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Staff on Food Safety and Hygiene Practices, 2022 - 2024

Zorba M., Demirel Zorba N. N,, Caner C., Ayyildiz 0., Ak¢ali A, TUBITAK Project, Gidalarda Clostridioides (eski adi
Clostridium) difficile Varhiginin ve Kontrol Yontemlerinin Belirlenmesi - 1200998, 2021 - 2023

Yiiceer M., Caner C., TUBITAK Project, Enzim Modifiye Yumurta Uriinlerinin Fonksiyonel ve Reolojik karakteristiklerinin
Belirlenmesi, 2015 - 2019

CANER C,, Project Supported by Higher Education Institutions, Ozon Uygulamasinin Taze Erigin Kalite Kriterlerinin
Muhafazasmdaki Etkinligi, 2014 - 2019

YUCEER M., CANER C., TEMIiZKAN R, Project Supported by Higher Education Institutions, Sivi Yumurta Uriinlerinin
Ultrases Teknigi ile Muamelesi ve Fonksiyonel ile Reolojik Ozelliklerinin Belirlenmesi, 2015 - 2018

CANER C, TEMIZKAN R., Project Supported by Higher Education Institutions, Beyaz Nektarin Kalitesinin Isil Olmayan
Muhafaza Yéntemleriyle Korunmasi ve Gériintii isleme Teknikleriyle Degerlendirilmesi, 2016 - 2017

CANER C,, BUYUKCAN M. B,, Project Supported by Higher Education Institutions, Taze kayisilarin kalite 6zelliklerinin
termal olmayan tekniklerle muhafazasi ve sayisal goriintiilleme ile degerlendirilmesi, 2015 - 2016

CANER C,, TEMIZKAN R., 0ZSOY N., Project Supported by Higher Education Institutions, Gidalarda Mikotoksin Analiz
Laboratuari Altyap1 Projesi, 2015 - 2015

CANER C,, DURAN M, Project Supported by Higher Education Institutions, Dogal Antimikrobiyal Katkil Kitosan Kaplama
fle Cilegin Raf Omriiniin Arttirilmasi, 2012 - 2013

Yiiceer M., Caner C, Industrial Thesis Project, Extending Shelf Life of Egg Using Active Packaging and Novel Preserving
Methods, 2010 - 2013

CANER C,, ADAY M. S, Project Supported by Higher Education Institutions, AKTiF AMBALAJLAMA VE YENI MUHAFAZA
YONTEMLERI iLE GiLEGIN RAF OMRUNUN ARTIRILMASI, 2010 - 2011

CANER C,, KASIRGA Y., Project Supported by Higher Education Institutions, Kitosan/Montmorillonite
Nanokompazitlerinin Hazirlanmasi ve Karakterizasyonu, 2009 - 2011

CANER C,, ADAY M. S,, Project Supported by Higher Education Institutions, Modifiye Atmosfer Uygulamalarinin Cilegin
Raf Omriine Etkisi, 2008 - 2010

CANER C,, Project Supported by Other Official Institutions, Findiklarin Ugucu Yag iceren Yenilebilir Protein Filmlerle
Kaplanmasmin Depolama Sirasindaki Oksidatif Stabilite ve Duyusal Kalite Uzerine Etkisi, 2006 - 2009

CANER C, TUBITAK Project, Ucucu Yag ilaveli Yenilebilir. Kaplamalarm. Kavrulmus Findigin. Raf Omriine Etkisi, 2006 -
2008

CANER C, TUBITAK Project, Farklh Kaplama Materyallerinin Kiraz Kalitesi ve Tiiketici Istekleri Uzerine Etkisinin Kinetik
Modelleye Dayanilarak Degerlendirilmesi, 2006 - 2008

CANER C,, Project Supported by Other Official Institutions, Aycicegi yaginin oksidasyon stabilitesi tizerine gegitli tohum
ekstraktlarinin etkisi, 2006 - 2007

ISLETEN HOSOGLU M., CANER C.,, CB Strateji ve Biitce Baskanligi (Kalkinma Bakanhg) Projesi, Ezine Peynirinin Duyusal
ve Kimyasal Aroma Profilinin Belirlenmesi, 2005 - 2007

