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“ACILIS DERSI”

PROF. DR. OZER KANBUROGLU
“FOTOGRAFIN TARIHSEL SURECI”
BASLIKLI BIR KONFERANS VERDI.

PROF. DR. OZER KANBUROGLU GAVE A LECTURE TITLED
“HISTORICAL PROCESS OF PHOTOGRAPHY".
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DIJITAL OYUN
TASARIMI

DIGITAL GAME DESIGN
SOYLESI

Dijital Oyun Tasarimi Bolium Baskani Dog¢. Dr. Selin Suar ve
Ogr. Gér. Okaner Okan KucUkcekmece Belediyesi tarafindan
gerceklestirilen Il. Kicuk¢cekmece Kitap Gunleri'nde "Sinema
ve Dijital Oyun Etkilesimi" bashkli sunumu gerceklestirdi.

INTERVIEW

Head of Digital Game Design Department Assoc. Prof. Dr. Selin
Suar and Assoc. Assist. Okaner Okan made a presentation titled
“Cinema and Digital Game Interaction” at the 2nd
KluclUkcekmece Book Days organized by KuclUk¢cekmece
Municipality.
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TEKSTIL VE MODA
TASARIMI

TEXTILE AND FASHION DESIGN

DOKUMA SERGISI

Tekstil ve Moda Tasarimi bdlumu 6grencilerimizin OJr. Gor.
Feriha Isildar Hekim yurutltculugunde Dokuma Tasarimi
dersinde yaptigi dokuma tasarimlari 02-06 Ekim 2024
tarihlerinde Craftistanbul 5. Uluslararasi El Sanatlari ve Tasarim
Fuari'nda sergilendi.

WEAVING EXHIBITION

Our students of Textile and Fashion Design department were
honored with a lecture by Assist. Assist. Feriha Isildar Hekim's
weaving designs made in the Weaving Design course were exhibited
at Craftistanbul 5th International Handicrafts and Design Fair on
October 02-06, 2024.
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HAZIRGiYiM KONFERANSI

Turkiye Hazir giyim Sanayicileri
Dernegi tarafindan bu yil 17.si
duzenlenen konferansa bélum
ogretim uyelerimiz; Do¢ Dr. Sevim
Ayding¢ Bdlat, Do¢.Dr. Sinem Budun
Gulas, Dr. Ogr.Uyesi Meryem imre
katildi. 16 Ekim tarihinde Ciragan
Sarayinda gerceklesen konferansta
surdurulebilir, cevreye duyarli bir
yaklasimla birlikte degisen tuketici
taleplerinin Uretime ve modaya
etkisi, sektoru giderek etkisi altina
alan basta yapay zeka olmak Uzere
dijital teknolojiler ve bunlarin tam
merkezinde yer alan insan
faktordnu konulari ele alindi.

17TH ISTANBUL APPAREL CONFERENCE

Our department faculty members; Assoc. Prof. Dr. Sevim Aydin¢ Bélat,
Assoc. Prof. Dr. Sinem Budun Gulas, Dr. Lecturer Meryem Iimre attended
the 17th conference organized by the Turkish Ready-to-Wear Industrialists
Association this year. On October 16, at the conference held at Ciragan
Palace, the impact of changing consumer demands on production and
fashion with a sustainable, environmentally sensitive approach, digital
technologies, especially artificial intelligence, which are increasingly
affecting the sector, and the human factor at the center of these issues
were discussed.
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KARMA MARKALAR DEFILESI

Banu Noyan koreografisi ile 22 EkKim 2024 tarihinde Open
Stage istanbul Fashion Week kapsaminda Crowne Plaza
Florya Hotel'de gerceklestirilen Karma Markalar defilesine
Tekstil ve Moda Tasarimi Bolumu 6gretim Uyeleri ve
ogrencileri katilim sagladi.

MIXED BRANDS FASHION SHOW

The faculty members and students of the Department of
Textile and Fashion Design participated in the Mixed Brands
fashion show held at Crowne Plaza Florya Hotel within the
scope of Open Stage Istanbul Fashion Week on October 22,
2024 with Banu Noyan choreography.
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QIZGI FiLM VE
ANIMASYON

CARTOON AND ANIMATION
SERGI

Cizgi Film ve Animasyon Bolumu 2.sinif 6grencilerimiz;
Karakter Olusturma dersi kapsaminda Ogr. Gér. Volkan
Karakas koordinatorlGgunde 31 Ekim 2024 tarihinde TB-12
numarali derslikte Halloween Sergisi duzenlendi.

EXHIBITION

Our 2nd year students of the
Department of Cartoon and
Animation; Within the scope of the
Character Creation course, Assist.
Assist. Volkan Karakas
coordinated a Halloween :
Exhibition on October 31, 2024 in B s sk 2
the classroom numbered TB-12. £ ]'00
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GRAFIK TASARIM

GRAPHIC DESIGN
MEZUN BULUSMASI

FakUltemiz Grafik Tasarim Boélumu "Mezun Ogrencilerle Sdylesi vol.5"
"Calisip da Buyuyenler!" etkinligi 22 Ekim Sali glnu Saat 12:00'da D Blok
2507 nolu amfide Ogr. Gér. Vahit Demircan'in moderatériuginde
gerceklesti. Konusmaci olarak etkinlikte yer alan 2024 yili mezunu Burak
Yurdabak, 2022 yili mezunu Gizem Tarakgl, 2021 yili Mezunu Merve Nur
Zor, 2020 yill mezunu Mert Agat boélum 6grencilerimize is deneyimlerini
aktardi. Etkinlik kapsaminda bolum baskanimiz Do¢.Dr. Nursan Korucu
da bir konusma yaparak 6grencilere meslek ile ilgili bilgiler verdi.
Etkinligin sonunda konusmaci mezun égrencilerimize tesekkur belgeleri
takdim edildi.

