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41-44, 2008, Miskolci Egyetemi Kiadd (ISBN 978-963-661-829-2).

J. Petrusan, A. Kiss, Study on revealing a new, simple and accurate analytical method
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K. Héja, S. Turza, Z. Muranyi, A. Kiss, Development of new instrumental quality
predictions with NIR methods in food industry aspects, microCAD 2008 International
Scientific Conference Journal, page 81-86, 2008, Miskolci Egyetemi Kiadd (ISBN
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A. Kiss, P. Forgd, Comparative Studies on Thermal Degradation Behaviour of Fructo-
oligosaccharides by a New, Accurate HPLC-ELSD Method, Papers of International
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mechanism of fructo-oligosaccharides”, XIV. Hungarian-Italian Symposium on
Spectrochemistry: Analytical Techniques and Preservation of Natural Resources,
Slimeg, Hungary, October 5-7, 2011.

,,Comparative Studies on Thermal Degradation Behaviour of Fructo-oligosaccharides
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Attila Kiss, Iman Mirazloum, Alexandra Szabo, Anett Sziics, Erzsébet Némedi:
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A. Kiss, I. Mirazloum, A. Sziics, E. Némedi: Comparative studies on diverse
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food applications. Third International Conference on Food Science and
Technology, 29 November — 1. December, 2018., Budapest, Hungary.

A. Kiss, E. Némedi, I. Mirazloum: Comparative study of prebiotic utilizing
capabilities of distitive probiotics by using various prebiotic materials of food
application potential (Keynote lecture). World Congress on Probiotics, Prebiotics
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Attila Kiss, Zoltdn Naar, Iman Mirmazloum, Erzsébet Némedi: Comparative study of
prebiotic utilizing capabilities of distinctive probiotics by using various prebiotic
materials of food application potential. 35th EFFoST International Conference
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Attila Kiss, Peter Sipos, Chaima Neji: Multiple approach to assess impacts extraction
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Atieh Reina, Béni Aron, Kiss Attila: Enhanced Extraction of Terpene Compounds
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Attila Péter Kiss, Rdbert Tupicza, Diana Szilva, Gyula Szakadat, Ferenc Peles,
Erzsébet Karaffa: Model studies for the assessment of prebiotic nature of selected food
components with transformed carbohydrate profiles. Central European Conference on
Food 2024 13-16 October 2024, Szeged, Hungary

Attila Kiss, Tarek Alshaal: Unlocking the Antioxidant Potential of Diverse Plant
Families: A Comparative Analysis of Polyphenol-Rich Foods and Their Health
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Tarek Alshaal, Attila Péter Kiss: Harnessing Plant-Based Antioxidants for Human
Health: A Comparative Study of Polyphenol-Rich Foods; 40th Ovar Scientific Day
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Péter Hajdu, Déra Kiss, Didna Margaréta Szilva, Rita Székelyhidi, Beatrix Sik, Attila
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Greta Zsuzsa Zilinyi-Papai, Aron Beni, Diana Margareta Szilva, Gyula Zsolt
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Human Nutrition, Rome, Italy, 01-02. July 2026
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1. Emelt antioxidans és lizin tartalmu keksz, péksutemény és eljaras eléallitasukra,
P0700549, Feltalald: Dr. Kiss Attila: 50%.

2. Eljaras egyedi oligormer-osszetéételii, prebiotikus hatasu, inulin tartalmu siitéipari
termékek eldallitasara, P0700842, Feltalald: Dr. Kiss Attila: 50%.

3. Bibor kukorica Orleményt tartalmazé étrend-kiegészitd tabletta és tea
kifejlesztéseujonnan azonositott aktiv komponensekkel, P0800732, Feltalalo: Dr. Kiss
Attila: 50%.

4. Kornyezeti mintdk foszforsav-észter tipust peszticid tartalmanak hatékonyabb
meghatarozasara szolgdldé analitikai eljaras wjszert berendezéssel, P0600852,
Feltalald: Dr. Kiss Attila: 50%.

5. Egyedi vitamin- és aminosav-osszetételii, kiilonleges iz-hatdsu  keksz

6. Tesztcsik és mérési eljaras élelmiszerek és bioldgiai mintdk antioxidans aktivitasanak
meghatarozasara, P0700459, Feltalalo: Dr. Kiss Attila: 50%.

