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Nome ALESSIO
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E-mail alessio.allegra@unipa.it

FORMAZIONE TITOLI

2010 Laurea magistrale con il massimo dei voti cum laude in Scienze e Tecnologie Agrarie ad indirizzo imprenditorialità del 
sistema agroalimentare presso la Facoltà di Agraria dell’Università degli Studi di Palermo. 23/07/2010.

2012 Abilitazione all’esercizio della professione di Dottore Agronomo sezione “A-senior” Università degli Studi di Palermo.
2014 Dottore di Ricerca in AGR03 "Frutticoltura Meditteranea" – (XXIV Ciclo) presso Università degli Studi di Palermo

 

ATTIVITA' DIDATTICA

-BIOTECNOLOGIE E VIVAISMO PER LE SPECIE LEGNOSE (30 ore) AA 2023/2024, 3CFU, sede PA
- COLTIVAZIONI ARBOREE (76 ore) AA 2023/2024,9 CFU, sede CL
- LABORATORIO DI ANALISI SENSORIALE (30 ore) AA 2023/2024, 3 CFU, sede PA
- BIOTECNOLOGIE E VIVAISMO PER LE SPECIE LEGNOSE (30 ore) AA 2023/2024, 3 CFU, sede PA
- LABORATORIO DI ANALISI SENSORIALE (30 ore) AA 2022/2023, 3CFU, sede PA
- BIOTECNOLOGIE E VIVAISMO PER LE SPECIE LEGNOSE (30 ore) AA 2023/2024,3 CFU, sede CL

PUBBLICAZIONE

1. Alessio, A., Eugenia, G., Casales, F. G., Gimenez, M. J., Alessandra, G., Gugino, I. M., Giuseppe, S. 2024. Extending shelf-
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calcium ascorbate. Postharvest Biology and Technology, 214, 112986.
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Opuntia ficus-indica Mucilage and Aloe Gel-Based Edible Coating to Enhance Postharvest Quality and Microbiological Aspects 
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3. Allegra. A., Casales F. G., Giménez M. J., Inglese P., Gallotta A., Passafiume R., Sortino G. 2024. Effect of antioxidant 
agents on sensory profile of some aromatic fresh-cut peaches. Journal of Agriculture and Food Research, 15, 100919.
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Technologies to Reduce Food Losses 1364 (pp. 403-408).
5. Allegra A., Inglese P., Farina V., Guccione E., Sortino G. 2023. Effects of xanthan gum and calcium ascorbate treatments on 
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Postharvest Technologies to Reduce Food Losses 1364 (pp. 351-358).
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fruit during storage. ACTA HORTICULTURAE. https://doi.org/10.17660/ActaHortic.2022.1343.40
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persimmon fruit. CHEMICAL AND BIOLOGICAL TECHNOLOGIES IN AGRICULTURE . [Journal ranking Q1]. https:// doi.org/
10.1186/s40538-022-00324-0



13. Sortino G., Inglese P., Farina V., Passafiume R., Allegra A. 2022 - The use of Opuntia ficus- indica mucilage and Aloe 
arborescens as edible coating to improve physical, chemical and microbiological properties of ‘Hayward’ kiwifruit slices. 
HORTICULTURAE 2022, 8, 219. https://doi.org/10.3390/horticulturae8030219
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15. Sortino G., Farina V., De Chiara M.L, Inglese P., Allegra A., -2022 - Genotype influence on shelf life behaviour of minimal 
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18. Sortino G., Farina V., Inglese P., Gallotta A., Allegra A. -2020 Postharvest quality and sen- sory attributes of organically 
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19. Allegra A., Farina V., Gallotta A., Inglese P., G. Sortino -2021. The use the MAP for main- taining quality of fig fruits cv 
`Bifara´. VI ISHS International Symposium on Fig, Rovinj, Croatia, 2nd to 5th September 2019. ACTA HORTICULTURAE 
1310, 81-86. 10.17660/ActaHortic.2021.1310.13. [Journal ranking Q3].
20. Allegra A., Farina V., Gallotta A., Inglese P., Sortino G. -2021- Qualitative traits and shelf life of fig fruit (cv. Melanzana) 
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ACTA HORTICUL- TURAE 1310, 87-92. 10.17660/ActaHortic.2021.1310.14.
21. Sortino G., Saletta F., Puccio S., Scuderi D., Allegra, A., Inglese P., Farina V. -2020- Extending the shelf-life of white peach 
fruit with 1-methylcyclopropene and Aloe arbo- rescens edible coating. AGRICULTURE, 10(5), 151. 10.3390/
agriculture10050151
22. Sortino G., A. Allegra, V. Farina., P. Inglese A. Gallotta -2020. Non-destructive determina- tion of Big Bang nectarine 
quality and harvest maturity ACTA HORTICULTURAE https://doi.org/10.17660/ActaHortic.2021.1314.58 [
23. Gallotta A., A. Allegra, V. Farina, P. Inglese , Sortino G. 2020. The effect of two growth bio-regulators on the physiological, 
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ActaHortic.2021.1314.56

24. Sortino G, Inglese P, Allegra A. 2019- Effect of 1-methylcyclopropene on cactus pear fruit at different maturity stages 
during storage. ACTA HORTICULTURAE 1247:221–8. [Jour- nal ranking Q3]. http://dx.doi.org/10.17660/actahortic.
2019.1247.30
25. Allegra, A., Gallotta, A., Carimi, F., Mercati, F., Inglese, P., Martinelli, F. 2018. Metabolic profiling and post-harvest 
behavior of “Dottato” fig (Ficus carica L.) fruit covered with an edible coating from O. ficus-indica. Frontiers in Plant Science, 9, 
1321. http://10.3389/fpls.2018.01321[Journal ranking SCOPUS Q1 and ISI Q1]
26. Valentini, V., Allegra, A., Adduci, F., Labella, C., Paolino, R., Cosentino, C. 2018. Effect of cactus pear (Opuntia ficus-
indica (L.) Miller) on the antioxidant capacity of donkey milk. In- ternational Journal of Dairy Technology, 71(3), 579-584. http://
doi.org/10.1111/1471- 0307.12477 [Journal ranking SCOPUS Q1 and ISI Q1]
27. Gallotta A., Allegra A., Inglese P., Sortino G., 2018 -Fresh-cut storage of fruit and fresh- cuts affects the behaviour of 
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