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After graduating in Food Science and Technology and obtaining the PhD in Food Technology in 2003 at the 
University of Udine (Italy), Sonia Calligaris went on her post-doctoral research activity at the Department of 
Food Science of the University of Udine, where she become assistant professor in Food Technology in 2010.  
From 2018 Sonia Calligaris is associate professor of Food Technology (SSD AGR/15) at the Department of 
Agriculture, Food, environmental and Animal Sciences of the University of Udine (Italy), where she teaches 
the courses of “Food shelf life determination and Quality Management Systems in food industries” at the 
Food Science and Technology MSc degree courses; Technology of Fats and oils in the Food Science and 
Technology Bachelor  
  
Her research activity is mainly focused on chemical and physical factors affecting food functionality and 
stability. The main research topics are: a) food structure design; b) development of delivery systems for 
bioactive compounds; c) strategy for oil gelation; d) development of shelf-life predictive models; e) study of 
the role of processing and storage conditions on food stability.  
She is co-author of over 110 scientific papers published in international journals of Food Science and 
Technology and more than 10 chapters in scientific books dealing with the Food Science. She is Editor in 
Chief of the Food Structure Journal (Elsevier). She has lectured at a number of national and international 
symposia, conferences, workshops, and holds two patents  
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