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GIOVANNI PEIRA 
 
Contact Address  
University of Torino (UNITO) 
Department of Management -  
Corso Unione Sovietica, 218 bis  
10134 Torino (ITALY) 
Phone +39 0116705710 
E-mail  giovanni.peira@unito.it 
 
https://www.ecoaz.unito.it/do/docenti.pl/Alias?giovanni.peira#tab-
profilo 
 
https://www.researchgate.net/profile/Giovanni-Peira 
 
https://scholar.google.it/citations?user=gSMk7MkAAAAJ&hl=it 
 
 
 

  https://www.linkedin.com/in/giovanni-peira-81035323a/ 
 

 
  

 
 
 
EDUCATION   
 

Master in Economic and Commerce 
Faculty of Economic and Commerce, University of Torino 
 

EMPLOYMENT HISTORY 
 

01/03/2022 → 
Associate Professor 
Department of Management, University of Torino 
Commodity Science  
 
02/11/1999 → 28/02/2022 
Aggregate Professor  
Department of Management, University of Torino 
Commodity Science 
 

 
 
 
UNIVERSITY COURSES    
   
 2022-2023 Operations Management (English version)  

Department of Management, Torino, University of Torino 
 

 2019-2023 Operations Management (C)  
Department of Management, Torino, University of Torino 
 

 2018-2023 Quality Management (Module I) 
Department of Management, Torino, University of Torino 
 

 2016-2023 Eco Management of Tourism (Module II)  
Department of Management, Torino, University of Torino 
 

 2016-2018 Competition Analysis, (Module I) 
Department of Management, Torino, University of Torino 
 

 2014-2019 Operations Management 
Department of Management, Cuneo, University of Torino 
 

 2014-2019 Tools and techniques for agri-food quality  
Department of Management, Torino University of Torino 
 

mailto:giovanni.peira@unito.it
https://www.ecoaz.unito.it/do/docenti.pl/Alias?giovanni.peira#tab-profilo
https://www.ecoaz.unito.it/do/docenti.pl/Alias?giovanni.peira#tab-profilo
https://www.researchgate.net/profile/Giovanni-Peira
https://scholar.google.it/citations?user=gSMk7MkAAAAJ&hl=it
https://www.linkedin.com/in/giovanni-peira-81035323a/
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 2013-2015 Commodity chemistry of food  
Department of Management, Torino University of Torino 
Department of Medical Science – Degree corse in dietetics, University 
of Torino 
 

 2012-2014 Tools and techniques for agri-food quality  
Department of Management, Torino, University of Torino 
 
 

 2010-2012 Food & Beverage 
Department of Management, University of Torino 
Facolty o Economic and Commerce, Torino, Unversity of Torino 
 

 2011-2013 Production Technology 
Faculty of Economic and Commerce, Torino, Unversity of Torino 
 

 2007-2011 Production Technology 
Faculty of Economic and Commerce, Biella, Unversity of Torino 
 
 

 2007-2011 Quality certification of systems and products 
Faculty of Economic and Commerce, Biella, Unversity of Torino 
 
 

 2005-2006 Production Technology B 
Faculty of Economic and Commerce, Torino, Unversity of Torino 
 
 

 2004-2011 Production Technology A 
Faculty of Economic and Commerce, Torino, Unversity of Torino 
 

 2003-2004 Food Commodity  
Faculty of Economic and Commerce, Pinerolo, Unversity of Torino 
 
 

 2003-2011 Strumenti Tecnici per il commercio 
Facoltà di Economia e Commercio - Sede di Torino, UNITO 
 

 2003-2004 Alimenti e materiali per lo sport 
Facolty o Economic and Commerce, Torino, Unversity of Torino 
Facoltà di Economia e Commercio - Sede di Torino, UNITO 
 

 2001-2003 Merceologia (A) 
Facolty o Economic and Commerce, Torino, Unversity of Torino 
Facoltà di Economia e Commercio - Sede di Torino, UNITO 
 

 2000-2001 Merceologia (corso serale) 
Facolty o Economic and Commerce, Torino, Unversity of Torino 
Facoltà di Economia e Commercio - Sede di Torino, UNITO 
 

