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Ogrenim Bilgisi
1998 - 2003 Doktora FEN BiLIMLERiI ENSTITUSU/GIDA MUHENDISLIGI (DR)/
Tez adi: Nohutta (Cicer arietinum L. ) su absorpsiyonunun analizi (2003) Tez Danismani: HAMIT KOKSEL

1994 - 1997 Yiiksek Lisans-Tezli FEN BiLIMLERI ENSTITUSU/GIDA MUHENDISLIGI (YL) (TEZLI)/
Tez adi: Cesitli gida maddelerinde kullanilan bazi sentetik organik gida boyalarinin UV/VIS tiirev spektrometresi ile tayini (1997) Tez
Danismani: YUKSEL OZDEMIR

1989 - 1994 Lisans MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGi BOLUMU/GIDA MUHENDISLIGI PR./

Akademik Gorevler

2018 - PROFESOR MERSIN UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGIi BOLUMU/GIDA BiLIMLERI ANABILiM DALI/
2012 -2018 DOGENT MERSIN UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGI BOLUMU/

2006 - 2011 YARDIMCI DOGENT MERSIN UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGI BOLUMU/GIDA MUHENDISLIGI
ANABILIM DALI/

2004 - 2006 Food Science

2003 - 2006 ARASTIRMA GOREVLiSi MERSIN UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLiGi BOLUMU/GIDA
MUHENDISLIGI ANABILIM DALI/

2000 - 2003 ARASTIRMA GOREVLISi HACETTEPE UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGI BOLUMU/GIDA
TEKNOLOJISI ANABILIM DALI/

1995 - 2000 ARASTIRMA GOREVLIiSi MERSIN UNIVERSITESI/MUHENDISLIK FAKULTESI/GIDA MUHENDISLIGI BOLUMU/GIDA
MUHENDISLIGI ANABILIM DALI/

idari Gorevler

2021 - Fakiilte Yonetim Kurulu Uyeligi MERSIN UNIVERSITESI
2015 - Ars. Uyg. Merkezi Miidiirii MERSIN UNIVERSITESI

2018 - 2021 Enstitii Miidiir Yardimcist MERSIN UNIVERSITESI

2014 - 2018 Fakiilte Yonetim Kurulu Uyeligi MERSIN UNIVERSITESI

2011 - 2014 Ars. Uyg. Merkezi Miidiir Yardimcist MERSIN UNIVERSITESI
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2009 - 2014 Ars. Uyg. Merkezi Miidiir Yardimcist MERSIN UNIVERSITESI

Yonetilen Tezler

A. Yiiksek Lisans Tezleri (13)

e NURA SEYIDBEKIR, 2024, Unlu mamiillerde kullanilmak iizere dogal ve prejelatinize baklagil unu tiretimi ve bazi 6zelliklerinin
belirlenmesi, Mersin Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

o ONAY ALTUNAL, 2024, Dévme bugdayda kalite parametreleri ve bu parametreler lizerine bugday cesidinin etkisi, Mersin
Universitesi - Fen Bilimleri Enstitlisti - Gida Miihendisligi Ana Bilim Dali

o FATMA ATALAY, 2023, Pitaya (Hylocereus spp.) dilimlerinin kahvaltilik gevreklerde kullanilabilirliginin arastirilmasi, Mersin
Universitesi - Fen Bilimleri Enstitlisti - Gida Miihendisligi Ana Bilim Dali

e FATMA GULER, 2023, Bugday vital ve denatiire gluten proteinlerinin aroma maddeleri baglama 6zelliklerinin incelenmesi, Mersin
Universitesi - Fen Bilimleri Enstitiisti - Gida Miihendisligi Ana Bilim Dali

e NAZLIBEGUM KANSU, 2023, Yesil ve olgun muzlardan elde edilen muz unlarinin bazi 6zellikleri ve muffin kek iiretiminde
kullanimi, Mersin Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

