High-level metrology services in food
and nutrition for the enhancement
of food quality and safety
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Research activities cover the whole
food chain, from primary production
to final consumption, “from farm to fork”

Multidisciplinary approach
Agrifood
Sustainable Aevelopment
Food qualit;/ and safety
Traceability ar;d authenticity
Environme.ntal safety

Consumer sciences

Human health
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METROLOGY IN FOOD AND NUTRITION

METROFOOD-RI Coordination Office
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e-SERVICES

FOOD ANALYSIS

KITCHEN-LAB ACTIVITIES

Study of the effects of domestic practices
for food preparation and storage
on food quality & safety

Access to: food data, data on environmental
and health impact, food traceability
and authenticity data, nutrition values

Tools for food traceability and authenticity

Resaerch result sharing

Food Quality (nutrients and nutraceuticals)

Food Safety (chemical and microbiological
contaminantion, allergens, etc.)

Stretegies for reducing food losses
and managing food surplus and wastes

Definition of guidelines and best practices

Additives and supplements

Total Diet Studies

Traceability of raw materials, product and processes

Food authenticity/fraud detection

FOOD CONTACT MATERIALS

EDUCATION ano INFORMATION

Information services, fairs and open events

Chemical and microbiological
analysis of food contact materials

Development of innovative packaging
(active, intelligent and smart packaging; bio-based
and sustainable packaging; packaging
integrated labels)

Educational activities and webinars

e-Courses for wide public

e-Learning school programs

Social and living labs
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