   
OTHER UNIVERSITY TEACHING 
COURSES 

  

 26/05/2022 “The mountain fascination spontaneus plant day” to group of students 
(Department of Agricultural and Forestry of UNITO) within of  
Fascination Plant Day 2022, Valchiusa (Turin)   
 

 27/01/2021    SMAQ Food Projct 4.0 – Ambassador – Food Cuneo marketing 
Strategies. Lecture: “The Geographical Indications and territorial 
brands”, Turin,  
  

 24/11/2020        Challenge Club - Turism 4.0, Turin  
 

 06/07/2020     SMAQ Food Projct 4.0. Lecture: “The food traceability how added 
value for supply chain, Turin   
 

 05/04/2019    Master in “Food Quality Management and Communication”. “The 
chocolate market: ICAM case study”, Pisa  
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 22/11/2018   International Master in "Food and Beverage Sustainable 
Entrepreneurship”. Lecture: “Local values vs internationalisation: 
Geographical Indications and other food tools”, Turin, 
Committee: SAA School of Management (Turin, IT), London 
South Bank University (London, UK) and Abat Olbia CEU 
(Barcelona, Spain). 
 

 18/10/2017 
19/10/2017 

International Master in "Food and Beverage Sustainable 
Entrepreneurship". Lecture: “Local values versus 
internationalization: Private labels and DOP labels in food and 
beverage”, Turin. Committee: SAA School of Management 
(Turin, IT), London South Bank University (London, UK), and 
Abat Olbia CEU (Barcelona, Spain). 
 

 10/06/2016  
18/06/2016 

Master of Management and Creativity of Hilly Heritage. Lecture: “Food 
Production”, Asti  
 

 16/01/2015  
30/01/2015 

Master of Management and Creativity of Hilly Heritage. Lecture: “Food 
Production”, Asti  
 

 19/11//2013  
03/12/2013   

Master of Hospitality and Sports Management. Lecture: “Management 
and tourism systems”, Turin 
 
 

   
TEACHING AWARD   “Best Professor”, A.Y. 2019/2020, Department of Management, 

University of Turin, Bachelors, Third place. 
 

 
 
UNIVERSITY RESEARCH 
ACTIVITIES 

 

  
RESEARCH PROJECT Research projects with scientific responsibility                                     12 

• UE, National, Regional bid                                                       3 
• Private Commission                                                                  9 

 
Participation to research projects:                                                           21  

• UE, National, Regional bid                                                        4 
• Private  Commission                                                               17 

 
 
                                            

PRODUCTS OF RESEARCH Books: 15 
Book chapters: 21 
Papers in scientific journals: 30 
Editing: 4 
Proceedings: 37 
Papers in nonscientific journals: 32 
Research reports: 12 
 
 

ADVISORY BOARD 2023 
“Associate editor” of Frontiers of Sustainable Tourism 
www.frontiersin.org 
 

 2022 
Member of the Editorial Board “Highlights of Sustainability” 
(https://www.hos.pub/ho/sustainability/editors) 
 
 
2022 
Member of Sustainable Food Systems Gateway di Emerald Publishing 
(https://emeraldopenresearch.com/gateways/sustainablefoodsystems/about-this-
gateway) 
 

GUEST EDITOR  2019-2020  
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Special Issue “Animal Welfare and Sustainable Development Challenge and 
Opportunities” on Sustainability Journal  
Co-guest editors Dr. Musima Zahan, Prof. Luigi Bollani, Dr. Edyta Gheribi and Prof. 
Alessandro Bonadonna    
 

  
REVIEWER BOARD Member of Reviewer Board in Sustainability Journal 
 
 
 

 

ATTIVITA` DI REVIEWER 
 

 
MDPI 
Sustainability (IF 2020: 3,251; CiteScore 2020: 3,9): 43 
Foods (IF 2020: 4,35): 14 
Applied Sciences: 4  
International Journal of Environmental Research and Public Health (IF 
2020: 3,39; CiteScore 2020: 3,4): 2  
Journal of Risk and Financial Management (IF 2020: 0,46): 2 
Land (IF 2020: 3,339; Citescore 2020: 3,0): 2 
Processes (IF 2020: 3,31): 1 
Humanities: 1 
Nutrients (IF 2020: 5,717): 1 
Informatics (IF 2020: 2,73; Citescore 2020: 3,9): 1  
 
