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AGENDA FOR THE VISIT OF THE SES EXPERT TO UIBM
SES Expert: Wilhelm Poeschel
Host Institution: University “Isa Boletini” in Mitrovica – Faculty of Food Technology
Dates: 8–9 October 2026

Thursday, 8 October 2026
10:00 – 10:30
Meeting with the Dean of the Faculty of Food Technology
· Welcome and introduction of the expert;
· Brief presentation of the Faculty and its academic and research activities;
· Discussion on potential opportunities for cooperation and exchange of experience.
10:30 – 11:30
Open Lecture by SES Expert Wilhelm Poeschel
Topic:
“Understanding the EC Food Chain – How Quality- and Food-Safety Management Are Organized in the Food Chain”
Participants: students, academic staff, and other interested participants from the Faculty of Food Technology.
11:30 – 12:00
Question and Answer Session
· Questions from students and academic staff;
· Discussion on quality and food-safety management within the food chain;
· Exchange of professional experiences and good practices.
12:00
Closing of the First-Day Activities

Friday, 9 October 2026
10:00 – 10:45
Visit to the Laboratories of the Faculty of Food Technology
· Presentation of the laboratories and existing laboratory capacities;
· Presentation of the main equipment and analytical activities carried out at the Faculty;
· Visit to the Food Microbiology Laboratory;
· Brief presentation of laboratory activities related to food quality and food safety control.
10:45 – 11:30
Professional Discussion on Laboratory Conditions and Capacities
· Discussion with SES Expert Wilhelm Poeschel on the current laboratory conditions;
· Review of the organization and functionality of the laboratories;
· Identification of opportunities for improving laboratory conditions;
· Recommendations from the expert regarding equipment, work organization, and laboratory practices;
· Discussion on aligning laboratory activities with the needs of food quality and safety control.
11:30 – 12:15
Open Lecture I
“Sensory Evaluation – A Method of Monitoring”
The lecture will address the importance of sensory evaluation as a tool for monitoring the quality of food products and its application in the food industry.
12:15 – 13:00
Open Lecture II
“Microbiological Evaluation – A Method of Verification”
The lecture will focus on the role of microbiological evaluation as a method for verifying the safety and quality of food products.
13:00 – 13:30
Discussion and Question and Answer Session
· Questions from students and academic staff;
· Discussion on the relationship between sensory evaluation, microbiological analysis, and quality control;
· Exchange of experiences and practical examples from the food industry.
13:30 – 13:45
Closing of the Visit
· Summary of the activities carried out;
· Final recommendations from the expert;
· Discussion on opportunities for future cooperation between the parties.

image1.png




