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	Date (dd/mm/yyyy) :
	October 9th, 2007

	Deadline (dd/mm/yyyy): 
	October 9th 2008


Section 1 - Contact details

	Organisation Name 

(full name)
	     The Central Instıtute of Food Control and Research
	
	Contact person:

	Organisation acronym

(Abbreviation)
	CIFCR
	
	Title
	Assoc. Prof. Dr.

	Address
	Hurriyet Street
	
	First Name
	Ugur

	Postal code
	16036
	
	Family Name
	GUNŞEN

	City
	Bursa
	
	Telephone
	00902242464721

	Country
	Turkey
	
	Fax
	00902242461941

	www address
	www.bursagida.gov.tr
	
	E-mail
	ugur_gunsen@hotmail.com


Section 2 – Type of organisation 
	Research Organisation type
	 FORMCHECKBOX 
 Research





 FORMCHECKBOX 
 Consultancy





 FORMCHECKBOX 
 Education





 FORMCHECKBOX 
 Industry 




 FORMCHECKBOX 
 Other


	Short Description of the organisation  

    Our institute started its activities on 25th February, 1961 in Bursa, under the name of ”Research Institute of Canned Foods” . The main objectives of the institute was building and developing the industry of canned foods in Marmara Region, which has greatest growth rate of fruits and vegetables in Turkey.

    The name was finally changed to ”CENTRAL INSTITUTE of FOOD CONTROL and RESEARCH” (CIFCR) on the 11th November, 2000 as a result of the new responsibility of food control activity; in addition to food research activities.

    Our institute is the unique food research institute working under ”Turkish Republic, Ministry of Agriculture, General Directorate of Agricultural Research” and is the reference laboratory, appointed by Agricultural Ministry, for subject related to fruit and vegetable products, thin packaging and shellfish related to marine biotoxins (ASP, PSP, DSP).


Section 3 – Project Details

	FP7 Programme
	 Cooperation/ Food, Agriculture and Fisheries, and Biotechnology 

	Call Identifer
	For the future calls of FAFB

	Project type
	 FORMCHECKBOX 
 Large Collaborative projects





 FORMCHECKBOX 
Small Collaborative projects





 FORMCHECKBOX 
 NoE





 FORMCHECKBOX 
 Coordination and Support Actions 






	Research topic/topics according to the work programme
	Activity: Activity 2.2 Fork to farm: Food (including seafood), health and well being

Area : Area 2.2.3 Food processing

Topic: KBBE-2008-2-3-03: Training and career development for future food scientists


Section 4 - Description of your expertise

	Short description of the expertise 


	Education:

 
 

2005

Assoc.Prof.    University of Uludağ, Department of Food Hygiene and Technology, Bursa, Turkey.
1999

Ph.D.   University of Uludağ, Department of Food Hygiene and Technology, Bursa, Turkey.
  1994

Ph.D.   University of Uludağ, Department of Biochemistry, Bursa, Turkey.
1989

Veterinary Medicine   University of Uludağ, Faculty of Veterinary Medicine.
 
Some Researches:  
- AYDIN, A., GÜNŞEN, U., DEMIREL, S. : Aflatoxins and Ochratoxin A Levels in Wheat Flour in Thrace, Turkey”, Journal of Food and Drug analysis (in press), 2007.

-AYDIN, A., AKSU, H., GÜNŞEN, U., MERCAN, T.,TASKANAL, N.: Determination of the aflatoxin profile in Turkish desserts, Cheese Helva and Hosmerim”, Archiv für Lebensmittelhygiene (in press), 2007.
- DOKUZLU, C., GÜNŞEN, U., ŞEN, C.M.K., TEMELLİ, S. (2005). Assessment of Microbiological Contamination Factors in Frozen Stuffed Snail Processing Stages. Uludağ Üniv. J. Fac. Vet. Med. 24 (1-2-3-4); 89-93.
- DOKUZLU, C., GÜNŞEN, U. Elimination of Listeria monocytogenes in the Production of Fresh Snail Meat. Indian Veterinary Journal. 2005, 82, 830-833.

