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Uzmanlik Alan Dersi (Yabanci Uyruklu) VII, Doctorate, 2023 - 2024

Siit ve Siit Analizleri I, Associate Degree, 2023 - 2024

GIDA SANAYIINDE PROJELENDIRME VE PROJE YONTEMLERI , Doctorate, 2022 - 2023
Uzmanlik Alan Dersi I(YL), Postgraduate, 2023 - 2024

Water Analysis, Associate Degree, 2022 - 2023

Food Engineering Materials Information, Undergraduate, 2023 - 2024

Dairy Processing Technology, Undergraduate, 2021 - 2022

Gida isleme ve Analiz teknikleri II, Undergraduate, 2021 - 2022

Proje Hazirlama ve Degerlendirme, Undergraduate, 2021 - 2022, 2020 - 2021
Dairy and Products Technology, Undergraduate, 2022 - 2023

Sensory Analysis Techniques, Associate Degree, 2022 - 2023

Sensory Analysis Techniques, Associate Degree, 2022 - 2023

Project design and project methods in the food industry, Doctorate, 2022 - 2023
SUT URUNLERI PROSESLERINDE YENI TEKNIKLER, Postgraduate, 2021 - 2022
Siit Mikrobiyolojisi, Doctorate, 2020 - 2021

Project Preparation and Evaluation, Undergraduate, 2020 - 2021

ICE CREAM PRODUCTION TECHNOLOGY, Postgraduate, 2021 - 2022, 2020 - 2021
Mezuniyet Calismasi (Yillik), Undergraduate, 2021 - 2022, 2020 - 2021

Food Processing and Analysis techniques II, Undergraduate, 2020 - 2021
Dairy Processing Technology, Undergraduate, 2020 - 2021

Mezuniyet Calismasi (Yillik), Undergraduate, 2020 - 2021

Food Engineering Materials Information, Undergraduate, 2021 - 2022

Proje Hazirlama ve Degerlendirme, Undergraduate, 2020 - 2021

Gida Isleme ve Analiz teknikleri I, Undergraduate, 2020 - 2021

GIDA ISLEME VE ANALIZ TEKNIKLERI2, Undergraduate, 2020 - 2021

Food Processing and Analysis techniques I, Undergraduate, 2020 - 2021
MEZUNIYET CALISMASI, Undergraduate, 2020 - 2021

Mezuniyet Calismas (Yillik, Undergraduate, 2019 - 2020

Gida Isleme ve Analiz teknikleri II, Undergraduate, 2019 - 2020



PROJECT AND PROJECT METHODS IN THE FOOD INDUSTRY, Doctorate, 2020 - 2021
GIDA SANAYIINDE PROJELENDIRME VE PROJE YONTEMLERI, Doctorate, 2019 - 2020
Siit Uriinleri Isleme Teknolojisi, Undergraduate, 2019 - 2020

Gida Miihendisligi Malzeme Bilgisi, Undergraduate, 2019 - 2020

SUT URUNLERI ISLEME TEKNOLOJISI, Undergraduate, 2018 - 2019

PROJE HAZIRLAMA VE DEGERLENDIRME, Undergraduate, 2018 - 2019

SUT URUNLERI PROSESINDE YENI TEKNIKLER, Postgraduate, 2018 - 2019
DONDURMA URETIM TEKNOLOJISI, Postgraduate, 2018 - 2019
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Tajer A., 0ZDEMIR S.
JAOCS, Journal of the American Oil Chemists' Society, vol.101, no.4, pp.431-440, 2024 (SCI-Expanded)
II. The Frying Stability of Oleogel Made from Rice Bran Wax and Sunflower Oil During Intermittent
Frying of Potato Chips
Tajer A., OZDEMIR S.
Journal of Oleo Science, vol.72, no.11, pp.997-1004, 2023 (SCI-Expanded)
III. Determination of organochlorine pesticide residues in pasteurized and sterilized milk using
QuEChERS sample preparation followed by gas chromatography-mass spectrometry
OZDEMIR C., 0ZDEMIR S, 0Z E., OZ F.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.11, 2019 (SCI-Expanded)
IV. Yogurt ice cream sweetened with sucrose, stevia and honey: Some quality and thermal properties
Arslaner A, Salik M. A, Ozdemir S., Akkése A.
CZECH JOURNAL OF FOOD SCIENCES, vol.37, no.6, pp.446-455, 2019 (SCI-Expanded)
V. The production of ice cream using stevia as a sweetener
Ozdemir C, Arslaner A, Ozdemir S., Allahyari M.
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.11, pp.7545-7548, 2015 (SCI-Expanded)
VI. Effect of some technological parameters on chemical and sensory quality and free fatty and amino
acids of various probiotic cultures in Beyaz cheese during ripening process
YANGILAR F., OZDEMIR S.
Journal Of Food Agriculture & Environment, vol.12, pp.32-39, 2014 (SCI-Expanded)
VII. Microbiological properties of TurkishBeyaz cheese samples produced with different probiotic
cultures
YANGILAR F., OZDEMIR S.
African Journal Of Microbiology Research, vol.7, pp.20808-2813, 2013 (SCI-Expanded)
VIII. Determination of microbiological characteristics of Turkish Karin Kaymagi cheeses packaged in
different materials
OZDEMIR S,, Yangilar F., 0ZDEMIR C.
AFRICAN JOURNAL OF MICROBIOLOGY RESEARCH, vol.4, no.9, pp.716-721, 2010 (SCI-Expanded)
IX. Determination of some microbiological charesteristic of Turkish Karin Kaymagi cheese packed in
different materials
OZDEMIR S., YANGILAR F., OZDEMIR C.
African Journal Of Microbiology Research, vol.4, pp.716-721, 2010 (SCI-Expanded)
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The effects of using alternative sweeteners to sucrose on ice cream quality

