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Background 

 
 
 
 

Project Goals 

The PhD project aims to explore the effect of farming system on the quality of foods of animal origin, 

adopting a multidisciplinary approach relying on the use of sensory, microbiological, and instrumental 
data for providing a comprehensive quality assessment of the selected products 

Experimental Approach 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 

Expected Outcomes 

This multidisciplinary approach could be useful for food sector, with the aim of developing safe, authentic 

and high-value foods that meet specific consumers’ preferences 
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The electronic / chromatographic noses → 

sensors / detectors to investigate volatile profiles 

The computer vision systems (CVS) → analyzes 

visual properties of food 


