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Education Information

Doctorate, Cornell University, Graduate School, Department Of Food Science, United States Of America 2005 - 2009
Postgraduate, Karadeniz Technical University, Deniz Bilimleri Fakiiltesi, Bal. Tek. Miih. B6l., Turkey 2001 - 2004
Undergraduate, Ankara University, Ziraat Fakiiltesi, Gida Miithendisligi B6limii, Turkey 1995 - 2000

Foreign Languages

English, B2 Upper Intermediate

Dissertations

Doctorate, Optimization of Gelatin Extraction from Silver Carp Skin and Textural, Rheological, and Sensory
Characteristics of Extracted Gelatin, Cornell University, Graduate School, Food Science, 2009

Postgraduate, Balik Yag1 Kalitesinin Depolama Sicakligi ve Siiresine Bagh Degisimi, Karadeniz Technical University, Fen
Bilimleri Enstitiisti, Balik¢ilik Teknolojisi Miihendisligi Abd, 2004

Research Areas

Food Engineering, Food Science, Food Technology, Meat, Poultry and Game Technology, Aquaculture Products
Technology, Food Packaging, Engineering and Technology

Academic Titles / Tasks

Professor, Van Yiiziincii Yil University, Miihendislik Fakiiltesi, Gida Miihendisligi B6liimii, 2023 - Continues
Associate Professor, Van Yiizlincii Yil University, Miihendislik Fakiiltesi, Gida Miihendisligi B6liimii, 2018 - 2023
Assistant Professor, Van Yiiziinci Yil University, Miihendislik Fakiiltesi, Gidda Miithendisligi B6liimii, 2011 - 2018
Research Assistant, Van Yiiziinci Yil University, Mithendislik Fakiiltesi, Gida Miithendisligi B6limii, 2003 - 2011

Research Assistant, Karadeniz Technical University, Siirmene Deniz Bilimleri Fakiiltesi, Balik¢ilik Teknolojisi Mithendisligi
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Bo6liimii, 2001 - 2003

Advising Theses

Boran G., Jelatin ve Kitosan Bazh Yenilebilir Aktif Kaplamanin inci Kefali Kalitesine Etkisinin Arastirilmasi, Postgraduate,
D.0ZAY(Student), 2018

Boran G., Tavuk Derisinden Jelatin Ekstraksiyonunda Proses Kosullarinin Kinetik ve Termodinamik Parametrelere Etkisi,
Doctorate, U.CANSU(Student), 2018

Boran G., Inci Kefalinden Surimi Uretimi ve Elde Edilen Suriminin Baz Kalite Ozelliklerindeki Degisimin incelenmesi,
Postgraduate, G.OKUTAN(Student), 2017

Boran G., Tavuk Derisi Jelatininin Bazi Kalite ve Fonksiyonel Ozelliklerinin Belirlenmesi, Postgraduate, B.FATIH(Student),
2017

Boran G., Jelatin bazl yenilebilir kaplamalarin gékkusagi alabalig: filetolarinda kalite iizerine etkisi, Postgraduate,
G.PACACI(Student), 2016

Boran G., Tavuk derisinden jelatin eldesinin yanit yiizey yontemi ile optimizasyonu, Postgraduate, K.YILDIZ(Student),
2016

Boran G., S$irnak ili genelinde et tiiketim aliskanliklari, Postgraduate, E.DENLi(Student), 2015

Boran G., Tavuk kemiginden osein ve jelatin eldesinin optimizasyonu, Postgraduate, U.CANSU(Student), 2014

Jury Memberships

Post Graduate, YL Tez Savunma Jurisi, Van Yiiziincii Y1l Universitesi, December, 2018
Post Graduate, YL Tez Savunma Jurisi, Van Yiiziincii Y1l Universitesi, October, 2018

Post Graduate, YL Tez Savunma Sinavi, Van Yiiziincii Yil Universitesi, June, 2017

Post Graduate, YL Tez Savunma Smnavi, Van Yiiziincii Y1l Universitesi, June, 2017
Doctoral Examination, Doktora Yeterlilik Smavi, Van Yiiziincii Yil Universitesi, April, 2017

