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Part A. PERSONAL INFORMATION 

First name  Vito 

Family name Verardo   

Gender (*) Male Birth date (dd/mm/yyyy)  

NIE    

e-mail vitoverardo@ugr.es 

URL Web 
https://anys.ugr.es/informacion/organizacion/vito-

verardo- 

Open Researcher and Contributor ID (ORCID)  0000-0003-0723-5163 

 

A.1. Current position 

Position Associate professor  

Institution University of Granada  

Department/Center  Nutrition and Food Science Faculty of Pharmacy 

Country Spain  Teleph. number 958243864 

Key words Functional food, nutraceutics, food technology, green technologies  

 

A.2. Previous positions (research activity interuptions, indicate total months) 

Period Position/Institution/Country/Interruption cause 

2017-2022 
Postdoctoral researcher “Ramón y Cajal”, University of Granada, Spain 

(63 months) 

2014-2017 
Postdoctoral researcher “Juan de la Cierva”, University of Almeria, Spain 

(36 months) 

2009-2014 Postdoctoral researcher, University of Bologna, Italy (56 months) 

2006-2008 PhD student, University of Bologna, Italy (36 months) 

2004-2005 Fellow, University of Bologna, Italy (18 months) 

 

A.3. Education 

 

PhD, Licensed, Graduate University/Country Year 

PhD Food Science University of Bologna (Italy) 2009  

 Food Science and Technology degree  University of Bologna (Italy) 2004  

 

Part B. CV SUMMARY (max. 5000 characters, including spaces) 

Vito Verardo has the degree (five years) in Food Science and Technology at the University of Bologna, 

Italy (2004), and a PhD in Food Science at the University of Bologna (2009) (homologated by the 

University of Granada (UGR)). His PhD Thesis was awarded with the "Federalimentare 2010" award 

as the best thesis in food technology area.  

His research activity is reflected in the participation on 30 projects financed in competitive calls; 6 

projects have been financed by the European Commission and EFSA being PI and responsible of WP 

in 3 of them. The other ones have been financed at national, regional and local level (being PI in a total 

of 9 of them). Moreover, he participated in 13 contracts financed by companies (being PI in one of 

them). During these years Vito has managed much than 1000000 € as PI. 

Vito Verardo research activity has been dedicated to the study of the oxidation of food fat and strategies 

to limit it, characterization of bioactive and potentially toxic compounds in food and in biological fluids, 

the development of foods enriched in bioactive compounds, the use of green non-thermal technologies, 

the study and characterization of food by-products and their revalorization to produce new ingredients 

for food and pharmaceutical industry. The determination of bioactive compounds in all matrices 

described has been done through advanced analytical techniques based on the use of GC coupled to FID 

and mass spectrometry; LC, liquid nanochromatography and CE coupled to DAD, fluorimeter, and high 

and low resolution mass spectrometry.  

IMPORTANT – The Curriculum Vitae cannot exceed 4 pages. Instructions to fill this document are 
available in the website. 
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To improve his background, Vito Verardo carried out two pre-doctoral stays (at UGR) and 7 

postdoctoral stays (UGR, Cidaf, UNIBO and Wageningen thanks to a ‘Jose Castillejo’ grant). In 

addition, he has worked in a R&D Technology Center and in a food company (Biosphere Srl) to develop 

new foods. 

The research activity was published in 172 publications in internationally and indexed renowned 

journals (JCR), mainly in the areas of Food Science Technology, Nutrition and Dietetics, Applied 

Chemistry (WOS). 70% of the 172 publications are in Q1, He has also published 16 chapters in 

international books, and 2 books. He presented more than 90 scientific communications to international 

congresses (6 oral) and national congresses (6 oral). The Scopus h-index is 42, with 6246 total citations 

by 5568 documents. The vision of the research is focused on the industrial needs; an article published 

in the Journal of Agricultural and Food Chemistry stood and the American Chemical Society published 

the results in its News service (http://www.acs.org/content/acs/en/pressroom/presspacs/2011/acs-

presspac-september-14-2011/super-spaghetti-with-heart-healthy-label-now-possible.html). Thanks to 

these results, from 2014 to 2015 Dr. Verardo participated in a Spanish project in collaboration with 

University of Molise and University of Bologna and the results were transferred to the food industry. 

