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Education Information

Doctorate, Yildiz Technical University,
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Postgraduate, University of Illinois at
Urbana-Champaign, Aces, Food
Science And Human Nutrition, United
States Of America 2011 - 2013
Undergraduate, Ege University, Faculty
Of Engineering, Gida Miihendisligi,
Turkey 2005 - 2009
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English, C1 Advanced

Academic Titles / Tasks

Research Assistant, Yildiz Technical University, Graduate School Of Natural And Applied Sciences, -, 2018 - Continues

Published journal articles indexed by SCI, SSCI, and AHCI

I. Optimization of extraction parameters of protein isolate from milk thistle seed: Physicochemical and

functional characteristics
OZGOLET M., Cakmak Z. H. T., BOZKURT F., SAGDIC 0., KARASU S.
Food Science and Nutrition, 2024 (SCI-Expanded)

I. Enhanced Antifungal Activity of Electrosprayed Poly (vinyl alcohol) /Chitosan Nanospheres Loaded with
Sage Essential Oil on the Viability of Aspergillus niger and Botrytis cinerea
Erarslan A, Karakas C. Y., Bozkurt F., Sagdig O.
CHEMISTRYSELECT, vol.8, no.21, pp.1-13, 2023 (SCI-Expanded)

III. Utilisation of an active branching sucrase from Lactobacillus kunkeei AP-37 to produce techno-functional
poly-oligosaccharides
Ispirli H,, KORKMAZ K., Arioglu-Tuncil S.,, BOZKURT F., SAGDIG O, Tungil Y. E,, Narbad A, DERTLI E.
International Journal of Biological Macromolecules, vol.236, 2023 (SCI-Expanded)


tel:+90 507 003 7267
tel:+90 507 003 7267

IV. Egg Yolk-Free Vegan Mayonnaise Preparation from Pickering Emulsion Stabilized by Gum Nanoparticles
with or without Loading Olive Pomace Extracts
AKCICEK A, KARASU S., BOZKURT F., KAYACAN CAKMAKOGLU S.
ACS OMEGA, vol.7, n0.30, pp.26316-26327, 2022 (SCI-Expanded)
V. Determination of rheological, melting and sensorial properties and volatile compounds of vegan ice cream
produced with fresh and dried walnut milk
BEKIiROGLU H., Goktas H., Karaibrahim D., BOZKURT F., SAGDIG O.
INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, vol.28, 2022 (SCI-Expanded)
VI. Extraction of Natural Gum from Cold-Pressed Chia Seed, Flaxseed, and Rocket Seed 0Oil By-Product and
Application in Low Fat Vegan Mayonnaise
Hijazi T., KARASU S., Tekin-cakmak Z. H.,, BOZKURT F.
FOODS, vol.11, no.3, 2022 (SCI-Expanded)
VII. Electrosprayed chitosan-coated alginate-pectin beads as potential system for colon-targeted delivery of
ellagic acid
Karakas C.Y., Ordu H. R, BOZKURT F., KARADAG A.
JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.102, no.3, pp.965-975, 2022 (SCI-Expanded)
VIII. Production and characterization of yeast extracts produced by Saccharomyces cerevisiae, Saccharomyces
boulardii and Kluyveromyces marxianus
Demirgul F., SIMSEK 0., BOZKURT F., DERTLI E., SAGDIG 0.
PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, vol.52, no.6, pp.657-667, 2022 (SCI-Expanded)
IX. Fabrication and characterization of curcumin loaded ovalbumin nanocarriers and bioactive properties
AKMAN P. K., BOZKURT F., TORNUK F.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
X. Rocket seed (Eruca sativa Mill) gum: physicochemical and comprehensive rheological characterization
Kutlu G., AKCICEK A, BOZKURT F., KARASU S., Tekin-Cakmak Z. H.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
XI. Bioactive and Functional properties of gelatin peptide fractions obtained from sea bass (Dicentrarchus
labrax) skin
Tekle S., BOZKURT F., AKMAN P. K, SACDIC 0.
FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
XIIl. The effects of different protease treatments on the techno-functional, structural, and bioactive properties of
bovine casein
BEKIiROGLU H., BOZKURT F., KARADAG A., Ahhmed A. M,, SAGDIC 0.
PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, vol.52, no.10, pp.1097-1108, 2022 (SCI-Expanded)
XIII. Drying kinetics, total bioactive compounds, antioxidant activity, phenolic profile, lycopene and beta-
carotene content and color quality of Rosehip dehydrated by different methods
Goztepe B, Kayacan S., BOZKURT F., Tomas M., SAGDIG 0., KARASU S.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.153, 2022 (SCI-Expanded)
XIV. An effective polydopamine coating to improve stability and bioactivity of carvacrol-loaded zein
nanoparticles
Yilmaz M. T.,, AKMAN P. K,, BOZKURT F., KARASU S.
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.56, no.11, pp.6011-6024, 2021 (SCI-Expanded)
XV. Technological and bioactive properties of wheat glutenin hydrolysates prepared with various commercial
proteases
BOZKURT F., BEKIROGLU H., Dogan K., KARASU S., SAGDIC O.
LWT, vol.149, 2021 (SCI-Expanded)
XVI. Encapsulation of Olive Pomace Extract in Rocket Seed Gum and Chia Seed Gum Nanoparticles:
Characterization, Antioxidant Activity and Oxidative Stability
Akcicek A, BOZKURT F., Akgul C,, KARASU S.
FOODS, vol.10, no.8, 2021 (SCI-Expanded)
XVII. A new combination strategy to enhance apoptosis in cancer cells by using nanoparticles as biocompatible
drug delivery carriers
Kucuksayan E., BOZKURT F., YILMAZ M. T, Sircan-Kucuksayan A., Hanikoglu A., Ozben T.
SCIENTIFIC REPORTS, vol.11, no.1, 2021 (SCI-Expanded)
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Home-made cheese preservation using sodium alginate based on edible film incorporating essential oils
Mahcene Z., Khelil A, Hasni S., Bozkurt F., Goudjil M. B., Térniik F.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.6, pp.2406-2419, 2021 (SCI-Expanded)
Fabrication and characterization of probioticLactobacillus plantarumloaded sodium alginate edible films
AKMAN P. K., BOZKURT F., Dogan K,, TORNUK F., Tamturk F.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.1, pp.84-92, 2021 (SCI-Expanded)
Characterization of physicochemical and antioxidant properties of Bayburt honey from the North-east part
of Turkey

