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XXI. A novel perspective for Lactobacillus reuteri: Nanoencapsulation to obtain functional fish fillets
Ceylan Z., USLU E,, Ispirli H.,, Meral R.,, GAVGALI M., YILMAZ M. T., DERTLI E.
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XXVI. The effect of bread-making process on the antioxidant activity and phenolic profile of enriched
breads
Meral R, Kose Y. E.
Quality Assurance And Safety Of Crops & Foods, vol.11, pp.171-181, 2019 (SCI-Expanded)
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Dut Takviyesinin Glutensiz Muffinin Fonksiyonel, Fiziksel ve Duyusal Ozelliklerine Etkisi

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 ILAVESININ EKMEGIN BAZI KALITE OZELLIKLERI UZERINE ETKIiSI

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)

Stabilizasyon Isleminin Piring Kepeginin Bazi 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)
Ekmeklik Un Kalite Parametreleri Arasindaki iliskiler

YILMAZ M. S, Meral R.

ADYUTAYAM, vol.7, no.1, pp.33-45, 2019 (Peer-Reviewed Journal)

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)
Farkl 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)

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)
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)
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)
XVIL. 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 Kullanim1 ve Sonuglarin
Ekstensograf Degerleri ile Karsilagtirilmasi
Meral R, Dogan 1. 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
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)
XXVI. Kaplama malzemesi olarak galeta unlarinin bazi kalite 6zelliklerinin belirlenmesi
Dogan I. S, Kiiciikéner E., Kilinggeker 0., Meral R.
Diinya Gida, vol.10, no.1, pp.77-83, 2005 (Peer-Reviewed Journal)
XXVII. 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)
XXVIII. Biskiivi tiikketim aligkanliginin belirlenmesi lizerine bir arastirma
Dogan I. S, Meral R,, Séylemez G.
Diinya Gida, vol.10, no.1, pp.60-64, 2004 (Peer-Reviewed Journal)

Books & Book Chapters

I. NANOBIYOTEKNOLOJi GIDA GUVENLIGi-BESLENME- MALIYET- REGULASYONLAR
CEYLAN Z., MERAL R., SAYGI Y. B,, SEVEN AVUK H., ALTAN C. 0., EKIN M. M,, Atic1 C.
in: Gida Nanobiyoteknolojisi - Cilt II, Dog. Dr. Zafer CEYLAN - Dog. Dr. Raciye MERAL - Prof. Dr. Y. Birol SAYGI,
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Editor, Sidas Medya, pp.1-26, 2023

POSSIBILITIES OF USING NANOEMULSIONS AS FAT SUBSTITUTES

Meral R.

in: n New Trends in Engineering Sciences, Giilden Basyigit Kilig,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 Yaymcilik, 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
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SOME QUALITY PARAMETERS OF ENRICHED BREAD

Meral R,, Ceylan Z.

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

Siitli 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.
YABITED IV. BITKISEL YAG KONGRESI, istanbul, Turkey, 18 - 19 April 2019, pp.67
VIII. Effects of stabilization on physicochemical properties and antioxidant activity of ricebran
Meral R.
International Eurasian Conference on Science Engineering and Technology, Ankara, Turkey, 22 - 23 November
2018, pp.118
IX. Determination of microbiological stability of fish immersed into rosemary oil-based nanoemulsions
Ceylan Z., Meral R.
International Eurasian Conference on Science Engineering and Technology, Ankara, Turkey, 22 - 23 November
2018, pp.7
X. Bacterial Isolation, Identification and Quantification in Fish Fillets Treated with Nanosized Materials
by Microbial and Molecular Methods
Onalan $., Ceylan Z., Meral R.
2nd International Symposium on Multidisciplinary Studies and Innovative Technologies, Ankara, Turkey, 19 - 21
October 2018, vol.1, no.1, pp.5
XI. Effect of Cooking Process on the Fish Fillets Having Deifferent Initial Quality
Meral R,, Ceylan Z.
IX International Scientific Agriculture Symposium, Jahorina, Bosnia And Herzegovina, 4 - 07 October 2018, pp.715
XII. PROPERTIES OF COMMERCIAL WHEAT GERM
Kése Y. E., Meral R, Cavidoglu 1.
II. INTERNATIONAL EURASIAN AGRICULTURE AND NATURAL SCIENCES CONGRESS, Baku, Azerbaijan, 11 - 15
September 2018, pp.63
XIll. Effect of coating with thymol-loaded chitosan-based electrospun nanofibers on fatty acid
composition of gilthead sea bream fillets (Sparus aurata)
Ceylan Z,, Sengor G. F., Meral R, Yilmaz M. T.
European Biotechnology Congress, Athens, Greece, 26 - 28 April 2018, vol.280
XIV. An Alternative Strategy to Limit Chemical Deterioration of Fish Fillets Using Nanoencapsulated
Lactobacillus rhamnosus
Ceylan Z,, Alak G., Dertli E., Meral R,, Karakas C. Y., YILMAZ M. T.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.218
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International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.196
XVI. Wheat Germ: Its composition and benefits to health
Kése Y. E., Meral R,, Cavidoglu 1.
International Agriculture Science Congress, Van, Turkey, 9 - 12 May 2018, pp.316
XVII. Methods for the Determination of Antioxidant Activity
Ertiirk B., Meral R.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.353
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International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp-326
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XXIII. Encapsulation Technologies in Food Industry
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Meral R.
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The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And
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Herzegovina, 1 - 05 October 2015, pp.235
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Kanberoglu G. S., Meral R.

