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Yönetilen TezlerTörnük F., Kayısı posasından fenolik bileşen ve selüloz nanokristaliekstraksiyon koşullarının optimizasyonu, Doktora,E.DİNÇEL(Öğrenci), 2023Törnük F., Karaçam ve kızılçam ağaç kabuğu ekstrelerinin biyoaktif niteliklerinin belirlenmesi ve model gıdauygulamaları, Doktora, K.FEYZA(Öğrenci), 2023Törnük F., Farklı ağaç yapraklarından selülozun kazanımı ve biyobozunur ambalajlamada değerlendirilmesi, YüksekLisans, S.ÇELİK(Öğrenci), 2022Törnük F., Durak M. Z., Modifiye nanokillerin biyobozunur gıda ambalajlarında kullanımı, Doktora, K.İLASLAN(Öğrenci),2022Törnük F., Ruşeym yağının nanoenkapsülasyonu ve gıdalarda kullanım olanaklarının artırılması, Doktora,G.KUTLU(Öğrenci), 2021Törnük F., Çeşitli yenilebilir çiçeklerde fenolik ekstraksiyon koşullarının optimizasyonu ve bazı biyoaktif özelliklerinbelirlenmesi, Yüksek Lisans, B.YAŞAR(Öğrenci), 2021Törnük F., Timol yüklü kitosan nanopartiküllerinin optimizasyonu ve karakterizasyonu, Doktora, M.ALİ(Öğrenci), 2020Törnük F., Türkiye'nin farklı bölgelerinden temin edilen madımak örneklerinin bazı biyoaktif özelliklerinin belirlenmesi,Yüksek Lisans, N.MARANGOZ(Öğrenci), 2020TÖRNÜK F., Ekmeklik Unlara Diyet Lif Kaynağı Olarak İğde Tozu İlavesinin Hamur ve Ekmek Kalitesi Üzerine Etkisininİncelenmesi, Yüksek Lisans, Z.Yavuz(Öğrenci), 2019TÖRNÜK F., Elektropüskürtme Yöntemiyle Propolis Yüklenmiş Polivinil Alkol Nanopartiküllerinin Üretimi veKarakterizasyonu, Yüksek Lisans, B.ŞUBAŞI(Öğrenci), 2018TÖRNÜK F., Optimization of Ultraviolet Pasteurization Conditions of Shalgam Juice and Determination of Its Shelf Life,Yüksek Lisans, K.DOĞAN(Öğrenci), 2017TÖRNÜK F., Çemen Tohumu Bazlı Nanokil Katkılı Biyobozunur Nanokompozit Film Üretimi ve Karakterizasyonu, YüksekLisans, S.MEMİŞ(Öğrenci), 2017TÖRNÜK F., Buğday, Maş Fasulyesi ve Yeşil Mercimeğin Çimlendirme Öncesi Bitki Hidrosolleri ile Dekontaminasyonu,Yüksek Lisans, N.Şahan(Öğrenci), 2017TÖRNÜK F., Satureja hortensis L. Uçucu Yağı Yüklenmiş Kitosan Nanopartiküllerinin ve Kitosan Filmlerin Üretimi veKarakterizasyonu, Yüksek Lisans, G.Cansu(Öğrenci), 2016TÖRNÜK F., Zayıf Unların Ekmeklik Kalitelerinin Pelemir (Cephalaria syriaca) Ekstraktı İlavesiyle Geliştirilmesi, YüksekLisans, E.Şeyma(Öğrenci), 2016TÖRNÜK F., İstanbul İlinde Satışa Sunulan Pastalarda Patojen Bakteri Varlığının İncelenmesi, Yüksek Lisans,E.Çalışkan(Öğrenci), 2016
Jüri ÜyelikleriTez Savunma (Yüksek Lisans), Yüksek Lisans Tez Savunması, İstanbul Teknik Üniversitesi, Haziran, 2019Tez Savunma (Yüksek Lisans), Yüksek Lisans Tez Savunması, Yıldız Teknik Üniversitesi, Mayıs, 2019Tez Savunma (Doktora), Doktora Tez Savunması, Erciyes Üniversitesi, Nisan, 2019
SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerI. Design and characterization of chitosan-based films incorporated with summer savory (Satureja hortensis L .)  essential o il for  active packaging     Atlar G. C., Kutlu G., TÖRNÜK F.International Journal of Biological Macromolecules, cilt.254, 2024 (SCI-Expanded)



