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Determination of Thermal, Molecular Changes and Functional Properties in Stabilized Rice Bran
Meral R.

International Journal of Food Engineering, vol.17, no.4, pp.247-256, 2021 (SCI-Expanded)
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Characterized nano-size curcumin and rosemary oil for the limitation microbial spoilage of rainbow
trout fillets

Ceylan Z., Meral R, Kése S., Sengor G., Akinay Y., DURMUS M., UCARY.
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Quality and antioxidant activity of bread fortified with flaxseed

Meral R, Dogan 1. S.

Italian Journal Of Food Science, vol.25, pp.51-56, 2013 (SCI-Expanded)
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Meral R, Dogan 1. S.

International Journal Of Food Sciences And Nutrition, vol.64, pp.372-379, 2013 (SCI-Expanded)
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ilter S, Dogan 1. S., Meral R.
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Effect of Mulberry Fortification on Functional, Physical and Sensory Properties of Gluten-free Muffin
MERAL R.

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.27, no.3, pp.557-569, 2022 (Peer-Reviewed Journal)
Kinoa (Chenopodium quinoa wild.) Ununun Sogukta Depolanan Pismis Tavuk Koftelerin Tekstiir
Profiline Etkisi

Meral R, Kilinggeker O.

ADYUTAYAM, vol.10, no.1, pp.46-52, 2022 (Peer-Reviewed Journal)

CHIiA TOHUMU iLAVESIiNiN EKMEGIN BAZI KALITE OZELLiKLERI UZERINE ETKiSi

Meral R.

EJONS INTERNATIONAL JOURNAL, vol.21, no.6, pp.241-252, 2022 (Peer-Reviewed Journal)

Effects of Microwave-Assisted Steam Drying and Freeze-Drying Techniques in the Raw Wheat Germ
for the Antioxidant Activity and Microbiological Quality

Erim Kése Y., Meral R,, Cavidoglu 1.

an Yuzuncu Y1l University Journal of the Institute of Natural & Applied Sciences, vol.26, no.3, pp.163-171, 2021
(Peer-Reviewed Journal)

Geleneksel ve Yenilik¢i Paketleme Teknolojileri: Baliketi Muhafazasinda Potansiyel Kullanimi

Kutlu N., Ekin M. M,, Ceylan Z., Meral R.

Sinop Universitesi Fen Bilimleri Dergisi, vol.6, no.1, pp.1-12, 2021 (Peer-Reviewed Journal)

Covid-19 Pandemi Siirecinde Bireylerin Beslenme Aliskanliginda Meydana Gelen Degisimin
Belirlenmesi Uzerine Bir Arastirma

Kutlu N., Ekin M. M,, Alav A,, Ceylan Z., Meral R.

IJoSPER, vol.8, no.1, pp.173-187, 2021 (Peer-Reviewed Journal)

Bazi Tahil ve Tahil Benzeri Unlarin Yenilebilir Film ve Kaplama Potansiyellerinin Belirlenmesi
Karahan A. M., Meral R,, Kilinggeker O.

Igdir Universitesi Fen Bilimleri Enstitii Dergisi, vol.10, no.3, pp.2-9, 2020 (Peer-Reviewed Journal)

Relevance of SARS-CoV-2 in food safety and food hygiene: potential preventive measures,
suggestions and nanotechnological approaches

Ceylan Z., Meral R,, Cetinkaya T.

VirusDisease, vol.32, no.5, pp.1-7, 2020 (Scopus)



