
EMMA
MAZZARIOL

HOBBIES

CONTACT INFORMATION
 345 2376464

 emma.mazzariol@icloud.com 

PROFESSIONAL EXPERIENCE

Elah Dofour S.p.A.

Restaurant in Monterosso al Mare

 Architecture studio, Cristiano Laguzzi - ARCHINOVI

HIFOOD S.p.A.

Complete view of the chocolate production cycle
Physical-rheological, sensory and microbiological
analyses of raw materials, semi-finished and
finished products
Course on the HACCP system and company self-
control plan 

Waitress

Technical drawing
Use of AutoCAD

Law firm, Avv. Massimo Cascardo (Novi Ligure)
May 2016 - June 2016
School-work internship

Document retrieval

Realisation of a project: development and
characterisation of clean-label bases for artisan ice
cream production
Characterisation by means of physical-rheological
analysis 
Conducting a sensory analysis to verify the
acceptability of the finished product

April 2021 - September 2021
Internship

Summer 2019

April 2016 - May 2016 
School-work internship

September 2023 - March 2024
Intership

Liceo Classico Edoardo Amaldi, Novi Ligure (AL)

Classical High School Diploma

July 2018 

EDUCATION

Bachelor's Degree in Food Science and Technology
Title of the thesis 'Critical analysis of production and
quality aspects of food and beverages: dark
chocolate' 
Vote: 110 cum laude 

Master's Degree in Food Science and Technology
Thesis title: "The technological potential of plant-
based fibres and proteins in ice cream: development
and characterisation of clean-label bases for
artisanal ice cream"
Vote: 110 cum laude

Università degli Studi di Parma 

Università degli Studi di Milano 

September 2018 - September 2021 

September 2021 - March 2024

DATE OF BIRTH AND RESIDENCE
7 December 1999
Birthplace: Novi Ligure 
Address: Cascina Arcipretura 37,
Pasturana (AL)

Competitive volleyball player for 15
years
Cooking 
Reading

SKILLS 
English: b2 level
Proficient in Microsoft Office Suite
(Excel,PowerPoint,Word)
Team working 
Strong interpersonal skills
Good organizational skills
Determinanation
Curiosity and continuous learning
Creativity “TOTB”

Autorizzo il trattamento dei miei dati personali ai
sensi dell’art. 13 d. lgs. 30 giugno 2006 n° 196 

AWARDS
Received merit-based scholarship for
academic excellence - 
Fondo Mario Negri
 aa 2020-2021 / 2021-2022


