
name: Natchaya Niramonchan
course: BIFTEC course 2016/2018
home country: Thailand
current work: Job-Seeker

Which knowledge from the courses can help you by your current work? There were 
numbers of courses that were beneficial for the job seeking process. They helped me 
realize my preference towards the position and in which industry I would like to work. I 
find "New Product Concept" is pretty useful for the product development position. 
Fortunately, I got an internship in a flavor and aroma company which was an industry I 
would like to work. Later, I received an opportunity to do master thesis topic in an 
institute specialise in aroma.

Which information would you give the new students which will start the semester in September? My only advice is to balance your life well both 
studying and travelling.Try to engage with the class also with outside-classroom experience as much as possible. You might encounter some 
frustration in moving and adapting to new environment, but eventually you will be able to manage it. 

my experience:

What was the reason you have applied for the international study course European 
Master of Science in Food Science, Technology and Business (BIFTEC)? BIFTEC 
offered a truly international full Master program like no others. It allowed students to 
stufy while experiencing cultural exchange. The optional modules were offered by the 
countries which had expertise in that specific field. The internship semester in industrial 
company was also one of the important reason since I would like to have a first hand 
practical experience abroad.

What would you recommend young people in your country to apply for BIFTEC? I would definitely recommend BIFTEC for everyone who would like to 
have an excellent master degree which highly recognize worldwide. This program allows you to meet classmates and professors from all over the 
world who share the same interest. You will develop contacts which are worth-keeping. As well as you will be exposed to new cultural environment, 
not only one but at least three top EU countries. I consider BIFTEC as a life-changer opportunity. 

Why do you decide to make internship/master thesis at Anhalt University? Not only 
Anhalt University is a university which offers excellent research facilities and courses. It 
also has numerous of PCM and thesis partners. Moreover, living in Germany is very 
pleasant. The country has high standard of living which suits my lifestyle. 



name: Daniela Sanchez Sanchez
course: BIFTEC course 2016-2018
home country: Mexico
current work: Quality Junior Specialist at Ferrero Deutschland Foto 
my experience:

What was the reason you have applied for the international study course 
European Master of Science in Food Science, Technology and 
Business (BIFTEC)? One of the main reasons I applied to BIFTEC was 
because that it offered the opportunity to study in three different 
countries. I also liked the fact that I could choose my optional modules. 

Why do you decide to make internship/master thesis at Anhalt University? 
I wanted to live longer in Germany and experience German culture better than the initial six weeks. Also, the support I obtained 
from the Professors at Anhalt University was immediate. They are always willing to guide you. Therefore, choosing to do 
internship/thesis at Anhalt University was the best choice. 

What would you recommend young people in your country to apply for BIFTEC? BIFTEC will not only be about the academic 
aspect, it will also teach you so much about life, living abroad with people so different from you that it will enrich your life. You will 
become a citizen of the world. Applying to Biftec will be one of the best decisions you will make. 

Which information would you give the new students which will start the semester in September? Enjoy it as much as you can! It 
will go by so fast and before you know you will be defending thesis.Take advantage of the wonderful professors and the courses, 
and mostly become family with your new classmates.The bonds you create will be for lifetime. 

Which knowledge from the courses can help you by your current work? I 
will most likely use the information from the module of Food Safety and 
Quality and the Fats and Oils module.



name: Marc Christian D. Paje
course: BIFTEC course 2016-2018
home country: Philippines

my experience:
What was the reason you have applied for the international study course 
European Master of Science in Food Science, Technology and Business 
(BIFTEC)? I would like to experience what it's like to study abroad and 
to learn more about my chosen field.

Why do you decide to make internship/master thesis at Anhalt University? Prof. Kleinschmidt knows someone who is working at 
SIG Combibloc, one of the leading manufacturers of carton packaging and aseptic filling machine. That time SIG is offering an 
internship/master's thesis about a new sterilization procedure for carton packaging materials. As someone who is interested in 
sustainable packaging solutions, I grabbed the opportunity of exploring the subject and working at an international company.

What would you recommend young people in your country to apply for BIFTEC? Definitely. Through this master's, I gained more 
knowledge about food science, I met a lot of incredible people, and I have seen so many places in Europe.

Which information would you give the new students which will start the semester in September? Do not pressure yourself too 
much. Of course, the main reason why you're in this programme is to study, but then your BIFTEC life shouldn't just revolve around 
that. Give yourself some time to go out, meet people, and go places. Just enjoy the experience.

