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6. Gıda Mühendisliği Kongresi, Antalya, Turkey, 6 - 08 November 2009, pp.173-177XL. Antioksidant ve/veya Antimikrobiyal Madde İçeren Yenilebilir  F ilmlerin Et Ürünlerinde KullanımıAntioksidant ve/veya Antimikrobiyal Madde İçeren Yenilebilir  F ilmlerin Et Ürünlerinde KullanımıAKTAŞ N., AKKÖSE A.6. Gıda Mühendisliği Kongresi, Antalya, Turkey, 6 - 08 November 2009, pp.167-171XLI. Gıdalarda Faz Değişimleri Ve Oluşturduğu EtkilerGıdalarda Faz Değişimleri Ve Oluşturduğu EtkilerAKKÖSE A., Aktaş N.Türkiye 10. Gıda Kongresi, Erzurum, Turkey, 21 - 23 May 2008, pp.1127-1130XLII. A Research on Some Biochemical Changes Occurred in the Meat Samples Stored at Above and UnderA Research on Some Biochemical Changes Occurred in the Meat Samples Stored at Above and UnderGlass Transition TemperatureGlass Transition TemperatureAKTAŞ N., AKKÖSE A.2nd International Congress on Food and Nutrition, İstanbul, Turkey, 24 - 27 October 2007, pp.67
Supported ProjectsSupported ProjectsAKKÖSE A., YAZICI Ş., Project Supported by Higher Education Institutions, Piliç Salam Üretiminde Hayvansal Yağ İkamesiOlarak Oleojel Kullanım İmkanlarının Belirlenmesi, 2023 - ContinuesAKKÖSE A., KABAN G., KAYA M., Project Supported by Higher Education Institutions, Pastırma üretiminde otomatikağırlık ölçümüne dayalı son nem içeriğinin belirlenebildiği kurutma tekniği, 2023 - ContinuesAKKÖSE A., KIRKYOL M., ŞİŞİK OĞRAŞ Ş., Project Supported by Higher Education Institutions, Farklı Oleojelatörler ileHazırlanan Pirina ve Argan Yağı Oleojellerinin Fizikokimyasal Termal ve Tekstürel Karakterizasyonu, 2023 - ContinuesAKKÖSE A., KIRKYOL M., Project Supported by Higher Education Institutions, Yağ Oranı ve Pişirme Yönteminin Isıl İşlemGörmüş Sucukta Polisiklik Aromatik Hidrokarbon Oluşumuna Etkileri, 2021 - ContinuesAkköse A., Kesemen A. M., Project Supported by Higher Education Institutions, Kaz etinde tuzlama ve soğukta kurutmakinetiklerinin belirlenmesi, 2023 - 2024AKKÖSE A., KIRKYOL M., Project Supported by Higher Education Institutions, KARRAGENAN, KSANTAN GAM VE KETENTOHUMU GAMI İLAVE EDİLEREK HAZIRLANAN TAVUK ETİ NUGGETLARININ BAZI FİZİKSEL, KİMYASAL VE TEKSTÜRELÖZELLİKLERİNİN BELİRLENMESİ, 2016 - 2021AKKÖSE A., Project Supported by Higher Education Institutions, HİNDİ VE KAZ ETİNDE CAMSI GEÇİŞ SICAKLIKLARININBELİRLENMESİ VE BAZI KRİYOPROTEKTİF AJANLARIN BU SICAKLIK DEĞERLERİ ÜZERİNE ETKİLERİNİN TESPİTİ, 2015- 2020Kaban G., Kaya M., Akköse A., TUBITAK Project, Isıl İşlem Görmüş Sucuk Üretiminde Isıl İşlem Koşullarının Optimizasyonu,2017 - 2019AKKÖSE A., Project Supported by Higher Education Institutions, TEKRARLANAN DONDURMA/ÇÖZÜNDÜRME İŞLEMİNİNVE BAZI KRİPROTEKTİF AJANLARIN TAVUK GÖĞÜS ETİ KALİTESİ VE PROTEİN STABİLİZASYONU ÜZERİNE ETKİLERİNİNBELİRLENMESİ, 2015 - 2016AKKÖSE A., Project Supported by Higher Education Institutions, TAVUK ETİNİN CAMSI DEĞİŞİM SICAKLIĞI ÜZERİNEBAZI BİYOPOLİMERLERİN ETKİSİNİN BELİRLENMESİ, 2014 - 2016AKKÖSE A., Project Supported by Higher Education Institutions, TAZE VEYA DONDURULARAK ÇÖZÜNDÜRÜLMÜŞPASTIRMALIK ETLERDE KÜRLEME SONUNDA TUZ DİFÜZYON KATSAYILARININ VE MİYOFİBRİLER PROTEİNLERİNTERMAL ÖZELLİKLERİNDEKİ DEĞİŞİMLERİN BELİRLENMESİ, 2013 - 2014
Activities in Scientific JournalsActivities in Scientific JournalsInternational Journal of Nutrition and Food Sciences, Committee Member, 2021 - ContinuesSCIREA Journal of Biology, Committee Member, 2021 - ContinuesFood & Nutrition Journal, Committee Member, 2017 - ContinuesJournal of Fisheries Science, Committee Member, 2019 - 2023



Memberships / Tasks in Scientific OrganizationsMemberships / Tasks in Scientific OrganizationsGıda Mühendisleri Odası, Member, 2004 - Continues
