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Education Information

Doctorate, Yildiz Technical University, Fen Bilimleri Enstitiisii, Gida Miithendisligi (Dr), Turkey 2013 - 2019
Postgraduate, Erciyes University, Fen Bilimleri Enstitiisii, Gidda Miithendisligi (Y1) (Tezli), Turkey 2010 - 2012
Undergraduate, Erciyes University, Miithendislik Fakiiltesi, Gida Miihendisligi Boliimii, Turkey 2006 - 2011

Dissertations

Doctorate, Timol Yiiklii Nanolif Film Uretimi, Karakterizasyonu ve Kasar Peyniri Yiizeyinde Antifungal Kaplama Materyali
Olarak Kullanilmasj, Yildiz Technical University, Fen Bilimleri Enstitiisii, Gida Miihendisligi (Dr), 2019

Postgraduate, Piring siitii ile diisiik kalorili dondurma iiretimi, Erciyes University, Fen Bilimleri Enstitiisii, Gida
Miihendisligi (Y1) (Tezli), 2012

Research Areas

Social Sciences and Humanities, Food Engineering

Academic Titles / Tasks

Assistant Professor, Istanbul Gelisim University, FACULTY OF APPLIED SCIENCES, GASTRONOMY AND CULINARY ARTS,
2019 - Continues

Assistant Professor, Istanbul Gelisim University, SCHOOL OF APPLIED SCIENCES, GASTRONOMY, 2019 - Continues
Lecturer, Istanbul Gelisim University, ISTANBUL GELISIM VOCATIONAL SCHOOL, FOOD TECHNOLOGY, 2014 - Continues

Academic and Administrative Experience

Staj Koordinatorii, Istanbul Gelisim University, FACULTY OF APPLIED SCIENCES, GASTRONOMY AND CULINARY ARTS,
2021 - Continues

Head of Department, Istanbul Gelisim University, SCHOOL OF APPLIED SCIENCES, GASTRONOMY AND CULINARY ARTS,
2021 - Continues


tel:+90 212 422 7000

Head of Department, Istanbul Gelisim University, INSTITUTE OF GRADUATE STUDIES, GASTRONOMY, 2021 - Continues
Head of Department, Istanbul Gelisim University, INSTITUTE OF GRADUATE STUDIES, GASTRONOMY, 2021 - Continues
Uygulama ve Arastirma Merkezi Yonetim Kurulu Uyesi, Istanbul Gelisim University, 2019 - Continues

Vice Dean, Istanbul Gelisim University, FACULTY OF APPLIED SCIENCES, 2021 - 2023

Deputy Director of the Center, Istanbul Gelisim University, 2021 - 2022

Deputy Head of Department, Istanbul Gelisim University, SCHOOL OF APPLIED SCIENCES, GASTRONOMY, 2020 - 2021
Erasmus Program Department Coordinator, Istanbul Gelisim University, ISTANBUL GELISIM VOCATIONAL SCHOOL,
FOOD TECHNOLOGY, 2014 - 2019

Head of Department, Istanbul Gelisim University, ISTANBUL GELISIM VOCATIONAL SCHOOL, FOOD TECHNOLOGY, 2014 -
2019

Istanbul Gelisim University, 2014 - 2018

Courses

Teze Giris ve Seminer, Postgraduate, 2021 - 2022

Siirdiiriilebilir Gastronomi Turizmi, Doctorate, 2021 - 2022

Duyusal Analiz ve Uriin Gelistirme, Postgraduate, 2021 - 2022

Teze Giris ve Seminer, Doctorate, 2021 - 2022, 2020 - 2021

Siirdiiriilebilir Gastronomi, Postgraduate, 2020 - 2021

Gida Hijyeni ve Giivenligi, Undergraduate, 2020 - 2021, 2019 - 2020

Mutfak Akimlari ve Toplum, Undergraduate, 2020 - 2021, 2019 - 2020

Pisirmede Kimyasal Reaksiyonlar, Undergraduate, 2020 - 2021, 2019 - 2020
iklim Degisikligi ve Biyogesitlilik, Undergraduate, 2020 - 2021

Niitrisyonel Genetik, Undergraduate, 2020 - 2021

Gastronomide Giincel Yaklagimlar ve Yeni Uygulamalar, Doctorate, 2020 - 2021, 2019 - 2020
Gida Teknolojisi, Associate Degree, 2019 - 2020

