Assoc. Prof. Derya Kahveci Karincaoglu

Personal Information

Office Phone: +90 212 285 7342
Email: kahvecid@itu.edu.tr
Web: https://avesis.itu.edu.tr /kahvecid

International Researcher IDs
ORCID: 0000-0003-0450-5682
ScopusID: 57191856067

Yoksis Researcher ID: 190092

Education Information

Doctorate, Aarhus Universitet (University of Aarhus), Denmark 2008 - 2011
Postgraduate, Istanbul Technical University, Kimya-Metalurji, Gida Miihendisligi, Turkey 2005 - 2008
Undergraduate, Istanbul Technical University, Kimya-Metalurji, Gida Miihendisligi, Turkey 2001 - 2005

Dissertations

Doctorate, Concentration of Omega 3 Polyunsaturated Fatty Acids in Salmon Oil Via Enzymatic Reactions, Aarhus
Universitet (University of Aarhus), 2011

Postgraduate, Production of diglycerides by lipase-catalyzed glycerolysis in ionic liquids, Istanbul Technical University,
Fen Bilimleri Enstitiisii, 2008

Research Areas

Food Engineering

Academic Titles / Tasks

Associate Professor, Istanbul Technical University, Kimya-Metalurji, Gida Miihendisligi, 2022 - Continues
Assistant Professor, Istanbul Technical University, Kimya-Metalurji, Gida Miihendisligi, 2019 - 2022

Assistant Professor, Yeditepe University, Faculty Of Engineering, Department Of Food Engineering, 2012 - 2019
Research Assistant, Aarhus Universitet (University of Aarhus), 2008 - 2011

Research Assistant, Istanbul Technical University, Kimya-Metalurji, Gida Miihendisligi, 2005 - 2008

Academic and Administrative Experience

Vice Dean, Yeditepe University, Faculty Of Engineering And Architecture, 2014 - 2015

Advising Theses


tel:+90 212 285 7342

Kahveci Karincaoglu D., Utilization of hazelnut meal as an ingredient for protein enriched drink, Postgraduate,
D.SEN(Student), 2019

Kahveci Karincaoglu D., Effect of the type of the emulsifier on the physical and chemical stability of oil-in-water
emulsions, Postgraduate, D.KIBICI(Student), 2017

Kahveci Karincaoglu D., Ozgelik B., Formation of epoxy fatty acids during autoxidation of linseed, sunflower and olive oil,
Postgraduate, SHANDE(Student), 2015

Published journal articles indexed by SCI, SSCI, and AHCI

I. Production of a Protein Concentrate from Hazelnut Meal Obtained as a Hazelnut Oil Industry By-
Product and Its Application in a Functional Beverage
Sen D., Kahveci Karincaoglu D.
WASTE AND BIOMASS VALORIZATION, vol.11, no.10, pp.5099-5107, 2020 (SCI-Expanded)

II. Optimization of enzyme assisted extraction of lycopene from industrial tomato waste
Catalkaya G., Kahveci Karincaoglu D.

SEPARATION AND PURIFICATION TECHNOLOGY, vol.219, pp.55-63, 2019 (SCI-Expanded)
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Sen D., KAHVECI D.
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11th Euro Fed Lipid Congress, 27 - 30 October 2013
XV. Bioimprinting and/or immobilization of lipases for selective ethanolysis of fish oil



XVIL

XVIIL

XIX.

XXIIL.

XXIIIL.

XXIV.

XXV.

XXVI.

KAHVECI D., Xu X.

104th AOCS Annual Conference Expo, 28 April - 01 May 2013

Lipase catalyzed hydrolysis of salmon oil to concentrate omega 3 PUFA: Modeling and optimization
of the process

KAHVECI D, Xu X.

102nd AOCS Annual Meeting Expo, 1 - 04 May 2011

Enzymatic production of omega 3 specialty oils Emerging process technologies

KAHVECI D,, Sandnes K, Xu X.

101th AOCS Annual Meeting Expo, 16 - 19 May 2010

Lipase catalyzed glycerolysis in ionic liquids directed towards diglyceride synthesis

KAHVECI D., Guo Z., 0ZCELIK B., Xu X.

25th LipidForum Symposium, 15 - 17 June 2009

Lipase catalyzed enrichment of grape seed oil with conjugated linoleic acid

KAHVECI D., SAHIN YESILCUBUK N., 0ZCELIK B., Karaali A.

2nd International Congress on Food and Nutrition, 24 - 26 October 2007

Improvement of oxidative stability of olive oil enzymatically enriched by omega 3 fatty acids
KAHVECI D., OZCELIK B.

5th Euro Fed Lipid Congress, 16 - 19 October 2007

Enzymatic production of human milk fat substitutes from tripalmitin hazelnut oil fatty acids and
medium chain fatty acids

SAHIN YESILCUBUK N., KAHVECI D., 0ZCELIK B., Karaali A.

5th Euro Fed Lipid Congress, 16 - 19 October 2007

Effect of heating methods on antioxidant activity and color of pomegranate juice concentrates
KAHVECI D,, Dikici A., Pakaydin S., 0ZCELIK B.

Institute of Food Technologists Annual Meeting, 27 July - 01 August 2007

Dietary diacylglycerol production by lipase catalyzed glycerolysis and process optimization by RSM
KAHVECI D., SAHIN YESILCUBUK N., 0ZCELIK B.

4th Euro Fed Lipid Congress, 1 - 04 October 2006

Lipase catalyzed structured lipid production from hazelnut oil and conjugated linoleic acid and
optimization by RSM

0ZGELIK B., Bakir N., KAHVECI D.

World Conference and Exhibition on Oilseed and Vegetable Oil Utilization, 14 - 16 August 2006

Production of lipase catalyzed structured lipids from olive oil with n 3 polyunsaturated fatty acids:
Optimization by RSM

KAHVECI D, 0ZGELIK B,, Can A.

Institute of Food Technologists Annual Meeting, 25 - 28 June 2006

A survey study on attitudes of Turkish consumers towards functional foods

Giilbay D., 0ZCELIK B., KAHVECI D.

2nd International Congress on Functional Foods and Nutraceuticals, 4 - 06 May 2006
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Geri Kazanilan Biyoaktif Maddelerin Hidrojel ve Nanolif Temelli Yara Ortiilerinde Kullanilabilirliginin Arastiriimasi, 2022 -

Continues

Kahveci Karincaoglu D., Project Supported by Higher Education Institutions, Nar Kabugundan Enzim ve Ultrason Destekli
Ekstraksiyon Yontemi ile Fenolik Madde ve Pektin Elde Edilmesi, 2021 - 2022

Kahveci Karincaoglu D., Bayrak R., Project Supported by Higher Education Institutions, Sulu Enzimatik Ekstraksiyon
Yontemi ile Aycicek Yagi ve Proteini Eldesi, 2020 - 2022
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