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EGITIiM
Derece Universite Boliim Yil
Lisans (B.S) EGE UNIVERSITESI Kimya 1992
Y.Lisans (M.S) EGE UNIVERSITESI Kimya 1996
(Ingilizce)
Doktora (PhD) EGE UNIVERSITESI Gida Miihendisligi 2001
Dogentlik Universitelerarasi Kurul, YOK Gida Miihendisligi 2007

Research Associate /Konuk Aragtirmact :
UNIVERSITY OF FLORIDA, U.S.A, Food Science & Human Nutrition 1999-2000

(during PhD)
Visiting Professor / Ziyaretci Profesor
WASHINGTON STATE UNIVERSITY, U.S.A, School of Food Science 2010 Apr/May
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Unvan Gorev Yeri Yil
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Gida Muhendisliei Boli 2007-2021
Yrd.Dog.Dr. CELAL BAYAR UNIVERSITESI - Akhisar M.Yiiksekokulu 2002-2007
Ars. Gor. & Dr EGE UNIVERSITESI Kimya & Gida Miihendisligi Boliml 1993-2002
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KADRO BILGIisi
Kidem Yil/Ay: 27/6  Derece /Kademe: 1/4 Ek Gosterge: 4800

TEMEL CALISMA ALANI: GIDA MUHENDISLIGI
(GIDA KIMYASI, GIDA KALITE KONTROLU)
INOVATIF VE FONKSIYONEL GIDA TEKNOLOJILERI,
KANSER, BESLENME ve YASAM KALITESI)

CALISMA KONULARI :
---- Gida Biyoaktifleri (Gida Fenolikleri, Gida Antioksidanlari, Nutrasotikler, Antikarsinojenler, Biyoaktif Lipidler)

— Fonksiyonel Gida Teknolojileri ve Yeni Uriin Gelistirme ile Gida Biyoaktiflerinin Degisimleri

---- Yaglar ve Yagli Gidalar Teknolojisi

— Gida Atiklar1 ve Gida Atiklar1 Bazli Katma Degerli Uriinler Teknolojisi

---- {leri Gida Analizleri ile Kimyasal Tayinler (Analitik ve Organik Kimya Bazli Analizler)
(Kromatografik Analizler—LC Q-TOFF MS /HPLC / GC/ GC-MS / MS-MS

—- Auntiproliferasyon - Apoptosis. /Kanser ve Gida-Bitki Biyoaktifleri

— ULUSLARARASI BILIMSEL TOPLANTI BASKANLIK GOREVLERI
(KONGRE, KONFERANS, SEMPOZYUM BASKANLIGI, ORGANIZASYONEL GOREVLER)

B BASKAN -2019
International Conference CHAIR World Congress on Probiotics, Functional Foods and Nutraceuticals, September
09-10, 2019, Holiday Inn Singapore Atrium, Singapore City, SINGAPORE

B Oturum Baskam
International Conference CHAIR World Congress on Probiotics, Functional Foods and Nutraceuticals, September

09-10, 2019, Holiday Inn Singapore Atrium, Singapore City, SINGAPORE

B BASKAN -2019
International Conference CHAIR 3rd World Congress on Advances in Food Science, Processing and Technology
(FOOD SCIENCE 2019), May 13-14 Tokyo, JAPAN

® Oturum Baskam

International Congree, Organizing Committee Member, Session Chair

3rd World Congress on Advances in Food Science, Processing and Technology (FOOD SCIENCE 2019), May 13-14
Tokyo, JAPAN

B BASKAN-2019

International Conference CHAIR 2nd International Conference on Nutrition, Food Science and Technology
(NUTRIFOOD TECHNOLOGY2019), April 08-09 Abu Dhabi, UAE.

u Oturum Baskani

International Congree, Organizing Committee Member, Session Chair
2nd International Conference on Nutrition, Food Science and Technology, April 08-09 Abu Dhabi, UAE.

B BASKAN-2018
International Conference CHAIR Global Summit on Food Processing, Safety and Technology (FOOD PROCESS-
ING2018). September 28-29, Chicago, USA

® Oturum Baskam
International Congree, Organizing Committee Member, Session Chair

Global Summit on Food Processing, Safety and Technology (FOOD PROCESSING2018). September 28-29, Chicago,
USA

B BASKAN-2018
International  Conference CHAIR  3rd  International Conference on  Food Chemistry and Nutrition
(FOOD CHEMISTRY 2018), May 16-18,2018 Montreal, CANADA

® Oturum Baskam

International Congree, Organizing Committee Member, Session Chair



3rd International Conference on Food Chemistry and Nutrition (FOOD CHEMISTRY 2018), May 16-18, 2018 Mont-
real, CANADA

® BASKAN-2018
International Conference CHAIR International Conference Nutrition Food Science and Technology, (NUTRIFOOD

TECHNOLOGY2018), April 16-17, 2018 Dubai- UAE

® Oturum Baskam

International Congree, Organizing Committee Member, Session Chair

International Conference Nutrition Food Science and Technology, (NUTRIFOOD TECHNOLOGY2018), April 16-17,
2018 Dubai- UAE

|
BASKAN-2017
International Conference CHAIR 19t International Conference on Food Processing and Technology (FOOD
TECHNOLOGY 2017), October 23-25, 2017, Paris, FRANCE
™ Oturum Baskam
International Congree, Organizing Committee Member, Session Chair
19t International Conference on Food Processing and Technology (FOOD TECHNOLOGY 2017), October 23-25,
2017, Paris, FRANCE

B BASKAN-2017
International Conference CHAIR 10t World Congress on NUTRITION AND FOOD SCIENCES
(NUTRITION&FOOD-SCIENCE2017), May 29-31, 2017, Osaka, JAPAN

® Oturum Baskam
International Congree, Organizing Committee Member, Session Chair

10t World Congress on NUTRITION AND FOOD SCIENCES (NUTRITION&FOOD-SCIENCE2017), May 29-31,
2017 , Osaka, JAPAN

B BASKAN-2016

International Conference CHAIR 5t International Conference on Food Processing and Technology (FOOD
TECHNOLOGY 2016), October 27-29, 2016 , Rome, ITALY

u Oturum Baskani

International Congree, Organizing Committee Member, Session Chair
5th International Conference on Food Processing and Technology (FOOD TECHNOLOGY 2016), October 27-29,
2016 , Rome, ITALY

B BASKAN-2016
International Conference CHAIR

CHAIR 5t International Conference on Nutrition (NUTRITION 2016), September 14-17, 2016, San Antonio , Texas,
USA

International Congree, Organizing Committee Member, Session Chair
Sth International Conference on Nutrition (NUTRITION 2016), September 14-17, 2016, San Antonio , Texas, USA

B BASKAN-2015
International Conference CHAIR

CHAIR 4t [nternational Conference on Nutrition (NUTRITION 2015), October 26-28, 2015, Chicago, Illinois, USA

® Oturum Baskani
International Congree, Organizing Committee Member, Session Chair
4th International Conference on Nutrition (NUTRITION 2015), October 26-28, 2015, Chicago, Illinois, USA

B BASKAN-2015
International Conference CHAIR

4th International Conference on Food Processing and Technology (FOOD TECHNOLOGY 2015), August 10-12, 2015,
London, UK

B Oturum Baskam

International Congree, Organizing Committee Member, Session Chair

4th International Conference on Food Processing and Technology (FOOD TECHNOLOGY 2015), August 10-12, 2015,
London, UK

B [nternational Seminar Organizing -2014
Food Quality and Bioactives ,16 July-2014 , Albany- SanFrancisco- USDA- USA

B ES-BASKAN -2014
International Congree , CO-CHAIR



Food Technology 2014- 3 International Conference and Exhibition on Food Processing & Technology, July 21-23,
2014, Las Vegas, USA.

® Oturum Baskam
International Congree, Organizing Committee Member, Session Chair

Food Technology 2014- 3 International Conference and Exhibition on Food Processing & Technology, July 21-23,
2014, Las Vegas, USA.

® Oturum Baskam
International Congree Organizing Committee Member, Session Chair

Nutrition & Food Sciences 2014- 3rd International Conference and Exhibition on (Nutritional Science-2014), Sep-
tember 23-25, 2014, Valencia, SPAIN

W ES BASKAN -2014

International Congree Session Chair, CO-CHAIR

Nutritional Science 2013 274 [nternational Conference and Exhibition on Nutritional Science & Therapy, July 15-17,
2013, Philadelphia, USA.

B Oturum Baskani-2013

International Congree Organizing Committee Member, Session Chair

Food Technology,2013  Nutritional Science 2013. 27 International Conference and Exhibition on Nutritional Science &
Therapy, July 15-17, 2013, Philadelphia, USA.

B INTERNATIONAL COURSE PREPARATION, Session Moderator Moderator- 2013

Advances in Commercialization of Nonthermal Processing. Short Course-IFT Preannual Meeting., July 12-13,2013-
Hilton-Chicago, Chicago, ILLINOIS, USA.

® Oturum Baskam -2013
International Congree Scientific Committee Member, Session Chair

7th International Conference on High Pressure Biosci.and Biotech.. Oct.29-Nov.2, 2012, Otsu, KYOTO, JAPAN

B BASKAN, DIREKTOR & ORGANIZER- 2012 TURKEY CONGREE ANPFT2012- CONGREE:

Advanced Nonthermal Processing in Food Technology: Effects on Quality and Shelf-Life of Food and
Beverages. Place and Date: PineBay Holiday Resort, KUSADASI, IZMIR 07-10 May, 2012

® Oturum Baskani-2012
International Congree Scientific Committee Member, Session Chair

International Scientific Committee Member, “International, Food, Agriculture and Gastronomy Congress, February
15-19, 2012, Antalya Belek, 2012

B Seminer Organizasyonu-2011

International Seminar Organizing

High Pressure and Ultrasound Meeting-,17 June-2011 , U.S. Army Natick Soldier Res., Development & Engineering
Center, Natick, MASSACHUSETTS, MA,USA.

M Seminer Organizasyonu- 2011
International Seminar Organizing

Bilateral Research Cooperation Meeting-, 15 June-2011 , Jean Mayer USDA Human Nutr Rsc Center on Aging, Tufis
University, Boston, Massachusetts, USA.

International Congree Scientific Committee Member, Session Chair
Ist International Symposium on Mycotoxins in Nuts & Dried Fruits (ISMND) with ISHS (Belgium) cooperation.
10-12 September,2011. Damghan, Iran.

B Oturum Baskani-2009

International Workshop Organizing- Session Moderator Reinforcement of the West Balkan Countries (WBC) Re-
search Capacities for Food Quality Characterization; ChromLab-Antioxidant” Meeting. 12-15 November, 2009. Behalf
of 7. Frame Programme Regional Networking , In University Ss Cyril and Methodius, Skopje (Uskiip), The Republic of
Macedonia.

Bilimsel Komite Uyesi-2004
International Congree Scientific Committee Member
“International Congress on Bioprocesses in Food Industries (ICBF 2004)", July 11-13, 2004, Clermont-Ferrand,
France, 2004.


http://www.am-fe.ift.org/cms/?pid=1001152

YUKSEK LISANS TEZI Bashg ve Tez Damisman :
TOKUSOGLU O. EGE UNIVERSITESI—Tin (IV) Compounds of Chelating Nitrogen Donors, Bornova,1996
(%100 INGILIZCE YUK.LISANS PROGRAMI) Tez Damismani: Prof. Dr. Fadime SARIKAHYA

DOKTORA TEZI Bashg1 ve Tez Danmisman :

TOKUSOGLU O. EGE UNIVERSITESI--Siyah Caylarin Baslica Fenolik Bilesenleri (Flavanoller,Flavonoller, Tanen-
ler) ve Aroma Ozellikleri Uzerine Arastirmalar, Bornova, 2001

(%30 INGILIZCE DOKTORA PROGRAMI) Tez Damismani: Prof. Dr.M.Kemal UNAL

Yonetiminde TAMAMLANMIS YUKSEK LiSANS TEZLERIi

DANISMAN TOKUSOGLU Ozlem (Supervisor), Kurtulus BAKIR. 2019. Aronya (Aronia melanocarpa sp.Viking)
Meyvesi Bazli Cay ve Nutrasotik Uriinlerde Fenolik Antioksidanlarin Detayli Tayini: Antiproliferatif ve
Antikarsinojenik Gida Takviyeleri Olarak Kullanilabilirliginin =~ Arastirillmast. TAMAMLANMIS VYiik.Lisans Tezi.
Manisa Celal Bayar Universitesi Gida Miihendisligi Ana Bilim Dali

DANISMAN TOKUSOGLU Ozlem (Supervisor), Ozlem SARBAT. 2016. Endiistriyel Kizartmalik Yag Uretiminde
Yenilik¢i Antioksidan-Emiilsifiyer Katki Etkisiyle Kizartmalik Yaglarin lyilestirilmesi ve Kizartilmig Gida Uriinlerinin
Yag Absorbsiyonunun indirgenmesi. TAMAMLANMIS VYiik.Lisans Tezi. Manisa Celal Bayar Universitesi Gida
Miihendisligi Ana Bilim Dali

DANISMAN TOKUSOGLU Ozlem (Supervisor), ismail BOLUK. 2015. Ultrasound Teknolojisinin Krem Peynir
Kalitesi ve Krem Peynirdeki Olasi Siklopiazonik Asit Mikotoksini Diizeyi Uzerine Etkileri. TAMAMLANMIS
Yiik.Lisans Tezi. Manisa Celal Bayar Universitesi Gida Miihendisligi Ana Bilim Dali

DANISMAN TOKUSOGLU Ozlem (Supervisor), Ali GULER. 2011. Siyah Uziim Posas1 Katkili Misir Cipsi Eldesi:
Yeni Uriinde Kalite Ozelliklerinin, Antioksidan Kapasitenin ve Bazi Katesin Fenoliklerin izlenmesi. TAMAMLANMIS
Yiik.Lisans Tezi. Manisa Celal Bayar Universitesi Gida Miihendisligi Ana Bilim Dali

DANISMAN TOKUSOGLU Ozlem (Supervisor), irade ALAKIR. 2007. Yumurta Sarisinda Lutein, Zeaksantin,
Kantaksantin Ksantofillerin Tayini ve Hunter-Lab Renk Parametreleri lle Iliskilerin Izlenmesi: Isil Islem Etkisinin Sap-
tanmas1 Uzerinde Aragtirmalar TAMAMLANMIS Yiik.Lisans Tezi. Manisa Celal Bayar Universitesi Kimya Ana Bilim
Dall

Yénetiminde TAMAMLANMIS DOKTORA TEZLERI

DANISMAN TOKUSOGLU Ozlem (Supervisor), Ali GULER. 2016. Koruk Suyunun Igecek Teknolojisinde
Kullanimi: Raf Omrii Stabilitesi, Kinetik Degisimler ve Biyoaktif Bilesiklerin Belirlenmesi. TAMAMLANMIS Dokto-
ra Tezi. Manisa Celal Bayar Universitesi Gida Miihendisligi Ana Bilim Dali

II. DANISMAN TOKUSOGLU Ozlem (Co-Supervisor), Ahmet ALTAY. 2015. Antioxidant and Cytotoxic
Properties of Salvia Fruticosa m. and Its Effects on Gene Expressions of Some CYP450 and Antioxidant Enzymes in
HT-29 Cell Line. Antioxidant and Cytotoxic Properties of Salvia Fruticosa m. and Its Effects on Gene Expressions of
Some CYP450 and Antioxidant Enzymes in HT-29 Cell Line. TAMAMLANMIS Doktora Tezi. Ortadogu Teknik
Universitesi (ODTU), Biyokimya Ana Bilim Dali, Ankara



KIiTAPLAR

ULUSLARARASI YAYINEVLERINDE BASILMIS BiLIMSEL KiTAPLAR

Editor Ozlem Tokusoglu. 2018

Food By-Product Based Functional Food Powders, (The Nutraceuticals: Basic Research/Clinical Ap-
plication Series Book) CRC Press, Taylor & Francis Group, Boca Raton, Florida, USA. ISBN
9781482224375. 306 page.

