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Education Information

Doctorate, Ankara University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, Turkey 2003 - 2009
Postgraduate, Van Yiiziincii Yil University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, Turkey 1999 - 2001
Undergraduate, Ankara University, Ziraat Fakiiltesi, Gida Miihendisligi, Turkey 1992 - 1997

Foreign Languages

English, B1 Intermediate

Dissertations

Doctorate, FARKLI AMBALA] MATERYALLERI VE DEPO KOSULLARININ CEViZ iCi BILESIMINE ETKIiSI, Ankara
University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, 2009

Postgraduate, Dut Kurusunun Ekstraksiyon Kosullarinin Belirlenmesi, Van Yiiziinci Yil University, Fen Bilimleri
Enstitiisii, Gida Miihendisligi, 2001

Research Areas

Food Engineering, Food Science, Food Chemistry, Food Technology, Fruits, Vegetables and Nuts, Engineering and
Technology

Academic Titles / Tasks

Associate Professor, Van Yiizlincii Yil University, Mithendislik Fakiiltesi, Gida Miihendisligi B6liimii, 2018 - Continues
Assistant Professor, Van Yiiziinci Yil University, Miihendislik Fakiiltesi, Gidda Miihendisligi B6liimii, 2011 - 2018
Research Assistant PhD, Van Yiiziinci Yil University, Mithendislik Fakiiltesi, Gida Miihendisligi B61liimii, 2010 - 2011
Research Assistant, Ankara University, Fen Bilimleri Enstitiisii, Gida Miihendisligi, 2003 - 2010

Research Assistant, Van Yiiziincii Yil University, Ziraat Fakiiltesi, Food Engineering, 2001 - 2003

Academic and Administrative Experience


tel:+90 444 506 5281
tel:+90 444 444 5065

Van Yiiziincii Yil University, 2017 - Continues
Van Yiiziincii Yil University, 2017 - 2018
Van Yiiziincii Yil University, Miithendislik-Mimarlik Fakiiltesi, Gida Miihendisligi, 2011 - 2014

Courses

Bitkisel Uriin Prosesleri, Undergraduate, 2015 - 2016

Gida Teknolojisi Lab-I, Undergraduate, 2015 - 2016

Meyve Sebze Degerlendirme, Undergraduate, 2015 - 2016
Meyve Sebze Isleme Teknolojisi, Undergraduate, 2015 - 2016
Gida Antioksidanlari, Postgraduate, 2015 - 2016

Gidalarda Sekonder Metabolitler, Postgraduate, 2015 - 2016
Gida Miihendiligi Tasarim, Undergraduate, 2015 - 2016

Advising Theses

Bakkalbasi E., Nar elajitanenlerinin nanoenkapsiilasyonu, Doctorate, E.OKUMUS$(Student), 2021

Bakkalbasi E,, Van ili ve Civarinda Gida Amagh Tiiketilen Bazi Yabani Bitkilerin Fenolik Madde igerikleri ve Antioksidan
Aktiviteleri, Postgraduate, K.Alaca(Student), 2018

Bakkalbasi E., Ultrasonikasyon ile Yesil Cevizlerde Acihgin Giderilmesi, Postgraduate, S.Ugurlu(Student), 2018
Bakkalbasi E., Kavurma isleminin Kenevir Tohumunun Tokoferol ve Toplam Fenolik Madde Igerigi Uzerine Etkisi,
Postgraduate, H.Ozdemir(Student), 2018

Bakkalbasi E,, Van ili Kentsel Alanda Takviye Edici Gidalarin Kullanimi Ve Tiiketicilerin Biling Diizeyi, Postgraduate,
S.Dogan(Student), 2018

Bakkalbagi E.,, Mirranin Fenolik Madde igerigi Ve Antioksidan Aktivitesi, Postgraduate, C.Yalginkaya(Student), 2018
Bakkalbasi E., Kavurma isleminin Karpuz Gekirdegi Yaginin Oksidasyonu Uzerine Etkisi, Postgraduate,
D.Kogeroglu(Student), 2018

Bakkalbasi E., IDENTIFICATION OF SOME PHYSICAL CHARACTERISTICS AND HMF CONTENT OF THE MIRRA,
Postgraduate, SABDALLA(Student), 2017

