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Activities in Scientific JournalsTURKISH JOURNAL OF AGRICULTURAL AND NATURAL SCIENCE, Committee Member, 2022 - ContinuesJournal of Tekirdag Agricultural Faculty, Advisory Committee Member, 2022 - ContinuesPublication Committee Member, 2021 - ContinuesAKADEMIK GIDA, Committee Member, 2005 - ContinuesAtatürk Üniversitesi Ziraat Fakültesi Dergisi, Publication Committee Member, 2000 - 2004
Scientific RefereeingFOODS, Journal Indexed in SCI-E, April 2024FOODS, Journal Indexed in SCI-E, March 2024Project Supported by Higher Education Institutions, BAP Other, Bitlis Eren University, Turkey, March 2024MLJEKARSTVO, Journal Indexed in SCI-E, February 2024SMALL RUMINANT RESEARCH, Journal Indexed in SCI-E, January 2024FOODS, Journal Indexed in SCI-E, January 2024Dairy, Other Indexed Journal, January 2024FOODS, Journal Indexed in SCI-E, December 2023Food Chemistry Advances, Other Indexed Journal, December 2023Food Chemistry Advances, Other Indexed Journal, December 2023BIOCATALYSIS AND AGRICULTURAL BIOTECHNOLOGY, Journal Indexed in SCI-E, November 2023Food Chemistry Advances, Other journals, November 2023



BIOCATALYSIS AND AGRICULTURAL BIOTECHNOLOGY, SCI Journal, October 2023FOODS, Journal Indexed in SCI-E, October 2023APPLIED SCIENCES, Journal Indexed in SCI-E, October 2023DAIRY , Other Indexed Journal, October 2023Food Chemistry: X, Other Indexed Journal, August 2023FOODS, SCI Journal, August 2023BIOCATALYSIS AND AGRICULTURAL BIOTECHNOLOGY, Journal Indexed in SCI-E, July 2023FOOD SCIENCE AND TECHNOLOGY, Other Indexed Journal, June 2023FOODS, Journal Indexed in SCI-E, June 2023FOODS, Journal Indexed in SCI-E, June 2023FOODS, SCI Journal, May 2023FOODS, Journal Indexed in SCI-E, May 2023SUSTAINABILITY, SCI Journal, March 2023DAIRY, Other Indexed Journal, March 2023JOURNAL OF APPLIED MICROBIOLOGY, Journal Indexed in SCI-E, February 2023FOOD BIOSCIENCE, Journal Indexed in SCI-E, February 2023JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, February 2023FOODS, Journal Indexed in SCI-E, February 2023JOURNAL OF AGRICULTURAL SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, TÜRKİYE BİLİMSEL VETEKNOLOJİK ARAŞTIRMA KURUMU, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, Ataturk University, Turkey,February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, TÜRKİYE BİLİMSEL VETEKNOLOJİK ARAŞTIRMA KURUMU, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, TÜRKİYE BİLİMSEL VETEKNOLOJİK ARAŞTIRMA KURUMU, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, February 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, TÜRKİYE BİLİMSEL VETEKNOLOJİK ARAŞTIRMA KURUMU, Turkey, February 2023FOODS, Journal Indexed in SCI-E, January 2023FOOD CHEMISTRY, Journal Indexed in SCI-E, January 2023FOODS, Journal Indexed in SCI-E, January 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, January 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, January 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, January 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, THE SCIENTIFIC ANDTECHNOLOGICAL RESEARCH COUNCIL OF TÜRKİYE, Turkey, January 2023TUBITAK Project, 2209-A - Üniversite Öğrencileri Araştırma Projeleri Destekleme Programı, Ataturk University, Turkey,



