Corso di Laurea Magistrale in “ FOOD AND BEVERAGE INNOVATION AND MANAGEMENT” (FABIAM) Cod. AM24
Classe 70: Scienze e Tecnologie Alimentari
I ANNO immatricolati a.a. 25/26
N[ M| Cod. Insegnamento Settore | ore |CFU Docente e
1 B | W000602 |Accessory foods and beverages AGRI-07/A |54 | 6 |Dott.l. LAMA
2|2 B | W000604 Emerging food technologies AGRI-07/A | 54| 6 |Prof. M. MOZZON
3|2| |c|woooeo1 [Eneray and environmental sustainability | Agpri.o4/B |54 | 6 |Prof. D. DUCA X
in the agro-food industry
4| 1| | B|woo41e9 [ENZymology in food quality control,| g g7/a | 54| 6 |Prof. M. CIANCI X
processing and in space nutrition
5|2 B | W003604 |Food marketing and entrepreneurship AGRI-01/A |54 | 6 |Prof. R. ZANOLI X
6|2 B | W000595 |Food policy AGRI-01/A (54| 6 |Prof. F. SOLFANELLI
7 W003605 Innovation in fruit quality and disease
management C.I.
2 B | W003606 [Modulo 1: Biofortification in fruitculture AGRI-03/A |54 | 6 |Dott. L. MAZZONI
2 C | W003607 |Modulo 2: Postharvest decay management AGRI-05/B |27 | 3 |Dott. M. MOUMNI
81 C | W000603 |Genetic resources and food traceability AGRI-06/A | 54| 6 |Prof. E. BITOCCHI X
911 F Other activities (Language) 6 |CSAL
CORSI A LIBERA SCELTA PER LM FABIAM immatricolati a.a. 25/26
Ne SN'IE rom|  Cod. Insegnamento Settore |ore|CFU Docente '2,:
. . Dott. E. CUBERO
2 D | W001619 |Consumer behaviour and food choice AGRI-01/A |54 | 6 DUDINSKAYA
2 |m.| D | woo23g3 |Fundamentals of structural biology for BIOS-07/A | 27| 3 |Prof. M. CIANCI X
enzvmoloav
1 D | W004171 |Gluten-free technology AGRI-07/A | 27| 3 |Prof. J. HARASYM
2 (M.| D | W000864 |Insect products AGRI-05/A |54 | 6 |Prof. S. RUSCHIONI
2 [m.| D | woo3e12 [Sustainable food business management | pcoN g7/a |54 | 6 |Dott. D. BENTIVOGLIO
and circular economy
2| | D | woosaq72 |Training lab on molecular tools for AGRI-05/B | 27| 3 |Prof. L. LANDI
detection of food contamination
I ANNO immatricolati a.a. 24/25
ne | SE ATT. INC
m | M-| FOR Cod. Insegnamento Settore ore |CFU Docente AR
10 Food biochemistry and safety C.I.
1| | B | wooseog |Modulo 1: Food biochemistry and toxic| gins g7/a |54 | 6 |Prof. N. RAFFAELLI
compounds
2 B | W003610 Modulo 2: Chemical contaminants assesment CHEM-05/A |54 | 6 |Prof. P. LUCCI
in food safety
11 W000607 |Functional foods and beverages C.I.
1|M.| B | W003611 |Modulo 1: Functional food design AGRI-07/A |54 | 6 |Prof.D. PACETTI
1 B | W000609 [Modulo 2: Beneficial microbes AGRI-08/A |54 | 6 |Prof. L. AQUILANTI
12| 2 B | W000605 |Microbiological risk management AGRI-08/A | 54| 6 |Prof. A. OSIMANI X
F Internship 6
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N[ M|l Cod. Insegnamento Settore |ore|CFU Docente e
. . Dott. E. CUBERO
2 D | W001619 [Consumer behaviour and food choice AGRI-01/A |54 | 6 DUDINSKAYA
2 [m.| D | woo23g3 [Fundamentals of structural biology for | g5 07/a | 54| 6 |Prof. M. CIANCI X
enzymology
2 D | W000864 |Insect products AGRI-05/A |54 | 6 |Prof. S. RUSCHIONI
2 |m.| D | Woo3e12 [Sustainable food business management | pcoN . 07/a | 54| 6 |Dott. D. BENTIVOGLIO
and circular economy




