
# Project Supporter Project No Project Title

4 TÜBİTAK 2140694 MICROENCAPSULA

TION AND 

CHARACTERIZATIO

N OF BLACK 

CARROT AND 

MAHLEP 

ANTHOCYANINS 

BY ULTRASONIC 

DISPERSING 

METHOD

3 TÜBİTAK 114O177 DEVELOPMENT A 

KIT FOR 

IDENTIFICATION 

OF SPOILAGE 

YEASTS IN FOODS

1 TÜBİTAK TÜBİTAK-1001 Recombinant 

Antimicrobial Peptide 

Production

2 TÜBİTAK TOVAG-116O758 KIT DEVELOPMENT 

FOR 

IDENTIFICATION 

OF 

LOCTOBACILLUS 

BACTERIA



6 TÜBİTAK 113O471 THE PRODUCTION 

OF INSTANT MINT 

TEA, ICED MINT 

TEA AND 

MICROENCAPSULA

TED MINT OIL

7 TÜBİTAK TOVAG-114O177 DEVELOPMENT OF 

A KIT FOR THE 

IDENTIFICATION 

OF YAYA TYPES 

THAT CAUSE 

CORRUPTION IN 

FOODS

4 TÜBİTAK 2140694 MICROENCAPSULA

TION AND 

CHARACTERIZATIO

N OF BLACK 

CARROT AND 

MAHLEP 

ANTHOCYANINS 

BY ULTRASONIC 

DISPERSING 

METHOD

5 TÜBİTAK 113O471 MICROENCAPSULA

TION OF PALM OIL 

AND FRACTIONS 

BY SPRAYING 

DRYER



8 TÜBİTAK 113O447 OPTIMIZATION OF 

ANTIHYPERTENSIV

E AND 

ANTIOXIDANT 

PEPTIDE 

PRODUCTION 

THROUGH 

ULTRASOUND AND 

MICROWAVE 

ASSISTED 

ENZYMATIC 

EXTRACTION 

FROM RICE BRAN 

PROTEINS



9 TÜBİTAK 113O832 MONITORING AND 

MODELLING OF 

AFLATOXIGENIC 

FUNGUS 

DEPENDING ON 

DIFFERENT 

TEMPERATURE, 

WATER ACTIVITY 

AND STORAGE 

TIME BY THE 

METHOD BASED 

ON REAL TIME- 

POLYMERASE 

CHAİN REACTİON 

IN ORDER FOR 

DETERMINING AND 

CONTROLLING 

AFLATOXIN 

PRODUCTION IN 

RED PEPPER



12 TÜBİTAK 109O784 PRODUCTION OF 

MODIFIED 

CALORIE 

REDUCED 

PREBIOTIC 

BUTTER AND 

CREAM

10 TÜBİTAK 110O594 PRODUCTION OF 

ICE CREAM AND 

WITH FUNCTIONAL 

COMPOUNDS

11 TÜBİTAK 107O676 EVALUATION OF 

PMA/REAL-TIME 

PCR TECHNIQUE 

FOR THE 

DETECTION OF 

FOOD-BORNE 

BACTERIAL 

PATHOGENS



14 TÜBİTAK 110O594 ICE CREAM 

PRODUCTION 

ENRICHED WITH 

POMEGRANATE 

SHELL AND SEED 

FUNCTIONAL 

COMPOUNDS

13 TÜBİTAK 3195 EXTRACTION OF 

FUNCTIONAL 

BIOMOLECULES IN 

FRESH, LEAFY 

(MEDICAL, 

MEDICINAL, 

EDIBLE) PLANTS 

WITH PULSED 

ELECTRIC FIELD IN 

LIQUID-SOLID 

SYSTEM



16 TÜBİTAK 106O289 THE FACILITY TO 

DECREASE THE 

HMF CONTENTS 

OF FOODS WITH 

BIOLOGICAL AND 

CHEMICAL 

METHODS

15 TÜBİTAK 107O897 DETERMINATION 

OF 

EMPLOYABILITY 

OF FERMANTATIVE 

BACTERIA WHICH 

IS ISOLATED FROM 

SUCUK AS A 

STARTER 

CULTURE



Project 

Executives

Project 

Completion 

Date

Project Manager Continuing

Prof. Zülal 

KESMEN

PBY : 2020

Project Manager

Prof. Zülal 

KESMEN

Project Manager

Prof. Zülal 

KESMEN

Project Manager 2016 - 2016

2017 - 2019

2016 - 2016



Prof. Kemal 

SARIOĞLU

Project Manager

Prof. Hasan 

YALÇIN

Project Manager

Prof. Mustafa 

ÇAM

Project Manager

Prof. Zülal 

KESMEN

2015 - 2015

2014 - 2016

2016 - 2016

2015 - 2016



Project Manager

Prof. Mehmet 

HAYTA

2014 - 2016



Project Manager

Prof. Zülal 

KESMEN

Res.Asst.

Lecturer Dr. 

Ahmet Evren 

YETİMAN

2014 - 2015



Project Manager

Prof. Mustafa 

ÇAM

Project Manager

Prof. Zülal 

KESMEN

Project Manager

Prof. Mahmut 

DOĞAN

2011 - 2011

2013 - 2014

2012 - 2012



Project Manager

Asst. Prof. 

Mustafa FİNCAN

Project Manager

Prof. Mustafa 

ÇAM

2009 - 2009

2010 - 2010



Project Manager

Prof. Zülal 

KESMEN

Project Manager

Prof. Mahmut 

DOĞAN

2008 - 2008

2008 - 2010