ALUMNI MEETING

Faculty of Graphic Design Department “Conversation with Graduated
Students vol.5” “Those who work and grow!” event will be held on Tuesday,
October 22nd at 12:00 on D Block 2507 lecture hall. Prof. Dr. Vahit Demircan
moderated the event. Burak Yurdabak, a graduate of 2024, Gizem Tarakgl, a
graduate of 2022, Merve Nur Zor, a graduate of 2021, and Mert Agat, a
graduate of 2020, who took part in the event as speakers, shared their work
experiences with our department students. Within the scope of the event, our
department head Assoc. Prof. Dr. Nursan Korucu also gave a speech and gave
information about the profession to the students. At the end of the event,
certificates of appreciation were presented to our speaker graduates.
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GASTRONOMI VE
MUTFAK SANATLARI

GASTRONOMY AND CULINARY ARTS
KAYALAR MUTFAK ZiYARET

Ulkemizin énde gelen endustriyel mutfak ekipmanlari
ureticilerinden Kayalar Mutfak'in Buyuk¢cekmece'deki Uretim yeri
boélum oégretim Gyelerinin esliginde 6grencilerimiz tarafindan
ziyaret edildi. Firmanin daveti Uzerine gerceklestirilen ziyarette
once firma hakkinda sunum yapildi. Ardindan showroomdaki
urunlerin her biri hakkinda bilgiler verildi. Son olarak Uretim
hatti gezildi. Gezi sonunda 6grencilerimize hediyeler verildi.

KAYALAR MUTFAK VISIT

The production site of Kayalar Mutfak, one of the leading industrial
kitchen equipment manufacturers of our country, in Buylk¢cekmece
was visited by our students accompanied by the faculty members of
the department. During the visit, which was realized upon the
invitation of the company, first a presentation was made about the
company. Then information was given about each of the products in
the showroom. Finally, the production line was visited. At the end of
the visit, our students were given gifts.

g it v ,_.-.f"

KAYALAR CELIK




EKIM/OCTOBER

YEMEK ETKINLIiGi

Universitemizin__ev sahipligi yaptigi Avrasya Universiteler
Birligi (EURAS) Uyeleri ile Yonetim Kurulu Toplantisi ve

Konferansi 25 Ekim 2024 gunu gerceklestirildi. Toplantiya
davet edilen ve 35 kisiden olusan ulusal ve uluslararasi
universitelerin temsilcilerine Turk Mutfagi temali 6gle
yvemegi verildi. Yemeklerin hazirlanmasi ve sunumu
tamamen bolum o6grencilerimiz tarafindan yapildi.

FOOD EVENT

The Board of Directors Meeting and Conference with the
Members of the Eurasian Association of Universities (EURAS)
hosted by our university was held on October 25, 2024.
Representatives of national and international universities
invited to the meeting, consisting of 35 people, were given
lunch with the theme of Turkish Cuisine. The preparation and
presentation of the meals were entirely made by our
department students.
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SEF DAVETI

Genc yasta istanbul’'un 6nde gelen
otellerinin mutfaklarinda asc¢ibasiligi
yapmis ve yapmakta olan yeni nesil
seflerden Safak Erten, seflerimizden
Sandra OZ'Un dersine konuk olarak
katildi. Ulkemize 6zgU yoresel
urunlerin (sevketi bostan ve kuskus)
farkli deniz urdnleriyle (karides,
kalamar, barbun, ahtapot) birlikte
modern anlamda yorumlandigi iki
muhtesem yemek (tabak) calismasi
yapti. Isin inceliklerini anlatti.
Konugumuz ayrica ogrencilerimizle
sohbet ederek onlara mesleki
hayatlarinda ¢cok yararli olacak
bilgiler aktardi; sorularini ictenlikle
cevapladil. Cok degerli zamanindan
aylirarak bizlerle olan sefimize
tesekkurlerimizi sunuyoruz.

CHEF INVITATION

Safak Erten, one of the new generation chefs who has worked as a
chef de cuisine in the kitchens of leading hotels in Istanbul at a
young age, participated as a guest in our chef Sandra OZ's class. He
worked on two magnificent dishes (plates) in which local products
unique to our country (sevketi bostan and couscous) were interpreted
in a modern way together with different seafood (shrimp, calamari,
red mullet, octopus). He explained the intricacies of the work. Our
guest also chatted with our students and gave them information
that will be very useful in their professional lives and answered their
questions sincerely. We would like to thank our chef for taking his
valuable time to be with us.
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DUNYA GIDA GUNU PANELI

Gastronomi ve Mutfak Sanatlari Bolumu Baskani Prof. Dr. Kamil
Bostan, 18 Ekim 2024 gunu gerceklestirilen Dunya Gida Gunu
panelinin moderatérliguni yapti. Panele istanbul Saglik ve
Teknoloji Universitesi Beslenme ve Diyetetik Bolumu Baskani
Prof. Dr. Ozer Erglun ile Tarim ve Orman Bakanlidi istanbul Gida
Kontrol Laboratuvar Mudurd Yunus Bayrak konuk olarak katildi.

