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Advising Theses

SAHIN S, Extraction of dietary fiber from sour cherry (prunus cerasus l.) pomace and utilization in low-fat biscuit,
Doctorate, D.BASKAYA(Student), 2022

SAHIN S, SUMNU S. G., Encapsulation of caffeic acid in carob bean flour and whey protein-based nanofibers by
electrospinning, Postgraduate, S.ZEREN(Student), 2022

SAHIN S, SUMNU S. G., Magnesium fortification in cakes by using double emulsions with legume flours, Doctorate,
C.KABAKCI(Student), 2022

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

Siimnii S. G., Sahin S., Effects of microwave heating on electrospinning of carob bean flour based nanofibers,
Postgraduate, E.UYGUN(Student), 2019

Siimnii S. G., Sahin S., Development of nanofiber based active packaging material by electrospinning technique and food
validation, Doctorate, A.AYDOCDU(Student), 2019

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

Sahin S., Sensoy I, Effects of fiber content and extrusion conditions on quality of pasta, Postgraduate, S.SOLTA(Student),
2019

SAHIN S, SUMNU S. G., Production and characterization of chickpea flour based biofilms containing gallic acid,
Postgraduate, SSKOCAKULAK(Student), 2019

SAHIN S, SUMNU S. G., Evaluation of the effects of legume flour incorporation into wafer sheets, Postgraduate,
B.TUFAN(Student), 2018

Siimnii S. G., Sahin S., Production of lentil flour and hydroxypropyl methylcellulose based nanofiber by using
electrospinning method, Postgraduate, N.TAM(Student), 2018

SUMNU S. G., SAHIN S., Characterization of pea flour based nanofibers produced by electrospinning method,
Postgraduate, S.0GUZ(Student), 2018

SAHIN S, SUMNU S. G., Evaluation of different coating materials for encapsulation of phenolic compounds extracted from
onion (Allium cepa) skin, Postgraduate, B.AKDENIZ(Student), 2017

SAHIN S, SUMNU S. G., Investigation of sensory and instrumental methods to predict shelf-life of jelly gums, Doctorate,
S.TIREKi(Student), 2017

SAHIN S, OZTOP H. M,, Design of cinnamon oil coated active paper sheets, Postgraduate, D.AKBAS(Student), 2017
SAHIN S, SUMNU S. G., Encapsulation of vitamin b1 using double emulsion method, Doctorate, 0.YUCE(Student), 2016
SAHIN S, Usage of multiple emulsions to design low fat ice cream, Postgraduate, E.TEKIN(Student), 2016

SAHIN S, SUMNU S. G., Effects of different flour, gum and protein types on quality of gluten-free cakes, Postgraduate,
E.BERK(Student), 2016

SAHIN S, SUMNU S. G., Modeling of heat and mass transfer in microwave-infrared heating of zucchini, Doctorate,
N.YAZICIOGLU(Student), 2016

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

SAHIN S, Enhancement of storage stability of wheat germ oil by encapsulation, Postgraduate, M.KARADENIZ (Student),



2015

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

SAHIN S, Dry aging application in home-type refrigerators, Postgraduate, LAKINCI(Student), 2015

SAHIN S, SUMNU S. G., Assesment of pore development, oil and moisture distribution in frying, Postgraduate,
B.ISIK(Student), 2015

SAHIN S., HAMAMCI H., Development of lactose free dairy dessert, Postgraduate, S.GARAYEV (Student), 2015

SAHIN S, SUMNU S. G., Stability of double emulsions for food applications, Postgraduate, M.YILDIRIM (Student), 2015
SAHIN S, SUMNU S. G., Effect of different flours on quality of gluten-free wafer sheets, Postgraduate, S.MERT(Student),
2014

SAHIN S, SUMNU S. G., Encapsulation of rosemary essential oil, Postgraduate, H-TURASAN (Student), 2014

SAHIN S, SUMNU S. G., Development of functional cakes to be baked in microwave-infrared combination oven,
Postgraduate, B.CANAN(Student), 2014

SAHIN S., SUMNU S. G., Microwave-infrared combination drying of eggplants, Postgraduate, AAYDOGDU(Student), 2014
SAHIN S, SUMNU S. G., Effect of different flours on quality of gluten-free wafer sheet, Postgraduate, S.Mert(Student),
2014