January 2023INTERNATIONAL JOURNAL OF ENVIRONMENTAL RESEARCH AND PUBLIC HEALTH, SCI Journal, December 2022FOODS, Journal Indexed in SCI-E, December 2022BIOLOGIA, Journal Indexed in SCI-E, December 2022AGRICULTURE, Journal Indexed in SCI-E, November 2022NUTRITION AND FOOD SCIENCE, Journal Indexed in ESCI, September 2022Food Chemistry Advances, Other journals, September 2022Iğdır Üniversitesi Sosyal Bilimler Dergisi, National Scientific Refreed Journal, September 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, SCI Journal, September 2022Food Bioscience, SCI Journal, August 2022FOOD BİOSCİENCE, SCI Journal, July 2022FOOD BİOSCİENCE, SCI Journal, July 2022BRAZILIAN ARCHIVES OF BIOLOGY AND TECHNOLOGY, SCI Journal, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2022AKADEMİK GIDA, National Scientific Refreed Journal, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, May 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2022Journal Of Food Processing And Preservation, SCI Journal, April 2022FRONTIERS IN NUTRITION, SCI Journal, April 2022TUBITAK Project, 1002 - Quick Support Program, THE SCIENTIFIC AND TECHNOLOGICAL RESEARCH COUNCIL OFTÜRKİYE, Turkey, April 2022Journal of Agricultural Production, Journal Indexed in ESCI, March 2022Journal Of Food Processing And Preservation, SCI Journal, March 2022ADIYAMAN ÜNİVERSİTESİ MÜHENDİSLİK BİLİMLERİ DERGİSİ, National Scientific Refreed Journal, February 2022ADIYAMAN ÜNİVERSİTESİ MÜHENDİSLİK BİLİMLERİ DERGİSİ, National Scientific Refreed Journal, February 2022INTERNATIONAL FOOD RESEARCH JOURNAL, SCI Journal, February 2022Journal Of Food Processing And Preservation, SCI Journal, February 2022JOURNAL OF FOOD QUALITY, SCI Journal, February 2022Project Supported by Higher Education Institutions, BAP Research Project, Istanbul Arel University, Turkey, February2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2021TUBITAK Project, 1501 - Industry R & D Projects Support Program, Türkiye Bilimsel ve Teknolojik Araştırma Kurumu,Turkey, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2021Bitlis Eren Üniversitesi Fen Bilimleri Dergisi, National Scientific Refreed Journal, August 2021JOURNAL OF FOOD QUALITY, SCI Journal, August 2021Project Supported by Higher Education Institutions, BAP Research Project, Sakarya University Of Applied Sciences,Turkey, August 2021JOURNAL OF FOOD QUALITY, SCI Journal, July 2021BIOMED RESEARCH INTERNATIONAL, SCI Journal, June 2021JOURNAL OF FOOD QUALITY, SCI Journal, June 2021Project Supported by Higher Education Institutions, BAP Research Project, Inonu University, Turkey, June 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 202111. GIDA MÜHENDİSLİĞİ ÖĞRENCİ KONGRESİ- Selçuk Üniv., Conference Paper (Abstract), February 202111. GIDA MÜHENDİSLİĞİ ÖĞRENCİ KONGRESİ -Selçuk Üniv., Conference Paper (Abstract), February 2021Project Supported by Higher Education Institutions, BAP Guided, Ege University, Turkey, February 2021AKADEMİK GIDA, National Scientific Refreed Journal, June 2020TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, Journal Indexed in SCI-E, March 2020TUBITAK Project, 1507 - TÜBİTAK SME R&D Start Support Program, Ataturk University, Turkey, February 2020Food and Health, National Scientific Refreed Journal, January 2020