Which knowledge from the courses can help you by your current work? 
Aside from what I have learned inside the classroom, I consider that the 
mobility feature of the master's has given me experiences, which I can 
use as advantage in any career that I will pursue. My experiences in the 
past two years have greatly enhanced my adaptability skills and I 
believe such skills are essential to any job.



name: Nandini Jambunathan
course: BIFTEC 2015/2017
home country: India

Which information would you give the new students which will start the semester in September? For students, BIFTEC is a place to 
develop skill set to grow and progress in career. Having a clear focus on the objectives you wish to gain from the course and 
participating actively in activities organized by the course will help get a wholesome experience.  

my experience:

What was the reason you have applied for the international study course BIFTEC?
As the name by itself suggests, I was interested by the fact that it was an international study 
course in Food Science and Technology providing business knowledge. The opportunity 
presented in the program to study in three different universities, with each university offering 
courses that they are best at was a motivational factor for applying to BIFTEC.    

Which knowledge from the courses can help you by your current work?
Academically, modules provided both theoretical knowledge and sound practical experience. 
Modules ‘Food safety and quality management’, ‘Cereals’, ‘Fats and Oils’ and ‘Dairy Science’ 
were interesting and oriented towards my future goals. In addition, interaction with people from 
different nationalities and various team projects carried out during different modules helped me 
hone my soft skills.      
Why do you decide to make internship/master thesis at Anhalt University?
I did both my PCM and Master thesis at Anhalt University, Bernburg. My Master thesis was oriented towards Cereal Science, wherein I 
analyzed the rheological properties of different doughs using Dough Inflation System to characterize its quality. I worked in collaboration 
with the company Stable Microsystems to achieve the goal. Further, for PCM, I worked as a Research Assistant, contributing to the 
project with focus on developing a model food system for microbial reduction using Electro-hydraulic shockwave. My interest in the 
topics provided made me choose Anhalt University. 

What would you recommend young people in your country to apply for BIFTEC?
BIFTEC is a good platform for Food Science and Technology enthusiasts.  In addition to getting the best academically, one also gets to 
experience the culture of three different countries.



name: Nelson Alejandro Poveda
course: BIFTEC 2015/2017
home country: Ecuador

current work: in scienctific project at Anhalt University,                                     
Dairy Science

photo: right Alejandro (left Srinivaas)

Which information would you give the new students which will start the semester in September?
I think the best advice that I can give you is that you better be prepared for new experiences. I think it is important to use your time effectively, because of 
the huge amount of information that you will have in such a short period of time. Moreover, these two years will offer you amazing things to explore and 
new places to discover.

What would you recommend young people in your country to apply for BIFTEC?
Absolutely. I think that BIFTEC offers a great chance for students to get to know about European food industry and food regulations. I think that this 
program is the key to open your horizons, establish great professional contacts and start a successful future in the food industry. I really enjoyed my time 
in these three different locations and I shared memorable experiences with all my colleagues.

my experience:

What was the reason you have applied for the international study course BIFTEC?
I applied for this course to get some international experience in the field of food 
science and technology. When I first looked at the program, I was extremely 
interested about the possibility to study and live in three different places in Europe. I 
think this has been the best decision I have ever taken, and I feel very happy that I 
could experience the real Erasmus life at these three outstanding locations.

Which knowledge from the courses can help you by your current work?
My current project had to do mostly with my internship and my thesis topic. I think I have now a good general idea about particle technology and powders 
in the food industry. Additionally, some of the technologies that I took will be an important tool for my future professional career.

In which field do you work now? I work for the Food Research Institute of Anhalt University in Köthen for a project with a flavoring company, that will start 
from September this year. The field of research will be focused on stickiness of powders and spray drying.
Why do you decide to make internship/master thesis at Anhalt University?
The Food Research Institute of Anhalt University is one of the most important in this region of Germany. There are some industries which work in close 
connection with the university, due to the high-tech equipment and excellent conditions for investigation. I was very motivated to make my internship and 
my thesis in this university, because I consider that it was the perfect occasion to get involved in an industrial research project. Moreover, I was motivated 
to do spend the second year of the Master’s in Germany, because I enjoy learning about German culture and history. I speak some German and I thought 
it would also be a good opportunity to practice the language. Finally, in the second year I could also complete one technology that I could not take in the 
first year.



name: Srinivaas Murali
course: BIFTEC 2015/2017
home country: India

current work: in scienctific project at Anhalt University,                                      
Dairy Science

photo: left Srinivaas (right Alejandro) 

my experience:

What was the reason you have applied for the international study course BIFTEC?
I wanted to have a holistic learning about Food Science as a field and also a learning 
that would have an immediate application for my future career.

