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USEFUL LINKS

https://ed.uni-mate.hu/

Directorate of Education

Website of the University

https://en.uni-mate.hu/

Website of the Institute of Food Science and Technology

https://foodscience.uni-mate.hu/

Phonebook

https://telefonkonyv.uni-mate.hu/index.php?lang=en

Neptun

https://neptunhallgato.uni-mate.hu/hallgato/login.aspx

https://ed.uni-mate.hu/
https://en.uni-mate.hu/
https://foodscience.uni-mate.hu/
https://telefonkonyv.uni-mate.hu/index.php?lang=en
https://neptunhallgato.uni-mate.hu/hallgato/login.aspx
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Useful information on the Education Directorate's 
website

Where to find: Study information→ The timetable of the semester→ Academic calendar
https://ed.uni-mate.hu/documents/d/mate-directorate-of-
education/mate_semesterstart_info_2026_27_autumn-pdf

INFORMATION about start of autumn semester in the academic year 

2026/27 

https://ed.uni-mate.hu/documents/d/mate-directorate-of-education/mate_semesterstart_info_2026_27_autumn-pdf


Useful information on the Education Directorate's 
website

https://en.uni-mate.hu/mate-authentication-wifi-e-learning-email-

MATE Authentication (Wifi, E-learning, email)



Useful information on the Education Directorate's 
website

https://en.uni-mate.hu/mate-authentication-wifi-e-learning-email-

MATE Authentication (Wifi, E-learning, email)



Useful information on the Education Directorate's 
website

https://ed.uni-mate.hu/documents/d/mate-directorate-of-
education/mate_itt_2025_english_kesz-pdf

Institutional Study Guide

https://ed.uni-mate.hu/documents/d/mate-directorate-of-education/mate_itt_2025_english_kesz-pdf


Academic calendar

https://ed.uni-mate.hu/academic-calendar

Academic calendar
Where to find: Study information→ The timetable of the semester→ Academic calendar

https://ed.uni-mate.hu/academic-calendar


Academic calendar



Useful information on the Education Directorate's 
website

Where to find: Study information → Curricula → Academic Year 2026/2027
https://ed.uni-mate.hu/academic-year-2026/27

Curricula

https://ed.uni-mate.hu/academic-year-2026/27


Curricula

Dr. Géza Hitka



Curricula

Subject groups Types of subjects Credit quantity

Compulsory subjects „A” 175

Subjects of the main/first technology „B” 14

Subject of the second technology „B” 6

Other elective subjects „B” Min. 6

Optional subjects „C” Min. 9

Hungarian as a Foreign Language (SH) I. and II. –
obligatory for SH students

„C” 8

Choosing the first and second specialization

➢ At the end of the 4th semester

➢ Prerequisite: 90 credits completed by the end of the semester!

„First/main specialization”

Livestock Products Technologies and Quality 

Management

Post-Harvest Technologies and Quality Management

Confectionary and Edible Fat Production Technologies 

and Quality Management

Brewing, Distilling and Quality Management

Baking and Pasta Technologies and Quality 

Management

Food Preservation Technologies and Quality

Food Technology Automatization and Digitalization

„Second specialization”

Knowledge of Livestock Products Technologies

Knowledge of Post-Harvest Technologies

Knowledge of Confectionary and Edible Fat 

Technologies

Knowledge of Brewing and Distilling Technologies

Knowledge of Baking and Pasta Technologies

Knowledge of Preservation Technologies

Other elective subjects

(MIN 6 CREDITS!)

• Food Rheology (2. semester)

• Knowledge of Additives and Their 

Technological Functions (2. semester)

• Food Allergy (5. semester)

• How to write a thesis? (5. semester)

• Packaging Technology (5. semester)

210 credits
(+10% - free of 

charge, after that 

6000 HUF / 

credit)



Prerequisites for taking a course

Prerequisite: the proven completion of the material of a subject, a group of subjects, and/or the required criteria for understanding the material of 

a given subject. The prerequisite can be partial or complete.

In case of a partial prerequisite, the student may take the subject based on it if they have been granted a signature in the prerequisite subject

at the end of the semester, but they cannot obtain a grade until the completion of the prerequisite subject.

In the case of a complete prerequisite, the student cannot take the subject based on it without completing the prerequisite subject or criterion 

requirement.



Comprehensive exam: a single-grade type of examination attesting the 
acquisition of comprehensive knowledge in the relevant professional fields.

Unit Operations Comprehensive Exam

Recommended semester in the curriculum: Semester 4

Prerequisites for taking the comprehensive exam: successful completion of the following courses:

• Unit Operations 1
• Unit Operations Practice 1
• Unit Operations 2
• Unit Operations Practice 2

Economics Comprehensive Exam

Recommended semester in the curriculum: Semester 6

Prerequisites for taking the comprehensive exam: successful completion of the following courses:

• Basics of Economy
• Agrarian and Food Economics
• Marketing
• Food Industry Management
• Leadership skills, negotiation techniques and conflict management

Prerequisites for taking a 
course

Prerequisites for taking a 
course



AZ ELŐADÁS CÍME, 
KÉT SORBAN
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Useful information on the Education Directorate's 
website

Where to find: Study infromation→ Requests
https://ed.uni-mate.hu/e-requests-in-neptun

Requests

https://ed.uni-mate.hu/e-requests-in-neptun
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Useful information on the Education Directorate's 
website

