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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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