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Education Information

Doctorate, Anadolu University, SOSYAL BILIMLER ENSTiTUSU, Turizm
isletmeciligi (Dr), Turkey 2011 - 2019

Postgraduate, Selcuk University, Sosyal Bilimler Enstitiisii, Beslenme
Egitimi (Y1) (Tezli), Turkey 2008 - 2010
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Education, Turkey 2004 - 2008

Undergraduate Minor, Selcuk University, Faculty Of Arts And Sciences,
Department Of Arabic Language And Literature, Turkey 2006 - 2007
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He graduated from Mengen Anatolian Culinary Vocational High School, in 2004. Then, he completed Home Economics

and Nutrition Fducation degree program, and the Arabic Language and Literature minor program in 2008. He got
master degree in 2010 with “Adaptation of Kitabiit Tabbahin Which is An Ottoman Cook Book (Manuscript) to Our Age”
thesis. In 2018, he completed his PhD with the thesis titled “ The Classical and Modernized Ottoman Cuisine and

Adaptation to The Present’.

He has gone to various countries for different purposes; has worked at various restaurants and hotels. He took part in

academic and popular studies on food and beverage. Currently he works as an associate professor in cookery program

at Anadolu University, Eskisehir, TURKEY. Giildemir, who is married, teaches courses such as Ottoman Cuisine, Culinary

History and Culture, Creative Kitchen Practices and Food Writing at associate and undergraduate levels. He is interested

in history of cuisine, food and culture, food and beverage, photography, blog writing, theatre, miniature and swimming.

Foreign Languages


tel:+90 222 335 0580
tel:+90 222 335 8895

English, B1 Intermediate

Certificates, Courses and Trainings

Other, Latvian language learning module & Latvian cultural canon module, Summer School, Daugavpils University, 2024
Innovation, Yaratici Ekonominin Desteklenmesi / Supporting the Creative Economy, Brtish Council & Cultural Associates
Oxford with partnership Culture Unleashed, 2024

Foreign Language, Speak English Professionally: In Person, Online & On the Phone an online non-credit course
authorized by Georgia Institute of Technology, Coursera, 2023

Quality Management, 2022 Yili Giincellenen Birim i¢ Degerlendirme Egitimi , Anadolu University Quality Coordination
Office, 2022

Vocational Training, Fundamentals of open Access, Elsevier Researcher Academy, 2022

Dissertations

Doctorate, Klasik ve modernlesen Osmanh yemekleri ve giiniimiize uyarlanmasi, Anadolu University, SOSYAL BILIMLER
ENSTITUSU, Turizm isletmeciligi (Dr), 2018

Postgraduate, Osmanh yemek yazmasi Kitabiit Tabbahin’xxin giinlimiize uyarlanmasi, Selcuk University, Sosyal Bilimler
Enstitiisii, Beslenme Egitimi (Y1) (Tezli), 2010

Research Areas

Health Sciences, Social Sciences and Humanities, Tourism and Hotel Management, Education in Family Economics and
Nutrition, Education in Tourism and Hotel Management

Academic Titles / Tasks

Associate Professor, Anadolu University, ESKISEHIR MESLEK YOKSEKOKULU, OTEL, LOKANTA VE iIKRAM HiZMETLERI
BOLUMU, 2022 - Continues

Assistant Professor, Anadolu University, ESKISEHIR MESLEK YUKSEKOKULU, OTEL, LOKANTA VE IKRAM HiZMETLERI
BOLUMU, 2019 - 2022

Lecturer, Anadolu University, ESKISEHIR MESLEK YUKSEKOKULU, OTEL, LOKANTA VE IKRAM HIZMETLERi BOLUMU,
2018-2019

Lecturer, Anadolu University, TURIZM FAKULTESI, GASTRONOMI VE MUTFAK SANATLARI BOLUMU, 2015 - 2018
Lecturer, Anadolu University, ESKISEHIR MESLEK YUKSEKOKULU, OTEL, LOKANTA VE IKRAM HIZMETLERi BOLUMU,
2013 - 2015

Lecturer, Bursa Uludag University, Harmancik Meslek Yiiksekokulu, Otel, Lokanta Ve ikram Hizmetleri Béliimii, 2011 -
2013

Academic and Administrative Experience

Director of Vocational School, Anadolu University, ESKISEHIR MESLEK YUOKSEKOKULU, 2024 - Continues

Deputy Head of Department, Anadolu University, ESKISEHIR MESLEK YOKSEKOKULU, OTEL, LOKANTA VE iIKRAM
HIZMETLERI BOLUMU, 2023 - Continues

Rektorliik Kalite Komisyonu Uyesi, Anadolu University, REKTORLUK, 2022 - Continues

Uygulama ve Arastirma Merkezi Yonetim Kurulu Uyesi, Anadolu University, TURK DUNYASI UYGULAMA VE ARASTIRMA
MERKEZI, 2022 - Continues



Meslek Yiiksekokulu Yénetim Kurulu Uyesi, Anadolu University, ESKISEHIR MESLEK YUKSEKOKULU, 2021 - Continues
Béliim Akademik Tesvik Degerlendirme Komisyonu Uyesi, Anadolu University, ESKISEHIR MESLEK YUOKSEKOKULU,
OTEL, LOKANTA VE IKRAM HIiZMETLERI BOLUMU, 2022 - 2023

Béliim Akademik Tesvik Degerlendirme Komisyonu Uyesi, Anadolu University, ESKISEHIR MESLEK YUOKSEKOKULU,
OTEL, LOKANTA VE IKRAM HIiZMETLERI BOLUMU, 2021 - 2022

Uygulama ve Arastirma Merkezi Yonetim Kurulu Uyesi, Anadolu University, TURK DUNYASI UYGULAMA VE ARASTIRMA
MERKEZI, 2021 - 2022

Bé6liim Akademik Tesvik Degerlendirme Komisyonu Uyesi, Anadolu University, ESKISEHIR MESLEK YUOKSEKOKULU,
OTEL, LOKANTA VE IKRAM HIiZMETLERI BOLUMU, 2019 - 2020

Courses

Postgraduate

Thesis, Postgraduate, 2023 - 2024, 2022 - 2023

Research On Ottoman Cuisine, Postgraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022

Seminar, Postgraduate, 2022 - 2023, 2021 - 2022

Research in Area of Specialization, Postgraduate, 2023 - 2024, 2022 - 2023

Sociology of Food and Beverage , Postgraduate, 2020 - 2021

Undergraduate

Ottoman Cuisine, Undergraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020
Term Project, Undergraduate, 2022 - 2023

Creative Kitchen Practices, Undergraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020
Turkish Cuisine, Undergraduate, 2023 - 2024

GMS453 Diinya Mutfaklar1 I, Undergraduate, 2021 - 2022

TRZ408 - Endiistriye Dayal Proje Calismasi - F -, Undergraduate, 2017 - 2018, 2016 - 2017
GMS210 - Temel Mutfak TeknikleriII - A -, Undergraduate, 2017 - 2018

