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Supervised Theses

Bastiirk A, Tiirkiye’de farkli bolgelerden toplanan propolislerin kimyasal karakterizasyonu ve ayc¢icegi yaginin oksidatif
stabilitesi lizerine etkilerinin belirlenmesi, Postgraduate, B.YAVAS(Student), 2021

Bagtiirk A., Aspir Yag1 Esash Farkh Oleojellerin Elde Edilmesi ve Keklerin Kalitesi Uzerine Etkilerinin Arastirilmas,
Postgraduate, $.BADEM(Student), 2020

Bagtiirk A., Kizartma Yaglarmn Oksidatif Stabilitesi Uzerine Farkh Dogal Antioksidan Maddelerin Etkisi, Doctorate,
M.Murat(Student), 2020

Bastiirk A, TURKIYE’'DE SATISA SUNULAN BAZI YAGLARDA 3-MCPD VE GLIiSIDIiL ESTERLERI iLE BAZI OKSIDASYON
PARAMETRELERININ BELIRLENMESI, Postgraduate, A.Osman(Student), 2020

Bagtiirk A., Van Cevresinde Yetisen Bazi Centaurea ve Onopordum Tiirii Tohumlarmin Kimyasal Ozelliklerinin ve Yag
Asidi Bilesimlerinin Belirlenmesi, Postgraduate, S.PEKER(Student), 2018

Bagtiirk A., Farkh Lokasyonlardan Toplanan Pelemir (Cephalaria Syrica L.) Tohumunun Baz Karakteristik Ozellikleri ve
Yag Asidi Kompozisyonunun Belirlenmesi, Postgraduate, C.KAVAK(Student), 2018

Bagtiirk A., Idir Piyasasinda Satilan Margarinlerin Baz Fiziksel ve Kimyasal Ozellikleri Uzerine Farkh Depolama
Kosullarinin Etkisi, Postgraduate, F.BOZKURT(Student), 2016

Bagtiirk A., Dogal Bitki Ekstraktlarmin Kizartma Yaglarinin Oksidatif Stabilitesi Uzerine Etkisi, Postgraduate,
Y.SARICA(Student), 2015

Bagtiirk A., Aycicek Yaginin Oksidatif Stabilitesi Uzerine Farkh Bitkisel Ekstraktlarin Etkisi, Postgraduate,
B.TABAR(Student), 2015
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Journal articles indexed in SCI, SSCI, and AHCI

I. Improving sunflower oil stability with propolis: A study on antioxidative effects of Turkish propolis
during accelerated oxidation
Bastiirk A, Yavas B.
Journal of Food Science, vol.89, no.12, pp.8910-8929, 2024 (SCI-Expanded)

II. Identification of volatile compounds and evaluation of certain phytochemical properties of Turkish



propolis
Yavas B., Bastiirk A.
Food Science and Nutrition, vol.12, no.10, pp.7814-7828, 2024 (SCI-Expanded)

III. Antioxidant Activity, Total Phenolic Content, and Volatile Component Profiles of Propolis From Eight
Turkish Regions
Bastiirk A, Yavas B.

Chemistry and Biodiversity, 2024 (SCI-Expanded)

IV. Propolis and carnauba wax-based safflower oil oleogels as fat substitutes in cakes: Production,
oxidative stability, and characterization
Bastiirk A, Badem §., Ceylan M. M.

European Journal of Lipid Science and Technology, vol.125, no.9, 2023 (SCI-Expanded)

V. Oxidative stability and characterization of oleogels obtained from safflower oil-based beeswax and
rice bran wax and their effect on the quality of cake samples
Badem §., Bastiirk A.

