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Education
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1999 - 2003 Middle East Technical University, Faculty of Engineering, Gida Mitih., Turkey

Foreign Languages

English, C2 Mastery

Certificates, Courses and Trainings


tel:+90 312 210 5634
tel:+90 537 982 4072

Other, OPEN SESAME Life science and IR Micro-Spectroscopy Thematic School, OPEN SESAME, 2018

Other, Gidalarda Duyusal Analiz ver Tiiketici Algilar iizerine bir kursa katilinmistir,, Kopenhag Universitesi, Kopenhag,

2016

Dissertations

Doctorate, Characterization of Hydrogels for Controlled Release Applications: A Magnetic Resonance Imaging and NMR

Relaxometry Study, University Of California, Davis, Biological Systems Engineering, 2012

Postgraduate, Optimization of microwave frying of potato slices, Middle East Technical University, Faculty of Engineering,
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Supported Projects

1.

OZTOP H. M., KOC 0. G., YAMALI C., 0ZESME TAYLAN G., ALAM H., UMUT E., Project Supported by Higher Education
Institutions, Biyoteknolojik ilaclarda Gériilen Kalite Sorunlarimmn Tespiti icin Yenilik¢i Yontemler (LF-NMR4BTP ),
2022 - Continues

Oztop H. M., Ozvural E. B, Ersus S., H2020 Project, EXPLORATION AND IMPLEMENTATION OF PRODUCTS WITH
ALTERNATIVE PROTEINS IN THE MEDITERRANEAN REGION, 2023 - 2027

Oztop H. M., Ozcan Kabasakal S., Siimnii S. G., Alpas H., Mert B, H2020 Project, Functionalised Tomato Products,
2021 - 2025

Ilhan E,, Eriklioglu H., Tas 0., Oztop H. M,, Cifte N. E., H2020 Project, SuChAQuality, 2021 - 2025

Ozvural E. B, Mert B., Mazi B. G., Oztop H. M., TUBITAK - AB COST Project, Akis Destekli Manyetik Rezonans
Goriintilleme (MRG) ve NMR Relaksometrenin Gidalarda in vitroSindirim {zleme Araci Olarak Kullanilmasi, 2021 -
2024

Oztop H. M., H2020 Project, Alternative Quality and Authenticity Methods for Sugar and Confectionery Industry,
2021 - 2024

OZTOP H. M., EMINE COSKUN A,, Project Supported by Higher Education Institutions, Protein ve Fenolik
Bilesenlerle Zenginlestirilmis Domates Pestili ve Tozunun MikrodalgaVakum Kurutma Yontemi Kullanilarak
Uretilmesi ve Fizikokimyasal Ozelliklerinin Degerlendirilmesi, 2022 - 2023

Oztop H. M., TUBITAK International Bilateral Joint Cooperation Program Project, Sigir Mastitis Tanis1 I¢in
Mikroakigskan Spintronik Biyogiplerin Modellenmesi, Optimizasyonu Ve Uretimi, 2020 - 2023

Oztop H. M, EU Supported Other Project, Nuclear Magnetic Resonance Relaxometry for Dairy Products Downloads,
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2021 - 2022

OZTOP H. M., BAYRAMOGLU B.,, BALABANLI Z. Y., Project Supported by Higher Education Institutions, Invert
Sekerin Su ile Etkilesiminin Molekiiler Dinamik Simiilasyon ve NMR Relaksometre ile Incelenmesi, 2021 - 2022
Oztop H. M,, Siimnii S. G., TUBITAK Project, Sakarozun Mikrodalga Vakum Teknigi Kullanarak Kristalizasyonu, 2020
-2022

Oztop H. M., TUBITAK Project, Diisiik Rezoliisyonlu NMR Relaksometre Teknigini Kullanarak Farkli Tuzlarin
Proteinler Uzerindeki Davranigin1 Aragtirmak, 2020 - 2022

OZTOP H. M., BERK B, UGUZ S. S., BOLUKKAYA Z., BASTURK B.,, Project Supported by Higher Education Institutions,
D-Psikoz Nadir Sekerinin Karamelizasyon ve Hidrasyon Ozelliklerinin incelenmesi, 2020 - 2021

MERT B., 0ZTOP H. M., Project Supported by Higher Education Institutions, Findik Meyvesinden Kefir Uretim
Olanaklarinin Arastirilmasi, 2018 - 2020

OZTOP H. M., TUBITAK Project, Zamansal Alanda (TD) Kati Hal NMR Teknigi ile Gida Uygulama Alanlarinin
Arastirilmast: Sihirli Sandvi¢ Eko (SSE) ve Spin Difiizyon (SD) Sekanslarinin Alternatif ve Yeni Kalite Kontrol
Yontemleri Gelistirilmesinde Kullanimi, 2018 - 2020

OZTOP H. M., TAS 0., Project Supported by Higher Education Institutions, DUSUK KALORILI PEKTIN iCEREN
YUMUSAK SEKERLEME URUNLERI TASARIMI VE BU URUNLERIN FiZIKSEL VE KIMYASAL KARAKTERIZASYONU,
2018 -2019

SUMNU S. G., OZTOP H. M,, BITIK A, Project Supported by Higher Education Institutions, Baklagil nisastalarinin
mikroakiskanlastirma ve ultrasonikasyon yontemleri kullanilarak modifiye edilmesi, 2018 - 2019

OZTOP H. M., TUBITAK International Bilateral Joint Cooperation Program Project, Diisiik Rezoliisyonlu NMR
Relaksometre ve Manyetik Rezonans Gériintiileme (MRG) Teknikleri Kullanarak D-Psikoz (Nadir Seker) igeren
Glike Protein ve Sekerleme Uriinleri Tasarimi ve Bu Uriinlerin Fiziksel ve Kimyasal Karakterizasyonu, 2017 - 2019
Mert B., Oztop H. M., TAGEM Tarimsal Arastirmalar ve Politikalar Genel Miidiirliigii Projesi, FINDIK
OLEOSOMLARININ OZUTLENMESI VE YENI URUN GELISTIRILMEK AMACIYLA KULLANIM OLANAKLARININ
ARASTIRILMAS]I, 2016 - 2018

20. OZTOP H. M., Industrial Thesis Project, Taze Meyve ve Sebzelerin Raf Omriinii Uzatacak Dogal Amtimikrobiyel
Maddeler iceren Kagit Tabakalarin ve Kese Kagitlarinin Tasarlanmasi, 2016 - 2018

21. OZTOP H. M., MERT B,, CIKRIKCI S, Project Supported by Higher Education Institutions, INSULIN YUKLU GIDA
POLIMERI BAZLI HIDROJELLERIN TASARIM VE KARAKTERIZASYONU, 2017 - 2017

22.  Oztop H. M., TUBITAK - AB COST Project, Manyetik Rezonans Goriintiileme ( MRG ) ve NMR Relaksometre
Teknikleri Kullanilarak Karakterize Edilen Lipozom Sistemleri ile Yag Oksidasyonunu Onleyici Sprey Uriin
Gelistirilmesi, 2013 - 2017

23.  OZTOP H. M., MERT B,, CIKRIKCI S., Project Supported by Higher Education Institutions, Tatlandirici ve Hacim
artiricl PolisakKaritlerin Cikolatali Sekerleme Uriinlerinde Yag Migrasyonuna olan Etkisi, 2016 - 2016

24. SOYLER U. B, OZTOP H. M., TUBITAK Project, Kapsaisin Yiiklii Nanoemiilsiyonlarin Tasarlanmasi Ve
Karakterizasyonu, 2015 - 2016

25.  Oztop H. M,, Alpas H., Aktas H., TAGEM Tarimsal Arastirmalar ve Politikalar Genel Miidiirliigii Projesi, Viriis ile
Enfekte Olmus Tohumlarin Tespiti i¢in Yeni Bir Yontem Niikleer Manyetik Rezonans NMR Relaksometre, 2013 -
2016

26. BAYINDIRLI A, OZTOP H. M., Deniz H., Bulut M., OKMEN Z. A, Project Supported by Higher Education Institutions,
SECILMIS MEYVE VE SEBZE ORNEKLERINDE DONDURUCU DONDURMA HIZININ VE FARKLI SICAKLIKLARDA
MUHAFAZANIN URUN KALITESINE ETKISI, 2014 - 2015

Awards
Oztop H. M., Mustafa Parlar Egitimde Ustiin Basar1 Odiilii, Mustafa Parlar Vakfi, December 2019

2. Oztop H. M, Mert B,, Pinar Enstitiisii Bilimsel Makale Odiilii, Piar Enstitiisii, December 2019
Oztop H. M., ARASTIRMA TESVIK ODULU, Odtii Prof. Dr. Mustafa N. Parlar Egitim Ve Arastirma Vakfi, December
2018
4. Oztop H. M, Giiner S., 2018 Phospholipid Division Best Paper Award, American Oil Chemists Society, May 2018