SAHIN S, SUMNU S. G., Development of gluten-free bread formulations for baking in infrared-microwave combination
oven, Doctorate, LDEMIRKESEN (Student), 2013

SAHIN S., SUMNU S. G., Encapsulation of wheat germ oil, Postgraduate, B.YAZICIOGLU(Student), 2013

SAHIN S, SUMNU S. G., Microwave extraction of phenolic compounds from caper and oleaster, Postgraduate,
E.DURMAZ(Student), 2012

SAHIN S, SUMNU S. G., Microencapsulation of phenolic compounds extracted from sour cherry (Prunus cerasus L.)
pomace, Postgraduate, B.CILEK(Student), 2012

SAHIN S, SUMNU S. G., Effect of nanoencapsulation of purified polyphenolic powder on encapsulation efficiency, storage
and baking stability, Postgraduate, A.LUCA(Student), 2012

SAHIN S, SUMNU S. G., Usage of solar-spouted bed drier in the drying of parboiled wheat, corn and pea, Postgraduate,
F.TUNABOYU(Student), 2011

SAHIN S, SUMNU S. G., Usage of microwave and ultrasound in the extraction of essential oils and phenolic compounds,
Postgraduate, A EMINE(Student), 2011

SAHIN S, SUMNU S. G., Design of gluten free rice cake formulations for baking in infrared-microwave combination oven,
Doctorate, ETURABI(Student), 2010

SAHIN S, SUMNU S. G., Microwave assisted extraction of phenolic compounds from tomato and sour cherry pomaces,
Postgraduate, M.SIMSEK(Student), 2010

SUMNU S. G., SAHIN S, Effects of different batter formulations on physical and chemical properties of microwave and
conventionally fried chicken fingers, Doctorate, LBARUTCU(Student), 2009

SAHIN S, Usage of spouted bed and microwave assisted spouted bed dryers in bulgur production, Postgraduate,
L.NESRIN(Student), 2009

SAHIN S, SUMNU S. G., Optimization of roasting conditions of hazelnuts in microwave assisted ovens, Postgraduate,
N.UYSAL(Student), 2009

SAHIN S, SUMNU S. G., Effects of xanthan and guar gums on quality and staling of gluten free cakes baked in microwave-
infrared combination oven, Postgraduate, H.FILIZ(Student), 2009

SAHIN S, SUMNU S. G., Modeling of tempering of frozen potato puree by microwave, infrared assisted microwave and
ohmic heating methods, Doctorate, N.SEYHUN (Student), 2008

SAHIN S, SUMNU S. G., Investigation of quality and staling of breads with different gum formulations baked in different
ovens, Doctorate, S.0ZGE(Student), 2008

SAHIN S, Solvent-free microwave extraction and microwave-assisted hydrodistillation of essential oils from spices,
Postgraduate, B.BAYRAMOGLU(Student), 2007

SAHIN S, SUMNU S. G., Investigation of physical properties of different cake formulations during baking with microwave
and infrared-microwave combination, Doctorate, 0.AKIYAN(Student), 2007

SAHIN S, SUMNU S. G., Optimization of microwave frying of potato slices, Postgraduate, M.HALIL(Student), 2005

SAHIN S, SUMNU S. G., Optimization of microwave-halogen lamp baking of bread, Postgraduate,



P.DEMIREKLER (Student), 2004

SAHIN S, Effects of different batter formulations on quality of deep-fat fried carrot slices, Postgraduate,
N.Akdeniz(Student), 2004

SAHIN S, SUMNU S. G., Optimization of processing conditions during halogen lamp-microwave combination baking of
cakes, Postgraduate, KMELIKE(Student), 2004

SAHIN S, SUMNU S. G., Effects of different batter formulations on quality of deep-fat fried chicken nuggets, Postgraduate,
S.FIRDEVS(Student), 2004

SAHIN S, SUMNU S. G., Recovery of strawberry aroma compounds by pervaporation, Postgraduate, A.I$Ci(Student),
2004

SAHIN S, SUMNU S. G., Effects of different batter formulations on qualty of deep-fat fried carrot slices, Postgraduate,
N.AKDENIZ(Student), 2004

SAHIN S, SUMNU S. G., Effects of different ovens and enzymes on quality parameters of bread, Postgraduate,
S.OZGE(Student), 2003

