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Projeler 
 

 
2018-2023  

COST Action CA18105 (Funded by the 
HORIZON 2020 Framework Programme of the 
European Union): Risk-based meat inspection 
and integrated meat safety assurance 
“RIBMINS”. Management Committee 
Member- TURKEY. 

2007-2009  
FP7/JRC PROJECT: Activities related to the 
monitoring, control and traceability in the 
Food Chain (Action MonCoTraF), Supervision 
of the project “EID and DNA Traceability of 
Animals and Animal Products”. 

2016 - 2017  
Commercialization of Starter Culture 
Combinations for Fermented Sausages In line 
with Traditional Turkish Taste. Funded by 
KOSGEB, 2018-2019 Industrial Application 
Project. Coordinator 

2017 - 2019  
Development of Fermentative Cultures for 
Pastrami Suitable for Traditional Sensory 
Properties, Approved by Istanbul University 
Technopark (ENTERTECH) between 
2017-2019. Coordinator. Will be conducted by 
the biotechnology company 
established in ENTERTECH. 
 

2016-2019  
The Effect of Neutral Electrolyzed Water on 
Food Pathogens. A long-term project, 
with in-vitro applications in University 
laboratories and in-field applications in the 
Industry. Funded by the Industry. 2016-2020. 
Coordinator. 

 
2015-2017  

Use of Antimicrobial Umbelliferon in Paper 
Based Food Packaging Materials. Funded 
by Istanbul University Scientific Research 
Projects Unit. 2015-2017 Multidisciplinary 
Priority Area project. Completed. Co-
supervisor. 
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2014-2017 
Detection of food-borne and water-borne 
Hepatitis viruses by Real Time Rt-PCR and 
phylogenetic analysis of detected viruses. 
Funded by TUBITAK (Turkish Scientific and 
National Research Council). No: 113O390. 
Completed in 2017. Investigator. 

2014-2016  
The Effect of Industrial MAP Application on 
the microbiological Shelf Life of Sliced Meat 
Products. Industry project. Funded by the 
industry partner. Completed in 2016. 
Coordinator. 

2014-2016  
Application of Bio-indicators in active and 
intelligent packaging for the traceability of 
shelf-life of fresh meats (by detecting of 
microbiological bio-markers by digital PCR). 
Funded by Istanbul University Scientific 
Research Projects Unit. No: 47011. 
Completed in 2016. PhD Supervisor. 

2014-2015  
Effect of starter cultures on ripening and 
quality of Turkish type fermented sausages. 
Funded by the industry. Completed in 2015. 
Coordinator. 

2013-2014 
Detection foreign animal species and 
detection limits by PCR in different production 
matrixes of meat products. Funded by an 
external laboratory. Completed in 2014. Co-
supervisor. 

2015  
The effect of Ultrasound and Magnetic Field 
applications on microbiological shelf-life 
of frozen beef-patties. Funded by Istanbul 
University Scientific Research Projects Unit. 
No: 20974. Completed. Master Thesis 
Supervisor. 

2008-2010  
Application of RFID technology in traceability 
of meat and meat products from farm to 
table. Funded by European Commission, JRC, 
IPSC. Project Acronym: CIAnimals & Food 
(Critical Infrastructures and the traceability in 
the Food Chain (Monitoring, Control and 
Traceability of Animal and Food). Completed. 
Cosupervisor of the project and Master Thesis 
Supervisor. 
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2007-2010  
EID and DNA traceability of animals and 
animal products. Funded by European 
Commission, JRC, IPSC. Project Acronym: 
MonCoTraf (Monitoring, Control and 
Traceability of Animal and Food). Completed. 
Co-supervisor. 

2006 - 2008  
Investigation on economical losses caused by 
subclinical mastitis in dairy farms and the 
effect on milk quality. Funded by Istanbul 
University Scientific Research Projects Unit. 
No: 1199. Completed. Investigator. 

2005 - 2006  
Detection of Hepatitis A virus by nested-RT-
PCR in mussels (Mytilus provincialis) 
harvested in seas surrounded Turkey and sea 
waters where mussels harvested, and 
correlation with their microbiological 
properties. Funded by Istanbul University 
Scientific Research Projects Unit. No: 
458/27122005. Completed. Coordinator. 

