


PartnersPartners ReferenceReference
DeptDept. of . of OrganicOrganic and and IndustrialIndustrial ChemistryChemistry -- UNIPRUNIPR MarchelliMarchelli R.R.

DeptDept. of . of PhysicsPhysics -- UNIPRUNIPR Cassi D.Cassi D.

DeptDept. of . of GeneralGeneral, , InorganicInorganic, , AnaliticalAnalitical ChemistryChemistry and and PhysicalPhysical
ChemistryChemistry -- UNIPRUNIPR

CareriCareri M.M.

DeptDept. of . of BiochemistryBiochemistry and and MolecularMolecular BiologyBiology -- UNIPRUNIPR Ottonello S.Ottonello S.

DeptDept. of . of EnvironmentalEnvironmental SciencesSciences -- UNIPRUNIPR MarmiroliMarmiroli N.N.

DeptDept. of . of AnimalAnimal Production, Production, VeterinaryVeterinary BiotechnologyBiotechnology, Food , Food QualityQuality
and and SafetySafety -- UNIPRUNIPR

CampaniniCampanini G.G.

DeptDept. of . of GeneticsGenetics, , AntropologyAntropology, , EvolutionEvolution -- UNIPRUNIPR NevianiNeviani E.E.

DeptDept. of . of PathologyPathology and and LaboratoryLaboratory Medicine Medicine –– UNIPRUNIPR ChezziChezzi C.C.

DeptDept. of . of BotanyBotany and and VegetableVegetable GeneticsGenetics -- UNIPCUNIPC FogherFogher C.C.

DeptDept. of . of ChenistryChenistry ““G. G. CiamicianCiamician”” -- UNIBOUNIBO ReschiglianReschiglian P.P.

InstituteInstitute of of BiometeorologyBiometeorology IBIMET IBIMET –– CNR BolognaCNR Bologna CristoferiCristoferi G.G.

DeptDept. of Food . of Food SciencesSciences -- UNIBOUNIBO LerckerLercker G.G.

Stazione Sperimentale per lStazione Sperimentale per l’’Industria delle Conserve Alimentari Industria delle Conserve Alimentari -- PRPR PorrettaPorretta S.S.

DeptDept. of . of HygeneHygene and Public and Public HealthHealth -- UNIPRUNIPR BrighentiBrighenti F.F.

BiotechBiotech S.r.l. S.r.l. -- ParmaParma Di Cola G.Di Cola G.

ProgeoProgeo S.r.l. S.r.l. -- MasoneMasone (RE)(RE) Salati C.Salati C.

NeotronNeotron S.p.A. S.p.A. -- ModenaModena Gatti M.Gatti M.



ObjectivesObjectives

1.1. StandardizationStandardization of new of new methodsmethods toto control food control food safetysafety withinwithin the the productiveproductive chainchain::

pesticidespesticides, , mycotoxinsmycotoxins, , chemicalchemical tracetrace contaminantscontaminants, , residuesresidues of of phytodrugsphytodrugs and and 

veterinaryveterinary drugsdrugs. . RiskRisk preventionprevention..

2.2. New and New and emergingemerging pathogenicpathogenic microorganismsmicroorganisms, , antibioticantibiotic--resistenceresistence..

3.3. Functional properties of food, change of nutritional quality andFunctional properties of food, change of nutritional quality and xenobioticxenobiotic

formationformation duringduring industrialindustrial//domesticdomestic transformationtransformation and and storagestorage treatmentstreatments.  .  

Food Food allergensallergens..

4.4. TraditionalTraditional food and food food and food qualityquality: : objectiveobjective parametersparameters; ; characterizationcharacterization and and 

preservationpreservation od od autocthonousautocthonous microorganimsmicroorganims; ; GMOGMO’’s.s.

5.5. SensorialSensorial propertiesproperties and consumer and consumer sciencescience..



ResearchResearch DevelopmentDevelopment

SubprojectsSubprojects

1. New 1. New methodsmethods toto control food control food safetysafety withinwithin the the productiveproductive chainchain and and riskrisk

preventionprevention..

2. Detection of 2. Detection of knownknown and and emergingemerging pathogenicpathogenic microorganismsmicroorganisms withinwithin the the 

food food productiveproductive chainchain..

