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http://www.nizoplantproteinconference.com/


ingredients with superior bioactivity; 11th Edition of Innovations in Food Science and 

Human Nutrition, Rome, Italy, 01-02. July 2026 

49. Péter Hajdú, Tarek Alshaal, Nevien Elhawat, Dóra Kiss, Diána Margaréta Szilva, 

Attila Kiss: Techno-functional and physiochemical characterization of plant-based 

bioactive enriched functional meat products; 11th Edition of Innovations in Food 

Science and Human Nutrition, Rome, Italy, 01-02. July 2026 

 

VI. Patents:  

 

1. Emelt antioxidáns és lizin tartalmú keksz, péksütemény és eljárás előállításukra, 

P0700549, Feltaláló: Dr. Kiss Attila: 50%. 

2. Eljárás egyedi oligormer-összetéételű, prebiotikus hatású, inulin tartalmú sütőipari 

termékek előállítására, P0700842, Feltaláló: Dr. Kiss Attila: 50%. 

3. Bíbor kukorica őrleményt tartalmazó étrend-kiegészítő tabletta és tea 

kifejlesztéseújonnan azonosított aktív komponensekkel, P0800732, Feltaláló: Dr. Kiss 

Attila: 50%. 

4. Környezeti minták foszforsav-észter típusú peszticid tartalmának hatékonyabb 

meghatározására szolgáló analitikai eljárás újszerű berendezéssel, P0600852, 

Feltaláló: Dr. Kiss Attila: 50%. 

5. Egyedi vitamin- és aminosav-összetételű, különleges íz-hatású keksz 

gyártástechnológiájának kidolgozása, P0800668, Feltaláló: Dr. Kiss Attila: 50%. 

6. Tesztcsík és mérési eljárás élelmiszerek és biológiai minták antioxidáns aktivitásának 

meghatározására, P0700459, Feltaláló: Dr. Kiss Attila: 50%. 

7. C-vitamin enzimatikus módszerű, átfolyó cellás, folyamatos üzemű amperometriás 

bioszenzoros meghatározása új kísérleti berendezéssel, P0600851, Feltaláló: Dr. Kiss 

Attila: 55%. 

8. Egyedi zsírsav összetételű keksz kifejlesztése repceolaj, saját fejlesztésű lenmag 

extrahálási technológia és zsírsav stabilizátorok alkalmazásával, P0700550, Feltaláló: 

Dr. Kiss Attila: 70%. 

9. Egyedi összetételű, prebiotikumokkal és mikroelemekkel dúsított erjesztett tejtermék-

család kifejlesztése a hatóanyagok új eljárással történő mikrokapszulásával, 

feldolgozás alatt, Feltaláló: Dr. Kiss Attila: 50%. 

 

 

VII. Books or book chapters for higher education (in Hungarian):  

 

1. Kémiai ismeretek, Kiss A., Pedagógus Környezeti Továbbképzés sorozat 3. kötet. EKF 

Környezettudományi Tanszék, Eger, 1999. 119 oldal; 

2. Környezeti kémia, Kiss A., Pedagógus Környezeti Továbbképzés sorozat 8. kötet. EKF 

Környezettudományi Tanszék, Eger, 2000. 92 oldal. 

3. Környezeti kémiai-fizikai-technikai gyakorlati praktikum I., Kiss A., Dr. Vida J., Dr. Vas 

Miklós, Pedagógus Környezeti Továbbképzés sorozat 18. kötet. EKF 

Környezettudományi Tanszék, Eger, 2001, 105 oldal. 

4. Általános és szervetlen kémiai ismeretek, környezetvédelmi technológusok alapozó 

jegyzete, készült a H-102. Phare projekt keretében, EKF, Eger, 2002, 135 oldal. 

5. Környezeti biokémia, környezetvédelmi technológusok jegyzete, készült a H-102. Phare 

projekt keretében, EKF, Eger, 2002, 121 oldal. 

6. Relation of wine quality and wine technologies in respect of traceability and origination 

control. Kiss A., Naár Z., Murányi Z., Lékó L., Jegyzet a „Food Traceability and Food 



Safety” elnevezésű Joint Master program on WINE SAFETY AND TECHNOLOGIES 

specializációjához, 123 oldal, 2008. 

7. Technological and quality control aspects of meat production and authentication. Kiss A., 

Naár Z., Véha A., Eszes F., Győri A., Jegyzet a „Food Traceability and Food Safety” 

elnevezésű Joint Master program MEAT SAFETY AND TECHNOLOGIES 

specializációjához, 148 oldal, 2009. 

 

 

 

VIII. Conference papers presented in English (poster presentation): 

 

1. A. Kiss, E. Farkas, I. Sóvágó, B. Lippert; Equilibrium and structural studies on the 

ternary Palladium(II) complexes of peptides and nucleobases; ICBIC VII., Lübeck, 

Germany, 4-8 sept. 1995. 

2. A. Kiss, I. Sóvágó; Potentiometric and structural examinations of some ternary Pd(II) 

complexes of biological relevance; NATO ASI Meeting, Przesieka, Poland, 15-28 jun. 

1996. 

3. A. Kiss, Bio-, and environmental chemistry of heavy metals with special regard to 

mobility and human uptake, Workshop on „Environmental protection and chemistry“, 

Miskolc, 05-08. Aug., 1998. 

4. A. Kiss, Heavy metals in mining residues in Hungary, A. Kiss, Workshop on 

environmental protection and education, Missoula, Montana, USA, 24-30. June, 1998. 

5. A. Kiss, Cs. Ágoston, Human biochemical aspects of the formes of occurence and 

manners of uptake of heavy metals in soils, International Workshop on Environmental 

Biochemistry, Lisbon, Portugal, 21. July, 2001. 

6. A. Kiss, Mobility and binding patterns of heavy metals in soils, X. International Trace 

Element Conference, Budapest, 4-6 July, 2002. 

7. A. Kiss, S. Rapi, Photolytic degradation of pesticides and biochemical impact 

assessment of products, XIX IUPAC Symposyum on Photochemistry, 14-19 July, 2002. 

Budapest. 

8. L.Gál, B.Bálo, S. Orbán, A. Kiss, T. Pók, T. Gál: Development of appelation origin 

control system of Egri Bikavér. Colloque International. Paysages de Vignes et de Vins. 

Fontevrand, France, 2-4 July, 2003. 

9. A. Kiss, Cs. Csutorás, D. Virág, Comparative studies on ways of photolytic degradation 

of pesticides of different types, Euroanalysis XIII., Salamanca, Spain, 05-10 September, 

2004. 

10.Cs. Csutorás, A. Kiss, Photochemical degradation of s-triazine type pesticides, 

Euroanalysis XIII., Salamanca, Spain, 05-10 September, 2004. 

11.A. Kiss, Cs. Csutorás, D. Virág, Revealing of photodegradation reaction mechanisms of 

distinctive pesticides, XXXIV. Colloquium Spectroscopium Internationale (CSI 2005), 

Antwerpem, Belgium, 04-09 September 2005. 