SAHIN S, Functionality of different batters in deep-fat fried chicken nuggets, Postgraduate, BALTUNAKAR(Student),
2003

SAHIN S, SUMNU S. G., Retardation of staling of microwave baked cakes., Postgraduate, N.SEYHUN (Student), 2002
YILMAZ L., SAHIN S., Separation and identification of aroma compounds from thyme by using steam distillation and
supercritical fluid extraction., Postgraduate, S.SONSUZER(Student), 2002

SAHIN S, SUMNU S. G., Development of non-enzymatic browning in microwave baked breads, Postgraduate,
D.ZINCIRKIRAN (Student), 2001

SAHIN S, SUMNU S. G., Optimization of microwave baked bread formulation, Postgraduate, 0.0ZMUTLU(Student), 2001

Jury Memberships

Associate Professor Exam, Associate Professor Exam, Nigde Omer Halisdemir Universitesi, August, 2021
Appointment to Academic Staff-Professorship, Appointment Academic Staff, Necmettin Erbakan Universitesi, February,
2021

Associate Professor Exam, Associate Professor Exam, Yeditepe Universitesi, December, 2020

Associate Professor Exam, Associate Professor Exam, Cankir1 Karatekin Universitesi, December, 2020

Appointment to Academic Staff-Professorship, Appointment Academic Staff, Alanya Hamdullah Emin Pasa Universitesi,
October, 2020

Associate Professor Exam, Associate Professor Exam, Nigde Omer Halisdemir Universitesi, August, 2020

Award, TUBA GEBIP, Yildiz Teknik Universitesi, March, 2020

Appointment to Academic Staff-Assistant Professorship, Appointment Academic Staff, Canakkale Onsekiz Mart
Universitesi, February, 2020

Appointment to Academic Staff-Professorship, Appointment Academic Staff, Ege Universitesi, February, 2020
Award, Indian Institute of Technology, Doktora Tez 6diili, Indian Institute of Technology, January, 2020

Doctorate, Doctorate, Ankara Universitesi, December, 2019

Associate Professor Exam, Associate Professor Exam, Ankara Universitesi, December, 2019

Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, September, 2019

Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, August, 2019

Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, August, 2019

Associate Professor Exam, Associate Professor Exam, Orta Dogu Teknik Universitesi, July, 2019

Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, June, 2019

Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, June, 2019

Doctorate, Doctorate, Orta Dogu Teknik Universitesi, March, 2019

Doctorate, Doctorate, Orta Dogu Teknik Universitesi, March, 2019

Appointment to Academic Staff-Assistant Professorship, Appointment Academic Staff, Orta Dogu Teknik Universitesi,
February, 2019

Doctoral Examination, Doctoral Examination, Orta Dogu Teknik Universitesi, February, 2019



Doctorate, Doctorate, Orta Dogu Teknik Universitesi, December, 2018
Post Graduate, Post Graduate, Orta Dogu Teknik Universitesi, October, 2018

Associate Professor Exam, Associate Professor Exam, Orta Dogu Teknik Universitesi, June, 2018
Appointment to Academic Staff-Assistant Professorship, Appointment Academic Staff, Orta Dogu Teknik Universitesi,
June, 2018
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Reduction of lipid oxidation in olive oil using gelatin-based centrifugally spun fibers loaded with
caffeic acid

Guler G.S., YILDIZ E., Yazicioglu N., SUMNU S. G., SAHIN S.

Food Bioscience, vol.59, 2024 (SCI-Expanded)

Gallic acid crosslinked peanut protein-corn starch composite edible films produced at alkaline pH
with ultrasound application

Ertan K., SAHIN S, SUMNU S. G.

Journal of Applied Polymer Science, vol.141, no.18, 2024 (SCI-Expanded)

Effects of alkaline pH and gallic acid enrichment on the physicochemical properties of sesame
protein and common vetch starch-based composite films

Ertan K., SAHIN S, SUMNU S. G.

International Journal of Biological Macromolecules, vol.257, 2024 (SCI-Expanded)

Optimization and Characterization of Centrifugally Spun Gelatin-Based Fibers Incorporated with Bay
Laurel (Laurus nobilis L.) Leaf Essential Oil

GULER H. G., Basturk Z. S., Yazicioglu N., SUMNU S. G., SAHIN S.

