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I. Freeze-dried pomegranate extract as a natural and novel ingredient in cemen paste and pastirma
quality during refrigerated storage
Aksu M. i, Turan E., Erdemir E., Oz F.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.249, no.5, pp.1329-1341, 2023 (SCI-Expanded)



II. Utilization of spray-dried raspberry powder as a natural additive to improve oxidative stability,
microbial quality and overcome the perception of discoloration in vacuum-packed ground beef
during chilled storage
AKSU M. L, Turan E., GULBANDILAR A., Tamturk F.

MEAT SCIENCE, vol.197, 2023 (SCI-Expanded)
III. Properties of black carrot extract and its efficacy for improving the storage quality of vacuum
packaged fresh meat products
AKSU M. I, Turan E.
PACKAGING TECHNOLOGY AND SCIENCE, vol.35, no.4, pp.339-349, 2022 (SCI-Expanded)
IV. Chemical, microbial, color, oxidative and sensory properties of clean-label pastirma produced with
raspberry water extracts as a novel ingredient
AKSU M. I, Erdemir E., Turan E., OZ F.
MEAT SCIENCE, vol.186, 2022 (SCI-Expanded)

V. The effect of potassium lactate on the free amino acid composition, lipid oxidation, colour,
microbiological, and sensory properties of ready-to-eat pastirma, a dry-cured and dried meat
product
AKSU M. i, Erdemir E.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.59, no.4, pp.1288-1298, 2022 (SCI-Expanded)
VL. Red raspberry (Rubus ideaus L.) extracts: A novel ingredient in cemen paste

AKSU M. I, Turan E,, SAT I. G., Erdemir E.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.11, 2021 (SCI-Expanded)

VII. Effects of lyophilized black carrot (Daucus carota L.) water extract on the shelf life, physico-
chemical and microbiological quality of high-oxygen modified atmosphere packaged (HiOx-MAP)
ground beef
AKSU M. I, Turan E.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.9, pp.3514-3524, 2021 (SCI-Expanded)
VIII. Effects of lyophilized red cabbage water extract and pH levels on the quality properties of pastirma
cemen paste during chilled storage
AKSU M. 1, Turan E, SAT 1. G.
JOURNAL OF STORED PRODUCTS RESEARCH, vol.89, 2020 (SCI-Expanded)

IX. Effects of red beet extracts on protein and lipid oxidation, colour, microbial, sensory properties and
storage stability of Turkish pastirma
AKSU M. i, Erdemir E., Turan E, SAT 1. G.

JOURNAL OF STORED PRODUCTS RESEARCH, vol.89, 2020 (SCI-Expanded)

X. Effects of cemen paste with lyophilized red cabbage water extract on the quality characteristics of
beef pastirma during processing and storage
AKSU M. I, Erdemir E., OZ F., Turan E., GURSES M.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.11, 2020 (SCI-Expanded)
XI. Improvement of quality properties of cemen paste of pastirma by lyophilized red cabbage water
extract
Aksu M. I, Turan E,, SAT I. G, Erdemir E., OZ F., GURSES M.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.9, 2020 (SCI-Expanded)

XI. THE EFFECTS OF DIFFERENT COOKING METHODS ON SOME QUALITY CRITERIA AND MINERAL
COMPOSITION OF BEEF STEAKS
0OZ F., Aksu M. i, Turan M.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.4, 2017 (SCI-Expanded)

XIlI. CHANGES IN THE COMPOSITION OF FREE AMINO ACID DURING PRODUCTION OF PASTIRMA CURED
WITH DIFFERENT LEVELS OF SODIUM NITRITE
Erdemir E., Aksu M. I.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.2, 2017 (SCI-Expanded)
XIV. Changes in the Total Lipid, Neutral Lipid, Phospholipid and Fatty Acid Composition of Phospholipid
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XXVI.

Fractions during Pastirma Processing, a Dry-Cured Meat Product

Aksu M. I, Dogan M,, Sirkecioglu A. N.

KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, vol.37, no.1, pp.18-28, 2017 (SCI-Expanded)
Changes in the Physico-chemical and Microbial Quality during the Production of Pastirma Cured with
Different Levels of Sodium Nitrite

Aksu M. 1., Erdemir E., Cakici N.

KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, vol.36, no.5, pp.617-625, 2016 (SCI-Expanded)
THE EFFECT OF DIRECT ADDITION OF CONJUGATED LINOLEIC ACID ON THE FORMATION OF
HETEROCYCLIC AROMATIC AMINES IN BEEF CHOPS

OZ F., KIZIL M., CAKMAK I, AKSU M. .

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.2820-2833, 2015 (SCI-Expanded)
EFFECT OF LYOPHILIZED WATER EXTRACT OF URTICA DIOICA L. ON THE SHELF LIFE OF VACUUM-
PACKAGED BEEF STEAKS

Aksu M. I, Alinezhad H., Erdemir E.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.3059-3066, 2015 (SCI-Expanded)

A survey of the physico-chemical and microbiological quality of different pastirma types: a dry-
cured meat product

Cakici N., Aksu M. i,, Erdemir E.

CYTA-JOURNAL OF FOOD, vol.13, no.2, pp.196-203, 2015 (SCI-Expanded)

The impact of slaughter age on performance, carcass traits, properties of cut-up pieces of carcasses,
and muscle development in broiler chickens

COBAN 0., LAGIN E.,, AKSU M. I, KARA A, SABUNCUOGLU N.

EUROPEAN POULTRY SCIENCE, vol.78, 2014 (SCI-Expanded)

Effects of supplementing broiler diets with Saccharomyces cerevisiae at different levels and frozen
storage on the meat quality traits of breasts and drumsticks

Aksu M. I, Karaoglu M. M., Esenbuga N., Macit M., Er H. O.

EUROPEAN POULTRY SCIENCE, vol.78, 2014 (SCI-Expanded)

A survey of selected minerals in ready-to-eat pastirma types from different regions of Turkey using
ICP/OES

Aksu M. I, Erdemir E.

TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.38, no.5, pp.564-571, 2014 (SCI-Expanded)
Effect of thyme oil (Thymbra spicata l. Var. Spicata) on meat quality in Japanese quails

Aksu T., Aksu M. I, Onel S. E., Yakan A, Kaya D. A, Baylan M.

EUROPEAN POULTRY SCIENCE, vol.78, 2014 (SCI-Expanded)

EFFECTS OF LYOPHILIZED WATER EXTRACT OF SATUREJA HORTENSIS ON THE SHELF LIFE AND
QUALITY PROPERTIES OF GROUND BEEF

Aksu M. I, Ozer H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.37, no.5, pp.777-783, 2013 (SCI-Expanded)

The effects of different breeding methods on fattening performance and parameters related to
slaughter, carcass and some meat quality in broiler chickens Farkli{dotless} yetistirme
metotlari{dotless}ni{dotless}n etlik piliclerde besi performansi{dotless}, kesim ve karkas 6zellikleri
ile bazi{dotless} et kalite parametreleri iizerine etkisi

Lagin E.,, Coban 0., Aksu M. I, Sabuncuoglu N., Das H.

Kafkas Universitesi Veteriner Fakultesi Dergisi, vol.19, no.2, pp.283-289, 2013 (SCI-Expanded)

The Effects of Different Breeding Methods on Fattening Performance and Parameters Related to
Slaughter Carcass and Some Meat Quality in Broiler Chickens

LACIN E., COBAN 0., AKSU M. I, SABUNCUOGLU COBAN N., DAS H.

Kafkas Universitesi Veteriner Fakultesi Dergisi, 2013 (SCI-Expanded)

Effects of different finishing systems on carcass traits, fatty acid composition, and beef quality
characteristics of young Eastern Anatolian Red bulls

Yiiksel S., Yanar M., Aksu M. I, Kopuzlu S., Kaban G., Sezgn E., 0z F.



XXVIL

XXVIIL

XXIX.

XXX

XXXII.

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

TROPICAL ANIMAL HEALTH AND PRODUCTION, vol.44, no.7, pp.1521-1528, 2012 (SCI-Expanded)

Effects of Sodium Tripolyphosphate and Modified Atmosphere Packaging on the Quality
Characteristics and Storage Stability of Ground Beef

Aksu M. I, Alp Erbay E.