2006-2008  
Detection of Toxoplasma gondii in animal 
tissues collected from slaughterhouses 
and meat products by nested-PCR and 
correlation the presence of Toxoplasma 
gondii between animal tissues and food 
products. Funded by TUBITAK (Turkish 
Scientific and National Research Council). No: 
106O495. Completed. Coordinator. 

2005-2008  
Determination of National Food Composition 
and Formation of a Widely Available and 
Sustainable System. Funded by TUBITAK 
(Turkish Scientific and National Research 
Council). LARGE SCALE multidisciplinary 
National Project. No: 107G208. Completed. 
Investigator. Web. 
http://www.turkomp.gov.tr 

2005-2008  
Detection of the correlation between growth 
hormone allel gene distribution and the effect 
on milk quality and composition in East 
Anatolian Red Cattle and South Anatolian Red 
Cattle. Funded by Istanbul University 
Scientific Research Projects Unit. No: 
456/27122005. Completed. Investigator. 
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2006-2009  
Research on husbandry, production, welfare 
and animal diseases of cattle and sheep in 
Thrace Region and establishment of early-
diagnosis laboratory in Istanbul University 
Veterinary Faculty. Funded by Istanbul 
University Scientific Research Projects Unit. 
LARGE SCALE regimented project. No: GP-
14/16102006. Investigator. 
 