Food and Bioprocess Technology, 2024 (SCI-Expanded)

Carvacrol/cyclodextrin inclusion complex loaded gelatin/pullulan nanofibers for active food
packaging applications

Ertan K, Celebioglu A, Chowdhury R,, $Siimnii S. G., Sahin S,, Altier C.,, Uyar T.

FOOD HYDROCOLLOIDS, vol.142, 2023 (SCI-Expanded)

Encapsulation of olive leaf extract using double emulsion method

SONMEZLER D., SUMNU S. G., SAHIN S.

PHYSICS OF FLUIDS, vol.35, no.8, 2023 (SCI-Expanded)

The Effects of Citric Acid Crosslinking on Fabrication and Characterization of Gelatin/Curcumin-
Based Electrospun Antioxidant Nanofibers

Hasan R, SUMNU S. G, SAHIN S., 0Z E., OZ F.

ANTIOXIDANTS, vol.12, no.7, 2023 (SCI-Expanded)

Investigation of average crosslink distance and physicochemical properties of gummy candy during
storage: Effect of formulation and storage temperature

Tireki S., SUMNU S. G., SAHIN S.

PHYSICS OF FLUIDS, vol.35, no.5, 2023 (SCI-Expanded)

Drying of mushrooms by alternative technologies

Bugday Z. Y., Ertan K., Zeren S, SAHIN S, SUMNU S. G.

Turkish Journal of Agriculture and Forestry, vol.47, no.6, pp.851-871, 2023 (SCI-Expanded)

Encapsulation of Caffeic Acid in Carob Bean Flour and Whey Protein-Based Nanofibers via
Electrospinning

Zeren S., Sahin S, Siimnii S. G.

Foods, vol.11,n0.13,2022 (SCI-Expanded)

Investigation of surface properties of quince seed extract as a novel polymeric surfactant

Kirtil E,, Svitova T., Radke C. ], 0ZTOP 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
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Kirtil E., Kurtkaya E., Svitova T., Radke C. ].,, 0ZTOP H. M., SAHIN S.

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

Heat and mass transfer modeling of microwave infrared cooking of zucchini based on Lambert law
Yazicioglu N., SUMNU S. G., SAHIN S.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.44, no.12, 2021 (SCI-Expanded)

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

Kabakai C.,, $iimnii S. G., $ahin S., Oztop H. M.

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

Correlation between physical and sensorial properties of gummy confections with different
formulations during storage

Tireki S., SUMNU S. G., SAHIN S.

Journal of Food Science and Technology, vol.58, no.9, pp.3397-3408, 2021 (SCI-Expanded)

Current applications of exopolysaccharides from lactic acid bacteria in the development of food
active edible packaging

Moradi M., Guimardes J. T., Sahin S.

CURRENT OPINION IN FOOD SCIENCE, vol.40, pp.33-39, 2021 (SCI-Expanded)

Green processing of sour cherry (Prunus cerasus L.) pomace: process optimization for the
modification of dietary fibers and property measurements

Sezer D. B., Ahmed J., SUMNU S. G., SAHIN S.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.4, pp.3015-3025, 2021 (SCI-Expanded)
Encapsulation of Grape Seed Extract in Rye Flour and Whey Protein-Based Electrospun Nanofibers
Aslaner G., SUMNU S. G., SAHIN S.

FOOD AND BIOPROCESS TECHNOLOGY, vol.14, no.6, pp.1118-1131, 2021 (SCI-Expanded)

Development of pea flour based active films produced through different homogenization methods
and their effects on lipid oxidation

YILDIZ E., Bayram i, Sumnu G., SAHIN S, Ibis 0. L.

FOOD HYDROCOLLOIDS, 2021 (SCI-Expanded)

NMR Relaxometry and magnetic resonance imaging as tools to determine the emulsifying
characteristics of quince seed powder in emulsions and hydrogels

Alacik Develioglu I, 0ZEL B., SAHIN S., Oztop M. H.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.164, pp.2051-2061, 2020 (SCI-Expanded)
Encapsulation of pea protein in an alginate matrix by cold set gelation method and use of the
capsules in fruit juices

Narin C,, Ertugrul U, Tas 0., Sahin S., Oztop M. H.

