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DOCENTE: Prof. ROSARIO SCHICCHI
PREREQUISITES For the understanding of some fundamental topics of the course of Botany  

applied to the food chain are essential some basic notions of biology (structure 
and functions of the cell, cell cycle and cell division mode; metabolism and 
energy transformation, evolution). To help the student overcome any difficulties, 
some introductory lectures will address the fundamental concepts that students 
should have already learned in secondary school.

LEARNING OUTCOMES Knowledge and understanding
Acquisition  of  basic  knowledge  of  the  morpho-physiological  characters  of  the
plant species and essential diagnostic characters to identify the most important
families  and  plant  and  fungal  species  of  interest  to  the  regional  and  national
food chain.

Applying knowledge and understanding
virtually recognize the essential morphological characters of different groups of
plants  of  agricultural  interest  and  fungal  species;  knowing  how  will  recognize,
through the use of analytical keys, exhibits relating to the species of interest to
the food chain.

Making judgments
Being  able  to  evaluate  the  implications  and  results  of  botanical  studies  in
Business  support  on  the  food  chain  and  to  choose  the  most  suitable  fungal
species to the development of mushroom cultivation.

Communication skills
Ability to present the results of studies of botany applied to the food chain, even
to a non-specialists or practical experience but with limited scientific basis.

Learning ability
Ability  to  refresh,  by  consulting  scientific  publications  relevant  to  the  field  of
botany.  Capacity  to  understand  the  disciplines  of  the  curriculum that  will  take
botany as knowledge base. Ability to follow first-level master, in-depth courses,
specialized seminars in the field of Botany applied to the food chain.

ASSESSMENT METHODS In itinere written test at mid course (multiple choice and open-ended questions) 
and final oral exam. Will be valued the organic contents, the ability to make
connections between topics and clarity in presentation. For the written test the 
score assigned to each question is determined by the teacher a priori. During
the final oral exam students can present an educational herbarium.
Positive valuation ranges from 18 to 30 and praise.
The final valuation, properly graduated, will be formulated on the basis of the 
following conditions:
a) Basic knowledge of plant biology applied to food chian and limited capacity to 
apply the gained knowledge in new situations, sufficient capacity of analysis of 
the studied
phenomena and exposure of the procedures followed (rating 18-21);
b) Good good knowledge of plant biology applied to food chian and ability to 
implement its content in similar situations to those studied, discrete capacity of 
analysis of the presented phenomena and exposure of the procedures followed 
(rating 22-25);
c) In-depth knowledge of the plant biology applied to food chain studied and 
ability to apply it to the proposed biological phenomena, but not always promptly 
and following a linear approach, ability of identification of a higher plant of the 
main families studied by the use of dichotomous keys, good capacity of analysis 
of presented phenomena and exposition of the followe procedures (rating 26-28);
d) deep and widespread knowledge of plant biology applied to food chain and 
ability to apply its concepts promptly and correctly, ability of identification of a 
higher plant with the use of dichotomous keys, excellent capacity in plant 
biological phenomena analysis and excellent capacity of communication (rating 
29-30 and praise).

TEACHING METHODS Lectures, Trining in the classroom, in the Botanical garden and in the field.



MODULE
APPLIED AND GASTRONOMIC MYCOLOGY

Prof. GIUSEPPE VENTURELLA
SUGGESTED BIBLIOGRAPHY
Denchev C., Venturella G., Zervakis G:I:, 2013. MYCOTICON textbook Identification and sustainable exploitation of wild 
edible mushrooms in rural areas. THEI of Thessaly

Venturella G., Ferri F.Progetto FUNGIS. Progetto di Sviluppo della fungicoltura in Sicilia. Assessorato Agricoltura e Foreste, 
Regione 

Venturella G. Il tartufo e la tartuficoltura in Sicilia: attualita' e prospettive. Assessorato Agricoltura e Foreste, Regione Sicilia.

AMBIT 10691-Attività formative affini o integrative

INDIVIDUAL STUDY (Hrs) 45

COURSE ACTIVITY (Hrs) 30

EDUCATIONAL OBJECTIVES OF THE MODULE
Knowledge and understanding of issues concerning national and regional territorial reality relative to the mushrooms and their 
applications. Applying knowledge and understanding of the territory with regard to the enhancement of the fungal biodiversity. 
Making judgments about the choice of fungal species suitable for the development of mushroom cultivation. Communication 
skills for the transfer of know-how to local entrepreneurs. learning ability of the problems concerning the preservation of the 
fungal biodiversity.
The main aim of the course is to provide students with the tools for the identification of mushrooms and truffles, making the 
student aware of the nutritional value of food and nutraceutical species of interest and possibilities for new production sectors 
in the field of mushroom cultivation.