Bakkalbasi E., Determining the volume of air cells in hen egg during the storage time, Postgraduate, S.Sardar(Student),
2017

Bakkalbasi E., Post- baking drying Siirt tandir bread by microwave oven, Postgraduate, H.Jamal(Student), 2017
Bakkalbagi E., Farkl Pisirme Yéntemlerinin Beyaz ve Kara Lahanalarin Antioksidan Aktivitesi Uzerine Etkisi,
Postgraduate, Z.AKDAS(Student), 2017

Jury Memberships

Post Graduate, Tez Savunma Jurisi, Siirt Universitesi Fen Bilimleri Enstitiisii, December, 2019

Post Graduate, Yiiksek Lisans Tez Savunma Jiirisi, Igdir Universitesi, April, 2018

Published journal articles indexed by SCI, SSCI, and AHCI

I. A comparison of phenolic compounds, antioxidant activity, and a-glucosidase inhibitory activities of
apple chips dried and fried by vacuum combined infrared radiation
Ugurlu S., Bakkalbasi E.
Journal of Food Measurement and Characterization, vol.18, no.5, pp.3783-3792, 2024 (SCI-Expanded)

II. Evaluation the kinetic of peroxide and hexanal formation in ascorbyl palmitate incorporated

sunflower oil during accelerated oxidation



Kavran P., Yiicel T., Bakkalbasi E., Giile¢ H. A., Cavidoglu 1.
Grasas y Aceites, vol.75, no.1, pp.1-12, 2024 (SCI-Expanded)
III. Characterization, in vitro bioaccessibility and antidiabetic activities of maltodextrin and lecithin
nanomaterials loaded with ellagic acid
Okumus E., Bakkalbagi E., Glimiis A.
Journal of Food Measurement and Characterization, 2024 (SCI-Expanded)
IV. COMPARISON OF A NOVEL VACUUM-COMBINED INFRARED AND HOT-AIR CONVECTION METHODS
FOR DRYING OF DEVECI (PYRUS COMMUNIS L.) PEAR SLICES
Topuz F., Ugurlu S. B., Bakkalbasi E.
Latin American Applied Research, vol.53, no.4, pp.317-325, 2023 (SCI-Expanded)
V. Drying kinetics and quality properties of Mellaki (Pyrus communis L.) pear slices dried in a novel
vacuum-combined infrared oven
Topuz F. C.,, Bakkalbag E., Aldemir A., Cavidoglu 1.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, n0.10, 2022 (SCI-Expanded)
VL. Determination of some physicochemical properties and anthocyanin extraction conditions of Rosa
damascena Mill.
Torusdag G. B., Bakkalbasi E.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.2, 2022 (SCI-Expanded)
VII. Bioactive compounds, antioxidant activity, physical and sensory characteristics of Mirra coffee
Yalcinkaya C., Abdalla H. S., Bakkalbag1 E.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
VIII. Phytochemicals and antioxidant activities of twelve edible wild plants from Eastern Anatolia, Turkey
Alaca K., Okumus E., Bakkalbasi E., Javidipour L.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
IX. Determination of the bioaccessibility and antidiabetic properties of pomegranate peels
Okumus E., Bakkalbagsi E.
JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.4, pp.3357-3366, 2021 (SCI-Expanded)
X. A novel coating material: Ellagitannins-loaded maltodextrin and lecithin-based nanomaterials
Okumus E., Bakkalbasi E., Javidipour I, Meral R, Ceylan Z.
FOOD BIOSCIENCE, vol.42, 2021 (SCI-Expanded)
XI. Effect of seed roasting on oxidative stability and antioxidant content of hemp seed oil
Ozdemir H., Bakkalbas1 E., Javidipour 1.
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.7, pp.2606-2616, 2021 (SCI-Expanded)
XII. Reduction of bitterness in green walnuts by conventional and ultrasound-assisted maceration
Ugurlu S., Okumus E., Bakkalbasi E.
ULTRASONICS SONOCHEMISTRY, vol.66, 2020 (SCI-Expanded)
XIII. Oxidative stability of enriched walnut oil with phenolic extracts from walnut press-cake under
accelerated oxidation conditions and the effect of ultrasound treatment
Bakkalbasi E.
JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.13, no.1, pp.43-50, 2019 (SCI-Expanded)
XIV. Phenolic acid contents and antioxidant activities of wheat milling fractions and the effect of flour
extraction rate on antioxidant activity of bread
Yilmaz O. M., Bakkalbasi E., Ercan R.
JOURNAL OF FOOD BIOCHEMISTRY, vol.42, no.6, 2018 (SCI-Expanded)
XV. Influence of different cooking methods on color, bioactive compounds, and antioxidant activity of
kale
Akdas Z. Z., Bakkalbagi E.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, no.4, pp.877-887, 2017 (SCI-Expanded)
XVI. BIOACTIVE COMPOUNDS, PHYSICAL AND SENSORY PROPERTIES OF CAKE MADE WITH WALNUT
PRESS-CAKE
Bakkalbasi E., Meral R, Dogan L. S.