3. 3. WantedWanted and and unwantedunwanted indesiderateindesiderate molecularmolecular transformationstransformations duringduring

food food technologicaltechnological treatmentstreatments..

4. 4. TraditionTradition and food and food qualityquality: : molecularmolecular traceabilitytraceability and and sensorialsensorial analysesanalyses..



ObjectiveObjective achievedachieved

1.11.1 SensorsSensors, , biosensorsbiosensors, , microarraysmicroarrays and and postpost--genomicgenomic methodsmethods

SubprojectSubproject 1.1.

New methods New methods toto control food control food safetysafety withinwithin the the productiveproductive chainchain and and riskrisk

preventionprevention

hhννhhνν Short PNA or
DNA Probes

target: PCR 
amplicons
Cy5-labelled

Short PNA or
DNA Probes
Short PNA or
DNA Probes

target: PCR 
amplicons
Cy5-labelled

target: PCR 
amplicons
Cy5-labelled

DeterminationsDeterminations::
Contaminants (Contaminants (metalsmetals, , pesticidespesticides, , mycotoxinsmycotoxins))
XenobioticsXenobiotics and and xenoestrogensxenoestrogens
GMOGMO
AllergensAllergens

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CassiCassi
CareriCareri
OttonelloOttonello
MarmiroliMarmiroli

OtherOther InstitutionsInstitutions::
FogherFogher (PC)(PC)
ReschiglianReschiglian (BO)(BO)
BiotechBiotech (PR)(PR)



ObjectiveObjective achievedachieved

1.2 1.2 CombinedCombined/MS /MS analiticalanalitical techniquestechniques

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CareriCareri
CampaniniCampanini

OtherOther InstitutionsInstitutions::
ReschiglianReschiglian (BO)(BO)
ProgeoProgeo (RE)(RE)

SubprojectSubproject 1.1.

New methods New methods toto control food control food safetysafety withinwithin the the productiveproductive chainchain and and riskrisk

preventionprevention



SubprojectSubproject 2.2.

Detection of Detection of knownknown and and emergingemerging pathogenicpathogenic microorganismsmicroorganisms withinwithin the food the food 

productiveproductive chainchain..

ObjectiveObjective achievedachieved

2.1 Antibiotic2.1 Antibiotic--resistenceresistence

2.2 Microbial and 2.2 Microbial and viralviral pathogenspathogens and new and new methodsmethods of detection of detection 

2.3 2.3 ToxinToxin--producingproducing fungi e fungi e mouldsmoulds

GroupsGroups involvedinvolved
UNIPR:UNIPR:
NevianiNeviani
ChezziChezzi
MarchelliMarchelli
CampaniniCampanini

OtherOther InstitutionsInstitutions::
ReschiglianReschiglian (BO)(BO)
NeotronNeotron (MO)(MO)



SubprojectSubproject 3.3.

Wanted and Wanted and unwantedunwanted molecularmolecular transformationstransformations duringduring food food technologicaltechnological

treatmentstreatments..

ObjectiveObjective achievedachieved

3.1 3.1 FunctionalFunctional propertiesproperties of food, of food, changechange of of nutritionalnutritional qualityquality and and 

xenobioticxenobiotic formationformation duringduring industrialindustrial//domesticdomestic

transformationtransformation and and storagestorage treatmentstreatments. Food . Food allergensallergens..

GroupsGroups involvedinvolved
UNIPR:UNIPR:
BrighentiBrighenti
CareriCareri
NevianiNeviani

OtherOther InstitutionsInstitutions::
LerckerLercker (BO)(BO)



ObjectiveObjective achievedachieved

3.2 Detection and 3.2 Detection and inactivationinactivation of of allergensallergens in in technologicaltechnological processesprocesses; ; 

cripticcriptic allergensallergens in foodin food

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CareriCareri

OtherOther InstitutionsInstitutions::
FogherFogher (PC)(PC)
BiotechBiotech (PR)(PR)
NeotronNeotron (MO)(MO)

SubprojectSubproject 3.3.

Wanted and Wanted and unwantedunwanted molecularmolecular transformationstransformations duringduring food food technologicaltechnological

treatmentstreatments..



SubprojectSubproject 4.4.

TraditionTradition and food and food qualityquality: : molecularmolecular traceabilitytraceability and and 

sensorialsensorial analysesanalyses..

