Studijny program — zdkladné udaje

Skratka: IN-VHKP

Ndzov studijného programu: VyZiva a hodnotenie kvality potravin

Anglicky ndzov SP: Nutrition and Food Quality Assessment

Studijny odbor: 5.2.22 chémia a technolégia poZivatin

Stupen: druhy Udelovany titul: Ing.

Garant: prof. Ing. Lubomir Valik, PhD.
Spolugaranti:

Forma Studia: denna Jazyk vyucby: slovensky alebo anglicky

Profil (charakteristika) SP: Jadrom znalosti absolventa su teoretické a praktické poznatky potrebné

pre spravnu vyzivu, ochranou zdravia ¢loveka a hodnotenie kvality a bezpecnosti potravin. Absolvent
ovlada fyzikalnu, chemickd a biologickl podstatu procesov suvisiacich so zdravotnou neskodnostou a
kvalitou potravinarskych surovin, medziproduktov a findlnych vyrobkov, vratane aditivnych latok a
vyzivovych doplnkov. Ziskané vedomosti vie tvorivo a komplexne vyuzivat pre cieleny dizajn potravin
a potravinovych doplnkov so zdraviu prospesnymi vlastnostami. Absolvent dalej rozumie vyvoju,
vyrobe (priprave), distribucii, spotrebe takychto potravindrskych produktov, vratane hodnotenia ich
nutriénej hodnoty, kontroly, riadenia kvality a bezpecnosti.

Po skonéeni méZu absolventi pokracovat v doktorandskom s$tddiu rovnomenného programu
a uplatnit sa vo vedecko-vyskumnej sfére. Dalej su pripraveni vykonavat zodpovedajice funkcie
v praxi, ato nielen v malych, strednych a velkych potravinarskych podnikoch, ale aj v zariadeniach
otvoreného iuzavretého stravovania atiez vobchodnej oblasti. DélezZité je ich uplatnenie sa
v riadiacich a kontrolnych orgadnoch centralnej aregiondlnej sprdvy. Ziskanim doplnkového
pedagogického vzdelania mozu pbsobit aj v oblasti vychovno-vzdelavacej

Profil (charakteristika) SP po anglicky:

The core abilities of a graduate are based on the theoretical and practical knowledge associated for
good nutrition, human health and food quality and safety assessment. Graduate has background of
physical, chemical and biological processes associated with the safety and quality of food raw
materials, intermediates and finished products, including additives and dietary supplements. He can
creatively and comprehensively use obtained knowledge for design of food and food supplements
meeting beneficial health expectations. Graduate is thoroughly familiar with a development,
production (preparation), distribution, consumption of such food products, including an assessment
of their nutritional value, quality and safety assurance.

After the completion of studies, graduates can continue in the doctoral study in the same program
and apply the scientific research field. They are also ready to hold responsible positions in practice,
not only in small, medium and large food businesses, but also in the catering services or other food
commercial sector. They can also apply the posts of employment within the management and
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control bodies of the central and regional administrations. Obtaining supplementary pedagogical
training, they may also act in the fields of education.

Klucové vysledky vzdeldvania: Absolvent ovlada fyzikalnu, chemickd a biologickd podstatu procesov

sUvisiacich so zdravotnou neSkodnostou a kvalitou potravinarskych surovin, medziproduktov a
findlnych vyrobkov, vratane aditivnych latok a vyZivovych doplnkov. Ziskané vedomosti vie tvorivo
a komplexne vyuzivat pre riesenie problémov suvisiacich s kvalitou a bezpeénostou potravin a cieleny
dizajn potravin a potravinovych doplnkov so zdraviu prospesnymi vlastnostami. Absolvent dalej
rozumie vyvoju, vyrobe (priprave), distribucii, spotrebe takychto potravinarskych produktov, vratane
hodnotenia ich nutricnej hodnoty, kontroly, riadenia kvality a bezpecnosti.

Kldcové vysledky vzdeldvania po anglicky:

Graduates acquire sound background of physical, chemical and biological processes associated with
the safety and quality of food raw materials, intermediates and finished products, including additives
and dietary supplements. He can creatively and comprehensively use obtained knowledge in solving
of food quality and safety problems associated with food processing/production and for design of
foods and food supplements meeting beneficial health expectations. Graduate is thoroughly familiar
with a development, production (preparation), distribution, consumption of such food products,
including an assessment of their nutritional value, quality and safety assurance.

Uplatnenie absolventov:

Absolventi sa uplatnia v potravinarskych podnikoch, na univerzitdch, vo vyskumnych ustavoch, ako aj
v §tatnych organizadciach uUradnej kontroly potravin (Urady verejného zdravotnictva, Statne
veterindrne a potravinové Ustavy). Tiez m6zu nastupit do sukromnych certifikovanych kontrolnych
laboratérii, konzultacnych, certifikacnych a auditorskych firiem cCinnych pri hodnoteni a certifikacii
systémov kvality a bezpecnosti potravin, domacich i zahrani¢nych. Univerzalnost tohto Studijného
programu umozniuje absolventovi zamestnat sa vo vsetkych krajinach Eurdpskej unie
v potravinarskom priemysle na pracovnych pozicidch vyZzadujucich vysokoskolské vzdelanie druhého
stupna (veduci laboratorii, oddeleni kvality a bezpecnosti potravin, jednotiek verejného stravovania
aasom na inych vysSich poziciach). Po ziskani sklsenosti v potravindrskej praxi a orientdcii
v potravinovom retazci si najdu pozicie aj v inych oblastiach suvisiacich s potravinovym retazcom a
dozorom nad kvalitou a bezpeénostou potravin. Ich prednostou je ziskané technické myslenie
a vzdelanie v oblasti biochémie, analyzy potravin, chémie a technoldgie potravin prepojené na
biologické porozumenie podstate problémov (mikrobioldgia, hygiena potravin, hodnotenie kvality
a bezpecnosti potravin, vratane hodnotenia organoleptickych vlastnosti potravin).

Po skonéeni mozu absolventi pokracovat v doktorandskom studiu rovhomenného programu

a uplatnit sa vo vedecko-vyskumnej sfére. Ziskanim doplnkového pedagogického vzdelania mdzu
pbsobit aj v oblasti vychovno-vzdelavacej.

Uplatnenie absolventov po anglicky:

Graduates are applied in food production businesses, universities, research institutes and
government organizations in official control of foodstuffs (public health authorities, state food and
veterinary institutes). They can also take up a private certified control laboratories, consulting,
certification and audit firms involved in the evaluation and certification of quality systems and food



Studijny program — zdkladné udaje

safety, domestic and foreign. Versatility of this study program allows the graduate employment in all
countries of the European Union in the food industry for jobs requiring a master's degree (head of
laboratories, departments of quality and food safety, catering units and later for other senior
positions). After gaining experience in food practice and orientation in the food chain they will find
positions in other areas related to the food chain and surveillance of food quality and safety. Their
advantage is based on technical thinking and education in the field of biochemistry, food analysis,
food chemistry and technology related to biological and microbiological understanding of the
essential problems (food microbiology, food hygiene, food quality and safety assessment, including
evaluating the sensorial characteristics of food).

After the completion of studies, graduates can continue in the doctoral study in the same program
and apply the scientific research field. Obtaining supplementary pedagogical training, they may also
act in the fields of education.



