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Effects of high hydrostatic pressure on the functional properties of soy protein isolate

Zengin K., Ozel B,, Oztop M. H,, Alpas H.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.47, no.3, pp.1-10, 2024 (SCI-Expanded)

Recovery of phenolic compounds from peach pomace using conventional solvent extraction and
different emerging techniques

Baltacioglu C., Baltacioglu H., Okur I, Yetisen M., Alpas H.

JOURNAL OF FOOD SCIENCE, vol.1, no.1, pp.1-12, 2024 (SCI-Expanded)

Effect of the High Hydrostatic Pressure Process on the Microbial and Physicochemical Quality of
Shalgam

Oztiirk E., Alpas H., Arici M.

ACS OMEGA, vol.9, no.9, pp.10400-10414, 2024 (SCI-Expanded)

Effects of high hydrostatic pressure on antimicrobial protein stability and the rheological and shelf-
life properties of donkey milk

Koker A, Budak $., Alpas H.

The Journal of dairy research, vol.90, no.3, pp.292-298, 2023 (SCI-Expanded)

Valorization of Apple Pomace Via Single Cell Oil Production Using Oleaginous Yeast Rhodosporidium
toruloides

Tuhanioglu A., Hamamci H., Alpas H., Cekmecelioglu D.

Waste and Biomass Valorization, vol.14, no.3, pp.765-779, 2023 (SCI-Expanded)

Investigation of the effects of high hydrostatic pressure on the functional properties of pea protein
isolate

Kalayci A., Ozel B., Oztop M. H,, Alpas H.

Journal of Food Process Engineering, vol.46, no.2, 2023 (SCI-Expanded)

Stability of acidified milk drinks: Comparison of high hydrostatic pressure (HHP) and thermal
treatments

Tirpanci B., Ozel B, Oztop M. H,, Alpas H.

International Dairy Journal, vol.137, 2023 (SCI-Expanded)

High hydrostatic pressure-assisted extraction of lipids from Lipomyces starkeyi biomass
Tuhanioglu A., ALPAS H,, CEKMECELiOf}LU D.

JOURNAL OF FOOD SCIENCE, vol.87, no.11, pp.5029-5041, 2022 (SCI-Expanded)

Nuclear Magnetic Resonance (NMR) study of Palm Kernel Stearin: Effects of cooling rate on
crystallization behaviour

OKUR i, OZEL B., UCBAS D., Grunin L., Okur P.S.,, ALPAS H., IDE S., Oztop M. H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.155, 2022 (SCI-Expanded)

High hydrostatic pressure assisted extraction of pectin from sugar beet pulp

Kaya B., Okur 1., Alpas H., Oztop M. H.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.56, no.10, pp.4861-4870, 2021 (SCI-
Expanded)
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Recent advances in gelatinisation and retrogradation of starch by high hydrostatic pressure

Okur I, Sezer P., Oztop H. M., Alpas H.

International Journal of Food Science and Technology, vol.56, no.9, pp.4367-4375, 2021 (SCI-Expanded)
Effects of High Hydrostatic Pressure (HHP) Processing and Temperature on Physicochemical
Characterization of Insect Oils Extracted from Acheta domesticus (House Cricket) and Tenebrio
molitor (Yellow Mealworm)

Ugur A. E, Bolat B, Oztop M. H,, Alpas H.

Waste and Biomass Valorization, vol.12, no.8, pp.4277-4286, 2021 (SCI-Expanded)

Use of high hydrostatic pressure (HHP) for increasing the product yield of lignocellulosic biomass
hydrolysis: A study for peanut hull and microcrystalline cellulose

Ozturk E., Oztop H. M,, Alpas H.

LWT, vol.147, 2021 (SCI-Expanded)

Effect of high-pressure processing (HPP) on production and characterization of chia seed oil
nanoemulsions

Kaya E. C.,, Oztop H. M., Alpas H.

LWT, vol.141, 2021 (SCI-Expanded)

Effects of High Hydrostatic Pressure assisted degreasing on the technological properties of insect
powders obtained from Acheta domesticus & Tenebrio molitor

Bolat B, Ugur A. E., Oztop H. M,, Alpas H.