Published journal articles indexed by SCI, SSCI, and AHCI

I. Hydrogen Inclusion in Modified Atmosphere Extends the Shelf Life of Chilled Rainbow Trout Fillets

Bulut M., Okutan G., Alwazeer D., Boran G.
Turkish Journal of Fisheries and Aquatic Sciences, vol.23, no.6, 2023 (SCI-Expanded)

II. The effects of hydrogen incorporation in modified atmosphere packaging on the formation of
biogenic amines in cold stored rainbow trout and horse mackerel
Sezer Y. C, BULUT M, Boran G., Alwazeer D.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.112, 2022 (SCI-Expanded)

III. Quality and functional features of gelatine extracted from chicken skin in comparison with
commercial gelatines from porcine, bovine and piscine
Karim B. F.,, Cansu U,, Boran G.
ACTA ALIMENTARIA, vol.51, no.2, pp.194-203, 2022 (SCI-Expanded)

IV. Kinetic evaluation of gelatin extraction from chicken skin and the effect of some extraction
parameters
Cansu U, Boran G.
JOURNAL OF FOOD PROCESS ENGINEERING, vol.45, no.4, 2022 (SCI-Expanded)

V. Effect of gelatin based edible coatings on quality of surimi from pearl mullet (Alburnus
tarichi,Guldenstadt, 1814) during cold storage
Okutan G., Boran G.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)



VI. Effect of gelatin-based active coatings formulated with rosemary extract on quality of cold stored
meatballs
Torusdag G. B., Gumus S., Boran G.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
VII. Physiochemical and functional properties of gelatin obtained from tuna, frog and chicken skins
Tumerkan E. T. A, Cansu U, Boran G., Mac Regenstein ]., OZOGUL F.
FOOD CHEMISTRY, vol.287, pp.273-279, 2019 (SCI-Expanded)
VIII. 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)
IX. Synthesis and characterization of 2-hydroxyethylmethacrylate/2-(3-indol-yl)ethylmethacrylamide-
based novel hydrogels as drug carrier with in vitro antibacterial properties
llgin P, Selguk Zorer 0., OZAY 0., Boran G.
JOURNAL OF APPLIED POLYMER SCIENCE, vol.134, no.47, 2017 (SCI-Expanded)
X. EFFECTS OF ASCORBYL PALMITATE AND METAL IONS ON OXIDATION OF SUNFLOWER OIL UNDER
ACCELERATED OXIDATION CONDITIONS
Basturk A, Boran G., Javidipour L.
JOURNAL OF ANIMAL AND PLANT SCIENCES, vol.27, no.6, pp.2014-2024, 2017 (SCI-Expanded)
XI. Comparative Effects of Fish and Cow Gelatins and Locust Bean Gum on Chemical, Textural, and
Sensory Properties of Yogurt
Pancar E. D., Andi¢ S., Boran G.
JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.25, no.6, pp.843-853, 2016 (SCI-Expanded)
XII. Optimization of a multi-step procedure for isolation of chicken bone collagen
CANSU U, Boran G.
Korean Journal for Food Science of Animal Resources, vol.35, no.4, pp.431-440, 2015 (SCI-Expanded)
XIII. Collagen and Gelatin
Liu D., Nikoo M,, Boran G., Zhou P., Regenstein J. M.
ANNUAL REVIEW OF FOOD SCIENCE AND TECHNOLOGY, VOL 6, vol.6, pp.527-557, 2015 (SCI-Expanded)
XIV. Effects of Carboxyl Methyl Cellulose and Edible Cow Gelatin on Physico-chemical, Textural and
Sensory Properties of Yoghurt
Andig S., Boran G., Tungtiirk Y.
INTERNATIONAL JOURNAL OF AGRICULTURE AND BIOLOGY, vol.15, no.2, pp.245-251, 2013 (SCI-Expanded)
XV. Seasonal Changes in Proximate Composition of Some Fish Species from the Black Sea
Boran G., Karacam H.
TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.11, no.1, pp.1-5, 2011 (SCI-Expanded)
XVI. Effects of Extraction Conditions on the Sensory and Instrumental Characteristics of Fish Gelatin Gels
Boran G., LAWLESS H., REGENSTEIN J.
Journal of Food Science, vol.75, n0.9, 2010 (SCI-Expanded)
XVII. Rheological properties of gelatin from silver carp skin compared to commercially available gelatins
from different sources
Boran G., MULVANEY S., REGENSTEIN ]J.
Journal of Food Science, vol.75, no.8, 2010 (SCI-Expanded)
XVIII. Fish Gelatin
Boran G., Regenstein ]. M.
ADVANCES IN FOOD AND NUTRITION RESEARCH, VOL 60, vol.60, pp.119-143, 2010 (SCI-Expanded)
XIX. Optimization of gelatin extraction from silver carp skin
Boran G., REGENSTEIN J.
Journal of Food Science, vol.74, no.8, 2009 (SCI-Expanded)
XX. The effect of mincing method on the quality of refrigerated whiting burgers
KOSE S., BALABAN M. 0., BORAN M, Boran G.



