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Dorobek projektowy/grantowy
(z ostatnich 5 lat)

The effect of feeding laying hens the feed supplemented with different
level of cantaxanthin and ioden on egg quality and analysis of the effect
of storage time on selected physic-chemical properties of eggs. DSM
Nutritional Products AG-kierownik zadania badawczego

Inside Food UE 7pR (Integrated sensing and imaging devices for
designing, monitoring and controlling microstructure of foods)-
wykonawca.

SUSFOOD ERA-Net (Sustainable Food Consumption and Production)
NCBiRVII Pr. Ramowy. Development of sustainable processing
technologies for converting by-products into healthy, added value
ingredients and food products - wykonawca.
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