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Name and Surname: RECEP PALAMUTOĞLU

Academic Title: Associate Professor

Work Address:

Email: recep.palamutoglu@afsu.edu.tr

Area of Expertise: Engineering and Technology

Degree Department/Program University Year

Bachelor's
Degree

SPOR BİLİMLERİ BÖLÜMÜ Atatürk University 2024

Doctorate GIDA MÜHENDİSLİĞİ (DR) Selçuk University 2016

Master's Degree GIDA MÜHENDİSLİĞİ (YL) (TEZLİ) Selçuk University 2004

Bachelor's
Degree

GIDA MÜHENDİSLİĞİ BÖLÜMÜ Selçuk University 2001

Master's Thesis Title (abstract attached) and Thesis Supervisor(s):

Taze dondurulmuş sığır Longissimus dorsi kaslarının bazı teknolojik özellikleri üzerine çeşitli bitkisel enzimlerin
etkileri

Doctoral Thesis/Proficiency Study/Medical Specialization Thesis Title (abstract attached) and Supervisor(s):
Sucuğun bazı kalite karakteristikleri üzerine enkapsülasyon uygulanmış kollajen peptitleri ilavesinin etkilerinin
araştırılması

Position Title Workplace Year

Associate Professor Afyonkarahisar Health Sciences University 2023-Continues

Assistant Professor Afyonkarahisar Health Sciences University 2021-2023

Lecturer Afyonkarahisar Health Sciences University 2018-2021

Lecturer Afyon Kocatepe University 2012-2018

Lecturer Selçuk University 2010-2012

Administrative Duties:
Head of Department - Afyonkarahisar Health Sciences University (2022 - Continues)
Head of Main Science/Science Department - Afyonkarahisar Health Sciences University (2021 - Continues)
Deputy Head of Department - Afyonkarahisar Health Sciences University (2019 - 2022)

Undergraduate and graduate level courses taught in the last two years (If offered, summer courses will also be added to
the table):

Academic Year Semester Course Name Weekly Hours Number of
StudentsTheoretical Practical



2024 Spring BESİN KONTROLÜ VE MEVZUATI

2024 Fall GIDA BİLİMİ VE TEKNOLOJİSİ

2024 Fall BİTİRME PROJESİ I

2024 Fall SEMİNER I

PUBLICATIONS

A. Articles published in international peer-reviewed journals:

A1. "Determination of the viability of microorganisms in probiotic supplement’ consumed with different beverages using the
dynamic in vitro gastrointestinal system model", Journal of Food Measurement and Characterization, 2025.
A2. "Vitamins formed by microorganisms in fermented foods: effects on human vitamin status—a systematic narrative review",
Frontiers in Nutrition, 2025.
A3. "Anti-browning Effect of Acorn (Quercus ithaburensis) Cupule Extract on Fresh-Cut Potatoes", Potato Research, 2024.
A4. "Effect of Olive Oil Hydrogel as a Fat Replacer in Beef Meatballs", Food Technology and Biotechnology, 2024.

A5. "Antioxidant Capacity and Phenolic Content of New Turkish Cultivars of Potato", Potato Research, 2022.
A6. "Improving the Biocontrol Potential of Endophytic Bacteria Bacillus subtilis with Salicylic Acid against Phytophthora infestans‐
Caused Postharvest Potato Tuber Late Blight and Impact on Stored Tubers Quality", Horticulturae, 2022.
A7. "DETERMINATION OF PHENOLIC CONTENTS AND ANTIOXIDANT ACTIVITIES OF INFUSIONS PREPARED FROM
LEMONGRASS (Melissa officinalis)", Carpathian Journal of Food Science and Technology, 2022.

A8. "Effect of Yogurt Serum on Enzymatic and Oxidative Activity in Fresh-Cut Potatoes", ACS Food Science and Technology, 2021.
A9. "Replacement of Beef Fat in Meatball with Oleogels (Black Cumin Seed Oil/Sunflower Oil)", Journal of the Hellenic Veterinary
Medical Society, 2021.
A10. "Antibrowning effect of commercial and acid-heat coagulated whey on potatoes during refrigerated storage", Journal of Food
Science, 2020.

A11. "The effect of endophytic bacteria bacillus subtilis and salicylic acid on some resistance and quality traits of stored solanum
tuberosum l. Tubers infected with fusarium dry rot", Plants, 2020.

