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EDUCATIONAL INFORMATION wAuthor.jsp

Doctoral Degree Yeditepe University Biotechnology (Phd) (in English) 2012 - 2017

Doctoral Degree Yeditepe University Chemical Engineering (Phd) 2011 -2012

Master's Degree Middle East Technical University Food Engineering (Master's) (with Thesis) 2001 - 2003

Bachelor's Degree = Middle East Technical University Food Engineering Department 1996 - 2001

RESEARCH AREAS

Food Chemistry, Food Technology, Functional Foods, Sustainable Plant Products

ACADEMIC DUTIES

Doctor Faculty Member Altinbas University Gastronomy and Culinary Arts 2018 -
Department

ADMINISTRATIVE DUTIES

Head of Department Altinbas University 2021 -

Erasmus Coordinator Altinbas University 2017 - 2022

Assistant Dean Altinbas University 2017 - 2020

Head of Department Altinbas University 2017 - 2020

ACADEMIC AND PROFESSIONAL MEMBERSHIPS

GADER Academic Member 2021 -
TURKISH ACCREDITATION AGENCY (TURKAK) Auditor (Laboratory Accreditation) 2010 - 2019

NON-UNIVERSITY EXPERIENCE

Spain Instituto de la Grasa (CSIC) Visiting Researcher (PhD) 2015 - 2016
Turkey Yeditepe University Food Eng. Dept. Graduate Scholarship Staff 2011 - 2015
Turkey TURKAK (TURKISH ACCREDITATION Technical Auditor 2010 - 2022
AGENCY)
Turkey Altiparmak Food Co. Laboratory Quality Management 2003 - 2011
Specialist

Turkey Ipekyolu Spices Co. Quality Management Specialist 2001 - 2002
BOOKS

Mechanical Separation Processes in the Food Industry
Merve Yavuz-Diizgiin, Emrah Kirtil, Sevil Cikrik¢i-Eriinsal, Ozge Segcmeler
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BOOKS

Woodhead Publishing. , 978-0-12-819523-9, 2025

Temel Mutfak Matematigi (Coziimlii Sorularla Detayll Anlatim, Deneme Sorulari ve Excel Uygulamalar)
Ozge Secmeler, Gokhan Taspinar
Nobel Yaymevi, 978-625-8174-79-3, 2024

Gastronomy and Food Science
SECMELER OZGE, SEVIMLI YASAR
Academic Press, Elsevier, 9780128200575, 2020

Innovationas in Traditional Foods
Ozge Secmeler, Charis Galanakis
Elsevier, 9780128148874, 2019

Mucize icecek Maden Suyu
Ozge Segmeler, Yasar Sevimli
Kizilay Kiiltiir Sanat yayinlari, 978-60506729-0-9, 2020

Scientific Book

ARTICLES

Effects of cooking techniques on phenolic content and sensory profiles of cauliflower
SECMELER OZGE,YAVUZ DUZGUN MERVE,DULGER MURAT MUHAMMET,TASPINAR GOKHAN

Food and Health, 2024

Functional food development using olive pomace phenolics and hydrogels

SECMELER OZGE,GOZET FATMA TUBA,AZBAZ SERCAN,DULGER MURAT MUHAMMET,YAVUZ DUZGUN
MERVE,ARGIN SANEM

International Journal of Food Science and Technology, 2024

e DOL: 10.1111/jfs.17101

Association between non-coding transcript variant polymorphisms (rs3135499, rs3135500) of the NOD2 gene and the
propensity to rheumatoid arthritis in the Iraqi population

Khalaf Hayder Wasea, Al-Koofee Dhafer A.F., SECMELER OZGE

Elsevier BV, 2024

DOI: 10.1016/j.humgen.2024.201263

Partitioning of predominant lipophilic bioactives (squalene, a-tocopherol and f3-sitosterol) during olive oil processing
SECMELER OZGE,GUCLU USTUNDAG OZLEM

