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EDUCATION
2011-Jan. 2017                  Yeditepe University, Istanbul, Turkey


              Biotechnology PhD Program
                                           Thesis Supervisor: Özlem Güçlü Üstündağ

Thesis: Recovery of Sterols from Plant-Based Food Waste for the Development of Functional Food Ingredıents
2001-2003                         Middle East Technical University, Ankara, Turkey
                                           Food Engineering Dept., Master of Science, 

              Thesis Supervisor: Ali Esin
Co-supervisor: Gülüm Şumnu            

                                           Thesis: Comparison of Microwave Drying and Microwave Mixed-Bed Drying of Red Peppers 
1996-2001                         Middle East Technical University, Ankara, Turkey
                                          Food Engineering Dept., Bachelor of Science

WORK and ACADEMIC EXPERIENCE
2017-continue                   Altınbaş University, Istanbul, Turkey


 
Assistant Professor in the Faculty of Applied Sciences, Gastronomy and Culinary Arts Department




(Head of Department, 2017-Ongoing)

                                           (Vice-Dean of Faculty, 2017- 2020)



(Board Member of Central Research Laboratory, 2021-2025)

2015-2016                         Instituto de la Grasa-CSIC, Sevilla-Spain
                                          Study for a PhD thesis using a pilot plant
                                          (TUBITAK Scholarship for PhD students-2211c, 2014-2016) 
2011-2015                         Yeditepe University-Food Engineering Department


             Graduate Scholarship Students-Teaching Assistant for laboratory lectures

(Food Analysis, General Microbiology, Fluid Mechanics, Food Engineering Unit Operations laboratories, and Laboratory Safety)
2003-2011                         Altıparmak Food (Honey Packaging Company)
                                           Laboratory Quality Management Specialist
              ISO 17025 Installation of a quality system and laboratory accreditation 
Purchasing laboratory instruments and preparing their maintenance and training program
Calibration of laboratory instruments and training (Balance, Pipette, Water baths, Measurement Glassware, Data loggers) 

                                           Method development and validation, Calculation of measurement uncertainty, 
                                           Food sensory analysis (panelist),