IX. Stabilizasyon isleminin Piring Kepeginin Baz1 Kalite Ozellikleri Uzerine Etkisinin Belirlenmesi
Ertiirk B., Meral R.
Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.10, no.2, pp.1030-1041, 2020 (Peer-Reviewed Journal)
X. Ekmeklik Un Kalite Parametreleri Arasindaki iliskiler
YILMAZ M. S, Meral R.
ADYUTAYAM, vol.7, no.1, pp.33-45, 2019 (Peer-Reviewed Journal)
XI. Determination of Textural and Color Parameters of Fish Fillets Stored at Refrigerated Conditions
Ceylan Z., Meral R.
International Journal of Scientific and Technological Research, vol.4, pp.320-326, 2018 (Peer-Reviewed Journal)
XII. Farkh Sicaklik Derecelerinin Uskun Bitkisinin Antioksidan Aktivitesi ve Fenolik Profili Uzerine Etkisi
Meral R.
YUZUNCU YIL UNIVERSITESI TARIM BIiLIMLERI DERGISI *, vol.27, pp.88-94, 2017 (Scopus)
XIII. Uskun Bitkisinin Biskiivi Uretiminde Fonksiyonel Bilesen Olarak Kullanimi
DOGAN H,, Meral R.
IGDIR UNIVERSITESI FEN BILIMLERI ENSTITUSU DERGISI, vol.6, no.4, pp.91-99, 2016 (Peer-Reviewed Journal)
XIV. Farkl Isil islem Uygulamalarinin Fenolik Bilesenler Uzerine Etkisi
Meral R.
Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.21, no.1, pp.55-67, 2016 (Peer-Reviewed Journal)
XV. Fonksiyonel Gidalar
Kanberoglu G. S., Meral R.
Dicle Universitesi Fen Bilimleri Enstitiisii Degisi (DUFED), vol.2, no.1, pp.28-35, 2013 (Peer-Reviewed Journal)
XVI. Tahillardan Etanol Uretimi
Meral R, Kanberoglu G. S.
IGDIR UNIVERSITESI FEN BiLIMLERI ENSTiTUSU DERGISI, vol.2, no.3, pp.61-68, 2012 (Peer-Reviewed Journal)
XVII. Karadut (Morus nigra) Katkili Ekmegin Antioksidan Aktivitesi ve Fenolik Kompozisyonu
Meral R, Dogan 1. S.
Igdir Universitesi Fen Bilimleri Dergisi, vol.2, no.4, pp.43-48, 2012 (Peer-Reviewed Journal)
XVIII. Fonksiyonel Gida Bileseni Olarak Antioksidanlar
Meral R, Dogan 1. S., Kanberoglu G. S.
Igdir Universitesi Fen Bilimleri Dergisi, vol.2, no.2, pp.45-50, 2012 (Peer-Reviewed Journal)
XIX. Fonksiyonel Bilesenlerin Ekmek Uretiminde Kullanimi
Meral R, Dogan 1. S.
Endiistriyel Firin, vol.2, pp.100-105, 2011 (Non Peer-Reviewed Journal)
XX. Unlarin Reolojik Ozelliklerinin Belirlenmesinde Tekstiir Analiz Cihazinin Kullanimi1 ve Sonuglarin
Ekstensograf Degerleri ile Karsilastirilmasi
Meral R, Dogan i. S., Yildiz 0.
Gida Teknolojileri Elektronik Dergisi, vol.5, no.3, pp.17-24, 2010 (Peer-Reviewed Journal)
XXI. Fonksiyonel 6neme sahip dogal bilesenlerin unlu mamullerin iiretiminde kullanimi
Meral R, Dogan 1. S.
Gida, vol.34, no.3, pp.193-198, 2009 (Peer-Reviewed Journal)
XXII. ANTIOXIDANT EFFECTS OF WINE POLYPHENOLS
Meral R.
Trakia Journal of Sciences, vol.6, no.1, pp.57-62, 2008 (Peer-Reviewed Journal)
XXIII. Beyaz Et Kaplamada Kullanilan Bazi Yenilebilir Kaplama Materyallerinin Kizartma Esnasinda Yaglarin
Serbest Yag Asitligi ve Konjuge Dien Yag Asitligine Etkisi
Osman K, Erdogan K., Meral R.
Hasad Gida, vol.23, n0.268, pp.22-27, 2007 (Peer-Reviewed Journal)
XXIV. Van ilindeki Un Fabrikalarinin Degerlendirilmesi
Mirahmetoglu D., Dogan I. S., Meral R.
Gida Teknolojileri Elektronik Dergisi, no.1, pp.25-33, 2007 (Peer-Reviewed Journal)

XXV. Cesitli yenilebilir kaplama maddelerinin tavuk bagetlerinde kullaniminin renk parametreleri iizerine
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etkisi

Kilinggeker 0., Dogan 1. S, Kiigiikéner E., Meral R.

Yiiziincii Y1l Universitesi Fen Bilimleri Dergisi, vol.11, no.1, pp.52-56, 2006 (Peer-Reviewed Journal)
Kaplama malzemesi olarak galeta unlarinin bazi kalite 6zelliklerinin belirlenmesi

Dogan I. S, Kiigiikéner E., Kilinggeker 0., Meral R.

