[image: image1.emf]DENIZ CEKMECELIOGLU
Assistant Professor of Dept. of Food Eng.
Phone: +90-312-210 5631 ; Fax: +90-312-210 2767 ; Email: denizc@metu.edu.tr


EDUCATION
Doctor of Philosophy, August 2004. The Pennsylvania State University.


Major: Agricultural and Biological Engineering

Thesis title: Fate of Pathogenic Microorganisms in Food Waste Composting.
Master of Science, April 2001. University of Gaziantep.


Major: Food Engineering
Thesis title: Investigation of Storage Stability of Phenolic Compounds in Muscat Type of Argentina Red Grapes.

Bachelor of Science, July, 1998. University of Gaziantep.


Major: Food Engineering.
Graduation Project title: Batch Extraction Method of Rennet Enzyme (Chymosin) from Dried Calf and Lamb Stomaches.
RESEARCH INTERESTS
* Microbial conversion of food and agricultural byproducts to value-added products
· Solid state fermentation (e.g. food waste composting)
· Submerged fermentation (e.g. bioethanol production, food enzyme production)
* Bio-chemical treatment of foods, food and agricultural wastes 
* Food safety
· Novel approaches to assessment of inactivation of pathogenic microorganisms during food and agricultural processes
* Modeling and optimization of food and agricultural processing systems
· Process control and automation

· Numerical simulation methods

· Microbial growth and inactivation kinetics
· Statistical modeling (response surface methodology, mixture design, etc.)

RESEARCH EXPERIENCE

· Research Assistant, May 2001 – May 2004: Dept. of Agricultural and Biological Engineering. The Pennsylvania State University, University Park, PA.

· Research Assistant, September 1998- April 2001: Dept. of Food Engineering. University of Gaziantep, Gaziantep, Turkey.
WORK EXPERIENCE
· Assistant Professor, Nov 2005- Present: Dept. of Food Engineering. Middle East Technical University, Ankara, Turkey.  
· Compulsory Military Service, August 2006- July 2007: Quartermaster&Finance School and Training Center Command, Battle Laboratory Support Group Department, Küçükyalı, İstanbul.
· Instructor, Sept 2004-Oct 2005: Dept. of Food Engineering. Middle East Technical University, Ankara, Turkey.
· Classes taught at METU

· FDE 201 Material and Energy Balances 
· FDE 321 Food Engineering Operations II 
· FDE 407 Process Control Applications in Food Industry
· FDE 416 Food Engineering Operations Laboratory
· FDE 425 Food Engineering Design
· FDE 426 Food Product and Plant Design
· FDE 490 Food Engineering Research 
· FDE 561 Food Engineering Analysis
FUNDED PROJECTS

· Bioethanol production using hazelnut by-products, METU, 2012 (Project leader).
· Simultaneous enzyme production and saccharification of wastes for bioethanol production, METU, 2012 (Project leader).
· Alkaline pectinase production from industrial food wastes, METU, 2011-2013 (Project leader).
· Mixed culture fermentation of food wastes for xylanase production, METU, 2011-2013 (Project leader).
· Production of micro/nano encapsulated foods using plant origin-hemicelluloses, TUBITAK, 2010-2012 (Research fellow).
· Finite element modeling of drying isotropic and anisotropic food samples, METU, 2009-2010 (Project leader).
· Bioethanol production from mixed food wastes, METU, 2008-2009 (Project leader).
· Finite element modeling of in-vessel composting for optimal process control, METU, 2005-2006 (Project leader).
PUBLICATIONS
· Published in Refereed Journals

Cekmecelioglu, D. and O.N. Uncu. Kinetic modeling of enzymatic hydrolysis of pretreated kitchen wastes for enhancing bioethanol production. Waste Management (2012), http://dx.doi.org/10.1016/j.wasman.2012.08.003.
Celebioglu, H.Y., D. Cekmecelioglu, M. Dervisoglu, T. Kahyaoglu. Effect of extraction conditions on hemicellulose yields and optimisation for industrial processes. International Journal of Food Science and Technology (2012), http://dx.doi.org/10.1111/j.1365-2621.2012.03139.x. 
Uncu, O.N. and D. Cekmecelioglu. 2011. Cost-effective approach to ethanol production and optimization by response surface methodology. Waste Management 31: 636-643.

Gurkok, S., D. Cekmecelioglu, and Z.B. Ogel. 2011. Optimization of culture conditions for Aspergillus sojae expressing an Aspergillus fumigatus α-galactosidase. Bioresource Technology 102: 4925-4929.

Ozturk, B., D. Cekmecelioglu, and Z. B. Ogel. 2010. Optimal conditions for enhanced β-mannanase production by recombinant Aspergillus sojae. Journal of Molecular Catalysis B: Enzymatic 64: 135-139.
Cekmecelioglu, D., A. Demirci, and R. E. Graves. 2005. Feedstock optimization of in-vessel food waste composting systems for inactivation of pathogenic microorganisms. J. Food Prot. 68(3): 589-596.
Cekmecelioglu, D., P. Heinemann, A. Demirci, and R.E. Graves. 2005. Modeling of compost temperature and inactivation of Salmonella and E. coli O157:H7 during windrow food waste composting. Trans. ASAE. 48(2): 849-858. 
Cekmecelioglu, D., A. Demirci, R. E. Graves, and N.H. Davitt. 2005. Applicability of the optimized in-vessel food waste composting for windrow systems. Biosys. Eng. 91(4): 479-486.
Cekmecelioglu, D., A. Demirci, R. E. Graves, and N.H. Davitt. 2005. Optimization of windrow food waste composting to inactivate pathogenic microorganisms. Trans. ASAE. 48(5): 2023-2032.
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