ELSEVIER 
Anthropocene (IF 2020: 3,964; CiteScore 2020: 6,1): 1  
 
EMERALD   
British Food Journal (IF 2020: 2,5; CiteScore 2020: 3,046): 2 
 
SPRIGER 
Asia-Pacific Journal of Regional Science (CiteScore 2020:1,3): 1 
 
 
Agronomy Research (CiteScore 2020: 1,2): 1 
MDPI 
 
 

 
 
 

 

ORAL PRESENTATIONS TO 
SCIENTIFIC CONGRESS 

“Wild plant foraging activities as rural tourism experience to enhance local 
territories' social, economic, and environmental sustainability. The case of 
Chiusella Valley”.  
2nd UNICART Tourism international Conference. 22-23 April 2023; Vlorë, Albania., 
Sunday, 23 April 2023, 9.00 - 12:30. Remote mode 
 
“Mountain product: the younger consumers’ point of view” 
6th UNICART Interdisciplinary International Conference 2-4 June 2022, (Food, 
Tourism and Environment). 2nd June, h 16:30 - Session 8 (Tourism, place, identity)  
 

 “Risikogesellschaft e corporate governance: appunti sulla costruzione degli 
assetti organizzativi nelle imprese del settore dei segni geografici di qualità 
alimentare”. Track “Legal Issues in Risk Management, Session 4”.  
Risk Management International Conference, 25th-26th October 2018, Torino, 
Italy.  
 

 “Food Safety and Food Defence: An Investigation of Consumers’ Perception”, 
presentata nella Track “Risk Management and Corporate Strategies, Session 3”. 
Risk Management International Conference, 25th-26th October, 2018, Torino, 
Italy.  
 

 “The Cooperative Learning Approach: a Case Study by the "Sustainable 
Tourism Lab" presented on the section  “Provision, quality of and access to 
education” on Thursday14th June 11.30-13.00. 
24th Annual ISDRS Conference “Actions for Sustainable world: from theory to 
practice”, 13th -15th of June, 2018, Messina, Italy. 
 

http://programme.exordo.com/isdrs2018/delegates/presentation/624/
http://programme.exordo.com/isdrs2018/delegates/presentation/624/
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 “Link between food tourism and tourism experience: results for a review and 
synthesis”.  
International Conference “Turin Smart Tourism”, Department of Management, 
University of Turin, 23th-24th November 2017, Turin, Italy. 
 

 “ICT e food per la valorizzazione delle produzioni agroalimentari di 
qualità: indagine sull’etichettatura intelligente su un campione di 
visitatori al Salone del Gusto 2014”. 
XVIII Convegno Nazionale AIDEA “Food & Heritage. Sostenibilità economico-
aziendale e valorizzazione del territorio”, 23-24 luglio 2015, Torino-Pollenzo. 
 

 
 

 

MEMBER OF ORGANIZING 
COMMITTEES OF SCIENTIFIC 
EVENTS 
 
 

 XXXIX AIDEA National Congress Identity, “Innovation and Impact of Italian 
corporateism”, Turin 12/13 september 2019. 

 XXIV National Commodity Science Congress “Environment, Internationalization, 
Systems, Goods, Energy”, Turin and Alba 23/25 giugno 2009. 

  
 
 

 

MEMBERSHIP 
 

AISME - Accademia Italiana di Scienze Merceologiche (Italian Accademy of 
Commodity Science). 
 

 AIDEA -  Italian Academy of Business Economics. 
 

 NatRisk - Research Centre on Natural Risk in Mountain and Hilly Environments of 
University of Turin  
 

 FAO-CIHEAM subnetwork on Mountain Pastures”. 
 

 InCreaSe (Innovation Creativity Setting) 
 
 
 

OTHERS ACTIVITIES   
 

Scientific Expert by REPRISE (Member of Scientific Experts of Ministry of 
University and Research) – 2021.  
 

 Founding partner of university spin off “Echut/Halalto” (2017). 
 

