ZEYNEP DILEK HEPERKAN

E-Posta Adresi
Telefon (Is)
Telefon (Cep)
Faks

Adres

Ogrenim Bilgisi

Doktora
1981-1986

Lisans
1973-1978

Yiksek Lisans
1973-1978

Gorevler

PROFESOR
1995

DOGENT
1992-1995

dilekheperkan@aydin.edu.tr
444 1 428 dahili 22406
0533 341 2707

Istanbul Aydin Universitesi, Miihendislik Fakiltesi, Gida
Mihendisligi Boluma 34295 Kigikgekmece / Istanbul

EGE UNIVERSITESI
FEN BIiLIMLERI ENSTITUSU / GIDA MUHENDiSLiGI

ANKARA UNIVERSITESI
ZIRAAT FAKULTESI / GIDA BILIMI VE TEKNOLOJISI

ANKARA UNIVERSITESI
ZIRAAT FAKUKTES! / GIDA BiLIMI VE TEKNOLOJISt

ISTANBUL TEKNIK UNIVERSITESI/KIMYA-METALURJI FAKULTESI/GIDA

MUHENDIiSLIGI BOLUMU/GIDA BiLIMLERI ANABILIM DALI

ISTANBUL TEKNIK UNIVERSITESI/KIMYA-METALURJI FAKULTESI/GIDA
MUHENDiSLIGI BOLUMU/GIDA BiLIMLERI ANABILIM DALI

YARDIMCI DOCENT ISTANBUL  TEKNiK  UNIVERSITESI/KIMYA-METALURJI  FAKULTESI/GIDA

1990-1992

Universite Disi Deneyim

MUHENDIiSLIGI BOLUMU/GIDA BiLIMLERI ANABILiM DALI

1978-1989 TUBITAK-MAM, Gida Bélimi. Arastirmaci, Arastirma uzmani

Idari Gorevler

B6lum Baskan Yardimcisi ISTANBUL TEKNIK UNIVERSITESI/KIMYA-METALURJI FAKULTESI/GIDA

MUHENDiSLiGI BOLUMU/GIDA MUHENDISLiGi ANABILIM DALI

2006-2009
Anabilim Dali Baskani ISTANBUL TEKNIK UNIVERSITESI/KIMYA-METALURJI FAKULTESI/GIDA
MUHENDISLIGI BOLUMU/GIDA BILIMLERI ANABILiM DALI
1996-1999

Diger Gorevler

Fakilte Kurulu Gyesi (Secilmis): 2004-2012; 2015-2017
Fakulte Yénetim Kurulu Uyesi: 2009-2012



Bolim Kalite ve Akreditasyon Komiyonu Uyesi
Endustriyel iliskiler ve staj komisyonu Uyesi
Bilimsel yayinlar komisyonu Uyesi

Yonetilen Tezler
Yiksek Lisans: Yonetilen ve tamamlanmis Yiksek Lisans tezleri: 32
Doktora: Yonetilen ve tamamlanmis Doktora tezleri: 4

Dersler Ogrenim Dili  Ders Saati

Lisans

(1992-2014; 2015-2016) MIKROBIYOLOJI Turkce 3
(1993-2014; 2015-2016) GIDA MIKROBIYOLOJISI Turkce 3
(2015-2016) FOOD MICROBIOLOGY ingilizce 3
(2015-2016) MICROBIOLOGY ingilizce 3
(2015-2016) FOOD MICROBIOLOGY LAB ingilizce 3
(1993-2014; 2015-2016) GIDA MIKROBIYOLOJISI LAB. Tirkce 3

Yiksek Lisans

(2015-2016) ILERI GIDA MIKROBIYOLOJISI Tirkce 3
Doktora
(2015-2016) MIKOTOKSIJENIK KUFLER Tirkce

Endistriyel Projeler ve Danismanliklar

Sagra A.S. Cikolata kalitesinin iyilestirilmesi

Balsu A.S. Findik Fabrikasi HACCP sisteminin kurulmasi

Altinmarka A.S. Kakao fabrikasi HACCP sisteminin kurulmasi

Kocaman Balikcilik Ltd. Balik ve su Urlnleri fabrikasi HACCP sisteminin kurulmasi

Pakmaya A.S. Maya isletmesi personelinin hijyen ve gida glivenligi egitimi

Istanbul Buyuk Sehir Belediyesi Restoran ve Gida isletmeleri personelinin hijyen ve gida giivenligi
Egitimi

SETA Muhendislik Aflatoksin olusturan kiflerin mikrodalga ile énlenmesi.

