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2. Hindistan Cevizi Yagimn In Vitro Gastrointestinal Sistem Modelinde Yag Asidi Kompozisyonun Degerlendirilmesi,
Yiiksekdgretim Kurumlar: Destekli Proje, Ince Palamutoglu M. (Yiiriitiicii), Duman S., Palamutoglu R., Duman E.,
2024-2025.

3. Hodan ve kenevir tohumu yaglarinin mikroenkapsiilasyonu igin ¢apraz baglayict olarak yenilik¢i Transglutaminaz ve
tannik asidin kullanimi, Yiksekogretim Kurumlari Destekli Proje, Duman S., 2023-2025.



4. Afyonkarahisar Ilinde Uretilen Sart Hashas Tohumundan Elde Edilen Hashas Yagimn Kizartmalik Olarak Saglik
Agisindan Kullanim Derecesinin Belirlenmesi, Yiksekdgretim Kurumlart Destekli Proje, Duman S. (Yiiriitiicii), 2021-
2022.
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Proje, Duman S. (Yiiriitiicii), 2021-2022.
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Duman S., 2020-2021.
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2025 Giiz YIYECEK ICECEK HIZMETLERI YONETIMI
2025 Giiz TIBBi AROMATIK BITKILER VE KULLANIM ETiGi
2025 Bahar GIDA KATKI MADDELERI
2025 Bahar BESLENME ANTROPOLOJIST
2025 Bahar BITIRME PROJESI I
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2025 Bahar YIYECEK iCECEK HiZMETLERI YONETIMI
2025 Bahar TIBBi AROMATIK BITKILER VE KULLANIM ETiGi
ESERLER
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Meatballs", Food Technology and Biotechnology, vol. 62, 2024.

A2. Ugur H., Catak J., Duman S., Yaman M., "Determination and assessment of the most potent precursors of advanced glycation
end products in baklava and Turkish delight by HPLC", FapUNIFESP (SciELO), vol. 42, 2022.

A3. Ozcan M. M., Duman E., Duman S., "Influence of refining stages on the physicochemical properties and phytochemicals of
canola oil", JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol. 45, no. 2, 2021.
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Bl. Duman S., Duman E., Farkli Ambalajlarda Depolanan Aycicek Yaginin Bazi Fizikokimyasal Ozelliklerinin Zamana Baglh
Degisimi, In: 4 th International Symposium on Characterization (ISC 24), Sakarya, Tiirkiye, 2024, pp. 465-474.

B2. Duman S., Duman E., Kanola Yagmin Rafinasyon Asamalarinda Nano Boyutdaki Safsizliklarin Belirlenmesi, In: 3rd
International Symposium on Characterization, Istanbul, Tiirkiye, 2023, pp. 377.

B3. Demir K., Ertekin Tezcan E., Kesik Ulker S., Ugur H., Duman S., Yaman M., Catak J., Kirmiz1 Etlerde Riboflavin Pisirme
Kayiplarmim ve in-vitro Gastrointestinal Sistem ile Biyoerisilebilirliginin Arastirilmasi, In: 2nd International Symposium on
Characterization, Afyonkarahisar, Tiirkiye, 2022, pp. 103.

B4. Duman S., Duman E., DETERMINATION OF SOME PHYSICO-CHEMICAL PROPERTIES OF QUAIL EGG YOLK OIL, In:
AGRO International Conference on Agriculture, Azerbaycan, 2022, pp. 150-159.

BS. Duman S., Duman E., CHARACTERIZATION OF CREAM AND CREAM OILS’ OBTAINED FROM COW MILK, In: /st
INTERNATIONAL SYMPOSIUM on CHARACTERIZATION, Tiirkiye, 2021, pp. 38.

B6. Duman S., Duman E., Physico-Chemical Properties of Cream and Ghee Obtained from Sheep's Milk, In: INTERNATIONAL
CONGRESS ON BIOLOGICAL AND HEALTH SCIENCES, Tiirkiye, 2021, pp. 64.

B7. Duman E., Demirci A. $., Duman S., The effect on olive oil fatty acids composition and antimicrobial properties of thyme oil
obtained by maceration and distillation methods, In: VIII. International Scientific Agriculture Symposium “Agrosym 2017, Bosna-
Hersek, 2017, pp. 209-209.