o BIHTERISYARAN, 2021, Biitiinsel yaklasimla narenciye suyu atiklarinin fonksiyonel gida olarak degerlendirilmesi, Mersin
Universitesi - Fen Bilimleri Enstitlisti - Gida Miihendisligi Ana Bilim Dali

e AYSEGUL BILGIG, 2021, Nisastanin farkli yag oranina sahip siit icerisindeki cirislenme 6zelliklerinin belirlenmesi, Mersin
Universitesi - Fen Bilimleri Enstitiisti - Gida Miihendisligi Ana Bilim Dali

e MEHMET YUKSEL, 2020, Fenolikge zenginlestirilmis prejelatinize nisasta tiretimi, Mersin Universitesi - Fen Bilimleri Enstitiisi -
Gida Miihendisligi Ana Bilim Dali

e DEMET MANAP, 2019, Farkli yontemlerle tiretilen krutonun fiziko-kimyasal ve beslenmedzelliklerinin incelenmesi, Mersin
Universitesi - Fen Bilimleri Enstitlisti - Gida Miihendisligi Ana Bilim Dali

e MERYEM CAKIR, 2016, Pisirme siiresi kisa olan ekmek cesitlerinde nisastanin jelatinizasyon ve sindirilebilirlilik 6zelliklerinin
belirlenmesi, Mersin Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

o 0OZGE DURKAN, 2015, Gida maddelerinde bulunan lignin ve proantosiyanidinlerin safra asitleri baglama kapasitelerinin in vitro
olarak belirlenmesi, Mersin Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

o SEHER SERIN, 2012, Karbonhidrat bazli yag ikame maddelerinin pogaca iiretiminde kullanimi, Mersin Universitesi - Fen Bilimleri
Enstitiisli - Gida Miihendisligi Ana Bilim Dali

e DEMET GUZEL, 2009, Baklagil nisastalarinin sindirimi yavas nisastaya (SYN) ve enzime direncli nisastaya (EDN) dénistiriilmesi,
Mersin Universitesi - Fen Bilimleri Enstitlst - Gida Miihendisligi Ana Bilim Dali

B. Doktora Tezleri (2)

e SEHER SERIN, 2019, Farkli tipte direncli nisasta iceren gida érneklerinde fonksiyonel dzelliklerin in vitro yéntemlerle belirlenmesi,
Mersin Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

e SEMAAVYDIN, 2018, Turuncgil kabugu kaynakli antioksidanlarin kizartma siiresince yagin stabilitesi tizerine etkileri, Mersin
Universitesi - Fen Bilimleri Enstitiisii - Gida Miihendisligi Ana Bilim Dali

A. Uluslararasi hakemli dergilerde yayimlanan makaleler (27)

e Serin, S., & Sayar, S. (2023). In vitro digestibility, glycaemic index and bile acid-binding capacity of foods containing different types
of resistant starch in comparison with the commercial resistant starches. In QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS
(Vol. 15, Issue 3, pp. 68-76).

e Aydin,S., Sayin, U., Sezer, M. 0., & Sayar, S. (2021). Antioxidant efficiency of citrus peels on oxidative stability during repetitive
deep-fat frying: Evaluation with EPR and conventional methods. In JOURNAL OF FOOD PROCESSING AND PRESERVATION (Vol. 45,
Issue 7, pp. 1-10).

e Serin, S., Yarim, K., & Sayar, S. (2020). Relationship between Spaghetti Prices and Quality Parameters in Pasta Market. In Akademik
Gida (Vol. 18, Issue 2, pp. 135-142).

o Goksen, G., Durkan, 0., Sayar, S., & Ekiz, H. I. (2018). Potential of date seeds as a functional food components. In Journal of Food
Measurement and Characterization (Vol. 12, Issue 3, pp. 1904-1909).

e Caliskantirk, S., Glinay, D., Glinay, D. G., & Sayar, S. (2017). In vitro evaluation of whole faba bean and its seed coat as a potential
source of functional food components. In food chemistry (Vol. 230, pp. 182-188).

