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Education Information

Doctorate, Erciyes University, Fen Bilimleri, Gida Miihendisligi, Turkey 2010 - 2015
Postgraduate, Erciyes University, Fen Bilimleri Enstitiisii, Gidda Miihendisligi, Turkey 2008 - 2010
Undergraduate, Harran University, Faculty Of Agriculture, Gida Miihendisligi, Turkey 2004 - 2008

Foreign Languages

English, B2 Upper Intermediate
Arabic, B2 Upper Intermediate

Certificates, Courses and Trainings

Data Analysis, ILERI SPSS ILE VERI ANALIZi 1, ARASTIRMA YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2024
Data Analysis, DOKUMAN ANALIZi EGITiMi, ARASTIRMA YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2024
Measurement and Evaluation, DENEYSEL GALISMALARDA TASARIM VE ORNEKLEM BOYUTU BELIRLEME EGITiMi,
ARASTIRMA YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2023

Foreign Language, DOKTOR VE DOKTORA OGRENCILERI ICIN YABANCI DIiLDE METIN YAZMA EGIiTiMi, ARASTIRMA
YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2023

Technology Management/Management of Technology, BILIMSEL ARASTIRMADA TEKNOLOJi KULLANIMI, ARASTIRMA
YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2023

Data Analysis, ARACI VE DUZENLEYiCi DEGISKEN ANALIZLERI EGITiMi, ARASTIRMA YONTEMLERI EGITiM VE
UYGULAMA MERKEZI, 2023

Data Analysis, TUIK MiKRO VERILERININ TEDARIKI VE SPSS iLE ANALIZi, ARASTIRMA YONTEMLERI EGITiM VE
UYGULAMA MERKEZI, 2022

Other, BILiM ETiGi, ARASTIRMA YONTEMLERI EGIiTiM VE UYGULAMA MERKEZI, 2022

Project Management, INOVASYON VE ARASTIRMA GELISTIRME PROJELERINDE PROJE YAZIMI, ETKI ANALIZI VE
DEGERLENDIRME, ARASTIRMA YONTEMLERI EGITiM VE UYGULAMA MERKEZI, 2022


tel:+90 352 207 6666
tel:+90 352 437 1383

Project Management, AR-GE VE INOVASYON ODAKLI PROJELERDE DEGERLENDIRME ETKi ANALIZI VE PROJE YAZIMI,
ARASTIRMA YONTEMLERI EGITIM VE UYGULAMA MERKEZI, 2022

Education Management and Planning, TUBITAK PROJESI HAZIRLAMA EGITiMi, YILDIZ TEKNIK UNiVERSITESI, 2014
Education Management and Planning, Egitimcilerin Egitimi (Sinai Miilkiyet Haklar1), Tiirk Patent Enstitiisii, 2012
Education Management and Planning, Sinai Miilkiyet Haklar1 (Patent, Faydalh Model, Endiistriyel Tasarim, Marka) Egitimi,
Tiirk Patent Enstitiisii, 2012

Education Management and Planning, Girisimcilik Egitimi, Erciyes Universitesi Kayseri Istihdam Merkezi, 2011

Quality Management, ISO 22000 EGiTiMi, Tiirkiye Miihendis ve Mimar Odalar1 Birligi, Gida Miihendisleri Odasi, 2008

IT, Bilgisayar Isletmenligi, Sanhurfa Halk Egitim Merkezi, 2007

Dissertations

Doctorate, BAZI BITKi AROMATIK SU VE UGUCU YAGLARININ BLOK TiPi ERITME PEYNIRI VE BEYAZ PEYNIRIN CESITLI
OZELLIKLERI UZERINE ETKISI, Erciyes Universitesi, Fen Bilimleri Enstitiisii, Gida Miihendisligi, 2015

Postgraduate, PEYNIRLI KETCAP URETIMI VE DEPOLAMA STABILITESININ BELIRLENMESI, Erciyes Universitesi, Fen
Bilimleri Enstitiisii, Gida Miithendisligi, 2010