JOURNAL OF FOOD SCIENCE, vol.85, no.10, pp.3423-3431, 2020 (SCI-Expanded)

Microwave Pretreatment for the Improvement of Physicochemical Properties of Carob Flour and
Rice Starch-Based Electrospun Nanofilms

Uygun E, YILDIZ E., Sumnu G., SAHIN S.

FOOD AND BIOPROCESS TECHNOLOGY, vol.13, no.5, pp.838-850, 2020 (SCI-Expanded)

Enhancing oxidative stability of walnuts by using gallic acid loaded lentil flour based electrospun
nanofibers as active packaging material

Aydogdu A, Yildiz E,, Aydogdu Y., Sumnu G., Sahin S., Ayhan Z.

Food Hydrocolloids, vol.95, pp.245-255, 2019 (SCI-Expanded)

Chickpea flour-based biofilms containing gallic acid to be used as active edible films

Kocakulak S., Sumnu G., SAHIN S.

JOURNAL OF APPLIED POLYMER SCIENCE, vol.136, no.26, 2019 (SCI-Expanded)

Effects of Microwave-Assisted Baking on Quality of Gluten-free Cakes and Breads

YILDIZ E., Sumnu G., SAHIN S.

CEREAL FOODS WORLD, vol.64, no.4, 2019 (SCI-Expanded)

Fabrication of gallic acid loaded Hydroxypropyl methylcellulose nanofibers by electrospinning
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technique as active packaging material

Aydogdu A, Siimnii S. G., Sahin S.

CARBOHYDRATE POLYMERS, vol.208, pp.241-250, 2019 (SCI-Expanded)

Nanostructured poly(lactic acid) /soy protein/HPMC films by electrospinning for potential
applications in food industry

Aydogdu A, Yildiz E,, Ayhan Z., Aydogdu Y., Siimnii S. G., Sahin S.

EUROPEAN POLYMER JOURNAL, vol.112, pp.477-486, 2019 (SCI-Expanded)

Determination of oil and moisture distribution in fried potatoes using magnetic resonance imaging
ISIK B., SAHIN S., Oztop M. H.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.41, no.6, 2018 (SCI-Expanded)

Monitoring the Effects of Ingredients and Baking Methods on Quality of Gluten-Free Cakes by Time-
Domain (TD) NMR Relaxometry

Yildiz E,, Giiner S., Sumnu G., Sahin S., Oztop M. H.

FOOD AND BIOPROCESS TECHNOLOGY, vol.11, pp.1923-1933, 2018 (SCI-Expanded)

Microencapsulation of phenolic compounds extracted from onion (Allium cepa) skin

AKDENIZ B., Sumnu G., SAHIN S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.42, no.7, 2018 (SCI-Expanded)

Development of novel pea flour-based nanofibres by electrospinning method

OGUZ S, TAM N,, Aydogdu A, Sumnu G., SAHIN S.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.53, no.5, pp.1269-1277, 2018 (SCI-
Expanded)

Enhancement of storage stability of wheat germ oil by encapsulation

KARADENIZ M., SAHIN S., Sumnu G.

Industrial Crops and Products, vol.114, pp.14-18, 2018 (SCI-Expanded)

Effects of addition of different fibers on rheological characteristics of cake batter and quality of
cakes

Aydogdu A., Sumnu G., SAHIN S.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.55, no.2, pp.667-677, 2018 (SCI-Expanded)

A novel electrospun hydroxypropyl methylcellulose/polyethylene oxide blend nanofibers:
Morphology and physicochemical properties

AYDOGDU A, Sumnu G., SAHIN S.

CARBOHYDRATE POLYMERS, vol.181, pp.234-246, 2018 (SCI-Expanded)

Characterization of different double-emulsion formulations based on food-grade emulsifiers and
stabilizers

PULATSU E. T., SAHIN S, Sumnu G.

JOURNAL OF DISPERSION SCIENCE AND TECHNOLOGY, vol.39, no.7, pp.996-1002, 2018 (SCI-Expanded)
Effects of buckwheat flour, gums and proteins on rheological properties of gluten-free batters and
structure of cakes

YILDIZ E., SUMNU S. G., SAHIN S.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.3, pp.245-254, 2018 (SCI-Expanded)
Influence of solution properties and pH on the fabrication of electrospun lentil flour/HPMC blend
nanofibers

Tam N., OGUZ S., Aydogdu A., Sumnu G., SAHIN S.

