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Çetinkaya T., Altay F.The 6th International Seminar Modern Polymeric Materials for Environmental Applications, Krakow, Poland, 27 -29 April 2016, pp.35-46XX. Electrospun nanofibrous filtration membranes for water purification application  Aygün E. G., OKUTAN N., Altay F.6th International Seminar Modern Polymeric Materials for Environmental Applications, Krakow, Poland, 27 - 29April 2016, pp.1-10XXI. Encapsulation of F lavors: A Review Dede S., Altay F.International Conference on Natural Science and Engineering (ICNASE'16), Kilis, Turkey, 19 - 20 March 2016, pp.1XXII. Cox-Merz kuralının gıda ürünlerine uygulanmasıCelep B., Boztepe F. R., Altay F.9. Gıda Mühendisliği Kongresi, İzmir, Turkey, 13 November 2015, pp.1XXIII. ElektroeğirmeALTAY F.9. Gıda Mühendisliği Kongresi, Selçuk, İzmir, Düzenleyen: TMMOB Gıda Mühendisleri Odası, Turkey, 13 November2015XXIV. Domates suyunun nanolif  membranla filtrasyonu  Azizzadeh F., Okutan N., Altay F.9. Gıda Mühendisliği Kongresi, İzmir, Turkey, 13 November 2015, pp.1XXV. Rheology of Z ile Pekmezi: from liquid to  the 3D structure   Okutan N., Celep B., Altay F.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVI. F iltration of apple juice by using electrospun nanofiber membranes Bakır B., Mert A. M., Okutan N., Altay F.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVII. F iltration of water melon juice by electrospun nanofiber membrane Azizzadeh F., Okutan N., Altay F.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVIII. Electrospun nylon and electrospun gelatin encapsulated antioxidants for  functional textile    applicationsOkutan N., Çiftçi A., Altay F.5th International Istanbul Textile Congress 2015: Innovative Technologies “Inspire to Innovate, İstanbul, Turkey,11 - 12 September 2015, pp.1XXIX. Dexamethasone encapsulation by uniaxial and coaxial electrospinning and their  release kinetics for  ophthalmic applicationsKÜÇÜKERDÖNMEZ F. C., nagihan o., azizzadeh f., ALTAY F.Electrospun nano- and microfibers for biomedical applications conference, 31 August - 03 October 2015XXX. The evaluation of dielectric properties o f Tarhana soup components for microwave drying  Aydın B. Y., Okutan N., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXI. Electrospun nanofiber encapsulation of thyme oil and the characterization of nanofibers Arıkan S. B., Özkan Ö., Wang Y., Okutan N., Gunasekaran S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXII. Effects o f thermal processing on coaxial electrospun vitamin C  Okutan N., Altay A. S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXIII. Encapsulation of vitamins C and E by uniaxial and coaxial electrospinning



Okutan N., Wang Y., Gunasekaran S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXIV. Layer by layer electrospun polyacrylonitrile-gelatin nanofiber membranes for apple juice filtration    Mert A. M., Bakır B., Okutan N., Altay F.NANOTR 11 Konferansı, Ankara, Turkey, 22 - 25 June 2015, pp.1XXXV. Gıda Alanında Nanoteknolo ji Uygulamaları ve Risk Değerlendirmesi ALTAY F.Biyo ve Nanoteknoloji Sempozyumu, Fatih Üniversitesi, Büyükçekmece, İstanbul,Düzenleyen: Fatih ÜniversitesiBiyo ve Nanoteknoloji Kulübü-Binotek, Turkey, 24 April 2015XXXVI. Prebiyotik Bileşen İçeren Nanoliflerle Probiyotik Mikroorganizma Enkapsülasyonu ve SalımMekanizmasıALTAY F.Probiotic Workshop, İstanbul Teknik Üniversitesi, Kimya-Metalurji Fakültesi, İstanbul, Turkey, 19 March 2015XXXVII. Gıda Sanayiinde Nanoteknolo ji Uygulamaları ALTAY F.Foteg İstanbul 