WORLD FOOD DAY PANEL

Prof. Dr. Kamil Bostan, Head of the Department of Gastronomy and Culinary
Arts, moderated the World Food Day panel held on October 18, 2024. Prof. Dr.
Ozer Ergtin, Head of the Department of Nutrition and Dietetics at Istanbul
Health and Technology University, and Yunus Bayrak, Director of the
Istanbul Food Control Laboratory of the Ministry of Agriculture and Forestry,
attended the panel as guests.

CANDAN VARLIK

KIiTAP BOLUMU

Gastronomi ve Mutfak Sanatlari Bolumu'nden Prof. Dr. Candan
Varlik'in “Geleneksel Gida isleme ve Muhafaza Yéontemleri” baslikli
yazisi istanbul Universitesi Yayinevi'nden cikan Gida
Guvencesinde Akuatik Kaynaklar ve Surdurulebilir Gida Guvenligi
adl kitapta kitap bélumu olarak yayinland..

BOOK CHAPTER

Prof. Dr. Candan Varlik's article titled “Traditional Food Processing and
Preservation Methods” from the Department of Gastronomy and Culinary
Arts was published as a book chapter in the book titled Aquatic Resources in
Food Security and Sustainable Food Security published by Istanbul
University Publishing House.
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Fransiz biliminsani Joseph Nicephore
Niepce'in ilk géruntilyl 1826 yilinda
elde ettigini belirtse de, ashinda
Niepce ilk géruntiytl 1816 yilinda
elde etmistir. Ancak elde ettigi bu
goriintiyil sabitleyemedigi icin sonug
fotografi ginimize kadar

ulastiramamistir.

OZER KANBUROGLU

ACILIS DERSI

2024-2025 Akademik Yili Acilis Dersi olarak Guzel Sanatlar
FakUltesi dekani Prof. Dr. Ozer Kanburoglu “Fotografin
Tarihsel Sureci” baslikli bir konferans verdi. Kanburoglu
katilimcilara fotograf makinasinin icat edilmesinden
gunumuze kadar gelen sureci tarihsel bir perspektifte
anlatti.

OPENING LECTURE

As the Opening Lecture of the 2024-2025 Academic Year, Prof.
Dr. Ozer Kanburoglu, Dean of the Faculty of Fine Arts, gave a

lecture titled “Historical Process of Photography”. Kanburoglu
explained the process from the invention of the camera to the
present day in a historical perspective.
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SUNUM

Fakultemiz Dekani Prof. Dr.
Ozer Kanburoglu; FOTON
Dernegi tarafindan
duzenlenen “Fotograf
Festivali” kapsaminda
Beyoglu Terra Santa A “Mimari Fotograf
mekaninda “Mimari Fotograf N Cekimlerinde PC/TS
Cekimlerinde Pc/Ts B R
Objektlflerl__n Onemlove . . Soylesive
Kullanim Yéntemleri” adli G Fotodrat Gosteris

bir sunum gerceklestirdi. |
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PRESENTATION

Dean of our faculty Prof. Dr. Ozer Prof. Dr. Ozer Kanburoglu @ oot
Kanburodlu made a presentation T e e © 200

titled “The Importance and

Usage Methods of Pc/Ts Lenses in

Architectural Photography” at photofestivalistanbul.com S dsven @
Beyodlu Terra Santa within the #photofestivalistanbul oy 1 FOTON &
scope of “Photography Festival”

organized by FOTON Association.
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SUNUM

FakUltemiz Dekani Prof. Dr. Ozer
Kanburoglu; Kibris Yiltan Akademi
tarafindan duzenlen 3. Lefkosa
Fotograf Gunleri kapsaminda; 4
Ekim 2024 Cuma gunu “ Mimari
Fotografcilikta Dikkat Edilmesi
Gereken Konular” adli sunum ve
séylesini, ayni gun “Oykuler” adli
gosterisini, 5 EKim 2024 Cumartesi
gunu ise “Mimari Fotografcilik” adli
sunum ve atdlye calismasini
gerceklestirdi.

PRESENTATION

Dean of our faculty Prof. Dr. Ozer
Kanburoglu; Within the scope of the 3rd
Nicosia Photography Days organized by
Cyprus Yiltan Academy; On Friday,
October 4, 2024, he made a presentation
and interview titled “Issues to be
Considered in Architectural
Photography”, on the same day, he
made a show titled “Stories”, and on
Saturday, October 5, 2024, he made a
presentation and workshop titled
“Architectural Photography”.




SUNUM

Fakultemiz Dekani Prof. Dr.
Ozer Kanburoglu; Moda
Kariyer Gunleri kapsaminda
Kadikdy Anadolu Teknik ve
Meslek Lisesi'nde “Guzel
Sanatlar Alninda Kariyer” adli
bir sunum gerceklestirdi.

PRESENTATION

Dean of our faculty Prof. Dr. Ozer
Kanburoglu made a presentation
titled “Career in Fine Arts” at
Kadikoéy Anatolian Technical and
Vocational High School within the
scope of Moda Career Days.