FOOD TECHNOLOGY AND BIOTECHNOLOGY, vol.50, no.1, pp.81-87, 2012 (SCI-Expanded)

FATTY ACID COMPOSITION, LEAN COLOR AND DRIP LOSS OF THE DIFFERENT MUSCLES FROM
YOUNG HOLSTEIN FRIESIAN BULLS FINISHED ON DIETS CONTAINING VARIED PROPORTIONS OF WET
SUGAR BEET PULP AND WHEAT STRAW

YUKSEL S., TURGUT L., YANAR M., AKSU M. I, KABAN G., UNLU N.

BULGARIAN JOURNAL OF AGRICULTURAL SCIENCE, vol.17, no.5, pp.696-703, 2011 (SCI-Expanded)

A study on possibility of Rosa canina seed use as feed ingredient in diets of Morkaraman male lambs
Esenbuga N., Macit M., Karaoglu M., Aksakal V., Yériik M. A, Giil M., Aksu M. I,, Bilgin O. C.

TROPICAL ANIMAL HEALTH AND PRODUCTION, vol.43, no.7, pp.1379-1384, 2011 (SCI-Expanded)

Utilization of Thymus Vulgaris L. in the production of sucuk

0z F., Kaya M., Aksu M. 1.

Journal of Food Processing and Preservation, vol.35, no.4, pp.483-487, 2011 (SCI-Expanded)

Free amino acids profile and quantities of 'sirt’, 'bohca’ and 'sekerpare’ pastirma, dry cured meat
products

Ceylan S., Aksu M. .

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.91, no.5, pp.956-962, 2011 (SCI-Expanded)
Effects of organically-complexed minerals on meat quality in chickens

Aksu T., Aksu M. I, Yoruk M. A, Karaoglu M.

BRITISH POULTRY SCIENCE, vol.52, no.5, pp.558-563, 2011 (SCI-Expanded)

Effects of different fat sources and levels on the fatty acid composition in different tissues of laying
hens

Celebi S., Utlu N, Aksu M. 1.

JOURNAL OF APPLIED ANIMAL RESEARCH, vol.39, no.1, pp.25-28, 2011 (SCI-Expanded)

Effects of water extract of Urtica dioica L. and modified atmosphere packaging on the shelf life of
ground beef

Alp Erbay E., Aksu M. 1.

MEAT SCIENCE, vol.86, no.2, pp.468-473, 2010 (SCI-Expanded)

Effect of breed on fattening performance, slaughter and meat quality characteristics of Awassi and
Morkaraman lambs

Esenbuga N., Macit M., Karaoglu M., Aksakal V., Aksu M. I, Yériik M. A, Giil M.

LIVESTOCK SCIENCE, vol.123, pp.255-260, 2009 (SCI-Expanded)

Fatty Acid Composition of Beef Intermuscular, Sheep Tail, Beef Kidney Fats and Its Effects on Shelf
Life and Quality Properties of Kavurma

Aksu M. L.

JOURNAL OF FOOD SCIENCE, vol.74, no.2, 2009 (SCI-Expanded)

Effect of Urtica dioica L. on the growth of Staphylococcus aureus in traditional dry fermented
sausage ("sucuk")

KABAN G., AKSU M. I,, KAYA M. D.

JOURNAL OF MUSCLE FOODS, vol.19, no.4, pp-399-409, 2008 (SCI-Expanded)

Determination of biogenic amines in sucuk

GENCCELEP H., KABAN G., Aksu M. I, 0Z F., KAYA M.

Food Control, vol.19, no.9, pp.868-872, 2008 (SCI-Expanded)

Effects of dietary humate supplementation to broilers on performance, slaughter, carcass and meat
colour

Esenbuga N., Macit M., Karaoglu M., Aksu M. L, Bilgin 0. C.

Journal of the Science of Food and Agriculture, vol.88, no.7, pp.1201-1207, 2008 (SCI-Expanded)

Effect of Lactobacillus sakei and Staphylococcus xylosus on the inhibition of Escherichia coli 0157 :



XLL

XLIIL

XLIIL

XLIV.

