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Special biotechnologies 

 

1. Biotechnologies: Past-Present-Future. 

2. Bioproduct separation processes. 

3. Biotechnology of enzyme preparations. 

4. Biosynthesis of amylases. 

5. Biosensors. 

6. The impact of biotechnologies in building and maintaining a sustainable food system. 
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Modern methods to ensure hygiene in agri-food industry 

 

1. Cleaning and disinfection in dry food processing units. 

2. The design of packaging based on hygienic considerations. 

3. Enzymatic cleaning methods in food processing. 

4. Ozone in food decontamination. 

5. Electrolyzed oxidizing water in the decontamination of food and equipment. 

6. Traceability of cleaning agents and disinfectants in the food industry. 
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Food biotechnology 

 

1. Applications of biotechnologies in the food industry. 

2. Bioprocesses in the food industry. 

3. Biotechnologies in the beer industry. 

4. Biotechnologies in bakery. 

4. Dairy and non-dairy probiotic foods. 

5. Bio, micro and nanoencapsulation - applications in the food industry. 
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