ObjectiveObjective achievedachieved

4.1 4.1 AutocthonousAutocthonous food food identificationidentification and and characterizationcharacterization of of traditionaltraditional

productsproducts (DNA, (DNA, proteinprotein, , peptidepeptide, , flavouringflavouring, , metabolitemetabolite, isotope , isotope 

analysisanalysis))

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CareriCareri
OttonelloOttonello
MarmiroliMarmiroli
CampaniniCampanini

OtherOther InstitutionsInstitutions::
FogherFogher (PC)(PC)
IbimetIbimet CNR (BO)CNR (BO)
NeotronNeotron (MO)(MO)
ProgeoProgeo (RE)(RE)



ObjectiveObjective achievedachieved

4.2 4.2 CharacterizationCharacterization and and preservationpreservation of of autocthonousautocthonous microorganimsmicroorganims in in 

traditionaltraditional foodfood

GroupsGroups involvedinvolved
UNIPR:UNIPR:
NevianiNeviani

OtherOther InstitutionsInstitutions::
ReschiglianReschiglian (BO)(BO)

SubprojectSubproject 4.4.

TraditionTradition and food and food qualityquality: : molecularmolecular traceabilitytraceability and and 

sensorialsensorial analysesanalyses..



ObjectiveObjective achievedachieved

4.3 Detection of 4.3 Detection of GeneticallyGenetically ModifiedModified OrganismsOrganisms ((GMOGMO’’s)s)

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CareriCareri
MarmiroliMarmiroli

OtherOther InstitutionsInstitutions::
FogherFogher (PC)(PC)
BiotechBiotech (PR)(PR)
ProgeoProgeo (RE)(RE)
NeotronNeotron (MO)(MO)

SubprojectSubproject 4.4.

TraditionTradition and food and food qualityquality: : molecularmolecular traceabilitytraceability and and 

sensorialsensorial analysesanalyses..



ObjectiveObjective achievedachieved

4.4 4.4 SensorialSensorial propertiesproperties and consumer and consumer sciencescience..

GroupsGroups involvedinvolved
UNIPR:UNIPR:
MarchelliMarchelli
CassiCassi

OtherOther InstitutionsInstitutions::
IbimetIbimet CNR (BO)CNR (BO)
SSICA (PR)SSICA (PR)

SubprojectSubproject 4.4.

TraditionTradition and food and food qualityquality: : molecularmolecular traceabilitytraceability and and 

sensorialsensorial analysesanalyses..



ContactsContacts::

Rosangela Rosangela MarchelliMarchelli

DepartmentDepartment of of OrganicOrganic and and IndustrialIndustrial ChemistryChemistry

Parco Area delle Scienze, 17/AParco Area delle Scienze, 17/A

University of Parma University of Parma –– 43100 PARMA43100 PARMA

Tel: 0521Tel: 0521--905410905410

Fax: 0521Fax: 0521--905472905472

EE--mail: rosangela.marchelli@unipr.itmail: rosangela.marchelli@unipr.it



University of ParmaUniversity of Parma

FacultyFaculty of of VeterinaryVeterinary MedicineMedicine

UnitsUnits

•• AnatomyAnatomy
•• Animal Animal NutritionNutrition
•• Animal ProductionAnimal Production
•• BiochemistryBiochemistry
•• Dairy SciencesDairy Sciences
•• Feed Science and Feed Science and NutritionNutrition
•• Food Food InspectionInspection
•• Food Food QualityQuality and and SafetySafety
•• InfectiousInfectious DiseasesDiseases
•• PathologyPathology
•• InternalInternal MedicineMedicine
•• ParasitologyParasitology
•• Pharmacology and Pharmacology and EndocrinologyEndocrinology
•• PhysiologyPhysiology



Localization and immunohistochemical
characteristics of neurons projecting to the 

musculature associated to the genital organs in 
relation to animal fertility and welfare 

Localization and Localization and immunohistochemicalimmunohistochemical
characteristics of neurons projecting to the characteristics of neurons projecting to the 

musculature associated to the genital organs in musculature associated to the genital organs in 
relation to animal fertility and welfare relation to animal fertility and welfare 

DA SCEGLIERE QUALI DIAPOSITIVE TENEREDA SCEGLIERE QUALI DIAPOSITIVE TENERE
(ho compattato quelle che erano possibili)(ho compattato quelle che erano possibili)

Section of Anatomy of the Animals of MedicalSection of Anatomy of the Animals of Medical--Veterinary InterestVeterinary Interest

CoordinatorCoordinator
PanuPanu R.?R.?