5. Oztop H. M, Bilim Akademisi Geng Bilim Insanlar1 Odiil Programi (BAGEP), Bilim Akademisi, April 2017

Scholarships

Doktora Bursu, YOK, 2006 - 2012

Designed Lessons

Postgraduate

Oztop H. M., Magnetic Resonance in Food Science, Postgraduate, 2013 - 2014
Undergraduate

Oztop H. M., Food Myths & Facts, Undergraduate, 2018 - 2019

Oztop H. M., Chemistry of Food Preservation and Packaging, Undergraduate, 2012 - 2013
Oztop H. M,, Biochemical Changes in Raw Foods, Undergraduate, 2012 - 2013

Taught Courses And Trainings

Oztop H. M., Training School on NMR in Food Science, 2019 - 2019

Published journal articles indexed by SCI, SSCI, and AHCI

1. Investigating the behavior of D-glucose, D-fructose, and D-allulose in aqueous media by molecular
dynamics simulations
Bugday Z. Y., Bayramoglu B., OZTOP H. M.
Journal of Food Engineering, vol.394, 2025 (SCI-Expanded)

2. Social life cycle sustainability assessment of dried tomato products based on material and process
selection through multi-criteria decision making
Ayhan D., Mendoza F. A, Gul M. R, Ari L, Alpas H., Oztop M. H.
JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.105, no.3, pp.1978-1992, 2025 (SCI-Expanded)

3. Comparative performance of artificial neural networks and support vector Machines in detecting
adulteration of apple juice concentrate using spectroscopy and time domain NMR
Cavdaroglu C.,, Altug N., Serpen A., 0ZTOP H. M., Ozen B.
Food Research International, vol.201, 2025 (SCI-Expanded)

4. Core-shell aerogel design for enhanced oral insulin delivery
Ozesme Taylan G., lllanes-Bordomas C., GUVEN O, Erkan E,, Eriinsal S. ¢., OZTOP H. M., Garcfa-Gonzalez C. A.
International Journal of Pharmaceutics, vol.669, 2025 (SCI-Expanded)

5. Investigating the crystallinity of hard candies prepared and stored at different temperatures with
low field-NMR relaxometry
Kuzu S., OZEL B., Uguz S. S., Dogdu S., Marangoz M. A, Grunin L., 0ZTOP H. M.
Journal of the Science of Food and Agriculture, vol.105, no.1, pp.489-497, 2025 (SCI-Expanded)

6. Enhanced Pathogen Control Through Thymol and Carvacrol Nanoemulsions: A Microfluidization
Approach
0ZOGUL Y., Karsli G. T, YAZGAN H., KULEY E., OZTOP H. M., 0ZOGUL F., Esatbeyoglu T.
Food and Bioprocess Technology, 2025 (SCI-Expanded)

7. Spirulina and chlorella derived hard candies as functional food
Maryam S., OZTOP H. M,, Dogdu S., Ali Marangoz M., Zeshan Z., Qasim Hayat M., Riaz R,, Chattha M. W. A, Janjua H. A.
Journal of Functional Foods, vol.123, 2024 (SCI-Expanded)

8. Quality changes in high hydrostatic pressure treated enriched tomato sauce
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Erdem F., Tas 0., Erol N,, Oztop H. M., Alpas H.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.104, no.15, pp.9151-9159, 2024 (SCI-Expanded)
Improvement of functional properties of Chlorella-inulin conjugates via Maillard reaction

Riaz R, TAS 0., OZTOP H. M., Niazi M. B. K, Janjua H. A.

International Journal of Food Science and Technology, vol.59, no.12, pp.8983-8997, 2024 (SCI-Expanded)

The use of chitosan aerogels as an adsorbent for the regeneration of frying oil

Delice F. N, NAMLI S., Uzun M. A, GUVEN 0., TEKIN A, OZTOP H. M.

Journal of Food Engineering, vol.380, 2024 (SCI-Expanded)

Synergistic quantification of mixed insulin preparations using time domain NMR techniques

Alam H., Ozesme Taylan G., Yamali C., Oztop H. M.

Journal of Pharmaceutical and Biomedical Analysis, vol.247, 2024 (SCI-Expanded)

Unravelling temperature-dependent molecular changes in hydrated wheat and maize starches using
1H time-domain NMR

van Rooyen |, Grunin L., OZTOP H. M,, Kruk D., Manley M.

Journal of Food Engineering, vol.375, 2024 (SCI-Expanded)

Universal 1H Spin-Lattice NMR Relaxation Features of Sugar—A Step towards Quality Markers
Fakhar H. I, Kasparek A, Kolodziejski K., Grunin L., OZTOP H. M., Hayat M. Q. Janjua H. A, Kruk D.

Molecules, vol.29, no.11, 2024 (SCI-Expanded)

Physicochemical and sensorial properties of tomato leathers at different drying conditions
Basdemir E,, Ince A. E., Kizgin S., 0ZEL B., Ozarda 0., SUMNU S. G., 0ZTOP H. M.

Journal of Food Science, vol.89, no.5, pp.2659-2671, 2024 (SCI-Expanded)

Textural, rheological, melting properties, particle size distribution, and NMR relaxometry of cocoa
hazelnut spread with inulin-stevia addition as sugar replacer

Berk B,, Cosar S., Maz1 B. G., OZTOP H. M.

Journal of Texture Studies, vol.55, no.2, 2024 (SCI-Expanded)

Crystallization of sucrose by using microwave vacuum evaporation

Ibis 0.1, Bugday Y. B., Aljurf B. N,, Goksu A. 0., Solmaz H., 0ZTOP H. M., SUMNU S. G.

Journal of Food Engineering, vol.365, 2024 (SCI-Expanded)

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

Zengin K., OZEL B., OZTOP H. M., ALPAS H.

Journal of Food Process Engineering, vol.47, no.3, 2024 (SCI-Expanded)

Effect of microwave-vacuum drying on the physicochemical properties of a functional tomato snack
bar

Gul M. R, Ince A. E,, OZEL B, Uslu A. K, Cetin M., Mentes D., SUMNU S. G., OZTOP H. M.

Journal of the Science of Food and Agriculture, vol.104, no.1, pp.83-92, 2024 (SCI-Expanded)

Rheological and sensorial behavior of tomato product enriched with pea protein and olive powder
BAL M., ATES E. G., ERDEM F., TONYALI KARSLI G., Karasu M. C., Ozarda 0., MERT B., OZTOP H. M.

Frontiers in Sustainable Food Systems, vol.8, 2024 (SCI-Expanded)

Influence of multiple parameters on the crystallinity of dairy powders

GUNER SAN S., Grunin L., Kaner 0., SUMNU S. G., OZTOP H. M.

International Dairy Journal, vol.147, 2023 (SCI-Expanded)

Application of segmented analysis via multivariate curve resolution with alternating least squares to
1H-nuclear magnetic resonance spectroscopy to identify different sugar sources

Fuentes C. A, OZTOP H. M., Rojas-Rioseco M., Bravo M., Géksu A. 0., Manley M., Castillo R. d. P.

Food Chemistry, vol.428, 2023 (SCI-Expanded)

Water Dynamics in Dextran-Based Hydrogel Micro/Nanoparticles Studied by NMR Diffusometry and
Relaxometry

UMUT E., Beira M. J., OZTOP H. M., SAHINER N,, Sebastido P. J., Kruk D.

The journal of physical chemistry. B, vol.127, no.41, pp.8950-8960, 2023 (SCI-Expanded)

Alternative methods for RuBisCO extraction from sugar beet waste: A comparative approach of

ultrasound and high voltage electrical discharge



24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

Dukié J., Ko$pi¢ K, Kelava V., Mavri¢ R, Nutrizio M., Balen B., Butorac A., Halil Oztop M., ReZek Jambrak A.
Ultrasonics Sonochemistry, vol.99, 2023 (SCI-Expanded)

Effects of deacetylation degree of chitosan on the structure of aerogels

NAMLI S., GUVEN O, Simsek F. N., Gradi$ek A., SUMNU S. G., YENER M. E., OZTOP H. M.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.250, 2023 (SCI-Expanded)
Classification and quantification of sucrose from sugar beet and sugarcane using optical
spectroscopy and chemometrics

ERIKLIOGLU H., ILHAN E., Khodasevich M., Korolko D., Manley M., Castillo R., 0ZTOP H. M.

Journal of Food Science, vol.88, no.8, pp.3274-3286, 2023 (SCI-Expanded)

Proteomics Approach to Differentiate Protein Extraction Methods in Sugar Beet Leaves
Goktayoglu E., OZTOP H. M., Ozcan S.

Journal of Agricultural and Food Chemistry, vol.71, no.23, pp.9157-9163, 2023 (SCI-Expanded)
Monitoring and modelling of moisture content with nuclear magnetic resonance (NMR)
Selcuk B., OZTOP H. M., CEKMECELIOGLU D.

International Journal of Food Engineering, vol.19, no.6, pp.279-288, 2023 (SCI-Expanded)

Honey De-crystallization by radio frequency heating for process efficiency: Computational
monitoring combined with time domain nuclear magnetic resonance

Karatas 0., Uyar R, Berk B., 0ZTOP H. M., Marra F., ERDOGDU F.

