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Education Information

Doctorate, Erciyes University, Fen Bilimleri Enstitiisii, Turkey 2010 - 2015
Postgraduate, Erciyes University, Fen Bilimleri Enstitiisii, Turkey 2008 - 2010
Undergraduate, Harran University, Turkey 2004 - 2008

Foreign Languages

English, B2 Upper Intermediate
Arabic, B2 Upper Intermediate

Dissertations

Doctorate, Bazi bitki aromatik su ve ugucu yaglarinin blok tipi eritme peyniri ve beyaz peynirin ¢esitli 6zellikleri tizerine
etkisi, Erciyes University, Fen Bilimleri Enstitiisti, 2015

Postgraduate, Peynirli ketgap liretimi ve depolama stabilitesinin belirlenmesi, Erciyes University, Fen Bilimleri Enstitiisii,
2010

Research Areas

Food Engineering, Engineering and Technology

Academic Titles / Tasks

Associate Professor, Yildiz Technical University, Faculty Of Chemical And Metallurgical Engineering, Department Of Food
Engineering, 2024 - Continues

Associate Professor, Kayseri University, Safiye Cikrik¢ioglu Meslek Yiiksekokulu, 2020 - 2024

Assistant Professor, Kayseri University, Safiye Cikrikcioglu Meslek Yiiksekokulu, 2018 - 2020

Assistant Professor, Erciyes University, 2015 - 2018

Lecturer, Erciyes University, 2010 - 2015

Research Assistant, Igdir University, 2009 - 2010



ACademilc ana Aaministrative rxperience

Head of Department, Erciyes University, 2017 - 2022
Manager of Research and Application Center, Kayseri University, 2020 - 2021
Assistant Director of Vocational School, Kayseri University, 2020 - 2020

Courses

Postgraduate
FERMENTE SUT URUNLERI VE PROBIYOTIKLER, Postgraduate, 2024 - 2025
ORGANIK GIDA URETIMINE GIRIS, Postgraduate, 2019 - 2020

Supervised Theses

Cankurt H., Sagdig 0., Sar1 kantaronlu salamura beyaz peynir iiretimi ve bazi 6zelliklerinin belirlenmesi, Postgraduate,
N.CIFTCi(Student), 2024

Cankurt H., HER YONU iLE ITALYAN PEYNIRLERI, Postgraduate, 0.KERIM(Student), 2024

Cankurt H., Karasu S., Blok tip eritme peyniri iiretiminde yumurta tozu kullanimi ve bazi 6zelliklerinin belirlenmesi,
Postgraduate, A AADIYAMAN (Student), 2024

Cankurt H.,, SUZME YOGURT URETIMINDE HAVUC LiFi KULLANIMI VE BAZI OZELLIKLERININ BELIRLENMESI,
Postgraduate, 0.KARAKOC(Student), 2024

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

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

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

Cankurt H., Kaymakalti manda siitiiniin kdy tipi salamura beyaz peynir iiretiminde kullanilabilme olanaklarmin
arastirilmasi, Postgraduate, S.SEYHAN(Student), 2022

Cankurt H., Endiistriyel olmayan gida iiretimi, Postgraduate, ENUR(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., Tiirkiye'nin organik iiretimdeki yeri ve Avrupa Birligi ile Tiirkiye'deki sertifikasyon sistemlerinin
Kkarsilastirilmasi, Postgraduate, C.AKYUZ(Student), 2022

Cankurt H.,, Yetim H., Peynir tuzlamada yeni bir yontem: Jel salamura teknigi, Doctorate, M.CAVUS(Student), 2020
Cankurt H.,, Yetim H., Diyet blok tip eritme peyniri {iretiminde yag ikame maddesi olarak yumurta kullanimi, Postgraduate,
R.YUKSEL(Student), 2019

Cankurt H., Yetim H., Siyah havug suyu konsantresi ve peyniralti suyu kullanilarak tuzu azaltilmis salgam suyu tiretim
imkanlarmin aragtirilmasi, Postgraduate, N.GUVEN(Student), 2018