GMS101 (A) Mutfaga Giris, Undergraduate, 2017 - 2018

GMS352 - Yaratict Mutfak Uygulamalari - B -, Undergraduate, 2017 - 2018, 2016 - 2017

THU203(C) Topluma Hizmet Uygulamalari, Undergraduate, 2017 - 2018

GMS301 (B) Mutfak Uygulamalari I, Undergraduate, 2017 - 2018, 2016 - 2017

GMS302 - Mutfak Uygulamalar1II - B -, Undergraduate, 2017 - 2018, 2016 - 2017

GMS209 (A) Temel Mutfak Teknikleri I, Undergraduate, 2017 - 2018

TRZ277 Ziyafet ve Ikram Hizmetleri Yénetimi, Undergraduate, 2017 - 2018

GMS301 (A) Mutfak Uygulamalari I, Undergraduate, 2016 - 2017

GMS302 - Mutfak Uygulamalar11I - A -, Undergraduate, 2016 - 2017

THU203 - Topluma Hizmet Uygulamalari - C -, Undergraduate, 2016 - 2017

GMS352 - Yaratict Mutfak Uygulamalari - A -, Undergraduate, 2016 - 2017

THU203 (E) Topluma Hizmet Uygulamalari, Undergraduate, 2016 - 2017, 2015 - 2016

GMS 302 (B) Mutfak Uygulamalari II, Undergraduate, 2015 - 2016

Topluma Hizmet Uygulamalari, Undergraduate, 2015 - 2016

GMS 302 (A) Mutfak Uygulamalari II, Undergraduate, 2015 - 2016

Mutfak Uygulamalari I, Undergraduate, 2015 - 2016

TRZ408 (V) Endiistriye Dayal Proje Calismasi, Undergraduate, 2015 - 2016

Associate Degree

Turkish Cuisine, Associate Degree, 2023 - 2024

Ottoman Cuisine , Associate Degree, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020
Research of Culinary Culture and Food, Associate Degree, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2018 -
2019

Community Service Practices, Associate Degree, 2023 - 2024

Community Services - D, Associate Degree, 2022 - 2023



Introduction to Cookery, Associate Degree, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020
Banquet Cuisine, Associate Degree, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2019 - 2020, 2017 - 2018, 2016 - 2017
Ei$202(B) isyeri Uygulamasi, Associate Degree, 2021 - 2022

THU201(D) Topluma Hizmet Uygulamalari, Associate Degree, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 - 2019
EiS204(B) isyeri Egitimi, Associate Degree, 2021 - 2022

ASC116(A) Pisirme Yontemleri I, Associate Degree, 2020 - 2021

Ei$202 Isyeri Uygulamasi, Associate Degree, 2020 - 2021

TRZ277 Ziyafet ve Ikram Hizmetleri Yonetimi, Associate Degree, 2020 - 2021, 2019 - 2020
A$C218 Mo6ni Planlamasi, Associate Degree, 2020 - 2021, 2019 - 2020, 2018 - 2019
ASC217 Pisirme Yontemleri II (A), Associate Degree, 2020 - 2021

ASC227 Yemek Yazarligy, Associate Degree, 2020 - 2021, 2018 - 2019

EiS204 Isyeri Egitimi, Associate Degree, 2020 - 2021

ASC240(C)Mutfak Kiiltiirti ve Yemekleri Arastirmasi, Associate Degree, 2019 - 2020
ASC217(A) Pisirme Yontemleri II, Associate Degree, 2019 - 2020, 2018 - 2019
AS$C229 (B) ZIYAFET MUTFAGI, Associate Degree, 2019 - 2020, 2018 - 2019
AS$C229 (A) ZIYAFET MUTFAGI, Associate Degree, 2019 - 2020, 2018 - 2019
ASC116 Pisirme Yontemleri I, Associate Degree, 2019 - 2020

ASC120 islevsel Besinler, Associate Degree, 2019 - 2020

ASC118(B) Osmanh Mutfag), Associate Degree, 2018 - 2019

TRZ277 - Ziyafet ve ikram Hizmetleri Yénetimi, Associate Degree, 2018 - 2019
ASC118(A) Osmanh Mutfag), Associate Degree, 2018 - 2019

ASC116 - Pisirme Yontemleri I, Associate Degree, 2018 - 2019

ASC229 (A) Ziyafet Mutfag, Associate Degree, 2017 - 2018

ASC118 - Osmanh Mutfagi - A -, Associate Degree, 2017 - 2018, 2016 - 2017
ASC229 (B) Ziyafet Mutfag, Associate Degree, 2017 - 2018

ASC118 - Osmanl Mutfagi - B -, Associate Degree, 2017 - 2018, 2016 - 2017
TRZ277 Ziyafet ve Ikram Hizmetleri Yénetimi, Associate Degree, 2016 - 2017
ASC227 Yemek Yazarligy, Associate Degree, 2016 - 2017

ASC110 Osmanl Mutfagy, Associate Degree, 2015 - 2016

Yemek Yazarligy, Associate Degree, 2015 - 2016

Ziyafet Mutfagi, Associate Degree, 2015 - 2016

Ziyafet ve ikram Hizmetleri Yonetimi, Associate Degree, 2015 - 2016

Mutfak Kiiltiirii ve Yemekleri Arastirmasi, Associate Degree, 2014 - 2015

Yaratict Mutfak Uygulamalari-1I, Associate Degree, 2014 - 2015, 2013 - 2014
Ziyafet Mutfagi, Associate Degree, 2014 - 2015

Yaratict Mutfak Uygulamalari-I, Associate Degree, 2014 - 2015, 2013 - 2014
Culturel Diversity and Communication, Associate Degree, 2014 - 2015

ISLEVSEL BESINLER, Associate Degree, 2014 - 2015

Osmanh Mutfagi, Associate Degree, 2014 - 2015

Yemek Yazarligy, Associate Degree, 2014 - 2015

MUTFAK TARIHI VE KULTURU, Associate Degree, 2014 - 2015

Pisirme Yontemleri Il , Associate Degree, 2012 - 2013, 2011 - 2012

Tiirk Mutfagi, Associate Degree, 2012 - 2013, 2011 - 2012

Pisirme Yontemleri I, Associate Degree, 2012 - 2013, 2011 - 2012

Mutfak Organizasyonu, Associate Degree, 2012 - 2013, 2011 - 2012

Mutfak Uriinleri, Associate Degree, 2012 - 2013

Turizm Ekonomisi, Associate Degree, 2012 - 2013

Mutfak Planlama, Associate Degree, 2012 - 2013

Yoresel Mutfaklar , Associate Degree, 2012 - 2013

Mesleki Yabanci Dil IT, Associate Degree, 2012 - 2013, 2011 - 2012

Isyeri Egitimi I, Associate Degree, 2012 - 2013



Mutfak Cesitleri, Associate Degree, 2012 - 2013

Mesleki Yabanci Dil I, Associate Degree, 2012 - 2013

Osmanlh Mutfag1, Associate Degree, 2012 - 2013, 2011 - 2012
Islevsel Besinler, Associate Degree, 2012 - 2013