Sayfa: 2 / 7



e Sayar, S., Turhan, M., & Koksel, H. (2016). Expansion in chickpea (Cicer arietinum L.) seed during soaking and cooking. In
International Agrophysics (Vol. 30, Issue 1, pp. 75-81).

e Sayar,S., Erdogdu, F., Eydemir, G., Eydemir, G., & Nayman, E. (2016). Partial substitution of sodium chloride by potassium chloride
in bread effect on dough and bread properties. In Quality Assurance and Safety of Crops & Foods (Vol. 8, Issue 4, pp. 609-616).

e Serin, S., & Sayar, S. (2016). The effect of the replacement of fat with carbohydrate-based fat replacers on the dough properties
and quality of the baked pogaca: a traditional high-fat bakery product. In Food Science and Technology (Campinas) (Vol. 37, Issue 1,
pp. 25-32).

o Goksen, G., Durkan, O., Elif, E. A., Ekiz, H. I., & Sayar, S. (2016). Date seeds: proximately composition and binding of bile acid in
vitro. In 15th International Nutrition and Diagnostics Conference (Vol. 3, Issue 4, pp. 351-401).

e Glizel, D., & Sayar, S. (2012). Effect of Cooking Methods on Selected Physicochemical and Nutritional Properties of Barlotto Bean
Chickpea Faba Bean and White Kidney Bean. In Journal of Food Science and Technology (Vol. 49, Issue 1, pp. 89-95).

e Sayar, S., Turhan, M., & Koksel, H. (2011). Solid Loss During Water Absorption of Chickpea Cicer arietinum L. In Journal of Food
Process Engineering (Vol. 34, Issue 4, pp. 1172-1186).

e Sayar, S., Jannink, J. L., & White, P. J. (2011). Textural and Bile Acid Binding of Muffins Impacted by Oat R Glucan with Different
Molecular Weights. In Cereal Chemistry (Vol. 88, Issue 6, pp. 564-569).

e Glizel, D., & Sayar, S. (2010). Digestion Profiles and Some Physicochemical Properties of Native and Modified Borlotti Bean
Chickpea and White Kidney Bean Starches. In Food Research International (Vol. 43, Issue 8, pp. 2132-2137).

e Sayar, S., Jannink, J. L., & White, P. J. (2007). Digestion Residues of Typical and High 3 Glucan Oat Flours Provide Substrates for In
Vitro Fermentation. In Journal of Agricultural and Food Chemistry (Vol. 55, Issue 13, pp. 5306-5311).

e Sayar, S., Jannink, J. L., & White, P. J. (2006). In Vitro Bile Acid Binding Activity Within Flour Fractions From Oat Lines With Typical
and High 8 Glucan Amounts. In Journal of Agricultural and Food Chemistry (Vol. 54, Issue 14, pp. 5142-5148).

e Sagol, S., Sagol, S., Turhan, M., & Sayar, S. (2006). A potential method for determining in situ gelatinization temperature of starch
using initial water transfer rate in whole cereals. In Journal of Food Engineering (Vol. 76, Issue 3, pp. 427-432).

e Sayar, S., Turhan, M., & Koksel, H. (2005). The Effects of Protein Rich Fraction and Defatting on Pasting Behavior of Chickpea
Starch. In Starch - Starke (Vol. 57, Issue 12, pp. 599-604).

e Sayar, S., Jannink, J. L., & White, P. J. (2005). In Vitro Bile Acid Binding of Flours From Oat Lines Varying in Percentage and
Molecular Weight Distribution of 8 Glucan. In Journal of Agricultural and Food Chemistry (Vol. 53, Issue 22, pp. 8797-8803).

e Sayar, S., Koksel, H., & Turhan, M. (2005). The Effects Of Protein Rich Fraction and Defatting on Pasting Behaviour Chickpea Starch.
In Starch/Staerke (Vol. 57, Issue 12, pp. 599-604).

e Sayar, S., Turhan, M., & Koksel, H. (2003). Application of unreacted-core model to in situ gelatinization of chickpea starch. In
Journal of Food Engineering (Vol. 60, Issue 4, pp. 349-356).

