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47. Ozay, G. (1987) Fish and Fishery Products. In Plnt Group Training Programme on Food Processing Operations for LCD 2nd October-13th November 1987, Gebze
48. Ozay, G. (1983) Chemical analyses of mycotoxins. UNIDO Moulds and Mycotoxins regional Training Course.  Silivri Istanbul 
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5. Yıldız, M.,Gürcan,T., Özay, G. ve Pala, M. (1997) Doğal Koşullarda Depolanan Türk Antepfıstıklarının (Pistachio vera L.) Çeşitlerindeki Kalite Değişimleri. Gıda Teknolojisi 6(1):55-66
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16. Borcaklı, M., Özay, G., Alperden,İ. (1991) Çeşitli Proseslerin Sofralık Siyah Zeytin Fermantasyonuna Etkisi. VII. KÜKEM Kongresi 16-18 Eylül Adana
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23. Özay, G. (1987) Mısırda Mikotoksin Oluşumu. Mısırda Küf ve Mikotoksinler Semineri TMO 21-22 Eylül, Ankara Ozay, G. 1987. 
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10.  Alperden, İ., Arkun (Özay) , G., Eyyüpoğlu, Y. Ve Erdoğan,B. (1981) Karbasan Ürünlerinin (artık ve balık yağının) değerlendirilmesi. TÜBİTAK MAE Beslenme ve Gıda Teknolojisi Bölümü Yayını No: 81, Gebze 

11.  Yiğit, V., Karaali, A., Sönmez, S., Arkun (Özay), G ve Özdemir C. (1980) Ayçiçeklerinde Yabancı Otlarla Savaşımda Kullanılan Bazı Herbisitlerin Yağ Kalitesi Üzerine Etkileri ve Kalıntı Analizleri. TÜBİTAK MAE Beslenme ve Gıda Teknolojisi Bölümü Yayın No:46, Gebze

   8. Scientific projects  
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1. Innovation Serbia - Technical Assistance to Research and Development Institutes. World Bank Project  (2013)
2. Novel Integrated Strategies for Worldwide Mycotoxin Reduction in the Food and Feed Chains- MYCORED. EU FP7 project (2009-2013), project partner. 
3. Food Safety- Forming a European Platform for Protecting Consumers Against Health Risks- SAFEFOODERA.EU FP6 project  No:515726, (2004.- 2008) project partner. 
4. Sampling of Hazelnuts for Aflatoxin Analysis. INC-FTG project (2005), Project Coordinator
5.  Food Safety and Hygiene Networking with New EU Member States and Associated Candidate Countries- SAFOODNET  EU FP6 project (2006-2009) Project Partner 
6.   Improving Quality and Safety and Reduction of Cost in the European Organic and “low input” Food Supply Chains – QualityLowInputFood EU FP6 project. ( 2004-2009) project partner
7.   Integration of Mycotoxins and Toxic Moulds in the Global System for Food Safety- MYCOGLOBE.  EU FP6 project  (2003-007)
8. MONIQA- Towards the Harmonization of Analytical Methods Regarding Monitoring the Hazards for Monitoring Food Quality and Safety in the Food Supply. (2007 -2012)
Governing Council Member
9. EUROFIR -European Food Information Resource Network.  EU FP6 project NoE (2005-2012) Governing Council Member
10.  Improved Quality Management in the Euro-Mediterranean Fruits and Vegetables Processing Industry. EU MEDA Project.  ICA3-CT-2000-30004  2006, Project partner  
10.  UNIDO International Study Tour and Workshop on Food Safety and Preservation of Fruits and Vegetables . US/INT/02/131 December/2002- April/2003, Project Manager
11. In-Plant Group Training Programme in the Field of Fruit and Vegetables Processing UT/INT/96/115-XP/INT/96/035  September –November, 1996, Project Manager
12. Technical Support to UNIDO Integrated Programmes in the Field of Agro-related Industries:International Study Tour and Workshop Programme-Processing,Food Safety and Preservation of Fruit and Vegetables US/UC/INT/01/185 October/2001-April/2002, project  coordinator
13.  A study on Palm Oil Utilisation in Shortening Production in Turkey. (A collaqborative Project TUBITAK MRC FSTRI & PORIM, Malaysia & ALEMDAR KİMYA). 1998-1999. Project coordinator
14. 16. Low trans/trans free Margarin Formulations for Turkish Market. A collaborative Project TUBITAK MRC FSTRI & PORIM, Malaysia & Besler Gıda )  1995-1996 Project coordinator..
15.  Improvement of Processing Conditions and Quality of Major Turkish Export Food Commodities NATO-TU-Foods  1991-1995;  BMZ/GTZ,Almanya -PN 96.2028.7-01.100 1992- 1997), Project manager (1996-1997)
16.  Moulds and mycotoxins in stored corn in Turkey (1986) State Soil Products Office
17.  Fermentation Technologies for Turkish Foodstuffs. NATO-TU-FERMENTECH NATO SfS Programme,     (1987-1993), Project team member,  Final Project reporter
18. Moulds and Mycotoxins in Turkish Foodstuffs. NATO-TU MYCOTOXINS NATO SfS Programme    (1981-1990), Project team member 

