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The Faculty of Food Science is one of 15th faculties that
constituting the University of Warmia and Mazury in
Olsztyn.

Warmia and Mazury is also the name of the historical and
geographical region in north-east part of Poland, known as
the region of thousands lakes. Olsztyn with its almost 670-
years of tradition is the capital  of that region. With the
beautiful nature and many historical sites, our region
creates ideal conditions not only to visit but also to live, 
 work or study.

Our Faculty benefits from  77-year tradition  and builds its
future based on that history.  We are proud to educate and
carry out a research in many areas of food science,  such as:
dairy, meat, bakery, fruit and vegetable processing, fats,
fermentation, gastronomy, food quality and safety.  Both,
the educational program and research activities results
mainly from the current and future needs  of the food
industry. 

The Faculty holds a very strong cooperation  with the food
industry on local, national  and also international level.
 
We encourage you to browse through this brochure and
contact us with  any questions you may have. We look
forward to seeing you on the Kortowo campus. 
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POLAND  
COUNTRY IN THE HEART OF EUROPE



POLAND IS ONE OF THE BIGGEST
COUNTRIES IN EUROPE WITH 

OVER 1000 YEARS OF HISTORY. 



It located in the heart of Europe - the country 
of Central Europe, located on the Baltic Sea. 

You will find here every possible form of terrain,
wealth of cultures and regions. 




Poland is one of the countries  where each
person from each corner of the world will find
something for himself. Sea, mountains, rivers,

lakes, word class monuments, unique cities and
even desert are just several attractions you can

find here. 



for those who seek  for cultural events and are
keen of architecture there are cities such as

Cracow, Wroclaw, Poznań, Gdańsk, 
and the capital city - Warsaw.




Since 1999, poland has been 
a member of NATO and in 2004 

joined the European Union. 



WARMIA AND MAZURY 
REGION






IS  THE LAND OF 1000 LAKES



CITY OF OLSZTYN 







THE CAPITAL OF WARMIA AND MAZURY 




Olsztyn is a city that stands out from cities
in Poland. AQs the capital of Warmia and
Mazury, it is a paradise for kayakers,
windsurfers and anybody intrested in
making a splash. Olsztyn is almost 670-
year-old town which, today, is one of
poland`s fastest growing cities.

Olsztyn`s old town is dominated by its
gothic castle - one of the strongest
medieval defence complexes in the
region. The castle, the tall spires of the
churches, the tenement houses, and 14th
century old town hall and the high gate
are mementos of its long and rich history. 

The city offers a wide variety of social
activities,a number of theater
performances, classical cncerts, and
open-air music festivals are held in
olsztyn every year. cinemas, museums,
galleries, pubs, clubs, coffe shops and
restaurants all lend themselves to having 
 a great time in Olsztyn.



CITY OF OLSZTYN 







THE CAPITAL OF WARMIA AND MAZURY 
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OF WARMIA AND MAZURY IN OLSZTYN 



Olsztyn is famous among stuents for it  schools and
higher educational establishments. The largest and
best known  is a University of Warmia and Mazury
(UWM)  in Olsztyn. 

The University was founded on 1 September 1999. The
establishment resulted from merging three institutions
of higher education in Olsztyn, i.e. the Academy  of
Agriculture and Technology, the Higher School  of
Pedagogy, and Warmian Theological Institute.

UWM has undergone an intense transformation since
its beginnings. Achieving such a progress would not be
possible without funds of the European Union.
Educational and scientific bases of the University have
been significantly reinforced, for example by
purchasing  high-tech laboratory equipment.

University has full academic rights, namely the right  to
grant postdoctoral degrees  (in 16 disciplines).
Furthermore, the doctoral degree can be granted
 within 21 disciplines.

In the Academic Year 2021/22, there are 18.000
students that are educated at 15 faculties and the
School of Public Health and 65 branches of study,
within either full-time or part-time studies. Additionally,
there are also 600 doctoral candidates, and 1000 
 post-graduate students.