Arcelik A.S. Elektrik stipurgesi toz torbalarinin mikrobiyal ytki ve saglik Gzereine etkileri;Mikrodalga
enerjinin mikroorganizmalar Gzerine etkilerinin belirlenmesi;elektrik siplrgesinde kullanilan toz
torbalarinin antibakteriyal 6zelliklerinin incelenmesi

Teknik Plastik A.S. Bazi ambalaj malzemelerinde mikrobiyal ylkin belirlenmesi

Korhan Pazarlama ve Dis. Tic. A.S. ABD'ye ihrag edilen salatalik tursularinin FDA standartlarina
uygunlugunun belirlenmesi

Peysan Beyaz peynirde ambalaj materyalinin mikrofloraya etkisi

DPT Gida ihrag Uriinlerinde Kalite Kontrol saglanmasi

Uluslararasi organizasyonlar / ortak calismalar

2017-Uluslararasi ICFMH Gida Mikrobiyolojisi Tlrkiye sorumlusu

2015-Probiotic Summit, San Francisco, USA (organizasyon komitesi Uyesi)

2015- Diinya Kongresi World Congress Beneficial Microbes, Valencia, Ispanya (Es baskan)

2014-XIV. Akdeniz Fitopatoloji Kongresi (Organizasyon Komitesi Baskani)

2012- FoodMicro2012 (XXIII. ICFMH Food Microbiology Congress) (Organizasyon Komitesi Baskani)

2010- VI Latin American Congress of Mycotoxins & II International Symposium on Fungal and Algal

Toxins in Industry, Merida-Yucatan, Mexico (organizasyon Komitesi Uyesi)

2008-2010 Turk Alman Gida guvenligi Sempozyum ve Calistaylan (Health Bridges Across the

Bosphorus -A European Multi-Society German-Turkish Workshop) (Organizasyon Komitesi Uyesi)



2009-BEST Avrupa Univeriste 6grencileri Yaz okulu (Board of European Students of Technology)
Summer Coarse on Food Technology. (Organizasyon Komitesi Baskani)

2007- XIIth International IUPAC Symposium on Mycotoxin and Phycotoxin, Istanbul, Turkey (org.
Komitesi lyesi)

2002-2007 Dinya Mikotoksin Calisma Grubu Uyesi

Yurt disi egitim ve arastirma faaliyetleri

Universite/Enstiti Yeri Tarihi

USDA Wyndmoor, ABD 2015 (3 ay)
University of Wisconsin, UWRF River Falls, ABD 2008 (1 hafta)
Universite de Vigo Ourense, Ispanya 2007 (3 hafta)
University of Wisconsin, UWRF River Falls, ABD 2001 (4 ay)
University of Wyoming Laramie, ABD 2001 (4 ay)
Catholic University Louvain la Neuve, Belgika 1987 (3 hafta)
Frei University Berlin, Almanya 1984 (2 ay)
Ins flr Mikrobiology, Histology, Kulmbach, Almanya 1984 (2 ay)
Toxicology

Tropical Products Institute London, Ingiltere 1983 (3 ay)
Centraalbureau voor Schimmelcultures Baarn, Hollanda 1982 (3 hafta)

Ulusal Organizasyonlar:

2015- Istanbul Probiyotik Galistayi-(ABD destekli) (Organizasyon Komitesi Baskani)

2007- Gida Mikrobiyolojisinde Hizli Teknikler Calistayi (uluslararasi katilimli)

2003-2005-2007 I. II. Ve III. Ulusal Mikotoksin Sempozyumlari (Organizasyon Komitesi Baskant)
Odiiller:

Uluslararasi yayin tesvikleri TUBITAK ve ITU (1995'ten beri)

USDA-ABD Tarimsal Arastirma Merkezi-m Misafir Arastirici Bursu (3 ay) Wyndmoor, ABD.

