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SCIENTIFIC COMMITTEE
prof. RNDr. Alena Vollmannová, PhD., vice-dean for education 

prof. Ing. Adriana Kolesárová, PhD.,  vice-dean for science and research

ORGANIZING COMMITTEE
doc. Ing. Jana Maková, PhD.

Mgr. Dominik Hollý

Ing. Filip Tirpák

Ing. Zuzana Drdolová
SECTIONS 

Quality and safety of raw materials and foodstuffs of plant origin 
Quality and safety of raw materials and foodstuffs of animal origin 
Control and safety of food chain I.
Control and safety of food chain II.

Applied biology I.
Applied biology II.

Agrobiotechnologies
CONFERENCE PROGRAMME
8.00 - 8.30

Student registration in front of lecture hall Z-01
8.30 - 9.00 

Opening ceremony, Lecture hall Z-01 

9.00 - 12.30

Section discussion 

12.30 - 13.00 
Meeting of the evaluators
13.00 - 14.00 
Lunch 

14.30


Conference evaluation and statement of results, 

Lecture hall Z-01
PRESENTATION
Papers will be presented using MS PowerPoint. Presentation will last for 10 minutes + 5 minutes discussion. 
Book of reviewed abstracts:
https://sites.google.com/site/studentconferencefbfs/book-of-abstract-zbornik-abstraktov
	Section: 
	Quality and Safety of Raw Materials and Foodstuffs of Plant Origin 

	Taking place:
	Department of Storing and Processing Plant Products
classroom AT-42, pavilion T, floor 4


Committee: 
Chairman: Ing. Iveta Čičová, PhD.
Guarantor: Ing. Eva Ivanišová, PhD.

Member: Ing. Mária Timoracká, PhD. 
Member: doc. Ing. Soňa Felšöciová, PhD.

Member (student): Ing. Ján Kovarovič
Student (technical support): Rudolf Dupák
9.00 – 9.15

Gabriela GALAJDOVÁ 

Effect of surrogacy on technological properties of wort
9.15 – 9.30

Marianna HAJNÍKOVÁ
Legumes – significant source of antioxidants and biological active substances for food industry

9.30 – 9.45

Grzegorz KOCAJ, Miłosz PASTUSZCZAK, Paweł SZYMAŃSKI

Microorganisms isolated from two variety of wine during fermentation process

9.45 – 10.00

Dominika KUDLÁKOVÁ

The impact of the hop variety in „dry-hopping“ beers

10.00 – 10.15

Ľudmila MALČEKOVÁ

The storage effect of malting barley and their malts on the mycological population

10.15 – 10.30

Ema MATULAYOVÁ

Technological properties and bioactive compounds of selected kinds of exotic fruits

10.30 – 11.00 break/refreshment
11.00 – 11.15 

Martina MODROVIČOVÁ

Microbiological quality of fruit and vegetable juices

11.15 – 11.30

Alexandra RUGOVSKÁ

Polyphenoliccompounds and antioxidantactivity in Tokaj wines

11.30 – 11.45

Dušan SOLÁR

Risky elements in grain of sweet corn

11.45 – 12.00

Anežka VARGOVÁ

The authentication of selected types of vegetable oils 

	Section: 
	Quality and Safety of Raw Materials and Foodstuffs of Animal Origin

	Taking place:
	Department of Evaluation and Processing Animal Products
classroom AT-33, pavilion T, floor 3


Committee: 
Chairman: Ing. Lucia Mačuhová, PhD.
Guarantor: Mgr. Ing. Adriana Pavelková, PhD.                

Member: doc. Ing. Simona Kunová, PhD.

Member: Ing. Viera Ducková, PhD.

Member: Ing. Zuzana Remeňová
Student (technical support): Kristián Breja
9.00 – 9.15

Lenka DROBNÁ

The impact of stevia rebaudiana on the technological quality of fermented meat products

9.15 – 9.30

Kamil DUDZIK

Antimicrobial effect of selected polish honeys from Podkarpackie Voivodeship

9.30 – 9.45

Wiktoria GUMIENNA

Identification of microflora in beef sous vide products using the PCR method

9.45 – 10.00

Peter HERC

Effects of zeolite on the chemical composition of rabbit meat
10.00 – 10.15
Ivona JANČO

Utilization of DNA chip for species identification of heat-treated meat

10.15 – 10.30
Mariana KUBÍKOVÁ

Quality assessment of garlic ham salami during storage
10.30 – 11.00 break/refreshment
Miłosz PASTUSZCZAK, Paweł SZYMAŃSKI, Grzegorz KOCAJ

Coliform bacteria of milk and dairy products identified with MALDI TOF MS Biotyper
11.15 – 11.30
Zsófia PUSKÁSOVÁ

The influence of the fermentation conditions on the quality of kefir

11.30 – 11.45
Marcin RYDEL

Microbial quality of pork sous vide products
11.45 – 12.00
Paweł SZYMAŃSKI, Grzegorz KOCAJ, Miłosz PASTUSZCZAK

Lactic acid bacteria of milk and dairy products identified with MALDI TOF MS Biotyper

	Section: 
	Control and Safety of Food Chain I.