Editor Ozlem Tokusoglu. 2015
Improving Food Quality with Novel Food Processing Technologies. CRC Press, Taylor & Francis
Group, Boca Raton, Florida,USA. ISBN 9781466507241. 466 page.

Editor Ozlem Tokusoglu. 2011
Fruit and Cereal Bioactives: Sources, Chemistry & Applications. CRC Press, Taylor & Francis Group,

Boca Raton, Florida,USA. ISBN: 9781439806654; ISBN-10: 1439806659. 459 page.

CRC Press CRC Press CRC Press

Taylor & Francis Group Taylor & Francis Group Taylor & Francis Group
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ULUSLARARASI KONGRE KiTAPLARI

1. Editor Ozlem Tokusoglu. 2012 ANPFT2012 Proceeding Book Editor

2012. 321 page. International Congree; Advanced Nonthermal Processing in Food Technology: Effects of
Quality and Shelf Life of Food and Beverages. 07-10 May,2012, Kusadasi-TURKEY. Celal Bayar University
Publishing, Turkey.ISBN: 978-975-8628-33-9.

2. Editér Ozlem Tokusoglu. 2012 ANPFT2012 Book of Abstract Editor

2012. 189 page. International Congree; Advanced Nonthermal Processing in Food Technology: Effects of
Quality and Shelf Life of Food and Beverages. 07-10 May,2012, Kusadasi-TURKEY. Celal Bayar University
Publishing, Turkey. ISBN: 978-975-8628-32-2.




ULUSAL BIiLiMSEL KiTAPLAR

L. Editor Ozlem Tokusoglu. 2017 o '
KIZARTMALIK YAGLAR BILIMI VE TEKNOLOJISI. DORA YAYINCILIK LTD.STI., 201 sh. ISBN:
9789752447141 1.Baski

2. Editor Ozlem Tokusoglu. 2016 )
“OZEL MEYVE ZEYTIN: Kimyasi, Kalite ve Teknolojisi”. Sidas Medya Ltd. $ti., Cankaya,lzmir. 472 sh. ISBN:
978-9944-5660-4-9. Genisletilmis 2.Baski

3. Editor (")glem Tokusoglu. 2015 Lo L . )
KAKAO, CIKOLATA VE CIKOLATALI URUNLER BILIMI VE TEKNOLOJISI. 2015. Sidas Yayincilik, [zmir,
232 sh. ISBN 9786055267254 1.Baski

4.Tokusoglu O. 2013. KURS KiTAPCIGI. Gidalarda Raf Omrii, Gida Muhafazast ve Giivenligi Egitimi Gelistirme
ve Uyum Kursu Notlari. Subat 2013. Basan Kurum: ELGINKAN VAKFI, Manisa Ummehan Elginkan Mesleki ve
Teknik Egitim Merkezi. 159 sh.

5.Tokusoglu O. 2010. “OZEL MEYVE ZEYTIN: Kimyasi, Kalite ve Teknolojisi”. Seher Matbaacilik.Yayin No: 006-
1B; Sidas Medya Ltd. Sti., Fevzipasa Bulvar1 Celik Is Merkezi-Izmir. 350 sh. ISBN: 978-9944-5660-4-9. 1.Bask1
6.Tokusoglu O. 2007. “YESIL ALTIN: ANTEPFISTIGI. Teknolojisi,Kimyas1 ve Kalite Kontrolii” Sénmez Ofset Mat-
baacilik, Nisan 2007. 86 sh. ISBN: 978-9944-60-161-0.
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TESCILLENMIS FiKRi MULKIYET SAHIPLiGi (PATENTLER—TASARIMLAR)

A) PATENTLER (Tescilli Patentler)

[BﬁT{EK”U:!- ----Tokusoglu O. 2018. “Antioksidanca Zenginlestirilmis ve Okside Olmayan
Kizartmalik Yag ve Bu Yagin Uretim Metodu”. PT2016-01841. (2018 Eyliil
TESCILLI PATENT),

Bagvuru Sahibi & Bulus Sahibi: Ozlem Tokusoglu— Dokuz Eyliil Teknoloji Gelistirme
Bolgesi-DEPARK, No:TPE-2016-GE-523822 Sayfa: 12 sayfa. Resim/Sekil: 11 sayfa.
PATENT TESCIL BELGESI 2018 “Tiirk Patent ve Marka Kurumu nezdinde 25.11.2016 tarihinde bagvurusu yapilan
bulus, 10.09.2018 tarihinde onaylanmig ve bagvuru tarihinden itibaren 7 y1l boyunca koruma altina alinmistir.

[PATENT -—-Tokusoglu O. 2018. “’Antioksidan Kapasitesi Yiiksek ve Gii¢ Eriyen Aronya
e Meyveli Dondurma Teknolojik Prosesi”. PT2016-00779. (2018 Eyliil TESCILLI
PATENT),

Bagvuru Sahibi & Bulus Sahibi: Ozlem Tokusoglu—
Dokuz Eyliil Teknoloji Gelistirme Bolgesi-DEPARK, No:TPE-2016-GE-502034  Sayfa:
10 sayfa. Resim/Sekil: 1 sayfa. PATENT TESCIL BELGESI 2018 “Tiirk Patent ve Marka Kurumu nezdinde
20.09.2016 tarihinde bagvurusu yapilan bulus, 15.09.2018 tarihinde onaylanmig ve basvuru tarihinden itibaren 7 yil
boyunca koruma altina alinmistr.

TURK ---Ozden O., Tokusoglu O. Bildik Ahsen E. 2017. “Z KAGIT”. *Antibakteriyel
[PATENT Ozellik Kazandirilmis Kagit Ambalaj” PT2014-08751. (2017 TESCILLI
TORK PATENT VE MARKA KURUMU PATENT),

Bagvuru Sahibi & Bulus Sahibi : Istanbul Universitesi Rektorliigii - DEPARK Ortak

Patent, Patent Bagvuru No: PT2014-08751 Patent Belge Tescil Tarihi: 03.04.2017,

Bulus No: TPE-2014-GE-13925 Sayfa: 8 sayfa. Resim/Sekil: 4 sayfa. PATENT
TESCIL BELGESI 2017 “Tiirk Patent ve Marka Kurumu nezdinde 23.07.2014 tarihinde basvurusu yapilan bulus,
03.04.2017 tarihinde tescil edilmis ve basvuru tarihinden itibaren 7 y1l boyunca koruma altina alinmistir.”

PROSESTE OLAN PATENTLER

1.PROSESTE OLAN INCELEMELI PATENT —Tokusoglu O. 2021. " Lutein Karotenoidce Fortifiye Edilmis An-
tioksidan Etkili Eritme Peyniri (LEP) Uretimi: Fonksiyonel LEP de Bilesim, ve Raf Omrii = (2021 BASVURULU
PROSESTE OLAN INCELEMELI PATENT), Patent Bagvuru No: PT2021-17652 ; Tarih: 2021-01-20,

2. PROSESTE OLAN INCELEMELI PATENT — Tokusoglu 0. 2021. “Antioksidan ve Antikarsinojen Gida
Takviyesi Olarak Yenilikci Mandalina Kabugu Efervesan Tablet Uretimi : Biyoaktif Flavanonlarinin Fenolik Profilleri.
(2021 BASVURULU PROSESTE OLAN INCELEMELI PATENT), Patent Bagvuru No: PT2021-62525 ; Tarih:
2021-01-15

3. PROSESTE OLAN INCELEMELI PATENT — Tokusoglu ()._2021. “'Biyoaktif Antioksidan Mikroenkapsiile
BAL TOZU"" (2021 BASVURULU PROSESTE OLAN INCELEMELI PATENT), Patent Bagvuru No: PT2021-12686 ;
Tarih: 2021-05-04)

4. PROSESTE OLAN INCELEMELI PATENT — Tokusoglu O. , Sahin M.Oguz. 2020. “"Domates Igleme Yan
Uriinii Bazli Domates Tozu Igeren Efervesan Tablet, Ilgili Efervesanin Uretim Yontemi ve Kalite Profili™ (2020
BASVURULU PROSESTE OLAN INCELEMELI PATENT), Patent Bagvuru No: PT2020-20123 ; Tarih: 2020-12-09)

5. PROSESTE OLAN INCELEMELiI PATENT — Baris Bekir Yilmaz, Tokusoglu 0. 2020. "Ozel Formiillii
Katabugdayli Tibbi Ekmek™* (2020 BASVURULU PROSESTE OLAN INCELEMELI PATENT), Patent Bagvuru No:
PT2020-22793 ; Tarih: 2020-12-03



B) TASARIMLAR (Tescilli Endiistriyel Prototip Tasarimlar)

YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi

@ YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi

@ YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi

YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi
£} DEPARK
YASAR UNIVERSITESI
Bilgi ve Teknoloji Transfer Ofisi

2 DEPARK
YASAR UNIVERSITESI
Bilgi ve Teknoloji Transfer Ofisi

£} DEPARK
YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi

2 DEPARK
YASAR UNIVERSITESI

Bilgi ve Teknoloji Transfer Ofisi

-—-ARONYA (Aronia melanocarpa sp.Viking) TOZU TASARIMI
URETIMi: Prototip Uretimi-ISINLANMIS ARONYA TOZU TASARIMI
URETIMI Endiistriyel Prototip2019T-1YUTTO /Yasar Univ TTO Ticarile-
stirme-- DEPARK TEKNOPARK, SPIL INNOVA Arge Gida Danismanlik
Ltd.Sti. // Izmir Ticaret Odas1 . Tasarimlarm Tescil Tarihi 13.10.2019 ve
28.10.2019

-—-—-ARONYA (Aronia melanocarpa sp.Viking) EFERVESAN TABLET
TASARIMI URETIMIi: Prototip Uretimi ISINLANMIS  ARONYA
EFERVESAN TABLET TASARIMI URETIMI --- Endiistriyel Pro-
totip2019T-3YUTTO /Yasar Univ TTO Ticarilestirme-- DEPARKTE-
KNOPARK, SPiL INNOVA Arge Gida Danismanhk Ltd.Sti. // izmir Ticaret
Odas1 Tasarimlarin Tescil Tarihi 01.12.2019 ve 08.12.2019.

-—TURK ARONYA CAYI TASARIMI URETIMIi: Prototip Uretimi---
Endiistriyel Prototip2019T-5YUTTO /Yasar Univ TTO Ticarilestirme--
DEPARK TEKNOPARK, SPiL INNOVA Arge Gida Damismanlik Ltd.Sti. //
[zmir Ticaret Odas1 Tasarimn Tescil Tarihi 20.10.2019

-——-ARONYA NUTRASOTIK TAKVIYE SURUP TASARIMI URETIMI:
Prototip Uretimi--- Endiistriyel Prototip2019T-6YUTTO /Yasar Univ TTO
Ticarilestirme-- DEPARK TEKNOPARK, SPIL INNOVA Arge Gida
Danismanlik Ltd.Sti. // Izmir Ticaret Odas1 Tasarimin Tescil Tarihi 15.10.2019

—DOMATES (Solanum lycopersicum) EFERVESAN TABLET
TASARIMI URETIiMi ve ISINLANMIS DOMATES EFERVESAN
TABLET TASARIMI URETIMI: Prototip Uretimi--- Endiistriyel Pro-
totip2019T-7YUTTO /Yasar Univ TTO Ticarilestirme-- DEPARK
TEKNOPARK, SPiL INNOVA Arge Gida Damgmanlik Ltd.Sti. // Izmir Ticaret
Odasi. Tasarimlarin Tescil Tarihi 28.11.2019 ve 02.12.2019

UZUM KRISTAL SEKER TASARIMI URETIMi: Prototip Uretimi---
Endiistriyel Prototip2019T-9YUTTO /Yasar Univ TTO Ticarilestirme-- DE-
PARK TEKNOPARK, SPIL INNOVA Arge Gida Danismanlk Ltd.Sti. // Izmir
Ticaret Odas1 Tasarimin Tescil Tarihi 08.12.2019

ISINLANMIS VE ISINLANMAMIS MANDALINA EFERVESAN
TABLET TASARIMI PROTOTIP URETIMi-- Prototip Uretimi---2018
Endiistriyel Prototip2018T-3 DEPARKTEKNOPARK TTO Ticarilestirme--
SPIL INNOVA Arge Gida Damsmanlik Ltd.Sti. // Izmir Ticaret Odasi
Tasarimin Tescil Tarihi 03.12.2018

ISINLANMIS VE ISINLANMAMIS MESIR EFERVESAN TABLET
TASARIMI PROTOTIP URETiMi 2018--- Prototip Uretimi---2018
Baharat Karisimi ve Tibbi Bitki Miks Tabletinde Yiiksek Etken Diizey Tesbit-
leri. Endiistriyel Prototip2018T-2 DEPARKTEKNOPARK TTO Ticarilestirme-
- SPIL INNOVA Arge Gida Danismanhk Ltd.Sti. / Izmir Ticaret Odasi
Tasarimin Tescil Tarihi 10.10.2018



ISINLANMIS VE ISINLANMAMIS KARADUT EFERVESAN TABLET
TASARIMI PROTOTIP URETIMI 2018. Prototip Uretimi---2018 --

‘ D E P A R K Endiistriyel Prototip2018T-1 DEPARKTEKNOPARK TTO Ticarilestirme--SPiL

UZ EYLUL TEKNOLOJI GELISTIRME 4 INNOVA Arge Gida Danigmanlik Ltd.Sti. // {zmir Ticaret Odas1 Tasarimin Tescil
Tarihi 05.06.2018

' D E P A R K “TURK TOZU TASARIMI” PROTOTIP URETIMI 2016. ---Prototip Ure-
70 e _ timi 2016--- DEPARK TEKNOPARK, Dokuz Eylil Universitesi Teknoloji
e e Gelistirme Bolgesi SPIL INNOVA Arge Gida Danigmanlik Ltd.Sti. Bilim Sanayi

Teknoloji Bakanligi Projesi No: BSTB 037518-1-2 den Uretilmis Prototip.
Tescil Tarihi 07.05.2016 Dokuz Eyliil Teknoloji Gelistirme Bolgesi-TGB

‘ “YAPISKANLIGI ve HMF'si AZALTILMIS, BILESIMI ve ANTIOKSIDAN
D E PA R K PROFILiI BELIRLENMIS MESIR MACUNU TASARIMI”---Prototip Ure-

DORUZERLOL TexNatol] CELIsTIaNErS timi 2016--- DEPARK DEPARK TEKNOPARK, Dokuz Eylil
Universitesi Teknoloji Gelistirme Bolgesi SPIL INNOVA Arge Gida Danismanlik
Ltd.Sti. Bilim Sanayi Teknoloji Bakanligi Projesi No: BSTB 037518-1-1 den
Uretilmis Prototip. Tescil Tarihi 15.03.2016 Dokuz Eyliil Teknoloji Gelistirme
Bolgesi-TGB

ULUSLARARASI SCIENCE CITATION INDEX (SCI) ve SCI INDEX-EXPANDED KAPSAMINDA
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3. 1a-a2-Q2-2) Tokusoglu O. & Unal M. K. 2003. “Biomass Nutrient Profiles of three microalgae : Spirulina
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Q2 KATEGORISI KOD a2-Q2-2

4. 1a-a4-Q4-2) Basmacioglu H., Tokusoglu O., Ergul M. 2004. The Effect of Oregano and Rosemary Essential
Qils or Alpha-Tocopheryl Acetate on Performance and Lipid Oxidation of Meat Enriched with n-3 PUFA’s in
broilers. South Afr.J.Animal Sci. 34 (3): 197-210. Q4 KATEGORISI KOD a4-Q4-2

5. 1a-a3-Q3-1) Tokusoglu O. Akaln S., Unal M.K. 2004. “A Rapid High Performance Liquid Chromatographic
Detection of Furosine (e-N-2-furoylmethyl-L-lysine) in Pasteurized and UHT Milks”. Milchwissenschaft 59(9/10),
502-505. Q3 KATEGORISI KOD a3-Q3-1

6. 1a-a3-Q3-2) Akahn S. & Tokusoglu O. 2004. “Liquid Chromatographic Detection of Alfa-, Gamma-, Delta-T
ocopherols in Infant Formulas”. Milchwissenschaft, 59(5/6) 244-246. Q3 KATEGORISI KOD a3-Q3-2

7. 1a-a3-Q3-3) Tokusoglu O. & Balaban M.O. 2004. “Correlation of Odor and Color Profiles of Oysters (Cras-
sostrea virginica) with Electronic Nose and Color Machine Vision”. Journal of Shellfish Research Vol.23 (1) :
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8. 1a-a1-Q1-1) Tokusoglu O., Aycan S., Akaln S., Kocak S. & N.Ersoy. 2004. “Simultaneous differential pulse
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Chem. Vol. 52 (7) : 1795-1799. Q1 KATEGORISI KOD al-Q1-1

9. 1a-a4-Q4-3 ) Tokusoglu O., Unal MLK., Alakir i. 2004. “Proximate Chemical Composition, Amino Acid and
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24.1a-24-Q4-8 ) Tokusoglu O. 2011. The Oxidative Stability, Lipid Profiles and Total Phenolics of Almond
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Acta Horticulturae Volume: 912 Pages: 781-789. Int Soc Hort Sci (ISHS), Proc. Vth IS on Pistachio and Al-
monds, Edited by: Ak, BE; Wirthensohn, M; Gradziel, T.
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25. 1a-a3-Q3-8 ) Yildirim Z.,, Tokusoglu 0., Oztiirk Giilsiim G. 2011. Determination of Sweet Potato [Ipomoea
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28. 1a-a4-Q4-9 ) Basay S., Tokusoglu 0. 2013. The Proximate Composition and Quality Characteristics in Arti-
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WEB OF SCIENCE /TOKUSOGLU O/ — KAPSAMINDA OLAN 31-41 arasi eserler ULUSLARARASI
KITAPLARDA BOLUMLER KISMINDA PUANLANMISTIR.