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

Published journal articles indexed by SCI, SSCI, and AHCI

I. The Use of Carrot Fiber and Some Gums in the Production of Block-Type Melting Cheese
Cankurt H., CAVUS M,, Guner O.
Foods, vol.13, no.13, 2024 (SCI-Expanded)
I. Harnessing the Role of Three Lactic Acid Bacteria (LAB) Strains for Type II Sourdough Production
and Influence of Sourdoughs on Bread Quality and Maillard Reaction Products
Sahin M., Ozgolet M., Cankurt H., Dertli E.
Foods, vol.13, no.12, 2024 (SCI-Expanded)



IIL

V.

VL

VIL

VIIL

IX.

XL

XIL

Exploring the Nutritional Impact of Sourdough Fermentation: Its Mechanisms and Functional
Potential

Alkay Z., Falah F.,, Cankurt H., Dertli E.

FOODS, vol.13, pp.1-21, 2024 (SCI-Expanded)

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.

Food Science and Technology (Brazil), vol42, 2022 (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)

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, Sagdi¢ 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., SAGDIC 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 O.

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 O.

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 I, Sagdic 0., BAYRAM 0., YETIM H.

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

Studies on Ottoman Sherbets from the Past to Present Ge¢misten Giiniimiize Osmanli Serbetleri
Uzerine Yapilan Caligmalar

Cankurt H.

Osmanli Medeniyeti Arastirmalari Dergisi, vol.2024, no.22, pp.350-371, 2024 (Scopus)

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

CANKURT H,, SAGDIC 0., KABLAN H., ARTIK N., KARASU S., TEKiN CAKMAK Z. H.

Avrupa Bilim ve Teknoloji Dergisi, 2022 (Peer-Reviewed Journal)



IIL

IV.

VL

VIL

Investigation onUsing Possibilities of Egg in the Production of Diet Block Type Melting Cheese
CANKURT H., YOKSEL R., YETIM H.

Avrupa Bilim ve Teknoloji Dergisi, vol.0, 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

GUVEN N., YETIM H., CANKURT H.

Avrupa Bilim ve Teknoloji Dergisi, vol.0, no.15, pp.599-610, 2019 (Peer-Reviewed Journal)

Baz1 Tibbi ve Aromatik Bitkilerin Su Ekstraktlarinin ve Ugucu Yaglarinin Model Gida Olarak Blok Tip
Eritme Peynirinde Clostridium tyrobutyricum ve Toplam Maya-Kiif Sayilar1 Uzerine Etkisi

CANKURT H,, SACDIC 0.

Gida ve yem bilimi-teknolojisi dergisi, no.21, pp.40-52, 2019 (Peer-Reviewed Journal)

Effect of Thyme and Garlic Aromatic Waters on Microbiological Properties of Raw Milk Cheese
Sagdi¢ 0., Cankurt H.,, Térniik F., Aric1 M.

Journal of Tekirdag Agricultural Faculty, vol.14, pp.22-33, 2016 (Peer-Reviewed Journal)

Safran ilavesinin sade dondurmanin bazi 6zelliklerine etkisi

CELIK S., CANKURT H., DOGAN C.

GIDA, vol.35, no.1, pp.33-39, 2009 (Peer-Reviewed Journal)

Books

IL.

11

Pastane Ve Restoran Gibi Toplu Tiiketim Yerlerinde ideal Hijyen Uygulamalar:

Oztoprak E., Demirkaya M., Cankurt H.

in: TARIM, ORMAN VE SU BILIMLERINDE ONCU VE YENILIKCI CALISMALAR, PROF. DR. NIGAR YARPUZ
BOZDOGAN, Editor, Academic Press , istanbul, pp.250-278, 2024

2022 SUT URUNLERININ MODIFiYE ATMOSFER ILE MUHAFAZASI

Cankurt H., Yurt B.

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

Proses Bilgileri ile Siit Endiistrisi Makineleri

CANKURT H.

