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At DeFENS , the Department of Food, 
Environmental and Nutritional Sciences of 
the University of Milan, people aim for the 
improvement of human wellbeing, food, 
environmental health and global sustainability, through the advancement of 
groundbreaking research and responsible education.

An ideal setting for collaborative research, DeFENS applies scientific 
advancements to deliver on cutting-edge solutions for tomorrows’ 
challenges on improving the quality of people’s life.

Mission
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Synergy is at the core of DeFENS strategy. It is 
pivotal to providing quality teaching and training 
programs. It gives students and researchers an 
open-minded vision, making them well aware of 
the ethical and social impacts of their work and 
behavior.

Synergy at DeFENS means to unceasingly face 
new challenges related to the improvement of 
food, environment and ultimately human health, 
by collaborating with national and international 
authorities, and public and private stakeholders - 
such as industries, employers, local administrators, 
schools, public health system, associations, 
communicators and consumers. 

DeFENS’ strategy includes a synergic cooperation 
with developing countries in research and 
innovation, as well as in education, by means of 
a very active exchange of people and knowledge. 

Global issues need strong skills 
integration

Synergy

Cohesive teams go beyond the sum of individual 
outputs, that is why scientists at DeFENS consider 
working in empowered and close-knit teams 
instrumental to achieve valuable scientific results 
related to complex (eco)systems. 

Effective teamwork is paramount in streamlining 
workflow and increasing productivity, especially  
when based in a department like DeFENS that 
offers a cross-disciplinary setting in a state-of-
the-art research facilities, enabling researchers to 
collaborate effectively on well-defined projects.

DeFENS is in fact located in a strategic area 
that facilitates synergistic interactions due to 
the concentration of activities and organizations 
such as universities, hospitals, and including 
The International Center for the Assessment of 
Nutritional Status (ICANS) , one of the DeFENS 
own centres. 

Working in team is essential to 
tackling global challenges

Teamworking
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Mentorship

DeFENS provides internationally-oriented and 
research-led training experiences for academics 
at all stages of their career. 
Training paths at DeFENS emphasise cross-
disciplinarity approaches, and focus on mentoring 
young scientists on hands-on learning basis, 
involvement in national and international research 
projects, participation in European and extra-EU 
exchange programs and interaction with world-
class companies.

Young scientists at DeFENS are expected to 
develop their communication, leadership and 
management skills by attending conferences, 
designing new projects, mentoring undergraduate 
students, organizing seminars and workshops, 
and assisting with outreach efforts. 

It is the combination of creativity, teamwork, 
excellence, and inclusiveness that fosters the 
DeFENS’ open environment, and makes it more 

Engaging training is the only 
way to attract talented minds.

and more stimulating 
and attractive for 
visiting students, 
researchers and 
collaborators from all 
over the world.

Research and education at DeFENS can count 
on high-level experts in fundamental and 
applied disciplines in chemistry, biochemistry, 
microbiology, entomology and plant pathology, 
food technology and nutrition.

For an evolving knowledge society 
high-level balancing skills is a must

Cross-
disciplinary
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Applied research areas

Chemical and molecular approaches 
for complex (eco)systems
Molecules are the building blocks of life. Their 
interactions and changes affect structures and 
properties of food, human and environmental 
systems. Researchers at DeFENS design and 
characterize molecules to better understand and 
control features and mechanisms of natural and 
artificial systems. 

Advanced processes for safe and 
sustainable food systems
Novel technologies and materials ensure the 
safety and the quality of food and environment, 
as well as the improvement of existing agro-
food systems. DeFENS works for the integrated 
management of these pillars along the food chain 
- from production to distribution – according to  
the major principles of green and blue economy.

Environmental, food and human 
microbiota 
The world of microorganisms impacts multitude of 
aspects of our life, affecting both natural and artificial 

ecosystems. The interactions between the 
microbial community structures and the ecosystem 
processes are poorly understood. DeFENS 
addresses these fundamental and unanswered 
questions using novel tools in microbial ecology.

Nutrition, eating behavior, wellbeing 
and sensory & consumer sciences   
DeFENS primary goal is to provide scientific proof 
of concept for the validation of healthy dietary 
patterns and high-nutritional value food products. 
By addressing the sensory and behaviourally-
driven barriers to healthy eating, research at 
DeFENS aims to reach a compromise between 
food preferences and healthy choices.

Innovative biotechnologies for 
environmental management and 
global sustainability 
The signature of biotechnology is the exceptional 
diversity of its application. DeFENS utilizes biotools 
such as microorganisms, enzymes, plants and 
insects to deliver cleaner and more sustainable 
bio-based products and services.
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• 

•

•

•

•

1081 Bachelor students 
(50% female) 872 Master 
students (68% female)
More than 60 PhD students 
and PostDoc 
More than 30 visiting scientists 
from all over the world 
An average of 170 peer-reviewed 
publications 
130 funded research projects 
about 30 industrial partners 

annual 
milestones

1
2 DeFENS’ journals: Annals 
of Microbiology, Journal 
of Entomological and 
Acarological Research
DeFENS  coordinates and 
implements several outreach 
activities, involving families 
and schools, stakeholders 
and policy makers, such as 
“MEET me TONIGHT” in 
Milan, related to the European 
Researchers’ Night.

•

•
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DeFENS
2 DeFENS offers 2 bachelor, 3 Master 

of Science and 1 PhD programs:

DeFENS is associate 
Department for other 
7 Bachelor programs and 3 
master programs at the Faculty of 
Agricultural and Food Sciences, 
and it is involved in 2 inter-Faculty 
and 1 inter-University degree 
courses, including Viticulure and 
Enology Sciences, Biotechnology, 
and Cultural Heritage 
Conservation Sciences.

Bachelor of Science
  •  Food science and technology
  •  Food services science and technology
Master of Science
  •  Food science and technology
  •  Food science and human nutrition
  •  Biotechnology for Bioeconomy
PhD program
  •  Food systems.
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additional 
resources

3

PackLab engages in 
fundamental and applied 
research activities using state of 
the art equipment allowing the 
accurate chemical and physical 
characterization of packaging 
materials and packaged foods 
to support shelf life and safety studies 
(http://www.packlab.unimi.it) 

The International Center for the 
Assessment of Nutritional Status 
(ICANS) investigates both disease 
risk and the relationship between 
nutritional status and food 
environment. As a clinical center, 
it is committed to research and 
training of physicians, dietitians and 
nutritionists.
http://www.icans.unimi.it/index.php



11

DeFENS is part of the 
Cultural Heritage Centre, 
who  coordinates tangible and 
intangible Cultural Heritage 
research carried out by groups 
belonging to ten Departments 
of the University of Milan. 
http://www.crc-beniculturali.
unimi.it/en/
 

Pilot plants are an integral 
part of research and teaching 
at DeFENS. The facilities for 
food production, processing 
and storage are extensively 
utilized by the research groups 
in collaboration with the food 
industry partners.

Sensory & Consumer 
Science LAB, UNI-ISO 8589 
(2010) compliant, is well 
suited for controlled sensory 
evaluation and consumer 
acceptability studies, 
panel training, qualitative 
interviews, and focus group.
http://analisisensoriale.unimi.it/

http://www.crc-beniculturali.unimi.it/en/
http://www.crc-beniculturali.unimi.it/en/
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Notes



DeFENS - Department of Food, Environmental and Nutritional Sciences 
is headquartered at the University of Milan

      via G. Celoria 2 - 20133 Milan
      defens@unimi.it
      http://www.defens.unimi.it/ecm/home


