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Advising Theses



Advising ThesesÖz F., Kuru Olgunlaştırılmış Sığır Etlerinde Protein Profili ve Protein Oksidasyonu Düzeyinin Belirlenmesi, Doctorate,A.SAVAŞ(Student), 2024Öz F., Mangalda direkt ve indirekt pişirme işlemlerinin polisiklik aromatik hidrokarbon oluşumu üzerine etkisi,Postgraduate, G.SÜMER(Student), 2023Öz F., Farklı pişirme yöntemlerinin kültür mantarlarının bazı kalite kriterleri ile polisiklik aromatik hidrokarbon içeriğiüzerine etkisi, Postgraduate, S.ERHAN(Student), 2023Öz F., Köfte üretiminde astaksantin kullanımının çeşitli kalite kriterleri ve heterosiklik aromatik amin oluşumu üzerineetkisi, Postgraduate, M.BİNGÖL(Student), 2022Öz F., The Effect of Searing Process on Meat Texture, Protein Profile and Heterocyclic Aromatic Amine Formation ,Postgraduate, S.KILIÇ(Student), 2021Öz F., Farklı Sirke Çeşitleri İle Marinasyon İşleminin Isıl İşlem Görmüş Sığır Biftek Etlerinde Çeşitli Kalite Kriterleri VeHeterosiklik Aromatik Amin Oluşumu Üzerine Etkisi, Postgraduate, H.FENCİOĞLU(Student), 2021ÖZ F., Fırın Torbası Kullanılarak Fırında Pişirilen Tavuk Etlerinde Heterosiklik Aromatik Amin oluşumu ile Bisfenol-AMigrasyon Düzeyinin Belirlenmesi, Postgraduate, A.SAVAŞ(Student), 2019ÖZ F., Köfte Üretiminde Tarhun Kullanımının Heterosiklik Aromatik Amin Oluşumu Üzerine Etkisi, Postgraduate,R.BULAN(Student), 2019ÖZ F., Köfte Üretiminde Farklı Oranlarda Fesleğen Kullanımının Heterosiklik Aromatik Amin Oluşumu Üzerine Etkisi,Postgraduate, İ.UZUN(Student), 2019ÖZ F., Ticari Bulyon ve Ev Tipi Et Sularının Bazı Kalitatif ÖZellikleri ve Heterosiklik Aromatik Amin İçerikleri,Postgraduate, Z.ELBİR(Student), 2018ÖZ F., Köfte Üretiminde Kurutulmuş Ekmek Kullanımının Heterosiklik Aromatik Amin Oluşumu Üzerine Etkisi,Postgraduate, A.KORKMAZ(Student), 2018ÖZ F., Köfte üretiminde Farklı Tür ve Oranlarda Soğan-Su Ekstraktı Kullanımının Heterosiklik Aromatik Amin OluşumuÜzerine Etkisi, Postgraduate, M.NURAY(Student), 2018ÖZ F., FARKLI KIZARTMA YAĞLARI KULLANILARAK DERİN YAĞDA KIZARTILAN KÖFTELERDE OLUŞAN HETEROSİKLİKAROMATİK AMİNLER İLE KÖFTELERİN VE KIZARTMA YAĞLARININ YAĞ ASİDİ KOMPOZİSYONLARINDAKİDEĞİŞİMLERİN BELİRLENMESİ, Postgraduate, E.EKİZ(Student), 2017ÖZ F., FARKLI PİŞİRME YÖNTEMLERİNİN HİNDİ ETİNDE HETEROSİKLİK AROMATİK AMİN OLUŞUMU VE BAZI FİZİKSELVE KİMYASAL ÖZELLİKLER ÜZERİNE ETKİLERİ, Postgraduate, M.Onur(Student), 2015ÖZ F., SOUS-VİDE YÖNTEMİ İLE PİŞİRİLEN ALABALIK FİLETOLARINDA HETEROSİKLİK AROMATİK AMİN OLUŞUMU VEBİSFENOL-A MİGRASYON DÜZEYİNİN BELİRLENMESİ, Postgraduate, E.SEYYAR(Student), 2015ÖZ F., FARKLI PİŞİRME YÖNTEMLERİNİN YAĞLI VE YAĞSIZ BALIKLARDA HETEROSİKLİK AROMATİK AMİN OLUŞUMUÜZERİNE ETKİSİ, Postgraduate, G.KOTAN(Student), 2015ÖZ F., KÖFTE ÜRETİMİNDE KONJUGE LİNOLEİK ASİT KULLANIMININ HETEROSİKLİK AROMATİK AMİN OLUŞUMUNAETKİSİ, Postgraduate, İ.Han(Student), 2015ÖZ F., KÖFTE ÜRETİMİNDE KİTOSAN KULLANIMININ HETEROSİKLİK AROMATİK AMİN OLUŞUMU VE BAZI KALİTEÖZELLİKLERİ ÜZERİNE ETKİSİ, Postgraduate, A.ZAMAN(Student), 2014ÖZ F., SOUS-VİDE PİŞİRME YÖNTEMİNİN SIĞIR ETİNDE HETEROSİKLİK AROMATİK AMİN OLUŞUMU VE BAZI KALİTATİFKRİTERLER ÜZERİNE ETKİSİ, Postgraduate, E.ZİKİROV(Student), 2014ÖZ F., FARKLI PİŞİRME YÖNTEMLERİNİN KAZ ETİNDE HETEROSİKLİK AROMATİK AMİN OLUŞUMU VE BAZI FİZİKSEL VEKİMYASAL ÖZELLİKLER ÜZERİNE ETKİLERİ, Postgraduate, T.ÇELİK(Student), 2013