12.Cs. Csutorás, A. Kiss, Investigation of the interaction of pesticides and soil samples, 

XXXIV. Colloquium Spectroscopium Internationale (CSI 2005), Antwerpem, Belgium, 

04-09 September 2005. 

13.Cs. Csutorás, A. Kiss, An efficient method for characterization of interaction of 

pesticides and different soil samples, XII Hungarian – Italian Symposium on 

Specctrochemistry, Pécs, Hungary, 23-27 October 2005. 

14.A. Kiss, Cs. Csutorás, Investigation of the mechanism of photodegradation of different 

pesticides, XII Hungarian – Italian Symposium on Specctrochemistry, Pécs, Hungary, 

23-27 October 2005. 



15.A. Kiss, Z. Naár, P. Biacs, Complex food safety studies in Eger, International Congress 

on Nutrition and Food Safety: Evaluation of Benefits and Risks, Budapest, Humgary, 11 

- 14 June, 2006. 

16.A. Kiss, D. Virág, Investigation of the photodegradation mechanism of pesticides as 

well as ther interaction with soil samples, II. German-Hungarian Workshop on 

Chemical Diversity of Natural products, Debrecen, 4-8 April 2006. 

17.A. Kiss, Cs. Csutorás, Modelling environmental behaviour of photosensitive pesticides 

by revealing features of degradation and possible ways of interactions, XI. International 

Congress of Pesticide Chemistry, Kobe Japan, 2006. August 5-13. 

18.A. Kiss, L. Rácz, Z. Naár, D. Virág, Microbial toxicity of herbicide derivatives 

produced with UV-photodegradation, XI. International Congress of Pesticide 

Chemistry, Kobe Japan, 2006. August 5-13. 

19.Z. Győri, A. Kiss, Z. Murányi, D. Virág, Bioavailability of different photosensitive 

pesticides and their metabolites in different soils, XI. International Congress of 

Pesticide Chemistry, Kobe Japan, 2006. August 5-13. 

20.Cs. Csutorás, A. Kiss, Investigation of the interaction of pesticides and soil samples, XI. 

International Congress of Pesticide Chemistry, Kobe Japan, 2006. August 5-13. 

21.A. Kiss, D. Virág, Z. Murányi, New approaches to create model systems for pesticide 

bioavailability and soil adsorption, XVIII. Slovak Spectroscopic Conference, Spisska 

Nova Ves, 15-18. 10. 2006. 

22.D. Virág, A. Kiss, Sz. B. Tóth, Study of photodecomposition products and kinetics of 

distinctive pesticides, XVIII. Slovak Spectroscopic Conference, Spisska Nova Ves, 15-

18. 10. 2006. 

23.K. Szováti, Z. Murányi, A. Kiss, Sz. B. Tóth, D. Virág, Comparative studies on novel 

model systems characterising plant uptake of pesticides from different soil types, XVIII. 

Slovak Spectroscopic Conference, Spisska Nova Ves, 15-18. 10. 2006. 

24.D. Virág, Z. Naár, A. Kiss, Biological test experiments on modeling effect of pesticide 

decomposition products, 4th International Plant Protection Symposium, Debrecen, 18. 

10.2006. 

25.A. Kiss, D. Virág, Cs. Csutorás: GC-MS studies to map mechanistic and kinetic aspects 

of photolytic decomposition of pesticides, New challenges and responses in food 

research, Debrecen, 7. 12. 2006. 

26.A. Kiss, D. Virág, Z. Murányi: Comparative studies to model bioavailability of 

pesticides in distinctive soil types, New challenges and responses in food research, 

Debrecen, 7. 12. 2006. 

27.Z. Naár, A. Kiss, S. Rapi, O. Kozák, Heat transformation pathways of inulin and 

relevant technological development, Functional Food Net workshop, Budapest, 

Hungary, 26-27 March 2007. 

28.A. Kiss, Z. Naár, Consumerfocusing complex traceability systems, new food parameters 

and devices with new info-communication system, Functional Food Net workshop, 

Budapest, Hungary, 26-27 March 2007. 

29.D. Virág, A. Kiss, Z. Murányi, Comparative studies on novel model systems 

characterising bioavailability of pesticides of differenttypesof soils, microCAD 2007 

International Scientific Conference, Miskolc, Hungary, 22-23 March 2007. 

30.K. Szováti, A. Kiss, Z. Murányi, Studies on incorporation of pesticides by biological 

systems by comparison of distinctive models, microCAD 2007 International Scientific 

Conference, Miskolc, Hungary, 22-23 March 2007. 

31.A. Kiss, Z. Naár, P. Biacs, Risk assessment procedure in a Hungarian grape producing 

and wine processing company, XXXth World Congress of Vine and Wine, Budapest, 

Hungary, 10-16 June, 2007. 



32.A. Kiss, Z. Murányi, L. Németh, Speciation analysis of biologically available metál 

content of foods, TRACEL 2007 2nd Intemational Symposium on Trace Elements and 

Health, Helsinki, Finnland, 18-20 June, 2007. 

33.A. Kiss, Cs. Csutorás, Estimation of biologically available metal content of foods, Z. 

Murányi, TRACEL 2007 2nd Intemational Symposium on Trace Elements and Health, 

Helsinki, Finnland, 18-20 June, 2007. 

34.A. Kiss, D. Virág, Mechanistic, kinetic and biological aspects of photodecomposition of 

pesticides, Z. Naár 10th International Symposium on Soil and Plant Analysis, 

Hungarian Academy ofSciences, Budapest, Hungary, 11-15. June. 

35.K. Szováti, Z. Murányi, A. Kiss, Sz. B. Tóth, D. Virág, Elaboration of novel model 

systems to characterize biological access of pesticides, 10th International Symposium 

on Soil and Plant Analysis, Hungarian Academy of Sciences, Budapest, Hungary, 11-

15. June 2007. 

36.D. Virág, A. Kiss, Z. Murányi, New concept of modeling adsorption capability of soils 

with regard to different pesticides, 10th International Symposium on Soil and Plant 

Analysis, Hungarian Academy of Sciences, Budapest, Hungary, 11-15. June 2007. 

37.A. Kiss, D. Virág, Mechanistic and kinetic aspects as well as biological effects of 

pesticides’ photodecomposition, XIII Symposium in Pesticide Chemistry, Piacenza, 

Italy, 3-6 September 2007. 

38.A. Kiss, D. Virág, Z. Győri, Z. Murányi, Novel model systems for interpretation of 

pesticide-soils interaction, XIII Symposium in Pesticide Chemistry, Piacenza, Italy, 3-6 

September 2007. 

39.K. Szováti, Z. Murányi, A. Kiss, Sz. B. Tóth, D. Virág, Comparative examinations on 

model systems of pesticides biological uptake, XIII Symposium in Pesticide Chemistry, 

Piacenza, Italy, 3-6 September 2007. 