Mutfak Tarihi ve Kiiltiirii , Associate Degree, 2012 - 2013
Yiyeceklerde Muhafaza, Associate Degree, 2011 - 2012

Firin ve Giiveg Kebablar1, Associate Degree, 2011 - 2012
Mesleki Uygulama I, Associate Degree, 2011 - 2012

Mutfak Hizmetleri Planlamasi, Associate Degree, 2011 - 2012
Soguk Mutfagy, Associate Degree, 2011 - 2012

Menii Planlama , Associate Degree, 2011 - 2012

Yiyecek Icecek Hazirlama Teknikleri II, Associate Degree, 2011 - 2012

Yiyecek ve Icecek Maliyet Kontrolii, Associate Degree, 2011 - 2012
Mesleki Uygulama II, Associate Degree, 2010 - 2011

Tiirk Mutfagy, Associate Degree, 2010 - 2011

Mutfak Teknikleri, Associate Degree, 2010 - 2011

Supervised Theses

Giildemir O., Sensory Analyses of Selected Ottoman Pickles , Postgraduate, H.KAVAS(Student), 2025
Bekar A., Giildemir 0., EXAMINATION OF GASTRONOMIC PRACTICES IN THE CONTEXT OF INTANGIBLE CULTURAL
HERITAGE: THE EXAMPLE OF MENTESE, Doctorate, E.ZAGRALI(Student), 2023

Jury Memberships

Competition, 20th International Istanbul Gastronomy Festival, Competitions, Turkish Cooks and Chefs Federation,
December, 2023

Articles Published in Other Journals

L

IL

11

Iv.

VL

An Interdisciplinary Perspective on Ottoman Culinary Culture: A Bibliometric Analysis of Graduate
Theses

Armutoglu I., Giildemir O.

Journal of Tourism and Gastronomy Studies, vol.12, no.4, pp.2737-2758, 2024 (Peer-Reviewed Journal)
What Do Ottoman Women Cook? Comparative Examples from Recent Years

Ulu S. T, Giildemir O.

Journal of gastronomy, hospitality and travel (Online), vol.7, no.4, pp.917-928, 2024 (Peer-Reviewed Journal)
A Traditional Turkish Dish: Marul Yogurtlamasi

Giildemir O.

Safran Kiiltiir ve Turizm Arastirmalari Dergisi, vol.6, no.1, pp.121-132, 2023 (Peer-Reviewed Journal)

An Adaptation Model for Historical Dishes: Ottoman Case Study TARIHI YEMEKLERI UYARLAMA
MODELI: OSMANL1 ORNEGI

Giildemir O.

Kadim, no.4, pp.77-97, 2022 (Scopus)

Cost and Nutritional Value of Selected Ottoman Dishes

Giilldemir O, Sall G., Yildiz E., Tugay O., Celik Yesil S.

Manas Journal of Social Studies, vol.11, no.2, pp.815-835, 2022 (Peer-Reviewed Journal)

Investigation on the effects of cooking methods on anti-inflammatory and antioxidant activities of



VIL

VIIL

IX.

XL

XIL

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

five mostly consumed vegetables in winter

idug T., Hizh Giildemir H., Sen A., Giildemir O.

International Journal of Agriculture, Environment and Food Sciences, vol.6, no.1, pp.182-188, 2022 (Peer-
Reviewed Journal)

Baklava Recipes from the Greek King Otto I to the Present

Giildemir O.

Athens Journal of Mediterranean Studies, vol.8, no.2, pp.93-106, 2022 (Peer-Reviewed Journal)
Turkish Terms and Techniques in Today's Culinary Culture

Giildemir 0., Ozdemir S. S.

FOLKLOR/EDEBIYAT-FOLKLORE/LITERATURE, vol.28, no.1, pp.183-200, 2022 (ESCI)

Bringing fruity meat dishes of Ottoman cuisine into businesses

Giildemir 0., Tugay O., Sallh G., Yildiz E., Celik Yesil S.

Journal of Ethnic Foods, vol.8, no.1, 2021 (Scopus)

Exploring Culinary Creativity: Clean Plate Example

YUZUNCUYIL K. S., GULDEMIR 0.

Anadolu Akademi Sosyal Bilimler Dergisi, vol.3, no.2, pp.207-219, 2021 (Peer-Reviewed Journal)
Unger, Friedrich. $ark Sekerciligi

Giilldemir O.

Kadim, vol.0, no.2, pp.187-191, 2021 (Scopus)

SALGAM AND KANJi: FERMENTED BLACK CARROT BEVERAGES AS CROSS-CULTURAL PRODUCTS
Ozdemir S. S., Giildemir O.

MOTIF ACADEMY JOURNAL OF FOLKLORE, vol.14, no.35, pp.1074-1091, 2021 (Peer-Reviewed Journal)
Different Types of Plant-Based Fiber in a Protein-Containing Meal During Satiety and Hunger States:
A Randomized Controlled Trial

Hizli Giildemir H., Tiirken §., Giildemir O.

Journal of Health, Medicine and Nursing, no.85, pp.80-88, 2021 (Peer-Reviewed Journal)

Local, National and Imported Products in Food Consumption

Giildemir O.

Journal of Recreation and Tourism Research, vol.7, no.4, pp.592-612, 2020 (Peer-Reviewed Journal)
Koca Ustadan Iss1z Adama Tiirkiye’de As¢ilik Mesleginin Degisimi

Giilldemir O., Akarcay E.

Journal of Tourism and Gastronomy Studies, vol.8, no.2, pp.896-914, 2020 (Peer-Reviewed Journal)
Associate Degree Program in Cookery, Eskisehir Vocational School, Anadolu University
Giildemir O.

Journal of Tourism, Leisure and Hospitality, vol.2, no.1, pp.43, 2020 (Peer-Reviewed Journal)
Classroom Teachers’ Attitudes to Nutrition Education and the School Food Environment: An Online
Survey in Turkey

Aktas N., Contento L. R, Giildemir O., Koch P. A.

Journal of Health, Medicine and Nursing, no.75, pp.71-78, 2020 (Peer-Reviewed Journal)
Gastronomiye Cok Disiplinli Bakis: Lisansiistii Tezlerine Yonelik Bir Degerlendirme

ACAR D., GULDEMIR 0., AKSOZ E. O.

Igdir Universitesi Sosyal Bilimler Dergisi, vol.21, pp.535-558, 2020 (Peer-Reviewed Journal)
Evaluation of the Relationship Between Leftover and Diet Quality Index Among Adult Individuals
Hizl Giilldemir H., Sezer F. E., Giildemir O.

Journal of Tourism and Gastronomy Studies, vol.8, no.1, pp.467-477, 2020 (Peer-Reviewed Journal)
Evaluation of Products in Menus in Terms of Nutritional Facts: Eskisehir Sample

Giildemir 0., Yayla 0., Oncel S.