UNIVERSITY





OF WARMIA AND MAZURY IN OLSZTYN 
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DEPARTMENT OF COMMODITY SCIENCE 
AND FOOD ANALYSIS

DEPARTMENT OF DAIRY SCIENCE AND QUALITY
MANAGEMENT

DEPARTMENT OF FOOD BIOCHEMISTRY

DEPARTMENT OF HUMAN NUTRITION

DEPARTMENT OF INDUSTRIAL AND FOOD MICROBIOLOGY

DEPARTMENT OF MEAT TECHNOLOGY AND CHEMISTRY

DEPARTMENT OF PHYSICS AND BIOPHYSICS

DEPARTMENT OF PLANT RAW MATERIALS PROCESSING 
AND CHEMISTRY

DEPARTMENT OF PROCESS ENGINEERING EQUIPMENT 
AND FOOD BIOTECHNOLOGY
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 7-term professional full time course

 7-term professional full time course
 3-term full time master degree supplementary courses

food biotechnology,
plant products technology,
milk technology,
meat technology,
human nutrition,

food technology,
food engineering (course in English in cooperation of
Offenburg University in Germany),
human nutrition.

In the field of Food Safety and Certification one course is
offered:

In the field of Gastronomy-Culinary Art one course is offered:

In the field of Food Technology and Human Nutrition courses 
are available as:

7-term full time master degree courses with specialization in:

3-term full time master degree supplementary courses with
specialization in:
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FOOD ENGINEERING 



STUDY IN ENGLISH
WITH US

FIELD OF STUDY:  FOOD TECHNOLOGY  AND HUMAN NUTRITION



PLACE OF STUDY: OLSZTYN (POLAND) / OFFENBURG (GERMANY)



DURATION: 3 SEMESTERS



PROFESSIONAL DEGREE OBTAINED: 
M.SC.ENG. (MASTER OF SCIENCE 

IN ENGINEERING)

DOUBLE DIPLOMA 



https://www.hs-offenburg.de/en/
http://www.uwm.edu.pl/en
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FOOD
ENGINEERING 

Methodology of experimental
studies
Basics of nutrition
Food physics and rheology
Food marketing and production
economics
Food quality and safety
management
Food product development
Enzymology and bioinformaticics
Technological equipment in food
processing
Technical microbiology
Innovative food technology 
and technics
English terminology in food
engineeringO
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Modules of non-technical
competences: public relation +
electives
Safety engineering
Process control engineering
Biotechnological conversion
processes
Chemical engineering
Technical school - Process
engineering
Water processing
Elective modules: Biotechnical
processes - BP /or/ Renewable energy
conversion REC)
BP: Dimensioning biotechnological
processes +
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diploma seminar 
practice
master's thesis
presentation and defence

master's thesis (with practice)
presentation and defence

Diploma elective in Olsztyn: 

or

Diploma elective in Offenburg:

Field of study: 
Food Technology 

and Human Nutrition



The program provides 

a comprehensive coverage of
bioprocess and food manufacturing

systems engineering. This course
focuses on problems related to food

and bioprocess engineering,
enzymology, food quality, technical

microbiology, process development,
process control and advanced

manufacturing systems providing
theoretical and practical knowledge

needed in the food industry. After
graduation students acquire skills

demanded by employers, for the
development of food processes and

products.



Future job opportunities: institutions
and enterprises related to food

processing and food engineering,
research institutions, R&D centres



Duration: 3 semesters



EQF level: 7



Professional degree obtained: 

M.Sc.Eng. (Master of Science 
in Engineering)






STUDENTS` 
L I F E

There is more to life than studying.
Practising sports is one of the best
choices you can make. water sports,
indoor sports, athletics, tennis and many
more all of these are available in one
campus - Kortowo. 

Entertainment such as: clubs and pubs
are waiting for you! You can keep
yourself busy in sports and music
recreation. 



Students are housed in
single rooms in student`s
dormitories. The rooms have
Internet access, TV,
refrigerator and a bathroom.
There is a kitchem, study
room and laundry room on
each floor. Some students
rent apartaments in the
center of the city. It is an
alternative for those who
prefer to have more privacy. 
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TRANSPORT
The largest airport (the Warsaw F. Chopin
Airport) is located in the capital of Poland -
Warsaw. It take less then free hours to get there
by coach or train. Alternatively, there are many
flights from Gdańsk L. Walesa Airport and from
Olsztyn - Szymany Airport. 



Faculty Coordinator 
of  Food Engineering M. Sc. Program



dr inż. Adriana Łobacz 






M. Oczapowski St. 7, 10-719 Olsztyn
e-mail: adriana.lobacz@uwm.edu.pl

tel: +48 89 523 43 39



http://www.uwm.edu.pl/wnz/en

CONTACT US









https://www.facebook.com/profile.php?id=100040378461331
https://www.instagram.com/wydzial.nauki.o.zywnosci.uwm/


YOU CAN GET EVERYTHING YOU WANT

 IN ONE PLACE


