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STARTEJIK iS BIRIMLERI (SiB)

1- GIDA BiLIMI VE TEKNOLOJILERI
2- BESLENME VE FONKSIYONEL GIDALAR
3- GIDA MIKROBIYOLOJISI VE BIYOTEKNOLOJI
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TEMEL FAALIYETLER

» Ar-Ge calismalar (proje bazl)
* Test/Analiz

« Egitim

* Teknik Danismanlik



. MUHAFAZA VE AMBALAJ CALISMA GRUBU

Gidalarin sogukta muhafazasi, yeni ambalajlama
ve muhafaza teknolojilerinin gelistiriimesi, cesitli
urunlerde kalitenin korunmasi ve arttirilmasidir.
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Gidalarin soguk zincir sistemi icinde isleme, ambalajlama,
tasima ve depolama kosullarinin  (sicaklik, nem, sure)
belirlenmesi,

« Gidaya uygun ambalaj malzemesi

ve ambalajlama yonteminin belirlenmesi,
« Gidalarin farkh sicaklik ve bagil

nem kosullarinda muhafazasi sirasinda
kalite degisim parametrelerinin
belirlenmesi, gidalarin ozelliklerine ‘
gdre muhafaza ve ambalajlama kosullarin™
optimizasyonu,
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Gidalarin raf omrunun belirlenmesi: sicaklik,
bagil nem, oksijen, i1sik gibi ortam kosullarina,
gida bilesimine ve kullanilan ambalaj
Malzemesine bagl olarak, sicaklik ve
bagil nem ayarli iklimlendirme
kabinlerinde yapilan Calismalarla
gidalarin raf omru tespit edilmektedir.

Akill ambalajlama teknolojilerinin farkh gidalar Igin
uygulanmasi: gidalarda sicaklik ve raf omru degisimini
gosteren ambalajlar farkli gidalara uygulanmaktadir.



» Aktif ambalajlama teknolojilerinin uygulanmasi:

gidalarin raf omurlerini uzatmak ve tazeliklerini daha uzun sure
muhafaza etmelerini saglamaya yonelik aktif ambalajlama
teknolojileri uygulanmaktadir.

« Gidalarin muhafazasinda modifiye atmosferde ambalajlama
(MAP) tekniginin uygulanmasi:

« Az iglem gormus (minimally processed), tuketime hazir
(ready to eat) ve kolay hazirlanan (easy to prepare) gidalar icin
muhafaza ve ambalajlama teknolojilerinin gelistirilmesi,

» Gidalarin dondurulmasi ve dondurulmus Urunlerin muhafaza
kosullarinin belirlenmesi.
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BIYOTEKNOLOJi GRUBU

Biyobozunur ambalaj malzemeleri gelistiriimesi

v

— TUBITAK—

MAM




PROJECTS OF TUBITAK MRC FOOD INSTITITE IN THE
FRAMEWORK PROGRAMME

Programme

and Acronym Project Title Leader Time
(month)
Instrument
Improving Quality and Safety
FP6 - IP QUALITYLOWINPUTFOOD | 2nd Reduction of Costin the | Dr. Hilya 01.03.2004 48
European Organic and "Low | Olmez
Input" Food Supply Chains
Curopean Piaform for | ASSoc. Prof.
FP6 - CA SAFEFOODERA P . Dr. Giiner 01.08.2004 48
Protecting Consumers Oza
Against Health Risks y
Heat Generated Food
Toxicans Identification, Dr. Hulya
EREEANR S L ALK Characterisation and Risk Olmez ChdLd00s e
Minimisation
Integration of Mycotoxins and| Assoc. Prof.
FP6 - SSA MYCOGLOBE Toxic Moulds in the Global Dr. Giiner 2004 36
System for Food safety Ozay
Linking ACC and EU MS food
FP6 - SSA FOODLINK SIS L SR el I RS T 2 g 18
level of participation in the Borcakl
FP6 projects
FP6 - NOE EUroEIR European Food Information G_t_JI Biringen 01.01.2005 60
Resource Network Loker
Improving the processing of
FP6 - CRAET FERBEV four fermented beverages Dr. Mehlika 15.9.2005 24
from Eastern European Borcakh
i Countries
@‘ Food Safety and Hygiene
V Networking with new Eu Dr. Mehlika
—TiBITAK — FP6 - SSA SAFEFOODNET Member States and . 1.8.2006 36
; : Borcakh
M A M Associated Candidate
Countries
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PROJECTS OF TUBITAK MRC FOOD INSTITITE IN THE
FRAMEWORK PROGRAMME

Programme

and Acronym Project Title Leader (r:]-(')rth)
Instrument
The Harmonisation of Analytical
FP6 — NOE MONIQA Methods Regarding Monitoring the Ayse Bakan 23.2.2007 60
Hazards for Monitoring Food Quality
and Safety in the Food Supply Chain
FP7 — CSA Improving the Scientific and
SAFETechnoPACK Technological Research Capacity of Dr. Sena Ayyildiz 01.02.2008 42
(REGPOT-2007-1) ;
Food Institute on Safety and
Technology of Food Packaging
Enhancing Access and Services to East
FP7 — CPCSAInfra Eu&opear:jysetrsdtowagjs an efficien': Mo s
! and coordinated pan-European pool o r. Somer
(INFZRASTRUCTUR EAS LR NMR capacities to enable global Bekiroglu 02 £
ES-2008-1) collaborative research and boost
technological advancements
FP7 — Large Scale .
: Novel Integrated Strategies for
Coll_aboratlve MYCORED Worldwide Mycotoxin Reduction in the As"soc._!?rof. R 01.04.2009 48
pioject Food and Feed Chains Sllpeglizay
(KBBE — 2007)
FPT - Research for Developing European standards for bee
the benefit of iati i
SME-AG APl FRESH pollen and royal jelly: quality, safety Ayse Bakan Negotlatlé)cn: ituthe 36
and authenticity.
(FP7-SME-2008-2)




:ﬂ Safetechnopjck

IMPROVING THE SCIENTIFIC AND TECHNOLOGICAL
RESEARCH CAPACITY OF FOOD INSTITUTE ON
SAFETY AND TECHNOLOGY OF FOOD PACKAGING

SAFETechnoPACK
REGPOT-2007-1
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Gida ile temas eden madde/malzemeler

Ambalaj Laboratuarimizda Gida ile temas eden
madde ve malzemelerin analizleri yapilabilmekte ve
Gida Mevzuatlarina (1935/2004/EC ve Turk Gida
Kodeksi) gore uygunluklari raporlanmaktadir.
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4th International Congress on Food and Nutrition
Mayis 2011, Istanbul
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3 INTERNATIONAL CONGRESS

on FOOD and NUTRITION

5" QUF (Quality Low-Input Food)
Congress

22 - 25 April 2009
Antalya, Turkey

“Bwww.tubitak-food2009.org




ISBIRLIKLERI

» Gida Enstitusu sahip oldugu altyapiyi, bilgi
ve becerilerini 0zel sektor ve kamu
kuruluslariyla olusturulacak isbirliklerine,
sektorel/ulusal faydaya donusturmek igin
maksimum gayret gostermektedir.

* Proje pazari calismalarinizda basarilar
dilerim.



TESEKKUR EDERIM...

TUBITAK MAM GIDA ENSTITUSU
PK. 21, 41470 GEBZE, KOCAELI
Tel: +90 262 677 3200 Faks: +90 262 641 23 09
Www.mam.gov.tr