Journal of Tourism and Gastronomy Studies, vol.6, no.4, pp.448-462, 2018 (Peer-Reviewed Journal)
Geographical exploration of vegan dishes from Turkish cuisine

Oncel S., Giildemir 0., Yayla O.

Geojournal of Tourism and Geosites, vol.23, no.3, pp.-824-834, 2018 (Scopus)



XXII. Tiirk Mutfagr’'nda Kahvaltida Tiiketilen Gorbalar ve illere Gére Dagilimi
GULDEMIR 0., DEMIR G., ISIK N.
Selguk Universitesi Sosyal Bilimler Enstitiisii Dergisi, no.39, pp.56-66, 2018 (Peer-Reviewed Journal)
XXIII. Factors affecting the success of internationally awarded Turkish chefs
Eren S., Giildemir O.
Journal of Human Sciences, vol.14, no.3, pp.2409-2416, 2017 (Peer-Reviewed Journal)
XXIV. Ilgin Mutfak Kiiltiiri ve Yemekleri
ISIK N., KILICARSLAN A., GULDEMIR 0., ONAY DERIN D., BARI N.
Selguk Universitesi Sosyal Bilimler Enstitiisii Dergisi, vol.0, n0.38, pp.86-94, 2017 (Peer-Reviewed Journal)
XXV. The Practices on Cooking and Safekeeping of The Milk and Milk Products’ of Housewives Living in
Tokat City Centre
Isik N., Onay Derin D., Giildemir 0., ilknur G.
INTERNATIONAL PEER-REVIEWED JOURNAL OF NUTRITION RESEARCH, vol.3, no.2, pp.1-17, 2015 (Peer-Reviewed
Journal)
XXVI. Parmaklarin Okudugu Menii Braille Alfabesi ile Bir Model Onerisi
GULDEMIR 0., SAATCI G.
Gazi Universitesi Turizm Fakiiltesi Dergisi, no.2, pp.20-32, 2014 (Peer-Reviewed Journal)
Books
I. Murabba and Elmasiye in Ottoman Cuisine
Giilldemir O.
in: Ottoman Culinary Culture: From Palace to Public, From Classical to Modern, BILGIN ARiF,CAN OMER FARUK,
Editor, VakifBank Kiiltiir Yaynlari, istanbul, pp.271-293, 2024
I. Kumiss
Giildemir O.
in: Beverages with Historical, Cultural and Tourism Dimensions, G6khan Yilmaz, Editor, Detay Yayincilik, Ankara,
pp.261-272, 2023
III. The Evolution of Turkish Cuisine in the Last Century
Giildemir O., Yilmaz B. S.
in: 100 Years of Gastronomy in Turkey, Ankara Hac1 Bayram Veli University's Gift Series for the 100th Anniversary
of the Republic-IX, Fiigen DURLU OZKAYA Menekse COMERT, Editor, Nobel Yaynevi, Ankara, pp.11-31, 2023
IV. Energy and Nutritional Value of an Ottoman Iftar
Giildemir O.
in: Her Yéniiyle Ramazan’da Saghkli Beslenme, Ersoy Giilgiin,Biiyiikuslu Nihal,0ztiirk Rabia iclal, Editor, Istanbul
Medipol Universitesi Yaymlari, istanbul, pp.185-196, 2023
V. Osmanli Meyveli Et Yemekleri
Giilldemir O, Sall G., Yildiz E., Tugay O., Celik Yesil S.
0Oglak Yayincilik, istanbul, 2022
VI. Balik ve Deniz Uriinleri
GULDEMIR 0.
in: Meyhane ihtisas Kitab1 A’dan Z’ye Meyhane: Nedir, Nasil Calisir?, Zat Erdir, Aras A. Nilhan, Onciioglu Engin,
Kutluoglu Onur, Sumnu Umut, Meri¢ Murat, Editor, Anason isleri Kitaplari, istanbul, pp.283-300, 2022
VII. Gida,Tarih ve Kiiltiir

VIIL

GULDEMIR 0.

in: Gida Felsefesi, Dogan Murat, Editor, Nobel Akademik Yayincilik, Ankara, pp.29-42, 2021

Eskisehir

GULDEMIR 0., ZIVALI BIiLGIN E., SARIKAYA G. S.

in: Tiirkiye Lezzet Rotalari, Yazicioglu irfan, Sormaz Umit, Canbolat Cihan, Editor, Detay Yayncilik, Ankara, pp.448-
458,2021



IX.

XL

XIL

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

XXIIL

Brezilya ve Tiirk Mutfaklarinin Benzerlikleri ve Iki Kiiltirde Kahve

GULDEMIR 0.

in: Diinya Siyasetinde Latin Amerika 4, Ermagan Ismail, Tahsin Emine, Tekin Segah, Editor, Nobel Akademik
Yayincilik, Ankara, pp.577-594, 2021

Ankara

GULDEMIR 0., BOLUKBAS R.

in: Tiirkiye Lezzet Rotalari, Yazicioglu irfan, Sormaz Umit, Canbolat Cihan, Editor, Detay Yayincihik, Ankara, pp.427-
437,2021

Eskisehir

GULDEMIR 0., ZIVALI BiLGIN E, KAMAN G. S.

in: Tiirkiye Lezzet Rotalari, Yazicioglu irfan, Sormaz Umit, Canbolat Cihan, Editor, DETAY YAYINCILIK, Ankara,
pp.448-458, 2021

Sirdiiriilebilir Gastronomide Yoéresel Mutfaklarin Rolii ve Ornekler

GULDEMIR 0.

in: Gastronomi ve Siirdiiriilebilirlik, Yiincii Rafet, Editor, T.C. Anadolu Universitesi Yaymi No: 4178, Agikégretim
Fakiiltesi Yayini No: 2957, Eskisehir, pp.46-73, 2020

Tiirk Mutfaginda Deniz Uriinleri ile Hazirlanan Yemekler

GULDEMIR 0.

in: Uygulamali Tiirk Mutfag, Sahin Pergin Niliifer, Ucuk Ceyhun, Editor, Nobel Yayincilik, Ankara, pp.196-207, 2020
Bilim ve Yenilik¢i Teknolojilerin Siirdiiriilebilir Gastronomiye Etkileri

GULDEMIR 0.

in: Gastronomi ve Siirdiiriilebilirlik, Yiincii Rafet, Editor, T.C. Anadolu Universitesi Yaymi No: 4178, Acikégretim
Fakiiltesi Yayini No: 2957, Eskisehir, pp.22-44, 2020

Karaman Mutfak Kiiltiirii ve Yemekleri

Petek Aslan F.,, GULDEMIR 0, ISIK N.

in: Karaman Arastirmalari-II, Musmal Hiiseyin, Yiiksel Erol, Kapar Mehmet Ali, Editor, Palet Yayinlari, Konya,
pp.231-245, 2019

Gastronomide Dinsel Kiiltirin Etkileri

GULDEMIR 0.

in: Gastronomi Olgusuna Sosyolojik Bakis, Avcikurt Cevdet, Sarnoglan Mehmet, Editor, Detay Yayincilik, Ankara,
pp.71-83, 2019

Malatya: Anali Kizhh

GULDEMIR 0.

in: Bir Yerin Tabaktaki Kimligi, Sacilik Y Melehat, Ceik Samet, Editor, Detay Yaymcilik, Ankara, pp.299-303, 2019
Mutfak Uygulamalari isletme ve Egitim Rehberi

ONCEL S, GULDEMIR 0., YAYLA 0.