OZDEMIR C., DAGDEMIR E.,, OZDEMIR S, Sagdic O.

JOURNAL OF FOOD QUALITY, vol.31, no.4, pp.415-428, 2008 (SCI-Expanded)

Technological characterization of the natural lactic acid bacteria of artisanal Turkish White Pickled
cheese

DAGDEMIR E., OZDEMIR S.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.61, no.2, pp.133-140, 2008 (SCI-Expanded)
beta-lactoglobulin variants in awassi and morkaraman sheep and their association with the
composition and rennet clotting time of the milk

Cekin S., Ozdemir S.

TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.30, no.6, pp.539-544, 2006 (SCI-Expanded)
Effects of high heat treatment of milk and brine concentration on the quality of Turkish white cheese
Celik S., Bakirci I, Ozdemir S.

Milchwissenschaft-Milk Science International, vol.60, pp.147-151, 2005 (SCI-Expanded)

Effects of high heat treatment of milk and brine concentration on the quality of Turkish white cheese
Celik S., Bakirci I., Ozdemir S.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.60, no.2, pp.147-151, 2005 (SCI-Expanded)

Effects of high heat treatment of milk and brine concentration on the quality of Turkish white cheese
Celik S., BAKIRCI i., Ozdemir S.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.60, pp.147-151, 2005 (SCI-Expanded)

The effects of some starter cultures on the properties of Turkish White cheese

Dagdemir E., CELIK 5., OZDEMIR S.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.56, no.4, pp.215-218, 2003 (SCI-Expanded)

Chemical composition and major minerals of Awassi sheep milk during lactation

Celik S., Ozdemir S., Bakira .

Milchwissenschaft-Milk Science International, vol.58, no.7, pp.373-375, 2003 (SCI-Expanded)

Chemical composition and major minerals of Awassi sheep milk during lactation

Celik ., Ozdemir S., BAKIRCI I.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.58, pp.373-375, 2003 (SCI-Expanded)

An alternative ice cream production for diabetic patients

Ozdemir C.,, Dagdemir E. CELIK S., Ozdemir S.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.58, pp.164-166, 2003 (SCI-Expanded)

Chemical composition and major minerals of Awassi sheep milk during lactation

Celik ., Ozdemir S., BAKIRCI I.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.58, pp.373-375, 2003 (SCI-Expanded)

Erzurum ovasinda yetistirilen mandalara ait siitlerin fizikokimyasal 6zellikleri iizerine bir arastirma
Celik S., BAKIRCI i., Ozdemir C., Ozdemir S.

Atatiirk Universitesi Ziraat Fakiiltesi Dergisi, vol.32, no.1, pp.77-82, 2001 (SCI-Expanded)
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Farkli Oranlarda Turuncgil ilave Edilen Kefirin Fiziksel, Kimyasal, Duyusal ve Organik Madde Profili
BINICI H. I, 0ZDEMIR S., 0ZDEMIR C.

Journal of Tekirdag Agricultural Faculty, vol.20, no.4, pp.871-878, 2023 (ESCI)

The Quality of Yogurt Ice Cream Made with Different Emulgators

Ipcioglu C., Ipcioglu C., OZDEMIR S.

AVES YAYINCILIK A.S., vol.2, 2023 (Peer-Reviewed Journal)

Geleneksel Olarak Aile isletmelerinde Uretilen Kandirif Peynirinin Yapilig1 ile Baz1 Fiziksel ve
Kimyasal Ozelliklerinin Belirlenmesi

OZDEMIR C., KARAOGLU M. M,, OZ F., 0ZDEMIR S., Tajer A.
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Avrupa Bilim ve Teknoloji Dergisi, 2022 (Peer-Reviewed Journal)

Comparison of Some Physicochemical and Microbiological Properties of Samples of Plain Ice Cream

produced as Industrial and at Local

AKAR N. Z., 0ZDEMIR S.

