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Education 
 

• 2007: Ph.D. in Food Science at the University of Bologna – Italy  
 

• 2000: M. Sc. cum laude in Food Science and Technology at the University of 
Bologna - Italy.  

 
• 1992: High School Technical diploma cum laude in Industrial Chemistry 

 
 
 

Current Position 
 

• Associate professor at Dept. of Applied Science and Technology (DISAT), 
Poliytechnic of Turin.  Corso Duca Degli Abruzzi 24, 10129 Torino (TO) 

 
 
 

Languages 
 

• Italian: Mother language 
• English: Fluent (Comprehension, speaking and writing) 
• French: Scholastic/basic (Comprehension, speaking and writing) 
• Danish: Basic (Level 3/5 at Studieskolen, Danish school language for 

internationals) 
 

 
 



Recent attended Courses 
 

• 2016: NIR Administrator Course – Bruker s.r.l., Milano (Italy) 
 

• 2014: GC-MS metabolomics – University of Copenhagen 
 

• 2012: Academic pedagogy abilitation – University of Copenhagen 
 

• 2010: Design of Experiment – University of Copenhagen 
 

• 2009: Introduction to R (www.r-project.org) – University of Copenhagen 
 

• 2008: Advanced Chemometrics with MATLAB – University of Copenhagen 
 

• 2007: Exploratory data analysis/Chemometrics – University of Copenhagen 
 

• 2007: Advanced NMR spectroscopy – D.T.U., Lyngby 
 
 
 

Academic Professional Experiences 
 

• June, 1st 2012 – September 2015: Associate professor in NMR metabolomics at 
the University of Copenhagen – Department of Food Science, Spectroscopy and 
Chemometrics (SPECC) section. 
 

• July 2011 – May 2012: Post-Doctoral researcher and Assistant professor at the 
University of Copenhagen on the European FP7 Project (KBBE-2010-2-3-03 GA-
266331) “CHANCE (Low cost technologies and traditional ingredients for the 
production of affordable, nutritionally correct foods improving health in 
population groups at risk of poverty)”. 
 

• July 2009 – June 2011: Post-Doctoral researcher for “Quantitative NMR 
spectroscopy of foods and bio-fluids” on the project “Metabonomic Cancer 
Diagnostic” sponsored by the Villum Kann Rasmussen Foundation.  
 

• August 2007 – June 2009: Post-Doctoral researcher at the department of Food 
Science, Quality and Technology - University of Copenhagen on the project 
“Urinary biomarkers for eating patterns using NMR spectroscopy and 
Chemometrics” (3304-FVFP-060706-01).  
 

• 2007: NMR analyst and chemometric expert on the research project titled 
“Metabolomica applicata agli alimenti: studio chemiometrico dei dati spettrali 
ottenuti tramite Risonanza Magnetica Nucleare ad alta risoluzione per il 
riconoscimento della qualità e dell’origine geografica dei prodotti alimentari” 
financed by the Magnetic Resonance Center (CERM) of Firenze, Italy. 

 



• 2003-2004: NMR analyst on the Italian FISR (Fund for the Strategic Interventions 
for Research) research project “Messa a punto di indici chimici, rilevabili mediante 
tecnologie analitiche avanzate, per l'identificazione della qualità dei prodotti 
ortofrutticoli e della loro origine geografica (IGP)” D.M. 10/05/00 in G.U. 195 - 
22/08/00, financed by the Italian Ministry of University and Research (MIUR) and 
the Italian Ministry for the Agro-forest Politics (MIPAF). 

 
Relevant Industrial Professional Experiences 

 
• 1999-2002: Biotechnologist/Chemical analyst at Biosphere S.p.A. 

(http://www.biospherespa.com/) , an Italian private research laboratory working on 
biotechnology, food analyses and product development.  
 
 

Main Teaching Experiences 
 

• 2015 – current: Lecturer for the bechelor course “Chemistry” – DISAT, 
Polytechnic of Turin 
 

• 2013 – 2015 (once or twice a year): Lecturer for the Ph.D. course (NSCPHD1191) 
“Copenhagen School of Chemometrics” – Department of Food Science, University 
of Copenhagen. 
 