42. 1b-a3-Q3-12 ) Tokusoglu O. 2016. Effect of High Hydrostatic Pressure Processing Strategies on Retention of
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42 NOLU SCI ESER, DERLEME (REVIEW) SCI OLUP 1b KISMINDA PUANLANMISTIR.
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60. 1a-a2-Q3-18) Yildirim S., Gok 1. Tokusoglu O. 2022. Use of electrochemical techniques for determining the
effect of brewing techniques (espresso, Turkish and filter coffee) and roasting levels on total antioxidant capacity
of coffee beverage. Journal of Food Processing and Preservation. Journal of Food Processing and Preservation.
Article DOI: DOI10.1111/jfpp.15838 KOD a2-Q3-18

ULUSLARARASI KITAPLARDA BOLUMLER (CHAPTERS)

1. Tokusoglu O. 2018.Introduction to Food By-Products and Their Bioactive Roles [Chapter 1]. p.1-7. In BOOK Food
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Food Quality with High Pressure Processing (HPP)]. p.11-31. In “Improving Food Quality with Novel Food Processing
Technologies”. Book Ed. Ozlem Tokusoglu & Barry G. Swanson. CRC Press, Taylor & Francis Group, Boca Raton,

Florida,USA. ISBN 9781466507241. 462 page.
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ty with High Pressure Processing (HPP)]. p.215-250. In “Improving Food Quality with Novel Food Processing Tech-
nologies”. Book Ed. Ozlem Tokusoglu & Barry G. Swanson. CRC Press, Taylor & Francis Group, Boca Raton, Flor-
ida,USA. ISBN 9781466507241. 462 page.



16.Tokusoglu O., Barbosa-Canovas G. 2015. “Improving Quality and Shelf-Life of Table Eggs and Olives By High
Pressure Processing” [Chapter 12- Part II. Improving Food Quality with High Pressure Processing (HPP)]. p.251-298. In
“Improving Food Quality with Novel Food Processing Technologies”. Book Ed. Ozlem Tokusoglu & Barry G. Swanson.
CRC Press, Taylor & Francis Group, Boca Raton, Florida,USA. ISBN 9781466507241. 462 page.

17.Bozoglu F.T., Tokusoglu O. 2015. “Food Allergies: High Pressure Processing Effects on Food Allergens and Aller-
genicity” [Chapter 15- Part II. Improving Food Quality with High Pressure Processing (HPP)]. p.319-340. In “Improving
Food Quality with Novel Food Processing Technologies”. Book Ed. Ozlem Tokusoglu & Barry G. Swanson. CRC
Press, Taylor & Francis Group, Boca Raton, Florida,USA. ISBN 9781466507241. 462 page.

18.Tokusoglu O., Odriozolla 1., Martin O. 2015. “Quality, Safety and Shelf-Life Improvement in Fruit Juices by
Pulsed Electric Fields” [Chapter 18- Part IIl. Improving Food Quality with Pulse Electric Field (PEF) Technologies]. p.
385-411. In “Improving Food Quality with Novel Food Processing Technologies”. Book Ed. Ozlem Tokusoglu & Barry
G. Swanson. CRC Press, Taylor & Francis Group, Boca Raton, Florida,USA. ISBN 9781466507241. 462 page.

19.Tokusoglu O., Barbosa-Canovas G. & Zhang H.Q. 2015. “Improving Liquid Egg Quality by Pulsed Electrical
Field Processing” [Chapter 19- Part III. Improving Food Quality with Pulse Electric Field (PEF) Technologies]. p.
413-425. In “Improving Food Quality with Novel Food Processing Technologies”. Book Ed. Ozlem Tokusoglu & Barry
G. Swanson. CRC Press, Taylor & Francis Group, Boca Raton, Florida,USA. ISBN 9781466507241. 462 page.

20.Kempkes M., Tokusoglu O. 2015. “PEF Systems for Industrial Processing and Related Applications” [Chapter 21-
Part III. Improving Food Quality with Pulse Electric Field (PEF) Technologies]. p.427-453. In “Improving Food Quality
with Novel Food Processing Technologies”. Book Ed. Ozlem Tokusoglu & Barry G. Swanson. CRC Press, Taylor &
Francis Group, Boca Raton, Florida,USA. ISBN 9781466507241. 462 page.

21.Tokusoglu O., Hall C. 2011.“ Introduction to Bioactives in Fruits and Cereals” (Chapter 1 - Part LIntroduction). p.
3-8. In “Fruit and Cereal Bioactives: Sources, Chemistry & Applications”. Book Ed. Ozlem Tokusoglu & C.Hall.
ISBN: 9781439806654; ISBN-10: 1439806659. CRC Press, Taylor & Francis Group, Boca Raton, Florida, USA.
459 page.

22. Tokusoglu O. 2011. “Phenolic and Beneficial Bioactives in Drupe Fruits”(Chapter 4 - Part II. Chemistry and Mech-
anisms of Beneficial Bioactives in Fruits & Cereals ). p.83-105. In “Fruit and Cereal Bioactives: Sources, Chemistry &
Applications”. Book Ed. Ozlem Tokusoglu & C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. CRC Press, Tay-
lor & Francis Group, Boca Raton, Florida,USA. 459 page.

23. Tokusoglu O. 2011. “Bioactive Phytochemicals in Pome Fruits”(Chapter 5 - Part II. Chemistry and Mechanisms of
Beneficial Bioactives in Fruits & Cereals ). p.107-122. In “Fruit and Cereal Bioactives: Sources, Chemistry & Ap-
plications”. Book Ed. Ozlem Tokusoglu & C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. CRC Press, Taylor &
Francis Group, Boca Raton, Florida,USA. 459 page.

24. Tokusoglu O., Stoner G. 2011. “Phytochemical Bioactives in Berry Fruits” (Chapter 7 - Part II. Chemistry and
Mechanisms of Beneficial Bioactives in Fruits & Cereals ). p.143-170. In “Fruit and Cereal Bioactives: Sources, Chem-
istry & Applications”. Book Ed. Ozlem Tokusoglu & C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. CRC
Press, Taylor & Francis Group, Boca Raton, Florida,USA. 459 page.

25. Fallico B., Ballistreri G., Arena E., Tokusoglu O. 2011. “Nut Bioactives: Phytochemicals and Lipid-Based Com-
ponents of Almond, Hazelnut, Peanut, Pistachio, Walnut.” (Chapter 9 - Part II. Chemistry and Mechanisms of Beneficial
Bioactives in Fruits & Cereals ). p.185-212. In “Fruit and Cereal Bioactives: Sources, Chemistry & Applications”.
Book Ed. Ozlem Tokusoglu & C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. CRC Press, Taylor & Francis
Group, Boca Raton, Florida,USA. 459 page.

26. Fallico B., Ballistreri G., Arena E., Tokusoglu O. 2011. “Nut Bioactives: Phytochemicals and Lipid-Based Com-
ponents of Brazil Nut, Cashew, Macadamia, Pecan, Pine nut” (Chapter 10 - Part II. Chemistry and Mechanisms of Bene-
ficial Bioactives in Fruits & Cereals ). p.213-227. In “Fruit and Cereal Bioactives: Sources, Chemistry & Ap-
plications”. Book Ed. Ozlem Tokusoglu & C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. CRC Press, Taylor &
Francis Group, Boca Raton, Florida,USA. 459 page.

27. Bozoglu F.T., Tokusoglu O. 2011. “Control Assesments and Possible Inactivation Mechanisms on Mycotoxin
Bioactives of Fruits and Cereals” (Chapter 13 - Part III. Mycotoxic Bioactives of Fruits & Cereals). p.273-290. In
“Fruit and Cereal Bioactives: Sources, Chemistry & Applications”. Book Ed. Ozlem Tokusoglu & C.Hall. ISBN:
9781439806654; ISBN-10: 1439806659. CRC Press, Taylor & Francis Group, Boca Raton, Florida,USA. 459 page.

28.Tokusoglu O., Doona Chris. 2011. “High Pressure Processing Technology on Bioactives in Fruits and
Cereals” (Chapter 21 - Part I'V. Functionality, Processing, Characterization and Applications of Fruit & Cereal Bioac-
tives). p.429-441. In “Fruit and Cereal Bioactives: Sources, Chemistry & Applications”. Book Ed. Ozlem Tokusoglu &
C.Hall. ISBN: 9781439806654; ISBN-10: 1439806659. 459 page. CRC Press, Taylor & Francis Group, Boca Raton,
Florida, USA.
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ULUSLARARASI DIiGER INDEKSLERDE TARANAN HAKEMLI DERGILERDE
YAYINLANAN MAKALELER

1. Tokusoglu 0., Alkan Simsek, Murtaza Parvizi, Dilvin Eymen. 2019. Turmeric Curcuminoid
Polyphenolics as Antioxidant and Anticarcinogenic Agents. DergiPark ULAKBIM Journal of Food
Health and Technology Innovations. Vol 2(4), p.107-112

2. Giiler A., Tokusoglu O. 2016. Quality Evaluation, Total Phenolic Content, Organic Acid Profiles
and Antioxidant Activity of Soft Drinks with Koruk (Sour Grape) Concentrate. Natural Science and
Discovery 2016; 2(2): 41-7.

3. Durucasu 1., Tokusoglu 0. 2007. Effects of Grilling on Luteolin (3, 4',5,7 Tetrahydroxyflavone)
content in Sweet Green Bell Pepper (Capsicum annuum). Pak.Journal of Biological Sciences
(Pak.J.Biol.Sci.) 10 (19):

3410-3414

4. Yildimm Z., Tokusoglu O. 2005. Some Analytical Quality Characteristics of Potato (Solanum
Tuberosum L.) Minitubers (cv.Nif) Developed via in vitro Cultivation. Electronic Journal of Envi-
ronmental, Agricultural and Food Chemistry(EJEAFChe), 4(3), 916-925,2005. ISSN 1579-4377

5. Aycan N., Tiirkoguz S., Tokusoglu O. 2005. Food Attitudes Towards Food Safety Concept
Among Turkish University Students. Journal of the Social Sciences 1 (3):156-161.

6. Tokusoglu O., Yildirrm Z. & Durucasu 1. 2005. “Nutraceutical phenolics (total polyphenols,
chlorogenic [5-O-Caffeoylquinic] acid) in tubers, leaves, stalks and stems of new developed sweet-
potato (Ipomea Batatas L.): Alterations in tubers during short-term storage* Journal of Food Tech-
nol., 3 (3): 444-448.

7. Kogak S.,Tokusoglu O., Aycan S. 2005. “Some heavy metal and trace essential element detection
in canned vegetable foodstuffs by differential pulse polarography (DPP)”. Electronic Journal of En-
vironmental,Agricultural and Food Chemistry (EJEAFChe),4(2), 871-878

8 Tokusoglu O. & Basmacioglu H. 2004. Alternative Antioxidants for Preservation. “The Influences
of Post-Mortem Addition of a-Tocopherol and Tea Catechins (TC) on Antioxidative Stability in
Cooked Turkey Breast”. Fleischwirtschaft International, April 2004, Vol 2, 92-95

9. Tokusoglu O. & Unal .M.K. 2003. “Fat Replacers in Meat Products”. Pak.J Nutrition. 2 (3): 196-
203 (2003).

10. Tokusoglu 0., Durucasu 1. , Yemis F. , Yildinnm Z. 2003. “High Performance Liquid Chro-
matographic Determination of Seed D-form (RRR-) Tocopherol Homologues of Sesame (Sesa-
mum Indicum L.) Spreads : Process Effects on their Quantities”. Journal of Food Technol., 1 (3):
97-101.

11. Tokusoglu O., Yildirim Z. & Yemis F. 2003. “Some functional properties as gelation, water and
oil absorption, emulsion capacity, and foaming stability of sesame seed (Sesamum Indicum L.)
spreads”. Turkish Journal of Field Crops. 8(1):15-21.



12. Tokusoglu O. & Yildirim Z. 2003.“Liquid Chromatographic Detection of Chlorogenic Acid (5-
O-Caffeoylquinic Acid) in various potato (Solanum tuberosum L.) tubers : Light-induced and Short-
term Storage Effects”. Turkish Journal of Field Crops. 8(1):1-8.

