
Design of sustainable soft-solid foods 
intended for special diets: rheological, 
tribological and nutritional evaluation

Giorgio Innocenzo Ascrizzi – giorgio.ascrizzi@unimi.it

Department of Environmental Sciences and Policy (DeFENS) 
Università degli Studi di Milano, Italy
Tutor: Prof. Laura Piazza

This PhD research project aims to design and develop high-functionality soft-solid foods intended for people with
swallowing difficulties. Special attention will be given to the physical parameters affecting oral processing and
flow in the pharyngeal tract. The identified boundary conditions will guide the formulation of a new generation of
soft and moist, nutritionally balanced foods, incorporating appropriate structure modifiers and upcycled
ingredients from food processing losses.
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