40.A. Kiss, Z. Murányi, Development of a novel method to assess and compare 

biologically available metal content of distinctive food types, Food Processing-

Innovation-Nutrition-Healthy Consumers, ICSC, Radenci, Slovenia, 22-26 September 

2007. 

41.K. Héja, S. Turza, Z. Murányi, A. Kiss, Method development for NIR technique to 

utilize it as a tool of fast and prompt food analysis, Food Processing-Innovation-

Nutrition-Healthy Consumers, ICSC, Radenci, Slovenia, 22-26 September 2007. 

42.K. Szováti, A. Kiss, Z. Murányi, Characterisation of pesticide uptake of wheat by 

applying distinctive chemical methods, Food Processing-Innovation-Nutrition-Healthy 

Consumers, ICSC, Radenci, Slovenia, 22-26 September 2007. 

43.D. Virág, A. Kiss, J. Prokisch, Elaboration of improved FRAP method for testing 

antioxidant activity of newly developed functional bakery products, Food Processing-

Innovation-Nutrition-Healthy Consumers, ICSC, Radenci, Slovenia, 22-26 September 

2007. 

44.D. Virág, A. Kiss, Z. Murányi, Examinations of impact of soil characteristics and 

chemical feature of pesticides on their bioavailability, Food Processing-Innovation-

Nutrition-Healthy Consumers, ICSC, Radenci, Slovenia, 22-26 September 2007. 

45.N. Orbán, I. O. Kozák, M. Drávucz and A. Kiss, Revealing of major Triterpene 

components of selected grape varieties by LC-MS, Balaton Symposium, Balatonfüred, 

Hungary 05-08. 09. 2007. 

46.J. Petrusán, A. Kiss, Development of a new, accurate analytical method to reveal the 

thermal degradation mechanism of inulin., XIII Italian-Hungarian symposium on 



Spectrochemistry and Environmental Contamination and Food Safety, Bologna, Italy, 

20-24 April, 2008. 

47.K. Szováti, D. Virág, A. Kiss, Z. Murányi, Extensive comparative studies on 

characterisation relation between major soil parameters and pesticide bioavailabilty. 

XIII Italian-Hungarian symposium on Spectrochemistry and Environmental 

Contamination and Food Safety, Bologna, Italy, 20-24 April, 2008. 

48. Z. Murányi, A. Kiss, Characterization of predominant forms and extent of accessibility 

for selected metals by development of a novel model system. XIII Italian-Hungarian 

symposium on Spectrochemistry and Environmental Contamination and Food Safety, 

Bologna, Italy, 20-24 April, 2008. 

49.P. Forgó, A. Kiss, N. Orbán, HPLC-MS studies on revealing unique triterpene saponin 

components in skins and cuticular waxes of Grape and wine. XIII Italian-Hungarian 

symposium on Spectrochemistry and Environmental Contamination and Food Safety, 

Bologna, Italy, 20-24 April, 2008. 

50.P. Forgó, A. Kiss, Á. Oszlánczi, Development of novel analytical methods to 

investigate biogenic amine content of food samples. XIII Italian-Hungarian symposium 

on Spectrochemistry and Environmental Contamination and Food Safety, Bologna, 

Italy, 20-24 April, 2008. 

51.D. Virág, Z. Naár, A. Kiss, Sensitivity of common soil microfungi to the UV-

photodegradation derivatives of pesticides. 4. Magyar mikológiai konferencia, 

Debrecen, 2008. Május 29 – 31. 

52.A. Kiss, J. Petrusán, Development of a new functional food product and novel methods 

to reveal the thermal degradation mechanism and the prebiotic effect of inulin, 4th 

EPSO Conference, „Plants for Life”, Toulon, 22-26 June 2008. 

53.A. Kiss, K. Szováti, Z. Murányi, Characterisation of bioavalability of distinctive 

pesticedes by applying model-plants and optimised extraction method. 4th EPSO 

Conference, „Plants for Life”, Toulon, 22-26 June 2008. 

54.D. Virág, A. Kiss, Elaboration technological procedure and chemical composition of a 

special confectionary product with enhanced antioxidant activity. 4th EPSO 

Conference, „Plants for Life”, Toulon, 22-26 June 2008. 

55.A. Kiss, D. Virág, Revealing role of environmnetal factors of accessibility of pesticides 

with special regard to the soil characteristics. 4th EPSO Conference, „Plants for Life”, 

Toulon, 22-26 June 2008. 

56.A. Kiss, D. Virág, Z. Győri, Development of a new functional biscuit and a novel 

procedure to determine antioxidant capacity, 14th World Congress of Food Science and 

Technology, "Food for Health and Wellbeing, Shanghai, China, October 19-24., 2008. 

57.D. Virág, K. Szováti, A. Kiss, Z. Murányi, Bioavailability of distinctive pesticides for 

different modell plants as a key factor in hazard assessment, 14th World Congress of 

Food Science and Technology, "Food for Health and Wellbeing, Shanghai, China, 

October 19-24., 2008. 

58.A. Kiss, J. Petrusán, P. Forgó, Degradates of inulin as active components of a new 

functional foodstuff of prebiotic effect, 14th World Congress of Food Science and 

Technology, "Food for Health and Wellbeing, Shanghai, China, October 19-24., 2008. 

59.K. Szováti, A. Kiss, Z. Murányi, Comparative analysis of fatty acid composition of 

selected cereals for further functional foodstuff application, 14th World Congress of 

Food Science and Technology, "Food for Health and Wellbeing, Shanghai, China, 

October 19-24., 2008. 



60.K. Héja, S. Turza, Z. Murányi, A. Kiss, Developments of NIR measuring technique for 

fast and prompt food analysis, International Scientific Conference on Cereals- their 

products and processing, Debrecen, October 27-28, 2008. 

61.Zs. Koncz, Z. Naár, A. Kiss, Á. Szécsi, Assessment of mycotoxin capability of different 

chemotypes of fusarium graminearum in case of hungarian wheat species, International 

Scientific Conference on Cereals- their products and processing, Debrecen, October 27-

28, 2008. 

62.B. Lénárt, Zs. Fejes, Z. Naár, A. Kiss, Comparative study of the efficiency for pre-

biotic materials in different food types and raw materials. International Scientific 

Conference on Cereals- their products and processing, Debrecen, October 27-28, 2008. 

63.K. Szováti, A. Kiss, Z. Murányi, Comparison of active components of distinctive 

variants of barley and wheat with special regard to technological processing possibility, 

International Scientific Conference on Cereals- their products and processing, 

Debrecen, October 27-28, 2008. 

64.K. Szováti, A. Kiss, Z. Murányi, Role of extraction techniques in obtaining fatty acids 

and antioxidants from different cereals for further functional food applicaton. 

International Scientific Conference on Cereals- their products and processing, 

Debrecen, October 27-28, 2008. 

65.D. Virág, A. Kiss, Z. Murányi, Development of manufacturing processes of functional 

bakery products fortified with amino acids and vitamins. International Scientific 

Conference on Cereals- their products and processing, Debrecen, October 27-28, 2008. 

