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Scientific RefereeingScientific RefereeingFood and Bioprocess Technology, SCI Journal, July 2019LWT - Food Science and Technology, SCI Journal, July 2019Food Hydrocolloids, SCI Journal, June 2019LWT - Food Science and Technology, SCI Journal, May 2019Food and Bioprocess Technology, SCI Journal, May 2019Journal of Food Science, SCI Journal, March 2019Food Chemistry, SCI Journal, March 2019Journal of Food Processing and Preservation, SCI Journal, January 2019LWT - Food Science and Technology, SCI Journal, January 2019Food Chemistry, SCI Journal, January 2019Food Chemistry, SCI Journal, December 2018Food Bioscience, SCI Journal, November 2018Food Chemistry, SCI Journal, October 2018LWT-Food Science and Technology, SCI Journal, October 2018LWT-Food Science and Technology, SCI Journal, July 2018LWT-Food Science and Technology, SCI Journal, July 2018LWT-Food Science and Technology, SCI Journal, July 2018



Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, June 2018LWT-Food Science and Technology, SCI Journal, June 2018LWT-Food Science and Technology, SCI Journal, May 2018Turkish Journal of Agriculture - Food Science and Technology, Other Indexed Journal, May 2018Turkish Journal of Biochemistry, SCI Journal, April 2018Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, March 2018Food Bioscience, SCI Journal, February 2018Food Science and Technology International, SCI Journal, February 2018Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, January 2018
MetricsMetricsPublication: 58 Citation (WoS): 530 Citation (Scopus): 1093 H-Index (WoS): 12 H-Index (Scopus): 14
Congress and Symposium ActivitiesCongress and Symposium ActivitiesISPEC 3. Uluslararası Tarım, Hayvancılık ve Kırsal Kalkınma Kongresi, Attendee, Van, Turkey, 20181st International and 11th National Food Engineering Congress, Attendee, Antalya, Turkey, 20186th International Scientific Research Congress, Attendee, Şanlıurfa, Turkey, 20183rd International and 26th National Iranian Food Science and Technology Congress, Attendee, Tehran, Iran, 2018International Agricultural Science Congress, Session Moderator, Van, Turkey, 20183rd International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences, Attendee, Trabzon, Turkey, 20182nd International Eurasian Agriculture and Natural Sciences Congress, Attendee, Baku, Azerbaijan, 20171st International Agricultural Science Congress, Attendee, Van, Turkey, 20172nd International Conference on Bioprocess and Technology, Attendee, Valencia, Spain, 2014Institute of Food Technologists (IFT) Annual Meeting and Food Expo 2009, Attendee, California, United States OfAmerica, 2009
AwardsAwardsBoran G., Best Presentation Award - En İyi Sunum Ödülü, World Academy of Science, Engineering and Technology, June2018
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