XVIL

XVIIL

XIX.

XXII.

XXIIIL.

XXIV.

XXV.

JOURNAL OF FOOD QUALITY, vol.38, no.6, pp.422-430, 2015 (SCI-Expanded)

Tocopherol Contents of Walnut Varieties Grown in Turkey and the Effect of Storage on Tocopherol
Content

Bakkalbasi E., Mentes Yilmaz 0., Poyrazoglu E. S., Artik N.

Journal of Food Processing and Preservation, vol.38, no.1, pp.518-526, 2014 (SCI-Expanded)

Changes in the Phenolic Content and Free Radical-scavenging Activity of Vacuum Packed Walnut
Kernels during Storage

Bakkalbasi E,, Yilmaz O. M., Yemis O., Artik N.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.19, no.1, pp.105-112, 2013 (SCI-Expanded)

Changes in pigment profile and surface colour of fig (Ficus carica L.) during drying

Yemis 0., Bakkalbasi E., Artik N.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.47, no.8, pp.1710-1719, 2012 (SCI-
Expanded)

Effects of packaging materials, storage conditions and variety on oxidative stability of shelled
walnuts

Bakkalbasi E,, Yilmaz O. M., JAVIDIPOUR 1., Artik N.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.46, no.1, pp.203-209, 2012 (SCI-Expanded)

Effect of Storage on 5-Hydroxymethylfurfural (HMF) Formation and Color Change in Jams
Aslanova D., Bakkalbasi E., Artik N.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.13, no.4, pp.904-912, 2010 (SCI-Expanded)

Food Ellagitannins - Occurrence, Effects of Processing and Storage

Bakkalbasi E., Mentes 0., Artik N.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol49, no.3, pp.283-298, 2009 (SCI-Expanded)
Effect of the Use of Ground Flaxseed on Quality and Chemical Composition of Bread

Mentes 0., Bakkalbasi E., Ercan R.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.14, no.4, pp.299-306, 2008 (SCI-Expanded)
Antioxidative activities of grape (Vitis vinifera) seed extracts obtained from different varieties
grown in Turkey

Yemis 0., Bakkalbasi E., Artik N.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.43, no.1, pp.154-159, 2008 (SCI-Expanded)
Major flavan-3-ol composition and antioxidant activity of seeds from different grape cultivators
grown in Turkey

Bakkalbasi E., YEMIS 0., ASLANOVA D., ARTIK N.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, no.6, pp.792-797, 2005 (SCI-Expanded)

Articles Published in Other Journals

L

IL

IIL

V.

Extraction of Phenolic Compounds from Green Walnut by Ultrasound Assisted Extraction

Ugurlu S, BAKKALBASI E.

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.28, no.1, pp.185-191, 2023 (Peer-Reviewed Journal)
Physical, Chemical and Bioactive Properties of Four Different Pears (Pyrus communis L.) Varieties
Grown in Turkey

COSKUN TOPUZ F., BAKKALBASI E.

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.27, no.2, pp.303-314, 2022 (Peer-Reviewed Journal)
Consumption Purposes, Purchasing Preference, Trust toward Food Supplements and Consumers'
Opinions about Legal Regulations: Case of Van Province

Dogan S., Okumus E., Bakkalbag E., Cavidoglu 1.