66.D. Virág, A. Kiss, K. Szováti, Z. Murányi, Model studies on accessibility of various 

pesticides for agricultural plants, EuroFoodChem XV. Food for the Future, 

Copenhagen, Denmark, 2009. 07. 5-8. 

67.K. Szováti, A. Kiss, Z. Murányi, Examination on fatty acid composition of distinctive 

flours and oily seeds with regard to foodstuff fortification perspectives. EuroFoodChem 

XV. Food for the Future, Copenhagen, Denmark, 2009. 07. 5-8. 

68.A. Kiss, D. Virág, Elaboration of novel procedure for analysis of antioxidant capacity, 

and its application to test newly developed functional biscuits. EuroFoodChem XV. 

Food for the Future, Copenhagen, Denmark, 2009. 07. 5-8. 

69.A. Kiss, P. Forgó, Z. Murányi, Role of inulin and its degradates in prebiotic effect of 

newly developed functional foodstuff. EuroFoodChem XV. Food for the Future, 

Copenhagen, Denmark, 2009. 07. 5-8. 

70.P. Forgó, A. Kiss, Z. Murányi, K. Szováti, Isolation, identification and application of 

special bioactive plant components. EuroFoodChem XV. Food for the Future, 

Copenhagen, Denmark, 2009. 07. 5-8. 

71.Z. Murányi, A. Kiss, P. Forgó, Model studies on bioavailability of selected heavy 

metals in food products, 7th International Symposium on Speciation of Elements in 

Biological, Environmental and Toxicological Sciences, Eger, Hungary, 27-29 August 

2009. 

72.Péter Forgó, Attila Kiss, Zoltán Murányi: Role of inulin and its degradates in prebiotic 

effect of newly developed foodstuff, 7th International Symposium on Speciation of 

Elements in Biological, Environmental and Toxicological Sciences, Eger, Hungary, 27-

29 August 2009. 

73.A. Kiss, D. Virág, Development of new functional foodstuff and novel procedures for 

identification of relevant bioactive components, 7th International Symposium on 

Speciation of Elements in Biological, Environmental and Toxicological Sciences, Eger, 



Hungary, 27-29 August 2009. 

74.S. Rapi, A. Kiss, P. Forgó, Study on bioactive di-, and tripeptide content in natural plant 

sources by HPLC methods with respect to functional food application; International 

Scientific Conference on Nutraceuticals and Functional Foods, Zilina, Slovakia, June 

9th-11th 2009.  

75.A. Kiss, D. Virág, Impact of soils and metals on the photodegradation of diverse 

pesticides, IX. Pesticide behaviour in soils, water and air, York, England, 14-16 

September 2009. 

76.A. Kiss, K. Szováti, Z. Murányi, Examination of the influence of soil types on pesticide 

bioavailability, IX. Pesticide behaviour in soils, water and air, York, England, 14-16 

September 2009. 

77.D. Virág, A. Kiss, Z. Murányi, Study on binding ability of pesticides to soils and the 

impact of soil parameters, IX. Pesticide behaviour in soils, water and air, York, 

England, 14-16 September 2009. 

78.D. Virág, A. Kiss, Z. Murányi, Effect of different soil microbes on the bioaccessible 

amounts of distinctive pesticides, IX. Pesticide behaviour in soils, water and air, York, 

England, 14-16 September 2009. 

79.P. Forgó, S. Rapi, A. Kiss, Analysis of natural bioactive peptides by applying novel 

HPLC-methods and stabilizing metals. 10th International Symposium on Applied 

Bioinorganic Chemistry, Debrecen, Hungary, 2009. 09. 25-28. 

80.A. Kiss, D. Virág, Revealing characteristics of interaction between metals in soils and 

pesticides’ degradates. 10th International Symposium on Applied Bioinorganic 

Chemistry, Debrecen, Hungary, 2009. 09. 25-28. 

81.Z. Murányi, A. Kiss, Sz. Molnár, Speciation analysis of biologically available metal 

content of distinctive foodstuffs. 10th International Symposium on Applied 

Bioinorganic Chemistry, Debrecen, Hungary, 2009. 09. 25-28. 

82.K. Szováti, Z. Murányi, A. Kiss, Modeling the complex forming processes in food 

products with special regard to the interactions between fatty acids and essential metals. 

10th International Symposium on Applied Bioinorganic Chemistry, Debrecen, Hungary, 

2009. 09. 25-28. 

83.Sz. Molnár, Z. Murányi, A. Kiss, Examination on metal binding ability of alginic acid. 

10th International Symposium on Applied Bioinorganic Chemistry, Debrecen, Hungary, 

2009. 09. 25-28. 

84.H. Szalontai, N. Adányi, A. Kiss, Development of a multi-functional portable 

amperometric biosensor. 4th International workshop on biosensors for food safety and 

environmental monitoring, Tangier, Morocco, October 01-03, 2009. 

85.H. Szalontai, N. Adányi, A. Kiss, Quartz crystal microbalance (QCM) based 

immunosensor for food quality control 4th International workshop on biosensors for 

food safety and environmental monitoring, Tangier, Morocco, October 01-03, 2009. 

86.P. Forgó, A. Kiss, Z. Murányi, K. Szováti, Comparative studies on yielding and 

characterization of natural bioactive compounds, 11th Asean Food Conference, Bandar 

Seri Begawan, Brunei Darussalam, October 21-23, 2009. 

87.A. Kiss, D. Virág, Development of a new functional foodstuff and novel procedures for 

identification of relevant bioactive components, 11th Asean Food Conference, Bandar 

Seri Begawan, Brunei Darussalam, October 21-23, 2009. 

88.A. Kiss, D. Virág, K. Szováti, Investigations on factors affecting plant uptake of 

pesticides, 11th Asean Food Conference, Bandar Seri Begawan, Brunei Darussalam, 



October 21-23, 2009. 

89.A. Kiss, P. Forgó, Functional food developments by utilizing natural antioxidants of 

unique feature, Pigments in food Conference, Budapest, Hungary, 20-24. July, 2010. 

90.A. Kiss, P. Forgó, D. Virág, Investigation on plausible reaction pathways of Maillard 

transformation occurring in newly developed antioxidant rich bakery products, 

Pigments in food Conference, Budapest, Hungary, 20-24. July, 2010. 

91.J. Belovai, A. Kiss, Z. Murányi, Comparative studies on the extraction efficiency of 6 

distinctive procedures for yielding antioxidant-rich plant extracts, Pigments in food 

Conference, Budapest, Hungary, 20-24. July, 2010. 

92.J. Belovai, P. Forgó, A. Kiss, Z. Murányi, Revealing bioactive component profiles of 

selected fruits and vegetables with special regard to their antioxidant capacity, Pigments 

in food Conference, Budapest, Hungary, 20-24. July, 2010. 

93.Sz. Molnár, S. Rapi, D. Virág, A. Kiss, P. Forgó, Comparative study of propolis 

samples collected in various areas of Hungary and application perspectives in 

winemaking, Pigments in food Confernece, Budapest, Hungary, 20-24. July, 2010. 