13. Aycan S., Tokusoglu O., Kogak S. & Yildirim Z. 2003. “A Novel Analytical Method for Some
Heavy Metals and Essential Trace Elements in Four Micropropagated Turkish Potato (Solanum
tuberosum L.) Cultivars with Deep-Fat Fried Forms and Some Commercial Potato Chips”. J.Food
Technol 1 (2): 36-41

BILDIRILER
Uluslararasi bilimsel toplantilarda sozlii olarak sunulan;

a) Tam metin olarak yayimlanan bildiri

1.Tokusoglu O. 2020. Food Tablet Manufacturing Strategies: Research Data on Effervescent Food
Supplements. Proceeding Paper. Journal of Food Health and Technology Innovations. Tubitak
Dergipark Journal. June Vol 3 (7), p.199-202. Key Not Presentation at 2nd International Conference
on NUTRITION FOOD SCIENCE and TECHNOLOGY April 08-09 2019 AbuDhabi, UAE in Con-
ference Series Asia Pacific Middle East Conferences. INVITED KEY NOT PRESENTATION

2.Tokusoglu O. 2019. Antioxidant and Functional Nutraceutical Treatments Following Minimally
Invasive (Robotical) Surgery. Proceeding Paper. Journal of Food Health and Technology Innova-
tions. Tubitak Dergipark Journal. Dec Vol 2 (6), p.193-196. Key Note Presentation at World Con-
gress on Probiotics Functional Food and Nutraceuticals, September 09-10 2019 Singapore City Sin-
gapore. INVITED KEY NOT PRESENTATION

3.Tokusoglu O. 2019. Aronia Berry Tea as Antioxidant Functional Drink: Bioactive Phenolics By
HPLC-DAD and LC-ESIQTOFF-Mass Spectrometry. Proceeding Paper. Journal of Food Health
and Technology Innovations. Tubitak Dergipark Journal. Dec Vol 2 (6), p.187-192. Oral Presenta-
tion Workshop at 2nd International Conference on NUTRITION FOOD SCIENCE and TECH-
NOLOGY April 08-09 2019 AbuDhabi, UAE in Conference Series Asia Pacific Middle East Con-
ferences ORAL PRESENTATION WORKSHOP

4.Tokusoglu O. 2019. Food and Beverage Methylxanthines, Glycoalkaloids, Pyrolizidines and Phe-
nolic Alkaloids: Processing Effects. Proceeding Paper. Journal of Food Health and Technology In-
novations. Tubitak Dergipark Journal. Sept Vol 2 (5), p.130-133. at 3rd World Congress on Ad-
vances in Food Science, Processing and Technologies. May 13-14 Tokyo JAPAN. INVITED KEY
NOT PRESENTATION

5.Tokusoglu O. 2019. Food Processing Technologies on Food Alkaloids and Food Allergenics:
Bioactive and Toxicological Aspects. Proceeding Paper. Journal of Food Health and Technology In-
novations. Tubitak Dergipark Journal. Sept Vol 2 (5), p.161-164. Oral Presentation at 2nd In-
ternational Conference on NUTRITION FOOD SCIENCE and TECHNOLOGY April 08-09 2019
AbuDhabi, UAE ORAL PRESENTATION

6.Tokusoglu O. 2019. Fruit and Vegetable Based Functional Beverages, Probiotic Dairy
Beverages and Fortified Beverages with Bioactives: Anticarcinogenic Implications and
Commercial Trends. Proceeding Paper. Journal of Food Health and Technology Innova-



tions. Tubitak Dergipark Journal. Sept Vol 2 (5), p.165-168. Key Note Presentation at
World Congress on Probiotics Functional Food and Nutraceuticals, September 09-10 2019
Singapore City Singapore. INVITED KEY NOT PRESENTATION

7.Tokusoglu O. 2018. Agri-Food by Products Based Functional Products and Supplements.
In International Eurasian Congress on " "Natural Nutrition and Healthy Life’ " 2018. 12-15
July, Ankara, Turkey. Editors: M.R.Karaman, N. Artik., N.Sanlier. In Proceeding Book Nat-
ural 2018. sh. 435- 438

8.Tokusoglu O. 2018. Agri-Food Chain Wastes and Food By-Products: Importance on Nu-
triFood Chemistry and  Anticarcinogenity. Proceeding Paper. Journal of FoodPuan:
30*100% = 30 Health and Technology Innovations. Tubitak Dergipark Journal. June Vol 1 (1), p.
29-33. Invited Lecture at Food Chemistry and Nutrition 2018, May 16-18, INVITED KEY NOT
PRESENTATION Montreal-CANADA

9.Tokusoglu O. 2018. Innovative Food Processing on Food Chemistry, Food Bioactive Composition
and Public Health Nutrition. Proceeding Paper. Journal of Food Health and Technology Innovations.
Tubitak Dergipark Journal. June Vol 1 (1), p.1-9. at Food Chemistry and Nutrition 2018, May
16-18, Montreal-CANADA INVITED KEY NOTE PRESENTATION

10.Tokusoglu O. 2018. Novel Applications in Nutrition and Food Science: Fortificated Vitamins
and Polyphenols of Innovative Industrial Foods and Nutraceuticals. Proceeding Paper. Journal of
Food Health and Technology Innovations. Tubitak Dergipark Journal. June Vol 1 (2), p.64-71. In-
vited Oral Presentation at Nutrition, Food Science and Technology 2018, April 16-18, Dubai-UAE.
ORAL PRESENTATION

11.Tokusoglu O. 2018. Innovative Mandarin Peel Effervescent Tablet as Antioxidant and Anticar-
cinogen Food Supplement: Bioactive Flavanones and Phenolic Acids By HPLC-DAD and LC-ES-
IQTOFF-Mass Spectrometry. Proceeding Paper. Journal of Food Health and Technology Innova-
tions. Tubitak Dergipark Journal. June Vol 1 (2), p.75-80. Invited Oral Presentation at Food Chem-
istry and Nutrition 2018, May 16-18, Montreal-CANADA. INVITED ORAL PRESENTATION

12.Tokusoglu O. 2018. Mandarin Peel Effervescent : Antioxidant Value-Added Product.
Proceeding Paper. Journal of Food Health and Technology Innovations. Tubitak Dergipark
Journal. June Vol 1 (3), p.85-94  Food Processing, Safety and Technology 2018, Sep-
tember 28-29, 2018, Chicago, USA. INVITED ORAL PRESENTATION

13.Tokusoglu O. 2018. Aronia Berry Based New Food Products and Shelf Life Stability Studies .
Proceeding Paper. Journal of Food Health and Technology Innovations. Tubitak Dergipark Journal.
June Vol 1 (3), p.97-99. Invited Oral Presentation at Food Processing, Safety and Technology 2018,
September 28-29, 2018, Chicago, USA. INVITED ORAL PRESENTATION

14.Tokusoglu O. 2013. Ultrasound Processing in Foods: Fundamentals, Applications and Advances
in Commercialization. In Advances in Commercialization of Nonthermal Processing. Short Course-
IFT Preannual Meeting. July 12-13, 2013- Hilton-Chicago, In IFT2013 Preannual Meeting Book,
Institute of Food Technologists Publishing, Chicago, ILLINOIS, USA. INVITED LECTURE
PRESENTATION

15. Tokusoglu O., Sarbat O. 2012. High Pressure Processing on Phenolic Bioactives in Foods and
Beverages. Advanced Nonthermal Processing in Food Technology: Effects of Quality and Shelf Life
of Food and Beverages. 07-10 May,2012, Kusadasi-TURKEY. ORAL PRESENTATION. In



ANPFT2012 Proceeding Book. page 48-54. ISBN: 978-975-8628-33-9, Celal Bayar University Pub-
lishing, Turkey

16. Altuner E.M., Tokusoglu O. 2012. The Effect of High Hydrostatic Pressure Processing on An-
thocyanins and Flavonols of Berry Fruits and Berry Juices. Advanced Nonthermal Processing in
Food Technology: Effects of Quality and Shelf Life of Food and Beverages. 07-10 May,2012,
Kusadasi-TURKEY. In ANPFT2012 Proceeding Book. page 82-86. ISBN: 978-975-8628-33-9,
Celal Bayar University Publishing, Turkey. ORAL PRESENTATION

17. Vural H., Tokusoglu O. 2012. High Pressure Processing on Red, Poultry Meat and Processed
Meat Products. Advanced Nonthermal Processing in Food Technology: Effects of Quality and Shelf
Life of Food and Beverages. 07-10 May,2012, Kusadasi-TURKEY.. In ANPFT2012 Proceeding
Book, page 109-113. ISBN: 978-975-8628-33-9, Celal Bayar University Publishing, Turkey.
ORAL PRESENTATION

18. Giiler A., Tokusoglu O. 2012. Utility of Novel Food Processing Techniques on Grape and Grape
Derived Products. Advanced Nonthermal Processing in Food Technology: Effects of Quality and
Shelf Life of Food and Beverages. 07-10 May,2012, Kusadasi-TURKEY. ORAL PRESENTATION.
In ANPFT2012 Proceeding Book, page 277-282. ISBN: 978-975-8628-33-9, Celal Bayar University
Publishing, Turkey

19. Tokusoglu O., Swanson B.G., Powers J.R., Giiler A., Barbosa-Canovas G.V. 2012. High Pres-
sure Processing on Black and White Grape Pomaces. Advanced Nonthermal Processing in Food
Technology: Effects of Quality and Shelf Life of Food and Beverages. 07-10 May,2012, Kusadasi-
TURKEY. In ANPFT2012 Proceeding Book, page 228-234. ISBN: 978-975-8628-33-9, Celal Bayar
University Publishing, Turkey. ORAL PRESENTATION.

20. Tokusoglu O., Alakir I. 2008. “Lutein, Zeaxanthine and Xanthaxanthine Quantification and
Lutein/Zeaxanthine Ratio of Raw and Processed Industrial Egg Yolks by HPLC-DAD”. In-
ternational Symposium on “The Return of the Good Egg”. p.46-55. November 26-28 stanbul, Or-
takdy Princess Hotel, Istanbul. ORAL PRESENTATION

21. Tokusoglu O., Ozcan C. 2005. “Egg Yolk and Breast Milk Based LC-PUFA: Nutraceutical and
Clinical Aspects”. Practical Short Course: Specialty and Functional Oils: Consumer Perceptions,
Market Trends and Health. December 8th - 9th, 2005 University of Ghent, Ghent - BELGIUM.
2005. ORAL PRESENTATION

22. Tokusoglu O. 2005. “Food Safety in Processed Table Olives: A Study on Stabilizer and Acidifi-
er Additives. 1st International Food and Nutrition Congress, Food Safety and Quality Through the
Food Chain: Farm to Fork, p.137. June 15-18 Istanbul, Harbiye Military Museum, 2005. ORAL
PRESENTATION

b) Ozet metin olarak yayimlanan bildiri
1.Tokusoglu O. 2019. Fruit and Vegetable Based Fuctional Beverages and Probiotic Dairy Bever-
ages and Fortified Beverages with Bioactives. In World Congress on Probiotics, Functional Foods

and Nutraceuticals. September 09-10, 2019, Singapore City, Singapore.

2.Tokusoglu 0.2019. Processing and Preserving Strategies on Antioxidants . In 3rd World Congress
on Advances in Food Science, Processing and Technology. May 13-14, 2019, Tokyo, Japan



3.Tokusoglu O.2018. Food Safety Appropriate and HMF Decreased Special Spice Blend Mesir
Paste and Innovative Product Mesir Effervescent Tablet: Detailed Chemical Analyses, Bioavailabil-
ity, Nutrition Label Approval, Shelf-Life Stability and Anticarcinogenic Bioactive Phenolics by
HPLC-DAD and LC-ESi-QTOFF-Mass Spectrometry. In 20th International Conference on Nutri-
tion, Food Science and Technology, April 16-17 , 2018 Dubai, UAE.

4.Tokusoglu O. 2017. Food By-Product Based Food Powders for Functional Nutrition and as Anti-
cancer Agents. 10th  World Congress of NUTRITION AND FOOD SCIENCE (NUTRI-
TION2017), 29-31 May, Osaka-JAPAN. INVITED LECTURE KEY NOT PRESENTATION.

5. Tokusoglu O. 2017. Functional Food Tablets As Anticancer Support Agents and Application
Strategies in Nutrition. 10th World Congress of NUTRITION AND FOOD SCIENCE (NUTRI-
TION2017), 29-31 May, Osaka-JAPAN. INVITED WORKSHOP.

6. Tokusoglu O. 2017. Food Shelf Life Stability Innovations in Food Science and Technology. In
19th International Conference on Food Processing and Technology. October 23-25, 2017, Paris,
France.

7. Tokusoglu O. 2017. Food By-Products Based Functional Foods and Powders. In 19th In-
ternational Conference on Food Processing and Technology. October 23-25, 2017, Paris, France.

8. Tokusoglu O. 2016. Food Phenolics Bioactives and Toxigenic Bioactives: Approaches Based on
Innovative Selected Food Processing Technologies. 15th International Conference on Food Process-
ing & Technology (FOODTECHNOLOGY 2016). October 27-29, 2016 Rome, ITALY. INVITED
LECTURE.

9.Tokusoglu O. 2016. Black Mulberry (Morus nigra) Phenolics and Anticarcinogenity: Anti-prolif-
eration of Black Mulberry Powder on Selected CA Lines. . 15th International Conference on
Food Processing & Technology (FOODTECHNOLOGY 2016). October 27-29, 2016 Rome,
ITALY. INVITED WORKSHOP.

10. Bildik A. Tokusoglu O. 2016. Antioxidant Activity and Strenght Properties of Sumac (Rhus co-
riaria L.) Coated Food Contact Papers. 15th International Conference on Food Processing & Tech-
nology (FOODTECHNOLOGY 2016). October 27-29, 2016 Rome, ITALY. ORAL PRESENTA-
TION

11.Tokusoglu O. 2016. Nutrition Concept in Current and Future: Innovative Foods, Relation of An-
ticancer Foods and Anticancer Components in Foods.. In 6th International Conference and Exhibi-
tion on Nutrition (NUTRITION2016), September 14-16, 2016, San Antonio, Texas, USA. INVIT-
ED LECTURE PRESENTATION

12. Tokusoglu O. 2016. Innovative Industrial Frying Oil Improved with Antioxidant-Emulsifier and
Antipolymerizing Agent Formula: Polar Compounds and Fatty Acid Stability by Repetitive Frying..
In 6th International Conference and Exhibition on Nutrition (NUTRITION2016), September 14-16,
2016, San Antonio, Texas, USA. INVITED WORKSHOP

13. Tokusoglu Ozlem. 2015. Innovation Technologies on Nutritional Quality and Health. KEY
NOTE PRESENTATION. In NUTRITION 2015 (4th International Conference and Exhibition on
Nutrition) October 26-28,2015, Chicago, ILLINOIS, USA



14. Tokusoglu Ozlem.2015. Food and Plant Bioactive Phenolic Compounds on Prostate, Bladder
and Colorectal Cancer Cell Proliferation and Apoptosis. In NUTRITION 2015 (4th International
Conference and Exhibition on Nutrition) October 26-28,2015, Chicago, ILLINOIS, USA. INVITED
KEY NOT PRESENTATION.

15. Tokusoglu Ozlem. 2015. Introduction to Innovative Food Technologies: Improving Fruit Juice
and Chocolate Quality and Shelf Life Stability with Novel Ultrasound Processing. In FOOD
TECHNOLOGY 2015 (4th International Conference and Exhibition on Food Processing & Tech-
nology) August 10-12, 2015, London, UK. INVITED KEY NOTE PRESENTATION.

16. Tokusoglu Ozlem. 2015. Folic Acid (B9) Fortification Strategies By Innovative Microencapsula-
tion. In FOOD TECHNOLOGY 2015 (4th International Conference and Exhibition on Food Pro-
cessing & Technology) August 10-12, 2015, London, UK, USA ORAL PRESENTATION.

17.Tokusoglu 0.2014. Improved Food Preservation and Shelf Life Stability By Ultrasound Process-
ing Technologies: Case Studies. 3rd International Conference and Exhibition on Food Processing &
Technology. Hampton Inn Tropicana,Las Vegas,USA INVITED KEYNOTE PRESENTATION

18.Tokusoglu 0.2014. Bioactive Phenolics Quality, Uncommon Mycotoxigenics and Aller-
genics in Foods by Cold Processing Technologies. 3rd International Conference and Exhibi-
tion on Food Processing & Technology. Hampton Inn Tropicana,Las Vegas ,USA LECTURE
PRESENTATION

19.Tokusoglu 0.2014. The Less Oil Uptake Strategies in Deep-Fat Frying. 3rd In-
ternational Conference and Exhibition on Food Processing & Technology. Hampton Inn
Tropicana,Las Vegas ,USA LECTURE PRESENTATION

20.Tokusoglu O. 2013. The Assesment of Less Oil Uptake of Foods By Deep-Fat Frying with Inno-
vative Adsorbant-Modify Starch Fortification System. 11th Euro Fed Lipid Congress, 28.10.2013.
11.30 A.M. Session: Oxidation,Antioxidants and Deep Frying. Lecture Hall LAL, Antalya, Turkey.
LECTURE PRESENTATION

21.Tokusoglu O. 2013. High Pressure Processing and Pulsed Electrical Field Strategies on Shelf
Life Quality and Bioactives in Fruit Juices and Functional Soft Drinks. In Nutritional Science 2013.
2nd International Conference and Exhibition on Nutritional Science & Therapy. Track 4-Food Pro-
cessing and Technical Methods; Track 6-Food Science and  Safety-Philedelphia Marriot Hotel- Ju-
nipers Ballroom, July 15-17, 2013, Philadelphia, USA. LECTURE PRESENTATION.

