
Assoc. Prof. MUHAMMED YÜCEERAssoc. Prof. MUHAMMED YÜCEER
Personal InformationPersonal InformationMobile Phone: Mobile Phone: +90 536 457 2877 Office Phone: Office Phone: +90 286 218 0018 Extension: 30025Fax Phone: Fax Phone: +90 286 218 0549 Email: Email: myuceer@comu.edu.trOther Email: Other Email: myyuceer@gmail.comWeb: Web: http://muhammedyuceer.comAddress: Address: Çanakkale Onsekiz Mart Üniversitesi, ÇTBMYO Gıda İşleme Bölümü, TerzioğluKampüsü (Adliye girişi) Merkez, 17020 - ÇANAKKALE
International Researcher IDsInternational Researcher IDs  ScholarID: E7AbX3cAAAAJ ORCID: 0000-0001-6709-1347 Publons / Web Of Science ResearcherID: I-1111-2013 ScopusID: 55832211200 Yoksis Researcher ID: 13365
Education InformationEducation InformationDoctorate, Canakkale Onsekiz Mart University, Mühendislik Fakültesi, Gıda Mühendisliği,Turkey 2009 - 2013Postgraduate, Istanbul Technical University, Fen Bilimleri Enstitüsü, Gıda Mühendisliği,Turkey 2003 - 2007Undergraduate, Van Yüzüncü Yil University, Mühendislik Fakültesi, Gıda MühendisliğiBölümü, Turkey 1998 - 2002
BiographyBiographyDr. Muhammed Yuceer is an academician (Associate Professor in the Department of Food Processing, Canakkale OnsekizMart University, Canakkale, Turkey). He earned his bachelor's degree from Yuzuncu Yil University’s department of foodengineering (2002), and his master's degree from Istanbul Technical University's department of food engineering(2007) in Istanbul where his research involved studying cholesterol reduced liquid egg yolk, in particular, its rheologyand characterization. Yuceer obtained his Ph.D. in Food Engineering Department of Canakkale Onsekiz Mart University(2013) on the extending the shelf life of egg using active packaging and novel preserving methods. His career began in2002, the R&D department of A.B Foods Company, which manufacturers' egg products (liquid, frozen, powder), cakes,cake-gel, pastry products and processing aids for the food industry. Before joining the University of Canakkale OnsekizMart, he was a Deputy Director of Factory Manager (Prod. -Quality-R&D Manager) for A.B Foods Company, as an egg-egg-processing expert processing expert over >15 years. Dr. Yuceer is on the Editorial Board in several Journals such as Academic editorsin Journal of Food Biochemistry and Journal of Food Processing and Preservation. He has participated in severalEuropean or National Research Programs and in more than 10 R&D Projects with companies. He has authorednumerous articles in high impact journals listed in the JCR-SCI.His research area/interests include food and bioprocess engineering, functional food ingredients, egg chemistry,functional egg products, application of novel processing methods in egg science, membrane as a clean technology in
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agro-food industries, sustainability in agro-food sector and shelf life extension of foods as well as functional foods. Dr.Yuceer’s current researchcurrent research  focused on the application of novel techniques (antimicrobial packaging, edible coating,ozone, ultrasound, etc.) and processing aids (enzymes) in egg & egg products. He has deep knowledge of egg processingwith  >22 years of wide experience in egg research and has >6 invention patents. Yuceer is married and is a father ofthree children. For further information please visit: www.muhammedyuceer.comwww.muhammedyuceer.comMuhammed Yüceer, Ph.D. in Egg Scienceinnoyuminnoyum team have been involved in investigations through diverse long-term R&D projects financed by publicInstitutions (EU, National, and local) as well as in more specific projects financed by private companies.  Our research interests are focused on;1. Valorization and obtain bioactive compounds from food waste (egg, fruit and vegetables) and by-products, such aslysozyme, natural eggshell membrane.2. Sustainable, antimicrobial, biodegradable and active packaging systems such as non-composites based on bio-plasticsedible coatings.3. The optimization of sustainable postharvest technologies to preserve / enhance quality and safety of egg, fresh-cut,and minimally processed fruit and vegetables, including by-products revalorization, enhance storage stability and shelflife of perishable food products.4. Novel non-thermal food preserving techniques such as ultrasound, ozone, electrolyzed water, chlorine dioxide,membrane filtration, modified atmosphere packaging.5. Development of innovative e-solutions and application practices for the HoReCa (Hotel, Restaurant, Cafe) sector.
