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Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Why killing the animals by stunning is inhuman and not Halal?Why killing the animals by stunning is inhuman and not Halal?Yetim H., Ahhmed A.the 5th World Halal Summit 2019, İstanbul, Turkey, 28 November - 01 December 2019, vol.5, no.5, pp.1-3II. Possibility o f using textiles as casing materials in fermented sausagesPossibility o f using textiles as casing materials in fermented sausagesYetim H., Bozkurt F., Ahhmed A.1sr International/11th national food engineering congress, , Antalya, Turkey, 7 - 09 November 2019, vol.1, no.70,pp.70III. Hydronium ions effect on Corchorus-olitorius mucilage used in beef preservationHydronium ions effect on Corchorus-olitorius mucilage used in beef preservationAhhmed A.65th International Congress of Meat Science and Technology, Berlin, Germany, 4 - 09 August 2019, pp.331-332IV. Promotion of health benefits and quality o f beef-burgers by Aloysia CitrodoraPromotion of health benefits and quality o f beef-burgers by Aloysia CitrodoraAwad N., Çam M., Sağdic O., Arici M., Takeda S., Sakata R., Yetım H., Ahhmed A.FOOMA, Tokyo, Japan, 9 - 12 July 2019, no.26, pp.105-108V. Do  medicinal herbs always enhance the protein bioactivities o f meat products?Do medicinal herbs always enhance the protein bioactivities o f meat products?Ahhmed A., Awad N., Arıcı M., Muguruma M., Sağdic O.3 Global Summit on Nutritional Science & Food Chemistry, Osaka, Japan, 10 - 12 June 2019, no.3, pp.45VI. Characterization of proteins in gastrocnemius muscle derived from beef as affected by heat atCharacterization of proteins in gastrocnemius muscle derived from beef as affected by heat atdivergent temperaturesdivergent temperaturesBEKİROĞLU H., ORDU H. R. , YILMAZ B., YILDIRIM S., AHHMED A., SAĞDIÇ O.2. ULUSLARARASI HAYVANSAL GIDALAR KONGRESİ, Bafra, Cyprus (Kktc), 08 November 2018, pp.36-37VII. EFFECT OF HEAT TREATMENT ON RHEOLOGICAL PROPERTIES OF ACTOMYOSINEFFECT OF HEAT TREATMENT ON RHEOLOGICAL PROPERTIES OF ACTOMYOSINAHHMED A., ÖZMEN D., Bursa K., TOKER Ö. S. , Sakata R.The International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 October 2018, pp.74VIII. Enhancement of physicochemical and bioactive properties o f Turkish beef burgers by ArumEnhancement of physicochemical and bioactive properties o f Turkish beef burgers by ArumpalaestinumpalaestinumAwad N., Çam M., Sağdic O., Arıcı M., T. Yılmaz M., Najı A., Törnük F., Yetim H., Ahhmed A.6th International Conference on Agriculture and Food,, Burgas, Bulgaria, 20 - 24 June 2018, no.6, pp.38-39IX. The industrial application of corchorus o litorius mucilage in preserving quality o f prime beef steaksThe industrial application of corchorus o litorius mucilage in preserving quality o f prime beef steaksstored at low temperaturesstored at low temperaturesAhhmed A., Awad N., Çam M., T. Yılmaz M., Arıcı M., Sağdic O., Törnük F., Mohaisen M., Yetim H., Sakata R.Academic Plaza: the 37th International Food Machinery and Technology exhibition (FOOMA 2018), Tokyo, Japan,12 - 15 June 2018, no.37, pp.83-86X. Accreditation of Halal meat products and diversity o f their  protein propertiesAccreditation of Halal meat products and diversity o f their  protein propertiesAhhmed A., Yilmaz M. T. , Sağdiç O., Arici M., Yetim H., Sakata R.59th meeting of Japan Society for Meat Science and Technology, Tokyo, Japan, 27 - 30 March 2018, no.59, pp.1-5XI. Why Mulukhiya might worth a better renown?Why Mulukhiya might worth a better renown?AHHMED A., Awad N., Dasdelen M., Cil E., Cam M.the 1st International symposium on medicinal, aromatic and dye plants (REYHAN 2017), Malatya, Turkey, 05October 2017, pp.27XII. The changes in physicochemical properties o f Turkish cooked salami at the point o f sale (pos).The changes in physicochemical properties o f Turkish cooked salami at the point o f sale (pos).Sakata R., Khademi K., Awad N., Cam M., Yetim H., AHHMED A.In Proceeding of the 63rd International congress of meat science and technology., Cork, Ireland, 13 August 2017,pp.176-179XIII. The production of co lored cheese using phytochemicals o f vegetables: Ideas worth sharing.The production of co lored cheese using phytochemicals o f vegetables: Ideas worth sharing.AHHMED A., Awad N., Cankurt H., Cam M., Yetim H., Takeda S., Sakata R.



