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University Council, University of Szeged (2000-2003); Rector-President of the
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Food Engineering and Operation Science, Technical Committee of the Regional
Committee in Szeged, Hungarian Academy of Sciences (1997-2003); Member of the
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PARTEC International Conference on Practical Aspects of Particle Technology.
Budapest (Hungary) 21-24th August, 2001.; 4th Hungarian Drying Symposium,
Mosonmagyarévar, 18-19th October, 2001.; The 4™ International Conference for
Conveying and Handling of Particulate Solids. Budapest (Hungary) 27-30th May, 2003.;
5th Hungarian Drying Symposium, Szeged, 2003.

Main applications of research:

1. Szabd, G. (1995-1997): Examining Impulse, Heat and Component Transport
Processes in Combined (Vibro-aero-fluidization, Convection, Microwave)
Energy Transfer Field. National Scientific Research Foundation (OTKA),
Research Report OTKA T 017714. Duration of the application: 28th
February, 1995.- 31st December, 1997.
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4. Szabo, G., Kovacs, E.(1995-1996): Microwave Treatment of Grain Legumes
for Better Quality of Products. National Technical Development Board,
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10. Szabd G. et al. (2002-2005): Community Vocational Training Action ,, Bios
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Member of the Governing Board of the Hungarian Academy of Sciences (2009-),
Member of the Research and Science Policy Council (2009-), Member of the Research
and Technology Innovation Council (2009-), Representativ of Doctors in Section of
Agricultural Sciences of the Hungarian Academy of Sciences (2010-), Member of the
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Study trips abroad:

» Institute de Fermentaciones Industriales. Instituto Superior de Investigationes
Cientificias, Spain (between 1998 and 2000, 1 month) ,,Microwave Treatment of
Grain Legumes for Better Quality of Products” (Senior Scientist).

» Lincoln University Campus Great Grimsby UK, Food Research Centre (between
1999 and 2002, 1 month) “Optimising concentration of fruit juices using
membrane processes including novel membrane techniques”.(Senior Scientist)

» ,,Bios & Environment Transnational Network™ Project co-ordinator LEONARDO

DA VINCI Project. Community Vocational Training Action Programme. Second
Phase: 2002-2005. Greece (Athens) (2002.).



» Leuven University, Belgium. EUA /European University Association/ Workshop
I. Governance and Leadership: Developing New Policies and Skills. (2003).

» Dublin University, Ireland. EUA Workshop II. Managing the University
Community. (2004).

Honours: Schoolbook Niveau Prize (Food Industrial Processes and Equipments, 1996);
Széchenyi Scholarship for Professors (1998-2002); Academy Prize, Presidium of the
Hungarian Academy of Sciences (2001); Schoolbook Niveau Price (Technical
Thermodynamics for Engineers 2002); Universidad Ricardo Palma, Lima, Peru.
Professional recognition of the results achieved in the fields of microwave research and
teaching thermodynamics as well as the scientific work carried out in the field of food
engineering (2004); Commemorative Plaquette for the Hungarian Higher Education
(2004); Middle Cross of the Order of Merit of the Republic of Hungary (2005), FAO
World Food Day Silver Medal (2007).

Fields of research: Vibro-aero fluidizational drying, agglomeration, instantization.
Hybride (convective-microwave) energy transfer material treatment. Theory and practice
of microwave heat transfer. Microwave extraction. Examining processes of heat, material
and impulse transport in food industry operations, procedures. Production and storage by
methods of cooling and freezing. Energy management.

Author and co-author more than 210 papers in major scientific journals, books, refereed
congress contributions, in addition co-author of 4 textbooks and presented results at a
number of international conferences. Number of distributed university notes: 7. Number
of patents: 3.
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