12. Gıda İşleme Teknolojileri Uluslar arası İhtisas Fuarı, CNR, İstanbul, Turkey, 07 March 2015XXXVIII. Meyveler için kitosan veya elektrodöndürme ile elde edilmiş jelatin-kitosan nanolifi içeren yenilebilir   kaplamaAygün E. G., Şahin Ö., Altay F.YTÜ IV. Ulusal Nanoteknoloji Kongresi (NANOKON 2015), İstanbul, Turkey, 5 - 06 March 2015, pp.1XXXIX. Physicochemical properties o f Hardaliye Fahlioğulları O., Altay F.The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Macedonia, 24 - 26October 2013, pp.1XL. Functional and Nutritional Properties o f Hazelnut Proteins Bakkaloğlu Z., Özülkü G., Altay F.The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Macedonia, 24 - 26October 2013, pp.1XLI. Electrospun gelatin nanofibers as stabilizers in emulsions Okutan N., TERZI P., Hendessi S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 13 - 16 July 2013, pp.1XLII. Detection of Alycyclobacillus spp. in fruit juices by metal oxide nanosensors   TERZI P., Okutan N., Altay F.FoodMicro2012, İstanbul, Turkey, 3 - 07 September 2012, pp.1XLIII. Nanoparticles with antimicrobial activity for  food packaging   Hendessi S., Altay F.FoodMicro2012, İstanbul, Turkey, 3 - 07 September 2012, pp.1XLIV. Antimicrobial properties o f electrospun nanofibers containing organic acids Okutan N., TERZI P., Karbancıoğlu Güler H. F., Altay F.FoodMicro2012, İstanbul, Turkey, 3 - 07 September 2012, pp.1XLV. Risk evaluation of engineered nanoparticles (ENPs) in food industry   Hendessi S., Altay F.FoodMicro2012, İstanbul, Turkey, 3 - 07 September 2012, pp.1XLVI. Viscosity and small amplitude oscillatory measurements o f liquid and solid pekmez (grape molasses)  samplesŞahin E., Altay F.Viscosity and small ampliThe 6th International Symposium on Food Rheology and Structure (ISFRS2012), Zürih,Switzerland, 10 - 13 April 2012, pp.1XLVII. Effects o f nanofibers containing starch on rheological properties o f o live o il    Okutan N., TERZI P., Altay F.The 6th International Symposium on Food Rheology and Structure (ISFRS2012), Zürih, Switzerland, 10 - 13 April



2012, pp.1XLVIII. Elektro  üretim cihazına beslenen çözeltilerin ve elde edilen nanoliflerin ısıl özelliklerinin  karşılaştırılmasıGüldiken B., Altay F.7. Gıda Mühendisliği Kongresi, Ankara, Turkey, 24 - 26 November 2011, pp.1XLIX. Elektro  üretim yöntemiyle nişasta içeren nanoliflerin eldesini etkileyen reolo jik faktörlerin    incelenmesiGüldiken B., Altay F.7. Gıda Mühendisliği Kongresi, Ankara, Turkey, 24 - 26 November 2011, pp.1L. The application of the Cox-Merz rule on tahin (sesame paste) and pekmez (grape molasses) blends Tanyolaç O., Altay F.2011 EFFoST (European Federation of Food Science and Technology) Annual Meeting on Process-Structure-Function Relationships, Berlin, Germany, 9 - 11 November 2011, pp.1LI. Utilization of packaging films with nanofibers containing organic acids for kashar cheese TERZI P., Okutan N., Altay F.4th International Congress on Food and Nutrition together with 3rd SAFE Consortium International Congress onFood Safety, İstanbul, Turkey, 12 - 14 October 2011, pp.1LII. Effect o f zinc chloride on magnetic properties o f electrospun nanofibers obtained from  polyvinylalcohol, wheat starch and sodium alginateAltay A. S., Altay F.EuroNanoForum2011, Budapeşte, Hungary, 30 May - 01 June 2011, pp.1LIII. Electrospinning of polyvinyl alcohol, wheat starch, sodium alginate and their  blends Güldiken B., Altay F.EuroNanoForum2011, Budapeşte, Hungary, 30 May - 01 June 2011, pp.1LIV. Gıdalardaki nanomateryallerin in vivo  toksisitesi  TERZI