Bayram N. E, Kara H. H, Can A. M., BOZKURT F., AKMAN P. K, Vardar S. U, GEBI N., YILMAZ M. T., SAGDIC 0., Dertli E.
JOURNAL OF APICULTURAL RESEARCH, vol.60, no.1, pp.46-56, 2021 (SCI-Expanded)

Extraction of a novel water-soluble gum from nettle (Urtica dioica) seeds: Optimization and characterization
Kutlu G., BOZKURT F., TORNUK F.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.162, pp.480-489, 2020 (SCI-Expanded)

Extraction of a novel water-soluble gum from nettle (Urtica dioica) seeds: Optimization and characterization
Kutlu G., Bozkurt F., Térniik F.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.162, pp.480-489, 2020 (SCI-Expanded)
Comparison of the fabrication methods, formation dynamics, structure, and delivery performance of solid
nanoparticles and hollow layer-by-layer edible/biodegradable nanodelivery systems

Turasan H., Bonilla ., Bozkurt F., Maldonado L., Li X,, Yilmaz T., Sadeghi R., Kokini ].

JOURNAL OF FOOD PROCESS ENGINEERING, vol.43, no.5, 2020 (SCI-Expanded)

Development and characterization of sodium alginate based active edible films incorporated with essential
oils of some medicinal plants

Mahcene Z., Khelil A, Hasni S., Akman P. K., Bozkurt F., Birech K., Goudjil M. B., Térniik F.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.145, pp.124-132, 2020 (SCI-Expanded)

An evaluation of FTIR spectroscopy for prediction of royal jelly content in hive products

Cebi N,, Bozkurt F,, Yilnnaz M. T., Sagdig O.