FOOD RESEARCH INTERNATIONAL, vol.102, pp.616-624, 2017 (SCI-Expanded)

Physicochemical, rheological, and sensory properties of low-fat ice cream designed by double
emulsions

TEKIN E., SAHIN S., Sumnu G.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.119, no.9, 2017 (SCI-Expanded)
Preparation and characterization of W/0/W type double emulsion containing PGPR-lecithin mixture
as lipophilic surfactant

ALTUNTAS 0. Y., Sumnu G., SAHIN S.
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JOURNAL OF DISPERSION SCIENCE AND TECHNOLOGY, vol.38, no.4, pp.486-493, 2017 (SCI-Expanded)

The effects of emulsifier type, phase ratio, and homogenization methods on stability of the double
emulsion

YILDIRIM M., Sumnu G., SAHIN S.

JOURNAL OF DISPERSION SCIENCE AND TECHNOLOGY, vol.38, no.6, pp.807-814, 2017 (SCI-Expanded)
Rheology, particle-size distribution, and stability of low-fat mayonnaise produced via double
emulsions

YILDIRIM M., Sumnu G., SAHIN S.

FOOD SCIENCE AND BIOTECHNOLOGY, vol.25, no.6, pp.1613-1618, 2016 (SCI-Expanded)

Effect of Drying on Porous Characteristics of Orange Peel

Tamer C,, Isci A, Kutlu N., Sakiyan 0., SAHIN S., Sumnu G.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.12, no.9, pp.921-928, 2016 (SCI-Expanded)
Rheological properties of lactose-free dairy desserts

SAHIN S., HAMAMCI H., Garayev S.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.22, no.7, pp.609-620, 2016 (SCI-Expanded)

Pore Development, Oil and Moisture Distribution in Crust and Core Regions of Potatoes During
Frying

ISIK B., SAHIN S., Sumnu G.

FOOD AND BIOPROCESS TECHNOLOGY, vol.9, no.10, pp.1653-1660, 2016 (SCI-Expanded)

Effect of different flours on quality of legume cakes to be baked in microwave-infrared combination
oven and conventional oven

O0ZKAHRAMAN B. C,, Sumnu G., SAHIN S.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.53, no.3, pp.1567-1575, 2016 (SCI-Expanded)
Production and characterisation of gluten-free chestnut sourdough breads

DEMIRKESEN I, PUCHULU-CAMPANELLA E, Kelkar S., Campanella 0. H., Sumnu G., SAHIN S.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.3, pp.349-358, 2016 (SCI-Expanded)
Effect of high pressure homogenization (microfluidization) on the quality of Ottoman Strawberry (F-
Ananassa) juice

KARAGAM C. H,, SAHIN S., Oztop M. H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.64, no.2, pp.932-937, 2015 (SCI-Expanded)

Encapsulation of rosemary essential oil

Turasan H., SAHIN S., Sumnu G.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.64, no.1, pp.112-119, 2015 (SCI-Expanded)

Development of gluten-free wafer sheet formulations

MERT S., SAHIN S, Sumnu G.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.63, no.2, pp.1121-1127, 2015 (SCI-Expanded)
Microwave-Assisted Extraction of Phenolic Compounds from Caper

DURMAZ E., Sumnu G., SAHIN S.

SEPARATION SCIENCE AND TECHNOLOGY, vol.50, no.13, pp.1986-1992, 2015 (SCI-Expanded)

Effects of Microwave-Infrared Combination Drying on Quality of Eggplants

Aydogdu A., Sumnu G., SAHIN S.

FOOD AND BIOPROCESS TECHNOLOGY, vol.8, no.6, pp.1198-1210, 2015 (SCI-Expanded)
Microencapsulation of wheat germ oil

Yazicioglu B., SAHIN S., SUMNU S. G.
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Sahin S., Oztop M. H., Akbas D.
ISEKI-2018, Stuttgart, Germany, 3 - 05 July 2018, pp.1
XI. A MACROSCOPIC APPROACH TO DEFINE CHARACTERISTICS OF GLUTEN-FREE CAKES BY T2
RELAXATION TIMES
Yildiz E,, Giiner S., Siimnii S. G., Sahin S., Oztop H. M.
ISEKI-2018, Stuttgart, Germany, 3 - 05 July 2018, pp.1
XII. Paper Sheets Coated with Nanoemulsion Containing Olive (Olea Europaea L.) Leaf Extract
Akbas D., Morales F., Sahin S., Oztop H. M.
1st INTERNATIONAL EURASIAN CONFERENCE ON BIOLOGICAL AND CHEMICAL SCIENCES, Ankara, Turkey, 26 - 27
April 2018, pp.1