P., Altay F.2. Gıda Güvenliği Kongresi, İstanbul, Turkey, 9 - 10 December 2010, pp.1LV. Physicochemical, thermal and rheological properties o f starch iso lated from chestnut (Castena    sativa)Fıratlıgil F. E., Altay F., Evranuz Ö.1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010, pp.1LVI. Thermal and rheological properties o f dried nixtamalised maize masa supplemented with chickpea flour, peanut flour or redpepper seed flour Kor Ulukut A. G., Altay F., Evranuz Ö.17th International Drying Symposium, Magdeburg, Germany, 3 - 06 October 2010, pp.1LVII. Zeytinler için kullanılan zeytin yaprağı özütü içeren film çözeltilerinin antimikrobiyal ve reolo jik   özellikleriAltay F., Dinçer D., Dengiz D., HEPERKAN D.6. Uluslararası Ambalaj Kongresi, İstanbul, Turkey, 16 - 18 September 2010, pp.1LVIII. Rheological properties o f Mesir  Putty (Meshir  Macun)   Güven A. N., Altay F.Traditional Foods from Adriatic to Caucasus, Tekirdağ, Turkey, 15 - 17 April 2010, pp.1LIX. Rheological characterization of gelatin-xanthan gum mixture with co-solutes at high concentrationAltay F., Gunasekaran S.The IFT Annual Meeting, Florida, United States Of America, 24 - 26 June 2008, pp.1LX. Gelation and rheological properties o f an imitation cheese base with low protein content   Kızılöz M., Cumhur O., Özen A. E., Altay F., Kılıç Akyılmaz M.The 9th International Hydrocolloids Conference, Rasa Sentosa, Singapore, 15 - 19 June 2008, pp.1LXI. Large deformation properties o f gelatin-xanthan gum mixtures with co-solutes at high concentration Altay F., Gunasekaran S.The IFT Annual Meeting, Şikago, United States Of America, 28 July - 01 August 2007, pp.1



LXII. Calorimetric Tg of gelatin-xanthan gum systems with high levels o f co-solutes  Altay F., Gunasekaran S.The IFT Annual Meeting, Şikago, United States Of America, 28 July - 01 August 2007, pp.1LXIII. Effect o f drying temperature on gelation of corn starch Altay F., Gunasekaran S.The IFT Annual Meeting, New Orleans, United States Of America, 16 - 20 July 2005, pp.1LXIV. Viscoelasticity o f gelatin gels in mixture with high levels o f sugar    Altay F., Gunasekaran S., Kasapis S.The IFT Annual Meeting, New Orleans, United States Of America, 16 - 20 July 2005, pp.1LXV. Erik Püresinin Reolo jik Karakterizasyonu Fıratlıgil F. E., Altay F., Evranuz Ö.Türkiye 7. Gıda Kongresi, Ankara, Turkey, 22 - 24 May 2002, pp.1LXVI. İstanbul Bölgesinde Satışa Sunulan Bazı Ayranların Reolo jik Özelliklerinin Tespiti Altay F., Fıratlıgil F. E., Evranuz Ö.Türkiye 7. Gıda Kongresi, Ankara, Turkey, 22 - 24 May 2002, pp.1LXVII. Gıda İşleme ve Muhafazasında Kullanılan Elektriksel Yöntemlerin Biyolo jik Etkileri Fıratlıgil F. E., Altay F., Evranuz Ö.12. Biyoteknoloji Kongresi, Balıkesir, Turkey, 17 - 19 September 2001, pp.1LXVIII. Dondurulmuş gıdaların stabilitesiAltay F., Fıratlıgil F. E., Evranuz Ö.12. Biyoteknoloji Kongresi, Balıkesir, Turkey, 17 - 19 September 2001, pp.1LXIX. Rheological Behavior as a Means of Detecting Adulteration of Honeys with High Fructose Corn SyrupŞahin Yeşilçubuk N., Altay F., AK M. M., Karaali A.The 4th International Conference on Agro and Food Physics, İstanbul, Turkey, 16 May 0200 - 20 May 2000, pp.1LXX. Rheology of Pekmez, Tahin and Their  Mixture Altay F., AK M.The 2nd International Symposium on Food Rheology and Structure, Zürih, Switzerland, 12 - 16 March 2000, pp.1