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PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2023Post Graduate, Post Graduate, Atatürk Üniversitesi, June, 2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2023Doctoral Examination, Doctoral Examination, Ondokuz Mayıs Üniversitesi, June, 2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2023Post Graduate, Post Graduate, Ondokuz Mayıs Üniversitesi, January, 2023Post Graduate, Post Graduate, Atatürk Üniversitesi, January, 2023PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2022Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, December, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2022Doctorate, Doctorate, Hatay Mustafa Kemal Üniversitesi, December, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2022Doctoral Examination, Doctoral Examination, Çukurova Üniversitesi, July, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2022Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, May, 2022Doctoral Examination, Doctoral Examination, Adana Alparslan Türkeş Bilim Ve Teknoloji Üniversitesi, February, 2022PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, February,2022Post Graduate, Post Graduate, Eskişehir Osmangazi Üniversitesi, February, 2022Associate Professor Exam, Associate Professor Exam, Ataturk University, January, 2022Post Graduate, Post Graduate, Atatürk Üniversitesi, January, 2022Doctorate, Doctorate, University of Otago, January, 2022Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, December, 2021PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2021PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, December,2021Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, December, 2021Post Graduate, Post Graduate, İstanbul Sabahattin Zaim Üniversitesi, August, 2021Post Graduate, Post Graduate, Atatürk Üniversitesi, July, 2021PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2021PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Atatürk Üniversitesi, June, 2021Associate Professor Exam, Associate Professor Exam, Ataturk University, May, 2021Post Graduate, Post Graduate, Atatürk Üniversitesi, May, 2021Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, May, 2021Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, December, 2020Doctoral Examination, Doctoral Examination, Van Yüzüncü Yıl Üniversitesi, November, 2020Associate Professor Exam, Associate Professor Exam, Ataturk University, September, 2020Doctoral Examination, Doctoral Examination, Atatürk Üniversitesi, July, 2020