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, 2019

e DOIL: 10.1111/ijfs.14029

Effect of subcritical water and steam explosion pretreatments on the recovery of sterols, phenols and oil from olive pomace
SECMELER OZGE,GUCLU USTUNDAG OZLEM,Fernndez Bolanos Juan,Rodrguez Gutirrez Guillermo

FOOD CHEMISTRY, 2018

DOI: 10.1016/j.foodchem.2018.05.088

Behavior of lipophilic bioactives during olive oil processing

SECMELER OZGE,GUCLU USTUNDAG OZLEM

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, 2017
DOI: 10.1002/ej1t.201600404
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ARTICLES

A rapid in-house validated GC-FID method for simultaneous determination of lipophilic bioactives in olive oil: Squalene, a-
tocopherol, and f3-sitosterol

SECMELER OZGE,GUCLU USTUNDAG OZLEM

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, 2017

DOI: 10.1002/ej1t.201500420

Zeytinyag sektorii atik ve yan iiriinlerindeki biyoaktif maddelerin degerlendirilmesi
SECMELER OZGE, GUCLU USTUNDAG OZLEM

Diinya Gida Dergisi, 2015

PROCEEDINGS

MUTFAKLARDA SIFIR ATIK UYGULAMALARI KAPSAMINDA YENILiKCi RECETELER GELISTIRME
Karakas Ahmet, SEVIMLI YASAR, SECMELER OZGE

ANKARA INTERNATIONAL CONGRESS ON SCIENTIFIC RESEARCH-VIIL, 2023

Steaming is the best cooking technique for phenolics and sensory acceptance of the cauliflower
SECMELER OZGE, DULGER MURAT MUHAMMET, TASPINAR GOKHAN, YAVUZ DUZGUN MERVE
7 International ISEKI-Food Conference, 2023

International

New functional food development with olive phenolics obtained from olive vegetation water using molecular gastronomy
techniques

SECMELER OZGE, AZBAZ SERCAN, DULGER MURAT MUHAMMET, GOZET FATMA TUBA, YAVUZ DUZGUN
MERVE, ARGIN SANEM

7 International ISEKI-Food Conference, 2023

Using Molecular Gastronomy for Diet of Older Adults to meet their Special Nutrient Needs: Hydrocolloids and Phenolic
compounds

SECMELER OZGE, AZBAZ SERCAN

2022 Annual Conference & Exhibition Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements, 2022

International

Maden Suyunun Mutfakta Kullanimi
SECMELER OZGE, SEVIMLI YASAR
I. Ulusal Maden Suyu Kongresi E-Kongre, 2020

Investigation of green techniques for the recovery of sterols, phenols and oil from olive pomace: subcritical water and steam
explosion pretreatments
SECMELER OZGE,GUCLU USTUNDAG OZLEM,Fernndez Bolanos Juan,Rodrguez Gutirrez Guillermo

Food Waste Recovery Workshop, International ISEKI Food Conference, 2018

Distribution of lipophilic bioactives (squalene, alpha-tocopherol and beta-sitosterol) between oil and waste streams during
olive oil processing

SECMELER OZGE,GUCLU USTUNDAG OZLEM

The Food Factor, 2016

Optimization and validation of a GC method for the simultaneous determination of beta-sitosterol, squalene and alpha-
tocopherol in olive oil
SECMELER OZGE,GUCLU USTUNDAG OZLEM

XVIII EuroFoodChem, 2015
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PROCEEDINGS

A rapid method for simultaneous determination of lipohilic bioactives in olive oil: squalene, alpha-tocopherol and beta-
sitosterol

SECMELER OZGE,GUCLU USTUNDAG OZLEM

ISNFF Annual Conferrence & Exhibition Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements, 2014

International

Evaluating the effects of olive oil processing on the lipophilic olive bioactives: squalene, sterols and tocopherols
SECMELER OZGE,GUCLU USTUNDAG OZLEM
The International Conference on Food and Biosystem Engineering-FABE, 2013

