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EGITIM

« Doktora, Ankara Universitesi, Milhendislik Fakdltesi, Gida Miihendisligi Bélimu, Ankara B 2005

- 2011

Tez: “Bazi Katkilarin Ekmegin Bayatlama Mekanizmasi Uzerine Etkilerinin Termal
Yéntemlerle Belirlenmesi”. Danisman: Prof. Dr. A. Hazim OZKAYA

» Yuksek Lisans, The Ohio State University, College of Food, Agriculture and Environmental
Sciences, Department of Food Science and Technology, Columbus, OHIO, USA m 1995 —

1997

Tez: “Relationship among Headspace Oxygen Uptake, Peroxide Value and Conjugated
Diene Content in Lipid Oxidation”. Danisman: Prof. Dr. David B. MIN

= Lisans, Cukurova Universitesi, Ziraat Fakiiltesi, Gida Bilimi ve Teknolojisi Bélimi, Adana, ®

1986 — 1990

CALISTIGI KURUMLAR

= Arastirma Gorevlisi, Kahramanmaras Sitcli imam Universitesi, Ziraat Fakiltesi, Gida
Muhendisligi Bélumu, Kahramanmarag « 2011 — Devam

« Arastirma Gorevlisi, Ankara Universitesi, Miihendislik Fakiiltesi, Gida Mihendisligi Bolimda,
Ankara « 2005 — 2011

= Arastirma Gorevlisi, Kahramanmaras Siitcli imam Universitesi, Ziraat Fakiiltesi, Gida Bilimi ve
Teknolojisi Béliumi, Kahramanmaras « 2002 — 2005

« Kalite Kontrol Miihendisi, Adana Un Fabrikasi, Adana « 1992 — 1993

KAZANILAN BURSLAR VE ODULLER

» 1% International Congress on Functional Foods and Neutraceuticals Kongresinde Poster 6diilii =

2004

« The American Association of Cereal Chemists (AACC), “Product Development’ yarismasinda
Uclinculik 6dali =« 2001




« Milli Egitim Bakanligi, Yurtdisi Bursu « 1995 — 2001
« TUBUTAK Yayin Tesvik Odili « 2007, 2008, 2009, 2012

« Kredi ve Yurtlar Kurumu, Palanddken Kayak Kursu « 1989

BILIMSEL KURULUSLARA I:JYELIKLER

« Yag Bilimi ve Teknolojisi Dernegi (YABITED) « 2011 — Devam

« Euro Fed Lipid « 2012 — Devam

» American Association of Cereal Chemists (AACC) « 1999 — Devam

« AACC, OSU Student Representative « 2000 — 2001

=« Turkish Institute of Food Technologists and Engineers (TIFTE) « 1999 — Devam
» Institute of Food Technologists (IFT) « 1997 — 2005

» American Oil Chemists’ Society (AOCS) « 1996 — 1997

YABANCI DIL BILGIiSI

ingilizce; Cok iyi derecede konusabilme, yazabilme ve okuyabilme (UDS:80)

BILGISAYAR BILGISI

iyi derecede bilgisayar donanimi ve sistem bilgisi (Microsoft Windows (95, 98, Me, 2000, XP,
Vista)) yaninda Microsoft Office (Word, Excell ve PowerPoint), Adobe Acrobat Writer, Reference
Manager, SigmaStat, SigmaPlot, PeakFit, Design Expert, GraphPad InStat, SPSS, Minitab,
Chemwin, MDL ISIS/Draw, ACD/ChemSketch, ChemOffice, ImagedJ ve Fiji paket programlarinin
kullanimi

LABORATUVAR DENEYIMIi

Diferansiyel Tarama Kalorimetresi (DSC), Termogravimetrik Analizér (TGA), Dinamik Mekaniksel
Analizor (DMA), Yiksek Performansi Sivi Kromatografisi (HPLC), Gaz Kromatogravisi (GC), Kati
Faz Mikroekstraksiyon (SPME), UV/Vis Spektrofotometre, Tekstir Analizérli, Brookfield
Viskozimetre, Glutomatik, Farinograf, Ekstensograf, Alveograf, Soxtec yag tayin cihazi, Khjeldal
protein tayin cihazi