- GÜNŞEN, U.: The residue levels of some toxic metals in different fish species. Indian Veterinary Journal. 2004, 

- GÜNŞEN, U.: The Presence of Thermotolerant Campylobacters in Chicken Meat and Chicken Meat Products Sold in the Center of Bursa Province of Turkey. 2004. Gıda ve Yem Bilimi - Teknolojisi. 3 (6); 8-15.

- GÜNŞEN, U.: The microbiological quality in some frozen foods. Gıda ve Yem Bilimi - Teknolojisi. 2004, February (in press).

- GÜNŞEN, U.: Isolation and Identification of Yersinia enterocolitica in Some Meat Products, Sold in the Market of Bursa, Turkey. 2004. Gıda ve Yem Bilimi - Teknolojisi. 3 (5); 12-18.

- GÜNŞEN, U.: Growth of Yersinia enterocolitica in Inegol meatballs. The Genus Yersinia. Entering the Functional Genomic Era. Advanced in Experimental Medicine and Biology. 2003, Vol.529, 359-362.

- GÜNŞEN, U., BÜYÜKYÖRÜK, İ.: Bacteriological qualities and aflatoxin M1 levels of Turkish white cheeses. Indian Veterinary Journal. 2003, 80, 502-54.

- GÜNŞEN, U., BÜYÜKYÖRÜK, İ.: Determination of bacteriological qualities and aflatoxin M1 levels of Commercially available fresh kashar cheeses. Turkish Journal of Veterinary and Animal Sciences. 2003, 7 (4); 82-826.

- GÜNŞEN, U., YAROĞLU, T., YILMAZ; C.: Determination of the Presence of Staphylococcal Enterotoxin in Some Animal Food Products. Gıda ve Yem Bilimi - Teknolojisi. 2003, 2

- GÜNŞEN, U., BÜYÜKYÖRÜK, İ.: Aflatoxins in retail food products in Bursa, Turkey. Veterinary and Human Toxicology. 2002, 44 (5); 289 – 290.    

	Keywords describing the expertise offered 

(if needed more than one)
	Researcher,  in national and international level for animal food products. Director of sectoral projects. Analyst, for microbiological and chemical analysis of animal food products.




Section 6 – Expectations 

	Commitment offered
	 FORMCHECKBOX 
 Research             FORMCHECKBOX 
 Demonstration       FORMCHECKBOX 
 Training 

 FORMCHECKBOX 
 Technology          FORMCHECKBOX 
 Dissemination       FORMCHECKBOX 
 Management  

 FORMCHECKBOX 
  Other:      

	Proposed role in the project
	 FORMCHECKBOX 
 Coordinator    FORMCHECKBOX 
 Work package leader   FORMCHECKBOX 
  Partner

 FORMCHECKBOX 
 Other role:      


I agree with the publication of my data
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	Date (dd/mm/yyyy) : 
	15/10/2007

	Deadline (dd/mm/yyyy): 
	01/02/2008


Section 1 - Contact details

	Organisation Name 

(full name)
	The Ministry of Agriculture and Rural Affairs, Konya province control laboratory  
	
	Contact person:

	Organisation acronym

(Abbreviation)
	KIKLM
	
	Title
	Dr

	Address
	Konya il kontrol laboratuar müdürlüğü Meram/ Konya
	
	First Name
	M.KURSAT 

	Postal code
	42090
	
	Family Name
	ISIK

	City
	Konya
	
	Telephone
	05366833106

	Country
	Turkey
	
	Fax
	

	www address
	www.42kontrollab.kkgm.gov.tr
	
	E-mail
	mkisik@hotmail.com


Section 2 – Type of organisation 
	Research Organisation type
	 FORMCHECKBOX 
 Research





 FORMCHECKBOX 
 Consultancy





 FORMCHECKBOX 
 Education





 FORMCHECKBOX 
 Industry 




 FORMCHECKBOX 
 Other


	Short Description of the organisation  

Konya province laboratory performs the inspections, chemical and physical analysis of samples of raw , auxiliary , semi and end products of food materials produced by private and state institutions which are take place in the regions of Konya, Karaman and Aksaray. These works are performed in the scope of related law and regulations. KIKLM are contributing the Proficiency Tests since 2001 which are arranged  by National  Metrology Institute in Turkey and Central Science Laboratory in England. Our laboratory are accreditated by Turkish Accreditation Agency in the scope of   “TS.EN.ISO/IEC 17025 General Requirements for the Competence of Testing and Calibration Laboratories” Standard. KiKLM has an important experience on food control area in konya and other province (such as Karaman and Aksaray) that are our responsible and KIKLM  have got fairly experience as a department. Projects follow:

1.Staphylococcus Isolation, Identification and Enterotoxin Level Search in Production Stages of Milk and Milk Product.

2.Determination of vitamins and minerals in premixes and stocks,effects of storage period on the vitamin stability.

3.Determination of mineral contents of mechanically deboned poultry meats based meat products produced in our country and conformity of these products to Turkish standarts.

4.Purpose of this study is to determine the effect of adding organic and inorganic selenium suplements to the layer diets, on production and same blade parameters, egg selenium content and plazma glutation peroksidase activity by chemical and biological moleculer methods in laying hens.

5. Use of Chitosan Production Turkish Sausage(Sucuk) and Effects on Quality
6.Determination of quality levels of maize silages produced in konya region

7.Comparison of efficiency of varius Screening assays and liquid chromotografphy technique for antibiotic residue deterction in raw milk.




Section 3 – Project Details

	FP7 Programme
	 Cooperation/ Food, Agriculture and Fisheries, and Biotechnology 

	Call Identifer
	KBBE-2008-2-3-03

	Project type
	 FORMCHECKBOX 
 Large Collaborative projects





 FORMCHECKBOX 
 Small Collaborative projects





 FORMCHECKBOX 
 NoE





 FORMCHECKBOX 
 Coordination and Support Actions 






	Research topic/topics according to the work programme
	Activity: 2.2. fork to farm : food (including seafood),health and well being

Area : 2.2.3 Food Processing 

Topic: KBBE-2008-2-3-03 Training and career development for future food scientists.


Section 4 - Description of your expertise

	Short description of the expertise 


	

	Keywords describing the expertise offered 

(if needed more than one)
	Food, education, analyses,management,


Section 6 – Expectations 

	Commitment offered
	 FORMCHECKBOX 
 Research         FORMCHECKBOX 
  Demonstration        FORMCHECKBOX 
  Training 

 FORMCHECKBOX 
 Technology          FORMCHECKBOX 
 Dissemination       FORMCHECKBOX 
 Management  

 FORMCHECKBOX 
  Other:      

	Proposed role in the project
	 FORMCHECKBOX 
 Coordinator    FORMCHECKBOX 
 Work package leader   FORMCHECKBOX 
  Partner

 FORMCHECKBOX 
 Other role:      


I agree with the publication of my data
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	Date (dd/mm/yyyy) : 
	16/10/2007

	Deadline (dd/mm/yyyy): 
	01/02/2008


Section 1 - Contact details

	Organisation Name 

(full name)
	Ataturk Central Horticultural Research Institute - Yalova  


	
	Contact person:

	Organisation acronym

(Abbreviation)
	MARA - ACHRI
	
	Title
	Dr.

	Address
	Ataturk Central Horticultural Research Institute - Yalova 
	
	First Name
	Tuncay

	Postal code
	77102
	
	Family Name
	ACICAN

	City
	Yalova
	
	Telephone
	+902268142520

	Country
	Turkey
	
	Fax
	+902268141146

	www address
	www.arastirma-yalova.gov.tr
	
	E-mail
	tuncayacican@gmail.com


Section 2 – Type of organisation 
	Research Organisation type
	 FORMCHECKBOX 
 Research     FORMCHECKBOX 
 Consultancy    FORMCHECKBOX 
 Education     FORMCHECKBOX 
 Industry       FORMCHECKBOX 
 Other



	Short Description of the organisation  
The Institute started to engage in horticultural research studies in 1964 after the full completion of her facilities. The principle objective for which the Institute was founded was “to promote basic and practical research programs on all horticultural crops, i.e., fruits, vegetables, ornamentals and grapevines, to determine the most suitable agrotechnological methods, low inputs and necessary tools for higher yields, to develop productive, healthy, virus-free, disease resistant, horticultural crops that satisfy consumer demands and foreign market needs, to solve problems pertaining to several steps through marketing channels, dispatch healthy stock material to the nurseries and leading growers, to investigate storage potentials of domestic and introduced cultivars by postharvest studies, to search the suitability of various cultivars for processing, to enlighten the needs of horticultural crops for macro and micro elements by leaf, fruit and soil analysis, and to bring into practice of micropropagation for last and healthy stock multiplication. Moreover, the Institute is in charge of providing coordination among regional institutions and crop-oriented substations in order to strengthened research activities, establishing collaboration with international institutions and agencies to prepare joint projects and their implementations, to exchange scientist and plant material, arranging and organising national and international such scientific meetings at technical level as seminars, conferences and symposia.”.


Section 3 – Project Details

	FP7 Programme
	 Cooperation/ Food, Agriculture and  Biotechnology 

	Call Identifer
	KBBE-2008

	Research topic/topics according to the work programme
	Activity: Activity 2.1 Sustainable production and management of biological resources from land, forest and aquatic environment.

KBBE-2008-2-3-03:Training and career development for future food scientists

Project type: Small Collaborative projects  




Section 4 - Description of your expertise

	Short description of the expertise 


	The problems of the horticultural industry do not merely confine to the production phase. More problems, however, exist between harvest and consumption. Postharvest Physiology Department conducts research studies on selected and commercially important grapes, fruits, vegetables and ornamentals with regard to their storage potentials. Moreover, effects to preharvest factors on quality and storage, maturity standards of the selected crops, determination of practically most suitable maturity standards for the cultivars, effects of pre-and poststorage application of chemicals on storage and quality are other topics of the postharvest studies. In general, research studies are mainly concentrated on determination of measures methodology and techniques in the prevention of postharvest losses of horticultural crops. The main objective is satisfied in the end by finding the conditions most suitable for storage, packaging and transportation. On the hand, research programs additionally cover some technological steps including pre-cooling technology, designing and developing produce-oriented storage systems most suitable to the country’s ecological conditions, prestorage application of chemicals and fungicides, simple systems for their implementations, storage technology, ripening and methods to extend postharvest shelflife.

Observing and identifying physiological disorders throughout the cold-chain and their prevention as well as diagnosing losses resulted from pests and fungal diseases and their remedies are closely studied with the collaboration with other departments of foreign institutes renowned internationally.

Especially new innovations in the storage technology around the world are closely watched and their adaptability to Turkey is strictly discussed. In this line the department has extended its studies on modified atmosphere packaging, controlled atmosphere storage systems, crop oriented storage for onions, grapes and potatoes, fumigation rooms and ripening chambers for certain crops.

	Keywords describing the expertise offered 


	Agriculture, food, cold storage, quality, marketing, postharvest physiology, packing, cooling, transporting, storage techniques


Section 6 – Expectations 

	Commitment offered
	 FORMCHECKBOX 
 Research             FORMCHECKBOX 
 Demonstration       FORMCHECKBOX 
 Training 

 FORMCHECKBOX 
 Technology          FORMCHECKBOX 
 Dissemination       FORMCHECKBOX 
 Management  

 FORMCHECKBOX 
  Other:      

	Proposed role in the project
	 FORMCHECKBOX 
 Coordinator    FORMCHECKBOX 
 Work package leader   FORMCHECKBOX 
  Partner

 FORMCHECKBOX 
 Other role:      


I agree with the publication of my data                      
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	Date (dd/mm/yyyy) : 
	1610/2007

	Deadline (dd/mm/yyyy): 
	01/02/2008


Section 1 - Contact details

	Organisation Name 

(full name)
	Ataturk Central Horticultural Research Institute - Yalova  


	
	Contact person:

	Organisation acronym

(Abbreviation)
	MARA - ACHRI
	
	Title
	M.Sc

	Address
	Ataturk Central Horticultural Research Institute - Yalova 
	
	First Name
	Arzu

	Postal code
	77102
	
	Family Name
	SEN ASLIM

	City
	Yalova
	
	Telephone
	+902268142520

	Country
	Turkey
	
	Fax
	+902268141146

	www address
	www.arastirma-yalova.gov.tr
	
	E-mail
	asenaslim@gmail.com


Section 2 – Type of organisation 
	Research Organisation type
	 FORMCHECKBOX 
 Research





 FORMCHECKBOX 
 Consultancy





 FORMCHECKBOX 
 Education





 FORMCHECKBOX 
 Industry 




 FORMCHECKBOX 
 Other



	Short Description of the organisation  

The Institute started to engage in horticultural research studies in 1964 after the full completion of her facilities. The principle objective for which the Institute was founded was “to promote basic and practical research programs on all horticultural crops, i.e., fruits, vegetables, ornamentals and grapevines, to determine the most suitable agrotechnological methods, low inputs and necessary tools for higher yields, to develop productive, healthy, virus-free, disease resistant, horticultural crops that satisfy consumer demands and foreign market needs, to solve problems pertaining to several steps through marketing channels, dispatch healthy stock material to the nurseries and leading growers, to investigate storage potentials of domestic and introduced cultivars by postharvest studies, to search the suitability of various cultivars for processing, to enlighten the needs of horticultural crops for macro and micro elements by leaf, fruit and soil analysis, and to bring into practice of micropropagation for last and healthy stock multiplication. Moreover, the Institute is in charge of providing coordination among regional institutions and crop-oriented substations in order to strengthened research activities, establishing collaboration with international institutions and agencies to prepare joint projects and their implementations, to exchange scientist and plant material, arranging and organising national and international such scientific meetings at technical level as seminars, conferences and symposia.”.


Section 3 – Project Details

	FP7 Programme
	 Cooperation/ Food, Agriculture and  Biotechnology 

	Call Identifer
	KBBE-2008

	Research topic/topics according to the work programme
	Activity: Activity 2.1 Sustainable production and management of biological resources from land, forest and aquatic environment.

KBBE-2008-2-3-03:Training and career development for future food scientists

Project type: Small Collaborative projects


Section 4 - Description of your expertise

	Short description of the expertise 


	The problems of the horticultural industry do not merely confine to the production phase. More problems, however, exist between harvest and consumption. Postharvest Physiology Department conducts research studies on selected and commercially important grapes, fruits, vegetables and ornamentals with regard to their storage potentials. Moreover, effects to preharvest factors on quality and storage, maturity standards of the selected crops, determination of practically most suitable maturity standards for the cultivars, effects of pre-and poststorage application of chemicals on storage and quality are other topics of the postharvest studies. In general, research studies are mainly concentrated on determination of measures methodology and techniques in the prevention of postharvest losses of horticultural crops. The main objective is satisfied in the end by finding the conditions most suitable for storage, packaging and transportation. On the hand, research programs additionally cover some technological steps including pre-cooling technology, designing and developing produce-oriented storage systems most suitable to the country’s ecological conditions, prestorage application of chemicals and fungicides, simple systems for their implementations, storage technology, ripening and methods to extend postharvest shelflife.

Observing and identifying physiological disorders throughout the cold-chain and their prevention as well as diagnosing losses resulted from pests and fungal diseases and their remedies are closely studied with the collaboration with other departments of foreign institutes renowned internationally.

Especially new innovations in the storage technology around the world are closely watched and their adaptability to Turkey is strictly discussed. In this line the department has extended its studies on modified atmosphere packaging, controlled atmosphere storage systems, crop oriented storage for onions, grapes and potatoes, fumigation rooms and ripening chambers for certain crops.

	Keywords describing the expertise offered 


	Agriculture, food, cold storage, quality, marketing, postharvest physiology, packing, cooling, transporting, storage techniques


Section 6 – Expectations 

	Commitment offered
	 FORMCHECKBOX 
 Research             FORMCHECKBOX 
 Demonstration       FORMCHECKBOX 
 Training 

 FORMCHECKBOX 
 Technology          FORMCHECKBOX 
 Dissemination       FORMCHECKBOX 
 Management   FORMCHECKBOX 
  Other: 

	Proposed role in the project
	 FORMCHECKBOX 
 Coordinator    FORMCHECKBOX 
 Work package leader   FORMCHECKBOX 
  Partner   FORMCHECKBOX 
 Other role: 


I agree with the publication of my data
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