Research Areas

Food Engineering, Food Science, Food Microbiology, Food Technology, Food Biotechnology, Processing Diary And
Related Products, Food Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.), Engineering and
Technology

Academic Titles / Tasks

Associate Professor, Kayseri University, Safiye Cikrikgioglu Meslek Yiiksekokulu, Gida Isleme, 2020 - Continues
Assistant Professor, Kayseri University, Safiye Cikrik¢ioglu Meslek Yiiksekokulu, Gida isleme, 2018 - Continues
Assistant Professor, Erciyes University, Safiye Cikrikgioglu Myo., Gida Isleme, 2015 - 2018

Lecturer, Erciyes University, Safiye Cikrikcioglu Meslek Yiiksek Okulu, Gida Teknolojisi, 2010 - 2015

Research Assistant, Igdir University, Faculty Of Engineering, Gida Miithendisligi, 2009 - 2010

Lecturer, Erciyes University, Safiye Cikrikgioglu Myo, Gida isleme, 2009 - 2009

Academic and Administrative Experience

Head of Department, Kayseri University, Safiye Cikrikcioglu Meslek Yiiksekokulu, Gida isleme, 2017 - 2022

Head of Department, Kayseri University, Lisansiistii Egitim Enstitiisii, ORGANIK URETIM , 2020 - 2021

Manager of Research and Application Center, Kayseri University, Safiye Gikrik¢ioglu Meslek Yiiksekokulu, Gida Isleme,
2020 - 2021

Assistant Director of Vocational School, Kayseri University, Safiye Cikrikcioglu Meslek Yiiksekokulu, Gida isleme, 2020 -
2020

Gida Teknolojisi Pilot Uygulama Merkez Sorumlusu, Kayseri University, Safiye Cikrikcioglu Meslek Yiiksekokulu, Gida
isleme, 2011 - 2020

Anabilim Dal Akademik Kurul Uyesi, Erciyes University, Fen Bilimleri Enstitiisii, 2017 - 2018

Courses

PATENT VE AR-GE TEKNIGI, Associate Degree, 2022 - 2023



GIDA BILIMI VE TEKNOLOJISINE GIRIS, Associate Degree, 2023 - 2024
SUT URUNLERI TEKNOLOJiSI, Associate Degree, 2022 - 2023
YAG TEKNOLOJiSi, Associate Degree, 2023 - 2024

Gida Mikrobiyolojisi Uygulamalari, Associate Degree, 2021 - 2022
FERMENTE SUT URUNLERI, Postgraduate, 2019 - 2020

Siit Uriinleri Teknolojisi , Associate Degree, 2018 - 2019

Tez Calismasi-2, Postgraduate, 2019 - 2020

Uzmanlik Alan Dersi-1, Postgraduate, 2018 - 2019

Tez Calismasi-1, Postgraduate, 2019 - 2020

Uzmanlik Alan Dersi-2, Postgraduate, 2019 - 2020

Organik Fermantasyon Uriinleri, Postgraduate, 2018 - 2019
Patent ve AR-GE Teknigi, Associate Degree, 2018 - 2019
Gida Mikrobiyolojisi , Postgraduate, 2018 - 2019

Yag Teknolojisi, Associate Degree, 2018 - 2019

Gida Bilimine Giris , Postgraduate, 2018 - 2019

Organik Gida Uretimine Giris , Postgraduate, 2018 - 2019
Meyve ve Sebze Teknolojisi, Associate Degree, 2018 - 2019
ILERI GIDA MIKROBIYOLOJiSi-1, Doctorate, 2015 - 2016
GIDA KATKI MADDELERI, Associate Degree, 2015 - 2016
Peynir Teknolojisi, Associate Degree, 2011 - 2012

Tereyag Teknolojisi, Associate Degree, 2011 - 2012

Advising Theses

Cankurt H., Cemenli Eritme Peyniri Uretimi ve Baz1 Ozelliklerinin Belirlenmesi, Postgraduate, G.DURMAZ(Student), 2024
Cankurt H., Sucuk Baharath Eritme Peyniri Uretimi ve Baz1 Ozelliklerinin Belirlenmesi, Postgraduate,
M.NURULLAH(Student), 2024

