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Learning Knowledge

Doctorate

Erciyes University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, Turkey
2008 -2014

Postgraduate

Inonu University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, Turkey
2002 - 2005

Undergraduate

Inonu University, Mithendislik Fakiiltesi, Gida Miihendisligi, Turkey
1998 - 2002

Dissertations

Doctorate, Kepekli ekmeklerde eksi maya kullaniminin organik fosforlu pestisit kalinti miktari ve kalite nitelikleri tizerine
etkileri, Erciyes University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, 2014

Postgraduate, Kayisi ve elma besinsel liflerinin diisiik yag ve yiiksek lif icerikli biskiivi liretiminde kullanimi, Inonu
University, Fen Bilimleri Enstitiisti, Gida Miihendisligi, 2005

Academic Titles / Tasks

Associate Professor Sivas Cumhuriyet University, Turizm Fakiltesi, Gastronomi Ve Mutfak Sanatlari
2021 - Continues Bolimi

Assistant Professor Sivas Cumhuriyet University, Turizm Fakiltesi, Gastronomi Ve Mutfak Sanatlari
2015 -2021 Bolimi

Assistant Professor Sivas Cumbhuriyet University, Zara Ahmet Cuhadaroglu Meslek Yiiksekokulu,

2014 - 2015 Bitkisel Ve Hayvansal Uretim



tel:+90 219 101 0

Lecturer

2004 - 2014 Sivas Cumhuriyet University, Zara Ahmet Cuhadaroglu Meslek Yiiksekokulu, Gida

isleme

Supported Projects

Seker 1. T., KOSGEB, Ham propolisten suda ¢éziinebilir toz propolis iiretimi, 2021 - 2022

2. Seker I. T, Hastaoglu E., Géksel Sara¢ M., Project Supported by Higher Education Institutions, Biberiye,defne
yapragisumak ve kekik aromatik bitkileriyle marine edilmis ve vakumlanmis dana etlerinin fiziksel, kimyasal,
duyusal ve mikrobiyolojik kalitesinin belirlenmesi, 2018 - 2019

3. Seker I. T, Project Supported by Higher Education Institutions, Cumhuriyet Universitesinde, yiyecek icecek
birimlerinde ¢alisan personele ve Gastronomi ve Mutfak Sanatlar1 Boliimi 6grencilerine iiretim, mutfak ve hijyen
egitimi, 2016 - 2017

Published journal articles indexed by SCI, SSCI, and AHCI

1. DESIGN AND EVALUATION OF PROPOLIS-HPC/PVP ELECTROSPUN NANOFIBERS FOR POSSIBLE
CUTANEOUS APPLICATIONS
Esentiirk-Giizel I, ALGIN YAPAR E,, Cavalu S., SEKER I. T, INAL E., KARTAL M., Kog R. C., Oztiirk R. Y., Goksu F., Bolek
S., etal
Farmacia, vol.72, no.1, pp.200-213, 2024 (SCI-Expanded)
2. Preparation and evaluation of a propolis ointment for skin nourishing and healing
SONMEZ GURER E., SEKER I. T, ESENTURK GUZEL i., ALGIN YAPAR E,, DOSLER S.
PAKISTAN JOURNAL OF PHARMACEUTICAL SCIENCES, vol.35, no.6, pp.1565-1571, 2022 (SCI-Expanded)
3. Optimization of The Amount of Chickpea Sourdough and Dry Yeast in Wheat Bread Formulation:
Evaluation of Physicochemical, Sensory and Antioxidant Properties
ERTOP M. H,, SEKER I. T.
FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.24, no.1, pp.45-53, 2018 (SCI-Expanded)
4. Physicochemical and bioactive properties of cakes incorporated with gilaburu fruit (Viburnum
opulus) pomace
Seker 1. T, Ertop M. H., Hayta M.
QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.2, pp.261-266, 2016 (SCI-Expanded)
5. Effect of Grape (Vitis ViniferaL.) Pomace on the Quality, Total Phenolic Content and Anti-Radical
Activity of Bread
HAYTA M., Ozugur G., Etgu H., SEKER L. T.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.38, no.3, pp.980-986, 2014 (SCI-Expanded)
6. Effects of Resistant Starch, Apricot Kernel Flour, and Fiber-rich Fruit Powders on Low-fat Cookie
Quality
Ozboy-Ozbas 0., SEKER . T., GOKBULUT 1.
FOOD SCIENCE AND BIOTECHNOLOGY, vol.19, no.4, pp.979-986, 2010 (SCI-Expanded)
7. UTILIZATION OF APRICOT KERNEL FLOUR AS FAT REPLACER IN COOKIES
Seker I. T., Ozboy-Ozbas 0., Gokbulut I, Ozturk S., Koksel H.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.34, no.1, pp.15-26, 2010 (SCI-Expanded)
8. Effects of Fiber-rich Apple and Apricot Powders on Cookie Quality
SEKER 1. T., 0zboy-Ozbas 0., GOKBULUT i., 0ZTURK S., KOKSEL H.
FOOD SCIENCE AND BIOTECHNOLOGY, vol.18, no.4, pp.948-953, 2009 (SCI-Expanded)