94.H. Szalontai, N. Adányi, A. Kiss, Development of piezoelectric biosensor for the 

detection of probiotic bacteria, 7th Aegean Analytical Chemistry Days, Mitilini, Greece, 

28. September – 2. October 2010. 

95.G. Csiffáry, P. Nagy, N. Adányi, A. Kiss, Development of a biosensor for the 

determination of pesticides, based on the inhibition of acetylcholinesterase, 7th Aegean 

Analytical Chemistry Days, Mitilini, Greece, 28. September – 2. October 2010. 

96.Sz. Molnár, É. Milinki, D. Virág, A. Kiss, Study of microelement accumulating 

characteristics of microalgae, 7th Aegean Analytical Chemistry Days, Mitilini, Greece, 

28. September – 2. October 2010. 

97.Sz. Molnár, S. Rapi, D. Virág, A. Kiss, P. Forgó, Comparative study of propolis 

samples collected in various areas of Hungary and application perspectives in 

winemaking, 7th Aegean Analytical Chemistry Days, Mitilini, Greece, 28. September – 

2. October 2010. 

98.H. Szalontai, N. Adányi, A. Véha, S. József, A. Kiss, Enzyme-based portable 

amperometric biosensor device for food quality control, 7th Aegean Analytical 

Chemistry Days, 28. Mitilini, Greece, 28. September – 2. October 2010. 

99.A. Kiss, D. Virág, P. Forgó, Development Of Natural Component-Based Unique 

Functional Foodstuffs By Applying Specific Procedures Increasing Positive Biological 

Impact, 1st International Congress on Food Technology, Antalia, Turkey, 03-06 

november 2010. 

100.A. Kiss, P. Forgó, Development And Introduction Of Dietary Supplement Tablet And 

Tea By Utilizing Purple Corn As Natural Antioxidant Resource, 1st International 

Congress on Food Technology, Antalia, Turkey, 03-06 november 2010. 

101.D. Virág, P. Forgó, A. Kiss, Investigation On Plausible Reaction Pathways Of 

Maillard Transformation Occurring In Newly Developed Antioxidant Rich Bakery 

Products, 1st International Congress on Food Technology, Antalia, Turkey, 03-06 

november 2010. 

102.H. Szalontai, Z. Murányi, A. Kiss, Constuction And Utilisation Of A Miniaturised, 

Portable Biosensoric Device Capable Of Multicomponental Food Analysis, 1st 

International Congress on Food Technology, Antalia, Turkey, 03-06 november 2010. 

103.A. Kiss, D. Virág, K. Szováti, Comprehensive Approach To Charecterise Conditions 

Primarily Affecting Plant Uptake Of Diverse Pesticides, 1st International Congress on 



Food Technology, Antalia, Turkey, 03-06 november 2010. 

104.J. Belovai, P. Forgó, A. Kiss, and Z. Murányi, Assessment Of Biologically Beneficial 

Components Of Antioxidant Rich Extracts Of Various Natural Resources, 1st 

International Congress on Food Technology, Antalia, Turkey, 03-06 november 2010. 

105.S. Rapi, P. Forgó, A. Kiss, Oligo-Peptide Derivatives As Perspective Functional Food 

Components, Detection And Stability, 1st International Congress on Food Technology, 

Antalia, Turkey, 03-06 november 2010. 

106.Sz. Molnar, S. Rapi, D. Virág, A. Kiss, P. Forgó, Complex Approach For Versatile 

Characterization Of Distinctive Propolis Samples Providing The Basis Of Propolis 

Containing Wine, S1st International Congress on Food Technology, Antalia, Turkey, 

03-06 november 2010. 

107. A. Kiss, P. Forgó, Elaboration of specific functional foodstuffs based on revealing 

antioaxidants as well as microcomponent profile of purple corn. 8th International 

Conference on Functional Foods for Chronic Diseases: Science and Practice, Las 

Vegas, USA, 14-18, March, 2011. 

108.D. Virág, A. Kiss, Sz. Molnár, É. Milinki, Study of microelement accumulating 

characteristics of microalgae and alginic acid. 8th International Conference on 

Functional Foods for Chronic Diseases: Science and Practice, Las Vegas, USA, 14-18, 

March, 2011. 

109.D. Virág, A. Kiss, Investigation of functional food components and parameters 

affecting their stability, XVI. EuroFoodChem, Gdansk, Lengyelország 6-8. July 2011. 

(Poszter) 

110.S. Rapi, P. Forgo, A. Kiss, Characterisation of conditions affecting stability of 

oligopeptide derivatives of potential health-preserving effect, XVI. EuroFoodChem, 

Gdansk, Lengyelország 6-8. July 2011. (Poszter) 

111.D. Virag, P. Forgó, A. Kiss, Revealing transformation patterns and maillard reaction 

mechanisms in lysine fortified, newly developed bakery products Gdansk, 

Lengyelország 6-8. July 2011. (Poszter) 

112.Sz. Molnar, S. Rapi, D. Virag, A. Kiss, P. Forgo, Complex approach for versatile 

characterization of distinctive hungarian propils samples Gdansk, Lengyelország 6-8. 

July 2011. (Poszter) 

113.A. Kiss, P. Forgo, Study on intrinisc composition of purple corn as natural antioxidant 

resource and development of novel, antocyanin rich functional foodstuff, Gdansk, 

Lengyelország 6-8. July 2011. (Poszter) 

114.P. Forgo, A. Kiss, Z. Muranyi, Investigations on expoitation perspectives and yielding 

of diverse, antioxidant-rich plamt extracts, Gdansk, Lengyelország 6-8. July 2011. 

(Poszter) 

115.P. Forgo, A. Kiss, Z. Muranyi, Study on specific bioactive components and 

antioxidant activity of selected fruits and vegetables Gdansk, Lengyelország 6-8. July 

2011. (Poszter) 

116.D. Virag, A. Kiss, application of SPME-GC-FID technique for the detection 

meataccumulated organic solvent residues originated from animal feed produced from 

oil-extracted and recycled plant parts, Gdansk, Lengyelország 6-8. July 2011. (Poszter) 

117.Sz. Molnar, A. Kiss, D. Virag, Role of alginate complexes in trace metal fortification 

of functional foodstuff, Gdansk, Lengyelország 6-8. July 2011. (Poszter) 

118.Szabolcs Molnár Éva Milinki, Attila Kiss, Comparative study of microelement 

accumulating characteristics of microalgae Gdansk, Lengyelország 6-8. July 2011. 

(Poszter) 

119.Cs. Csutorás, P. Fűtő, P. Forgó, A. Kiss, L. Rácz, Investigation of ochratoxin A level 



during fermentation of different wines by applying high toxin concentrations, XIV. 

Hungarian-Italian Symposium on Spectrochemistry: Analytical Techniques and 

Preservation of Natural Resources, Sümeg, Hungary, October 5-7, 2011. 