22.Tokusoglu O. 2012. High Pressure Processing (HPP) Stragies on Polyphenolic Bioactives and
Shelf Life Stability in Foods and Beverages . In 7th International Conference on High Pressure Bio-
science and Biotechnology. L1-14, Session 2, 1600- 1645. Book of Abstracts. p.40. Oct.29-Nov.2,
2012, Otsu, Kyoto, JAPAN. INVITED KEYNOTE LECTURE.

23.Bayraktaroglu N., Tokusoglu O., G.V. Barbosa-Cénovas. 2012. Effects of Pulsed Electric Fields
(PEF) on Shelf Life of Industrial Liquid Egg and Egg Based Products. Advanced Nonthermal Pro-
cessing in Food Technology: Effects of Quality and Shelf Life of Food and Beverages. 07-10 May,
2012, Kusadasi-TURKEY. ORAL PRESENTATION.

24. Tokusoglu O., Swanson Barry G., Younce F., G.V. Barbosa-Céanovas. 2012. High Hydrostatic
Pressure (HHP) Processed Huckleberry Ice Cream Mixes: Microbial and Rheological Quality. Ad-

vanced Nonthermal Processing in Food Technology: Effects of Quality and Shelf Life of Food and
Beverages. 07-10 May,2012, Kusadasi-TURKEY. p.162. ORAL PRESENTATION.



25.Tokusoglu O., Stefova M., Pur B., Giiler A. 2012. A Case Study for Functional Extruder Snack
Food. In International Food, Agriculture and Gastronomy Congress. Proceedings of the IFAG Con-
gress. p.114. Oral Session OP-B-01.1. February 15-19, 2012, Belek, Antalya. ORAL PRESENTA-
TION

26. Tokusoglu O., Akdogu B., Bayraktaroglu N.,Giiner M. 2012. Dutch Processing Effects on Epi-
catechin and Catechin Content of Cacao and Chocolate Products. In International Food, Agriculture
and Gastronomy Congress. Proceedings of the IFAG Congress. p.165. Oral Session OP-C-04.2. Feb-
ruary 15-19, 2012, Belek, Antalya.

27. Tokusoglu O., C.J.Doona. 2011. High Pressure Processing (HHP) Strategies on Food Function-

ality, Quality and Bioactives: Biochemical and Microbiological Aspects. Nonthermal Processing
Division Workshop 2011. October 12-14, Osnabriick, GERMANY. ORAL PRESENTATION.

28. Tokusoglu O., B.G.Swanson & F.Younce & G.V. Barbosa-Cénovas. 2011. Rheological, Micro-
bial Quality Characteristics and Antioxidant Activity of High Hydrostatic Pressure (HHP) Processed
Berry Ice-Cream Mixes: Weibull Modeling and Response Surface Methodology Approach for

Treatment Pressure and Holding Time Effects. Nonthermal Processing Division Workshop 2011-
Innovation Food Conference. October 12-14, Osnabriick, GERMANY. ORAL PRESENTATION.

29. Tokusoglu O. 2011. Possible Inactivation Mechanisms for Mycotoxin Bioactives in Nuts &
Dried Fruits. 1st International Symposium on Mycotoxins in Nuts & Dried Fruits (ISMND) with
ISHS (Belgium) coorperation. 10-12 September,2011. Damghan, Iran. Islamic Azad University,
Damghan Branch, Damghan,Tehran, Iran. KEY NOT SPEAKERY. INVITED PRESENTATION.

30.Tokusoglu O. 2011. Effects of High Pressure and Ultrasound on Food Phytochemicals and Quali-
ty Improving. Invited Research Conference. U.S. Army Natick Soldier Res., Development & Engi-
neering Center, Natick, MASSACHUSETTS, MA,USA. June 17, 2011, Friday 13:00 PM-15:00
PM. ORAL PRESENTATION INVITED LECTURE

31.Tokusoglu O., Bozoglu F. & Yemis F. 2011. Nut Oils and Pastes: Microwave Processing and
Ultrasound-Assisted Extraction on Lipid and Antioxidant Profiles. Current Technologies on Oil &
Fats, March 21-23, 2011. Indus Hotel, Hyderabad, Sindh,PAKISTAN. INVITED LECTURE.

32.Tokusoglu O. & Yemis F. 2011. Trilinolein Levels of the Edible Authentic Olive Oils By HPLC-
Refractive Index Detection: Interactions with Some Analytical Quality and Sensory Properties. Cur-
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(GTO), Gaziantep. CAGRILI SOZLU SUNU, PANEL.

10. Tokusoglu O. 2007. Cagrili Konferans Sunusu:: “Antosiyanin Antioksidanlarn  Kaynagi
KIRAZ: Gida Sektdriinde Agagtan Sofraya HACCP’ye Uygunluk Agisindan Degerlendirmeler”. 12
Haziran 2007, Salihli Ticaret ve Sanayi Odasi Endiistriyel Konferans Salonu, Salihli, Manisa.
CAGRILI KONFERANS SOZLU SUNU.

11. Tokusoglu O. 2007.”Saglikli Gida Bilesenleri Olarak Nutrasotikler: Antioksidanlar, Doymamis
Yaglar, Fenolik Maddeler”. “Saglikli Gidalar Paneli”. 4 Haziran 2007, Manisa Belediyesi Konfer-
ans Salonu. SOZLU SUNU, PANEL

12. Tokusoglu O. 2006. ”Antepfistiginda Bulunan Yeni Antioksidan: Resveratrol”. 15-17 Eyliil, L.
Uluslararas1 Antepfistig1 Kiiltiir ve Sanat Festivali. Panel. 16 Eyliil 2006, Gaziantep Ticaret Odas1
(GTO), Gaziantep. CAGRILI SOZLU SUNU, PANEL.



13. Tokusoglu O. 2006. Cagrili Konferans Sunusu. Et Isletmelerinde Hijyen ve Sanitasyon Norm-
lar1”. 547.Uluslararas1 Akhisar Caglak Festivali ve Zeytin Senlikleri. Akhisar Belediyesi Kiiltiir
Saray1, 9 May1s 2006, Manisa. CAGRILI KONFERANS SOZLU SUNU.

14. Tokusoglu O. 2006. Cagrili Konferans Sunusu.”Zeytin, Zeytinyag1 Teknolojisinde Akreditasyon
ve Markalagma Siirecleri”. 547.Uluslararas1 Akhisar Caglak Festivali ve Zeytin Senlikleri. Akhisar
Belediyesi Kiiltiir Saray1, 9 Mayis 2006, Manisa. CAGRILI KONFERANS SOZLU SUNU.

15. Tokusoglu O. (2005). Cagrili Konferans Sunusu. ”Akhisar Yéresinde Zeytin, Uziim ve Gidada
Katkilar”. 546. Uluslararas1 Akhisar Caglak Festival and Olive Carnivals. 547.Uluslararas1 Akhisar
Caglak Festivali ve Zeytin Senlikleri. Akhisar Belediyesi Kiiltiir Saray1, 7 Mayis 2005, Manisa.

PROJELER

B KAMU KURUMLARINCA DESTEKLI ARASTIRMA PROJELERI

YURUMEKTE OLAN PROJELER

1. Tokusoglu O. 2022. Bilim Sanayi ve Teknoloji Bakanh@ Projesi. Proje Yoneticisi. DEPARK Teknopark
Univ.Sanayii Isbirligi Projesi. " Zeytin Yapragi Fortifiyeli Tibbi Cay ve Soguk Icecek Uretimi: Katma Degerli Yenilikci
Saglik Urunlerinin Surdurulebilir Kalkinmaya ve Sifir Atik Konseptine Katkisi, Antioksidatif Kalitesi ve Biyoyararlik
Duzeyir''—-STB-125352 Nolu Proje.

2.Tokusoglu 0. 2020. Bilim Sanayl ve Teknoloji Bakanhgi Projesi. Proje Yoneticisi. DEPARK Teknopark
Univ. Sanayii Isbirligi Projesi. ““Tibbi Fonksiyonel Uriin Olarak Gelistirilen Karabugdayli, Antioksidan Cesnili ve
Biyoaktif Ingrediyenli Unlu Mamullerin Kan Seker Seviyesinin ve insulin Direncinin Regiile Edilmesi ve Hipertansiy-
on Riskinin Azaltilmasi Hususunda Degerlendirilmesi Uzerine Arastirmalar’™ Etik Kurullu Endiistriyel ve Klinik
Arastirma—- Partnerler (Depark Teknopark/ EKIN Unlu Mamuller/ Matador Unlu Mamuller/ Manisa Sehir Hastanesi/
Manisa Grand Medikal Hospital Bashekimligi / Dokuz Eyliil Tip Fakultesi Hastanesi).

3.Tokusoglu O. 2019. Bilim Sanayi ve Teknoloji Bakanhg@ Projesi. Proje Yoneticisi. Prostat Saglig1 icin Domates
Efervesan Tablet Uretimi: inovatif Uriinde Biyoyararlilik, Antioksidan Profil ve Prostat Kanser Hiicre Hatlar1
Uzerinde Antiproliferatif Etkilerin Tespiti. BSTB-78248 Nolu Proje.  (Partnerler: Dokuz Eyliil Univ Teknoloji
Gelistirme Bolgesi Depark Teknopark - Manisa Sehir Hastanesi- Dokuz Eylul Univ Tip Fakultesi) Uzman Urolog Dr
Mehmet Oguz SAHIN ile.

TAMAMLANMIS PROJELER

1.Tokusoglu O. 2020. Bilim Sanayi ve Teknoloji Bakanhgi Projesi. Proje Yoneticisi. DEPARK Teknopark Uni-
v.Sanayii Isbirligi Projesi BSTB 046511 TAMAMLANMIS PROJE

Lutein Karotenoidce Fortifiye Edilmis Eritme Peyniri: Yenilik¢i Fonksiyonel Saglik Uriiniiniin Bilesim Kalitesi, Antiok-
sidan Aktivitesi, Raf Omrii ve Muhafazas1. Bas.Tarihi: 08.12.2017 Bitis Tarihi: Devam Ediyor. SPIL INNOVA Arge
Gida Damismanlik  Ltd.Sti., DEPARK TEKNOPARK, Dokuz Eyliil Universitesi Teknoloji Gelistirme Bolgesi, Inciralt:
Yerleskesi, Balgcova, IZMIR

Proje Arastirmaci: M.R.ATILGAN, R.PARLAK, K.BAKIR. Fon: BSTB, Dokuz Eyliil TGB

2. Tokusoglu O. 2019. Bilim Sanayi ve Teknoloji Bakanhg Projesi. Proje Yoneticisi. DEPARK Teknopark Uni-
v.Sanayii Isbirligi Projesi BSTB 047226 TAMAMLANMIS PROJE

Aronya (Aronia melanocarpa) Meyvesi Saghk Uriinleri (Ekstrakt,Toz ve Aronya Cay1 ve Tableti) Uretimi: Inovatif
Uriinlerde Biyoyararlilik, Antioksidan Fenolik Profil ve Segimlenmis Kanser Hiicre Hatti Uzerinde Olas1 Antikarsino-
jenik Etkilerinin Tesbiti. Bas.Tarihi: 05.01.2018 Bitis Tarihi: Devam Ediyor. SPIL INNOVA Arge Gida Damismanlik
Ltd.Sti., DEPARK TEKNOPARK, Dokuz Eyliil Universitesi Teknoloji Gelistirme Bolgesi, Inciralt1 Yerleskesi, Balcova,
IZMIR  Proje Arastirmact: Y.BOZ,S.P.ENGIN, K.BAKIR, A.OZTURK, A.BAKLAN Fon: BSTB, Dokuz Eyliil
TGB

3. Tokusoglu O. 2019. Proje Yardime1 Arastirici-—-- Aronya (Aronia melanocarpa (Michx) Elliot) ve Miirver (Sambu-
cus nigra L.) Meyve Tirlerinin Farkli Ekolojilerde Yetistiriciligi, Meyve Karakteristik Bilesenleri ve Biyoyararliliginin
Incelenmesi”. TAGEM Projesi- YABK Enstitiisii-Gida Tarim Hayvancilik Bakanligi- Ankara TAGEM BBAD/17/
A08/P10/01 -- TAMAMLANMIS PROJE (Baslangi¢ /Bitis Tarihi 01.01.2017) (Proje Ekibi: (Proje Ekibi: Engin S.P./
Yiiriitiicti, Fidanc1 A., Erenoglu B., Boz Y., Oztiirk A., Kayahan S.,Kaya Y., Gergekcioglu R.,Ozatasever O., Yilmaz
Asli., Avcl R., Yavuz C., Bayindir Y., Yllmaz Aysegiil)



4. Tokusoglu O. 2017. Bilim Sanayi ve Teknoloji Bakanhg Projesi. Proje Yoneticisi. DEPARK Teknopark Uni-
v.Sanayii Isbirligi Projesi. Antioksidan ve Antikarsinojen Etkili Nutrasétik Uriinler ve Farmasotik Kitler Gelistirme.
DEPARK Proje No: BSTB 0375187-- Proje Boliim I: Kalitesi Yiikseltilmis ve Antioksidan Profili Belirlenmis Manisa
Mesir Macunu—Proje Boliim II: Tiirk Tozu (Proje Ekibi: Bonwick G., Birch Cath., Bakir K., Yemis F.) Depark
Teknopark, Dokuz Eyliil Universitesi,izmir ]TAMAMLANMIS PROJE. Bas.Tarihi: 12.09.2013  Bitis Tarihi:
29.12.2017

5. Tokusoglu O. 2016. Proje Damismam. Manisa Bagcilik Arastirma istasyonu Tarafindan Gelistirilen Bazi Uziim
Cesitleri ve Klonlarinin Biyokimyasal Ozelliklerinin Belirlenmesi TAGEM BBAD14/08/P04/01 TAMAMLANMIS
PROJE.2016 (Baslangi¢ /Bitis Tarihi 01.01.2014 / 15.06.2016) (Proje Ekibi: Giiler A./Ydriitiicli, Candemir A.,
Merken O., Asiklar B., Dilli Y.,Y1ldiz N.)