PaGPaG PaGPaG

SCSC

P. Popesko “Atlas of Topographical Anatomy of the Domestic
Animals ”, vol. 3, ed. Grasso; Edimediche.

50 µm

FB+FB+
50 µm



Research:Research:

1.1. Digestibility of foragesDigestibility of forages employed inemployed in ParmigianoParmigiano--ReggianoReggiano
cheese production process cheese production process 

2.   Effects of 2.   Effects of nutritionnutrition on animal on animal products qualityproducts quality

3.3. ProbioticsProbiotics, , enzymesenzymes and and botanicalsbotanicals use in animal nutrition use in animal nutrition 

4.   4.   MineralMineral andand vitaminicvitaminic supplementationsupplementation of the rationsof the rations

5.   Effects of 5.   Effects of oxidative stressoxidative stress on animal performances on animal performances 

6.   6.   Oxidative processOxidative process and antioxidant presence in feeds and antioxidant presence in feeds 

DptDpt. of Animal Production, Veterinary Biotechnology,               . of Animal Production, Veterinary Biotechnology,               
Food Quality and SafetyFood Quality and Safety

Feed ScienceFeed Science andand Nutrition UnitNutrition Unit

CoordinatorCoordinator: Prof. A.: Prof. A. QuarantelliQuarantelli



ANIMALANIMAL
HEALTHHEALTH

FOODFOOD
SAFETYSAFETY

QUALITY QUALITY 

FEEDFEED



AnimalAnimal ProductionProduction UnitUnit

CoordinatorCoordinator: Prof. A. L. Catalano: Prof. A. L. Catalano

-- ProductivityProductivity andand reproductive efficiencyreproductive efficiency ofof locallocal (Emilia(Emilia--Romagna)Romagna) animal breedsanimal breeds
-- AssessmentAssessment ofof genetic diversitygenetic diversity inin animal populationanimal population (pedigree(pedigree analysisanalysis))
-- GrowthGrowth and milk production (and milk production (mathematical modelsmathematical models))
-- Milk production in firstMilk production in first lactationlactation inin dairydairy cow (cow (ßß--lactoglobulinlactoglobulin) ) 
-- Genetic diversityGenetic diversity in wildin wild animal populationsanimal populations



BiosensorsBiosensors forfor the detectionthe detection ofof smallsmall hydrophobichydrophobic moleculesmolecules

CoordinatorCoordinator:: Prof. Roberto Prof. Roberto RamoniRamoni

OdorantOdorant BindingBinding ProteinsProteins (OBP) (OBP) 
(LIPOCALINS)(LIPOCALINS)

Nasal mucosa of Nasal mucosa of 
vertebrates and other vertebrates and other 
tissues (Humans)tissues (Humans)

PORCINE ODORANT PORCINE ODORANT 
BINDING PROTEIN BINDING PROTEIN 

((pOBPpOBP))

smallsmall
hydrophobichydrophobic

moleculesmolecules
(MW 150 (MW 150 –– 250 Da)250 Da)

VeterinaryVeterinary BiochemistryBiochemistry UnitUnit



bindingbinding propertiesproperties complementarcomplementar toto
thosethose of of antibodiesantibodies and and enzymesenzymes

OdorantOdorant BindingBinding ProteinsProteins (OBP)(OBP)
((humanhuman –– bovine bovine –– porcine)porcine)

OBP OBP ligandsligands

1. 1. naturalnatural and and syntheticsynthetic flavoursflavours

4. 4. toxictoxic compoundscompounds ((fromfrom PUFA)PUFA)

AgeingAgeing
CancerCancer
AlzheimerAlzheimer
Heart Heart infarctinfarct
CataractCataract

2. volatile 2. volatile anaestheticsanaesthetics

3. explosives, additives, plasticizers3. explosives, additives, plasticizers

Production of OBP Production of OBP mutantsmutants specificspecific forfor SINGLE UNIQUESINGLE UNIQUE ligandsligands