Yayınlar 
 

 
Yilmaz H., Cizmecigil U., Altan Tarakci E., Aydin O., Yilmaz A., Calicioglu M., Ciftcioglu G., Aydin A., 
Bostan K., Sireli T., Guzel M., Karakullukcu A., Kocazeybek B., Van Der Poel W., Richt J., Turan N. 
(2018): Investigation of Hepatitis A and E Viruses in Mussels Collected from the Bosphorus, in Istanbul, 
Turkey – Short Communication Czech J Food Sci, 36, 215-220. 
Levent G., Harvey R.B., Ciftcioglu G., Beier R.C., Genovese K.J., He H.L., et al. (2016): In Vitro Effects 
of Thymol-beta-D-Glucopyranoside on Salmonella enterica Serovar Typhimurium and Escherichia coli 
K88, Journal of Food Protection, 79, 299- 303. 
Arun, O.O., Ciftcioglu, G., Altunatmaz, S., Atalay, S., Savasci, M., Eken, H.S. (2014): Effect of 
Processing on PCR Detection of Animal Species in Meat Products. Kafkas Univ. Vet. Fac Journal, 20, 
945-950. 
Muratoglu, K., Ozdemir, O., Eker, FY., Bayrakal, M, Levent, G., Ugur, S., Ozbek, U., Ciftcioglu, G 
(2014): Correlation between phenotypic and genotypic tetracycline resistance of Escherichia coli isolates 
from food of animal origin. Journal of Biotechnology. 185, S85. 
Bingol E.B., Ciftcioglu, G., Eker F.Y., Yardibi, H., Yesil, O., Bayrakal, G.M., Demirel,G. (2014): Effect 
of starter culture combinations on lipolytic activity and ripening of dry fermented sausages. Italian 
Journal of Animal Science, 13(4), 776-781. 
Ciftcioglu, G., Fiore, G., Marchi, E., Marcacci, M., Camma, C., Azzini, I., Pagano, A., Ferri, N. (2011): 
Improvement for EID and DNA traceability of food animals and animal products. Current Opinion in 
Biotechnology, 22(S1), S40-S41. 
Bingol, E.B.,Yilmaz, F.,Yardibi H.,Yesil O., Oz G.M.,Demirel G., Ciftcioglu G. (2011): Effect of lipolytic 
starter cultures on ripening and quality of Turkish type fermented sausages (sucuk). Current Opinion in 
Biotechnology, 22(S1), S97. 
Buyukunal, S.K., Kahraman, T., Ciftcioglu, G. (2010): Occurrence of AF, AB1, OTA in rice 
commercialized in Eastern of Turkey. Pol. J. Environ. Studies, 19(5), 907-912. Ergin, S., Ciftcioglu, G., 
Midilli, K., Issa, G., Gargili, A. (2009): Detection of Toxoplasma gondii from meat and meat products by 
nested-PCR method and relation with the seroprevalence in slaughtered animals. Bull. Vet. Inst. Pulawy, 
53, 657-661. 
Yardibi, H., Hosturk, G.T., Paya, I., Kaygisiz, F., Ciftcioglu, G., Mengi, A., Oztabak, K. (2009): 
Associations of growth hormone gene Polymorphisms with milk production traits in South Anatolian and 
East Anatolian Red Cattle. Journal of Anim. and Vet. Adv., 8(5), 1040-1044. 
Kucukbasmaci, O., Ciftcioglu, G., Midilli, K., Issa, G. (2008): Detection of extended spectrum B-
Lactamase producing Enterobacteriaceae from food animals in Turkey. Revue Vet. Med., 159 (12), 586-
592. 
Ciftcioglu, G., Erkan, M.E., Vural, A. and Aksu, H. (2008): Assessment of some microbiological and 
chemical properties of Lor whey cheese. Journal of Food Agriculture and Environment, 6(3-4), 109-113. 
Ciftcioglu, G., Arun, O.O., Vural, A., Aydin, A. and Aksu, H. (2008): Survival of Escherichia coli O157:H7 
in minced meat and hamburger patties. Journal of Food Agriculture and Environment, 6(1), 24-27. 
Aydin, A., Erka n, M.E., Başkaya, R., Ciftcioğlu, G. (2007): Determination of Aflatoxin B1 levels in 
powdered red pepper. Food Control, 18, 1015-1018. 
Erkan, M.E., Ciftcioglu, G., Vural, A., Aksu, H. (2007): Some microbiological characteristics of herbed 
cheeses. Journal of Food Quality, 30, 228-236. 
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Erkan, M.E., Vural, A., Ciftcioglu, G., Aydin, A., Aksu, H. (2007): Comparison for the effect of MAP on 
Lor whey cheeses with two different initial microflora. Archiv für Lebensmittelhygiene, 58(3/4), 51-56. 
Arun, O.O., Aydin, A, Vural, A., Ciftcioglu, G., Aksu, H. (2007): Determination of E. coli O157 in raw 
and cooked Doner kebabs by using IMS technique. Medycyna Weterynaryjna, 63(10), 1181-1183. 
Vural, A., Ciftcioglu, G., Aksu, H. (2007): Effect of gamma irradiation on microbiological quality of 
Turkish fermented sausages. Medycyna Weterynaryjna, 63(4), 425-427. 
Ciftcioglu, G., Arun, O.O., Vural, A., Acar, M.S. (2006): Detection of Vibrio spp. İn mussels (Mytilus 
galloprovincialis) harvested from Marmara Sea of Turkey. Indian Veterinary Journal, 83, 643-644. 
Aydin, A, Colak, H., Ciftcioglu, G., Ugur, M. (2006): Changes in microbiological properties of boneless 
beef in a one-year study. Archiv für Lebensmittelhygiene, 57, 50-54. 
Other International Publications 
Yilmaz H., Cizmecigil UY, Tarakci EA, Aydin O., Yilmaz A., Calicioglu M., Ciftcioglu G., Aydin A., Bostan 
K., Sireli T., Guzel M., Karakullukcu A., Kocazeybek B., Van der Poel WHM, Richt JA, Turan N (2017): 
Detection and Frequency of Hepatitis A and E Viruses Collected from the Bosphorus in Istanbul Turkey. 
Bulgarian Journal of Veterinary Medicine, 20(S1), 228-233. 
Kaygisiz F, Ciftcioglu G, Turkay Hosturk G, Cevger Y, Issa G, Yalcintan H, et al. (2015): Correlation 
Between Milk Yield, somatıc Cell Count and Milk Quality in Dairy Farming, Animal Review, 2, 58-67. 
Fiore, G., Ciftcioglu, G., Azzini, I., Pagano, A. (2009): Integration of EID and DNA markers for the 
Traceability of Animals and Animal Products. Scientific and Technical Report, European Commission, 
Joint Research Centre, Institute for the Protection and the Security of Citizens, Ispra, Italy. 
 
