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Call for Papers 

International Conference 

CONDIRE LA PASTA 

Industries, Cultures, and Languages from the Middle Ages to the Contemporary Age 

Parma, 19-21 November 2026 
 

 

The international conference Condire la pasta aims to explore, from a historical and comparative 

perspective, the role of pasta and its modes of accompaniment in the construction of food practices, 

cultures of taste, productive systems, and symbolic representations, from the Middle Ages to the 

contemporary era. 

Adopting an interdisciplinary approach, the conference seeks to bring together food history, material 

culture, economic history, and media studies, paying attention both to everyday practices and to the 

processes of nationalization of pasta in different cultural contexts, by examining the multiple 

Mediterranean and extra-Mediterranean traditions that have claimed it as their own, as well as to the 

construction of Made in Italy, one of the most solid and internationally recognized national frameworks. 

Originally associated with popular and working-class consumption, pasta became over the course of the 

twentieth century one of the most recognizable symbols of Italian identity, spreading far beyond national 

borders. Its history is marked by circulations, adaptations, and hybridizations that make pasta a 

paradigmatic example of gastronomic nomadism. Within this framework, seasoning plays a central role: 

it is the gesture that defines the dish, constructs its cultural meaning, and determines its name, turning 

the pasta–accompaniment pairing into a powerful symbolic, economic, and media device. 

The conference invites scholars to submit proposals that engage, though not exclusively, with the 

following thematic areas: 
 

Origins, traditions, and geographies of pasta 
 Pasta and the Mediterranean: circulation of techniques and knowledge 

 Grains, pasta factories, and territories: productive histories and local identities 

 Dried and fresh pasta: techniques of production, preservation, and technological innovation 

 The construction of the “national model”: from regional cuisines to Italian cuisine 
 

Seasoning pasta: practices, recipes, symbols 
 The history of seasonings: sauces, oils, cheeses, herbs 

 The “invention” of tomato sauce 

 Seasoning as a cultural and social gesture 

 Tradition and innovation: old and new ways of seasoning 
 

Languages, images, and representations 
 Pasta and accompaniments in advertising, cinema, and literature 

 Photography, comics, and social media: new aesthetics of everyday food 

 Archives of taste: brands, packaging, and industrial iconographies 
 

Economy, industry, and consumption 
 The pasta industry: technical innovations and distribution networks 

 Industrial seasonings and global markets 

 Pasta and accompaniments as an integrated agri-food system 
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Material culture and heritage 
 Museums, collections, and archives of pasta 

 Practices, gestures, and memories as intangible heritage 

 Pasta, sustainability, and new productive perspectives 
 

Submission guidelines 

The Call for Papers is open to scholars at all career stages, including PhD candidates and early career 

researchers. 

Proposals should include: 

• an abstract (max. 250 words), 

• a short biographical note / CV (max. 250 words), 

clearly indicating the title of the paper, institutional affiliation, and language of presentation. 
 

Proposals should be sent to: 

condirelapasta@gmail.com 

(cc: centro@progettopasta.com) 
 

Deadline for abstract submission 

15 May 2026 
 

Conference languages 

Italian, English, and French. 

Papers will be selected by the Scientific Committee and will have a duration of 20 minutes. 

The conference will take place in Parma from 19 to 21 November 2026 and is organized by the University 

of Parma - DISEA, CISPAI, the Food Museums of the Province of Parma, and IEHCA (Tours). 
 

Practical information 

Participation in the conference does not require any registration fee. Travel and accommodation expenses 

are to be covered by participants. The organizers will provide the official lunch and coffee breaks at the 

Tomato Museum, venue of the session on Friday 20 November, as well as a guided visit to the Museum 

and transport to and from Parma. 
 

Scientific Board 

BIENASSIS Loïc  IEHCA 

D’ATRI Stefano  Università di Salerno e Presidente Cispai 

DESSAUX Pierre-Antoine  Université de Tours, IEHCA 

DI NUZZO Annalisa  Università Suor Orsola Benincasa Napoli 

GONIZZI Giancarlo  Musei del cibo della Provincia di Parma 

MAFFI Luciano  Università di Parma 

MAGAGNOLI Stefano  Università di Parma 

MAZZOTTI Omar  Università di Parma 

MILITI Manuela  Università di Salerno 

PAZZAGLI Rossano  Università del Molise 
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