B UNIVERSITE DESTEKLI BIiLIMSEL ARASTIRMA PROJELERI (BAP)

TAMAMLANMIS PROJELER
Proje Yiiriitiiciiliigii

1. Tokusoglu O. 2017. Koruk Suyunun icecek Teknolojisinde Kullanimi: Raf Omrii Stabilitesi, Kinetik Degisimler ve
Biyoaktif Bilesiklerin Belirlenmesi. BAP Proje Yoneticisi. CELAL BAYAR UNIVERSITESI Proje No: 2013-095 nolu
proje. Tamamlanms Proje. 2017. Proje Ekibi: Ali Giiler

2. Tokusoglu O. 2016. Endiistriyel Kizartmalik Yag Uretimi: Kizartmalik Yag Teknolojisinde Adsorban Katki Etkisi ile
Kizartilmis Gida Uriinlerinin Yag Absorbsiyonunun Indirgenmesi. BAP Proje Yoneticisi. CELAL BAYAR UNIVERS-
ITESI Proje No: 2013-031 nolu proje. Tamamlanmus Proje. 2016 Proje Ekibi: Ozlem Sarbat, Elif Pazar

3. Tokusoglu O. 2015. Ulkemizde Siklikla Tiiketilen Baz1 Gida ve Igeceklerin Muhafazasinda Inovatif Yontem Olarak
Ultrases Teknolojisinin Kullanimi: Biyoaktif Fenolik Antioksidanlar, Biyoaktif Lipidlerin, Fizikokimyasal, Mikrobiyal
ve Enzimatik Kalite ve Raf Omrii Uzerine Etkilerin izlenmesi. BAP Proje Yoneticisi. CELAL BAYAR UNIVERS-
ITESI Proje No: 2014-008 nolu proje. Tamamlanmis Proje. 2015 Proje Ekibi: Ali Giiler, Ismail Boliik

4. Tokusoglu O. 2012. Siyah Uziim Posas1 Katkili Misir Cipsi Eldesi: Yeni Uriinde Antioksidan Kapasitenin ve
Katesin Fenoliklerin izlenmesi. BAP Proje Yéneticisi CELAL BAYAR UNIVERSITESI Proje No: 2009-112 nolu pro-

je. Tamamlanmis Proje. 2012. Proje Ekibi: Ali Giiler

5. Tokusoglu O. 2010. Sofralik Siyah Zeytinlerde Yiiksek Basing Teknolojisi (HHP) ile Olas1 Sitrinin (CIT) Miko-
toksini Limitlerinin, Mikofloranin, ve Major Antioksidan Fenolik lerin Belirlenmesi: Dis Ticarette Standardizasyon

Agisindan Gida Giivenligine Uygun Zeytin Uretimi Uzerine Aragtirmalar. BAP_Proje Yoneticisi CELAL BAYAR
UNIVERSITESI Proje No:2007-043 nolu proje. Tamamlanmus Proje. 2010. Proje Ekibi: Faruk Tahsin Bozoglu, Hami
Alpas, E.Ozkale

6. Tokusoglu O. 2008. Tiirk Enginar (Cynara Scolymus) Tiirlerinde (Sakiz, Bayrampasa) Antioksidan etkili Fenolik
Blleslklerln ve Antosiyaninlerin Belirlenmesi ve Isil islem Etkisi Ile Degisimlerin izlenmesi Uzerine Arastirmalar. BAP

Proje Yoneticisi CELAL BAYAR UNIVERSITESI Proje No:2005-060 nolu proje. Tamamlanmis Proje. 2008. Proje
Ekibi: Seving Basay

7. Tokusoglu O. 2007. Yumurta Sarisinda Lutein, Zeaksantin, Kantaksantin Ksantofillern Tayini ve Hunter Lab Renk
Parametreleri ile liskilerin izlenmesi: Isil Islemin Etkisinin Saptanmasi Uzerine Arastirmalar. BAP Proje Yoneticisi
CELAL BAYAR UNIVERSITESI Proje No:2005-011 nolu proje. Tamamlanmis Proje. 2007. Proje Ekibi: irade Alakir

8. Tokusoglu O. 2006. Anne Siitiindeki Yag Asitleri ve Vitamin Dagiliminin ve Mikotoksinlerin Varligimin Annelerin
Diyeti ve Serum Diizeyleri ile iliskilerinin Saptanmasi Uzerine Arastirmalar.
BAP Proje Yoneticisi CELAL BAYAR UNIVERSITESI Proje No:2004-025 nolu proje. Tamamlanmis Proje. 2006.

Proje Ekibi: Cemil Ozcan, G.Din¢ Horasan, Nermin Tansug, Erhun Kasirga, Sadik Aksit

9. Tokusoglu O. 2002. Tiirkiye’de Yetistrilen Yerfistigi ve Antepfistigi Genotiplerinin “’Resveratrol (3,5,4’-Tri-
hidroksiStilben)” igeriklerinin Kromatografik Yontemlerle Saptanmasi Uzerine Arastirmalar. BAP Proje Yoneticisi
EGE UNIVERSITESI. Proje No:2000-022 nolu proje. Tamamlanms Proje. 2002. Proje Ekibi: M.K.Unal ile.

10.Tokusoglu 0. 2001. Siyah Caylarin Baslica Fenolik Bilesenleri; Flavanoller, Flavonoller, Tanenler ve Aroma Ozel-
likleri Uzerine Arastirmalar. EGE UNIVERSITESI. Proje No:1999-051 nolu proje. Tamamlanmis Proje. Dr Projesi.
2001. Proje Ekibi: M.Kemal Unal



Proje Arastirmaci

1.Tokusoglu O. 2008. Manisa ilinde 2-3 Yasindaki Cocuklarda Serum A ve E Vitamini Diizeyleri Ile Bunlarin
Beslenme ve Saglik Durumlari Ile iliskileri. BAP Proje Arastirmaci CELAL BAYAR UNIVERSITESI Proje No:
2007-008 nolu proje. Tamamlanmis Proje. 2008. Proje Ekibi: Muzaffer Polat, Dilek Yilmaz Ciftdogan, Salih Goz-
men, Goniil D.Horasan, Nermin Tansug, Fatma Taneli.

B TUBITAK ULUSAL FONUNCA DESTEKLI PROJE

TAMAMLANMIS PROJE
Proje Arastirmaci

Tokusoglu O. 2005. Ege Bolgesine Adapte Edilmis Tatl Patates (Sweetpotato) (Ipomea batatas L.)  Genotiplerinin
Belirlenmesi. BAP Proje Arastirmaci. TUBITAK-TOGTAG-2002/ 2957 nolu proje. Tamamlanmis Proje.2005. Proje
Ekibi: Yildirim Zihin, Hamdi Aygiin

B OZEL KURULUSLARCA DESTEKLi PROJELER
TAMAMLANMIS PROJELER

1. Tokusoglu O. 2015. Proje Yiiriitiiciisii. Krem Peynirlerde (Eritme Peynirlerinde), Beyaz Peynirlerde, Siizme
Peynirlerde Inovatif Ultrasound (US) Teknolojisi Uygulamasi Koruyucu Katki Maddesi Kullanilmaksizin Uretim: Final
Uriinlerde Kimyasal, Mikrobiyolojik, ve Fiziksel Kalitenin Degisimi ve US Teknolojisinin Olas1 Sikolopiazonik Asit
Mikotoksini Diizeylerinin Onlenmesi Uzerine Etkisi Tamamlanms Proje.2015 (Baslangig /Bitis Tarihi 5.2.2014 /
3.10.2015) EKICI PEYNIR A.S. ile-- (Proje Ekibi: Boliik S., Solak M./Ekici A.S.)

2. Tokusoglu O. 2015. Proje Yiiriitiiciisii. Sodyum Tuzu Azaltilmis ve Kalsiyum Tuzu Ikameli Siyah ve Yesil Sofralik
Zeytin Uretimi: Saglikli Tuz Bilesimli Yeni Uriinlerde Kalite Belirlenmesi; Kimyasal, Mikrobiyolojik, Duyusal Anali-
zler. Tamamlanmis Proje.2015 FORA Zeytin A.S. ile-- (Baslangi¢ /Bitis Tarihi 10.10.2013 / 5.6.2014) , CETIN
Zeytincilik A.S.ile-- (Baslangic /Bitis Tarihi 30.9.2014 / 25.6.2015) (Proje Ekibi: Baser M., Ozkuscu S.C., Béliik 1.,
Azeri C.)

3. Tokusoglu 0. 2014. Proje Yiiriitiiciisii. Dogal Antioksidan Katkili Endiistriyel Tavuk Nugget ve Sardalya Kroket
Uretimi Projesi Tamamlanmis Proje.2014 (Baslangi¢ /Bitig Tarithi 15.10.2013 / 1.6.2014) LEZITA-ABALIOGLU
STI. ve DRS GIDA VE SU URUNLERI STI. ile-- (Proje Ekibi: Duran F., Karabacak K., Ilhan O.)

4. Tokusoglu O. 2014. Proje Yiiriitiiciisii. Hiinnapl Cikolata Uretimi ve Biyoaktiflerin Degisimi
Tamamlanmis Proje.2014 (Baslangig /Bitis Tarihi 25.09.2013 / 5.6.2014) SOLEN CIKOLATA A.S. ile-- (Proje
Ekibi: Giilten Gamze, Dinger A., Ibrahimoglu Ibrahim/Sélen A.S.)

5. Tokusoglu O. 2012. Proje Yiiriitiiciisii. Karahavuglu (Daucus carota subsp.sativus var.atrorubans) Fonksiyonel
Endiistriyel Kek Uretimi ve Kalite Degisimlerinin Izlenmesi- Tamamlanmis Proje.2012 (Baslangi¢ /Bitis Tarihi
30.09.2011 / 10.6.2012) PURATOS A.S. ile-- (Proje Ekibi: Altun Asli, Varli Damla)

6. Tokusoglu O. 2011. Proje Yiiriitiiciisii. Dogal Ingrediyen Karahavug Posasi Katkili Besleme ile Yumurta Sar1 ve
Beyaz Kalitesinin izlenmesi. CBU-MFL- 2010-B-01 nolu proje. Celal Bayar Universitesi- Manisa Fen Lisesi, Tamam-
lanmis Proje.2011 (Baslangi¢ /Bitis Tarthi 15.09.2010 / 10.01.2011) CBU- MFenLisesi — LEZITA GRUP/
ABALIOGLU Ltd. Sti,izmir. (Proje Ekibi: Kanyilmaz K.M., Ciflikli S.N., Akdag B., Gokkus S., Barut B., Sahin M.,
Duran H., Cekim T.)

7. Tokusoglu O. 2011. Proje Yiiriitiiciisii. Kudret Nar1 (Momordica Charantia L.) Fenolik Antioksidanlarina Isil Islem
Etkisi: Kudret Nar1 Dogal Gida Katki Maddesi Olarak Kullanilabilir mi? CBU-MFL- 2010-B-02 nolu proje. Celal Bayar
Universitesi- Manisa Fen Lisesi. Tamamlanmis Proje.2011 (Baslangig /Bitis Tarihi 20.09.2010 / 15.01.2011) (Proje
Ekibi: Sahin M., Barut B., Cekim T.)

8. Tokusoglu O. 2011. Proje Yiiriitiiciisii. Siyah Uziim Posas1 Katkili Misir Cipsi Uretimi: Yeni iiriinde Kalite Para-
metrelerinin, Antioksidan Kapasitenin ve Katesin Fenolik Antioksidanlarin Belirlenmesi. Tamamlanmis Proje.2011
(Baslangi¢ /Bitis Tarihi 5.9.2009 / 25.6.2011) KRAFT Food-istanbul ile-- (Proje Ekibi: Giiler A., Pur Biilent/
KRAFT Food Ist.).

9. Tokusoglu O. 2002. Proje Yiiriitiiciisii. Spirulina Platensis, Chlorella Vulgaris, Isochrisis Galbana Alglerinin
Biyokiitle Gida Profillerinin Karakterizasyonu: Alternatif Gida ve Gida Katkis1 Olarak Kullanimlar1 Uzerine Arastir-
malar. . Tamamlanmus Proje.2002. (Baslangig /Bitis Tarihi 1.9.2001 / 20.9.2002) Ege University- - PINAR DENIZ
A.S. ile -- (Proje Ekibi: Unal M.K.).
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DIGER EDITORLUKLER VE DERGi GOREVLERI
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- Polish J Food Nutr Sci (PJFNS), POLAND (Associate Editor)] (2015-2017)

- International Journal of Food Science and Technology (1JFST), WILEY Publishing, USA
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Science Citation Index (SCI) ve International Science Citation Index Expanded (SCI-Expanded) kap-
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--- Polish J Food Nutr Sci (PJFNS), POLAND (Advisory Board Member)] (2011-2015)

--- Gazi University Journal of Sci. TURKEY (Editorial Board Member) (2010-2015)

--- Dumlupinar Univ. Fen Bil.Dergisi TURKEY (Field Editor) (2010-Devam Ediyor)
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VERILEN DERSLER
Miihendislik Fakiiltesine Verilmekte Olan Dersler

LISANS
(2010-2020 Giiz Dénemi)
---- “Miihendislik Genel Kimya”
----“Gidalarin Raf Omvrii Stabilitesi”
(2010-2020 Bahar Donemi)
---- “Gida Katki Maddeleri ve Toksikolojisi”
---- “Organik Kimya”
(2015-2020 Bahar Donemi)

-——-“Gida KimyaSl— B grubu /Vitaminler. Mineraller, Fenolik Maddeler, Renk-Lezzet Maddeleri”

LISANSUSTU
(2011-2020_Giiz Donemi)
----“Gida Kalite Kontroliinde Son Gelismeler”
—--“Ileri Yag Teknolojisi”
(2011-2020 Bahar Dénemi)
----“Gida Biyoaktifleri”
----“Guda Stabilitesi”
- “Uzmanlik Alan Dersi Uygulamasi” (Gida Miihendisligi AnaBilim Dali Lisansiistii)
---"“Tez Damismanligi- Tez Yonetimi ” (Gida Miihendisligi AnaBilim Dali Lisansiistii)

ENFAZLA SUREDIR (20 YILDIR) Vermekte Oldugu Ders: Organik Kimya (Muhendislik Fak.& Yukseokullar icin)

Diger Alanlara Verilmis Olan Dersler
(2002-2009 Yillart Araliginda Akhisar M.YiiksekOkuluna, Tiitiin Eksperligi YiiksekOkulu’na ve Fen
Fak.Kimya Boliimiine Verilen Dersler)

----“Organik Kimya” (Titiin Eksperligi Y.Okulu Lisans)
----“Kanatl Eti Kalite ve Teknolojisi” (Akhisar M. Y1ik.Okulu- Tavukg¢uluk Teknolojisi Programi)
----“Kanath Uriinlerinde Laboratuvar Teknikleri” (Akhisar M. Yiik.Okulu- Tavuke¢uluk
Teknolojisi Programi)
----“Zeytin ve Zeytinyagi Teknolojisinde Laboratuvar Teknikleri” (Akhisar M.Yiik.Okulu-
Endiistriyel Zeytincilik Teknolojisi Programi)
----“Zeytin ve Zeytin Uriinlerinde Ambalajlama Teknolojisi” (Akhisar M.Yiik.Okulu-
Endiistriyel Zeytincilik Teknolojisi Programi)
---- “Kesimhaneler ve Rendering” (Akhisar M. Yiik.Okulu- Tavukg¢uluk Teknolojisi
Programi)
----“Seminer” (Akhisar M.Ylik.Okulu-Endiistriyel Zeytincilik Teknolojisi Programi)
---- “Kimyasal Analizlerde Stokiyometrik Hesaplamalar” (Kimya Boliimii Lisans)
- “Teknik Ingilizce” (Kimya Boliimii Lisans)
---- “Kalite Sistemlerine Girig” (Kimya Boliimii Lisans)
----“Gaz-Kromatografisi (GC), Gaz-Kromatografisi—Kiitle Spektrometrisi (GC-MS) ve Gida
Analizlerindeki Uygulamalar: (Kimya Boliimii Lisansiistii)
----“Gudalarda Antioksidanlar ve Fenolik Bilesikler” (Kimya Boliimii Lisansiistii)
----- “Uzmanlik Alan Dersi Uygulamasi” (Kimya Boliimi Lisanstistii)
----- “Tez Danismanhigi- Tez Yonetimi ” (Kimya Boliimii Lisansiistii)



ALDIGI BURSLAR VE ODULLER

BURS (GRANT)
* BOROVALI Kiiltiir Vakfi Foreign Research Fellowship, 1999-2000 (United States of America-Florida)
6 ayi finanse edilmistir.

ODULLER
CALISMA ODULLERI

* 2019 AKREDITASYON ODULU, LONDON,UK- CPD ACCREDITATION CERTIFICATE REWARD
(Continuing Professional Development Certificate Reward) (Provider No: 600, The CPD
Standards Office-LONDON, 2019

* 2018 AKREDITASYON ODULU, LONDON,UK- CPD ACCREDITATION CERTIFICATE REWARD
(Continuing Professional Development Certificate Reward) (Provider No: 600, The CPD
Standards Office-LONDON, 2018

* YENILIKCILIK ODULU--- ALTIN ZEYTIN FESTiVALI, MAHALLI IDARELER, 2017

+ Ege Univ. Bilim Teknol. Uyg.ve Aras. Merk.(EBILTEM)-(2002-2003) (3 of SIC Index Publisment Paper
Prize)
* Tiibitak- (2002-2014) (21 of SIC Index Publisment Paper Prize)

* Deutscher Fachverlag GmbH (Chefredaktion Gerd Abeln, GERMANY
(Fleischwirtschaft International, April 2004 Publisment Paper Prize

11.2.2. KURUMSAL TESVIK ODULLERI

--- Celal Bayar Universitesi 2010-Yayin Tesvik Odiilii Celal Bayar Univ.Rektorliigii

--- Celal Bayar Universitesi 2012-Yayin Tesvik Odiilii Celal Bayar Univ.Rektorliigii

--- Celal Bayar Universitesi 2013-Bilimsel Dergi Yayincihk Odiilii Celal Bayar Univ.Rektorliigi

--- Celal Bayar Universitesi 2013- Yayin Tegvik Odiilii Celal Bayar Univ.Rektorliigii

--- Celal Bayar Universitesi 2014- Yayin Tesvik Odiilii Celal Bayar Univ.Rektorliigii

--- Celal Bayar Universitesi 2014-Bilimsel Arastirma Tesvik Proje Odiilii Celal Bayar
Univ.Rektorligi

ARASTIRMA RAPORLARI

ULUSLARARASI ARASTIRMA RAPORLARI (Uluslararas1 Organizasyon Gorevi Raporlari)

----- Visiting Professor Report / Tokusoglu O. 2010. “°Reports on High Pressure Processing and Ultrasound
Processing for Bioactives and Shelf Life of Foods”. Research Professor Reports. School of Food Science,

Washington State University, Pullman, Washington, USA, 2010.

