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ÖZ F., KAYA M.Türkiye 8. Gıda Kongresi, Bursa, Turkey, 26 - 28 May 2004, pp.82CXXXIV. Farklı oranlarda sarımsak içeren çemenlerde Escherichia co li O157:H7’nin inhibisyonuFarklı oranlarda sarımsak içeren çemenlerde Escherichia co li O157:H7’nin inhibisyonuAKSU M. İ., KAYA M., ÖZ F.12. Biyoteknoloji Kongresi, Balıkesir, Turkey, 17 - 21 September 2001, pp.93CXXXV. Pastırma ve çemende Escherichia co li O157:H7’nin inhibisyonu üzerine araştırmalarPastırma ve çemende Escherichia co li O157:H7’nin inhibisyonu üzerine araştırmalarAKSU M. İ., KAYA M., ÖZ F.12. Biyoteknoloji Kongresi, Balıkesir, Turkey, 17 - 21 September 2001, pp.24
Supported ProjectsSupported ProjectsÖZ F., EKİZ E., ÖZ E., Project Supported by Higher Education Institutions, Et tıraşlama atıklarından enzimatik hidrolizyöntemi ile farklı proses koşulları altında üretilen protein hidrolizatlarının çeşitli fonksiyonel özellikleri ve gıdatoksikantları açısından değerlendirilmesi, 2023 - ContinuesÇADIRCI E., ERCİŞLİ S., ÇAKMAKÇI S., KAYA M., ÖZ F., KABAN G., HALICI Z., ALBAYRAK F., Project Supported by HigherEducation Institutions, Bilimsel Yayın Kültürünün Geliştirilmesi, 2022 - ContinuesÖZ F., ÖZ E., SAVAŞ A., ELBİR Z., Project Supported by Higher Education Institutions, Kuru Olgunlaştırılmış Sığır EtlerininKolesterol ve Protein Oksidasyon Ürünleri Açısından Değerlendirilmesi, 2022 - ContinuesÖz F., Ekiz E., Öz E., Gülseren İ., Turhan S., TUBITAK Project, Et tıraşlama atıklarından enzimatik hidroliz yöntemi ile farklıproses koşulları altında üretilen protein hidrolizatlarının çeşitli fonksiyonel özellikleri ve gıda toksikantları açısındandeğerlendirilmesi, 2022 - 2024Öz F., Corredig M., TÜBİTAK - AB COST Project, RETHINKING PACKAGING FOR CIRCULAR AND SUSTAINABLE FOODSUPPLY CHAINS OF THE FUTURE, 2020 - 2024ÖZ F., SÜMER G., Project Supported by Higher Education Institutions, Mangalda Direkt ve İndirekt Pişirme İşlemlerininPolisiklik Aromatik Hidrokarbon Oluşumu Üzerine Etkisi, 2022 - 2023ÖZ E., BAYRAKÇEKEN H., ÖZ F., Project Supported by Higher Education Institutions, Farklı fırın poşetlerinin termal veyapısal özelliklerinin ette BisfenolA migrasyonu üzerine etkisi, 2022 - 2023ÖZDEMİR C., ÖZDEMİR S., ÖZ F., KARAOĞLU M. M., TAJER A., Project Supported by Higher Education Institutions, Aileİşletmelerinde Geleneksel Olarak Üretilen Kandrif Peynirinin Bazı Kimyasal Fiziksel Mikrobiyolojik Tekstürel ve DuyusalÖzelliklerinin Belirlenmesi, 2021 - 2023Öz E., Öz F., TUBITAK Project, Farklı Proses Koşullarında Üretilen Siyah Sarımsağın Köftede Pişirme ToksikantlarıOluşumu Üzerine Etkisi, 2021 - 2022Öz F., Corredig M., Universities of Other Countries Supported Project, Ring trial on recycled food contact materials, 2021- 2021Öz E., Turhan S., Öz F., TUBITAK Project, Mühürleme işleminin etin tekstür, protein profili ve heterosiklik aromatik aminoluşumu üzerine etkisi, 2020 - 2021ÖZ F., SAVAŞ A., Project Supported by Higher Education Institutions, Fırın Torbası Kullanılarak Fırında Pişirilen TavukEtlerinde Heterosiklik Aromatik Amin Oluşumu ile BisfenolA Migrasyon Düzeyinin Belirlenmesi, 2019 - 2020ÖZ F., BULAN R., Project Supported by Higher Education Institutions, Köfte Üretiminde Tarhun Kullanımının HeterosiklikAromatik Amin Oluşumu Üzerine Etkisi, 2019 - 2019ÖZ F., Project Supported by Higher Education Institutions, Atatürk Üniversitesi Bilimsel Araştırma ProjeleriKoordinasyon Birimi Tarafından Desteklenen 6657 Kodlu Yüksek Lisans Tez Projesinde Doğu Anadolu Yüksek TeknolojiUygulama ve Araştırma Merkezi Altyapısının Kullanımı, 2018 - 2019ÖZ F., UZUN İ., Project Supported by Higher Education Institutions, Köfte Üretiminde Farklı Konsantrasyonlarda FesleğenKullanımının Çeşitli Kalite Kriterleri