Articles Published in Other Journals

10.

11.

12.

13.

Tarihi Hamamlarin Hijyen ve Sanitasyon Acisindan incelenmesi: Sivas ili Ornegi (Examination of
Historical Baths Terms of Hygiene and Sanitation: The Example of Sivas Province)

KARATAS H., SEKER 1. T.

TR1010 Dergiler Birligi, vol.7, no.2, pp.297-315, 2023 (Peer-Reviewed Journal)

Tas Alas1 (Salmo Trutta Macrostigma) Baliginin Molekiiler Gastronomi Teknikleri ile Pisirilmesi
KUTAL U., SEKER I. T.

JOURNAL OF TOURISM AND GASTRONOMY STUDIES, vol.11, no.2, pp.877-891, 2023 (Peer-Reviewed Journal)
Saglik Turizmi isletmelerinde Is Saghgi ve Giivenligi Algis1 ve Giivenlik iklimi Ol¢iimii: Sivas ili Ornegi
TULUMCU Y., SEKER L. T.

Yonetim, Ekonomi ve Pazarlama Arastirmalari Dergisi, vol.6, no.1, pp.1-12, 2022 (Peer-Reviewed Journal)
Geleneksel Pisirme Tekniklerinin Koronaviriise Yakalanma Uzerine Etkisi

Ciftci A. K, SEKER I. T.

TURK TURIZM ARASTIRMALARI DERGISI, vol.5, no.3, pp.1739-1755, 2021 (Peer-Reviewed Journal)
Tiirkiye’de Covid-19 Pandemi Doneminde Besinleri Hazirlama, Pisirme ve Saklama Uygulamalarinda
Degisiklik Oldu mu?

Ciftci A. K, SEKER I. T.

JOURNAL OF TOURISM AND GASTRONOMY STUDIES, vol.9, no.2, pp.1302-1317, 2021 (Peer-Reviewed Journal)
ASCILARIN GASTRONOMIYE YONELiK GORUSLERININ iNCELENMESI CORUM iLi ORNEGi: NIiTEL BiR
ARASTIRMA

SEKER I. T, YAMUR S.

Sivas Interdisipliner Turizm Arastirmalari Dergisi, vol.4, no.1, pp.61-67, 2021 (Peer-Reviewed Journal)
Gastronomi Turizmi Kapsaminda Sivas Yéresel Yemeklerinin Mikro ve Makro Besin Ogelerinin
incelenmesi

SEKER 1. T, HASTAOGLU E.

Atatiirk Universitesi Sosyal Bilimler Enstitiisii Dergisi, vol.24, no.4, 2020 (Peer-Reviewed Journal)

Sivas ilinin Api-turizm Potansiyelinin incelenmesi

SEKERI. T.

Yonetim, Ekonomi ve Pazarlama Arastirmalar: Dergisi, vol.4, no.5, pp.364-373, 2020 (Peer-Reviewed Journal)
Meyan Serbeti ile Yapilan Siinger Keklerin Fiziksel ve Duyusal Ozellikleri (Physical andSensory
Properties of Sponge Cakes Made with Licorice Sherbet)

Seker I. T.

Journal of Tourism and Gastronomy Studies, vol.8, no.2, pp.1196-1205, 2020 (Peer-Reviewed Journal)

Farkli Aromatik Bitkilerle Marine Edilip Vakumlanarak Saklanan Dana EtlerininBazi Ozelliklerinin
incelenmesi

Seker 1. T, Hastaoglu E., Géksel Sara¢ M.