A12. "Effects of endophytic bacillus subtilis and salicylic acid on postharvest diseases (Phytophthora infestans, fusarium oxysporum)
development in stored potato tubers", Plants, 2020.
A13. "Physico-chemical investigation and antioxidant activity of encapsulated fish collagen hydrolyzates with maltodextrin", Annals
of the University Dunarea de Jos of Galati, Fascicle VI: Food Technology, 2019.

B. Papers presented at international scientific meetings and published in proceedings:

B1. "Kuzukulağı (Rumex acetosella) Tozunun Fermente Sucuğun Mikrobiyolojik Özellikleri Üzerine Etkilerinin Belirlenmesi", 2nd
International Traditional Food and Sustainable Nutrition Symposium, 2023.
B2. "Gıda Okuryazarlığı ve Gıda Güvenliği Konusunda Sağlık Bilimleri Fakültesi Öğrencilerinin Bilgi, Tutum ve Davranışlarının
Belirlenmesi", International Congress on Scientific Advances, 2021.
B3. "Gıda Güvenliği Yönetim Sistemleri", 6. ULUSLARARASI BESLENME OBEZİTE VE TOPLUM SAĞLIĞI KONGRESİ,
2021.

B4. "Determination of Maximum Functional Capacity in Infused Linden Flowers by Response Surface Method", 2nd International /
12th National Food Engineering Congress, 2021.

C. National/international books written or chapters in books:

C2. Chapters in national/international books written:

C2.1. "SAĞLIK & BİLİM 2024: Beslenme-II", Efe Akademi Yayınları, 2024.

C2.2. "Current Studies in Food Science and Technology", Livre De Lyon, 2024.
C2.3. "Studies in Natural Products Chemistry Bioactive Natural Products Volume 80", Elsevier, 2024.
C2.4. "BLOCKCHAIN INNOVATIVE BUSINESS PROCESSES AND LONG-TERM SUSTAINABILITY", Nobel
Akademik Yayıncılık Eğitim Danışmanlık Tic. Ltd. Şti., 2022.
C2.5. "SÜRDÜRÜLEBİLİR GIDA SİSTEMLERİ Üzerine Araştırmalar", Sidas, 2022.

C2.6. "BLOCKCHAIN TEKNOLOJİLERİ VE SEKTÖREL ETKİLERİ", Nobel Akademik Yayıncılık Eğitim Danışmanlık
Tic. Ltd. Şti, 2022.
C2.7. "BLOCKCHAIN TEKNOLOJİSİNİN İŞLETME FAALİYETLERİNE ETKİSİ", Nobel Akademik Yayıncılık Eğitim
Danışmanlık Tic. Ltd. Şti, 2022.



C2.8. "Sürdürülebilir Gıda Sistemleri Üzerine Araştırmalar", Sidas medya yayınevi, 2022.
C2.9. "insac Health Scıences", Duvar Kitapevi, 2021.

C2.10. "MÜHENDİSLİK VE MİMARLIK ÇALIŞMALARI 2018", Çizgi Yayınevi, 2018.
C2.11. "MÜHENDİSLİK VE MİMARLIK ÇALIŞMALARI 2018", Çizgi Yayınevi, 2018.

D. Articles published in national peer-reviewed journals:

D1. "Antioxidant Activity and Phytochemical Profile of Eight Wild Edible Plants Grown in Afyonkarahisar, Türkiye
Afyonkarahisar'da Yetişen Sekiz Yabani Yenilebilir Bitkinin Antioksidan Aktivitesi ve Fitokimyasal Profili", Akademik Gida, 2025.

D2. "The Effect of New Concepts Used for Meat on Neophobia", Eurasian Journal of Food Science and Technology, 2023.
D3. "Encapsulation of black cumin seed (Nigella sativa) oil by using inverse gelation method", Food Hydrocolloids for Health, 2022.
D4. "Üniversite Öğrencilerinin Et Tüketimi ve Gıda Neofobisinin Değerlendirilmesi", Kırşehir Ahi Evran Üniversitesi Sağlık
Bilimleri Dergisi, 2022.
D5. "Fermente Gıdaların Tüketimi ve Bu Gıdalar Hakkında Bilgi Düzeylerinin Sağlık Harcamalarına ve Ekonomiye Olan Etkisi",
Yaşar Üniversitesi, 2022.
D6. "Spinach powder addition to Sucuk for alternative to nitrite addition", Bulletin of the Transilvania University of Brasov, Series II:
Forestry, Wood Industry, Agricultural Food Engineering, 2018.

D7. "The effect of the addition of encapsulated collagen hydrolysate on some quality characteristics of sucuk", Korean Journal for
Food Science of Animal Resources, 2016.