ve Heterosiklik Aromatik Amin Oluşumu Üzerine Etkisi, 2018 - 2019ÖZ F., KORKMAZ A., Project Supported by Higher Education Institutions, KÖFTE ÜRETİMİNDE KURUTULMUŞ EKMEKKULLANIMININ HETEROSİKLİK AROMATİK AMİN OLUŞUMU ÜZERİNE ETKİSİ, 2018 - 2018ÖZ F., NURAY M., Project Supported by Higher Education Institutions, Köfte Üretiminde Farklı Tür veKonsantrasyonlarda Soğan Kullanımının Heterosiklik Aromatik Amin Oluşumu Üzerine Etkisi, 2018 - 2018ÖZ F., ELBİR Z., Project Supported by Higher Education Institutions, Ticari Olarak Satılan ve Evlerde Üretimi Yapılan Et ve



Tavuk Sularında Heterosiklik Aromatik Aminlerin Araştırılması, 2017 - 2018ÖZDEMİR S., ÖZ F., ÖZDEMİR C., Project Supported by Higher Education Institutions, ERZURUM PİYASASINDA TÜKETİMESUNULAN PASTÖRİZE VE STERİLİZE SÜTLERDE PESTİSİT KALINTILARININ BELİRLENMESİ, 2016 - 2017ÖZ F., Project Supported by Higher Education Institutions, MANGALDA PİŞİRME İŞLEMİNİN HİNDİ KÖFTELERİNDEPOLİSİKLİK AROMATİK HİDROKARBON OLUŞUMU ÜZERİNE ETKİSİ, 2016 - 2017ÖZ F., Project Supported by Higher Education Institutions, FARKLI SEVİYELERDE SODYUM İÇEREN TUZ KULLANIMININKÖFTELERDE HETEROSİKLİK AROMATİK AMİN OLUŞUMU ÜZERİNE ETKİSİ, 2016 - 2017Öz F., Ekiz E., Project Supported by Higher Education Institutions, MANGALDA PİŞİRME İŞLEMİNİN HİNDİ KÖFTLERİNDEPOLİSİKLİK AROMATİK HİDROKARBON OLUŞUMU ÜZERİNE ETKİSİ, 2016 - 2017ÖZ F., Project Supported by Higher Education Institutions, FARKLI TALAŞ ÇEŞİDİ VE TÜTSÜ YOĞUNLUĞUNUN TAVADAKIZARTILAN KÖFTELERDE POLİSİKLİK AROMATİK HİDROKARBON VE HETEROSİKLİK AROMATİK AMİN OLUŞUMUÜZERİNE ETKİSİ, 2015 - 2016ÖZ F., Project Supported by Higher Education Institutions, +ÇEŞİTLİ GIDALARDA ORGANOKLORLU VEORGANOFOSFORLU PESTİSİT KALINTILARININ BELİRLENMESİ, 2015 - 2016ÖZ F., Project Supported by Higher Education Institutions, KÖFTE ÜRETİMİNDE KUYRUK YAĞI KULLANIMININHETEROSİKLİK AROMATİK AMİN OLUŞUMU ÜZERİNE ETKİSİ, 2015 - 2016ÖZ F., GÜRSES M., TUBITAK Project, FARKLI MEYVE VE SEBZE SU EKSTRAKTLARI İLE ÜRETİLEN ÇEMENLERİNPASTIRMA KALİTESİ ÜZERİNE ETKİSİ, 2014 - 2016ÖZ F., Project Supported by Higher Education Institutions, SOUS-VİDE YÖNTEMİYLE PİŞİRİLEN SIĞIR PİRZOLA ETİNDEHETEROSİKLİK AROMATİK AMİN VE BİSFENOL-A'NIN BELİRLENMESİ, 2014 - 2015Aksu M. İ., Öz F., Project Supported by Higher Education Institutions, Sığır etlerinin fosfolipit kompozisyonu üzerine farklıpişirme yöntemlerinin etkisi, 2014 - 2015ÖZ F., Project Supported by Higher Education Institutions, FARKLI PİŞİRME YÖNTEMLERİNİN YAĞLI VE YAĞSIZ BALIKETİNDE HETEROSİKLİK AROMATİK AMİN OLUŞUMU ÜZERİNE ETKİSİ, 2014 - 2015ÖZ F., TUBITAK Project, Farklı pişirme metotlarının hindi etinde heterosiklik aromatik amin oluşumu ve çeşitli kalitekriterleri üzerine etkisi, 2014 - 2014ÖZ F., Project Supported by Higher Education Institutions, SOUS-VİDE PİŞİRME TEKNİĞİNİN SIĞIR PİRZOLA ETİNİNÇEŞİTLİ KALİTE KRİTERLERİ VE PİŞİRME ESNASINDA OLUŞABİLEN POLİSİKLİK AROMATİK HİDROKARBON OLUŞUMUÜZERİNE ETKİSİ, 2013 - 2014ÖZ F., Project Supported by Higher Education Institutions, KÖFTE ÜRETİMİNDE KONJUGE LİNOLEİK ASİTKULLANIMININ HETEROSİKLİK AROMATİK AMİN OLUŞUMU ÜZERİNE OLAN ETKİSİNİN BELİRLENMESİ, 2013 - 2014ÖZ F., Project Supported by Higher Education Institutions, KÖFTE ÜRETİMİNDE KİTOSAN KULLANIMININ HETEROSİKLİKAROMATİK AMİN OLUŞUMU ÜZERİNE OLAN ETKİSİNİN BELİRLENMESİ, 2012 - 2013ÖZ F., TUBITAK Project, Kaplamalı tavuk ürünlerinde heterosiklik aromatik amin ve akrilamid oluşumu, yeşil çay ekstraktıve mikrodalga kullanımı ile azaltılma olanakları, 2011 - 2013ÖZ F., Project Supported by Higher Education Institutions, FARKLI PİŞİRME YÖNTEMLERİNİN KAZ ETİNDEHETEROSİKLİK AROMATİK AMİN OLUŞUMU VE GENEL KİMYASAL YAPI ÜZERİNE ETKİSİ, 2011 - 2012ÖZ F., Project Supported by Other Official