
Universita Degli Studi Di Foggia, Italy – Related Postharvest Courses
Course name Instructor ECTS 

credits 
Level Sche

dule 
Main topics 

Equipments for food 
processing I 

Peri 6 U-l Fall Description and design of food equipments 
(including cold rooms) 

Equipment for food 
processing II 

Peri 3 U-u Winte
r 

Image analysis applications for food quality 
evaluation 

Automation in the food 
industry 

Peri 3 U-l Tbd Automation and IC technology application in 
the food industry 

Marketing of agric. & 
food products 

Nardone 3 U-l Tbd Market & competition analysis, budget 
analysis, marketing tools 

Resistance to abiotic 
stress in agric. crops 

Flagella 3 U-l Tbd Stress physiology, resistance mechanisms, 
environmental stress 

Food packaging and 
distribution technology 

Del Nobile 3 U-l Fall Packaging of food products (including MAP) 

General and food 
microbiology 

Sinigaglia 8 U-l Sprin
g 

Microrganisms for fermentations, 
microrganisms responsible of food losses, 
pathogenic microrganisms  

Food analysis Moio 7 U-l Winte
r 

Instrumental analysis, sensorial analysis 

 