Supported ProjectsAltay F., YİĞİT R., ALAKAŞ E., Project Supported by Higher Education Institutions, Elektroeğirme yöntemiyle dura materyama (beyin dış zarı) üretimi, karakterizasyonu ve antikanser bileşenlerle işlevselleştirilmesi, 2023 - ContinuesAltay F., Yiğit R., Alakaş E., Project Supported by Higher Education Institutions, Afet durumlarında kullanılmak üzereizotonik, hipotonik, hipertonik serum bileşenlerinin elektroeğirme ile nanolif yapısında enkapsülasyonu ve deridengeçişli (transdermal) salımlarının in vitro modellenmesi, 2023 - ContinuesAltay F., Gölcü A., Altay A. S., Okatan M., YİĞİT R., Alakaş E., Faysal A. A., Project Supported by Higher EducationInstitutions, Beyin Dalga Algılayıcısıyla Nörogeribesleme Tekniği Kullanarak Tokluk Hissinin Sanal Ortamda TaklitEdilmesi Için Yazılım ve Nanoliflerle Temas (Haptik) Yüzeyi Geliştirilmesi, 2023 - ContinuesAltay F., CEYLAN Z., Alakaş E., Yiğit R., GUNASAKARAN S., Project Supported by Higher Education Institutions, Fabricationof nanofiber mats with furin as food contact materials for breaking spike protein, 2022 - ContinuesAltay F., Soyak E., Project Supported by Higher Education Institutions, Türk Kahvesinde Depolama Süresince AromaProfilindeki Değişime Bağlı Bayatlamanın Nanolifli Sensör ile Tespiti, 2022 - ContinuesAltay F., Şentürk B. Ş., Project Supported by Higher Education Institutions, Gıda atıklarından elde edilen renklendiricilerinekstraksiyonu nanoenkapsülasyonu ve stabilitesi Extraction Nanoencapsulation and Stability of Color IngredientsObtained from Food Waste, 2021 - ContinuesAltay F., TUBITAK Project, Elektroeğirme yöntemiyle elde edilen ve ilaç yüklü nanoliflerden yapılan veya bunlarlakaplanan implantlar, 2017 - ContinuesAltay F., Project Supported by Other Official Institutions, Antioksidan ve Antimikrobiyal Etkili Fesleğen Uçucu YağınınMikroenkapsülasyonu ve Model Üründe Uygulanması, 2016 - ContinuesGölcü A., Şenel P., Doğan M., Altay F., Project Supported by Higher Education Institutions, Epilepsi tedavisinde kullanılan



bazı ilaç etken maddelerinin dsDNA ile etkileşim mekanizmalarının elektrokimyasal biyosensörler ile algılanması, 2021 -2024Altay F., Project Supported by Higher Education Institutions, DERİDEN GEÇİŞ İÇİN GIDA TAKVİYESİ OLARAK KAFEİNİNELEKTROEĞRİLMİŞ POLİVİNİL ALKOL VEYA POLİKAPROLAKTON YÜZEYLERDEN SALIM MEKANİZMALARINA VEKİNETİĞİNE ETKİ EDEN FAKTÖRLER INGILIZCESI: AFFECTING FACTORS ON RELEASE KINETICS OF CAFFEINE AS ATRANSDERMAL FOOD SUPPLEMENT FROM ELECTROSPUN POLYVINYL ALCOHOL OR POLYCAPROLACTONE MATS, 2021- 2023Altay F., CEYLAN Z., Çetinkaya T., CEYLAN Z., Project Supported by Higher Education Institutions, ZEIN OR GELATINNANOFIBERS LOADED WITH Au NANOSPHERES, SnO2 OR BLACK ELDERBERRY EXTRACT USED AS ACTIVE AND SMARTPACKAGING LAYERS FOR VARIOUS FISH FILLETS, 2019 - 2023Altay F., Kırbaş Z., Project Supported by Higher Education Institutions, Bioactive Peptide Encapsulation byElectrospinning Technique: Characterisation of Electrospun Fibers and Mathematical Modelling of Release Kinetics, 2018- 2023Altay F., Demirpençe Ş., Project Supported by Higher Education Institutions, Patates cipslerinin tesktürel özellikleri ilekızartmada kullanılan yağların kütle aktarım parametreleri arasındaki ilişkinin incelenmesi, 2018 - 2020Altay F., Project Supported by Higher Education Institutions, Elektrodöndürme yöntemiyle elde edilen jelatinnanoliflerinin gıdalarda kıvam verici olarak kullanılması, 2012 - 2019Altay F., Project Supported by Higher Education Institutions, Elektrodöndürme yöntemiyle elde edilen jelatinnanoliflerinin emülsiyonlarda stabilize edici olarak kullanılması, 2012 - 2019Altay F., Project Supported by Higher Education Institutions, Elektro üretim yöntemiyle sodyum