Institutions, Doğu anadolu kırmızısı tosunları, farklı dönemlerde verilen kesifyem ilavesiyle, merada beslenmenin et kalitesi, yağ ve aromatik bileşiklere etkisi, 2010 - 2011ÖZ F., Project Supported by Higher Education Institutions, ATATÜRK ÜNİVERSİTESİ ZİRAAT İŞLETME MÜDÜRLÜĞÜPİLOT SÜT FABRİKASININ TADİLATI, 2010 - 2010Öz F., Kaya M., Project Supported by Higher Education Institutions, Sucuk Üretiminde Olgunlaştırma SüresininHeterosiklik Aromatik Amin Oluşumu Üzerine Etkisi, 2009 - 2010ÖZ F., TUBITAK Project, Kuzeydoğu anadolu bölgesi alabalık, caner, tatlı su kefali ve yayın balıklarında tekli ve çokludoymamış yağ asitleri ile antioksidan enzimlerinin mevsimsel değişimi, doğal besin zinciri ile araarındaki interaksiyoneletkileşimlerinin karakteristik ölçü olarak kullanılabilirlikleri, 2006 - 2009Kaya M., Öz F., Kaban G., TUBITAK Project, Farklı pişirme yöntemlerinin çeşitli et türlerinde heretosiklik aromatik aminoluşumu üzerine etkilerinin farklı ekstraksiyon metotları ile belirlenmesi, 2005 - 2007ÖZ F., KAYA M., CB Strateji ve Bütçe Başkanlığı (Kalkınma Bakanlığı) Projesi, Kas Dokusunun Camsı Değişim Sıcaklığı veFarklı Biopolimerlerin Lipid-protein Değişimleri Üzerine Etkilerinin Termal Analiz Teknikleri ile Belirlenmesi, 2004 -2006



Kaya M., Öz F., Project Supported by Higher Education Institutions, Gökkuşağı alabalığı (Oncorhynhcus mykiss) ve aynalısazan (Cyprinus carpio) balıklarında kızartma boyunca oluşabilen heterosiklik aromatik aminlerin oluşumu üzerinefarklı pişirme metotlarının etkisi, 2003 - 2004Kaya M., Öz F., Project Supported by Higher Education Institutions, Farklı sıcaklıklarda pişirilen taze et ürünlerinde çeşitlibaharatların heterosiklik aromatik aminlerin oluşumu üzerine etkisi, 2002 - 2003Aksu M. İ., Kaya M., Öz F., Project Supported by Higher Education Institutions, Modifiye Atmosfer UygulanarakAmbalajlanmış Sucuk ve Pastırmaların Raf Ömürlerinin Belirlenmesi, 2002 - 2003Kaya M., Öz F., Project Supported by Higher Education Institutions, Sucuk üretiminde E. coli 0157:H7’nin gelişimi üzerinefarklı starter kültürler ve nitrat/nitritin etkisi, 2000 - 2001Kaya M., Öz F., Project Supported by Higher Education Institutions, Sucukta Escherichia coli O157:H7’nin Aranması veKontrolü Üzerine Araştırmalar, 1998 - 2001
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INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, July 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, July 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, July 2022FOOD CONTROL, Journal Indexed in SCI-E, July 2022JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022LWT - FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2022BRITISH POULTRY SCIENCE, Journal Indexed in SCI-E, June 2022JOURNAL OF TOXICOLOGY, Journal Indexed in SCI-E, June 2022NATURAL PRODUCT COMMUNICATIONS, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, June 2022FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, June 2022FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, June 2022FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022ENVIRONMENTAL POLLUTION, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, June 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, June 2022FOODS, Journal Indexed in SCI-E, June 2022Project Supported by Higher Education Institutions, BAP Research Project, Manisa Celal Bayar University, Turkey, June2022FOODS, Journal Indexed in SCI-E, May 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, May 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2022INTERNATIONAL JOURNAL OF ANALYTICAL CHEMISTRY, Journal Indexed in SCI-E, May 2022Journal of Current Science and Technology, Journal Indexed in SCI-E, May 2022JOURNAL OF CHEMISTRY, Journal Indexed in