e Turhan, M., Sayar, S., Gunasekaran, S., & Gunasekararn, S. (2002). Application of Peleg model to study water absorption in
chickpea during soaking. In Journal of Food Engineering (Vol. 53, Issue 2, pp. 153-159).

e Sayar, S., Turhan, M., Sundaram, G., & Gunasekaran, S. (2001). Analysis of chickpea soaking by simultaneous water transfer and
water-starch reaction. In Journal of Food Engineering (Vol. 50, Issue 2, pp. 91-98).

e Sayar,S., & Ozdemir, Y. (1998). First Derivative Spectrophotometric Determination of Ponceau 4R Sunset Yellow and Tartrazine in
Confectionery Products Food. In FOOD CHEMISTRY (Vol. 61, Issue 3, pp. 367-372).

e Akkan,A.A., Ozdemir, Y., & Sayar, S. (1998). First derivative spectrophotometric determination of tartrazine and amaranth or
carmaoisin in binary mixtures. In CHIMICA ACTA TURCICA (Vol. 26, pp. 35-40).

e Sayar,S., & Ozdemir, Y. (1998). First-derivative spectrophotometric determination of ponceau 4R, sunset yellow and tartrazine in
confectionery products. In Food Chemistry (Vol. 61, Issue 3, pp. 367-372).

e Sayar,S., & Ozdemir, Y. (1997). Determination of Ponceau 4R and Tartrazine in various food samples by Derivative
Spectrophotometry. In FOOD CHEMISTRY (Issue 21, pp. 182-).

e Sayar,S., & Ozdemir, Y. (1997). Determination of Ponceau 4R and tartrazine in various food samples by derivative
spectrophotometric methods. In Turkish Journal of Chemistry (Vol. 21, Issue 1, pp. 182-187).
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B. Uluslararasi bilimsel toplantilarda sunulan ve bildiri kitaplarinda (proceedings) basilan bildiriler (31)

e Bekir,N. S., &Sayar, S. (2025). Production of Pregelatized Legume Flour From Sortex Rejected Chickpea and White Kidney Bean. In
4th International Congress of the Turkish Journal of Agriculture - Food Science and Technology (TURJAF 2025) (pp. 233-).

e Altunal, 0., & Sayar, S. (2025). Determination of Quality Characteristics of Cracked Wheat (Dévme) Obtained From Different Wheat
Verieties. In 4th International Congress of the Turkish Journal of Agriculture - Food Science and Technology (TURJAF 2025) (pp. 201-).

o Giiler, F,, & Sayar, S. (2023). Vital ve Denatiire Gluten Proteinlerinin Aroma Maddeleri Baglama Potansiyellerinin incelenmesi. In
3nd International Congress on Scientific Advances (pp. 440-441).

e Yarim, K., & Sayar, S. (2021). Effect Of Salts Added To Soaking Water On Cooking Properties Of Legumes. In 2nd International
Congress of the Turkish Journal of Agriculture - Food Science and Technology (pp. 164-165).

o Yiksel, M., & Sayar, S. (2019). Prejelatinize nisasta tretiminde kullanilmak lzere sekeri giderilmis meyve ekstrakti tiretimi. In 2.
Uluslararasi Akdeniz Sempozyumu (Vol. 4, pp. 187-192).

o lgyaran, B., & Sayar, S. (2019). Utilization of food waste. In 2nd Clicia International Symposium on Engineering and Technology
(pp. 636-640).

o lsyaran, B., & Sayar, S. (2019). Determination of physicochemical properties of different citrus fruit wastes. In 1st International
11th National Food Engineering Congress (pp. 41-44).

e Bilgic, A., & Sayar, S. (2019). Effect of fat content on the textural attributes of starch paste prepared in milk. In 2nd Clicia
International Symposium on Engineering and Technology (pp. 641-644).

o Yiksel, M., & Sayar, S. (2019). Production of phenolic -rich pregelatinized stach. In 1st International 11th National Food
Engineering Congress (pp. 53-56).