Avrupa Bilim ve Teknoloji Dergisi, 2022 (Peer-Reviewed Journal)

Comparison of Some Microbiological, Physical and Chemical Properties of Yoghurts Produced at
Local and National Level and Offered to Consumption in Erzurum

Karacaoglu S., Ozdemir S.

Avrupa Bilim ve Teknoloji Dergisi, vol.22, pp.381-392, 2021 (Peer-Reviewed Journal)

Siit ve Siit Uriinlerinde Bulunan Biyoaktif Peptitler ve insan Saghg Uzerine Etkileri

EDEBALI E., 0ZDEMIR S., 0ZDEMIR C.

Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.11, no.1, pp.260-280, 2021 (Peer-Reviewed Journal)
The quality of ice cream samples made from buffalo milk

BEKIROGLU H., OZDEMIR S.

Food and Health, vol.6, no.1, pp.20-26, 2020 (Peer-Reviewed Journal)

Ardahan ilinin Peynir Mevcudiyeti ve Uretiminde Yenilebilir Film ve Kaplamalarin Kullaniminin
Ardahan’daki Kirsal Ekonomi Uzerine Etkilerinin incelenmesi

OZDEMIR S., YANGILAR F., OGUZHAN YILDIZ P.

Erzincan Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.11, pp.353-361, 2018 (Peer-Reviewed Journal)
Ice-Cream Production from Lactose-Free UHT Milk

OZDEMIR C., ARSLANER A., OZDEMIR S., UGURLU G.

Journal of Food Science and Engineering, vol.8, pp.210-214, 2018 (Peer-Reviewed Journal)

Bitkisel Cay Kullanilarak Uretilen Re Kombine Dondurmalarin BaziKalite Ozellikleri

OZDEMIR C., OZDEMIR S.

Avrupa Bilim ve Teknoloji Dergisi, pp.27-31, 2018 (Peer-Reviewed Journal)

THE EFFECT OF SORBATE ON MICROBIOLOGICAL, SENSORY PROPERTIES AND RIPENING
PARAMETERS OF KASHAR CHEESE

BABACAN A, OZDEMIR S.

8k3belxc]u, vol.4, pp.146-158, 2018 (Peer-Reviewed Journal)

Effects of Ripening in Different Packaging Materials on Sensory Qualityof Karin Kaymag: Cheese
Samples

OZDEMIR S, YANGILAR F., 0ZDEMIR C.

Erzincan Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.9, no.3, pp.185-193, 2016 (Peer-Reviewed Journal)
Effect of ripening in different packaging materials on sensory quality of Karin Kaymagi cheese
samples

OZDEMIR S, YANGILAR F., 0ZDEMIR C.

Erzincan Universitesi Fen Bilimleri Enstitiisii Dergisi, 2016 (Peer-Reviewed Journal)

Some chemical properties of Karin Kaymagi cheese samples produced in dairy plant

OZDEMIR S., YANGILAR F., OZDEMIR C.

African Journal of Food Science and Technology, vol.4, no.3, pp.48-52, 2013 (Peer-Reviewed Journal)
Morkaraman Irki Koyun Siitlerinin Bazi Kimyasal ve FizikokimyasalParametrelerinin Laktasyon
Boyunca Degisimi

CELIK S., OZDEMIR S.

Atatiirk Universitesi Ziraat Fakiiltesi Dergisi, 2003 (Peer-Reviewed Journal)

Production techniques and some properties of traditional lavas cheese

CELIK S., 0ZDEMIR C., OZDEMIR S.

Journal of Biological Sciences, vol.1, no.7, pp.603-605, 2001 (Peer-Reviewed Journal)

ERZURUM OVASI'NDA YETiSTiRILEN MANDALARA AiT SUTLERIN FiZIKOKIMYASAL OZELLIKLERi
UZERINE BiR ARASTIRMA

CELIK S., BAKIRCI I, 0ZDEMIR C., 0ZDEMIR S.

Research in agricultural sciences, vol.32, no.1, pp.77-82, 2001 (Peer-Reviewed Journal)
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Erzurum Piyasasinda Tiiketime Sunulan Mutfak Tipi Tereyaglarinin Mikrobiyolojik Ozellikleri
BAKIRCI I, CELIK §., 0ZDEMIR S.

Atatiirk Universitesi, Ziraat Fakiiltesi Dergisi, vol.31, pp.51-55, 2000 (Peer-Reviewed Journal)

Siit Bilesenleri ve Siit Mamiillerinin Et ve Firin Uriinleri Formiilasyonlarinda Kullanilmasi
Gokalp H.y., EREN 0. CAGLAR A., OZDEMIR S.

GIDA, vol.20, no.1, pp.39-42, 1995 (Peer-Reviewed Journal)

ZIRAAT FAKULTESI SUT FABRIKASINDA FARKLI KAYNAKLARDAN GELEN INEK SUTLERINDE TOTAL,
PSIKROFILIK, LAKTIK ASIT, KOLIFORM GRUBU ve S. aureus BAKTERI SAYILARININ BELIRLENMESi
Yalgin H., 0ZDEMIR S., GOKALP H. Y., KURT A.

