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PERSONAL INFORMATION Pasquale Ferranti 

DEPARTMENT OF AGRICULTURAL SCIENCES, UNIVERSITY OF NAPLES FEDERICO II 
 
PARCO GUSSONE, VIA UNIVERSITA' 100, PORTICI (NA) 
Email Address: ferranti@unina.it      Tel: 0039812539359 
  

 
CURRENT POSITION Full Professor in Food Science and Technology, Department of Agricultural Sciences, University of 

Naples Federico II, Italy 

ADDITIONAL RELEVANT POSITIONS - Associate researcher at the Institute of Food Science – National Research Centre (CNR), Avellino, 
Italy 
- Professor of Food Functional Constituents and Additives, of Chemical Controls of Food Processes, 
of Instrumental Methodologies  for the Chemical Control of Foods, Master Degree in Food Science  
and Technology, Department of Agricultural Sciences, University of Naples Federico II, Italy. 
- Member of the Council of the PhD School in Food Science, University of Naples Federico II 
- Coordinator of the BSc degree in Technology, School of Agicultural and Veterinary Sciences of the 
University of Naples Federico II 
- Coordinator of the MSc degree in Food Science and Technology, School of Agicultural and 
Veterinary Sciences of the University of Naples Federico II 
 

RESEARCH FIELD (MAX 1000 
characters space included) 

My main research interests are the analytical and technological aspects of food proteins, with focus 
on sustainable and novel sources. My mission is to develop new strategies allowing me to study the 
complex interplay between structure, functionality, digestibility and nutritional quality of food 
proteins in a multidisciplinary way. I intend to use these fundamental insights to improve security, 
quality, safety and acceptability of sustainable foods. The research activities build upon my 
combined expertise in food technology, food chemistry, proteomics and immunological assays to 
study the structure and functionality of sustainable food proteins. 

WORK EXPERIENCE 
  

2001-2021 
 

 
2001-2021 

 
2001-2018  

 
1993-2001 
1999-2004 

 
1990-1992 
1988-1990 

 

Professor of Food Functional Constituents and Additives, of Chemical Controls of Food Processes, of 
Instrumental Methodologies for the Chemical Control of Foods, Master Degree in Food Science and 
Technology, Department of Agricultural Sciences, University of Naples Federico II, Italy. 
Professor of Food Science and Technology courses at the Doctoral School in Food Biotechnology and 
at the Doctoral School in Food Science 
Associate Professor (Permanent position) in Food Science and Technology, University of Naples, 
Italy. 
Researcher (Permanent position) in Analytical Chemistry, University of Naples, Italy. 
Associate researcher at the Institute of Food Science – National Research Centre (CNR), Avellino, 
Italy 
Fellowship, National Research Council, Arco Felice, Italy. 
Research fellow at  the National Research Council (CNR), Arco Felice, Italy. 

EDUCATION AND TRAINING 
1997 

 
Master Degree in Chemistry, Department of Chemistry, University of Naples Federico II, Italy 

1987 Fellowship, Imperial College, London (UK).Studied applications of mass spectrometry to the 
characterization of proteins. 

2012-2013 Two months at the CIAL-CSIC  (Centro de Investigaciones de los Alimentos) in Madrid (Spain) in the 
frame of the Integrated Action Italy-Spain, Italy/Spain Research Ministries. 

PERSONAL SKILLS  

Mother tongue Italian 

Other languages English, written and spoken 

ADDITIONAL INFORMATION  
Publications and main indexes  

 Total number of publications in peer-review journals: 282 (Web of Science, 31 Dec 2021) 
 H-Index: 46, total times cited: 6358 (5757 without self- citations), 4846 citing articles 

(4663 without self-citations) (Web of Science, 31 Dec 2021) 
 Google Scholar Page: 

https://scholar.google.com/citations?view_op=new_articles&hl=it&imq=Pasquale+Ferranti# 
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 Scopus: 0000-0002-6250-6512 
 Publons: ABF-8111-2021 

https://publons.com/researcher/3930201/pasquale-ferranti/ 
 ORCID: 0000-0002-6250-6512 

Relevant publications (max 10) 1. D'Auria, G., […], Ferranti, P. Identification of allergen encoding sequences in a novel food 
ingredient from Moringa oleifera leaves (2023) Food Chem. 401. 

2. Nolasco, A., […] Valorization of coffee industry wastes: Comprehensive physicochemical 
characterization of coffee silverskin and multipurpose recycling applications (2022) J. 
Cleaner Product. 370. 

3. Mengucci, C., […] Food structure, function and artificial intelligence (2022) Trends Food Sci. 
Technol., 123, 251-263.  