Detay Yaymncilik, Ankara, 2018

Bir Osmanli Yemek Yazmasi Kitabiit Tabbahin

GULDEMIR 0.

Oglak Yayncilik, istanbul, 2018

Tiirk Ascilik Tarihi

GULDEMIR 0.

in: Diinden Bugiine Tiirkiye’de Turizm Kurumlar, Kuruluslar, Turizm Boélgeleri ve Meslekler, Nazmi Kozak, Editor,
Yikilmazlar Basin Yayn, istanbul, pp.755-780, 2018

Tiirkiye’de Kig Turizminin Bagladig: Yer: Uludag

EVREN S, GULDEMIR 0.

in: Diinden Bugiine Tiirkiye’de Turizm Kurumlar, Kuruluslar, Turizm Boélgeleri ve Meslekler, Nazmi Kozak, Editor,
Yikilmazlar Basin Yayn, istanbul, pp.263-296, 2018

Osmanli Ramazan Mutfak Kiiltiiri ve Giiniimiize Yansimalari

GULDEMIR 0., Sandikcioglu T., ISIK N.

in: Osmanl’’da Mimari, Sanat ve Yemek Kiiltiiri, Ziilfkar-Aydn, Miikerrem Bedizel Aydin, Ravza, Editor, Mahya



XXIIL.

XXIV.

XXV.

XXVL

XXVIL

XXVIIL

XXIX.

XXXI.

XXXIL

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIIL

Yaymlari 61, istanbul, pp.375-391, 2018

Baslica Besin Gruplari

GULDEMIR 0.

in: Beslenmenin Temel ilkeleri, Atkosar Zeki, Editor, T.C. Anadolu Universitesi Yaym, Eskisehir, pp.106-127, 2018
Baslica Besin Gruplari

GULDEMIR 0.

in: Beslenmenin Temel ilkeleri, Zeki Atkosar, Editor, T.C. Anadolu Universitesi Yaym, Eskisehir, pp.106-127, 2017
Mengen, Ascilik ve Egitim

GULDEMIR 0.

in: Kamp’in Kitabi [I-II. Ulusal As¢ilik Kampi], Giildemir, Osman Kurnaz, Alper, Editor, Detay Yayincilik, Ankara,
pp.27-33,2017

Sonug Yerine

KURNAZ A, GULDEMIR 0.

in: Kamp'in Kitabi [I-II. Ulusal Ag¢iik Kampi], Giildemir Osman, Kurnaz Alper, Editor, Detay Yayincilik, Ankara,
pp.169-170, 2017

Bolgelere Gore Tirk Mutfak Kiiltiiri

GULDEMIR 0.

in: Tiirk Mutfak Kiiltiirii, Arikan, Alev Diindar, Editor, T.C. Anadolu Universitesi Yaymi No: 3286, Agikégretim
Fakiiltesi Yayini No: 2149, Eskisehir, pp.106-139, 2017

Ulusal ve Uluslararasi Gastronomi Kurumlari

Giildemir O., Yildiz E.

in: Yiyecek Endiistrisinde Trendler, Ozdogan, Osman N., Editor, Detay Yayncilik, Ankara, pp.83-96, 2016
Mutfagin Planlanmasi ve Kurulumu

GULDEMIR 0.

in: Mutfak Hizmetleri Yénetimi, Oncel, Sibel, Editor, T.C. Anadolu Universitesi Yaymi No: 3403, Agikdgretim Fakiiltesi
Yaymi No: 2255, Eskisehir, pp.26-58, 2016

Gelir ve Maliyet Kontroli

GULDEMIR 0.

in: Yiyecek icecek Yonetimi, Sezerel Hakan, Dogdubay Murat, Editor, T.C. Anadolu Universitesi Yaymi No: 3288,
Acikogretim Fakiiltesi Yaymi No: 2151, Eskisehir, pp.146-173, 2016

Yemekler Uygulama Ornekleri

GULDEMIR 0.

in: Osmanh Mutfag, Bilgin Arif, Ongel Sibel, Editor, Anadolu Universitesi, Eskisehir, pp.94-120, 2016

Bolgelere Gore Tirk Mutfak Kiltiri

GULDEMIR 0.

in: Tiirk Mutfak Kiiltiirii, Arikan Alev, Editor, T.C. Anadolu Universitesi Yaymni No: 3286, Eskisehir, pp.106-139, 2016
Uretim ve Servis Siireci

GULDEMIR 0.

in: Yiyecek icecek Yénetimi, Sezerel Hakan, Dogdubay Murat, Editor, T.C. Anadolu Universitesi Yayni, Eskisehir,
pp.112-145, 2016

Geleneksel Tiirk icecekleri

GULDEMIR 0.

in: Icecek Bilgisi, Yiincii, H. Rafet, Editor, T.C. Anadolu Universitesi, Eskigehir, pp.90-112, 2016

Geleneksele Déniigiin Oykiisii: Slow Food

GULDEMIR 0.

in: Bir Iletisim Bi¢imi Olarak Gastronomi, Yilmaz Hakan, Editor, Detay Yaymncilk, Ankara, pp.193-212, 2016
iskandinav ve Rus Mutfag:

GULDEMIR 0.

in: Diinya Mutfaklari-1, Yilmaz, Hakan, Editor, T.C. Anadolu Universitesi Yaymi No: 3309, Eskisehir, pp.120-147,
2016

Yiyecek icecek Sektérii Icin Mesleki ingilizce Vocational English For Food And Beverage Sector



Giuldemir 0., Yildiz E.
Beta Basim Yayim, Ankara, 2015
XXXVIII. Turizm isletmelerinde yiyecek icecek yonetimi
DOGDUBAY M., AKGUL V., GIRGIN G. K,, YILMAZ H., BUCAK T., 0ZATA E., SAATCI G., GULDEMIR 0., CEVIZKAYA G.
grafiker, Ankara, 2015
XXXIX. Baslica Besin Gruplari
GULDEMIR 0.
in: Beslenmenin Temel ilkeleri, ATKOSAR ZEKi, Editor, T.C. ANADOLU UNIVERSITESI YAYINI, pp.106-128, 2015
XL. Kitabin tiim béliimleri
GULDEMIR 0., YILDIZ E.
in: Yiyecek Igecek Sektorii igin Mesleki Ingilizce Vocational English for Food Beverage Sector, Ebru Erke, Editor,
Beta Basim Yayim, pp.1-149, 2015
XLL. Yiyecek ve igecek Béliimii Mutfak Planlamasi