XXIIL.

XXIIIL.

International Journal of Food Science and Technology, vol.44, no.8, pp.1649-1660, 2009 (SCI-Expanded)
Seasonal changes in proximate composition of anchovy and storage stability of anchovy oil
Boran G., BORAN M, Karagam H.

Journal of Food Quality, vol.31, no.4, pp.503-513, 2008 (SCI-Expanded)

Storage properties of refrigerated whiting mince after mincing by three different methods
KOSE S.,, BORAN M., Boran G.

Food Chemistry, vol.99, no.1, pp.129-135, 2006 (SCI-Expanded)

Changes in the quality of fish oils due to storage temperature and time

Boran G., Karagam H., BORAN M.

Food Chemistry, vol.98, no.4, pp.693-698, 2006 (SCI-Expanded)

Articles Published in Other Journals

L

IL.

IIL

Iv.

Comparison of Some Functional Features of Casein and Gluten Isolates

CANSU U., OKUTAN G., Boran G.

Karadeniz Fen Bilimleri Dergisi, vol.13, no.3, pp.1055-1069, 2023 (Peer-Reviewed Journal)
Emulsion and Encapsulation Applications in Fish Oil

OKUTAN G., BORAN G.

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.28, no.1, pp.334-344, 2023 (Peer-Reviewed Journal)
Jelatin Bazli Yenilebilir Film ve Kaplamalar

Coskun Topuz F., Boran G.

AKADEMIK GIDA, vol.2018, no.16, pp.332-339, 2018 (Peer-Reviewed Journal)

Sirnak’ta Kirmizi Et Tiiketim Aligkanliklar: Uzerine Bir Arastirma

Denli E,, Sehribanoglu S., Boran G.

Gida, vol.2016, no.41, pp.141-148, 2016 (Peer-Reviewed Journal)

Bir Gida Katkis1 Olarak Jelatin: Yapisi, Ozellikleri, Uretimi, Kullanim1 ve Kalitesi
Boran G.

Gida, vol.2011, no.36, pp.97-104, 2011 (Peer-Reviewed Journal)

Books & Book Chapters

L

IL

11

Iv.

Milk Proteins: Functionality and Use in Food Industry

Andig S., Boran G.

in: Functional Polymers in Food Sceience, Cirillo G., Spizzirri U.G., lemma F., Editor, John Wiley & Sons, West Sussex,
UK, New Jersey, pp.159-180, 2015

Changes in Volatile Compounds of Cheese

Andig S., Tunctiirk Y., Boran G.

in: Processing and Impact on Active Components in Food, Preedy V., Editor, Academic Press , New York, pp.231-
239, 2015

Critical Review of Key Analytical Issues with Gelatins

LIU D., REGENSTEIN J. M., MULVANEY S.]., Boran G., Zhou P.

in: Gelatin: Production, Applications and Health Implications, Boran G., Editor, NOVA Science Publishers Inc., New
York, pp.31-48, 2013

Fish Gelatin: An Unmet Opportunity

Regenstein J. M., Zhou P., Wang Y., Boran G.

in: A Sustainable Future: Fish Processing Byproducts, P.J. Bechtel and S. Smiley, Editor, Alaska Sea Granta
Publications, Alaska, pp.27-40, 2010



Refereed Congress / Symposium Publications in Proceedings

L

IL

11

V.