International Scientific Presentations (Oral/Poster) 
Ciftcioglu, G. (2017): Synbiotics: How Functional for Future Food Technologies. Invited Keynote 
Speaker. World Conference on Prebiotics and Probiotics 2017 – WCP 2017. 20-22 November 2017. 
Geneva, Switzerland. 
Ciftcioglu, G. (2017): PANEL: Microbiology of Animal Products and Consumer Health. Panel 
organization and Moderation w/4 invited speakers. 10th. Balkan Congress of Microbiology. 16-18 
November. Sofia, Bulgaria. 
Bayrakal GM, Sarimaden C, Aydin A, Ciftcioglu G. (2017): Effect of Neutral Electrolized Water on the 
Viability of Listeria monocytogenes. Poster Presentation. 10th. Balkan Congress of Microbiology. 16-
18 November. Sofia, Bulgaria 
Yilmaz H., Cizmecigil UY, Tarakci EA, Aydin O., Yilmaz A., Calicioglu M., Ciftcioglu G., Aydin A., Bostan 
K., Sireli T., Guzel M., Karakullukcu A., Kocazeybek B., Van der Poel WHM, Richt JA, Turan N (2017): 
Detection and Frequency of Hepatitis A and E Viruses Collected from the Bosphorus in Istanbul Turkey. 
Poster Presentation. 
International Scientific Symposium, Trakia University Faculty of Veterinary Medicine, 6-8 October 2017. 
Stara Zagora, Bulgaria. 
Rama A., Aydin A., Ciftcioglu G., Haziri I., Latifi F., Zuka A. (2017): Antibiotic Residues in Commercial 
Honey Sold in Kosovo Market. Oral Presentation. 6th. International Congress on Food, Agricultural, 
Biological and Medical Sciences, 17-18 May 2017, Istanbul, Turkey 
Ciftcioglu, G. (2017): Synbiotics: Improving Preharvest Food Safety. Oral Presentation. 
International VET-Istanbul Group Congress. 11-13 May 2017. Almaty, Kazakhstan. 
Bayrakal GM, Aydin A, Ciftcioglu, G. (2017): In-vitro Antimicrobial Effect of Neutral Hypochlorous 
Disinfectant on Staphylococcus aureus. Poster presentation. International VET-Istanbul Group 
Congress. 11-13 May 2017. Almaty, Kazakhstan. 
Sarimaden C., Bayrakal GM, Ciftcioglu G (2017): Survival of Probiotic Bacteria in Probiotic Yogurts 
During Shelf Life. Oral Presentation. 19th. International Veterinary Medicine Students Scientific 
Research Congress, 2-4 May, İstanbul, Turkey. 
Sarimaden C., Bayrakal GM, Ciftcioglu G (2017): Effect of Probiotic Bacteria on Intestinal Pathogens. 
Poster Presentation. 19th. International Veterinary Medicine Students Scientific Research Congress, 
2-4 May, İstanbul, Turkey. 
Anderson RC, Levent G, Petrujkić B., Ciftcioglu G., Harvey RB, Hume ME, He H., Genovese KJ, Beier 
RC, Swaggerty CL, Nisbet DJ (2017): Antagonistic effects of lipids against the bactericidal activity of 
thymol-β-Dglucopyranoside. Poster Presentation. 2017 Congress on Gastrointestinal Function – CGIF 
2017. 10-12 April, 
Chicago, USA. 
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Ciftcioglu G. (2016): Importance of Traceability in Preharvest Food Safety of Animal Products. Oral 
Presentation-Invited Speaker. International Congress on Food of Animal Origin: Industry 
Partnership. 10-13 November 2016, Kyrene, North Cyprus. 
Ciftcioglu G., Aydin A., Bayrakal GM, Akkus M., Tas A., Ozcan D., Sever T. (2016):Shelf-life of Modified 
Atmosphere Packaged Sliced Ham with Barrier Film in Industrial Scale. Poster Presentation. 
International Congress on Food of Animal Origin: Industry Partnership. 10-13 November 2016, Kyrene, 
North Cyprus. 
Ciftcioglu G. (2016): Preharvest Food Safety: Animal Products. Oral Presentation. Days of Veterinary 
Medicine, 22-24 September 2016, Struga, Macedonia. 