JAOCS, Journal of the American Oil Chemists' Society, vol.100, no.8, pp.635-649, 2023 (SCI-Expanded)

VL. Thermal oxidation, 3-MCPD and glycidyl esters formation in hazelnut oil enriched with natural
extracts during French fries production
Ceylan M. M,, Basturk A.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.17, no.1, pp.33-45, 2023 (SCI-Expanded)
VII. 3-MCPD and glycidol levels in edible oils and fats obtained from local markets in the Tiirkiye
Giindiiz A., Ceylan M,, Bastiirk A.
GRASAS Y ACEITES, vol.74, no.2, pp.1-15, 2023 (SCI-Expanded)
VIII. Investigation of the effects of uckun (Rheum ribes L.), quinoa (Chenopodium quinoa Willd), and
propolis extracts on the thermal oxidation of palm olein oil during deep-frying
Ceylan M. M,, Basturk A.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.10, no.4, pp.1-7, 2022 (SCI-Expanded)

IX. Antioxidant activity, volatile compounds and fatty acid compositions of Cephalaria syriaca seeds
obtained from different regions in Turkey Actividad antioxidante, compuestos volatiles y
composicion en acidos grasos de semillas de Cephalaria syriaca obtenidas de diferentes regiones de
Turquia
Kavak C., Bastiirk A.

Grasas y Aceites, vol.71, no.4, 2020 (SCI-Expanded)

X. Effects of microwave and conventional heating on the oxidative stability of corn oil enriched with
different antioxidants
Bastiirk A.

GRASAS Y ACEITES, vol.70, no.4, 2019 (SCI-Expanded)

XI. Effects of some herbal extracts on oxidative stability of corn oil under accelerated oxidation
conditions in comparison with some commonly used antioxidants
Bagtiirk A., Ceylan M. M., Cavus M., Boran G., Javidipour I.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.89, pp.358-364, 2018 (SCI-Expanded)

XII. Oxidative changes in hazelnut, olive, soybean, and sunflower oils during microwave heating
Javidipour I, ERINC H., Bagtiirk A., Tekin A.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, no.7, pp.1582-1592, 2017 (SCI-Expanded)

XIII. A mixture design study to determine interaction effects of wheat, buckwheat, and rice flours in an
aqueous model system
YILMAZ M. T,, Yildiz O., Yurt B., TOKER 0. S., Karaman S., Basturk A.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.61, no.2, pp.583-589, 2015 (SCI-Expanded)

XIV. Effect of ascorbyl palmitate on oxidative stability of chemically interesterified cottonseed and olive
oils
Javidipour I, TUFENK R., Basturk A.
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.2, pp.876-884, 2015 (SCI-Expanded)



XV.

XVIL

Pasting, textural and sensory characteristics of the kofter, a fruit-based dessert: Effect of molasses
and water concentration

YILDIZ 0., YURT B., TOKER 0. S.,, CEYLAN M. M., YILMAZ M. T., Bastiirk A.

International Journal of Food Engineering, vol.11, no.3, pp.349-358, 2015 (SCI-Expanded)

Pasting properties, texture profile and stress-relaxation behavior of wheat starch/dietary fiber
systems

Yildiz 0., Yurt B., Bagtiirk A, Toker 0. S., YILMAZ M. T., Karaman S., Daglioglu O.

Food Research International, vol.53, no.1, pp.278-290, 2013 (SCI-Expanded)

Oxidative stability of natural and chemically interesterified cottonseed, palm and soybean oils
Bastiirk A, Javidipour I, BOYACI 1. H.

Journal of Food Lipids, vol.14, no.2, pp.170-188, 2007 (SCI-Expanded)

Articles Published in Other Journals

L

IL

IIL

IV.

VL

VIL

VIIL

IX.

SOME DETERIORATION PARAMETERS OF EDIBLE OILS AND FATS SOLD IN TURKIYE MARKETS
GUNDUZ A. 0., BASTURK A.

GIDA, vol.48, no.2, pp.317-332, 2023 (Peer-Reviewed Journal)

The Role of Selected Bioactive Compounds and Micronutrients with Immune-enhancing Activity on
the Prevention and Mitigation of SARS-CoV-2

Bastiirk A, Ceylan M. M,, Alaca K, Yildiz G.

