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The idea of CoRFiLaC was born
working with Sicilian Farmers and 

at CORNELL UNIVERSITY in 1987
with

Licitra’s PhD program
and continued with

Stefania Carpino MS & PhD program
and other researchers studying

in different International University



CoRFiLaCManagement, Management, ExstentionExstention
Service.Service.

Forage quality
Reproduction

Facilities and 
cow comfort

Milking Systems and
Milking Machines

Hoof care

Nutrition
-Feed analysis
-Feedbank, 
-CPM Dairy/ Diet formulation

BCS

CoRFiLaC

�� NutritionNutrition & Management on Line& Management on Line
�� Management Management RegressionRegression ModelModel
�� Milk Milk qualityquality & & MastitisMastitis control control progrprogr ..
�� FootFoot pathologiespathologies and the and the effecteffect on on 

Production and Production and ReproductionReproduction..
�� ParticleParticle sizesize withwith imageimage analysisanalysis

�� Mini Mini yieldyield of of cheesecheese productionproduction
�� EconomicalEconomical effecteffect on management on management decisionsdecisions

Best Best FarmersFarmers
directeddirected ResearchResearch
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MissionMission sincesince 19931993

�� Satisfying the actual needs of producers and Satisfying the actual needs of producers and 
consumers and exploring future needs.consumers and exploring future needs.

�� Offering opportunity of job and specialization Offering opportunity of job and specialization 
to many technicians and researchers.to many technicians and researchers.

�� Developing research of the Developing research of the Historic Historic 
Sicilian cheesesSicilian cheeses and their and their 
production, in order to evidence the production, in order to evidence the 
importance of tradition, biodiversity importance of tradition, biodiversity 
and respect of nature in a civilized and respect of nature in a civilized 
society. society. 

CoRFiLaCCoRFiLaC, CoRFiLaC, a link a link betweenbetween consumersconsumers and and producersproducers
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Marketing
MICAS

Extension service
P.D.O.Laboratories
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Cheese plant/
Aging center
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directed
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directed

RESEARCH

Consumers
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Request for Consulting
and Service/

Information about
Production and

Management

Service, 
Consulting, 

Information, Education

Information,
Education,
Promotion

Quality
Guarantee

Consumer

Producer



CoRFiLaCExtentionExtention ServiceService
toto produce produce 

high high qualityquality cheesecheese

Nutrition
-Feed analysis
-Feedbank, 
-CPM Dairy/ Diet formulation

PDO
Certification

Milk analysis

Forage quality and 
their AROMA $ HEALTH
property

Milking Systems and
Milking Machines

Cheese making

Aging

Cow 
confort

CoRFiLaC CoRFiLaC CoRFiLaC ConsumersConsumers
directeddirected ResearchResearch

� Characterize traditional cheese making technology

� Importance of traditional tools (to support EU 
decisions)

� Food safety of cheeses produced with traditional 
systems 

� Aromatic and sensorial profile of traditional 
cheeses (importance of Biodiversity factors )

� Healthy properties of traditional cheeses
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SMART NOSESMART NOSE

CoRFiLaC

Very High 
Technology
to serve the 
Tradition

Electonic Macroscopy

Smart Nose

GCO

In few words
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Wooden vat
“Tina ”

Pilot Cheese Plant

CoRFiLaC

Tecnology serving the tradition
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�� Mediterranean Institute of Culinary Art Mediterranean Institute of Culinary Art 
of Sicily, “Micas”of Sicily, “Micas”

short specialized
cooking courses

famous chefs, 
researchers and 
experts organize

for opinion leaders, 
gourmets, 

journalists, and 
lovers of the 

world of gastronomy .

to witness the wine and gastronomic heritage of the  
Mediterranean basin, searching for tradition and us ing it 

as a carrier of history, culture and customs.

CoRFiLaC

Tracciabilità Culturale Tracciabilità Culturale On LineOn Line
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ImageImage analysisanalysis applicationsapplications

4.46%
Measurement of Gas Measurement of Gas 
Holes and Mechanical Holes and Mechanical 
Openness in Cheese Openness in Cheese 
by Image Analysisby Image Analysis

Caccamo et al. JDS, 
2004. 87:739-748

Method to measure Method to measure 
feed particles by feed particles by 
image analysisimage analysis

0

10

20

30

40

50

60

70

80

0 5 10 15 20 25 30 35 40

Length

N
um

b
er

Licitra et al. JAS, 2005 
83:suppl. 1, 252

CoRFiLaC

Internal microstructure of the main traditional
Sicilian cheeses, by scanning electron microscope (SEM). 
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MicrostructureMicrostructure of of traditionaltraditional SicilianSicilian

CheesesCheeses , , and quantitative and quantitative analysisanalysis byby
scanning SEM scanning SEM imagesimages

Fibrous microstructure 
Pasta Filata cheeses

Spounge-like
microstructure 

Pressed  cheesesRagusano DOP 9 Ragusano DOP 9 MonthsMonths

Moisture: 34,63%

Porosity: 0,2377

Pores: 828

Fiore Fiore SicanoSicano
1 1 MonthMonth

Moisture: 40,92 %

Porosity: 0,3525

Pores: 1004

CoRFiLaC

Modeling Cow Body Shape for Objective Estimation of  Modeling Cow Body Shape for Objective Estimation of  
Body Condition Score from Digital ImagesBody Condition Score from Digital Images

The aligned Cow Shapes

The Cow Mean Shape

Outliers: Cow Body Distortion Outliers: 
Labelling 
Errors

Shapes of cows are 
reconstructed by using a 
linear combination of 
basis shape
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An XAn X --Ray System to assess Ray System to assess RagusanoRagusano PDO cheese PDO cheese 
qualityquality
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