SYLLABUS
Hrs Frontal teaching

1 Introduction: Mushrooms and Truffles in the agri-food sector

2 Food value of wild edible mushrooms

2 Edible mushrooms as nutraceutical

2 Cultivated mushrooms

2 Food value of truffles

2 Truffle cultivation

Hrs Workshops
3 Seminars on “Mushrooms and Gastronomy”

Hrs Others
8 Field excursion: collection and identification of wild edible mushrooms

8 Field excursion: collection and identification of truffles with trained dog



MODULE
BOTANY APPLIED TO AGRI-FOOD CHAIN

Prof. ROSARIO SCHICCHI
SUGGESTED BIBLIOGRAPHY
Appunti delle lezioni del corso. I power point mostrati a lezione saranno messi a disposizione sul portale della didattica. Non 
e' disponibile sul mercato un testo unitario calibrato sul corso. Per questo motivo gli studenti sono caldamente invitati a 
seguire le lezioni, integrando eventualmente gli appunti e il materiale didattico reso disponibile con i seguenti testi:
–	Venturelli F. e Virli L. - Invito alla botanica. Zanichelli, Bologna. 
–	Rinallo C. - Botanica delle piante alimentari. Piccin.
–      Schicchi R., Geraci A., 2015 – Verdure spontanee di Sicilia - Guida al riconoscimento, alla raccolta e alla       
preparazione. IDIMED, Palermo.

AMBIT 50131-Discipline biologiche

INDIVIDUAL STUDY (Hrs) 90

COURSE ACTIVITY (Hrs) 60

EDUCATIONAL OBJECTIVES OF THE MODULE
The aim of the module is of providing students with the basic knowledge useful to recognize the morphological, physiological 
and systematic characteristics of plant species used in the food chain, with a view to assessing the quality also in the 
technological perspective. For this purpose, topics that will be developed are: the internal and external morphological 
organization of plant organs, especially of plants of food chain; the diversity of plant organisms and the causes that produced 
it; Systematic concepts needed to identify the most important families and species of agricultural interest.

SYLLABUS
Hrs Frontal teaching

1 Objectives of the module. The plant systematics. Ninomial nomenclature. Taxonomy.

1 Cytology elements. The cellular organization. Differences between animal and plant cells. Origin 
of the cell theory.

4 The plant cell. Plastids. Vacuoles. Cell wall.

3 Morphological organization of the plants. Organization of the corm. External structure. Internal 
organization. The tissues.

4 Root: functions and external structure; morphology and root anatomy; specialized roots for the 
reserve function. Roots of food interest.

4 Stem: basic functions; structure and anatomy of the stem; Gems. Modifications of the corm 
(rhizome, tuber, bulb, bulb-tuber). Stems of food interest.

3 Leaf: Formation; Leaf morphology; phyllotaxis; Anatomy of the leaf; Duration and fall of the 
leaves. Interest of leaf of food plants.

2 The transport of water and other substances in the plant.

2 The Photosynthesis.

1 Notes on the Bryophytes and Pteridophytes. Gymnosperms: generalities and ecology.

14 Character and interest agrifood of the main families (Alliaceae, Apiaceae, Asparagaceae, 
Asteraceae, Brassicaceae, Boraginaceae, Chenopodiaceae, Corylaceae, Cucurbitaceae, 
Fabaceae, Iridaceae, Lamiaceae, Liliaceae, Juglandaceae, Moraceae, Oleaceae, Poaceae, 
Rosaceae, Rutaceae, Solanaceae, Vitaceae) and main species of interest agrifood.

4 Angiosperms: flowers, inflorescences, fruits, infructescenses, seeds. Development of seed and 
fruit. Fruits and seeds of major food interest.

Hrs Practice
5 Practical training on the use of analytical keys for determination of herbaceous species of 

agricultural interest (Native vegetable of Sicily).

5 Practical recognition in the classroom and in the field of root systems, types of leaves, seeds, 
tubers, rhizomes, bulbs, flowers, fruits.

4 Recognition of species of agricultural interest (aromatic plants, fruit plants, seed plants, leafy 
plants).

3 Techniques of harvesting, cleaning and preparation for consumption of wild species of interest 
Food.
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