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SUBJECTS for essay  

 

Please find below a list for essays to be prepared for the admission to Master’s program 

  

1. Global quality of meat. 

2. Physico-chemical and nutritional proprieties of fresh milk. 

3. Physico-chemical and nutritional proprieties of yogurt. 

4. Physico-chemical and nutritional proprieties of fresh vegetables. 

5. Processing technologies for common meat products. 

6. Processing technologies for dry and maturated meat products. 

7. Processing technologies for cheese.  

8. Processing technologies for acidic diary products.  

9. Processing technologies for fresh vegetables. 

10. Processing technologies for canned vegetables. 

11. Breeding technologies and animal welfare on meat production chain.  

12. Breeding technologies and animal welfare on milk production chain. 

13. Risk analysis in food safety. 
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