JOURNAL OF APICULTURAL RESEARCH, vol.59, no.2, pp.146-155, 2020 (SCI-Expanded)

Use of Principal Component Analysis and Cluster Analysis for Differentiation of Traditionally-Manufactured
Vinegars Based on Phenolic and Volatile Profiles, and Antioxidant Activity

KARADAG A., BOZKURT F., BEKIROGLU H., SAGDIC 0.

POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, vol.70, no.4, pp.347-360, 2020 (SCI-Expanded)

Fabrication of Curcumin-loaded Gliadin Electrospun Nanofibrous Structures and Bioactive Properties
AKMAN P. K, BOZKURT F., Balubaid M., YILMAZ M. T.

FIBERS AND POLYMERS, vol.20, no.6, pp.1187-1199, 2019 (SCI-Expanded)

Electrospraying method for fabrication of essential oil loaded-chitosan nanoparticle delivery systems
characterized by molecular, thermal, morphological and antifungal properties

Yilmaz M. T, YILMAZ A, AKMAN P. K,, BOZKURT F., Dertli E,, BASAHEL A, AL-SASI B, TAYLAN 0., SAGDIC 0.

Innovative Food Science and Emerging Technologies, vol.52, pp.166-178, 2019 (SCI-Expanded)

Powder Flow Tester (PFT): a new tool to evaluate wheat flour dough behavior by measuring unconfined
failure strength under variable consolidation stresses

Ermis E., Yasasin M., BOZKURT F., YILMAZ M. T.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.12, no.3, pp.1678-1685, 2018 (SCI-Expanded)
Production and characterization of a new biodegradable fenugreek seed gum based active nanocomposite
film reinforced with nanoclays

MEMIS S., TORNUK F., BOZKURT F., DURAK M. Z.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.103, pp.669-675, 2017 (SCI-Expanded)

A novel antifungal surface-coating application to limit postharvest decay on coated apples: Molecular,
thermal and morphological properties of electrospun zein-nanofiber mats loaded with curcumin

YILMAZ A, BOZKURT F,, Cicek P. K, Dertli E, DURAK M. Z,, YILMAZ M. T.

Innovative Food Science and Emerging Technologies, vol.37, pp.74-83, 2016 (SCI-Expanded)

Applications of quantum dots in Food Science and biology

Bonilla J. C., Bozkurt F., ANSARI S., SOZER N,, Kokini J. L.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.53, pp.75-89, 2016 (SCI-Expanded)

Combined design as a useful statistical approach to extract maximum amount of phenolic compounds from



virgin olive oil waste
Icyer N. C., TOKER 0. S., KARASU S., TORNUK F., BOZKURT F., ARICI M., SAGDIC O.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.70, pp.24-32, 2016 (SCI-Expanded)

XXXIV. Effect of vaporized ethyl pyruvate as a novel preservation agent for control of postharvest quality and
fungal damage of strawberry and cherry fruits
BOZKURT F., TORNUK F., TOKER 0. S., KARASU S., ARICI M., DURAK M. Z.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.65, pp.1044-1049, 2016 (SCI-Expanded)

XXXV. Probing the distribution of gliadin proteins in dough and baked bread using conjugated quantum dots as a
labeling tool
ANSARI S, Bozkurt F., Yazar G., Ryan V., Bhunia A., KOKINI J.
JOURNAL OF CEREAL SCIENCE, vol.63, pp.41-48, 2015 (SCI-Expanded)

XXXVI. Distribution and location of ethanol soluble proteins (Osborne gliadin) as a function of mixing time in
strong wheat flour dough using quantum dots as a labeling tool with confocal laser scanning microscopy
Bozkurt F., ANSARI S, YAU P., YAZAR G., RYAN V., KOKINI J.
FOOD RESEARCH INTERNATIONAL, vol.66, pp.279-288, 2014 (SCI-Expanded)

Articles Published in Other Journals

I. Microbiological, physicochemical, textural and volatile characteristics of traditional kashar cheese produced
in Mus
ISIK S., BOZKURT F., Guner S,, Isik S., Topalcengiz Z.

Harran Tarim ve Gida Bilimleri Dergisi, vol.24, no.4, pp.409-419, 2020 (Peer-Reviewed Journal)

II. Optimization of pectin extraction from orange pulp and characterization of compositional and steady shear
properties Portakal posasindan modifiye pektin eldesi ve optimizasyonu, kompozisyonel ve yatigskan faz
ozelliklerinin karakterizasyonu
YILMAZ M. T, Muslu A, KARASU S., BOZKURT F., Dertli E.