XLV.

XLVI.

XLVIL

XLVIIL

XLIX.

LL

LIL

LIIL

H7 in pastirma, a dry-cured meat product

Aksu M. I, Kaya M., 0z F.

JOURNAL OF FOOD SAFETY, vol.28, no.1, pp.47-58, 2008 (SCI-Expanded)

Effects of different raising systems on colour and quality characteristics of Turkish Pekin duck
meats

Lacin E., Aksu M. I,, Macit M,, Yildiz A,, Karaoglu M. M., Esenbuga N., Yoruk M. A.

SOUTH AFRICAN JOURNAL OF ANIMAL SCIENCE, vol.38, no.3, pp.217-223, 2008 (SCI-Expanded)

Behavior of Staphylococcus aureus in sucuk with nettle (Urtica dioica L.)

KABAN G., Aksu M. i,, Kaya M.

JOURNAL OF FOOD SAFETY, vol.27, no.4, pp.400-410, 2007 (SCI-Expanded)

Influence of dietary Sorghum (Sorghum vulgare) and corn supplemented with methionine on cut-up
pieces weights of broiler carcass and quality properties of breast and drumsticks meat

Aksu M. I, Imik H,, Karaoglu M.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.13, no.5, pp.361-367, 2007 (SCI-Expanded)

The effect of alpha-tocopherol, storage time and storage temperature on peroxide value, free fatty
acids and pH of kavurma, a cooked meat product

Aksu M. L.

JOURNAL OF MUSCLE FOODS, vol.18, no.4, pp.370-379, 2007 (SCI-Expanded)

Effect of meat piece, packaging and storage on pH, thiobarbituric acid reactive substances and
microbial counts in broilers fed diets supplemented with ram horn hydrolysate

Aksu M. I, Karaoglu M., Esenbuga N., Kaya M., Macit M.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.12, pp.133-143, 2006 (SCI-Expanded)

pH and colour characteristics of carcasses of broilers fed with dietary probiotics and slaughtered at
different ages

Karaoglu M., Aksu M. i,, Esenbuga N., Macit M., Durdag H.

ASIAN-AUSTRALASIAN JOURNAL OF ANIMAL SCIENCES, vol.19, no.4, pp.605-610, 2006 (SCI-Expanded)

Effect of modified atmosphere packaging, storage period, and storage temperature on the residual
nitrate of sliced-pastirma, dry meat product, produced from fresh meat and frozen/thawed meat
Aksu M. I, Kaya M., Ockerman H.

FOOD CHEMISTRY, vol.93, no.2, pp.237-242, 2005 (SCI-Expanded)

The effect of alpha-tocopherol and butylated hydroxyanisole on the colour properties and lipid
oxidation of kavurma, a cooked meat product

Aksu M. I, Kaya M.

MEAT SCIENCE, vol.71, no.2, pp.277-283, 2005 (SCI-Expanded)

Effect of supplemental ram horn hydrolysate (RHH) at different levels on growth performance and
slaughter traits of broilers

Karaoglu M., Macit M., Aksu M. I, Kurbanoglu E. B, Esenbuga N., Celebi §.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.85, no.13, pp.2220-2226, 2005 (SCI-Expanded)
Effect of modified atmosphere and vacuum packaging on some quality characteristics of sliced
'sucuk’ produced using probiotics culture

Kaya M., Aksu M. 1.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.85, no.13, pp.2281-2288, 2005 (SCI-Expanded)
Effect of a dietary probiotic on some quality characteristics of raw broiler drumsticks and breast
meat

Aksu M. I, Karaoglu M., Esenbuga N., Kaya M., Macit M., Ockerman H.

JOURNAL OF MUSCLE FOODS, vol.16, pp.306-317, 2005 (SCI-Expanded)

Effect of modified atmosphere packaging and temperature on the shelf life of sliced pastirma
produced from frozen/thawed meat

Aksu M. I, Kaya M., Ockerman H.