Yiiziincii Y1l Universitesi Tarim Bilimleri Dergisi *, vol.30, no.4, pp.821-831, 2020 (Scopus)

Van Gélii Kiyisinda Farkli Donemlerde Hasat Edilen Yesil Cevizlerin Fenolik Madde igerikleri ve
Antioksidan Aktiviteleri



VL

VIL

VIIL

IX.

XL

XIL.

XIIL

Ugurlu S., Okumus E., Bakkalbasi E.

Yiiziincii Y1l Universitesi Ziraat Fakiiltesi Tarim Bilimleri Dergisi, vol.29, no.3, pp.440-449, 2019 (Peer-Reviewed
Journal)

The Current Status, Development and Future Aspects of 3D Printer Technology in Food Industry
Coskun Topuz F., Bakkalbas: E., Cavidoglu 1.

International Journal of 3D Printing Technologies and Dijital Industry, vol.2, no.3, pp.66-73, 2018 (Peer-Reviewed
Journal)

FATTY ACID PROFILES AND MINERAL CONTENTS OF WALNUTS FROM DIFFERENT PROVINCES OF
VAN LAKE

BATU P., Bakkalbasi E., Kazankaya A., Cavidoglu 1.

Gida, vol42, no.2, pp.155-162, 2017 (Peer-Reviewed Journal)

Findik Zeytin ve Pamuk Yaglarinda Peroksit olusum Kinetigi

Kaya S., Bakkalbagi E., Cavidoglu 1.

AKADEMIK GIDA, vol.15, no.1, pp.36-42, 2017 (Peer-Reviewed Journal)

Yaygin Kullanilan Isil iglemlerin Beyaz Lahanalarin Yiizey Rengi, Toplam Fenolik Madde igerigi ve
Antioksidan Aktivitesi Uzerine Etkisi

Akdas Z., Bakkalbasi E.

YUZUNCU YIL UNIVERSITESI TARIM BIiLIMLERI DERGISI *, vol.26, no.4, pp.505-511, 2016 (Scopus)
Tanenlerin Kimyasi, Gidalardaki Varhigi ve Gida islemenin Tanenler Uzerine Etkisi.

Bakkalbasi E.

AKADEMIK GIDA, vol.10, no.2, pp.96-108, 2012 (Peer-Reviewed Journal)

Tiirkiye’de Yetistirilen Yerli Baz1 Ceviz Gesitlerinin Fiziksel Ozellikleri ve Kimyasal Bilesenleri
Bakkalbag1 E., ARTIK N., MENTES YILMAZ 0.

AKADEMIK GIDA, vol.8, no.1, pp.6-12, 2010 (Peer-Reviewed Journal)

Farkli Proses Uygulamalari ve Dolgu Maddesi Kullaniminin Ceviz $ekeri Bilesimine Etkisi
Bakkalbasi E., ARTIK N.

Gida Miihendisligi Dergisi, vol.9, no.20, pp.43-49, 2005 (Peer-Reviewed Journal)

Kapsaisinoit Kaynagi Olarak Kirmizi biberler

YEMIS 0., Bakkalbas1 E., ARTIK N.

Gida Miihendisligi Dergisi, vol.8, no.18, pp.30-37, 2004 (Peer-Reviewed Journal)

Dut Kurusunun Fiziksel ve Kimyasal Ozellikleri ile Ekstraksiyon Kosullarinin Belirlenmesi
Bakkalbasi E., Yemis O., Artik N.

Gida, vol.29, no.3, pp.203-209, 2004 (Peer-Reviewed Journal)

Refereed Congress / Symposium Publications in Proceedings

L

IL

IIL

V.

PHENOLIC CONTENTS AND ANTIOXIDANT ACTIVITIES OF SOME WILD PLANTS CONSUMED AS FOOD
IN VAN PROVINCE

Alaca K., Bakkalbasi E.