 Participation in the Board of Professors of the Doctoral School of Business and 
Management,  A.A. 2011/2012 – University of Turin.  
 

 Expert for the “Artisan Excellence” by Piedmont Region (2006-2021) for these food 
sector “Fresh, dry and filled pasta", "Bread making", "Distillates, liqueurs, beer and 
roasting products", "Fresh and dry pastry, ice cream", "Dairy", "Chocolate, candies, 
nougat" and "Salami ". 
 

 
 
 
 
 
 
 
ANNEX 

ANNEX 1 Research projects 
ALLEGATO II      List of publications 

 
 
Torino,                                    
 
 

Giovanni Peira  
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ANNEX I 

 
RESEARCH PROJECTS 

 
RESEARCH PROJECTS WITH SCIENTIFIC RESPONSABILITY 

 
 
BY COMPETITION 
ANNOUNCEMENT  

  

EU 15/03/2018 – 01/01/2020 
 

Life “Xero Grazing”: action D3 for monitoring the 
socio-economic impact and on ecosystems. 
 

NATIONAL   2018 - 2020 
 

Fund for basic research activities   
  
 

REGIONAL  05/11/2020-04/11/2023 
 

FILIERBA  

 
BY AGGREEMENT 
PROGETTI DI RICERCA   
DA CONVENZIONE 
 

  

REGIONAL  17/07/2020 – 30/09/2021 
 

“Support activities for the definition of the single 
document aimed at the presentation of the Protected 
Geographical Indication Gianduiotto of Turin”  
 

 27/10/2011 – 31/12/2011 
 

“Preliminary study aimed at identifying tools for 
collecting data and information in the agri-food sector in 
the province of Turin”.  
 

 15/03/2012 – 15/12/2012 
 

“Preliminary study aimed at identifying tools for 
collecting data and information in the agri-food sector in 
the province of Turin”  
 

 01/01/2010 – 31/07/2012 
 

“Study concerning the hypothesis of introducing a 
medium-heavy pig in the Piedmontese and national pig 
sector. Market research for meat and cured meats 
derived from medium-heavy pigs”. 
 

 16/09/2008 – 30/11/2008 
 

“Experimentation program on the sugary sorghum 
species (Sorghum bicolor L. Moench.) for the production 
of bioethanol”.  
 

 01/02/2007 – 31/07/2007 
 

“Market research on PDO Salame Piemonte "under the 
project" Survey on a reasoned sample of consumers in 
the large-scale retail trade”. 
 

 20/06/2006 – 03/05/2007 
 

“Definition of the mandatory requirements for issuing the 
Abruzzo Arte Artigiana quality mark”.  
 

 16/12/2003 – 16/12/2004 
 

“Application of sensory analysis for the organoleptic 
characterization of six varieties of Italian rice from the Po 
Valley”. 
 

 16/11/2001- 31/12/2002 
 

 “Characterization of traditional Piedmontese products: 
the Genepì liqueur”  
. 
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PARTECIPATION TO THE RESEARCH PROJECTS  

BY COMPETITION 
ANNOUNCEMENT  

  

EU 03/04/2018 – 30/11/2020 
 

InSuLa – “Innovative materials and technologies for 
sustainable leather manifacturing for automotive”. 
 

NATIONAL   01/09/2021 – 28/02/22 
 

“QUalification Architecture aimeD at reducing Risk in 
Operations - Qu.A.D.R.O. 
 

REGIONAL 01/05/2017 – 30/06/2019 
 

“Eco-ManagemEnt for agRI-Tourism in moUntain areaS 
(EMERITUS). 
 

 01/02/2015 – 31/10/2015 
 

“Enhancement strategies for Piedmontese Noble Milk.  

 

BY AGGREEMENT 
 

  

REGIONALI  2021-2022 
 

“AWGP: Alagna Walser Green Paradise” 
 

 2020 
 

“ARPIET (Association of the Region of Cableway 
Transport Equipment Operators under concession)”. 
 

 2019 “New Tourism in Canavese”. 
 

 01/02/2014 – 10/03/2014 
 

“Creation of a research report on new multifunctional 
agricultural enterprises”.  
 

