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Area of Expertise: Food Additives
Food Analysis
Food Engineering
Food Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.)
Food Science
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Tarimsal Bilimler > Diger > Gida Bilimi Ve Teknolojisi
Degree Department/Program University Year
Doctorate GIDA MUHENDISLIGI (DR) Selguk University 2019
Master's Degree | GIDA MUHENDISLIGI (YL) (TEZLI) Afyon Kocatepe University 2010
Bachelor's GIDA MUHENDISLIGI BOLUMU Selguk University 2007
Degree

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

Erigin (Prunus domestica) osmotik dehidrasyon parametrelerinin ve kurumaya etkisinin incelenmesi

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

Manda kaymagi ve yagmin bilesimi iizerine laktasyon periyodunun etkisi

Position Title

Workplace

Year

Assistant Professor

Afyonkarahisar Health Sciences University

2021-Continues

Research Assistant

Afyon Kocatepe University

2016-Continues

Roles in Projects:

Hindistan Cevizi Yagmin In Vitro Gastrointestinal Sistem Modelinde Yag Asidi Kompozisyonun Degerlendirilmesi

(2024 - 2025)

Hodan ve kenevir tohumu yaglarinin mikroenkapsiilasyonu igin ¢apraz baglayici olarak yenilik¢i Transglutaminaz ve
tannik asidin kullanimi (2023 - 2025)
Afyonkarahisar Ilinde Uretilen Sar1 Haghas Tohumundan Elde Edilen Hashas Yaginin Kizartmalik Olarak Saglhik

Acisindan Kullanim Derecesinin Belirlenmesi (2021 - 2022)
Bildircin Yumurta Saris1 Yaginin Fiziko-kimyasal Ozelliklerinin Belirlenmesi (2021 - 2022)

Antep fistig1 dig kabuk yaglarinin fiziksel ve kimyasal kompozisyonu (2020 - 2021)




Farkli ekstraksiyon methodlari ile elde edilen kenevir tohum ve yaglariin fiziksel ve kimyasal kompozisyonu (2019 -
2020)

Taze Cilek Cekirdeklerinin ve Cekirdek Yaglarinin Fiziksel ve Kimyasal Kompozisyonu (2018 - 2020)

Deve siitii ve yaginin fiziko-kimyasal 6zellikleri ile siit yaginin nano boyutdaki goriiniimii (2018 - 2020)

Yer Bademi (Cyperus esculentus) ¢esitlerinin tohum yaglarinin fiziko-kimyasal 6zellikleri (2018 - 2019)

Aygicek Yaginin Rafinasyonu Asamasinda Meydana Gelen Fizikokimyasal Degisimler ve Nanoboyutdaki Safsizliklar
(2017 -2019)

Inek, manda ve koyun siitiinden elde edilen kaymaklarin ve yaglarmin fiziko-kimyasal 6zellikleri (2017 - 2018)
Zeytinyag1 Kimyasal Kompozisyonu Uzerine Farkli Tibbi ve Aromatik Ozellikteki Bitkilerin Etkisi ve Antimikrobiyal
Ozellikleri (2016 - 2017)

Administrative Duties:

Deputy Head of Department - Afyonkarahisar Health Sciences University (2024 - Continues)
Head of Main Science/Science Department - Afyonkarahisar Health Sciences University (2023 - Continues)

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
Theoretical Practical Students
2025 Fall GIDA KATKI MADDELERI
2025 Fall BESLENME ANTROPOLOJISI
2025 Fall BITIRME PROJESI I
2025 Fall SEMINER I
2025 Fall YIYECEK ICECEK HIiZMETLERI YONETIMI
2025 Fall TIBBI AROMATIK BITKILER VE KULLANIM ETIiGi
2024 Spring BESLENMEDE YAGLAR VE YAG ASITLERI
2024 Spring TURK MUTFAGI
2024 Spring SAGLIKLI BESIN SECIMI
2024 Spring FONKSIYONEL GIDALAR
2024 Fall BESLENMEDE YAGLAR VE YAG ASITLERI
2024 Fall GIDA KATKI MADDELERI
2024 Fall BESLENME ANTROPOLOJISI
2024 Fall BITIRME PROJESI I
2024 Fall SEMINER I
2024 Fall TURK MUTFAGI
2024 Fall YIYECEK iCECEK HiZMETLERI YONETIMI
2024 Fall TIBBi AROMATIK BITKILER VE KULLANIM ETiGi
2024 Fall SAGLIKLI BESIN SECIiMi
2024 Fall FONKSIYONEL GIDALAR
PUBLICATIONS

A. Articles published in international peer-reviewed journals:

Al. "Effect of Olive Oil Hydrogel as a Fat Replacer in Beef Meatballs", Food Technology and Biotechnology, 2024.