Anderson RC, Levent G., Ciftcioglu G., Beier RC, Nisbet DJ, Harvey RB (2015): Comparison of Potential 
Anti-Methanogenic Preharvest Food Safety Startegies to 
Reduce Enterohemorrhagic Escherichia coli and Salmonella in Cattle. Invited Keynote Speech. 
International Conference of New Horizons in Biotechnology, 22-25 November 2015, Trivandrum, India. 
Levent G., Ciftcioglu G., Beier RC, Harvey RB, Anderson RC, Nisbet DJ (2015): The Prebiotic Affect of 
thymol-β-Dglucopyranoside on Escherichia coli in Porcine Jejunal, Cecal and Rectal Gut Compartments. 
Oral Presentation – Invited Speaker.  
Probiotics Summit 2015, 6-8 July 2015. San Fransisco, USA. Ciftcioglu G. (2015): Advantages of RFID 
Tagging, Monitoring and Traceability of Farm Animals. Oral Presentation. COST Action Symposia on 
Food Security: Improving Approaches to Prevent and Control Viral Diseases of Livestock and Poultry. 
12-15 May 2015, Istanbul Turkey. 
Levent G., Ciftcioglu G., Beier RC, Harvey RB, Anderson RC, Nisbet DJ (2015): Anti-Salmonella Effect 
of thymol-β-Dglucopyranoside in Jejunal, Cecal and Rectal Gut Segments in Swine. Poster 
Presentation. 2015 Congress on Gastrointestinal Function – CGIF 2015, 13-15 April 2015. Chicago, 
USA.  
Canak O., Agilonu Y., Bayrakal GM, Bingol EB, Ciftcioglu G (2015): Antimicrobial Effect of Neutral 
Electrolyzed Water on Work-places of a Slaughterhouse and sheep Offals. Oral Presentation. 17th. 
International Veterinary Medicine Students Scientific Research Congress, 28-30 April, İstanbul, Turkey. 
Muratoglu, K., Ozdemir, O., Eker, FY., Bayrakal, M, Levent, G., Ugur, S., Ozbek, U., Ciftcioglu, G 
(2014): Correlation between phenotypic and genotypic tetracycline resistance of Escherichia coli isolates 
from food of animal origin. Poster presentation European Biotechnology Congress, 15-18 May, Lecce, 
Italy. 
Ciftcioglu, G. (2013): Horizontal antibiotic resistant gene transfer between food pathogens in animal, 
food and human. Oral Presentation. BioHealth Computing, Erasmus Mundus European Masters 
Program Annual Meeting, Invited Speech. 05 September, 02-05.09.2013, Grenoble, France. 
Ciftcioglu, G. (2013): EU Legislation on Food Safety and Derogating the National Regulations in 
Turkey. Oral Presentation-Invited Speaker. Prima Medi First Food Safety Congress. 24-25 May 
2013. Tiblisi, Georgia. 
Arun, O.O, Ciftcioglu, G., Altunatmaz, S., Atalay, S., Savasci, M., Eken, H.S. (2013): PCR detection of 
meat species in heat processed meat products. Oral Presentation. 8th. Joint Scientific Symposium of 
the Veterinary Faculties of Istanbul University and Ludwig Maximilians Universitat Munchen. 9-12 April 
2013, Munchen, Germany. 
Ciftcioglu, G. (2012): Resistance Over Veterinary Antibiotics: Food and public health. 7. International 
World Small Animal Veterinary Association Congress. Oral Presentation-Invited Speaker, 
10.November.2012, İstanbul, Turkey. 
Ciftcioglu G., Gargili A., Issa G., Ergin S., Midilli K. (2012): Prevalence of Toxoplasma gondii in 
slaughtered animals and nested PCR detection in meat and meat products. Oral presentation., 
Biological Food Safety and Quality Congress, BFSQ 2012, 4-5 October 2012, Belgrade, Serbia. 
Dastan P.B., Ciftcioglu G., Fiore G., Espedito R. (2012): RFID carcass traceability at slaughterhouse 
level. Poster presentation. Biological Food Safety and Quality  Congress, BFSQ 2012, 4-5 October 2012, 
Belgrade, Serbia. 
Kaygisiz F., Ciftcioglu G., Turkay G.H., Cevger Y., Issa G., Yalcintan H., Yardibi H. (2011): Correlation 
