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Master's Degree | GIDA MUHENDISLIGI (YL) (TEZLI) Selguk University 2004
Bachelor's GIDA MUHENDISLIGI BOLUMU Selguk University 2001
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Master's Thesis Title (abstract attached) and Thesis Supervisor(s):

Taze dondurulmus s1g1r Longissimus dorsi kaslarinin bazi teknolojik 6zellikleri iizerine gesitli bitkisel enzimlerin

etkileri

Doctoral Thesis/Proficiency Study/Medical Specialization Thesis Title (abstract attached) and Supervisor(s):

Sucugun bazi kalite karakteristikleri lizerine enkapsiilasyon uygulanmis kollajen peptitleri ilavesinin etkilerinin

aragtiritlmasi

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 Selguk University 2010-2012

Administrative Duties:

1. Head of Department - Afyonkarahisar Health Sciences University (2022 - Continues)

2. Head of Main Science/Science Department - Afyonkarahisar Health Sciences University (2021 - Continues)

3. Deputy Head of Department - Afyonkarahisar Health Sciences University (2019 - 2022)
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Meatballs", Food Technology and Biotechnology, vol. 62, 2024.

AS. Kasnak C., Palamutoglu R., "Antioxidant Capacity and Phenolic Content of New Turkish Cultivars of Potato", Potato Research,
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A8. Kasnak C., Palamutoglu R., "Effect of Yogurt Serum on Enzymatic and Oxidative Activity in Fresh-Cut Potatoes", ACS Food
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B. Papers presented at international scientific meetings and published in proceedings:

B1. Palamutoglu R., Kasnak C., ince Palamutoglu M., Ozen B., Kuzukulagi (Rumex acetosella) Tozunun Fermente Sucugun
Mikrobiyolojik Ozellikleri Uzerine Etkilerinin Belirlenmesi, In: 2nd International Traditional Food and Sustainable Nutrition
Symposium, Mersin, Tiirkiye, 2023.

B2. ince Palamutoglu M., Palamutoglu R., Kasnak C., Gida Okuryazarlig1 ve Gida Giivenligi Konusunda Saglik Bilimleri Fakiiltesi

Ogrencilerinin Bilgi, Tutum ve Davramslarinin Belirlenmesi, In: International Congress on Scientific Advances, Tiirkiye, 2021, pp.
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B3. ince Palamutoglu M., Iialal}lutoglu R., Kasnak C., Gida Giivenligi Yonetim Sistemleri, In: 6. ULUSLARARASI BESLENME
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C2.1. Palamutoglu R., "Fonksiyonel Probiyotik Gidalar", SAGLIK & BILIM 2024: Beslenme-II, Efe Akademi Yayinlar1,
Istanbul, 2024.
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C2.3. Palamutoglu R., Ince Palamutoglu M., "Beneficial health effects of collagen hydrolysates", Studies in Natural
Products Chemistry Bioactive Natural Products Volume 80, Elsevier, Amsterdam, 2024.

C2.4. Palamutoglu R., "BLOCKCHAIN TECHNOLOGY IN FOOD COLD CHAIN MANAGEMENT", BLOCKCHAIN
INNOVATIVE BUSINESS PROCESSES AND LONG-TERM SUSTAINABILITY, Nobel Akademik Yaymcilik Egitim
Danigmanlik Tic. Ltd. Sti., Ankara, 2022.



C2.5. ince Palamutoglu M., Palamutoglu R., "Saglkli Beslenme icin Siirdiiriilebilir Gida Sistemleri", SURDURULEBILIR
GIDA SISTEMLERI Uzerine Arastirmalar, Sidas, 1zmir, 2022.

C2.6. Palamutoglu R., "BLOCKCHAIN TEKNOLOJISININ GIDA ENDUSTRISINE ETKISI", BLOCKCHAIN
TEKNOLOJILERI VE SEKTOREL ETKILERI, Nobel Akademik Yayincilik Egitim Danismanlik Tic. Ltd. Sti, Ankara, 2022.
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C2.8. Ince Palamutoglu M., Palamutoglu R., "Saglikli Beslenme igin Siirdiiriilebilir Gida Sistemleri", Siirdiiriilebilir Gida
Sistemleri Uzerine Arastirmalar, Sidas medya yayievi, Manisa, 2022,

C2.9. ince Palamutoglu M., Palamutoglu R., "Ulusal ve Uluslararas1 Gida Giivenligi Yonetim Sistemleri", insac Health
Sciences, Duvar Kitapevi, 2021.

C2.10. Kasnak C., Palamutoglu R., "Gida Endiistrisinde Elektronik Burun Kullanim1", MUHENDISLIK VE MIMARLIK
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