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32. SUDAĞIDAN, M.; GÜNEŞ, H. and HARSA, Ş.  “Investigation of bacterial adhesion on the surfaces of 

biomaterials”. XII. Biotechnology Congress, Turkish Biotechnology Society, 17-21 September, Ayvalık, 

Balıkesir, Turkey. Proceedings Abstract Book, PE46, P.71, (2001), (in Turkish). 
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PATENTS (pending) 

 

1) “KATKISIZ, ENDÜSTRİYEL YOĞURT ÜRETİMİ İÇİN ÖZGÜN STARTER KÜLTÜRLERİN ELDE 

EDİLMESİ YÖNTEMİ" Application was done on 30/12/2016 with Application number 2016/20493. 

(http://online.turkpatent.gov.tr/EPATENT/servlet/PreSearchRequestManager) 
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1. HARSA, S. “Bioaffinity separation of amyloglucosidase (AMG) using -CD-chitosan system”, 

Department of Chemistry and Biotechnology, The University of Tokyo, Japan, (1994), (progress report). 

2. HARSA, S. “Downstream processing of amyloglucosidases”, Department of Chemical Engineering, The 

University of Tokyo, Japan, (1993), (progress report). 

3. HARSA, S. “Adsorption isotherms and kinetics for AMG/beta-CD-chitosan system”, Department of 

Chemistry and Biotechnology, The University of Tokyo, Japan, (1993), (progress report). 

4. HARSA, S. and FURUSAKI, S., “Interaction of amyloglucosidase with -cyclodextrin/chitosan system,” 

26th Autumn Meeting of the Society of Chemical Engineers “Development in Bioprocessing-Topics in 

Production and Separation”, 30 September-2 October, 124, Kyoto, Japan, (1993). 

 

 

 

COURSES TAUGHT/DEVELOPED: 

 

 Developed/Taught  

    Functional Foods 

    Food Applications of Nanotechnology 

    Biomaterials 

Protein Purification 

Downstream Processing in Biotechnology 

Fundamentals of Biotechnology I 

Special Topics in Biotechnology 

Special Topics in Food Engineering 

Materials Science in the Area of Biotechnology 

Separation Processes 

Membrane Processes  

Food Biotechnology  

Enzyme Engineering  

Bioprocess Engineering Principles  

Production Engineering for Functional Foods 

Research Problems in Nutrition  

 

Undergraduate/graduate courses at Izmir Institute of Technology 

 

 

 

LANGUAGES: 

 

Turkish (native), English (fluent), Japanese (moderate) 

 

 

 

HONORS AND AWARDS: 

 

 Graduate Education Scholarship by Higher Education Council (YOK) of Turkey to pursue Ph.D. degree in the U.K. 

             1987-1992 

  

 Distinctive PhD thesis degree on Science and Technology at The University of Reading, U.K.      1992 

 

 Postdoctoral Research Scholarship by Japanese Ministry of Education (MONBUSHO)   1992-1994 

 

Training Scholarship by Japan International Cooperation Agency (JICA) for the participation of Group Training 

Course on “BIOINDUSTRIES”                5/1998 – 8/1998 

 

“ISF (International Society of Fat) Congress”, Unilever, PLC, U.K., 1999 (Award).  

 

“8th ICCC (International Chitin and Chitosan Conference)”, IZTECH Foundation, Kyushu University, Yamaguchi 

University & Koyo Chemicals, Japan, 2000 (Award). 

 

“BioJapan 2000” Conference and Exhibition, JBA (Japan Bioindustry Association) (Award and invitation). 



“Contest on What to Produce in Ege Region” “Lactic Acid Production using Waste Bread” Project Supervisor for 

IZTECH Chemical Engineering BSc Students. 1st Prize, 2008. 

 

“IV. National Bioengineering Congress with International Participation” 3rd Poster Prize, 2008. 

 

“V. National Bioengineering Congress with International Participation” 2nd Poster Prize, 2010. 