GECE KITAPLIGI, Ankara, 2019

Papers Published in Refereed Scientific Meetings

L

IL

1L

V.

URETIMDEN SATISA TUM YONLERI iLE ITALYAN PEYNIiRLERI

Giil 0. K., Cankurt H., Boyhan H., Sagdic O.

3. ULUSLARARASI MULTIDISIPLINER CALISMALARDA YENI ARAYISLAR KONGRESI ICONIL 2024, istanbul, Turkey,
14 - 15 December 2024, pp.6-10

SUZME YOGURT URETIMINDE BITKISEL LiF KULLANIMLARININ YOGURDUN BAZI OZELLIKLERI
UZERINE ETKILERI

Karakog 0., Cankurt H., Boyhan H., Sagdig O.

3. ULUSLARARASI MULTIDISIPLINER CALISMALARDA YENI ARAYISLAR KONGRESI ICONIL 2024, istanbul, Turkey,
14 - 15 December 2024, pp.11-15

SUT SANAYI ATIGI OLAN PEYNIRALTI SUYUNUN DEGERLENDIRILMESINE MULTIDiSIPLINER BiR
BAKIS

Polat M. M,, Cankurt H., Sagdig¢ O.

3. ULUSLARASI MULTIDiSIPLINER CALISMALARDA YENI ARAYISLAR KONGRESI ICONIL 2024, istanbul, Turkey, 14
- 15 December 2024, pp.1-5

PASTANE VE RESTORANLARDA HAZIRLAMA VE SUNUM ASAMALARINDA HiJYENE UYGUN OLMAYAN



DAVRANISLAR
Oztoprak E., Cankurt H., Demirkaya M.
12. ULUSLARARASI 19 MAYIS YENILIKCI BILIMSEL YAKLASIMLAR KONGRESI, Samsun, Turkey, 24 - 25 December
2024, pp.1-13
V. $algam suyu iiretiminde yeni tekniklerin kullanilmasi
CAVUS M., CANKURT H.
3rd International Eurasian Conference onBiological and Chemical Sciences(EurasianBioChem 2020), 19 - 20
March 2020
VI. Baharat iiretiminde yeni bir yaklagsim: Fermente baharat
CANKURT H.
3rd International Eurasian Conference onBiological and Chemical Sciences(EurasianBioChem 2020), 19 - 20
March 2020
VII. Using Egg as a Fat Substituent in the Production of Diet Block Type Melting Cheese
Cankurt H., Yetim H,, Yiiksel R.
1st Int./11th Nat. Food Eng. Cong., Antalya, Turkey, 7 - 09 November 2019, pp.129
VIII. Production of Colored Cheese Using Phytochemicals of Vegetables: ideas Worth Sharing
AHHMED A., AWAD N., CANKURT H., CAM M,, YETIM H., TAKEDA S., SAKATA R.
Fooma 2017,13 - 16 June 2017
IX. Effect of some hydrosols and essential oils on various properties of block type processed cheese
Cankurt H., Sagdig O.
III. INTERNATIONAL CONFERENCE ON ENGINEERING AND NATURAL SCIENCES (ICENS), Budapest, Hungary, 3 -
07 May 2017
X. Tad Eski Kendisi Yeni Uriin $algam Ketgab1
CANKURT H., SAGDIC 0., YETIM H., DOGAN C., DOGAN N.
IV Gelenekesel Gidalar Sempozyumu, 17 April 2014
XI. Geg¢misten Giiniimiize Gidalarda Karbonat Kullanimi
DOGAN N., DOGAN C., HAYIT F., CANKURT H.
IV. Geleneksel Gidalar Sempozyumu, Turkey, 17 - 19 April 2014
XII. Geleneksel Tiirk Mutfaginda Toprak Kullanimi ve Yozgat Testi Kebab1
DOGAN C., DOGAN N., CANKURT H., HAYIT F.
IV. Geleneksel Gidalar Sempozyumu, Turkey, 17 - 19 April 2014
XIII. Develi Pita Bread with Walnuts and Sugar
CANKURT H,, SAGDIC 0.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
XIV. Microbiological, Steady and Dynamic Rheological of Boza Sampes: Temperature Sweep Tests and
Applicability of Cox-Merz Rule
ARICI M,, ers6z n. b., TOKER 0. S., YILMAZ M. T., CANKURT H., DURAK M. Z., SAGDIC 0.
2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
XV. KETCAP URETIMINDE PEYNIRALTI SUYUNUN KULLANILABILIRLiGI UOZERINE BiR ARASTIRMA
CANKURT H., TORNUK F., SAGDIC 0.
TURKIYE 11. GIDA KONGRESI, Turkey, 10 - 12 October 2012
XVI. GELENEKSEL BiR YOGURT CESiDi: ’YANNIK YOGURDU”
CANKURT H., DEMIRAL E., SAGDIC 0., KARABACAK M.
III. GELENEKSEL GIDALAR SEMPOZYUMU, Turkey, 10 - 12 May 2012
XVIL. DIMIZ YOGURDU
DEMIRAL E., CANKURT H., SAGDIC O.
III. GELENEKSEL GIDALAR SEMPOZYUMU (KONYA), Turkey, 10 - 12 May 2012
XVIII. YOGURT SUYUNUN SALGAM SUYU URETIMINDE DEGERLENDIRIiLMESi
CANKURT H,, SAGDIC 0., YETIM H.
III. GELENEKSEL GIDALAR SEMPOZYUMU (KONYA), Turkey, 10 - 12 May 2012
XIX. Study on the Use of Propolis, Sodium Benzoate and Potassium Sorbate as Surface Antifungals in



