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We have completed the 2024-2025 Spring Semester very fruitfully

Le Cordon Bleu with important activities.

Events

: The highlights from this issue of FASC the Newsletter are:
Appointments

FASC continued industrial collaborations this semester. Elite

Messages from
Graduates

Publications

Editorial Board

Assoc. Prof .

World Hotels & Resorts and School of Applied Sciences
collaborate for future tourism leaders.

HOTM Advisory Board meeting of 2025 was conducted with
productive discussions in May 2025.

FASConnect meeting of the Faculty of Applied Sciences was
conducted both in Turkish and English on 15 May 2025.

We wish you a healthy and happy summer holiday and look
forward to the new academic year.

Editorial Board

Oz

Assoc. Prof. Nida T r eg un

Asst. Prof. Oz ¢ a n
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RESEARCH

Dr. Candan Turkkan and Prof. Dr. Isil Erol
win Project Support under the TUBITAK

1001 Program

Gastronomy and Culinary Arts faculty member Dr.
Candan Turkkan and Business Faculty member
Prof. Dr. Isil Erol have earned support from the
TUBITAK 1001 program for their project titled "
Neo-Farmers, Rural Transformation and Rural
Gentrification in Turkey"

Seed Funding Projects

We are delighted to share that Asst. Prof. Ebru Tekin Bilbil and Asst. Prof. Candan
Turkkan have received funding from the Societal Impact Seed Research Fund
Program for their impactful research projects. Both faculty members will be
contributing as researchers to their respective projects.

Asst. Prof. Ebru Tekin Bilbil is involved in two projects led by the Faculty of
Engineering:

A “Mapping Private Sector Capacity in Disaster Response”

A "Improving the Resilience of Agricultural Supply Chains through Early Warning
and Parametric Insurance”
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Asst. Prof. Candan Turkkan will be contributing to the project titled:

A “The Story of Alternative Food Initiatives in the Face of Multiple Crises:
Building Resilience from Failed Experiences and Creative Examples”,
which is led by the Faculty of Social Sciences.

We are also pleased to announce that Asst. Prof. Hanim Kader Sanliéz Ozgen has
received funding from the Transformative Learning and Teaching Support

Fund for her project titled “Developing Innovative Ideas Based on Design Thinking
in Applied Science Education.” She will be leading this project.

Congratulations to all our faculty members for their achievements and
contributions to societal impact and educational innovation.
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Asst. Prof. Suzan Tireki's (Principal Investigator) project “From
cultural heritage to functional sustainability: Use of plant-based
milk analogs and gluten-free flours in the halva production” got

acceptance from Ozyegdin University Seed Research Fund =
Program.

Asst. Prof. H. Kader Sanhéz Ozgen's project (co-coordinator
Open Fab Manager Gulbahar Cogkun) “Design Thinking Method
Based Innovative Idea Development for Applied Sciences” got
acceptance from Ozyegin University Transformative Learning
and Teaching Seed Funding Program.

AWARDS
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Our Technical Director Chef Erich Ruppen received the ‘Jury
Special Award’ at the 6th Golden Spoon Gastronomy Awards
ceremony.

FASC Faculty Members Recognized for

Excellence in Teaching and Research

We are proud to announce that Asst. Prof. H. Kader
Sanliéz Ozgen has been awarded the Faculty Teaching
and Learning Excellence Award in recognition of her
outstanding contributions to teaching.

Additionally, Asst. Prof. Candan Turkkan has been
honored with the Faculty Research Excellence

Award for her significant achievements in academic
research and scholarly work.

OTHERS
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B ETKINLIK SAHNESI
11 MAYIS

+ Assoc. Prof. Ozge Samanci Participates in

International FoodFest Antalya 2025
Assoc. Prof. Dr. Ozge Samanci, faculty member at the
Department of Gastronomy and Culinary Arts at Ozyegdin
University, took part in a distinguished panel discussion held
during the International FoodFest Antalya 2025. The panel,
o titted “New Educational Models for the Future of Gastronomy
eSS Education”, was hosted on the third day of the festival at the

#Antalyadan

= Dioyeve Event Stage.
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Assoc. Prof. (")zge Samanci Participated in Tirk Mutfak Kiltiirinde

IstCookFest 2025 Panel on Sustainability Surdurulebilirlik
Konuguyoruz

Assoc. Prof. Ozge Samanci, took part as a panelist in the A e

session titled “Sustainability in Turkish Culinary Culture,” held ¥/ Fest

on 17 May, 2025, as part of IstCookFest. The session was i

moderated by Funda G. Inansal and featured fellow panelists

Ahmet Karaman and Murat Ilke Ozipek. The panel was

organized within the framework of the event “Education for a

Sustainable Kitchen,”and focused on the broader theme of

sustainability in gastronomy.

w
ANADOLL'DAN
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Erasmus+ Staff Mobility for Training Experience -

Betul Oral

Between May 12th and May 16th, 2025, Research Assistant
Betul Oral from the Department of Hotel Management
participated in the Erasmus+ Staff Mobility for Training ‘
program hosted by Poznan University of Physical Education
(AWF) in Poland.