EKIM/OCTOBER

TOPLANTI

FakUltemiz Dekani Prof. Dr. Ozer
Kanburoglu; BiL Egitim Kurumlari
Yonetim Kurulu Baskan Yardimcisi
Fatma Nur Aydin, BiL Egitim Kurumlari
Strateji Gelistirme Kurulu Baskani Umit
Kalko, istanbul Aydin Universitesi
Genel Sekreteri Sebahattin Kutlu ve
BiL Egitim Kurumlari Genel Mudir
Elif Pehlevan ve Genel Merkez
Koordinatérlerimiz ile bir araya
gelerek, yeni egitim yilinin hedeflerini
degerlendirip gelecege dair stratejik
planlarini paylastilar.

MEETING

Dean of our Faculty Prof. Dr. Ozer Kanburoglu
met with Fatma Nur Aydin, Vice Chairman of
the Board of Directors of BiL Educational
Institutions, Umit Kalko, Chairman of the
Strategy Development Board of BiL
Educational Institutions, Sebahattin Kutlu,
Secretary General of Istanbul Aydin University,
Elif Pehlevan, General Manager of BiL
Educational Institutions and our
Headquarters Coordinators to evaluate the
goals of the new academic year and share
strategic plans for the future.
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KAMIL BOSTAN

MAKALE

Gastronomi ve Mutfak Sanatlari Bolumu Baskani Prof. Dr. Kamil
Bostan'in yazarlari arasinda bulundugu “Innovative Pathogen
Reduction in Exported Sea Bass Through Atmospheric Cold
Plasma Technology” baslikli arastirma makalesi SCIE QIl-
kategorisinde bulunan Foods dergisinde yayimlandi.

ARTICLE

The research article titled “Innovative Pathogen Reduction in Exported Sea
Bass Through Atmospheric Cold Plasma Technology” co-authored by Prof.
Dr. Kamil Bostan, Head of the Department of Gastronomy and Culinary Arts,
was published in the journal Foods in the SCIE Q1- category.

foods op1

Article
Innovative Pathogen Reduction in Exported Sea Bass Through
Atmospheric Cold Plasma Technology

Sehnaz Yasemin Tosun "7, Sehban Kartal 2, Tamer Akan *, Siihendan Mol ', Serap Cosansu ***, Didem Ugok !,
Safak Ulusoy ', Hande Dogruyol (" and Kamil Bostan *

L Department of Seafood Processing Technology, Faculty of Aquatic Sciences, Istanbul University,

Kalenderhane, Onalt: Mart Sehitleri St., No. 2, Vezneciler-Fatih, 34134 Istanbul, Tirkiye;

yasemin@istanbul.edu.tr ($.Y.T.); suhendan@istanbul.edu.tr (S.M.); ducok@istanbul.edu.tr (D.0.);

safakiistanbuledu.tr (5.U.)

Department of Physics, Faculty of Science, Istanbul University, Vezneciler, 34452 Istanbul, Tarkive;

sehban@istanbul.edu.tr

' Department of Physics, Faculty of Science, Eskischir Osmangazi University, 26040 Eskisehir, Tiirkiye;
akan@loguedu.tr

¢ Department of Food Engineering, Engineering Faculty, Sakarya University, 54050 Sakarya, Tiirkiye

S Department of Food Safety, Faculty of Aquatic Sciences, Istanbul University, Fatih, 34134 Istanbul, Turkiye;
dogruyol@istanbuledu.tr

& Department of Gastronomy and Culinary Arts, Faculty of Fine Arts, Istanbul Aydin University,
Kiigiikgekmece, 34295 Istanbul, Tarkiye; kamilbostani@aydinedu.tr

*  Correspondence: scosansu@sakaryaedutr

"

Abstract: The safety of sea bass is critical for the global food trade. This study evaluated the
effectiveness of atmospheric cold plasma in reducing food safety risks posed by Salmonella Enteritidis
and Listeria monocylogenes, which can contaminate sea bass post harvest. Cold plasma was applied
to inoculated sea bass for 2 to 18 min, achieving a maximum reduction of 1.43 log CFU/g for
S. Enteritidis and 0.80 log CFU /g for L. monacytogenes at 18 min. Longer treatments resulted in greater
reductions; however, odor and taste quality declined to a below average quality in samples treated
check for for 12 min or longer. Plasma treatment did not significantly alter the color, texture, or water activity
" (aw) of the fish. Higher levels of thiobarbituric acid reactive substances (TBARSs) were observed with
increased exposure times. Cold plasma was also tested in vitro on 5. Enteritidis and L. monoculogenes
on agar surfaces. A 4 min treatment eliminated the initial loads of S. Enteritidis (2.71 log CFU) and
oo ilkason e A L. menocytogenes (2.98 log CFU). The findings highlight the potential of cold plasma in enhancing the
Exported Sea Bass Through safety of naturally contaminated fish. Cold plasma represents a promising technology for improving
Atmospheric Cold Plasma Technology. food safety in the global fish trade and continues to be a significant area of research in food science.

