Studijny program — zdkladné udaje

Skratka: 1-POHYKO

Ndzov studijného programu: Potraviny, hygiena, kozmetika

Anglicky ndzov SP: Foodstuffs, Hygiene, Cosmetics

Studijny odbor: 5.2.24 Potravinarstvo

Stupen: druhy Udelovany titul: Ing.

Garant: prof. Ing. Stefan Schmidt, PhD.
Spolugaranti: doc. Ing. Jarmila Hojerova, PhD., doc. Ing. Maria Greifova, PhD.

Forma Studia: denna Jazyk vyucby: slovensky a anglicky

Profil (charakteristika) SP (max. 1500 znakov):

Studijny program poskytuje absolventom inZinierskeho $tudia teoretické i praktické znalosti

z potravinarskej mikrobioldgie, potravinarskeho inZinierstva, konzervovania a balenia potravin, ako aj
zakladné znalosti z jednotlivych technolégii potravinarskeho priemyslu (mlieko, syrarstvo a mliecne
vyrobky; jedlé tuky a oleje; sacharidy a cerealie; mdso a masové vyrobky; mydlo, glycerin, biopaliva
na baze mastnych kyselin a detergenty; nealkoholické napoje atd'.). Absolventom umoziuje ziskat
vedomosti z hygieny a sanitacie v potravinarskom a kozmetickom priemysle, bytovej chémie, ako i
kozmetickej chémie a technoldgie. Vyznamnou sucastou uéebnych planov je aj rozsiahla samostatna
laboratérna praca v $tudijnom programe. Studijny program rozvija schopnost $tudenta posudit

z bezpeénostného hladiska vlastnosti potravinarskych a kozmetickych surovin a pomaha odhadnut
ich G¢inky na €loveka. Studijny program ddva absolventom flexibilitu pre uplatnenie sa vo vyskume,
vyvoji, marketingu, v priemyselnej a laboratérnej praxi alebo umoznuje pokracovanie v
doktorandskom Studiu.

Profil (charakteristika) SP po anglicky:

Our study program provides graduates of theoretical and practical knowledge of food microbiology,
food engineering, food preservation and packaging, as well as basic knowledge of each technology in
food industry (such as milk, cheese production and dairy products , edible fats and oils, sugars and
cereals, meat and meat products, soap, glycerol, bio-fuels based on fatty acids and detergents, soft
drinks etc.). Allows graduates to gain knowledge of hygiene and sanitation in the food and cosmetic
industry, household chemicals, as well as cosmetic chemistry and technology. An important part of
the curricula is also extensive independent laboratory work. Degree program develops the student's
ability to assess safety reasons properties of food and cosmetic materials and helps assess their
effects on humans. Degree program gives graduates the flexibility to pursue a research,
development, marketing, industrial and laboratory practice or allows continued doctoral studies.

Klucové vysledky vzdeldvania (max. 1500 znakov):

Absolvent ma komplexné znalosti z kl'd¢ovych prirodovednych disciplin a technicky pohlad na vyuZitie
tychto poznatkov v priemyselnej alebo laboratérnej vedeckovyskumnej praxi. Vie analyzovat
fyzikalne a chemické deje; interpretovat zédkonitosti, ktorymi sa riadia procesy aplikované v réznych
odvetviach potravinarskych a kozmetickych technolégii. Ovldada metddy a predpisy Eurdpskej Unie
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tykajuce sa hygieny a bezpecnosti potravin, pochutin a napojov, ako aj kozmetickych vyrobkov. Je
schopny riadit kolektiv zamestnancov, ovldda aspor jeden svetovy jazyk, je oboznameny so
zakladnymi pocitaCovymi aplikaciami a praktickymi aspektmi informacnych technoldgii, ma
vedomosti o klucovych vedeckych, socidlnych, ekonomickych, komerénych a etickych aspektoch
spojenych svyvojom technolégii v potravindrskom a kozmetickom priemysle, zdkladné znalosti z
manazmentu, prava a ekondmie.

Klticové vysledky vzdeldvania po anglicky:

Graduates have a comprehensive knowledge of the key scientific disciplines and technological view
of the use of such knowledge in an industrial or scientific research laboratory practice. They are able
to analyze the physical and chemical processes, interpret laws governing the processes applied in
various sectors of food and cosmetic technologies. They control methods and rules of the European
Union concerning food hygiene and safety, snacks and drinks, as well as cosmetics. Being able to
manage a team of staff speak at least one foreign language, familiarity with basic computer
applications and practical aspects of information technology, has knowledge of key scientific, social,
economic, commercial and ethical issues associated with the development of technology in the food
and cosmetic industry, basic knowledge of management, law and economics.

Uplatnenie absolventov (max. 1500 znakov):

Absolvent inZinierskeho Studia ma zodpovedajucu kvalifikaciu a znalosti potrebné pre uplatnenie vo
vyrobe a marketingu potravinarskych a kozmetickych vyrobkov a distribucii surovin pre ich produkciu
so zretelom na hygienu a bezpelnost. Uplatnenie najde v $titnej sprave (Statna veterindrna a
potravinovd sprava ajej regionadlne spravy, hraniéné inpekéné stanice, Statne veterindrne a
potravinové Ustavy, Urad verejného zdravotnictva SR a jeho regiondlne urady, Slovenska obchodna
inSpekcia a jej regiondlne institucie, a. i.), ako aj v kontrolnych laboratéridch verejného a privatneho
sektora, vo vyvoji a vyskume. Absolvent Studijného programu ma dobré predpoklady pokracovat v
doktorandskom studiu v nadvéazujlcich Studijnych programoch alebo v programoch pribuzného
zamerania.

Uplatnenie absolventov po anglicky:

Graduate engineering studies is qualified for the application in production and marketing of food and
cosmetic products, and distribution of raw materials for their production with regard to hygiene and
safety. The application locates in government (the State Veterinary and Food Administration and its
regional administrations, the border inspection posts, the State Veterinary and Food Institute, the
Public Health Authority of the Slovak Republic and its regional offices, the Slovak Trade Inspection
and its regional institutions, and others), as well as in control laboratories, public and private sector
and in development and research. Graduates of the program are well prepared for doctoral studies
in follow up courses or programs relating to various food and biological specialities.