3nd International Symposium on ‘Traditional Foods from Adriatic to Caucasus’, Saraybosna, Bosnia And
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Optimization of gluten-free wafers with buckwheat flour and potato starch

Dogan 1. S, Yildiz 0., Meral R.

10th AISTEC Conference "GRAINS FOR FEEDINGTHE WORLD", Milan, Italy, 1 - 03 July 2015, pp.61
Tarhana Kurutma Yontemleri ve Besin Igerigi Uzerine Etkileri

Dogan H., Meral R, Dogan L. S.

Pamukkale Gida Sempozyumu III “Kurutulmus ve Yari Kurutulmus Gidalar”, Denizli, Turkey, 13 - 15 May 2015,
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Corek otu katkisinin ekmegin kalite 6zellkleri, antioksidan aktivitesi ve fenolik profili iizerine etkisi
Meral R, Dogan 1. S.

ic Anadolu Bélgesi 2.Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.68

Yaygin olarak tiiketilen tahil iiriinlerinin beslenme ve saglhk agisindan 6nemi

Dogan H., Meral R.

I¢c Anadolu Bélgesi 2.Tarmm ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.45

Van Piyasasinda Satilan Kavutlarin Bazi Kimyasal Ozellikleri

OSMANOGLU H., Meral R.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 April 2014 - 19 April 0204, pp.574-577

Nar Cekirdeginin Antioksidan Aktivitesi ve Toplam Fenolik Madde Miktar:

Meral R, Dogan 1. S.

11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.145

Uskunun Antioksidan Aktivitesi ve Fenolik Kompozisyonu

Meral R, Dogan 1. S.

3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.777

Arpa Ununun Fonksiyonel Tahil Uriinlerinde Kullanimi

Meral R, Dogan 1. S.

7. Gida Miihendisligi Kongresi, Antalya, Turkey, 24 - 26 November 2011, pp.103

Sarimsak Tozunun Hamur ve Ekmek Ozellikleri Uzerine Etkisi

Meral R, Dogan 1. S.

7. Gida Miihendisligi Kongresi, Antalya, Turkey, 24 - 26 November 2011, pp.101

Carob: chemical composition and applicationc in Industry

Ondiil E.,, Meral R, Yildiz 0., Dogan 1. S.

International Food Congress Novel Approches inFood Industry NAFI 2011, Izmir, Turkey, 26 - 29 May 2011,
pp.878-881

The Effects of Flaxseed on Quality and Antioxidant Activity of Bread

Meral R, Dogan 1. S.

Novel Approaches in Food Industry, izmir, Turkey, 26 - 29 May 2011, pp.702

Carob As a Feedstock for the Production of Several Products

Ondiil E.,, Meral R, Yildiz 0., Dogan I. S.

Novel Approaches in Food Industry, Izmir, Turkey, 26 - 29 May 2011, pp.878-882

Determination of stickiness values of different flour combinations

Yildiz 0., Meral R,, Dogan 1. S.

1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010, pp.385
Blueberry as a functional ingredient in gluten-free cake production

Yildiz 0., Meral R,, Dogan 1. S.