between milk yield, Somatic Cell Count and milk quality in dairy farming. Animal hygiene and sustainable 
livestock production. Poster Presentation. 15th. International Congress of the International Society 
for Animal Hygiene, 3-7 July 2011, Vienna, Austria. 
Ciftcioglu, G. (2010): Traceability of Food from farm to Fork. Oral Presentation- Invited Speaker. 
European Women Council, Turkish Women Council, Istanbul Chamber of Veterinary Surgeons “Food 
Safety from farm to Fork Seminar”, 24.09.2010, İstanbul, Turkey. 
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Ciftcioglu, G (2009): Impact of Environmental Pollution on Animal Health and Food from Animals. 
Invited Keynote Lecture. 15th. International Symposium of Mediterranean Scientific Association of 
Environmental Protection (MESAEP), 07-11.10.2009, Bari, Italy. 
Ciftcioglu, G., Fiore, G., Marchi, E., Marcacci, M., Camma’, C., Azzini, I., Pagano, A.,Ferri, N. (2009): 
EID and DNA traceability of cattle, meat and milk in single, samples and mixed samples. Poster 
Presentation. 60th. Annual Meeting of European Federation of Animal Science (EAAP), 24-27 August 
2009, Barcelona, Spain. 
Fiore, G., Bishop, J, Ciftcioglu, G., Mainetti, S., Ruotolo, E., Bonavitacola, F, Hofherr, J. (2008): 
Livestock and Food Traceability – From Farm to Fork. Oral Presentation. The World School Forum, 
22.10.2008, JRC49694, Ispra, Italy. 
Ciftcioğlu, G., Hasoksuz, M., Issa, G., Aksu, H. (2008): Detection of hepatitis A virüs in mussels (Mytilus 
galloprovincialis) by RT-Nested-PCR. Oral Presentation. 6th International Scientific Meeting, 
Veterinary Faculties of Munich Ludwig-Maximilians- University and Istanbul University, 10-13.April.2008, 
Munich/Germany. 
Ciftcioglu, G. (2007): Possibilities for Providing the Authenticity and the Traceability of Meat and Meat 
Products by using RFID System. Oral Presentation-Invited Speaker. 2nd International Congress on 
Food and Nutrition (Food for Future). 24-26 October 2007. Istanbul, Turkey. 
Ciftcioglu, G., Hasoksuz, M, Aksu, H., Issa, G. (2007): Detection of Hepatitis A virüs in Mussels (Mytilus 
galloprovincialis) by RT-PCR and Nested PCR. Poster Presentation. II. International Food and 
Nutrition Congress (Food for Future), 24- 26.October.2007, Istanbul. 
Ciftcioglu, G. (2007): Implementation of RFID Technology in Traceability of Livestock and Animal 
Products: A Fork to Farm Approach. Invited Keynote Speech. 15th. International Congress of 
Mediterranean Federation for Health and Production of Ruminants (FEMESPRUM), 17 May 2007, 
Kusadasi, Turkey. 
Local (National) Publications 
Ciftcioglu G., Bayrakal GM (2017): Application of Hurdle Technology in Food Preservation. Turkiye 
Klinikleri Gıda Hijyeni ve Teknolojisi Dergisi. Gıda Muhafazası Özel Sayısı, 3, 129-132. 
Ciftcioglu, G. (2016): Traceability of Meat and Meat Products from Production to Consumption. Mugla 
Vet. Assoc. Journal, 2, 41-45. 
Ciftcioglu G. (2012): Active and Intelligent Packaging Systems. Gıda ve Ambalaj Makineleri Rehberi 
(Food Machinery and Packaging Guide – In Turkish), 46-47, October 2012. 
Ciftcioglu, G., Arun, O.O. (2011): Food additives and their traceability. Gıda Teknolojisi (Food 
Technology-inTurkish), 15(11), 76-79. 
Issa, G., Ciftcioglu, G. (2006): Pesticide residues in the environment and food. Istanbul Univ. 
Veterinary Faculty J., 32 (3), 91-96. 
Ciftcioglu, G., Issa, G. (2006): The effect of pesticide residues in the environment and food on public 