 01/03/2012 – 15/09/2012 
 

“Carrying out a monographic study on the labeling of 
food products as regulated at European and national 
level”.  
 

 22/02/2009 – 30/09/2009 
 

“Carrying out a monographic study on the labeling of 
food products as regulated at European and national 
level”.  
 
 

 28/07/2008 – 15/12/2010 
 

“Design and implementation of the environmental 
management system of the Municipality of Giaveno 
according to the ISO14001: 2004 standard, for the 
purpose of environmental certification and the 
enhancement of local agricultural production”.  
 
 

 31/03/2008 – 15/09/2007 
 

“Implementation of a monographic study on the labeling 
of non-food products” 
 

 22/05/2007 – 15/09/2007 
 

“Implementation of a monographic study on the labeling 
of wines and alcoholic beverages as regulated at 
European and national level”. 
 

 13/03/2006 – 13/06/2006 “Creation of a monographic study on The glossary of 
taste: the words of flavors, aromas, tools of Piedmontese 
artisan food excellence”.  
 

 22/05/2006 – 30/09/2006 
 

“Carrying out a monographic study on the labeling of 
food products as regulated at European and national 
level”.  
 

 08/08/2005 – 31/12/2005 
 

“The cultivation of hemp and olive trees in the morainic 
amphitheater of Ivrea. Socio-economic analysis of the 
historical evolution of the territory, conditions and 
reasons for a relaunch of crops”.  
 

 15/03/2003 – 15/09/2004 
 

“Research on Quality Signs with particular reference to 
voluntary and mandatory traceability”.  
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 15/04/2003 – 15/09/2003 

 
“Realization of a monographic study for a publication on 
Traditional Agri-food Products of Piedmont”. 
 

 15/01/2000 – 15/12/2001 
 

“Technical and historical assessment relating to some 
traditional agri-food products and any hygienic-sanitary 
derogations”.  
 

 15/09/2000 – 28/02/2001 
 

“Characterization of traditional Piedmontese products: 
Piedmont hazelnut, S. Andrea rice, Marrone della Valle 
Susa and Focaccia Novese”.  
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ANNEX II 

LIST OF PUBLICATIONS 

BOOKS 
1. Bonadonna, A., Catalano, S., Peira, G., Soster, M. (2021). Atlante degli strumenti per la valorizzazione dello 

sviluppo locale della montagna in Piemonte. Regione Piemonte. Il volume è stato sottoposto al processo di 
referaggio. ISBN 978890980459.  

2. Beltramo, R., Bonadonna, A., Fabbri, P., Pasino, G., Peira, G., (2020). Nuovi turismi in Canavase, Wolters Kluwert. 
Il volume è stato sottoposto al processo di referaggio. ISBN 978-88-13-37242-2 

3. Peira, G., Bonadonna A., Duglio S., Bollani G., Cena G., (2020). Il prodotto di montagna in Piemonte. Regione 
Piemonte. Il volume è stato sottoposto al processo di referaggio.  ISBN 9788890980442. 

4. Lombardi, G., Peira G., Cortese D., (2016). Strategie per la valorizzazione commerciale del latte nobile 
piemontese, Unito e Compagnia di San Paolo, 2016, Torino. ISBN: 978-88-99108-05-2 

5. Peira, G., Soster, M., Merlo, C., Bonadonna A., (2014). Modelli pubblici di informazione e promozione ed 
Economia del Gusto del settore agroalimentare e vitivinicolo nelle Regioni italiane, Regione Piemonte, Torino. 

6. Aceto, P., Peira, G., Bonadonna, A., (2014). Ipotesi di introduzione del suino medio pesante nel settore suinicolo 
piemontese e nazionale. Valutazioni e prospettive, Regione Piemonte, Torino. 

7. Bonadonna, A., Peira, G., Varese, E., et al. (2012). L’etichettatura dei prodotti alimentari. La normativa dell’Unione 
europea e nazionale, Collana Unione Europea. Istruzioni per l’uso, n. 3/2012, Torino. 