Tiirk ve Diinya Mutfag), Postgraduate, 2019 - 2020

Mesleki ingilizce I, Undergraduate, 2019 - 2020

Mesleki Uygulamalar 1, Associate Degree, 2017 - 2018, 2016 - 2017, 2015 - 2016
Mesleki Uygulamalar 2, Associate Degree, 2017 - 2018, 2015 - 2016

Tahil Teknolojisi, Associate Degree, 2017 - 2018, 2016 - 2017, 2015 - 2016

GIida Muhafaza Yontemleri, Associate Degree, 2017 - 2018

Bitkisel Yag Teknolojisi, Associate Degree, 2017 - 2018, 2015 - 2016

Gida Kimyasi ve Biyokimyasi, Associate Degree, 2017 - 2018, 2016 - 2017, 2015 - 2016
Et ve Et Uriinleri Teknolojisi, Associate Degree, 2017 - 2018, 2016 - 2017, 2015 - 2016
Genel Beslenme, Associate Degree, 2016 - 2017

Gida Muhafaza Yontemleri, Associate Degree, 2016 - 2017

Beslenme ilkeleri, Associate Degree, 2015 - 2016

Gida ve Medya, Undergraduate, 2015 - 2016

Gida Muhafaza Yotemleri, Associate Degree, 2015 - 2016, 2014 - 2015

Gida Mikrobiyolojisi, Associate Degree, 2014 - 2015

Mutfakta Kalite Yonetimi, Associate Degree, 2014 - 2015

Ziyafet Mutfagi, Associate Degree, 2014 - 2015

Temel Mikrobiyoloji, Associate Degree, 2014 - 2015

Yiyecek Icecek Servisi, Associate Degree, 2014 - 2015

ServisTeknikleri, Undergraduate, 2014 - 2015

Genel Mikrobiyoloji, Associate Degree, 2014 - 2015

Gidalar ve Ozellikleri, Undergraduate, 2014 - 2015
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Comprehensive Review of Transcriptomics (RNAs) Workflows from Blood Specimens

Husseini A. A, Derakhshandeh M., Tatlisu N. B.

Separation and Purification Reviews, vol.51, no.1, pp.57-77, 2022 (SCI-Expanded)

A new trend among plant-based food ingredients in food processing technology: Aquafaba

Eren E, Icyer N. C,, Tatlisu N. B, Kilicli M., Kaderoglu G., Toker 0. S.

Critical Reviews in Food Science and Nutrition, 2021 (SCI-Expanded)

Fabrication and characterization of thymol-loaded nanofiber mats as a novel antimould surface
material for coating cheese surface

Tatlisu N. B,, Yilmaz M. T., ARICI M.

Food Packaging and Shelf Life, vol.21, 2019 (SCI-Expanded)

Effects of in situ exopolysaccharide production and fermentation conditions on physicochemical,
microbiological, textural and microstructural properties of Turkish-type fermented sausage (sucuk)
Dertli E,, Yilmaz M. T, Tatlisu N. B, Toker 0. S., Cankurt H., Sagdic O.

Meat Science, vol.121, pp.156-165, 2016 (SCI-Expanded)

Development of a fermented ice-cream as influenced by in situ exopolysaccharide production:
Rheological, molecular, microstructural and sensory characterization

Dertli E., TOKER O., DURAK M. Z,, YILMAZ M., Tatlisu N. B,, SACDIC 0., Cankurt H.

Carbohydrate Polymers, vol.136, pp.427-440, 2016 (SCI-Expanded)

Combination of the Simple Additive (SAW) Approach and Mixture Design to Determine Optimum
Cocoa Combination of the Hot Chocolate Beverage

DOGAN M,, Aktar T, TOKER 0. S,, Tatlisu N. B.

International Journal of Food Properties, vol.18, no.8, pp.1677-1692, 2015 (SCI-Expanded)

Effect of in situ exopolysaccharide production on physicochemical, rheological, sensory, and
microstructural properties of the yogurt drink ayran: An optimization study based on fermentation
kinetics

YILMAZ M., DERTLI E., TOKER 0., Tatlisu N. B, SAéDIC 0., ARICI M.

Journal of Dairy Science, vol.98, no.3, pp.1604-1624, 2015 (SCI-Expanded)

Steady, dynamic and creep rheological analysis as a novel approach to detect honey adulteration by
fructose and saccharose syrups: Correlations with HPLC-RID results

Yilmaz M. T., Tatlisu N. B,, TOKER 0. S., Karaman S., Dertli E., SAGDI(; 0., ARICI M.

