
Dr. Francesca Nocente: Curriculum vitae et studiorum 

 
Personal Information:  
Date and place of birth:       14 April1973  Rome, Italy  
Affiliation:  
CREA - Research Centre for Engineering and Agrofood Processing Via Manziana, 30, 00189 Rome Italy 
E-mail: francesca.nocente@crea.gov.it ; Phone: +39063295705 (231) 
Current Position 
Permanent Scientist at CREA-Research Centre for Engineering and Agro-Food Processing of Rome  
Education 
Master Degree in Biological Sciences – University “La Sapienza” of Rome, Italy; Note: 110/110 cum laude.  
PhD in Biochemical and technology applied to food and nutrition - at Campus Bio-Medico University of Rome. Ph.D 
thesis title: “Safety of cereal production: the relationship between fusarium 
head blight and the presence of mycotoxins in durum wheat”. 
Research interests 
For more than 15 years she is involved in research activities on cereal genetics and plant pathology within 
national and international projects. She had a special interest in host-pathogen interactions and breeding for 
disease resistance by classical and marker-assisted selection methods. Studies on virulence and aggressiveness 
of local air-borne pathogen populations and national monitoring of the most important wheat diseases (rusts, 
powdery mildew, septoria complex, fusarium head blight). Phenotyping breeding progenies and lines for 
resistance to different diseases by natural and artificial infections. Exploring wheat related species and genera 
as new source of resistance genes. In vitro evaluation of antifungal activity of natural biologically active 
compounds extracted from wheat (e.g. alkylresorcinols, phenolic acids etc.). She was responsible for the 
National monitoring of the effectiveness of wheat resistance genes against rusts. 
She studies and applies innovative cereal processing technologies useful for obtaining products, mainly pasta, 
with increased nutritional and health potential also through the reuse of by-products deriving from other food 
transformation processes (for example from the brewing process). She evaluates the nutritional and 
technological quality of the raw materials and of the processed products. She studies the malting attitude of 
major and minor cereals to develop new beers. 
She is Guest Editor for two Special Issues of the Open Access Journal ‘Foods’ by MDPI IF 4.3 
https://www.mdpi.com/journal/foods/editors 
She is member of ‘Associazione Italiana di Scienza e Tecnologia dei Cereali’ (AISTEC). 
Since 2014, she is tutor within the degree course in Food Sciences and Human Nutrition at the Campus Bio-
Medico University - Faculty of Medicine and Surgery – Rome.  
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