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Researcher of General and Inorganic Chemistry since 12.15.2011 at the Department of Environmental,

Biological and Pharmaceutical Science and Technology, University of Campania “L. Vanvitelli” (Caserta,

Italy).

EDUCATION AND TRAINING

2007-2010

2008
2007

2000-2006

TEACHING ACTIVITIES

a.y. 2005/06- 2012/13

a.y. 2009/10-2012/13

a.y. 2012/13-2013/14

a.y. 2014/15

a.y. 2013/14-2017/18

a.y. 2013/14-present

a.y. 2015/16-present

a.y. 2017/18-present

PhD course in “Risorse e Ambiente” - University of Campania “L. Vanvitelli”
(Caserta, Italy).

XIl Mass Spectrometry Course for PhD students — Siena (Italy).
Phytochemistry School “P. Ceccherelli” — Tempio Pausania (Olbia Tempio,
Italy).

Degree in “Medicinal chemistry and pharmaceutical technology” -
University of Pisa (ltaly).

Stoichiometry and laboratory practices for the General and Inorganic
Chemistry course (Bachelor’'s Degree in Biological Science, Second
University of Naples).

Stoichiometry and laboratory practices for the General and Inorganic
Chemistry course (Bachelor’s Degree in Physics, Second University of
Naples).

Application of radioisotopes in Biology (Bachelor’s Degree in Biological
Science, Second University of Naples).

Chemistry of Radioisotopes (Single Cycle Master’s Degree in Pharmacy,
Second University of Naples).

Analysis of food pollutants (part of the Pollutants Monitoring course)
(Master’s degree in Science and Technology for Environment and Territory,
University of Campania “Luigi Vanvitelli”).

Chemical methods for molecular analysis (Bachelor’'s Degree in
Environmental Science, University of Campania “Luigi Vanvitelli”).

General and Inorganic Chemistry (Single Cycle Master’s Degree in
Pharmacy, University of Campania “Luigi Vanvitelli”).

General and Inorganic Chemistry (part of the Chemical and Physical Science
course) (Bachelor’s Degree in Prevention Techniques in Workplaces, University
of Campania “Luigi Vanvitelli”).



MAIN RESEARCH ACTIVITIES

The research activity of Dr. Piccolella is documented by 43 publications on peer reviewed international
journals, 2 chapter in volume and a number of communications to national and international conferences.
The main research topics are: 1) structural characterization of plant secondary metabolites by NMR and HR-
MS; 2) metabolic profiling of medicinal and/or edible plants by UHPLC/HR-MS techniques; 3) in vitro
evaluation of antioxidant capacity, cytotoxic or chemopreventive and neuroprotective properties of natural
products (phytocomplexes and pure compounds).

EDITORIAL ACTIVITY

2019 Guest Editor of the Special Issue “Food Bioactives: Chemical Challenges and Bio-
Opportunities” published in Molecules (ISSN: 1420-3049), “Natural Products Chemistry”
section.

2018-present Member of the Editorial Board of Science Journal of Analytical Chemistry (SJAC) (ISSN: 2376-
8045 Print; ISSN: 2376-8053 Online)

2016-present Peer-reviewer of the following journals: Food Research International; Journal of Functional
Foods; Journal of Agricultural and Food Chemistry; Journal of Analytical Methods in
Chemistry; Current Medicinal Chemistry; European Journal of Medicinal Chemistry;
Biochemical Systematics and Ecology; Molecules.

ORGANIZATION OF SCIENTIFIC CONFERENCES

Member of the organizing committee of the “Convegno Nazionale della Divisione di Chimica dei Sistemi
Biologici 2018” — Caserta (26-28 september 2018).

Member of the scientific committee of “4th International Conference on Food and Biosystems Engineering
(FABE 2019)” — Crete (30 may-2 june).
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