JOURNAL OF FOOD ENGINEERING, vol.292, 2021 (SCI-Expanded)

Improving the Recovery of Phenolic Compounds from Spent Coffee Grounds (SCG) by
Environmentally Friendly Extraction Techniques

Okur I, Soyler B., Sezer P., Oztop M. H., Alpas H.

MOLECULES, vol.26, no.3, 2021 (SCI-Expanded)

Using high hydrostatic pressure as an abiotic elicitor strategy for improving capsaicin production in
free and immobilized cell suspension cultures of Capsicum annuum L.

Islek C., KOC E., ALTUNER E. M,, ALPAS H.

HIGH PRESSURE RESEARCH, vol41, no.2, pp.198-208, 2021 (SCI-Expanded)

Time domain (TD)-NMR relaxometry as a tool to investigate the cell integrity of tomato seeds
exposed to osmotic stress (0S), ultrasonication (US) and high hydrostatic pressure (HHP)

Unal K,, Alpas H., Aktas H., Oztop M. H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.57, pp.3739-3747, 2020 (SCI-Expanded)
Improving the physical properties of fish gelatin by high hydrostatic pressure (HHP) and
ultrasonication (US)

Sezer P., Okur I, Oztop M. H., Alpas H.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, pp.1468-1476, 2020 (SCI-Expanded)
Evaluation of the Effect of Different Extraction Techniques on Sour Cherry Pomace Phenolic Content
and Antioxidant Activity and Determination of Phenolic Compounds by FTIR and HPLC

Okur I, Baltacioglu C., AGCAM E,, Baltacioglu H., ALPAS H.

WASTE AND BIOMASS VALORIZATION, vol.10, no.12, pp.3545-3555, 2019 (SCI-Expanded)

Effect of high hydrostatic pressure in physicochemical properties and in vitro digestibility of
cornstarch by nuclear magnetic resonance relaxometry

Okur 1., Ozel B., Oztop M. H., Alpas H.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.42, no.6, 2019 (SCI-Expanded)

Predictive modeling for 5-hydroxymethylfurfural formation by some application conditions of high
hydrostatic pressure, namely glucose concentration and application temperature, in high glucose
containing model beverages

Altuner E. M., ALPAS H.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.41, no.7, 2018 (SCI-Expanded)

High hydrostatic pressure induced changes on palm stearin emulsions

Sevdin S., Ozel B., Yucel U,, Oztop M. H,, Alpas H.
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JOURNAL OF FOOD ENGINEERING, vol.229, pp.65-71, 2018 (SCI-Expanded)

Effect of high hydrostatic pressure on background microflora and furan formation in fruit pur,e
based baby foods

KULTUR G., MISRA N. N,, BARBA F. ],, KOUBAA M., GOKMEN V., ALPAS H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.55, no.3, pp.985-991, 2018 (SCI-Expanded)
Effects of ultrasound and high pressure on physicochemical properties and HMF formation in
Turkish honey types

Onur I, Misra N. N, Barba F. ], Putnik P,, Lorenzo J. M., Gokmen V., Alpas H.

JOURNAL OF FOOD ENGINEERING, vol.219, pp.129-136, 2018 (SCI-Expanded)

Simple and Rapid Method for the Simultaneous Determination of Cholesterol and Retinol in Meat
Using Normal-Phase HPLC Technique

DOMINGUEZ R,, BARBAF. ], CENTENO J. A, PUTNIK P,, ALPAS H., LORENZO ]. M.

FOOD ANALYTICAL METHODS, vol.11, no.2, pp.319-326, 2018 (SCI-Expanded)

Technological aspects of horse meat products - A review

Lorenzo J. M., Munekata P. E. S, Bastianello Campagnol P. C,, Zhu Z,, Alpas H., Barba F. ], Tomasevic L

FOOD RESEARCH INTERNATIONAL, vol.102, pp.176-183, 2017 (SCI-Expanded)

Microbial inactivation and evaluation of furan formation in high hydrostatic pressure (HHP) treated
vegetable-based infant food

Kultur G., Misra N. N,, Barba F. ],, Koubaa M,, G6kmen V., Alpas H.