 

 

 

ADMINISTRATIVE SERVICE ACTIVITIES: 

 

İzmir Institute of Technology, Food Engineering        1995 - 2013 

 Department Head           

 

İzmir Institute of Technology, Faculty of Engineering         2003 – 2005 

 Vice Dean 

 

İzmir Institute of Technology, Administrative Board        2004 - 2007 

  Member 

 

İzmir Institute of Technology, The Graduate School of Engineering and Sciences     1999 - 2004 

   Administrative Commission Member 

 

İzmir Institute of Technology, Biotechnology and Bioengineering Graduate Program    1996 – 2005 

      Director 

 

 

 

INSTITUTIONS VISITED: 

 

USA  : Maryland, Catholic, Florida Universities 

 

England : Strathclyde, Bath, Oxford, Oxford Brooks and the Reading Universities, 

    Institute of Food Research, Reading  

Netherlands : Wageningen University 

 

Thailand : Kasetsart University, Bangkok 

China  : Hong Kong Chinese University 

 

Japan  : Tokyo, Nagoya, Osaka, Kyoto, Hokkaido, Hokkaido Tokai 

  Universities, Tokyo Institute of Technology 

 

  JBA (Japan Bioindustry Association), 

  MITI (Ministry of International Trade and Industry) 

  Hokkaido Food Processing Research Center, Hokkaido Fisheries Experimental Station, 

Hokkaido National Industrial Research Institute, Hokkaido Central Agricultural Experiment Station, 

National Institute of Agro-Environmental Science, National Institute of Agrobiological Resources, 

National Institute of Food Research, National Institute of Bioscience and Human Technology, Aichi 

Prefectural Government Food Research Institute, Aichi Agricultural Research Center, Kazusa DNA 

Research Institute, Tokyo Institute of Industrial Science Ajinimoto Co. Inc., Kirin Brewery Co. Ltd., 

Mitsubishi Kasei Institute of Life Sciences, Takeda Chemical Industries Ltd., Kao Corporation, Kyowa 

Hakko Kogyo Co. Ltd., Hokkaido Green-Bio Institute, Snow Brand Milk Products Co. Ltd., Suntory Ltd., 

Sumitomo Chemical Co. Ltd., Marine Biotechnology Institute Co. Ltd., Biomolecular Engineering 

Research Institute, Amersham Pharmacia Biotech Co. Ltd., JGC Corporation, Plantech Research Institute, 

Meiji Milk Products Co. Ltd., Kurita Water Industries Ltd., Hitachi Plant Engineering and Construction 

Co. Ltd. 

 

Bioindustries group training course, Japan, JICA fellowship as a representative from Turkey, 

group leader, May-August 1998. 

Bath University, The University of Reading, Oxford University, University College London 

(UCL) July 2011.  



Higher Education Council of Turkey fellow, the University of Reading, UK, July-August 2012 (2 

months). 

“Downstream Processes in Biotechnology”, Med-Campus. 10-14 July, Kuşadası, Turkey (1995), 

(invited Speaker). 

“International Symposium on Biotechnology Developments and Trends”, Biotech2009, METU 

Ankara, Turkey, 27-30 September 2009, (invited Speaker). 

“New Horizons in Biocatalysis for Biomaterials”, British Council Researchers’ Link Programme 

Workshop, 8-12 April, 2014, Ege University, Department of Bioengineering, Bornova, İzmir (invited 

Keynote Speaker & Mentor). 

“Going Global”, Newton Fund, British Council, Queen Elizabeth II Centre, London, 1-2 June 2015 

(invited Panelist by BRITISH COUNCIL) 

“Workshop on Industrial Production of Meat and Dairy Starter Cultures” TUBİTAK-MAM, 27 

February 2015 (invited Panelist by TUBITAK). 

“Food Chemistry and Technology, International Conference FCT-2015”, San Francisco, U.S.A. 

November 16-18, 2015 (invited Speaker and Chair). 

“2nd Probiotics Congress: Asia”, Hong Kong, 1st-2nd March 2017 (invited Chair). 

“International Conference “Technologies for Value addition to Food Products” on 20-21 July, 

2017 in Chandigarh, India (invited Keynote Speaker).  

 

SCIENTIFIC MEETINGS ORGANIZED: 

 

“Celiac Disease and Gluten-Free Diet”, 11.10.2013, İYTE Kütüphane Gösteri Merkezi, İzmir, Turkey. 

 

"International workshop on food packaging: balancing functionality with low environmental impact”, 31st January 

2014, Tepekule Conference Center, İzmir, Turkey. 