Tiirk Turizm Arastirmalar1 Dergisi, vol.4, no.3, pp.2087-2101, 2020 (Peer-Reviewed Journal)

Yiyecek igcecek isletmelerindeki Tehlike: Cocukluk Gag1 Obezitesi

SEKER 1. T, HASTAOGLU E., HASTAOGLU F., SEKER T.

Sivas Interdisipliner Turizm Arastirmalar1 Dergisi, vol.2, no.4, pp.7-14, 2020 (Peer-Reviewed Journal)

Kuzu Etinin Tiirk Mutfak Kiiltiriindeki Yeri

HASTAOGLU E., SEKER 1. T.

Journal of Tourism and Gastronomy Studies, vol.8, no.1, pp.660-669, 2020 (Peer-Reviewed Journal)

Effects of Apricot Kernel Flour and Fiber-Rich Apple Powder on Low-Fat Cookie Quality

0zZBOY OZBAS 0., SEKER 1. T, GOKBULUT 1.

Journal of Scientific and Engineering Research, vol.5, no.2, pp.256-262, 2018 (Non Peer-Reviewed Journal)

Books & Book Chapters



10.

11.

12.

13.

14.

Gida Ambalajlama

SEKER I. T, SENOL YILMAZ B.

in: Endiistriyel Gida Uretim Teknikleri, SANLIBABA Pinar, GUCER Yalgin, Editor, Nobel Yayevi, Ankara, pp.145-
170, 2022

Tiirk Mutfaginda Bulgurun Yeri ve Kangal’da Bulgur Yapimi Ornegi.

SEKER I. T.

in: Kangal Arastirmalari, CILGA Hiseyin, KANGAL Cahit Can, Editor, Kangal Belediyesi yayinlar, Sivas, pp.486-495,
2022

Ozel Gldalarda Renk

DEDEBAS T., SEKER 1. T,, SUR E. B.

in: Gidalarda Renk, Emre hastaoglu, Editor, Akademsiyen, Ankara, pp.225-247, 2021

Filozoflar ve Yemek Kiiltiiri

SEKERI. T.

in: Yemek Kiiltiir ve Toplum, Neslihan CETINKAYA, Editor, Nobel Yaynevi, Ankara, pp.293-311, 2020

Din ve Yemek Kiiltiiri

SEKERI. T.

in: Yemek Kiiltiir ve Toplum, Neslihan CETINKAYA, Editor, Nobel Yaynevi, Ankara, pp.313-329, 2020
GUNEYDOGU ANADOLU BOLGESI

Seker I. T.

in: TURK MUTFAGINDA COGRAFI ISARETLI LEZZETLER, Mustafa ISKIN, Editor, Nobel Yaymevi, Ankara, pp.143-
249, 2020

Tahil Teknolojisinde Tekstir

Seker I. T.

in: Gidalarda Tekstiir, Meryem GOKSEL SARAC, Editor, Nobel Yaynevi, Ankara, pp.63-73, 2020

ARDAHAN YALNIZCAM KAYAK TESISLERI

SEKER L. T.

in: TURKIYE’NIN KIS TURIZM MERKEZLERI VE POTANSIYELI, Saghk Erkan, Tuna Muharrem, Editor, Egitim
Yayinevi, Konya, pp.124-136, 2020

Meyve ve Sebzelerde Tekstiir

GOKSEL SARAC M., SEKER 1. T, HASTAOGLU E., KARAOGLAN H. A, DEDEBAS T.

in: Gidalarda Tekstiir, Meryem Goksel Sarag, Editor, Nobel Akademik Yayincilik Egitim ve Danigsmanlik, Sivas, pp.95-
108, 2020

Dijital gastronomi

Seker 1. T, Karaman E.

in: Dijital Turizm, Abdullah KARAMAN, Kiirsad SAYIN, Editor, Egitim yayimnevi, Konya, pp.191-198, 2019

Dijital Gastronomi

SEKER I. T, KARAMAN E. E.

in: Dijital Turizm, Abdullah KARAMAN, Kiirsad SAYIN, Editor, Egitim Yayinevi, Konya, pp.191-198, 2019

HELAL GIDALAR

Seker I. T.

in: GASTRONOMI VE YIYECEK TARIHI, ATILLA AKBABANESLIHAN CETINKAYA, Editor, DETAY YAYICILIK, Ankara,
pp.363-373, 2018

SOKAK YEMEKLERI

Seker I. T.

in: GASTRONOMI VE YIYECEK TARIHI, ATILLA AKBABANESLIHAN CETINKAYA, Editor, DETAY YAYINCILIK,
Ankara, pp.392-401, 2018

Otel isletmelerinde Yiyecek icecek Hizmetleri Boliimii

SEKERI. T.

in: OTEL iSLETMECILiGI, ABDULLAH KARAMAN VE ERKAN SAGLIK, Editor, ATATURK UNIVERSITESI YAYINEVI,
Erzurum, pp.1-17, 2017



Refereed Congress / Symposium Publications in Proceedings

1.