European Journal of Nutrition & Food Safety, vol.12, no.13, pp.25-59, 2021 (Peer-Reviewed Journal)
Antioxidant Capacity, Fatty Acid Profile and Volatile Components of the Onopordum Anatolicum and
Onopordum Heteracanthum Species Seeds Grown in Van, Turkey

BASTURK A., PEKER S.

Journal of the Institute of Science and Technology, vol.11, no.4, pp.2810-2820, 2021 (Peer-Reviewed Journal)
Nanotechnology Applications Used in the Food Industry, Safety of Nanofood and Nanoemulsion
Technique

Alaca K,, Bayrak N., Akyol N., Bastiirk A.

International Journal of Food, Agriculture and Animal Sciences, vol.1, no.1, pp.19-30, 2021 (Peer-Reviewed
Journal)

Volatile Compounds, Fatty Acid Composition andAntioxidant Activity of Centaurea albonitens
andCentaurea balsamita Seeds Growing in Van, Turkey

Peker S., Bagtiirk A.

European Journal of Nutrition & Food Safety, vol.11, no.4, pp.187-199, 2020 (Peer-Reviewed Journal)

FARKLI BITKISEL EKSTRAKTLARIN AYCICEGI YAGININ OKSIDATIF STABILITESI UZERINE ETKiLERI
TABAR B,, Bastiirk A.

Gida, vol.43, no.2, pp.333-346, 2018 (Peer-Reviewed Journal)

The effects of different storage temperatures on the oxidative stability of breakfast and kitchen
margarines Farkli depolama sicakliklarinin kahvaltilik ve mutfak margarinlerinin oksidatif
stabiliteleri iizerine etkileri

Bozkurt F., Bastiirk A.

Yuzuncu Yil University Journal of Agricultural Sciences, vol.28, no.1, pp.103-111, 2018 (Scopus)

Soya Yaginin Oksidasyonu Uzerine Farkh Faktorlerin Etkilerinin Yanit Yiizey Yontemi ile Belirlenmesi
Bagtiirk A., Cavidoglu 1.

YYU J AGR SCI, vol.27, no.2, pp.233-244, 2017 (Scopus)

Soya Yaginin Oksidasyonu Uzerine Farkli Faktorlerin Etkilerinin YanitYiizey Yontemi ile Belirlenmesi
Bagtiirk A., Cavidoglu 1.

YYU TAR BIL DERG, vol.27, no.2, pp.233-244, 2017 (Peer-Reviewed Journal)



Books

IL

11

Iv.

TURKIYE'DE YENILEBILIR BAZI YABANI BiTKiLERIN BESLENMEDEKI YERI VE ONEMI

Alaca K, Bastiirk A.

in: Miithendislik Bilimlerinde Arastirma, Metodoloji ve Yenilik-2024, Yeliz As¢i, Editor, Livre.net, Lyon, pp.245-261,
2024

ENZIMLER VE MIKROBIYEL ENZIM URETIMI

Andic S., Bastiirk A.

in: MUHENDISLIK ALANINDA ULUSLARARASI CALISMALAR Haziran 2023, Prof. Dr. Coskun OZALP,Dog. Dr.
Selahattin BARDAK, Editor, Seriiven Yayievi, Ankara, pp.187-210, 2023

GIDA ENDUSTRISINDE MIKROBIYAL ENZIMLER

Bastiirk A., Andic S.

in: MUHENDISLIK ALANINDA ULUSLARARASI CALISMALAR Haziran 2023, Prof. Dr. Coskun OZALP,Dog. Dr.
Selahattin BARDAK, Editor, Seriiven Yayievi, Ankara, pp.387-416, 2023

ESANS YAGLARININ GIDA SANAYINDE AROMA VERICI OLARAK KULLANIMI

Ocak E., Bastiirk A.

in: ESANS YAGLAR (Uretimi, Gidada ve Hayvan Beslemede Kullanimi), Prof. Dr. Ergin OZTURK,Prof. Dr. Ahmet
TEKELI, Editor, Iksad Publishing House, Ankara, pp.476-510, 2021

Papers Presented at Peer-Reviewed Scientific Conferences

L

IL

IIL

V.

