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L. Ohmic Tempering of Frozen Potato Puree
Seyhun N., Ramaswamy H. S., Zhu S., Sumnu G., SAHIN S.
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XXVI. Encapsulation of vitamin B12 using double emulsion as carrier September
OZLEM Y. A., SUMNU S. G., SAHIN S.
XXIII International Conference on Bioencapsulation, DELFT, 2 - 04 September 2015, pp.158-159
XXVIL. Effects of homogenization techniques on encapsulation of wheat germ oil
SAHIN S., karadeniz m., SUMNU S. G.
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XXIII International Conference on Bioencapsulation, 2 - 04 September 2015, pp.138-139

The Effect of Microwave Infrared Combination Drying on Quality of Osmotically Dehydrated
Eggplants

AYDOGDU A, SERVET GULUM §., SAHIN S.

4th International Conference and Exhibition on Food Processing and Technology, 10 - 12 August 2015
Increasing shelf life of cooked beans by means of rapid cooling

SAHIN S., KOC E,, YESIM S.

4th International Conference and Exhibition on Food Processing & Technology, London, Canada, 10 - 12 August
2015, pp.141

The Effect of Microwave Infrared Combination Drying on Quality of Osmotically Dehydrated
Eggplants 10 12 August 2015 London UK P 144

AYDOGDU A, SUMNU S. G., SAHIN S.

4th International Conference and Exhibition on Food Processing & Technology, Londrina, Brazil, 10 - 12 August
2015, pp.144

Mikrodalga kizil 6tesi kombinasyonu ile kurutmanin 6n islem géormiis patlicanlarin kuruma davranisi
iizerindeki etkileri

AYDOGDU A, SUMNU S. G., SAHIN S.

Pamukkale Universitesi Gida Sempozyumu III, Denizli, Turkey, 13 - 15 May 2015

Hizli sogutmanin pismis kurufasiilyenin oksidatif dayanikliligina etkisi

karadeniz m., SAHIN S., SUMNU S. G.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015, pp.96

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

PORE SIZE DISTRIBUTION OF EGGPLANTS DRIED BY DIFFERENT DRYING METHODS

Aydogdu A., Sumnu G., SAHIN S.

9th Baltic Conference on Food Science and Technology - Food for Consumer well-being, (Foodblatt 2014), Jelgava,
Latvia, 8 - 09 May 2014, pp.202-205

GLUTEN-FREE SOURDOUGH BREAD PREPARED WITH CHESTNUT AND RICE FLOUR

Mert L. D., Campanella 0. H., SUMNU S. G., SAHIN S.

9th Baltic Conference on Food Science and Technology - Food for Consumer well-being, (Foodblatt 2014), Jelgava,
Latvia, 8 - 09 May 2014, pp.239-242

Depectinization of Ottoman Strawberry Fragaria Ananassa Juice

Karagam C. H., KIRTIL E., 0ZTOP H. M., SAHIN S.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 October 2013

Comparing Convective Heat Transfer Coefficients for Microwave Frying and Conventional Frying
Sensoy I, Sahin S., Sumnu G.

Institute of Food Technologists Annual Meeting Book of Abstracts., Nevada, United States Of America, 25 June 2012
Utilization of chestnut flour in gluten-free cakes

Demirkesen I, Sumnu G., SAHIN S.

6th International CIGR Technical Symposium - Towards a Sustainable Food Chain: Food Process, Bioprocessing
and Food Quality Management, Nantes, France, 18 - 20 April 2011

Effects of microwave and ultrasonic extraction methods on total phenolic content of nettle (Urtica
diocia)

Ince A. E., SAHIN S, Sumnu G.

6th International CIGR Technical Symposium - Towards a Sustainable Food Chain: Food Process, Bioprocessing
and Food Quality Management, Nantes, France, 18 - 20 April 2011

Investigation of macro-structure of gluten-free rice cakes baked in infrared-microwave combination

oven



Turabi E., Gulum Sumnu S., SAHIN S.
5th International Technical Symposium on Food Processing, Monitoring Technology in Bioprocesses and Food
Quality Management, Potsdam, Germany, 31 August - 02 September 2009, pp.284-288
XLL. 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

XLII. 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

XLIII. 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

XLIV. Mikrodalga ile Kizartma isleminin Tagugi Teknigi ile Optimizasyonu
OZTOP H. M., SAHIN S,, SUMNU S. G.
Gida Kongresi 2005, Turkey, 19 - 21 April 2005

Supported Projects

SUMNU S. G., SAHIN S., Project Supported by Higher Education Institutions, Bezelye Ununun ve Mikrodalga isleminin
Biyofenollerin ikili Emiilsiyon Yéntemi ile Enkapsiilasyonunda Kullanimi, 2022 - Continues