Innovative Food Science and Emerging Technologies, vol.85, 2023 (SCI-Expanded)

Mechanism of adsorption for design of role-specific polymeric surfactants

KIRTIL E., OZTOP H. M.

Chemical Papers, vol.77, no.5, pp.2343-2361, 2023 (SCI-Expanded)

Physical characterization of chocolates prepared with various soybean and milk powders physical
character soybean milk chocolate

Tasoyan I. C,, YOLACANER E., Oztop M. H.

JOURNAL OF TEXTURE STUDIES, vol.54, no.2, pp.334-346, 2023 (SCI-Expanded)

Molecular Dynamics of Jelly Candies by Means of Nuclear Magnetic Resonance Relaxometry
Kruk D., Grunin L., Stankiewicz A., Kolodziejski K., ILHAN E., Oztop M. H.

MOLECULES, vol.28, no.5, 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)

The Effect of Hydrolysis on the Antioxidant Activity of Olive Mill Waste

Attard K., OZTOP H. M,, Lia F.

Applied Sciences (Switzerland), vol.12, no.23, 2022 (SCI-Expanded)

Non-Conventional Time Domain (TD)-NMR Approaches for Food Quality: Case of Gelatin-Based
Candies as a Model Food

Uguz S. S., Ozel B,, Grunin L., Ozvural E. B,, Oztop M. H.

Molecules, vol.27, no.19, 2022 (SCI-Expanded)

Challenges in dried whey powder production: Quality problems

OZEL B., McClements D. |, Arikan C., Kaner 0., OZTOP H. M.

Food Research International, vol.160, 2022 (SCI-Expanded)

Recent developments in industrial applications of nanoemulsions

0ZOGUL Y., Karsli G, DURMUS M., YAZGAN H., OZTOP H. M., McClements D. J., 0ZOGUL F.

Advances in Colloid and Interface Science, vol.304, 2022 (SCI-Expanded)

Use of magic sandwich echo and fast field cycling NMR relaxometry on honey adulteration with corn
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syrup

Berk B., Cavdaroglu C., Grunin L., Ardelean I, Kruk D., MAZI B. G., Oztop M. H.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.102, no.7, pp.2667-2675, 2022 (SCI-Expanded)
Water Dynamics in Starch Based Confectionery Products including Different Types of Sugar
ILHAN E., Pocan P., Kruk D., Wojciechowski M., Osuch M., Markiewicz R., Jurga S., Oztop M. H.

MOLECULES, vol.27, no.7, 2022 (SCI-Expanded)

Investigation of the Hydration Behavior of Different Sugars by Time Domain-NMR

TAS 0., ERTUGRUL U, Grunin L., 0ZTOP H. M.

Foods, vol.11, no.8, 2022 (SCI-Expanded)

Diffusion in oils versus their viscosity - Insight from Nuclear Magnetic Resonance relaxometry
Kruk D., Masiewicz E., Budny ]., Stankiewicz A., Lotarska S., OZTOP H. M., Wieczorek Z.

JOURNAL OF FOOD ENGINEERING, vol.317, 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)

Investigation of surface properties of quince seed extract as a novel polymeric surfactant
Kirtil E,, Svitova T., Radke C.]., OZTOP H. M., SAHIN S.

Food Hydrocolloids, vol.123, 2022 (SCI-Expanded)

Examination of interfacial properties of quince seed extract on a sunflower oil-water interface
Kirtil E.,, Kurtkaya E., Svitova T., Radke C. ]., OZTOP H. M., SAHIN S.

Chemical Engineering Science, vol.245, 2021 (SCI-Expanded)

Use of Solid Echo Sequence to Monitor Crystallization Kinetics of Mono and Di-Saccharides
GUNER S., Grunin L., SUMNU S. G., Oztop M. H.

FOOD BIOPHYSICS, vol.16, no.4, pp.502-511, 2021 (SCI-Expanded)

Sesame seed as an alternative plant protein source: A comprehensive physicochemical
characterisation study for alkaline, salt and enzyme-assisted extracted samples

KOYSUREN B., OZTOP H. M., Mazi B. G.

International Journal of Food Science and Technology, vol.56, no.11, pp.5471-5484, 2021 (SCI-Expanded)
Glycation of soy protein isolate with two ketoses: d-Allulose and fructose

TAS 0., ERTUGRUL U., OZTOP H. M., Mazi B. G.

International Journal of Food Science and Technology, vol.56, no.11, pp.5461-5470, 2021 (SCI-Expanded)
High hydrostatic pressure assisted extraction of pectin from sugar beet pulp

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

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.56, no.10, pp.4861-4870, 2021 (SCI-
Expanded)

A preliminary investigation of caramelisation and isomerisation of allulose at medium temperatures

and alkaline pHs: a comparison study with other monosaccharides

ERTUGRUL U, TAS 0., NAMLI S., 0ZTOP H. M.

International Journal of Food Science and Technology, vol.56, no.10, pp.5334-5339, 2021 (SCI-Expanded)
A quick look to the use of time domain nuclear magnetic resonance relaxometry and magnetic
resonance imaging for food quality applications

OZEL B., OZTOP H. M.

Current Opinion in Food Science, vol.41, pp.122-129, 2021 (SCI-Expanded)

Pea protein properties are altered following glycation by microwave heating

ERTUGRUL U, NAMLI S, TAS 0., KOCADAGLI T., GOKMEN V., SUMNU S. G., 0ZTOP H. M.

LWT, vol.150, 2021 (SCI-Expanded)

Detection of Authenticity and Quality of the Turkish Delights (Lokum) by Means of Conventional and

Fast Field Cycling Nuclear Magnetic Resonance Relaxometry
Pocan P., Knapkiewicz M., Rachocki A., OZTOP H. M.
Journal of Agricultural and Food Chemistry, vol.69, pp.12089-12101, 2021 (SCI-Expanded)
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67.

Encapsulation of Magnesium with Lentil Flour by Using Double Emulsion to Produce Magnesium
Enriched Cakes

Kabaka C., Siimnii S. G., Sahin S., Oztop H. M.

Food and Bioprocess Technology, vol.14, n0.10, pp.1773-1790, 2021 (SCI-Expanded)

Characterization of Pectin-Based Gels: A 1H Nuclear Magnetic Resonance Relaxometry Study
ATES E. G., Beira M. ]., OZTOP H. M., Sebastido P. ].

Journal of Agricultural and Food Chemistry, vol.69, pp.12102-12110, 2021 (SCI-Expanded)

Water Dynamics in Whey-Protein-Based Composite Hydrogels by Means of NMR Relaxometry
OZEL B., Kruk D., Wojciechowski M., Osuch M., Oztop M. H.

INTERNATIONAL JOURNAL OF MOLECULAR SCIENCES, vol.22, n0.18, 2021 (SCI-Expanded)

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)

The effects of pectin and wax on the characteristics of oil-in-water (0/W) emulsions

Elik A, Kogak Yanik D., OZEL B., OZTOP H. M., Fahrettin G.

Journal of Food Science, vol.86, no.7, pp.3148-3158, 2021 (SCI-Expanded)

Use of high hydrostatic pressure (HHP) for increasing the product yield of lignocellulosic biomass
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GIDA / THE JOURNAL OF FOOD, vol.40, pp.141-148, 2015 (Peer-Reviewed Journal)

18. Enkapsulasyon Maddesi Olarak Lipozom ve Gidalarda Kullanimi Yapis1 Karakterizasyonu Uretimi ve
Stabilitesi
KIRTIL E.,, OZTOP H. M.
Akademik Gida, vol.12, pp.41-57, 2014 (Peer-Reviewed Journal)

Books

1. RHEOLOGY OF FOOD HYDROGELS AND ORGANOGLES

OZEL B., OZTOP H. M.

in: ADVANCES IN FOOD RHEOLOGY AND ITS APPLICATIONS, , Editor, WOODHEAD PUBLISHING, pp.657-681, 2023
2. Low-field time-domain nuclear magnetic resonance applied to dairy foods

POCAN P., OZTOP H. M.

in: Dairy Foods, , Editor, WOODHEAD PUBLISHING, pp.215-232, 2022

Papers Published in Refereed Scientific Meetings

1. Innovative Processing Techniques Unveil the Potential of Chickpea Aquafaba
ATES E. G., OZTOP H. M., TONYALI KARSLI G., 0ZVURAL E. B.
2ND INTERNATIONAL KARATEKIN SCIENCE AND TECHNOLOGY CONFERENCE, 21 - 22 December 2023
2. Green Proteome: Waste into wealth
Goktayoglu E., OZTOP H. M., KABASAKAL B. V., 0ZCAN KABASAKAL S.
ACS Fall Meeting, United States Of America, 20 - 25 August 2022
3. Solid State TD-NMR for Investigating the Quality of Whey Powder
UguzS. S., Ozel B., Grunin L., Kaner 0., Arikan C.,, Yildirim H. A,, Oztop H. M.
15th International Conference on the Applications of Magnetic Resonance in Food Science, Arhus, Denmark, 7 - 10
June 2022
4. Modeling of Drying Rates based on Variable Diffusion Coefficient
Selcuk B., CEKMECELIOGLU D., OZTOP H. M.
2nd International/12th National Food Engineering Congress, Turkey, 25 - 27 November 2021
5. Drying rates based on variable diffusion coefficient
Selcuk B., 0ZTOP H. M., CEKMECELIOGLU D.
2nd International / 12th National Food Engineering Congress, Turkey, 25 November 2021, pp.109-114
6. Improving the physical properties of fish gelatin by using high hydrostatic pressure
Sezer P., Okur I, Oztop H. M., Alpas H.
3rd International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2020), Ankara,
Turkey, 19 - 20 March 2020, pp.391-392
7. NMR Relaxometry as a Tool to Understand the Effect of HHP on the Gelation Properties of Fish
Gelatin
Sezer P., Okur I, Oztop H. M., Alpas H.
3rd International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2020), Ankara,
Turkey, 19 - 20 March 2020, pp.646-651
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COMPARISON OF THE CRYSTALLINITY KINETICS OF D-ALLULOSE, LACTOSE AND SUCROSE BY USING
TIME DOMAIN (1H) NMR

GUNER S., SUMNU S. G., OZTOP H. M., GRUNIN L.

