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SECTIONS EDUCATION AND TRAINING
Friday, October 28, 2022

13.25-15.25
CLASSROOM U12

Moderator:

Vesna Badjuk Kunaver
WHY DO WE NEED
POSITIVE PSYCHOLOGY?

CLASSROOM U5
Moderator:

Irena Sajovic - Sustar
EXCURSION AS AN
EXAMPLE EXPERIENTIAL

CLASSROOM U6
Moderator:

Rok Demi¢
GENUINE DIGI
GUIDELINES FOR HYBRID

AN
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CLASSROOM U7
Moderator:

Vesna Kramberger
WHY USE PHOTOMATH
IN SECONDARY

PROGRAMME AND PEER-

UPPER SECONDARY

LEARNING CLASS SCHOOLY
MATHEMATICS LESSONS
Tanja Kek Marija Topole Mojca Jevnikar Zaijc Nina Sitar
STRENGTHENING LITERARY ARTISTS ON THEORETICAL BASIS FINANCIAL LITERACY
PERSONAL HARDINESS | FAKEBOOK AND GUIDELINES TRAINING FOR YOUTH
OR »HOW TO UNPACK OF INFORMATION
TEACHERS’ EMOTIONAL LITERACY AND THE
BAGGAGE?« ROLE OF THE SCHOOL
LIBRARY IN SECONDARY
EDUCATION
Darinka Ber¢i¢ Stefanovié | Sanja Ban Anita Fajié Joze Premru
INDIVIDUALISATION CROSS-CURRICULAR ONLINE LEARNING MANAGEMENT AND
THROUGH CROSS- FIELD TRIP ENVIRONMENT FOR MONITORING TALENTED
CURRICULAR, CROSS- STUDENTS IN SHORT STUDENTS

REMOTE KNOWLEDGE
VERIFICATION AND
EVALUATION IN THE PE
CLASSES

TO-PEER INTEGRATION VOCATIONAL
EDUCATION
Monika Morato Goran Pesié Jasna Kvenderc
PHYSICAL CHALLENGE BIOETANOL WHEN PASCAL AND
AS A METHOD OF FIBONACCI MEET
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SECTIONS FOOD TECHNOLOGY AND NUTRITION
Friday, October 28, 2022

13.25-15.25
CLASSROOM U13

Moderator:

Doris Pavkovi¢, Emina Boskailo

THE INFLUENCE OF MEAT PRICES ON SPORTS NUTRITION

Matej Gregori€, Simona Musi¢, Gordana Toth, NeZa Fras
SIMBOL RIGHT CHOICE AS AN EXAMPLE OF GOOD PRACTICE OF BALANCED MEALS

Damir Lovrié

ORIGIN OF HONEY AND FLOWER POWDER AND THEIR USES

Spela Kocjanéié

BONER BONE BROTH - RESTORED, ALMOST FORGOTTEN FOOD

Jurij Bizjak

ECO-FRIENDLIER BREAD

Tatiana Werstiuk, Veronia Martyniuk, Anna Korbut

UKRAINIAN VET STUDENTS’ PROFESSIONAL COMPETENCE & INTERNATIONAL FOOD INDUSTRY
COMPETITIONS

SECTIONS HOSPITALITY AND TOURISM
Friday, October 28, 2022

13.25-15.25
VP

Moderator:

Inka Nose
ON THE WAY TO UNIQUE EXPERIENCES - WORKFORCE AND COMPETENCIES

Tomaz Leben
SLOVENIAN NATIONAL DISHES IN THE OFFER OF LJUBLJANA HOTELS

Andrej Molk
USE OF DIGITAL APPLICATIONS AND E-MATERIALS IN COOKING LESSONS

Natalija Kovie

#RECIPESFROMTHEARCHIVE: HUNDRED YEAR RECIPES FOR MODERN USE

Ajda Krivec, Neli Selan, Gordana Vuli¢
GASTRONOMIC QUALITY OF SOURDOUGH BREAD

Milenko Gaijié
SUSTAINABILITY ISSUES IN TOURISM
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