Dr. Verardo collaborates with different researchers proceeding from different countries; besides Italy 

and Spain, he works with researchers from France, Serbia, Croatia, Ecuador, Tunisia, China, Poland, 

Turkey, Argentina, Romania, Venezuela, Germany, UK and Mexico. 

Dr. Verardo has been guest editor of a Special Issue in International Journal of Molecular Sciences and 

Foods and Antioxidants; he was member of the editorial committee of Journal of Analytical Methods in 

Chemistry from 2014 to 2017. At the moment he is member of the editorial board of Foods and 

Biomolecules and review editor of Frontiers in Nutrition.  

Vito Verardo is also project evaluator for the Agencia Estatal de Investigación de España, Michigan 

State University (USA), Conicyt of Chile, Foncyt of Argentina, PRIN project of MIUR (Italy), project 

of the Republic of Serbia and for Teagasc (Ireland). 

Finally, Vito Verardo usually acts as reviewer of more than 45 international journals with impact index 

(SCI). He has also been reviewer of 6 PhD theses and 6 times member of ‘PhD Thesis committees’ with 

international mention. 

Moreover, he has been supervisor of 4 PhD theses; at the moment 3 are assistant professor at University 

of Valladolid and University Loyola. Three other PhD thesis are in progress. He has also supervised 20 

Master theses and 39 bachelor theses. 

He is tutor of mobility of the master “Avances en Calidad y Tecnología Alimentaria” of University of 

Granada. He was tutor of three students for two “becas de formación” and 1 “beca de iniciación”.  

 

Part C. RELEVANT MERITS (sorted by typology) 

C.1. Publications (see instructions) 

A complete list of Vito Verardo publication could be find at: 

https://www.researchgate.net/profile/Vito_Verardo/contributions 

1. Razola-Díaz MdC, Aznar-Ramos MJ, Guerra-Hernández EJ, García Villanova B, Gómez-Caravaca 

AM, Verardo V* 2022. Establishment of a Sonotrode Ultrasound-Assisted Extraction of Phenolic 

Compounds from Apple Pomace. Foods 11(23), 3809. 

2. Starzyńska-Janiszewska A, Fernández-Fernández C, Martín-García B, Verardo V*, Gómez-

Caravaca AM 2022. Solid State Fermentation of Olive Leaves as a Promising Technology to Obtain 

Hydroxytyrosol and Elenolic Acid Derivatives Enriched Extracts. Antioxidants, 11(9), 1693 

3. Martín-García B, Aznar-Ramos MJ, Verardo V*, Gómez-Caravaca AM 2022. Development of an 

Effective Sonotrode Based Extraction Technique for the Recovery of Phenolic Compounds with 

Antioxidant Activities in Cherimoya Leaves. Plants, 11(15), 2034 

4. Razola-Díaz MdC, Guerra-Hernández EJ, Rodríguez-Pérez C, García-Villanova B, Verardo V* 

2021. Optimization of ultrasound-assisted extraction via sonotrode of phenolic compounds from 

orange by-products. Foods 10(5), 1120. 

5. Martín-García B, Tylewicz U, Verardo V*, Pasini F, Gómez-Caravaca AM, Caboni MF, 

DallaRosa M 2020. Pulsed electric field (PEF) as pre-treatment to improve the phenolic compounds 

recovery from brewers' spent grains. Innovative Food Science & Emerging Technologies 64, 

102402. 

6. Giambanelli E, Gómez-Caravaca AM, Ruiz-Torralba A, Guerra-Hernández EJ, Figueroa-Hurtado 

J.G., García-Villanova B, Verardo V* 2020. New advances in the determination of free and bound 

phenolic compounds of banana passion fruit pulp (Passiflora tripartita, var. mollissima (kunth) l.h. 

bailey) and their in vitro antioxidant and hypoglycemic capacities. Antioxidants, , 9(7), 628 

http://www.acs.org/content/acs/en/pressroom/presspacs/2011/acs-presspac-september-14-2011/super-spaghetti-with-heart-healthy-label-now-possible.html
http://www.acs.org/content/acs/en/pressroom/presspacs/2011/acs-presspac-september-14-2011/super-spaghetti-with-heart-healthy-label-now-possible.html
https://www.researchgate.net/profile/Vito_Verardo/contributions
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7. Rodríguez-Pérez C, García-Villanova B, Guerra-Hernández E, Verardo V* 2019. Grape seeds 

proanthocyanidins: An overview of in vivo bioactivity in animal models. Nutrients,  11(10), 2435 

