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Educational Background

    -Ph.D. in Food Technology, Ankara University, Ankara, Turkey (1994) 


Dissertation topic: Effects of interesterification reactions on tocopherol and sterol contents of the oils.
  -M.S. in Food Science and Technology, Ankara University, Ankara-Turkey (1990)


Dissertation topic: Research on the composition and quality of canola seed and oil.

  -B.S. in Food Science and Technology, Ankara University, Ankara-Turkey (1987).

Professional Experience
Private Sector

       -       Food Scientist, Merko A.S., 1987-1988

Academic

      -       Research Assistant, Ankara University, 1988-1994
      -       Graduate Research Assistant, Ankara University, 1994-1996
      -       Post Doctoral Associate, Iowa State University, 1996-1998
      -       Associate Professor, Ankara University, 1998-2004
      -       Visiting Scientist, Iowa State University, 2002-2003
      -       Professor, Ankara University, 2004-

Membership

· Euro Fed Lipid Board Member (2010-  )

· Association of Food Technology in Turkey (1987-)
· Turkish Lipid Group (YABITED) (President) (2010- )
· Alumni Association of Ankara University
Career Skills
 - Fats and Oils Chemistry and Technology
 - Refining and refining waste

-  Mitigation of contaminants during refining (PAH, mineral oil, DEHP, 3-MCPD etc)

- Oxidation 
 - Hardening techniques for oils and fats
Honors and Awards

 - Fellowship by Department of Food Science and Human Nutrition, Iowa State University, for Post Doctoral Work and Visiting Scientist (1997-1998 and 2002-2003) 
- FAO Medal (2011)

Editorial Positions at Journals

· Turkish Journal of Agriculture and Forestry, 2010-2012

· Gıda, The Journal of Food, 2005-2016
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