ATATURK UNIVERSITY JOURNAL OF AGRICULTURAL FACULTY, vol.22, no.1, pp.38-45, 1991 (Peer-Reviewed
Journal)

Cig inek Siitlerinden izole Edilen Koliform Grubu ve Staphylococcus aureus Bakterilerinin
Tanimlanmasi

YALCIN h., 0ZDEMIR S, GOKALP H. Y., KURT A.

GIDA /THE JOURNAL OF FOOD, vol.16, pp.107-110, 1991 (Peer-Reviewed Journal)

Tereyaglarindan izole Edilen Koliform Grubu Bakterilerin Tanimlanmasi

SERT S., 0ZDEMIR S.

Gida, vol.15, pp.145-149, 1990 (Peer-Reviewed Journal)

Siittozu ve lesitin kullaniminin yogurt kalitesine etkisi

KURT A., CAKMAKCI S., KOTANCILAR H. G., 0ZDEMIR S.

Gida, vol.14, pp.301-307, 1989 (Peer-Reviewed Journal)
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Susuz Siit Yag: (Sadeyag)

OZDEMIR S., 0ZDEMIR C.

in: MUHENDISLIKTE YENILIKCI CALISMALAR, Dog. Dr. Bayram AKDEMIR, Editor, Duvar Yaymlari, izmir, pp.25-45,
2023

DONDURMA YAPIMINDA SUT YAGINA VE SUT PROTEININE ALTERNATIF BiTKiSEL KAYNAKLARIN
KULLANIMI

OZDEMIR S., 0ZDEMIR C.

in: MUHENDISLIKTE ILERI VE CAGDAS CALISMALAR, Dog. Dr. M. Sait CENGIZ, Editor, Duvar yayinlari, Izmir, pp.44-
59,2023

Susuz Siit Yag: (Sadeyag)

OZDEMIR S., 0ZDEMIR C.

in: MUHENDISLIKTE YENILIKCI CALISMALAR, Dog¢. Dr. Bayram AKDEMIR, Editor, Duvar yayinlari, izmir, pp.25-44,
2023

Koépiirtiilmiis Krema(Krem $anti) ve Kahve Kremasi Uretim Prosesi Uriinler

OZDEMIR C., OZDEMIR S.

in: MUHENDISLIKTE YENILIKGI CALISMALAR, Dog. Dr. Bayram AKDEMIR, Editor, Duvar yayinlari, Izmir, pp.8-23,
2023

Koépiirtiilmiis Krema(Krem $anti) ve Kahve Kremasi Uretim Prosesi Uriinler

OZDEMIR C., OZDEMIR S.

in: MUHENDISLIKTE YENILIKGI CALISMALAR, Dog¢. Dr. Bayram AKDEMIR, Editor, Duvar Yayinlari, izmir, pp.7-25,
2023

SUREKLI SISTEMDE TEREYAGI URETIMi VE TEREYAGI BENZERI YENi URUNLE

OZDEMIR C., OZDEMIR S.

in: SUT VE SUT URUNLERINDE YENILIKGI YAKLASIMLAR, Cakir Yusuf, Editor, iksad Yaymevi - International
Publishing House, Ankara, pp.191-212, 2022

REKOMBINE SUT URUNLERI URETIMI



OZDEMIR S., OZDEMIR C.
in: SUT VE SUT URUNLERINDE YENILIKGI YAKLASIMLA, Cakir Yusuf, Editor, iksad Yaymnevi - International
Publishing House, Ankara, pp.132-159, 2022
VIII. Siit ve Yan Uriinlerinin islenmesinde Yeni Teknikler
OZDEMIR S., OZDEMIR C.
Atatiirk Universitesi Ziraat Fakiiltesi ,Yaym No:244, Erzurum, 2012