TanulmáALCÍM
Where to find: Training information→ Thesis Topic Application Form
https://ed.uni-mate.hu/thesis-topic-application-form

Thesis topic

Thesis topic selection (BSc in Food Engineering): at the beginning of the 5th semester!

https://ed.uni-mate.hu/thesis-topic-application-form


Useful information on the Education Directorate's 
website

Where to find: Study information→ Completion of studies→ Thesis
https://ed.uni-mate.hu/thesis

Thesis preparation guide and thesis submission

https://ed.uni-mate.hu/thesis


Useful information on the Education Directorate's 
website

Where to find: Study information→ Completion of studies→ Final exam items
https://ed.uni-mate.hu/final-exam-items

Final exam items

https://ed.uni-mate.hu/final-exam-items


KÉSZÍTETTE: SAMPLE TAMÁS

Useful information on the Education Directorate's 
website

Where to find: Rules & Regulations
https://ed.uni-mate.hu/rules-regulation1

Study and Examination Regulations

https://uni-mate.hu/documents/20123/64071/III.1.Tanulmanyi+es+Vizsgaszabalyzat+MATE_EN_20210625.pdf/76eca5ac-598f-dee4-d69b-93041f2fc4f6?t=1643298852581

https://ed.uni-mate.hu/rules-regulation1
https://uni-mate.hu/documents/20123/64071/III.1.Tanulmanyi+es+Vizsgaszabalyzat+MATE_EN_20210625.pdf/76eca5ac-598f-dee4-d69b-93041f2fc4f6?t=1643298852581


AZ ELŐADÁS CÍME, 
KÉT SORBAN

KÉSZÍTETTE: SAMPLE TAMÁS

Useful information on the Education Directorate's 
website

Frequently Asked Questions
https://ed.uni-mate.hu/basic-concepts

https://ed.uni-mate.hu/basic-concepts


AZ ELŐADÁS CÍME, 
KÉT SORBAN

KÉSZÍTETTE: SAMPLE TAMÁS

Useful information on the Education Directorate's 
website

Frequently Asked Questions https://ed.uni-mate.hu/frequently-asked-questions-faq-

https://ed.uni-mate.hu/frequently-asked-questions-faq-
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Useful information on the Education Directorate's 
website

Frequently Asked Questions https://ed.uni-mate.hu/frequently-asked-questions-faq-

https://ed.uni-mate.hu/frequently-asked-questions-faq-
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KÉSZÍTETTE: SAMPLE TAMÁS

Useful information on the website of the Institute

Where to find: Current students → Specialization selection
https://foodscience.uni-mate.hu/specialization-selection1

Specialization selection

https://foodscience.uni-mate.hu/specialization-selection1


KÉSZÍTETTE: SAMPLE TAMÁS

Internship (BSc) / Professional practice (MSc)

Useful information on the website of the Institute

Where to find: Current students → Internship (BSc) / Professional practice (MSc)
https://foodscience.uni-mate.hu/internship-bsc-professional-practice-msc

https://foodscience.uni-mate.hu/internship-bsc-professional-practice-msc


Who can you contact if you have questions?

Education Directorate
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Phonebook

Academic staff (practice leaders, lecturers, subject leaders)



Who can you contact if you have questions?

Dr. Géza Hitka Professor, Head of Programme, Deputy Director of Education
Hitka.Geza@uni-mate.hu

Institute representatives responsible for educational matters (Institute of
Food Science and Technology)

Administrative staff of the Institute

Timea Csima-Tóth

Julianna Kovács

elelmiszertudomany@uni-mate.hu

Dr. Karina Hidas Assistant Professor, Education Coordinator
Hidas.Karina.Ilona@uni-mate.hu

mailto:Hitka.Geza@uni-mate.hu
mailto:elelmiszertudomany@uni-mate.hu
mailto:Hidas.Karina.Ilona@uni-mate.hu
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E-mail writing

Hello

I would like to know when I can make 

up the practice.

Dear Dr. Hidas / Dear Professor,

My name is Sam Smith (Neptun code: MZ1X2J), and I am a

third-year full-time Food Engineering student.

Unfortunately, I will not be able to attend the practical

session entitled “Objective Quality Evaluation of Raw Milk”

(ELTUD138N – Raw Materials) on October 10, 2024, at

10:00 due to illness. Please find my medical certificate

attached.

I would like to ask when it would be possible for me to make

up for the missed practical.

Thank you in advance for your reply.

Kind regards,

Sam Smith



Getting to know 
the campus



Department of Food Chemistry and Analytics (2. floor)

Department of Grain and Industrial Plant Processing (3.floor)

Department of Fruit and Vegetable Processing Technology
(basement – laboratory, 3. floor - offices)

Department of Postharvest Science, Trade, Suppy Chain and 
Sensory Analysis (basement)



Department of Food Process Engineering
(basement)



Department of Livestock Product and Food Preservation 
Technology (basement, high ground and 2. floor)

Department of Postharvest Science, Trade, Suppy Chain 
and Sensory Analysis (2. floor)

Department of Fruit and Vegetable Processing 
Technology (2. floor - laboratory)



Department of Bioengineering and Alcoholic Drink 
Technology



Department of Food Measurement and Process Control (basement)

Department of Food Microbiology, Hygiene and Safety (1. floor)

Department of Nutrition Science (1. floor)




