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Dear Ladies and Gentlemen,  

 

The Department  

of Animal Products Technology and Quality Management  

Wroclaw University of Environmental and Life Sciences 

and Polish Society of Food Technologies 

 

greatly welcome you to take part in 

8TH INTERNATIONAL CONFERENCE ON 

QUALITY AND SAFETY IN FOOD PRODUCTION CHAIN 

Wrocław, 20-21 June 2018 

 

Wrocław University of Environmental and Life Sciences, 

24a Grunwaldzka Str., Blg. C3 

 

WEDNESDAY 20.06.2018 

 

7.30 am 5.00 pm Registration 

 

9:00 am     Opening Ceremony and Welcome  

 

9:15 am Session 1: Traditional and Functional Food 

New functional foods with antioxidant and sugar-lowering effects  

Natalia Sybirna, Ivan Franko National University of Lviv, Ukraine 

The role of traditional and regional food in the prevention of 

malnutrition 

Daniela Čačić Kenjerić, University of Osijek, Croatia 

Selected quality systems of traditional and regional food in Europe and 

Poland 

Anna Salejda, Maciej Oziembłowski, Wrocław University of 

Environmental and Life Sciences, Wrocław, Poland 

 

Short communications 

 

10:40 am Coffee Break 

 

11:00 am Session 2: Quality and Safety Systems in Food Production 

Chain 

Quality of dairy foods as affected by the inclusion of horticultural 

by-products in the diet of dairy goats 

Esther Sendra Nadal, Universidad Miguel Hernández, Alicante, Spain 

Safety aspects of meat curing process 

Marzena Zając, Cracow Agricultural University, Cracow, Poland 

The possibility of transferring the multidrug resistant pathogenic 

bacteria from food to humans 

Dusan Misic, University of Belgrade, Serbia 

 

Short communications 

 

12:30 pm Coffee Break 

 

12:45 pm Session 3: Food analytics 

Thermo-oxidative degradation of phytosterols in model system and 

food products 

Magdalena Rudzińska, Poznań University of Life Sciences, Poznań, 

Poland 

Microspheres/microcapsules loaded with chemical and biological 

agents – a new type of biofertilizers 

Marco Vinceković, Zagreb University, Zagreb, Croatia 

 

Short communications 

 

2:00 pm Lunch  

 

3:15 pm      e-poster Session 

 

7:00 pm     Dinner 
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THURSDAY, JUNE 24, 2016 

9:00 am Session 4: New technologies and methods for the 

improvement of food products, nutraceuticals and biomedical 

preparations 

The metabolic and regulatory role of lipids in nutrition addressing 

the development of organ specific disease and specific nutrition, and 

functional food research 
Zdenek Zadak, Charles University Prague, Hradec Kralove, Czech 

Republic 

Nutraceuticals - biotechnological aspects of improving the quality of 

health  
Adriana Kolesarova, Nitra University, Slovak Republic 

 

Short communications 

 

10.30 am     Coffee Break 

 

10:45 am Session 5: New trends in food preservation and technology 

Process-Structure-Interactions in Chocolate Manufacturing and 

Quality 

Knut Franke, German Institute of Food Technologies, Quakenbrueck, 

Germany 

Membrane processes in production of tailored dairy products 

Justyna Żulewska, UWM, Olsztyn, Poland 

Mechanical steam treatment of olant material 

Ulrich Mueller, Wilhelm, P., Ostwestfalen-Lippe University of Applied 

Sciences, Institute for Food Technology, Lemgo, Germany 

Innovation in Packages: Contact free O2 Measurement 

Steffen Hruschka, Andreas Steffen, GEA Westfalia Separator Group 

GmbH, Oelde, Germany 

 

Short communications 

 

 

 

12:45 pm Summing Up and Future Directions 

Malgorzata Korzeniowska, Anna Dąbrowska 

 

1:15 pm Farewell Lunch 

 

All specialists are invited to share their knowledge and experience during 

the Conference by giving presentations and leading the discussions in the 

five thematic sessions listed in the Programme. The special session on New 

trends in food preservation and technology will also host the 

representatives of industry and business. The whole Conference is kept only 

in English (no translation provided). Abstracts will be published in the 

proceedings (paper version) and it will be included in the conference 

material package. During the conference all presentations (oral and e-poster) 

will be evaluated by the Professional Jury and the best ones selected for 

publication, as a full scientific paper, in Żywność, Acta Scientarum 

Polonorum and a multidisciplinary international "Millenium- Journal of 

Education, Technology, and Health" Polytecnic Institute of Viseu, Portugal, 

(authors will be responsible for publication track). The results of the 

competition will be announced during Summing Up Session.  

Abstract should be prepared according to attached blank form and send 

to the conference e-mail quality@wnoz.up.wroc.pl Short communication 

should not exceed 10 min including time for discussion. Poster should be 

prepared in a clear visual e-form (one slide in ppt or pdf format) and send to 

the secretary up to 15 June. The e-posters will be presented during Poster 

Session only in the electronic form (3 min presentation). 

The conference fee (700 PLN (180 Euro) and 500 PLN (125 Euro) 

bank charges on the participant side) covers conference materials, coffee 

breaks, two lunches and banquet. Conference fee payment should follow the 

registration procedure to the bank account: PKO BP SA Wroclaw 62 1020 

5242 0000 2102 0029 2045 plus D120/0005/18 (please include in the 

description part your full name and surname together with the name of the  
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Institution) (IBAN: PL62102052420000210200292045, BIC/SWIFT: 

BPKOPLPW).  

Additionally, this year the conference participants will be able to freely 

join all the presentation given at the International Conference: 

Biotechnology – Research and Industrial Applications BRIA-2018 

(sections: 1. Microorganisms. 2. Enzymes and peptides. 3. Biosynthesis, 

biodegradations and biotransformations. 4. Plant biotechnology), as the 

conferences will be held at the same premises and time. 

Accommodation for the conference participants has been pre-booked in 

the student’s dormitory. Please contact conference secretariat for 

booking the room with us.  

 

Deadline for registration, abstract and payment 13 May 2018. 

 

More details are available at the following website: 

http://wnoz.up.wroc.pl/quality/ 

 

 

Contact details: 

Department of Animal Products Technology and Quality Management 

37 Chelmonskiego Str., 51-630 Wroclaw, Poland 

tel. +48 71 320 77 74, fax: +48 71 320 77 81, e-mail: 

ktsz@wnoz.up.wroc.pl 

 

Conference Organising Committee 

Dr Małgorzata Korzeniowska 

Dr Anna Dąbrowska 

 

mailto:ktsz@wnoz.up.wroc.pl