University of Wisconsin-River Falls, USA, 2008 (International Workshop and Symposium on Rapid Methods
in Food Microbiology igin tam katilim bursu, 20-24 October)

Kansas State University, USA, 2002 (International Workshop and Symposium on Rapid Methods in Food
Microbiology igin katilim bursu, 12-19 July)

University of Wisconsin-River Falls, USA, 2001 (International Workshop and Symposium on Rapid Methods
in Food Microbiology igin katilm bursu, 21-24 September)

University of Budapest-Hungary, 2001 (International Workshop and Symposium on Rapid Methods in Food
Microbiology igin katilim bursu. 9-11 May )

UNIDO bursu (2 months) misafir arastirici Frei University Berlin and Kulmbach, 1981.
Eserler
Uluslararasi hakemli dergilerde yayimlanan makaleler:

1.

Gozde Dalkilic-Kaya, HEPERKAN ZEYNEP DILEK, Vijay K. Juneja, Hasan A. Heperkan. (2017). Thermal
resistance of Cronobacter sakazakii isolated from baby food ingredients of dairy origin in liquid
medium. J Food Process Preserv. 1-5. e13463. https://doi.org/ 10.1111/jfpp.13463.

HEPERKAN ZEYNEP DILEK, Gozde Dalkilic-Kaya, Vijay K. Juneja (2017). Cronobacter sakazakii in baby
foods and baby food ingredients of dairy origin and microbiological profile of positive samples. LWT -
Food Science and Technology 75 (2017) 402-407.

Juneja Vijay K,Valenzuela Melendres Martin, HEPERKAN ZEYNEP DILEK,Bautista Derrick,David
Anderson,ChengAn Hwang,Ramos Aida Pea,Camou Juan Pedro,Torrentera Olivera Noemi (2016).
Development of a predictive model for Salmonella spp reduction in meat jerky product with
temperature potassium sorbate pH and water activity as controlling factors. International Journal
of Food Microbiology, 236, 1-8., Doi: 10.1016/j.ijfoodmicro.2016.06.028 (Yayin No: 2964379)

HEPERKAN ZEYNEP DILEK, Gékmen Ece (2016). Application of fourier transform infrared ftir
spectroscopy for rapid detection of fumonisin B2 in raisins. JOURNAL OF AOAC INTERNATIONAL
99(4), 899-905. (Yayin No: 2964187)

Oktay Basegmez H imge, HEPERKAN ZEYNEP DILEK (2015). Aflatoxin cyclopiazonic acid and
nitropropionic acid production by Aspergillus section Flavi from dried figs grown in Turkey Quality
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15.

16.

17.
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19.

20.

21.

22.

23.

24,

25.

Assurance and Safety of Crops and Foods. Quality Assurance and Safety of Crops and Foods., 7(4),
477-485. (Yayin No: 2462587)

HEPERKAN ZEYNEP DILEK, Dikmen C.D, Bayram B. (2014). Evaluation of lactic acid bacterial strains
of boza for their exopolysaccharide and enzyme production as a potential adjunct culture. Process
Biochemistry, 49(10), 1587-1594. (Yayin No: 2458095)

HEPERKAN ZEYNEP DILEK (2013). Microbiota of table olives fermentations and criteria of seslection
for their use as starters. Frontiers in Microbiology(143), 1-9. (Yayin No: 697252)

Dikmen C.D., HEPERKAN ZEYNEP DIiLEK (2013). Fumonisin production of black

Aspergilli in vitro fumonisin and ochratoxin A production in figs of positive strains and their growth
assesment. Toxin Reviews, 32(1), 10-17. (Yayin No: 696725)

Altay F., Giler F.K., Dikmen C.D., HEPERKAN ZEYNEP DILEK (2013). A review on traditional Turkish
fermented non alcoholic beverages Microbiota fermentation process and quality characteristics.
International J of Food Microbiology, 167(1), 4456. (Yayin No: 696519)

HEPERKAN ZEYNEP DILEK, Giiler F.K., Oktay Hatice imge (2012).
Mycoflora and natural occurrence of aflatoxin cyclopiazonic acid fumonisin and ochratoxin A in dried
figs. Food Additives and Contaminants: Part A (Yayin No: 2470177)