Throughout the one-week International Staff Week, she
engaged in a diverse program that included cross-cultural
communication workshops, guided campus and city tours,
and institutional meetings with faculty and administrative
staff. As part of the academic exchange, she also met with
representatives from AWF's Faculty of Tourism and
Recreation to share insights and perspectives on applied
education practices in tourism and hospitality.

Book: The All-Inclusive Concept for Hotels

Asst. Prof. Anthony Betts has authored a book titled The All-
Inclusive Concept for Hotels.The purpose of the study is to
examine the positive and negative aspects of the all-
inclusive system in the tourism sector and to analyze its
effects on both Turkish and international tourism. The
book offers valuable insights for researchers,
practitioners, and policymakers interested in hospitality
management and tourism development.
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Ayvalikett.
Gastrofes

Ayvalik Gastronomi Festivali | Ayvali Festival

30-31-1 Mayis / Haziran

Kirlangig Yasam Merkezi

AYVALIK MESUT

The article entitled “Basic spherification as a gelation
application in the kitchen: Diffusion coefficient
estimation and appearance quality of beverage pearls”
by Asst. Prof. Suzan Tireki from the Gastronomy and
Culinary Arts Program at Ozyedin University was recently
published in the Kitchen Flows 2024 special issue of the
Physics of Fluids journal. Dr. Tireki’'s article has been
selected as Editor’s Pick and featured in AIP Publishing
Scilight.

To access the news where Asst. Prof. Suzan Tireki

discusses her article: https://doi.org/10.1063/10.0036245
To access the article: https://doi.org/10.1063/5.0246163
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OB'IE As a co-coordinators Prof. Dr. Aysin Pasamehmetoglu, Prof. Dr.
v Azmi Yalgin and Prof. Dr. Duysal Agkun organized a symposium
- about From Academia to Industry: Building a Bridge” in Bursa
between 25-26 May, 2025. The symposium was organized in
collaboration with Bursa Metropolitan Municipality and Bursa

mlv DUYSALASKUN GELIK AYSIN PASAMEHMETTORLY

COORDINATORS Technical University creating a valuable platform to bridge
il \V@ academia and industry.
MANAGEMENT

Innsvative
Shate University

webinar WM

ARASTIRMALARDA OLCEK KULLANIMI
VEYAPILAN HATALAR

Prof. Dr. Aysin Pasamehmetoglu had give a speach about 'Use
@ 3 g of scales in research and errors made by the researchers'

that was held by the Turkish Academy of Management
mmmmmmmmm e, Association in 19th of July 2025.

HE YA 108

INSAN KAYNAKLARI VE
ORGANIZASYON

Prof. Dr. Aysin Pasamehmetoglu organized 3 sessions as
Human Resources and Organization, Leadership and Error
Management to educate Big Chef's supervisors on 25th and
27th of March 2025.
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The special issueon human paradox has been published by the
Journal of Global Business Insights on March 2025. Prof. Dr.
Aysin Pasamehmetoglu was acted as the editor of issue.

Asst. Prof. H. Kader Sanhéz-Ozgen presented their co-authored
paper with Gulbahar Cogkun, Open Fab Manager of our
university, titled “From Creativity to Reality: Prospects from Design
Thinking Method for Innovative Idea Development in the Hotel
Management Education” at the 33rd Council of Hospitality
Management Education (CHME) Conference organised in the
University of Essex in the UK between 20-23 May 2025.

Webinar

AB Projelerinde Basariya Giden Yol:
Turizm Alaninda Firsatlar ve

Proje Yazimi Deneyimleri

Arzu Sibel Ikinci
Glkont Unverzitez

8 4 Haziran 2025, Carsamba  (©15:00
Q Zoom ketumicin ket zorunludur

—OZYEGIN—
~ONIVERSITESI—
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Assoc. Prof. Ozge Samanci Presented at the
Tenth International Convention on Food
and Drink Studies in France

. Assoc. Prof. Ozge Samanci participated in the Tenth
International Convention on Food and Drink Studies,
organized by the EHCA European Institute of Food

B Culture and History, held in Tours, France, between
11-13 June 2025.

