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Education and training:

· PhD in Food Hygiene and Technology, University of Firat, Turkey.
Thesis: Detection of Clostridium perfringens toxin genes by multiplex PCR in chicken meat parts, and effects of different freezing temperatures on survival of Clostridium perfringens. 
· BSc. in Veterinary Medicine
Positions:

· PhD student, internship, University of Helsinki, hosted by Prof. Hannu Korkeala

· PhD student, PhD course on advanced meat science, University of Copenhagen.
· Postdoctoral researcher, University of Georgia, USA, 2014-2016.
· Head of Department, University of Dicle, 2017-….

· Teaching mobility, Department of Veterinary Medicine, Perugia University, Italy, 2018.
Research interests:

· Dr. Guran’s research interest has been focused on zoonoses, particularly in the areas of food-borne infections, and food safety. He is currently working on research projects focused on the prevalence and antimicrobial resistance of foodborne pathogens. 
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