Diinya Gida, vol.10, no.1, pp.77-83, 2005 (Peer-Reviewed Journal)

Piyasaya sunulan gofretlerin kalite ve bilesenler yoniinden degerlendirilmesi

Meral R, Dogan 1. S.

Yiiziincii Y1l Universitesi Ziraat Fakiiltesi Tarim Bilimleri Dergisi, vol.14, no.2, pp.65-71, 2004 (Peer-Reviewed
Journal)

Biskiivi tiiketim aligkanhiginin belirlenmesi iizerine bir arastirma

Dogan 1. S, Meral R., S6ylemez G.

Diinya Gida, vol.10, no.1, pp.60-64, 2004 (Peer-Reviewed Journal)
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NANOBIYOTEKNOLOJi GIDA GUVENLIiGi-BESLENME- MALIiYET- REGULASYONLAR

CEYLAN Z., MERAL R,, SAYGI Y. B,, SEVEN AVUK H., ALTAN C. 0., EKIN M. M., Atia1 C.

in: Gida Nanobiyoteknolojisi - Cilt II, Dog. Dr. Zafer CEYLAN - Dog. Dr. Raciye MERAL - Prof. Dr. Y. Birol SAYGI,
Editor, Sidas Medya, pp.1-26, 2023

Traditional Turkish Bread, the "Tandir Ekmegi"

Meral R,, Erim Kése Y., Ocak E., Ozogul F.

in: Traditional European Breads, Marco Garcia-Vaquero,Kristian Pastor,Gul Ebru Orhun,Anna McElhatton,Jodo
Miguel F. Rocha, Editor, Springer, London/Berlin , Geneve, pp.367-387, 2023

POSSIBILITIES OF USING NANOEMULSIONS AS FAT SUBSTITUTES

Meral R.

in: n New Trends in Engineering Sciences, Giilden Basyigit Kilic,Birol Kilig, Editor, Platanus, izmir, pp.497-513, 2022
The Potential Use of Agro-industrial By-Products As Sources of Bioactive Compounds: A
Nanotechnological Approach

Meral R, Erim Kése Y., Ceylan Z., Cavidoglu I.

in: Studies in Natural Products Chemistry, Atta-ur-Rahman, Editor, Elsevier Science, Oxford/Amsterdam,
Amsterdam, pp.435-466, 2022

Antimicrobial nanocoating for food industry

Meral R,, Ceylan Z., Kutlu N,, Kiliger A,, Caglar A., Tomar O.

in: Handbook of Microbial Nanotechnology, Chaudhery Hussain, Editor, Academic Press, London, pp.255-284,
2022

Su Uriinleri Besin Degerleri

Torusdag G. B., Meral R.

in: Denizden Gastronomiye, Dog. Dr. Zafer CEYLAN,Dr. Ogr. U. Esra DOGU BAYKUT, Editor, Detay Yayincilik, Ankara,
pp.211-246, 2021

Importance of electrospun chitosan-based nano-scale materials for seafood products safety
Ceylan Z., Meral R,, Ozogul F., Yilmaz M. T.

in: Handbook of Chitin and Chitosan, Sabu Thomas,Anitha Pius,Seerag Gopi, Editor, Elsevier Science,
Oxford/Amsterdam , Amsterdam, pp.1-30, 2020

Refereed Congress / Symposium Publications in Proceedings
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SOME QUALITY PARAMETERS OF ENRICHED BREAD
Meral R,, Ceylan Z.
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3. INTERNATIONAL CAPPADOCIA SCIENTIFIC RESEARCH CONGRESS , Nevsehir, Turkey, 11 - 12 December 2022,
pp-1668-1674

INVESTIGATION OF THE USE POSSIBILITIES OF VARIOUS GRAIN FLOURS IN THE PRODUCTION OF
GLUTEN-FREE BISCUIT

Kutlu N., Meral R.

AGRO INTERNATIONAL CONFERENCE ON AGRICULTURE, Baku, Azerbaijan, 4 - 06 June 2022, pp.109-114

A RESEARCH ON DETERMINING THE CHANGE IN THE NUTRITIONAL HABIT OF INDIVIDUALS DURING
THE COVID-19 PANDEMIA PERIOD

Kutlu N,, Ekin M. M,, Alav A, Ceylan Z., Meral R.