Cankurt H., Her Yénii Ile italyan Peynirleri, Postgraduate, 0.KERIM(Student), 2024

Cankurt H., Sar1 Kantaronlu Salamura Peyniri Uretimi ve Baz1 Ozelliklerinin Belirlenmesi, Postgraduate,
N.CIFTCi(Student), 2024

Cankurt H., Sulu Haslama, Kuru Haslama ve Mikrodalga Firinda Eritme Yéntemleri ile Kasar Peyniri Uretimi ve Bazi
Ozelliklerinin Kargilagtirilmasi, Postgraduate, F.DENIZ (Student), 2024

Cankurt H, MANDA SUTUNDEN FARKLI YONTEMLERLE YANLIK YOGURDU URETIMI VE BAZI OZELLIKLERININ
BELIRLENMESI, Postgraduate, 0.KARAKOC(Student), 2023

Cankurt H.,, Artik N., Dondurma iiretiminde ¢éven ekstrakti kullanimi, Doctorate, H KABLAN(Student), 2023

Cavus M., Cankurt H., Blok tip eritme peyniri liretiminde havug lifi ve baz1 gumlarin kullanimi, Postgraduate,
0.GUNER(Student), 2022

Cankurt H.,, NON-INDUSTRIAL FOOD PRODUCTION, Postgraduate, ENUR(Student), 2022

Cankurt H., INVESTIGATION OF THE USAGE OF REDUCED FAT BUFFALO MILK VILLAGE TYPE BRINED WHITE CHEESE
PRODUCTION, Postgraduate, $.SEYHAN(Student), 2022

Cankurt H., NVESTIGATION OF THE MICROBIOLOGICAL PROPERTIES OF SILO FEED, RAW MILK AND MELTING CHEESE
ON SALE IN KAYSERI MARKET, Postgraduate, T.ZEKi(Student), 2022

Cankurt H., THE PLACE OF TURKEY IN ORGANIC PRODUCTION AND COMPARISON OF CERTIFICATION SYSTEMS IN
TURKEY AND EUROPEAN UNION, Postgraduate, C.AKYUZ(Student), 2022

Cankurt H., Kayseri piyasasinda satisa sunulan silo yem, ¢ig siit ve eritme peynirlerin mikrobiyolojik 6zelliklerinin
aragtirilmasi, Postgraduate, T.ZEKI(Student), 2022

Cankurt H., Dinlendirilmis UHT siitiin kdy tipi salamura beyaz peynir {iretiminde kullanilabilme olanaklarmin
arastirilmasi, Postgraduate, H.ISIK(Student), 2022

Cankurt H.,, Yetim H., Peynir Tuzlamada Yeni Bir Yontem: Jel Salamura Teknigi, Doctorate, M.CAVUS(Student), 2020
Cankurt H., Yagsiz blok tip eritme peyniri iretiminde yumurta kullaniminin peynirin fizikokimyasal, tekstiirel ve duyusal



ozellikleri tizerine etkisi, Postgraduate, Y.Ramiz(Student), 2019

Cankurt H,, Diyet blok tip eritme peyniri liretiminde yag ikame maddesi olarak yumurta kullanimi, Postgraduate,
R.YUKSEL(Student), 2019

Cankurt H,, Siyah havug suyu konsantresi ve peyniralt1 suyu kullanilarak tuzu azaltilmis salgam suyu iiretim imkanlarmin
arastirilmasi, Postgraduate, N.Giiven(Student), 2018

Cankurt H.,, Yurt B., Blok tip eritme peyniri iiretiminde tavuk yumurtasi kullaniminin peynirin fizikokimyasal, tekstiirel ve
duyusal 6zellikleri iizerine etkisi, Postgraduate, M.CAVU$(Student), 2015

Cankurt H., Yagsiz blok tip eritme peyniri liretiminde yumurta kullaniminin peynirin fizikokimyasal, tekstiirel ve duyusal
ozellikleri iizerine etkisi, Postgraduate, M.Cavus(Student), 2015

Published journal articles indexed by SCI, SSCI, and AHCI

L

IL.

