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Analytical Labs Food

Safety & Quality Labs - MS systems (LC, GC, ICP),
Chromatographic systems (LC, GC), general systems
for chemical analysis and physical tests.

Packaging Labs - Oxygen and water vapour
permeation measuring, oxygen/carbondioxide
measuring, climatic cabinets, controlled atmosphere
storage and various cold rooms

Microbiology Labs - RT PCR systems, Bax System,
ELISA, Automatic colony counting, various
microscopes.

Matrix referans and interlaboratory test and pure
standard materials

PARTNERS

THE SCIENTIFIC AND RESEARCH COUNCIL OF TURKEY,
MARMARA RESEARCH CENTER, FOOD INSTITUTE

Food Pilot Plant - Driers (spray, cylindrical, cabinet, tunnel and
fluidized bed), microwave extraction and drying, supercritical
carbon dioxide extraction, food processing lines, separators,
extruders, reactors, modified atmosphere and vacuum
packaging, ozone and atmospheric plasma treatment, baking
ovens and lyophilizers.

Collection of data on reference mateirals, methods, laboratories,
PT providers, food composition, contaminants and consumption.

—TiBiTAk—
MAM

TUBITAK MAM Food Institute as a public research center has the mission of carrying out R&D studies and industrial services to contribute to the food industry
to improve its technological ability and to strengthen the competitiveness in local and international markets. The policy of the institute is to make R&D,
test/analysis, training and consultancy activities in the field of Food Science and Technology in order to contribute to the technical/technological develop-
ment of the Food Industry; to respond to expectations by giving true and reliable services and to ensure the continuous improvement.
The institute’s projects focus on the themes of ‘food processing technologies’, ‘food packaging and preservation’, nutrition and functional foods’ and ‘food
safety and quality’. In parallel with its mission, the institute attributes priority to the projects whose outputs can be quickly applied in the industry. Although
most of the researchers’ area of specialization is food engineering; the institute also has researchers in the fields of chemistry, chemical engineering, biology,
veterinary medicine, agriculture engineering, mechanical engineering and physics.

ge.mam.tubitak.gov.tr
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[ Food Quality & Safety Data ]
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RM gelistirme Tesisleri
ve Laboratuvarlan

Analitik
Laboratuvarlar

Analitik Laboratuvarlar

Giivenlik ve Kalite Lab. - MS sistemleri (LC, GC,
ICP), Kromatografik sistemler (LC, GC), kimyasal
analizler ve fiziksel testler icin genel sistemler.
Ambalaj Lab. - Oksijen ve su buhari gecirgenligi,
iklimlendirme kabinleri, kontrolli atmosfer

Yazihm Veri 4 Vel
gelistirme toplama anal

Debeysel Gida isleme ve I.grlzt;:t:;t;"llg:ligr
alanlar/ciftlikler depolama tesisleri yonetimi

Gida Yazilm

kabin, tiinel ve akiskan yatak), mikrodalga ekstraksiyon ve
kurutma, stiperkritik karbon dioksit ekstraksiyon, gida isleme
hatlari, seperatorler, ekstruderler, reaktérler, modifiye
atmosfer ve vakum ambalajlama, ozon ve atmosferik plasma
uygulamalari, pisirme firinlari ve liyofilizatorler.

Referans materyaller, ydntemler, laboratuvarlar, YT saglayicilar, gida
kompoziyonu, kontaminantlar ve tiiketimi hakkinda veri toplama.

depolari ve ¢esitli soguk odalar.

Mikrobiyoloji Lab. - RT PCR sistemleri, Bax
Sistemi, ELISA, Otomatik koloni sayimi, cesitli
mikroskoplar.

Matiks referans, laboratuvarlar arasi test ve saf
standart malzemeler.

Gida Pilot Tesisi - Kurutucular (sprey, silindirik,

ORTAKLAR

TURKIYE BiLIMSEL VE TEKNOLOJIK ARASTIRMA KURUMU,
MARMARA ARASTIRMA MERKEZi, GIDA ENSTITUSU

—TiBiTAk—
MAM

Bir kamu arastirma merkezi olan TUBITAK MAM Gida Enstitiist, teknolojik yetenegini gelistirmek ve yerel ve uluslararasi pazarlardaki rekabet giictini gticlen-
dirmek icin gida enddstrisine katkida bulunmak tzere Ar-Ge calismalari ve endistriyel hizmetler yliritme misyonuna sahiptir. Enstitiiniin politikasi, Gida
Endustrisinin teknik/teknolojik gelisimine katkida bulunmak amaciyla Gida Bilimi ve Teknolojisi alaninda Ar-Ge, test/analiz, egitim ve danismanlik faaliyetleri
yapmak; dogru ve glivenilir hizmetler vererek beklentilere cevap vermek ve sirekli iyilesmeyi saglamaktir.
Enstitimuzde yuratulen projeler ‘gida isleme teknolojileri’, ‘gida ambalajlama ve muhafaza’, ‘beslenme ve fonksiyonel gidalar’ ve ‘gida glivenligi ve kalitesi’
ana temalarinda yer almaktadir. Enstitimuziin 6zgorev dogrultusunda sanayi ile isbirligi icinde ciktilar hizli bir sekilde uygulamaya aktarilabilir projelere
oncelik vermektedir. Arastirmacilarimizin uzmanhk alani cogunlukla gida mihendisligi olmakla birlikte kimya, kimya miihendisligi, biyoloji, veterinerlik, ziraat
mihendisligi, makine muihendisligi ve fizik alanlarini kapsamaktadir.

ge.mam.tubitak.gov.tr
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[ Gida Kalitesi ve Giivenligi Verileri ]

conact  Dr. Hayrettin Ozer

mstiute  Barig Mah. Dr. Zeki Acar Cad. No:1 P.K. 21
41470 Gebze Kocaeli TURKEY

METRO@DF00)D

INFRASTRUCTURE FOR PROMOTING
METROLOGY IN FOOD AND NUTRITION

METRO@DFO0D

Preparatory Phase ) —

ESFRI

European strategy Forum
on Research Infrastructures

Email hayrettin.ozer@tubitak.gov.tr
METROFOOD-PP project has received funding from the European Union’s Horizon

www.metrofood.eu 2020 research and i ion p under grant ag No 871083.

National webpage address ge.mam.tubitak.gov.tr



