The University of Szeged is one of Hungary’s leading and
internationally ranked higher education institutions. The most
renowned scientist of the Alma Mater is Albert SzentGyorgyi,
who extracted vitamin C from Szeged paprika, and was
honoured with the Nobel Prize in Medicine and Physiology for
the results he achieved in Szeged in 1937. The Nobel laureate
scientist has worthy followers: excellent teachers and
researchers at the University continue to pass on their
knowledge to young students, educating generations for life.
As one of the best regional universities, we have achieved
noteworthy results in an international dimension thanks to
our research investments with a future vision and research
portfolio. We have built up strategic partnerships with a
number of organizations active in industry, particularly in the
field of research and development, and Europe’s most modern
laser centre is currently under construction here. The
University has 7,000 employees, including 2,500 teachers and researchers, and almost 25,000 students.

The Applied Chemistry Department has been founded in 1950 aiming at the teaching of "chemical
technology" and related disciplines. After 52 years of existence major diversification can be observed in the
teaching: besides the classical chemical technology, including unit operations and appliances as well, the
department became accredited in "zeolite catalysis" and "environmental protection technology" for
graduate students. There is a significant increase in the number of facultative disciplines comprising from
"microporous and mesoporous materials" in particular zeolites, "carbon nanotubes" in material science
over "quantum chemistry" to selected topics in applied mathematics like "differential equations in
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The Applied Chemistry Department has been founded in 1950 aiming at the teaching of "chemical
technology" and related disciplines. After 52 years of existence major diversification can be observed in
the teaching: besides the classical chemical technology, including unit operations and appliances as well, the department became accredited
in "zeolite catalysis" and "environmental protection technology" for graduate students. There is a significant increase in the number of
facultative disciplines comprising from "microporous and mesoporous materials" in particular zeolites, "carbon nanotubes" in material
science over "quantum chemistry" to selected topics in applied mathematics like differential equations in chemistry.

At the Department the following instruments can be
found: Spectroscopy (UV - VIS), Atomic force
microscopy (AFM), Mechanical analysis (DMA),
Raman-UV-Vis probe, Gas chromatography and mass
spectrometry (GC-MS), Infrared spectroscopy and
microscopy  (FT-IR), Thermostates, N, sorption
equipment (BET), Thermogravimtery (TG-dTG-DTA),
Transmission (TEM-ED) and Scanning electron micro-
scope (SEM-EDX) with X-ray diffractometry (XRD).
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on Research Infrastructures

METROFOOD-PP project has received funding from the European Union’s Horizon 2020

research and innovation programme under grant agreement No 871083. National webpage address WWW.metrofood.hu

www.metrofood.eu




