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RESEARCH INTERESTS

Statistical process monitoring and quality control techniques for the improvement of productivity and
quality; Multivariate data analysis; Design of experiments in process improvement and media optimisation;

Olive oil; Wine characterization.
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BOOKS/INBOOKS

Ozen B and Tokatli F, 2012. “Infrared Spectroscopy for the Detection of Adulteration in Foods”, in Infrared
and Raman Spectroscopy in Forensic Science. ed. J. M. Chalmers, H. G. M. Edwards, M. D. Hargreaves. Wiley,
(10.1002/9781119962328.ch9d)

GRADUATE THESIS

‘Effect of Frying on the Quality Parameters of Edible Oils’, MSc Thesis, 2014 — 2015.

‘Effect of Harvest Time, Malaxation Temperature and Olive Variety on the Chemical Characteristics of Extra
Virgin Olive Oils’ PhD Thesis, 2012 - 2016

‘Characterization and Classification of Wines from Grape varieties Grown in Turkey’, PhD Thesis 2014.
‘Effect of CO2 concentration and temperature on the growth rate and lipid content of Isochrysis galbana’,
Msc Thesis, 2013.

‘Effect of storage time on quality characteristics of olive oil’, Msc Thesis, 2009.

‘Phenolic profiles of extra virgin olive oils obtained from different geographical regions’, MSc Thesis, 2008.
‘Kinetic modelling of lactic acid production from whey’, MSc Thesis, 2004.

‘Use of multivariate statistical techniques in HACCP programs’, MSc Thesis, 2003.

PROJECTS

Nutritional and quality characteristics of Turkish olive oils — a research project of Izmir Institute of
Technology (IYTE), 2015-2016.



Determination of phenolic profiles of olives with respect to harvest time - a research project of lzmir
Institute of Technology (IYTE), 2014-2015.

Investigation of Growth and Lipid Production of Isochrysis galbana in different conditions - a research
project of Ilzmir Institute of Technology (IYTE), 2012-2013.

Characterization of some chemical and Microbiological Features of Hurma Olives Grown in Karaburun
Peninsula — a TUBITAK project (Tovag), 2011-2013 (Co-researcher).

Characterization of Turkish wines: Organic acid and sugar compositions - a research project of Ilzmir Institute
of Technology (IYTE), 2010-2011.

Determination of mineral content of Turkish wines - a research project of lzmir Institute of Technology
(IYTE), 2008-2009

Classification of Turkish olive oils from olive varieties of economic importance and determination of
adulteration in olive oils —a TUBITAK project (The Scientific and Technological Research Council of Turkey),
2005 - 2007

Classification of Turkish olive oils from different geographical regions according to their phenolic profiles —
a research project of Izmir Institute of Technology (IYTE), 2005-2007

Kinetic Modelling of Lactic Acid Production from Whey — a research project of Izmir Institute of Technology
(IYTE), 2003-2004.

COURSES

Graduate courses:

FE 535 Statistical Process Monitoring and Quality Control
FE 536 Design of Experiments

Undergraduate courses:

FE201 Material and Energy Balances
FE210 Introduction to Statistics for Engineers
FE414 Process Dynamics and Control
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