1L

V.

VL

VIL

VIIL

IX.

Effects of egg parts addition on colour, textural and sensory properties of block-type melted cheese:
a case study

Cavus M., Yurt B., Cankurt H.

Ciencia E Tecnologia De Alimentos, vol.41, no.4, pp.1-10, 2021 (SCI-Expanded)

The Effects of Adding Different Stabilizers in Brine on the Physicochemical, Sensory, Microbiological
and Textural Properties of White Cheese

CANKURT H.

FOODS, vol.8, no.4, 2019 (SCI-Expanded)

Change in Physicochemical, Microbiological and Textural Properties of Raw Milk White Cheese
During Ripening: Effect of Thyme and Garlic Aromatic Waters

Sagdi¢ 0., Cankurt H.,, Térniik F., Aric1 M.

Journal of Tekirdag Agricultural Faculty, vol.14, no.2, 2017 (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 O. 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 0. S, DURAK M. Z., YILMAZ M,, Tatlisu N. B,, SAGDIC 0., Cankurt H.

CARBOHYDRATE POLYMERS, vol.136, pp.427-440, 2016 (SCI-Expanded)

Effect of yoghurt or yoghurt serum on microbial quality of cig kofte

DOGAN M,, Cankurt H., Toker 0. S, Yetim H., SAGDIG O.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.51, no.7, pp.1406-1410, 2014 (SCI-Expanded)
Microbiological, steady, and dynamic rheological characterization of boza samples: temperature
sweep tests and applicability of the Cox-Merz rule

ARICI M., Ersoz Tatlisu N. B., TOKER 0. S., YILMAZ M. T., Cankurt H.,, DURAK M. Z,, SAGDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.3, pp.377-387, 2014 (SCI-Expanded)
Interaction Between Some Phenolic Compounds and Probiotic Bacterium in Functional Ice Cream
Production

Sagdic 0., Ozturk I, Cankurt H., Tornuk F.

FOOD AND BIOPROCESS TECHNOLOGY, vol.5, no.8, pp.2964-2971, 2012 (SCI-Expanded)

Linear creep and recovery analysis of ketchup-processed cheese mixtures using mechanical
simulation models as a function of temperature and concentration

Karaman S., YILMAZ M. T., Cankurt H., Kayacier A., SAGDIC 0.

FOOD RESEARCH INTERNATIONAL, vol.48, no.2, pp.507-519, 2012 (SCI-Expanded)

Efficacy of various plant hydrosols as natural food sanitizers in reducing Escherichia coli 0157:H7
and Salmonella Typhimurium on fresh cut carrots and apples

Tornuk F., Cankurt H., Ozturk L, Sagdic 0., Bayram O., Yetim H.



XL

INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, vol.148, no.1, pp.30-35, 2011 (SCI-Expanded)

Steady and dynamic oscillatory shear rheological properties of ketchup-processed cheese mixtures
Effect of temperature and concentration

Yilmaz M. T, Karaman S., Cankurt H., Kayacier A., Sagdic O.

JOURNAL OF FOOD ENGINEERING, vol.103, no.2, pp.197-210, 2011 (SCI-Expanded)

Articles Published in Other Journals

L

IL

IIL

Iv.

The Effect of Gypsophila Extractas Natural Emulsifier on the Steady, Dynamic Rheological Behavior
and Microstructural Properties of the Ice Cream Mix

Kablan H,, Artik N,, Karasu S., Tekin Cakmak Z. H., Sagdi¢ O., Cankurt H.

EUROPEAN JOURNAL OF SCIENCE AND THEOLOGY, no.38, pp.1-7, 2022 (ESCI)

Investigation onUsing Possibilities of Egg in the Production of Diet Block Type Melting Cheese
Cankurt H., Yetim H,, Yiiksel R.

