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*®6 Hungarian Food Research Institutes belonging to the Ministry of Agriculture and Food

Central Institutions

1. Central Food Research Institute, Budapest

2. Economic Research Institute of the Food Industry, Budapest

Research institutes of the industrial branches

3. Research Institute of the Hungarian Sugar Industry, Budapest

Hungarian Meat Reseanch Institute, Budapest

e A

Research Institute of the Grain Trust, Budapest
Fermentation Research Institute of the National Enterprise of the Distilling Industry, Budapest

Research Institute of the Canning and Paprika Industries, Budapest
Hungarian Research Institute for Dairying, Mosonmagyar-6var
Research Institute of the Vegetable Qil and Detergents Industry, Budapest

10. Research Institute of the Baking Industry, Budapest

Research laboratories

11. Research Laboratory of the National Enterprise of the Poultry Industry, Budapest
12. Research Laboratory of the Hungarian Wine Cellars, Budapest

13. Research Laboratory of the Hungarian Tobacco Industry, Debrecen

14, Research Laboratory of the Hungarian Confectionery Industry, Budapest

15.- Laboratory of Development of the Hungarian Refrigeration Industry, Budapest
16. Central Laboratory of the Hungarian Liqueur Industry, Budapest

17. Research Laboratory of the Hungarian Brewing Industry

%7 Hungarian Research Institutes belonging to Authorities other than the Minisiry of

Agriculture and Food

Hungarian Academy of Sciences

Research Institute of Technical Chemistry, Budapest

Institute of Biochemistry, Budapest
Institute for Automation Research, Budapest
Ministry of Food and Agriculture

National Institute of Viticulture and Enology, Budapest
Research Institute for Vegetable Growing, Kecskemét

‘Research Institute of Animal Husbandry, Budapest

Research Institute for the Husbandry of Small Animals, Godslls

Research Institute of Forage Growing, Iregszemcse

National Institute for Agricultural Variety Testing, Budapest

Ministry of the Heavy Industries _
Electro-automation Institute, Budapest
High Pressure Research Institute, Budapest

Research Institute of the Organic Chemica] Industry, Budapest,

Ministry of the Lighi Industries

Research Institute of the Textile Industry, Budapest

Ministry of Public Health
Institute for Nutrition, Budapest

“F, Joliot-Curie” National Research Institute for Radiobiology and Radichygiene, Budapest
Municipal Institute for Food Control and Chemistry, Budapest

Ministry of Metallurgy and Machine Indusiry

Central Measuring Research Laboratory, Budapest
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%8 Hungarian Institutions of Higher
Education related to the Food Field

Technical University of Budapest
Department of Food Chemistry _
Department of Agricultural Chemical Technology
Department of General Chemistry

University of Horticulture
Department of Food Technology and Microbiology
Department of Enology
Department of Fruit Growing

University of Agriculture of Goédélls
Department of Feeding and Dairying
Animal Husbandry Department

University of Agriculture of Keszthely
Department of Plant Growing
Potato Improvement and Virology Group

University of Veterinary Sciences, Budapest
Department of Foad Hygiene
Department of Animal Nutrition

;Unéversz'ty College of the Food Industries, Szeged
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#9 Journals and Periodicals

“Group| Title | Published by
L Acta Alimentaria Academiae Scientiarum Hungaricae Hu’ngarian Academy of Sciences
Cukoripar METE/Hungarian Scientific Society for
/Sugar Industry/ - Food Industry/
Tejipari Kutatasi Kizlemények Hungarian Research
/Communications of Research in Dairying/ Institute for Dairying
IL. | Borgazdasig METE
/Enology/ B
Elelmiszervizsgalati Kizlemények METE
Communications on Food Analysis/ o
Husipar METE
/Meat Industry/ 3
Konzerv-és Paprikaipar METE
/Canning and Paprika Industries/
L | Elelmezési Ipar METE
/Food Industries/ ;
Hiitdgipar METE
/Refrigeration Industry/
IV. | Baromfiipar METE
/Poultry Industry/ )
Dohényipar METE
/:[‘obaoco Industry/ )
Edesipar METE
/Confectionery Industry/ .
Malomipar és Terményforgalom METE
/Milling Industry and Cereal Trade/ .
Olaj, Szappan, Kozmetika METE
/Oil, Soap and Cosmetics/ )
Séripar METE
/Brewing Industry/ )
Sittdipar METE
/Baking Industry/ )
Szeszipar METE
/Distilling Industry/
Tejipar
/Dairy Industry/
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