PROJELER

= Lipit-modifiye enzimlerin hamur reolojisi ile ekmek Oozellikleri ve bayatlamasi lzerine
etkileri. Turkiye Bilimsel ve Teknolojik Arastirma Kurumu, Proje No: TUBITAK-TOVAG
1080315, Proje Siresi: 1 Yil (2008—-2009), Proje Bedeli: 22.100 YTL, Gérevi: Bursiyer.

» Bazi katkilarin ekmegin bayatlama mekanizmasina etkilerinin termal yo6ntemlerle
belirlenmesi. Ankara Universitesi Bilimsel insani Yetistirme Projesi, Proje Np: 2005K120140,
Proje Siresi: 4 Yil (2006—2010), Proje Bedeli: 69.695 YTL, Gorevi: Doktora Ogrencisi.

ULUSLARARASI DERGILERDE YAYIMLANAN MAKALELER

Colakoglu, A.S., Ozkaya, H., 2012. Potential use of exogenous lipases for DATEM replacement to




modify the rheological and thermal properties of wheat flour dough. Journal of Cereal
Science, 55:397-404. (A sinifi).

Ozkaya, H., Ozkaya, B., Colakoglu, A.S. 2009. Technological properties of a variety of soft and
hard bread wheat infested by Rhyzopertha dominica (F.) and Tribolium confusum du Val.
Journal of Food, Agriculture and Environment, 7(3-4): 166-172. Atif sayisi: 4. (C sinifi).

Servi, S., Ozkaya, H., Colakoglu, A.S. 2008. Dephytinization of wheat bran by fermentation with
bakers’ yeast, incubation with barley malt flour and autoclaving at different pH levels. Journal
of Cereal Science, 48:471-476. Atif sayisi: 4. (A sinifi).

Colakoglu, A.S. 2007. Oxidation kinetics of soybean oil in the presence of monoolein, stearic acid
and iron. Food Chemistry, 101(2):724—728. Atif sayisi: 19. (A sinifi).

Chung, H., Colakoglu, A.S., Min, D.B. 2004. Relationship among headspace oxygen uptake,
peroxide value and conjugated diene content in soybean oil oxidation. Journal of Food
Science, 69(2):84-88. Atif sayisi: 7. (B sinifi).

ULUSLARARASI DIGER DERGILERDE YAYIMLANAN MAKALELER

Cinar, i., Colakoglu, A.S. 2005. Potential health benefits of rose hip products. Acta Horticulturae,
690, p. 253-258. Atif Sayisi: 4

ULUSAL DERGILERDE YAYIMLANAN MAKALELER

Cinar, ., Colakoglu, A.S. 2005. On islem ve depolama kosullarinin portakal kabugu
karotenoitlerinin stabilitesi Uzerine etkileri. Gida, 30(1):9-14.

Colakoglu, A.S., Cinar i. 2004. Soya unu katkili ekmeklerin fiziko-kimyasal 6zellikleri. Gida,
29(4):291-296.

ULUSLARARASI SEMPOZYUMLAR

Colakoglu, A.S., Ering, H., Tekin, A. 2010. Thermo-oxidative stability of soybean oil in the
presence of alpha-, beta-, gamma- and delta-tocopherols. 1% International Congress on Food
Technology, 03-06 November, Antalya.

Colakoglu, A.S., Ozkaya, H., Serindag, O. 2008. Effect of soy flour on moisture distribution and
amylopectin recrystallization in white pan bread. ICC International Conference, 24-26 April,
istanbul.

Colakoglu, A.S., Cinar I., Gezging, Y. 2004. Health benefits of olive and olive oil biophenols in the
Mediterranean diet. 5" International Symposium on Olive Growing, 27 September—02
October, izmir.