10.

11.

12.

13.

14.

YORESEL BALIK YEMEKLERINiN RECETELERINIi MOLEKULER TEKNIiKLER KULLANARAK YENI
REGCETE TURETME UYGULAMALARI

SEKERI.T.

International Congress on Food Researches, Sivas, Turkey, 14 October 2022, vol.1, pp.200-208

SEKTORDE CALISMA TECRUBESI OLAN GASTRONOMI LISANS OGRENCILERININ MOLEKULER
GASTRONOMI HAKKINDAKI BiLGi VE GORUSLERI

SEKERI. T.

International MALATYA Gastronomy Culture and Tourism Conference September 16-17-18, 2022 Malatya, Turkey,
Malatya, Turkey, 16 September 2022, vol.1, pp.211-224

SU TUKETIMI ve SIGARA KULLANIMININ DIYABETIK AYAK ENFEKSIYONUNA ETKISi

Ciftci A. K, SEKER I. T.

GANUD 2ND INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS June 19-20, 2021 /
Gaziantep, Turkey, Gaziantep, Turkey, 19 June 2021

COViD-19 DONEMINDE BESINLERE YONELIK UYGULAMALARIN INCELENMESI

Ciftci A. K, SEKER I. T.

GANUD 2ND INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS June 19-20, 2021 /
Gaziantep, Turkey, Gaziantep, Turkey, 19 June 2021, pp.161-162

Gastronomi Turizmi Kapsaminda Sivas’a Ait Yenilebilir Bitkiler

SEKERI. T.

1. Uluslararasi Asc1 Dede Atesbaz-1 Veli Sempozyumu, Konya, Turkey, 17 - 19 September 2020, pp.41-43
Yiyecek icecek isletmelerinde Célyak Biifeler

SEKERI. T.

3. ULUSLARARASI UYGULAMALI BiLiMLER KONGRES], Erzurum, Turkey, 30 August 2020, pp.54
Noérogastronominin Modern Mutfaga Etkileri”

SEKER I. T.

8. Uluslararasi Bilimsel AraGtirmalar Kongresi, Corum, Turkey, 22 - 23 August 2020, vol.1, pp.123

Yiyecek Igcecek isletmelerindeki Tehlike: Cocukluk Cag1 Obezitesi

SEKER I. T, HASTAOGLU E., HASTAOGLU F., Seker T.

2. Uluslararasi Cocuk Dostu Turizm Kongresi, Turkey, 12 November 2019

Otellerde Cocuklarin Severek Tiikettigi Makarna Cesitlerine Alternatif Olabilecek Yoresel iiriin: Sivas
kavurma Eristesi

Seker 1. T, Hastaoglu E.

2. ULUSLARARASI COCUK DOSTU KONGRES], Sivas, Turkey, 24 - 27 April 2019, pp.173-180

Quality of apple and apricot fiber rich cookie

SEKER 1. T, ISKIN M., SAGLIK E.

2.International Gastronomic Tourism Congress, 8 - 10 December 2016

Effects of Apricot kernel Flour and Fiber Rich Aoricot Powder on the Quality of Reduced fat wire cut
cookies

0zZBOY OZBAS 0., SEKER 1. T, GOKBULUT 1.

international Conference For Engineering and Technology, 28 June - 01 July 2016

EFFECTS OF RESISTANT STARCH AND APRICOT KERNEL FLOURAND FIBER-RICH APRICOT AND
APPLE POWDERS ON THEQUALITY OF LOW-FAT WIRE-CUT COOKIES

0zBOY OZBAS 0., SEKER 1. T, GOKBULUT 1.

International Conference for Technology and Science, 14 - 17 July 2015

Effects of Apricot Kernel Flour and Fiber-Rich Fruit Powders onLow-Fat Cookie Quality

0zZBOY OZBAS 0., SEKER 1. T, GOKBULUT 1.