VL

VIL

VERY LONG CHAIN OMEGA-3 FATTY ACIDS: ALTERNATIVE SOURCES, BIOAVAILABILITY, AND
HEALTH BENEFITS

Bastiirk A.

SOCRATES 10TH INTERNATIONAL HEALTH, ENGINEERING AND APPLIED SCIENCES CONGRESS, London, England,
29 - 31 January 2025, pp.17-36, (Full Text)

POSSIBILITIES OF USING ESSENTIAL OILS AND THEIR COMPONENTS IN MOLECULAR GASTRONOMY
Demirbag M., Bastiirk A.

ANKARA INTERNATIONAL CONGRESS ON SCIENTIFIC RESEARCH-XI, Ankara, Turkey, 10 - 12 January 2025,
pp-1260-1268, (Full Text)

KIZARTMA SIRASINDA YAG OKSIDASYONUNU VE TERMAL BOZULMAYI ONLEMEK iCiN DOGAL
ANTIOKSIDANLARIN KULLANIMI

Demirbag M., Bastiirk A.

2.INTERNATIONAL BLACK SEA SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, Trabzon, Turkey, 29 - 30
June 2024, pp.1169-1180, (Full Text)

Cesitli Proteinlerin Propolis Mikroenkapsiilasyonunda Kullanilmasi

Selguk H., Bastiirk A.

International Congress on Multidisciplinary Approaches in Agricultural Sciences (ASMAC), Bayburt, Turkey, 15 - 17
May 2024, pp.80-84, (Full Text)

ESANSIYEL YAGLARIN AKTIF GIDA AMBALAJLARINDA KULLANIMI

Bastiirk A, Ceylan M. M.

7. INTERNATIONAL SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, Ankara, Turkey, 16 - 17 December
2023, pp.520-541, (Full Text)

PROPOLIS: BILESIMI VE BIiYOMEDIKAL AKTIVITELERI

Bastiirk A, Ceylan M. M.

SOCRATES 8th INTERNATIONAL HEALTH, ENGINEERING AND APPLIED SCIENCES CONGRESS, Diyarbakir, Turkey,
28 - 30 September 2023, pp.189-206, (Full Text)

ANTIOXIDANT ACTIVITIES AND VOLATILE COMPONENT PROFILES OF TURKIYE PROPOLIES

Bastiirk A, Yavas B.

IV-INTERNATIONAL CONFERENCE OF FOOD, AGRICULTURE, AND VETERINARY SCIENCES, Van, Turkey, 27 - 28



VIIL

IX.

XL

XIL

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

May 2022, pp-730-752, (Full Text)

CHEMICAL COMPOSITION AND ANTIMICROBIAL ACTIVITY OF ESSENTIAL OILS OF LAVENDER
Alaca K., Bagtiirk A, Soysana Ar 0., Ocak E.

ISPEC 5th INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCE and RURAL DEVELOPMENT,
Ankara, Turkey, 13 - 15 November 2020, pp.76, (Summary Text)

LIPOSOMES STRUCTURE, CHARACTERISTIC AND USE IN FOOD

Soysana Ar 0., Ocak E., Alaca K., Bagtiirk A.

ISPEC 5th INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCE and RURAL DEVELOPMENT,
Ankara, Turkey, 13 - 15 November 2020, pp.304-325, (Full Text)

BIOACTIVE COMPONENTS AND PHYSIOLOGICAL PROPERTIES OF PECAN WALNUT(Caryaillinoensis)
Alaca K, Bagtiirk A.

INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCE AND RURAL DEVELOPMENT-II], Van, Turkey,
20 - 22 December 2019, pp.201-202, (Summary Text)

COMPARISON OF TEXTURAL AND SENSORY PROPERTIES OF CAKES PRODUCED BY BEESWAX
OLEOGEL AND COMMERCIAL SHORTENING

Bastiirk A, BADEM S.