FOOD RESEARCH INTERNATIONAL, vol.101, pp.17-23, 2017 (SCI-Expanded)

Effect of high hydrostatic pressure (HHP) on crystal structure of palm stearin emulsions

Sevdin S., Yucel U, Alpas H.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.42, pp.42-48, 2017 (SCI-Expanded)
Landmarks in the historical development of twenty first century food processing technologies
MISRA N. N,, Koubaa M., ROOHINEJAD S., JULIANO P., ALPAS H.,, Inacio R.S,, Saraiva ]J. A, BARBAF.].

FOOD RESEARCH INTERNATIONAL, vol97, pp.318-339, 2017 (SCI-Expanded)

Vulnerability of global food production to extreme climatic events

Yen1 F,, Alpas H.

FOOD RESEARCH INTERNATIONAL, vol.96, pp.27-39, 2017 (SCI-Expanded)

Effect of high hydrostatic pressure processing and squeezing pressure on some quality properties
of pomegranate juice against thermal treatment

Subasi B. G., Alpas H.

HIGH PRESSURE RESEARCH, vol.37, pp.78-92, 2017 (SCI-Expanded)

How can we improve foodborne disease surveillance systems: A comparison through EU and US
systems

Yeni F,, Acar S,, Soyer Y., Alpas H.

FOOD REVIEWS INTERNATIONAL, vol.33, pp.406-423, 2017 (SCI-Expanded)

Recent Outbreaks of Human Pathogens on Plants (HPOPs) on Fresh Produce - Lessons Learned from
the Practice

ALPAS H,, Yeni F.,, SOYER Y., Fletcher J.

PRACTICAL TOOLS FOR PLANT AND FOOD BIOSECURITY: RESULTS FROM A EUROPEAN NETWORK OF
EXCELLENCE, VOL 8, vol.8, pp.77-96, 2017 (SCI-Expanded)

Vulnerabilities, Threats and Gaps in Food Biosecurity

Fletcher J., ALPAS H.,, Henry C. M., Haynes E., Dehne H. W,, Ma L. M., SOYER Y, Yeni F,, Colla P., Robb P.
PRACTICAL TOOLS FOR PLANT AND FOOD BIOSECURITY: RESULTS FROM A EUROPEAN NETWORK OF
EXCELLENCE, VOL 8, vol.8, pp.61-75, 2017 (SCI-Expanded)

Most Common Foodborne Pathogens and Mycotoxins on Fresh Produce: A Review of Recent
Outbreaks

Yeni F,, Yavas S., Alpas H., Soyer Y.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.56, pp.1532-1544, 2016 (SCI-Expanded)

The effect of high hydrostatic pressure on the physiological and biochemical properties of pepper
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(Capsicum annuum L.) seedlings

ISLEK C., Altuner E. M., ALPAS H.

HIGH PRESSURE RESEARCH, vol.35, no.4, pp.396-404, 2015 (SCI-Expanded)

Salmonella surveillance on fresh produce in retail in Turkey

Gunel E, Kilic G. P., Bulut E,, Durul B., Acar S., Alpas H., Soyer Y.

INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, vol.199, pp.72-77, 2015 (SCI-Expanded)

Use of pulsed-high hydrostatic pressure treatment to decrease patulin in apple juice

Avsaroglu M. D., Bozoglu F., ALPAS H,, LARGETEAU A., Demazeau G.

HIGH PRESSURE RESEARCH, vol.35, no.2, pp.214-222, 2015 (SCI-Expanded)

The impact of UV-C irradiation on spoilage microorganisms and colour of orange juice

Taze B. H,, Unluturk S., Buzrul S., ALPAS H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.2, pp.1000-1007, 2015 (SCI-Expanded)
Effect of high hydrostatic pressure on the profile of proteins extracted from Betula pendula pollens
Altuner E. M,, Ceter T., ALPAS H.

HIGH PRESSURE RESEARCH, vol.34, no.4, pp.470-481, 2014 (SCI-Expanded)

Rapid and standardized methods for detection of foodborne pathogens and mycotoxins on fresh
produce

YENI F., ACAR S., POLAT 0., SOYER Y., ALPAS H.

