

COURSE 
Chemo-and biosensors: features and applications in agrifood processes
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PHD COURSE: Food Science
ACADEMIC YEAR: 2024/2025The course aims to deepen some themes of fundamental utility for the CHIM area and related PhD, and to implement the knowledge of the molecules and /or sensor systems that the student deals or will deal with for his scientific training, in the scope of the research activity or in its subsequent business continuation.


TEACHER: Barbara Panunzi
PHONE:  081 674170
EMAIL: barbara.panunzi@unina.it
Participation in the course presupposes preliminary knowledge of chemistry, which will also be refreshed, and aims to introduce the main aspects of design, production, use and management of sensors and biosensors in the various research areas and technological applications, with a special focus on agrifood.



SUGGESTED YEAR:   I
PERIOD: from October to December
CFU: 4


EXPECTED OUTCOMES: The course aims to provide to the student knowledge on the design, construction, operation, and application of sensors, mainly focused to agrifood.

CONTENTS/SYLLABUS: Introduction to sensors: the chemical point of view; Chemo and Biosensors; Response type; Optical responses; Qualitative and quantitative recognition; Selectivity and sensitivity; Current instances in the application fields; Application of sensors for agrifood: news and advantages. 

READINGS/BIBLIOGRAFY: M. L. Antonelli, P. Bollella, C. Tortolini. Sensori e biosensori, Ed. Nuova Cultura; 


TEACHING METHODS

Lectures		hours:12
Laboratory		hours: 4
Seminars		hours: 0
Other activities	hours: 0

EVALUATION CRITERIA

a) Methods for acquiring eligibility 
· Written exam
· Oral exam
X    Project discussion
· Other



b) Evaluation pattern

For the eligibility, a percentage of the attendance at the course of at least _80_% is requested.
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