SCI-E, May 2022FOODS, Journal Indexed in SCI-E, May 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, May 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, May 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, May 2022FOODS, Journal Indexed in SCI-E, May 2022FOODS, Journal Indexed in SCI-E, May 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2022FOODS, Journal Indexed in SCI-E, May 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, May 2022SENSORS, Journal Indexed in SCI-E, May 2022JOURNAL OF TOXICOLOGY, Journal Indexed in SCI-E, May 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022
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FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, February 2022FOOD CONTROL, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2022JOURNAL OF KING SAUD UNIVERSITY - SCIENCE, Journal Indexed in SCI-E, February 2022INTERNATIONAL JOURNAL OF ENVIRONMENTAL RESEARCH AND PUBLIC HEALTH, Journal Indexed in SCI-E, February2022FOOD CONTROL, Journal Indexed in SCI-E, January 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, January 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, January 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, January 2022FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, January 2022FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, January 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, January 2022MEAT SCIENCE, Journal Indexed in SCI-E, January 2022FOOD CONTROL, Journal Indexed in SCI-E, January 2022FOODS, Journal Indexed in SCI-E, January 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, January 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, January 2022JOURNAL OF KING SAUD UNIVERSITY - SCIENCE, Journal Indexed in SCI-E, January 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, December 2021MEAT SCIENCE, Journal Indexed in SCI-E, December 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, December 2021FOOD CONTROL, Journal Indexed in SCI-E, December 2021MEAT SCIENCE, Journal Indexed in SCI-E, December 2021BRAZILIAN JOURNAL OF PHARMACEUTICAL SCIENCES, Journal Indexed in SCI-E, December 2021JOURNAL OF KING SAUD UNIVERSITY SCIENCE, Journal Indexed in SCI-E, December 2021JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, December 2021FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, December 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, December 2021JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, December 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, December 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, November 2021BRAZILIAN JOURNAL OF PHARMACEUTICAL SCIENCES, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021PLOS ONE, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, November 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, October 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2021FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, October 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2021
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FOOD CONTROL, Journal Indexed in SCI-E, March 2018CYTA-JOURNAL OF FOOD, SCI Journal, February 2018JOURNAL OF FOOD SCIENCE, SCI Journal, February 2018INTERNATIONAL JOURNAL OF ENVIRONMENTAL ANALYTICAL CHEMISTRY, SCI Journal, February 2018TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, National Scientific Refreed Journal, February 2018JOURNAL OF FOOD SCIENCE, SCI Journal, February 2018FOOD CONTROL, Journal Indexed in SCI-E, February 2018JOURNAL OF FOOD SCIENCE, SCI Journal, February 2018JOURNAL OF FOOD SCIENCE, SCI Journal, February 2018JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, February 2018ITALIAN JOURNAL OF FOOD