JOURNAL OF MUSCLE FOODS, vol.16, no.3, pp.192-206, 2005 (SCI-Expanded)
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Asian Journal of Poulrty Science, Committee Member, 2007 - 2017

RESEARCH JOURNAL OF MICROBIOLOGY, Committee Member, 2007 - 2017

ATATURK UNIVERSITY JOURNAL OF AGRICULTURAL FACULTY, Publication Committee Member, 2010 - 2016
American Journal of Food Technology, Committee Member, 2006 - 2016

JOURNAL OF MUSCLE FOODS, Assistant Editor/Section Editor, 2008 - 2010

JOURNAL OF MUSCLE FOODS, Committee Member, 2007 - 2010

Memberships / Tasks in Scientific Organizations

TMMOB Ziraat Miihendisleri Odasi Erzurum Subesi, Member, 1995 - Continues, Turkey

Scientific Refereeing

JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2024

JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, April 2024

International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Abstract), April 2024
SCIENTIFIC REPORTS, Journal Indexed in SCI-E, April 2024

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, April 2024

International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Abstract), April 2024
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, March 2024

CYTA - JOURNAL OF FOOD, Journal Indexed in SCI-E, March 2024

Chemistry, Journal Indexed in ESCI, March 2024

SCIENTIFIC REPORTS, Journal Indexed in SCI-E, March 2024

FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, March 2024

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2024

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, February 2024

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, February 2024

Animals, SCI Journal, February 2024

LWT - FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2024

International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Full Text), January 2024
FOODS, SCI Journal, January 2024

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, Journal Indexed in SCI-E, January 2024

FOOD AND BIOPRODUCTS PROCESSING: TRANSACTIONS OF THE INSTITUTION OF OF CHEMICAL ENGINEERS, PART C,



Journal Indexed in SCI-E, January 2024

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, January 2024

FOOD TECHNOLOGY AND BIOTECHNOLOGY, Journal Indexed in SCI-E, January 2024

JOURNAL OF CLEANER PRODUCTION, SCI Journal, December 2023

MEAT SCIENCE, SCI Journal, December 2023

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2023
PACKAGING TECHNOLOGY AND SCIENCE, Journal Indexed in SCI-E, November 2023

FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, November 2023

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, November 2023
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, November 2023
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2023
FOODS, SCI Journal, November 2023

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, October 2023

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, October 2023

Bioengineering, Journal Indexed in SCI-E, October 2023

TUBITAK International Bilateral Joint Cooperation Program Project, TUBITAK - MoESTD (Serbia) Joint Cooperation
Program, TUBITAK, Turkey, October 2023

Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, October 2023
TUBITAK International Bilateral Joint Cooperation Program Project, TUBITAK - MoESTD (Serbia) Joint Cooperation
Program, TUBITAK, Turkey, October 2023

TUBITAK International Bilateral Joint Cooperation Program Project, TUBITAK - MoESTD (Serbia) Joint Cooperation
Program, TUBITAK, Turkey, October 2023

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, September 2023

NFS Journal, SCI Journal, September 2023

FOODS, SCI Journal, September 2023

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, June 2023

FRONTIERS IN MICROBIOLOGY, Journal Indexed in SCI-E, June 2023

FOODS, SCI Journal, June 2023

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2023
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2023

PLOS ONE, Journal Indexed in SCI-E, May 2023

JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2023

FOODS, SCI Journal, May 2023

SUSTAINABILITY, Journal Indexed in SCI-E, May 2023

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2023
FOODS, SCI Journal, April 2023

JOURNAL OF FOOD QUALITY, SCI Journal, March 2023

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2023

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, March 2023

FOODS, SCI Journal, March 2023

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023

CYTA - JOURNAL OF FOOD, Journal Indexed in SCI-E, February 2023

Black Sea Journal of Agriculture, National Scientific Refreed Journal, February 2023

FOODS, SCI Journal, January 2023

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, December 2022
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2022
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2022
FOODS, SCI Journal, November 2022

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2022
FOODS, SCI Journal, October 2022



JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, October 2022
FOOD CHEMISTRY, SCI Journal, October 2022

FOODS, SCI Journal, September 2022

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, September 2022
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Journal Indexed in SCI-E, September 2022
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022
Food and Health, National Scientific Refreed Journal, September 2022