Associate Professor Exam, Doçentlik, Doçentlik Jüri Üyeliği, July, 2019Post Graduate, Post Graduate, Atatürk Üniversitesi, June, 2019Post Graduate, Post Graduate, Atatürk Üniversitesi, June, 2019Doctorate, Tez Savunma, Yüzüncü Yıl Üniversitesi, May, 2019Doctorate, Doctorate, Van Yüzüncü Yıl Üniversitesi, May, 2019Post Graduate, Post Graduate, Atatürk Üniversitesi, February, 2019Doctoral Examination, Doktora Yeterlilik, Atatürk Üniversitesi, January, 2019Doctorate, Rahimeh JABERİ, Atatürk Üniversitesi, January, 2019Doctorate, Fatma Yağmur HAZAR, Atatürk Üniversitesi, December, 2018Post Graduate, Ümran ARMUTCU, Atatürk Üniversitesi, December, 2018Post Graduate, Post Graduate, Atatürk Üniversitesi, December, 2018Associate Professor Exam, Doçentlik, Doçentlik Jüri Üyeliği, December, 2018Post Graduate, Didar TOMAÇ YAZICI, Atatürk Üniversitesi, December, 2018Post Graduate, Mine KIRKYOL, Atatürk Üniversitesi, September, 2018Associate Professor Exam, Doçentlik, Doçentlik Jüri Üyeliği, July, 2018Post Graduate, Post Graduate, Atatürk Üniversitesi, July, 2018Doctoral Examination, Doktora Yeterlilik, Atatürk Üniversitesi, June, 2018Post Graduate, Post Graduate, Atatürk Üniversitesi, June, 2018Doctorate, Tez Savunma, Atatürk Üniversitesi, May, 2018Appointment to Academic Staff-Assistant Professorship, Kadro Atama, Karamanoğlu Mehmetbey Üniversitesi, June, 2017Post Graduate, Ayşegül DEMİR, Cumhuriyet Üniversitesi, June, 2017Post Graduate, Post Graduate, Atatürk Üniversitesi, May, 2017Post Graduate, Post Graduate, Atatürk Üniversitesi, November, 2015Post Graduate, Post Graduate, Atatürk Üniversitesi, November, 2015Post Graduate, Post Graduate, Atatürk Üniversitesi, July, 2015Post Graduate, Post Graduate, Atatürk Üniversitesi, February, 2015Post Graduate, Post Graduate, Atatürk Üniversitesi, December, 2014Post Graduate, Post Graduate, Atatürk Üniversitesi, June, 2014Post Graduate, Post Graduate, Atatürk Üniversitesi, February, 2013
Published journal articles indexed by SCI, SSCI, and AHCII. A sustainable approach to  prepare green synthesis o f copper nanoparticles o f Bauhinia variegata &   Saussurea lappa: Unveiling in-vitro  anti-obesity applications   Öz F.HELIYON, vol.10, no.8, pp.1-13, 2024 (SCI-Expanded)II. Optimization of the extraction process o f Moringa o leifera flower by using Deep Eutectic Solvents    (DES)Öz F.Results in Chemistry, vol.7, no.101445, pp.1-8, 2024 (SCI-Expanded)III. Synergistic inhibition against heterocyclic amines in beef patties: Caused by carbonyl-trapping and  toxicity-reducing of amino acid combinationsDeng P., Yang T., Chai Z., Shen X., ÖZ F., Chen Q., Wang Z., He Z., Chen J., Zeng M.Food Research International, vol.180, 2024 (SCI-Expanded)IV. Confronting Views of Companies and Authorities on Food Safety Issues—A Cross-Country SurveyDjekic I., Hambardzumyan G., Nikolić A., Mujčinović A., Nakov D., Silovska Nikolova A., Semenova A., Kuznetsova O.,Öz F., Öz E., et al.FOODS, vol.13, no.773, pp.1-15, 2024 (SCI-Expanded)V. Exopolysaccharides from Enterococcus faecium and Streptococcus thermophilus: Bioactivities, gut  microbiome effects, and fermented milk rheology