HEPERKAN ZEYNEP DILEK, Antonio Moretti, Dikmen C.D., Logrieco Antonio (2012).
Toxigenic fungi and mycotoxin associated with figs in the Mediterranean area. Phytopathology
Mediterranean , 51(1), 119-130. (Yayin No: 697318)

HEPERKAN ZEYNEP DIiLEK, Sikran Somuncuoglu, Giler F.K., Nesrin Mecik (2012). Natural
contamination of cyclopiazonic acid in dried figs and co occurrence of aflatoxin. Food Control (Yayin
No: 2470356)

HEPERKAN ZEYNEP DILEK, Gulcin Sismanoglu Dazkir, Duygu Zorlutuna Kansu, Giiler F.K. (2009).
Influence of temperature on citrinin accumulation by Penicillium citrinum and Penicillium verrucosum
in black table olives. . TOXIN REVIEWS (Yayin No: 2470559)

Gller F.K., HEPERKAN ZEYNEP DILEK (2009). Natural occurrence of fumonisin B1 in dried figs as an
unexpected hazard. FOOD AND CHEMICAL TOXICOLOGY (Yayin No: 2470625)

Gller, F.K.HEPERKAN ZEYNEP DIiLEK (2007). Natural occurrence of ochratoxin A in dried figs.
ANALYTICA CHIMICA ACTA (Yayin No: 2470772)

Sariyar Leyla, HEPERKAN ZEYNEP DIiLEK (2003). The role of Aspergillus flavus and Aspergillus niger

in the hydrolysis of hazelnut fat. International Journal of Food Science and Technology (Yayin No:
3079512)

Vasavada, P.C. and HEPERKAN ZEYNEP DILEK. 2002. Non-thermal alternative processing Technologies
fort he control of spoiage bacteria in fruit juices and fruit based drinks. Food Safety Magazine. 23-32.

H Nur Sipahioglu, HEPERKAN ZEYNEP DILEK (2000). Lipolytic activity of T roseum on hazelnut. FOOD
MICROBIOLOGY (Yayin No: 2470905)

HEPERKAN ZEYNEP DILEK, Necla Aran,Mahmut Ayfer (1994). Mycoflora and aflatoxin contamination
in shelled pistachio nuts. JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE (Yayin No:
2470967)

Sumbiil, Y. ve HEPERKAN ZEYNEP DILEK. 1990. Microbiological quality of wheat stored under different
conditions in Turkey. JOURNAL OF FOOD SAFETY. 11(1): 49-61.

Ozay, G. ve HEPERKAN ZEYNEP DIiLEK. 1989. Mould and mycotoxin contamination of stored corn in
Turkey. MYCOTOXIN RESEARCH. 5: 81-89.

HEPERKAN ZEYNEP DILEK ve Alperden, I. 1988. Mycological survey of chicken feed and feed
ingredients in Turkey. JOURNAL OF FOOD PROTECTION. 51: 807-810.

Karaali, A., Meydanoglu, F. ve Eke, D. 1988. Studies on composition, freeze - drying and
storage of Turkish royal jelly. JOURNAL OF APICULTURAL RESEARCH. 27(3): 182-185.

Aran, N. ve Eke, D. 1987. Mould mycoflora of Kasar cheese at the stage of consumption.
FOOD MICROBIOLOGY. 4(2): 101-104.

Aran, N. ve Eke, D. 1987. Mould mycoflora of some Turkish cereals and cereal products.
APPL MICROBIOL BIOTECHNOL. 3 (3): 281-287.



B. Uluslararasi bilimsel toplantilarda sunulan ve bildiri kitaplarinda (proceedings)
basilan bildiriler :

1.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Buchanan Robert, HEPERKAN ZEYNEP DILEK, Gurtler Joshua,Garcia Juan Aguirre (2016). How safe is
your infants powdered formula: A Tale of Cronobacter sakazakii. International assocoation for Food
Protection (IAFP 2016) (Ozet Bildiri/S6zIi Sunum)(Yayin No:2992555)

HEPERKAN ZEYNEP DILEK (2016). Case good food microbiology education practices
and their implementation in Turkey. FoodMicro2016 (Ozet Bildiri/S6zli Sunum)(Yayin No:2992490)