120.L. Girán, O. Hudák, L. Rácz, A. Kiss, Cs. Csutorás, Composition of white Lupin seeds 

(Lupinus albus cv. Nelly) and development of functional food products, XIV. 

Hungarian-Italian Symposium on Spectrochemistry: Analytical Techniques and 

Preservation of Natural Resources, Sümeg, Hungary, October 5-7, 2011. 

121.Cs. Csutorás, Zs. Tajcs, P. Fűtő, P. Forgó, A. Kiss, L. Rácz, Reduction of the 

concentration of Ochratoxin A in wines by applying appropriate clarification methods, 

XIV. Hungarian-Italian Symposium on Spectrochemistry: Analytical Techniques and 

Preservation of Natural Resources, Sümeg, Hungary, October 5-7, 2011. 

122.Cs. Csutorás, P. Fűtő, P. Forgó, A. Kiss, L. Rácz, Monitoring of Aflatoxin B1 content 

of must during fermentation, XIV. Hungarian-Italian Symposium on Spectrochemistry: 

Analytical Techniques and Preservation of Natural Resources, Sümeg, Hungary, 

October 5-7, 2011. 

123.L. Girán, O. Hudák, L. Rácz, A. Kiss, Cs. Csutorás, Development of white lupin 

(Lupinus Albus) based protein drinks, XIV. Hungarian-Italian Symposium on 

Spectrochemistry: Analytical Techniques and Preservation of Natural Resources, 

Sümeg, Hungary, October 5-7, 2011. 

124.K. Pál, A. Kiss, Comparison of molecular methods for identification of Lactobacilli. 

International Conference on Food Engineering and Biotechnology (ICFEB 2012), Kuala 

Lumpur, Malaysia, 4-6. May 2012. 

125.P. Forgó, A. Kiss, Revealing Anthocyanin-Profile of Selected Fruits and Vegetables 

by HPLC-MS Studies. International Conference on Food Engineering and 

Biotechnology (ICFEB 2012), Kuala Lumpur, Malaysia, 4-6. May 2012. 

126.P. Forgó, Z. Murányi, A. Kiss, Comparative Studies on Antioxidant Capacity of 

Distinctive Natural Plants. International Conference on Food Engineering and 

Biotechnology (ICFEB 2012), Kuala Lumpur, Malaysia, 4-6. May 2012. 

127.H. Szalontai, N. Adányi, A. Kiss, Label-free immunosensor for the detection of 

probiotics in fermented dairy products. 6th Central European Congress on Food, Novi 

Sad, Serbia 23-26. May 2012.  

128.M. Korózs, B. Bóka, A. Kiss, Comparative studies of protein fractions of different 

types of milk bySDS-PAGE gelelectroforesis with the aim of authentication. 6th Central 

European Congress on Food, Novi Sad, Serbia 23-26. May 2012. 

129.G. Csiffáry, A. Kiss, N. Adányi: Novel acetylcholynesterase-based amperometric 

biosensor for the rapid analysis of different carbamate and organophosphate pesticides. 

The 8th conference RME 2013 Food Feed Water Analysis innovations and 

breakthroughs, 21-23, Noordwijkerhout, the Netherlands 28. January 2013. 

130.Peter Futo, Nora Adanyi, Attila Kiss: Determination of increased catalase content in 

milk samples by means of a novel, catalase based amperometric biosensor, „8th Rapid 

Methods Europe, Food, Feed and Water Analysis”, 2013. 01. 21-23, Noordwijkerhout, 

The Netherlands. 

131.Gábor Csiffáry, Attila Kiss, Nóra Adányi: Novel acetylcholynesterase based 

amperometric biosensor for the rapid analysis of different carbamate and 

organophosphate pesticides, „8th Rapid Methods Europe, Food, Feed and Water 

Analysis”, 2013. 01. 21-23, Noordwijkerhout, The Netherlands. 

132.Attila Kiss, Helga Szalontai, Nora Adanyi: Development of QCM-based direct, label-

free immunosensor for rapid, cost-effective assessment of probiotic bacteria in 



fermented dairy products, „8th Rapid Methods Europe, Food, Feed and Water 

Analysis”, 2013. 01. 21-23, Noordwijkerhout, The Netherlands. 

133.K. Patonay, Zs. Fejes, Z. Murányi, A. Kiss, Investigation of composition, antioxidant 

activity and antimicrobial effects of essential oils obtained from ten spice plant species. 

EuroFoodChem XVII, Istanbul, Turkey, 7. May 2013. 

134. A. Kiss, P. Forgo, Novel example of functional foddstuffs: antioxidant rich bakery 

products by applying lysine and maillard reaction produts. EuroFoodChem XVII, 

Istanbul, Turkey, 7. May 2013. 

135. A. Kiss, P Forgo, M. Korozs, Comparative studies on thermal degradation 

characteristics of distinctive oligo- and polisaccharides of prebiotic relevance. 

EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

136. A. Kiss, P. Forgo, Analytical studies for revealing the specific composition of purple 

corn as a plasible basic material for functional foodstuff rich in antocyanins. 

EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

137.P. Forgo, A. Kiss, M. Korozs, K. Kaloczkai, Comparative studies on different 

transformation patterns of lactose conversions and further transformation routes. 

EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

138.K. Patonay, Zs. Fejes, Z. Murányi, A. Kiss, Investigation of composition, antioxidant 

activity and antimicrobial effects of essential oils obtained from ten spice plant species. 

EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

139. S. Rapi, A. Kiss, P. Forgo Application of advanced chromatographic methods in the 

analysis of bioactive peptides. EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

140. Sz. Molnar, S. Rapi, A. Kiss, P. Forgo, Comparative studies and possible food 

industrial applications of propolis as a promising source of bioactive compounds. 

EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

141.K. Patonay, Z. Murányi, A. Kiss, A. Németh, Investigation of the extracts of hungarian 

hairless catnip (Nepeta Pannonica SYN. Nepeta Nuda L.) and six accentuated medicinal 

plant pecies for potential winemaking uses. EuroFoodChem XVII, Istanbul, Turkey, 7-

10. May 2013. 

142.S. Rapi, A. Kiss, P. Forgo, Application of advanced chromatographic methods in the 

analysis of bioactive peptides. EuroFoodChem XVII, Istanbul, Turkey, 7-10. May 2013. 

143.K. Patonay, D. Virág, Z. Murányi, A. Kiss, Investigation of composition, antioxidant 

activity and antimicrobial effects of essential oils obtained from spice plants widely 

used in Hungary. „XVII. Euroanalysis”, Varsó, Lengyelország, 25-29. August 2013. 

144.  K. Patonay, D. Virág, Z. Murányi, A. Kiss, Investigatoin of hungarian hairless catnip 

(Nepeta pannonica syn., Nepata nuda l.). „XVII. Euroanalysis”, Varsó, Lengyelország, 

25-29. August 2013. 

145. O .Hudák, B. Bóka, L. Girán, Cs. Csutorá , A. Kiss, Glycerol oxidase based biosensor 

and GC method development for wine analysis. „XVII. Euroanalysis”, Varsó, 

Lengyelország, 25-29. August 2013. 