VL

VIL

VIIL

IX.

XL

XIL.

Farkl Proteinlerle Elde Edilen Yenilebilir Filmlerin Bazi Fiziksel ve Mekanik Ozelliklerinin
Karsilastirilmasi

Okutan G., Kog G., Cansu U.,, Boran G.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.116

YENILEBILIR AKTIF KAPLAMALARIN +4 °C’'DE DEPOLANAN KOFTE KALITESI UZERINE ETKIiSINiN
ARASTIRILMASI

TORUSDAG G. B., GUMUS S., BORAN G.

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

Bazi Proteinlerin Farkl Céziiciilerdeki ¢Céziiniirliigii ve Film Olusturma Becerisi: On Calisma
Sonuglari

OKUTAN G., Boran G.

ISPEC 3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi, Van, Turkey, 20 - 22 December 2019, pp.822-
836

Su Uriinleri isleme Artiklarinin Degerlendirilmesi

Kog¢ G., Boran G.

ISPEC 3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi, Van, Turkey, 20 - 22 December 2019, pp.307-
308

Some Instrumental Characteristics of Chicken Skin Gelatin in Comparison with Commercial Gelatins
from Different Sources

Cansu U, Boran G.

1st International and 11th National Food Engineering Congress, Antalya, Turkey, 7 - 09 November 2019, pp.183
Effect of Edible Coating Formulated with Gelatin, Chitosan and Rosemary Extract on the Quality of
Pearl Mullet Fillets during Cold Storage at +4*C

Ozay D., Boran G.

1st International and 11th National Food Engineering Congress, Antalya, Turkey, 7 - 09 November 2019, pp.179
Thermodynamic Evaluation of Gelatin Extraction Process based on the Yield of Protein and
Hydroxyproline

Cansu U, Boran G.

6th International Scientific Research Congress, $anlurfa, Turkey, 1 - 03 November 2019, pp.148

Edible Films and Coatings: Applications of Gelatin Based Edible Coatings on Flesh Foods for
Extension of Shelf Life under Cold Storage

Boran G.

3rd International and 26th National Iranian Food Science and Technology Congress, Tahran, Iran, 17 - 19
September 2019, pp.1

Effect of Gelatin Based Edible Coatings on the Quality of Rainbow Trout (Oncorhynchus MykKiss,
Walbaum 1792) Fillets

Pacgaci G, Boran G.

3rd International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences (ICAFOP 2019/Trabzon),
Trabzon, Turkey, 16 - 18 April 2019, pp.654

APPLICATION OF POLYMER-BASED NANO-SIZED MATERIALS FOR LIMITATION OF MESOPHILIC
BACTERIA IN FISH FILLETS

Ceylan Z., Boran G.

II. International Eurasian Agriculture and Natural Sciences Congress, Baku, Azerbaijan, 11 - 15 September 2018,
pp-106

Determination of Some Quality and Functional Characteristics of Gelatin Extracted from Chicken Skin
FATIH KARIM B,, Cansu U., Boran G.

II. International Eurasian Agriculture and Natural Sciences Congress, Baku, Azerbaijan, 11 - 15 September 2018,
pp.107

Valorization of Seafood and Poultry By-Products as Gelatin Source and Quality Assessment