5th INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCE and RURAL DEVELOPMENT, 13 - 15
November 2020, pp.73-75

Van Go6li Havzasinda Yetisen Giil Tiirleri ve Bunlardan Rosa X Damascena Miller’in Bazi Fiziksel ve
Kimyasal Ozellikleri

Torusdag G. B., Bakkalbasi E.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020

Baz1 Gida Maddelerinin Tokoferol igerikleri

Cavidoglu 1., Bakkalbasi E., Okumus E., Yiicel T.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Turkey, 20 - 22 December 2019, vol.1,
no.l, pp.223-224

YESIiL CEVIZLERDEN FENOLIiK MADDE EKSTRAKSIYONU



VL

VIL

VIIL

IX.

XL

XIIL.

XIIL

XIV.

XV.

XVIL

Ugurlu S., Bakkalbasi E.

5th INTERNATIONAL CONFERENCE ON ENGINEERING & NATURAL SCIENCES, Van, Turkey, 20 - 22 December
2019, pp.125-126

MIRRANIN FENOLIK MADDE iCERiGi VE ANTiOKSIiDAN AKTiVIiTESIi

Yal¢inkaya C., Bakkalbasi E.

3. ULUSLARARASI TARIM, HAYVANCILIK ve KIRSAL KALKINMA KONGRESI, Van, Turkey, 20 - 22 December 2019,
pp-317-318

Bazi Gida Uriinlerinin Tokoferol Igerikleri

Cavidoglu 1., Bakkalbasi E., Okumus E., Yiicel T.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Turkey, 20 - 22 December 2019, vol.1,
no.l1, pp.1

GUL (Rosa spp.) BITKISINE GENEL BiR BAKIS

Torusdag G. B., Bakkalbasi E.

3. ULUSLARARASI TARIM, HAYVANCILIK ve KIRSAL KALKINMA KONGRESI, Van, Turkey, 20 - 22 December 2019,
pp.764-776

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

FENOLIK BiLESIKLERIN NiTRiK OKSIT RADiKAL iINHiBiISYONU UZERINE ETKiSi

Okumus E., Bakkalbasi E.

International congress of agriculture, environment and health, Aydin, Turkey, 26 - 28 October 2018, pp.233-234
DIYABET VE MEYVE TUKETIMININ IN ViVvO UYGULAMALARI

Okumus E., Bakkalbasi E.

International congress of agriculture, environment and health, Aydin, Turkey, 26 - 28 October 2018, pp.54
COLOR VALUES AND HMF CONTENT OF MIRRA

Abdalla Hassan S., Bakkalbasi E.

II. International Eurasian Agriculture and Naturel Sciences Congress, Baku, Azerbaijan, 11 - 15 September 2018,
pp-105

Regional and Seasonal Phenolic Content of Green Walnut

Ugurlu S., Okumus E., Bakkalbasi E.

L. International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.369

Effects of Roasting Conditions on the Oxidative Stability of Watermelon Seed 0il

Kégeroglu D., Yiicel T., Bakkalbasi E., Cavidoglu I.

L. International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.333

THE ACTUAL POSITION, DEVELOPMENT AND FUTURE ASPECTS OF 3D PRINTER TECHNOLOGY IN
FOOD INDUSTRY

Coskun Topuz F., Bakkalbas E., Cavidoglu 1.

3rd INTERNATIONAL CONGRESS ON 3D PRINTING TECHNOLOGIES AND DIGITAL INDUSTRY 2018, Antalya,
Turkey, 19 - 21 April 2018, pp.351-353

Ceviz Pres Kekinden Elde edilen Fenolik Ekstraktlarin Ceviz Yaginin Oksidatif Stabilitesi Uzerine
Etkisi

Bakkalbasi E.

3. Ulusal Ceviz Sempozyumu, Bolu, Turkey, 13 - 15 October 2016, pp.38

Green Walnut in Syrup

Bakkalbasi E., JAVIDIPOUR L.

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Struga-Ohrid, Macedonia, 24 -
26 October 2013, pp.345

Depolama siiresince ceviz i¢lerinin oksidasyon diizeyi ve antioksidan igerigindeki degisiklikler
Bakkalbasi E,, MENTES YILMAZ 0., JAVIDIPOUR I, ARTIK N.