SectionSection of of DairyDairy ScienceScience and Technologiesand Technologies

ResearchResearch

-- GeneticGenetic factorsfactors and milk and milk qualityquality: : effectseffects of of cattlecattle breedbreed and and 
geneticgenetic polymorphismpolymorphism of milk of milk proteinsproteins

-- SeasonalSeasonal//monthlymonthly variationsvariations of of herdherd milk milk qualityquality in Parmigianoin Parmigiano--Reggiano Reggiano 
cheesecheese production areaproduction area

-- EffectsEffects of of storagestorage conditionsconditions (time and temperature) on (time and temperature) on physicophysico--chemicalchemical and and 
dairydairy--technologicaltechnological propertiesproperties of milk of milk forfor ParmigianoParmigiano--Reggiano Reggiano cheesemakingcheesemaking

-- SetSet--up of a up of a quickquick test test forfor the the quantificationquantification of the B of the B geneticgenetic variantvariant of of kk--
caseincasein in bulk milk in bulk milk samplessamples

-- PhysicoPhysico--chemicalchemical and and structuralstructural characterisationcharacterisation of milk of milk fromfrom otherother
speciesspecies

Coordinator: Prof. Mariani 



SectionSection of Food of Food InspectionInspection

CoordinatorCoordinator: Prof. Franco : Prof. Franco BrindaniBrindani

1.1. Detection ofDetection of foodbornefoodborne pathogenspathogens in in 
•• slaughtered  animalsslaughtered  animals
•• fresh meat and meat productsfresh meat and meat products
•• raw milk and milk products raw milk and milk products 

and study of their impact on and study of their impact on humanhuman healthhealth

2. Detection of 2. Detection of virulencevirulence genesgenes in in foodbornefoodborne pathogenspathogens

3. 3. AntibioticAntibiotic--resistanceresistance in in Salmonella entericaSalmonella enterica isolatesisolates

4. 4. ShelfShelf--lifelife evaluationevaluation of of vacuumvacuum--packedpacked foodstuffsfoodstuffs

55.. ImprovementImprovement of of sanitizationsanitization proceduresprocedures in food in food industryindustry

http://www.scielo.cl/fbpe/img/rci/v19s2/img01.gif


RESEARCHRESEARCH

SafetySafety -- Biological hazardsBiological hazards

-- Chemical hazards Chemical hazards 

-- Characterization of Characterization of 
traditional meat productstraditional meat products

-- New meat products New meat products 
(low fat, low salt)(low fat, low salt)

-- Preservation techniquesPreservation techniques

Food Quality & Safety UnitFood Quality & Safety Unit

Coordinator: Coordinator: Prof.Prof. IanieriIanieri

QualityQuality

•• Microbial flora of traditional dry fermented sausagesMicrobial flora of traditional dry fermented sausages
•• Carcass decontamination Carcass decontamination 
•• Epidemiology of Epidemiology of L.L. monocytogenesmonocytogenes
•• Lipid oxidation in food of animal originLipid oxidation in food of animal origin
•• Heavy metal contaminationHeavy metal contamination



DiagnosticDiagnostic activityactivity

--BacteriologicalBacteriological investigationsinvestigations mainlymainly on on cattlecattle

--VirologicalVirological investigationsinvestigations mainlymainly on on cattlecattle samplessamples

-- SerologicalSerological investigationsinvestigations mainlymainly on on cattlecattle serasera

UnitUnit of of EpidemiologyEpidemiology, , MicrobiologyMicrobiology and and InfectiousInfectious DiseasesDiseases of of DomesticDomestic AnimalsAnimals

CoordinatorCoordinator:: Prof. Sandro Prof. Sandro CaviraniCavirani

LaboratoryLaboratory of of –– bacteriology bacteriology 
–– virology virology 
–– microscopy microscopy 
–– serology serology 
–– biotechnologybiotechnology



ResearchResearch

-- Control Control strategiesstrategies forfor bovine bovine paratuberculosisparatuberculosis

-- Control of Bovine Viral Diarrhea Virus infectionControl of Bovine Viral Diarrhea Virus infection
Diagnostic tools to detect PI animalsDiagnostic tools to detect PI animals
Efficacy of vaccines to protect against BVDV Efficacy of vaccines to protect against BVDV fieldfield strainsstrains

