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Plants and Labs for

RM development Analytical Labs.

Analytical Labs

Full range of sample handling
together with cutting edge analytical
instrumentation is available: GC-MS
systems (single Q, QqQ, ITD, HRTOF,
Q-HRTOF), GCXGC-TOFMS, LC-MS
(QgQ, HRTOF, Q-Orbitrap, Orbitrap,
Q-TOF with ion mobility), SFC-MS
system, DART-TOFMS and -Orbitrap-
MS, NMR, MALDI-TOF, ICP-MS,
ICP-OES, multimode microplate
readers.

Czech University
of Life Sciences
Prague (CZU)

Czech University of Life Sciences Prague is a public universi-
ty with around 20 thousand students. CZU research
concerns overall quality assessment of primary agricultural
products and foods, including plant and vegetable
products, dairy and meat products, cereals etc. Our experti-
se covers chemical, microbiological, health-related and
sensory analyses, e.g. bioactive compounds evaluation,
mobility and bioavailability of selected risk elements or
nutritional value assessment.

www.czu.cz/en

[ Food Chain Data ]

PRIMARY PRODUCTION PROCESSING

Experimental
fields/farms

e’
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The Czech Node

To make available
and share data,
information and

metrological tools

To enhance quality
and reliability
of measurement
results

To strengthen
scientific
knowledge,
promoting scientific
cooperation and
integration

To enhance
scientific
excellence in the
field of food
quality & safety

Hardware allocation

Management of

Facilities for food Software Data Data Diffusion and
processing and storage| < development < collection < analysis < Intevlc:zso';utory Training
Food Software
Experimental farms, Array of analytical software from g X sy st
greenhouses, fields and different manufactures and third SVl L e

stables. Devices for food
analysis and processing
— high-pressure
processing machine,
bioreactors, spray
drying, rheological
instruments. Accredited
Testing Laboratory ISO
17025.

Food Research
Institute " ﬁ,ﬁ!?
Prague (FRIP) ’ INSTITUTE PRAGUE

The Food Research Institute Prague has already been a
full profile research institute in the field of food
processing more than 55 years. The objective of its main
activities consists in basic and applied research and
development in the fields of food. FRIP research focuses
on the influence of high pressure on allergens, microor-
ganisms and nutritionally important quality parameters
of selected food, mainly of plant origin.

WWW.VuUpp.cz
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parties is available. This allows

advanced post-analytical data

processing and building of dedicated &
in-house libraries  like MALDI-TOF s
database of fungal species or NMR
wine description library. HR-MS
database of bioactive compounds in
different plant species, authentic plant w0
oils, authentic wines, herbs and spices.

PARTNERS

 Rosé and daret wines.
o Red wines - dry.
o Red wines - others

University of Chemistry
and Technology
Prague (UCT)

!

The University of Chemistry and Technology Prague is
Czech leader in food quality and safety research. In line with
current trends, ISO 17025 accredited laboratory employs
novel methods developed for target analysis of various
groups of emerging environmental contaminants, pesticide
residues, natural toxins, processing contaminants, flavours
and bioactive, health promoting compounds. Non-target
screening (metabolomics) finds number of application in
bioprospecting of natural materials, food authentication
and/or nutrition studies.

www.vscht.cz
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FINAL CONSUMPTION

METRO@DF 00D

INFRASTRUCTURE FOR PROMOTING
METROLOGY IN FOOD AND NUTRITION

ESFRI

European strategy Forum

www.metrofood.eu on Research Infrastructures

METRO@DFO0D S

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

2

Preparatory Phase )~

ion prog under grant ag No 871083.

[ Food Quality & Safety Data ]

Lenka Koufimska

Contact

Institute
/Address

Ceska zemédélska univerzita v Praze
Kamycka 129, 165 00 Praha 6 - Suchdol CZ60460709

E-mail

kourimska@af.czu.cz / www.czu.cz

National webpage address  WWW.metrofood.cz
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] Metrologie

Zavody a laboratore
pro vyvoj (erlgreRr;‘ﬁnlch

Analytické laboratore BT
materialu

Analytické laboratoie

K dispozici je celd fada pfistroju na
pfipravu vzorkl spolu s nejmoder-
néjsimi analytickymi pfistroji:
GC-MS systems (single Q, QqQ, ITD,
HRTOF, Q-HRTOF), GCxGC-TOFMS,
LC-MS (QqQ, HRTOF, Q-Orbitrap,
Orbitrap, Q-TOF with ion mobility),
SFC-MS system, DART-TOFMS a
-OrbitrapMS, NMR, MALDI-TOF,
ICP-MS, ICP-OES, multimode
microplate readers.

