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Prof. Dr. Atif Can SEYDIM, Ankara Universitesi Ziraat Fakiiltesi Gida Bilimi ve Teknolojisi Béliimiinden
1990 yilinda mezun olmus ve sonrasinda ayni boliimde yiiksek lisansini “Tetrabrik ambalajli bazi
meyve sularinin raf omrii {izerine etkisi” konusunda tamamlamistir. 1996 yilinda A.B.D. Clemson
Universitesinde “EPS ambalajlardan sivi benzeri gidalara stiren migrasyonu” konusunda ikinci yiiksek
lisansin1 tamamlamistir. Dr. Seydim, 2001 yilinda “Modifiye atmosfer paketlemenin deve kusu etinin
raf Omrii tlizerine etkisini ve raf Omriiniin iyilestirilmesi” konusunda doktora calismasinin
tamamlamistir. Calisma alalar1 gida ambalajlama teknolojileri, yeni gida isleme sistemleri, gida
glivenligi ve gidalarin raf Oomriiniin belirlenmesi konularidir. Ulusal ve uluslararasi dergilerde
yayinlanmig bircok makalesi, kongre ve sempozyumda bildirileri, cesitli uluslararasi dergilerde
hakemlikleri bulunmaktadir. Ayrica Food Packaging and Shelf Life-(Elsevier) dergisi Editor kurulunda
gorev yapmaktadir. 2007 yilindan beri Ambalaj Sanayicileri Dernegi Ambalaj Akademisi egitmeni
olarak goérev almaktadir. Halen Siileyman Demirel Universitesi Miihendislik Fakiiltesi Gida
Miihendisligi Boliimiinde 6gretim iiyesi olarak gorev yapmaktadir. Dr. Seydim, ayn1 zamanda Amerika
Birlesik Devletleri Giiney Carolina Eyaleti Clemson Universitesi Gida, Beslenme ve Ambalaj Bilimleri
Boliimiinde Misafir Profesor olarak gorev almaktadir. Evli ve iki cocuk babasidir.

Dr. Atif Can SEYDIM is a Professor of Food Engineering at Siileyman Demirel University, Isparta. He received his
bachelor’s degree from Ankara University in 1990. In 1993, he earned his first M.Sc. degree with his thesis titled
“Shelf-life determination of Sour cherry Juice and Peach Nectar packaged in aseptic cartons” from the same
University. In 1994, he won a government scholarship to continue his education in the United States. He
completed his second Master’s degree with his thesis “Styrene monomer migration into liquid food simulants” and
Ph.D. degree with “Shelf-Life Evaluation of Ostrich Meat” in the Department of Food, Nutrition, and Packaging
Sciences at Clemson University, Clemson, SC. His area of interests are Food Packaging Systems; Edible films, the
use of nanomaterials in biodegradable and polymer films, packaging of probiotic products, MAP of food products,
fresh-cut fruits and vegetables, packaging systems in retort pouches, sous-vide processing, and Quality Changes in
Food Products (Shelf-life of Foods); antimicrobial and antioxidant properties of functional food components,
quality characteristics of packed foods. He has number of peer-reviewed articles and given presentations at
number of conferences both national and international level. He is also Editorial Board Member of Food
Packaging and Shelf Life, Journal published by Elsevier. In addition to writing scholarly publications, he has
served in many administrative positions in academia, and local community. Dr. Seydim spent 14 years teaching
and doing research in both the University and in the Food Industry. He is also instructor for Packaging Academy ‘
of Packaging Manufacturing Association of Turkey. He enjoys hiking and taking pictures, and riding his bike as a
hobby. He currently resides in Isparta with his wife and two children.