Rare Sugar Congress 2019, 3 - 05 December 2019

Investigating the effect of monovalent and divalent ions on different food hydrocolloids by low field
1Hnuclear magnetic resonance relaxometry

Ozel B., Oztop H. M.

2nd International Eurasian Conference on Biological and Chemical Sciences, Ankara, Turkey, 28 - 29 June 2019
1H Relaxation Dispersion of Composite Whey Protein Isolate Hydrogels

OZEL B., BORKOWSKA A., WOJCIECHOWSKI M., FLOREK WOJCIECHOWSKA M., KRUK D., OZTOP H. M.

11th Conference on Fast Field Cycling NMR Relaxometry, Pisa, Italy, 5 - 07 June 2019

UNDERSTANDING THE EFFECT OF RELATIVE HUMIDITY ON CRYSTALLINE FRACTION OF SUCROSE
THROUGH TIME DOMAIN (TD) NMR EXPERIMENTS

Giiner S, Siimnii S. G., Grunm L., Oztop H. M.

Food Factor Conference, Malaga, Spain, 8 - 09 November 2018

In Vitro Digestion of Polysaccharide Blended Whey Protein Hydrogels

OZEL B., AYDIN 0., GRUNIN L., OZTOP H. M.

The 2nd Food Factor Conference, 8 - 09 November 2018

In Vitro Digestion of Polysaccharide Blended Whey Protein Hydrogels: A Time Domain NMR
Relaxometry Study

Ozel B., Aydin 0., Grunin L., Oztop H. M.

Food Factor Conference, Malaga, Spain, 8 - 09 November 2018, pp.1

QUALITY CHARACTERISTICS OF CHILI PEPPER EXTRACT NANOEMULSIONS STABILIZED BY
BIOPOLYMERS

Pocan P., Akbas E., Oztop H. M.

Uluslararasi, Tarim, Cevre ve Saghk Kongresi, Aydin, Turkey, 26 - 28 October 2018

A New Method for Characterizing Food Powders

Oztop H. M,, Baltac1 S. F.,, Giiner S., Grunin L.

14th INTERNATIONAL CONFERENCES on the APPLICATIONS of MAGNETIC RESONANCE in FOOD SCIENCE, Rennes,
France, 17 - 21 September 2018, pp.1

Utilization of FFC Relaxometry to Differentiate Frankfurters Made of Different Meat Sources
Ozvural E. B, Sebastiao P., Beira M., Oztop H. M.

14th INTERNATIONAL CONFERENCES on the APPLICATIONS of MAGNETIC RESONANCE in FOOD SCIENCE, Nantes,
France, 17 - 21 September 2018, pp.1

A study on the effects of some soy products on rheological and textural properties of milk chocolate
YOLACANER E., OZTOP H. M., MECLIS I. C.

ISEKI Food Congress 2018, Stuttgart, Germany, 5 - 07 July 2018

Potential of Benchtop Quantitative NMR for Monitoring Enzyme Catalyzed Reactions

Séyler A, Bouillaud D., Farjon ], Giraudeau P., Oztop H. M.

EUROMAR 2018, Nantes, France, 1 - 05 July 2018, pp.1

Effect of High Hydrostatic Pressure (HHP) in Physicochemical Properties of Starch by Nuclear
Magnetic Resonance (NMR) Relaxometry

OKUR 1, ALPAS H., OZTOP H. M.

2018 7th International Conference onNutrition and Food Sciences(ICNFS 2018), lizbon, Portugal, 13 - 15 May
2018

Textural Characterization of Low Calorie Gelatin and Starch Based Soft Candies

ilhan E., Pogan P., Oztop H. M.

1st International Eurasian Conference on Biological and Chemical Sciences, Ankara, Turkey, 26 - 27 April 2018,
pp.1

Paper Sheets Coated with Nanoemulsion Containing Olive (Olea Europaea L.) Leaf Extract

Akbas D., Morales F., Sahin S., Oztop H. M.
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1st INTERNATIONAL EURASIAN CONFERENCE ON BIOLOGICAL AND CHEMICAL SCIENCES, Ankara, Turkey, 26 - 27
April 2018, pp.1

NMR RELAXATION SPECTRUM ANALYSIS FOR SOFT CANDIES

Pogan P, ilhan E,, Ates E. G., Oztop H. M.

1st International Eurasian Conference on Biological and Chemical Sciences, Ankara, Turkey, 26 - 27 April 2018,
pp.1

Effects of Temperature and Storage Conditions on the Total Phenolic Content and Antioxidant
Activity of Microcapsules including Strawberry Phenolics

Siimnii S. G., Cilek Tatar B., Oztop H. M.

International Conference on RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 - 13 April 2018, pp.49
Microcapsule characterization of phenolic powder obtained from strawberry pomace

Siimnii S. G., Cilek Tatar B., Oztop H. M.

International Conference on raw materials to processed foods , Antalya, Turkey, 11 - 13 April 2018, pp.142
Ultrasound assisted production and physical characterisation of oleoresin capsicum nanoemulsions
with lecithin and sucrose monopalmitate

AKBAS E., SOYLER U. B, OZTOP H. M.

31st EFFoST International Conference, Sitges, Spain, 13 - 16 November 2017

Yag/Su (Y/S) ve Su/Yag (S/Y) emiilsiyonlarinin ayriminin NMR Relaksometre kullanarak tespiti
GUNER S., OZTOP H. M., SUMNU S. G.

10. Gida Miithendisligi Kongresi, Antalya, Turkey, 9 - 11 November 2017

Polisakkarit Eklenmis Peynir Alt1 Suyu Proteini Hidrojellerinin Simiile Edilmis Mide Oz Suyundaki
Salim Davranisinin ve Ozelliklerinin Incelenmesi

Ozel B, Aydin 0., Oztop H. M.

10. Gida Miihendisligi Kongresi, Antalya, Turkey, 9 - 11 November 2017

FENOLIK BILESENLERIN ENKAPSULASYONU: MIKROAKISKANLI HOMOJENiZASYONUN VE FARKLI
KAPLAMA MADDELERININ ETKIiLERI

TATAR B., SUMNU S. G., 0ZTOP H. M.

10. Gida Miihendisligi Kongresi, Antalya, Turkey, 8 - 10 November 2017

Yiiksek Metoksili pektin ve aycicek yagi vaks1 emiilsiyonlarinin NMR relaksometre ile
karakterizasyonu

akkaya s., OZTOP H. M., KOCAK YANIK D., GOGUS F.

10. Gida Miihendisligi Kongresi, Turkey, 9 - 11 November 2017

ALJINAT-KITRE ZAMKI KULLANILARAK HAZIRLANMIS INSULIN YUKLU HiDROJELLERIN SALINIM
DAVRANISININ INCELENMESI

CIKRIKCI S., MERT B., OZTOP H. M.

10. Gida Miihendisligi Kongresi, Antalya, Turkey, 9 - 11 November 2017

Encapsulation of Goldenberry (Physalis peruviana L.) Juice to Obtain Juice Powder

DAG D., KILERCIOGLU M., OZTOP H. M.

Institute of Food Technology Annual Meeting, 25 - 28 June 2017

Effect of Different Heating Types on The Release Behavior Black Carrot Extract from Polysaccharide
Added Whey Protein Hydrogels

OZTOP H. M., OZEL B., CIKRIKCI S., AYDIN O.

Institute of Food Technology Annual Meeting, Las Vegas, United States Of America, 25 - 28 June 2017

Effects of High Hydrostatic Pressure Treatment on Water Absorption Properties of Bovine and Fish
Gelatin

Giiltekin N. B., Alpas H., Oztop H. M.