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Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2020 - ContinuesMachine that Separates Egg Shell from membrane, Project Consultancy, Canakkale Onsekiz Mart University, ÇanakkaleTeknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2023 - 2028***Development of a Long Shelf Life Egg Protein Based Sports Drink Product, Project Consultancy, Canakkale OnsekizMart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2023 - 2024*** Spray Dryer System Design and Prototype Manufacturing for Powder Lysozyme Production from Liquid Lysozyme,Project Consultancy, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme,Turkey, 2020 - 2022*** Development A Spreadable Breakfast Product , Scientific Consultancy, Canakkale Onsekiz Mart University, ÇanakkaleTeknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2021 - 2021*** Production of Value Added Industrial Lysozyme from Egg Products and Application Opportunities, ScientificConsultancy, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey,2020 - 2021*** Fully Automatic Production Line Design and Prototype Manufacturing for Lysozyme Separation, Project Consultancy,Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2020 - 2021*** Reducing Quality Losses in Freezing Pasteurized Liquid Eggs, Industrial Solution Practices and Equipment Design,Scientific Consultancy, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme,Turkey, 2019 - 2021*** Optimization of Process Parameters and Process Design in Plate Heat Exchangers of Pasteurized Liquid Egg Plant,Scientific Consultancy, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme,Turkey, 2018 - 2021Güney Marmara Kalkınma Ajansı (GMKA), Other, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler MeslekYüksek Okulu, Gıda İşleme, Turkey, 2018 - 2018TÜBİTAK- Proje Danışmanlığı, Project Consultancy, Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler MeslekYüksek Okulu, Gıda İşleme, Turkey, 2018 - 2018*** Pasteurized Liquid Egg Production, Process Improvement and Process Optimization, Scientific Consultancy,Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2015 - 2017**** Pasteurized Liquid Egg Production, Process Improvement and Process Optimization, Scientific Consultancy,Canakkale Onsekiz Mart University, Çanakkale Teknik Bilimler Meslek Yüksek Okulu, Gıda İşleme, Turkey, 2014 - 2015
Tasks In Event OrganizationsTasks In Event OrganizationsYüceer M., 2nd International Meet on Food Science and Technology (FOODTECHMEET2023), Scientific Congress,Vancouver, Canada, Ağustos 2023Yüceer M., Global Conference on Food Science and Technology (GCFST2022), Scientific Congress, Porto, Portugal, Nisan2022Yüceer M., I. FOOD-QUALITY Careers Day, Scientific Congress, Çanakkale, Turkey, Kasım 2019Yüceer M., 2nd International Conference on Obesity and Weight Loss, Scientific Congress, Amsterdam, Netherlands, Ekim2018Yüceer M., International 4th Halal and Healthy Food Congress, Scientific Congress, Ankara, Turkey, Kasım 2017Yüceer M., International 3rd Halal and Healthy Food Congress, Scientific Congress, İstanbul, Turkey, Ekim 2015
Scientific Research / Working Group MembershipsScientific Research / Working Group MembershipsCa22134 - Sustainable Network For Agrofood Loss And Waste Prevention, Management, Quantification And Valorisation(Foodwastop), COST Association, Belgium, https://www.cost.eu/actions/CA22134/#tabs+Name:Description, 2024 -ContinuesUlusal Gıda Kodeks Komisyonu Yumurta Alt Komisyonu, Ministry of Agriculture and Forestry, National Food CodexCommission Egg Subcommittee, Turkey, https://www.tarimorman.gov.tr/GKGM/Duyuru/451/Acik-Cagri-Ulusal-Gida-



Kodeks-Komisyonu-Alt-Komisyonlari, 2023 - ContinuesEğitimci Havuzu, Gıda Mühendisleri Odası, Turkey, www.gidamo.org.tr, 2014 - ContinuesAyna Komitesi, Türk Standartları Enstitüsü, Turkey, http://www.tse.org.tr/hizmetlerimiz/ayna-komiteler, 2011 -Continues