International Symposium on Global Pandemics and Multidisciplinary Covid-19 Studies, Ankara, Turkey, 20 - 21
March 2021, pp.1-4

Siitlii Bugday Yapimi ve Siitli Bugdayin Beslenmedeki Yeri

Ondiil E,, Meral R, Albayrak N.

Gida Kongresi 2005, izmir, Turkey, pp.385

Nanoemulsions

Toprak F. B,, Meral R,, Ceylan Z.

3rd INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL HUSBANDRY AND RURAL DEVELOPMENT, Van,
Turkey, 20 - 22 December 2019, pp.5

THE EFFECT OF EDIBLE HYDROGEL FILMS PREPARED BY POMEGRANATE SEED OIL-LOADED
NANOEMULSION ON MICROBIAL SPOILAGE OF FISH FILLETS

Ekin M. M., ALAV A, Meral R,, Ceylan Z.

3rd INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL HUSBANDRY AND RURAL DEVELOPMENT, Van,
Turkey, 20 December 2019 - 22 January 2020, pp.6-8

Dondurarak Kurutulmus Bugday Ruseyminden Ekstrakte Edilen Ruseym Yaginin Oksidasyon
Parametrelerinin Belirlenmesi

Kése Y. E., Meral R,, Cavidoglu 1.
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XXXVI. Antioxidant Activity and Total Phenolic Contents of Teucrium orientale L. var puberulens
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ic Anadolu Bélgesi 2.Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.45
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Meral R, Dogan 1. S.
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Ist International Food and Nutrition Congress on Food Safety and Quality Through The Food Chain: Farm to Fork,
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Meral R,, ALAV A, Project Supported by Higher Education Institutions, Elektro Egirme Yontemiyle Elde Edilen Probiyotik
Bakteri Yiiklii Nanoliflerin Karekterizasyonu ve Nanoenkapsiile Probiyotiklerde Eksi Mayal Ekmek Uretimi, 2024 -
Continues

Meral R., KUTLU N., Project Supported by Higher Education Institutions, Elektrodéndiirme Yontemiyle Elde Edilen Zein
Tabanh Biyoaktif Madde Yiiklii Nanomateryallerin Karakterizasyonu ve Tavuk Kéftenin Baz1 Kalite Parametreleri Uzerine
Etkisi, 2022 - Continues

Meral R, GORENTAS M. A, Project Supported by Higher Education Institutions, Farkli Ekmek Cesitlerinin Anti Diyabet
Etkileri ile Antioksidan Biyoerisilebilirliklerinin Belirlenmesi, 2023 - 2024

Meral R, ALAV A, KUTLU N, Kina E,, Project Supported by Higher Education Institutions, Elektroegirme Yéntemiyle Elde
Edilen Yesil Cay Ekstrakti Yiiklii Nanoliflerin Karakterizasyonu ve Taze Kesilmis Meyvelerin Depolanmasi Siiresince Kalite
Ozelliklerine Etkisi, 2023 - 2024

Meral R,, Universities of Other Countries Supported Project, Use of encapsulated pomegranate seed oil in novel coarse
and nonosized materials for improving the storaga life of strawbeery, 2022 - 2023

Meral R, Ekin M. M,, Ceylan Z., Project Supported by Higher Education Institutions, Cesitli Yaglarla Uretilen
Nanomateryallerin Karekterizasyonu ve Diyet Biskiivi Uretiminde Kullanimi, 2020 - 2022

Meral R, Project Supported by Higher Education Institutions, Glutensiz Biskiivi Uretiminde Kinoa ve Pirin¢ Kepegi
Kullanimi, 2019 - 2022

Meral R, Ekin M. M., Kutlu N., Project Supported by Higher Education Institutions, Yag1 Azaltilmis Kek Uretimi i¢in Yeni
Bir Strateji Yag iceren Nanomateryaller ile Kek Uretimi, 2020 - 2021

Meral R,, ONER B,, Ceylan Z., Project Supported by Higher Education Institutions, Polivinil Alkol Tabanl ve Nisin Yiiklii
Nanoliflerle Kaplanip Paketlenen Gékkusag1 Alabahgi (Onorhynchus mykiss) Filetolarmmn Raf Omriiniin Belirlenmesi,
2018 - 2021