XIII. Ingredient effects on the stability of jelly gums during storage
Stiimnii S. G., Tireki S, Sahin S.
International Conference onraw materials to processed foods, Antalya, Turkey, 11 - 13 April 2018, pp.143
XIV. Usage of carob bean flour in gluten free cakes
BERK E., SUMNU S. G., SAHIN S.
EFF2017 Engineering Future Food, 28 May - 31 December 2017, pp.1909-1914
XV. The effects of maltodextrin and gum Arabic on encapsulation of onion skin phenolic compounds
AKDENIZ B., SUMNU S. G., SAHIN S.
EFF2017 Engineering Future Food, 28 - 31 May 2017
XVI. Reducing oil content of mayonnaise by using double emulsions
SUMNU S. G., SAHIN S., YILDIRIM M.
IFT Annual Metting, United States Of America, 26 - 28 June 2017
XVIL. Reducing oil content of mayonnaise by using double emulsion
SAHIN S., SUMNU S. G., YILDIRIM M.
IFT, 25 - 28 June 2017
XVIII. Effects of legume flours on batter rheology and cake physical quality
AYDOGDU A, 0ZKAHRAMAN C., SUMNU S. G., SAHIN S.
III. International Conference on Agricultural and Food Engineering, Malaysia, 23 - 25 August 2016
XIX. Stability of double emulsions for food applications
YILDIRIM M., SUMNU S. G., SAHIN S.
2nd Food Structure and functionality forum symposium, 28 February - 02 March 2016
XX. Quality of cakes formulated with different legumes flours and baked in different ovens
Ozkahraman C., SUMNU S. G., SAHIN S.
2nd Food Structure and functionality forum symposium, 28 February - 02 March 2016
XXI. Quality of cakes formulated with different legume flours and baked in different ovens
Ozkahraman C., SUMNU S. G., SAHIN S.
2nd Food structure and Functionality Forum symposium-From molecules to functionality, 28 February - 02 March
2016
XXII. Yiiksek basingli homojenizasyon mikro akiskanlastirma islemine maruz birakilan Osmanl ¢ilegi
suyunun F ananassa fiziksel ve kimyasal 6zellikleri
KARAGAM C. H,, SAHIN S., OZTOP M. H.
9. Gida Miihendisligi Kongresi, izmir, Turkey, 12 - 14 November 2015, pp.130
XXIIIl. Yiiksek Basinghh Homojenizasyon Mikroakiskanlastirma islemine Maruz Birakilan Osmanh Gilegi
Suyunun F ananassa Fiziksel ve Kimyasal Ozellikleri
Karacam C. H., SAHIN S., 0ZTOP H. M.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
XXIV. Degisik Formulasyonlarin ve Homojenizasyon Yéntemlerinin ikili Emiilsiyon Uzerine Etkisi
YILDIRIM M., SUMNU S. G., SAHIN S.
9. Gida Miihendisligi Kongresi, Izmir, Turkey, 12 - 14 November 2015, pp.19
XXV. Encapsulation of vitamin B12 using double emulsion as carrier
Yiice Altuntas 0., SUMNU S. G., SAHIN S.
XXIII International Conference on Bioencapsulation., Delft, 2 - 04 September 2015, pp.158-159
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
XXVII. Effects of homogenization techniques on encapsulation of wheat germ oil
SAHIN S., karadeniz m., SUMNU S. G.
XXIII International Conference on Bioencapsulation, 2 - 04 September 2015, pp.138-139
XXVIII. The Effect of Microwave Infrared Combination Drying on Quality of Osmotically Dehydrated
Eggplants
AYDOGDU A, SERVET GULUM §., SAHIN S.



XXIX.

XXXI.

XXXII.