GIDA, National Scientific Refreed Journal, January 2020JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, January 2020Atatürk Üniv. Ziraat Fak. Derg, National Scientific Refreed Journal, September 2019TUBITAK Project, September 2019TUBITAK Project, September 2019Pamukkale Univ J. Eng. Sci., National Scientific Refreed Journal, August 2019Int. J Food Sci Technol, SCI Journal, August 2019TUBITAK Project, August 2019Journal of Agricultural and Food Chemistry, SCI Journal, June 2019J. Food Safety, SCI Journal, May 2019Harran Üniv. Derg, National Scientific Refreed Journal, May 2019TUBITAK Project, May 2019INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, April 2019TUBITAK Project, April 2019TUBITAK Project, February 2019TUBITAK Project, February 2019TUBITAK Project, May 2018
Scientific ConsultationsTarım ve Orman Bakanlığı- TAGEM, Project Consultancy, Ataturk University, Ziraat Fakültesi, Gıda Mühendisliği, Turkey,2021 - ContinuesTÜBİTAK, Project Consultancy, Ataturk University, Ziraat Fakültesi, Gıda Mühendisliği, Turkey, 2023 - 2024TÜBİTAK, Project Consultancy, Ataturk University, Ziraat Fakültesi, Gıda Mühendisliği, Turkey, 2019 - 2020
Tasks In Event OrganizationsÇakmakçı S., 3. Uluslararası Geleneksel Gıdalar ve Sürdürülebilir Beslenme Sempozyumu, Scientific Congress, Mersin,Turkey, Ekim 2024Çakmakçı S., 2. ULUSLARARASI KARADENİZ BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,Trabzon, Turkey, Haziran 2024Çakmakçı S., 8. ULUSLARARASI BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ ​ 20-23 HAZİRAN 2024 BAKÜ-AZERBAYCAN ​, Scientific Congress, Baku, Azerbaijan, Haziran 2024Çakmakçı S., 1. ULUSLARARASI İYONYA BİLİMSEL ARAŞTIRMALAR KONGRESİ, Scientific Congress, Turkey, Mayıs 2024Çakmakçı S., 6. ULUSLARARASI DİCLE BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,Diyarbakır, Turkey, Mayıs 2024Çakmakçı S., 5. ULUSLARARASI AKDENİZ BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,Antalya, Turkey, Nisan 2024Akköse A., ÇAKMAKÇI S., 1. INTERNATIONAL BLACKSEA SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, ScientificCongress, Trabzon, Turkey, Aralık 2023Çakmakçı S., 7. International Scientific Research and Innovation Congress , Scientific Congress, Ankara, Turkey, Aralık2023Çakmakçı S., 4. INTERNATIONAL MEDITERRANEAN SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, ScientificCongress, Adana, Turkey, Aralık 2023Çakmakçı S., Akköse A., 7. INTERNATIONAL PALANDÖKEN SCIENTIFIC RESEARCH CONGRESS, Scientific Congress,Erzurum, Turkey, Aralık 2023Çakmakçı S., 3. Uluslararası Trakya Bilimsel Araştırmalar ve , Scientific Congress, Edirne, Turkey, Kasım 2023Çakmakçı S., 7. Uluslararası Göbeklitepe Bilimsel Araştırmalar Kongresi, Scientific Congress, Turkey, Kasım 2023Akköse A., ÇAKMAKÇI S., 2. ULUSLARARASI ULUDAĞ BİLİMSEL ARAŞTIRMALAR KONGRESİ, Scientific Congress, Bursa,



