
PROF ANGELO CICHELLI

Angelo Cichelli in the 1980 graduated with honors at the Faculty of Agrarian Sciences, University

of Bologna (I).

He worked as researcher (1980-83) at the Experimental Department of Olive Oil and Technological

Chemistry (Italian Ministry of Agriculture). From 1984, he worked as research assistant (1984 -

1990) and as a research fellow (1990-1997) at the Department of Science at the University of

Chieti-Pescara; in 1998, he gained the position of Associate Professor. He was lecturer of the course

“Commodity Science” (academic years 1993-97) at the Faculty of Economics, “Food Technology”

at Faculty of Medicine and chair of “Commodity Science” (1998-2007). In 2002, he became Full

Professor, Commodity Science (2002-2016) and Food Science and Technology (2017-2022). Since

2002, he has been teaching “Oil, Fat and Fat Derivative Technology” at the Faculty of Agrarian

Sciences of the University of Teramo.

From the 2003 he is member of the Committee of Italian delegates and experts of International

Organization of Vine and Wine (OIV)- Paris- as representative of the Italian Ministry of
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His research focuses:

on chemistry and technology of olive oil:

- antioxidants and pro-oxidants compounds

- microelements (metals)

- substances of flavor

- by products of olive oil extraction (pomace and olive oil mill wastewater)

- carbon footprint of olive oil supply chain

on chemistry and technology of wines

- the study of enological products, aiming at analyze the model systems and the

commercially-available products

- contaminants of wines

- carbon footprint of wine supply chain, grape pomace alternative utilization.
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