FOOD CONTROL, vol.40, pp.359-367, 2014 (SCI-Expanded)

Inactivation of Listeria monocytogenes and Escherichia coli by Ultrasonic Waves Under Pressure at
Nonlethal (Manosonication) and Lethal Temperatures (Manothermosonication) in Acidic Fruit Juices
GUZEL B. H,, ARROYO C.,, CONDON S., PAGAN R, BAYINDIRLI A, ALPAS H.

FOOD AND BIOPROCESS TECHNOLOGY, vol.7, no.6, pp.1701-1712, 2014 (SCI-Expanded)

The effect of chitosan-based edible film and high hydrostatic pressure process on the
microbiological and chemical quality of rainbow trout (Oncorhynchus mykiss Walbaum) fillets
during cold storage (4 +/- 1 degrees C)

Guenlue A, SIPAHIOGLU S., ALPAS H.

HIGH PRESSURE RESEARCH, vol.34, no.1, pp.110-121, 2014 (SCI-Expanded)

The effect of high hydrostatic pressure on the muscle proteins of rainbow trout (Oncorhynchus
mykiss Walbaum) fillets wrapped with chitosan-based edible film during cold storage (4 +/-1
degrees C)

Guenlue A, SIPAHIOGLU S., ALPAS H.

HIGH PRESSURE RESEARCH, vol.34, no.1, pp.122-132, 2014 (SCI-Expanded)

Physiological changes of Escherichia coli 0157:H7 and Staphylococcus aureus following exposure to
high hydrostatic pressure

CELIK M., Yousef A, ALPAS H.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.8, no.3, pp.175-183, 2013 (SCI-Expanded)

Effect of High Hydrostatic Pressure Treatment (HHPT) on Quality and Shelf Life of Atlantic Mackerel
(Scomber scombrus)

SENTURK T., ALPAS H.

FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.9, pp.2306-2318, 2013 (SCI-Expanded)

Effect of high hydrostatic pressure on seed germination, microbial quality, anatomy-morphology and
physiological characteristics of garden cress (Lepidium sativum) seedlings

ISLEK C., Altuner E. M., Ceter T., ALPAS H.

HIGH PRESSURE RESEARCH, vol.33, no.2, pp.440-450, 2013 (SCI-Expanded)

Effects of high hydrostatic pressure on microflora and some quality attributes of grape juice

MERT M., BUZRUL S., ALPAS H.

HIGH PRESSURE RESEARCH, vol.33, no.1, pp.55-63, 2013 (SCI-Expanded)

SHELF-LIFE EXTENSION AND SAFETY CONCERNS ABOUT HADDOCK (MERLANGIUS EUXINUS) UNDER
HIGH HYDROSTATIC PRESSURE
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ALPAS H., Akhan C.

JOURNAL OF FOOD SAFETY, vol.32, no.4, pp.517-527, 2012 (SCI-Expanded)

High hydrostatic pressure processing: a method having high success potential in pollen protein
extraction

ALTUNERE. M,, Ceter T., ALPAS H.

HIGH PRESSURE RESEARCH, vol.32, no.2, pp.291-298, 2012 (SCI-Expanded)

Preface

Alpas H., Berkowicz S. M., Ermakova 1.

NATO Science for Peace and Security Series C: Environmental Security, vol.112, 2011 (SCI-Expanded)

Effect of High Hydrostatic Pressure (HHP) Treatment on Physicochemical Properties of Horse
Mackerel (Trachurus trachurus)

ERKAN OZDEN N,, Uretener G., ALPAS H., Selcuk A., Ozden 0., Buzrul S.