• 2012 – 2015 (once a year): Coordinator and Lecturer of the Ph.D. course 
(NSCPHD1239) “Preprocessing of quantitative NMR data for Chemometric 
Analysis” – Department of Food Science, University of Copenhagen.  
 

• 2011 – 2015 (once a year) : Lecturer for the following courses – University of 
Copenhagen: 

 
o M.Sc. course (LLEK10246) “Advanced Chemometrics”  
o Ph.D. course (LPhD144) “Introduction to Nutritional Metabolomics”. 

 
• 2011: Lecturer for M.Sc. course (LLEA10284) “Fundamentals of Beer Brewing 

and Winemaking” – University of Copenhagen. 
 

• 2010 – present (once a year): Lecturer for M.Sc. course (LLEF10271) 
“Quantitative Bio-spectroscopy” – University of Copenhagen. 
 

• 2006-2007: Students’ tutor for the M.Sc. in Food Science and Technology at the 
University of Bologna - Italy. 
 

• 2005-2007: Teacher at the Italian secondary school in scientific subjects (chemistry 
and physics). 
 



• 2003-2007: Lecturer and examiner for the Inorganic Chemistry, Organic Chemistry 
and the Analytical chemistry courses at the Faculty of Agriculture of the University 
of Bologna - Italy. 
 
 
 

Scientific Focus Area 
 
My scientific focus area is based on five main building blocks:  
 
- NMR Metabolomics: I have been working on NMR metabolomics at the University of 
Copenhagen for seven years. During this period, I have conducted studies on both Nutri- 
and Cell- metabolomics, as well as Foodomics, acquiring a solid expertise. I have also built 
an experience on programming Matlab and in assessing the possibilities of NMR analysis 
of biofluids in Metabolomics research. My main focus has been the use of NMR 
metabolomics for establishing new analytical tools for an early diagnose of human 
diseases, in particular with respect to cancer and metabolic disorders as well as age-related 
health issues. 
 
- Chemometrics applied to multivariate analytical data: I have programmed a series of 
Matlab tools for NMR data preprocessing and analysis which, together with the already 
available tools, I use for extracting relevant information from the NMR sets of data. The 
same approaches can be extended to other types of spectral and chromatographic data as I 
had the opportunity to experience working in collaboration with other research groups 
using different analytical platforms than NMR. Process analytical technology (PAT) is also 
a field in which spectroscopy and chemometrics play a central role.  
 
- Food authenticity assessment and biomarker discovery by means of NMR: During 
my Ph.D. I have conducted a research aimed at using the NMR profiles of foodstuff for 
assessing its authenticity. This field has recently gained an increasing importance because 
of the many attempts of counterfeiting protected categories of regional and typical food 
products. 
 
- Food quality assessment and molecular profiling by means of NMR: When 
authenticity is not an issue, NMR profiles and chemometrics can be used for screening the 
quality of a certain food product in order to assess whether some producing practices can 
increase the final quality of the product or not. In my research fish and wine have been 
assessed using these emerging techniques. 
 
- Spreading Chemometrics: One key point in my research is collaborations with other 
research groups. In that sense, the main target is to help them to extract relevant chemical 
information from their datasets at the same time teaching them how to exploit 
chemometrics for achieving such a result.  
 
 
 
 
 



Selected offices 
Organization of conferences 2009 - 2014 

General chair / Co-chair / Area 
chair… 

Conference Name Year 

EU delegate and Session co-chair Building Trust through Authentic Food and 
Safety (“BuTrAFoS”) Cyprus, Limassol:  
- The 4th International Workshop on 
Alcoholic Beverages Authentication 
- Workshop on Fingerprinting Methods for 
the Control of Food and Goods 

2012 

Academic awards and honors, Patents 2009 - 2014 
Award / Honor / Patent Year 
Patent Number: EP2270530-A1; US2011004453-A1; EP2270530-B1 
Patent Assignee: UNIV KOBENHAVNS 
Inventor(s): ENGELSEN S B; SAVORANI F; LARSEN F H; et al. 