Food Research International, vol.64, pp.634-646, 2014 (SCI-Expanded)

Microbiological, steady, and dynamic rheological characterization of boza samples: temperature
sweep tests and applicability of the Cox-Merz rule

ARICI M., TATLISU N. B,, TOKER O. S., YILMAZ M. T., CANKURT H., DURAK M. Z., SACDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.3, pp.377-387, 2014 (SCI-Expanded)
Optimization of gum combination for instant pudding based on creep and recovery parameters by
mixture design approach

DOGAN M,, Ersoz N. B, TOKER 0. S, Kaya Y., Caniyllmaz E.

European Food Research and Technology, vol.238, no.1, pp.47-58, 2014 (SCI-Expanded)

Application of Different Multi-criteria Decision Techniques to Determine Optimum Flavour of
Prebiotic Pudding Based on Sensory Analyses

Gurmeric V. E,, DOGAN M,, Toker 0. S, SENYIGIT E., Ersoz N. B.

Food and Bioprocess Technology, vol.6, no.10, pp.2844-2859, 2013 (SCI-Expanded)

Optimization of the content of 5-hydroxymethylfurfural (HMF) formed in some molasses types:
HPLC-DAD analysis to determine effect of different storage time and temperature levels

Toker O.S., DOGAN M,, Ersoz N. B,, Yilmaz M. T.

Industrial Crops and Products, vol.50, pp.137-144, 2013 (SCI-Expanded)

The Effects of Different Gums and Their Interactions on the Rheological Properties of a Dairy
Dessert: A Mixture Design Approach



Toker O. S, DOGAN M., Caniyllmaz E., Ers6z N. B, Kaya Y.
Food and Bioprocess Technology, vol.6, no.4, pp.896-908, 2013 (SCI-Expanded)

Articles Published in Other Journals

L

Effect of in situ exopolysaccharide production on sensory preperties of turkish-type fermented
sausage

YILMAZ M. T, TOKER 0. S., TATLISU N. B., ARICI M., DERTLI E.

Sigma Journal Engineering and Natural Sciences, vol.34, no.2, pp.261-267, 2016 (ESCI)

Books & Book Chapters

L

Gastronomi Miihendisligine Giris

DOGAN M., TATLISU N. B, SAGLAM K., DEMIRGUL F., HULAGA G., CETIN A. S, DOGU BAYKUT E,, GiRiSOGLU E.,
KOKLU 0., TABAK T, et al.

in: Gastronomi Mithendisligi , Murat Dogan, Editor, Nobel Akademik Yayinlari, Ankara, pp.1-10, 2023

Refereed Congress / Symposium Publications in Proceedings
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Ulusal ve Uluslararasi Literatiirlerde Tiirk Mutfag: imaji

KOKLU 0., TATLISU N. B.

7. Uluslararasi Mardin Artuklu Bilimsel Arastirmalar Kongresi, Mardin, Turkey, 10 December 2021

Responsible Tourism: An Overview of Sustainable Gastronomy Tourism

HULAGA G., TATLISU N. B.

International Congress of Emerging Trends in Tourism, Turkey, 30 September 2021

Investigation of Vertical Agriculture As a Potential Solution

TATLISU N. B,, Hiilaga Kaderoglu G.

7TH INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCES AND RURAL DEVELOPMENT, Turkey,
17 September 2021

Potential Contributions of Gamification Concept in Social Adoption of Sustainable Development
Goals

TATLISU E., TATLISU N. B.

2nd International City and Ecology Congress within the Framework of Sustainable Urban Development, Trabzon,
Turkey, 02 December 2021, vol.1, pp.11

Mardin Culinary Culture: The Importance and Sustainability of Sherbets

TATLISU N. B,, Unal D. C.

6th INTERNATIONAL MARDIN ARTUKLU SCIENTIFIC RESEARCHES CONFERENCE, 25 - 27 June 2021
Determination of functionality of exopolysaccharide (EPS) producing probiotic cultures on
technological and physicochemical properties of ice cream

YILMAZ M. T., TOKER 0. S., DERTLI E.,, TATLISU N. B,, SAGDIC 0., ARICI M.

2014 Annual Conference Exhibition Functional Foods, Nutraceuticals, Natural Health Products and Dietary
Supplements, 14 November 2014

Detection of honey adulteration by fructose and saccharose syrups using steady, dynamic and creep
rheological analysis.

YILMAZ M. T., TATLISU N. B, TOKER 0. S., KARAMAN S., DERTLI E., SAGDIC 0., ARICI M.

