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Student ProjectR & D Project, Ay ve Kabak Çekirdeği Kabuğunun Biyobozunur Ambalajların Kuvvetlendirilmesinde Kullanımı, YildizTechnical University, Faculty Of Chemıcal And Metallurgıcal Engıneerıng, Department Of Food Engineering, Turkey, 2021- 2021R & D Project, Semizotu gamının biyobozunur ambalaj materyali üretiminde kullanımı , Yildiz Technical University,Faculty Of Chemıcal And Metallurgıcal Engıneerıng, Department Of Food Engineering, Turkey, 2020 - 2020
Activities in Scientific JournalsEuropean Food Science and Engineering, First Editor, 2020 - ContinuesNecmettin Erbakan Üniversitesi Fen ve Mühendislik Bilimleri Dergisi, Advisory Committee Member, 2019 - ContinuesFOODS, Special Issue Editor, 2022 - 2023Sigma Journal of Engineering and Natural Sciences, Assistant Editor/Section Editor, 2021 - 2022
Scientific RefereeingLWT - Food Science and Technology, SCI Journal, January 2015Quality Assurance and Safety of Crops and Foods, SCI Journal, September 2012Industrial Crops and Products, SCI Journal, May 2012Journal of Food Science, SCI Journal, May 2012Journal of Agricultural and Food Chemistry, SCI Journal, January 2012
MetricsPublication: 140 Citation (WoS): 1010 Citation (Scopus): 1275 H-Index (WoS): 18 H-Index (Scopus): 21
Congress and Symposium ActivitiesII. International Biology Congress, Invited Speaker, Bishkek, Kyrgyzstan, 20222 nd International Conference on Energetics, Civil and Agricultural Engineering, Attendee, Toskent, Uzbekistan, 202110th Probiotics, Prebiotics and New Foods, Nutraceuticals and Botanicals for Nutrition & Human and Microbiota Health,



Attendee, Rome, Italy, 2019Agriculture &Food 6th International Conference, Working Group, Burgas, Bulgaria, 2018I. International Agricultural Science Congress, Working Group, Van, Turkey, 2018İç Anadolu Bölgesi 3. Tarım ve Gıda Kongresi (Uluslararası Katılımlı), Working Group, Sivas, Turkey, 2017I. International Congress on Medicinal and Aromatic Plants, Working Group, Konya, Turkey, 2017Türkiye 12. Gıda Kongresi, Working Group, Edirne, Turkey, 2016IFT'16 Annual Event & Food Expo, Working Group, Illinois, United States Of America, 20165TH INTERNATIONAL VOCATIONAL SCHOOLS SYMPOSIUM, Working Group, Prizren, Kosova, 2016First International Conference on Applied Chemistry, Working Group, Jiddah, Saudi Arabia, 2015The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, Working Group, Sarajevo, BosniaAnd Herzegovina, 2015International Congress on Safety and Authenticity of Bee Products, Working Group, İstanbul, Turkey, 2015İç Anadolu Bölgesi 2. Tarım ve Gıda Kongresi, Working Group, Nevşehir, Turkey, 2015International Mesopotamia Agriculture Congress, Working Group, Diyarbakır, Turkey, 2014TGDF Gıda Kongresi, Working Group, Antalya, Turkey, 201359th ICoMST International Congress of Meat Science and Technology, Working Group, İzmir, Turkey, 2013Türkiye 11. Gida Kongresi, Working Group, Hatay, Turkey, 2012FoodMicro, Global Issues in Food Microbiology, Working Group, İstanbul, Turkey, 20123. Geleneksel Gıdalar Sempozyumu, Working Group, Konya, Turkey, 2012The First Turkish Congress, Expo and Workshops on Honey and Honeybee Products, Working Group, Kayseri, Turkey,2012TUBITAK 4th International Congress on Food and Nutrition, Working Group, İstanbul, Turkey, 2011IV. International Conference on Environmental, Industrial and Applied Microbiology, Working Group, Malaga, Spain,2011I. Et Ürünleri Sucuk Çalıştayı, Working Group, İzmir, Turkey, 2010Türkiye 10. Gıda Kongresi, Working Group, Erzurum, Turkey, 2008
Invited TalksII. International Biology Congress, Conference, Kyrgyzstan, May 2022
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