Storage of Kasar Cheese
CANKURT H., 0ZKOK D., SAGDIC O.
The First Turkish Congress, Expo and Workshops on Honey and Honeybee Products with International
Participation, 22 - 26 February 2012
XX. Clostridium botulinum presence in honey and health risks
CANKURT H., SAGDIG 0.
1. Turkish Congress, Expo and Workshop on Honey and Honeybee Products with International Participation, 22 -
26 February 2012
XXI. DETERMINATION OF SOME PHYSICOCHEMICAL PROPERTIES OF TOMATOES IRRIGATED WITH WATER

PILLOW METHOD AND COMPARISON WITH DRIP IRRIGATION METHOD
GERCEK S., CANKURT H,, CAN A.
ULUSLARARASI TARIM GIDA VE GASTRONOMI KONGRES], 15 - 19 February 2012

XXIl. EKZOPOLISAKKARIT URETEN Streptococcus thermophylus KULLANILARAK STABILiZATORSUZ
DONDURMA URETIMI
SAGDIC 0., CANKURT H., YETIiM H., AYDIN F.
7. GIDA MUHENDISLIGi KONGRESI, Turkey, 24 - 26 November 2011

XXIIl. 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, 26 - 29 May 2011

XXIV. EFFECT OF GALLIC AND ELLAGIC ACIDS ON FUNCTIONAL PROPERTIES OF ICE CREAM INOCULATED
WITH Lactobacillus casei
SAGDIC 0., CANKURT H., 0ZTURK 1., YETIM H.
1st Kiel Food Science Symposium 2010, 18 - 19 May 2010

XXV. HIZLI SALGAM SUYU URETIMi:PEYNiR ALTI SUYU KULLANILARAK FERMENTASYON SURESININ
KISALTILMASI
CANKURT H,, SAGDIC 0., YETIiM H.
1. Uluslararasi Adriyatik’ten Kafkaslara Geleneksel Gidalar Sempozyumu, 15 - 17 April 2010

Supported Projects

Cankurt H., TUBITAK Project, Zirvede Bilim 4: Ozel Yetenekli Ogrencilerle Erciyes Dag1 Bilim Okulu, 2023 - 2024
Cankurt H., TUBITAK Project, Zirvede Bilim 3: Ozel Yetenekli Ogrencilerle Erciyes Dag1 Bilim Okulu, 2022 - 2023