Refereed Congress / Symposium Publications in Proceedings

I. Gidalardaki Kolesteroliin Mikroorganizmalar Tarafindan Azaltilmasi
Maden F. I, 0ZDEMIR C., 0ZDEMIR S.
1. Gida Mikrobiyolojisi Kongresi, Erzurum, Turkey, 13 - 16 September 2023
II. Isil islem Uygulanmig Siit ve Siit Uriinlerinde Lisinoalanin igerigi.
Ozdemir S., Ozdemir C., Edebali E.
International Congress of Engineering and Natural Sciences Studies Abstracts Booklet, Ankara, Turkey, 7 - 09 May
2021, pp.175-184
III.  Siit Sanayiinde Elektrodiyalizin Kullanim
OZDEMIR S., OZDEMIR C., YANGILAR F., yilmaz m.
Tiirkiye 10. Gida Kongresi, Turkey, 21 May 2007 - 23 May 2019
IV. The Quality and Thermal Properties of Plain and Cocoa Yogurt Ice-Cream Samples Produced with
Stevia and Honey
ARSLANER A, OZDEMIR S., AKKOSE A., SALIK M. A.
International Congress on Engineering and Life Science, Kastamonu, Turkey, 26 - 29 April 2018
V. The ice- cream production from lactose-free UHT milk
OZDEMIR C., Ugurlu G., OZDEMIR S., ARSLANER A.
The 4th International Symposium on “Traditional Foodsfrom Adriatic to Caucasus”, 19 April - 21 December 2018
VI. FARKLI BiTKISEL CAYLAR KATILARAK YAPILAN REKOMBINE DONDURMALARIN KALITESI
OZDEMIR C., OZDEMIR S.
10. Gida Miihendisligi kongresi, Antalya, Turkey, 9 - 11 November 2017, pp.136
VII. Determination of Pesticide Residues in Pasteurized and Sterilized Milk Consumed in Erzurum
OZDEMIR S, 0Z F., 0ZDEMIR C.
II. International Conference on Advanced Engineering Technology, 21 - 23 September 2017
VIII. Peptan Kollajen Peptidleri ve Onemleri
OZDEMIR S, YANGILAR F.
2nd International Conference on Advanced Engineering Technologies (ICADET 2017), 21 - 23 September 2017
IX. Yesil Kahvede Bulunan Klorojenik Asidin Saglik A¢isindan Onemi
OZDEMIR S, YANGILAR F.
2nd International Conference on Advanced Engineering Technologies (ICADET 2017), 21 - 23 September 2017
X. The Importance of Health of Chlorogenic Acid in the Green Coffee
OZDEMIR S, YANGILAR F.
II. international conferance on Advanced Enginering technologies, Bayburt, Turkey, 21 - 23 September 2017,
pp-1526
XI. Erzurum Piyasasinda Tiiketime Sunulan Pastorize ve SterilizeSiitlerde Pestisit Kalintilarinin
Belirlenmesi
OZDEMIR S., OZ F., 0ZDEMIR C.
international conference on advanced engineering and technology, 21 - 23 September 2017
XII. The quality of village type white cheese produced in Erzurum
KARA T, MARYAM A, OZDEMIR C., OZDEMIR S.
3. Int. Sym.Traditional Food from Adriatic to Cafcassed, Sarajevo, Bosnia And Herzegovina, 1 - 04 October 2015,
pp-186



XIII. The microbiological physical and chemical properties and volatile compounds of Kurut samples
made in Erzurum and Bayburt provinces
OZDEMIR S., FERHAT D.
Tradational Foods from Adriatic to Caucasus, Sarajevo, Bosnia And Herzegovina, 1 - 04 October 2015, pp.190
XIV. Civil,Cegil ve Tel (Sa¢) peynirlerinin yapilis1 ve diger 6zellikleri agisindan karsilagtirilmasi
OZDEMIR S., DAGDEMIR E., 0ZDEMIR C.
II. Geleneksel Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.139-142
XV. Siit ve Mamullerinde Enterokoklar
DAGDEMIR E., OZDEMIR S.
Tiirkiye 9. Gida Kongresi, Tekirdag, Turkey, 24 May 2006, pp.903-906
XVI. Siit Sanayinde Yiiksek Basin¢ Uygulamalari
OZDEMIR C., DEMIRCI M., 0ZDEMIR S., SAGDIC 0.
Tiirkiye 9. Gida Kongresi, Bolu, Turkey, 22 - 26 May 2006, pp.955-958
XVII. Determination of some properties of caramel cocoa and coffeeflavored ice creams.
DAGDEMIR E., OZDEMIR C., CELIK S., 0ZDEMIR S.
International Dairy Symposium, 24 - 28 May 2004
XVIII. Determination of some properties of caramel cocoa and coffee with flavoured ice creams
DAGDEMIR E., OZDEMIR C, celik 5., 0ZDEMIR S.
Recent Developments in Dairy Science and Technology,Isparta, 24 May - 28 December 2004, pp.218-221
XIX. The Microbiologicial , Physical and Chemical Properties of Mihali¢ Cheese
OZDEMIR C., 0ZDEMIR S., DEMIRCI M., CELIK S., SONMEZ i.
Recent development in dairy Science and Technology International dairy Symposium, Isparta, Turkey, 24 - 28 May
2004, pp.243-246
XX. Determination of Some Properties of caramel, cocoa and coffee Flovouerd ice creams
DAGDEMIR E.,, OZDEMIR C., CELIK S., 0ZDEMIR S.
International Dairy Symposium, Isparta, Turkey, 24 May - 28 January 2004
XXI. Sporcularin beslenmesi ve beslenmenin sporcu performansina etkisi
OZDEMIR S.,, DAGDEMIR E., OZDEMIR C.
I. Ulusal Gida ve Beslenme Kongresi, istanbul, Turkey, 29 September - 01 October 2003
XXIl. Carzof Civil peynirinin baz1 mikrobiyolojik ve kimyasal 6zellikleri
OZDEMIR C, gelik 5, DAGDEMIR E., 0ZDEMIR S.
Siit Endiistrisinde Yeni Egilimler Sempozyumu, Turkey, 22 - 23 May 2003
XXIII.  Siit Uriinlerinde Bulunan Antihipertansif Peptidler ve Etki Mekanizmalari.
DAGDEMIR E., OZDEMIR C., 0ZDEMIR .
SEYES Siit Endiistrisinde Yeni Egilimler Sempozyumu, izmir, Turkey, 22 - 23 May 2003, pp.181-186
XXIV. Carzof Civil peynirinin mikrobiyolojik ve kimyasal 6zellikleri
OZDEMIR C,, CELIK S, DAGDEMIR E., 0ZDEMIR S.
SEYES (Siit Endiistrisinde Yeni Egilimler Sempozyumu), izmir, Turkey, 22 - 23 May 2003, pp.453-457
XXV. Erzurum ve Yéresinde Uretilen inek Siitlerinin Mineral Madde Diizeyi ve Agir Metal Varhig: Uzerine
Bir Arastirma
celik 5., 6zdemir C., 6zdemir S., BAKIRCI I, DONMEZ B.
VL. Siit ve Siit Uriinleri Sempozyumu, Turkey, 25 - 28 July 2002
XXVI. Erzurum piyasasinda tiiketilen lorlarin bazi 6zellikleri iizerinde bir arastirma
Ozdemir S., Demircioglu N., Gelik §., Bakirc I.
VL. Siit ve Siit Uriinleri Sempozyumu, Tekirdag, Turkey, 22 - 23 May 2000, pp.524-531
XXVIL. Erzurum ve yoresinde Uretilen Siitlerinin Mineral Madde diizeyi ve agir Metal Varhig1 Uzerinde Bir
Arastirma
OZDEMIR C., CELIK S, 0ZDEMIR S., BAKIRCI i, DONMEZ B.
Siit Mikrobiyolojisi ve katki Maddeleri VI Siit ve siit Uriinleri Sempozyumu, Tekirdag, Turkey, 22 - 24 May 2000,
pp-347-353
XXVIIl. Ulkemizde ve Diinyada Pastérize Siitiin Durumu, Onemi ve Kontrolii



