Giovanni Gallerani Ph.D.

Fresh fruit process and product, research and

development on novel products

Fresh fruit juice product and process, extraction and finishing procedure, mixing and filling, non
thermal stabilization technique (high pressure HPP and pulsed electric field PEF). Orange, apple,
pineapple, kiwi, strawberry, raspberry, red currant, pear, peach, mandarin, grapefruit, blueberry,
mango, banana, coconut, passion fruit, melon, grapes.

Fresh cut fruit product and process , peeling and cutting, mixing and packing. Apple, pineapple, Kiwi,

orange, melon, watermelon, mango, grape, pear, strawberry

Skills
e Fresh fruit process and product e Special package application for
e« Food biochechemistry and physiology fresh cut fruit (fruit chunks gentle
research bagging)
e Fresh fruit process engineering e Fine tuning of non thermal
(starting from fresh fruit to filling line) application in fresh juice: HPP and
e Fresh fruit machine prototype PEF
development e New product development and
e Fresh fruit process plant, design and launch
manager: fresh cut and fresh juice e Quality control and assurance in

fresh fruit products

Recent Awards

Invited main speaker at the Quality and Safety Fresh Cut Produce seminars ( Foggia -I-, 2007,
Berlin -D-, 2012)
Invited main speaker at Nutrvent : 3Ps challenges : Process, Preservation & Packaging (Lille -F-

,2013)

Invited main speaker at McDonald seminar: Fresh Cut Product Technology (Munich -D-, 2013)







Professional Experience

e University of Bologna (Italy) Fruit Research Assistant Professor. 1989-1991

+ Food Science Team Head at the San Michele Agricultural Research Institute (Trento, Italy) with
special emphasis dedicated to sensory analysis, food process development.1991-2000. www.fmach.it

e Cofounder of Alintel Srl (Bologna-Italy), power electronics dedicated to food process (microwave
power generator, laser application, pulsed electric field). Product application specialist and company
manager 2000-2004 www.alintel.it

¢ Cofounder and Plant Director of Mace srl (established 2000), fresh cut and fresh juice production for

major European brands (McDonald’s, Autogrill, Compass, KFC).2005-2015. www.macefruit.com

Selected Accomplishments:
e Plant director of fruit fresh cut and juices plant from 2005

¢ Team leader in projecting fruit fresh cut and juice plant.

¢ Development and launching of 4 new fresh fruit product in the McDonald’s fruit bag world, now
established in several European country: pineapple spears, nectarine bag, kiwi on a stick (patent
pending), melon bag

e Establishing of the first HPP plant for fruit application in Italy (at Macé). Development of a broad range
of fresh fruit juices starting from whole fruit and herbs. Main supplier of European brands in fresh fruit
product

¢ Development of a patented melon cleaning system to reduce labor in fresh melon process
e Development of a HPP coconut product to reach 30 days shelf life in cold chain
¢ Herbs extraction and stabilization via HPP to produce fruit and herbs new juices concept

e Research on new non thermal application on fruit juice: pulsed electric field prototype development




Education

-Bologna University -I-, MS Agricultural Science, Plant Produce 1985

~-UC Davis US and Bologna University ~I- Ph.D Plant Biochemistry and Physiology, Fruit
Postharvest Technology, 1989

-Bologna University, Faculty of Industrial Chemistry, School of Food Chemistry and Technology,

Postdoc degree in Food Chemistry and Technology, 1993
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