the 36th International Food Machinery and Technology exhibition (FOOMA 2017), Tokyo, Japan, 13 June 2017,pp.80-83XIV. Recovery of co llagen from chicken bones for food applications.Recovery of co llagen from chicken bones for food applications.AHHMED A., Cam M., Yetim H., Muguruma M., Takeda S., Sakata R.In Proceeding of the 19th International scientific-practical conference (dedicated to the memory of VasilyMatveevich Gorbatov),, Moscow, Russia, 08 December 2016, pp.12-17XV. Pro-drug type anti-hypertensive components in meat products.Pro-drug type anti-hypertensive components in meat products.Ozer N., AHHMED A.In proceeding of the 10th conference of young scientists and specialists., Moscow, Russia, 27 October 2016, pp.1-4XVI. In vitro  ACE inhibitory activity o f beef dry muscle (m. semimembranosus).In vitro  ACE inhibitory activity o f beef dry muscle (m. semimembranosus).Ozer N., Yetim H., Cam M., Karaman S., Muguruma M., Takeda S., Sakata R., AHHMED A.In Proceeding of the10 th International Conference: 10th Aegean Analytical Chemistry Days., Çanakkale, Turkey, 29September 2016XVII. Evaluation of antihypertensive activity o f proteins in fermented Turkish sucuk.Evaluation of antihypertensive activity o f proteins in fermented Turkish sucuk.Ozcan C., AHHMED A., Yetim H.In proceeding of the 62nd International congress of meat science and technology., Bangkok, Thailand, 14 August2016, pp.87-90XVIII. The Halal meat industry: challenges of the authorization, validation and production opportunities.The Halal meat industry: challenges of the authorization, validation and production opportunities.AHHMED A., Sakata R., Nasr B., Yetim H.In Proceeding of the 62nd International congress of Meat Science and Technology., Bangkok, Thailand, 14 August2016, pp.220-223XIX. Technological assessment on chicken bone tissue for functional food applications.Technological assessment on chicken bone tissue for functional food applications.AHHMED A., Cam M., Karaman S., Ozturk I., Konca Y., Yetim H., Sakata R.In Proceeding of the Academic Plaza: the 35th International Food Machinery and Technology exhibition (FOOMA2016)., Tokyo, Japan, 07 June 2016, pp.71-73XX. Instant peppermint and spearmint teas: antioxidant capacity and alpha glucosidase inhibitionInstant peppermint and spearmint teas: antioxidant capacity and alpha glucosidase inhibitionpotentials.potentials.Cam M., Başyiğit B., Güvendioğlu E., Alaşalvar H., Dinç M., Yılmaztekin M., Ozturk I., AHHMED A.In Proceeding of the 6th International Conference on Food Function., Seoul, South Korea, 22 November 2015,pp.59XXI. Effects o f pistachio  supplementation on total fat content and fatty acid composition of simit kebab.Effects o f pistachio  supplementation on total fat content and fatty acid composition of simit kebab.Birisik C., Capar T., Ekici L., AHHMED A., Yalcin H., Yetim H.In Proceeding of The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus,, Sarajevo,Bosnia And Herzegovina, 01 October 2015, pp.135XXII. Health and potential forces o f pastirma proteins: nutraceutical applications.Health and potential forces o f pastirma proteins: nutraceutical applications.AHHMED A., Birisik C., Ozer N., Yetim H.In Proceeding of the 3rd International Symposium on Traditional Foods from Adriatic to Caucasus,, Sarajevo,Bosnia And Herzegovina, 01 October 2015, pp.10XXIII. Production of Instant Spermint-Lemon Tea.Production of Instant Spermint-Lemon Tea.Cam M., Güvendioğlu E., Yılmaztekin M., Dinç M., Başyiğit B., Alaşalvar H., AHHMED A., Ozturk I.In Proceeding of The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus,, Sarajevo,Bosnia And Herzegovina, 01 October 2015, pp.54XXIV. Phytochemicals in Callistemon citrinus: a novel therapeutic approach against MCF-7 cell line.Phytochemicals in Callistemon citrinus: a novel therapeutic approach against MCF-7 cell line.Fayemi P., AHHMED A., Birisik C., Ceylan D., Ozcan S., Muchenje V., Ozturk I., Cam M., Huseyin A., Yerer M., et al.In proceeding of the First International Conference on Natural Products for Cancer Prevention and Therapy,İstanbul, Turkey, 31 August 2015, pp.68XXV. Turkish fermented sucuk: a source of antihypertensive peptides.Turkish fermented sucuk: a source of antihypertensive peptides.Birisik C., AHHMED A., Yetim H.In Proceeding of the 61st International congress of Meat Science and Technology., Clermount Ferrand, France, 23August 2015, pp.66-69XXVI. Meat and dry-cured meat products are source of inhibitory peptides for minimizing lifestyle-relatedMeat and dry-cured meat products are source of inhibitory peptides for minimizing lifestyle-related