2011-
2013 

 
Quantitative performance indices 

Index No. 
H-index (Scopus) 16 
Scientific peer-reviewed papers (Scopus) 34 
Supervision, BSc students (since 2008) 5 
Supervision, MSc students (since 2006) 6 
Supervision, PhD students (since 2008) 10 

 
 

Selected Publications 2009 – 2017 
 

Peer reviewed papers: 
 
1. Savorani F, Tomasi G, Engelsen SB. icoshift: a versatile tool for the rapid alignment 
of 1D NMR spectra. Journal of Magnetic Resonance. 2010;202(2):190-202. 
 
2. Savorani F, Picone G, Badiani A, Fagioli P, Capozzi F, Engelsen SB. Metabolic 
profiling and aquaculture differentiation of gilthead sea bream by 1 H NMR 
metabonomics. Food Chemistry. 2010;120(3):907-914 
 
3. Savorani F, Kristensen M, Larsen FH, Astrup A, Engelsen SB. High throughput 
prediction of chylomicron triglycerides in human plasma by nuclear magnetic resonance 
and chemometrics. Nutrition & Metabolism. 2010;7(43) 
 
4. Kristensen M, Savorani F, Ravn-Haren G, Poulsen M, Markowski J, Larsen FH et al. 
NMR and interval PLS as reliable methods for determination of cholesterol in rodent 
lipoprotein fractions. Metabolomics. 2010;6(1):129-136. 
 
5. Rasmussen LG, Savorani F, Larsen TM, Dragsted LO, Astrup A, Engelsen SB. 
Standardization of factors that influence human urine metabolomics. Metabolomics. 
2011;7(1):71-83. 
 



6. Rasmussen LG, Winning H, Savorani F, Ritz C, Engelsen SB, Astrup A et al. 
Assessment of dietary exposure related to dietary GI and fibre intake in a nutritional 
metabolomic study of human urine. Genes & Nutrition. 2012; 7(2):281-293 
 
7. Mikkelsen MS, Savorani F, Rasmussen MA, BM Jespersen, M Kristensen. New 
insights from a β-glucan human intervention study using NMR metabolomics. Food 
Research International. 2014, 63(B):210-217 
 
8. Savorani F, Rasmussen  MA, Mikkelsen MS et al. A primer to nutritional 
metabolomics by NMR spectroscopy and chemometrics. Food Research International. 
2013; 54(1):1131-1145 
 
9. Bro R, Kamstrup-Nielsen MH, Engelsen SB, Savorani F, Rasmussen MA, Hansen L, 
Olsen A, Tjønneland A, Dragsted LO. Forecasting individual breast cancer risk using 
plasma metabolomics and biocontours. Metabolomics. 2015; 11(5):1376-1380 
 
10. G Picone, F Savorani, A Trimigno, et al. Metabolic changes of genetically engineered 
grapes (Vitis vinifera L.) studied by 1H-NMR, metabolite heatmaps and iPLS. 
Metabolomics. 2016; 12(10); 150 
 
 
Book chapters: 
 
Savorani F, Rasmussen MA, Rinnan Å, Engelsen SB, Interval based chemometric 
methods in NMR-foodomics. Chemometrics in Food Chemistry. Elsevier 2013; 449-486 
ISBN-13:9780444595294 
 
Engelsen SB, Savorani F, Rasmussen MA, Chemometric Exploration of Quantitative 
NMR Data. EMagRes. Wiley 2013. DOI: 10.1002/9780470034590.emrstm1304 
 
Savorani F, Tomasi G, Engelsen SB, Alignment of 1D NMR Data using the iCoshift Tool: 
A Tutorial. Magnetic Resonance in Food Science: Food for Thought. The Royal Society 
of Chemistry (RSC) 2013; 14-24. ISBN-13:9781849736343 
 




