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1. Raw materials for the baking industry, chemical composition, technological functions, quality requirements and quality tests
- Ingredients: flour types, water
- Excipients: yeast, salt, 	
- Substances influencing the quality of flour and finished products: starches (modified starch,  starch derivatives) oxidizing agents, enzyme preparations, emulsifiers, preservatives, sourdough substitutes.
- Enrichments: fats, dairy and egg products	
- The main chemical components of the above materials, technological functions, quality requirements, test methods of the individual quality elements.
- Special materials for health protection and healing diet (innovation opportunities)

2. Bread production technology, steps, operations and typical machines, product quality, qualification, quality protection.
- Preparation of raw materials (homogenization, tempering, measurement).
- Dough preparation (dough formation, kneading machines, leavening (yeast), leavening varieties (yeast), dough ripening).
- Dough processing (division, measuring, shaping, machines).
- Fermentation (changes, conditions, tools, equipment, delay, interruption).
- Baking (changes, conditions, ovens, baking methods).
- Product qualification: physical, chemical, microbiological and organoleptic tests in the baking industry
- Causes of bread spoilage and their prevention (role of bacteria, molds, GHP, HACCP)

3. Storage of grains
- Life-processes under long lasting storage of grains
- Conditions of long lasting storage of grains
- Causes of microbiological deterioration  (Mycotoxins of Aspergillus, Penicillium, Fusarium and their impact for human body)
- Methods of physical, biochemical, microbiological investigation during the grain storage
- Significance and benefit of wheat-blending under storage, byproduct-waste management in the grain sector.

4. Production of wheat and rye flour
- Description of the wheat and rye kernels (physical, chemical, technological properties)
- Aspects and methods of grain qualification for milling process
- Aims of wheat flour – milling, technological unit operations of flour milling
- Innovative solutions by the wheat cleaning and conditioning process
- Special flour-mixes, like product innovations	
- Reduction possibilities of dust emission by grain process (storage, milling, handling)




5. Chocolate manufacturing
- Types of cocoa beans, and other raw materials 
- Cocoa Butter Alternatives and using them
- Features of state-of-art processing
- Chemical, physical and organoleptic testing chocolates
- Allergenic substances, labeling of foods
- Importance of segregation in food processing plants
- Innovation trends in the production of chocolate products

6. Confectionery product as functional foods
- Functional foods: concept and significance
Characterization of confectionery as well as cereal-based functional foods (development trends)
­ Convenience products as an innovation trend
­ Nutritional benefits, possible hazards nutritional-physiological aspects
­ Production technologies
­ Characteristics of functional foods and their test methods
­ Main steps of risk analysis (risk assessment, risk management, risk communication, role of EFSA, meaning of RASSF).)

7. Processing of broiler chicken
­ Raw materials,
­ Industrial process and equipment of slaughtering, cleaning, cutting
­ Qualification of raw materials and products: physical, chemical, microbiological and organoleptic tests in poultry processing
­ Poultry-related zoonoses, occupational diseases ((Salmonella, Campylobacter, Listeria, ornithosis (parrot disease), avian influenza, prevention).
­ Packaging, storage options, hazards and their prevention
­ Structure, composition and processing of egg

8. Salami production
- Production of raw material: pig slaughter, chilling, cutting, their equipment and technological parameters, especially for objective pigs and heavy sows.
- Additives in meat products	
- Technological process, equipment and main parameters of salami production
- Qualification of raw materials and products: studies on physical, chemical, microbiological and organoleptic changes in salami production
- Zoonoses (Staphylococcosis, pathogenic E. coli strains. Listeria sp., Trichinella). Predictive microbiology.
- Cleaning and disinfection in the meat industry.
- The concept and legal regulation of geographical protection in the EU










9. Coldcuts and their production
- Product group description, names.
- Raw materials, additives, requirements for additives, E-numbers, flavors, spices).
- Qualification of meat pulps by physical, chemical, microbiological and organoleptic methods
- Manufacturing technology processes and equipment and their main parameters
- Food safety in production (BSE problem, pathogenic vegetative bacteria, Streptococcus, inconsistencies in heat treatment shutdown principles and food safety, prevention and control of reinfection in sliced products.
- Packaging innovations in the meat industry.

10. Cheese making technology
- Conditions for the suitability of milk for cheese making. Pre-treatment of cheese milk. 
- Operations of curd making (milk ripening, enhancement of cheese milk, starter culture addition, rennet addition, clotting, cutting, heating, finishing of curd), Factors influencing coagulation.
- Essence of curd handling, pressing, salting 
- The role of cheese ripening.
- Optimisation of cheese making – cheese yield.
- Food safety in the cheese making. (Yersinia enterocolitica, Listeria, Staphylococcus, Clostridiums and moulds). Hurdle technology.
- The importance of the investigation of composition and sensory properties in cheese making.
- Options for reducing the environmental impact of whey coming from cheese production.

11. Production of fermented milk products
- Classification of fermented milk products (by regulation, texture, starter cultures) 
- Mechanism of lactic acid clotting of milk, factors influencing the clotting and curd properties. 
- Technology of fermented milk products. Specific machines. Technological ways for products with different texture. 
- Physical, chemical, microbiological and sensory investigations in dairies.
- Nutritional importance of fermented milk products, functional milk products, definition of pro-, pre- and synbiotics.
- Food safety in dairy. (Yersinia enterocolitica, Listeria, Staphylococcus, Aflatoxin, inhibitory agents). Application of Hurdle technology.

12. Fermentation technologies: production of wine, beer, and spirit
­ Description of raw materials, their classification methods
­ Methods and steps of yeast management under aerobic and anaerobic conditions
­ Technology and machine of wineproduction/winemaking, types of wine
­ Brewing operations and machines.
­ Technology of industrial alcohol production.
­ Sensory examination in winery.
­ The role of acetobacteria in wine degradation, defense.
­ By-products of the fermentation industry and their treatment






13. Vegetable oil industry
- Raw materials, additives, excipients
- Products of the vegetable oil industry
- Technology and equipment of primary processing, cooking oil and margarine production
- Quality requirements, oxidation of vegetable oils, fats
- Utilization of by-products and waste management in the vegetable oil industry
- Formation of PAHs, food safety assessment
- Qualifying characteristics of vegetable oils and their testing