Aksun Tiimerkan E. T., Cansu U., Boran G., Ozogul F.
20. International Conference on Marine Bioresources and Bioprocessing, New York, United States Of America, 3 -
04 June 2018, pp.478
XIII. Use of Pearl Mullet (Chalcalburnustarichi, Pallas, 1811) in Surimi Production: Preliminary Studies on
Yield
Okutan G., Boran G.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.390
XIV. Effects of Gelatin based Edible Coatings on the Quality of Pearl Mullet (Chalcalburnus tarichi, Pallas,
1811) Fillets
Ozay D., Boran G.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.319
XV. Isolation of Collagen in Chicken Skin: Drying and Degreasing Yield
Cansu U, Boran G.
1. Uluslararasi GAP Tarim ve Hayvancilik Kongresi, Sanhurfa, Turkey, 25 - 27 April 2018, pp.553
XVI. Optimization of Gelatin Extraction From Chicken Skin by Response Surface Methodology
Cansu U, Yildiz K, Boran G.
1. Uluslararasi GAP Tarim ve Hayvancilik Kongresi, Sanlurfa, Turkey, 25 - 27 April 2018, pp.28
XVIL. 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
XVIII. Tavuk Kemiginden Kolajen Izolasyonunun Yanit Yiizey Yontemi ile Optimizasyonu
CANSU U, Boran G.
2. Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.164
XIX. Findik ve Zeytin Yaglarinin Oksidatif Stabilitesi Uzerine Agir Metal fyonlari, 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
XX. Tavuk Kemiginden Jelatin Ekstraksiyonu: Verim ve Kalite
CANSU U, Boran G.
2. Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.7
XXI. Chicken Bone Gelatin and Its Functional Properties in Comparison with Commercial Gelatins
CANSU U, Boran G.
2nd International Congress on Food Technology, Aydin, Turkey, 5 - 07 November 2014, pp.266
XXII. Utilization of Chicken By-Products: Their Potential in Gelatin Manufacturing
Boran G.
2nd International Conference on Bioprocess and Engineering, Valencia, Spain, 26 - 27 June 2014, pp.62
XXIII. DEPOLAMA KOSULLARININ AYCICEGI VE SOYA YAGLARININ OKSIDATIF STABILITESI UZERINE
ETKILERI
Bagtiirk A., Boran G., Cavidoglu 1.
ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2014, pp.182
XXIV. FINDIK VE ZEYTIN YAGLARININ OKSIDATIF STABILITESI UZERINE AGIR METAL iYONLARI,
ASKORBIL PALMITAT, SICAKLIK VE SURENIN ETKILERI
Bagtiirk A., Boran G., Cavidoglu 1.
ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2014, pp.182
XXV. Set tipi yogurdun duyusal, tekstiirel ve reolojik 6zellikleri iizerine kivam artirici ve jellestirici
etkisinin kargilagtirmali olarak incelenmesi: Karboksimetil seliiloz ve yenilebilir sigir jelatini
Andig S., Boran G., Tungtiirk Y.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, vol.1, no.1, pp.86



Supported Projects

Boran G., KOC G., Project Supported by Higher Education Institutions, Farkl Plastiklestiricilerle Elde Edilen Protein Bazl
Yenilebilir Filmlerin Bazi Mekanik ve Fiziksel Ozelliklerinin Karsilagtiriimasi, 2020 - 2022

Boran G., OKUTAN G., CANSU U, KOG G., Project Supported by Higher Education Institutions, Farkh Proteinlerle Uretilen
Yenilebilir Filmlerin Mekanik Fonksiyonel ve Enstriimental Ozelliklerinin Karsilastirmal Olarak incelenmesi, 2019 - 2021
Boran G., Project Supported by Higher Education Institutions, Yenilebilir kaplamanin balik kalitesine etkisinin
arastirilmasi, 2019 - 2019

Boran G., OZAY D., Project Supported by Higher Education Institutions, Jelatin ve Kitosan Bazh Yenilebilir Aktif
Kaplamanin inci Kefali Kalitesine Etkisinin Aragtirilmasi, 2018 - 2019

Boran G., CANSU U,, Project Supported by Higher Education Institutions, Proses Kosullarmin Jelatin Ekstraksiyonunda
Kinetik ve Termodinamik Parametreler Uzerine Etkisinin Aragtirilmasi, 2017 - 2019

Boran G., Project Supported by Higher Education Institutions, Gida miihendisligi b6liimii altyapisii giiclendirme projesi,
2018 - 2018

Boran G., OKUTAN G., Project Supported by Higher Education Institutions, inci Kefalinden Surimi Uretimi ve Elde Edilen
Suriminin Baz Kalite Ozelliklerindeki Degisimin Incelenmesi, 2018 - 2018

Boran G., Project Supported by Higher Education Institutions, Et Teknolojisi Laboratuvarinda ihtiya¢c Duyulan Bazi
Malzemelerin Temini, 2017 - 2017

Boran G., Project Supported by Higher Education Institutions, Et Teknolojisi Laboratuvari Bilgi islem Alt Yapisinin
Gelistirilmesi, 2016 - 2017