 

“International Workshop on Key Skills to become a Successful Research Student”, British Council, 5-6 November 

2014, Izmir, Turkey. 

 

 

EDITORIAL: 

 

JOURNAL OF NUTRITIONAL THERAPEUTICS, LIFES SIENCE GLOBAL, CURRENTLY INDEXED AND 

ABSTRACTED IN: CHEMICAL ABSTRACTS, US DEPARTMENT OF AGRICULTURE - FNIC, 

CROSSREF, OCLC (WORLDCAT), WORLD HEALTH ORGANIZATION – HINARI, OPEN J-GATE, 

GOOGLE SCHOLAR, EZB NUTZERANFRAGEN, PUBSHUB™. (ASSOCIATE EDITOR) 

 

JNHFS, JOURNAL OF NUTRITIONAL HEALTH AND FOOD SCIENCE, SYMBIOSIS (SOJ), INDEXING 

ICMJE (EDITORIAL BOARD MEMBER) 

 

JNHFE, JOURNAL OF NUTRITIONAL HEALTH AND FOOD ENGINEERING, MEDGRAVE PUBLISHERS 

(EDITORIAL BOARD MEMBER) 

 

IJFNS, INTERNATIONAL JOURNAL OF FOOD & NUTRITIONAL SCIENCE, OMMEGA PUBLISHERS 

(ISSN: 2377-0619) PENDING EVAULATION BY ISI (EDITORIAL BOARD MEMBER) 

 

E-CRONICON NUTRITION, PUBMED INDEXED ARTICLE, PMID: 26280024 [PUBMED] PMCID: 

PMC4533840 (EDITORIAL BOARD MEMBER) 

 

JOURNAL OF FOOD CHEMISTRY&NANOTECHNOLOGY, UNITED SCIENTIFIC GROUP (EDITOR) 

 

PEER REVIEWER: 

 

Academic Food Journal 

AIMS Microbiology 

AMB Express 

Current Nutrition and Food Science, Bentham Science Pbl. 

Beverages 

Biochemical Engineering Journal 

Biotechnology Progress 

Carbohydrate Polymers 



Food Science and Technology 

Green Chemistry 

Gıda 

Green Chemistry 

International Journal of Biological Macromolecules 

International Journal of Biotechnology and Molecular Biology Research 

International Journal of Food and Nutritional Science 

International Journal of Food Science and Technology 

International Journal of Food Properties 

Journal of Basic Microbiology 

Journal of Chemical Technology and Biotechnology 

Journal of Food Chemistry and Nanotechnology 

Journal of Food Engineering 

Journal of Food, Nutrition and Agriculture 

Journal of Food Process Engineering 

Journal of Food Safety 

Journal of Food Science 

Journal of the Food Science and Engineering 

Journal of Microbiology, Biotechnology and Food Sciences 

Journal of Microencapsulation 

Journal of Nutritional Health and Food Engineering 

Journal of Nutritional Health and Food Science 

Journal of Nutritional Therapeutics 

Journal of the Science of Food and Agriculture 

Future Microbiology 

Pharmaceutical Nanotechnology, Bentham Science Pbl. 

Poultry Science 

Preparative Biochemistry and Biotechnology 

Process Biochemistry 

Research Journal of Biotechnology 

RSC Advances 

The Canadian Journal of Chemical Engineering 

Turkish Journal of Biology 

Turkish Journal of Biochemistry 

Turkish Journal of Engineering and Environmental Sciences 

The Open Diabetes Journal (TODIAJ), Bentham Science Pbl. 

 

 

 

RESEARCH PROJECTS: 

 

 

Continuing Projects: 

 

 

➢ Development of a Functional Whey Beverage; Enriched of Angiotensin-I Converting Enzyme (ACE)-

Inhibitory Peptides and Gamma-Amino Butyric Acid (GABA); with Lactic Acid Bacteria Isolated from 

Artisanal Fermented Foods of Turkey, (Project No: TUBITAK-TOVAG 119O112), 01/09/2019- 

01/09/1922, Budget 715,000 TL (110.000 Euro) (project leader). 

 

➢ Microencapsulation of Probiotics and their Application to Develop Functional Food Products (Project No: 

BTSB 055118), Inoshe Co. Inc. Biotech Products, Food R&D Consultancy, 01/02/2019-01/02/2022, 

Budget 17,500 TL (project leader). 

