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Education
1983 degree in Food Technology at university of Milano
Professional experiences
1986-2001 coordinator technician at the Department of Food Science, Technology and
Microbiology (DISTAM) section MAAE
2001 Rechearcher
From 2005 is Aggregate Professor at University of Milan
From 2000 is Professor of Food Microbiology
Research fields
The scientific activity of Dr. Laura Franzetti is represented by other 70 publications on
national and foreign journals and numerous posters and notices at conferences The
research topics addressed are: Microbiological characterization of vegetable and animal
foods. Specific products studied were: grains and flours, fish and meat packed under
modified atmosphere, ready to use fruit and vegetables, milk and derivatives.
The research have also permitted the creation of mathematical models for describing,
through the use of appropriate equations, growth and activity metabolism of
microorganisms of industrial interest. The extensive knowledge and application of
traditional techniques of microbiology (plate count, MPN, using selective media and
phenotypic identification) is accompanied by a knowledge of indirect methods
(calorimetry, fluorescence, immunoassays, LAL Test) for the study of food quality, and
the description of microbial behaviour. Part of the research activity concerns taxonomic
aspects with the development of species-specific primers; particular attention has been
paid to the Gram-positive genus, Carnobacterium and Enterococcus, while among Gram
negative the interest has been paid to the genere Pseudomonas important aerobic

spoiling food. Currently, the study of microbial communities associated with environments
foods (cheese, vegetable) permits the knowledge of more sophisticated molecular
techniques: DGGE, LH-PCR, ARISA, SSCP
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