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Activities in Scientific JournalsFRONTIERS IN MICROBIOLOGY, Committee Member, 2021 - ContinuesJournal of Food Technology , Committee Member, 2006 - ContinuesAsian Journal of Poulrty Science, Committee Member, 2007 - 2017RESEARCH JOURNAL OF MICROBIOLOGY, Committee Member, 2007 - 2017ATATÜRK UNIVERSITY JOURNAL OF AGRICULTURAL FACULTY, Publication Committee Member, 2010 - 2016American Journal of Food Technology, Committee Member, 2006 - 2016JOURNAL OF MUSCLE FOODS, Assistant Editor/Section Editor, 2008 - 2010JOURNAL OF MUSCLE FOODS, Committee Member, 2007 - 2010
Memberships / Tasks in Scientific OrganizationsTMMOB Ziraat Mühendisleri Odası Erzurum Şubesi, Member, 1995 - Continues, Turkey
Scientific RefereeingJOURNAL OF FOOD ENGINEERING, SCI Journal, May 2024JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, April 2024International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Abstract), April 2024SCIENTIFIC REPORTS, Journal Indexed in SCI-E, April 2024FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, April 2024International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Abstract), April 2024JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, March 2024CYTA - JOURNAL OF FOOD, Journal Indexed in SCI-E, March 2024Chemistry, Journal Indexed in ESCI, March 2024SCIENTIFIC REPORTS, Journal Indexed in SCI-E, March 2024FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, March 2024JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2024JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, February 2024FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, February 2024Animals, SCI Journal, February 2024LWT - FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2024International Food Innovation and Sustainability Congress (IFIS_2024), Conference Paper (Full Text), January 2024FOODS, SCI Journal, January 2024EUROPEAN FOOD RESEARCH AND TECHNOLOGY, Journal Indexed in SCI-E, January 2024FOOD AND BIOPRODUCTS PROCESSING: TRANSACTIONS OF THE INSTITUTION OF OF CHEMICAL ENGINEERS, PART C,



Journal Indexed in SCI-E, January 2024JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, January 2024FOOD TECHNOLOGY AND BIOTECHNOLOGY, Journal Indexed in SCI-E, January 2024JOURNAL OF CLEANER PRODUCTION, SCI Journal, December 2023MEAT SCIENCE, SCI Journal, December 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2023PACKAGING TECHNOLOGY AND SCIENCE, Journal Indexed in SCI-E, November 2023FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, November 2023FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, November 2023JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, November 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2023FOODS, SCI Journal, November 2023INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, October 2023FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, October 2023Bioengineering, Journal Indexed in SCI-E, October 2023TÜBİTAK International Bilateral Joint Cooperation Program Project, TÜBİTAK – MoESTD (Serbia) Joint CooperationProgram, TÜBİTAK, Turkey, October 2023Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, October 2023TÜBİTAK International Bilateral Joint Cooperation Program Project, TÜBİTAK – MoESTD (Serbia) Joint CooperationProgram, TÜBİTAK, Turkey, October 2023TÜBİTAK International Bilateral Joint Cooperation Program Project, TÜBİTAK – MoESTD (Serbia) Joint CooperationProgram, TÜBİTAK, Turkey, October 2023INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, September 2023NFS Journal, SCI Journal, September 2023FOODS, SCI Journal, September 2023JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, June 2023FRONTIERS IN MICROBIOLOGY, Journal Indexed in SCI-E, June 2023FOODS, SCI Journal, June 2023JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2023PLOS ONE, Journal Indexed in SCI-E, May 2023JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2023FOODS, SCI Journal, May 2023SUSTAINABILITY, Journal Indexed in SCI-E, May 2023JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2023FOODS, SCI Journal, April 2023JOURNAL OF FOOD QUALITY, SCI Journal, March 2023JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2023JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, March 2023FOODS, SCI Journal, March 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023CYTA - JOURNAL OF FOOD, Journal Indexed in SCI-E, February 2023Black Sea Journal of Agriculture, National Scientific Refreed Journal, February 2023FOODS, SCI Journal, January 2023JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, December 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2022FOODS, SCI Journal, November 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2022FOODS, SCI Journal, October 2022



JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, October 2022FOOD CHEMISTRY, SCI Journal, October 2022FOODS, SCI Journal, September 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, September 2022INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Journal Indexed in SCI-E, September 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022Food and Health, National Scientific Refreed Journal, September 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022SUSTAINABILITY, SCI Journal, June 2022FRONTIERS IN MICROBIOLOGY, SCI Journal, June 2022FOOD CHEMISTRY, SCI Journal, May 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2022MOLECULES, SCI Journal, May 2022JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, May 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2022Applied food research, Journal Indexed in ESCI, March 2022applied food research, Journal Indexed in ESCI, February 2022FRONTIERS IN MICROBIOLOGY, SCI Journal, February 2022FRONTIERS IN NUTRITION, SCI Journal, January 2022JOURNAL OF AGRICULTURAL SCIENCES, Other journals, December 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2021FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2021FRONTIERS IN MICROBIOLOGY, Journal Indexed in SCI-E, November 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2021JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2021ANIMAL SCIENCE JOURNAL, SCI Journal, June 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, March 2021INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, March 2021TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Eskisehir Osmangazi University, Turkey,March 2021International Journal of Food Science, Other Indexed Journal, February 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, January 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2020



Tasks In Event OrganizationsAksu M. İ., INTERNATIONAL FOOD INNOVATION AND SUSTAINABILITY CONGRESS, Scientific Congress, İstanbul, Turkey,Mayıs 2024Aksu M. İ., 7th International Conference on Engineering Science, Scientific Congress, Ankara, Turkey, Şubat 2024Aksu M. İ., TÜRKİYE 10.GIDA KONGRESİ, Scientific Congress, Erzurum, Turkey, Mayıs 2008
MetricsPublication: 126 Citation (WoS): 1394 Citation (Scopus): 1552 H-Index (WoS): 22 H-Index (Scopus): 22
Congress and Symposium Activities9th INTERNATIONAL AEGEAN CONGRESSES, Attendee, İzmir, Turkey, 20242nd International Eurasian Conference on Science, Engineering and Technology (EurasianSciEnTech 2020) , Attendee,Gaziantep, Turkey, 2020Türkiye 12.Gıda Kongresi, Attendee, Edirne, Turkey, 20161st Black Sea Association of Food Science and Technology, B-FoST Congress, Attendee, Ohrid, Macedonia, 20161. Uluslararası Turizm ve Gıda Güvenliği Kongresi, Attendee, Antalya, Turkey, 2016The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Sarajevo, Bosnia AndHerzegovina, 2015Pamukkale Gıda Sempozyumu-III, Kurutulmuş ve Yarı Kurutulmuş Gıdalar, Session Moderator, Denizli, Turkey, 20155. Food Safety Congress, Attendee, İstanbul, Turkey, 2015International VETistanbul Group Congress 2015, Working Group, Sankt-Peterburg, Russia, 20152nd International Congress on Food Technology, Attendee, İzmir, Turkey, 2014The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 201359th ICoMIST International Congress of Meat Science and Technology, Attendee, İzmir, Turkey, 2013I. International Scientific Conference on Young Researchers, Attendee, Baku, Azerbaijan, 2013Uluslararası Türk ve Akraba Toplulukları Zootekni Kongresi, Working Group, Isparta, Turkey, 20121st International Poultry Meat Congress, Attendee, İzmir, Turkey, 2011International Food Congress, Working Group, İzmir, Turkey, 2011Traditional Foods From Adriatic to Caucasus (1. Uluslararası Adriyatik’ten Kafkaslara Geleneksel Gıdalar Sempozyumu),Attendee, Tekirdağ, Turkey, 2010Internatıonal Rural Development Symposıum’09, Attendee, Erzurum, Turkey, 20093rd International Congress on Food and Nutrition, Attendee, Antalya, Turkey, 20092nd International Congress on Food and Nutrition, Attendee, İstanbul, Turkey, 20072nd International Congress on Food and Nutrition, Attendee, İstanbul, Turkey, 2007Türkiye 8. Gıda Kongresi, Attendee, Bolu, Turkey, 2006
Non Academic ExperienceOhio State University, USA
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