GULDEMIR 0.
in: Turizm Isletmelerinde Yiyecek icecek Yénetimi El Kitabi, Murat Dogdubay, Editor, Grafiker Yayinlari, pp.101-
123, 2015

XLII. Yasin Sucuklar:
GULDEMIR 0., BAYRAKCI S.
in: Diinden Bugiine Eskisehir’deki 14 isletmenin f)ykl'isii, Kozak, Nazmi, Editor, Tepebasi Belediyesi, Eskisehir,
pp.243-254, 2013

XLIIl. Yiyecek Igecek Sektorii
GULDEMIR O.
in: Yiyecek Icecek Yonetimi, Denizer, Diindar, Editor, T.C. Anadolu Universitesi Yaymi No: 2607, Acikégretim
Fakiiltesi Yayini No: 1575, pp.2-23, 2012

XLIV. Yiyecek Icecek Boliimiinde Planlama
GULDEMIR 0.
in: Yiyecek Icecek Yonetimi, Denizer, Diindar, Editor, T.C. Anadolu Universitesi Yaymi No: 2607, Acikégretim
Fakiltesi Yayini No: 1575, pp.24-47, 2012

XLV. Gelir Kontrolii
GULDEMIR 0.
in: Yiyecek icecek Yonetimi, Denizer, Diindar, Editor, T.C. Anadolu Universitesi Yaymi No: 2607, Acikégretim
Fakiltesi Yaymni No: 1575, Eskisehir, pp.170-190, 2012

XLVL. Yoklugun ve Ag¢hgin Yarattig1 Beslenme
GULDEMIR 0.
in: Aclhik, Aras, Nilhan, Editor, Metro Kiiltiir Yayinlar1 Gastro Dizisi V, istanbul, pp.129-142, 2011

Papers Published in Refereed Scientific Meetings

. How to use Ottoman pilafs in the diet?
Giildemir O.
The American Society for Nutrition (ASN) Annual Meeting, NUTRITION 2024, Illinois, United States Of America, 29
June - 02 July 2024, vol.8, no.2, pp.55-56
II. A Unique Culinary Value of Ilgin: Yazma
Uggun D., Giildemir 0., Isik N.
II. Uluslararasi Sosyal Bilimler Kongresi, Bitlis, Turkey, 8 - 10 May 2024
III. A Turkish Culinary Haritage from Pantry of History: Pickleed Eggplant
Kavas H., Giildemir O.
VIIL Uluslararasi Bati Asya Turizm Arastirmalar1 Kongresi, Sirnak, Turkey, 25 - 27 April 2024, pp.191-192
IV. Saghikl Besin Hazirlama flkeleri
GULDEMIR 0.



VI

VIL

VIIL

IX.

XL

XIL.

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

Diinya Obezite Giinii Sempozyumu, Eskisehir, Turkey, 05 March 2024

Evaluation of the Emergency Meal Kitchen Menus Meeting the Daily Nutritional Requirements
Giildemir O.

14th European Nutrition Conference FENS2023, Belgrade, Serbia, 14 - 17 November 2023, vol.91, pp.212
Mutfak, Kiiltiir ve Gastronomi Turizmi

GULDEMIR 0.

L. Uluslararasi Sosyal Bilimler Kongresi, Bitlis, Turkey, 8 - 10 June 2022, pp.1-4

The effect of using slaked limewater (calcium hydroxide) on taste perception in pumpkin dessert
Giildemir 0., Ozdemir S. S.

EUROSENSE 2022: A Sense of Earth 10th European Conference on Sensory and Consumer Research, Turku,
Finland, 13 September 2022, pp.313

Marul Yogurtlamasi

GULDEMIR 0.

II. Ulusal Gastronomi Gahismalar1 Sempozyumu, istanbul, Turkey, 17 May 2022

Tez danigmanlik siireci: etik ilkeleri belirlemeye yonelik nitel aragtirma

VURAN S, APAYDIN F., OLCAY S., 0ZDEMIR 0., GULDEMIR 0., YUKSEL AKGUN E.

AKETDER 1. Etik Arastirmalar1 Kongresi, Ankara, Turkey, 13 - 14 May 2022

Bir Osmanh iftarinin Enerji ve Besin Degeri

GULDEMIR 0.

Her Yoniiyle Ramazan’da Beslenme Webinar Programy, istanbul, Turkey, 22 April 2022

Baklava Recipes from the Greek King Otto I to the Present

GULDEMIR O.

14th Annual International Conference on Mediterranean Studies, Atina, Greece, 29 - 30 March 2021, pp.18-19
Gegmisten Giiniimiize Yeme-igme Degisimi

GULDEMIR 0.

Multidisipliner Yaklagimla Yeme Bilimi-Eatoloji Sempozyumu, Istanbul, Turkey, 18 December 2020, pp.34-35
Karaman Mutfak Kiiltiirii ve Yemekleri

PETEK ASLAN F., GULDEMIR 0, ISIK N.

Karaman Sempozyumu, Karaman, Turkey, 20 - 22 June 2019

Aksaray Mutfak Kiiltiiri ve Yemekleri

GULDEMIR 0,, ISIK N.

IV. Uluslararasi Aksaray Sempozyumu, Aksaray, Turkey, 24 - 26 October 2019, pp.230-251

Pastry (Borek) Culture in Uzbek Tatars: Bogriidelik Village Sample

KAYA N. N, GULDEMIR 0,, ISIK N.

IV. International Tourism Congress-ITC 2019, Eskisehir, Turkey, 16 - 19 October 2019, pp.336-337
Nutritional Evaluation of Kitabut Tabbahin Which is an Ottoman Cook Book (19th Century
Manuscript)

GULDEMIR 0.

Annual conferenceof the Association for the Study of Food Society (ASFS) and the Agriculture, Food and Human
Values Society (AFHVS), Anchorage, United States Of America, 26 - 29 June 2019

Fats and Their Effects on Food Intake

HIZLI GULDEMIR H., GULDEMIR 0., BUYUKUSLU N.

The 3rd International and 15th Iranian Nutrition Congress, Tahran, Iran, 19 - 21 December 2018, pp.70
Gastronomi ile Ilgili Lisansiistii Tezlerin Genel Profiline Yénelik Bir Degerlendirme

GULDEMIR 0., ACAR D., AKSOZ E. 0.

III. Uluslararasi Turizm Fuar1 (Gastronomi Zirvesi-Gastronomi Kongresi), Ankara, Turkey, 22 - 25 March 2018,
vol.21, pp.535-558

Geleneksel Tiirk Mutfaginda Kullanilan Cigekler

ISIK N., URBAS C., GULDEMIR 0., AKTAS N.