Mobility ActivityMobility ActivityOther, Scientific Research, DİBAKO Gıda İçecek Makine Turz. San. ve Tic. Ltd. Şti., Turkey, 2021 - 2022Other, Vocational Course, The International Center For Advanced Mediterranean Agronomic Studies in Zaragoza, Spain,2015 - 2015
MetricsMetricsPublication: 155 Citation (WoS): 408 Citation (Scopus): 461 H-Index (WoS): 12 H-Index (Scopus): 12
Congress and Symposium ActivitiesCongress and Symposium ActivitiesANUGA FoodTech 2024 Fair, Attendee, Cologne, Germany, 2024YUMURPİYAT, Invited Speaker, Antalya, Turkey, 2024XI. Food Technology International Symposium (MURCIA FOOD BE 2023) , Invited Speaker, Murcia, Spain, 20237th International Food Safety Congress, Attendee, İstanbul, Turkey, 20225. Yumurta Zirvesi, Attendee, Antalya, Turkey, 2021Afyonkarahisar Province Egg Industry Value Chain Analysis Workshop, Attendee, Afyonkarahisar, Turkey, 2021World Food Safety Day Panel Discussion (Virtual Event), Invited Speaker, İstanbul, Turkey, 2021XVIII European Symposium on The Quality of Eggs and Egg Products, Attendee, İzmir, Turkey, 20194th International Anatolian Agriculture Food, Environment, and Biology Conference (TAGID 2019), Attendee,Afyonkarahisar, Turkey, 2019The International Symposium on Food Rheology and Texture, Attendee, İstanbul, Turkey, 2018International 9th Halal and Tayyib Conference, Invited Speaker, İstanbul, Turkey, 2018International Poultry Science Congress of WPSA Turkish Branch, Attendee, Niğde, Turkey, 2018XVI. European Symposium on the Quality of Eggs and Egg Products, Attendee, Nantes, France, 2015
Invited TalksInvited TalksSustainability in the HORECA sector, Conference, The National Technological Center for Canning (CTNC) - El CentroTecnológico Nacional de la Conserva (CTNC) , Spain, May 2023Quality of Eggs and Egg Products (Chemistry, Biochemistry and Microbiology), Seminar, Association of Food Engineers,Turkey, May 2023Development of Value-Added Egg Products, Seminar, Association of Food Engineers, Turkey, May 2023Egg and Egg Products Preservation Techniques, Seminar, Association of Food Engineers, Turkey, May 2023Egg Processing Technology (Breaking, Pasteurization, Drying, Freezing, Advanced Processing), Seminar, Association ofFood Engineers, Turkey, May 2023Egg Products Technology Training, Seminar, Association of Food Engineers, Turkey, April 2023Egg and Egg Products Training Seminar, Seminar, Pladis Group - Ülker Co., Turkey, October 2022



R&D, Innovation Activities, Innovative Product Production and Entrepreneurship, Seminar, ***, Turkey, February 2022Adulteration in Eggs and Egg Products, Seminar, Chamber of Food Engineers-Istanbul Branch, Turkey, October 2021World Food Safety Day Panel, Conference, Association of Food Engineers, Turkey, June 2021Career Conversation Event (instagram-online), Seminar, COMU (Canakkale Onsekiz Mart University), food Club, Turkey,April 2021food Safety, Seminar, Yaşar Üniversitesi, Turkey, April 2021Research and Innovation with Entrepreneurship in the Food Industry, Seminar, TMMOB Chamber of Food EngineersIstanbul Branch, Turkey, January 2021Sustainable Food Systems, Seminar, Glogep, Turkey, January 2021
AwardsAwardsYüceer M., Yazıcı G. N., Çatak Ş., Tekeli N. E., Rosetti G., Tuna U., EIT Food - RIS Inspire – Sustainable Food Production andConsumption: new Deep Tech approaches, Methods and Tools, 'Rıs Inspire – Sustainable ' Of The European Union,European Innovation And Technology Institute, November 2023Yüceer M., Yüceer M., ISIF'23 SILVER MEDAL - Ministry of Industry and Technology, Turkish Patent and TrademarkAgency, International Federation of Inventors' Association (IFIA), World Intellectual Property Organization (WIPO),European Patent Office (EPO) and Turkish Technology Team Foundation The 8th Istanbul International Inventions Fair(8th Istanbul International Inventions Fair, ISIF'2023), which was held this year with the support of the internationaljury, as a