Institute of Food Technology Annual Meeting, Nevada, United States Of America, 25 - 28 June 2017

Effect of Different Heating Types on The Release Behavior of Black Carrot Extract from
Polysaccharide Added Whey Protein Hydrogels

OZEL B., CIKRIKCI S., AYDIN 0., 0ZTOP H. M.

Institute of Food Technology Annual Meeting, 25 - 28 June 2017
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High Hydrostatic Pressure (HHP) Treated Palm Stearin Emulsions: Characterization of Lipid Crystal
SEVDIN S., OZEL B., 0ZTOP H. M., ALPAS H.

6th International Conference on Nutrition and Food Sciences, Budapest, Hungary, 10 - 12 May 2017

Use of Nuclear Magnetic Resonance (NMR) relaxometry as a tool to assess seed characteristics
induced by Osmotic Stress (0S), Ultrasound (US) and High Hydrostatic Pressure (HHP)

UNAL K., ALPAS H., AKTAS H., OZTOP H. M.

6th International Conference on Nutrition and Food Sciences, 10 - 12 May 2017

Use of Magnetic Resonance Imaging (MRI) and Low Resolution NMR Relaxometry to Follow
Physicochemical Changes in Foods, Detect Quality and Asses Stability of Colloidal Systems

OZTOP H. M., AKBAS E., CIKRIKCI S., GUNER S., KIRTIL E., OZEL B.

6th International Conference on Nutrition and Food Sciences, Budapest, Hungary, 10 - 12 May 2017
Hydration Behaviour of Quinoa Seed by Nuclear Magnetic Resonans (NMR) Relaxometry

Unal K., ALPAS H., AKTAS H., 0ZTOP H. M.

ICBFS 2017, 11 - 13 April 2017

NMR Relaxometry as a Tool to Characterize Solvent Uptake Behavior of Polysaccharide Added Whey
Protein Hydrogels

OZEL B., OZTOP H. M.

CA15209 1st Workshop on Nuclear Magnetic Resonance Relaxometry, Olsztyn, Poland, 13 - 17 February 2017
Investigation of the Behavior of Microfluidized Egg Phospholipid Liposomes in Different Solvents
during Storage by NMR Relaxometry

GUNER S, OZTOP H. M.

CA15209 1st Workshop on Nuclear Magnetic Resonance Relaxometry, Olsztyn, Poland, 13 - 17 February 2017
Effects of Centrifugation Encapsulation Method and Different Coating Materials on the Total
Antioxidant Activity of the Microcapsules of Powdered Cherry Laurels

TATAR B, SUMNU S. G., 0ZTOP H. M., Ayaz E.

18th World Academy of Science , Engineering and Technology Conference Proceedings, 5 - 06 December 2016
Effects of centrifugation encapsulation method and different coating materials on total antioxidant
activity of microcapsules of powdered cherry laurels

TATAR B., SUMNU S. G., 0ZTOP H. M., Ayaz E.

ICFSC: 18th International Conference on Food Science and Components, 5 - 06 December 2016, vol.18, pp.640-643
Effect of homogenization type on the formation of capsaicinloaded nanoemulsions

AKBAS E., SOYLER U. B, 0ZTOP H. M.

2nd Congress on Food Structure & Design, 26 - 28 October 2016

Crystal structure of lipid in palm stearin emulsions treated with high hydrostatic pressur

SEVDIN S, Yiicel U, OZTOP H. M., ALPAS H.

2nd Congress on Food Structure & Design, 26 - 28 October 2016

Crystal structure of lipid in palm stearin emulsions treated with High Hydrostatic Pressure
SEVDIN S., Yucel U, OZTOP H. M., ALPAS H.

2nd Congress on Food Structure and Design, Antalya, Turkey, 26 - 28 October 2016

Ayva Cekirdegi Ekstrakti ile stabilize edilmis emiilsiyonlarin NMR Relaksometre metodu ile
karakterizasyonu

KIRTIL E., OZTOP H. M.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

Gidalardaki Fiziksel ve Kimyasal Degisimlerin izlenmesi, Kalite Tespiti ve Yeni Sistemler
Tasarlanmasi Siirecinde Manyetik Rezonans Goériintileme (MRG) ve Diisiik Rezoliisyonlu NMR
Relaksometre’nin Kullanimi

OZTOP H. M.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

pH Basing¢ Depolama Sicaklig: ve Siiresinin Soya Lesitini ile Hazirlanmis Lipozomlarin Fiziksel
Stabilite indikatérii Olan Zeta Potansiyeli Uzerine Etkisinin incelenmesi

GUNER S., OZTOP H. M.
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Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016

Investigation of Physical Properties and Moisture Sorption Behaviour of Different MArshmallow
Formulations

KIRTIL E., AYDOGDU A, OZTOP H. M.

I International Conference on Agricultural and Food Engineering, Kuala-Lumpur, Malaysia, 23 - 25 August 2016
Characterization of Green Tea Extract Loaded Liposomes

Dag D., OZTOP H. M.

18th World Congress on Food Science and Technology, 21 - 25 August 2016

Mathematical modelling and validation of oil migration on a model chocolate system using magnetic
resonance imaging (MRI)

Cikrikci S., OZTOP H. M.

3rd International Conference on Agricultural and Food Engineering, Kuala-Lumpur, Malaysia, 23 August 2016,
vol.1152, pp.273-279

Effect of Surfactant Type on Antimicrobial Activity of Capsaicin Loaded Nanoemulsions

AKBAS E., SOYLER U. B, OZTOP H. M.

4th International ISEKI Food Conference, 6 - 08 July 2016

Investigation of the effects of different gum types and concentrations on the encapsulation of cherry
laurel powders

TATAR B., Ayaz E., SUMNU S. G., OZTOP H. M.

2nd Food Structure and Functionality Forum Symposium - From Molecules to Functionality, 28 February - 02
March 2016

Fermantasyon icin Seker Kaynagi Olarak Kullanilmak Uzere Meyve Kabuklarinin ve diger
Lignoseliilozik Biyokiitlelerin Enzimatik Hidrolizi

Pogan P., BAHCEGUL E., 0ZTOP H. M., HAMAMCI H.

18. Ulusal Biyoteknoloji Kongresi, Turkey, 18 - 19 December 2015

Mikroakiskanlastirma Ve Ultrasonikasyon Yontemleriyle Homojenizasyonun Cig Siitiin Stabilitesine
Etkilerinin Niikleer Manyetik Rezonans Relaksometre (NMR) ve Manyetik Rezonans Goriintiileme
(MRG) Teknikleri ile incelenmesi

OZEL B., AYDIN O, OZTOP H. M.

9. Gida Miihendisligi Kongresi, Izmir, Turkey, 12 - 14 November 2015

Mikroakiskanlastirma ve Ultrasonikasyon Yontemleriyle Homojenizasyonun Cig Siitiin Stabilitesine
Etkilerinin Niikleer Manyetik Rezonans NMR ve Manyetik Rezonans Gériintilleme MRG Teknikleri ile
incelenmesi

OZEL B., AYDIN O, OZTOP H. M.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Cavdar Ununun Ekmek Hamurunun Fiziksel Ozellikleri Uzerine Etkisinin incelenmesi

Erkilig U., OZTOP H. M., SUMNU S. G.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Farkli Nisasta Tiplerinin Jelatinizasyon Derecelerinin NMR Relaksometre ve Diferansiyel Taramal
Kalorimetre DTK Metodlari ile incelenmesi

Dag D., Kilercioglu M., OZTOP H. M.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Yiiksek Basin¢li Homojenizasyon Mikroakiskanlastirma islemine Maruz Birakilan Osmanh Cilegi
Suyunun F ananassa Fiziksel ve Kimyasal Ozellikleri

Karacam C. H., SAHIN S., OZTOP H. M.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Farkli Lignoseliilozik Biyokiitlelerin Enzimatik Hidrolizi

Pogan P., 0ZTOP H. M., HAMAMCI H.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Ultrasonikasyon Yontemi ile Hazirlanmis Zencefil Mikrokapsiillerinin Karakterizasyonu

BERK E., Perk C., 0ZTOP H. M.
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9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

Investigating the Effects of Syrup Type and Compostions on Syrup Distribution in Kemalpasha
Dessert by Magnetic Resonance Imaging (MRI) Technique

OZEL B., AYDIN O., OZTOP H. M.

The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015

Investigating the Effects of Syrup Type and Compositions on Syrup Distribution in Kemalpasha
Dessert by Magnetic Resonance Imaging MRI Technique

AYDIN 0., OZEL B., OZTOP H. M.

3rd International Symposium on Traditional Foods From Adriatic to Caucasus, 1 - 04 October 2015

Effect of Different Homogenization Techniques on the Particle Size of Liposomes and Storage
Characterization by NMR Relaxometry

GUNER S., KIRTIL E., OZTOP H. M.

4th International Conference and Exhibition on Food Processing Technology, Londrina, United Kingdom, 10 - 12
August 2015

Cinnamon oil Nanoemulsions Microemulsions Formulation Characterization and Antibacterial
Activity

Yildirim S. T., SOYER Y., 0ZTOP H. M.