FOOD AND BIOPROCESS TECHNOLOGY, vol4, no.7, pp.1322-1329, 2011 (SCI-Expanded)

Multi-pulsed high hydrostatic pressure treatment for inactivation and injury of Escherichia coli
Pilavtepe-Celik M., BUZRUL S., ALPAS H., LARGETEAU A, DEMAZEAU G.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.6, no.3, pp.343-348, 2011 (SCI-Expanded)

Plant and food biosecurity: A European Union Network of Excellence

Gullino M., Thomas J. E,, Henry C., Dehne H,, Suffert F., Bonifert M., Mumford J., Alpas H., Bertin A,, Marelli F., et al.
PHYTOPATHOLOGY, vo0l.101, no.6, 2011 (SCI-Expanded)

The effect of different high pressure conditions on the quality and shelf life of cold smoked fish
ERKAN OZDEN N,, Uretener G., ALPAS H., Selcuk A,, Ozden 0., Buzrul S.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.12, no.2, pp.104-110, 2011 (SCI-Expanded)
Effect of high hydrostatic pressure and high dynamic pressure on stability and rheological
properties of model oil-in-water emulsions

BIGIKOCIN E., MERT B,, ALPAS H.

HIGH PRESSURE RESEARCH, vol.31, no.3, pp.462-474, 2011 (SCI-Expanded)

Changes in the physicochemical properties of high pressure treated rainbow trout

Erkan N,, ALPAS H., Uretener G., Selcuk A., Buzrul S.

ARCHIV FUR LEBENSMITTELHYGIENE, vol.61, no.5, pp.183-188, 2010 (SCI-Expanded)

Evaluation of high pressure pretreatment for enhancing the drying rates of carrot, apple, and green
bean

YUCEL U., ALPAS H,, BAYINDIRLI A.

JOURNAL OF FOOD ENGINEERING, vol.98, no.2, pp.266-272, 2010 (SCI-Expanded)

Effect of high pressure (HP) on the quality and shelf life of red mullet (Mullus surmelutus)
Erkan N., Uretener G., ALPAS H.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.11, no.2, pp.259-264, 2010 (SCI-Expanded)
High hydrostatic pressure effects on mold flora, citrinin mycotoxin, hydroxytyrosol, oleuropein
phenolics and antioxidant activity of black table olives

Tokusoglu O., ALPAS H., BOZOGLU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.11, no.2, pp.250-258, 2010 (SCI-Expanded)
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Pulsed pressure treatment for inactivation of Escherichia coli and Listeria innocua in whole milk
Buzrul S, Largeteau A., ALPAS H,, Demazeau G.

21st AIRAPT/45th EHPRG International Conference on High Pressure Science and Technology, Catania, Italy, 17 -
21 September 2007, vol.121

A comparative study as related to the effects of glucose monohydrate hot water and sodium
pyrophosphate on some quality criteria of deboned and matured brisket

Gogis U, Bozoglu T. F., Alpas H.

International Association for Food Protection, 92nd Annual Meeting, Maryland, United States Of America, 14 - 17
August 2005, pp.170

Use of Pulse Electric Field (PEF) for reduction of viable cell counts in food systems

Damar S,, Alpas H., Bozoglu F.

Conference of the NATO-Advanced-Study-Institute on Novel Processes and Control Technologies in the Food
Industry, KEMER, Turkey, 11 - 22 September 2000, vol.338, pp.123-144

Other Publications

L

COMCEC AGRICULTURE OUTLOOK 2019
Alpas H.
Technical Report, pp.1-105, 2019

Supported Projects

ALPAS H., ERDEM F., Project Supported by Higher Education Institutions, Domates Suyuna Inokule Edilmis Escherichia
coli 0157H7 Bakterisinin Yiiksek Hidrostatik Basing YHB ile inaktivasyonunun Lineer Olmayan Yéntemler ile

Modellenmesi, 2023 - Continues
Oztop H. M., Ozcan Kabasakal S., Siimnii S. G., Alpas H., Mert B., H2020 Project, Functionalised Tomato Products, 2021 -

2025

Alpas H,, Organization of Islamic Cooperation (OIC) Supported Project, Capacity Building on New Technologies to Reduce
Post-Harvest Losses-CPF-TURAGRIC-957 COMCEC-ISEDAK Project, 2023 - 2023

Cekmecelioglu D., Alpas H., TUBITAK Project, Yiiksek Basin¢ta Maya Yikimi ile Mikrobiyal Yag Oziitleme: Yiiksek
Hidrostatik Basing ve Yiiksek Basin¢li Homojenizasyon Yontemlerinin Karsilastirilmasi, 2021 - 2023

Alpas H., TUBITAK Project, Nohut (Cicer arietinum L.) Suyundan Toz Emiilgatér Eldesinde Farkl Teknolojilerin

