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PERSONAL INFORMATION Rita Székelyhidi  
 

  

15-17, Lucsony street, 9200 Mosonmagyaróvár (Hungary)  

 +36302724109     

szekelyhidi.rita@sze.hu 

 

WORK EXPERIENCE   

 

 

EDUCATION AND TRAINING   

 

 

 

 

2017- Department engineer 

Széchenyi István University Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary)  

Educational activity 

Food analysis, Practical food inspection and quality control, publication activities, participation in 
research 
 

 

 

2008–2011 Food engineer (BSc)  

University of West Hungary Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary)  

Specialization: Technologies of products of animal origin 

Main courses: Analytics, Microbiology, Quality assurance, Dairy technology, Meat technology, 
Technology of plant processing 

Internship (12 week): Unilever Magyarország Kft. Ice Cream Factory (Veszprém) 

2012–2014 Food safety and quality engineer (MSc)  

University of West Hungary Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary)  

Specialization: Food Quality 

Main courses: Food-analytic, Analytical rapid methods and measurement practices, Quality assurance 
 

Internship (4 week): Hungarian Dairy Research Institute, Mosonmagyaróvár 

2014–2017 

 

 

2017–2019 

 

 

2019-2020 

 

 

2020-  

PhD student  

Széchenyi István University Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary) 

Technical assistant 

Széchenyi István University Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary) 

Assistant lecturer 

Széchenyi István University Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary) 

Senior lecturer 

Széchenyi István University Faculty of Agricultural and Food Sciences, Mosonmagyaróvár (Hungary) 
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PERSONAL SKILLS   

 

 

 

 

 

 
 

 

ADDITIONAL INFORMATION   

 

 

Mother tongue(s) Hungarian 

  

Other language(s) UNDERSTANDING SPEAKING WRITING 

Listening Reading Spoken interaction Spoken production  

English B2 B2 B1 B1 B2 

 ECL (B2)  

Francia                A1                               A1                              A1                            A1                              A1 

 Origo (B1) 

 Levels: A1 and A2: Basic user - B1 and B2: Independent user - C1 and C2: Proficient user 
Common European Framework of Reference for Languages  

Communication skills Good communication skills 

Organisational / managerial skills Good organizational and problem-solving skills 

Team player 

Precise work 

Job-related skills Food analytics skills (HPLC, GC-MS, GF-AAS, ICP-OES)  

MS Office (MS Word, MS Excel, MS PowerPoint, MS Outlook, MS Access, MS Teams) 

Digital competence SELF-ASSESSMENT 

Information 
processing 

Communication 
Content 
creation 

Safety 
Problem-
solving 

 Independent user Proficient user Basic user Independent user Independent user 

 
Digital competences - Self-assessment grid  

 Basic computer operator training  

Driving licence B 

Seminars 

 

 

 

Publication lists 

Courses organized by Gourmet wine Academy (coffee course, basic sommelier, spirits course) 

Internal auditor (MSZ EN ISO 9001:2009; MSZ EN ISO 14001:2005; MSZ EN ISO 19011:2012) 

 

https://m2.mtmt.hu/gui2/?type=authors&mode=browse&sel=authors10040187 ,  
https://www.scopus.com/authid/detail.uri?authorId=57210145959  

http://europass.cedefop.europa.eu/en/resources/european-language-levels-cefr
http://europass.cedefop.europa.eu/en/resources/digital-competences
https://m2.mtmt.hu/gui2/?type=authors&mode=browse&sel=authors10040187
https://www.scopus.com/authid/detail.uri?authorId=57210145959