7. C-vitamin enzimatikus modszerti, atfolyod cellds, folyamatos lizemili amperometrids
bioszenzoros meghatarozésa Uj kisérleti berendezéssel, P0600851, Feltalal6: Dr. Kiss
Attila: 55%.

8. Egyedi zsirsav Osszetételli keksz kifejlesztése repceolaj, sajat fejlesztésii lenmag
extrahalasi technoldgia és zsirsav stabilizatorok alkalmazésaval, P0700550, Feltalalo:
Dr. Kiss Attila: 70%.

9. Egyedi 0sszetételii, prebiotikumokkal és mikroelemekkel dusitott erjesztett tejtermék-
csalad kifejlesztése a hatéanyagok 1j eljarassal torténé mikrokapszulasaval,
feldolgozas alatt, Feltalalo: Dr. Kiss Attila: 50%.

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

1.

2.

Kémiai ismeretek, Kiss A., Pedagogus Koérnyezeti Tovabbképzés sorozat 3. kotet. EKF
Kdrnyezettudomanyi Tanszék, Eger, 1999. 119 oldal;

Kornyezeti kémia, Kiss A., Pedagogus Kornyezeti Tovabbkeépzés sorozat 8. kotet. EKF
Kornyezettudomanyi Tanszék, Eger, 2000. 92 oldal.

Kornyezeti kémiai-fizikai-technikai gyakorlati praktikum I., Kiss A., Dr. Vida J., Dr. Vas
Miklés, Pedagbgus Kornyezeti  Tovabbképzés sorozat 18. kotet. EKF
Kornyezettudomanyi Tanszék, Eger, 2001, 105 oldal.

Altalanos és szervetlen kémiai ismeretek, kérnyezetvédelmi technolégusok alapozo
jegyzete, készult a H-102. Phare projekt keretében, EKF, Eger, 2002, 135 oldal.
Kornyezeti biokémia, kérnyezetvédelmi technologusok jegyzete, késziilt a H-102. Phare
projekt keretében, EKF, Eger, 2002, 121 oldal.

Relation of wine quality and wine technologies in respect of traceability and origination
control. Kiss A., Naar Z., Muranyi Z., Léko L., Jegyzet a ,,Food Traceability and Food



Safety” elnevezésii Joint Master program on WINE SAFETY AND TECHNOLOGIES
specializaci6jahoz, 123 oldal, 2008.

7. Technological and quality control aspects of meat production and authentication. Kiss A.,
Naar Z., Véha A., Eszes F., Gy6ri A., Jegyzet a ,,Food Traceability and Food Safety”
elnevezésti Joint Master program MEAT SAFETY AND TECHNOLOGIES
specializaci6jahoz, 148 oldal, 2009.

VII1. Conference papers presented in English (poster presentation):

1. A. Kiss, E. Farkas, I. Sovagd, B. Lippert; Equilibrium and structural studies on the
ternary Palladium(Il) complexes of peptides and nucleobases; ICBIC VII., Libeck,
Germany, 4-8 sept. 1995.

2. A. Kiss, . Sdvago; Potentiometric and structural examinations of some ternary Pd(1l)
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. Agoston, 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, XI1X IUPAC Symposyum on Photochemistry, 14-19 July, 2002.
Budapest.

8. L.Gél, B.Bélo, S. Orban, A. Kiss, T. Pék, T. Gal: 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. Csutoras, D. Virdg, Comparative studies on ways of photolytic degradation
of pesticides of different types, Euroanalysis XIII., Salamanca, Spain, 05-10 September,
2004.

10.Cs. Csutorads, A. Kiss, Photochemical degradation of s-triazine type pesticides,
Euroanalysis XII1., Salamanca, Spain, 05-10 September, 2004.

11.A. Kiss, Cs. Csutoras, D. Virag, Revealing of photodegradation reaction mechanisms of
distinctive pesticides, XXXIV. Colloguium Spectroscopium Internationale (CSI 2005),
Antwerpem, Belgium, 04-09 September 2005.

12.Cs. Csutoras, A. Kiss, Investigation of the interaction of pesticides and soil samples,
XXXIV. Colloguium Spectroscopium Internationale (CSI 2005), Antwerpem, Belgium,
04-09 September 2005.

13.Cs. Csutoras, 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. Csutoras, Investigation of the mechanism of photodegradation of different
pesticides, XIlI Hungarian — Italian Symposium on Specctrochemistry, Pécs, Hungary,
23-27 October 2005.