Citation: Tosun, 5.Y; Kartal, 5.; Alkan,
T; Mal, S.; Cosansu, S; Ugok, D;
Ulusoy, §.; Dogruyol, H.; Bostan, K

Foods 2024, 13, 3290. https:/ /
doi.ong/ 103390 / foods1 3208290 Keywords: seafood; fish; food safety; health risk; emerging technology
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MAKALE

Gastronomi ve Mutfak Sanatlari Bolumu Baskani Prof. Dr. Kamil
Bostan'in yazarlari arasinda bulundugu “Atmospheric Cold
Plasma to Maintain Sea Bass Quality: An Opportunity for
International Fish Trade” baslikli arastirma makalesi SCIE Q2-
kategorisinde bulunan Processes dergisinde yayimlandi.

ARTICLE

The research article titled “Atmospheric Cold Plasma to Maintain Sea Bass
Quality: An Opportunity for International Fish Trade” co-authored by Prof.
Dr. Kamil Bostan, Head of the Department of Gastronomy and Culinary Arts,
was published in the journal Processes in the SCIE Q2- category.

processes

Article

Atmospheric Cold Plasma to Maintain Sea Bass Quality:
An Opportunity for International Fish Trade

oy

Safak Ulusoy ', Tamer Akan 0, Sehban Kartal *, Didem Ugok !, Sehnaz Yasemin Tosun ', Hande Dogruyol 4,
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¥ Department of Physics, Faculty of Science, Fskigohir Osmangas University, Eskigehir 26040, Tirkiye;
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3 Department of Physics, Faculty of Science, Istanbul University, iler, |stanb
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¢ Department of Food Safety, Faculty of Aquatic Sci Istanbul Uri
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Abstract: Whole chilled sea bass is an cssential product for the European food market, and Tiirkiye is
the foremost supplier. The importance of sea bass in the world food trade reveals the significance of
food safety risks that may arise during or after harvest. This study aimed to examine the impact of
atmospheric cold plasma (ACP) on delaying the spoilage of sea bass. The ACT is generated by an
original device that produces a dielectric barrier discharge plasma using an altermating current (AC)
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power supply, applying a 30 kV high voltage with a sinusoidal frequency of 20 kHz. Whole sea bass
samples were treated for 1 min (ACP1) or 7 min (ACP7), and then stored at 2 4 1 °C. Sensory scores
of plasma-treated sea bass were higher throughout the storage period. Both treat ts dex d the
initial bacterial load and delayed bacterial growth (p < 0.05) during storage. The mesophilic acrobic
bacteria count of control samples exc 16 log CFU/g on the second day of storage. However,
ACP1 and ACP7 did not reach this value until the third and fourth days. The control samples had
higher TMA-N and TBARS (p < 0.06) than plasma-treated groups. The treatment did not significantly
change the texture. Although AL was higher in ACP samples, a discoloration that could affect
acceptability was not reported during the sensory test. Cold plasma can improve the overall market
value by maintaining quality, benefiting the global fish trade. It has boen shown that cold plasma has
promising potential in the fresh fish industry.

Keywords: emerging technology; shelf life; seafood; novel technology; food safety
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RiZE GASTRONOMIi GUNLERI

Gastronomi ve Mutfak Sanatlari
Balum Baskani Prof. Dr. Kamil
Bostan ve Gastronomi Ogrenci
KulUbuUnun bazi uyeleri bu yil
ucuncusu duzenlenen Rize
Gastronomi Gunleri'ne davet
edildiler. Bostan ve kulup
uyelerinin katilim sagladigi
etkinlikte 11-13 Ekim 2024 tarihleri
arasinda Rize'de yoresel
mutfaklarin tanitiminin yani sira
ulkenin 6nde gelen gastronomi
uzmanlari da sunum yapildil. Bu
etkinlik gerek ogrenciler gerekse
bolumun tanitimi ve isbirlikleri
acisindan ¢ok yararl bir aktivite
oldu.

3RD RIZE GASTRONOMY DAYS

Head of the Department of Gastronomy
and Culinary Arts Prof. Dr. Kamil Bostan
and some members of the Gastronomy
Student Club were invited to the Rize
Gastronomy Days, organized for the third
time this year. Bostan and club members
participated in the event, where the
leading gastronomy experts of the
country made presentations as well as
the promotion of local cuisines in Rize
between October 11-13, 2024. This event
was a very useful activity for both
students and the department in terms of
promotion and cooperation.
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KONFERANS

23-24 Ekim 2024 tarihlerinde Bolu Abant izzet Baysal
Universitesi'nin ev sahipliginde Mengen’de dizenlenen 1.
Karadeniz Turizm ve Gastronomi Bilimleri Arastirmalari
etkinliginde ilk gun paneller, ikinci gun serbest bildirilerin
sunumu ile gerceklestirildi. Gastronomi ve Mutfak Sanatlari
Bolum Baskani Prof. Dr. Kamil BOSTAN, birinci gun
“Gastronomide Bilim ve MUhendislik” konulu panelde
konusmaci olarak gérev aldi. ikinci gun “Gelecedin DlUnyasi
Alternatif Gida Yaklasimlari” konulu bir konferans verdi.