ISPEC 5 th INTERNATIONAL CONFERENCE ON ENGINEERING & NATURAL SCIENCES, Van, Turkey, 20 - 22
December 2019, vol., pp.123, (Summary Text)

The Total Phenolics, Volatile Compounds and Antioxidant Activities of Herbs Used in Van Herby
Cheese Production

Bagtiirk A., Cavidoglu I., Tunctiirk M., Bakkalbas: E., Tungtiirk Y.

L. International Congress of the Turkish Journal of Agriculture-Food Science and Technology, Antalya, Turkey, 8 -
10 November 2019, vol.1, no.1, pp.812, (Full Text)

EFFECT OF FRYING ON VISCOSITY OF HAZELNUT OIL

Bagtiirk A, CEYLAN M. M.

1.Uluslararasi / 11.Gida Mithendisligi Kongresi, Antalya, Turkey, 7 - 09 November 2019, vol.1, no.39, pp.180, (Full
Text)

Propolis Esansiyel Yagi, Kimyasal Kompozisyonu ve Kullanim Alanlari

YAVAS B,, Bastiirk A.

YABITED IV. Bitkisel Yag Kongresi, istanbul, Turkey, 18 - 19 April 2019, vol., pp.66, (Full Text)

Oleojel ve Firincilik Uriinlerinde Kullanimi

BADEM §.,, Bastiirk A.

YABITED IV. Bitkisel Yag Kongresi, istanbul, Turkey, 18 - 19 April 2019, vol., pp.43, (Full Text)

Comparison of Methods Used in Extraction of Bioactive Ingredients from Herbal Materials.
YAVAS B,, Bagtiirk A.

International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, vol., pp.332, (Summary Text)

The Use of Oleogels as Fat Substitutes

BADEM §.,, Bagtiirk A.

International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, vol., pp.350, (Summary Text)
Kizartma Kosullarinda Dogal Antioksidanlarin Performansi

Bastiirk A.

2nd International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), Izmir, Turkey, 2 -
05 April 2018, vol., pp.71, (Summary Text)

3-MCPD Formation in Refined Vegetable Oils

Bastiirk A, CEYLAN M. M.

2. International symposium of Igdir, Igdir, Turkey, 9 - 11 October 2017, pp.10, (Summary Text)

Pelemir (Cephalaria syriaca L.) Tohumlarinin Yag Hammaddesi Olarak Degerlendirilmesi
Bastiirk A.

YABITED III. Bitkisel Yag Kongresi, izmir, Turkey, 13 - 15 April 2017, vol., pp.28, (Full Text)

Derin Kizartma isleminde Yaglarda Meydana Gelen Degisimler

CEYLAN M. M,, Bastiirk A.
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YABITED III. Bitkisel Yag Kongresi, izmir, Turkey, 13 - 15 April 2017, vol.., pp.79, (Full Text)

Determination of antioxidative effects of some herbal extracts on oxidative stability of sunflower oil.
Bagtiirk A, TABAR B.

1st International Mediterranean Science and Engineering Congress (IMSEC 2016), Adana, Turkey, 26 - 28 October
2016, vol.1, no.1, pp.2832, (Summary Text)

Effects of Microwave and Conventional Heating on Oxidative Stability of Corn Oils with Different
Antioxidants

Bastiirk A.

International Conference on Natural Science and Engineering, Kilis, Turkey, 19 - 20 March 2016, pp.58, (Summary
Text)

The Effect of Natural Herbal Extracts on Oxidative Stability of Frying Oils

Bagtiirk A.,, SARICA Y.

The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, Sarajevo, Bosnia And
Herzegovina, 1 - 04 October 2015, vol., pp.634, (Full Text)

Mikrodalga Isitma Sirasinda Ayg¢icegi, Findik, Soya ve Si1zma Zeytin Yaglarinda Hegzanal Olusumu
Cavidoglu I, ERINC H., Bastiirk A, TEKIN A.