International Congress on Cultural Heritage and Tourism, Konya, Turkey, 19 - 21 May 2017, pp.954-969
Vegan Vegetarian Dish Samples from Turkish Cuisine



YAYLA 0., ONCEL S., GULDEMIR 0.
Seventh International Conference on Food Studies, Roma, Italy, 26 - 27 October 2017
XXI. Evaluation of Products Located in Menus in Terms of Nutritional Facts
ONCEL S., YAYLA 0., GULDEMIR 0.
Seventh International Conference on Food Studies, Roma, Italy, 26 - 27 October 2017
XXII. Koca Ustadan Issiz Adama Asg¢ilik Mesleginin Degisimi
GULDEMIR 0., AKARCAY E.
8. Ulusal Sosyoloji Kongresi, Ankara, Turkey, 1 - 03 December 2016
XXIII. Central Asian Turkish Cuisine (Orta Asya Tiirk Mutfak Kiiltiirii)
GULDEMIR 0., ISIK N.
IX. International Turkic Culture, Art and Protection of Cultural Heritage Symposium/Art Activity, Verona, Italy, 7 -
11 September 2015, pp.247-254
XXIV. A Migrant Village in Eskisehir Idrisyayla Traditional Cuisine and Its Spatial Impacts (Eskisehir de Bir
Gogmen Koyii Idrisyayla Gelenksel Mutfak Kiiltiirii ve Mekénsal Etkileri)
EKIMCI B. G., GULDEMIR 0.
IX. International Turkic Culture, Art and Protection of Cultural Heritage Symposium/Art Activity, Verona, Italy, 7 -
11 September 2015, pp.305-314
XXV. Gastronomi
GULDEMIR 0.
2. Bursa Turizm Zirvesi, Bursa, Turkey, 18 - 19 December 2015
XXVI. Osmanlhh Ramazan Mutfak Kiiltiirii ve Giiniimiize Yansimalari
GULDEMIR 0., SANDIKCIOGLU T., ISIK N.
International Congress On Ottoman Studies, Sakarya, Turkey, 14 - 17 October 2015
XXVIL. Parmaklarin Okudugu Menii: Braille Alfabesi ile Bir Model Onerisi
GULDEMIR 0., SAATCI G.
15. Ulusal Turizm Kongresi, Ankara, Turkey, 13 - 16 November 2014
XXVIII. Reflections of Tourism Business’ Environmental Awareness to the Journals
CICEK D., GULDEMIR 0.
V. European Conference on Social and Behavioral Sciences, St Petersburg, Russia, 11 - 14 September 2014
XXIX. The Food and Beverage Rituals Related with Childbirth in the Turkish Culture
GULDEMIR 0,, ISIK N.
V. European Conference on Social and Behavioral Sciences, St. Petersburg, Russia, 11 - 14 September 2014
XXX. 1888’den Giiniimiize Hac1 Abdullah Lokantasi
GULDEMIR 0.
III. Disiplinlerarasi Turizm Arastirmalari Kongresi, Aydin, Turkey, 4 - 05 April 2014, pp.745-757
XXXI. Orta Asya’dan Cumhuriyet Donemine Tiirk Mutfagindaki Yemeklerin Degisimi: Yazili Kaynaklar
Uzerinden Bir Degerlendirme
GULDEMIR 0.
VII. Lisansiistii Turizm Ogrencileri Aragtirma Kongresi, Aydin, Turkey, 4 - 05 April 2014, pp.346-358
XXXII. Bir Kurum Tarihi Caligmas1 Ornegi Olarak Yasin Sucuklari
GULDEMIR 0., BAYRAKCI S.
III. Disiplinlerarasi Turizm Aragtirmalari Kongresi, Aydin, Turkey, 4 - 05 April 2014, pp.733-744
XXXIII. Kes A Traditional Dried Yogurt (Kes Geleneksel Bir Yogurt Kurusu)
GULDEMIR 0., ISIK N.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus [2. Adriyatikten Kafkaslara
Geleneksel Gidalar Sempozyumu], Struga, Macedonia, 24 - 26 October 2013, vol.1, pp.133
XXXIV. Classroom Teachers Attitudes towards Nutrition Education and the School Food Environment An
Online Survey in Turkey
AKTAS N., CONTENTO L R., GULDEMIR 0., KOCH P.
Society for Nutrition Education and Behavior 2013 Annual Conference, United States Of America, 9 - 12 August
2013, vol45, pp.61-62



XXXV. Sokaklardan Evlere Termiye
GULDEMIR 0., TOSUN DENIZ F., ISIK N.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.549-551

XXXVI. Tatlara Tat Katan Kabuk Tar¢in Osmanlh Mutfagindaki Yeri
GULDEMIR 0,, ISIK N.
1. Tiirk Mutfak Kiiltiirti Sempozyumu (Osmanh Mutfak Kiiltiirii), Bilecik, Turkey, 14 - 15 October 2010, pp.311-334

XXXVII. Nevsehir Mutfak Kiiltiri ve Yemekleri
GULDEMIR 0,, ISIK N.
L. Uluslararasi Nevsehir Tarih ve Kiiltiir Sempozyumu, Nevsehir, Turkey, 16 - 19 November 2011, vol.6, pp.151-176
XXXVIIL. Geleneksel Bir Lezzet Olan Musakka Moussaka nin Tiirk ve Yunan Mutfak Kiiltiirlerinde incelenmesi

GULDEMIR 0., YALCIN H,, ISIK N.
L. Uluslararasi Adriyatik’ten Kafkaslar’a Geleneksel Gidalar Sempozyumu, Tekirdag, Turkey, 15 - 17 April 2010,
pp.630-631

XXXIX. Tiirk Mutfaginda Geleneksel Etli Meyve Yemekleri
GULDEMIR 0., HALICI N.
II. Geleneksel Gidalar Sempozyumu, Yiiziinciiyll Universitesi, Van, Turkey, 27 - 29 May 2009, pp.565-569

XL. Ozel Bir Lezzet Kiraz Diblesi
GULDEMIR 0., HALICI N.
II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.562-563
XLL. Unutulan Bir Lezzet Bastirma
GULDEMIR 0., ISIK N.
II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.823-825
XLIl. Universite Ogrencilerinin Bos Zamanlarin1 Degerlendirme Faaliyetlerinin Sosyoekonomik Boyutu
Uzerine Bir inceleme
ERSOY QUADIR S., GULDEMIR 0.
17. Ulusal Egitim Bilimleri Kongresi, Sakarya, Turkey, 1 - 03 September 2008, pp.1
XLIIl. Et Terkibat Fi Tabhil- Hulviyyat Eserinde Yer Alan Segili Tariflerin Giiniimiize Uyarlanmasi

YILMAZ B. S., GULDEMIR 0.
VL. International Gastronomy Tourism Studies Congress, Afyonkarahisar, Turkey, 6 - 09 October 2022, pp.178-198

Supported Projects

Tas Alicenap C., Bakan E., Arslan Y., Giinkaya G., Giildemir O., Project Supported by Higher Education Institutions, 6.
Sensory Laboratory, 2024 - 2026

Dikmen D., Giildemir O., TUBITAK International Multi-Cooperation Project, Improving Campus Stakeholders' Compliance
with the Mediterranean Diet through Menu Interventions and Social Marketing Strategies, 2023 - 2026

