Food

Intenzivni kurz studentl zaméreny na produkci a bezpecnost Zivocisnych
produkt

Intensive student course focused on the production and safety of animal
products

Smisena mobilita vysokoskolskych studentd | Mobility of University Students

Kosice, 22. - 26. srpna 2022 (5 dni)

Akce se bude konat na Univerzite veterinarskeho lekarstva a farmécie v KoSicich,
Komenského 73, 041 81 Kosice
The event will take place at the University of Veterinary Medicine and Pharmacy in
Kosice, Komenského 73, 041 81 Kosice

Cilem intenzivniho kurzu je predat studentim nejnovéjsi informace o produkci
a bezpecnosti potravin zivoc¢isSného plvodu. Soucasti kurzu bude série prednasek
$pickovych pedagogl a odbornikd z praxe. Ucastnici budou moci navétivit nejmodernéjsi
provozy vyroby potravin, diky cemuz snadnéji pochopi zakladni technologie vyroby a take
laboratorni hodnoceni kvality a bezpecnosti produkovanych potravin.

The aim of the intensive course will be to provide students with the latest
information on the production and safety of food of animal origin. The course will include
a series of lectures by top experts as well as profesional producers. The intensive course
will also allow course participants to visit modern food production plants, as well as to
understand the basic production technologies directly in food production, as well as to
analytically evaluate the quality and safety of produced foods.




Intensive course schedule:

Monday 13.00 - 16.00 Registration and accommodation
16:00 - 16:30 Welcome speech
Rector of UVMP in Kosice
16:30 - 17:30 Introduction of meeting schedule
18.00 —19.00 Lunch
Tuesday
09.00 -12.00 Lectures - Meat products processing
12.00 - 13.00 Lunch
13.00 - 16.00 Meat products quality analysis
18.00 — 21.00 Kosice trip
Wednesday
09.00 - 12.00 Lectures - Milk products processing
12.00 - 13.00 Lunch
13.00 - 16.00 Milk products quality analysis
18.00 —19.00 Lunch
Thursday
09.00 - 12.00 Excursions - meat and milk production plants
Friday
09.00 - 11.00 Lectures - Safety of products of animal origin
11.15 -12.00 Closing ceremony