CONFERENCE

The Ist Black Sea Tourism and Gastronomy Sciences Research event, hosted
by Bolu Abant izzet Baysal University in Mengen on October 23-24, 2024,
was held on the first day with panels and the second day with the
presentation of free papers. Prof. Dr. Kamil BOSTAN, Head of Gastronomy
and Culinary Arts Department, took part as a speaker in the panel on
“Science and Engineering in Gastronomy” on the first day. On the second
day, he gave a conference on “Alternative Food Approaches in the World of
the Future”.
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GUVENILIR URUN ZIRVESI

08 Ekim 2024 gunu istanbul Crowne Plaza'da dizenlenen 3.
Guvenilir Urtn Zirvesi'ne Gastronomi ve Mutfak Sanatlari Bélum
Baskani Prof. Dr. Kamil Bostan, Dr. Elif Merve Kahraman ve
bélim éJrencileri tam gun katilim sagladi. Ogrenciler de
sektdérin 6nemli isimlerinin bulundugu kariyer toplantilarina
katilarak onlarin deneyimlerinden yararlandilar. Prof. Dr. Kamil
Bostan, glutensiz Grunler ile ilgili yapilan bir atélye
calismasinda konu hakkinda bilgilerini izleyicilerle paylasti.

3RD TRUSTED PRODUCT SUMMIT

Prof. Dr. Kamil Bostan, Head of the Department of Gastronomy and Culinary
Arts, Dr. Elif Merve Kahraman and students of the department participated
in the 3rd Reliable Product Summit held on October 08, 2024 at Istanbul
Crowne Plaza. Students also participated in career meetings with
important names of the sector and benefited from their experiences. Prof.
Dr. Kamil Bostan shared his knowledge on the subject with the audience in
a workshop on gluten-free products.

s
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VEYSEL GUNAY

SERGI

Cizgi Film ve Animasyon Bolumu égretim Uyesi Prof. Veysel
Gunay 1-19 Ekim 2024 tarihleri arasinda Ziba Art Gallery'de
duzenlenen ortak sergiye calismasi ile katildi.

EXHIBITION

Cartoon and Animation Department faculty member Prof. Veysel
Gunay participated in the joint exhibition held at Ziba Art Gallery
between October 1-19, 2024 with his work.

iRAK

Doc¢. Medine irak'in yapitlari 22-
27 Ekim tarihleri arasinda
Contemporary Istanbul’'da yer
alan Simbart standinda
sergilendi.

SIBEL KIRI C
EXHIBITION . EZGi YAKIN
Assoc. Prof. Medine Irak's works were BEGUM UTEVELL'OGLQ

exhibited at the Simbart booth at
Contemporary Istanbul between

October 22 and 27. §|m bélr'l'




EKIM/OCTOBER

S.i-NEM BUDUN GULAS

FakuUltemiz dekan yardimcisi Do¢.Dr. Sinem Budun Gulas 18 Ekim
Cuma gunu Luleburgaz'da bulunan Akin Tekstil AS firmasina “Modayi
Yeniden Dusunmek” baslikli bir egitim verdi.

EDUCATION
Assoc. Prof. Dr. Sinem Budun Gulas, vice dean of our faculty, gave a training

titled “Rethinking Fashion” to Akin Tekstil AS company in Luleburgaz on
Friday, October 18.

BiL AKEV Sosyal Sorumiuluk KulGba
agrencilerinin katiimiyla,

J0RI Geri Doniligiim_

N ——— Materyal
o¢. Dr. Sinem Budun Gulas, /
universitemiz kurucu vakfi Anadolu Tagsarimi 7

Egitim ve Kultur Vakfi (AKEV)

tarafindan BiL Egitim Kurumlarin WW
bunyesinde kurulan Sosyal
Sorumluluk KulUpleri arasinda

dizenlenmis olan “Geri DOonlUsUm @
Materyal Tasarimi Yarismasi’nda J

jari uyesi olarak yer aldi.

Juri U\«PH’I’

31 Ekim 2024
Saat: 10:00

JURY

Assoc. Prof. Dr. Sinem Budun Gulas took part as a jury member in the
“Recycling Material Design Competition” organized by the founding

foundation of our university, Anadolu Education and Culture Foundation
(AKEV) among the Social Responsibility Clubs established within BiL
Educational Institutions.
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ALI EFE IRALI

ERASMUS+

Cek Cumhuriyeti Olomouc Sanat Muzesi'nden kiymetli Dr. Katefina
Fajtlova, Erasmus+ Personel Hareketliligi kapsaminda misafirimiz
oldu.

ERASMUS+

The esteemed Dr. Katefina Fajtlovd from the Olomouc Art Museum in the Czech
Republic was our guest within the scope of Erasmus+ Staff Mobility.

MODERATORLUK

Para Dergisi tarafindan duzenlenen 12. Yeni Nesil Girisimcilik Zirvesi
kapsaminda gerceklestirilen ve Fintek'lerin 2025 GUndemi bashgini
tasiyan panelde Doc.Dr. Ali Efe irali moderatér olarak yer aldi.
Sipay'in CPO'su Burak Sargut, Onlayer'in Kurucu Ortagi ve CEO'su
Kivang Harputlu ile Lidio'nun CCO'su Sedat Déonmezer tarafindan
finansal teknolojilere odakli sektérlerin 2025 vizyonu ele alindi.
Panelde ayrica yapay zeka ve dijitallesmenin getirecedi yenilikler,
sektorun ihtiyaclari ve bu cercevede karsilasilabilecek zorluklar ile
alinabilecek 6nlemler GUzerinde duruldu.