HEPERKAN ZEYNEP DILEK, Dalkilic Kaya Gdzde, Juneca V K, Heperkan Hasan Alpay (2016).
Cronobacter sakazakii in baby fogds and baby food ingredients and the thermal resistance of isolated
strains. FoodMicro 2016, 552 (Ozet Bildiri/Poster)(Yayin No:2973186)

HEPERKAN ZEYNEP DIiLEK, Dog“;a_[ Sinem (2016). Is it possible to kill cronobacter sakazaki using lactic
acid bacteria. FoodMicro 2016 (Ozet Bildiri/Poster)(Yayin No:2973209)

Fidan Hafize, HEPERKAN ZEYNEP DILEK, Sapoundzhieva T (2016). Antibacterial activity of lactic acid
bacteria. FoodMicro 2016 (Ozet Bildiri/Poster)(Yayin No:2973281)

Ece Gékmen, HEPERKAN ZEYNEP DIiLEK (2015). Encapsulation methods of probiotic lactic acid bacteria.
Probiotic Summit. Healthy Bacteria for Helathier Life (Ozet Bildiri/)(Yayin No:2463703)

HEPERKAN ZEYNEP DILEK (2015). Technological characteristics of probiotics in traditional fermented
beverages. Probiotic Summit. Healthy Bacteria for Helathier Life (Ozet Bildiri/)(Yayin No:2463504)

Zeynep Aslanoglu and HEPERKAN ZEYNEP DILEK, 2014. Determination of fumonisin B2 in Anatolian
raisins. Abstract book. P.177. Joint International Congress, 14th Mediterranean Phytopathological Union
and International Soceity of Mycotoxicology. 25-29 August, Istanbul Turkey.

Dikmen, C.D. and HEPERKAN ZEYNEP DILEK. 2014. Weissella confusa and Lactococcus lactis showed
high antifungal activity against fumonisin producing Aspergillus niger isolated from dried fig. P. 147.
Abstract book. Joint International Congress, 14th Mediterranean Phytopathological Union and
International Soceity of Mycotoxicology. 25-29 August, Istanbul Turkey.

Zeynep ASLANOGLU, HEPERKAN ZEYNEP DILEK. 2013. Determination of Ochratoxin A in Turkish Raisins
and Sultanas. The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus. 24-26
October, Struga, Makedonya.

Sedefoglu, C. and HEPERKAN ZEYNEP DILEK. 2013. DETERMINATION OF OCHRATOXIN A IN TURKISH
PISTACHIO NUTS. THE 5th INTERNATIONAL SCIENTIFIC MEETING, Novi Sad, Sirbistan, April 17-19,
2013.

Ceren Degirmenci and HEPERKAN ZEYNEP DILEK. 2013. DETERMINATION OF OCHRATOXIN A IN
TURKISH RED WINES. THE 5th INTERNATIONAL SCIENTIFIC MEETING, Novi Sad, Sirbistan, April 17-19,
2013.

BEKPINAR, E., HEPERKAN ZEYNEP DILEK 2012. Antimicrobial effect of lactic acid bacteria on
Staphylococcus aureus. IAFP European Symposium on Food Safety, 21-23 May,Varsova-Polonya.

ERTUGRUL, S., HEPERKAN ZEYNEP DILEK. 2012. Effect of different temperatures for controlling growth
of Aspergillus parasiticus. P. 434. International ICFMH symposium, FoodMicro2012. 3-7 September,
Istanbul/ Turkey.

DINCER, D., HEPERKAN ZEYNEP DILEK. 2012. Effect of incubation days on cyclopiazonic acid production
by Aspergillus tamarii and Aspergillus flavus. P. 432. 23. International ICFMH symposium,
FoodMicro2012. 3-7 September, Istanbul-Turkey.

Hizarci, O., HEPERKAN ZEYNEP DILEK. 2012. Anti-Listerial Activity of Lactobacillus brevis Isolated From
Cheese. IAFP European Symposium on Food Safety, 21-23 May, Varsova-Polonya.

DIKMEN, C.D., HEPERKAN ZEYNEP DILEK. LOGRIECO, A., MORETTI, A. 2012. Assesment the mating
type of Fusarium strains isolated from dried figs in Turkey. p. 438. International ICFMH symposium,
FoodMicro2012. 3-7 September, Istanbul-Turkey.