result of the evaluations made between April 27 and May 01, 2023, the patent titled 'A Method for Detection ofAdulteration in Egg Products' is ISIF'. As a result of the evaluations made among 424 inventions by the international juryin 2023, Assoc. Prof. Dr. Muhammed YÜCEER received SILVER MEDAL, 8th Istanbul International Inventions Fair., 8ThIstanbul International Inventions Fair, May 2023Yüceer M., Caner C., Academic Performance Award (Associate Prof. Dr. Muhammed YÜCEER was deemed worthy of theAcademic Performance Award for your National and/or International Level Awards and your Contribution to Scienceand the Development of Our University.), Çanakkale Onsekiz Mart Üniversitesi, May 2022Yüceer M., Academic Performance Award (You were deemed worthy of the Academic Performance Award for yourcontributions to science and the development of our university through your academic publications and studies in2021.), Çankkale Onsekiz Mart Üniversitesi, May 2022Yüceer M., ISIF’21 Bronze Medal – The ISIF'20 International Inventions Fair organized by The Industry and TechnologyMinistry, the Turkish Patent and Trademark Agency, International inventors Union Federation (IFIA), the WorldIntellectual Property Organization (WIPO), European Patent Office (EPO) and Turkey Technology Team held with theFoundation'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: 'A Spreadable Egg Product Production Method'attended to the international invention fair (Assoc.Prof.Dr. Muhammed YÜCEER)., 6Th Istanbul International InventionsFair, September 2021Yüceer M., Caner C., ISIF’21 Silver Medal – The ISIF'20 International Inventions Fair organized by The Industry andTechnology Ministry, the Turkish Patent and Trademark Agency, International inventors Union Federation (IFIA), theWorld Intellectual Property Organization (WIPO), European Patent Office (EPO) and Turkey Technology Team held withthe Foundation's support, and this year the 6th of as a result of the evaluations made by the international jury between21 - 26 September at ISIF'20 International Inventions Fair. The patent title: 'Method for Processing Liquid Eggs by AnUltrasound Technique' attended to the international invention fair (Assoc.Prof.Dr. Muhammed YÜCEER)., 6Th IstanbulInternational Inventions Fair, September 2021Yüceer M., Patent Growth Acceleration Program (Dissemination of Patent Information and Acceleration of IP-basedCommercialization in Developing Regions of Turkey) FINALISTI, entrepreneur candidates selected within the scope ofthe Patent Growth project were included in the startup acceleration program for two (2) months by mentors who areexperts in their fields for the development of their projects. Our entrepreneur candidates in acceleration programs;They received training on business "critical verification, customer and market verification, ra analysis, business modeldevelopment, patent strategy development, preparation and presentation of investor presentations. The business idea ofMuhammed YÜCEER among 10 entrepreneurs selected among our entrepreneurs who participated in the startup



acceleration program: Innoyum - From Egg Shell". Membrane Separating Machine; With the equipment to be developed,egg shells and egg membranes are effectively separated.With the technology to be developed, the membrane separatedfrom egg shells, which creates environmental hazards, will be used in cosmetic and medical fields. For more information,website: https://www. yyu.edu.tr/news/van-teknokent-ten-demo-day-activity/9936, Amerika Birleşik Devletleri AnkaraBüyükelçiliği, Van Yüzüncü Yıl Üniversitesi, Van Teknokent Ve Patent Effect, April 2021Yüceer M., Caner C., The International Federation of Inventors (IFIA), organized OFEED 2020 Innovation WeekInternational Fair, with 694 inventions from 27 countries were exhibited. In the international event held within thescope of "Innovation Week IWA 2020", Dr. Muhammed YÜCEER was