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Ranking

Ranked among the first 25 European
technical Universities
Engineering/Technology/Computer Science

Students (A.Y. 2014/2015)

33,461 students

34% students from outside Piedmont
16% international students

5,616 first year students(A.Y. 2015/2016)
205 Specialization Master students

73 enrolled in Lifelong Learning courses
700 PhD students

Teaching staff

193 Full professors

370 Associate professors
241 Assistant professors

Water footprint Life Cycle Assessment (LCA)

Food production is by far the biggest LCA identifies and quantifies energy and materials used, as well
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Politecnico di Torino accounts 11
Departments, which coordinate
research on many different fields,
such as Environmental Engineering,
Energy Engineering, Chemical
Engineering, Architecture and
Ecodesign.
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