Tiirkiye 11. Gida Kongresi.,, Hatay, Turkey, 10 - 12 October 2012, pp.74
XVIII. Un veriminin ekmegin kalitesi, toplam fenolik madde miktar: ve antioksidan aktivitesi lizerine etkisi
MENTES YILMAZ 0., Bakkalbasi E., Sungur B., ERCAN R.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.513
XIX. Tirkiye'de yetistirilen baslica bugday cesitlerinin toplam fenolik madde igerikleri, antioksidan
aktiviteleri ve fenolik asit dagilimlar:
MENTES YILMAZ 0., Bakkalbasi E., ERCAN R.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.506
XX. Ulkemize ait yerli baz1 ceviz gesitlerinin yag asidi, tokoferol ve fenolik madde igerikleri
Bakkalbas1 E., MENTES YILMAZ 0., YEMIS 0., POYRAZOGLU E. S., ARTIK N.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.75
XXI. Kapari (Capparis ovata Desf. var. herbecea) acilik bilesenleri ve isleme sirasindaki degisimi
YEMIS 0., Bakkalbasi1 E., Nas S., ARTIK N.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.514
XXIl. Effects of Pomegranate Husk Extract on the Antioxidant Activity and Quality of Bread
MENTES YILMAZ 0., Bakkalbasi E., ERCAN R.
7th International Congress of Food Technologists, Biotechnologists and Nutritionists, Opatija, Croatia, 20 - 23
September 2011, pp.40
XXIII. Tirkiye'de Yetistirilen Ceviz Cegitlerinin Kimyasal Bilesimleri
Bakkalbasi E., ARTIK N., MENTES O.
Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 21 - 23 May 2008, pp.171-172
XXIV. Effect of the Use of Ground Flaxseed on Chemical Composition of Bread
MENTES YILMAZ 0., Bakkalbag1 E.,, ERCAN R.
ICC International Conference, Istanbul, Turkey, 24 - 26 April 2008, pp.185
XXV. 2-Major Flavan-3-ol Composition and Antioxidant Activity of Seeds From Different Grape Cultivars
Grown in Turkey
Yemis O., Bakkalbasi E., ARTIK N.
2nd International Congress on Functional Foods and Nutraceuticals, istanbul, Turkey, 4 - 06 May 2006, pp.12

Supported Projects

Bakkalbagi E.,, UGURLU S., Project Supported by Higher Education Institutions, Vakum Destekli infrared Kurutma ve
Kizartma Uygulamalarmn Elma Cipsi Uretiminde Kullanim ile Bu Uygulamalarin Biyoaktif Bilesenler, Antioksidan ve
Antidiyabetik Aktivite Uzerine Etkisi, 2021 - 2023

Bakkalbagi E.,, TORUSDAG G. B., Project Supported by Higher Education Institutions, Van ilinde Yetisen Rosa x damascena
Miller'in Baz Fiziksel ve Kimyasal Ozellikleri ile Antosiyanin Ekstraksiyon Kosullarinin Belirlenmesi, 2020 - 2021
Bakkalbasi E., Okumus E., Project Supported by Higher Education Institutions, Nar Elajitanenlerinin
Nanoenkapsiilasyonu, 2019 - 2021

Bakkalbagi E., Coskun Topuz F., Project Supported by Higher Education Institutions, Vakum Destekli Infrared Kurutucu
Sistemde Kurutma Kosullarinin ve Farkli On islemlerin Armutlarin Fizikokimyasal Ozellikleri Uzerine Etkisi, 2018 - 2021
Bakkalbagi E., Project Supported by Higher Education Institutions, Elajik Asitin On Saflastrma Sonrasi HPLC ile Tespiti,
2019 - 2020

Bakkalbagi E.,, DOGAN S., Project Supported by Higher Education Institutions, Van ili Kentsel Alanda Takviye Edici
Gidalari Kullanimi ve Tiiketicilerin Biling Diizeyi, 2019 - 2019

Bakkalbagi E., ALACA K, Project Supported by Higher Education Institutions, Van ili ve Civarinda Gida Amagh Tiiketilen
Bazi Yabani Bitkilerin Fenolik Madde Icerikleri ve Antioksidan Aktiviteleri, 2018 - 2019

Bakkalbasi E., Project Supported by Higher Education Institutions, Mirranin Renk Degerleri Ve HMF Icerigi, 2018 - 2018
Bakkalbag1 E.,, KOCEROGLU D., Project Supported by Higher Education Institutions, Kavurma isleminin Karpuz Gekirdegi
Yaginin Oksidasyonu Uzerine Etkisi, 2017 - 2018