XXXIIL

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL

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., OZTOP 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

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
XLIl. 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., YAZICIOGLU N., KOSE OZKAN C., ESIM 0., 0ZKAN Y., SAVASER A., SAHIN S., Project Supported by Higher
Education Institutions, Merkezkag¢ kuvvetiyle elde edilen antioksidan ve antimikrobiyal 6zellikte nanoliflerin yara
iyilestirici 6zelliklerinin degerlendirilmesi, 2023 - Continues

SUMNU S. G., SAHIN S., Project Supported by Higher Education Institutions, Bezelye Ununun ve Mikrodalga Isleminin
Biyofenollerin Ikili Emiilsiyon Yéntemi ile Enkapsiilasyonunda Kullanimi, 2022 - 2024

SAHIN S, AYDIN E., Project Supported by Higher Education Institutions, Nisastanin modifiye edilerek bayatlamanin
yavaglatilmasy, 2022 - 2024

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

SUMNU S. G., SAHIN S, Project Supported by Higher Education Institutions, Aktif gida ambalajlama icin 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 iCEREN KEK FORMULASYONLARININ TASARLANMAS]I, 2017 - 2017

SAHIN S, Project Supported by Higher Education Institutions, ELEKTROEGIRME METODUYLA URETILEN 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 PROJES]I,
2014 - 2016

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

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

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

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

SAHIN S, Project Supported by Higher Education Institutions, FEN BILIMLERI ENSTITUSU/LISANSUSTU TEZ PROJES,
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

SAHIN S, TUBITAK Project, Yeni Teknolojilerle Baharatlardan Esansiyel Yag Ekstraksiyonu ve Bu Yaglarn Fiziksel,
Antioksidan ve Antimikrobiyel Ozellikleri, 2005 - 2007

Contractual Researches

SAHIN S, Yeni teknolojilerle baharatlardan esansiyel yag ekstraksiyonu ve bu yaglarin 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, 1002 - Quick Support Program, Middle East Technical University, Turkey, December 2023

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2023

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, December 2023

TUBITAK Project, 2237 - Program for Supporting Project Training Activities, Middle East Technical University, Turkey,
September 2023

TUBITAK Project, 2219 - Yurt Dis1 Doktora Sonrasi Arastirma Burs Programi, Middle East Technical University, Turkey,
August 2023

TUBITAK Project, 2219 - Yurt Dis1 Doktora Sonrasi Arastirma Burs Programi, Middle East Technical University, Turkey,
August 2023

TUBITAK Project, 2219 - Yurt Dis1 Doktora Sonrasi Arastirma Burs Programi, Middle East Technical University, Turkey,
August 2023

TUBITAK Project, 2219 - Yurt Dis1 Doktora Sonrasi Arastirma Burs Programi, Middle East Technical University, Turkey,
August 2023

TUBITAK Project, 1005 - National New Ideas and Products Research Support Program, Middle East Technical University,
Turkey, June 2023

TUBITAK Project, 2237 - Program for Supporting Project Training Activities, Middle East Technical University, Turkey,
November 2022

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, November 2022

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, November 2022

TUBITAK Project, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, November 2022

TUBITAK Project, 1507 - TUBITAK SME R&D Start Support Program, QEVREK MEYVE GIDA URETIM ITHALAT iHRACAT
SAN. VE TIC. LTD. $TL. (ISPARTA), Turkey, October 2022

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, June 2022

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, June 2022

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, June 2022

TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, Middle East Technical
University, Turkey, June 2022

KOSGEB, Kosgeb Erzincan Miidiirliigii, Turkey, May 2022

TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Ege University, Turkey, April 2022
TUBITAK Project, 1002 - Quick Support Program, Middle East Technical University, Turkey, March 2022

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

EU Supported Other Project, CFCA, Latvia, 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

TUBITAK Project, 1501 - Industry R & D Projects Support Program, Middle East Technical University, Turkey, 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, 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, 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, 3501 - National Young Researcher Career Development Program, Middle East Technical University,
Turkey, March 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, January 2021

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

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

Legume Science, Other Indexed Journal, January 2020

FOOD AND BIOPROCESS TECHNOLOGY, Journal Indexed in SCI-E, 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, 1002 - Quick Support Program, 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, 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 - AB COST Project, Middle East Technical University, Turkey, April 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 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.$ti, 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: 188
Citation (WoS): 4960
Citation (Scopus): 6159
H-Index (WoS): 45
H-Index (Scopus): 51

Non Academic Experience

Ohio State Univ.
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