SCIENCE, SCI Journal, February 2018INTERNATIONAL JOURNAL OF ENVIRONMENTAL ANALYTICAL CHEMISTRY, SCI Journal, February 2018TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, National Scientific Refreed Journal, January 2018JOURNAL OF FOOD SCIENCE, SCI Journal, January 2018JOURNAL OF FOOD SCIENCE, SCI Journal, November 2017INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2017JOURNAL OF FOOD SCIENCE, SCI Journal, August 2017FOOD & FUNCTION, Journal Indexed in SCI-E, August 2017FOOD & FUNCTION, Journal Indexed in SCI-E, July 2017JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, July 2017FOOD CHEMISTRY, SCI Journal, July 2017JOURNAL OF FUNCTIONAL FOODS, SCI Journal, June 2017FOOD & FUNCTION, SCI Journal, June 2017GRASAS Y ACEITES, Journal Indexed in SCI-E, June 2017JOURNAL OF FOOD COMPOSITION AND ANALYSIS, SCI Journal, June 2017FOOD CHEMISTRY, SCI Journal, June 2017International Journal of Biochemistry research & Review, Other Indexed Journal, June 2017FOOD ANALYTICAL METHODS, SCI Journal, June 2017FOOD & FUNCTION, SCI Journal, June 2017Nutrition & Food Science, Other Indexed Journal, February 2017JOURNAL OF FOOD SAFETY, SCI Journal, February 2017International Journal of Biochemistry research & Review , Other Indexed Journal, February 2017FOOD CONTROL, SCI Journal, January 2017FOOD CHEMISTRY, SCI Journal, January 2017FOOD CHEMISTRY, SCI Journal, January 2017FOOD CHEMISTRY, SCI Journal, January 2017International Journal of Biochemistry research & Review, Other Indexed Journal, August 2016International Journal of Biochemistry research & Review , Other Indexed Journal, June 2016International Journal of Biochemistry research & Review , Other Indexed Journal, June 2016International Journal of Biochemistry research & Review, Other Indexed Journal, May 2016JOURNAL OF TEXTURE STUDIES, SCI Journal, May 2016FOOD CHEMISTRY, SCI Journal, May 2016MEAT SCIENCE, SCI Journal, May 2016FOOD CONTROL, SCI Journal, May 2016FOOD CHEMISTRY, SCI Journal, March 2016JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, March 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2016ENVIRONMENT INTERNATIONAL, SCI Journal, February 2016FOOD CONTROL, SCI Journal, February 2016FOOD CHEMISTRY, SCI Journal, February 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, February 2016



IRANIAN JOURNAL OF CHEMISTRY & CHEMICAL ENGINEERING-INTERNATIONAL ENGLISH EDITION, SCI Journal,January 2016FOOD & FUNCTION, SCI Journal, December 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, November 2015INTERNATIONAL JOURNAL OF PLANT SCIENCES, SCI Journal, November 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, November 2015FOOD ANALYTICAL METHODS, SCI Journal, November 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, November 2015Macedonian Veterinary Review, Other Indexed Journal, November 2015African Journal of Food Science, Other Indexed Journal, October 2015JOURNAL OF FOOD QUALITY, SCI Journal, October 2015STUDIES ON ETHNO-MEDICINE, SCI Journal, September 2015FOOD & FUNCTION, SCI Journal, September 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, August 2015LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2015JOURNAL OF TEXTURE STUDIES, SCI Journal, June 2015LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, May 2015ANALYTICAL METHODS, SCI Journal, May 2015ANNALS OF ANIMAL SCIENCE, SCI Journal, April 2015ANALYTICAL METHODS, SCI Journal, April 2015CELAL BAYAR ÜNİVERSİTESİ FEN BİLİMLERİ DERGİSİ, National Scientific Refreed Journal, January 2015FOOD CHEMISTRY, SCI Journal, January 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2014JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2014TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, Journal Indexed in SCI-E, September 