4th International Food Processing and Technology Conference, 10 - 12 August 2015

Effect of sugar type and water content on the physical properties of marshmallows

KIRTIL E., AYDOGDU A, OZTOP H. M.

4th International Food Processing and Technology Conferences, 10 - 12 August 2015

Monitoring Acid Catalyzed Hydrolysis of Sucrose Through Low Resolution NMR Relaxometry
Yildirim S. T., Séyler A, OZTOP H. M.

4th International Food Processing and Technology Conferences, 10 - 12 August 2015

Investigating Oil Migration in Two Layer Chocolate Systems with Different Hazelnut Paste and Cream
Formulations Over Chocolate Layer by Using Magnetic Resonance Imaging MRI Technique

CIKRIKCI S., OZTOP H. M.

4th International Food Processing and Technology Conferences, 10 - 12 August 2015

Understanding the effects of different polysaccharides on swelling of whey protein hydrogels
OZTOP H. M,, Sirvan Sultan U.

4th International Conference and Exhibition on Food Processing & Technology, 10 - 12 August 2015
Kapsaisinin Antimikrobiyel Etkisinin Nanoemiilsiyon Sistemleri ile Arttirilmasi

AKBAS E., SOYLER U. B, 0ZTOP H. M.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015

Domates Tohumundaki Tiitiin Mozaik Viriisiiniin NMR Relaksometre ile Erken Evre Tespiti

UNAL K., ALPAS H., CEVIK B., OZTOP H. M.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015

Targ¢in Yagi ile Hazirlanmis Mikroemiilsiyon Nanoemiilsiyonlarin Karakterizasyonu ve Antimikrobiyel
Etkisnin Incelenmesi

Yildirim S. T, SOYER Y., OZTOP H. M.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015

Investigating Effect of Fat Content and Peanut Raisin Addition to Cake Batters on Texture Moisture
Content and Weight Loss With Magnetic Resonance Imaging MRI

OZTOP H. M., AYDOGDU A, KIRTIL E., TATAR B., TONYALI B, YILDIZ BULUT E., Yiicekutlu M.

IFT Annual Meeting, 21 - 24 June 2014

Syneresis in Plain Yogurt and Phase Separation in Ayran A Magnetic Resonance Imaging MRI Study
OZTOP H. M., UNAL K., YILDIRIM M., Tufan B., Isik B.

IFT Annual Meeting, 21 - 24 June 2014

Investigating the Effect of Storage Conditions on Physiological Changes in Fuyu Persimmon Fruit by
Using Magnetic Resonance Imaging MRI and Relaxometry Experiments
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OZTOP H. M,, Alacik i, Ayaz E., Bilgin E., CIKRIKCI S., Ovet B.

IFT Annual Meeting, 21 - 24 June 2014

Understanding the Effect of High Moisture and Heat on Water and Fat Distribution in Turkish
Hazelnuts by Magnetic Resonance Imaging MRI Experiments

Oztop H. M., Karacam . H,, Kilercioglu M., Ozel B., Pogan P.

IFT Annual Meeting, Louisiana, United States Of America, 21 - 24 June 2014

Farkli Zeytin Tiplerinin NMR Relaksometre ve Manyetik Rezonans Goriintiileme (MRG) Teknikleri ile
incelenmesi

KIiLERCIOGLU M., OZEL B., OZTOP H. M.

IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Turkey, 28 - 30 May 2014

Farkh Zeytin Tiplerinin NMR Relaksometre Teknigi ile Incelenmesi

Kilercioglu M., 0ZEL B., 0ZTOP H. M.

IV. Ulusal Zeytin Ogrenci Kongresi, Turkey, 28 - 30 May 2014

Characterization of Turkish Olive Varieties with NMR Relaxometry and Magnetic Resonance Imaging
Experiments

KILERCIOGLU M., OZEL B., MERT B., OZTOP H. M.

XII International Conference on the Applications of Magnetic Resonance in Food Science: Defining Food by
Magnetic Resonance, Cesena, Italy, 20 - 23 May 2014

Exploring the effect of quince seed gum on composite whey protein gel stability through Magnetic
Resonance Imaging MRI Experiments

OZTOP H. M,, Alagik I, Uguz S. S, MERT B., SAHIN S.

XII International Conference on the Applications of Magnetic Resonance in Food Science: Defining Food by
Magnetic Resonance, 20 - 23 May 2014

Understanding the Effect of CaCl2 immersion on Frozen and Thawed Zucchini Slices through
Magnetic Resonance Imaging Experiments

Uguz S. S., Alagik I, MERT B., OZTOP H. M.

XII International Conference on the Applications of Magnetic Resonance in Food Science: Defining Food by
Magnetic Resonance, 20 - 23 May 2014

Effect of Freeze Thawing on the Physical Properties of Manti Dough Examined by Magnetic
Resonance Imaging MRI

UNAL K, GUNER S,, Alacik I, OZTOP H. M.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
Texture analysis of Traditional Turkish Pumpkin Dessert by Using Magnetic Resonance Imaging MRI
Alacik I, KIRTIL E., OZTOP H. M.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
Exploring the Syneresis Behavior of Turkish Delight Prepared in a Microwave Oven

Pocan P., OZTOP H. M,, Alagik I, Kilercioglu M., Alak A.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
Exploring the Physical Properties of Traditional Village Style Pepper Paste by Using Magnetic
Resonance Imaging and NMR Relaxometry

Ayaz E., OZTOP H. M., Alagik I, Yiicekutlu M.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
Depectinization of Ottoman Strawberry Fragaria Ananassa Juice

Karacam C. H,, KIRTIL E., OZTOP H. M., SAHIN S.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013
Domates ve Biber Tohumlarinin Su Cekme Kapasitesinin T2 NMR Relaksometre Spektrasi ile
incelenmesi

UNAL K., AKTAS H., OZTOP H. M.

i¢c Anadolu Bélgesi 1. Tarim ve Gida Kongresi, Turkey, 2 - 04 October 2013

Manyetik Rezonans Goriintilleme ve NMR Relaksometre Tekniklerinin Gida Alanindaki Uygulamalar:
OZTOP H. M.
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Tiirkiye 11. Gida Kongresi, Turkey, 10 - 12 October 2012

Uziim Posasi ve Bilesenlerinin Baz1 Termokimyasal Ozellikleri ve izotermal Olmayan Sartlarda Piroliz
Kinetikleri

AKTAS T., OZTOP H. M.

27. Tarimsal Mekanizasyon Ulusal Kongresi, Turkey, 5 - 07 September 2012

Whey Protein Alginate Combination Beads as Bioactive Carriers in a Food Sustained Release System
OZTOP H. M., Wichchukit S., McCArthy M., McCarthy K.

IFT Annual Meeting, 25 - 28 June 2012

Water and Fat Distributions in MethylCellulose Coated Fried Chicken Nuggets

OZTOP H. M., Bansal H., McCarthy M. ], McCarthy K., Takhar P.

IFT Annual Meeting, 25 - 28 June 2012

Understanding the Impact of Pectin Methylesterase PME on CaCl2 Infusion on Cell Integrity of Fresh
Cut and Frozen Thawed Mangoes

OZTOP H. M,, Sirijariyawat A., Ngamchuachit P., Barrett D., McCarthy M. ].

IFT Annual Meeting, 25 - 28 June 2012

Physical Changes in White and Brown Rice During Simulated Gastric Digestion

Kong F., OZTOP H. M, Jelicich A, Singh R. P., McCarthy M. ].

IFT Annual Meeting, 11 - 14 June 2011

Characterization of Water Retention in Curdlan Xanthan Hydrogel Complex Using Magnetic
Resonance Imaging NMR Relaxometry and Rheology

Williams P., 0ZTOP H. M., McCarthy M. ], McCarthy K. L., Lo Y. M.

IFT Annual Meeting, 11 - 14 June 2011

Magnetic Resonance Imaging and NMR Relaxometry to Understand Binding of Divalent Ions from
Whey Protein Hydrogels

OZTOP H. M., Rosenberg M., McCarthy K., McCarthy M. J.

11th International Conference on Engineering and Food, 22 - 26 May 2011

Modelling of Swelling in Whey Protein Gels

OZTOP H. M., McCarthy K. L.

COMSOL Conference, 7 - 09 October 2010

Investigating the Effect of Divalent Salts on Whey Protein Hydrogels by Magnetic Resoancne Imaging
MRI and NMR Relaxometry

OZTOP H. M., Rosenberg M., McCarthy M. J.

IFT Annual Meeting, 17 - 20 July 2010

Finite Element Modelling of Swelling in Whey Protein Gels

OZTOP H. M., McCarthy K. L.

IFT Annual Meeting, 17 - 20 July 2010

Monitoring in vitro Degradation of Whey Protein Isolate Gels in Simulated Intestinal and Simulated
Gastric Fluids by Magnetic Resonance Imaging and NMR Relaxometry

OZTOP H. M., Rosenberg M., Rosenberg Y., McCarthy K., McCarthy M.