		

8.2.  National projects 
1. Concentrated milk production and new product developmen t. 8TUBITAK Project) 2013
2. TÜBİTAK MAM GIDA ENSTİTÜSÜ’nün Gıda Güvenliği Alanında Bilimsel ve Teknolojik Araştırma kapasitesinin geliştirilmesi:Gıda Güvenliği Mükemmeliyet Merkezi (CEFOSafe) TÜBİTAK-TOVAG-105O 355  (2006-2009), Proje yürütücüsü

3. Fındık İlave İşleme Süreçlerinin (Further processing) Aflatoksin Üzerine Etkisi. 2007-2008, Fındık Tanıtım Grubu. 
4. Fındıklarda Aflatoksin Oluşumunda Etkin Faktörlerin ve Önleyici Tedbirlerin Belirlenmesi    (2002-2005) Fındık Tanıtım Grubu,  proje yürütücüsü

5.   Antepfıstığının Kurutma, Depolama ve İşleme Koşullarının İyileştirilmesi. TÜBİTAK-TARP-  2038 (1998- 2001), proje yürütücüsü 

6.  Dondurma İşlemine Uygun Taze Fasulye ve Bezelye Çeşitlerinin Belirlenmesi. Özel sektör projesi (1995-1996), proje yürütücüsü

7. Marmara Denizinde Kum Midyesi Kalitesi, Yaşama Ortamı ve İstanbul Boğazı Çıkışı Karadeniz Midyelerinin Kalitelerinin Belirlenmesi (1987)

8. KARBASAN ürünlerinin (artık balık ve yağının) değerlendirilmesi. Özel sektör projesi (1980-1981)

9. Ayçiçeklerde Yabancı Otlarla Savaşımda Kullanılan Bazı Herbisitlerin Yağ Kalitesi Üzerine Etkileri ve Kalıntı Analizleri. (1979-1980)

10. Administrative positions 
	
	Vice Dean, Faculty of Engineering and Arthitecture, İstanbul Aydin University
Consultant, President of  TUBITAK Marmara Research Center 
Institute Director,   TUBITAK Marmara Research Center, Food Institute
Deputy Director of the Institute, TUBITAK Marmara Research Center, Food Institute




10. Membership in Scientific and Professional Organisations, Scientific Activities
1. Steering Committee Member for the "Global GMO Network Forum"., EC Joint Research Center JRC. ( 2011 -2012) 
2.   Chairperson of  “International Food and Nutrition Congresses” (2005, 2007, 2009 and 2011)
3. FAO Programme Framework of Turkey, Working Group member (2011) 

4. Ministry of Agriculture and Rural Affairs, Working Group member for revision of Master Plan for Agricultural Research. December 2010, Antalya 

5. ISO (İstanbul Sanayi Odası) İnovasyon Ödülü Değerlendiriciliği, 2009

6. II. Geleneksel Gıdalar Sempozyumu Bilimsel Kurul Üyesi. 27-29 Mayıs 2009, Van 

7.   Governing Council Member of MONIQA project- Towards the Harmonization of Analytical Methods Regarding Monitoring the Hazards for Monitoring Food Quality and Safety in the Food Supply.(2007-2012)

8.  Governing Council Member of EUROFIR project- European Food Information Resource Network (2005 -2012)
9. Member of EAFS (European Association for Food Safety) –SAFECONSORTIUM, Brussels (2004 - 2012)
10.  Executive Board member of SAFECONSORTIUM, Brussels (2009 -2012 )

11. Scientific Committe Member  of ISM (International Society of Mycotoxicology)  Conference. 9-11 Sept. 2009, Tulln, Austria. 

