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Biography Lecturer at GMIT since 2012 in the areas of Food Science and Technology, Food Safety, and Nutrition, and at UCD Institute of
Food and Health from 2005, lecturing in nutritional biochemistry and metabolism and food product development. Dr. Noci has
over 15 years of experience in food research focusing on safety of foods processed by thermal and non-thermal technologies,
physical and chemical quality and sensory methods. Since 2006 Dr Noci participated in successful DAFM–FIRM projects. In 2010
he was awarded a grant from the European Commission (FP7 – Research for the benefit of SMEs Ref. 261591), developing of a
new system for the processing of milk (www.smartmilk.eu). More recently, at GMIT, Dr Noci is one of the partners of the Sensory
Food Network Ireland, a DAFM – FIRM funded project, over a planned lifespan of 5 years. Dr. Noci has contributed to obtaining
research funds through the RISE scheme (2017, 2018), a recent collaborative FIRM project of marine bioactives together with Dr.
L. Ryan, and through the mechanism of Enterprise Ireland Innovation Vouchers. Dr Noci has 50 publications in peer-reviewed
international journals/book chapters, a current h-index of 31 (Google Scholar metrics) and over 2500 citations.
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