aljinat ve mısır nişastasıiçeren nanolif eldesine etki eden faktörlerin incelenmesi, 2011 - 2019Altay F., Project Supported by Higher Education Institutions, Fermented Foods And Their Rheological Properties: CanWe Modify Their Texture?, 2014 - 2018Altay F., Project Supported by Higher Education Institutions, viscosity and Small Amplitude Oscillatory Measurements OFliquid Solid Pekmez ( Grape Molasses) Samples ve Effects of Nanofibers Containing Starch on Rhelogical Properties ofOlive Oil, 2012 - 2018Altay F., Project Supported by Higher Education Institutions, The Application of The Cox Merz Rule on Tahin SesamePaste and Pekmez Grape Molasses Blends, 2011 - 2018Altay F., Project Supported by Higher Education Institutions, THERMAL AND RHELOGİCAL PROPERTİES OF DRİEDNİXTAMALİSED maize masa supplemented wth chickpea flour, peanut flour or redpepper seed flour, 2010 - 2018Altay F., TUBITAK Project, Yağ Su Emülsiyonlarında Elektrodöndürme Yöntemiyle Elde Edilen Nanolif İlavesiyle YağMiktarının Azaltılması, 2015 - 2017Altay F., TUBITAK Project, Çok işlevli ve Güvenilir Aktif Gıda Ambalaj Teknolojilerinin Geliştirilmesi, 2014 - 2016Altay F., TUBITAK Project, Gıda İlaç ve Kozmetikte Kullanılan Nanoliflerin Ticari Üretimi, 2015 - 2015Altay F., TUBITAK Project, Nanoliflerin gıdalarda kıvam arttırıcı stabilize edici sineresisi ve yağ ayrışmasını önleyici olarakkullanılabilirliğinin araştırılması, 2012 - 2014Altay F., Project Supported by Higher Education Institutions, BİBEİYE (ROSMARİNUS OFFİCİNALİS) VE ÜZÜMÇEKİRDEĞİNİN (VİTİS VİNİFERA) ÇİKOLATANIN KRİSTALİZASYONUNA, REOLOJİK ÖZELLİKLERİNE, RAF ÖMRÜNE VEANTİOKSİDAN AKTİVİTESİNE ETKİLERİ, 2009 - 2010Altay F., Project Supported by Higher Education Institutions, Mesir Macununn Antioksidan Aktivitesinin ve ReolojikÖzelliklerinin Belirlenmesi, 2009 - 2010Altay F., Other International Funding Programs, Effect of Drying Temperature on Thermophysical and RheologicalProperties of Wet and Dry Milled Corn Fractions, 2003 - 2005
Memberships / Tasks in Scientific OrganizationsGıda Mühendisleri Odası, Member, 2000 - Continues



Scientific RefereeingJOURNAL OF FOOD ENGINEERING, National Scientific Refreed Journal, August 2019GIDA, National Scientific Refreed Journal, April 2019JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, February 2019LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, February 2019FOOD HYDROCOLLOIDS, SCI Journal, January 2019Gıda, National Scientific Refreed Journal, November 2017Journal of Food Engineering, SCI Journal, September 2017Macedonian Journal of Chemistry and Chemical Engineering, Other Indexed Journal, September 2017LWT-Food Science and Technology, SCI Journal, March 2017Yüzüncü Yıl Üniversitesi Tarım Bilimleri Dergisi. , National Scientific Refreed Journal, March 2017Journal of Food Engineering, SCI Journal, March 2017LWT-Food Science and Technology, SCI Journal, February 2017Food Hydrocolloids, SCI Journal, February 2017Journal of Food Engineering, SCI Journal, January 2017LWT-Food Science and Technology, SCI Journal, December 2016Fırat Üniversitesi Mühendislik Bilimleri Dergisi, National Scientific Refreed Journal, December 2016Food Hydrocolloids, SCI Journal, November 2016Nature, SCI Journal, October 2016LWT-Food Science and Technology , SCI Journal, August 2016Nature, National Scientific Refreed Journal, July 2016Food Hydrocolloids, SCI Journal, June 2016Design Monomers and Polymers, SCI Journal, March 2015Food Hydrocolloids, SCI Journal, March 2015Food Hydrocolloids, SCI Journal, March 2015Food Hydrocolloids, SCI