B8. Duman E., Yaman M., Duman S., MUSK SAGE SEED’S SOME PHYSICO CHEMICAL PROPERTIES, In:
InternationalSymposium on Medicinal, Aromatic and Dye Plants (REYHAN 2017), Malatya, Tiirkiye, 2017, pp. 342-342.

B9. Duman E., Yaman M., Duman S., Prophet broom (artemisia annua) seed oil amount, refractive index and fatty acid composition,
In: InternationalSymposium on Medicinal, Aromatic and Dye Plants (REYHAN 2017), Malatya, Tiirkiye, 2017, pp. 549-549.

B10. Duman E., Seddar Z., Degirmenci M., Duman S., Echinacea (Echinacea Pallida) and Nettle (Urtica Dioica) Seeds Oil Rations
and Fatty Acid Compositions, In: International Symposium on Biodiversity and Edible Wild Species, Antalya, Tiirkiye, 2017, pp. 293-
293.

B11. Duman E., Demirci A. S., Duman S., Physicochemical, Antibacterial And Antifungal Properties Of Essential Oils Obtained
From Basil (Ocimum Basilicum) And Thyme (Thymus Serpyllum) Plants, In: International Symposium on Advances in Lamiaceae
Science, Antalya, Tiirkiye, 2017, pp. 29-29.

B12. Duman E., Duman S., Monitoring of composition of fig yellow loop dry fruit and seed oil in Turkey, In: /4 th EURO FED
LIPID CONGRESS, Belgika, 2016, pp. 359-359.

B13. Duman S., Duman E., Sarimsak Katkili Natural Zeytinyaginda Meydana Gelen Fizikokimyasal Degisimler ve Oksidasyon
Kararliligy, In: 1 st International Conference on Engineering Technology and Applied Sciences, Afyonkarahisar, Tirkiye, 2016, pp.
394-394.

B14. Duman S., Duman E., Kaz Yagmin Fizikokimyasal Ozellikler ve Oksidatif Stabilitesi, In: I st International Conference on
Engineering Technology and Applied Sciences, Afyonkarahisar, Tiirkiye, 2016, pp. 395-395.
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C2. Yazilan ulusal/uluslararasi kitaplardaki boliimler:

C2.1. Duman S., Duman E., "ALLERGEN SUBSTANCES IN SOME OIL SEEDS CONSUMED AS FOOD AND
PRECAUTIONS", Current Studies in Food Science and Technology, Livre de Lyon, LYON, 2024.

D. Ulusal hakemli dergilerde yayimlanan makaleler:

D1. Duman S., "Physicochemical Stability of Cold-Pressed Yellow Poppy Seed Oil from Afyonkarahisar during Repeated Frying",
Kocatepe Veterinary Journal, vol. 18, no. 4, pp. 405-416, 2025.

D2. Ding Girgin B., Duman S., "Baz1 Tibbi ve Aromatik Bitkilerin Gida Endiistrisinde Kullanim1 ve Saglik Uzerine Etkileri",
JOURNAL OF CHARACTERIZATION, vol. 5, no. 2, pp. 89-101, 2025.

D3. Duman E., Yildiz A., Diilger A., Duman S., "Seydiler Bolgesi (Afyonkarahisar) Diyatomitinin Bitkisel Yaglarin Agartilmasinda
Kullanim Olanaklarmin Arastirilmas1", Afyon Kocatepe Universitesi Fen ve Miihendislik Bilimleri Dergisi, vol. 21, no. 4, pp. 971-
977, 2021.



D4. Duman E., Ozcan M. M., Duman S., "Determination of Effects Commercial Antioxidant and Essential Oil Additives on Some
Physico-Chemical Properties of Olive Oil", Avrupa Bilim ve Teknoloji Dergisi, vol. 0, no. 18, 2020.

D5. Duman E., Tirk Baydir A., Duman S., "Ay¢icek Yaginin Oksidasyon Kararliligina Retinol Palmitat’m Etkisinin Ransimat
Metodu ile Tespiti", Kocatepe Veteriner Dergisi, vol. 8, no. 1, pp. 33-38, 2015.
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El. Duman S., Ozcan M. M., Manda Kaymaginin Baz1 Fizikokimyasal Ozellikleri Uzerine Laktasyon Periyodunun Etkisi, In: The
4th International Anatolian Agriculture, Food, Environment and Biology Conference, Tiirkiye, 2019.