Cankurt H., TUBITAK Project, Mekan Degisir, Ogrenme Zenginlesir, 2021 - 2022

Cankurt H., TUBITAK Project, Zirvede Bilim 2: Ozel Yetenekli Ogrencilerle Erciyes Dag1 Bilim Okulu, 2020 - 2021

Arica M, Sagdig 0., Durak M. Z., Dertli E,, Cakir 1., Cankurt H., TUBITAK Project, Ulkemize Ozgii Yogurt, Peynir Kiiltiirii
Gelistirilmesi Ve Pilot Olgekte Uretimi, 2016 - 2021

Cankurt H., TUBITAK Project, Bilimle Nefes Almak, 2019 - 2019

Cankurt H., TUBITAK Project, Zirvede Bilim: Ozel Yetenekli Ogrencilerle Erciyes Dagi Bilim Okulu, 2018 - 2019

Cankurt H., Sagdi¢ 0., Yetim H., TUBITAK Project, Diisiik Tuz Yiiksek Saglik, Peynir Tuzlamada Yeni Bir Yontem: Jel
Salamura Teknigi, 2017 - 2019

Cankurt H,, Térniik F., Ariaa M., Sagdig O., Project Supported by Higher Education Institutions, GiG SUTTEN URETILEN
GELENEKSEL PEYNIRLERIN FiZIKOKIMYASAL OZELLIKLERI, MIKROBIYAL GUVENLIGI VE TEKSTURU UZERINE KEKIK
VE SARIMSAK AROMATIK SULARININ ETKISI, 2012 - 2016

Sagdig 0., Yilmaz M. T., TUBITAK Project, Ekzopolisakkarit (EPS) Ureten Laktik Asit Bakterilerinin Baz1 Gidalarm
Tekstiirel, Reolojik ve Mikroyapisal Ozelliklerine Etkisi, 2012 - 2014

Cankurt H., Ekici L., Sagdig 0., Ogras T., Ozcelik H., Industrial Thesis Project, Ulkemizde Yetisen Baz1 Giil Cesitlerinin Peyzaj
ve Endiistriyel Amach (Tip, Kozmetik ve Gida Sektoriinde) Kullanim Olanaklarinin Arastirilmasi, 2012 - 2014

Cankurt H., Sagdig¢ O., Torniik F., Can A., Project Supported by Other Official Institutions, Tibbi Aromatik Bitkilerin Peynir
Endiistrisinde Kullanilarak Ekonomiye Kazandirilmasi, 2012 - 2014

Cankurt H., Project Supported by Other Official Institutions, Mikrobiyal Yolla Stabilizérsiiz (Salepsiz) Dondurma Uretimi,



2011 -2012

Cankurt H,, Project Supported by Other Official Institutions, Peynir Alti Suyundan $algam Suyu Uretimi, 2010 - 2011
Cankurt H,, Sagdig 0., Project Supported by Higher Education Institutions, PEYNIRLI KETCAP URETILMESI
OPTIMIZASYONU VE DEPOLAMA STABILITESININ INCELENMESI, 2009 - 2010

Metrics

Publication: 47
Citation (WoS): 258
Citation (Scopus): 381
H-Index (WoS): 6
H-Index (Scopus): 7

Entrepreneurship Activities

Limited, CANKURT SUT VE SUT URUNLERI ENDUSTRIYEL MAKINE GIDA VE [HTIYAC MADDELERI INSAAT TURIZM
HAYVANCILIK TARIM URUNLERI SANAYI TICARET LIMITED SIRKETI, 15 April 2010, Co-Founder

Non Academic Experience

Presidency, Cumhurbagkanhg Kiilliyesi, Resmi Konut, Siithane Sorumlusu
Company, Cankurt Siit Gida Tarim Uriinleri Hayvancilik Turizm Sanayi ve Ticaret Ltd. $ti., Miidiirliik, Genel Miidiir
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