II. Development and characterization of a novel sodium alginate based active film supplemented with Lactiplantibacillus plantarum postbioticAkman P. K., Kutlu G., Törnük F.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, sa.244, ss.125240, 2023 (SCI-Expanded)III. Use of cellulose microfibers from olive pomace to  reinforce green composites for  sustainable    packaging applicationsAmara C., El Mahdi A., Akman P. K., Medimagh R., Törnük F., Khwaldia K.FOOD SCIENCE & NUTRITION, cilt.11, sa.9, ss.5102-5113, 2023 (SCI-Expanded)IV. Production of tomato  powder from tomato  puree with foam-mat drying using green pea aquafaba:     drying parameters and bioaccessibility o f bioactive compounds Kilicli M., Erol K. F., Toker Ö. S., Törnük F.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.103, sa.7, ss.3691-3700, 2023 (SCI-Expanded)V. Structural Characterization, Technofunctional and Rheological Properties o f Sesame Proteins Treated by High-Intensity UltrasoundGul O., Saricaoglu F. T., ATALAR İ., Gul L. B., TÖRNÜK F., Simsek S.Foods, cilt.12, sa.9, 2023 (SCI-Expanded)VI. Determination of antioxidant, anticancer, antidiabetic and antimicrobial activities o f Turkish red pine (Pinus brutia Ten.)  bark ultrasound-assisted extract as a functional food additive   Erol K. F., Kutlu G., Törnük F., Güzel M., Dönmez İ. E.ACTA ALIMENTARIA, cilt.52, sa.1, ss.102-112, 2023 (SCI-Expanded)VII. Process optimization of a cereal-based fermented beverage (Boza) powder and investigating upscaling conditionsGül O., ATALAR İ., TÖRNÜK F., AKGÜN A.Journal of Food Process Engineering, cilt.46, sa.2, 2023 (SCI-Expanded)VIII. Extraction Optimization and Characterization of Cellulose Nanocrystals from Apricot Pomace Dinçel Kasapoğlu E., Kahraman S., TÖRNÜK F.Foods, cilt.12, sa.4, 2023 (SCI-Expanded)IX. Characterization of Silver Ions-Doped Organomodified Nanoclays Ilaslan K., Törnük F.ARABIAN JOURNAL FOR SCIENCE AND ENGINEERING, cilt.48, sa.1, ss.327-340, 2023 (SCI-Expanded)X. Incorporation of o leaster (Elaeagnus angustifo lia L .)  flour into  white bread as a source of dietary       fibersYavuz Z., Kutlu G., Törnük F.Journal of Food Processing and Preservation, cilt.46, sa.11, 2022 (SCI-Expanded)XI. Recent advances in the improvement of carboxymethyl cellulose-based edible films   Yildirim-Yalcin M., Törnük F., Toker Ö. S.Trends in Food Science and Technology, cilt.129, ss.179-193, 2022 (SCI-Expanded)XII. Development of polycaprolactone biodegradable films reinforced with silver-doped organoclay and effect on the microbiological quality o f ground beef meat Ilaslan K., Törnük F., Durak M. Z.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.10, 2022 (SCI-Expanded)XIII. Edible flowers as sources of bioactive compounds: Determination of phenolic extraction conditions Yaşar B., Kutlu G., Törnük F.INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, cilt.30, ss.100618, 2022 (SCI-Expanded)XIV. Fabrication and characterization of curcumin loaded ovalbumin nanocarriers and bioactive propertiesAKMAN P. K., BOZKURT F., TÖRNÜK F.FOOD SCIENCE AND TECHNOLOGY, cilt.42, 2022 (SCI-Expanded)XV. Optimization of ultrasound assisted antioxidant extraction from apricot pomace using responsesurface methodologyKasapoglu E. D., KAHRAMAN S., TÖRNÜK F.



JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.15, sa.6, ss.5277-5287, 2021 (SCI-Expanded)XVI. Potential probiotic lactic acid bacteria iso lated from fermented gilaburu and shalgam beverages   Akman P. K., Özülkü G., Törnük F., Yetim H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.149, ss.111705, 2021 (SCI-Expanded)XVII. Role o f non-thermal treatments and fermentation with probiotic Lactobacillus plantarum on in vitro  bioaccessibility o f bioactives from vegetable juice   Dogan K., Akman P. K., Törnük F.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.101, sa.11, ss.4779-4788, 2021 (SCI-Expanded)XVIII. Home-made cheese preservation using sodium alginate based on edible film incorporating essential o ils Mahcene Z., Khelil A., Hasni S., Bozkurt F., Goudjil M. B., Törnük F.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.58, sa.6, ss.2406-2419, 2021 (SCI-Expanded)XIX. Fabrication and characterization of probioticLactobacillus plantarumloaded sodium alginate ediblefilmsAKMAN P. K., BOZKURT F., Dogan K., TÖRNÜK F., Tamturk F.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.15, sa.1, ss.84-92, 2021 (SCI-Expanded)XX. Extraction of a novel water-soluble gum from nettle (Urtica dio ica) seeds: Optimization and characterizationKutlu G., BOZKURT F., TÖRNÜK F.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.162, ss.480-489, 2020 (SCI-Expanded)XXI. Optimization of production parameters for fabrication of thymol-loaded chitosan nanoparticles   ÇAKIR M., Icyer N. C., TÖRNÜK F.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.151, ss.230-238, 2020 (SCI-Expanded)XXII. Development and characterization of sodium alginate based active edible films incorporated with  essential o ils o f some medicinal plants  Mahcene Z., Khelil A., Hasni S., Akman P. K., Bozkurt F., Birech K., Goudjil M. B., Törnük F.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.145, ss.124-132, 2020 (SCI-Expanded)XXIII. Development of probiotic carrier  dried apples for consumption as snack food with the impregnation   of Lactobacillus paracaseiAkman P. K., Uysal E., Ozkaya G., Törnük F., Durak M. Z.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.103, ss.60-68, 2019 (SCI-Expanded)XXIV. Synthesis and Bio logical Evaluation of Novel Tricyclic Pyrrolidinyl (R)-Alcohols and Amines Sahin E., KILIÇ H., TÖRNÜK F., Dertli E.Journal of Heterocyclic Chemistry, cilt.56, sa.3, ss.824-831, 2019 (SCI-Expanded)XXV. Determination of mold contamination and aflatoxin levels o f the meat products/ingredients   collected from Turkey marketCavus S., TÖRNÜK F., SARIOĞLU K., Yetim H.JOURNAL OF FOOD SAFETY, cilt.38, sa.5, 2018 (SCI-Expanded)XXVI. Development of LLDPE based active nanocomposite films with nanoclays impregnated with volatile  compoundsTÖRNÜK F., SAĞDIÇ O., Hancer M., Yetim H.FOOD RESEARCH INTERNATIONAL, cilt.107, ss.337-345, 2018 (SCI-Expanded)XXVII. Production and characterization of a new biodegradable fenugreek seed gum based active nanocomposite film reinforced with nanoclays MEMIS S., TÖRNÜK F., BOZKURT F., DURAK M. Z.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.103, ss.669-675, 2017 (SCI-Expanded)XXVIII. Effect o f xanthan and locust bean gum synergistic interaction on characteristics o f biodegradable    edible film Kurt A., TOKER Ö. S., TÖRNÜK F.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.102, ss.1035-1044, 2017 (SCI-Expanded)XXIX. EFFECTS OF SOME FOOD JUICES AND ADDITIVES ON SOME PHYSICOCHEMICAL, TEXTURAL, COLOR,