OZDEMIR S., DEMIRCI M., 0ZDEMIR C.
fgme Siitii Sempozyumu, Istanbul, Turkey, 22 - 23 May 1996, pp.92-97
XXIX. Diyarbakir’'in Karacadag Yéresinde Mahalli Olarak Yapilan Orgii Peynirinin Mikrobiyolojik ve
Kimyasal Ozellikleri.
OZDEMIR S, GELIK S., 0ZDEMIR C., Selahattin S.
V.Siitve Siit Uriinleri Sempozyumu, Ankara, Turkey, 21 - 22 May 1998, pp.154-166
XXX. Diyarbakir Yoresinde Tiiketime Sunulan Salamura Beyaz Peynir Orneklerinin Mikrobiyolojik,Fiziksel
ve Kimyasal Ozellikleri
CELIK §., OZDEMIR C., OZDEMIR S., SERT S.
V.Siit ve Siit Uriinleri Sempozyumu V. Siit ve Siit Uriinleri Sempozyumu, Geleneksel Siit Uriinleri. Ankara: Milli
Prodiiktivite Yaynlari, Tekirdag, Turkey, 21 May 1998, pp.351-360
XXXI. Oltu Yéresinde Mahalli Olarak Uretilen Sag(Tel)Peynirinin Bazi Kimyasal ve Fiziksel Ozellikler ile
Mineral Madde Diizeyi
OZDEMIR C,, CELIK §., 0ZDEMIR S., sert s.
Gegmisten Gelecege Oltu ve Cevresi Sempozyumu (Oltu), Erzurum, Turkey, 10 May 1998, pp.492-497
XXXII. Siitiin Muhafazasi, Tasinmasi ve Pazarlanmasi
OZDEMIR C., DEMIRCI M., OZDEMIR S.
fcme Siitii Sempozyumu, Istanbul, Turkey, 22 - 23 May 1996, pp.88-91
XXXIII.  Oltu yoresinde mahalli olarak iiretilen sa¢ tel peynirinin bazi fiziksel ve kimyasal 6zellikleri ile
mineral madde diizeyi
OZDEMIR C., 0ZDEMIR S., CELIK S., SERT S.
Gegmisten Gelecege Oltu ve Cevresi Sempozyumu, Turkey, 01 April 1996 - 08 January 2021
XXXIV. Beyaz Peynir Uretiminde Kiiltiir Ilavesinin Degisik Salamura Konsantrasyonlarinin Ve Olgunlasma
Siirelerinin S Aureus n Cogalmasina Etkiler:
DIiKBAS N., 0ZDEMIR S., SERT S., KURT a.
8. Kiikem Kongresi, Turkey, 10 November 1998 - 10 November 1993