2014TÜRK TARIM - GIDA BİLİM VE TEKNOLOJİ DERGİSİ, National Scientific Refreed Journal, August 2014FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, July 2014JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, February 2014JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, January 2014JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2014FOOD RESEARCH INTERNATIONAL, SCI Journal, January 2014JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, January 2014JOURNAL OF ESSENTIAL OIL BEARING PLANTS, SCI Journal, January 2014FOOD SCIENCE & NUTRITION, SCI Journal, January 2014JOURNAL OF FOOD SCIENCE, SCI Journal, January 2014TARIM BILIMLERI DERGISI-JOURNAL OF AGRICULTURAL SCIENCES, SCI Journal, January 2014TÜRK TARIM - GIDA BİLİM VE TEKNOLOJİ DERGİSİ, National Scientific Refreed Journal, January 2014JOURNAL OF FOOD SCIENCE, SCI Journal, January 2013MEAT SCIENCE, SCI Journal, January 2013FOOD ANALYTICAL METHODS, SCI Journal, January 2013JOURNAL OF FOOD COMPOSITION AND ANALYSIS, SCI Journal, January 2013FOOD SCIENCE AND BIOTECHNOLOGY, SCI Journal, January 2013FOOD ANALYTICAL METHODS, SCI Journal, January 2013JOURNAL OF FOOD COMPOSITION AND ANALYSIS, SCI Journal, January 2013MEAT SCIENCE, SCI Journal, January 2013FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, April 2012MEAT SCIENCE, SCI Journal, January 2012JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2011



JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, July 2011JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2011JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, May 2011TURKISH JOURNAL OF VETERINARY SCIENCES, Journal Indexed in SCI-E, April 2011MEAT SCIENCE, SCI Journal, February 2011JOURNAL OF FOOD SCIENCE, National Scientific Refreed Journal, January 2011AFRICAN JOURNAL OF BIOTECHNOLOGY, SCI Journal, January 2011JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, January 2011JOURNAL OF FOOD PROCESSING AND PRESERVATION, National Scientific Refreed Journal, December 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, November 2010JOURNAL OF FOOD SAFETY, SCI Journal, May 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2010JOURNAL OF FOOD SCIENCE, SCI Journal, January 2009JOURNAL OF FOOD PROCESSING AND PRESERVATION, National Scientific Refreed Journal, January 2009JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, January 2008
Tasks In Event OrganizationsTasks In Event OrganizationsAydın A. C., Şenocak S., Kaya A., Orhan E., Öz F., Uzundumlu A. S., Ekinci M., Çelik S., Düzgün O. A., Ertek Tosun N., et al., 4thInternational Conference on Advanced Engineering Technologies, Scientific Congress, Bayburt, Turkey, Eylül 2022Öz F., 1st European Symposium on Phytochemicals in Medicine and Food, Scientific Congress, Belgrade, Serbia, Eylül2022Öz F., Corredig M., FIRST CIRCUL-A-BILITY CONFERENCE Re-thinking Packaging for Circular & Sustainable Food SupplyChains of the Future, Scientific Congress, Italy, Eylül 2021Öz F., Yıldırım F., Meat and Health in Nutrition, Scientific Congress, Erzurum, Turkey, Temmuz 2021Öz F., 4. Türkiye Kaz Yetiştiriciliği Çalıştayı, Workshop Organization, Niğde, Turkey, Mart 2021Öz F., 11. Gıda Mühendisliği Öğrenci Kongresi , Scientific Congress, Konya, Turkey, Mart 2021Öz F., COST Action Management Committee, Workshop Organization, Arhus, Denmark, Ekim 2020
Scientific Research / Working Group MembershipsScientific Research / Working Group MembershipsWorking Group 2, Aarhus Universitet (University of Aarhus), Denmark, https://projects.au.dk/circul-a-bility/team-and-structure/wg2-meat-and-fish, 2020 - ContinuesWorking Group 1, Aarhus Universitet (University of Aarhus), Denmark, https://projects.au.dk/circul-a-bility/team-and-structure/wg1-fruits-and-vegetables, 2020 - ContinuesWorking Group 3, Aarhus Universitet (University of Aarhus), Denmark, https://projects.au.dk/circul-a-bility/team-and-structure/wg3-dairy, 2020 - Continues