MICROBIOLOGICAL AND SENSORY PROPERTIES OF CEMEN PASTEYetim H., EKİCİ L., ÖZCAN C., Ozturk I., TÖRNÜK F., Karaman S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.3, 2017 (SCI-Expanded)XXX. Microencapsulation of fig seed o il r ich in polyunsaturated fatty acids by spray drying    Icyer N. C., TOKER Ö. S., KARASU S., TÖRNÜK F., Kahyaoglu T., ARICI M.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.1, ss.50-57, 2017 (SCI-Expanded)XXXI. Microbial ecology of mayonnaise, margarine, and saucesSAĞDIÇ O., TÖRNÜK F., KARASU S., DURAK M. Z., ARICI M.QUANTITATIVE MICROBIOLOGY IN FOOD PROCESSING: MODELING THE MICROBIAL ECOLOGY, ss.519-532, 2017(SCI-Expanded)XXXII. Decontamination of iceberg lettuce by some plant hydrosols  Ozturk I., TÖRNÜK F., Caliskan-Aydogan O., DURAK M. Z., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.74, ss.48-54, 2016 (SCI-Expanded)XXXIII. Development of chitosan nanoparticles loaded with summer savory (Satureja hortensis L .)  essential   o il for  antimicrobial and antioxidant delivery applications  Feyzioğlu G. C., TÖRNÜK F.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.70, ss.104-110, 2016 (SCI-Expanded)XXXIV. Combined design as a useful statistical approach to  extract maximum amount of phenolic compounds from virgin o live o il waste  Icyer N. C., TOKER Ö. S., KARASU S., TÖRNÜK F., BOZKURT F., ARICI M., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.70, ss.24-32, 2016 (SCI-Expanded)XXXV. Multiple response optimization of the effect o f thyme essential o il against Listeria monocytogenes in     ground meat at different times and temperaturesTÖRNÜK F., YILMAZ M. T., Ozturk I., SAĞDIÇ O., ARICI M., DURAK M. Z., Bayram M.MEDYCYNA WETERYNARYJNA-VETERINARY MEDICINE-SCIENCE AND PRACTICE, cilt.72, sa.7, ss.435-447, 2016(SCI-Expanded)XXXVI. Antioxidant and Textural Properties and Aroma and Fatty Acid Profile o f Meatless Cig Kofte, a Special Food in Turkey, Produced by Industrial ProcessingOzturk I., Karaman S., Tastemur B., TÖRNÜK F., SAĞDIÇ O., KAYACIER A.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.40, sa.1, ss.48-55, 2016 (SCI-Expanded)XXXVII. Effect o f vaporized ethyl pyruvate as a novel preservation agent for  control o f postharvest quality    and fungal damage of strawberry and cherry fruits BOZKURT F., TÖRNÜK F., TOKER Ö. S., KARASU S., ARICI M., DURAK M. Z.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.65, ss.1044-1049, 2016 (SCI-Expanded)XXXVIII. Application of plant hydrosols for  decontamination of wheat, lentil and mung bean seeds prior to   sproutingSahan N., TÖRNÜK F.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.4, ss.575-582, 2016 (SCI-Expanded)XXXIX. A NOVEL METHOD FOR FRESH-CUT DECONTAMINATION: EFFICIENCY OF VAPORIZED ETHYLPYRUVATE IN REDUCING STAPHYLOCOCCUS AUREUS AND ESCHERICHIA COLI O157: H7 FROM FRESHPARSLEYTÖRNÜK F., DURAK M. Z.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.39, sa.6, ss.1518-1524, 2015 (SCI-Expanded)XL. LLDPE based food packaging incorporated with nanoclays grafted with bioactive compounds to extend shelf life o f some meat products  TÖRNÜK F., Hancer M., SAĞDIÇ O., Yetim H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.64, sa.2, ss.540-546, 2015 (SCI-Expanded)XLI. Decontamination of Escherichia co liO157: H7 and Staphylococcus aureus from Fresh-Cut Parsley  with Natural Plant HydrosolsTÖRNÜK F., Dertli E.Journal of Food Processing and Preservation, cilt.39, sa.6, ss.1587-1594, 2015 (SCI-Expanded)