Balkan Agriculture Congress, 8 - 11 September 2014

EFFECTS OF RESISTANT STARCH AND FIBER-RICH APPLE ANDAPRICOT POWDERS ON LOW-FAT
COOKIE QUALITY



15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

0ZBOY OZBAS 0., SEKER 1. T., GOKBULUT 1.

International Conference for Academic Disciplines, 16 - 19 June 2014

Gilaburu Posasinin Kek Kalitesi Uzerine Etkisi

HAYTA M., SEKER I. T.

7.Gida Mithendisligi Kongresi, Ankara, Turkey, 24 - 26 November 2011, vol.1, pp.178

Use of Viburnum opulus pomace in cake formulation

HAYTA M., SEKER I. T.

INTERNATIONAL FOOD CONGRESSNOVEL APPROACHES IN FOOD INDUSTRY, izmir, Turkey, 26 - 29 May 2011,
vol.1, pp.680

Quality assessment of bread enriched with grape pomace obtained from cv. “Kalecik Karasi”
HAYTA M., UCOK G., ASLAN H., SEKER I. T.

INTERNATIONAL FOOD CONGRESSNOVEL APPROACHES IN FOOD INDUSTRY, izmir, Turkey, 26 - 29 May 2011,
vol.1, pp.668

Sivas Kavurma Eristesi: Farkli Gliiten Kalitsine Sahip BUgday Unlarinin Eriste Niteliklerine Etkisi
SEKER 1. T., HAYTA M., SENOL B.

1. Uluslararasi Adriyatikten Kafkaslara Geleneksel Gidalar Sempozyumu, Tekirdag, Turkey, 15 - 17 April 2010,
vol.1, pp.499-501

Enzyme Applicaiton in Cereal Products

SEKER I. T, HAYTA M.

3. International Congress on Food and Nutrition, Antalya, Turkey, 22 - 25 April 2009, vol.1, pp.151

High Fiber Cookies Containing Apple and Apricot Powders

SEKER I. T, 0ZBOY OZBAS 0., GOKBULUT i, OZTURK S., KOKSEL H.

Bosphorus 2008 ICC International Conference, istanbul, Turkey, 24 - 26 April 2008, vol.1, pp.161

Utilization of Apricot kernel Flour to Replace Fat in Cookies

SEKER I. T, 0ZBOY OZBAS 0., GOKBULUT i,, OZTURK S., KOKSEL H.

Bosphorus 2008 ICC International Conference, istanbul, Turkey, 24 - 26 April 2008, vol.1, pp.160

Elma Lifinin Hububt Uriinlerinde Kullanimi

GOKBULUT i, SEKER 1. T., 0ZBOY OZBAS O.

Hububat Uriinleri Teknolojisi Kongresi, Turkey, 7 - 08 September 2006

Enzime Direncli Nisastanin Biskiivi Uretiminde Kullanimi

SEKER 1. T, GOKBULUT i.,, 0ZTURK S., 0ZBOY OZBAS 0., KOKSEL H.

Tiirkiye 9. Gida KOngresi, Bolu, Turkey, 24 - 26 May 2006, vol.1, pp.157-160

Kayisi Lifinin Kek Uretiminde Kullanimi

SEKER I. T, GOKBULUT ., 0ZTURK S., 0ZBOY OZBAS O.

Tiirkiye 9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, vol.1, pp.729-732

Academic and Administrative Experience

2019 - Continues Vice Dean Sivas Cumhuriyet University, Turizm Fakiltesi, Turizm Fakiiltesi

Sivas Cumhuriyet University, Turizm Fakiltesi, Gastronomi ve Mutfak
2017 -2019 Head of Department
Sanatlar1 Bolimi

Sivas Cumhuriyet University, Zara Ahmet Cuhadaroglu Meslek

2009 -2014 Head of Department .
Yiiksekokulu, Gida Isleme

Tasks In Event Organizations

Seker 1. T, ICONFOODM@22 International Congress on Food Researches, Scientific Congress, Sivas, Turkey, Ekim 2022



Metrics

Publication: 59
Citation (WoS): 111
Citation (Scopus): 157
H-Index (WoS): 5
H-Index (Scopus): 6

Research Areas

Management, Tourism and Hotel Management
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