Journal of Tekirdag Agricultural Faculty, vol.14, no.2, pp.71-80, 2017 (Scopus)

IIIl. Determination of viscoelastic properties of minor concentrations of zein solutions with dynamic light
scattering (DLS) microrheology.
poyraz yildirim e., DEMIRCI M., BOZKURT F., YILMAZ M. T.

Advances in food sciences, vol.39, no.4, 2017 (Peer-Reviewed Journal)

Refereed Congress / Symposium Publications in Proceedings

I. Possibility of using textiles as casing materials in fermented sausages
Yetim H., Bozkurt F., Ahhmed A.
1sr International/11th national food engineering congress, , Antalya, Turkey, 7 - 09 November 2019, vol.1, no.70, pp.70
II. Preparation and Characterization of Curcumin Loaded Ovalbumin Nanoparticles
TORNUK F., AKMAN P. K., Bozkurt F.
L. International Agricultural Science Congress, Van, Turkey, 09 May 2018, pp.343
III. New combination strategy of doxorubicin and epoxomicin in biocompatibility: Biodegradable polymeric
nanoparticles increase apoptosis in breast cancer cells
Kucuksayan E., BOZKURT F., Ozben T., CICEK P. K., HANIKOGLU A., YILMAZ M. T.
European Biotechnology Congress, Dubrovnik, Croatia, 25 - 27 May 2017, vol.256
IV. Development of gliadin based electrospun nanofiber carriers for colloidal delivery of curcumin:
Characterization of morphological, fluorescence, molecular, thermal, crystallographic and bioactive
properties
YILMAZ M. T, Bozkurt F., AKMAN P. K, CEYLAN Z.
Nanotechnology and Nanomaterials (NANO 2017), Chernivtsi, Ukraine, 25 May 2017, pp.74-75
V. Bayburt'un farkli bélgelerinden elde edilen ballarin GC-MS teknigi ile degerlendirilmesi
YILMAZ M. T, Dertli E, Bozkurt F., CEBI N.,, AKMAN P. K, KARA H.
International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), Nevsehir, Turkey, 15 May
2017, pp.23-26



VI. Elektro-piiskiirtme teknigi ile ugucu yag yiiklii kitosan nanoparc¢aciklarinin sentezi, karakterizasyonu ve
antifungal 6zelliklerinin belirlenmesi
YILMAZ M. T, YILMAZ A, DERTLI E,, Bozkurt F.,, AKMAN P. K.
Gida, Metabolizma & Saglk: Biyoaktif Bilesenler ve Dogal Katkilar Kongresi, istanbul, Turkey, 28 November 2016, pp.1-3
VII. Dinamik 151k sagilim spektroskopisi (DLS) ile zein polimerlerinin mikroreolojik 6zelliklerinin belirlenmesi
YILMAZ M. T, Poyraz E., Bozkurt F,, Cicek P. K.
Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 05 October 2016, pp.12-17
VIII. Dinamik 151k sa¢ilim spektroskopisi (DLS) ile zein polimerlerinin mikroreolojik 6zelliklerinin belirlenmesi
Yilmaz M. T,, Poyraz E,, Bozkurt F,, Akman P. K.
Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.17
IX. Cephalaria Syriaca Grains as a Natural and Novel Substance for Strengthening of Weak Wheat Flour Dough
for Breadmaking A Farinograph Study
TORNUK F., Uslu E. S., Bozkurt F.
IFT'16, Chicago, United States Of America, 16 July 2016, pp.43
X. Cephalaria syriaca tohumlarinin glikozit kaynakli aciliginin enzim veya bakteri muamelesi ile azaltilmas1
Uslu E. S., Bozkurt F., Térntik F.
5TH INTERNATIONAL VOCATIONAL SCHOOLS SYMPOSIUM, Prizren, Kosovo, 18 - 20 May 2016, pp.81-85
XL Elektrodéndiirme Teknigi ile Uretilen Gliadin Nanoliflerinden Kurkumin Salinimi
Yilmaz M. T.,, Bozkurt F., Akman P. K.
18. Ulusal Biyoteknoloji Kongresi, Konya, Turkey, 18 - 20 December 2015, pp.12
XIl. Kurkumin Yuklu Zein Lifi ile Yuzeyleri Kaplanan Elmalarda Antifungal Aktivitenin Incelenmesi
Bozkurt F., Akman P. K,, Dertli E., Durak M. Z., Yilmaz M. T.
18. Ulusal Biyoteknoloji Kongresi, Konya, Turkey, 18 - 20 December 2015, pp.23-25
XIII. Bayburt'un degisik bolgelerinden elde edilen ballarin bazi fizikokimyasal ve termal 6zelliklerinin
degerlendirilmesi
YILMAZ M. T, Muslu A, Dertli E,, Kara H. H,, Cebi N., Bozkurt F.
International Congress on Safety and Authenticity of Bee Products, istanbul, Turkey, 21 May 2015, pp.12-17
XIV. Pectin and modified pectin derivates as stabilisers and emerging bioactive polysaccharides
YILMAZ M. T, Dertli E,, Toker 0. S., Bozkurt F.
International Mesopotamia Agriculture Congress, Diyarbakir, Turkey, 22 September 2014, pp.69-72