Denenmesi ve Tozlarn Fizikokimyasal Ozelliklerinin incelenmesi, 2021 - 2023
ALPAS H., OKUR I, OKUR i, Project Supported by Higher Education Institutions, Balik Kollajeninden Yiiksek Hidrostatik

Basin¢ YHP Kullanarak Kolajen Hidrolizat Uretimi ve Kolajen Hidrolizatlarin Fizikokimyasal Ozelliklerinin incelenmesi,



2020 - 2022

Alpas H,, Organization of Islamic Cooperation (OIC) Supported Project, Reduction of Food Loss and Waste in the OIC
Countries-IiT Ulkelerinde Gida israf ve Kaybinmn Azaltimasi, 2019 - 2019

ALPAS H,, CEREN KAYA E,, Project Supported by Higher Education Institutions, Ciya Tohumlarindan Yag Ekstraksiyonu
ve Nanoemiilsiyon Yapimi, 2018 - 2019

ALPAS H., SEZER P., Project Supported by Higher Education Institutions, ISIL. OLMAYAN ISLEMLERLE BALIK JELATININ
JELLESME OZELLIKLERININ GELISTIRILMESI, 2018 - 2019

ALPAS H., KAYA B, Project Supported by Higher Education Institutions, YUKSEK BASING KULLANILARAK SEKER
PANCARI POSASINDAN PEKTIN EKSTRAKSIYONU VE SEKERLEMEDE KULLANIMI, 2018 - 2019

ALPAS H., ERDEM UGUR A,, Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASING iLE
ENDUKLENEN BOCEK PROTEINLERININ D-PSIKOZ iLE GLIKASYONU, 2018 - 2019

ALPAS H., YORGANCI U, Project Supported by Higher Education Institutions, PEYNiR ALTI SUYU PROTEIN iZOLATINDAN
YAPILAN JELASYONUN YUKSEK HIDROSTATIK BASINC iLE UYARILARAK INCELENMES], 2018 - 2019

ALPAS H., OZTURK E., Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASINCIN (YHB) VE
YUKSEK DINAMIK BASINCIN (YDB) SELULOZ HIDROLIZi VE SELULOZ AKTiVIiTESI UZERINDEKI ETKISi, 2018 - 2019
ALPAS H., OZTOP H. M., SEZER P., KAYA E. C,, Project Supported by Higher Education Institutions, Bitkisel ve Hayvansal
Kékenli Polimerlerin Jellesme Ozelliklerinin Incelenmesi, 2018 - 2019

ALPAS H,, Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASING iLE
NANOYAPILANDIRILMIS KATI YAG PARCACIKLARI GELISTIRILMESI VE YOKSEK KAYNAMA NOKTASINA SAHIP UCUCU
YAGLARIN ENKAPSULASYONU, 2017 - 2017

ALPAS H,, Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASINCA MARUZ KALMIS
BiYOLOJiK NUMUNELERIN FiZiKSEL DURUMUNUN VE BUTUNLUGUNUN TESPITINDE BiR VE iKi BOYUTLU NMR
RELAKSOMETRE TEKNiGININ KULLANILMASI, 2017 - 2017

ALPAS H,, Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASINCIN VE YUKSEK DINAMIK
BASINCIN SELULOZ HIDROLiZi VE SELULAZ AKTIVITESI UZERINDEKI ETKISI, 2017 - 2017

ALPAS H., OZTURK E., OKUR 1, Project Supported by Higher Education Institutions, Yiiksek Hidrostatik Basing
Uygulamasinin Farkli Makro-molekiillerin Yapilar1 Uzerine Etkisi, 2017 - 2017

ALPAS H,, Project Supported by Higher Education Institutions, YUKSEK HIDROSTATIK BASINCIN NiSASTANIN
FiZIKOKIMYASAL VE DOKUSAL OZELLIKLERINE ETKISI, 2017 - 2017