8. Riciputi Y; Diaz-de-Cerio E; Akyol H; Capanoglu E; Cerretani L; Caboni MF; Verardo V* 2018. 

Establishment of ultrasound-assisted extraction of phenolic compounds from industrial potato by-

products using response surface methodology. Food Chemistry 269, 258-263 

9. Díaz-de-Cerio E; Rodríguez-Nogales A; Algieri F; Romero M; Verardo V; Segura-Carretero A; 

Duarte J; Galvez J 2017. The hypoglycemic effects of guava leaf (Psidium guajava L.) extract are 

associated with improving endothelial dysfunction in mice with diet-induced obesity. Food 

Research International 96, 64-71. 

10. Díaz-de-Cerio E, Gómez-Caravaca AM, Verardo V*, Fernández-Gutiérrez A, Segura-Carretero A 

2016. Determination of guava (Psidium guajava L.) leaf phenolic compounds using HPLC-DAD-

QTOF-MS. Journal of Functional Foods, 22, 376–388. 

* corresponding author 

 

C.2. Congress, indicating the modality of their participation (invited conference, oral presentation, 

poster) 

1. Oral presentation: MdC Razola-Díaz, R Sevenich, AM Gómez-Caravaca, O Schlüter, V Verardo. 

Evaluation of the Extraction Yield of Phenolic Compounds in Olive Leaf Treated with Pulsed Electric 

Fields. 4th World Congress on Electroporation. Copenhagen-Denmark, 9-13/10/2022 

2. Oral presentation: Oral Communication: MdC Razola-Díaz, R Sevenich, EJ Guerra Hernández, V 

Verardo, O Schlüter. Effect of Pulsed Electric Fields (PEF) on the extraction of phenolic compounds 

in orange by-products. 4th World Congress on Electroporation. Copenhagen-Denmark, 9-13/10/2022. 

3. Poster: AM Gómez Caravaca, E Ceresa, MC Razola-Díaz, A Bonciolini, MJ Aznar-Ramos, V 

Verardo, V Cardenia. Extraction and characterization of lipids and phenolic compounds from mango 

seed. 18t.h Euro Fed Lipid Congress and Expo. On-line Meeting, 18-21/10/2021 

4. Poster: MdC Razola-Díaz, V Verardo, EJ Guerra-Hernández, AM Gómez-Caravaca. Optimization 

of Ultrasound-Assisted Sonotrode Extraction of Flavan-3-Ols from Avocado by-Products. 3rd 

International Conference on FOOD BIOACTIVES & HEALTH. Parma, 21-24/06/2021. 

5 Oral presentation: B Martín García, U Tylewicz, V Verardo, F Pasini, AM Gómez Caravaca, MF 

Caboni, M Dalla Rosa. PEF as a powerful pretreatment for the extraction of phenolic compounds from 

brewers’spent grain. 3rd World Congress on Electroporation. Toulouse 03-06/09/2019 

 

C.3. Research projects, indicating your personal contribution. In the case of young researchers, indicate 

lines of research for which they have been responsible. 

1. Project title: MARMADE - MARine bioMass valorizAtion for fooD and fEed innovation 

Funding program: Proyectos Europeo HE-HORIZON-JU-CBE-2024 

Type of participation: Principal Investigator  

Start date: 01/09/25 End date: 30/08/29 Total amounts: 241750 € 

Principal investigator: Vito Verardo  

2. Project title: Aproximación (bio)-tecnológica para mejorar la extracción sostenible de compuestos 

bioactivos a partir de residuos agroalimentarios. Evaluación “in vivo” de la actividad antidiabética 

(DABiTec) 

Funding program: Proyectos de Generación de Conocimiento 2022 (PID2022-141237OB-I00) 

Type of participation: Principal Investigator  

Start date: 01/10/23 End date: 30/09/26 Total amounts: 131250 € 

Principal investigator: Ana Mª Gómez Caravaca y Vito Verardo  

3.Project: European Consortium: Expertise Support to EFSA with Safety Assessment of Novel Foods 