Supported Projects

OZDEMIR S., TAJER A, Project Supported by Higher Education Institutions, Aycicegi Yagina Balmumu ve Piring Kepegi
Mumu Katilmasi ile Elde Edilen Oleojellerin Patates Cipsi Kizartma Islemi ve Muhafaza Siiresince Bazi Kalite
Parametreleri Uzerine Etkileri, 2021 - 2024

Ozdemir C., Ozdemir S., Giiney I., Bayram S., Project Supported by Higher Education Institutions, WHAT IS IN THE FOODS
1 EAT,  WANT TO SEE THROUGH THE MICROSCOPE, 2022 - 2023

Ozdemir C., Ozdemir S., Giiney I., 0zdemir M., Giindogmus A. N., Project Supported by Higher Education Institutions, Day
One glass of milk + One more glass of milk = Health + living comfortably = Happiness (Drink milk for health, healthy
milk from production to consumption), 2022 - 2023

OZDEMIR C., OZDEMIR S., OZ F., KARAOGLU M. M,, TAJER A,, Project Supported by Higher Education Institutions, Aile
isletmelerinde Geleneksel Olarak Uretilen Kandrif Peynirinin Baz1 Kimyasal Fiziksel Mikrobiyolojik Tekstiirel ve Duyusal
Ozelliklerinin Belirlenmesi, 2021 - 2023

OZDEMIR S., KARA T., Project Supported by Higher Education Institutions, YOGURT URETIMINDE PROBIYOTiK KULTUR
ILE BAHARAT VE AROMALARININ KULLANIM OLANAKLARI, 2021 - 2023

Ozdemir C., Ozdemir S., Giiney I., 0zdemir M., Yardimc1 E., Project Supported by Higher Education Institutions, Hygiene is
very important during and after the pandemic! New Diseases are at the Door, Take care of your hygiene so that your
future does not get dirty, Please touch the water soap, 2022 - 2022

Ozdemir C., Ozdemir S., Giiney I., 0zdemir M., Bayram S., Project Supported by Higher Education Institutions, Do the
world a favor, don't waste your water and food! Our treasure food that Turkey throws away, Stop Wasting Food (what
we waste), 2022 - 2022

Ozdemir C., Ozdemir S., Giiney I, 0zdemir M., Tiiyene A., Project Supported by Higher Education Institutions, What foods
should we eat, what foods should we avoid, 2022 - 2022



Giiney I, Korkutan E., Ozdemir C., Ozdemir S., Ozdemir M., Batunoglu B., Taghan I, Atmaca B., Atar ., Gékge ., et al., Project
Supported by Higher Education Institutions, Gengler Taki Dékiim Teknigi ile Tanisiyor, 2022 - 2022

Giiney I, Korkutan E., Ozdemir C., Ozdemir S., Ozdemir M., Batunoglu B., Taghan I, Atmaca B., Atar 0., Gékee H., et al,,
Project Supported by Higher Education Institutions, Gengler Elektro Kaplama ile Tanisiyor, 2022 - 2022

OZDEMIR C., 0ZDEMIR S., GUNEY i, ZEYDAN D., ATMACA H., BULUT H., DURMUS M., KUGCUK E. N, DALMAZ E., ANDIK §.,
et al, Project Supported by Higher Education Institutions, Soguk Keyif Dondurma Evde dondurma yapimi, 2019 - 2020
OZDEMIR S., KARACAOGLU S., Project Supported by Higher Education Institutions, Mahalli ve Ulusal Diizeyde Uretilerek
Erzurum Piyasasinda Tiiketime Sunulan Yogurtlarin Baz1 Mikrobiyolojik Fiziksel ve Kimyasal A¢isindan Karsilastirilmasi,
2018-2018

OZDEMIR S., OZ F., 0ZDEMIR C., Project Supported by Higher Education Institutions, ERZURUM PIYASASINDA TUKETIME
SUNULAN PASTORIZE VE STERILIZE SUTLERDE PESTISIT KALINTILARININ BELIRLENMESI, 2016 - 2017

OZDEMIR S, Project Supported by Higher Education Institutions, PIHTIYA GiG VE HASLANMIS Ki$Ni$ (CORIANDRUM
SATIVUM L.) KATILARAK URETILEN BEYAZ PEYNIRIN KALITESI, 2014 - 2016

OZDEMIR S., Project Supported by Higher Education Institutions, ERZRUM PIYASASINDA TUKETINE SUNULAN FARKLI
FIRMALARA AIT UHT SUTLERIN ODA VE BUZDOLABI SARTLARINDA MUHAFAZASI ESNASINDA HOMOJENIZASYON
ETKINLIKLERININ INCELENMESI, 2013 - 2014

OZDEMIR S., Project Supported by Higher Education Institutions, "ERZURUM'DA URETIiLEN KURUTLARDAN LAKTIK ASIT
BAKTERILERININ iZOLASYONU VE AROMA MADDELERI iLE MINERAL MADDE PROFILININ BELIRLENMESI, 2012 -
2013