4. Nitride, C., […], Ferranti, P. Effect of sprouting on the proteome of chickpea flour and on its 
digestibility by ex vivo gastro-duodenal digestion complemented with jejunal brush border 
membrane enzymes (2022) Food Res. Int. 154. 

5. Folliero, V., […] Casein-derived peptides from the dairy product kashk exhibit wound healing 
properties and antibacterial activity against Staphylococcus aureus: Structural and 
functional characterization (2022) Food Res. Int. 153. 

6. Pourjoula M, […], Ferranti P. The protein and peptide fractions of kashk, a traditional Middle 
East fermented dairy product. Food Res Int. 2020 132. 

7. Mamone G, […], Ferranti P. Comprehensive analysis of the peanut allergome combining 2-DE 
gel-based and gel-free proteomics. Food Res Int. 2019 116:1059-1065. 

8. Mamone G, […], Ferranti P. Production, digestibility and allergenicity of hemp (Cannabis sativa 
L.) protein isolates. Food Res Int. 2019 115 562-571.  

9. Romano A., […], Ferranti P. Encapsulated proanthocyanidins as novel ingredients, Chem.  
Engineering Transactions. 2017 57: 1885-1890. 

10. Picariello G, […], Ferranti P. Proteomics, peptidomics, and immunogenic potential of wheat 
beer (Weissbier). J. Agric. Food Chem. 2015 63(13) 3579-3586. 

 
Presentations at conferences   2013 Plenary lecture, Int. School of Plant Proteomics. Department of Life Sciences, University of 

Parma, Italy 
2013 Plenary lecture, III Foodomics International Conference, Cesena, Italy. 
2014 PhD Congress in Food Biotechnology, Department Defens, Università di Milan, Italy 
2014 Keynote lecture at the IX Annual ItPA Congress Napol. 
2015 Plenary lecture at the Conference of PhD in Food Science, University of Foggia, Italy. 
2015 Keynote lecture: Development OF methods for isolation and structural characterization of 

legume allergensby omics techniques, 1st IMPARAS International Conference, Belgrade, 
Serbia. 

2015 Plenary lecture, IV International Conference of Food Digestion svoltosi nel 2015 a 
Wageningen (Netherlands). 

2016 Keynote lecture ‘The contribution of proteomics to nutrition science’ at the National 
Conference of the Italian Society of Nutrition (SINU) Bologna, Italy 

2017 Plenary lecture at Advanced IUBMB School “Molecular aspects of the food-health 
relationship”, Spetses, Greece. 

2018 Plenary lecture ‘Bioactives & Food proteins’ at SIB – PROTEINS GROUP ADVANCED SCHOOL 
ON FOOD PROTEINS. 

2020 Plenary Lecture: ‘Hemp (Cannabis sativa L.) Proteins for the development of novel food 
products’at the IV Annual Conference on Hemp, Rome, Italy 

2021 Plenary Lecture ‘Food proteins: not only a source of nutrients’ at the IUBMB Advanced 
International School: Novel approaches to the food-health relationship: from molecules to 
sociotypes, Como, Italy. 

Main projects with interest for 
the call (last 5 years) 

1) Giant Leaps EU project, HORIZON-CL6-2021- FARM2FORK-01-12, funded by the European 
Commission's within the Farm-to-fork strategy: Filling knowledge gaps on the nutritional, 
safety, allergenicity and environmental assessment of alternative proteins and dietary shift” 
2022-2026. 

2) Regione Piemonte (POR FESR 2014-2020), as a part of the D.E.U.M. Project. 2021-2023. 
3) Relationship between structural characteristics and functional properties in gluten-free dough 

(non-conventional dough) Regione Campania, Italy, LR5-2007 (2015-2016). 
4) Progetto Laboratori Pubblici Regione Campania "Hauteville", PON funded by EU 2016-2017. 
5)  Healthgrain), Italian Ministry of Scientific Research, Projects of Relevant National Interest 

(PRIN 2015). 
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           Honours and awards             1987  Fellowship of the Naples University, Imperial College, London (UK). 
1989  Award ‘Guglielmo Laonigro’, best Italian thesis in Chemistry, Italian Chemical Society. 
2012  Award at the FEBS Advanced Lecture Course – High Performance Proteomics. Bressanone 

6th European Summer School (study with G. Picariello). 
2015 Chiriotti Award (2015), AISTEC Congress for the study: Gastrointestinal resistant peptide 

from Triticum monococcum omega-gliadin plays a protective effect in Celiac Disease’. 
2017 Special Prize of the International Conference ‘V International Conference on Food 

Digestion’, Rennes (France) Comparison of the digestibility and antigenicity of raw and 
roasted whole peanut allergens. (L. Di Stasio, P. Ferranti, G. Picariello, O. Tranquet, F. 
Pineau, M. De Carvalho, S. Denery-Papini, G. Mamone). 