Journal, February 2015Food Hydrocolloids, SCI Journal, January 2015The European Polymer Journal, SCI Journal, January 2015Food Hydrocolloids, SCI Journal, October 2014Journal of Nanostructure in Chemistry, SCI Journal, July 2014Food Hydrocolloids, SCI Journal, June 2014Food Hydrocolloids, SCI Journal, February 2014Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, August 2013Food Hydrocolloids, SCI Journal, July 2013Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, July 2013Food Hydrocolloids, SCI Journal, June 2013Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, June 2013Food Hydrocolloids, SCI Journal, January 2013Food Hydrocolloids, SCI Journal, November 2012Food Hydrocolloids, SCI Journal, August 2012Food Hydrocolloids, SCI Journal, April 2012Journal of Food Processing and Preservation, SCI Journal, February 2012Food Hydrocolloids, SCI Journal, February 2012Food Hydrocolloids, SCI Journal, December 2011Journal of Food Processing and Preservation, SCI Journal, November 2011Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, October 2011Food Hydrocolloids, SCI Journal, October 2011Journal of Food Processing and Preservation, SCI Journal, June 2011Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, June 2011Journal of Food Processing and Preservation, SCI Journal, February 2011



Scientific ConsultationsPerfetti van Melle, Scientific Consultancy, Istanbul Technical University, Kimya-Metalurji, Gıda Mühendisliği, Turkey, 2009- 2009
MetricsPublication: 145 Citation (WoS): 1461 Citation (Scopus): 1835 H-Index (WoS): 11 H-Index (Scopus): 14
Congress and Symposium ActivitiesNANOKON 2017, Invited Speaker, İstanbul, Turkey, 20179. Gıda Mühendisliği Kongresi, Invited Speaker, İzmir, Turkey, 2015Biyo ve Nanoteknoloji Sempozyumu, Invited Speaker, İstanbul, Turkey, 2015Probiotic Workshop, Invited Speaker, İstanbul, Turkey, 2015Foteg İstanbul 12. Gıda İşleme Teknolojileri Uluslar arası İhtisas Fuarı, Invited Speaker, İstanbul, Turkey, 2015COST Action MP1106: Smart and green interfaces-from single bubbles and drop to industrial, environmental andbiomedical applications (SG) Joint Cluster Meeting Medical Diagnostics and Advanced Therapies Sustainable FoodScience and Technology, Attendee, Napoli, Italy, 2014Bursa 3. Uluslararası Gıda Kongresi, Invited Speaker, Bursa, Turkey, 2014Course on SuperPro Designer & SchedulePro, Attendee, İstanbul, Turkey, 2014The 2nd International Conference on Bioprocess and Engineering, Invited Speaker, Valencia, Spain, 2014COST TD1204 Modelling Toxicity of Nanoparticles MODENA”, Management Committee Meeting and Working GroupMeeting, Attendee, Gdansk, Poland, 2013FoodMicro2012, Invited Speaker, İstanbul, Turkey, 2012Yaşam Bilimlerinde Multidisipliner Ar-Ge ve İnovasyon Sempozyumu, Invited Speaker, İstanbul, Turkey, 2012Yaşam Bilimleri ve Teknolojileri İstanbul İşbirliği Platformu (İnovita, İstanbul Kalkınma Ajansı, TC Kalkınma Bakanlığı),Invited Speaker, İstanbul, Turkey, 2012Salça İhracatçıları ve İmalatçıları Derneği, Türk Salça ve Domates Ürünleri Endüstrisi Sektör Tanıtım Paneli, Panelists,İstanbul, Turkey, 2009Türk Meyve Suyu Endüstrisi Sektör Tanıtım Paneli, Panelists, İstanbul, Turkey, 2009
ScholarshipsYÖK Yurtdışı Doktora Bursu, YOK, 2002 - 2006
Entrepreneurship ActivitiesAnonymous, Nanotel Üretim ve İç ve Dış Ticaret A.Ş., 07 August 2014, Founder Owner
Non Academic ExperienceNanotel Üretim ve İç ve Dış Ticaret A.Ş.



İstanbul Aydın Üniversitesi Gıda Mühendisliği BölümüPerfetti Van Melle
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