Scientific RefereeingScientific RefereeingJOURNAL OF FOOD ENGINEERING, SCI Journal, December 2022Project Supported by Higher Education Institutions, BAP PhD, Ankara University, Turkey, December 2022JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, October 20224th International Conference on Advanced Engineering Technologies, Conference Paper (Full Text), June 2022Applied Food Research, Other Indexed Journal, May 2022JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2022FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, May 2022Applied Food Research, Other Indexed Journal, April 2022FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, April 2022JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2022TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, Other Indexed Journal, April 2022TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, Other Indexed Journal, February 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2022FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, December 2021Project Supported by Higher Education Institutions, BAP Research Project, Recep Tayyip Erdogan University, Turkey,December 2021FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, November 2021Project Supported by Higher Education Institutions, BAP Research Project, Nevsehir Haci Bektas Veli University, Turkey,November 2021GIDA, National Scientific Refreed Journal, October 2021Project Supported by Higher Education Institutions, BAP Research Project, Recep Tayyip Erdogan University, Turkey,June 2021Project Supported by Higher Education Institutions, BAP Research Project, Kastamonu University, Turkey, June 2021TÜRK TARIM - GIDA BİLİM VE TEKNOLOJİ DERGİSİ, National Scientific Refreed Journal, May 2021PROGRESS IN NUTRITION, SCI Journal, April 2021GIDA, National Scientific Refreed Journal, February 2021TÜRK TARIM - GIDA BİLİM VE TEKNOLOJİ DERGİSİ, National Scientific Refreed Journal, January 2021FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, November 2020Project Supported by Higher Education Institutions, BAP Research Project, Ordu University, Turkey, September 2020TÜRK TARIM - GIDA BİLİM VE TEKNOLOJİ DERGİSİ, National Scientific Refreed Journal, August 2020Project Supported by Higher Education Institutions, BAP Research Project, Kastamonu University, Turkey, June 2020FOOD RESEARCH INTERNATIONAL, SCI Journal, March 2020FOOD RESEARCH INTERNATIONAL, SCI Journal, February 2020
Tasks In Event OrganizationsTasks In Event OrganizationsAkköse A., KIRBAŞ A., 4. INTERNATIONAL SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, Scientific Congress,İstanbul, Turkey, Aralık 2022Tozsin G., Dağcı Kıranşan K., Akköse A., 2nd International Congress on Scientific Advances, Scientific Congress, Turkey,Aralık 2022Güllap M. K., Akköse A., Yurdigül Y., 15. Uluslararası Bilimsel Araştırmalar Kongresi, Scientific Congress, Turkey, Aralık2022Akköse A., 2nd International Congress on Multidisciplinary Natural Sciences and Engineering, Scientific Congress,



Ankara, Turkey, Aralık 2022Akköse A., KIRBAŞ A., 3.INTERNATIONAL DİCLE SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, ScientificCongress, Diyarbakır, Turkey, Kasım 2022Akköse A., KIRBAŞ A., 3. INTERNATIONAL MARMARA SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, ScientificCongress, İstanbul, Turkey, Kasım 2022Akköse A., UZUNDUMLU A. S., Türkiye 14. Gıda Kongresi, Scientific Congress, Turkey, Ekim 2022Akköse A., KIRBAŞ A., 4. INTERNATIONAL GÖBEKLİTEPE SCIENTIFIC RESEARCH CONGRESS, Scientific Congress,Şanlıurfa, Turkey, Ekim 2022Akköse A., 4th International Advanced Engineering Technologies, Scientific