Why do you decide to make internship/master thesis at Anhalt University?
I wanted to stay in Germany because it has good opportunities in the Dairy sector. Therefore, I chose to do both my Internship and Thesis with a company 
and Anhalt University.

What would you recommend young people in your country to apply for BIFTEC?
This is course gives a good experience and students with Food Science or any food related degree has a good opportunity.

Which knowledge from the courses can help you by your current work?
A knowledge about Dairy Science which I learned during the course helped me with 
my work.

Which information would you give the new students which will start the semester in September?
Enjoy the Erasmus experience. Its something that you will not forget in your life !!! Thank you for this opportunity!



Regional newspaper "Mitteldeutsche Zeitung" was interested in the international study course 
BIFTEC at Anhalt University and interviewed Alejandro and Srinivaas about their science project in 
Dairy Science - February 2017



name: Md. Syduzzaman
course: SEFOTECH.nut 2013/2015
home country: Bangladesh

current work: I am doing Ph.D. in the Laboratory of Biosensing 
Engineering, Kyoto University

photo: Md. Syduzzaman

my experience:
What was the reason you have applied for the international study course 
SEFOTECH.nut?
I am an educator, working as a faculty member in Jessore Science and 
Technology University, Bangladesh (Department of Nutrition and Food 
Technology) and wanted to enrich my knowledge and experience the 
European culture so that I can educate my student more efficiently.

Which knowledge from the courses can help you by your current work?
I gained confidence and know how to work in the laboratory environment.

Why do you decide to make internship/master thesis at Anhalt University?
I was very much interested in meat products also during the other course I experience the calm environment of the Anhalt University, which 
helped me to decide.

What would you recommend young people in your country to apply for BIFTEC (the following course after SEFOTECH.nut 
http://iiw.kuleuven.be/english/biftec) ?
I would recommend them to join in the BIFTEC because this course teaches not only about the course but also about the culture and its 
relationship with the industries.

Which information would you give the new students which will start the semester in September?    Study, enjoy and explore.



name: Lijalem Tareke Weldeabezgi
course: SEFOTECH.nut 2011/13
home country: Ethiopia

current work: Department of Food Science and Postharvest Technology, CoDANR , 
Mekelle University, since September 2013

photo: Lijalem - in his office

my experience:
What was the reason you have applied for the international study course 
SEFOTECH.nut? - to have amongst the best MSc degrees offered in Europe in the 
areas of Food Science, Technology and Nutrition.

Which knowledge from the courses can help you by your current work? Food Science 
and Technology in general and Dairy Science and Technology in more particular

Why do you decide to make internship/master thesis at Anhalt University? Because I 
was interested in Dairy Science and Technology, and that was, in my perception, where 
I could find the best facility to do my activities in that area.

Which information would you give the new students which will start the semester in 
September? I tried my best so far and i will continue for the years to come to inform 
about the new version of that MSc programe... via different means ,,,, for example via 
facebook, linkedIn, twitter, etc



name: Adora Leka
course: SEFOTECH.nut 2009/2011
home country: Albania

current work: 

From October 2016 i am working at an UHT milk 
production factory as a production director and as well 
dealing with the quality control in the physical and 
microbiological laboratory as required from the international 
standards for food safety ISO 22000:2005.

my experience:
What was the reason you have applied for the international study course 
SEFOTECH.nut? I applied for Sefotech.nut studies because was my 
goal to reinforce my knowledge at a very specialized professional 
course in food science and technology.

Which knowledge from the courses can help you by your current work? Apart the general theoretical framework which was very important in all 
courses i had a great advantage to follow the meat module in Anhalt which gave me the possibility to even write my master thesis there. Part of 
my thesis was as well a practical work done for around 2 months in the ÖHMI analytical food laboratory of Magdeburg associated with Anhalt 
University. It was an uncomparable experience with all my previous ones.

Why do you decide to make internship/master thesis at Anhalt University? 
Because i was very satisfied with the meat module I had during the general courses in Bernburg. Professors, accommodation and course was 
very balanced with theoretical and practical work. 

What would you recommend young people in your country to apply for BIFTEC (the following course after SEFOTECH.nut 
http://iiw.kuleuven.be/english/biftec)? To apply ASAP and wish to them to be selected as winners of the BIFTEC 2018-2019. 