-- EpidemiologicalEpidemiological studiesstudies on on emergingemerging pathogenspathogens involvedinvolved inin
respiratoryrespiratory ((coronaviruscoronavirus) and ) and genitalgenital ((ChlamydiaChlamydia and and CoxiellaCoxiella) ) diseasesdiseases of of 

cattlecattle

-- CloningCloning and and expressionexpression of of immunodominatimmunodominat antigens antigens forfor vaccinevaccine
applicationsapplications

-- EngineeringEngineering BoHVBoHV--4 4 genomegenome forfor gene deliverygene delivery

-- Interaction of viral pathogens Interaction of viral pathogens withwith bovine bovine endometriumendometrium



InternalInternal Medicine of Medicine of LargeLarge AnimalsAnimals

•• Swine MedicineSwine Medicine
•• Research topics:Research topics:

–– AujeszkyAujeszky’’ss DiseaseDisease
–– PRRSPRRS
–– Mycoplasma hyopneumonaieMycoplasma hyopneumonaie
–– PCVADPCVAD
–– Enteric DisordersEnteric Disorders

•• Brachyspira hyodysenteriaeBrachyspira hyodysenteriae
•• Lawsonia intracellularisLawsonia intracellularis
•• PED (more recently) PED (more recently) 

CoordinatorCoordinator: : Prof. P. MartelliProf. P. Martelli



2.2. Immune Immune responseresponse toto pathogenspathogens: new vaccine : new vaccine protocolsprotocols and and waysways of vaccine of vaccine administrationadministration

•• PigPig > PRRSV > PRRSV –– ADV ADV –– PCV2 PCV2 –– Influenzae Virus Influenzae Virus –– M. hyopneumoniaeM. hyopneumoniae
•• Bovine > BHV1Bovine > BHV1

1.1. DevelopmentDevelopment of the of the pigpig immune systemimmune system andand interactioninteraction withwith neuroendocrineneuroendocrine systemsystem
>> >> WelfareWelfare and and AdaptiveAdaptive ResponseResponse toto psychopsycho--physicalphysical stressorsstressors ((CollaborationCollaboration: : PhysiologyPhysiology UnitUnit))

3.3. EffectsEffects ofof mycotoxinsmycotoxins on on immune immune competencecompetence ((CollaborationCollaboration: : MicrobiologyMicrobiology UnitUnit))

•• Mouse / Mouse / RatRat / / PigPig / Bovine > / Bovine > ochratoxinochratoxin A A –– aflatoxins aflatoxins –– trichothecenstrichothecens

4.4. EffectsEffects ofof antianti--stressstress agentsagents // growinggrowing promoterspromoters and and immunostimulantsimmunostimulants::

ChromiumChromium NicotinateNicotinate / ZincZinc SaccarinateSaccarinate ((pigpig) ) -- SteroidSteroid hormoneshormones (bovine)(bovine)

ResearchResearch

DepartmentDepartment of of AnimalAnimal HealthHealth
PathologyPathology UnitUnit

CoordinatorCoordinator: : Prof. A. Prof. A. CorradiCorradi



ANALYSESANALYSES

FlowFlow cytometrycytometry
-- RESTING / ACTIVATED RESTING / ACTIVATED cellscells in : BLOOD (PBMC, BALF)                                   in : BLOOD (PBMC, BALF)                                   

TISSUES (spleen, TISSUES (spleen, lymphlymph nodesnodes, , thymusthymus) ) 

ELISA / RIAELISA / RIA
-- GHGH--IGF1, PRL,IGF1, PRL, CortisolCortisol
-- Inflammatory / Immune CytokinesInflammatory / Immune Cytokines
-- ImmunoglobulinsImmunoglobulins

PHENOTYPICAL / FUNCTIONAL LEUCOCYTE MARKERSPHENOTYPICAL / FUNCTIONAL LEUCOCYTE MARKERS

PLASMA IMMUNOPLASMA IMMUNO--MODULATORY HORMONES/CYTOKINESMODULATORY HORMONES/CYTOKINES

EXPRESSION LEVELSEXPRESSION LEVELS ofof INFLAMMATORYINFLAMMATORY andand IMMUNE CYTOKINESIMMUNE CYTOKINES

RTRT--PCR / PCR / RealReal Time PCRTime PCR
-- Blood (PBMC) Blood (PBMC) 
-- Tissues (GALT, Tissues (GALT, PeyerPeyer’’s s PatchesPatches) ) 
-- BiologicalBiological fluidsfluids (BALF (BALF cellscells))