Avrupa Bilim ve Teknoloji Dergisi, no.15, pp.579-590, 2019 (Peer-Reviewed Journal)

Physicochemical and Sensory Properties of low salt turnip juice produced by using black carrot juice
and whey

Cankurt H., Yetim H,, Giiven N.

Avrupa Bilim ve Teknoloji Dergisi, no.15, pp.599-610, 2019 (Peer-Reviewed Journal)

Effect of Water Extracts and Essential Oils of Some Medicinal and Aromatic Plants on Clostridium
tyrobutyricum and Total Yeast-Mold Levels in Block Type Processed Cheese as a Model Food
Cankurt H., Sagdig O.

Gida ve Yem Bilimi Teknolojisi Dergisi, vol.0, no.21, pp.40-52, 2019 (Peer-Reviewed Journal)

THE EFFECT OF SAFFRON ADDITION ON SOME PROPERTIES OF PLANE ICE-CREAM

Cankurt H.

Gida, vol.1, no.1, pp.1-7, 2009 (Peer-Reviewed Journal)

Books & Book Chapters

L

IL

SUT UROUNLERININ MODIiFiYE ATMOSFER iLE MUHAFAZASI

Cankurt H.

in: SUT VE SUT URUNLERINDE YENILIKGI YAKLASIMLAR, YUSUF CAKIR, Editor, iksad Yaymevi, Ankara, pp.1-253,
2022

Proses Bilgileriyle Siit Endiistrisi Makineleri

Cankurt H.

Gece Akademi, Ankara, 2019

Refereed Congress / Symposium Publications in Proceedings

L

IL

1L

Investigation of Microbiological Properties of Silo Feed, Raw Milk and Melted Cheese Offered for
Sale in Kayseri Market

Cankurt H,, Sagdi¢ O., Karakése T. Z.

TURKIYE 1. GIDA MiKROBIYOLOJiSi KONGRESI, Erzurum, Turkey, 13 - 16 September 2023, pp.96

Salgam suyu iiretiminde yeni tekniklerin kullanilmasi

Cavus M., Cankurt H.

3rd International Eurasian Conference onBiological and Chemical Sciences(EurasianBioChem 2020) , Ankara,
Turkey, 19 - 20 March 2020, pp.493-494

Ketcap Uretiminde Peyniralti1 Suyunun Kullanilabilirligi Uzerine Bir Arastirma
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VIIL
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XIIL

XIV.

CANKURT H., TORNUK F., Sagdig O.

TURKIYE 11. GIDA KONGRESI, Hatay, Turkey, pp.562

Effect of kefir grains on the survival of Enterobacter sakazaki in baby foods

CANKURT H., TORNUK F., SAGDIC O.

International Food Congress, Novel Approaches in Food Industry, Turkey, vol.2, pp.55

The Production of Colored Cheese Using Phytochemicals of Vegetables: Ideas Worth Sharing
Cankurt H., Cam M., Yetim H.

The International Food Machinery & Technology Exhibition (FOOMA JAPAN), Tokyo, Japan, 13 - 16 June 2017,
pp.169-172

Develi Pita Bread with Walnuts and Sugar

Cankurt H., Sagdig O.

The 2ndInternational Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Macedonia, 24 - 26
October 2013

Microbiological, Steady and Dynamic Rheological Characterization of Boza Samples: Temperature
Sweep Tests and Applicability of Cox-Merz Rule

Aric1 M., Toker 0. S., Cankurt H., Sagdi¢ O., Durak M. Z,, Yilmaz M. T.

2ndInternational Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Macedonia, 24 - 26 October
2013

Geleneksel Bir Yogurt Cesidi: “Yannik Yogurdu”’

Cankurt H., Demiral E,, Sagdi¢ O., Karabacak M.

III. Geleneksel Gidalar Sempozyumu , Konya, Turkey, 10 - 12 May 2012, pp.453

Clostridium botulinum presence in honey and health risks

Cankurt H., Sagdig O.

The First Turkish Congress, Expo and Workshops on Honey and Honeybee Products, Kayseri, Turkey, 22 - 26
February 2012

A Study on the Use of Propolis, Sodium Benzoate and Potassium Sorbate as Surface Antifungals in
Storage of Kasar Cheese

Cankurt H., Sagdig 0., 0zkék D.