ALPAS H,, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,
2014 - 2016

ALPAS H,, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,
2014 - 2016

ALPAS H,, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,
2014 - 2015

ALPAS H,, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,
2014 - 2015

ALPAS H,, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,
2014 - 2014

OZTOP H. M., Unal K., ALPAS H,, Project Supported by Higher Education Institutions, Saghksiz , viriislii domates
tohumlarmin erken tespitinde NMR Relaksometre Tekniginin Kullanilmasi, 2013 - 2013

ALPAS H,, Project Supported by Higher Education Institutions, Yiiksek Hidrostatik Basing Prosesinin (yhb) Nar Suyunun
Kalite Faktorleri Ve Raf Omrii Uzerine Etkisi, 2012 - 2012

ALPAS H,, Project Supported by Higher Education Institutions, Ticari Bebek Mamalarinda Furan Olusumu, Mikrobiyal Ve
Besinsel Kalite Parametreleri Uzerinden Isil Sterilizasyon Ve Yoksek Hidrostatik Basing Uygulamalarmin Karsilastiriimass,
2011 - 2011

ALPAS H,, Project Supported by Higher Education Institutions, Kalite Parametrelerini En Iyi Etkileyen Yiiksek Hidrostatik
Basing¢ Uygulamalarinin Barbunya (mullus Barbatus Linnaeus, 1758) Ve Uskumru (scomber Scombrus) Baliklarinin Raf
Omiirleri Uzerine Etkilerinin Belirlenmesi, 2011 - 2011

ALPAS H., Project Supported by Higher Education Institutions, Taze Deniz Uriinlerinin Dondurarak - Soklanarak

Islenmesi Yerine Isisal Olmayan Teknolojiler Kullanilarak Saklanmasi Ve Kalite Parametrelerinin Takibi, 2010 - 2010



ALPAS H,, Project Supported by Higher Education Institutions, Yiiksek Hidrostatik Basing Uygulamasinin Beyaz Ve
Kirmiz1 Uziim Suyunun Kalite Parametrelerine Etkileri., 2009 - 2009

Activities in Scientific Journals

Ref: Bulletin of Taras Shevchenko National University of Kyiv. Economics., Editor, 2017 - 2017

Memberships / Tasks in Scientific Organizations

islam isbirligi Teskilati- Organization of Islamin Coorperation (0IC), Consultant, 2019 - Continues, Turkey

Scientific Refereeing

JOURNAL OF FOOD PROCESS ENGINEERING, SCI Journal, December 2020
LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, December 2020
LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, December 2020
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, December 2020
LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020
FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2020

FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2020
LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2020
LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, October 2020
FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2020

FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2019

FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2019

JOURNAL OF FOOD PROCESS ENGINEERING, SCI Journal, April 2019
INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, SCI Journal, April 2019
FOOD RESEARCH INTERNATIONAL, SCI Journal, February 2019
JOURNAL OF FOOD SCIENCE, SCI Journal, December 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2018
JOURNAL OF FOOD QUALITY, SCI Journal, October 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, October 2018
INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, SCI Journal, August 2018
FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, March 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, February 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, January 2018

Food Research International, SCI Journal, October 2017

Food Research International, SCI Journal, September 2017

Journal of Food Process Engineering, SCI Journal, August 2017

Food Research International, SCI Journal, June 2017

Food Research International, SCI Journal, May 2017

Project Supported by Higher Education Institutions, May 2017

Food Reviews International, SCI Journal, April 2017

Food Research International, SCI Journal, April 2017

Food Research International, SCI Journal, April 2017



Food Reviews International, SCI Journal, February 2017
Innovative Food Science and Emerging Technologies, SCI Journal, January 2017

Innovative Food Science and Emerging Technologies, SCI Journal, January 2017

Scientific Consultations

islam Isbirligi Teskilati-OIC, Scientific Consultancy, Middle East Technical University, Faculty of Engineering, Department
of Food Engineering, Turkey, 2019 - Continues

Metrics

Publication: 169
Citation (WoS): 3099
Citation (Scopus): 3459
H-Index (WoS): 31
H-Index (Scopus): 33

Congress and Symposium Activities

ICNFS 2019 8th International Conference on Nutrition and Food Sciences, Invited Speaker, Denpasar, Indonesia, 2019

Non Academic Experience

Orta Dogu Teknik Universitesi
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