                                           Installation of quality systems (ISO 9001, BRC, ISO 22000)
                                           Performing Honey QC analysis (Chemical analysis and Pollen identification)                                         
2001-2002                         İpekyolu Spice and Food Company.
                                          Food Engineer- Installation of quality systems (HACCP and ISO 9001:2000)
PUBLICATIONS, POSTERS, and PROJECTS
Publications         
ÖZKAN, F. Z., HASDEMİR, M., HASDEMİR, M., SEÇMELER, Özge, TAŞPINAR, G., & AZBAZ, S. (2025). Coğrafi İşaretli Tarımsal Ürünlerin Denetimi ve Belgelendirilmesi: Malatya Kayısısı Örneği. Üçüncü Sektör Sosyal Ekonomi Dergisi, 60(3), 3186–3208. https://doi.org/10.63556/tisej.2025.1645
M Yavuz-Düzgün, E Kırtıl, S Çıkrıkçı-Erünsal, Özge Seçmeler, Flotation and sedimentation - Mechanical Separation Processes in the Food Industry, 2025, Woodhead Publishing. (Chapter)
Temel Mutfak Matematiği: Çözümlü Sorularla Detaylı Anlatım, Deneme Soruları ve Excel Uygulamaları, Özge Seçmeler ve Gökhan Taşpınar, Mayıs 2024, ISBN: 978-625-8174-79-3, Nobel Yayınları (Book)
Effects of cooking techniques on phenolic content and sensory profiles of cauliflower, Özge Seçmeler, Merve Yavuz Düzgün, Murat Muhammet Dülger, Gökhan Taşpınar, Food & Health, 2024, (National research article) TR Dizin
Functional food development using olive pomace phenolics and hydrogels, Ozge Secmeler, Tuba Gozet, Sercan Azbaz, Murat Muhammet Dülger, Merve Yavuz Düzgün, Sanem Argın, International Journal of Food Science and Technology, (2024) https://doi.org/10.1111/ijfs.17101 (International research article) Q2
Association between non-coding transcript variant polymorphisms (rs3135499, rs3135500) of the NOD2 gene and the propensity to rheumatoid arthritis in the Iraqi population, Hayder Wasea Khalaf, Dhafer A.F. Al-Koofee, Özge Seçmeler, Human Gene 39 (2024) 201263, https://doi.org/10.1016/j.humgen.2024.201263 (International research article)
Chapter 10 Mineral Water in Kitchens Usage and Chemistry, In: Mineral Water, Özge Seçmeler, Yaşar Sevimli, Editors: Prof. Dr. Osman SAĞDIÇ, Doç. Dr. Salih KARASU, Dr. Öğr. Üyesi Ayşe KARADAĞ, Kızılay kültür Sanat A.Ş, 2020, 193-216. 
Recipes for the valorization of culinary by-products
and leftovers, Chapter 9. In:  Gastronomy and Food Science, Özge Seçmeler & Yaşar Sevimli, Elsevier, 2020. (Chapter) https://www.elsevier.com/books/gastronomy-and-food-science/galanakis/978-0-12-820057-5
Olive Fruit and Olive Oil, Chapter 8 In: Innovation as in Traditional Foods, Özge Seçmeler, Charis M. Galanakis, Page: 193-220, Elsevier, 2019. DOI: 10.1016/B978-0-12-814887-7.00008-3 (Chapter)
Partitioning of predominant lipophilic bioactives (squalene, -tocopherol and -sitosterol) during olive oil processing, Özge Seçmeler, Özlem Güçlü Üstündağ, International Journal of Food Science and Technology, DOI:10.1111/ijfs 14029 (International research article)Q1
Effect of subcritical water and steam explosion pretreatments on the recovery of sterols, phenols, and oil from olive pomace, Özge Seçmeler, Özlem Güçlü Üstündağ, Juan Fernández-Bolaños, Guillermo Rodríguez-Gutiérrez, Food Chemistry, DOI: 10.1016/j.foodchem.2018.05.088 (International research article) Q1
Behavior of lipophilic bioactives during olive oil processing, Özge Seçmeler, Özlem Güçlü Üstündağ, European Journal of Lipid Science and Technology, 2017/119(9)/DOI:10.1002/ejlt.201600404 (International review article) Q2
A Rapid in-house Validated GC-FID Method for Simultaneous Determinatıon of Lipophilic Bioactives in Olive Oil: Squalene, -tocopherol and -sitosterol, Özge Seçmeler, Özlem Güçlü Üstündağ, European Journal of Lipid Science and Technology, 2017/119(1)/ DOI: 10.1002/ejlt. 201500420, 28.Nisan.2016 (International research article)Q2
Valorization of wastes and byproducts of olive oil production (in Turkish), Özge Seçmeler, Özlem Güçlü Üstündağ, Dünya Gıda Dergisi, Mayıs.2015/90-98, Mayıs.2015 (National review article)

Guide of good manufacturing practices for the honey sector, no. 1, 2009, as Balder-Bal working group assistant, Republic of Turkey Ministry of Food, Agriculture and Livestock (Booklet)
Proceedings (Oral Presentations)
Ahmet Karakaş, Yaşar Sevimli, Özge Seçmeler, Developing innovative recipes with zero waste practices in the kitchen, Ankara International Congress On Scientific Research-VIII, 31.05.2023. (Oral Presentation, Full Text)
New functional food development with olive phenolics obtained from olive vegetation water using molecular gastronomy techniques, Özge Seçmeler, Özge Seçmeler, Sercan Azbaz, Murat Muhammed Dülger, Tuba Gözet, Merve Yavuz Düzgün, Sanem Argin, ISEKI 2023, 7th International ISEKI-Food conference, AgroParisTech, Paris-Saclay University, Paris, France, 05 - 07 July 2023. (abstract book) (TUBITAK 2224)
Using molecular gastronomy for the diet of older adults to meet their special nutrient needs: Hydrocolloids and phenolic compounds. Özge Seçmeler, Sercan Azbaz, ISNFF 2022, Annual Conference & Exhibition, Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements, Istanbul, Türkiye, 2-5 October 2022 (abstract book)
Investigation of green techniques for the recovery of sterols, phenols, and oil from olive pomace: subcritical water and steam explosion pretreatments, Food Waste Recovery Workshop, ISEKI Food Conference, University of Hohenheim, Stuttgart, Germany, 2 July 2018 (abstract book)
Distribution of lipophilic bioactives (squalene, -tocopherol and -sitosterol) between oil and waste streams during olive oil processing, Özge Seçmeler, Özlem Güçlü Üstündağ, The Food Factor I Barcelona Conference, Formatex Research Centre, Spain, 2-4 November 2016 (abstract book)
Evaluating the effects of olive oil processing on the lipophilic olive bioactives: squalene, sterols and tocopherols, Özge Seçmeler, Özlem Güçlü Üstündağ, The International Conference on Food and Biosystem Engineering-FABE Greece, June 2013 (full text) (TUBITAK 2224)
Zeytinyağı Sektörü Atık ve Yan Ürünlerindeki Biyoaktif Maddelerin Değerlendirilmesi- II. ZEYTİN ve ZEYTİNYAĞI KONGRESİ, October 3, 2012