Öz F.Food Chemistry: X, vol.101073, no.1, pp.1-12, 2024 (SCI-Expanded)VI. Development of an enhanced analytical method utilizing pepper matrix as an analyte protectant for sensitive GC-MS/MS detection of dimethipin in animal-based food products Shim J., Rahman M. M., Esatbeyoglu T., ÖZ F., HASSIBELNABY A. M. A.PLoS ONE, vol.18, no.12 December, 2023 (SCI-Expanded)VII. Investigation on the simultaneous inhibition of advanced glycation end products, 4-methylimidazole and hydroxymethylfurfural in thermal reaction meat flavorings by liquiritigenin, liquiritin and    glycyrrhizic acid and possible pathwaysWang Q., Chang H., Deng P., He Z., Chen Q., Wang Z., Qin F., ÖZ F., ÖZ E., Chen J., et al.Food Research International, vol.173, 2023 (SCI-Expanded)VIII. Heterocyclic aromatic amines in meat: Formation mechanisms, toxicological implications,   occurrence, r isk evaluation, and analytical methods ÖZ E., Aoudeh E., Murkovic M., Toldra F., Gomez-Zavaglia A., Brennan C., Proestos C., Zeng M., ÖZ F.Meat Science, vol.205, 2023 (SCI-Expanded)IX. A review on the frying process: Methods, models and their  mechanism and application in the food    industryRani L., Kumar M., Kaushik D., Kaur J., Kumar A., ÖZ F., Proestos C., ÖZ E.Food Research International, vol.172, 2023 (SCI-Expanded)X. Effect o f the Media in the Folin-Ciocalteu Assay for the Analysis o f the Total Phenolic Content o f      Olive Products.Rizvi N. B., Fatima A., Busquets R., Khan M. R., Ashraf S., Khan M. S., Öz F.FOOD ANALYTICAL METHODS, vol.2023, no.9, pp.1-8, 2023 (SCI-Expanded)XI. Recent development in the application of walnut processing by-products (walnut shell and walnut husk)Fordos S., Abid ., Gulzar M., Pasha I., Öz F., Shahid ., Khan M. K. I., Khaneghah A. M., Aadil R. M.BIOMASS CONVERSION AND BIOREFINERY, vol.13, no.14, pp.1-23, 2023 (SCI-Expanded)XII. Impact o f Cumin (Cuminum cyminum) Incorporation on the Generation of Heterocyclic Aromatic Amines in Meatballs Ekiz E., Savaş A., AOUDEH E., Elbir Z., Oz E., Proestos C., Ahmad N., Oz F.SEPARATIONS, vol.10, pp.458, 2023 (SCI-Expanded)XIII. Effect o f beef patties fortification with black garlic on the polycyclic aromatic hydrocarbons (PAHs)  content and toxic potencyAoudeh E., Oz E., Oz F.FOOD CHEMISTRY, vol.428, no.136763, pp.1-10, 2023 (SCI-Expanded)XIV. The Effects o f Citric Acid Crosslinking on Fabrication and Characterization of Gelatin/Curcumin- Based Electrospun Antioxidant NanofibersHasan R., Sumnu G., Sahin S., Oz E., Oz F.ANTIOXIDANTS, vol.12, no.7, pp.1-17, 2023 (SCI-Expanded)XV. Eurasian consumers' food safety beliefs and trust issues in the age of COVID-19: evidence from an   online survey in 15 countries Tomasevic I., Hambardzumyan G., Marmaryan G., Nikolic A., Mujcinovic A., Sun W., Liu X., Kovacevic D. B.,Markovinovic A. B., Terjung N., et al.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.103, no.15, pp.7362-7373, 2023 (SCI-Expanded)XVI. Black garlic production: The influence of ageing temperature and duration on some physicochemical and antioxidant properties, and sugar contentAoudeh E., ÖZ E., Kelebek H., Brennan C., Ahmad N., Elobeid T., ÖZ F.International Journal of Food Science and Technology, vol.58, no.7, pp.3580-3590, 2023 (SCI-Expanded)XVII. Comparison of camel, buffalo , cow, goat, and sheep yoghurts in terms of various physicochemical,  biochemical, textural and rheological properties Terzioğlu M. E., Bakırcı İ., Öz E., Brennan C. S., Huppertz T., Amarowicz R., Khan M. R., Elobeid T., Aadil R. M., Öz F.



