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RESEARCH LAB TECHNICAL FICHE

Name of research lab hosting the group and address:


TUBITAK Marmara Research Center Food Institute

Name of researchers involved:
Turkish Green Tea Project

Dr. Sena Saklar Ayyıldız

Dr. Erdal Ertaş

National Food Composition Project

Gül Löker

Birdem Amoutzopoulos

Other:

Dr. İbrahim Yaman (2-hour molecular biology lab. session)

Field of activity of the research laboratory
FOOD SCIENCE AND TECHNOLOGIES

NUTRITION AND FUNCTIONAL FOODS

FOOD MICROBIOLOGY AND BIOTECHNOLOGY

Description of the research laboratory
TUBITAK Marmara Research Centre Food Institute (FI) has national/international reputation in the field of Food Science and Technology. Being one of the oldest and most renowned institutes of TUBITAK Marmara Research Centre, FI was initially established in 1971 under the name “Nutrition and Food Technology Unit”. The mission of the institute is to carry 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 development of the Food Industry; to respond to expectations by giving true and reliable services and to ensure the continuous improvement. FI undertakes to serve its customers at a level and quality that meets the requirement of the international standards of EN/ISO/ICE 17025 “General Conditions for Test and Calibration Laboratories Proficiency” and EN ISO 9001:2000 “Quality Management System” Quality systems established and certified will be sustained by continuous improvements. 

http://www.mam.gov.tr/english/GE/index.html
FI performs the R&D and innovation studies under three strategic business units:

FOOD SCIENCE AND TECHNOLOGIES STRATEGIC BUSINESS UNIT

NUTRITION AND FUNCTIONAL FOODS STRATEGIC BUSINESS UNIT

FOOD MICROBIOLOGY AND BIOTECHNOLOGY STRATEGIC BUSINESS UNIT

PILOT PLANT 

FIELD STUDIES

The Institute is capable of serving its stakeholders at every location in Turkey. The major objective of the field studies is to reach producers and processors at their locations, and perform presentations of newly developed technologies and to enable the widespread use of acquired knowledge. Various field study examples concerning the harvesting, drying, processing and preservation stages are given below:

· Drying and sulphurisation of apricots (Malatya)

· Drying of figs and grapes (Aegean Region)

· To improve the quality of hazelnut using appropriate pre and postharvest practices; preventive measures to prevent the formation of aflatoxins; training the producers, processors and traders (Black Sea Region)

· Improvement of technologies for pistachio processing (Gaziantep)

· Establishment of HACCP and GMP systems in the Romanian meat industry (Romania)

· Suitable packaging and storage technologies for cherries, Amasya apple, and onions (Amasya)

· Improved drying techniques for red pepper (Şanlıurfa)

European Union Projects:

Novel Integrated Strategies for Worldwide Mycotoxin Reduction in the Food and Feed Chains, EU FP7 (2009-2013)
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Enhancing Access and Services to East European Users towards an Efficient and Coordinated Pan-European Pool of NMR Capacities to Enable Global Collaborative Research and Boost Technological Advancements EU FP7 (2009-2013)
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Improving the Scientific and Technological Research Capacity of Food Institute on Safety and Technology of Food Packaging EU FP7 (2008-2012)
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Towards the Harmonization of Analytical Methods Regarding Monitoring the Hazards for Monitoring Food Quality and Safety in the Food Supply Chain EU FP6 (2006-2010)
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Improving the Processing of Four Fermented Beverages from Eastern European Countries EU FP6 (2006-2009)
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Food Safety and Hygiene Networking with New EU Member States and Associated Candidate Countries

SAFOODnet, EU FP6 (2006-2009)
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European Food Information Resource Network EU FP6 (2005-2010)
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Heat-generated Food Toxicants - Identification, Characterisation and Risk Minimisation EU FP6 (2004-2007)
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Improving Quality and Safety and Reduction of Cost in the European Organic and “low input” Food Supply Chains EU FP6 (2004-2009)
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Food Safety - Forming a European Platform for Protecting Consumers against Health Risks EU FP6 (2004-2008)
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Integration of Mycotoxins and Toxic Moulds in the Global System for Food Safety EU FP6 (2004-2007)
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To Increase the Participation of EC Member Candidates to the FP6 Projects with the Help of Member Countries,

· EU FP6 (2004-2005)

Techno-Economic Network for Mediterranean Countries Improved Quality Management in the Euro- Mediterranean Fruits and Vegetables Processing Industry

· (2001-2006)

COST (EUROPEAN COOPERATION IN SCIENCE AND TECHNOLOGY)




Thermally Processed Foods: Possible Health Implications. COST-927 Action (2005-2009)

Name of person responsible for the students within the organisation and contact details:
Gülnihal Ergen

gulnihal.ergen@tubitak.gov.tr
Voice: +90 535 397 2362

Ayşem Batur 

Researcher

aysem.batur@mam.gov.tr


Available facilities:
 FORMCHECKBOX 
Canteen (Lunch-a la carte, dinner-a la carte)

 FORMCHECKBOX 
 Campus 

 FORMCHECKBOX 
 Accommodation (Guest house booking will be done, dinner is included in the price)

 FORMCHECKBOX 
 Transport services (only within the campus)
 FORMCHECKBOX 
 others (internet cafe at the guest house)

The guesthouse is called “TÜSSİDE” and booking will be done for the students. http://www.tusside.gov.tr/eng/contact.html#
A shuttle from TÜSSİDE to labs will be available during the week. 



Number of students expected: (please indicate the max number accepted from 1 to 5)
4

Special rules of the laboratory to be aware of:
1. General safety rules of laboratory must be taken care.

2. Contents of the projects must be known/read.

Special needs/wishes expressed by the researchers for that week:
Any project results will not be shared with the students due to confidentiality principle of the institute. Thus, the contents of the materials to be published after the event are requested to be confirmed by the related researcher before their publicity.

Languages spoken:
English



Is there a “newsroom” where the students can stay and use internet?

If yes, how it is organised? (how many pcs, table,…)
A meeting room will be prepared as the newsroom. Wireless internet access is available and students may bring their own notebook PCs.

