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m TUM - Technical University Munich

The Technical University Munich (TUM, Technische Universitat
Miinchen) is one of the two biggest universities in Munich,
Germany, and regularly ranked number one or two among the
German universities in international research surveys. Among
TUM’s faculties the Center of Life and Food Sciences
Weihenstephan (WZW) plays an important role in technology | 2
and analyses of foods and investigating the effects of foods
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and nutrition on human health. The Chair of Analytical Food o 305 k€
Chemistry (ALC) belongs to the WZW Faculty and is dedicated
to develop and validate new methods for bioactive trace
compounds (e.g. vitamins and mycotoxins) in foods and Software Data Data Management of W pigysion and Invo{ ved researchers:
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with the German Federal Institute of Risk Assessment (BFR). con ::flf;:mfm of } — Research Areas:
RM treat t q € R e Materials . . . . .
- Samplng prerement = d coivion M DO * Analysis of Vitamins, Contaminants in Foods
Integration of ——— Official and Reference Methods
. Food composition and bA""""F' existing
hS;c:'l‘)‘l)llgh; ::i;,y — characterization < (G —  Packaging databases Reference Laboratories
shudies — Inorganic contaminants Fish farms supply chain graphical Vocabularies, Guidelines and M I N I STERIAL S U PPORT
I and storage —  interfaces — procedures
— Organic contaminants 4 development . A
_ food - e —— Bavarian State Ministry for Food,
| Chemical and biological Bishalgtion ., Agriculture and Forestr
markers and profiles ::‘t‘:’n;zlggsﬁge — Food composition g y
— Microbiological analysis I Contaminants in food
| Develor:jn':’ent.of sensors — Food markers
an evices
Environmental Anlysis Charucierist‘iicis ofh prc:ducﬁon
- areas and rechnol ogies
www.tum.de
Testing
| (rheological, leaching, etc.) R
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g Physical Facilities )

Analytical Labs

The Chair of Analytical Food Chemistry (ALC) is operating an LC- triple-quadrupole mass spectrometer for stable
isotope dilution assays (SIDAs) and has access to NMR spectrometry for accurate quantitation of reference
compounds. ALC has developed, validated and published SIDAs for almost all mycotoxins regulated in the EU and
for the vitamin group of folates.
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contact  Prof. Dr. Michael Rychlik

instiute — Analytical Food Chemistry,
Maximus-von-Imhof-Forum 2, D-85354 Freising, Germany
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INFRASTRUCTURE FOR PROMOTING
METROLOGY IN FOOD AND NUTRITION European strategy Forum METROFOOD-PP project has received funding from the European Union’s Horizon 2020
www.metrofood.eu on Research Infrastructures research and innovation programme under grant agreement No 871083.

&mal - michael.rychlik@tum.de

National webpage address www.metrofood ri.de