e Bilgic, A, & Sayar, S. (2019). Patates nisastasinin farkli yag oranlarina sahip siit icerisindeki ¢irislenme &zellikleri. In 2. Uluslararasi
Akdeniz Sempozyumu (Vol. 4, pp. 179-186).

e Manap, D., & Sayar, S. (2019). Bayat ekmegin degerlendirilmesinde yeni bir alternatif: Kruton lretimi. In 2. Uluslararasi Akdeniz
Sempozyumu (Vol. 4, pp. 193-197).

e Serin, S., & Sayar, S. (2018). Potential of lemon as a source of functional food components. In International Erdemli Symposium
2018.

e Kaya,S.Y., Uygun,A. I, Sayar, S., & Serin, S. (2018). Peyniralti Suyu Tozunun Pogacanin Duyusal Kalitesine Etkisi. In International
Conference on Food, Nutrition and Dietetics, Gastronomy Research.

e Serin, S., & Sayar, S. (2018). Evaluation of the resistant starch content of legumes: Review of the recent literature. In International
Erdemli Symposium 2018.

e Kaya, S.V., Serin, S., & Sayar, S. (2017). The Effect of Using Whey Powders as a Fat Replacer on the Rheological Properties of
Pogaca Dough. In 2nd International Mediterranean Science and Engineering Congress (IMSEC 2017).

e Aydin,S., &Sayar, S. (2017). Turuncgil Kabugu Kaynakli AntioksidanlarinAycicek Yaginin Toplam Fenolik Madde Miktari ve
Antioksidan Kapasitesi Uzerine Etkileri. In 2nd International Mediterranean Science and Engineering Congress (pp. 1924-).

e Aydin,S., &Sayar, S. (2017). Basic Quality Characteristics of Non-Commercial Olive Oils Produced in East Mediterranean Region of
Turkey. In International Conference on Agriculture, Forest, Food Sciences and Technologies (pp. 241-).

e Kaya,S.V, Serin, S., & Sayar, S. (2017). The Effect of Using Whey Powder as a FatReplacer on the Reological Properties of Pogaca
Dough. In 2ndInternational Mediterranean Science and Engineering Congress (pp. 666-).

e Kaya,S.Y, Sayar, S., Serin, S., & Uygun, A. i. (2017). YAG IKAMESI OLARAK PEYNIRALTI SUYU TOZU KULLANIMININPOGAGCANIN
YUMUSAKLIGINA ETKISI. In i¢ Anadolu Bélgesi 3. Tarim ve Gida Kongresi (pp. 451-452).

e Serin, S., & Sayar, S. (2017). Banana Starch as Potential Functional Food Component. In International Conference on Agriculture,
Forest, Food Sciences and Technologies (pp. 1158-).

e Cakir, M., & Sayar, S. (2016). Estimated glycemic index of the traditional bread types in Turkey. In International Cereal and Bread
Congress.
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e Sayar, S., Koksel, H., & Turhan, M. (2016). Chickpea quality processing and utilization an overview. In International Cereal and
Bread Congress.

e Durkan, 0., Serin, S., & Sayar, S. (2016). Mean degree of polymerisation of the extractable and non extractable proanthocyanidins
in plant based foods. In International Cereal and Bread Congress.

e Aydin, S., &Sayar, S. (2016). Optimization of ultrasonic assisted extraction of bioactive compounds from bitter orange Citrus
auranitum peels using response surface methadology RSM. In 18 th World Congress of Food Science and Technology.

e Serin, S., Durkan, 0., & Sayar, S. (2016). Effect of cooking time on in vitro starch digestibility and bile acid binding capacity of
pasta. In 15th European Young Cereal Scientists and Technologists Workshop.

e Serin, S., Durkan, 0., & Sayar, S. (2015). Sensory and textural properties of pogaca made from frozen dough. In 14 th European
Young Cereal Scientists and Technologists Workshop.