International

Distribution of phenolics between Olive Oil and Waste Streams During Virgin Olive Oil Processing
SECMELER OZGE,GUCLU USTUNDAG OZLEM

11 th Euro Fed Lipid Congress, 2013

Zeytinyag Sektorii Atik ve Yan Uriinlerindeki Biyoaktif Maddelerin Degerlendirilmesi
SECMELER OZGE,GUCLU USTUNDAG OZLEM
II. ZEYTIN ve ZEYTINYAGI KONGRESI, 2012

PROJECTS

Cografi Isaretin Kullanimina Yonelik Kontrol ve Sertifikasyon Programi: Malatya Kayis1 Ornegi (Researcher)
Scientific research project supported by Higher Education Institutions, 31.01.2022 - 19.12.2023

Endemik Bitkilerin Gastronomi Perspektiften Degerlendirilmesi ve Biyoaktif Maddece Zengin Endemik Bitkilerin
Kullanildig1 Recetelerin Tespit Edilmesi: Edirne, Kirklareli, Tekirdag ve Canakkale Ornegi. (Researcher)
Scientific research project supported by Higher Education Institutions, 28.01.2022 - 31.08.2023

Bitkisel gida iiretim atiklarindan elde edilen biyoaktif maddeler ve molekiiler gastronomi teknikleri ile yenilik¢i fonksiyonel
gida gelistirilmesi: Zeytin Karasuyu Fenolikleri ve Hidrojel (Executive)
Scientific research project supported by Higher Education Institutions, 28.01.2022 - 05.07.2023

Fikogastronomi Uygulamalari ile Fonksiyonel Uriin Gelistirilmesi (Researcher)
Scientific research project supported by Higher Education Institutions, 14.03.2023 -

Altinbas Universitesi Merkezi Arastirma Laboratuvarina Bagh Hiicre Kiiltiirii ve Kromatografi Laboratuvarlarinin
Kurulumu (Researcher)
Scientific research project supported by Higher Education Institutions, 03.05.2021 - 14.12.2021

FARKLI COGRAFI VE BITKISEL ORiJINLI BALLARIN KRISTALLESME OZELLIKLERININ TESPIiT EDILEREK
KREM BAL OLARAK DEGERLENDIRILMESI (Researcher)
Other public institutions (except Higher Education Institutions), 01.07.2007 - 31.12.2009

BALDA, YORELERE GORE KALINTI, HiLE VE ORIiJIN TESPIiTi AR-GE PROJESI (Researcher)

Other public institutions (except Higher Education Institutions), 01.07.2004 - 30.06.2007

THESIS SUPERVISION
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THESIS SUPERVISION

A study of polymorphic variants of repairing genes in breast cancer and comparison of patient diets in Iraqi population
HUDA SALIH MEZAAL MEZAAL

Association study of polymorphic variants of candidate genes in rheumatoid arthritis and comparison of patient diets
HAYDER WASEA KHALAF ALKUBAISI

COURSES

Bachelor's Degree ~ GAS101 GIDA GUVENLIGI VE SANITASYON
Bachelor's Degree GAS104 MUTFAK KiMYASI

Bachelor's Degree GAS106 MUTFAK MATEMATIGI VE TEMEL ISTATIKSEL ANALIZ
Bachelor's Degree GAS103 GASTRONOMIYE GIRIS

Bachelor's Degree GAS211 GIDALAR VE OZELLIKLERI
Bachelor's Degree DHF304 BESLENME

Bachelor's Degree GAS214 PiSIRME TEKNOLOJISI

Bachelor's Degree GAS207 BESLENMENIN TEMEL ILKELERI
Bachelor's Degree GAS319 GIDA KATKI MADDELERI

Bachelor's Degree ~ GAS402 BITIRME PROJESI
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