In vivoIn vivo IMMUNE EFFICIENCYIMMUNE EFFICIENCY throughthrough ex vivoex vivo CELL IMMUNE REACTIVITYCELL IMMUNE REACTIVITY

-- IntracellularIntracellular StainingStaining (IFN(IFN--γγ SecretingSecreting CellCell phenotypephenotype))

-- ICC / IHCICC / IHC
immune antigens immune antigens 
in in cellscells and and tissuestissues

-- Light Light microscopymicroscopy
microscopicmicroscopic
alterationsalterations

ANALYSESANALYSES

In vivoIn vivo IMMUNE CELL CHARACTERIZATION IMMUNE CELL CHARACTERIZATION andand DISTRIBUTIONDISTRIBUTION

-- ELISpotELISpot AssayAssay (IFN(IFN--γγ SecretingSecreting CellsCells))



DepartmentDepartment of of PathologyPathology and and LaboratoryLaboratory MedicineMedicine
MicrobiologyMicrobiology UnitUnit

CoordinatorCoordinator
Prof. L. Prof. L. PolonelliPolonelli

Prof. Valter Prof. Valter MaglianiMagliani



PARENTERAL PARENTERAL 
and/or MUCOSAL and/or MUCOSAL 
IMMUNIZATIONIMMUNIZATION

RECOMBINANT and GENIC          RECOMBINANT and GENIC          
AF MIMETICSAF MIMETICS

AFAF CONJUGATES CONJUGATES toto
CARRIER PROTEINS CARRIER PROTEINS 

AF ADMINISTRATION AF ADMINISTRATION 
through DIETthrough DIET

RATSRATS

SOWSSOWS

COWSCOWS

MonitoringMonitoring of of 
specificspecific antibodiesantibodies

in in serumserum

monitoringmonitoring of of specificspecific
antibodiesantibodies in in serumserum, , fecesfeces, , 

vaginalvaginal dischargedischarge and/or and/or 
urineurine

monitoringmonitoring of of specificspecific
antibodiesantibodies in in serumserum, , fecesfeces, , 

urine, urine, nasalnasal dischargedischarge
and/or milkand/or milk

monitoringmonitoring of of specificspecific
antibodiesantibodies in in serumserum, , fecesfeces, , 
urine and/or urine and/or nasalnasal dischargedischarge

AFAF detection detection 
in in fecesfeces, , 

urine and/or urine and/or 
tissuestissues

AFAF detection in detection in 
fecesfeces, urine, milk , urine, milk 

and/or and/or tissuestissues

evaluationevaluation of  of  
performancesperformances

MICEMICE
detection detection 
of of AFAF in in 
tissuestissues PIGLETSPIGLETS

sucklingsuckling



Food Microbiology Laboratory
Department of Genetics, microorganism

Biology, Anthropology, Evolution

Prof. Erasmo Neviani, Full Prof.

Prof.ssa Monica Gatti, Associate Prof.

Dr.ssa Camilla Lazzi, Res.

Dr.ssa Valentina Bernini, Res.

Dr.ssa Benedetta Bottari, PhD

Dr. Juliano De Dea Lindner, PhD

Dr.ssaDr.ssa Francesca Francesca TurroniTurroni, , PhD

Dr.ssaDr.ssa Angela De Angela De LorentiisLorentiis, , doctordoctor

Dr Claudio Bove, Dr Claudio Bove, doctordoctor

Dr.ssaDr.ssa MarcelaMarcela Santarelli, Santarelli, doctordoctor



-



• Food safety (pathogens, toxins, Challange tests)
• Food quality (useful microorganisms) characterization and typification of 

product microorganisms
• “Autochthonous” Microflora in characteristic products
• Lactic bacteria and technological use
• Quality and safety of dairy products
• Phenotypic and genotypic characterization of food microorganisms
• Enzymatic activity and ripening of foodstuff
• Use of innovative technologies for the study of microbic populations
• Interaction and comunication between microorganisms in complex

ecosystems
• Probiotics
• Bacterial Genomics

ResearchResearch



Strumentations

• Thermal cyclers (PCR)
• DNA sequencer 
• Fluorescence microscopy 
• Pulsed field electrophoresis
• Real time-PCR 
• Infrared imaging system
• Statistic and bio-informatic software (data 

processing)