146. O .Hudák, B. Bóka, L. Girán, Cs. Csutorá , A. Kiss Investigation of inorganic and 

organic components of medical mud during medical trea,tments. „XVII. Euroanalysis”, 

2013. augusztus 25-29., Varsó, Lengyelország, „XVII. Euroanalysis”, Varsó, 

Lengyelország, 25-29. August 2013.  

147. M. Korózs, A. Kiss, P. Forgó, K. Mikuska, Comparative studies on efficiency 

conversion patterns of lactose and further transformation to novel prebiotic foodstuff. 

„XVII. Euroanalysis”, Varsó, Lengyelország, 25-29. August 2013. 

148. M. Korózs, A. Kiss, P. Forgó, K. Mikuska, Studies on thermal degradation 

characteristics of different carbohydrates of prebiotic effect. Varsó, Lengyelország, 25-

29. August 2013. 
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149.Gábor Csiffáry, Péter Fűtő, Nóra Adányi, Attila Kiss: Novel enzyme based l-ascorbic 

acid biosensor utilizing screen printed carbon electrodes and amperometric detection, 

„Sixth international Workshop on Biosensors for Food Safety and Environmental 

Monitoring” (Essaouira, Marokkó), 2013.10.03-05. 

150.Helga Szalontai, Gábor Csiffáry, Nóra Adányi, Attila Kiss: Development of two label-

free immunosensors for the detection of probiotics, „Sixth international Workshop on 

Biosensors for Food Safety and Environmental Monitoring” (Essaouira, Marokkó), 

2013.10.03-05. 

151.A. Kiss, E. Némedi, L. Daróczi, S. Kukovics, Z. Naar, Comparison of changes in 

microbial parameters and functionality of inulin and omega-3 fatty acid fortified goat 

and sheepmilk products. The efficiency of farming and its effect on the environment in 

Central and Eastern European countries, Nagyvárad, Roumania 08-12. April 2014.  

152.E. Némedi, A. Kiss: Development of Antioxidant Rich Bakery Products by Applying 

Lysine and Maillard Reaction Products. ICPFF 2015: XIII International Conference on 

Probiotics and Functional Foods, Miami, USA 9-10. March 2015. 

153.E. Konya, M. Gasztonyi Nagy, N. Adanyi, T. Halasi, Zs. Cserhalmi, A. Kiss: Study of 

wheat and pseudo-cereal flours with regard to plausible pastry-industrial implications. 

5th Cereals&Europe Spring Meeting, Budapest, Hungary 27-29. April 2015. 

154.E. Némedi, A. Kiss: Development of a novel, diamine-oxydase based biosensor for the 

assessment of biogenic amines, as spoilage indicators in distinctive milk-based product. 

The 19th International Agricultural Exhibition & Conference, Tel-Aviv, Izrael 28-30. 

April 2015. 

155.A. Kiss, E. Némedi: Development of novel, antioxidant-rich functional foodstuffs and 

comparative analysis of their bioactive components ny improved procedures. Third 

Scientific of the National Insitute of Agronomy of Tunisia 2015, Tunis, Tunisia 26-31. 

May 2015. 

156.Naár, Z., Kiss, Á. Antal, O., Takács, K., Némedi, E., Kiss, A. (2015) Effect of 

mastication on the balance of stimulated gut microbiota developed on stuffed pastry 

digested in Infogest harmonized model and modified Versantvoort model. COST 

INFOGEST 4th ICFD, March 17-19 2015, Naples, Italy. In: Proceedings of the 4th 

International Conference on Food Digestion. p. 167. 

157.Antal,O., Naár, Z., Takács, K., Horváth, L., Némedi, E. Kiss, A. (2015): The prebiotic 

effect of various potential components of functional foods. The Prebiotic Effect of 

Various Potential Components of Functional Foods. International Scientific Conference 

on Probiotics and Prebiotics. 23-25 June 2015, Budapest, Hungary. 

158.Magdolna Nagy-Gasztonyi, Nóra Adányi, Zsuzsanna Cserhalmi, Attila Kiss, 

Comparative analysis of natural antioxidant components to develop aromatised waters, 

EUROFOODChem, Madrid, 2015. 13-16 October. 

159.Füstös, Z., Antal, O., Naár, Z., Kiss, A, Némedi, Zs. (2016): Prebiotic effects of 

different dumplings and evaluation of different equations used for PI calculation. 

International Scientific Conference on Probiotics and Prebiotics. 21-23 June 2016, 

Budapest, Hungary. 

160.I. Mirmazloum, A. Kiss, M. Ladányi, Zs. György: An enhanced callus culture for in 

vitro production of Roseroot glycosides. 21. World Congress of Clinical Nutrition, 6-8 

October, 2017. Budapest, Hungary. 

161.E. Némedi, J. Nemes, K. Balogh-Tóth, O. Tóth, A. Kiss: Human clinical trials of 

functional foods in Hungary – experiences of a special CRO company. 21. World 

Congress of Clinical Nutrition, 6-8 October, 2017. Budapest, Hungary. 

162.Mirmazloum Iman, Kiss Attila, Ladányi Márta, György Zsuzsanna: Identification of a 

novel UDP glycosyltransferase involved in salidroside formation in Rhodiola Rosea L. 



Magyar Táplálkozástudományi Társaság XLII. Vándorgyűlés, Siófok, 2017. október 12-

14, proceedings: ISBN 978-615-5606-04-5. 

163.Iman Mirazloum, Szabolcs Horváth, Attila Kiss, Alexandra Szabo, Anett Szűcs, 

Erzsébet Némedi: Enhancement of biological value of honey by means of applying 

Ganoderma lucidum Extract supported by surveying Phenolic Content, Radical 

Scavenging and Antibacterial Properties. Nutrition & Food Sciences conference, May 

14-16, 2018, Tokyo, Japan. 

164.Naár,Z., Kiss, A., Némedi, E., Pihler, I., Kukovics, F., & Kukovics, S.: The α-s1, α-s2 

and β-casein Content of Milk collected from Various Goat Breeds and Populations. In 

G. K. Aseri, J. S. Sohal, & D. Sharma (Eds.), Asian Regional Conference on Goats 

(ARCG-2018) (p.32). Jaipur, India, 2018. 

165.A. Kiss., I. Mirazloum, E. Némedi: Comparative studies on the prebiotic effect of 

distinct Ganoderma extracts with the aim of underpinning prospective functional 

food applications. Third International Conference on Food Science and Technology, 

29. November – 1. December, 2018., Budapest, Hungary. 

166.Némedi, E., I. Mirmazloum, A. Kiss, A. Szabó, A. Szűcs Role of diverse probiotics 

in reinforcement of preciotic feature of versatile carbohydrates with food additive 

potential. Third International Conference on Food Science and Technology, 29. 

November – 1. December, 2018., Budapest, Hungary. 