	Taking place:
	Conference Room of Department of Food Hygiene and Safety, pavilion BA, floor 1      


Committee: 

Chairman: prof. RNDr. Alžbeta Hegedüsová, PhD. 

Guarantor: MVDr. Ľubomír Lopašovský, PhD.
Member: Ing. Radovan Stanovič, PhD.

Member: Ing. Miroslav Kročko, PhD.

Member (student): Ing. Lucia Godočiková
Student (technical support): Dušan Straka
9.00 – 9.15

Michal BÁTOVSKÝ

Safety of consumption of soybeans in relation to heavy metals content

9.15 – 9.30

Lucia BENEŠOVÁ 

Characteristics and autentification of oštiepok cheeses
9.30 – 9.45

Miriama GAŽOVÁ

The content of risk elements in edible wild mushrooms from different locations in Slovakia
9.45 – 10.00

Miroslava HAUSOVÁ

Evaluation of textural properties in selected varieties of carrot (Daucus carota L.)
10.00 – 10.15
Tomáš HRADSKÝ

Monitoring of fluoride occurance in soil near the former factory ZSNP in Žiar nad Hronom
10.15 – 10.30
Dominika HERCEGOVÁ

Nutritional, hygienic and sensory profile of selected kinds of bakery product

10.30 – 11.00 break/refreshment
11.00 – 11.15
Dominik JEŽÍK

Effectiveness of plant essential oils on the growth of Botrytis cinerea
11.15 – 11.30
Kristína MRAVCOVÁ

Analysis of consumer preferences at chocolate
11.30 – 11.45
Ján NOVOTNÝ

Analysis of consumer preferences at stimulating beverage
11.45 – 12.00
Viktória SLIACKA

Qualitative analysis of water from the water station and the wells in the kataster of village Málinec
12.00 – 12.15
Dajana VASKOVÁ

Medicinal plants – evaluation of quality, safety and possibility of using 

	Section: 
	Control and Safety of Food Chain II.

	Taking place:
	Department of Microbiology, AZ-04, pavilion Z, mezzaine floor   


Committee: 

Chairman: Ing. Mária Polačiková, PhD. 

Guarantor: Ing. Zuzana Mašková, PhD.

Member: doc. RNDr. Ing. Tomáš Tóth, PhD.
Member: doc. Ing. Martina Fikselová, PhD.
Member (student): Ing. Denisa Foltinová
Student (technical support): Matej Žurbej 
9.00 – 9.15

Adriána DOBOŠOVÁ

The content of heavy metals in legumes from the slovak trade network and domestic production

9.15 – 9.30

Jozef  DONIČ

Drinking water quality indicators in Michalovce district

9.30 – 9.45

Adriána GERJÁKOVÁ

The effect of the essential oils of the family Lamiaceae on the growth of Rhizopus stolonifer
9.45 – 10.00

Katarína HOMOĽOVÁ

Evaluation of nutritional and technological profile of selected kinds of legumes

10.00 – 10.15

Jana PETKOVÁ

Evaluation of selected coffee parameters
10.15 – 10.30

Daniel PETRIČ

Effect of essential oils on the growth of Penicillium commune

10.30 – 11.00 break/refreshment

11.00 – 11.15

Jozef PORHAJAŠ

Content of substances in (Capsicum annum L.) with positive effect on human health

11.15 – 11.30

Eva ROHÁĽOVÁ

Laboratory analysis of spice paprika
11.30 – 11.45

Juraj SIPOS

The quality of the well water in Horné Obdokovce village from the perspective of basic chemical quality indicators 

11.45 – 12.00

Petra SLIVKOVÁ

Evaluation of the quality of muffins with the addition of sea buckthorn (Hippophae rhamnoides L.)
12.00 – 12.15

Lenka ZELISKOVÁ

The health - promoting substances in european strawberry (Fragaria vesca L.) and their positive effect on the human body

	Section: 
	Applied Biology I.  

	Taking place:
	Conference Room of Department of Animal Physiology,
pavilion T, ground floor


Committee:

Chairman: doc. Ing. Jana Moravčíková, PhD.
Guarantor: doc. Ing. Anna Kalafová, PhD.
Member: Ing. Lukáš Hleba, PhD.