Dikmen, C.D., Guler, F.K., HEPERKAN ZEYNEP DILEK. 2012. Fumonisin production by Aspergillus and
Fusarium species in dried figs from Turkey. p. 130. 23. International ICFMH symposium, FoodMicro2012.
3-7 September, Istanbul-Turkey. Oral presentation

Milayim, U. E., Dikmen, C.D., HEPERKAN ZEYNEP DILEK. 2012. Antimicrobial activity of supernatants
from lactic acid bacterias supported in wheat starch film against Listeria monocytogenes.p. 814.
International ICFMH symposium, FoodMicro2012. 3-7 September, Istanbul-Turkey.
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HEPERKAN ZEYNEP DILEK, Dincer, D., Dalgic-Esen, A., Dikmen, C.D. 2012. Effect of harvesting
temperature on the reduction of aflatoxin B1 and cyclopiazonic acid production by Aspergillus flavus in
figs. P. 67. International Mediterranean Phytopathological Union Workshop. 24-26 October, Bari-Italy.

Dinger, D. ve HEPERKAN, D.2011. Comparison of the different extraction methods of invitro aflatoxin
production. P 236. ISM 2011 Conference 'Strategies to reduce the impact of mycotoxins in Latin America
in a global context' (15 - 18 November, 2011), Mendoza, Argentina.

Dikmen, C.D. ve HEPERKAN ZEYNEP DILEK. 2011. Fumonisin Producing Aspergillus section Nigri:
Evaluation of Ochratoxin A Production And Growth Pattern. 187. ISM 2011 Conference 'Strategies to
reduce the impact of mycotoxins in Latin America in a global context' (15 - 18 November, 2011),
Mendoza, Argentina.

Aysu Dalgic-Esen ve HEPERKAN ZEYNEP DILEK.2010. Effect of Time-Temperature Combinations on
Growth of Aspergillus Flavus and reduction of Aflatoxin B1l. International Mycotoxin Conference.
December 1-4,

Penang-Malaysia.

HEPERKAN ZEYNEP DILEK and Turhan, 0.2010. Determination of the mycoflora of moldy sucuks and
the effect of isolated yeasts on mold growth. Pp. 117. FoodMicro 2010. August 30-September 4.
Copenhagen, Denmark.

Daskaya, C. and HEPERKAN ZEYNEP DILEK. 2010. Fumonisin production by Aspergillus section Nigri
from dried fig. Pp. 147. FoodMicro 2010. August 30-September 4. Copenhagen, Denmark.

HEPERKAN ZEYNEP DILEK, Giiler F.K., Oktay H.I. 2010. The role of natural mycoflora on assesment of
mycotoxin production in dried figs. VI Latin American Congress of Mycotoxins & II International
Symposium on Fungal and Algal Toxins in Industry; June 27-July 1; Merida-Yucatan, Mexico. Pp.78-
79.

Dalkilic Kaya, G ve HEPERKAN ZEYNEP DILEK. 2010. Occurrence of Enterobacter sakazakii (Cronobacter)
in baby foods in Turkey. Health Bridges Across The Bosphorus 3 (HBAB 3) 13-17 May 2010 Essen-
Germany (s6zlU bildiri)

HEPERKAN ZEYNEP DILEK. 2009. Nutrition Safety in Turkey. Health Bridges across the Bosphorus 2. 31
October-2 November Antakya, Hatay-Turkey.

HEPERKAN ZEYNEP DILEK. 2009. Important nutrition and health objectives in Turkey (s6zl(). Health
Bridges across the Bosphorus 3. May, 14-17 Essen-Germany

Oktay, H.I., HEPERKAN ZEYNEP DILEK. 2009. Analysis of aflatoxigenic properties of Aspergillus species
from section Flavi. International Society for Mycotoxicology (ISM) Congress. 8-11 September. Tulln-
Avusturya.

Oktay, H.I. and HEPERKAN ZEYNEP DILEK. Yelboga, E. Karaguler, N.G. 2009. What does polyphasic
approach tell us? Special attention to Aspergillus section Flavi. International Society for Mycotoxicology
(ISM) Congress. 8-11 September. Tulln-Avusturya.

