FOOD ENGINEERING DEPARTMENT'S ANALYSES AND VAT-INCLUDED PRICE LIST

WITHIN THE FRAMEWORK OF THE REVOLVING FUND FOR THE YEAR 2026.

EXPERIMENT NAME PRICE INCLUDING VAT (TL)

ROW | GENERAL ANALYSES

1 Total Coliform 1150
2 Total Bacteria 1150
3 Total Mold and Yeast 1150
4 Lower Heating Value 6050
5 pH 450
6 Moisture 750
7 Total Ash Content 750
8 Cellulose 1380
9 Fat Ratio 1080
10 Protein Determination 1350
11 Calories (Energy) 4650
12 Carbohydrate 1100
13 Acidity 550
14 Salt Content 780
15 Percent Dry Matter 550
16 Alcohol Purity 1350
17 LPG analysis 550
18 Vitamin C (Ascorbic acid) 1450
19 Hydroxymethyl furfural 1700
20 Starch 1700
21 Black point 550
22 Density 1100
23 Refractive Index 800
24 Color 550
25 Formol Index 750
26 Viscosity 1050
27 Soluble Solid 750
28 Sugar (Invert Sugar) 850
29 Total Sugar 1100
30 Melting Point 850
31 Creatine 850
32 Hunter Color 800
33 Sand and Silicium 800
34 Calcite 800
35 Evaporation Residue 750
36 Sulfur dioxide 1100

DSC (melting point solid fat

37 content analysis) 2150
38 WATER

39 Hardness 850
40 Nitrite 800
41 Nitrate 800
42 Suspended Solids 800
43 Chemical Oxygen Amount 2000
44 Biological Oxygen Level 1350
45 Conductivity 750




46 Ammonia 950
DETERGENT
47 Active Chlorine Content 850
48 Total Chlorine 850
OIL
49 Peroxide Value 950
50 Free Fatty Acids 950
51 Searching for Cottonseed Oil 950
52 lodine Index 1450
Saturated and Unsaturated Fat
53 Ratio 2250
Amount of Unsaponifiable
54 Substance 950
55 Saponification Number 800
56 Thiobarbituric acid 850
57 Fatty Acid Composition 2280
COAL
58 Burning Sulfur Content 950
59 Sulfur content in ash 950
60 Volatile Substance 950
BLACK PEPPER
61 Foreign Matter 750
62 Underdeveloped and Broken Grain 750
63 Essential Oils 850
64 Ash that is insoluble in Acid 550
65 Light Grains 550
66 Ether Extract 1100
67 FLOUR-SEMOLINA
68 Gluten 750
69 Sieve analysis 750
PHYSICAL ANALYSES
70 Searching for Insects 750
71 Visible Foreign Substance 750
72 Fruit Ratio 750
BIODIESEL
73 Contents of Esther 1350
74 Acid Level 950
75 Polyunsaturated Methyl Esters 1700
76 Monoglyceride content 1700
77 Diglyceride Content 1700
78 Triglyceride content 1700
79 FTR (NO COMMENT) 1350
80 Presence of methanol 1700
Unsaponified Oily Substances in
81 Soap 2050
82 Gelatine 850
83 Black Spot Detection 750
84 Sample Preparation 750
85 Texture Analysis in Foods 450
86 Ethanol Determination (energy
drinks and non-alcoholic beverages 1350
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