Member: Ing. Milan Chňapek, PhD. 
Member (student): Ing. Mária Tomková
Student (technical support): Daniel Buša
9.00 – 9.15

Mária BEBJAKOVÁ

Effect of apricot seed on the microscopic structure of the rabbit kidney 

9.15 – 9.30

Mária GANDIČOVÁ, Lenka TIŠÁKOVÁ

Bacterial receptors and phage receptor binding proteins - keystone of phage-host interaction
9.30 – 9.45

Kristína HODÓŠIOVÁ

Identification of lunasin gene and peptide in collection of cereal and leguminous genotypes

9.45 – 10.00

Katarína HRIBOVÁ

Exploring the actinophages – production and initial characterization of endolysin encoded by phage ΦC31
10.00 – 10.15

Zuzana JACKOVÁ

Effect of sulfonylurea herbicides on soil microbial community

10.15 – 10.30

Veronika KOŠÍKOVÁ

The influence of bee bread on selected parameters of HT-29 cell line

10.30 – 11.00 break/refreshment
11.00 – 11.15
Martin MASSÁNYI, Nikola KNÍŽATOVÁ, Anton KOVÁČIK, Katarína ZBYŇOVSKÁ, Francesco VIZZARRI

Effects of dietary supllementation with algae and polyphenols (30 days long experiment) on imunity response of organism

11.15 – 11.30
Dominika MIHALIČKOVÁ

The impact of pesticides on selected indicators of soil quality and health

11.30 – 11.45
Lucia PAŽITNÁ

Detekcia účinku taurínu na štruktúru sleziny králikov

	Section: 
	Applied Biology II.  

	Taking place:
	Conference Room of Department of Chemistry, pavilion CH, floor 1   


Committee:

Chairman: Ing. Miriam Kádasi-Horáková, PhD.
Guarantor: Ing. Július Árvay, PhD.                
Member: Ing. Tomáš Slanina, PhD.

Member: RNDr. Juraj Miššík, PhD.
Member (student): Ing. Dana Rajnincová
Student (technical support): Filip Benko
9.00 – 9.15
Renata CINKOCKI

Characteristics of plant growth promoting bacteria from the area of the rhizosphere of selected crops

9.15 – 9.30

Natália FOJTÍKOVÁ

Bacteriophage endolysins and their use in the detection of bacteria Staphylococcus aureus and Streptococcus agalactiae
9.30 – 9.45

Nikola KNÍŽATOVÁ, Martin MASSÁNYI, Anton KOVÁČIK, Katarína ZBYŇOVSKÁ, Francesco VIZZARRI

Effects of supllementation with algae and polyphenols (120 days long dietary experiment) on reproduction potencial of male rabbits

9.45 – 10.00

Ján KOVÁČ

Detection of the effect of taurine on the structure of rabbit testes

10.00 – 10.15

Adriána MIKLOŠOVÁ
The effect of application of bee bread on blood lipid profiles of ZDF rats

10.15 – 10.30

Daniel LOVÍŠEK

The effect of non-thermal plasma on human spermatozoa

10.30 – 11.00 break/refreshment
11.00 – 11.15
Sláva ŠPÁNIKOVÁ

Changes in the community of microscopic fungi in the soil of the application of herbicides Linurex and Teridox

11.15 – 11.30
Lenka VRÁBLOVÁ

Proteomic and genomic analysis of lunasin presence

11.30 – 11.45
Zuzana TIRPÁKOVÁ

Effect of beta-blocker on 3D cell cultures
	Section: 
	Agrobiotechnologies  

	Taking place:
	Department of Biochemistry and Biotechnology, pavilion RI,

floor 1   


Committee:
Chairman: Ing. Jana Libantová, PhD.

Guarantor: Mgr. Želmíra Balážová, PhD.
Member: Ing. Pavol Trebichalský, PhD.
Member: Ing. Jiřina Kročková, PhD.
Member (student): Ing. Ivana Bovdiš
Student (technical support): Michaela Szarková
9.00 – 9.15

Mária ČERNÁ

The impact of selected metal elements on the biomass production of Lactobacillus fermentum
bacteria 

9.15 – 9.30

Barbora ĎURIŠOVÁ

Analysis of the effect of turkey semen extenders on the spermatozoa motility
9.30 – 9.45

Barbora FROLOVÁ

Changes in the content of selected elements in Saccharomyces cerevisiae after adding of barium, cadmium, chromium and nickel

9.45 – 10.00

Pavlína KARASOVÁ

Monitoring the content of selected elements in Lactobacillus fermentum after addition of barium, cadmium and nickel

10.00 – 10.15

Eduard KOPÁNYI

Polyphenols – bioactive compounds of sweet potatoes

10.15 – 10.30

Zuzana KRAJČÍKOVÁ

The effect of open and closed tank on fermentation and technological parameters of beer

10.30 – 11.00 break/refreshment
11.00 – 11.15
Kristína LAUKOVÁ

The effect of bee bread on antioxidant parameters of ZDF rats blood
11.15 – 11.30
Barbora LETKOVÁ

Impact of chosen metals on the production of the Saccharomyces cerevisiae yeast biomass

11.30 – 11.45
Ivona LIETAVOVÁ, Viktória HAVLÍKOVÁ

Molecular analysis of buckwheat using gene specific markers

11.45 – 12.00
Šimon LIPKA

Extraction and purification of the lunasin peptide

12.00 – 12.15

Karolina MATERNIA

Optimization of the medium composition favoring maximal accumulation of riboflavin by the recombinant Candida famata #91 strain

12.15 – 12.30

Jana TÓTHOVÁ

Viability of sperm of slovak pastel rex rabbit after vitrification 

