
The Tradition of the Island is in Safe Hands: Near East University Carries Halloumi into 

the Future through Science 

One of Cyprus’s oldest traditions, halloumi, is being carried into the future through the scientific 

research conducted by Near East University. Operating under the İrfan Günsel Research Center, 

the Innovative Foods Research Group aims to preserve both the taste and production quality of 

halloumi by combining traditional craftsmanship with modern production techniques. 

At the small-scale production center established by Near East University academics for research 

and development purposes, halloumi is produced using traditional methods and offered to 

consumers under scientific supervision. Researchers within the group are conducting studies to 

preserve the authentic structure of halloumi while enhancing its nutritional value.The findings 

obtained from these studies are shared through national and international scientific publications. 

At the same time, the project aims to contribute to the global promotion of Cyprus’s traditional 

products and add economic value to the island. 

 

 



 

 



 



 

 

 


