
Our program prov�des students w�th the opportun�ty to grasp the �nnovat�ons �n the food �ndustry and
understand the fundamental pr�nc�ples of �ts operat�ons. Supported by laboratory appl�cat�ons and
pract�cal exper�ences, the program strengthens theoret�cal knowledge w�th hands-on learn�ng.
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The a�m of the Food Technology Program �s to
educate qual�f�ed �nd�v�duals who are prof�c�ent
�n theoret�cal and pract�cal knowledge about
the components and chem�cal compos�t�on of
foods, food technolog�cal processes,
m�crob�olog�cal, chem�cal, sensory, phys�cal,
textural, and qual�ty control analyses, food
preservat�on methods, food safety, and food
regulat�ons. Graduates of th�s program are
equ�pped to work as Food Techn�c�ans �n
product�on, process�ng, and qual�ty control
laborator�es of food �ndustry �nst�tut�ons and
organ�zat�ons, ut�l�z�ng the�r accumulated
knowledge effect�vely.

Future of the
Program

The A�m of
the Program
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In Food Technology program, we
re�nforce theoret�cal knowledge by
apply�ng �t pract�cally through
laboratory courses.

Curr�culum
Informat�on
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The a�m of the Food Technology Program
�s to cult�vate �nd�v�duals who are strong
�n commun�cat�on, m�ss�on-dr�ven, self-
conf�dent, have bas�c fore�gn language
prof�c�ency and computer sk�lls, and can
closely follow current developments and
food regulat�ons. The program a�ms to
nurture �nd�v�duals who are �nnovat�ve �n
research and development, embrace an
�nnovat�on m�ndset, and contr�bute open-
m�nded new perspect�ves to soc�ety.

Istanbul Gel�s�m Un�vers�ty, Istanbul
Gel�s�m Vocat�onal School's Food
Technology Program �s des�gned to be
completed w�th�n the normal educat�on
per�od of two academ�c years, w�th a total
m�n�mum cred�t requ�rement of 120 ECTS
depend�ng on the student workload.

In the f�rst two semesters, students take
common courses offered by our vocat�onal
school and �ntroductory courses related to
the f�eld. Start�ng from the th�rd semester,
the focus sh�fts to profess�onal courses,
where students beg�n tak�ng mandatory
courses necessary for the�r profess�on
along w�th elect�ve courses.



Lect.
Eda Şensu DEMİR
Food Technology Program

Head of Food Technology
Program

Lect.
Kübra SAĞLAM

Lect.
Nurullah Zeker�ya AKAR
Food Technology Program

Lect.
Aslı Muslu CAN
Food Technology Program

Graduates of the Food Technology
Program can successfully trans�t�on to
related undergraduate programs at
un�vers�t�es across Turkey through the
Vert�cal Transfer Exam adm�n�stered by
ÖSYM. Add�t�onally, they can pursue
careers �n var�ous �nst�tut�ons and
organ�zat�ons such as control
laborator�es of the M�n�stry of Food,
Agr�culture and L�vestock, M�n�stry of
Forestry and Water Affa�rs,
mun�c�pal�t�es, prov�nc�al health
d�rectorates, food product�on and
process�ng factor�es, pr�vate food
laborator�es, food storage and
packag�ng bus�nesses, food market�ng
compan�es, and ready meal
establ�shments.

Academ�c
Staff

3

Sectoral
Collaborat�ons

Our un�vers�ty places great �mportance on
collaborat�ng w�th publ�c, pr�vate sector,
and c�v�l soc�ety organ�zat�ons �n pursu�t of
excellence �n educat�on and research.
These collaborat�ons enable us to bu�ld a
stronger future together by shar�ng
knowledge and resources to ach�eve
common goals.

Internsh�p

Our students progress �n the�r career
journeys by complet�ng a 30-day
summer �nternsh�p at the end of the�r
second or fourth semester, necessary
for graduat�on.

FOOD TECHNOLOGY PROGRAM

Career
Opportun�t�es



The act�v�t� es con ducted are as follows:
Workshops
Fest�vals
Tr�ps
Sem�nars
Sympos�ums
Exh�b�t�ons
Soc�al Respons�b�l�ty Projects
Talks
Susta�nable Events
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Our un�vers�ty and program not only
a�m to acqu�re knowledge and sk�lls
but also contr�bute to progress�ng
towards becom�ng �nd�v�duals who
can create the�r own �mpact and
benef�t soc�ety. Students have
opportun�t�es to enhance the�r sk�lls �n
var�ous workshops, learn through
fest�vals, create awareness �n soc�al
respons�b�l�ty projects, and part�c�pate
�n unforgettable events. They also
have the chance to showcase
themselves �n compet�t�ons. These
act�v�t�es help develop collaborat�on
and teamwork sk�lls wh�le prov�d�ng
career opportun�t�es.

FOOD TECHNOLOGY PROGRAM

Act�v�t�es



The purpose of the double major
program �s to enable students who excel
�n the�r major programs, w�th a m�n�mum
GPA of 2.90 out of 4.00 and rank�ng
w�th�n the top 20% of the�r
undergraduate program, to pursue a
second major and earn an add�t�onal
d�ploma free of charge.

Double Major
Opportun�t�es

Erasmus+
Program

W�th�n our un�vers�ty, a w�de range of
�nnovat�ve, technolog�cal, and
soc�olog�cal research �s conducted
across 20 d�fferent appl�ed and research
centers. Add�t�onally, themat�c research
groups contr�bute to sc�ence �n 10
d�fferent f�elds rang�ng from food to
construct�on, automot�ve to healthcare.