15.A. Kiss, Z. Naar, 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. Virag, Investigation of the photodegradation mechanism of pesticides as
well as ther interaction with soil samples, Il. German-Hungarian Workshop on
Chemical Diversity of Natural products, Debrecen, 4-8 April 2006.

17.A. Kiss, Cs. Csutoras, 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. Racz, Z. Naar, D. Virag, Microbial toxicity of herbicide derivatives
produced with UV-photodegradation, XI. International Congress of Pesticide
Chemistry, Kobe Japan, 2006. August 5-13.

19.Z. Gyéri, A. Kiss, Z. Muranyi, D. Virag, 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. Csutoras, 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. Virag, Z. Murényi, 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. Virag, A. Kiss, Sz. B. Téth, Study of photodecomposition products and kinetics of
distinctive pesticides, XVIII. Slovak Spectroscopic Conference, Spisska Nova Ves, 15-
18. 10. 2006.

23.K. Szovati, Z. Muranyi, A. Kiss, Sz. B. Téth, D. Virag, 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. Virag, Z. Naar, 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. Virag, Cs. Csutoras: 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. Virag, Z. Muranyi: Comparative studies to model bioavailability of
pesticides in distinctive soil types, New challenges and responses in food research,
Debrecen, 7. 12. 2006.

27.Z. Naar, A. Kiss, S. Rapi, O. Kozak, Heat transformation pathways of inulin and
relevant technological development, Functional Food Net workshop, Budapest,
Hungary, 26-27 March 2007.

28.A. Kiss, Z. Naar, 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. Virdg, A. Kiss, Z. Muranyi, 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. Szovéti, A. Kiss, Z. Muranyi, 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. Naér, 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. Muranyi, L. Németh, Speciation analysis of biologically available metal
content of foods, TRACEL 2007 2nd Intemational Symposium on Trace Elements and
Health, Helsinki, Finnland, 18-20 June, 2007.

33.A. Kiss, Cs. Csutoras, Estimation of biologically available metal content of foods, Z.
Muranyi, TRACEL 2007 2nd Intemational Symposium on Trace Elements and Health,
Helsinki, Finnland, 18-20 June, 2007.

34.A. Kiss, D. Virag, Mechanistic, kinetic and biological aspects of photodecomposition of
pesticides, Z. Naar 10th International Symposium on Soil and Plant Analysis,
Hungarian Academy ofSciences, Budapest, Hungary, 11-15. June.

35.K. Szovati, Z. Muranyi, A. Kiss, Sz. B. Toth, D. Virag, 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. Virag, A. Kiss, Z. Muranyi, 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. Virdg, 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. Virag, Z. Gy6ri, Z. Muranyi, Novel model systems for interpretation of
pesticide-soils interaction, XIII Symposium in Pesticide Chemistry, Piacenza, Italy, 3-6
September 2007.

39.K. Szovati, Z. Muranyi, A. Kiss, Sz. B. Téth, D. Virag, Comparative examinations on
model systems of pesticides biological uptake, XIl1I Symposium in Pesticide Chemistry,
Piacenza, Italy, 3-6 September 2007.

40.A. Kiss, Z. Muréanyi, 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. Muranyi, 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. Szovéti, A. Kiss, Z. Muranyi, 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. Virag, 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. Virag, A. Kiss, Z. Muranyi, 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. Orbén, I. O. Kozak, M. Dravucz and A. Kiss, Revealing of major Triterpene
components of selected grape varieties by LC-MS, Balaton Symposium, Balatonfured,
Hungary 05-08. 09. 2007.

46.J. Petrusan, 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. Szovati, D. Virdg, A. Kiss, Z. Muranyi, Extensive comparative studies on
characterisation relation between major soil parameters and pesticide bioavailabilty.
X1 Italian-Hungarian  symposium on  Spectrochemistry and Environmental
Contamination and Food Safety, Bologna, Italy, 20-24 April, 2008.

48. Z. Muranyi, 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. Forgd, A. Kiss, N. Orban, 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. Forgd, A. Kiss, A. Oszlanczi, 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. Vir4g, Z. Naéar, A. Kiss, Sensitivity of common soil microfungi to the UV-
photodegradation derivatives of pesticides. 4. Magyar mikologiai konferencia,
Debrecen, 2008. Méajus 29 — 31.

