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Laboratory/Company info (limited to 400 characters):

The Faculty of Food Technology and Biotechnology at the University of Zagreb is the leading
institution in the Republic of Croatia in terms of science, research and education in the fields
of biotechnology, food technology and nutrition science. For many years, this Faculty has
been educating highly qualified experts, conducting scientific research and professional
projects in cooperation with industry and has been a major driving force of Croatian economic
development in the above-mentioned fields. In the past years many generations of food
technologists, biotechnologists and nutritionists working in food, fermentation and
pharmaceutical industries and various jobs in the public sector were educated at the Faculty.
Many of our alumni have continued their academic and scientific careers both in Croatia and
abroad and have made our study programmes and our Faculty internationally recognised.

The Faculty of Food Technology and Biotechnology is equipped with modern lecture halls
and laboratories where students acquire their practical knowledge and skills.

The Faculty comprises of 6 departments that have 27 laboratories and 7 sections responsible
for the education at undergraduate, graduate and postgraduate level.

The Faculty's mission in science and research is to conduct basic, applied and experimental
research in interdisciplinary science fields of food technology, biotechnology and nutrition
along with related scientific disciplines. Our goal is to encourage critical thinking and
creativity to bring about novel scientific findings, ideas and innovations which are necessary
for knowledge and technology transfer into industry.

Through research-based learning, we are educating future bearers of science and society
development. Through new ideas and technological solutions, critical thinking and creativity,
the Faculty of Food Technology and Biotechnology has become the key initiator of economy
and sustainable development in the fields of biotechnical sciences in the Republic of Croatia.

Link to the home page of the Laboratory/Company:
www.pbf.unizg.hr/en/departments/department_for_general_programmes/laboratory_fo
r_sustainable_development

http://www.pbf.unizg.hr/en/departments/department_for_general _programmes/laborat
ory_for_sustainable_development/anet_rezek jambrak



Fields of expertise (limited to 400 characters):

I am food technologists in biotechnical sciences, with expertise nonthermal and advanced
thermal processing techniques. I am at position of Scientific Advisor (permanent title) from
24.11.2017, and Professor from 10.07.2018. I was trained abroad at Coventry University, UK
and in 2009. at the University of Avignon, France. My field of research is food chemistry,
food physics, nonthermal processing, advanced thermal processing, sustainability, food
processing and Industry 4.0. In the period from 2007., there were published, as author and co-
author, over 100 significant scientific papers with citation more than 2250, (h-index 26) and
author of book chapters in scientific books. In 2019. I was awarded the certificate and
acknowledgment from Web of Science and Clarivate Analytics for the most cited and
influenced author (in the 1% of world sciences).
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Collaborations:

Prof. Timothy Mason, prof.Farid Chemat, prof. Dietrich Knorr, prof.Giancarlo
Cravotto, prof.Brijesh Tiwari, prof.Francisco Barba, prof.Henry Jager, prof. Jan van
Impe, prof. Giovanna Ferrari, prof. Francesco Donsi, prof.N.N.Misra, prof.Anubhav
Pratap Singh, prof.llija Djekic and many others.

Facilities:
Laboratory equipment for high voltage electrical discharge, pulsed electric fields, high power
ultrasound, sustainability, industry 4.0 tool, green extractions facilities, analytical devices.