OZDEMIR S., Project Supported by Higher Education Institutions, KURU TUZLAMA VE HASLAMA SUYU ICERISINDE
TUZLAMA ILE URETILEN KASAR PEYNIRI ORNEKLERININ KALITE OZELLIKLERININ BELIRLENMES], 2011 - 2012

Scientific Refereeing

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, National Scientific Refreed Journal, October 2022
Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, National Scientific Refreed Journal, July 2022

Afyon Kocatepe Universitesi Fen ve Miihendislik Bilimleri Dergisi, National Scientific Refreed Journal, July 2022
Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, National Scientific Refreed Journal, March 2022

GIDA, National Scientific Refreed Journal, February 2021

Miihendislik Bilimleri ve Tasarim Dergisi, Other Journals, February 2021

Agronomy Research, Other Indexed Journal, May 2016

Metrics

Publication: 91
Citation (WoS): 142
Citation (Scopus): 187
H-Index (WoS): 7
H-Index (Scopus): 8

Congress and Symposium Activities

International Congress of Engineering and Natural Sciences (ICENSS2021), May 07-09 2021 Ankara / TURKEY | 49,
Panelists, Ankara, Turkey, 2021

The ice- cream production from lactose-free UHT milk, Attendee, Lefkosa, Cyprus (Kktc), 2018

The Quality and Thermal Properties of Plain and Cocoa Yogurt Ice-Cream Samples Produced with Stevia and Honey,
Attendee, Kastamonu, Turkey, 2018

Determination of Pesticide Residues in Pasteurized and Sterilized Milk Consumed in Erzurum, Attendee, Bayburt, Turkey,



2017

FARKLI BITKISEL CAYLAR KATILARAK YAPILAN REKOMBINE DONDURMALARIN KALITESI, Attendee, Antalya, Turkey,
2017

Some chemical and organoleptic properties of Karin Kaymagi cheese samples produced in dairy plant, Attendee, Struga,
Macedonia, 2013

Peynir Teknolojisinde Modern Tuzlama Teknikleri, Attendee, Tekirdag, Turkey, 2010

The antimicrobial effects of some peptides formed from caseins fragments, Attendee, istanbul, Turkey, 2005

The Microbiologicial , Physical and Chemical Properties of Mihali¢ Cheese, Attendee, Isparta, Turkey, 2004
Determination of Some Properties of caramel, cocoa and coffee Flovouerd ice creams, Attendee, Istanbul, Turkey, 2004
Erzurum Piyasasinda Tiiketilen Lorlarin Baz Ozellikleri Uzerinde Bir Arastirma., Attendee, Tekirdag, Turkey, 2000
Erzurum ve Yéresinde Uretilen inek Siitlerinin Mineral Madde Diizeyi ve Agir Metal Varhgi Uzerinde Bir Arastirma,
Attendee, Tekirdag, Turkey, 2000

Elektroforetik Olarak Sigir Siitii Proteinlerinin Polimorfik Yapilarmin incelenmesi., Attendee, Kirikkale, Turkey, 1999
Oltu Yoresinde Mahalli Olarak Uretilen Sag (Tel) Peynirinin Baz Fiziksel ve Kimyasal Ozellikleri ile Mineral Madde
Diizeyi, Attendee, erzurum, Turkey, 1998

Diyarbakir'in Karacadag Yéresinde Mahalli Olarak Yapilan Orgii Peynirin Mikrobiyolojik ve Kimyasal Ozellikleri, Attendee,
Tekirdag, Turkey, 1998

Diyarbakir Yéresinde Tiiketime Sunulan Salamura Beyaz Peynir Orneklerinin Mikrobiyolojik, Fiziksel ve Kimyasal
Ozellikleri, Attendee, Tekirdag, Turkey, 1998

Ulkemizde ve Diinyada Pastérize Siitiin Durumu, Onemi ve Kontrolii, Attendee, istanbul, Turkey, 1998

Pastdrize Siitiin Muhafazasi, Tagimasi ve Pazarlanmasu. 4. Milli Siit ve Uriinleri Sempozyumu, Attendee, Turkey, 1996

Et Proteinlerine Peyniralt: Suyu ilavesinin Emiilsiyon Kapasitesi ve Protein Céziiniirliigii Uzerine Olan Etkisi, Attendee,
Gaziantep, Turkey, 1994

Yogurdun Muhafaza Teknikleri, Attendee, Istanbul, Turkey, 1994

Siirekli Sistemde Yogurt Uretimi, Attendee, istanbul, Turkey, 1994

Beyaz Peynir Uretiminde Kiiltiir ilavesinin, Degisik Salamura Konsantrasyonlarinm ve Olgunlagma Siirelerinin

Staphylococcus aureus’ un Cogalmasinin Etkileri,, Attendee, Eskisehir, Turkey, 1993

Non Academic Experience

Atatiirk Univ. Ziraat Fakiiltesi
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