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ve Potansiyel Yag/Jelator Tagsisinin Tespiti: Oleomargarin Uygulamasi, 2024 - 2026

Ayvaz H., Ogiitcii M., TUBITAK Project, Natiirel S1izma Zeytinyaglarinda Dip Yag Tagsisinin Kizilétesi Spektroskopisi ve
Kemometrik Teknikler ile Belirlenmesi, 2024 - 2025

OGUTCU M., COKAY H., Project Supported by Higher Education Institutions, Ucucu Yag Oleojellerinin Uretimi ve
Karakteristik Ozelliklerinin Belirlenmesi, 2021 - 2024

OGUTCU M., ACAR U., Ornek E., Project Supported by Higher Education Institutions, Gokkusag: Alabalig Oncorhynchus
mykiss Yemlerine Farkli Oranlarda Katilan Haghas Yagmin Et Kalitesi Uzerine Etkilerinin Belirlenmesi, 2019 - 2021
OGUTCU M., ALBAYRAK E., COKAY H., Project Supported by Higher Education Institutions, Farkli Cesni Maddeleri iceren
Zeytinyag Temelli Siiriilebilir Yeni Uriinlerin Gelistirilmesi ve Karakterizasyonu, 2019 - 2021

Karabayir A, Arifoglu N., Ogiitcii M., Birer S., Ali B., Alatiirk F., EU Supported Other Project, Adult training course for small
farmers on ecological and urban agriculture (ECOAGRI), 2018 - 2021

Karabayir A, Arifoglu N., Ogiitcii M., Ali B,, Alatiirk F., Birer S., EU Supported Other Project, ECOFAR-Development of
managerial and entrepreneurial skills of young eco-farmers via joint vet curricula, enhanced qualification profile,
assessment standard and sustainable cooperation synergies , 2018 - 2021

Arifoglu N., Ogiitcii M., Birer S., Mestav H. 0., EU Supported Other Project, Supporting access to training and qualification
of people with disabilities through development of VET course on Ecological Vegetable Gardening based on ECVET
learning outcomes /ECOGARD/, 2017 - 2020

OGUTCU M., Dincer E., Project Supported by Higher Education Institutions, Bildircin Coturnix coturnix japonica yemlerine

farkli oranlarda yapilan nar ¢ekirdek yag: katkisinin biiyiime performansi ve yumurta kalitesi lizerine etkisinin



belirlenmesi, 2018 - 2019

OGUTCU M., Gevrek S., Project Supported by Higher Education Institutions, Tire Koftesinin Karakteristik Ozelliklerinin
Belirlenmesi, 2018 - 2019

Albayrak E., Ogiitcii M., Project Supported by Higher Education Institutions, Bildircin Coturnix coturnix japonica
yemlerine farkli oranlarda yapilan nar ¢ekirdek yag: katkisinin biiyiime performansi ve yumurta kalitesi iizerine etkisinin
belirlenmesi, 2018 - 2019

Karabayir A., Ogiitcii M., Arifoglu N., Ormanci H. B., EU Supported Other Project, Empowering Public Food Procurement,
2017 - 2019

KARABAYIR A, O0GUTCU M., ARIFOGLU N., Project Supported by Higher Education Institutions, Portakal Kabugundan
Elde Edilen Ucucu Yag Katkisinin Bildircin Biiyiime Performansi Bazi Kan Parametreleri ve Yumurta Kalitesine Etkisinin
Belirlenmesi, 2017 - 2018

Ogiitcii M., Arifoglu N., Yilmaz E., TUBITAK Project, Organojelasyon Teknigini Kullanarak Tahin Helvasinda Yag Sizmasi
Probleminin Giderilmesi, 2015 - 2016

Yilmaz E., TUBITAK - AB COST Project, Yemeklik likit yaglardan oleojel iirtinlerinin hazirlanmasi ve kahvaltilik
margarin/siiriilebilir ve firincilik sorteningi olarak kullanim potansiyellerinin arastirilmasi -(Bursiyer), 2012 - 2014
Yilmaz E., TUBITAK Project, Canakkale ilinde Uretilen Natiirel Zeytinyaglarinin Duyusal ve Fiziko-Kimyasal Kalitelerinin
Belirlenmesi - (Bursiyer), 2006 - 2008

Patent

Ogiitcii M., Vatan E., Fruit/Fruit aromatic, spicy, fibrous fermented beverage., Patent, CHAPTER A Human Needs, The
Invention Registration Number: 2005 04120, Standard Registration, 2008

Memberships / Tasks in Scientific Organizations

Euro Fed Lipid, Member, 2012 - Continues
Bitkisel yag dernegi (YABITED), Member, 2012 - Continues
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