XLII. Essential Oil Composition, Antimicrobial and Bioactive Properties o f Origanuim hypericifo lium, An  Endemic Plant Species grown in TurkeyFakir H., Us A. A., SAĞDIÇ M., TÖRNÜK F.RESEARCH JOURNAL OF BIOTECHNOLOGY, cilt.10, sa.11, ss.102-108, 2015 (SCI-Expanded)XLIII. Molecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic andantimicrobial material against foodborne pathogens Bakırdere S., Yılmaz M. T., Törnük F., Keyf S., Yılmaz A., Sağdıç O., Kocabas B.FOOD RESEARCH INTERNATIONAL, cilt.76, ss.439-448, 2015 (SCI-Expanded)XLIV. Antioxidant, antimicrobial, mineral, vo latile, physicochemical and microbiological characteristics o f  traditional home-made Turkish vinegarsOzturk I., Caliskan O., TÖRNÜK F., OZCAN N., YALÇIN H., Baslar M., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.63, sa.1, ss.144-151, 2015 (SCI-Expanded)XLV. Effects o f black carrot concentrate on some physicochemical, textural, bioactive, aroma and sensory  properties o f sucuk, a traditional Turkish dry-fermented sausage  EKİCİ L., Ozturk I., Karaman S., Caliskan O., TÖRNÜK F., SAĞDIÇ O., Yetim H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.62, sa.1, ss.718-726, 2015 (SCI-Expanded)XLVI. Recovery Potential o f Cold Press Byproducts Obtained from the Edible Oil Industry: Physicochemical,  Bioactive, and Antimicrobial PropertiesKaraman S., KARASU S., TÖRNÜK F., TOKER Ö. S., Gecgel U., SAĞDIÇ O., OZCAN N., Gul O.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.63, sa.8, ss.2305-2313, 2015 (SCI-Expanded)XLVII. Rheological and some physicochemical properties o f probiotic boza beverage fermented with Lactobacillus casei Shirota: application of principal component analysis for  the characterisation  TÖRNÜK F., ÖZTÜRK I., Karaman S., SAĞDIÇ O., Yetim H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.2, ss.237-247, 2014 (SCI-Expanded)XLVIII. Effect o f wheat sprout powder incorporation on lipid oxidation and physicochemical properties o f    beef pattiesOzturk I., SAĞDIÇ O., TÖRNÜK F., Yetim H.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.49, sa.4, ss.1112-1121, 2014 (SCI-Expanded)XLIX. APPLICATION OF PREDICTIVE INACTIVATION MODELS TO EVALUATE SURVIVAL OFSTAPHYLOCOCCUS AUREUS IN FRESH-CUT APPLES TREATED WITH DIFFERENT PLANT HYDROSOLSTÖRNÜK F., Ozturk I., SAĞDIÇ O., YILMAZ A., Erkmen O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.17, sa.3, ss.587-598, 2014 (SCI-Expanded)L. Quality characterization of artisanal and retail Turkish blossom honeys: Determination ofphysicochemical, microbiological, bioactive properties and aroma profileTÖRNÜK F., Karaman S., Ozturk I., TOKER Ö. S., Tastemur B., SAĞDIÇ O., DOĞAN M., Kayacier A.INDUSTRIAL CROPS AND PRODUCTS, cilt.46, ss.124-131, 2013 (SCI-Expanded)LI. Inactivation of non-toxigenic and toxigenic Escherichia co li O157:H7 inoculated on minimally processed tomatoes and cucumbers: Utilization of hydrosols o f Lamiaceae spices as natural food  sanitizersSAĞDIÇ O., Ozturk I., Tornuk F.FOOD CONTROL, cilt.30, sa.1, ss.7-14, 2013 (SCI-Expanded)LII. Physicochemical and rheological characteristics o f alcohol-free probiotic boza produced using Lactobacillus casei Shirota: estimation of the apparent viscosity o f boza using nonlinear modeling  techniquesOzturk I., Karaman S., TÖRNÜK F., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.37, sa.4, ss.475-487, 2013 (SCI-Expanded)LIII. Interaction Between Some Phenolic Compounds and Probiotic Bacterium in Functional Ice Cream ProductionSagdic O., Ozturk I., CANKURT H., Tornuk F.FOOD AND BIOPROCESS TECHNOLOGY, cilt.5, sa.8, ss.2964-2971, 2012 (SCI-Expanded)