Congress, Bayburt, Turkey, Eylül 2022Akköse A., 1. INTERNATIONAL CULTURE, TOURISM AND ECONOMY CONGRESS, Scientific Congress, Mardin, Turkey, Eylül2022Akköse A., 5th International Science Symposium, Scientific Congress, Sarajevo, Bosnia And Herzegovina, Eylül 2022Akköse A., 3. INTERNATIONAL SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, Scientific Congress, İstanbul,Turkey, Ağustos 2022Güllap M. K., AKKÖSE A., The 14th International Scientific Research Congress , Scientific Congress, Turkey, Ağustos 2022İleritürk M., Aktaş Şenocak E., Akköse A., Gedikli S., Topçu E., Açışlı Ö., AL-FARABI 4th INTERNATIONAL CONGRESS ONAPPLIED SCIENCES, Scientific Congress, Erzurum, Turkey, Ağustos 2022Çakmakçı S., AKKÖSE A., 1st International Traditional Foods and Sustainable Food System Symposium, ScientificCongress, Turkey, Ağustos 2022Akköse A., 2. INTERNATIONAL MEDITERRANEAN SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, ScientificCongress, Girne, Cyprus (Kktc), Temmuz 2022Akköse A., 4th International Conference on Food, Agriculture, and Animal Sciences, Scientific Congress, Turkey, Haziran2022Koçyiğit R., Akköse A., Sarıkaya M., ŞENKUYTU E., 8. ULUSLARARASI MARDİN ARTUKLU BİLİMSEL ARAŞTIRMALARKONGRESİ, Scientific Congress, 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 2022Eraslan Taşpınar Ş., AKKÖSE A., 2.INTERNATIONAL MARMARA SCIENTIFIC RESEARCH AND INNOVATION CONGRESS,Scientific Congress, Turkey, Nisan 2022Akköse A., 2. Uluslararası Bilimsel Araştırmalar ve Yenilikçi Çalışmalar Sempozyumu, Scientific Congress, Turkey, Mart2022Akköse A., KOÇYİĞİT R., UZUNDUMLU A. S., Uluslararası Bilimsel Gelişmeler Kongresi, Scientific Congress, Turkey, Aralık2021Akköse A., 3rd International Conference on Food, Agriculture, and Animal Sciences, Scientific Congress, Turkey, Ekim2021Akköse A., Türkiye 13. Gıda Kongresi, Scientific Congress, Çanakkale, Turkey, Ekim 2020
MetricsMetricsPublication: 60 Citation (WoS): 114 Citation (Scopus): 124 H-Index (WoS): 6 H-Index (Scopus): 7
Congress and Symposium ActivitiesCongress and Symposium Activities2. International Black Sea Modern Scientific Research Congress, Attendee, Rize, Turkey, 2022Türkiye 14. Gıda Kongresi, Session Moderator, Ankara, Turkey, 2022



BURSA 2ND INTERNATIONAL SCIENTIFIC RESEARCHES CONGRESS, Attendee, Bursa, Turkey, 20228. INTERNATIONAL ISTANBUL SCIENTIFIC RESEARCH CONGRESS, Attendee, İstanbul, Turkey, 2022Türkiye 13. Gıda Kongresi, Session Moderator, Çanakkale, Turkey, 2020International Conference on Raw Materials to Processed Foods, Attendee, Antalya, Turkey, 2018International Congress on Engineering and Life Science, Attendee, Kastamonu, Turkey, 201847th International Scientific Conference on FoodEngineering and Biotechnology, Attendee, Malaysia, 20174th International Poultry Meat Congress, Attendee, Antalya, Turkey, 20172nd Congress on Food Structure & Design, Attendee, Antalya, Turkey, 2016International Congress on Food of Animal Origin, Attendee, Cyprus (Kktc), 2016The 3rd International Symposium on ‘Traditional Foods from Adriatic to Caucacus’, Attendee, Sarajevo, Bosnia AndHerzegovina, 2015İç Anadolu Bölgesi 2. Tarım ve Gıda Kongresi, Attendee, Nevşehir, Turkey, 2015Türkiye 11. Gıda Kongresi, Attendee, Hatay, Turkey, 20124th International Congress on Food and Nutrition, Attendee, İstanbul, Turkey, 20116. Gıda Mühendisliği Kongresi, Attendee, Antalya, Turkey, 2009Türkiye 10. Gıda Kongresi, Attendee, Erzurum, Turkey, 20082nd International Congress on Food and Nutrition, Attendee, İstanbul, Turkey, 2007
Non Academic ExperienceNon Academic ExperienceBusiness Establishment Private, Kılıçlar Süt Fabrikası, Üretim
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