The First Turkish Congress Expo and Workshops on Honey and Honeybee Products , Kayseri, Turkey, 22 - 26
February 2012

Su Yastig1 Sulama Yéntemi ile Sulanan Domateslerin Baz Fizikokimyasal Ozelliklerin Belirlenmesi ve
Damla Sulama Yontemi ile Karsilastirilmasi

Cankurt H., Gergek S., Can A.

Uluslararasi Tarim, Gida ve Gastronomi Kongresi, Antalya, Turkey, 15 - 19 February 2012

“Effect of kefir grains on the survival of Enterobacter sakazaki in baby foods

Cankurt H., Térniik F., Sagdig O.

International Food Congress, Novel Approaches in Food Industry, izmir, Turkey, 26 - 29 May 2011

Effect of gallic and ellagic acids on functional properties of ice cream inoculated with Lactobacillus
casei

Cankurt H., Yetim H., Sagdig¢ O.

1st Kiel Food Science Symposium, Kiel, Germany, 18 - 19 May 2010

“Hizl1 $algam Suyu Uretimi: Peynir Alt1 Suyu Kullanilarak Fermentasyon Siiresinin Kisaltilmasi
Cankurt H., Sagdig O., Yetim H.

1. Uluslararasi Adriyatikten Kafkaslara Geleneksel Gidalar Sempozyumu, Tekirdag, Turkey, 15 - 17 January 2010,
pp.1030-1032

Other Publications

L

Kurban etleri nasil muhafaza edilir?
Cankurt H.



Other, 2013
II. Sitirinlerinin liretimi ve satisinda yapilan hileler
Cankurt H.
Other, 2013
III. Sarimsaktaki ambalaj mucizesi
Cankurt H.
Other, 2013

Supported Projects

Cankurt H., CB Strateji ve Biitge Bagkanlig1 (Kalkinma Bakanhg1) Projesi, YAHYALI ILCESINDE KADIN ELI ILE KATMA
DEGERLI DOGAL FERMENTE ELMA SiRKESI URETIMi, 2021 - 2022

Cankurt H., CB Strateji ve Biitge Bagkanhg1 (Kalkinma Bakanhg1) Projesi, TALAS SUTEVi PROJESI, 2021 - 2022

Cankurt H., Sagdi¢ 0., TUBITAK Project, ULKEMIZE 0ZGU YOGURT, PEYNIR KULTURU GELISTIRILMESI VE PILOT
OLCEKTE URETIMI, 2017 - 2021

Cankurt H.,, Karagetin E. Dadaser Celik F., Giir H., Giir H. M., Ates N,, Bas E,, Kozlu H. H,, Yasar Korkan¢ S.,, Duman F,, et al,
TUBITAK Project, Zirvede Bilim: Ozel Yetenekli Ogrencilerle Erciyes Dagi Bilim Okulu (TUBITAK 4004), 2018 - 2019
Cankurt H,, Sagdig O., Yetim H., TUBITAK Project, Diisiik Tuz Yiiksek Saglik, Peynir Tuzlamada Yeni Bir Yontem: Jel
Salamura Teknigi, 2017 - 2019

Cankurt H,, Aric1 M,, Térniik F., Sagdi¢ 0., Project Supported by Higher Education Institutions, GiG SUTTEN URETIiLEN
GELENEKSEL PEYNIiRLERIN FiZIKOKIMYASAL OZELLIKLERi, MiKROBiYAL GUVENLIGI VE TEKSTURU UZERINE KEKiK
VE SARIMSAK AROMATIK SULARININ ETKISI, 2012 - 2014

CANKURT H,, Project Supported by Other Official Institutions, BAZI TIBBI VE AROMATIK BITKILERIN PEYNIR
ENDUSTRISINDE KULLANILARAK EKONOMIYE KAZNDIRILMASI, 2012 - 2014

