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textural, rheological and microstructural properties of some foods, 2012 - 2014

YILMAZ M. T., Project Supported by Higher Education Institutions, Simpleks Kafes Karisim Dizayni ve Cevap Yiizeyi
Metotlar: kullanilarak ekstraksiyon kosullar1 optimize edilmis bazi baharat ekstraktlarinin, koftenin depolama stabilitesi
ozellikleri iizerine etkilerinin belirlenmesi, 2011 - 2012

YILMAZ M. T., Project Supported by Higher Education Institutions, