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METROFOOD-RI as a global multidisciplinary research infrastructure joins together 18 European countries with 48 partner institutions. The infrastructure is aimed at metrology in food and nutrition and operates in various areas –
agriculture, sustainable development, food quality and safety, food traceability and authenticity, environmental safety and human health. The Czech national node of METROFOOD-RI is represented by METROFOOD-CZ, Infrastructure
for Promoting Metrology in Food and Nutrition in the Czech Republic. METROFOOD-CZ makes part of large research infrastructures in the Czech Republic. The partners in the Czech Republic include Czech University of Life Sciences,

University of Chemical Technology and Food Research Institute Prague.

The equipment of the Food Research Institute Prague (FRIP) allows research in the field of new products development
and new technological challenges in the area of food processing, storage and preservation. Within FRIP various facilities
are included in the Metrofood infrastructure: Accredited Testing Laboratory, devices for food analysis and processing high-pressure processing machine, spray drying, rheological instruments, bioreactors. The innovative method of highpressure processing enables delicate conservation of foods (e.g. juices) without heating. Thus, the products keep and
preserve their natural colour, appearance, taste, smell as well as nutritional value. The products have prolonged lifetime
and are stored in a cold place.

The Accredited Testing Laboratory (ISO 17025) promotes scientific excellence in the field of food allergens analysis, e.g. gluten, casein, soya proteins, buckwheat allergen, mustard
allergens and peanut allergens. This Laboratory operates with approx. 100 analyses a month of products from the leading Czech food producers. The main food matrices analysed
are cereals and cereal products, bread and bakery products, fruit, vegetables and their juices, spices, herbs and their extracts, sauces and dressings , cocoa and chocolate, beer, etc.

Within Metrofood, scientific knowledge and data are shared with a wide variety of users and stakeholders: research groups, laboratories, academics, food inspections and food control agencies, policy makers,
food producers, food business operators, consumers and citizens.
Metrofood, as a scientific infrastructure, supports the connection between the scientific sphere and industry. In this way, it can improve food quality, introduce new technological methods and improve food knowledge
in the scientific and general public.
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