health. Istanbul Univ. Veterinary Faculty J., 32 (3), 81-90. 
Ciftcioglu, G. (2006): EC Framework Programs and a glance for FP7. World Food Journal, Sept. 2006, 
17-19. 
Ciftcioglu, G. (2006): A glance for EU Framework Programs and the Framework Program 7 (in Turkish). 
World Food Journal, September 2006, 17-19. 
Ciftcioglu, G., Issa, G. (2006): Pesticide residues in milk and dairy products (in Turkish). Milk World, 
May/June, 2, 61-63 
Ciftcioglu, G. (2006): Some critical points in obtaining a good quality milk from dairy enterprises (in 
Turkish). Milk World, March/April, 1, 31-33. 
Ciftcioglu, G., Erkan, M.E. (2005): Hormones and anabolic substances and their use in poultry 
breeding. Hektas Magazine, Veterinary Special, 16(33), 5. 
Varlik, H., Ciftcioglu, G. (2000): Biogenic amine formation in cheeses and factors effected the 
formation of amines (in Turkish). Istanbul Univ.Vet. Fac. Journal, 26(2),503-511. 
Ildiz, F., Ciftcioglu, G. (1997): Examination of pathogenic microorganisms in foods produced for 
collective consumption (in Turkish). Istanbul Univ. Vet. Fac. Jurnal, 23(2), 405-412. 
Acar, M.S., Ciftcioglu, G. (1997): Microbiologic quality of Doner kebabs manufactured from beef and 
poultry meat (in Turkish). Istanbul Univ. Vet. Fac. Journal, 23(2), 395-404. 
Izgi, S., Ciftcioglu, G. (1997): The shelf-life of trouts packaged under modified atmosphere (in 
Turkish). Istanbul Univ. Vet. Fac. Journal, 23(2), 231-254. 
Ulca, A., Ciftcioglu, G. (1997): The microflora of sea water and bivalve molluscs harvested from 
Marmara Sea and Karadeniz Sea (in Turkish). Istanbul Univ. Vet. Fac. Journal, 23(1), 141-148. 
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Ciftcioglu, G., Gun, H., Kurt, E. (1996): Detection of shelf-life of hamburger patties packaged with 
vacuum and modified atmosphere during cold storage (in Turkish). Istanbul Univ. Vet. Fac. Journal, 
20(2-3), 91-110. 
Ozturk, A., Ciftcioglu, G. (1996): Applicability of cold smoking and its effect on shelflife of frozen 
salmon fillets (in Turkish). Food and Technology, 1(4), 8-18. 
Gun, H, Varlik, C., Ciftcioglu, G. (1996): Determination of quality parameters affected on the storage 
of brined trout (in Turkish). Food Technology, 1(5), 52-55. 
Varlik, C., Gun, H., Ciftcioglu, G. (1996): The effect of microflora on TVB-N, TMA-N and histamin value 
used in the quality evaluation of refrigerated sardines (in Turkish).Food Technology, 1(3), 4-12. 
Ciftcioglu, G., Gun, H., Kurt, E. (1996): Detection of shelf-life of hamburger patties packaged with 
vacuum and modified atmosphere during cold storage (in Turkish). Istanbul Univ. Vet. Fac. Journal, 
20(2-3), 91-110. 
Ciftcioglu, G., Gun, H., Aksu, H., Ugur, M. (1994): Microbiologic shelf-life of sardines during cold 
storage (in Turkish). Pendik.Vet. Microbiyol. Journal, 25(1-2), 89-99. 
Nazli, B., Ciftcioglu, G., Ulgen, M.T. (1992): Correlation between Listeria monocytogenes and coliform 
bacteria in minced meat (in Turkish). Pendik Vet. Microbiyol. Journal, 23(2), 133 - 145. 
Ciftcioglu, G., Ugur, M. (1992): Listeria monocytogenes contamination of mincet meat, sausages and 
poultry meat. Istanbul Univ. Vet. Fac. Journal, 18(2), 33-44. 
Ciftcioglu, G., Ulgen, M.T., Bostan, K., (1992): An investigation on the occurrence of Listeria 
monocytogenes in ice-creams (in Turkish). Istanbul Univ. Vet. Fac. Journal, 18(2), 1-8. 
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