----- Visiting Scholar Report / Tokusoglu O. 2000. “’Electronic Nose and Statistica Reports”. Research Af-
filiate Reports. Food Science and Human Nutrition Dept., University of Florida, Gainesville, FL, USA, 2000.



DiGER CALISMALAR

VERILEN ULUSAL KURSLAR, EGITIMLER _ .
1. Tokugoglu O. 2013. (Egitimci). Sofralik Zeytin Kalitesi ve Isleme Teknolojileri. ELGINKAN VAKFI,
Manisa Ummehan Elginkan Mesleki ve Teknik Egitim Merkezi Egitimi, 13 Subat, 2013.

2. Tokusoglu O. 2013 (Egitimci). Gidalarda Raf Omrii,Gida Muhafazas1 Giivenligi Egitimi. ELGINKAN
VAKFI, Manisa Ummehan Elginkan Mesleki ve Teknik Egitim Merkezi, 11-12 Subat, 2013.

3.Tokusoglu O. 2012. (Egitimci). Yeni Gida ve Icecek Gelistirme ve Fonsiyonel GidaTeknolojisi: Gida
Katk1 Maddelerinin Kullanim Stratejisi. C.B.U. Siirekli Egitim Merkezi (CBUSEM) Mesleki Egitim Kursu.
21-24 Subat, 2012. CBU Sinema Salonu, Manisa.

Diger Ulusal Yaymnlar
Medya Portal Yazilari

1.Tokusoglu O. 2017. Gida Sektorii I¢in Alternatif Bir Karoten ve Fenolik Antioksidan Kaynagi Tatli-
patates (Sweetpotato) ([pomea Batatas L.) Yasam I¢cin Gida- Gida Beslenme ve Kanser Kogsesi, Cankaya,
Ankara. 25 Ocak 2017.

2.Tokusoglu O. 2017. Dog. Dr. Ozlem Tokusoglu: “Nutella’y1 goniil rahathg ile tiiketebilirsiniz”

“’Palm Yagi, Gidalardaki Kullanim Etkinligi, Toksikolojisi: Incelenmis Siiriilebilir Krem Cikolata Sektorii
Bazinda Degerlendirmeler" G1da2000 Gida Teknolojisi ve Tarim Dergisi Portali, Cizgi Yayincilik, Istanbul.
22 Ocak.2017.

3.Tokusoglu O. 2016. Antioksidan Kaynag: Bir Kis Meyvesi: Antioksidan Nar.  Yasam I¢in Gida- Gida
Beslenme ve Kanser Kosesi, Cankaya, Ankara. 28 Aralik 2016.

4.Tokusoglu O. 2016. Aspirin Kolorektal (Kalin Barsak) Kanserini Onlemede de Etkin. Yasam I¢cin Gida-
Gida Beslenme ve Kanser Kogesi, Cankaya, Ankara. 7 Kasim 2016.

5.Tokusoglu O. 2016. Hiinnap Meyvesi: Bilesimi ve Saglik Etkileri. Yasam I¢in Gida- Gida Beslenme ve
Kanser Kégesi, Cankaya, Ankara. 12 Ekim 2016.

6. Tokusoglu O. 2016. Ahududu Meyvelerinin Antioksidan ve Antikanser Etkili Etken Madde Profili.
Yasam I¢cin Gida- Gida Beslenme ve Kanser Késesi, Cankaya,Ankara. 30 Mayis 2016.

7. Tokusoglu O. 2016. Zeytin Yapragmin Olas1 Kanser Onleyici Ozellikleri. Yasam Icin Gida- Gida Beslen-
me ve Kanser Késesi, Cankaya, Ankara. 9 Mayis 2016.

8. Tokusoglu O. 2016. Gidalarda Tuz ve Sofralik Sodyum Tuzu Hakkinda Ne Biliyoruz? Yasam I¢in Gida-
Gida Beslenme ve Kanser Kosesi, Cankaya, Ankara. 22 Nisan 2016.

9. Tokusoglu O. 2016. Karaciger Saghgi icin Siiper Gidalar. Yasam Icin Gida- Gida Beslenme ve Kanser
Kosesi, Cankaya, Ankara. 19 Nisan 2016.

Gazete Kose Yazilan

1.Tokusoglu O. 2016. Nutella Bulmacasina Son. Palm Yagi. Gidada Giindem Késesi- Manisa Giindem
Gazetesi, 23 Ocak 2017

2.Tokusoglu O. 2016. Hindi Eti: Yilbasinin Vazgegilmezi Haftada iki Kez Yenmeli. Gidada Giindem Kosesi-
Manisa Giindem Gazetesi, 29 Aralik 2016

3.Tokusoglu O. 2016. Kuru Uziimiin Beslenmemize ve Saghgimiza Katkilar. Gidada Giindem Kosesi-
Manisa Giindem Gazetesi, 17 Aralik 2016

4.Tokusoglu O. 2016. Figan Eriginin Bilesimini Aydnlattik. Gidada Giindem Kosesi- Manisa Giindem
Gazetesi, 2 Aralik 2016


http://www.yasamicingida.com/ahududu-meyvelerinin-antioksidan-antikanser-etkili-etken-madde-profili/
http://www.yasamicingida.com/zeytin-yapraginin-olasi-kanser-onleyici-ozellikleri/
http://www.yasamicingida.com/gidalarda-tuz-ve-sofralik-sodyum-tuzu-hakkinda-ne-biliyoruz/

5.Tokusoglu O. 2016. Yoresel Meyvemiz HUNNAP. Gidada Giindem Késesi- Manisa Giindem Gazetesi,
11 Ekim 2016

6.Tokusoglu O. 2016. Enginardaki Mucize- Gidada Giindem Késesi- Manisa Giindem Gazetesi, 10 Mayzs,
2016

7.Tokusoglu O. 2016. Zeytin Yapragi- Gidada Giindem Kosesi- Manisa Giindem Gazetesi, 10 May1s,2016

8.Tokusoglu O. 2016. Sofralik Zeytin Sektoriinde Sorunlar ve Coziim Onerileri. Gidada Giindem Kosesi-
Manisa Giindem Gazetesi, 12 Nisan 2016

9.Tokusoglu O. 2016. Fonksiyonel Kabuklu Meyve Ceviz- Gidada Giindem Koésesi- Manisa Giindem
Gazetesi, 12 Ocak,2016

10.Tokusoglu O. 2015. Hindistan Cevizi Yagi. Gidada Giindem Koésesi- Manisa Giindem Gazetesi, 28
Kasim 2015

11.Tokusoglu O. 2015. Antioksidan Meyve: NAR. Gidada Giindem Kogesi- Manisa Giindem Gazetesi, 2
Ekim 2015

12.Tokusoglu 0. 2016. Yumurta ve Yumurta Uriinlerinin Muhafazas1 ve Gida Giivenligi Agisindan Uretici
ve Tiiketici Onlemleri Nasil Olmali. Gidada Giindem Késesi- Manisa Glindem Gazetesi, 14 Eylil 2015

13.Tokusoglu O. 2016. Biyoaktif Antioksidan Kaynagi SOYA ve Halk Sagligi Agisindan Onemi. Gidada
Giindem Kdsesi- Manisa Glindem Gazetesi, 25 Agustos 2015

14.Tokusoglu O. 2016. Kakao Meyvesini ve Cikolatanin Tarihini Biliyor musunuz. Gidada Giindem Késesi-
Manisa Giindem Gazetesi, 24 Temmuz 2015

15.Tokusoglu O. 2016. Sekerli Gidalarda Siklikla Kullanilan Misir Surubunun Artilar1 Eksileri Hakkinda.
Gidada Giindem Kégsesi- Manisa Gilindem Gazetesi, 14 Temmuz 2015

Endiistriyel Biilten Yazilar1

1.Tokusoglu O. 2010 . Yumurta yemi premikslerine yeni bir katki: YESIL CAY. dr.BAKON® Biilteni. Su-
bat 2010 Sayi:1. Sh. 6-7, DSA Kimya ve Tarim Uriinleri San.Tic.Ltd.Sti.Aylik Siireli Yaym Organi. ISSN:
1308-3139.

2.Tokusoglu O. 2010 . Yumurtada Gida Giivenligi A¢isindan Pratik Bilgiler. dr. BAKON® Biilteni. Subat

2010 Sayi:1. Sh.8, DSA Kimya ve Tarmm Uriinleri San.Tic.Ltd.Sti.Aylik Siireli Yaymn Organi. ISSN:
1308-3139.

3.Tokusoglu O. 2010 . Katki Maddesi: GUAR GAM. dr.BAKON® Biilteni. Subat 2010 Sayi:1. Sh.9, DSA
Kimya ve Tarim Uriinleri San.Tic.Ltd.Sti.Aylik Siireli Yaymn Organi. ISSN: 1308-3139.

ULUSAL BILIMSEL ve KULTUREL (Kongre/ Konferans /Panel/ Seminer/ Festival) TOPLANTI
BASKANLIGI, ORGANIZASYONU, MODERASYONU ve GOREVLERI

ULUSAL KONGRE BIiLIMSEL DANISMA KURULU UYELIGi,2016
TURKIYE 12. GIDA KONGRESI. 05-07 Ekim,2016, Edirne
Trakya Universitesi Balkan Kongre Merkezi, Edirne

ULUSAL SEMINER DUZENLEME, ORGANIZASYON, 2015

National Conference Organizer

CBU Beslenme ve Kanser Giinleri Diizenlenmesi: Konusmaci Konuk: Omer KUCUK-Atlanta Emory Uni-
versity Winship Cancer Institute, USA (“Beslenme ve Fitokimyasal Maddelerin Kanser Onlenmesi ve Te-
davisindeki Rolii: Klinik Oncesi ve Klinik Caligmalar”’) CBU Sinema Salonu, 18 May1s,2015

ULUSAL KONGRE OTURUM BASKANLIGI, 2014
IV.Zeytin Ogrenci Kongresi, 28-30 Mayi1s-2014 Selguk Universitesi Alaadddin Keykubat Kampiisii, Konya.



ULUSAL ZiRVE KOMITE BASKANLIGI ve ORGANIZASYONU, 2014
Manisa 1. Gida Tarim ve Hayvancilik Zirvesi- Gida Komitesi Bagkanlig1 yapmak.
(T.C.Manisa Valiligi ve Manisa Gida Tarim Hayvancilik 11 Miidiirliigii himayelerinde) 8-9-10 Mayis 2014. Anemon
Hotel, Manisa.
SWOT Zirve Komitesi Bilesenleri:
Prof.Dr.Harun Uysal (Ege Universitesi),
Prof.Dr.Nevzat Artik, (Ankara Universitesi),
Prof.Dr.Dilek Heperkan (Istanbul Teknik Universitesi,
Prof.Dr.Halil Vural (Hacettepe Universitesi),
Prof.Dr.Faruk T.Bozoglu (ODTU-Ortadogu Teknik Universitesi),
Prof.Dr.Atif Can Seydim (Isparta Siileyman Demirel Universitesi),
Yrd.Dog.Dr.Fahri Yemisgioglu (Ege Universitesi),
Yrd.Dog.Dr.Seda Ersus Bilek (Ege Universitesi),
Yiik.Miih.Miicahit Kivrak (Balikesir Universitesi)

ULUSAL PANEL ORGANIZASYONU. 2011
UZZK Isbirligi lle Uygulamali Zeytinyagi Tadim Organizasyonu Yapmak ve Egitim Sunumlari—
16-17-18 Mart 2011. Il Ozel Idare Meclis Salonu, Manisa

ULUSAL FAKULTE KONFERANS FAALIYETLERI ORGANIZASYONU, 2010

————— Ulusal Fakiilte Konferans Organizasyonu, 2010

TETRA PAK-Turkey Conference (K. Ferid Ekmekcioglu ile)

(Turkiye Cevre Miidiirii ve CEVKO Yonetim Kurulu Bagkani)

Tetra Pak Kurumsal Tanitim Paneli,

Tetra Pak Aseptik Uretim Paneli,

Tetra Pak ve Cevre Paneli

Yer ve Tarih:

Celal Bayar Universitesi, Miihendislik Fakiiltesi (Zemin Kat Bordo Konferans Salonu, 24 Subat,2010- Cars,
1400)

————— Ulusal Fakiilte Konferans Organizasyonu, 2010

MAGIAD Conference:

MAGIAD-CBU Bulusmasi & Basar1 Oykiileri (Salih Fulcun ile)

(Manisa, Geng Isadamlar1 Dernegi Yonetim Kurulu Baskan1)

Yer ve Tarih:

Celal Bayar Universitesi, Miihendislik Fakiiltesi (Zemin Kat Bordo Konferans Salonu, 09 Mart, 2010- Sal1, 1400)

----- Ulusal Fakiilte Konferans Organizasyonu, 2010

DEULCOM Konferans:

Girisimcilik ve Inovasyon Konferans1)

TOEFL Course Giving for Selected Faculty Bachelor Students. (Secilen Fakiilte Lisans Ogrencilerine TOEFL kursu
verilmesi) Baybars Altuntas ile—

(DEULCOM Y 6netim Kurulu Bagkani)

Yer ve Tarih: Celal Bayar Universitesi, Miihendislik Fakiiltesi (Zemin Kat Bordo Konferans Salonu, 09 Haziran, 2010-
Cars., 1400)

ULUSAL SEHIR PANELI ORGANIZASYONU, 2007
SAGLIKLI GIDALAR PANELI ORGANIZASYONU, YONETIMI VE MODERASYONU, 2007
Yer ve Tarih: Manisa Belediyesi Konferans Salonu, Manisa
4 Haziran 2007, Cars., 1490
Katilimeilar;
Prof.Dr.Harun Uysal
(Ege Universitesi, Ziraat Fakiiltesi, Siit Teknolojisi Boliimii
Petek Ataman (Gida Miih.)
(TMMOB Gida Miihendisleri Oda Bagkani)
K.Ferid Ekmekcioglu
(Tiirkiye Cevre Miidiirii ve CEVKO Y 6netim Kurulu Bagkani)



ULUSAL SEHIR FESTIVALI ORGANIZASYONU, 2006

ORGANIZASYON DANISMANI, Uluslararas: Katilimli 547. Akhisar Caglak Festivali ve Zeytin Senlikleri Manisa
(Rektor Prof-Dr.Cemil Ozcan Onayt ile Mayis 2006),

FESTIVAL KAPSAMINDA;

PANEL ORGANIZE ETME----

---TETRA PAK Panel Organizasyonu,

---BAYER Panel Organizasyonu

---TANINMIS SEF AYSE TUTER ile ZEYTINYAGLI GUN Organizasyonu

--ZEYTIN & ZEYTINYAGI Firmalari Standlar1 Organizasyonu Diizenlemeleri

---SOSYAL KONUSMA Organizasyonu: Prof Dr Erol OZMEN ile

BiLIMSEL VE MESLEKi KURULUSLARA UYELIiKLER

ULUSLARARASI UYELIKLER (MEMBERSHIPS)
---- Institute of Food Technologists (IFT) Member (2002-devam ediyor)
She has currently professional affiliations as Institute of Food Technologists (IFT), USA
---- American Oil Chemists’ Society (AOCS) Member (2002-2011)
----- International Society for Food, Agriculture and Environment - ISFAE, Finland (2003-
Devam ediyor (Food Chemistry and Biochem.Section) [1-009]

