
CURRICULUM VITAE AND PUBLICATIONS LIST

CURRICULUM VITAE

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:
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)

PUBLICATIONS

A. Articles published in international peer-reviewed journals:



A1. Palamutoğlu M. İ., Sipahi S., Palamutoğlu R., Kasnak C., "Determination of the total phenolic content of commercially available
green teas using an in vitro gastrointestinal system: a preliminary study", Italian Journal of Food Science, vol. 38, no. 1, pp. 298-307,
2026.
A2. İnce Palamutoğlu M., Palamutoğlu R., Kasnak C., Özen Ünaldı B., "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, vol. 19, no. 10, pp. 7481-7495, 2025.
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