The IGU Technology Transfer Off�ce has
been establ�shed to prov�de necessary
�nformat�on and gu�dance for academ�cs,
researchers, students, and alumn� to
�n�t�ate the�r own ventures. It act�vely
l�stens to all students say�ng "I Have a
Project" and prov�des every opportun�ty
to br�ng these projects to l�fe.

Research
Centers
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Through Erasmus+, the European
Un�on's grant program for educat�on,
youth, and sports, our students have
access to var�ous opportun�t�es abroad
such as educat�on, tra�n�ng, �nternsh�ps,
profess�onal development, and youth
act�v�t�es based on w�despread learn�ng.

FOOD TECHNOLOGY PROGRAM
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Research
Projects

Project Type: EU Project Project T�tle:
Increas�ng the Employab�l�ty of NEETs by
Improv�ng The�r Competenc�es 
Project Stakeholder: Lect. Kübra
SAĞLAM 
Project Coord�nator: İkbal UÇAR 
Project Status: Ongo�ng

FOOD TECHNOLOGY PROGRAM

Project Type: TÜBİTAK 1001 Project
Project T�tle: Changes �n Prote�n
Fract�onat�on and Determ�nat�on of
B�oact�ve Propert�es �n Tarhana
Fermentat�on 
Expert Researcher: Lect. Kübra SAĞLAM
Researchers: Assoc. Prof. Baht�yar
DURSUN, Ass�st. Prof. Ercan AYKUT 
Project Status: Ongo�ng

Project Type: TÜBİTAK 2209-A Project
Project T�tle: Development of a
Funct�onal Healthy Product: Product�on of
Nutr�ent-Enr�ched Baby Crackers 
Adv�sor: Lect. Kübra SAĞLAM
Project Leader: Hüsey�n YÜCEL 
Project Status: Ongo�ng

Project Type: TÜBİTAK 2209-A Project
Project T�tle: Development and
Character�zat�on of Funct�onal Healthy
Vegan Gummy Bear Formulat�on Enr�ched
w�th Flaxseed Powder as Gelat�n
Alternat�ve and V�tam�ns 
Adv�sor: Lect. Kübra SAĞLAM 
Project Leader: Ece BİLEN 
Project Status: Ongo�ng

Project Type: TÜBİTAK 2209-A Project
Project T�tle: Aqueous Pa�nt from Food
Waste 
Adv�sor: Lect. Aslı MUSLU CAN 
Project Leader: Ceren VATANSEVER
Project Researcher: Nedret DAĞ 
Project Status: Ongo�ng

Project Type: TÜBİTAK 2209-A Project
Project T�tle: Invest�gat�on of the Usab�l�ty
of Ch�ckpea Flour, a Plant Prote�n Source,
�n Vegan Ice Cream Product�on 
Adv�sor: Lect. Eda ŞENSU DEMİR
Project Leader: Ece SEYİS 
Project Researchers: Eylül SEYİS, Ezg�
CEBECİ 
Project Status: Ongo�ng

Project Type: TÜBİTAK 2209-A Project
Project T�tle: Invest�gat�on of the Use of
Industr�al Fru�t Waste �n Plant-Based
Cream
Product�on Adv�sor: Lect. Nurullah
Zeker�ya AKAR 
Project Leader: Ceren DEMİR
Project Researcher: Esma ASLAN 
Project Status: Ongo�ng
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K�tchen 
6 Computer Laborator�es-PC
Computer Laboratory-MAC
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Workshops, Laborator�es 
and Stud�os
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Engl�sh CourseDGS Course

Istanbul Gel�s�m Vocat�onal School,
wh�ch operates w�th the a�m of �ncreas�ng
the human equ�pment of our students
w�th�n the framework of �ts v�s�on of
cont�nuous development, opens
vocat�onal Engl�sh courses for our
students. The courses a�m to prov�de an
educat�on based on soc�al sc�ences and
natural sc�ences. In the courses, our
students' bas�c Engl�sh knowledge �s
re�nforced by work�ng on f�eld-spec�f�c
Engl�sh texts.

Our Engl�sh courses are completely free
of charge and contr�bute to �ncreas�ng the
human cap�tal of our students.

The years we spend �n un�vers�ty are
undoubtedly the most beaut�ful t�mes of
our l�ves. Dur�ng th�s per�od, the
knowledge I acqu�red and the courses I
took have enabled me to pursue my own
profess�on today, cont�nuously develop�ng
myself. I owe a debt of grat�tude to the
valuable academ�cs who have g�ven me
th�s happ�ness and conf�dence, as well as
to the school where I spent the best days
of my l�fe.

Istanbul Gel�s�m Vocat�onal School
organ�zes the Vert�cal Transfer
Exam�nat�on (DGS) Course for our
students free of charge every year. In
the course, top�cs for DGS, espec�ally
bas�c mathemat�cs and geometry, are
covered. 

In our course organ�zed for second year
students of our vocat�onal school, our
students can reg�ster and prepare for
DGS free of charge by apply�ng on the
announced dates.
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IGU from Alumn�
Perspect�ve
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For more �nformat�on, please contact
the head of program:
ksaglam@gel�s�m.edu.tr

CONTACT

myo.gel�s�m.edu.tr

�gumyo

0212 422 70 00

�gumyo

�gumyo

Let's Learn
Together

Let’s Connect
to the World!

Let’s
D�scover
Together

https://myo.gelisim.edu.tr/tr/akademik-anasayfa