52.A. Kiss, J. Petrusan, 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. Szovati, Z. Murényi, 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. Virég, 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. Virag, 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. Virag, Z. Gyo6ri, 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. Virag, K. Szovati, A. Kiss, Z. Muranyi, 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. Petrusan, P. Forgd, 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. Szovati, A. Kiss, Z. Muranyi, 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. Muranyi, 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. Naér, A. Kiss, A. 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. Lénart, Zs. Fejes, Z. Naér, 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. Szovati, A. Kiss, Z. Muranyi, 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. Szovati, A. Kiss, Z. Muranyi, 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. Virag, A. Kiss, Z. Muranyi, 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. Virdg, A. Kiss, K. Szovéti, Z. Muranyi, Model studies on accessibility of various
pesticides for agricultural plants, EuroFoodChem XV. Food for the Future,
Copenhagen, Denmark, 2009. 07. 5-8.

67.K. Szovati, A. Kiss, Z. Muranyi, 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. Virag, 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. Forg6, Z. Murényi, 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. Forgo, A. Kiss, Z. Muranyi, K. Szovati, Isolation, identification and application of
special bioactive plant components. EuroFoodChem XV. Food for the Future,
Copenhagen, Denmark, 2009. 07. 5-8.

71.Z. Murényi, A. Kiss, P. Forgd, 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
20009.

72.Péter Forgd, Attila Kiss, Zoltdn Muranyi: 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. Virag, 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. Forgo, 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. Virag, Impact of soils and metals on the photodegradation of diverse
pesticides, 1X. Pesticide behaviour in soils, water and air, York, England, 14-16
September 2009.

76.A. Kiss, K. Szovéti, Z. Muranyi, 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. Virag, A. Kiss, Z. Muranyi, 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 20009.

78.D. Virédg, A. Kiss, Z. Muranyi, 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. Forgd, 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. Virag, 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. Murényi, A. Kiss, Sz. Molnar, 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. Szovaéti, Z. Muranyi, 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. Molnér, Z. Muranyi, 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. Adanyi, 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. Adanyi, 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. Forgd, A. Kiss, Z. Muranyi, K. Szovati, 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. Virag, 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. Virag, K. Szovati, 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. Forgd, Functional food developments by utilizing natural antioxidants of
unique feature, Pigments in food Conference, Budapest, Hungary, 20-24. July, 2010.

90.A. Kiss, P. Forgd, D. Virég, 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. Muréanyi, 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. Forgd, A. Kiss, Z. Muranyi, 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. Molnér, S. Rapi, D. Virag, A. Kiss, P. Forgd, 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. Adanyi, A. Kiss, Development of piezoelectric biosensor for the
detection of probiotic bacteria, 7" Aegean Analytical Chemistry Days, Mitilini, Greece,
28. September — 2. October 2010.

95.G. Csiffary, P. Nagy, N. Adanyi, A. Kiss, Development of a biosensor for the
determination of pesticides, based on the inhibition of acetylcholinesterase, 7" Aegean
Analytical Chemistry Days, Mitilini, Greece, 28. September — 2. October 2010.

96.Sz. Molnar, E. Milinki, D. Virdg, A. Kiss, Study of microelement accumulating
characteristics of microalgae, 7" Aegean Analytical Chemistry Days, Mitilini, Greece,
28. September — 2. October 2010.

97.Sz. Molnér, S. Rapi, D. Virag, A. Kiss, P. Forgd, Comparative study of propolis
samples collected in various areas of Hungary and application perspectives in
winemaking, 7" Aegean Analytical Chemistry Days, Mitilini, Greece, 28. September —
2. October 2010.

98.H. Szalontai, N. Adanyi, A. Véha, S. Jozsef, A. Kiss, Enzyme-based portable
amperometric biosensor device for food quality control, 7" Aegean Analytical
Chemistry Days, 28. Mitilini, Greece, 28. September — 2. October 2010.

99.A. Kiss, D. Virag, P. Forgo, 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. Forgd, 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. Virag, P. Forgo, 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. Muranyi, 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. Virdg, K. Szovéati, 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. Forgd, A. Kiss, and Z. Muranyi, 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. Forgd, 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. Virag, A. Kiss, P. Forgd, 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. Forg6, 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. Virag, A. Kiss, Sz. Molnér, E. 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. Vir4g, A. Kiss, Investigation of functional food components and parameters
affecting their stability, XVI. EuroFoodChem, Gdansk, Lengyelorszag 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, Lengyelorszag 6-8. July 2011. (Poszter)
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