IFT Anuual Meeting, 17 - 20 July 2010

Monitoring Swelling in Whey Protein Gels by Magnetic Resonance Imaging MRI

OZTOP H. M., Rosenberg M., Rosenberg Y., McCarthy K. L., McCarthy M. ].

IFT Annual Meeting, 6 - 09 June 2009

Diffusion of Water in Whey Protein Isolate Gels

OZTOP H. M., Mcarthy K. L., Rosenberg M., Rosenberg Y., Mccarthy M.

10th International Conference on Magnetic Resonance Microscopy, 30 August - 04 September 2009
Investigation of Different Dehydration Methods on Proton Environment in Onions Using H NMR
Relaxometry

Gonzalez M. E., 0ZTOP H. M., BILEK S., McCarthy M. J., Barrett D.

10th International Conference on Magnetic Resonance Microscopy, 30 August - 04 September 2009

Swelling Kinetics of Whey Protein Gels



104.

105.

106.

107.

OZTOP H. M., McCarthy M. ], Rosenberg M., Rosenberg Y., McCarthy K. L.

IFT Annual Meeting, 6 - 09 June 2009

Ozmotik Dehidrasyon Uygulanmis Patates Dilimlerinin Mikrodalga ile Kizartilmasi isleminin
Optimizasyonu

OZTOP H. M., SAHIN S., SUMNU S. G.

Tiirkiye 9. Gida Kongresi, Turkey, 24 - 26 May 2006

Optimization of Microwave Frying of Osmotically Dehydrated Potato Slices by Using Taguchi
Technique

OZTOP H. M., SAHIN S., SUMNU S. G.

2006 CIGR Section VI International Symposium on Future of food Engineering, 26 - 28 April 2006
Optimization of Microwave Frying of Potato Slices by Using Taguchi Technique

OZTOP H. M., SAHIN S., SUMNU S. G.

1st International Food and Nutrition Congress, 15 - 18 June 2005

Mikrodalga ile Kizartma isleminin Tagugi Teknigi ile Optimizasyonu

OZTOP H. M., SAHIN S., SUMNU S. G.

Gida Kongresi 2005, Turkey, 19 - 21 April 2005

Episodes in the Encyclopedia

1.

Reference Module in Food Science
KIRTIL E., OZTOP H. M.
Elsevier Science, Oxford/Amsterdam , pp.1-2, 2016

Academic and Administrative Experience

2022 - Continues Rector's Advisor Middle East Technical University, Presidency Office

. Performance Evaluation Middle East Technical University, Faculty of Engineering, Department
2019 - Continues
Commission Member of Food Engineering

. Member of University Middle East Technical University, Faculty of Engineering, Department
2017 - Continues
Quality Commission of Food Engineering

Faculty Management . ) ) ) ) )
2018 -2023 Middle East Technical University, Faculty of Engineering
Board Member

2016 - 2022 Deputy Head of Middle East Technical University, Faculty of Engineering, Department
Department of Food Engineering
Courses
Postgraduate

ADVANCED FOOD CHEMISTRY, Postgraduate, 2020 - 2021

MAGNETIC RESONANCE IN FOOD SCIENCE, Postgraduate, 2018 - 2019, 2017 - 2018

Undergraduate

Biochemical Changes in Raw Foods, Undergraduate, 2020 - 2021, 2019 - 2020, 2018 - 2019, 2017 - 2018

Food and Health, Undergraduate, 2019 - 2020

Chemistry of Food Preservation and Packaging, Undergraduate, 2020 - 2021, 2019 - 2020, 2018 - 2019, 2017 - 2018
FOOD MYTHS & FACTS, Undergraduate, 2020 - 2021, 2019 - 2020, 2018 - 2019



COLLOBORATIVE DESIGN [, Undergraduate, 2019 - 2020
Food & Health, Undergraduate, 2017 - 2018

Supervised Theses

Oztop H. M,, Siimnii S. G., SUCROSE CRYSTALLIZATION BY USING MICROWAVE-VACUUM EVAPORATION, Postgraduate,
O.ILGIN(Student), 2023

Oztop H. M., 0ZCAN KABASAKAL S., Production of instant powder green tea enriched with herbal mixtures,
Postgraduate, M.CELIK(Student), 2023

Oztop H. M., Tekin A.,, THE USE OF CHITOSAN AEROGELS AS AN ADSORBENT FOR THE REGENERETION OF FRYING OIL,
Postgraduate, F.NUR(Student), 2023

Oztop H. M., Siimnii S. G, FORMULATION AND CHARACTERIZATION OF A FUNCTIONALIZED TOMATO SNACK BAR,
Postgraduate, M.RASIM(Student), 2023

Alpas H., Oztop H. M,, Effect of different high-pressure methods on the physicochemical properties of functional tomato
juice and sauce, Postgraduate, FERDEM(Student), 2023

Oztop H. M., Composite polysaccharides and protein hydro-gels for controlled release applications: Formulation,
characterization and release studies, Doctorate, B.OZEL(Student), 2023

Oztop H. M., Gérgisen G., Production of black instant tea powder and evaluation of its physicochemical and anticancer
properties, Postgraduate, N.EZGI(Student), 2023

Oztop H. M., DETERMINATION OF MOISTURE CONTENT AND CRYSTALLINITY OF HARD CANDIES BY TD-NMR,
Postgraduate, S.KUZU(Student), 2023

Oztop H. M., 0ZCAN KABASAKAL S., CHARACTERIZATION AND IDENTIFICATION OF SUGAR BEET LEAVES PROTEINS
AND EFFECT OF HIGH-PRESSURE EXTRACTION IN PROTEIN PROFILES, Postgraduate, E.GOKTAYOGLU(Student), 2023
Oztop H. M., Investigating the aqueous behavior of D-glucose, D-fructose and D-allulose by molecular dynamics (MD)
simulations and nuclear magnetic resonance (NMR) relaxometry, Postgraduate, Z.YAGMUR(Student), 2022

Oztop H. M., SUMNU S. G., Development of a time domain (TD) NMR approach by using the relation between molecular
mobility and crystallization behavior to quantify caking in food powders, Doctorate, S.GUNER(Student), 2022

Oztop H. M., Use of NMR relaxometry to assess physicochemical characteristics of seeds and grains, Doctorate,
K.UNAL(Student), 2022

Oztop H. M., Design of a continuous flow magnetic resonance system for rheological characterization, Postgraduate,
Z.BOLUKKAYA(Student), 2022

Oztop H. M., Formulation and characterization of food simulants for cooling and freezing appliances, Postgraduate,
S.BAYDEMIR(Student), 2022

Oztop H. M,, Classification and quantification of beet & cane sugar by using optical spectroscopy and chemometrics,
Postgraduate, H.ERIKLIOGLU(Student), 2022

OZTOP H. M,, Investigation of in-vitro digestive behavior of beef and poultry which are tenderized by enzymatic and
acidic marination, Postgraduate, B.BASTURK(Student), 2021

OZTOP H. M,, Effect of high hydrotatic pressure (HHP) on the functional properties of pea protein isolate (PPI),
Postgraduate, CASUHAN(Student), 2021

OZTOP H. M., USE OF TIME DOMAIN (TD) AND FAST FIELD CYCLING (FFC) NMR RELAXOMETRY TO DESIGN AND
CHARACTERIZE SOFT CANDY PRODUCTS, Doctorate, P.POCAN(Student), 2021

OZTOP H. M., Formulation and characterization of clove and thyme oil emulsions, Postgraduate, G.TONYALI(Student),
2021

Oztop H. M,, Sahin S., Investigation of surface properties of quince seed extract and assessment of its performance as a
novel polymeric surfactant, Doctorate, E.KIRTIL(Student), 2020

Oztop H. M., SUMNU S. G., IMPROVEMENT OF PEA PROTEINS' PROPERTIES BY MICROWAVE GLYCATION, Postgraduate,
U.ERTUGRUL(Student), 2020

Oztop H. M., Ozvural E. B., Use of non-conventional time domain (TD) NMR approachesfor characterisation of gelatin
based soft candies, Postgraduate, S.SULTAN(Student), 2020

Oztop H. M., Mert B., Investigating physicochemical properties of wetglycated soy proteins, Postgraduate,



M.BIN(Student), 2020

Oztop H. M., Maz1 B. G., Determination of honey crystallization and adulteration by using time domain NMR relaxometry,
Postgraduate, B.BERK(Student), 2020

Oztop H. M., Maz1 B. G,, Physical and chemical characterization of sesame seed protein, Postgraduate,
B.KOYSUREN(Student), 2020

Oztop H. M,, Sahin S., Encapsulation of pea protein in alginate matrix by coldset gelation method and use of the capsules
in fruit juices, Postgraduate, CNARIN(Student), 2019

Oztop H. M., Gokmen V., Investigation of amino acid modifications derived from lipid oxidation in foods, Doctorate,
Y.KARADEMIR(Student), 2019

Oztop H. M,, Sahin S., Investigating the effect of quince seed powder on alginate hydrogels by magnetic resonance,
Postgraduate, .ALACIK(Student), 2019