LIV. Application of Non-linear Models to  Predict Inhibition Effects o f Various Plant Hydrosols on Listeria   monocytogenes Inoculated on Fresh-Cut ApplesOzturk I., Tornuk F., SAĞDIÇ O., Kisi O.FOODBORNE PATHOGENS AND DISEASE, cilt.9, sa.7, ss.607-616, 2012 (SCI-Expanded)LV. Efficacy of various plant hydrosols as natural food sanitizers in reducing Escherichia co li O157:H7   and Salmonella Typhimurium on fresh cut carrots and apples.TORNUK F., CANKURT H., OZTURK I., Sagdic O., BAYRAM O., YETIM H.International journal of food microbiology, cilt.148, ss.30-5, 2011 (SCI-Expanded)LVI. Determination and Improvement of Microbial Safety o f Wheat Sprouts with Chemical Sanitizers Tornuk F., Ozturk I., Sagdic O., Yetim H.FOODBORNE PATHOGENS AND DISEASE, cilt.8, sa.4, ss.503-508, 2011 (SCI-Expanded)
Diğer Dergilerde Yayınlanan MakalelerI. Optimization of spray-drying process parameters for microencapsulation of three probiotic lactic   acid bacteria selected by their  high viability rate in sucrose and fructose levels and high   temperaturesBagdat E. S., AKMAN P. K., Kutlu G., TÖRNÜK F.Systems Microbiology and Biomanufacturing, cilt.4, sa.2, ss.687-698, 2024 (Scopus)II. Effect o f ethanolic extract o f Cephalaria syriaca on dough rheological properties from different   wheat flour blends: A comparative study with ascorbic acid Bekiroğlu H., Akman P. K., Topçu Ö., Törnük F., Memiş S., Bağdat E. Ş., Sağdıç O.European Food Science and Engineering, cilt.4, sa.1, ss.26-32, 2023 (Hakemli Dergi)III. Polyvinyl alcohol nanoparticles loaded with propolis extract: Fabrication, characterization and antimicrobial activitySubaşı-Zarbaliyev B., Kutlu G., Törnük F.ADMET & DMPK, cilt.0, 2023 (ESCI)IV. Effect o f Addition of F ig Seed Cold Press Oil Byproduct on Physicochemical, Sensory, Textural and  Bioactive Properties o f Bread ÇAKIR E., METİN YILDIRIM R., ÖZÜLKÜ G., TÖRNÜK F., TOKER Ö. S., SAĞDIÇ O., ARICI M.European Food Science and Engineering, cilt.2, sa.2, ss.59-64, 2021 (Hakemli Dergi)V. Effect o f o leaster flour addition as a source of dietary fiber on rheological properties o f wheat     doughYavuz Z., Törnük F., Durak M. Z.European Food Science and Engineering, cilt.2, sa.1, ss.7-12, 2021 (Hakemli Dergi)VI. Mikroplastikler: Gıdalarda Bulunuşu ve Sağlık Üzerine EtkileriAkçay S., Törnük F., Yetim H.Avrupa Bilim ve Teknoloji Dergisi, sa.20, ss.530-538, 2020 (Hakemli Dergi)VII. Apricot juice processing byproducts as sources of value-added compounds for food industry   Dinçel Kasapoğlu E., Kahraman S., Törnük F.European Food Science and Engineering, cilt.1, sa.1, ss.18-23, 2020 (Hakemli Dergi)VIII. Improvement of bioavailability o f bioactive compounds of medicinal herbs by drying and fermentation with Lactobacillus plantarumDogan K., Törnük F.FUNCTIONAL FOODS IN HEALTH AND DISEASE, cilt.9, sa.12, ss.735-748, 2019 (ESCI)IX. Improvement of Bioavailability o f Sage and Mint by Ultrasonic Extraction Doğan K., Akman P. K., Törnük F.International Journal of Life Sciences and Biotechnology, cilt.2, sa.2, ss.122-135, 2019 (Hakemli Dergi)X. Tree barks as potential sources of value-added components for the food industry   Doğan K., Akman P. K., Törnük F.
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