INTERNATIONAL DAIRY JOURNAL, vol.146, pp.105749, 2023 (SCI-Expanded)XVIII. Green synthesis o f copper nanoparticles from Nigella sativa seed extract and evaluation of their   antibacterial and antiobesity activityKumar M., Kaushik D., Kumar A., Gupta P., Proestos C., ÖZ E., ORHAN E., Kaur J., Khan M. R., Elobeid T., et al.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.58, no.6, pp.2883-2892, 2023 (SCI-Expanded)XIX. Volarisation of Brewer's spent grain for noodles preparation and its potential assessment against  obesityAnisha A., Kaushik D., Kumar M., Kumar A., Esatbeyoglu T., Proestos C., Khan M. R., Elobeid T., Kaur J., ÖZ F.International Journal of Food Science and Technology, vol.58, no.6, pp.3154-3179, 2023 (SCI-Expanded)XX. From Industrial Food Waste to  Bioactive Ingredients: A Review on the Sustainable Management and Transformation of Plant-Derived Food WasteJaouhari Y., Travaglia F., Giovannelli L., Picco A., Oz E., Oz F., Bordiga M.FOODS, vol.12, no.11, pp.1-23, 2023 (SCI-Expanded)XXI. Freeze-dried pomegranate extract as a natural and novel ingredient in cemen paste and pastirma  quality during refrigerated storageAksu M. İ., Turan E., Erdemir E., Öz F.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.249, no.5, pp.1329-1341, 2023 (SCI-Expanded)XXII. Exploring the Potential Medicinal Benefits o f Ganoderma lucidum: From Metabolic Disorders to Coronavirus InfectionsEKİZ E., ÖZ E., HASSIBELNABY A. M. A., Proestos C., Brennan C., Zeng M., Tomasevic I., Elobeid T., Çadırcı K., BayrakM., et al.Foods, vol.12, no.7, 2023 (SCI-Expanded)XXIII. Enhancing effect o f chia seeds on heterocyclic amine generation in meatball  Elbir Z., Ekiz E., Aoudeh E., Öz E., Savaş A., Brennan C., Proestos C., Khan M. R., Elobeid T., Brennan M., et al.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.58, pp.2560-2572, 2023 (SCI-Expanded)XXIV. Marine Fish-Derived Lysophosphatidylcholine: Properties, Extraction, Quantification, and BrainHealth ApplicationÖz F.MOLECULES, vol.28, no.7, pp.1-20, 2023 (SCI-Expanded)XXV. The Effect o f Direct and Indirect Barbecue Cooking on Polycyclic Aromatic Hydrocarbon Formation and Beef QualitySümer G., Öz F.FOODS, vol.12, no.7, pp.1-15, 2023 (SCI-Expanded)XXVI. Nanoencapsulation of Cyanidin 3-O-Glucoside: Purpose, Technique, Bioavailability, and StabilityZannou O., Oussou K. F., Chabi I. B., Awad N. M. H., Aïssi M. V., Goksen G., Mortas M., ÖZ F., Proestos C., Kayodé A. P.P.Nanomaterials, vol.13, no.3, 2023 (SCI-Expanded)XXVII. Evaluation of the acute basic bio logical effects o f herbal formulation to  control obesity: a     preliminary studyKumar M., Kaushik D., Kaushik R., Khan A., Billeci L., ÖZ E., Proestos C., Brennan C., Ahmad N., Elobeid T., et al.International Journal of Food Science and Technology, vol.58, no.11, pp.5711-5727, 2023 (SCI-Expanded)XXVIII. Development of simultaneous antioxidant and visual pH-sensing films based on guar gum loadedwith Aronia melanocarpa extractAydogdu Emir A., Yıldız E., Öz E., Amarowicz R., Proestos C., Khan M. R., Elobeid T., Öz F.International Journal of Food Science and Technology, vol.58, no.8, pp.4376-4385, 2023 (SCI-Expanded)XXIX. The effect o f sealing process on the textural and sensory properties and protein profile o f cooked  meatKilic S., Öz E., Turhan S., Amarowickz R., Toldra F., Brennan C., Öz F.International Journal of Food Science and Technology, vol.58, no.9, pp.4800-4811, 2023 (SCI-Expanded)XXX. Structural, thermal, techno-functional and chemical characterization using Fourier Transform 
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FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2022FOODS, Journal Indexed in SCI-E, October 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2022MEAT SCIENCE, Journal Indexed in SCI-E, October 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2022FOODS, Journal Indexed in SCI-E, October 2022FOODS, Journal Indexed in SCI-E, October 2022JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2022INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Journal Indexed in SCI-E, September 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, September 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2022NUTRITION AND FOOD SCIENCE, Journal Indexed in SCI-E, September 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2022FOODS, Journal Indexed in SCI-E, September 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, September 2022FOODS, Journal Indexed in SCI-E, August 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2022FOOD CONTROL, Journal Indexed in SCI-E, August 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, August 2022Food Chemistry: X, Journal Indexed in SCI-E, August 2022MEAT SCIENCE, Journal Indexed in SCI-E, August 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2022FOODS, Journal Indexed in SCI-E, August 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, August 2022ENVIRONMENTAL POLLUTION, Journal Indexed in SCI-E, August 2022TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, Ataturk University, Turkey,August 2022TUBITAK Project, 1002 - Quick Support Program, Ataturk University, Turkey, August 2022TUBITAK Project, 1002 - Quick Support Program, Ataturk University, Turkey, August 2022TUBITAK Project, 1002 - Quick Support Program, Ataturk University, Turkey, August 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, July 2022FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, July 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, July 2022FOODS, Journal Indexed in SCI-E, July 2022DIVERSITY, Journal Indexed in SCI-E, July 2022INTERNATIONAL 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 2022



