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Vural Gékmen Hacettepe Universitesi Gida Miihendisligi Boliimii'nde profesér olarak gorev
yapmaktadir. Prof. Gokmen 1990 yilinda gida miihendisi olarak mezun olduktan sonra 1998
yilinda doktora derecesini almistir. TUBA tarafindan 2004 yilinda Seckin Geng Bilimci 6diilii ve
TUBITAK tarafindan 2007 yilinda Bilim Tesvik édiiliine layik gériilmiistiir. Prof. Gokmen 2004
yilinda FoQusS Arastirma Grubu’nu, 2010 yilinda Hacettepe Universitesi Gida Arastirma Merkezi'ni
ve 2011 yilinda Ulusal Gida Teknoloji Platformu’nu kurmustur. Alaninda ulusal ve uluslararasi
kurumlar tarafindan desteklenen projelerde aktif gérevler almistir. Hollanda, Almanya, Ispanya,
Ingiltere, Italya, Fransa, Danimarka, Cek Cumhuriyeti, Slovakya, Sirbistan ve ABD’den alaninda
taninmis bilim insanlar ile is birligi yapmaktadir. Gida biliminin 6nde gelen uzmanlarindan biri
olan Prof. Gokmen prosesin gida kalitesi ve giivenligi acisindan ortaya c¢ikardigi degisikliklerin
anlasilmasina onemli katkilarda bulunmustur. Bu reaksiyonlarin daha iyi anlasilabilmesine
yardimci olan kromatografik, spektrometrik ve kolorimetrik analiz teknikleri gelistirdi. Prof.
Gokmen 200’iin tizerinde orijinal arastirma makalesi, 14 kitap boliimii ve bir kitap yayinlamistir.
Web of Science veri tabanina gore Aralik 2017 itibariyla yayinlarina 4500’tin iizerinde atif
yapilmistir. Prof. Gokmen halen Food Chemistry, Journal of Food Composition and Analysis, Polish
Journal of Food and Nutrition Sciences gibi uluslararasi bilimsel derginin yayin kurulu tyeliginin
yani sira Elsevier yayinevi tarafindan cikarilan Food Research International dergisinin Asosiye
Editori olarak gorev yapmaktadir. , ,

Vural Gokmen, BSc, MSc, PhD is professor in the Food Engineering Department at Hacettepe University,

Ankara, Turkey. Prof. Gokmen graduated in 1990 with food engineering degree and gained his PhD degree in

1998. In 2004, he has been awarded as outstanding young scientist by the Turkish Academy of Sciences, and in

2007 he gained science incentive award by The Scientific and Technological Council of Turkey. He has founded

Food Quality & Safety Research Group in 2004, Food Research Center in 2010 at Hacettepe University, and The
National Food Technology Platform of Turkey in 2011.Prof. Gokmen has carried out national and international
research projects related to different aspects of food science. He has lectured nationally and internationally. He

has continuous collaborations with the research groups in Italy, Spain, Germany, France, The Netherlands,

USA, UK, Czech Republic, Slovakia, Serbia, Belgium, and Denmark. As one of the leading experts on food scien-

ce, Prof. Gokmen has contributed greatly to the understanding of process-derived effects on the quality and

safety of foodstuffs. Also, he has developed chromatography, mass spectrometry, and computer vision based
advanced analytical techniques to monitor food quality and safety. To his credit, Prof. Gokmen has published

over 200 articles based on original research, 14 book chapters, and edited a book. As of June 2017, his publica-

tions have been cited more than 4500 times according to Web of Science. Prof. Gokmen is currently associate w
editor in Food Research International and editorial board member in Food Chemistry, Journal of Food Composi- ‘
tion and Analysis, and Polish Journal of Food and Nutrition Sciences. According to Web of Science, Prof.
Gokmen is in the list of top 100 authors of the world in the field of Food Science and Technology.




