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PROJECTS

1. Some Charactersitics and Fatty Acid Compositions of Seeds from Important
Pomegranate Cultivars (Punica granatum L.) Grown in Turkey (2006-2007,
TUBITAK, TOVAG, 1060265,).

2. Pepper (Capsicum frutescens) Breeding to Use in Pickle Production (2007-2010,
TAGEM, Researcher).

3. Adaptation of Some Early Fig Varieties on West Mediterranean Region of Turkey
(2007-2010, TAGEM, Researcher).

4. Effect of Light, pH, Storage Temperature and Duration on Some Quality
Parameters of Blood Orange Juice (2008-2010, TAGEM, Project Leader).

5. Infrasutructure Project to Build Medicinal and Aromatic Plants Researcl
Laboratory (2008-2010, DPT, Researcher).

6. Effects of Grafting on Some Physical, Chemical and Sensorial Quality Parameters
Watermelon (Citrullus lanatus) (2010-2012, TAGEM, Project Leader).

7. Production of Dried Pomegranate Aril and The Effects of Drying Methods
Packaging Technique and Storage Time on It's Quality Parameters (2010-2013,
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8. Improvement of F1 Hybrid Vegetable Varieties and Qualified Lines Project In
Turkey (2010-2014, TUBITAK, KAMAG, Researcher).

9. Collection and Characterization of Myrtles (Myrtus communis L.) Grown on
Antalya Natural Flora (2012-2015, TAGEM, Researcher).

10. Evaluation The Effect of Different Drying Techniques and Storage Time on
Chemical Composition of Some Thymus/Origanum Genus (2013-2015, TAGEM,
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11.Investigation The Quality Parameters of Some Commercial Medicinal and
Aromatic Plant’s Qils (2013-2015, TAGEM, Researcher).

12. The Effects of Different Debittering Methods on Flavonoid Content in Traditional
bitter Orange Peel Jam (2013-2015, TAGEM, Researcher).

13. Determination The Antibacterial and Antifungal Effects of Essential oil of Some

Thymus and Origanum Genus Grown in Antalya Natural Flora (2013-2016, TAGEM,
Researcher).
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