Bakkalbagi E.,, 0ZDEMIR H., Project Supported by Higher Education Institutions, Kavurma isleminin kenevir tohumunun



tokoferol ve toplam fenolik madde igerigi lizerine etkisi, 2017 - 2018

Bakkalbasi E., YALCINKAYA C., Project Supported by Higher Education Institutions, Mirranin Fenolik Madde Igerigi ve
Antioksidan Aktivitesi, 2017 - 2018

Bakkalbasi E., Okumus E., Project Supported by Higher Education Institutions, Farkl Ekstraksiyon Teknikleri ile Yegil
Cevizlerin Acilliginin Giderilmesi, 2016 - 2018

Bakkalbasi E., Project Supported by Higher Education Institutions, Meyve-Sebze Isleme Teknolojisi Aragtirma
Laboratuvari Altyapisinin Gii¢lendirilmesi, 2016 - 2017

Bakkalbasi E., AKDAS Z., Project Supported by Higher Education Institutions, Farkli Pisirme Yontemlerinin Beyaz ve Kara
Lahanalarin Antioksidan Aktivitesi Uzerine Etkisi, 2015 - 2017

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

Bakkalbasi E., Project Supported by Higher Education Institutions, Ceviz Pres Atig1 Kullanilarak Ceviz Yag1
Oksidasyonunun Onlenmesi, 2014 - 2015

Bakkalbasi E., Meral R, Project Supported by Higher Education Institutions, Yeni Bir Yan Uriin Ceviz Unu ile Kek Uretimi,
2013-2014

Bakkalbasi E., TUBITAK Project, Tiirkiye’de Yetistirilen Baslica Bugday Cesitlerinin Antioksidan Aktivitelerinin Ve Fenolik
Asit Dagilimlarinin Belirlenmesi Ve Ekmegin Nar Kabugu Ekstrakt Ile Zenginlestirilmesi, 2007 - 2010

Bakkalbasi E., TUBITAK Project, Kapari Glukozinolatlarinin Proses Sirasindaki Degisimi ve Degisik Yontemlerle
Azaltilmasi, 2004 - 2007

Cavidoglu I, Bakkalbasi E., Project Supported by Higher Education Institutions, Dut Kurusunun Ekstraksiyon Kosullarinin
Belirlenmesi, 2000 - 2002

Scientific Refereeing

Yiiziincii Y1l Universitesi Tarim Bilimleri Dergisi, Other Indexed Journal, January 2020

Journal of Food Measurement and Characterization, SCI Journal, November 2018

Journal of Food Measurement and Characterization, SCI Journal, March 2018

YUZONCU YIL UNIVERSITESI TARIM BILIMLERI DERGISI, Other Indexed Journal, November 2017
Turk. ] Agric. Food Sci Tech, Other Indexed Journal, October 2016

International Journal of Food Engineering, SCI Journal, March 2016

Metrics

Publication: 67
Citation (WoS): 459
Citation (Scopus): 569
H-Index (WoS): 11
H-Index (Scopus): 11

Congress and Symposium Activities

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi, Attendee, Van, Turkey, 2019

5th International Conferance on Engineering and Natural Science, Attendee, Turkey, 2019

II. International Eurasian Agriculture and Naturel Sciences Congress, Attendee, Baku, Azerbaijan, 2017
L. International Agricultural Science Congress, Attendee, Van, Turkey, 2017

3.Ulusal Ceviz Sempozyum, Attendee, Bolu, Turkey, 2016

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 2013



Tiirkiye 11. Gida Kongresi, Attendee, Hatay, Turkey, 2012
7th International Congress of Food Technologists, Biotechnologists and Nutritionists, Attendee, Rijeka, Croatia, 2011
Tiirkiye 10. Gida Kongresi, Attendee, Erzurum, Turkey, 2008

Non Academic Experience

Business Establishment Private, Keser Gida Ve Pazarlama Ltd Sti
keser gida Itd sti
Business Establishment Private, Selin Fermentasyon Ltd. Sti.

selin fermantasyon ltd. sti
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