SAHIN S., AYDIN E., Project Supported by Higher Education Institutions, Nisastanin modifiye edilerek bayatlamanin
yavaglatilmasi, 2022 - Continues

SAHIN S, TUBITAK Project, Gidalarin Saklama Siirelerini Arttirmak Ve Gida Giivenligini Saglamak Amaciyla 405 Nm
Merkezli Goriiniir Dalga Boyundaki Isigin Entegre Edildigi Buzdolabinin Tasarlanmasi, 2022 - 2024

SAHIN S, ERTAN K, Project Supported by Higher Education Institutions, Yer Fistig1 Proteini ve Misir nisastasi ile Aktif
Biyofilmlerin Uretilmesi, 2020 - 2021

SUMNU S. G., SAHIN S., Project Supported by Higher Education Institutions, Aktif gida ambalajlama i¢in bezelye unu bazh
gallik asit iceren biyofilmlerin gelistirilmesi, 2020 - 2021

SAHIN S, TUBITAK Project, pH, Ultrasonikasyon ve Ultraviole Uygulamalarmin Fig Nisastas1 ve Susam Kiispesi Proteini
Kullanilarak Elde Edilen Aktif Biyo¢oziiniir Filmlerin Fizikokimyasal Ozellikleri Uzerine Etkisi, 2019 - 2021

Sahin S., Siimnii S. G., Erasmus Project, TASTEFUNgi -More Macrofungi Utilisation in European Food Industry Through C-
VET (Siirekli Mesleki Egitim Yoluyla Avrupa Gida Sanayisinde Makromantar Kullaniminin Artirilmasi) , 2019 - 2021
SAHIN S, TUBITAK Project, Baklagil Unu Kullanilarak Magnezyumun ikili Emiilsiyon Yéntemiyle Kapsiillenmesi, 2019 -
2020

SAHIN S, ERTAN K, Project Supported by Higher Education Institutions, FARKLI KAYNAKLI PROTEIN VE
KARBONHIDRATLAR ILE AKTIF BiYOFILMLERIN URETILMESI, 2018 - 2019

SAHIN S, Project Supported by Higher Education Institutions, MEYVELERI DAHA UZUN SURE TAZE MUHAFAZA ETMEK
ICIN AKTIF PAKETLEME COZUMU; PORTAKAL KABUGU KEKIK VE PAPATYA YAGI ENTEGRE EDILMI$ KAGIT, 2017 -
2017

SAHIN S, SUMNU S. G., BERK E,, Project Supported by Higher Education Institutions, KIZIL OTESI-MIKRODALGA
FIRINDA PiSIRILMEYE UYGUN KEGIBOYNUZU UNU iICEREN KEK FORMULASYONLARININ TASARLANMASI, 2017 - 2017
SAHIN S, Project Supported by Higher Education Institutions, ELEKTROEGIRME METODUYLA URETIiLEN BAKLAGIL
PROTEINI BAZLI NANOLIFLERIN KARAKTERIZASYONU, 2017 - 2017

SUMNU S. G., SAHIN S., Project Supported by Higher Education Institutions, Aktif ambalaj ile cevizin raf émriiniin
uzatilmasi, 2016 - 2017

SUMNU S. G., SAHIN S., TUBITAK Project, Sicak yemeklerin raf émriinii uzatmak icin buzdolabinda ideal saklama
kosullarinin belirlenmesi ve buna uygun 6zel sogutucu bélmenin tasarlanarak buzdolaplarina uygulanmasi, 2015 - 2017
SAHIN S, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJESI,



2014 - 2016

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

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

SAHIN S, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJES]I,
2014 - 2016

SUMNU S. G., SAHIN S., Project Supported by Higher Education Institutions, B grubu vitaminlerinin enkapsiilasyonu,
2015 -2015

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

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

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

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

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

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

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

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

SUMNU S. G., Senel C., SAHIN S., Project Supported by Higher Education Institutions, ULTRA-SONIKASYON YONTEMI ILE
KEKLERDEKI YAG ICERIGININ AZALTILMASI, 2014 - 2014

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

SENSOY I, Yavuz M., SAHIN S., Project Supported by Higher Education Institutions, Ekstriide edilmis iiriinlerde akrilamid
iceriginin azaltilmasi, 2013 - 2014

SAHIN S.,, TURASAN H.,, Project Supported by Higher Education Institutions, BIBERIYE YAGININ ENKAPSULASYONU, 2013
-2013

SAHIN S, GARAYEV S., Project Supported by Higher Education Institutions, LAKTOZSUZ SUT TATLISININ
GELISTIRILMESI, 2013 - 2013

SAHIN S, Project Supported by Higher Education Institutions, Bulgur Uretiminde Giines Kurutucusunun Tasarlanarak
Kullanilmasi, 2009 - 2010