2012 I and III Prize at the 7th ItPA Annual National Conference, Viterbo, Italy. 
2012 I Prize at the FEBS Advanced Lecture Course 6th European Summer School. – High 

Performance Proteomics. Bressanone (G. Picariello, G. Iacomino, G. Mamone, O. Fierro, P. 
Ferranti, F. Addeo). 
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Memberships and managerial 
activities 

ORGANISATION OF SCIENTIFIC MEETINGS 
2013 Scientific Committee, III Foodomics Conference, Cesena, Italy 
2015 Organization and Directive Committee: 4th International Conference on Food Digestion, 

Italy. 
2018 Organization and Directive Committee: 4th International Conference on Food Digestion, 

Italy. 
2013 Directive Committee: 3rd Foodomics International Conference, Italy. 
2015 Directive Committee: 4th Foodomics International Conference, Italy. 
2018 Directive Committee: 5th Foodomics International Conference, Italy. 
2020 Directive Committee, 6th International Conference on FoodOmics. 
2021 Directive Committee Virtual Conference INFOGEST, International Conference on Food 

Digestion 
2022Organization and Directive Committee: AITEC Conference, Naples, Italy. 
 
INSTITUTIONAL RESPONSIBILITIES 
2018–Today Coordinator of the Master Degree in Food Science and Technology,  School of 

Agricultural and Veterinary Sciences, University of Naples Federico II, Portici, Italy. 
2018–Today Coordinator of the Bachelor Degree in Food Science and Technology,  School of 

Agricultural and Veterinary Sciences, University of Naples Federico II, Portici, Italy. 
2017-2018 Member of Council of the Doctoral School in Food Science, University of Naples 

Federico II, Portici, Italy. 
2013-2017 Member of  Council of the Doctoral School in Sanità Pubblica e Medicina Preventiva 

School of Medicine,  University of Naples Federico II. 
2010-2013 Member of Council of the Doctoral School in Scienze e Tecnologie delle produzioni 

Agro-Alimentari della Facoltà di Agraria, University of Naples Federico II. 
 
REVIEWING ACTIVITIES 
2022         Editor-in-chief of the Sustainable Food Matrix, Elsevier 
2018 Editor-in-chief of the Encyclopedia of Food Security and Sustainability, Elsevier. 
2015-2018 Subject Editor of the  Food Science Reference Module di Elsevier. 
(http://www.info.sciverse.com/sciencedirect/books/ReferenceModules) 
2014-Today Editor of Current Opinion in Food Science, Elsevier 
(http://www.journals.elsevier.com/current-opinion-in-food-science/editorial-board/). 
2012 – 2021 Editor-in-chief of the International Journal Peptidomics, De Gruyter (Londron). 
2020  Editor of Food Research International Special Issue Foodomics 
2016 Editor of Food Research International Special Issue Foodomics: feeding the world (2016), 
Elsevier  
2016 Editor of Food Research International Special Issue Food Digestion, Elsevier 
2015 Editor of Food Research International Special Issue Foodomics, Elsevier 
2013 Editor of Food Research International Special Issue Foodomics, Elsevier 
 
MEMBERSHIPS OF SCIENTIFIC SOCIETIES 
2019-Today Member of the Costal, Coordinamento Nazionale dei Corsi di Studio in Scienze 
e Tecnologie Alimentari 
2011-Today Member of SISTAL, Italian Society of Food Science and Technology. 
  
MAJOR COLLABORATIONS 
- Biocentrum, Technical University of Denmark, Lyngby, Denmark, Dr. H Frokiaer  
- Centro de Referencia para Lactobacillos, Tucuman, Argentina, Dr. Elvira Maria Hebert 
(elviramaria.hebert@gmail.com). 
- Instituto de Investigación en Ciencias de la Alimentación (CIAL-CSIC), Madrid (Spain), M.D. Del 
Castillo (mdolores.delcastillo@csic.es). 
- INRA Nantes (FR), Prof. Didier Dupont (didier.dupont@rennes.inra.fr ) 
- University of Leeds (UK), Prof A.R. Mackie (A.R.Mackie@leeds.ac.uk) 
- Division of Infection, Immunity & Respiratory Medicine, University of Manchester (UK), Prof C.E. 
Mills (clare.mills@manchester.ac.uk). 
 

  May, 25Th  2023  
 

 
 
 
 