Boran G., PACACI G., Project Supported by Higher Education Institutions, Jelatin Bazl Yenilebilir Kaplamalarin Gokkusagi
Alabalig1 (Oncorhynchus Mykiss, Walbaum 1792) Filetolarinda Kalite Uzerine Etkisi, 2016 - 2017

Coksdyler F. N., Boran G., Project Supported by Higher Education Institutions, Gidalarda ince Tabaka Kromatografisiyle
Aflatoksinlerin Kantitatif Tayininde Goriintii Analizinin Kullanilmasi, 2016 - 2017

Coksoyler F. N., Boran G., Project Supported by Higher Education Institutions, Kati Faz Ekstraksiyon Kartuslarinin Gida
Ve Yemlerde Aflatoksin Tayininde Ekstrakt Siizme, Saflagtirma Ve Konsantre Edilmesinde Kullanilmasi, 2016 - 2017
Boran G., Project Supported by Higher Education Institutions, Tavuk Kemiginden Osein ve Jelatin Eldesinin
Optimizasyonu, 2014 - 2015

Boran G., Project Supported by Higher Education Institutions, Tavuk Kemiginden Jelatin Ekstraksiyonunun

Optimizasyonu ve Elde Edilen Jelatinin Fonsiyonel Ozelliklerinin Belirlenmesi, 2013 - 2014

Scientific Refereeing

Food and Bioprocess Technology, SCI Journal, July 2019

LWT - Food Science and Technology, SCI Journal, July 2019
Food Hydrocolloids, SCI Journal, June 2019

LWT - Food Science and Technology, SCI Journal, May 2019
Food and Bioprocess Technology, SCI Journal, May 2019
Journal of Food Science, SCI Journal, March 2019

Food Chemistry, SCI Journal, March 2019

Journal of Food Processing and Preservation, SCI Journal, January 2019
LWT - Food Science and Technology, SCI Journal, January 2019
Food Chemistry, SCI Journal, January 2019

Food Chemistry, SCI Journal, December 2018

Food Bioscience, SCI Journal, November 2018

Food Chemistry, SCI Journal, October 2018

LWT-Food Science and Technology, SCI Journal, October 2018
LWT-Food Science and Technology, SCI Journal, July 2018
LWT-Food Science and Technology, SCI Journal, July 2018
LWT-Food Science and Technology, SCI Journal, July 2018



Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, June 2018

LWT-Food Science and Technology, SCI Journal, June 2018

LWT-Food Science and Technology, SCI Journal, May 2018

Turkish Journal of Agriculture - Food Science and Technology, Other Indexed Journal, May 2018
Turkish Journal of Biochemistry, SCI Journal, April 2018

Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, March 2018

Food Bioscience, SCI Journal, February 2018

Food Science and Technology International, SCI Journal, February 2018

Turkish Journal of Fisheries and Aquatic Sciences, SCI Journal, January 2018

Metrics

Publication: 58

Citation (WoS): 530
Citation (Scopus): 1091
H-Index (WoS): 12
H-Index (Scopus): 14

Congress and Symposium Activities

ISPEC 3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi, Attendee, Van, Turkey, 2018

1st International and 11th National Food Engineering Congress, Attendee, Antalya, Turkey, 2018

6th International Scientific Research Congress, Attendee, $Sanhurfa, Turkey, 2018

3rd International and 26th National Iranian Food Science and Technology Congress, Attendee, Tehran, Iran, 2018
International Agricultural Science Congress, Session Moderator, Van, Turkey, 2018

3rd International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences, Attendee, Trabzon, Turkey, 2018
2nd International Eurasian Agriculture and Natural Sciences Congress, Attendee, Baku, Azerbaijan, 2017

1st International Agricultural Science Congress, Attendee, Van, Turkey, 2017

2nd International Conference on Bioprocess and Technology, Attendee, Valencia, Spain, 2014

Institute of Food Technologists (IFT) Annual Meeting and Food Expo 2009, Attendee, California, United States Of
America, 2009

Awards

Boran G., Best Presentation Award - En Iyi Sunum Odiilii, World Academy of Science, Engineering and Technology, June
2018
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