Contractual Researches

SAHIN S, Yeni teknolojilerle baharatlardan esansiyel yag ekstraksiyonu ve bu yaglar fiziksel, antioks.ve antimik., 2005 -
2007

Activities in Scientific Journals

JOURNAL OF AGRICULTURAL SCIENCES, Committee Member, 2021 - Continues
LEGUME SCIENCE, Special Issue Editor, 2020 - Continues



Scientific Refereeing

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, December 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, November 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, November 2021

TUBITAK Project, 1501 - Industry R & D Projects Support Program, Middle East Technical University, Turkey, October
2021

EU Supported Other Project, CFCA, Latvia, October 2021

TUBITAK Project, 1501 - Industry R & D Projects Support Program, Middle East Technical University, Turkey, October
2021

EU Supported Other Project, CFCA, Latvia, October 2021

Lentils: Production, Processing Technologies, Products and Nutritional Profile, Scientific / Professional Book Published
by Renowned Publishing Houses, September 2021

TUBITAK Project, 2210-c Domestic Priority Areas Graduate Scholarship Program , Middle East Technical University,
Turkey, May 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, May 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, May 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, May 2021

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, May 2021

TUBITAK Project, 2210-c Domestic Priority Areas Graduate Scholarship Program , Middle East Technical University,
Turkey, May 2021

TUBITAK Project, 2210-c Domestic Priority Areas Graduate Scholarship Program , Middle East Technical University,
Turkey, May 2021

TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, March 2021

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, March 2021

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, January 2021

TUBITAK Project, 1002 - Quick Support Program, Izmir Katip Celebi University, Turkey, December 2020

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, Necmettin Erbakan University,
Turkey, November 2020

TUBITAK Project, 1002 - Quick Support Program, Erciyes University, Turkey, November 2020

TUBITAK Project, 1501 - Industry R & D Projects Support Program, ABBA I DIS TICARET VE DANISMANLIK LIMITED
SIRKETI, Turkey, November 2020

TUBITAK Project, 1002 - Quick Support Program, Ege University, Turkey, August 2020

TUBITAK Project, 1002 - Quick Support Program, Ordu University, Turkey, May 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Necmettin Erbakan
University, Turkey, May 2020

TUBITAK Project, 1002 - Quick Support Program, Bolu Abant izzet Baysal University, Turkey, April 2020

TUBITAK Project, 1002 - Quick Support Program, Ege University, Turkey, February 2020

TUBITAK Project, 1002 - Quick Support Program, Ege University, Turkey, February 2020

FOOD AND BIOPROCESS TECHNOLOGY, Journal Indexed in SCI-E, January 2020

Legume Science, Other Indexed Journal, January 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Adana Alparslan Tiirkes



Science And Technology University, Turkey, January 2020

TUBITAK Project, 1501 - Industry R & D Projects Support Program, AKSUVITAL DOGAL URUNLER GIDA SANAYi VE
TiCARET ANONIM SIRKETI, Turkey, January 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Ondokuz Mayis
University, Turkey, January 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Erciyes University,
Turkey, January 2020

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2019

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2019

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2019

TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, December 2019

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, October 2019

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, August 2019

TUBITAK Project, 3001 - Initial R&D Projects Support Program, Middle East Technical University, Turkey, July 2019
TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, July 2019

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, Middle East Technical University,
Turkey, April 2019

TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, April 2019

TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, April 2019

TUBITAK - AB COST Project, Middle East Technical University, Turkey, April 2019

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, February 2019

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, February 2019

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2018

Universities of Other Countries Supported Project, Kuwait University, Kuwait, June 2018

1st International Food and Medicine Congress IFMC2018, Conference Paper (Abstract), May 2018

TUBITAK Project, 1501 - Industry R & D Projects Support Program, Ogannaturel Bitkisel Saglik Uriinleri Gida Kozm. Tar.
Hayv. Kimya.Mad.Sa.ve Tic.Ltd.Sti, Turkey, April 2018

TUBITAK Project, 1501 - Industry R & D Projects Support Program, Aksuvital Dogal Uriinler Gida Sanayi ve Ticaret A.S.,
Turkey, February 2018

Tasks In Event Organizations

Sahin S., Tekin A., Vural H., Cekmecelioglu D., 1St International/11Th National Food Engineering Congress, Scientific
Congress, Antalya, Turkey, Kasim 2019

Sahin S, International Conference on Raw Materials to Processed Foods, Scientific Congress, Antalya, Turkey, Nisan 2018

Metrics

Publication: 178
Citation (WoS): 3931
Citation (Scopus): 4626



H-Index (WoS): 40
H-Index (Scopus): 45
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