INTERNATIONAL 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 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022TUBITAK Project, 2219 - Yurt Dışı Doktora Sonrası Araştırma Burs Programı, Ataturk University, Turkey, May 2022environmental Research, Journal Indexed in SCI-E, April 2022FOODS, Journal Indexed in SCI-E, April 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, April 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, April 2022



INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, April 2022FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, April 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, April 2022NATURAL PRODUCT COMMUNICATIONS, Journal Indexed in SCI-E, April 2022ENVIRONMENTAL RESEARCH COMMUNICATIONS, Journal Indexed in SCI-E, April 2022FOODS, Journal Indexed in SCI-E, April 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, April 2022LWT - FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2022Food Science and Human Wellness, Journal Indexed in SCI-E, April 2022INTERNATIONAL JOURNAL OF ANALYTICAL CHEMISTRY, Journal Indexed in SCI-E, April 2022FOODS, Journal Indexed in SCI-E, April 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, April 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, March 2022FOOD CONTROL, Journal Indexed in SCI-E, March 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, March 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, March 2022FOOD CHEMISTRY, Journal Indexed in SCI-E, March 2022FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, March 2022FOOD CONTROL, Journal Indexed in SCI-E, March 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, March 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, March 2022FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, March 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, March 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, March 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, March 2022JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, March 2022MEAT SCIENCE, Journal Indexed in SCI-E, March 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, March 2022JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, March 2022FOODS, Journal Indexed in SCI-E, March 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, March 2022LWT - FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2022INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, February 2022MEAT SCIENCE, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2022FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, February 2022Food Science and Human Wellness, Journal Indexed in SCI-E, February 2022JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, February 2022FRONTIERS 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 2022



JOURNAL 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 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, October 2021JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, October 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, September 2021JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2021PLOS ONE, Journal Indexed in SCI-E, September 2021ÇUKUROVA TARIM VE GIDA BİLİMLERİ DERGİSİ (ONLİNE), National Scientific Refreed Journal, September 2021JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, September 2021FOOD CONTROL, Journal Indexed in SCI-E, September 2021



INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, September 2021Bulletin of the University of Agricultural Sciences and veterinary medicine cluj-napoca Food Science and Technology,Other Indexed Journal, September 2021FOOD & FUNCTION, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, August 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2021FOOD QUALITY AND SAFETY, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, August 2021ENVIRONMENTAL POLLUTION, Journal Indexed in SCI-E, August 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, August 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, August 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, August 2021FOOD CONTROL, Journal Indexed in SCI-E, August 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, Journal Indexed in SCI-E, August 2021FOOD SCIENCE AND HUMAN WELLNESS, Journal Indexed in SCI-E, July 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, July 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, July 2021INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, Journal Indexed in SCI-E, July 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, July 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, July 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, July 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, July 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, July 2021JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, July 2021JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, June 2021FOOD & FUNCTION, Journal Indexed in SCI-E, June 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, June 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, June 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2021PLOS ONE, Journal Indexed in SCI-E, June 2021FOOD CONTROL, Journal Indexed in SCI-E, June 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, June 2021ENVIRONMENTAL POLLUTION, Journal Indexed in SCI-E, June 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, June 2021FOOD CONTROL, Journal Indexed in SCI-E, June 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, June 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, May 2021FOOD CONTROL, Journal Indexed in SCI-E, May 2021FOOD CONTROL, Journal Indexed in SCI-E, May 2021JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, May 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, May 2021



JOURNAL OF KING SAUD UNIVERSITY SCIENCE, Journal Indexed in SCI-E, May 2021SU ÜRÜNLERİ DERGİSİ, National Scientific Refreed Journal, May 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2021INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, Journal Indexed in SCI-E, May 2021FOOD CONTROL, Journal Indexed in SCI-E, May 2021PLOS ONE, Journal Indexed in SCI-E, April 2021FOOD PACKAGING AND SHELF LIFE, Journal Indexed in SCI-E, April 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2021LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, April 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, April 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2021TUBITAK Project, 1002 - Quick Support Program, TÜBİTAK, Turkey, April 2021FOOD CONTROL, Journal Indexed in SCI-E, March 2021JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, March 2021JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, March 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, March 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, March 2021FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, February 2021JOURNAL OF KING SAUD UNIVERSITY SCIENCE, Journal Indexed in SCI-E, February 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, February 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2021FOOD PACKAGING AND SHELF LIFE, Journal Indexed in SCI-E, February 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2021JOURNAL OF FOOD COMPOSITION AND ANALYSIS, Journal Indexed in SCI-E, February 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, February 2021JOURNAL OF KING SAUD UNIVERSITY SCIENCE, Journal Indexed in SCI-E, February 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, February 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, February 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, February 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, February 2021FOOD CHEMISTRY, Journal Indexed in SCI-E, January 2021FRONTIERS IN NUTRITION, Journal Indexed in SCI-E, January 2021MEAT SCIENCE, Journal Indexed in SCI-E, January 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, January 2021FOOD SCIENCE & NUTRITION, Journal Indexed in SCI-E, January 2021GIDA, National Scientific Refreed Journal, January 2021TUBITAK Project, 1002 - Quick Support Program, TÜBİTAK, Turkey, January 2021FOOD CONTROL, Journal Indexed in SCI-E, December 2020JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, December 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, December 2020MEAT SCIENCE, Journal Indexed in SCI-E, November 2020INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, November 2020JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, November 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, November 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, November 2020JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2020JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, November 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, November 2020



MEAT SCIENCE, Journal Indexed in SCI-E, October 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, October 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, October 2020INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2020COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, Journal Indexed in SCI-E, September 2020FOOD ANALYTICAL METHODS, Journal Indexed in SCI-E, September 2020COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, Journal Indexed in SCI-E, September 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, August 2020COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, Journal Indexed in SCI-E, July 2020JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, July 2020JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, June 2020MEAT SCIENCE, Journal Indexed in SCI-E, May 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, May 2020FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, May 2020JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, May 2020JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2020TURKISH JOURNAL OF CHEMISTRY, Journal Indexed in SCI-E, May 2020JOURNAL OF FOOD PROCESS ENGINEERING, Journal Indexed in SCI-E, April 2020POLYCYCLIC AROMATIC COMPOUNDS, Journal Indexed in SCI-E, April 2020MEAT SCIENCE, Journal Indexed in SCI-E, March 2020JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, March 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, March 2020MEAT SCIENCE, Journal Indexed in SCI-E, February 2020JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, February 2020FOOD CHEMISTRY, Journal Indexed in SCI-E, February 2020MEAT SCIENCE, Journal Indexed in SCI-E, January 2020FOOD CHEMISTRY, SCI Journal, December 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2019JOURNAL OF FOOD SCIENCE, SCI Journal, December 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2019FOOD CHEMISTRY, SCI Journal, November 2019INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2019POLYCYCLIC AROMATIC COMPOUNDS, SCI Journal, November 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, November 2019Aquaculture & Fishies, Other Indexed Journal, November 2019FOOD SCIENCE & NUTRITION, SCI Journal, November 2019Meat Science, SCI Journal, October 2019JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, October 2019LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, October 2019INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, October 2019JOURNAL OF FOOD SCIENCE, SCI Journal, September 2019POLYCYCLIC AROMATIC COMPOUNDS, SCI Journal, September 2019POLYCYCLIC AROMATIC COMPOUNDS, Journal Indexed in SCI-E, September 2019FOOD AND CHEMICAL TOXICOLOGY, SCI Journal, September 2019JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, September 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, September 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2019Aquaculture & Fishies, Other Indexed Journal, September 2019