Meral R,, Project Supported by Higher Education Institutions, Stabilizasyon Isleminin Piring Kepeginin Serbest Yag Asitligi
Degeri lizerine Etkisi, 2019 - 2019

Meral R,, Project Supported by Higher Education Institutions, Nemli Isil islem Uygulamasimnin Pirin¢ Kepeginin
Fonksiyonel Molekiiler Termal Ozellikleri ve Protein Fraksiyonlar1 Uzerine Etkisinin Belirlenmesi, 2019 - 2019
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Nanoemiilsiyonlarin Alabalik Filetolarinin Raf Omrii Uzerine Etkisi, 2019 - 2019

Meral R., ALAV A, Ceylan Z., Project Supported by Higher Education Institutions, Biyoaktif Madde ve Bakteriyosin Yiiklii
Nanoliflerin Gokkusag1 Alabaliginin Onorhynchus mykiss Bazi Kalite Parametreleri Uzerine Etkisi, 2018 - 2019

Meral R, ERTURK B,, Project Supported by Higher Education Institutions, Farkh Stabilizasyon Kosullarinin Piring
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Uzerine Etkisi, 2017 - 2019
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Meral R, Project Supported by Higher Education Institutions, Glutenli ve Glutensiz Biskiivi Uretiminde Fonksiyonel Bir
Bilesen Olarak Uskun Kullanimi, 2015 - 2016

Meral R,, Project Supported by Higher Education Institutions, Farkl Sicaklik Derecelerinin Uskun Bitkisinin Antioksidan
Aktivitesi ve Fenolik Profili Uzerine Etkisi, 2015 - 2015

Bakkalbasi E., Meral R, Project Supported by Higher Education Institutions, Yeni Bir Yan Uriin Ceviz Unu ile Kek Uretimi,
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Dogan 1. S, Meral R,, Project Supported by Higher Education Institutions, Gliitensiz Gofret Uretimi Uzerine Bir Arastirma,
2012 - 2014

Dogan 1. S.,, Meral R,, Project Supported by Higher Education Institutions, Nar Cekirdegi, Uskun ve Isirgan Otunun Hamur
Reolojisi ve Ekmek Yapim Ozelliklerine Etkisi, 2008 - 2010

Dogan 1. S, Meral R,, Project Supported by Higher Education Institutions, Fonksiyonel Oneme Sahip Dogal Bilesenlerin
Hamur ve Ekmek Ozellikleri Uzerine Etkisinin Aragtirilmasi, 2007 - 2010

Dogan I. S, Meral R,, UGUR T.,, Project Supported by Higher Education Institutions, van ve gevresinde yetistirilen baz tir
bugday hatlarinin biskiivilik kalitesi {izerine bir arast,, 2002 - 2003

Dogan 1. S, Meral R,, AKAN T., Project Supported by Higher Education Institutions, kek iiretiminde kullanilan
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Dogan 1. S, Meral R, Project Supported by Higher Education Institutions, gofret iiretiminde kaliteyi etkileyen faktorler
lizerine arastirma, 2002 - 2003

Activities in Scientific Journals

SUSTAINABILITY, Special Issue Editor, 2022 - Continues
FOODS, Special Issue Editor, 2022 - Continues

Scientific Refereeing

LWT Food Science and Technology, SCI Journal, July 2019

YYU Tarim Bilimleri Dergisi, Other Indexed Journal, May 2019
YYU Tarim Bilimleri Dergisi, Other Indexed Journal, May 2019
LWT Food Science and Technology, SCI Journal, March 2019
YYU Tarim Bilimleri Dergisi, Other Indexed Journal, January 2019
Journal of Food Safety, SCI Journal, January 2019
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Publication: 136
Citation (WoS): 208
Citation (Scopus): 584
H-Index (WoS): 10
H-Index (Scopus): 13



	Assoc. Prof. Raciye Meral
	Personal Information
	Education Information
	Foreign Languages
	Dissertations
	Research Areas
	Academic Titles / Tasks
	Academic and Administrative Experience
	Courses
	Advising Theses
	Published journal articles indexed by SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books & Book Chapters
	Refereed Congress / Symposium Publications in Proceedings
	Supported Projects
	Activities in Scientific Journals
	Scientific Refereeing
	Metrics