YABITED II. Bitkisel Yag Kongresi, Tekirdag, Turkey, 7 - 09 May 2015, vol., pp.140, (Full Text)

Baz Bitki Ekstraktlarinin Misir Yaginin Oksidatif Stabilitesi Uzerine Etkilerinin Arastirilmasi
Bastiirk A., CEYLAN M. M., CAVUS M,, Cavidoglu 1.

YABITED II. Bitkisel Yag Kongresi, Tekirdag, Turkey, 7 - 09 May 2015, vol., pp.57, (Full Text)

Findik ve Zeytin Yaglarinin Oksidatif Stabilitesi Uzerine Agir Metal iyonlari, Askorbil Palmitat,
sicaklik ve siirenin etkileri

Bagtiirk A., Boran G., Cavidoglu 1.

2. i¢ Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, vol., pp.183, (Full Text)
Depolama Kosullarinin Aygicegi ve Soya Yaglarinin Oksidatif Stabilitesi Uzerine Etkileri

Bagtiirk A., Boran G., Cavidoglu 1.

2. i¢ Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, vol., pp.182, (Full Text)
BAZI BiTKi EKSTRAKTLARININ MISIR YAGININ OKSIDATIF STABILITESI UZERINE ETKiLERININ
ARASTIRILMASI

Bagtiirk A., Ceylan M., Coskun M., Cavidoglu .

YABITED II. BITKIiSEL YAG KONGRESI, Tekirdag, Turkey, 7 - 09 May 2014, pp.57, (Summary Text)

Tiirk Diinyas1 Nevruz Tatlis1: Semeni Helvasi.

Bastiirk A., YURT B., HAKGUDER TAZE B., GAVUS M., BULUT M.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, vol., pp.873, (Full Text)

Damla Sakizinin Uretimi ve Saghga Faydalar1

HAKGUDER TAZE B., YURT B,, Bastiirk A, GAVUS M., BULUT M., UNLUTURK S.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, vol., pp.974, (Full Text)

Ayranlh Kofte

YURT B., Bastiirk A, HAKGUDER TAZE B., BULUT M., CAVUS M.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, vol., pp.960, (Full Text)

Effect of Strach Type on Pasting and Textural Properties of Model Pudding Systems

CEYLAN M. M,, YILDIZ O., YURT B., TOKER 0. S., YILMAZ M. T., Bastiirk A.

The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”., Struga, Macedonia, 24 - 26
October 2013, pp.633, (Full Text)

Textural and Sensory Properties of the Sun Dried Sulphur Treated Dried Appricot

YURT B, Bastiirk A.,, CEYLAN M. M,, YILDIZ O., TOKER O. S.

The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”., Struga, Macedonia, 24 - 26
October 2013, pp.350, (Full Text)

Pasting, Textural and Sensory Characteritics of Kofter: Effect of Molasses and Water Concentration
YILDIZ O, YURT B,, Bastiirk A.,, CEYLAN M. M,, TOKER O. S., YILMAZ M. T.

The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”., Struga, Macedonia, 24 - 26



October 2013, pp.471, (Full Text)
XXXVI. Fatty Acid and Mineral Compositions of Walnuts from Different Areas of Lake Van (Eastern Anatolia,
Turkey).
Bagtiirk A., Cavidoglu 1.
The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”., Struga, Macedonia, 24 - 26
October 2013, vol., pp.351, (Full Text)
XXXVIL. Textural and Sensory Characteristics of the Kars Kashar Cheese Ripened et Different Periods
Bastiirk A, YURT B., CEYLAN M. M., TOKER 0. S.
The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”., Struga, Macedonia, 24 - 26
January 2013, pp.94, (Full Text)
XXXVIII. Fonksiyonel gidalar ve 6nemi
CEYLAN M. M,, Bagstiirk A.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, vol., pp.553, (Full Text)
XXXIX. Igdir yoresi geleneksel tatlisi: Omag¢ Helvasi
YURT B,, CAKIR S., CEYLAN M. M,, Bastiirk A.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, vol.,, pp.211, (Full Text)
XL. Hatay Bolgesi Geleneksel Yemegi: Humus
CEYLAN M. M,, YURT B,, Bastiirk A., AKYUZ N.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, vol.,, pp.77, (Full Text)
XLI. Van mutfagindan bir tarif: Keledos yemegi, yapimi ve besin degeri