9th Annual European Rheology Conference, Karlsruhe, Germany, 8 - 11 April 2014, pp.74-75

Optimization of effect of incubation time and temperature levels on dynamic rheological properties

of ayran produced with EPS producing strains



TOKER 0. S., YILMAZ M. T,, TATLISU N. B., ARICI M., SAGDIC 0.
9th Annual European Rheology Conference, Karlsruhe, Germany, 8 - 11 April 2014
IX. Microbial, steady and dynamic rheological characterization of boza samples: temperature sweep
tests and applicability of Cox-Merz rule
ARICI M., TATLISU N. B, TOKER 0. S., YILMAZ M. T., CANKURT H., DURAK M. Z.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Uskiip, Macedonia, 24 - 26
October 2013
X. Pekmez veTahin Karisim Modelinin Viskoelastik Ozelliklerinin Belirlenmesi
DOGAN M., TATLISU N. B, KARAMAN S., TOKER 0. S.
11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012
XI. Model Hazir Toz Kremsanti Ortaminda Gum Sinerjisi
DOGAN M, TATLISU N. B.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012
XII. Rheological Characterisation Of Rice Milk Ice Cream Mix Effect Of Temperature
DOGAN M., TATLISU N. B., TOKER 0. S.
ICR 2012,The XVIth International Congress on Rheology, Nance, France, 5 - 10 August 2012, pp.1
XIlII. 5-Hydroxymethylfurfural (5-Hmf) Content Of Different Food Groups In Turkey
DOGAN M., TOKER 0. S.,, SARIOGLU K., TATLISU N. B.
11th International Symposium on the Maillard Reaction (ISMR), Nance, France, 15 September - 20 May 2012,
pp.55
XIV. Analitik hiyerarsi proses (AHP) yontemi kullanilarak duyusal analiz sonuglarinin degerlendirilmesi
TATLISU N. B., TOKER 0. S.,, DOGAN M., SENYIGIT E.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012
XV. Traditional Turkish menengic (Pistacia terebinthus) cofee
DOGAN M, TOKER 0. S., TATLISU N. B.
4th International Congress on Food and Nutrition, istanbul, Turkey, 12 - 14 October 2011, pp.42
XVI. Textural and sensory analyses of cream cheese
DOGAN M., TOKER 0. S, TATLISU N. B., 0ZTURK G.
4th International Congress on Food and Nutrition, istanbul, Turkey, 12 - 14 October 2011, pp.126
XVII. Steady, dynamic and creep analysis of cheese spread: Effect of different temperatures
DOGAN M,, TATLISU N. B., TOKER 0. S.
IbeRe02011, Rheology Trends: from nano to macro systems, Lizbon, Portugal, 7 - 09 September 2011, pp.15

Supported Projects

TATLISU N. B., 0ZGEN A,, Project Supported by Higher Education Institutions, ‘Mikroalg Tiirleri Kullanilarak Nanopartikiil
Biyosentezi ve Uretilen Nanopartikiillerin Antibakteriyel Ozelliklerinin Karakterizasyonu/incelenmesi (BP-221220-MD)’,
2021 - Continues

Azarabadi N., Yatmaz H. A, Tepe T. K, Gen¢ Yilmaz E., Tatlisu N. B, Alic1 N,, Project Supported by Other Private
Institutions, Farkl Cografi Kosullarda Yetisen Tiirk Safranmnin (Crocus sativus L.) Aroma Profilinin Belirlenmesi, 2021 -
2024

Tathisu N. B,, TUBITAK Project, Uygulama Mutfaklarinda Atik Yonetimi Calstay, 2022 - 2022

TATLISU N. B, Project Supported by Higher Education Institutions, Kan'da Hizli Toplam RNA izolasyon Kiti Gelistirmesi
(DUP-101219-AAH), 2020 - 2021

TATLISU N. B., TUBITAK Project, Ekzopolisakkarit (EPS) Ureten Laktik Asit Bakterilerinin Bazi Gidalarin Tekstiirel,
Reolojik ve Mikroyapisal Ozelliklerine Etkisi, 2012 - 2014

TATLISU N. B,, Project Supported by Higher Education Institutions, PIRING SUTU ILE DUSUK KALORIiLI DONDURMA
URETIMI, 2012 - 2013



	Asst. Prof. NEVRUZ BERNA TATLISU
	Personal Information
	Education Information
	Dissertations
	Research Areas
	Academic Titles / Tasks
	Academic and Administrative Experience
	Courses
	Published journal articles indexed by SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books & Book Chapters
	Refereed Congress / Symposium Publications in Proceedings
	Supported Projects