Supported Projects

TOKER 0. S, KARASU S., 0ZMEN D., ARIKAN 0., BEKIROGLU H., KARAMAN S., AKIN F., BOZKURT F., Project Supported by Higher
Education Institutions, Endiistriyel Gida Atiklarindan Elde Edilen Proteinlerin Yiiksek Gerilim Uygulamasiyla Modifiye Edilerek
Model Gidalarda Kullanim Olanaklarinin Arastirilmasi, 2023 - Continues

Bozkurt F., TUBITAK Project, Mantar Atiklar1 ve Yan Uriinlerinden Protein Eldesi ve Et Analoglarmin Uretimi, 2023 - 2026
Bozkurt F., TUBITAK Project, Soguk Plazma Uygulamasmin Karbon Nokta icerikli Floresans Nisasta Filmlerinin Mekanik ve
Bariyer Ozelliklerine Etkisinin incelenmesi, 2023 - 2024

Bozkurt F., TUBITAK Project, Balik Atiklarindan Jelatin, Protein Tozu Ve Biyoaktif Peptid Uretimi, 2021 - 2023

Bozkurt F., TUBITAK Project, Gida Sanayi Atiklarmin Degerlendirilerek Yiiksek Degerli Gida Takviyesi Uretimi, 2018 - 2019
AKMAN P. K, YILMAZ M. T., TORNUK F., BOZKURT F., Project Supported by Higher Education Institutions, Gidalarda kullanilabilir
koloidal ovalbumin kaynakli nanotasiyicilarin liretimi ve stabilitelerinin belirlenmesi, 2015 - 2018

Térniik F., TAGEM Tarmmsal Arastirmalar ve Politikalar Genel Miidiirliigii Projesi, EKMEKLIK UNLARIN PELEMIR CEPHALARIA
SYRIACA L iLE KUVVETLENDIRILMESI PELEMIiR TOHUMUNUN KARAKTERIZASYONU ACILIGIN GIDERILMESI VE EKMEKCILIK
KALITESINi ARTIRMASI BAKIMINDAN DEGERLENDIRILMESI, 2015 - 2018

Yilmaz M. T., Bozkurt F., Project Supported by Other Official Institutions, Nanopartikiil icerisine Kapsiile Edilen Doksorubisin ve

Epoksomisin Kombinasyonunun Meme Kanseri Hiicrelerine Olan Sitotoksik Etkileri, 2015 - 2017

Patent

BOZKURT F., Ketencik (Camelina sativa (L) Crantz) tohumundan iiretilen yeni bir gam, Patent, CHAPTER C Chemistry; Metallurgy,
Standard Registration, 2017



Scientific Refereeing

jourmal of food chemistry, SCI Journal, September 2018
jourmal of Agricultural food chemistry, SCI Journal, July 2018

Metrics

Publication: 55
Citation (WoS): 435
Citation (Scopus): 794
H-Index (WoS): 10
H-Index (Scopus): 16
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