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022
SUSTAINABILITY, SCI Journal, June 2022

FRONTIERS IN MICROBIOLOGY, SCI Journal, June 2022

FOOD CHEMISTRY, SCI Journal, May 2022

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2022

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2022
MOLECULES, SCI Journal, May 2022

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, May 2022
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2022
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2022
Applied food research, Journal Indexed in ESCI, March 2022

applied food research, Journal Indexed in ESCI, February 2022

FRONTIERS IN MICROBIOLOGY, SCI Journal, February 2022

FRONTIERS IN NUTRITION, SCI Journal, January 2022

JOURNAL OF AGRICULTURAL SCIENCES, Other journals, December 2021

JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2021

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, November 2021
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021
FRONTIERS IN MICROBIOLOGY, Journal Indexed in SCI-E, November 2021

JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2021

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, October 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2021
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2021
ANIMAL SCIENCE JOURNAL, SCI Journal, June 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021
JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2021
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, March 2021
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, March 2021

TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Eskisehir Osmangazi University, Turkey,
March 2021

International Journal of Food Science, Other Indexed Journal, February 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, January 2021
JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2021

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2020
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2020



Tasks In Event Organizations

Aksu M. i, INTERNATIONAL FOOD INNOVATION AND SUSTAINABILITY CONGRESS, Scientific Congress, Istanbul, Turkey,
Mayis 2024

Aksu M. I, 7th International Conference on Engineering Science, Scientific Congress, Ankara, Turkey, Subat 2024

Aksu M. I, TURKIYE 10.GIDA KONGRES], Scientific Congress, Erzurum, Turkey, Mayis 2008

Metrics

Publication: 126
Citation (WoS): 1394
Citation (Scopus): 1552
H-Index (WoS): 22
H-Index (Scopus): 22

Congress and Symposium Activities

9th INTERNATIONAL AEGEAN CONGRESSES, Attendee, izmir, Turkey, 2024

2nd International Eurasian Conference on Science, Engineering and Technology (EurasianSciEnTech 2020) , Attendee,
Gaziantep, Turkey, 2020

Tiirkiye 12.Gida Kongresi, Attendee, Edirne, Turkey, 2016

1st Black Sea Association of Food Science and Technology, B-FoST Congress, Attendee, Ohrid, Macedonia, 2016

1. Uluslararasi Turizm ve Gida Giivenligi Kongresi, Attendee, Antalya, Turkey, 2016

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Sarajevo, Bosnia And
Herzegovina, 2015

Pamukkale Gida Sempozyumu-III, Kurutulmus ve Yar1 Kurutulmus Gidalar, Session Moderator, Denizli, Turkey, 2015
5.Food Safety Congress, Attendee, istanbul, Turkey, 2015

International VETistanbul Group Congress 2015, Working Group, Sankt-Peterburg, Russia, 2015

2nd International Congress on Food Technology, Attendee, Izmir, Turkey, 2014

The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 2013
59th ICoMIST International Congress of Meat Science and Technology, Attendee, Izmir, Turkey, 2013

L. International Scientific Conference on Young Researchers, Attendee, Baku, Azerbaijan, 2013

Uluslararasi Tiirk ve Akraba Topluluklari Zootekni Kongresi, Working Group, Isparta, Turkey, 2012

1st International Poultry Meat Congress, Attendee, Izmir, Turkey, 2011

International Food Congress, Working Group, izmir, Turkey, 2011

Traditional Foods From Adriatic to Caucasus (1. Uluslararasi Adriyatik’'ten Kafkaslara Geleneksel Gidalar Sempozyumu),
Attendee, Tekirdag, Turkey, 2010

International Rural Development Symposium’09, Attendee, Erzurum, Turkey, 2009

3rd International Congress on Food and Nutrition, Attendee, Antalya, Turkey, 2009

2nd International Congress on Food and Nutrition, Attendee, istanbul, Turkey, 2007

2nd International Congress on Food and Nutrition, Attendee, istanbul, Turkey, 2007

Tiirkiye 8. Gida Kongresi, Attendee, Bolu, Turkey, 2006

Non Academic Experience

Ohio State University, USA
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