MODERATORSHIP

Assoc. Prof. Dr. Ali Efe irali was the moderator of the panel titled Fintechs' 2025
Agenda, which was held within the scope of the 12th New Generation
Entrepreneurship Summit organized by Para Magazine. Burak Sargut, CPO of
Sipay, Kivang Harputlu, Co-Founder and CEO of Onlayer, and Sedat Dénmezer,
CCO of Lidio, discussed the 2025 vision of sectors focused on financial
technologies. The panel also focused on the innovations that artificial
intelligence and digitalization will bring, the needs of the sector, the challenges
that may be faced in this context and the measures that can be taken..
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SEVIM AYDING
BOLAT

SIFIR ATIK GiYSi TASARIMI V

Craftistanbul 5. Uluslararasi El Sanatlari ve Tasarim Fuari 02-06
Ekim 2024 tarihlerinde Dr. Mimar Kadir Topbas Gosteri ve Sanat
Merkezi'nde duzenlendi. Tekstil ve Moda Tasarimi Bolum Baskani
Do¢. Dr. Sevim Ayding¢ Bolat “Sifir Atik Giysi Tasarimi V" adli
workshop calismasini 04 Ekim 2024 tarihinde saat 13:00'da
ogrenci ve ziyaretgilerin katilimiyla gerceklestirdi.

ZERO WASTE CLOTHING DESIGN V

Craftistanbul 5th International Handicrafts and Design Fair was held
between 02-06 October 2024 at Dr. Mimar Kadir Topbas Show and
Art Center. Head of Textile and Fashion Design Department Assoc.
Prof. Dr. Sevim Ayding¢ Bdlat held the workshop titled “Zero Waste
Garment Design V" on October 04, 2024 at 13:00 with the
participation of students and visitors.

7=\ ISTANBUL AYDIN GIZEL SANATLAR
\@) ONIVERSITESI £\ paiuresi

Tekstil Ve Moda Tasarim B6ldma

“SIFIR ATIK GIYSI TASARIMIV”
WORKSHOP Tz
Dog. Dr. Sevim AYDINC BOLAT x.

B2 04 Ekim 2024
9 13:00- 15:00 >
' Dr. Mimar Kadir Topbas GOsteri ve Sanat Merkezi / Yenikapi
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ELiIF MERVE KAHRAMAN

KONGRE

17-20 Ekim tarihleri arasinda Aydin Kusadasi’'nda 8. si duzenlenen
Uluslararasi Gastronomi Turizmi Arastirmalari Kongresine,
Gastronomi ve Mutfak Sanatlari bé6lima hocalarindan Dr. Ogr. Uyesi
Elif Merve Kahraman ve mezun édrencimiz Ozge Erdogdu
“Nérogastronominin Bireylerin Beslenme Aliskanliklari Uzerindeki
Etkisi” adh bildiriyi sunmak Gzere katilim sagladi.

CONGRESS

In the 8th International Congress on Gastronomy Tourism Research held in Aydin
Kusadasi between 17-20 October, Dr. Lecturer Elif Merve Kahraman and graduate
student Ozge Erdogdu from the Department of Gastronomy and Culinary Arts
participated in the 8th International Congress on Gastronomy Tourism Research.
Dr. Elif Merve Kahraman and our graduate student Ozge Erdoddu participated to
present the paper titled “The Effect of Neurogastronomy on Individuals' Nutrition
Habits”.
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HAVVA MERYEM iMRE

PROJE

Dr. Ogr. Uyesi Havva Meryem imre, italya/ Ancona sehrinde Poliarte
Della Arti Srl. okulunda farkli tulkelerden gelen 6grenciler ile AB
projesi olan BIP " Fashion Design" programina Erasmus Personel
Hareketliligi kapsaminda 30 Eylul 2024-04 Ekim 2024 tarihleri
arasinda katildi ve programi tamamiadi.

PROJECT

Prof. Dr. Assist. Prof. Dr. Havva Meryem imre participated in the BIP “Fashion
Design” program, which is an EU project with students from different countries
at Poliarte Della Arti Srl. school in Italy / Ancona city, between 30 September
2024-04 October 2024 within the scope of Erasmus Staff Mobility and completed
the program.

POLIARTE

GRUPPO RAINBOW

SERGI

Devlet Tatbiki Guzel Sanatlar
Yuksek Okulu mezunlarinin
Maltepe Turkan Saylan Kultur
Merkezi'ndeki karma sergisine
Dr. Ogr. Uyesi Havva Meryem
imre " Kok" isimli eseri ile katildL.