Giildemir 0., Salli G., Industrial Thesis Project, Preparing Selected Dishes with an Infrared Grill and Creating a Recipe
Booklet, 2023 - 2024

Giildemir O., Kavas H., Project Supported by Higher Education Institutions, Sensory Evaluation of Selected Ottoman
Pickles, 2023 - 2024

Giildemir O., Project Supported by Higher Education Institutions, Evaluation of the Emergency Meal Kitchen Menu's
Meeting the Daily Nutritional Requirements, 2023 - 2024

Giildemir O., Salli G., Soyseven M., Arli G., Industrial Thesis Project, Preparation of Selected Foods with Infrared Cooker
and Health Evaluation by Acrylamide, pH Determination, 2023 - 2023

Giildemir O., Bilgin A., Keikha Shahinpour M. A,, Project Supported by Higher Education Institutions, Pilaff in the Turkish
World, 2022 - 2023

Giildemir 0., Ozdemir S. S., Project Supported by Higher Education Institutions, Research of Sindirgi Culinary Culture and
Dishes, 2021 - 2022

GULDEMIR 0., HIZLI GULDEMIR H., Project Supported by Higher Education Institutions, Marketlerde Satilan Tiiketime
Hazir Gidalarin Besin Iceriklerinin Arastirilmasi, 2021 - 2022



SALLI G., GULDEMIR 0., Industrial Thesis Project, Tariften Duyusal Analiz Pratiklerine Gastronomi Uygulamalar1 ARGE
Projesi, 2021 - 2021

GULDEMIR 0., SALLI G., TUBITAK Project, Gastronomide Bilim ve Teknik: Mutfakta Miihendis Var-2, 2021 - 2021
GULDEMIR 0,, Project Supported by Higher Education Institutions, Tarihi Yemekleri Giiniimiize Uyarlama Modeli:
Osmanh Ornegi, 2020 - 2021

Giildemir O, Yildiz E.,, Afsar A, Sall G., Project Supported by Higher Education Institutions, Osmanlh Mutfagindaki Meyveli
Etli Yemeklerinin Yiyecek icecek Isletmelerine Kazandirilmasi, 2020 - 2021

Giildemir O., Tekiner I. H., TUBITAK Project, Gastronomide Bilim ve Teknik: Mutfakta Miihendis Var!, 2019 - 2019

DUZ B., GULDEMIR 0., CAKIR P. G., SEZGIN E., DEMIRAL G. N., Project Supported by Higher Education Institutions,
Restoran degerlendirme sistemlerinin tiiketiciler ve isletmeler agisindan turizme katkilar:: Bagimsiz restoran
degerlendirme sistemi (TABAND) gelistirilmesi, 2017 - 2019

YAYLA 0. GULDEMIR 0., ONCEL S., Project Supported by Higher Education Institutions, Yiyecek Icecek Isletmelerinde
Kullanilabilir Menii Formlarinin Geligtirilmesi: Standart Tarifler, Besin Degerleri ve Fotograflar, 2017 - 2017

GULDEMIR 0., TUBITAK Project, Yabanabad'da Doga Saglik Hayat Var Projesi, 2016 - 2016

GULDEMIR O, Eskisehir idrisyayla Macin Kaynatma Gelenegi Arastirma Projesi, 2015 - 2016

Kozak N,, Yiincii H. R., Metin T. C., Giildemir 0., Akoglan Kozak M., Cigek D., Ozel C. H., Aks6z E. 0., Acar D., Zencir Ciftci E., et
al, Project Supported by Higher Education Institutions, Tiirkiye Turizm S6zlii Tarih Calismasi, 2012 - 2016

GULDEMIR 0, YILDIZ E., TraMEP Trakya Bélgesindeki Yiyecek ve igecek Mesleki Egitim Okullarinda Kalitenin Artarilmasi,
2014 - 2015

GULDEMIR 0., TUBITAK Project, Karabiik ve Gevresinde Ekolojik Ayak Izi Projesi, 2012 - 2012

GULDEMIR 0,, Project Supported by Higher Education Institutions, Osmanh Yemek Yazmasi Kitabiit Tabbahin'in
Giinlimiize Uyarlanmasi, 2010 - 2010

Memberships / Tasks in Scientific Organizations

Eskisehir City Council, Eskisehir Gastronomy Platform, Member, 2024 - Continues, Turkey

American Society for Nutrition, Member, 2024 - Continues, Turkey

Baskent University, Turkish Culinary Culture Research and Application Center, Member of Advisory Board, 2023 -
Continues, Turkey

Nevin Halici1 Food Culture Foundation, Chairman, 2020 - Continues, Turkey

Eskisehir SKAL (Tourism) Club Association, Board Member, 2015 - Continues, Turkey

Culinary School Alumni Association, Board Member, 2013 - Continues, Turkey

Scientific Project Refereeing

TUBITAK Project, 2219 - Yurt Dis1 Doktora Sonrasi Arastirma Burs Programi, November 2022

Scientific Consultations

Turkish Cooks and Chefs Federation (TCCF), Scientific Consultancy, Anadolu University, ESKISEHIR MESLEK
YUKSEKOKULU, OTEL, LOKANTA VE IKRAM HIZMETLERI BOLUMU, Turkey, 2020 - Continues

Invited Talks

Gastronomy and Culinary Arts Program Development Workshop, Workshop, Ministry of National Education, General
Directorate of Vocational and Technical Education, Turkey, June 2024
Moderator, You are as Creative as Your Customer: How to Manage the R&D Process in the Kitchen?, Seminar, Culinary

Forum, Antalya, Turkey, December 2023



Moderator, Workshop, Council of Higher Education, Presidential National Library Exhibition Hall, Ankara, Turkey,
December 2023
Turkish Cuisine and Table Setting, Conference, Hello to the New Day, Diyanet Television, Turkey, November 2023

Awards

Kutlusoy S., Giildemir O., Kirimh G., Yilmaz B. S., First Prize, istanbul Sanayi Odasi Endiistriyel Tasarim Ve Prototipleme
Merkezi, May 2024

Giildemir 0., Osmanh ve Tiirk Mutfag: Ustiin Basar1 Sertifikasi, Tiirk As¢1 Haberleri, January 2019

Acar D., GULDEMIR 0., SENEL B., Makale Performans Odiilii , Anadolu Universitesi, January 2019

Giildemir 0., “Uludag’in Zirvesindekiler” bagar1 édiilii, Uludag Universitesi, January 2013

Giildemir 0., “Uludag’in Zirvesindekiler” basar1 édiilii, Uludag Universitesi, January 2012

Visual Activities

Giildemir O., Journal of Anadolu University Vocational Education and Practice (JAUVEP), Journal Publishing, 2024 -
Continues

Artistic Activity

GULDEMIR 0., “Ekmek Israf Edilemez”. Israf Konulu Karma Sergi, August 2017
GULDEMIR 0., Osmanh Yemekleri Fotograf Sergisi, September 2016
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