Method Selection in Honey Analysis, Method Validation and Measurement Uncertainty, Turkish National Metrology Institution (UME), 09.11.2007 

Proceedings (Posters)
Steaming is the best cooking technique for phenolics and sensory acceptance of the cauliflower, Özge Seçmeler, Murat Muhammed Dülger, Gökhan Taşpınar, Merve Yavuz Düzgün, ISEKI 2023, 7th International ISEKI-Food conference, AgroParisTech, Paris-Saclay University, Paris, France, 05 - 07 July 2023. (abstract book) (TUBITAK 2224)
Optimization and validation of a GC method for the simultaneous determination of -sitosterol, squalene, and -tocopherol in olive oil, Özge Seçmeler, Özlem Güçlü Üstündağ, EuroFoodCHEMXVIII, Madrid, Spain, 13-16. October. 2015, (abstract book)

A rapid method for simultaneous determination of lipophilic bioactives in olive oil: squalene, -tocopherol and -sitosterol, Özge Seçmeler, Özlem Güçlü Üstündağ, ISNFF 2014, Annual Conference & Exhibition, Functional Foods, Nutraceuticals, Natural Health Products, and Dietary Supplements, Istanbul-Turkey, 14-17. October.2014, (abstract book) 
Distribution of phenolics between Olive Oil and Waste Streams During Virgin Olive Oil Processing, Özge Seçmeler, Özlem Güçlü Üstündağ, 11. Euro Fed Lipid Congress 2013: Oils, Fats and Lipids: New Strategies for a High Quality Future, YABITED, Antalya-Turkey, October 27-30, 2013 (abstract book)
Projects                                           
PB2025-UBF-1 2026-2027, 8 Months (Coordinator), Production of sustainable biopesticide and functional food additive in oleogel form from anise oil against diseases that cause bee deaths (American and European Foulbrood).
BAP2022-UBF-1, Functional Product Development with Phytogastronomy Applications 2023-2025, 15 months (Researcher), Coordinator: Merve Yavuz Düzgün, Researcher: Özge Seçmeler, Scholarship: Bariş Uz
BAP2021-UBF-4, Altınbaş University, 2022-2023, 14 months (Coordinator), Innovative functional food development with bioactive substances obtained from plant food production wastes and molecular gastronomy techniques: Olive Mill Wastewater Phenolics and Hydrogel
BAP2021-UBF-2, Altınbaş University, 2022, 12 months (Researcher), Evaluation of Endemic Plants from a Gastronomy Perspective and Determination of Recipes Using Endemic Plants Rich in Bioactive Substances: The Case of Edirne, Kırklareli, Tekirdağ and Çanakkale
BAP2021-UBF-5, Altınbaş University, 2022, 12 months (Researcher), Control and Certification Program for the Use of Geographical Indication: The Case of Malatya Apricot
BAP AYP2020- 4, Altınbaş University, 2021, 5 months (Researcher), Establishment of Cell Culture and Chromatography Laboratory Units of Altınbaş University Central Laboratory
TEYDEB, Altıparmak Food, 2004, 3 years (Researcher), Determination of honey origin
AS A TRAINER and LECTURER
Lecturer
               
Food Safety and Sanitation
Culinary Mathematics and Basic Statistical Analysis
Culinary Chemistry
Basic Principles of Nutrition

Production of Olive and Olive Oil
Enology

Graduation Project

Food Additives

Foods and Their Properties

Cooking Technology

Teaching Assistant                          Food Analysis Laboratory
                                                           General Microbiology Laboratory 

                                                           Fluid Mechanics Laboratory
                                                           Food Engineering Unit Operations I Laboratory (Texture and rheometer) 