8. Percivale, F., Bonadonna, A., Peira, G., Varese, E., (2009). L’etichettatura dei prodotti alimentari. La normativa 
comunitaria e nazionale, Collana Unione Europea. Istruzioni per l’uso, n. 3/2009, Torino. 

9. Percivale, F., Bonadonna, A., Peira, G., Varese, E., (2008). L’etichettatura dei prodotti non alimentari. La 
normativa comunitaria e nazionale, Collana Unione Europea. Istruzioni per l’uso, n. 2/2008, Torino. 

10. Percivale, F., Bonadonna A., Peira, G., Varese, E., (2007). L’etichettatura del vino e delle bevande alcoliche. La 
normativa nazionale, Ue ed extra-Ue, Collana Unione Europea. Istruzioni per l’uso, n. 2/2007, Torino. 

11. Percivale, F., Bonadonna, A., Peira, G., Varese, E., (2007). Glossario del gusto. Le parole dei sapori e degli 
strumenti dell’eccellenza artigiana alimentare torinese e piemontese, CNA Torino, Febbraio 2007, Torino 
(pubblicato anche in francese, inglese e tedesco). 

12. Percivale, F., Bonadonna, A., Peira, G., Varese, E. (2006). L’etichettatura dei prodotti alimentari. La normativa 
comunitaria e nazionale, Unioncamere Piemonte, n. 3/2006, Torino. 

13. Percivale, F., Peira, G., Varese, E., Bonadonna, A., et al. (2005). Un Piemonte per tutti i gusti, Regione Piemonte, 
Direzione Programmazione e Valorizzazione dell’Agricoltura e Direzione Sviluppo dell’Agricoltura, Torino, 
Supplemento al n. 46 dei “Quaderni della Regione Piemonte – Agricoltura”, giugno 2005. 

14. Aimone, S., Percivale, F., Peira, G., Ciocchetti E., (2002). La cooperazione vitivinicola in Piemonte, Quaderni di ricerca 101, 
IRES. 

15. Percivale F., Peira G., (1997). L’etichettatura dei prodotti alimentari, ETS PISA. 
 
 
CHAPTERS IN BOOK 
 
1. Beltramo, R., Peira, G (2021). Cooperative learning del Corso di Eco Management del Turismo dell’Università 

degli Studi di Torino in Una proposta metodologica per ideare percorsi di Turismo Sostenibile, Università degli 
Studi di Torino 

2. Peira, G., De Marchi, D. (2021). La parola ai docenti in Design e sostenibilità per la formazione imprenditoriale.  
L’esperienza del Contamination Lab Torino (Fiore, E., Remondino, C., Sansone, G.). EGEA Editore. ISBN 978-88-
238-4685-2 

3. Bonadonna, A., Peira, G., Duglio, S., (2020). Analisi della percezione dei giovani consumatori sulla dicitura facoltativa 
prodotti di montagna, in Le Scienze merceologiche nell’era 4.0, Franco Angeli, pp 90-97. ISBN 9788835102007 

4. Beltramo, R., Peira, G., (2019). Paesaggio e turismo sostenibile, in Il paesaggio vitivinicolo come patrimonio 
europeo, Giappichelli, pp 15-25. ISBN 978-88-921-3078-4 

5. Cerrato, S., Peira, G., (2019). Risikogesellschaft e corporate governance: prolegomeni sulla costruzione degli assetti 
organizzativi per la prevenzione dei rischi. Il caso delle imprese agroalimentari, in Studi per Luigi Carlo Ubertazzi, Giuffrè, 
pp 177-209. ISBN 9788828812098 

6. Cerrato, S. Peira, G., (2019). Risikogesellschaft e corporate governance: prolegomeni sulla costruzione degli assetti 
organizzativi per la prevenzione dei rischi. Il caso delle imprese agroalimentari, in Imprese e Rischio, Giappichelli, pp 79-
125. ISBN 9788892119734 

7. Bonadonna, A., Peira G., Bollani, L, Rahimi, M., (2019). Thinking Food Safety: The Consumer’s perception in The 
future of Risk Management, Palgrave Macmillan Vol II, pp 403-424. ISBN 9783030165253 