PARTNERI

Ceska
zemédélska
univerzita v Praze (CZU)

CZU je vefejnad univerzita s priblizné 20 tisici studenty.
Vyzkum CZU se tykd celkového hodnoceni kvality
primarnich zemédélskych produktd a potravin, vcéetné
rostlinnych a zeleninovych produkt(, mlé¢nych a masnych
vyrobkd, obilovin atd. Nase odbornost se tyka chemickych,
mikrobiologickych, zdravotnich a senzorickych analyz, napf.
hodnoceni bioaktivnich latek, mobility a biologické dostup-
nosti vybranych rizikovych prvk{ nebo hodnoceni nutri¢ni
hodnoty.

WWW.CZU.CZ

[ Data potravinového retézce ]
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PRIMARNI PRODUKCE ZPRACOVANI POTRAVIN

Experimentaini
pole, farmy
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Cesky narodni uzel

Potraviny

Zpfistupnit a
sdilet data,
informace a
néstroje méfeni

Zlepsit kvalitu
a spolehlivost

naméfenych
vysledkd

Dosahnout
védeckou
excelenci v oblasti
kvality a
bezpecnosti
potravin

Posilit védecké
znalosti, podpofit
védeckou
spolupraci
aintegraci

Ulozeni hardware

Zafizeni pro zpracovani
a uchovavani potravin

yvoj 2 Management
Vyvoj & Analyza N 4
) ‘ “

Roz3ifovéni
poznatkd

a vzdélavani

Potraviny Software
Experimentalni farmy, K dispozici je analyticky software 10 .. - White wine iy nd mecium dry
skleniky, pole a staje. raznych typd a od tretich stran, covg L s e

Zafizeni pro analyzu a
zpracovani potravin —
zafizeni na o3etfeni potravin
vysokym tlakem, 1
bioreaktory, sprayové
suseni, zafizeni na stanoveni
rheologickych vlastnosti.
Akreditovana zkusebni
laboratof dle ISO 17025.

Vyzkumny
ustav potravinaisky “ ﬁ’ﬁ!?
Praha (VUPP) ’ INSTITUTE PRAGUE

Vyzkumny uUstav potravinaisky Praha je jiz vice nez 55
let plnohodnotnym vyzkumnym udstavem v oblasti
zpracovani potravin. Cilem jeho hlavnich ¢innosti je
zékladni a aplikovany vyzkum a vyvoj v oblasti potravin.
Vyzkum VUPP se zaméfuje na vliv vysokého tlaku na
alergeny, mikroorganismy a nutri¢né dalezité kvalitativ-
ni parametry vybranych potravin, zejména rostlinného
pavodu.

WWW.VuUpp.cz
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BALEN( UCHOVAVANI A DISTRIBUCE POTRAVIN PRODEJ

ktery umoznuje pokrocilé
post-analytické zpracovani dat a
tvorbu in-house knihoven - jako £ .
napt. MALDI-TOF databéze hub Es #
nebo NMR knihovna vin.

 Rosé and daret wines.
o Red wines - dry.
o Red wines - others

Vysoka skola
chemicko-technologicka
Praha (VSCHT)

!

Vysokd skola chemicko-technologickd Praha je vedouci
Ceskou univerzitou v oblasti vyzkumu kvality a bezpec¢nosti
potravin, vzdélavani a formace. Vyzkum je na VSCHT
zaméten na pokrocilou chemickou analyzu potravin, véetné
népoju, potravinovych doplnkd, potravin a farmaceutickych
surovin a vyrobk(, krmiv, chemickych preparat(i, human-
nich, zivocisnych a rostlinnych biologickych materiald,
environmentélnich a forenznich vzorkd. VSCHT Gzce
spolupracuje s EFSA.

www.vscht.cz
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PRIPRAVA A DOMACI SKLADOVANI ODPADY KONECNY SPOTREBITEL
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METROFOOD-PP project has received funding from the European Union’s Horizon 2020
research and i

Preparatory Phase )~

ion prog under grant ag No 871083.

Lenka Koufimska

Contact

Institute
/Address

Ceska zemédélska univerzita v Praze
Kamycka 129, 165 00 Praha 6 - Suchdol CZ60460709

Email kourimska@af.czu.cz/ www.czu.cz

National webpage address  WWW.metrofood.cz