CANER C., TUBITAK Project, Yumurtalarm Raf Omriinii Artirmada Kitosan Kaplama Materyalinin Etkinligi, 2005 - 2006
CANER C, Project Supported by Higher Education Institutions, Peynir Alti Tozu kaplama materyalinin yumurtanin raf
omriine etkisi, 2004 - 2006

CANER C, Other International Funding Programs, Packaging materials for high-pressure processing foods, 1997 - 2001



Patent

Yiiceer M., Caner C., A Method of Ultrasonication of Liquid Egg, Patent, CHAPTER C Chemistry; Metallurgy, The Invention
Registration Number: 000 , Standard Registration, 2021

Activities in Scientific Journals

Food Sektor-Gida, Scientific Committee Membership, 2013 - Continues
Journal Of Food Processing And Preservation, Scientific Committee Membership, 2010 - Continues
Akademik Gida, Scientific Committee Membership, 2010 - Continues

Memberships / Tasks in Scientific Organizations

Gida Guvenligi Dernegi (TFSA), Member of Science Committee, 2010 - Continues, Turkey

Tasks In Event Organizations

Caner C., VIL International Packaging Congress and Exhibition, izmir, Tiirkiye, 9 - 11 Mayis 2013, Scientific Congress,
{zmir, Turkey, May1s 2013

Caner C., VI. International Packaging Congress and Exhibition, Istanbul, Tiirkiye, 16 - 18 Eyliil 2010, Scientific Congress,
istanbul, Turkey, Eyliil 2010

Caner C., V. International Packaging Congress and Exhibition, izmir, Tiirkiye, 22 - 24 Kasim 2007, Scientific Congress,
Turkey, Kasim 2007

Metrics

Publication: 224
Citation (WoS): 1516
Citation (Scopus): 1890
H-Index (WoS): 22
H-Index (Scopus): 26

Scholarships

Yurt Dis1 Lisansiistii Egitim, Ministry of Education, 1995 - 2000

Awards

Yiiceer M., Caner C,, ISIF’21 Silver Medal - The ISIF'20 International Inventions Fair organized by The Industry and
Technology Ministry, the Turkish Patent and Trademark Agency, International inventors Union Federation (IFIA), the
World Intellectual Property Organization (WIPO), European Patent Office (EPO) and Turkey Technology Team held with
the Foundation's support, and this year the 6th of as a result of the evaluations made by the international jury between
21 - 26 September at ISIF'20 International Inventions Fair. The patent title: "Method for Processing Liquid Eggs by An
Ultrasound Technique' attended to the international invention fair (Assoc.Prof.Dr. Muhammed YUCEER)., 6Th Istanbul
International Inventions Fair, September 2021

Yiiceer M., Caner C,, First Prize Award in 7th Innovation Competition organized by Basaksehir Living Hub., Istanbul in 24



Dec, 2020. The project team (Dr. Muhammed Yiiceer, Prof.Dr. Cengiz Caner, Sefanur Yavuz, E. Lara Ozmete) received the
first prize award., Basahsehir Belediyesi - Basaksehir Living Hub., December 2020

Yiiceer M., Caner C., The International Federation of Inventors (IFIA), organized OFEED 2020 Innovation Week
International Fair, with 694 inventions from 27 countries were exhibited. In the international event held within the
scope of "Innovation Week IWA 2020", Dr. Muhammed YUCEER was awarded a silver medal with his patent: "Meringue
Production Method with Liquid Egg Whites Fermented with Enzymes" , The International Federation Of Inventors (Ifia) -
Innovation Week Iwa 2020 - Ofeed 2020, December 2020

Yiiceer M,, Caner C, Silver Medal - The ISIF'20 International Inventions Fair organized by The Industry and Technology
Ministry, the Turkish Patent and Trademark Agency, International inventors Union Federation (IFIA), the World
Intellectual Property Organization (WIPO), European Patent Office (EPO) and Turkey Technology Team held with the
Foundation's support, and this year the 5th of as a result of the evaluations made by the international jury between 05
August - 10 September at ISIF'20 International Inventions Fair. The patent title: 'Meringue Production with Liquid Egg
Whites Fermented with Enzymes Method' attended to the international invention fair., 5Th Istanbul International
Inventions Fair, September 2020

Caner C, Graduate Student Thomas Graduate Fellowship Research Award, Michigan State Universitesi, September 2000
Caner C., ABD'de master sirasindaki iistiin bagar1 6diilii, Milli Egitim Bakanligy, July 1996
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