Stimnii S. G., Oztop H. M., Microwave glycation of soy protein isolate, Postgraduate, SNAMLI(Student), 2019

Stimnii S. G., Oztop H. M., Physicochemical and structural characterization of microfluidized and sonicated legume
starches, Postgraduate, A.BITIK(Student), 2019

Oztop H. M., G6giis F., Formulation and physical characterization of high methoxyl pectin and sunflower oil wax
emulsions, Postgraduate, S.AKKAYA(Student), 2019

Oztop H. M,, In vitro digestibility of soy-protein isolate containing soft candies formulated with D-psicose, Postgraduate,
E.GOKCEN(Student), 2019

Oztop H. M,, Yolaganer E., EFFECTS OF SOME SOY PRODUCTS ON RHEOLOGICAL, FUNCTIONAL AND SENSORY
PROPERTIES OF MILK CHOCOLATE, Postgraduate, .CANSU(Student), 2019

Stimnii S. G., Oztop H. M,, Utilization of phenolic compounds extracted from different agricultural wastes through various
encapsulation methods, Doctorate, B.CILEK(Student), 2018

Oztop H. M., Mert B., Characterization and formulation of gelatin based soft candies, Postgraduate, N.EFE(Student), 2018
OZTOP H. M,, Green tea extract loaded liposomes: Formation, characterization and stability, Postgraduate,
D.DAG(Student), 2017

SAHIN S., OZTOP H. M., Design of cinnamon oil coated active paper sheets, Postgraduate, D.AKBAS(Student), 2017
OZTOP H. M., Formation and characterization of food grade liposome systems, Postgraduate, S.GUNER(Student), 2016
SOYLER U. B, OZTOP H. M., Design and characterization of capsaicin loaded nanoemulsions, Postgraduate,
E.AKBAS(Student), 2016

SOYER Y., OZTOP H. M., Formulation, characterization and antimicrobial effect of cinnamon oil nanoemulsions,
Postgraduate, S.TUTKU(Student), 2015

OZTOP H. M., HAMAMCI H., Enzymatic hydrolysis of fruit peels and other lignocellulosic biomass as a source of sugar for
fermentation, Postgraduate, P.POCAN(Student), 2015

MERT B., OZTOP H. M,, Effect of some intense sweeteners on rheological, textural and sensory properties of chocolate,
Postgraduate, M.YUCEKUTLU(Student), 2015

OZTOP H. M,, Effects of pre-treatments on quality characteristics and oil yields of sesame seeds, Postgraduate,
G.KARATAS(Student), 2015

SAHIN S., OZTOP H. M,, Effect of high pressure homogenization (microfluidization) on the quality of Ottoman strawberry
(F.ananassa) juice, Postgraduate, C.HELIN(Student), 2015

Memberships / Tasks in Scientific Organizations

Institute of Food Technologists, Member, 2009 - Continues

EURELAX COST Aksiyonu STSM Komitesi, Executive Board Member, 2017 - 2020, Poland
EURELAX COST Aksiyonu, Principal Member, 2017 - 2020, Poland

ACTINPACK COST Aksiyonu, Principal Member, 2013 - 2019

Peer Reviews in Scientific Publications



JOURNAL OF FOOD SCIENCE, SCI Journal, December 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, December 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, December 2020

CARBOHYDRATE POLYMERS, SCI Journal, December 2020

FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, December 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, September 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, September 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, August 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, July 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, June 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2020

LWT-FOOD SCIENCE AND TECHNOLOGY, SCI Journal, March 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, February 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, February 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2020

JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2020

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, Journal Indexed in SCI-E, December 2019
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, December 2019
JOURNAL OF FOOD PROCESS ENGINEERING, Journal Indexed in SCI-E, December 2019

LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, December 2019

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, Journal Indexed in SCI-E, December 2019
LWT-FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, October 2019

CARBOHYDRATE POLYMERS, SCI Journal, October 2019

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, October 2019
FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, July 2019

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, Journal Indexed in SCI-E, June 2019
SCIENTIFIC REPORTS, Journal Indexed in SCI-E, June 2019

COLLOIDS AND SURFACES A-PHYSICOCHEMICAL AND ENGINEERING ASPECTS, Journal Indexed in SCI-E, June 2019
JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, June 2019
CARBOHYDRATE POLYMERS, SCI Journal, June 2019

JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, May 2019

JOURNAL OF FOOD PROCESS ENGINEERING, Journal Indexed in SCI-E, May 2019

JOURNAL OF DISPERSION SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2019

FOOD BIiOSCIENCE, Journal Indexed in SCI-E, April 2019

FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, March 2019

MATERIALS TODAY COMMUNICATIONS, Journal Indexed in SCI-E, March 2019

FOOD RESEARCH INTERNATIONAL, Journal Indexed in SCI-E, March 2019

JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, November 2018

JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, October 2018

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, October 2018
JOURNAL OF FOOD PROCESS ENGINEERING, Journal Indexed in SCI-E, October 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, October 2018

FOOD CHEMISTRY, SCI Journal, September 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, August 2018

JOURNAL OF FOOD ENGINEERING, SCI Journal, July 2018



JOURNAL OF FOOD ENGINEERING, SCI Journal, June 2018

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, May 2018
FOOD RESEARCH INTERNATIONAL, SCI Journal, May 2018

JOURNAL OF FOOD SCIENCE, Journal Indexed in SCI-E, May 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, April 2018

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, April 2018
JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2018

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2018

JOURNAL OF FOOD ENGINEERING, SCI Journal, February 2018

FOOD RESEARCH INTERNATIONAL, SCI Journal, January 2018

Scientific Project Refereeing

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, October 2023
TUBITAK Project, 2218 - Yurt i¢i Doktora Sonrasi Arastirma Burs Programi, August 2023

TUBITAK Project, 2218 - Yurt ici Doktora Sonrasi Arastirma Burs Programi, August 2023

TUBITAK Project, 2218 - Yurt i¢i Doktora Sonrasi Arastirma Burs Programi, August 2023

TUBITAK Project, 2218 - Yurt i¢i Doktora Sonrasi Arastirma Burs Programi, August 2023

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, July 2023

TUBITAK Project, 1002 - Quick Support Program, May 2023

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, May 2023

TUBITAK Project, 2209-A - Universite Ogrencileri Aragtirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Aragtirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023
TUBITAK Project, 2209-A - Universite Ogrencileri Arastirma Projeleri Destekleme Programi, March 2023

TAGEM Tarimsal Arastirmalar ve Politikalar Genel Miidiirliigii Projesi, November 2020

TAGEM Tarimsal Arastirmalar ve Politikalar Genel Midiirliigii Projesi, November 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, September 2020
TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, September 2020
TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, September 2020
TUBITAK International Bilateral Joint Cooperation Program Project, Bosphorus Program with Ministry of Foreign Affairs
of France, August 2020

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, March 2020

TUBITAK Project, 3501 - National Young Researcher Career Development Program, February 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, January 2020
TUBITAK Project, 1002 - Quick Support Program, September 2019

TUBITAK Project, 1002 - Quick Support Program, August 2019

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, May 2019
TUBITAK Project, 1002 - Quick Support Program, March 2019

TUBITAK Project, 1002 - Quick Support Program, January 2019

TUBITAK Project, 3501 - National Young Researcher Career Development Program, January 2019

TUBITAK Project, 1002 - Quick Support Program, September 2018

TUBITAK Project, 1501 - Industry R & D Projects Support Program, April 2018

TUBITAK International Bilateral Joint Cooperation Program Project, Slovak Academy of Sciences, SAS Bilateral Joint



Cooperation Program, February 2018
TUBITAK International Bilateral Joint Cooperation Program Project, The Slovenian Research Agency, ARRS Bilateral Joint
Cooperation Program, February 2018

Mobility Activity

Erasmus Programme, Lecturing, Kagawa University, Japan, 2019 - 2019
Erasmus Programme, Lecturing, ibn Tofail Universitesi, Morocco, 2018 - 2018

Erasmus Programme, Lecturing, Kasetsart Universitesi, Thailand, 2017 - 2017

Metrics

Publication: 288
Citation (WoS): 2491
Citation (Scopus): 2849
H-Index (WoS): 30
H-Index (Scopus): 33

Congress and Symposium Activities

ACTINPACK COST Aksiyonu Final Toplantisi, Working Group, Vienna, Austria, 2018

ACTINPACK Working Group Workshops, Working Group, Riga, Latvia, 2018

NMR Relaxometry for Food and Enviromental Applications, Working Group, Lisbon, Portugal, 2018
Conference on NMR Relaxometry and Related Methods, Working Group, Turin, Italy, 2018

Research Areas

Food Engineering, Engineering and Technology

Non Academic Experience

Ibn Tofail Universitesi, FAS, Misafir Ogretim Uyesi
Kasetsart Universitesi, Gida Bilimi ve Teknolojisi Béliimii, Tayland, Misafir Ogretim Uyesi

Kalifornia Universitesi Davis Kampiisii Gida Bilimi ve Teknolojisi Bliimii, Misafir Ogretim Uyesi
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