
DATA E ORARIO AULA ID TITOLO RELATORE

11.06.26 17:00 - 17:15 L 11

Assessment of Health Certificates Issued for On-Farm 

Emergency Slaughtered Bovine Animals: A Records-Based 

Investigation from Farm to the Slaughterhouse

Seguino

11.06.26 17:15 - 17:30 L 45
Valorization of underutilized mediterranean fish species 

through a sustainable and multidisciplinary approach
Ceruso

11.06.26 17:30 - 17:45 L 64
Survival of Staphylococcus aureusbelonging to CC5 in raw 

milk cheese from the farm to the table
Guluzade

11.06.26 17:45 - 18:00 L 70
Bacteriocins and antimicrobial peptides: implications in 

food safety
Piras

11.06.26 18:00 - 18:15 L 107

Proposal for a standardized sampling method and process 

hygiene criteria to enhance food safety in rabbit 

slaughterhouses

Tolosi

11.06.26 18:15 - 18:30 L 137
Integrated abattoir and molecular investigation of cystic 

lesions in cattle from northern italy
Rega

11.06.26 18:30 - 18:45 L 155

Evaluation of Shewanella spp. contamination in seafood 

processing: focus on environmental and equipment 

surfaces

Egidio

11.06.26 18:45 - 19:00 L 310
Molecular screening of hepatitis E virus in wastewater 

samples from a swine abattoir
Ferri

DATA E ORARIO AULA ID TITOLO RELATORE

12.06.26 14:00 -14:15 L 71

Evaluating the levels of Ochratoxin A in dry-cured ham by 

means of a validated high sensitivity HPLC-FLD method and 

contribution to risk assessment

Iammarino

12.06.26 14:15 -14:30 L 324
The One Health strategy of the Region Campania to face 

environmental crisis: a 10 years long lasting experience
Gallo

12.06.26 14:30 -14:45 L 359
Suspect screening analysis of poly-and perfluoroalkyl 

substances in wild boar liver
Nobile

12.06.26 14:45 -15:00 L 411
Labelling assessment and molecular authentication of 

squid-based products from two major European cities.
Giusti

12.06.26 15:00 - 16:00 SESSIONE POSTER TALK

COMUNICAZIONI ORALI - Rischio chimico e frodi alimentari

COMUNICAZIONI ORALI - Filiere carne, ittico, latte e derivati

AIVI

PROGRAMMA