Ondiil E., Bagtiirk A.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, vol., pp.211, (Full Text)

XLII. Effects of waste vegetable oils to the environment and the utilization of these wastes as biodiesel
Bastiirk A.
1 st International symposium of Igdir, Igdir, Turkey, 19 - 21 April 2012, pp.17-18, (Summary Text)

XLIIl. Formation trans fatty acids, taking foods and effects on human health
Bastiirk A.
1 st International symposium of Igdir, Igdir, Turkey, 19 - 21 April 2012, pp.108, (Full Text)

XLIV. Yaglarda interesterifikasyon uygulamalari ve avantajlari
Bastiirk A.
L. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, vol., pp.81, (Full Text)

XLV. Kizartma isleminde yaglarda meydana gelen degisimler ve saglik iizerine etkileri
Bastiirk A.
L. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, vol., pp.79, (Full Text)

XLVIL. Zeytinyag: ve saglik iizerine etkileri
Bastiirk A.
L. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, vol., pp.80, (Full Text)

Funded Projects

Bastiirk A., YAVAS B., Project Supported by Higher Education Institutions, Tiirkiyede farkh bélgelerden toplanan
propolislerin kimyasal karakterizasyonu ve ay¢icegi yaginin oksidatif stabilitesi lizerine etkilerinin belirlenmesi, 2019 -
2021

Bastiirk A, BADEM §., Project Supported by Higher Education Institutions, Aspir Yag: Esasli Farkl Oleojellerin Elde
Edilmesi ve Keklerin Kalitesi Uzerine Etkilerinin Aragtirilmasi, 2019 - 2020

Bastiirk A, GUNDUZ A. 0., Project Supported by Higher Education Institutions, Tiirkiyede Satisa Sunulan Baz1 Yaglarda 3-
MCPD ve Glisidil Esterleri ile Bazi Oksidasyon Parametrelerinin Belirlenmesi, 2019 - 2020

Bastiirk A., CEYLAN M. M., Project Supported by Higher Education Institutions, Kizartma yaglarinin oksidatif stabilitesi
tizerine farkl dogal antioksidan maddelerin etkisi, 2017 - 2020

Bagtiirk A., Project Supported by Higher Education Institutions, Firincilik Uriinlerinde Yag ikamesi Olarak Propolis Esash



Oleojellerin Kullanilmasi, 2019 - 2019

Bastiirk A, Project Supported by Higher Education Institutions, Derin yagda kizartma islemleri sirasinda olusan 3MCPD
3mono kloropropan 12 diol Esterlerinin belirlenmesi, 2018 - 2019

Bastiirk A,, PEKER S,, Project Supported by Higher Education Institutions, Van Cevresinde Yetisen Bazi Centaurea ve
Onopordum Tiirii Tohumlarinin Kimyasal Ozelliklerinin ve Yag asidi Bilesimlerinin Belirlenmesi, 2018 - 2019

Bastiirk A, KAVAK C,, Project Supported by Higher Education Institutions, Farkli Lokasyonlardan Toplanan Pelemir
(Cephalaria Syrica L) Bitkisi Tohumunun Yag Komposizyonu ve Baz1 Karakteristik Ozelliklerinin Belirlenmesi, 2017 -
2018

Bagtiirk A., Bakkalbasi E., Cavidoglu I., Tunctiirk M., Project Supported by Higher Education Institutions, Otlu peynir
yapiminda kullanilan bitkilerin salamura islemine bagh olarak ugucu bilesenleri ve antioksidant aktivitelerinde meydana
gelen degisimlerin belirlenmesi, 2015 - 2017