CANKURT H,, Industrial Thesis Project, ULKEMIZDE YETISEN BAZI GUL CESITLERININ PEYZA] VE ENDUSTRIYEL
AMAGLI (TIP, KOZMETIK VE GIDA SEKTORUNDE) KULLANIM OLANAKLARININ ARASTIRILMASI, 2012 - 2014
TUBITAK Project, EKZOPOLISAKKARIT URETEN LAKTIK ASIT BAKTERILERININ BAZI GIDALARIN TEKSTURU VE
REOLOJisi UZERINE ETKIiSI, 2012 - 2013

CANKURT H., Project Supported by Other Official Institutions, MIKROBIYAL YOLLA STABILIZATORSUZ (SALEPSIZ)
DONDURMA URETIMI, 2011 - 2012

CANKURT H., Project Supported by Other Official Institutions, PEYNIRALTI SUYUNDAN SALGAM SUYU URETIMI, 2010 -
2011

Patent

Cankurt H., PROBIYOTIK TURSU BAHARATLARI VE URETIM YONTEMI, Patent, CHAPTER A Human Needs, The Invention
Recourse Number: 2019/23214 , Standard Registration, 2019

Cankurt H., SALGAM SUYU KONSANTRESI, Patent, CHAPTER A Human Needs, The Invention Recourse Number:
2019/23182, Standard Registration, 2019

Cankurt H., POLENLI TEREYAGI, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2019/22868,
Standard Registration, 2019

Cankurt H., SUCUK BAHARATLI PEYNIRLER, Patent, CHAPTER A Human Needs, The Invention Recourse Number:
2019/22952 , Standard Registration, 2019

Cankurt H.,, YUMUSAK DRAJE FORMDA PEDIATRIK SURUP, Patent, CHAPTER A Human Needs, The Invention Recourse
Number: 2019/22965 , Standard Registration, 2019

Cankurt H.,, CEMENLI PEYNIRLER, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2019/22930,
Standard Registration, 2019

Cankurt H., DIKENLI BILYELI SISELI HOMOJENIZATOR, Patent, CHAPTER A Human Needs, The Invention Recourse
Number: 2019/22902 , Standard Registration, 2019



Cankurt H., AROMATIK SIRKE, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2019/22934,
Standard Registration, 2019

Cankurt H., TATLANDIRICILI KUP SEKER, Patent, CHAPTER A Human Needs, The Invention Recourse Number:
2019/22941 , Standard Registration, 2019

Yurt B., Gavus M., Cankurt H., Sagdi¢ 0., Yetim H., YUMURTA iILE BESIN DEGERI ZENGINLESTIRILMiS PEYNIRLER, Patent,
CHAPTER A Human Needs, The Invention Registration Number: TR2015 07552 B, Standard Registration, 2017

Cankurt H.,, Peynir doneri iiretim yontemi ve bu yontemle iiretilmis peynir doneri, Patent, CHAPTER A Human Needs, The
Invention Registration Number: 201110630 , Standard Registration, 2015

Cankurt H., Salgam sosu, Patent, CHAPTER A Human Needs, The Invention Registration Number: 201000240 , Standard
Registration, 2015

Cankurt H., PEYNIRLI KETCAP, Patent, CHAPTER A Human Needs, The Invention Registration Number: 200800003 ,
Standard Registration, 2010

Cankurt H., PEYNIRALTI SUYU KATKILI SALGAM SUYU, Patent, CHAPTER A Human Needs, The Invention Recourse
Number: 2010/00241 , Standard Registration, 2010

Cankurt H., MIKROBIYAL DONDURMA, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2010/04131
, Standard Registration, 2010

Metrics

Publication: 35
Citation (WoS): 355
Citation (Scopus): 376
H-Index (WoS): 8
H-Index (Scopus): 8

Non Academic Experience

Presidency, CUMHURBASKANLIGI RESMI KONUTU, SUT URUNLERI iSLETMESi
Business Establishment Private, CANKURT SUT URUNLERI LTD. STi.,, MUDURLUK
UNAL GIDA VE INSAAT SAN. TiC. LTD. STI.
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