12. DPT 9.Kalkınma Planı (2007-2013) Gıda Güvenliği, Bitki ve Hayvan Sağlığı Özel İhtisas Komisyon üyeliği . 2006. 

13. EC Sixth Framework Programme, Programme Committee, Food Expert from Turkey.  (2005-2006)
14. Member of the “Network on Gender Aspects in Food Quality and Safety Research”, EC DG Research (2005-2006) 
15. European Technology Platform - Food for Life. Food Safety Working Group Member, Brussels.  (2005 -2013)

16. Working Group Member, Balkan priorities:  TOWARDS FP7 – A regional contribution to Food, Agriculture and Biotehnology”:EC – Ministry of Education and Research Romania, 29-30 November   2005, Bukharest, Romania 

17. Member of Campden BRI, UK (2004 - 2012) 

18. Founder Member of ISM (International Society of Mycotoxicology) (2004  - ...)

19. Scientific Committee Member  of International Tree Nut Council, Spain. (2003 - ...) 

20. Scientific Committee Member of FRUCOM  (2003 -...)

21. Founding Member of AAFFoSTI (Afro_Asian Federation of Food Science Technology Institutions), India

22. DPT 8.Beş Yıllık Kalkınma Planı (2001-2005) . Gıda Sanayii-Dondurulmuş Gıdalar  Özel İhtisas Komisyonu Üyeliği. 2000 Ankara

23. Turkish Delegate of IIR (International Insitute of Refrigeration), Paris (1996-2012)

24. Turkish delegate of IARW-WFLO (World Food Logistic Organisation) (1996-2012) 

25.  4th International Congress on Food and Nutrition & 3rd SAFE Consortium International Congress on Food Safety. 12- 14 October, 2011 , Istanbul Congress Center, Istanbul, Turkey. Congress Chair. 
26.  Mycored Workshop- 2nd Mediterranean Workshop on Mycotoxicological Risks in Mediterranean Countries: Economic Impact, Prevention, Management and Control.           14 October 2011, Istanbul Congres Center, İstanbul. Workshop Organiser 
27.  3rd International Congress on Food and Nutrition. 22-25 April 2009,  WOW Kremlin, Antalya, Turkey. Congress Chair. 
28.  2nd Interntional Congress on Food and Nutrition. 24-26 October 2007, Military Museum, Istanbul, Congress Chair. 
29.   1st International Food and Nutrition Congress-Food Safety and Quality Through the Food Chain:Farm to Fork. 15-18 June 2005  Military Museum, Istanbul, Turkey. Congress Chair. 
30.  1. Ulusal Gıda ve Beslenme Kongresi. 29 Eylül- 1 Ekim 2003. Askeri Müze, İstanbul. Kongre Başkanı
31.   İstanbul İhracatçı Brilikleri- TÜBİTAK MAM Gıda Enstitüsü İşbirliği Geliştirme Çalıştayı. 13 Ocak 2011, Gebze 
32.   European Technology Platform - Food for Life  Consultation Meeting in Turkey. 8 November 2006. İstanbul Sanayi Odası, Odakule, İstanbul, Meeting organiser 
33.   Balkan workshop on 7th Franework Programme: Food, Fisheries, Agriculture and Biotechnology. Balkan priorities. April 11, 2007. Gebze, Kocaeli. Meeting organiser .
34.  International Workshop on Harmonisation of GMO Detection and Analysis. JRC- TUBITAK MAM FI- TAIEX. 27- 28 April, 2009. Istanbul. Local Organiser of the Meeting 
35.  Thematic Workshop: Preservation Technologies for Fresh Fruits and Vegetables: Cold Storage, Modified Atmosphere Packaging and Controlled Atmosphere Storage”. January  17-  20,  2002, Gebze, Organiser of the Workshop 
36.  Cold Chain Seminar IARW/WFLO.  May 22, 2002. Gebze
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