 

➢ Development of Fermented Whey Beverage Formulation and Determination of in-vitro Digestion, (Project 

No: İYTE0306), 01.04.2019-01.10.2020, Budget 8,000 TL (project leader). 

  
 

Completed projects: 

 

 



➢ “Bioaffinity Separation of Amyloglucosidase Enzyme Using ß-cyclodextrin/Chitosan”, (supported by the 

Department of Chemical Engineering, University of Tokyo; Japan Organo Co., Ltd., Japan), 1992-1994 

(project leader). 

 

➢ “Purification of Several Microbial Enzymes”, AFP İYTE, 1996-1998 (project leader). 

 

➢ “Preparation, Characterization and Application of Biomaterials”, DPT 98K 122120, 1998-2007 (project 

leader). 

 

➢ “Fermentation of L (+)-Lactic Acid From Whey”, AFP-1999 MÜH03 İYTE, 1999-2001 (project leader). 

 

➢ “Effect of Trace Elements on the Production of Bakers’ Yeast”, industrial project (PAKMAYA A.Ş.), 

2000-2002 (project leader). 

 

➢ “Production and Purification of L (+)-Lactic Acid”, 2001MÜHYL04 İYTE, 2001-2003 (project leader). 

 

➢ “Preparation and Characterization of Biopolymer-Bioceramic Composites”, 2001MÜH03 İYTE, 2001-

2003 (researcher). 

 

➢ “Preparation of Ultrafiltration - Microfiltration Ceramic Composite Membranes for Biotechnological 

Applications”, 2001MÜHYL02 İYTE, 2001-2003 (researcher). 

 

➢ “Molecular Characterization of Turkish Microflora”, İYTE AF 2001 Fen 20, 2001-2006, Budget 60,000 

TL (researcher). 

 

➢ “Identification and Cloning of Cry Genes from Natural Bacillus Strains and Developing Methods for 

Multipurpose Crystalline Protein Production”, DPT 2002 K120390, 2002-2007, Budget 200,000 
(researcher). 

 

➢ “Separation of Whey Constituents Using Ceramic Membranes”, 2003İYTE35, 2003-2005 (project leader). 

 

➢ “Biocompatibility of Titanyumnitrür (TiN) Coated and Nitrojen (N) İmplanted Co-Cr-Mo Materials”, 

2003İYTE14, 2003-2005 (researcher). 

 

➢ “Preparation and Characterization of Hydroxyapatite/Chitosan Composites”, 2003 İYTE 36, 2003-2005 

(project leader). 

 

➢ “Isolation of Biofilm Bacteria and Investigation of Their Adhesion Behavior on Biomaterial Surfaces”, 

2003İYTE01, 2003-2005 (project leader). 

 

➢ “Isolation and Characterization of Lactic Acid Bacteria from Traditional Dairy Products; Investigations on 

Starter Cultures and their Lactase Activities”, 2004 İYTE 20, 2004-2007, Budget 6,000 TL (project leader). 

 

➢ “Investigations on the Starter Properties of Lactobacillus and Formulation of Industrial Cheese Cultures”, 

2005İYTE36, 2005-2007, Budget 9,000 TL (project leader). 

 

➢ “Optimisation of Pullulan Production by Aureobasidium pullulans and Investigation of the Effect of 

Pullulan Films Containing Chemical Preservatives (Antioxidant and Antimicrobial) on the Shelf Life of 

Intermediate Moisture Foods”, TÜBİTAK-TOVAG 104O155, 2005-2008, Budget 63,800 TL (researcher). 

 

➢ “The Production of Cheese and Yogurt Starter Cultures and Lactase Enzyme for the Dairy Industry: 

Traditional and Modern Solutions against Lactose Intolerance”, 2005 K 120570, DPT-YUUP Project, 

2005-2008, Budget 1,200,000 TL, Collaborated with 13 university and 4 industrial company, (project 

leader). 

 

➢ “Production, Purification and Immobilization of Lactase Enzymes from Dairy Products”, TOVAG-EU-

COST 928 (104 O 270), 2005-2009, Budget 158,800 TL (project leader). 

 

➢ “Optimization of Membrane Degumming and Deacidification of Vegetable Oils”, TÜBİTAK-TOVAG 

107O572, 15/09/2007- 2010, Budget 194,715 TL (researcher). 