Cinar, i., Golakoglu, A.S. 2004. Measuring and modeling sorption isotherms of rose hip for the
food industry. 1% International Rose Hip Conference, 07—10 September, Giimiishane.

Cinar, i., Colakoglu, A.S. 2004. Potential health benefits of rose hip products. 1% International
Rose Hip Conference, 07-10 September, Gimuishane.

Golakoglu, A.S., Vodovotz, Y. 2004. Physicohemical properties of soy bread during storage. 7
International Congress on Functional Foods and Neutraceuticals, 27-29 April, Antalya.

Colakoglu, A.S., Vodovotz, Y. 2001. Physicohemical properties of soy bread. AACC Annual
Meeting, 14—18 October, Charlotte, SC, USA.




Colakoglu, A.S., Vodovotz, Y. 2001. The effect of soy on the thermal and mechanical properties of
bread during storage. OARDS Annual Conference, 05 April, Columbus, OH, USA.

Colakoglu, A.S., Min, D.B. 1998. Relationship among peroxide value, headspace oxygen uptake,
and conjugated diene content in soybean oil. IFT Annual Meeting, 20-24 June, Atlanta, GA,
USA.

ULUSAL SEMPOZYUMLAR

Colakoglu, A.S., Serindag, O. 2008. Yaglarin termooksidatif stabiliteleri ile termoanalitik ve kinetik
parametrelerinin belirlenmesinde diferansiyel tarama kalorimetresinin kullanimi. Tirkiye 10.
Gida Kongresi, 21-23 Mayis, Erzurum.

Cinar, i., Alma, H., Colakoglu, A.S. 2004. Kusburnu karotenoid pigmentlerinin ekstraksiyonu ve
gidalarda kullanim potansiyelinin belirlenmesi. Geleneksel Gidalar Sempozyumu, 23-24
Eylul, Van.

Colakoglu, A.S., Cinar i. 2004. Bozanin reolojik 6zellikleri. Geleneksel Gidalar Sempozyumu, 23—
24 Eylul, Van.

Colakoglu, A.S., Cinar i. 2004. Soya unu katkili ekmeklerin fiziko-kimyasal ézellikleri. Tiirkiye 8.
Gida Kongresi, 26—28 May!is, Bursa.

Colakoglu, A.S., Cinar i. 2004. Farkli prooksidantlarin yaglarin oksidasyon kinetigi tizerine etkileri.
Tiirkiye 8. Gida Kongresi, 26—28 Mayis, Bursa.

Cinar, i, Colakoglu, A.S. 2004. On islem ve depolama kosullarinin portakal kabugu
karotenoitlerinin stabilitesi Uzerine etkileri. Tiirkiye 8. Gida Kongresi, 26—28 Mayis, Bursa.

Cinar, i., Golakoglu, A.S. 2004. isleme sezonu ve durultma yardimci maddelerinin vigne pres suyu
kimyasal bilesimine etkileri. Tiirkiye 8. Gida Kongresi, 26—28 Mayis, Bursa.

Duman, A.D., Cinar, i., Ozsisli, B., Colakoglu, A.S. 2004. Kahraman Maras’ta gida sektdriiniin
sorunlari ve ¢dzum Onerileri. 1. Kahramanmaras Sempozyumu, 6—8 Mayis, Kahramanmaras.

CALISTAYLAR

= Workshop for Advance Thermal and Image Analysis - ‘Triology’, 21-23 April 2010, istanbul,
Turkey.

« |. Uluslararasi Tahil Kalite Kontrol Calistayi, 26 Mart 2010, Hacettepe Universitesi, Ankara.

« TUBITAK Tirkiye Sanayi Sevk ve idare Enstitisii (TUSSIDE), Bilim ve Teknoloji insan
Kaynaklari Stratejisi, 8. Calistayi. 23-25 Kasim 2008, Gebze, Kocaeli.

» Workshop for Effects of Packaging Materials on Sensory Properties of Drinkable Water. 2001.
The Ohio State University, Columbus, OH, USA.