MetricsMetricsPublication: 272 Citation (WoS): 1603 Citation (Scopus): 1781 H-Index (WoS): 25 H-Index (Scopus): 25
Congress and Symposium ActivitiesCongress and Symposium Activities



5th International Conference on Computational Mathematics and Engineering Sciences, Attendee, Van, Turkey, 20212nd International Virtual Conference on Raw Materials to Processed Foods, Session Moderator, Adana, Turkey, 2021IV. Türkiye Kaz Eti Yetiştiriciliği, Invited Speaker, Niğde, Turkey, 202111. Gıda Mühendisliği Öğrenci Kongresi, Moderator, Konya, Turkey, 20212nd International Traditional and Complementary Medicine Congress, Attendee, İstanbul, Turkey, 2019ICAFOP, 3. International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences, Attendee, Trabzon, Turkey,2019Türkiye 12. Gıda Kogresi, Attendee, Edirne, Turkey, 2016Sağlıklı Su Yönetimi Kongresi, Attendee, Erzurum, Turkey, 20155. Gıda Güvenliği Kongresi, Attendee, İstanbul, Turkey, 2015YABİTED II. Bitkisel Yağ Kongresi, Attendee, Tekirdağ, Turkey, 20154. Geleneksel Gıdalar Sempozyumu, Attendee, Adana, Turkey, 2014Second International Congress on Cocoa Coffee and Tea, Attendee, Naples, Italy, 2013The 2nd 66International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 2013II. Et Ürünleri “İşlenmiş Kanatlı Eti Ürünleri” Çalıştayı, Attendee, Manisa, Turkey, 2012III. Geleneksel Gıdalar Sempozyumu, Attendee, Konya, Turkey, 201259th ICOMST, International Congress of Meat Science and Technology, Attendee, Turkey, 2011Novel Approaches in Food Industry, International Food Congress, Attendee, İzmir, Turkey, 20111. Et Ürünleri Sucuk Çalıştayı, Attendee, Aydın, Turkey, 20101st International Congress on Food Technology, Attendee, Antalya, Turkey, 20101st International Congress of Traditional Foods from Adriatic to Caucasus, Attendee, Tekirdağ, Turkey, 20101st International Congress of Seafood Technology, Attendee, İzmir, Turkey, 200810. Gıda Kongresi, Attendee, Erzurum, Turkey, 20082nd International Food and Nutrition Congress, Attendee, İstanbul, Turkey, 2007The FEBS, Attendee, İstanbul, Turkey, 2006XIII. Ulusal Su Ürünleri Sempozyumu, Attendee, Çanakkale, Turkey, 20051st International Food and Nutrition Congress, Attendee, İstanbul, Turkey, 20058. Gıda Kongresi, Attendee, Bursa, Turkey, 200412. Biyoteknoloji Kongresi, Attendee, Balıkesir, Turkey, 2001
ScholarshipsScholarshipsYurt Dışı Doktora Sonrası Araştırma Bursu, TUBITAK, 2011 - 2011Post Doctorate, University, 2007 - 2007Fellowship for Congress on Heterocyclic Aromatic Amines, University, 2003 - 2003
AwardsAwardsÖz F., Dünyanın En Etkili Bilim İnsanları , Stanford University, October 2023Öz F., 2020 - 2021 Bilimsel Proje ve Patent Ödül Töreni, Atatürk Üniversitesi, February 2022
Representation and Promotion ActivitiesRepresentation and Promotion ActivitiesInstitutional Representation, Üniversite, Denmark, Arhus, 2021 - 2021
Non Academic ExperienceNon Academic ExperienceAarhus University



The Pennsylvania State UniversityGraz Technical University


	Prof. Fatih ÖZ
	Personal Information
	Education Information
	Certificates, Courses and Trainings
	Dissertations
	Research Areas
	Academic Titles / Tasks
	Academic and Administrative Experience
	Courses
	Advising Theses
	Jury Memberships
	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
	Memberships / Tasks in Scientific Organizations
	Scientific Refereeing
	Tasks In Event Organizations
	Scientific Research / Working Group Memberships
	Metrics
	Congress and Symposium Activities
	Scholarships
	Awards
	Representation and Promotion Activities
	Non Academic Experience