Dalkilic Kaya, G ve HEPERKAN ZEYNEP DILEK. 2009. Detection of Enterobacter sakazakii in dairy
products using conventional method and PCR. International Food Technology Congress, Boston, USA.

HEPERKAN ZEYNEP DILEK, Sukran Somuncuoglu and Nesrin Mecik. 2009. Rising hazard cyclopiazonic
acid In dried figs. International Society for Mycotoxicology (ISM) Congress. 8-11 September. Tulln-
Avusturya.

HEPERKAN ZEYNEP DILEK, Giiler, F. K. 2009. Black Aspergilli and their Role in Ochratoxin A Production
in Naturally Dried Figs. The Third Scientific Meeting Mycology, Mycotoxicology and Mycoses. 23-25 Nisan,
Novi Sad
Sirbistan.

Gller, F. K., HEPERKAN ZEYNEP DIiLEK. 2009. Comparison of Enzyme Linked Immunoassay (ELISA) and
High Performance Liquid Chromatography (HPLC) for determination of fumonisin in dried figs. The Third
Scientific Meeting Mycology, Mycotoxicology and Mycoses. 23-25 April. Novi Sad Sirbistan. (Full text)

HEPERKAN ZEYNEP DILEK Mycotoxins. Current Concepts in foodborne Pathogens and Rapid and
Automated Methods in Food Microbiology”. October 19-22, 2008 UW-River Falls, A.B.D.

Oktay, H.I., Yelboga, E., Karagiiler, NG., HEPERKAN ZEYNEP DILEK. 2008. Rapid identification of
unknown foodborne bacterium by 16s rRNA cloning method. Current Concepts in foodborne Pathogens
and Rapid and Automated Methods in Food Microbiology” October 19-22, 2008 UW-River Falls, A.B.D.



38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.
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56.

Uras, U. and HEPERKAN ZEYNEP DIiLEK. 2008. Determination of the behavior of Aspergillus niger lipases
isolated from different substrates in peanut oil 21. International ICFMH FoodMicro2008. September 1-4
Aberdeen-Scotland

Gller, F. K., HEPERKAN ZEYNEP DILEK. 2008. Unexpected hazard due to Fusarium contamination in
dried fig. IUMS, 2008. XII. International Congress of Mycology. August, 5-9., Istanbul, Turkey.

HEPERKAN ZEYNEP DILEK. 2008. Mycotoxin Prevention and Control in Agriculture. ACS 6-10 April. New
Orleans, A.B.D.

Giiler, F.K. and HEPERKAN ZEYNEP DIiLEK. 2007. Occurrence of ochratoxin A in dried figs. 3rd.
International Symposium on Recent Advances in Food Analysis. November, 7-9. Prag, Cek Cumhuriyeti.

HEPERKAN ZEYNEP DILEK. 2007. Biology and ecology of mycotoxigenic aspergillus species related to
spices. Food Safety in a Sustainable Postharvest System of Agricultural Products. Uluslararasi Calistay.
16-18 Ekim 2007, Kahraman Maras, Turkey.

Giiler, F.K. and HEPERKAN ZEYNEP DILEK. 2007. Fumonisin Bl contamination in dried figs. 3rd.
International Symposium on Recent Advances in Food Analysis. November, 7-9. Prag, Cek Cumhuriyeti.

HEPERKAN ZEYNEP DILEK. and Bayram, B. 2007. Biodiversity of cereal based fermented drinks and
determination of enzyme profiles. BioMicroWorld2007. November, 28-30, Sevilla, Ispanya

HEPERKAN ZEYNEP DILEK, Mecik, N. 2007. Determination of aflatoxins in dried figs by HPLC. 121st
AOAC International Annual Meeting and Exposition. P.504. September16-20, Anaheim, California, USA.

Karbancioglu Giler, F., HEPERKAN ZEYNEP DILEK. 2006. Potential fumonisin producing Fusarium spp.
in dried figs. 2nd FEMS Congress of European Microbiologists, p. 196, July 4-8, Madrid, Spain (Poster)

Giiler, F.K., HEPERKAN ZEYNEP DILEK. 2006. Determination of aflatoxin producing Aspergillus flavus-
Aspergillus parasiticus in dried figs. The World Mycotoxin Forum, The Fourth Conference, p.101.
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