 

➢ “Determination of Some Pathogenicity Factors of Staphylococcus aureus Strains Isolated from Food and 

Related Origins and Investigations of the Phylogenetic Relationships”, TÜBİTAK-TBAG 107T266, 

01/04/2007- 2010, Budget 139,000 TL (researcher). 

 

➢ “Isolation and Purification of Alpha-Lactalbumin from Whey for the Development of Protein Nanotubes”, 

2009İYTE03, 01/04/2009-2011, Budget 6,000 TL (project leader). 

 

➢ “Production and Characterization of Protein and Peptide Nanotubes from Whey Applicable in Food 

Industry”, TÜBİTAK-TOVAG 109O866, 01/04/2010-2011, Budget 25,000 TL (project leader). 

 

➢ “Microencapsulation of Lactobacillus acidophilus in Double Emulsion System”, BAP 2011 IYTE12, 2011- 

2013, Budget 5,500 TL (project leader). 

 

➢ “Development of Novel Yoghurt Starter Cultures for Özsüt”, (Project No: BTSB 020217), Inoshe Co. Inc. 

Biotech Products, Food R&D Consultancy, 15/04/2013 – 15/09/2013, Budget 50,000 TL (project leader). 

 

➢ “European Network for Gastrointestinal Health Research”, European Science Foundation Research 

Networking Programme (ENGIHR - 08-RNP-018), 10/2010 – 10/2014. Budget 403,401 Euro (project 

leader from Turkey). 

 

➢ “Low Environmental Impact Polysaccharide Based Packaging Solutions for Fresh-Cut Fruits and 

Vegetables”, (Project No: H5154600), British Council UK- Turkey Knowledge Partnership Programme 

2012- 2015, Budget 25,000 GBP (project leader from Turkey with Prof. Keshavan Niranjan, UK). 

 

➢ “Usage of Agroindustrial Wastes in the Production of Ecological Packaging”, BAP 2013İYTE06, 10/2013- 

2015, Budget 4,000 TL (project leader). 

 

➢ “Production of Industrial Starter Cultures”, (Project No: BTSB 020216), Inoshe Co. Inc. Biotech Products, 

Food R&D Consultancy, 01/12/2012 – 31/01/2016, Budget 150,000 TL (project leader).  

 

➢ “Development of Novel Yoghurt Starter Cultures”, (Project No: BTSB 020214), Inoshe Co. Inc. Biotech 

Products, Food R&D Consultancy, 01/01/2013 – 31/07/2016, Budget 120,000 TL (project leader). 

 

➢ “Investigation on the Usability of Leblebi Flour for Functional Gluten-Free Bread Production”, 

2014İYTE01, 20/03/2014- 2016, Budget 6,000 TL (project leader). 

 

➢ “Development of Functional Food Products as a Solution for Malnutrition”, 2015İYTE10, 05/06/2015- 

2017, Budget 3,500 TL (project leader). 

 

➢ “Development of Functional Food Ingredients and Products for the Solution of Malnutrition”, (Project No: 

BTSB 03309), Inoshe Co. Inc. Biotech Products, Food R&D Consultancy, 01/09/2015 – 01/09/2018, 

Budget 130,000 TL (project leader). 

 

➢ “Development of Industrial Starter Cultures with Probiotic Properties”, (Project No: BTSB 34501), Inoshe 

Co. Inc. Biotech Products, Food R&D Consultancy, 15/01/2016 – 15/01/2019, Budget 150,000 TL (project 

leader). 

 

➢ Empregnation of Lactobacillus pentosus, prominent to alleviate stress disorder, on Apple Slices for the 

Development of Apple Snack, Project No: 21919B011803161209-A Üniversite Öğrencileri Araştırma 

Projeleri Destekleme Programı Projesi, project leader Zeynep Aysun Sakman, 10/10/2018-10/08/2019, 

Budget 2,500 TL (project supervisor). 

 

➢  “Microencapsulation of Lactobacillus pentosus into Whey Protein-Hemicellulose Complex and 

Empregnation on Table Olives”, (Project No: TUBİTAK-TOVAG 118O555), 01/10/2018- 01/10/2019, 

Budjet 30,000 TL (project leader). 

 
 

 


