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Training in modern statistical methodologies and software tools for the definition and

analysis of (stochastic) quantitative microbial risk assessment models with relevant food

products for the Italian and Spanish food supply chains
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Multi - omics approach in gut and environmental microbiota research under the One
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New approach methodologies for risk assessment using deep learning
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Training in quantitative microbial risk assessment of Listeria monocytogenes in

processing chains: Quantification of biofilm - cells transfer integrating virulence and

persistence factors
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Risk assessment of oligomers and potentially harmful chemical compounds from food
packaging simulated using an in vitro digestion model
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Assessment of chemical risks and benefits connected with macroalgae consumption
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Risk assessment of food additives including dietary exposure
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Chemical and microbial risk assessment of wild edible plants and flowers
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Combined stochastic modelling of pathogenic and spoilage microorganisms
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Applying advanced predictive microbiology techniques to static and dynamic growth
studies of Listeria monocytogenes
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Putting gluten back on menu - Safety assessment of polyphenol - rich wheat varieties
in Celiac Disease
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New advanced models (NAMs) for risk assessment of bisphenol A alternatives
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Exploring frameworks for quantitative risk assessment of antimicrobial resistance along
the food chain
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