8. Peira, G., Lombardi, G., Cortese, D., (2019). The supply chains of cow grass-fed milk, In Milk-Based Beverages, 
Collana Emerging Trends and Developments in Beverage Science, Elsevier, Vol  9, pp 297-331. ISBN 9780128155042 
DOI: 10.1016/B978-0-12-815504-2.00009-8 

9. Peira, G., Rostagno, A., Terenzi, S., Cravero, I., (2018). Experience Economy as a Framework for Food Tourism: 
Results of a Review and Synthesis, in Smart Tourism, Mc Graw-Hill Education, 2018, pp 346-362; ISBN-13: 
9788838695025   
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10. Peira, G., Cortese, D., (2017). Il fenomeno della vendita dei prodotti online. In L’e-commerce dei prodotti 
alimentari, Laboratorio chimico della Camera di commercio di Torino. ISBN 978-88-97434-05-4 

11. Martini, A., Peira, G., Bonadonna, A., (2017). Gli strumenti per la tutela e la valorizzazione dei salumi di qualità". In 
"La grande salumeria italiana" a cura di Costantino Cipolla, Franco Angeli. ISBN 978-88-917-5958-0 

12. Peira, G., Pairotti, M.B., Bonadonna, A., Duglio, S., (2016). I Sistemi di Gestione di processo. In Sistemi di Qualità 
Alimentare, Regione Piemonte. ISBN 9788890980428 

13. Peira, G., Bonadonna, A., Palazzo, A., (2016). Gli Standards di qualità in ambito agro-alimentare, in Sistemi di 
Qualità Alimentare, Regione Piemonte. ISBN 9788890980428 

14. Peira, G., Palazzo A., (2016). I Sistemi di Qualità Nazionale ed Altre certificazioni alimentari. in Sistemi di Qualità 
Alimentare Regione Piemonte. ISBN 9788890980428 

15. Peira, G., Varese, E., Bonadonna, A., (2016). “The European Certification Schemes as a Warranty Tool and 
Enhancement to High Quality Food Production: the Piedmontese PDO Cheeses”. In Risk management: 
perspectives and open issues. A multi-disciplinary approach, McGraw-Hill Education, London, pp. 622-637. ISBN 
9780077180171 

16. Peira, G., Cortese, D., Bonadonna, A., Bollani, L., (2015). “ICT e food per la valorizzazione delle produzioni 
agroalimentari di qualità: indagine sull’etichettatura intelligente su un campione di visitatori del Salone del Gusto 
2014”, In Food and heritage. Sostenibilità Economico - Aziendale e valorizzazione del territorio, G. Giappichelli 
Editore, Torino, pp. 313-324. 

17. Beltramo, R., Duglio, S., Peira, G., Gerbino, L. (2014). The Environmental Management System: a vector for the 
Territorial development. The experience of the Town of Giaveno (Italy), in: T. Sikora, J. Dziadkowiec (eds.), 
Commodity Science in Research and Practice – Towards Quality – Management Systems and Solutions, Polish 
Society of Commodity Science, Cracow, pp. 19-29. ISBN 9788393890958 

18. Peira, G., (2014). I sistemi di qualità in ambito europeo nel settore agroalimentare, in La qualità nel settore 
agroalimentare, Celid Editore, Torino, pp. 71-124. ISBN 9788867890309 

19. Peira, G., (2014). Il metodo di produzione biologica: principali caratteristiche del sistema UE e del sistema USA. In 
La qualità nel settore agroalimentare, Celid Editore, Torino, pp. 125-142. ISBN 9788867890309 

20. Peira, G., Arnoldi, S., (2014). Tecnologie innovative per la valorizzazione delle produzioni agroalimentari di qualità, 
in La qualità nel settore agroalimentare, Celid Editore, Torino, pp. 143-174. ISBN 9788867890309 

21. Peira, G., Varese, E., Bonadonna, A., (2010). Artigianato Artistico e Tradizionale (AAT): sintesi del quadro 
normativo, in Il percorso dell’eccellenza. L’artigianato artistico e tipico in Piemonte, Neos Edizioni, Rivoli, pp. 75-
82. ISBN 9788895899879 

 
 
PAPERS IN SCIENTIFIC JOURNALS 
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