 3S4H”. Intervention carried out using POR funding - Obiettivo “Incremento dell’attività di innovazione delle imprese” Parte FESR fondo europeo di sviluppo regionale 2014-2020. 
· Scientific coordinator of a Joint Project 2017 of the University of Verona “Effect of natural encapsulated antioxidants on the oxidative shelf-life of puff pastry (Enclasp)” in collaboration with Vicenzi Spa.
· Scientific coordinator of Joint Project 2015 of the University of Verona “Encapsulation of alpha lipoic acid for the production of functional ingredients and supplements” in collaboration with Sila Srl (Noale, VE). 

· MC member del COST Project 1402: Improving Allergy Risk Assessment Strategy for New Food Proteins (ImpARAS)

· Scientific coordinator of Joint Project 2014 of the University of Verona “Production of meat-based functional foods enriched with micro and nano encapsulated omega-3 fatty acids” in collaboration with Sartori Carlo & figli s.a.s. (Verona).
· Scientific coordinator of an FSE (European Social Fund) 2013 project granted by Regions del Veneto “Micro- e nano- encapsulation of biomasses from microalgae for the production of functional foods in collaboration with AlgainEnergy SRL (VR) and LaCasara SRL  (Verona).

· Scientific coordinator of a Joint Project 2012 of the University of Verona entitled “Micro- e nano- encapsulation of algae biomasses for the production of functional foods” in collaboration with con AlgainEnergy S.r.l  (Verona).
· Scientific coordinator of Joint Project 2010 of the University of Verona entitled “development of new vaccines strategies for the treatment of what allergy in collaboration with Lofarma S.p.a. (Milano). 

· Participation in the project granted by the Cariverona Foundation (2007) "Development of study models for the evaluation of the safety of enzymes used in cereal flours". Coordinator: Prof. A. Dal Belin Peruffo.

· Participation in the PRIN 2006 project "In vitro comparative study of the evolution of allergens during technological transformations and digestive processes in conventional and transgenic wheat". Coordinator: Prof. Domenico Lafiandra.

· Participation in the project granted by the Special Integrative Research Fund (FISR), call for proposals in 2002, starting in 2005. Head of the project: Prof. E. Porceddu.

· Participation in the project granted by the Cariverona Foundation (2003) "Physiopathological aspects of the interaction between foods derived from cereals and the immune system". Coordinator Prof. A. Dal Belin Peruffo.

· Participation in the national project funded by MIUR (2002) "Biochemical, genetic and molecular aspects of wheat kernels proteins in relation to the nutritional and technological characteristics of derived products". Coordinator, Prof. D. Lafiandra.
REVIEWING AND EDITORIAL ACTIVITY 
Reviewing activity for the following journals:

Coatings, European Journal of Lipid Science and Technology, Food Chemistry, Food Research International, Foods, International Food Research Journal, International Journal of Food Science & Technology, Journal of Agricultural and Food Chemistry, Journal of Food Science, Marine Drugs, Molecular Nutrition and Food Research, Nanomaterials, Trends in Food Science & Technology.
Editor of AgriFood: Journal of Agricultural Products for Food - IADNS
DIDACTICAL ACTIVITY
Professor of “Food Chemistry” in: 
· Master's degree in Agri-Food Biotechnology, University of Verona (from years 2008/2009 to present) 
· Bachelor’s degree in Biotechnology, University of Verona (from years 2015/2016 to present) 
· Bachelor’s degree in Nutraceutical Sciences, University of Verona  (from years 2023/2024 to present) 
· and in the Bachelor's degree in Environmental and Workplace Accident Prevention Techniques in the University of Trento, in years 2006/2007 and from 2008/2009 to 2025.
· Professor of “Food Products Design” in the Bachelor’s degree of Nutraceutical Science in the University of Verona from years 2024/2025.
TUTORING ACTIVITY
· Tutor (relatore) of 31 students discussing Master’s degree theses in Biotechnology and co-tutor of further 22 students among Master’s degree in Biotechnology and Bachelor’s degree in Biotechnology and Environmental and Workplace Accident Prevention Techniques.
· Tutor of 5 PhD students in Biotechnology
ORGANIZATION OF CONGRESSES
· Scientific and organization committee of a Summer School (2019) for the PhD course in Biotechnology of the University of Verona entitled “Valorization of by-products from agri-food supply chains for the development of functional ingredients, foods and nutraceuticals”.
· Scientific committee of the XIV National Food Chemistry Congress. 9-11 Luglio 2025 Milano (Italy)
Oral invited contributions 

1. Applicazioni tecnologiche per lo sviluppo di prodotti per il settore nutraceutico. Convegno organizzato da Buchi Italia. Novembre 2015.

2. Triticum monococcum: possibili applicazioni nel campo dell’allergia al frumento. Congresso Internazionale Spazio Nutrizione. Milano 05-07 maggio 2016

3. Microincapsulazione di sostanze nutraceutiche mediante vibrating nozzle technology. Convegno “Natural Products: Tecniche analitiche e nuove tendenze nel mondo dei prodotti naturali”. Seminario organizzato da Buchi Italia, Verona 14 giugno 2017.

4. Nanocarriers: caratteristiche chimico-fisiche, sintesi, ed efficacia. Nutraceutica e Nanotecnologie, convegno organizzato da EcamRicert S.r.l. (Mérieux NutriSciences group), Rovigo 23 marzo 2017.
5. EAACI ISMA-RHINA 2022. Edible insects - Allergens, Cross-Reactivity and Effects of Food Processing. 04 - 05 November 2022, Digital.