She delivered a presentation titled "The Use of Medical Manuscripts in Ottoman Food
History" as part of the panel "Sources in Ottoman-Turkish Food History."

Additionally, she presented a second paper titled "Sami Zubaida's Contribution to
Turkish Food Studies" in a commemorative panel dedicated to renowned sociologist

Sami Zubaida, known for his influential research on Middle Eastern politics and food
culture.

Asst. Prof. Asli Zulug Attended “Future of Food”
Workshop in Europe

Asst. Prof. Asli Zulug attended the workshop “Future of Food:
From Consumers to Concepts — Trends, Projects, and the
European Perspective,” focusing on emerging food trends
and sustainable innovations in the European context.
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SEMINARS

—OZYEGIN—
—UNIVERSITY—

FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

SEMINAR SERIES

The New Rising Trend in The World:
Tailor-Made Chefing

Jérémy Champagnon

CEO of ART & FOOD

Bastien Aimeur
CEO of ART & FOOD

20 February 2025, Thursday

14401530
Zeynep Alp Késeoglu
Auditorium, AB3 # 150

The Seminas wil be heid in Engiish

The CEOs of Art & Food, Mr.
Jérémy Champagnon & Mr.
Bastien Aimeur, have
participated as guest
speakers to the Hotel and
Gastronomy Seminar of the
Faculty of Applied Sciences.
Our guests shared their
knowledge and experiences
with a focus on“The New
Rising Trend in The World:
Tailor-Made Chefing.”

ISSUE 6
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FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

SEMINAR SERIES

Scorpios Luxury Lifestyle
Brand - Career

Dimitris Kapoukranidis

The Restaurants Manager
of Scorpies Bodrum

27 February 2025, Thursday
14:40 -15:30
Zeynep Alp Koseodlu
Auditorium, AB3 # 150
* The Seminar will De dold ks English

The Restaurants Manager
of Scorpios Bodrum, Mr.
Dimitris Kapoukranidis
has participated as a
guest speaker to the
Hotel and Gastronomy
Seminar of the Faculty of
Applied Sciences. Our
guest shared his
knowledge and
experiences with a focus
on “Scorpios Luxury
Lifestyle Brand - Career”.

—OZYEGIN—
—UNIVERSITY—

FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

SEMINAR SERIES

Midwest Hospitality

Vince Reyes
Hotel Manager at The
Penlinsula Chicago

Larry Riordan
Regianal Director of People
and Culture at The Peninsula Chicago

13 March 2025, Thursday
14:40 -15:30
Zeynep Alp Késeoglu
Auditorium, AB3 # 150

The Seminar will be held in English

The Hotel Manager of The

Peninsula Chicago, Mr.
Vince Reyes and the
Regional Director of

People and Culture of The

Peninsula Chicago, Mr.
Larry Riordan, have
participated as guest

speakers to the Hotel and
Gastronomy Seminar of
the Faculty of Applied
Sciences. Our
guests shared theirknowl
edge and experiences
with a focus on “"Midwest
Hospitality.”
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—ZYEGIN—
—UNIVERSITY—

FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

SEMINAR SERIES

Physics for Chefs and Quantum
Science in the Kiichen

4 ' Prof. Mehmet Burgin Unitl
The Dean of the Faculty of
Aviation and Space Sciences
Gzyedin University
27 March 2025, Thursday

14:40 -15:30

Zeynep Alp Késeoglu
Auditorium, AB3 # 150

* The Seminar will be held In English

The Dean of the Faculty of
Aviation and Space
Sciences, Ozyegdin University,
Prof. Mehmet Burgin Unld
has participated as a guest
speaker to the Hotel and
Gastronomy Seminar of the
Faculty of Applied Sciences.
Our guest shared his
knowledge and experiences
with a focus on ‘Physics of
Chefs and Quantum Science
in the Kitchen'.
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FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT QF GASTRONQMY AND CULINARY ARTS

SEMINAR SERIES

Leading in Hospitality: Past
Lessons, Future Visions

Oduz Vardar
Directar of Food and Drink
at Hilton Istanbul Bosphorus

17 April 2025, Thursday
14:40 -15:30

Zeynep Alp Kdseodlu
Auditorium, AB3 # 150
* The Seminar will be heid In English

The Director of Food and
Drink of Hilton Istanbul
Bosphorus, Mr. Oguz
Vardar, has participated
as the guest speaker to
the Hotel and Gastronomy
Seminar of the Faculty of

Applied Sciences. Our
guest shared his
knowledge and

experiences with a focus
on “Leading in Hospitality:
Past Lessons, Future
Visions".