(GP/EFSA/NUTRI/2021/01) 

Funding: EFSA, European Food Safety Authority 

PI: Margarita Aguilera 

Type of participation: Researcher 

Start date: 01/09/2022 End date: 31/08/2026 

Total amounts (EUROS): 400.000 

4. Project: Sintesis de lipofenoles con actividad anticancerigena a partir de compuestos bioactivos 

procedentes de subproductos alimentarios (TED2021-132047B-I00) 

Funding: Ministerio para la Transición Ecológica y el Reto Demográfico, Proyectos de Transición 

PIs: Ana Mª Gómez Caravaca y Ana Conejo García  
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Type of participation: Researcher 

Start date: 01/12/22 End date: 30/11/24  

Total amounts: 149500 € 

5. Project: Recuperación de compuestos bioactivos a partir de residuos agroalimentarios de origen 

español mediante el uso de tecnologías no-térmicas (RTI2018-099835-A-I00) 

Funding: Ministerio de Economía y Competitividad, Proyectos del Plan Nacional 2018 

PIs: Ana Mª Gomez Caravaca, and Verardo, Vito 

Type of participation: PI 

Start date: 01/02/2019 End date: 31/12/2022 

Total amounts (EUROS): 121.000 

6. Project: Tecnologías sostenibles en el sector frutícola andaluz: mejora de la calidad de los alimentos 

y aprovechamiento de los subproductos (B-AGR-506-UGR20). 

Funding: University of Granada, Feder 

PIs: Vito Verardo and Eduardo J Guerra Hernández 

Type of participation: PI 

Start date: 01/07/2021 End date: 30/06/2023 

Total amounts (EUROS): 50.000 

7. Project: Use of green technologies to develop functional foods and nutraceuticals (RYC-2015-18795) 

Funding: Ministerio de Economía y Competitividad, Programa Ramón y Cajal 

PI: Verardo, Vito 

Type of participation: PI 

Start date: 01/02/2017 End date: 31/01/2021 

Total amounts (EUROS): 40.000 

8. Project: Sustainable production of health-promoting n-3 LCPUFA using agro food industry by-

products through microalgae (ID145 SUSPUFA) 

Funding: Comisión Europea H2020 ERA-net  

PI: Verardo, Vito and WP leader 

Type of participation: PI 

Start date: 30/04/2018  End date: 29/10/2021 

Total amounts (EUROS): 99.941  

9. Project: Non-Thermal physical technologies to preserve fresh and minimally processed fruits and 

vegetables (SHEALTHY) (817936) 

Funding: Comisión Europea, H2020-SFS-16-2018 

PI: Vito Verardo PI and WP leader 

Type of participation: PI 

Start date: 01/05/2019  End date: 30/10/2023 

Total amounts (EUROS): 321.889  

C.4. Contracts, technological or transfer merits, Include patents and other industrial or intellectual 

property activities (contracts, licenses, agreements, etc.) in which you have collaborated. Indicate: a) the 

order of signature of authors; b) reference; c) title; d) priority countries; e) date; f) Entity and companies 

that exploit the patent or similar information, if any 

1. Contract title: Determinación de compuestos bioactivos en extractos vegetales mediante HPLC-MS 

Funding program: Contrato de Investigación (OTRI) 

Participants: Universidad de Granada y FDM Holdings Limited 

Start date: 18/07/24 End date: 17/12/25 Total amounts: 422.722 € 

Principal investigator: Vito Verardo, Juan Antonio Marchal 

Type of participation: Researcher 

2. Contract title: “Cátedra Vellsam-UGR para la innovación en nutrición y salud” 

Funding program: Catedra-Mecenazgo UGR/Empresa 

Participants: Universidad de Granada and Vellsam Materias Bioactivas S. L. 

Start date: 21/09/22 End date: 21/09/23Total amounts: 30.000 € (renewable each year) 

Principal investigator: Juan Antonio Marchal 

Type of participation: Secretary of the Cathedra 

https://canal.ugr.es/noticia/la-ugr-y-vellsam-materias-bioactivas-acuerdan-crear-una-catedra-para-

investigar-los-efectos-de-productos-hortofruticolas-y-sustancias-bioactivas-contra-el-cancer/ 