Turkey, Kasım 2023Çakmakçı S., AKKÖSE A., 2. INTERNATIONAL SELÇUK SCIENTIFIC RESEARCH CONGRESS, Scientific Congress, Konya,Turkey, Ekim 2023Çakmakçı S., 3 nd National Dairy Congress, Scientific Congress, Ankara, Turkey, Ekim 2023Çakmakçı S., AKKÖSE A., 2. nd International Traditional and Sustainable Nutrition Symposium, Scientific Congress,Turkey, Ekim 2023Akköse A., ÇAKMAKÇI S., 5. ULUSLARARASI DİCLE BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, ScientificCongress, Diyarbakır, Turkey, Eylül 2023Çakmakçı S., 6. INTERNATIONAL SCIENTIFIC RESEARCHES AND INNOVATION CONGRESS, Scientific Congress, Turkey,Eylül 2023Akköse A., ÇAKMAKÇI S., 3. ULUSLARARASI AKDENİZ BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, ScientificCongress, Antalya, Turkey, Ağustos 2023Akköse A., ÇAKMAKÇI S., 2. ULUSLARARASI TRAKYA BİLİMSEL ARAŞTIRMALAR KONGRESİ, Scientific Congress, Edirne,Turkey, Ağustos 2023Çakmakçı S., Akköse A., 2. ULUSLARARASI BOĞAZİÇİ BİLİMSEL ÇALIŞMALAR KONGRESİ, Scientific Congress, İstanbul,Turkey, Ağustos 2023Çakmakçı S., Akköse A., 6. ULUSLARARASI GÖBEKLİTEPE BİLİMSEL ÇALIŞMALAR KONGRESİ, Scientific Congress,Şanlıurfa, Turkey, Temmuz 2023Akköse A., Çakmakçı S., 1. ULUSLARARASI ULUDAĞ BİLİMSEL ARAŞTIRMALAR KONGRESİ, Scientific Congress, Bursa,Turkey, Temmuz 2023Çakmakçı S., 1. Uluslararası Selçuk Bilimsel Bilimsel Araştırmalar Kongresi, Scientific Congress, Konya, Turkey, Temmuz2023Çakmakçı S., AKKÖSE A., 6. INTERNATIONAL PALANDÖKEN SCIENTIFIC RESEARCH CONGRESS, Scientific Congress,Erzurum, Turkey, Haziran 2023Çakmakçı S., Akköse A., 5. ULUSLARARASI MARMARA BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, ScientificCongress, İstanbul, Turkey, Haziran 2023Çakmakçı S., Yöresel Peynirlerin Yeni Nesil Tüketici ile Buluşması, Workshop Organization, Kars, Turkey, Haziran 2023Çakmakçı S., Akköse A., 1. ULUSLARARASI TRAKYA BİLİMSEL ARAŞTIRMALAR KONGRESİ, Scientific Congress, Edirne,Turkey, Mayıs 2023Çakmakçı S., Akköse A., 5. ULUSLARARASI BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,Ankara, Turkey, Mayıs 2023Çakmakçı S., 1. ULUSLARARASI BOĞAZİÇİ BİLİMSEL ÇALIŞMALAR KONGRESİ, Scientific Congress, İstanbul, Turkey, Mayıs2023Çakmakçı S., Akköse A., 5. ULUSLARARASI GÖBEKLİTEPE BİLİMSEL ÇALIŞMALAR KONGRESİ, Scientific Congress,Şanlıurfa, Turkey, Mayıs 2023Çakmakçı S., 4. ULUSLARARASI DİCLE BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,Diyarbakır, Turkey, Nisan 2023Çakmakçı S., 5. INTERNATIONAL PALANDOKEN SCIENTIFIC STUDIES CONGRESS , Scientific Congress, Erzurum, Turkey,Mart 2023Çakmakçı S., Akköse A., 4. ULUSLARARASI MARMARA BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, ScientificCongress, İstanbul, Turkey, Mart 2023Çakmakçı S., 4.ULUSLARARASI GÖBEKLİTEPE BİLİMSEL ÇALIŞMALAR KONGRESİ, Scientific Congress, Şanlıurfa, Turkey,Ekim 2022Çakmakçı S., KAVAZ YÜKSEL A., İCADET 4th International Conference on Advanced Engineering Technologies, ScientificCongress, Bayburt, Turkey, Eylül 2022Çakmakçı S., KIRBAŞ A., 3.ULUSLARARASI BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, Scientific Congress,İstanbul, Turkey, Ağustos 2022Çakmakçı S., AKKÖSE A., 1st International Traditional Foods and Sustainable Food System Symposium, ScientificCongress, Turkey, Ağustos 2022Çakmakçı S., KIRBAŞ A., 2.ULUSLARARASI AKDENİZ BİLİMSEL ARAŞTIRMALAR VE İNOVASYON KONGRESİ, ScientificCongress, Girne, Cyprus (Kktc), Temmuz 2022



Çakmakçı S., GÜRBÜZ Z., Dünya Süt Günü, Workshop Organization, Erzurum, Turkey, Haziran 2022Çakmakçı S., Koçyiğit R., Güzeldir B., AKKÖSE A., ŞENKUYTU E., KOPUZLU S., KIRBAŞ A., 4.ULUSLARARASI PALANDÖKENBİLİMSEL ÇALIŞMALAR KONGRESİ ​, Scientific Congress, Turkey, Nisan 2022
