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ITALY
Emilia Romagna Region

The Italian Agri-Food Valley

Forbes magazine declared Emilia-Romagna 
as the top region in the world for food.
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• 27,000 students
• 786 teachers and 

researchers
• 13 Departments
• 95 Degree Courses
• 42 Master’s degrees
• 18 PhD Programmes
• 7 University Libraries

Dept. Life Science
Site of Reggio Emilia

Founded in 1175 is one of the 
oldest universities in Europe

www.unimore.it
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UNIgreen is an Alliance of eight
Higher Education Institutions that
are committed to promoting
excellence in education, research
and innovation, in the fields of 
Sustainable Agriculture, Green 
Biotechnology, and Environmental
and Life Sciences.

https://unigreen-alliance.eu
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BIP
topics

Applied Entomology

Sustainable Intensification

Crop Defense from PathogensApplied Microbiology

Meat Quality

Chemical Photography

Packaging and 
shelf life

Edible films

Biodiversity
agriculture

Plant Ethology and Shinrin-yoku
Rural development in Balkan area

Resistance to pesticides
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Teaching activities, seminars and practical activities on food
sciences, factory and farm visits will take advantage of the
longstanding food tradition of the Emilia Romagna region where
there is a high concentration of products receiving
acknowledgement of excellence all around the world (e.g.
Parmigiano Reggiano cheese, Prosciutto di Parma, Traditional
Balsamic Vinegar, …)
National as well as international leaders in the field as well as
experts from EFSA will joint and integrate the local teaching staff.
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In collaboration with:
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Maximum number of participants: 30 Master students

ECTS recognized: 4

Virtual part: from the end of April 2025 (8 hours)

On site  activities: in Reggio Emilia from June 23rd to July 4th

BIP coordinators:
Prof. Andrea Pulvirenti (andrea.pulvirenti@unimore.it )
Prof. Enrico Francia (enrico.francia@unimore.it)

mailto:andrea.pulvirenti@unimore.it
mailto:enrico.francia@unimore.it
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https://unigreen-alliance.eu/
https://www.facebook.com/unigreenalliance
https://twitter.com/unigreenalliance
https://www.instagram.com/unigreenalliance/
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