o Goksen, G., Ozge, D., Sayar, S., & Ekiz, H. I. (2015). DATE SEEDS PROXIMATEL Y COMPOSITION AND BINDING OF BILE ACID IN VITRO.
In 151h International Nutrition & DiagnosticsConference -INDC 2015 (pp. 41-41).

e Caliskantirk, S., Glinay, D. G., & Sayar, S. (2015). In vitro fermentibilities of the digestion residues from dry faba bean. In 14 TH
EUROPEAN YOUNG CEREAL SCIENTISTS AND TECHNOLOGISTS WORKSHOP.

e Serin, S., & Sayar, S. (2014). Production of Pogaca from Refrigerated Dough. In NAFI 2014 International Food Congress.

e Serin, S., & Sayar, S. (2012). The Impact of Fat Replacer on the Stickiness and Extensibility of pogaga Dough. In 11th European
Young Cereal Scientists and Technologists Workshop.

e Serin, S., & Sayar, S. (2012). Effect of Carbohdrate based Fat Replacers on Quality Characteristics of pogaca. In NAFI 2011
International Food Congress.

C. Yazilan Ulusal/ Uluslararasi kitaplar veya kitaplarda boliimler (2)

e DILEK, S. 0., SEDAT, S., & TURHAN, K. (2021). Yulaf ve Gidaya isleme Teknolojisi. In Hububat Bilimi ve Teknolojisi. Sidas.

e Sayar, S., & White, P. J. (2011). Oat starch: physicochemical properties and function. In Oats Chemistry and Technology. American
Association of Cereal Chemists, Inc.

D. Ulusal hakemli dergilerde yayinlanan makaleler (4)

o Galiskantiirk, S., & Sayar, S. (2017). NOHUTTA TANE (TOHUM) KABUGUNUN TUM TANENIN FiZIKSEL, KIMYASAL VE BESLENME
OZELLIKLERI UZERINE ETKISI. In GIDA / THE JOURNAL OF FOOD (Vol. 42, Issue 4, pp. 468-476).

e Sayar, S., & Caliskantiirk, S. (2017). Effect of seed coat on the physical, chemical and nutrition property. In Journal Of Food.

e Sayar,S., & Ozdemir, Y. (1998). First Derivative Spectrophotometric Determination of tartrazine and Amaranth or Carmoisine in
Binary Mixtures. In Chimica Acta Turcica (Issue 26, pp. 35-39).

e Ozdemir, Y., & Sayar, S. (1997). 1997 Determination of Ponceau 4R and Tartrazine in various food samples by Derivative
Spectrophotometry. In Turkish Journal of Chemistry, (Vol. 21, pp. 182-187).
E. Ulusal bilimsel toplantilarda sunulan ve bildiri kitabinda basilan bildiriler (2)

e Kansu, N. B., & Sayar, S. (2023). The effects of ripe and unripe banana flours originated from bananas grown in Mersin on Muffin
Cakes. In 5th International Conference on Applied Engineering and Natural Sciences (pp. 254-).

e Serin, S., Durkan, 0., & Sayar, S. (2015). Besinsel lifce zengin bazi gida érneklerinin toplam fenolik madde icerikleri ve antioksidan
kapasitelerinin belirlenmesi. In ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi.
F. Diger yayinlar (4)

e Demet, G., & Sedat, S. (2012). Effect of cooking methods on selected physicochemical and nutritional properties of barlotto bean,
chickpea, faba bean, and white kidney bean. In JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE (Vol. 49, Issue 1, pp. 89-95).

e Sedat, S., Jean-Luc, J., & J., W. P. (2011). Textural and Bile Acid-Binding Properties of Muffins Impacted by Oat B-Glucan with
Different Molecular Weights. In CEREAL CHEMISTRY (Vol. 88, Issue 6, pp. 564-569).
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e Demet, G., & Sedat, S. (2010). Digestion profiles and some physicochemical properties of native and modified borlotti bean,
chickpea and white kidney bean starches. In FOOD RESEARCH INTERNATIONAL (Vol. 43, Issue 8, pp. 2132-2137).

e Sedat, S., Jean-Luc, J., & J., W. P. (2007). Digestion residues of typical and high-B-glucan oat flours provide substrates for in vitro
fermentation. In JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY (Vol. 55, Issue 13, pp. 5306-5311).