MetricsPublication: 295 Citation (WoS): 869 Citation (Scopus): 979 H-Index (WoS): 18 H-Index (Scopus): 19
Congress and Symposium ActivitiesICONFOOD’23 2nd International Congress on Food Researches, Moderator, Sivas, Turkey, 2024Moderator, İstanbul, Turkey, 2023International Conference on Gastronomy, Nutrition and Dietetics-V, Attendee, İstanbul, Turkey, 2023GANUD-5 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, Panelists, İstanbul, Turkey,20233. Ulusal Yusufeli Sempozyumu, Panelists, Artvin, Turkey, 2023ICONFOOD’23 2nd International Congress on Food Researches, Attendee, Sivas, Turkey, 2023ICONFOOD’23 2nd International Congress on Food Researches, Panelists, Sivas, Turkey, 20233. Ulusal Yusufeli Sempozyumu, Attendee, Artvin, Turkey, 20232. Uluslararası Geleneksel Gıdalar ve Sürdürülebilir Beslenme Sempozyumu, Moderator, Mersin, Turkey, 20232. Uluslararası Geleneksel Gıdalar ve Sürdürülebilir Beslenme Sempozyumu, Attendee, Mersin, Turkey, 2023Yöresel Peynirlerin Yeni Nesil Tüketici ile Buluşması, Moderator, Kars, Turkey, 2023Yöresel Peynirlerin Yeni Nesil Tüketici ile Buluşması, Attendee, Kars, Turkey, 2023VI. INTERNATIONAL ANATOLIAN AGRICULTURE, FOOD, ENVIRONMENT AND BIOLOGY CONGRESS, Attendee, Kütahya,Turkey, 2022VI. INTERNATIONAL ANATOLIAN AGRICULTURE, FOOD, ENVIRONMENT AND BIOLOGY CONGRESS, Moderator, Kütahya,Turkey, 20224. Uluslararası Palandöken Bilimsel Çalışmalar Kongresi, Moderator, Erzurum, Turkey, 20224. Uluslararası Palandöken Bilimsel Çalışmalar Kongresi, Attendee, Erzurum, Turkey, 2022ISPEC 8th INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCES AND RURAL DEVELOPMENT BINGOL,Audience, Bingöl, Turkey, 2021The Seventh International Mediterranean Symposium on Medicinal and Aromatic Plants, Audience, İzmir, Turkey, 2021INTERNATIONAL ANATOLIAN CONGRESS ON MEDICINAL AND AROMATIC PLANTS, Panelists, Malatya, Turkey, 2021INTERNATIONAL ANATOLIAN CONGRESS ON MEDICINAL AND AROMATIC PLANTS, Moderator, Malatya, Turkey, 20213. International Baku Scientific Research Congress, Audience, Baku, Azerbaijan, 20213. International Baku Scientific Research Congress, Panelists, Baku, Azerbaijan, 20215th INTERNATIONAL CONFERENCE ON COVID-19 STUDIES, Panelists, Ankara, Turkey, 2021Türkiye 13. Gıda Kongresi, Attendee, Çanakkale, Turkey, 2020Türkiye 13. Gıda Kongresi, Attendee, Çanakkale, Turkey, 2020Türkiye 13. Gıda Kongresi, Attendee, Çanakkale, Turkey, 2020Türkiye 13. Gıda Kongresi, Attendee, Çanakkale, Turkey, 2020Türkiye 13. Gıda Kongresi, Panelists, Çanakkale, Turkey, 2020YÖREX DOĞU ANADOLU COĞRAFİ İŞARETLİ ÜRÜNLER ZİRVESİ, Attendee, Erzurum, Turkey, 20195th International Eurasian Congress on Natural Nutrition, Healthy Life & Sport (NATURAL 2019), Panelists, Ankara,Turkey, 2019



5th International Eurasian Congress on Natural Nutrition, Healthy Life & Sport (NATURAL 2019), Panelists, Ankara,Turkey, 20195th International Eurasian Congress on Natural Nutrition, Healthy Life & Sport (NATURAL 2019), Invited Speaker,Ankara, Turkey, 20193rd International Conference on Advanced Engineering Technologies (ICADET 2019), Attendee, Bayburt, Turkey, 20195th International Eurasian Congress on Natural Nutrition, Healthy Life & Sport (NATURAL 2019), Attendee, Ankara,Turkey, 20195th International Eurasian Congress on Natural Nutrition, Healthy Life & Sport (NATURAL 2019), Session