
Traditional, ethnic and oriental food for human health - 2019-2020 

Tuesday 14.00-16.15 room 107 

Friday 12.00-14.15 room 207 

Monday - 13 and 20 January  

A - Traditional, ethnic and oriental food technology 1 

B - Food quality and safety 

C - Traditional, ethnic and oriental food chemistry 

D - Nutritional aspects of the traditional, ethnic and oriental food 

L – lab/practice 

 

 

 

 

Nr date time room x teacher theme 

 

1 

08.10.2019 

11.10.2019 

14.00-16.15  

12.00-14.15 

107 

207 

A 

A 

Dr inż. M. Kuligowski 

Dr inż. M. Kuligowski 

Ethnic, orient and tradition plus the course organization 

Alcoholic beverages in different cultures. How find traditional? 

2 

15.10.2019  

 

14.00-16.15  

 

107 

 

A 

 

Dr inż. M. Kuligowski 

 

1. Traditional, old technology and modern industry. 2. Disgusting food 

products around the world. 



18.10.2019 12.00-14.15 207 A Dr hab. K. Goderska 

 

Lactic acid bacteria in food production 

3 

22.10.2019  

 

25.10.2019 

14.00-16.15 

  

12.00-14.15 

107 

 

207 

B 

 

A 

  Prof. dr hab. P. Konieczny 

 

Mgr. inż. K. Polanowska 

Safety Challenges Associated with Traditional Foods of chosen countries 

  

Portuguese traditional food products 

4 29.10.2019  

14.00-15.30  

15.30-16.15 

107 

A 

B 

Mgr. inż. K. Polanowska 

Dr inż. M. Kuligowski 

Carob  

 Ethnic and traditional food in climate and socioeconomic changes 

5 

05.11.2019  

 

08.11.2019 

14.00-16.15  

 

12.00-14.15 

107 

 

207 

B 

 

B 

Dr hab D. Piasecka-Kwiatkowska 

 

Dr hab. K. Stuper-Szablewska 

Allergens  

 

Mycotoxins  

6 15.11.2019 12.00-14.15 207 B Dr hab. K. Kowalska Microbiological safety of food from different world regions 

7 

19.11.2019 

22.11.2019 

14.00-16.15  

12.00-14.15 

107 

207 

B 

A 

Prof. dr hab. P. Konieczny 

Dr hab. M. Rudzińska 

 

 Regulating Safety of Traditional and Ethnic Foods 

 Argan oil and other traditional, oriental and ethnic oils  

 

8 

26.11.2019  

 

 

14.00-14.45  

14.45-15.30 

15.30-16.15 

107 

107 

107 

B  

B 

C 

Prof. dr hab. A. Gramza-Michałowska 

Dr inż. M. Kuligowski 

 Dr inż. M. Kuligowski 

Functional food in ethnic, orient and traditional food products  

 Fermented food product quality evaluation problems  

 Isoflavones composition changes in food technological processes  



29.11.2019 

 

12.00-12.45 

12.45-14.15 

207  

207 

C 

C 

 Dr inż. T. Szablewski 

 Dr inż. J. Staninska 

  Eggs quality problems  

 Microbial interactions in traditional food fermentations 

9 

03.12.2019  

 

 

06.12.2019 

 

14.00-15.30 

15.30-16.15 

 

12.00-13.30  

13.30-14.15 

107 

107 

 

207  

207 

C 

C 

 

C 

C 

Mgr inż. A. Burzyńska 

Mgr inż. He Xi 

 

Mgr inż A. Grygier  

Prof. dr hab. A. Gramza-Michałowska  

Honey bee products  

The  classification and flavour chemistry of Baijiu (Chinese liquor) 

  

Fried cottage cheese 

Bioactive compounds in food 

10 

10.12.2019 

13.12.2019 

14.00-16.15  

12.00-14.15 

107 

207 

CL 

 CL 

Mgr inż. He Xi  

 Dr inż. T. Szablewski   

The  classification and flavour chemistry of Baijiu (Chinese liquor) 

 Eggs quality problems 

11 

17.12.2019 

20.12.2019 

14.00-16.15  

12.00-14.15 

107 

207 

CL 

D 

Prof. dr hab. A. Gramza-Michałowska 

Mgr M. Molska 

Functional food in ethnic, orient and traditional food products  

Polish cuisine 

12 03.01.2020  12.00-14.15 207 D Mgr M. Molska European cuisine 

13 

07.01.2020 

10.01.2020 

 

14.00-16.15  

12.00-12.45 

12.45-14.15 

107 

207 

207 

D 

DL 

B 

Mgr M. Molska 

 Mgr M. Molska 

 Dr inż. M. Taczanowski 

Asian cuisines 

Introduction to practice  

The law in traditional, ethnic and oriental food 

14 

13.01.2020 

14.01.2020 

17.01.2020 

12.00-14.15 

14.00-16.15  

12.00-14.15 

204 

107 

207 

CL 

D 

D 

Dr inż. M. Kidoń 

Mgr M. Molska 

Mgr M. Molska  

Highly sweetened traditional products 

Selected cuisines of the world  

 Extreme food, raw materials and drinks 



 

 

 

 

 

 

 

 

 

 

 

15 

20.01.2020 

21.01.2020 

24.01.2020 

12.00-14.15 

14.00-16.15 

12.00-14.15 

104 

107 

207 

CL 

DL 

DL 

 

Dr inż. J. Staninska 

Mgr M. Molska 

Mgr M. Molska 

 

 

Microbial interactions in traditional food fermentations  

Product characteristics and approaches of some cultures to the obesity 

 Product characteristics and approaches of some cultures to the 

cardiovascular diseases and cancer 

16 28.01.2020 14.45-17.00 

               

DL 

 

Mgr. M. Molska 

 

Developing restaurant menu for the selected cuisines of the world 

(including the specific disease entity - optional) 