diseasesdiseasesAHHMED A., Birisik C., Ozer N., Yetim H., Sakata R.the Academic Plaza: The 34th International Food Machinery and Technology exhibition (FOOMA 2015)., Tokyo,Japan, 09 June 2015, pp.50-53XXVII. P-P-M- of Nutrition Horizon.P-P-M- of Nutrition Horizon.AHHMED A.the monthly cycle of talks of Erciyes University rector., Kayseri, Turkey, 13 November 2014, pp.1XXVIII. Inducible changes in properties o f muscle protein by pomegranate peels extracts.Inducible changes in properties o f muscle protein by pomegranate peels extracts.AHHMED A., Birisik C., Cam M., Sakata R., Yetim H.In Proceeding of the 7th International Conference and Exhibition on Nutraceuticals and Functional Foods,,İstanbul, Turkey, 14 October 2014, pp.352XXIX. Pistachio  vera Supplementation on the simit kebabs phenolic content and antioxidant activity.Pistachio  vera Supplementation on the simit kebabs phenolic content and antioxidant activity.Birisik C., Capar T., Ekici L., AHHMED A., Yalcin H., Yetim H.In Proceeding of the 7th International Conference and Exhibition on Nutraceuticals and Functional Foods,,İstanbul, Turkey, 14 October 2014, pp.52XXX. Improvement in functional properties o f dry cured meat by fermented soy paste.Improvement in functional properties o f dry cured meat by fermented soy paste.AHHMED A., Birisik C., Karaman S., Ozturk I., Bilegn I., Kaneko G., Ushio H., Sakata R., Yetim H.In Proceeding of the 60th International congress of Meat Science and Technology., Punta Del Este, Uruguay, 17August 2014, pp.151-154XXXI. The distinctiveness o f quality parameters and marbling value in Sucuk (Sudjuk). PastirmaThe distinctiveness o f quality parameters and marbling value in Sucuk (Sudjuk). Pastirmaproduction systemproduction systemAHHMED A., Birisik C., Karaman S., Bilgen M., Yetim H., Sakata R.the Academic Plaza: The 33rd International Food Machinery and Technology exhibition, Tokyo, Japan, 10 June2014, pp.84-88XXXII. Possible intelligent food technology in the near future: misconception on functional food.Possible intelligent food technology in the near future: misconception on functional food.AHHMED A., Birisik C., Ucuncuoglu D., Yetim H.Proceeding of the 2nd International Food Congress: Novel Approaches in Food Industry., İzmir, Turkey, 26 May2014, pp.180XXXIII. Traditional Anatolian Pastirma: should it be valued as a unique meat product?.Traditional Anatolian Pastirma: should it be valued as a unique meat product?.AHHMED A., Ozturk I., TÖRNÜK F., Karaman S., Ozbek M., Kaneko G., Ushio H., Sakata R., Yetim H.In Proceeding of the 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”,, Struga,Macedonia, 24 October 2013, pp.1XXXIV. Diversity in meat textural and quality parameters o f dromedary camel.Diversity in meat textural and quality parameters o f dromedary camel.AHHMED A., Karaman S., TOKER Ö. S. , Kaneko G., Ushio H., Sakata R., Cam M., Saki S., Yetim H.In Proceeding of the 59th International congress of Meat Science and Technology,, İzmir, Turkey, 18 August 2013,pp.91-94XXXV. Are the application of genomics and proteomics in meat industry worthy?Are the application of genomics and proteomics in meat industry worthy?AHHMED A., Yetim H.the graduate course during the 59th International congress of Meat Science and Technology, İzmir, Turkey, 18August 2013, pp.1-10XXXVI. Processing development of Turkish cured meat products by a combination of traditional and modernProcessing development of Turkish cured meat products by a combination of traditional and modernmethods: Pastirma production system.methods: Pastirma production system.AHHMED A., Ozturk I., DASKIN P., TÖRNÜK F., Karaman S., Yetim H.In Proceeding of the Academic Plaza: International Food Machinery and Technology Exhibition (FOOMA 2013),,Tokyo, Japan, 11 June 2013, pp.239-242XXXVII. L ibyan and Turksih meat products as a Muslim food culture.Libyan and Turksih meat products as a Muslim food culture.AHHMED A., Yetim H., Karaman S., Inomata T., Kaneko G., Ushio H., Sakata R.1st lcocal meeting of Faculty of Agriculture on ethical foods, (Meiji University)., Nagoya, Japan, 17 December 2012,pp.1XXXVIII. Physicochemical Changes in muscle proteins o f cured beef products made from M. Cutaneous-omoPhysicochemical Changes in muscle proteins o f cured beef products made from M. Cutaneous-omoBrachialis muscle: part II.Brachialis muscle: part II.
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