Moderator,Ankara, Turkey, 20193rd International Conference on Advanced Engineering Technologies (ICADET 2019), Session Moderator, Bayburt,Turkey, 20193rd International Conference on Advanced Engineering Technologies (ICADET 2019), Panelists, Bayburt, Turkey, 20193rd International Conference on Advanced Engineering Technologies (ICADET 2019), Session Moderator, Bayburt,Turkey, 2019International Congress on Engineering and Life Science (ICELIS 2019), Panelists, Kastamonu, Turkey, 20192 nd International Congress on Engineering and Life Science-ICELIS, Attendee, Kastamonu, Turkey, 2019International Congress on Engineering and Life Science (ICELIS 2019), Panelists, Kastamonu, Turkey, 20194.th Uluslararası Anadolu Tarım, Gıda, Çevre ve Biyoloji Kongresi, Attendee, Kastamonu, Turkey, 20192. Ulusal Sütçülük Kongresi, Panelists, İzmir, Turkey, 20192. Ulusal Sütçülük Kongresi, Session Moderator, İzmir, Turkey, 20194. Uluslararası Anadolu Tarım, Gıda Çevre ve Biyoloji Kongresi, Panelists, Afyon, Turkey, 20192 nd International Congress on Engineering and Life Science, Panelists, Kastamonu, Turkey, 20192. Ulusal Sütçülük Kongresi, Panelists, İzmir, Turkey, 20192 nd International Congress on Engineering and Life Science, Panelists, İzmir, Turkey, 20193. International Congress on Engineering and Life Science-ICELIS, Attendee, Kastamonu, Turkey, 20194. Uluslararası Anadolu Tarım, Gıda, Çevre ve Biyoloji Kongresi, Panelists, Adana, Turkey, 20194. Uluslararası Anadolu Tarım, Gıda, Çevre ve Biyoloji Kongresi, Session Moderator, Afyon, Turkey, 20192. Ulusal Sütçülük Kongresi, Attendee, İzmir, Turkey, 20194. Uluslararası Anadolu Tarım, Gıda, Çevre ve Biyoloji Kongresi, Session Moderator, Afyon, Turkey, 2019Teknokent Erzurumun Süt ve Et Durumu -Çalıştay, Attendee, Turkey, 2019Innovations in Food Science and Human Nutrition, Attendee, Rome, Italy, 2018International Congress on Engineering and Life Science-ICELIS, Attendee, Kastamonu, Turkey, 2018The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Attendee, Girne, Cyprus (Kktc),2018
Invited TalksProblems and solution suggestions of Erzincan Tulum cheese producers (Göçerler, Şavaklar) in the highlands,Conference, Turkish Radio and Television Corporation (TRT), Turkey, August 2023Yöresel Peynirlerin Yeni Nesil Tüketici ile Buluşması , Workshop, Türkiye Gıda İnovasyon Platformu | TÜGİP, Turkey,June 2023Süt ve Süt Ürülerinde Coğrafi İşaret ve Önemi, Workshop, Atatürk Üniversitesi, Turkey, June 2022Gıda Katkı Maddeleri Konusunda Doğru Bilgilendirme, Conference, TRT Erzurum Radyosu, Turkey, June 2022Süt Üzerine Herşey, Conference, TRT Erzurum Radyosu, Turkey, May 2021Coğrafi İşaret ve Önemi, Conference, TRT Erzurum Radyosu, Turkey, March 2021
ScholarshipsVolarization of Sheep and Goat dairy Products in the Mediterranean, Present Technologies and Market Perspectives,



CIHEAM-IAMZ- ENILIA- Fransa/Surgeres., Other International Organizations, 2000 - 2020Bilim Adamı Yetiştirme Grubu Bursu (BAYG), TUBITAK, 1978 - 1979Bilim Adamı Yetiştirme Grubu Bursu, TUBITAK, 1976 - 1978
AwardsÇakmakçı S., Çakmakçı R., Q1 kategorisi Makale Yayınlama Ödülü, Atatürk Üniversitesi, March 2023Çakmakçı S., Q2 SCI makale ödülü, Atatürk Üniversitesi Rektörlüğü, October 2022
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