JOURNAL OF FOOD PROTECTION, Journal Indexed in SCI-E, September 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2019JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, July 2019INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, July 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, July 2019CYTA-JOURNAL OF FOOD, Journal Indexed in SCI-E, June 2019JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, SCI Journal, June 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, May 2019GIDA, National Scientific Refreed Journal, May 2019FOOD AND CHEMICAL TOXICOLOGY, SCI Journal, May 2019INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, May 2019MEAT SCIENCE, SCI Journal, May 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, May 2019JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, May 2019MEAT SCIENCE, SCI Journal, May 2019JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, May 2019JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, Journal Indexed in SCI-E, April 2019INTERNATIONAL JOURNAL OF ENVIRONMENTAL ANALYTICAL CHEMISTRY, Journal Indexed in SCI-E, April 2019BRITISH FOOD JOURNAL, SCI Journal, April 2019JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, March 2019CYTA-JOURNAL OF FOOD, SCI Journal, March 2019FOOD CHEMISTRY, SCI Journal, March 2019JOURNAL OF FOOD PROTECTION, SCI Journal, March 2019CYTA-JOURNAL OF FOOD, Journal Indexed in SCI-E, March 2019JOURNAL OF FOOD SCIENCE, SCI Journal, March 2019INTERNATIONAL JOURNAL OF ENVIRONMENTAL ANALYTICAL CHEMISTRY, Journal Indexed in SCI-E, February 2019FOOD AND CHEMICAL TOXICOLOGY, SCI Journal, January 2019LWT-Food Science and Technology, SCI Journal, June 2018Food & Function, SCI Journal, June 2018Food Research International, SCI Journal, June 2018Journal of Food Safety, SCI Journal, June 2018Food Analytical Methods, SCI Journal, June 2018Journal of the Science of Food and Agriculture, SCI Journal, June 2018Turkish Journal of Veterinary and Animal Sciences, SCI Journal, June 2018Nutrition and Food Science, SCI Journal, June 2018J of Food Quality, SCI Journal, June 2018J of Food Comp Analy, SCI Journal, June 2018Food Science & Nutrition, SCI Journal, June 2018Food Science and Biotechnology, SCI Journal, June 2018JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2018FOOD CHEMISTRY, Journal Indexed in SCI-E, April 2018FOOD 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 2018



JOURNAL 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 2016IRANIAN 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 2015



Macedonian 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 2011JOURNAL 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 2010



JOURNAL 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 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 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
MetricsPublication: 272 Citation (WoS): 1603 Citation (Scopus): 1781 H-Index (WoS): 25 H-Index (Scopus): 25
Congress and Symposium Activities5th 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, 2015



5. 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
ScholarshipsYurt Dışı Doktora Sonrası Araştırma Bursu, TUBITAK, 2011 - 2011Post Doctorate, University, 2007 - 2007Fellowship for Congress on Heterocyclic Aromatic Amines, University, 2003 - 2003
AwardsÖz 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 ActivitiesInstitutional Representation, Üniversite, Denmark, Arhus, 2021 - 2021
Non Academic ExperienceAarhus UniversityThe Pennsylvania State UniversityGraz Technical University
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