                                                           Food Engineering Unit Operations II Laboratory (Food Processes)

     Laboratory Safety Training 

In-service training                           Measurement Uncertainty Calculation Workshops 




  Analysis of Calibration Graphics Training
                                                            Application of Control Graphics Training

                                                            Usage of Reference Material Training

                                                            ISO 17025 General Training
                                                            Good Laboratory Practices Training




  Practical Pipette Verification Training 





  Calibration of Volumetric Glassware

                                                            Laboratory Documentation Training 

                                                            Calibration of piston pipettes
                                                            General Metrology
MEMBERSHIPS and ORGANIZATIONS
UCTEA Chamber of Food Engineers Member since 2001
TURKAK Technical Specialist          17025 Laboratory Accreditation (2015-2020)
TURKLAB                                         TURKLAB – EUROLAB Istanbul 2011 Conference Organization Committee (2010) 

COMPUTER SKILLS
MS-Office (Word, Excel, PowerPoint, Access, Outlook, Teams, etc.)

Adobe Connect, Moodle, and E-learning applications

Statistical programs (SPSS, Design Expert, Minitab)
TRAININGS and SEMINARS ATTENDED
	Medicinal and Aromatic Plants Breeding, 120 hours of training
	19.12.2022

	Agilent Technologies Marka 7890B GC, 5977B MS Hardware and Software User Training
	27-29.12.2021

	E-instructor certificate
	03-05/2019

	Training of Trainers
	09/2017

	Laboratory Quality Control, Kalite Rehberi
	15/05/2010

	Method Validation and Measurement Uncertainty, Kalite Rehberi
	08-09/05/2010

	Reference Standards and PT Schemes
	15.09.2010

	Advanced Excel Training, ODTÜ Mezunlar Derneği, 10 hours
	08.02-01/03.2010

	GC-MS Seminar
	06/05/2010

	Use of Reference Materials and the estimation of measurement, JRC-UME-IRMM, 2 days
	04-05/05/2010

	Workshop on Antioxidant Measurement Methods
	21/04/2010

	Chemwell Tam Otomatik ELISA Cihazı kullanımı
	20.04.2010

	Laboratory Auditing Training, TURKAK, 2 days
	15-16/03/2010

	Mass Spectrometry Basics and Xevo User Training
	15-19/02/2010

	Statistical analysis with SPSS
	13-14-21-22/01/2010

	Chemical Laboratories Measurement Uncertainity, Gıda Güvenliği ve Hijyen Akademisi, 2 days
	19-20/12/2009

	Importance of Quality and Quality Assurance in Chemical, UME-JRC-IRMM (Trainmic) 
	12-13/11/2009

	Waters Laboratory Informatics Seminar
	07/10/2008

	Calibration of weighing balance Euromet CG 18, TURKLAB                             
	18.11.2008

	ISO 17025:2005 Auditing Training (15 hours)                                             
	14-16.11.2007

	Veterinary Drug Residues and Mycotoxins in Animal-Based Foodstuff, Sincer & R-Biopharm
	16-17.10.2007

	Calibration of weighing balance and temperature, AB MEDA Programı Projesi                                
	   10-12.04.2007 

	Calibration of Volumetric Glassware- UME                                              
	09-10.04.2007

	Integrated Quality Management Systems (150 hours)
	10.2006-03.2007

	TR7 PT Statistics Training, Project of AB MEDA Program 
	12-14.03.2007

	Accreditation of PT Providers and Quality Management Training, Project of AB MEDA 
	14-15.02.2007

	LCMSMS Basic Training, Likrom
	25.01.2007

	Eurochem, Introduction to Quality Systems Workshop, UME
	15-16.05.2006

	Calculation of Measurement Uncertainty and Calibration, UME
	09-10.10.2005

	Calibration of Manual Weighing Balances, UME
	21-23.10.2005

	GC Training,  Dolunay Training Centre
	29-30.03.2004

	Introduction to HPLC, Dolunay Training Centre
	03.10.2003

	Separation Techniques and Method Development,  Dolunay Training Centre
	13-14.10.2003


E-mail:  � HYPERLINK "mailto:osecmeler@gmail.com" �osecmeler@gmail.com�, � HYPERLINK "mailto:ozge.secmeler@altinbas.edu.tr" �ozge.secmeler@altinbas.edu.tr�                                                        
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