EXHIBITION

At the group exhibition of the
graduates of the State School of
Applied Fine Arts at Maltepe Tlrkan
Saylan Cultural Center, Dr. Assist. Prof.
Dr. Havva Meryem imre participated
with her work titled “Root”.
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Oguz SENTURK

He/Him

000

About Me
Affiliations

Oguz Sentork graduated from Erciyves University, Department of Radio,
Television and Cinema in 2015, He made personal studies after his university
graduation, continued his education in Institute of Social Sciences of Istanbul Job Title or Affiliation
University at Masters Degree in 2017. In 2019, he completed his master’s
thesis titled “The Gamification Experience of Interactive Documentary: The
Open World" and was placed in the doctoral program of the Radio, Television
and Cinema Department of the Social Sciences Institute of Istanbul University
in the same year he graduated. Sentirk, got his PhD from Istanbul University
with his doctoral thesis titled “Uses Of Communication By Game Community
Participants: Player Interaction Analysis” in 2024, he repeats his works every
year with the TRT Documentary Days teams under TRT's roof, where he ORC] D iD
participated as a volunteer intern during his undergraduate education. His O =
personal works include photography, film making and game design. Sentirk,
who is an Assistant Professor at the Faculty of Fine Arts at Istanbul Aydin
University, also gives lectures in both BA and MA levels at Departments of
Digital Game Design, Cartoon and Animation, Fashion and Texile Desing BA
and also Grapich Desing MA.

OGUZ SENTURK

DIGRA UYELIGi

o]

Fakultemiz Dijital Oyun Tasarimi Bolumu ogretim
Uyelerinden Dr. Oguz Senturk, Uluslararasi Dijital Oyun
Arastirmalari Birligi "Digital Games Research Association
DiIGRA" platformuna uye olarak kabul edildi. 2003 yilinda
kurulan DiIGRA, dijital oyunlar ve iliskili olgular Gzerine
arastirma yapan akademisyenler ve profesyoneller icin
onde gelen uluslararasi bir dernektir.

DIGRA MEMBERSHIP

Dr. Oguz Sentlrk, one of the faculty members of the Digital
Game Design Department of our faculty, has been accepted as
a member of the International Digital Games Research
Association “Digital Games Research Association DiGRA"
platform. Founded in 2003, DIiGRA is a leading international
association for academics and professionals conducting
research on digital games and related phenomena.
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NAFISEH LALEH

FakUltemizin Dijital uwsmBElliESElJ,‘m

Oyun Tasarimi
Balumu'nden Dr. Ogr.
Uyesi Nafiseh Laleh,
18-20 Ekim tarihleri
arasinda Diyarbakir'da
gerceklesen "Diyarbakir
Kisa Film Festivali"nde ' -

"Ulusal Belgesel" TAYFUR NAFiSEH BORA
kategorisinde juri uyesi o e el
olarak yer ald..

JURY MEMBER

Our faculty member of the Digital Game Design Department,
Assist. Prof. Dr. Nafiseh Laleh, was a jury member of the
"National Documentary" in the "Diyarbakir Short Film
Festival" held in Diyarbakir between October 18-20.
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EMEL COLAK YILDIZ

DOKUMA WORKSHOP

CR AFTiSTANBUL 5. @ {?ngglﬁéglom LN ?f.fété‘:i‘“‘““
Uluslararasi El Sanatlari ve TSN,V Shoaw Fastrs SU v
Tasarim Fuari 02-06 Ekim 2024

tarihlerinde Dr. Mimar Kadir

Topbas Gosteri ve Sanat DOKUMA
Merkezi'nde dlizenlendi. WORKSHOP
Tekstil ve Moda Tasarimi Ars. Gor. Emel COLAK YILDIZ
BolUumu Ars. Gor. Emel Colak

Yildiz “Dokuma Workshop” = 06 £xim 2024

calismasini 06 Ekim 2024 e e e
tarihinde saat: 13:00'da e

ogrenci ve ziyaretcilerin ATiS

katilimiyla gerceklestirdi.

WEAVING WORKSHOP

CRAFTISTANBUL 5th International Handicrafts and Design
Fair was held on 02-06 October 2024 at Dr. Architect
Kadir Topbas Show and Art Center. Department of Textile
and Fashion Design Assist. Assist. Emel Colak Yildiz
organized a “Weaving Workshop” on October 06, 2024 at
13:00: 13:00 with the participation of students and visitors.
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NAGIHAN 5
KALINTAS CAGLAR

BiLDiRI

Gastronomi ve Mutfak Sanatlari bolimu arastirma goérevlisi
Nagihan Kalintas Caglar, 04-06 Ekim tarihlerinde
gercgeklestirilen ‘Il. International Food, Agriculture And
Veterinary' kongresinde yurutmus oldugu 1002 projesinin
ilk sonuclarini ‘Encapsulation Of Glutenin Hydrolysates
With Hybrid Systems’ baslikli bildirisinde s6zlu olarak
sundu.

PROCEEDING

Nagihan Kalintas Caglar, research assistant at the Department of
Gastronomy and Culinary Arts, orally presented the first results of
the 1002 project she conducted at the 'll. International Food,
Agriculture And Veterinary' congress held on October 04-06 with her
paper titled 'Encapsulation Of Glutenin Hydrolysates With Hybrid
Systems'.

@) : (OB
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6 CERTIFICATE S

OF PARTICIPATION
THIS CERTIFICATE IS PROUDLY PRESENTED TO

Res. Assist. Nagihan KALINTAS CAGLAR

In oral and technical presentation, recognition and appreciation of contributions to
II. INTERNATIONAL FOOD, AGRICULTURE AND VETERINARY CONGRESS held in
Erzurum, Tirkiye, during October 04-06, 2024 with the paper entitled.

ENCAPSULATION OF GLUTENIN HYDROLYSATES WITH HYBRID SYSTEMS
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Prof. Dr. Nora MIMOUNE
Chairman of the Organizing Board @%
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