A2. "Determination and assessment of the most potent precursors of advanced glycation end products in baklava and Turkish delight
by HPLC", FapUNIFESP (SciELO), 2022.

A3. "Influence of refining stages on the physicochemical properties and phytochemicals of canola oil", JOURNAL OF FOOD
PROCESSING AND PRESERVATION, 2021.



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

B1. "Farkli Ambalajlarda Depolanan Aygicek Yagmin Bazi1 Fizikokimyasal Ozelliklerinin Zamana Bagh Degisimi", 4 th International
Symposium on Characterization (ISC 24), 2024.

B2. "Kanola Yagmmn Rafinasyon Asamalarinda Nano Boyutdaki Safsizliklarin Belirlenmesi", 3rd International Symposium on
Characterization, 2023.

B3. "Kirmiz1 Etlerde Riboflavin Pisirme Kayiplarinin ve in-vitro Gastrointestinal Sistem ile Biyoerisilebilirliginin Arastirilmasi", 2nd
International Symposium on Characterization, 2022.

B4. "DETERMINATION OF SOME PHYSICO-CHEMICAL PROPERTIES OF QUAIL EGG YOLK OIL", AGRO International
Conference on Agriculture, 2022.

BS. "CHARACTERIZATION OF CREAM AND CREAM OILS’ OBTAINED FROM COW MILK", 1st INTERNATIONAL
SYMPOSIUM on CHARACTERIZATION, 2021.

B6. "Physico-Chemical Properties of Cream and Ghee Obtained from Sheep's Milk", INTERNATIONAL CONGRESS ON
BIOLOGICAL AND HEALTH SCIENCES, 2021.

B7. "The effect on olive oil fatty acids composition and antimicrobial properties of thyme oil obtained by maceration and distillation
methods", VIII. International Scientific Agriculture Symposium ”Agrosym 20177, 2017.

B8. "MUSK SAGE SEED’S SOME PHYSICO CHEMICAL PROPERTIES", InternationalSymposium on Medicinal, Aromatic and
Dye Plants (REYHAN 2017), 2017.

B9. "Prophet broom (artemisia annua) seed oil amount, refractive index and fatty acid composition", InternationalSymposium on
Medicinal, Aromatic and Dye Plants (REYHAN 2017), 2017.

B10. "Echinacea (Echinacea Pallida) and Nettle (Urtica Dioica) Seeds Oil Rations and Fatty Acid Compositions", International
Symposium on Biodiversity and Edible Wild Species, 2017.

B11. "Physicochemical, Antibacterial And Antifungal Properties Of Essential Oils Obtained From Basil (Ocimum Basilicum) And
Thyme (Thymus Serpyllum) Plants", International Symposium on Advances in Lamiaceae Science, 2017.

B12. "Monitoring of composition of fig yellow loop dry fruit and seed oil in Turkey", 14 th EURO FED LiPID CONGRESS, 2016.

B13. "Sarimsak Katkili Natural Zeytinyaginda Meydana Gelen Fizikokimyasal Degisimler ve Oksidasyon Kararlilig1", 1 st
International Conference on Engineering Technology and Applied Sciences, 2016.

B14. "Kaz Yagmin Fizikokimyasal Ozellikler ve Oksidatif Stabilitesi", 1 st International Conference on Engineering Technology and
Applied Sciences, 2016.

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

C2. Chapters in national/international books written:

C2.1. "Current Studies in Food Science and Technology", Livre de Lyon, 2024.

D. Articles published in national peer-reviewed journals:

D1. "Determination of Effects Commercial Antioxidant and Essential Oil Additives on Some Physico-Chemical Properties of Olive
Oil", Avrupa Bilim ve Teknoloji Dergisi, 2020.

D2. "Ayg¢icek Yaginin Oksidasyon Kararliligina Retinol Palmitat’in Etkisinin Ransimat Metodu ile Tespiti", Kocatepe Veteriner
Dergisi, 2015.
E. Papers presented at national scientific meetings and published in proceedings:

El. "Manda Kaymagmin Baz Fizikokimyasal Ozellikleri Uzerine Laktasyon Periyodunun Etkisi", The 4th International Anatolian
Agriculture, Food, Environment and Biology Conference, 2019.