1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010, pp.163
Determination of rheological properties of flour using texture analyzer and comparation of results



with extensograph values
Meral R, Yildiz 0., Dogan 1. S.
1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010, pp.387
LIl. Fonksiyonel Oneme Sahip Dogal Bilesenlerin Unlu Mamullerin Uretiminde Kullanimi
Meral R, Dogan 1. S.
Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 21 - 23 May 2008, pp.451-51
LIII. Effects of Maillard Reaction on Antioxidant Activity
Meral R, Dogan 1. S.
Bosphorus 2008 ICC International Conference, istanbul, Turkey, 24 April - 26 August 2008, pp.154
LIV. Wheat and Oat As an Antioxidant
Dogan I. S, Meral R.
Bosphorus 2008 ICC International Conference, istanbul, Turkey, 24 - 26 April 2008, pp.153
LV. Bugdayda Bulunan Antioksidan Maddeler
Dogan I. S, Meral R.
Hububat 2006 Kongresi, Gaziantep, Turkey, 7 - 09 September 2006, pp.324-330
LVL. Van ilinde Serbest Tipte Ekmek Ureten Firinlarin Genel Degerlendirmesi
Dogan I. S, Cigek S., Meral R.
Hububat 2006 Kongresi, Gaziantep, Turkey, 7 - 09 September 2006, pp.366-373
LVII. Gidalarda Akrilamid ve Onemi
Dogan I. S.,, Meral R.
9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.629-631
LVIII. Effect of moisture content of popcorn on popping qualities
Dogan I. S, Meral R.
Ist International Food and Nutrition Congress on Food Safety and Quality Through The Food Chain: Farm to Fork,
istanbul, Turkey, 15 - 18 June 2005, pp.157
LIX. The importance of acrylamid formation in fried, baked and cooked foods
Dogan I. S.,, Meral R.
Ist International Food and Nutrition Congress on Food Safety and Quality Through The Food Chain: Farm to Fork,
istanbul, Turkey, 15 - 18 June 2005, pp.145
LX. An evaluation of colour measurements of coated fish fillets throughout the processing
Dogan I. S, Kilinggeker 0., Meral R, Kiiciikéner E.
Ist International Food and Nutrition Congress on Food Safety and Quality Through The Food Chain: Farm to Fork,
istanbul, Turkey, 15 - 18 June 2005, pp.158
LXI. Unlarin Agartilmasinda Benzoil Peroksidin Kullanimi
Dogan I. S., Meral R.
3. Gida Miihendisligi Kongresi, Ankara, Turkey, 3 - 05 October 2003, pp.695-705
LXII. Gofretiiretiminde bilesenlerin ve proses asamalarinin roli
Meral R, Dogan 1. S.
Hububat 2000 Kongresi, Gaziantep, Turkey, 3 - 04 October 2002, pp.311-318
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Etkileri ile Antioksidan Biyoerisilebilirliklerinin Belirlenmesi, 2023 - Continues

Meral R., ALAV A, KUTLU N., Project Supported by Higher Education Institutions, Elektroegirme Yontemiyle Elde Edilen
Yesil Cay Ekstrakt: Yiiklii Nanoliflerin Karakterizasyonu ve Taze Kesilmis Meyvelerin Depolanmasi Siiresince Kalite
Ozelliklerine Etkisi, 2023 - 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 Bazi Kalite Parametreleri Uzerine
Etkisi, 2022 - Continues



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,, TOPRAK F. B,, Project Supported by Higher Education Institutions, Glutensiz Biskiivi Uretiminde Kinoa ve Piring
Kepegi Kullanimy, 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
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Meral R,, Project Supported by Higher Education Institutions, Glutenli ve Glutensiz Biskiivi Uretiminde Fonksiyonel Bir
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Meral R,, Project Supported by Higher Education Institutions, Farkl Sicaklik Derecelerinin Uskun Bitkisinin Antioksidan
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Dogan I. S.,, Meral R,, AKAN T., Project Supported by Higher Education Institutions, kek iiretiminde kullanilan
intereterifiye yaglarinin kek kalitesi etkisi, 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: 131
Citation (WoS): 208
Citation (Scopus): 426
H-Index (WoS): 10
H-Index (Scopus): 12
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