TECnologie e impianti per 
l’industria ALimentare (1)

TECAL is a net-lab of HI Mech District
of the Emilia-Romagna Region
recognized by  MIUR

TECAL’s proposal:
organize technological research on processes and plants for food industry 
create a regional reference centre in Emilia Romagna for technical-scientific research for 
the development of  mechanical-food-sector

Main researche:
products transformation and stabilization technologies 
logistic/distributive processes that allow the supplying of these products



TECAL – Laboratorio TECnologie e 
impianti per l’industria ALimentare (2)

Main projects

subproject 1 “Aseptic processes for food industry”
Optimization of aseptic systems for safety and quality of food products
Development of fluid-filling valves
Use of ultrasounds in cleaning and sterilization in food industry



TECAL – Laboratorio TECnologie e 
impianti per l’industria ALimentare (2)

subproject 2 “Innovation and improvement of other processes for food treatment”
Conditioning and packaging of food products
Use of high pressure for treatment  of fluid food systems
Planning and functional optimization of extruders in food industry
Optimization of heat processes for industrial products formulation

subproject 3 “New technologies and processes for traceability and food supply
chain”
Re-engineering and optimization of logistic processes for traceability
Radio-Identification systems  UHF for the traceability of typical food products
Biosensors



TECAL – Laboratorio TECnologie e 
impianti per l’industria ALimentare (3)

Coordination

University of Parma - Department of Industrial 
Engineering;  Prof. Gianluca Medri
Parco Area delle scienze 181/A Parma

Staff for research activity and innovation :
19 new researchers (38 years/man)



TECAL – Laboratorio TECnologie e 
impianti per l’industria ALimentare (3)

Participants

• University of PARMA - Dep. Of Industrial Engineering, Dep.of
Information Engineering, Dep. Of Public Health ; University of 
BOLOGNA DISA- Dep.of Food Science; University of  
MODENA and REGGIO EMILIA - Dep. Of  Agronomy Science 
Health Formation and Programmation; University of  MODENA 
and REGGIO EMILIA - Dep. Of Mechanic and Civil Engineering
CNR - IMEM Institute of PARMA, CRPA Center of researches
and Animal Productions REGGIO EMILIA, CONSORZIO DEL 
PROSCIUTTO DI PARMA, MARTINI ALIMENTARE srl, 
F.I.A.M.A. srl, Officina FREDDI s.r.l.
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impianti per l’industria ALimentare (4)

Contacts

Prof. Gianluca Medri (University of Parma - Dep. Of Industrial 
Engineering): gianluca.medri@unipr.it;  tel. 0521-905882; fax. 0521-
905705.
Prof. Roberto Massini, responsible subproject 1 (University of Parma -
Dep. Of Industrial Engineering): roberto.massini@unipr.it; tel. 0521-
905852; fax. 0521-905705.
Prof.ssa Elisabetta Guerzoni, responsible subproject 2 (University of 
Bologna - Dep.of Food Science): guerzoni@foodsci.unibo.it; tel. 051-
2096573/0547-338135; fax. 051-2099782/0547-382348. 
Prof. Carlo Morandi, responsible subproject 3 (University of Parma -
Dep.of Information Engineering): carlo.morandi@unipr.it; tel. 0521-
905823; fax. 0521-905798. 
Prof. Roberto Montanari, responsible communication (University of 
Parma - Dep. Of Industrial Engineering): roberto.montanari@unipr.it; tel. 
0521-905851; fax. 0521-905705.



Scientific Program
Neuronal cells cultures for food quality assessment (in particular for the 

detection of specific nutrients, toxic residues or psycho-active substances)

Specific Project
Development of food biosensors based on immobilized neuronal networks

° Professor of Clinical Biochemistry and Molecular Biology at the Faculty of Veterinary Medicine (Parma)
Address: Dept. of Physics - tel. +39(0)521 90 5277-6228; email: enrico.bignetti@unipr.it

NEUROCHEMISTRY LABORATORY 
FOR

FOOD ANALYSIS

° Prof. Enrico Bignetti
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TOMORROW
Neuronal network-based biosensors

(microcapillary devices)

SOME HIGH-LIGHTSSOME HIGH-LIGHTS



• Food Quality
• Food Safety
• Probiotic 
• Genomics
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