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SEX:                                           Female 
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POSITION:                                Technician (permanent position) 
 
EDUCATION:                           19/11/1991,  Biology Degree, I University  of  Rome   ‘La  
                                                    Sapienza’, 110/110. 
                                                    Thesis title: "Isolamento e caratterizzazione di geni 
                                                    contenenti il motivo homeobox in Arabidopsis thaliana” 
 
 
POSTGRADUATE EXPERIENCE; 
2011 to current day CREA (Research Council for Agriculture and the Analysis of 

Agricultural Economics)- Food and Nutrition 
Coordinates and collaborates with projects for the varietal characterization of food matrices through             
molecular approaches (microsatellite markers) and the study of products of the olive-oil and nut supply               
chain, in the various stages of transformation, through classical techniques of a chemical-physical type 
 
2005-2011 INRAN (National Institute for Research on Food and Nutrition) 
Collaborated with others to realize projects aimed at improving and enhancing the quality and              
genuineness of oils from different national areas obtained according to different extraction procedures. 
Also collaborated in the implementation of projects aimed at the characterization of matrices of              
predominantly fat origin. 
At the same time developed molecular techniques for the characterization of the olive oil matrix under                
a project intitled "Molecular Traceability in Olives and Virgin Olive Oils" as a part of a project aimed                  
at characterizing the genomic profile of different cultivars through the analysis of microsatellites. 
 
1991-2005 INRAN (National Institute for Research on Food and Nutrition) 
Collaborated in various projects relating to the characterization of the ATHB genes in a plant model,                
Arabidopsis thaliana. ATHB genes are transcription factors in the development of plants in response to               
different stimuli like stresses (biotic or abiotic), phototropism and auxin. Moreover, these genes                
regulate processes such as epidermal fate, trichome formation and anthocyanin accumulation and apical                         
formation during embryo development. 
 
STUDIES ABROAD 



2003-2004 Collaborated with Drs. Morelli and Salinas in experimental works aimed          
at investigating the role of abiotic stresses on the ATHB-1 gene in relation to the development                
processes of the Arabidopsis thaliana plant. 
 
EDUCATION AND TRAINING 
2019 June Obtained the title of Healthy Habits Specialist after completing an accredited course on             
the methodology for changing physiological, psychological, dietary and environmental habits, aimed at            
promoting psychophysical well-being and prevention in people. 
 
2018 December Università Cattolica del Sacro Cuore 
Obtained the II level University Master in Dietetics and Nutrition, discussing the thesis entitled 
“Un “mondo” di line guida per un asana alimentazione”. 
 
2015 December Università Cattolica del Sacro Cuore 
Obtained the 1st level in Nutrition for Wellness, Health and Sport by discussing the thesis entitled "Un                 
prezioso alleato nell’alimentazione mediterranea: l’olio di olive vergine di qualità". 
 
2015 March Università della Tuscia di Viterbo 
Obtained a PhD in Food Biotechnology with the thesis "Identification of molecular markers for the               
characterization of hazelnut oil". 
 
2007 February Unione Mediterranea Assaggiatori Oli (UMAO)  
Obtained the Certificate of Physiological Suitability for Tasting of Olive Oil. 
 
COURSES 
Training course on test methods, provided by the European Community, used for the control and               
classification of olive oils and olive pomace. Istituto Sperimentale per la Elaiotecnica di Pescara 5-17               
Ferbuary, 2006 
 
SOCIETA' ITALIANA DI FISIOLOGIA VEGETALE School of vegetal fisiology on"Biologia delle           
Relazioni Source-Sink" , Acquafredda di Maratea, Italy, June 4-6, 2001 
 
NATO-FEBS course “Cellular integration of signalling pathways in plant development”, Acquafredda           
di Maratea, Italy, May 20-30, 1997 
 
CE.PRO.BI.MOL. 8th Lecture Course on Biophysics and Molecular Biology "Molecular Biology of            
plant" Cividale del Friuli, Italy, July 5-11, 1992 
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2001 
 
Baima S., Possenti M., Lucchetti S., Ruberti I., Morelli G. “HD-Zip III Trascription factors              
regulate the activity of primary and secondary meristems in Arabidopsis”. XL Congresso Annuale             
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Lucchetti S., Baima S., Aoyama T., Wisman E., Ruberti I., Morelli G. "Role of the ATHB-1                
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ZIP III transcription factors" XIII International Conference on Arabidopsis Research, Siviglia           
(Spagna), june 28 –july 02, 2002 
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Isolation and analysis of direct target genes for the transcriptional regulation of ATHB-1" XIII              
International Conference on Arabidopsis Research, Siviglia (Spagna), june 28-july 02, 2002 
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Lucchetti S., Pastore G. “Caratterizzazione di oli attraverso analisi molecolari” Atti del VI             
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The Italian Journal of Food Science, vol. XXIII, nr. 4, 2011 
 
Pastore G., Ambra R., Lucchetti S., Forte V. L’olio extravergine di oliva monovarietale come              
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tipiche del sistema agroalimentare italiano. Atti del convegno conclusivo del progetto TERRAVITA            
“Biodiversità, territorio e nutrizione: la sostenibilità dell’agroalimentare italiano”. Roma 8 giugno           
2017 
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