awarded a silver medal with his patent: "MeringueProduction Method with Liquid Egg Whites Fermented with Enzymes" , The International Federation Of Inventors (Ifıa) -Innovation Week Iwa 2020 - Ofeed 2020, December 2020Yüceer M., European Institute of Innovation Technologies – Best Business Idea Award in the FOODATHON Programorganized by The European Institute of Innovation & Technology (EIT) Food,, The European Institute Of Innovation &Technology (Eıt), December 2020Yüceer M., Caner C., First Prize Award in 7th Innovation Competition organized by Başakşehir Living Hub., Istanbul in 24Dec, 2020. The project team (Dr. Muhammed Yüceer, Prof.Dr. Cengiz Caner, Sefanur Yavuz, E. Lara Özmete) received thefirst prize award., Başahşehir Belediyesi - Başakşehir Living Hub. , December 2020Yüceer M., � Champion in AKAGİM Project Market Competition organized by Ataşehir Municipality, Istanbul in 25 Dec,2020. The project team (Dr. Muhammed Yüceer, Sefanur Yavuz, E. Lara Özmete) received the first prize award. ProjectTitle: Natural eggshell membrane production for joint pain., Ataşehir Belediyesi - Akagim, December 2020Yüceer M., Caner C., Silver Medal – The ISIF'20 International Inventions Fair organized by The Industry and TechnologyMinistry, the Turkish Patent and Trademark Agency, International inventors Union Federation (IFIA), the WorldIntellectual Property Organization (WIPO), European Patent Office (EPO) and Turkey Technology Team held with theFoundation's support, and this year the 5th of as a result of the evaluations made by the international jury between 05August - 10 September at ISIF'20 International Inventions Fair. The patent title: 'Meringue Production with Liquid EggWhites Fermented with Enzymes Method' attended to the international invention fair., 5Th Istanbul InternationalInventions Fair, September 2020YÜCEER M., İTÜ Çekirdek girişimlerinden olan innoyum (Atık Yumurta Kabuğu Zarından Medikal ve Kozmetik Ürünler)BİG BANG için Girişimci akademisyen Muhammed Yüceer, gerçekleştirilen değerlendirme jürilerini başarıyla geçerekFinalist olmaya hak kazanmıştır, İTÜ ARI Teknokent’in Erken Aşama Kuluçka Merkezi İTÜ Çekirdek BİG BANG – 2018Startup Challenge, November 2018Yüceer M., 'Yumurta Kabuk/Zar Ayıran Makine Tasarım ve Optimizasyonu ile Doğal Yumurta Kabuğu Zarı Üretimi-innoyum' başlıklı girişimcilik projesi finalist olmaya hak kazanmıştır, Itu-Bıg-Bang-2018 (Start-Up Challange) İtü -ArıTeknokent, November 2018Yüceer M., Developing a New Novel Functional Egg based Protein Sport Drink, Trakya Kalkınma Ajansı, November 2017Yüceer M., TUBITAK- International Scientific Publications Incentive Program (BYTP) Award, Tübitak, June 2017Yüceer M., Çanakkale Onsekiz Mart University, Academic Encouragement Award, Çanakkale Onsekiz Mart Üniversitesi,December 2016Yüceer M., TUBITAK- International Scientific Publications Incentive Program (BYTP) Award, Tübitak, June 2016Yüceer M., TUBITAK- International Scientific Publications Incentive Program (BYTP) Award, Tübitak, June 2015Yüceer M., Advanced Course of Predictive Microbiology (konaklama ve kayıt burs desteği), Mediterranean AgronomicInstitute Of Zaragoza (Cıheam), Zaragoza, İspanya, February 2015Yüceer M., TUBITAK- International Scientific Publications Incentive Program (BYTP) Award, Tübitak, June 2014
Visual ActivitiesVisual ActivitiesYüceer M., Catering Guide, Journal Publishing, 2019 - Continues
Representation and Promotion ActivitiesRepresentation and Promotion Activities



Institutional Representation, TEKNOFEST, Turkey, İstanbul, 2023 - 2023Institutional Representation, Çanakkale Vocational School of Technical Sciences, Conference Hall, Turkey, Çanakkale,2022 - 2022
Non Academic ExperienceNon Academic ExperienceCourt, Ministry, T.C. Ministry of Justice, Bursa Expert Regional BoardBusiness Establishment Private, A.B Foods Inc., R&D, Quality, Production
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