ULUSAL UYELIiKLER

---- Ulusal Zeytin ve Zeytinyag1 Konseyi (UZZK) Arastirma ve Danisma Kurulu Uyesi
(2010-Aralik- 2020 Aralik) (Merkez: izmir)

---- Ulusal Zeytin ve Zeytinyag1 Konseyi (UZZK), Celal Bayar Univ.Rektorliigii Temsili Uyesi
ve UZZK Genel Kurul Uyesi (2008-Ocak- 2020 Ocak) (Merkez: izmir)
Tamamlanan---

---- Yag Bilimi ve Teknolojisi Dernegi (YABITED) Kurucu Yénetim Kurulu Uyesi
(2009 Ocak - 2010 May1s) (Turkish Lipid Group (YABITED) Consultative Board Member)
(Merkez: Adana)

EGITiM SEMINERLERI

1. Tas Cekirdekli, Yumusak Cekirdekli, I"Jziimsii-Biigiirtlen Tipi), Turuncggil Tipi, Tropikal Meyveler, ve Yan
Uriinlerinde Fenolik Antioksidan, Antikarsinojen Etkili Maddeler ve Saghk Etkileri: Bégiirtlen Tipi Meyvelerin
Yenilik¢i Gida Teknolojileri ile Yararlammlarinin incelenmesi. SEMINER. Celal Bayar Universitesi Fen Bilimleri
Enstitiisii- 26.Mayis 2016. Yiiksek Lisans Ogrencisi Kurtulus Bakir ile---

2.Meyve Suyu Teknolojisinde Raf Omrii Parametresi Olarak Guaiacol: Meyve Suyu Fenoliklerinden Alicy-
clobacillus acidoterrestris etkisi ile Guaiacol Olusumunun Onlenmesinde ileri Muhafaza Teknikleri ve Meyve
Suyu Kalitesi Uzerine Etkileri. SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii- Mart 2015.  Yiiksek
Lisans Ogrencisi Aysegiil Yilmaz ile---

3. Tibbi Bitkiler ve Baharatlarin Antioksidan Fenolik Maddeleri, Antikarsinojen Ozellikleri ve Antimikrobiyal
Yonii. SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii- 26.Aralik 2014. Yiiksek Lisans Ogrencisi Dilvin
Eymen ile---

4. Allerjenik Gidalar ve Gidalarda Alerjen Bilesenleri indirgemede inovatif Gida Teknolojisi Olarak Yiiksek
Hidrostatik Basin¢ (HHP). SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii- 24.12.2013. Yiiksek Lisans
Oégrencisi Ismail BOLUK .ile---

5. Koruk Meyvesi ve Suyu Biyoaktifleri. SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii- 25.05.2013.
Doktora Ogrencisi Yiik.Miih. Ali GULER ile---



6. Yumurta Biyoaktif Bilesikleri. SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii- 03.05.2013. Yiiksek
Lisans Ogrencisi Elif PAZAR ile---

7. Kizartmalik Yaglarda Kalite Kriterleri ve Kullanim Stratejisi: Gida Uriinlerinin Kizartmalik Yag Absorbsiy-
onunun indirgenmesinde Adsorban Katki Etkisi. SEMINER. Celal Bayar Universitesi Fen Bilimleri Enstitiisii-
25.06.2012. Yiiksek Lisans Ogrencisi Ozlem SARBAT ile---

8. Ultrasound Etkili Ekstraksiyonla Badem ve Antepfistigi Ezmelerinde Kalite Degisimi.
ARASTIRMA S.EMiNERi. 25-May1s-2011, Celal Bayar Univ. Miihendislik Fakiiltesi Toplanti Salonu, Yiiksek Lisans
Ogrencisi Ali GULER ve Lisans Ogr. Yakup Emre KARSANTI ile---

9. Siyah Uziim Posasi Katkih Ekstriide Atistrmahk Gida Uretimi. SEMINER. 23-Mayis-2011, Celal Bayar Univ.
Miihendislik Fakiiltesi Toplanti Salonu, Yiiksek Lisans Ogrencisi Ali GULER ile---

10. Uziim Posas1 Ununda Biyoaktif Antioksidan Fenolik Bilesikler ve Mikotoksinler. SEMiNEB. 25-
May1s-2010, Celal Bayar Univ. Miihendislik Fakiiltesi Toplanti Salonu, Yiiksek Lisans Ogrencisi Ali GULER ile---

11. Siyah I"Jziim.PosaSI Katkih Yeni Uriin Eldesi: Yeni Uriinde Antioksidan Kapasitenin, Katesin Fenoliklerin
Izlenmesi. SEMINER. 16-Eylil-2009, Celal Bayar Univ. Miihendislik Fakiiltesi Toplanti Salonu,  Yiiksek Lisans
Ogrencisi Ali GULER ile---

12. Yeni Gida Uriinii Gelistirmede Stratejiler. SEMINER. 26-May-2009, Celal Bayar Univ. Miihendislik Fakiiltesi
Toplant: Salonu, Yiiksek Lisans Ogrencisi Ali GULER ile---

13. Yumurta Sarisinda Lutein, Zeaksantin, Kantaksantin Ksantofillerin Saptanmasi ve Hunter L*a*b* Renk
Parametreleri ile Iligkiler: Isil Islemlerin Etkilerinin Belirlenmesi. SEMINER. 20 Ocak-2007. Celal Bayar Univ.
Kimya Béliimii Toplanti Salonu, Yiiksek Lisans Ogrencisi Irade Alakir ile---

14. Gidalarda Renk, Analitik Renk Tayin Yontemleri ve Renk Bilesikleri. SEMINER. 29-Mart-2005, Celal
Bayar Univ. Kimya Béliimii Toplanti Salonu, Yiiksek Lisans Ogrencisi Irade Alakir ile---

15. Domates ve Domates Bazli Uriinlerde HPLC ve GC-MS ile Flavonollerin Kantitatif Olarak Belirlenmesi.
ARASTIRMA SEMINERI. 21-Haziran-2001, Ege Universitesi Gida Miihendisligi Boliimii Toplanti Salonu. O.-
Tokusoglu.

16. Siyah Caylarin Bashca Fenolik Bilesenleri (Flavanoller, Flavonoller, Tanenler) ve Aroma Ozellikleri Uzerine
Aragtirmalar. DOKTORA TEZ SEMINERI. 5-Haziran-2000, Ege Universitesi Gida Miihendisligi Boliimii Toplant
Salonu. O.Tokusoglu.

17. Elektronik Burun ve Gida Sanayiindeki Uygulamalar1. II. Correlation of Sensory Data of Oyster with Elec-
tronic Nose and color machine vision. UNIVERSITY OF FLORIDA FAALIYET SEMINERI. 27-Nisan-2000, Ege
Universitesi Gida Miihendisligi Boliimii Toplanti Salonu. O.Tokusoglu.

OGRENCIi TEKNIiK GEZILERi DUZENLEME

1.Tokusoglu O. 2013. YASAR HOLDING GIDA ve ICECEK GRUBU Technical Trips & Corporate Cooperation
Meeting. PINAR ENTEGRE ET ve UN SANAYI A.S., Et Uriinleri Uretim Tesisleri, Kemalpasa-IZMIR & PINAR
SUT MAMULLERI SAN.A.S., Siit ve Siit Uriinleri ve Meyvesuyu Uretim Tesisleri, Pmarbasi- IZMIR (Technical Fac-
tory Trips & Corporate Cooperation Meeting). CBU Miihendislik Fakiiltesi Gida Miihendisligi Béliimii Ogrencileri &
Uygulamali Bilimler Yiiksekokulu Finans Boliimii Ogrencileri, Celal Bayar Universitesi Aktivitesi.

2.Tokusoglu O. 2009. ULUDAG ZEYTIN- ULUDAG OZERLER A.S. Sofralik Zeytin Uretim Tesisleri, Gemlik-
BURSA (Technical Factory Trip). CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri & BAP Sofralik Zeytin
Projesi/ODTU grubu. Celal Bayar Universitesi Aktivitesi.

3.Tokusoglu O. 2009. ANTGIDA A.S. FORA Sofralik Zeytin Uretim Tesisleri, Havran-BALIKESIR (Technical Fac-
tory Trip). CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri & BAP Sofralik Zeytin Projesi/ODTU grubu.
Celal Bayar Universitesi Aktivitesi.

4. Tokusoglu O. 2008. ANTGIDA A.S. FORA Sofralik Zeytin Uretim Tesisleri, Havran-BALIKESIR (Technical Fac-
tory Trip). CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri, Celal Bayar Universitesi Aktivitesi. Celal
Bayar Universitesi Aktivitesi

5. Tokusoglu O. 2006. TARIS Zeytinyag Uretim Tesisleri, TARIS Zeytin Isletmesi, TARIS Laboratuvar Unitesi,
Cigli- IZMIR (Technical Factory Trip). CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri, Celal Bayar
Universitesi Aktivitesi.



6. Tokusoglu O. 2005. MAROLI Gida San. Ve Dis.Tic.A.S.Gida & Sofralik Zeytin Uretim Tesisleri-Umurlu-AY -
DIN (Technical Factory Trip) CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri, Celal Bayar Universitesi
Aktivitesi.

7. Tokusoglu O. 2005. MARMARABIRLIK A.S. Sofralik Zeytin Uretim Tesisleri-BURSA (Technical Factory Trip)
CBU Akhisar M.Y.O. Zeytin Teknolojisi Programi Ogrencileri, Celal Bayar Universitesi Aktivitesi.

8. Tokusoglu O. 2004. PINAR ENTEGRE ET SANAYI A.S.Et- Entegre Et Uretim Tesisleri, IZMIR (Technical Fac-
tory Trip) CBU Akhisar M.Y.O. Tavukguluk Teknolojisi Programi Ogrencileri, Celal Bayar Universitesi Aktivitesi.

9. Tokusoglu O. 2003. ABALIOGLU A.S. Teknik Gezisi- Kanatl Et ve Et Uriinleri Uretim Tesisleri-iZMIR (Techni-
cal Factory Trip) CBU Akhisar M.Y.O. Tavukguluk Teknolojisi Programi Ogrencileri, Celal Bayar Universitesi Aktivite-
si.

EGITIM AMACLI KATILIM YAPILAN VEYA DAVETLI OLARAK KATILINAN EGITIM
TOPLANTILARI / KURS / FUAR / EGITIM SEMPOZYUMU/ KURUL UYELIGI SUNUM
TOPLANTILARI

1. Tokusoglu O. 2015. Cagrih Davetli Dinleyici. “* TUBA Gida, Beslenme ve Kanserin Onlenmesi Sempozyumu”,
23 Mayis 2015, Ramada Hotel, Elaz1g. TUBA (Tiirkiye Bilimler Akademisi) tarafindan yol destegi saglanmigstir.

2. Tokusoglu O. 2012. Cagrih Davetli Kurs. Gidalarim Sterilizasyonu icin leri Teknolojiler (Advanced Technologies to
Sterilize Foods). Kursu Veren Egitimci: Prof-Dr.Gustavo Barbosa Canovas, Washington Eyalet Universitesi, ABD.
20-21 Kasim 2012, Ankara Universitesi Mithendislik Fakiiltesi Gida Miithendisligi Boliimii.

3. Tokusoglu O. 2011. ANUGA Food Fair Attending, 10-11, Kéln, GERMANY.

3. Tokusoglu O. 2010. “UZZK Zeytin-Zeytinyagi Kodeks Toplantisi ve Duyusal Paneli” Haziran 17, 23-24-25, 2010.
(Ocak/2008 baslangi¢li CBU Rektorliigii Temsili Uyesi olarak).
Yer: Tepekule Kongre ve Sergi Merkezi, Izmir.

4. Tokusoglu O. 2010. YABITED (Yag Bilimi ve Teknolojisi Dernegi) Genel Kurul Toplantisi. Mayis 26, 2010. (Ocak/
2009 baslangi¢li Kurucu Yonetim Kurulu Uyesi ve Mayi1s/2010 baslangigli Danisma Kurulu Uyesi olarak) Yer: Seyhan/
Adana.

5. Tokusoglu O. 2008. “Avrupa Birligi Projeleri Hazirlama Semineri” , Haziran 13-14- 15, 2008. Diizenleyen Kurulus:
Manisa Valiligi Avrupa Birligi D1s Iligkiler Ofisi, Diizenlendigi Yer: Elginkan Vakfi, Manisa.2008.

6. Tokusoglu O. 2005. “Practical Short Course: Specialty and Functional Oils: Consumer Perceptions, Market Tends
and Health”. December 8th - 9th, 2005 University of Ghent, Ghent-BELGIUM.

7. Tokusoglu O. 2003. “Working Together For Innovation”, DSM Nutritional Products, October 23, Istanbul Renaisans
Polat Hotel, Istanbul, Turkey. 2003.

8. Tokusoglu O. 2002. “Soyfoods Short Course by AOCS”. Hyatt Regeny Hotel, August 11, Istanbul, Turkey. 2002.

9. Tokusoglu O. 2001. Gaz Kromatografisi Teori ve Uygulamalari II. EBILTEM (Ege Universitesi Bilim-Teknoloji ve
Uygulama Merkezi) & SEM-LIMITED . 25-27 Nisan, 2001, Ebiltem, Bornova, Izmir.

KURULAN LABORATUVARLAR

% ARASTIRMA LABORATUVARI KURMA

Tokusoglu O. 2010-Subat- Arastirma Laboratuvari A¢ihs.

(Laboratuvar Ismi: Uriin Kimyasi ve Kalite Kontrolii Laboratuvart

Yer: Celal Bayar Universitesi Miithendislik Fakiiltesi — 1.Kat, 111 Nolu Mekan, Muradiye Kampiisii, Manisa.

% ARASTIRMA LABORATUVARI KURMA

Tokusoglu O. 2004-Aralik- Arastirma Laboratuvar: Acihs.

(Laboratuvar ismi: Uriin Kimyasi ve Kalite Kontrolii Laboratuvart

Yer: Celal Bayar Universitesi Akhisar Meslek Yiiksek Okulu —Zemin Kat, Akhisar Kampiisii, Akhisar, Manisa.

FAKULTE WEB SAYFASI DiZAYN EDILMESI



% Tokusoglu O. 2010 Subat. Miihendislik Fakiiltesi Resmi Web Koordinatorliigii.

(Koordinatdr---2010 Subat-Temmuz)

Celal Bayar Universitesi Miihendislik Fakiiltesi Web Tasarimi

----Miihendislik Sayfalarinin Yapilmast

----Duyuru Giincelleme

——-Fakiilte Ogretim Uyesi ve Elemanlarimn 2010 da Basilan ve Kabul Edilen Science Citation Index (SCI) Tipi Yayin-
larinin Miihendislik Ana Sayfaya Akan Formatta Islenmesi

---- Fakiilte Ogretim Uyesi ve Elemanlarimn 2010 Yayinlar: ve Bildirilerinin Akan Formatta Islenmesi

----Fakiilte Endiistriyel Calismalar: (Endiistriyel Danmisma Kurulu---EDK Toplantilari), Sosyal ve Kiiltiirel Toplanti Ak-
tivitelerinin Islenmesi

----Fakiilte MUDEK Akreditasyonu Bilgilerinin Islenmesi ve EUR-ACE Linklerinin Verilmesi

----2010 Yili Gida Miih., Endiistri Miih., Metalurji Miih.Sayfalarinin Diizenlenmesi ve Koordinasyonu.

YER ALINAN EGITIM KOMIiSYONLARI
---- Ogrenci Yatay/Dikey Ge¢is Komisyonu - 2011 Mart — 2016 Aralik

---- Ogrenci Isleri Komisyonu - 2013 Aralik /2019A4ralik- Devam Ed.