167.Attila Kiss1, Erzsébet Karaffa, Károly Pál, Ferenc Peles: Comparative study on 

prebiotic activities of various dietary fibers on distinct probiotics, 58th Croatian & 18th 

International Symposium on Agriculture, February 11 - 17, 2023 in Dubrovnik, Croatia 

168.Eva Domokos-Szabolcsy, Tarek Alshaal, Nevien Elhawat, Zoltán Kovács, László 

Kaszás, Áron Béni, Attila Kiss: Impact of cysteine protease-mediated hydrolysis on the 

digestibility and biochemical profile of soy and mung bean proteins 3nd NIZO Plant 

Protein Functionality Conference, 22-25 October 2024, online and Ede, The 

Netherlands. 

169.Eva Domokos-Szabolcsy, Tarek Alshaal, Nevien Elhawat, Zoltán Kovács, László 

Kaszás, Áron Béni, Attila Kiss: Pepsin-mediated hydrolysis of legume proteins: 

Comparative analysis of digestibility and functional properties in chickpea, lentil, mung 

bean, and soybean 3nd NIZO Plant Protein Functionality Conference, 22-25 October 

2024, online and Ede, The Netherlands. 

170.Róbert Tupicza, Diána Szilva, Gyula Szakadát, Ferenc Peles, Károly Pál, Attila Péter 

Kiss: Utilization of enzyme-triggered degradation of plant components in order to 

fortify oligosaccharide content of prebiotic potential Central European Conference on 

Food 2024 13-16 October 2024, Szeged, Hungary 

171. Attila Péter Kiss, Balázs Ásványi, Zsófia Sipos-Kozma, Rita Nagy, Péter Lelkes, 

Dóra Kiss, Péter Hajdú, Diána Margaréta Szilva: Comparative analysis of prebiotic 

activity of different prebiotics and fibres using different methods to underpin their 

functional product development potential. 34th International Conference of the 

Functional Food Centre 24-26th September 2025, Madrid, Spain 

172.Attila Péter Kiss, Péter Hajdú: „Connection between Healthy food and tourism” 

Tourism Summit 2025, 14-15. October 2025, Budapest, Hungary   

173. Nevien Elhawat, Tarek Alshaal, Attila Kiss: Controlled Enzymatic Hydrolysis of 

Distinct Dietary Fibers Generate Targeted Prebiotic Substances of Enhanced Probiotic 



Functionality. 11th Edition of Innovations in Food Science and Human Nutrition, 01-

02. July 2026, Rome, Italy.  

174. Dóra Kiss, Diána Margaréta Szilva, Péter Hajdú, Tarek Alshaal, Nevien Elhawat, 

Attila Kiss: Assessment of the Impact of Diverse Technological Conditions on Protein 

Integrity with Special Regard to Grounding the Design of Functional Foods. 11th 

Edition of Innovations in Food Science and Human Nutrition, 01-02. July 2026, Rome, 

Italy.  

175. Diána Margaréta Szilva, Balázs Ásványi, Zsófia Sipos-Kozma, Rita Székelyhidi, 

Beatrix Sík, Rita Nagy, Péter Lelkes, Dóra Kiss, Péter Hajdú, Attila Kiss: Integrated 

evaluation of the prebiotic activity of diverse natural substrates based on both 

microbiological and analytical assays. 11th Edition of Innovations in Food Science and 

Human Nutrition, 01-02. July 2026, Rome, Italy.  
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1. Kiss A., A környezeti hatásvizsgálatok kémia megközelítése, Országos Környezetvédelmi 

Találkozó, Debrecen, DAB, 1998. június 4. (szóbeli) 

2. Kiss A., A fémek humánbiológiai és környezeti szerepe, Regionális Környezetvédelmi 

Konferencia, Miskolc, 1998. szeptember 6. (szóbeli) 

3. Kiss A., Fémtől függő betegségek és fémtartalmú gyógyszerek, Környezetvédelmi Napok, 

Eger, EKF, 1999. április. 15. (szóbeli) 

4. Kiss A., Balogh J., Az élővizek hidrobiológiai és kémia hatástanulmánya, Országos 

Környezeti Kémiai Szimpózium, Szeged, 1999. szeptember 8. (szóbeli) 

5. Kiss A., Eu-normák és hazai szabályzók a környezetvédelemben, a hulladékkezelésben, 

Környezetvédelmi Napok, Eger, EKF, 2000. április. 19. (szóbeli) 

6. Kiss A., Kovács Sz., Kémiai és hidrológiai jellegű hatásvizsgálatok helye a 

környezetvédelemben, különös tekintettel a hulladéklerakatok kérdéskörére, Országos 

Környezeti Kémiai Találkozó, Debrecen, DE, 2000. május 25. (szóbeli) 

7. Kiss A., Rapi S., A növényvédőszerek fotokatalizált degradációja, Regionális 

Környezetvédelmi Szimpózium, Miskolctapolca, Bay Zoltán Kutatási Intézet, 2000. 

október 13. (szóbeli) 

8. Kiss A., Sramkó Gy., A Rákos-patak revitalizációs koncepciója és az ahhoz kapcsolódó 

környezeti hatásvizsgálatok, Miskolc, ME, Környezetvédelmi konferencia, 2001. 03. 18. 

(szóbeli) 

9. Kiss A., Kovács Sz.,Talajérzékenységi vizsgálatok biológiai vonatkozásai, Országos 

talajkémiai szimpózium, Budapest, 2001. szeptember 20. (szóbeli) 

10. Kiss A., A környezetben található fémkomplexek vizsgálhatósága és biológiai hatása, 

Országos Környezetvédelmi Workshop, Miskolc, ME, 2002, június 20-21. (szóbeli) 

11. Kiss A., Nagy Z., A szerves mikroszennyezők a talajban és azok biokémiai vonatkozásai, 

Országos bio-, és talajkémiai Szimpózium, Pécs, 2002, szeptember 4. (szóbeli) 

12. Kiss A., Rapi S., Peszticidek fotolitikus degradációjának és biológia hatásának vizsgálata, 

XXIV. Kémiai Előadói Napok, Szeged, 2002. október 26-28. (szóbeli) 

13. Kiss A., Kárász I., A környezetvédelmi kutatások és képzés helyzete Egerben, 

Felsőoktatási Környezetvédelmi Ankét, Eszterházy Károly Főiskola, Eger, 2002. 

november 12-13. (szóbeli) 

14. Kiss A., Rapi S.,Szerves mikroszennyezők tulajdonságai, perzisztenciája és bomlásának 

reakciómechanizmusai, Biokémiai szimpózium, Veszprém, 2003.május 6. (szóbeli) 



15. Kiss A., Különböző típusú mikrokontaminánsok élettani hatásának modellezése, 

Biokémiai Szimpózium, Miskolci Egyetem, 2003, november 5. (szóbeli) 

16. Kiss A., Csutorás Cs., Különböző peszticidek talajdegradációs, illetve biológiai hatásának 

modellezése, Analitikai Vegyészkonferencia, Bioanalitika 2004 szimpózium, 2004. június 

30 - július 2, Balatonföldvár. (poszter) 
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