A. Uluslararasi Projeler (1)

e Researchers Night for Citizens & Researchers Meeting for Science and Art Centers, H2020, Arastirmaci, 12.02.2024 - 12.12.2024

B. Ulusal Projeler (12)
e Yagikame Maddeleri Kullanilarak Yag icerigi Azaltilmis Pogaca Uretimi, BAP, Yonetici, -

o Haslanmis Baklagil Konservesi Uretiminde Enzime Direncli Nisasta Miktarini Artirmaya Yénelik islem Parametrelerinin
Belirlenmesi, BAP, Yonetici, -

e Bakla Vicia Faba L nin Fonksiyonel Gida Bilesenlerinden Kaynaklanan Fizyolojik Etkilerinin In Vitro Yontemlerle Belirlenmesi,
TUBITAK PROJESI, Yonetici, -

e Hazir Haglanmis Nohut Uretiminde Tanede Meydana Gelen Fizikokimyasal Degisimlerin ve Etkili Parametrelerin Belirlenmesi, BAP,
Arastirmaci, -

e Gida Orneklerinde Boyar Maddelerin UV VIS Tiirev Spektrofotometresi ile Kalitatif ve Kantitatif Analizleri, BAP, Arastirmaci, -
o Mersin Universitesi Unlu Mamiiller Uretim Tesisi, BAP, Arastirmaci, -

e Unlu Mamiillerde Kullanilmak Uzere Dogal ve Prejelatinize Baklagil Unu Uretimi ve Bazi Ozelliklerinin Belirlenmesi,
Yiiksekogretim Kurumlari tarafindan destekli bilimsel arastirma projesi, Yiritiici, 29.12.2023 - 29.06.2025

e Mersin’de Uretilen Yesil ve Olgunlagmis Muzlardan Elde Edilen Muz Unlarinin Model Gidalarda Denenmesi, Yiksekdgretim
Kurumlari tarafindan destekli bilimsel arastirma projesi, Yiir{itiicii, 19.06.2023 - 19.09.2024

o Dovme Bugdayda Kalite Parametreleri ve Bu Parametreler Uzerine Bugday Cesidinin Etkisi, Yilksekdgretim Kurumlari tarafindan
destekli bilimsel arastirma projesi, Yurdtiici, 12.04.2021 - 12.04.2023

o Besinsel lifce zengin gida 6rneklerinde ligninle birlikte bulunan oligomerik ve polimerik proantosiyanidinlerin safra asitleri
baglama kapasitesi lizerindeki etkilerinin in vitro olarak belirlenmesi, TUBITAK PROJESI, Yiiriitiicii, 01.03.2014 - 20.05.2016

e Pisirme siiresi kisa olan ekmek cesitlerinde nisastanin jelatinizasyon ve sindirilebilirlilik 6zelliklerinin belirlenmesi, Yiiksekdgretim
Kurumlari tarafindan destekli bilimsel arastirma projesi, Yir(tici, 08.04.2014 - 07.01.2016

e Merkez Laboratuarinda 1ISO17025 Laboratuvar Kalite Yonetim Sistemi Standartlarina Uygun Laboratuar Sartlarinin Olusturulmasi
ve Siirdirilebilirliginin Saglanmasi, Yiiksekdgretim Kurumlari tarafindan destekli bilimsel arastirma projesi, Yuritiict, 15.11.2012 -
05.11.2015

Editorliikler

A. Uluslararasi Editorliikler (2)
e 2021, Quality Assuarance and Safety of Foods and Crops, Codon, Dergi, SCI-Expanded

e 2018, Quality Assurance and Safety of Crops and Foods, Wageningen Academic, Dergi, SCI-Expanded
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