Which information would you give the new students which will start the semester in September? In a short review i may give only positive 
feedback. All the three universities and auditoriums in Gent campus, Anhalt and Biotechnology University in Porto were professionally great, 
the programme of all modules were well balances with theoretical and practical work, the coordinators in Gent, Porto and Anhalt were very 
professional, helpful and well organised. Moreover even the accommodations were good located and easy to access the daily studies at 
respective campuses. The food was delicious and with a lot of options to choose too. What is more important the diploma obtained is really an 
owner for everybody that have this life opportunity to follow BIFTEC! Congratulations and good luck to all the accepted students! 

photo: The photo was done from a visit to our plant from two Serbian entrepreneurs 
in cheese sector with the brand DUKAT (on the right), the owner of our company 
(in front) and his husband which is the head of the Chamber of Commerce of 
Tirana as well (on back side) and Adora on the left 



name: Oktaviani
course: SEFOTECH.nut 2008/2010
home country: Indonesia

current work: 
Sensory Behavior Science & Product 
Development Sr. Manager 
Danone Waters Indonesia 

photo: left - Oktaviani, others > VP Waters Worldwise - Cristophe Pertuisoit 
visited Danone Waters Indonesia 

Spending few months in Bernburg for some Courses & Master's 
Thesis has taught me a lot how to be independent and purpose 
oriented. 

my experience:

Now I work for DANONE Waters Indonesia, managing Sensory 
Behavior Science & Product Development- 
The networking, ways of thinking, and friendship I received in 
Hochschule Anhalt is something I would be grateful to have. 

Thanking so much Prof. Schnackel and all his counterparts!

Before I went to Germany, I have loved this Nation due to the 
history and famous landscape but after experiencing Germany by 
myself, I loved more especially the people! 
Still hoping I can visit Germany again someday :) 



name: Hiromi Gonzalez
course: SEFOTECH.nut 2008/10
home country: Mexico

current work: 
since 2016 I´m working as an Analytical Service Manager in a 
branch laboratory for baby food, specialised nutrition and 
specialised milk products in Germany

photo: Hiromi - presents her project

my experience:
During my Master I had the opportunity to attend the optional Modules of: Malt and 
Beer Production in Belgium (KAHO Sint-Lieven, Ghent), Production of Wine in 
Portugal (Universidade Catolica Portuguesa, Porto), Meat and Meat Products and 
Dairy Science Technology in Germany (Hochschule Anhalt, Bernburg). My Master 
Thesis focused in the International Featured Standard Food (IFS Food). In this 
thesis, I compared the IFS Food with the Mexican regulation for auditing meat safety 
and quality of processes.

One of my main tasks is to review and approve laboratory report prior to delivery to the client. An important part of my job is also the communication 
with clients mainly in English and German, sometimes in Spanish as well. I manage subcontracted work with external laboratories and routine client 
projects as well. This includes understanding project requirements, communicating client expectations with the laboratory and negotiating an 
acceptable approach for the client. I will notify the client if the laboratory encounters delays or problems to properly manage and document client's 
expectations. My job requires working very closely with sales, client services, and the laboratory director to communicate missed expectations, 
business or laboratory quality concerns. I am responsible for setting up client project specifications and for making accurate forecasts of sample and 
revenue estimates.

(2015 to 2016) I had the opportunity to work in a German meat company based in Frankfurt am Main as a Quality Assurance Specialist. My main 
duties were the developing, implementing and maintaining the Quality Procedures required in the labeling department. Together with the Plant 
Operation and Product Management Department, I was responsible of the implementation of the Manufacturing Procedures for different Software 
Programs.
From 2011 to 2015, I did my PhD in the Meat Hygiene Department at the Food Hygiene Institute in the University of Leipzig, Germany. In October 
(2015), I obtained my Doctoral degree in Agricultural Science at the University of Halle-Wittenberg in Germany. My PhD focused in the reinforced 
concern about the public health risk posed by the recent findings of the parasite, Alaria alata mesocercariae, in wild boars and other animals’ meat 
in Europe. Project management, scientific concepts, methodology development, scientific reports, laboratory work, statistical analysis and result 
interpretation was part of my daily responsibilities. During this time, I had several presentations, in German and English, and I wrote scientific 
articles in peer reviewed magazines with high impact factor.
(2006 – 2008) In Mexico, I was working for two years as a certified meat auditor. I was responsible for the supervision in meat establishments 
authorized for exportation to USA. The Master Programme opened my scientific and career path. The transferable skills gained from the courses 
helped me to complete a PhD and then integrate to the food industry. 



source: regional newspaper
MZ, 16.03.2010



source: regional newspaper
MZ, 12.03.2009
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