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PhD in Human Nutrition, University of the Balearic Islands (UIB), Palma de Mallorca/Spain

10/2010-12/2012

Thesis Title: “Assessment of functional food and beverage consumption among the
Balearic Islands population: gender, socio-demographic, and lifestyle determinants”
Core Subjects: Human Nutrition, Functional Foods, Dehydration.

Study in Food Engineering PhD, Istanbul Technical University (ITU), Istanbul/Turkey

01/2009-09/2010 (Research work)

09/2006-12/2008 (Course load and prelim-completed)

GPA: 3.28/4.00

Thesis Title: “Improvement of functional properties of milk proteins”

Core Subjects: Polymer Rheology, Polymer Chemistry, Surface Chemistry, Food
Research and Experimental Design.

ERASMUS Student, Ecole Nationale Vétérinaire, Agroalimentaire et de I'Alimentation (ONIRIS),

Nantes/France

09/2009-08/2010

GPA: 4.00/4.00

Research area: “Effects of ultra-high pressure homogenization on the physical
properties of non-fat acidified milk drinks”

M.Sc. in Food Engineering, Istanbul Technical University (ITU), Istanbul/Turkey

09/2003-06/2006

GPA: 3.13/4.00

Thesis Title: “Improvement of physical properties of non-fat fermented milk drink
by utilization of whey protein concentrate”

Core Subjects: Food Stability, Novel Food Processing Technology, Food Analysis.

Bachelor in Food Engineering, Istanbul Technical University (ITU), Istanbul/Turkey

09/1998-06/2003

GPA: 2.8/4.00

Senior Design Project: “Shelf life determination of bread”

Core Subjects: Food Technology, Food Microbiology and Safety, Food Quality
Management, Shelf Life of Foods.

Academic Positions

Assistant Professor in the Department of Nutrition and Dietetics at Final
International University, Kyrenia, Cyprus
08/2021 — Present
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Assistant Professor in the Department of Gastronomy and Culinary Arts at Dokuz
Eyliil University, izmir, Turkey
12/2015 - 07/2021

Assistant Professor in the Department of Nutrition and Dietetics at Near East
University, Nicosia, Cyprus
01/2015-11/2015

Lecturer in the Department of Nutrition and Dietetics at Near East University,
Nicosia, Cyprus
10/2013-12/2014

Researcher in the project “SMART Tourism Destination increasing citizen’s
sentiment of sharing local tourism related values through gamification
using emerging mobile Apps and SMALL Data analysis.” 2020-1-TRO1-
KA203-092920, Dokuz Eyliil University, Izmir, Turkey

09/2020 - 07/2021

Researcher in the project "Prevalence of obesity in the Balearic Islands" University-
Enterprise Foundation of the Balearic Islands (FUEIB), Funded by the
Institut Charles Il ref. FIS PI08/1259, University of the Balearic Islands
(UIB), Palma de Mallorca, Spain

09/2011 - 12/2011

Research Assistant in the Department of Food Engineering at Istanbul Technical
University, Istanbul, Turkey
03/2004 — 09/2010

Administrative Positions

Vice Dean, Reha Midilli Foca Faculty of Tourism at Dokuz Eylul University, izmir, Turkey

11/2016 — 06/2020

ERASMUS Coordinator, Reha Midilli Foca Faculty of Tourism at Dokuz Eylul University, izmir, Turkey

11/2016 - 07/2021

Bologna Coordinator, Reha Midilli Foca Faculty of Tourism at Dokuz Eylul University, izmir, Turkey

11/2016 - 07/2021
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Research Impact and Citation (Web of Science)

Citation indices All
Citations 185
h-index 6
Average citations per item 20.87

Professional Activities: Manuscript Reviewer

Public Health Nutrition

European Journal of Nutrition

British Journal of Nutrition

Anatolia: An International Journal of Tourism and Hospitality Research

Teaching Experience

Menu Planning (Gastronomy and Culinary Arts)
Principles of Nutrition (Gastronomy and Culinary Arts)
Introduction to Gastronomy (Gastronomy and Culinary Arts)
Food Chemistry (Gastronomy and Culinary Arts)
Hygiene and Sanitation (Gastronomy and Culinary Arts)
Computer Applications (Tourism Management)
Hygiene and Sanitation (Tourism Management)
International Cuisine (Tourism Management)
Principles of Nutrition (Nutrition and Dietetics)
Occupational English (Nutrition and Dietetics)

Food Technology (Food Engineering)



