Katarzyna Tkacz

"Work experience

Since 1991

Researcher/Academic Teacher/ Assistant Professor

Department of Food Microbiology, Meat Technology and Chemistry

Faculty of Food Science
University of Warmia and Mazury in Olsztyn

Education

2023

habilitated doctor in the field of agricultural sciences in the discipline of food and nutrition technology

1999

Doctor of agricultural sciences in the field of food technology and nutrition, Faculty of Food Sciences,

University of Warmia and Mazury in Olsztyn
1991

Master of Science in food technology, Faculty of Food Science, University of Agriculture and Technology in

Olsztyn
Language - Polish, German, Russian, English.

Teaching Activity

Faculty of Food Sciences

Food Technology and Human Nutrition
Subjects: Hydrocolloids in meat processing

Contemporary trends in the production of meat

preparations
Poultry and Egg Production Technology
Meat Storage : ‘
Functional additives in food production
Engineering and Technical Drawing
Experimental Research Methodology
Diploma Seminar, Diploma Practice,
Engineering thesis, Master's thesis
Commodity Science
Subjects: Commodity Science of Industrial Products

Commodity Science of Mass Products

Animal Raw Materials Processing | {meat)

Gastronomy - Culinary Arts

Subjects: Commodity Science of Animal Products

innovation Broker in the Food Industry

Subjects: Machiljes and devices of the food
industry

Faculty of Health Sciences

. Dietician

Subjects: Fundamentals of Food Commodity
Science

Faculty of Bioengineering
Subjects: Functional additives in food






Areas of research interest

e the influence of marinating on the quality of meat and meat products

e impact of feed additives used in feeding Polish Holstein-Friesian cattle on the quality and
sensory values of beef

¢ the use of hydrocolloids in the production of meat preparations and their impact on the
texture, stability and quality of finished products

e impacts of food production processes on the environment

¢ influence of technological processes on the formation of carcinogenic and potentially
carcinogenic compounds, including polycyclic aromatic hydrocarbons and heterocyclic
amines in meat products

Scientific activity
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Sous Vide Beef From Holstein-Friesian Bulls.  Appl. Sci. 2022, 12, 10411.
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104383.
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do0i:10.3390/app10228215.
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Fie¢ko R., Purwin C., Lipifiski K. 2018. Addition of herbal extracts to the Holstein-Friesian bulls' diet
changes the quality of beef. Meat Sci. 145 (2018) 163-170.

Turowski J., Tkacz K. 2010, Slad weglowy — innowacyjny wskaznik oceny oddzialywania tancucha
zywieniowego na $rodowisko. Prace i Materialy Wydziatu Zarzadzania Uniwersytetu Gdariskiego
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Internships

8.06.2023 ~5.09.2023 - University of Bologna, Department of Agricultural and Food Sciences, Cesena, Italy
3.01.2023 — 20.01.2023 — Ege University, Department of Food Engineering, lzmir, Turcja
3.12.2021-24.12.2021 - University of Bologna, Department of Agricultural and Food Sciences, Cesena, ltaly
1.05.2021 -30.07.2021 — University of Bologna, Department of Agricultural and Food Sciences, Cesena, ltaly
3.07.2020 — 24.07.2020 - practical internship in a meat processing plant — Goodvalley, Przechlewo, Polska

Prizes and Awards

2019

Individual Award for achievements in the field of science granted by the Rector of the University of Warmia
and Mazury in Olsztyn

2019, 2020, 2022

Award of the Rector of the University of Warmia and Mazury in Olsztyn for a distinguishing article

scientific published in 2019 and 2020

2020, 2018, 2022

Individual Award for achievements in the organizational field granted by the Rector of the University of
Warmia and Mazury in Olsztyn

2015

Silver Laurel awarded by the Rector of the University of Warmia and Mazury in Olsztyn

2012, 2000

Team Award for achievements in the field of teaching awarded by the Rector of the University of Warmia
and Mazury in Olsztyn

2009

Individual Award from Taylor & Francis for reporting during the XIV Meetengs Toxicology and
Envinronmental Health



