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Milan. City of knowledge 

It offers a unique 

scientific environment  

which comprises  

9 Universities  

and a large number  

of research and high 

educational institutions 

MILANO is the 

leading town in 

Italy for 

investments in 

technological 

research and 
innovation  

University of Milan 



5 Sections (or Divisions) belong 

to the Department: 

http://www.defens.unimi.it 

Chemical and Biomolecular 

Sciences  
(Stefania.Iametti@unimi.it) 

Agro-Environmental Systems                           
(Paolo.Cortesi@unimi.it) 

Food Microbiology and 

Bioprocesses                                                                      
(Grazia.Fortina@unimi.it) 

Human Nutrition  
(Paolo.SImonetti@unimi.it) 

Food Technology  
(Mara.Lucisano@unimi.it) 

The Department of Food, Environmental and 

Nutritional  Sciences - DeFENS 

http://www.defens.unimi.it/


An Operative Unit 

exclusively devoted to 

food packaging (the 

Packlab) has been 

established in our 

University since 1985.  

 

PackLAB is the only 

unit in the University 

of Milan engaged in 

research, teaching and 

testing in the Food 

Packaging field  

www.packlab.unimi.it 



www.packlab.unimi.it 



PACKLAB LINKS and CONNECTIONS 

We have some collaborations with other Universities and 

Research Centres around the world: 
 

Department of Food Science 

Rutgers University  New Brunswick, New Jersey 

 

Division of Life Sciences 

Kyungnam University     Masan   South Korea  

 

 

Tianjin University of Science and Technology Hexi district, Tianjin, China 

Department of Food Science and Technology, Kasetsart University 

 

Agropolymers Engineering and Emerging Technologies Montpellier University France 

INRA  UMR Science de l'aliment et de l'emballage (INRA-CNAM-ENSIA) 

MASSY CEDEX  France  

Bordeaux University FR -  Biopolymers & bio-based materials LCPO, UMR CNRS 5629 -IPB/ENSCBP 

Centro Politécnico Superior de Ingenieros Universidad de Zaragoza Spain 

Facultade de Farmacia Universidade de Santiago de Compostela Spain 

Fraunhofer-Institut für Verfahrenstechnik und Verpackung IVV in Freising. 



We have/had many partnerships with food and packaging 

companies as well as with Industrial Associations: 
 

Cryovac Sealed air 

Goglio spa 

Sirap Gema Group 

AMB packaging 

Metalvuoto  

SIG COMBIBLOC srl 

CSI spa IMQ Group 

Testing and Certification 

………….. 

Ferrero  

Barilla 

Rovagnati 

Lavazza 

Gran Milano 

Naba carni 

Specchiasol 

Hilly cafè 

…………… 

GIFLEX The group of 

Italian Flexible Materials 

Producers 

SSCC The experimental 

Centre for paper and board 

IPACKIMA International  

Exibition for Processing, 

Packaging & Material 

handling 

PVC Information Centre 

PACKLAB LINKS and CONNECTIONS 



The Italian Scientific Group of Food Packaging 

http://www.gsica.net/ 

In 2004 we 

founded  the 

Italian 

Scientific 

Group of Food 

Packaging 

(GSICA) 



From a general point of view we 

always try to develop research 

programs quite close to the needs 

of the industrial sector and related 

to the major issues and more 

innovative topics of the packaging 

world, starting from a scientific 

fundamental knowledge:  

APPLIED RESEARCH 

 

FOOD PACKAGING RESEARCH at PACKLAB 
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FOOD PACKAGING RESEARCH at PACKLAB 

     Sealable  bio-coatings 

Barrier  bio-coatings 

Nano-Cellulose applications 

NIAS (non intentionally added substances) 

Antimicrobial proteins (LZ 
and LF) controlled release 

from paper sheets 

Incorporation and diffusion of natural 
volatile antimicrobials from bio-coating 

Modelling of moisture diffusion 
across the packaging material 

Essential oil of 
carvacrol  

Cyclodextrin 

Studies of release 
of carvacrol from 
biocoating at  
different RH 
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A very thin bio-coating 
can improve the oxygen 
barrier property of a 
plastic film. 

Transference of contaminants from cellulosic packaging and 
innovative approach for food contact material safety  

                                        FUNCTIONAL BARRIERS            SEM image shows a  
polypropylene coated films after 
rupture of sealed strips   

Cellulose properties including hydrophilicity,  
   biocompatibility, stereoregularity, biodegradability,   
      chemical stability, multi-chirality, reactive hydroxyl 
          groups and the ability to form superstructures. 

Low -moisture  and dried foods 

Meat & Processed Meat 
       Optimization of active 

packaging  solutions 

Beverages  
       Effects of light exposure and 
protection efficacy of packaging  

The figure shows the 
activity of paper sheets 
against food spoilage 
microorganisms. FOOD CONTACT 

COMPLIANCE 

INNOVATIVE 
BIOBASED 

MATERIALS 

ACTIVE 
PACKAGING 

SYSTEMS 

SHELF LIFE 
TESTING & 

MODELLING 


