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Marek Kieliszek 
Dr hab. inż.  (Ph.D. D.Sc. Eng.) 

Profile 

Open minded, hardworking and adaptable with a passion for science and technical flair.  

I have a clear logical mind with a practical approach to problem solving and a drive to see 

things through to completion. I like to work under pressure and I like challenges. I like to 

think constructively and I know that the simple solution might not always be the best. 

Experience 

2015-01      Warsaw University of Life Sciences - SGGW  

Present  Faculty of Food Science  

Department of Biotechnology, Microbiology and Food Evaluation 

 

2008-09  prof. Wacław Dąbrowski  

2014-12  Institute of Agricultural and Food Biotechnology (IBPRS) 

Department of Microbiology 
 

Education 

2019-07 Warsaw University Of Life Sciences - SGGW, 

  Faculty Of Food Sciences, D.Sc.  

2015-06 Warsaw University Of Life Sciences - SGGW, 

  Faculty Of Food Sciences, Ph.D.  

Summary of patents and patent applications 

1 International patent. Method for honey wort hight-sugar alcohol fermentation 

(2017) Pub. no. WO2015102500-A1; PL406718-A1; EP2914755-B1, Int. appl. 

PCT/PL2014/000111 

2 Nowy szczep bakterii Lactobacillus delbrueckii oraz jego zastosowanie do 

wytwarzania pierzgi (2017) PL. 226477 B1 (in Polish) 

3 Sposób otrzymywania preparatu β(1,3)/(1,6)-glukanów drożdży Candida utilis (2017) 

PL.420212 (in Polish) 

4 International patent. New strain Lactobacillus delbrueckii bacteria and its use of bee 

pollen. (2017) Pub. no. WO2015093997-A1; PL406622-A1; EP2914754, Int. appl. 

PCT/PL2014/050061 

Summary of scientific monographs 

1 Zasady przyjmowania i przechowywania drobnoustrojów. Kolekcja Kultur 

Drobnoustrojów Przemysłowych (2009) ISBN 9788392571179 (in Polish) 

2 Kieliszek M., Błażejak S. (2017) Microbial transglutaminase and applications in food 

industry. Chapter 10: Microbial Enzyme Technology in Food Applications  

(Ray R. C., Rosell C. M.), CRC Press Taylor and Francis Group, 180–198, ISBN 978-14-

987498-3-1,  

3 Bezpieczeństwo Zdrowotne Żywności Aspekty Mikrobiologiczne, Chemiczne i Ocena 

Towaroznawcza (2015) ISBN 9788393542178 (in Polish) 

 

 

National Center for Biotechnology Information (NCBI GenBank 
(http://www.ncbi.nlm.nih.gov/nuccore)  

I am a co-author of the nucleotide sequences and genomes (133) of strains 
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