Activities in Scientific Journals

Van Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, Assistant Editor/Section Editor, 2017 - 2018

Memberships and Roles in Scientific Organizations

Euro Fed Lipid, Member, 2011 - Continues
Yag Bilimi ve Teknolojisi Dernegi (YABITED), Member, 2011 - Continues

Peer Reviews in Scientific Publications

Journal of Food Science and Technology, SCI Journal, July 2018

Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi, National Scientific Refreed Journal, March 2018

Tiirk Doga Fen Dergisi, National Scientific Refreed Journal, November 2017

Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi, National Scientific Refreed Journal, August 2017

Turkish Journal of Agriculture Food Science and Technology, National Scientific Refreed Journal, June 2017
Gida Dergisi, National Scientific Refreed Journal, May 2017

Turkish Journal of Agriculture - Food Science and Technology, Other Indexed Journal, March 2014

Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi (FBED), National Scientific Refreed Journal, January 2014
Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi (FBED), National Scientific Refreed Journal, February 2013

Scientific Project Refereeing

Project Supported by Higher Education Institutions, November 2017

Metrics

Publication: 76
Citation (WoS): 150
Citation (Scopus): 211
H-Index (WoS): 5
H-Index (Scopus): 6

Congress and Symposium Activities



International Agricultural Science Congress, Attendee, Van, Turkey, 2018

2nd International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), Attendee, izmir, Turkey,
2018

1ST INTERNATIONAL GAP AGRICULTURE AND LIVESTOCK CONGRESS, Attendee, Sanlhurfa, Turkey, 2018

2. International symposium of Igdir, Attendee, Igdir, Turkey, 2017

YABITED III. Bitkisel Yag Kongresi, Attendee, Izmir, Turkey, 2017

1st International Mediterranean Science and Engineering Congress, Attendee, Adana, Turkey, 2016

International Conference on Natural Science and Engineering (ICNASE’16), Attendee, Kilis, Turkey, 2016

The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus, Attendee, Sarajevo, Bosnia And
Herzegovina, 2015

Yabited II. Bitkisel Yag Kongresi, Attendee, Tekirdag, Turkey, 2015

I¢c Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Attendee, --Seginiz--, Turkey, 2015

4. Geleneksel Gidalar Sempozyumu, Attendee, Turkey, 2014

The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 2013
Tiirkiye 11. Gida Kongresi, Attendee, Hatay, Turkey, 2012

I1I. Geleneksel Gidalar Sempozyumu, Attendee, Konya, Turkey, 2012

Yabited I. Bitkisel Yag Kongresi, Attendee, Adana, Turkey, 2012

1 st International symposium of Igdir, Attendee, Igdir, Turkey, 2012

Visual Activities

Bastiirk A., TV Show, 2016 - 2016

Non Academic Experience

Yiiziincii Y1l Universitesi Tip Fakiiltesi, Kontrol Miihendisligi
Yiiziincii Y1l Universitesi, Konrtol Miihendisligi

Yiiziincii Y1l Universitesi, Elektrik Teknikerligi

Best Teknik Elektrik Taahhiit Proje, Proje Taahhiit

Talya Oteli-ANTALYA, Teknik Sef

Milta Tatil Koyt Club Aldiana, Elektrik Teknikerligi



	Assoc. Prof. Ayhan Baştürk
	Personal Information
	Education
	Foreign Languages
	Dissertations
	Research Areas
	Academic Positions
	Academic and Administrative Experience
	Supervised Theses
	Jury Memberships
	Journal articles indexed in SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books
	Papers Presented at Peer-Reviewed Scientific Conferences
	Funded Projects
	Activities in Scientific Journals
	Memberships and Roles in Scientific Organizations
	Peer Reviews in Scientific Publications
	Scientific Project Refereeing
	Metrics
	Congress and Symposium Activities
	Visual Activities
	Non Academic Experience