——QZYEGIN-—
—UNIVERSIT¥—

FACULTY OF APPLIED SCIENCES

DEPARTMENT OF HOTEL MANAGEMENT
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

SEMINAR SERIES

Becoming a Global Playerin
Tourism: The Power of Creativity

g Mustata Devrim Yalgin

Managiog Partner of Universal
Travel Services

24 April 2025, Thursday
14:40 -15:30

Zeynep Alp Késeodlu
Auditorium, AB3 #150

" The Seminer will de held i Engonk

The Managing Partner of

Universal Travel
Services, Mr. Mustafa
Devrim  Yailgin, has

participated as the
guest speaker to the
Hotel and Gastronomy
Seminar of the Faculty
of Applied Sciences. Our
guest shared his
knowledge and
experiences  with a
focus on “Becoming a
Global Player in Tourism:
The Power of Creativity”.
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Gelecegin
Turizm Yoneticilerine

Tam Destek!

—OZYEGIN—
—UNIVERSITES—

THE PENINSUILA AsFaculty of Applied Sciences, we signed a

Memorandum of Understanding (MoU) with the
I'STANBUL Peninsula Istanbul to enhance our collaboration. This

MoU will be effective to offer priorities of job and internship positions for our
graduates and students and to extend the vision of our students through
collaborative courses.

ISSUE 6 PAGE | 15




@ &daAWex 1 x aA»g¢g  Ca U 71lgca’ ~uU’ , JUNERG25¢ 7 AXx 7 A

ACTIVITIES

Faculty of Applied Sciences Holds |
Academic General Board Meeting in
February

The Faculty of Applied Sciences convened its
Academic General Board Meeting in February,
bringing together faculty members to discuss key &N

academic developments, institutional strategies, and future plans. The meeting
served as a platform for evaluating past achievements, ongoing projects, and

upcoming academic endeavors, while also addressing challenges and outlining
strategic objectives.

Key updates included completed and accepted projects, ongoing research
initiatives, and future academic activities. Discussions focused on assessing
progress, sharing insights on research collaborations, and defining goals to enhance
the faculty’'s academic and research impact. The meeting reinforced the faculty's

commitment to continuous improvement, innovation, and excellence in applied
sciences.

Ozyedin University Hosts Cekmekdy Mayor
Orhan Cerkez

Ozyegdin University Rector Prof. Baris Tan hosted Orhan "
Cerkez, the Mayor of Cekmekoy, at our campus in February.
Following a meeting held at the Rector's Office, the two
institutions signed a cooperation protocol aimed at
fostering joint projects and activities that will contribute to
the community by sharing knowledge and expertise.
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Gastronomy Alumnus Lagin Un Leads Tea
Tasting Session at Ozyegin University

Our Gastronomy and Culinary Arts graduate, Lagin Un, had
the pleasure of being a guest lecturer for the tea session of
the Beverage Course at Ozyegdin University’'s Gastronomy
and Culinary Arts program. It was an incredible experience
as Lagin guided students through an in-depth tea tasting,
exploring flavors, aromas, and the art of brewing. This
session provided valuable insights into the world of teq,
enriching students' understanding of beverage culture. We
extend our gratitude to Lacin Un for sharing expertise and
inspiring future culinary professionails!

Sustainable Experience
Sharing

We were pleased to host the top managers of Swissotel The
Bosphorus Istanbul, who always made valuable
contributions to their professional development by
supporting our programs, students and graduates. We
evaluated our recent projects with Eda Oztop and Lebriz
Dedeo udurlu alongside General Manager Utkan Gulagti.
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Insights from Hospitality Shared with the
Real Estate Sector

On 21 February 2025, Asst. Prof. Hanim Kader $anlioz
Ozgen had the opportunity to share her extensive
expertise in revenue management within a new
context. As part of the Retail and Real Estate
Management Certificate Program, she delivered a
presentation offering a hospitality sector lens on real
estate industry dynamics.

Her session featured a comparative evaluation of Istanbul’'s performance in global
tourism, benchmarked against 13 major city destinations that shape the direction
of international travel. The presentation offered both strategic depth and fresh
perspectives, making for an engaging and enlightening experience for
participants.

The session was further enriched by the contributions of Onur Kurg, Vice President
of Development at Accor and a long-time industry colleague, who shared his
valuable insights on current trends and developments in the sector.

It was a highly rewarding exchange that bridged the hospitality and real estate
industries through thoughtful analysis and professional collaboration.

Uygulamali Bilimler Fakultesi
Otel Yoneticiligi
Gastronomi ve Mutfak Sanatlan

Son Sinif Ogrencileri ELITEWORLD

4 yilda Departman Miidrii
5 yilda Operasyon Miidirii
olmak igin

Yonetici Gelistirme Programi
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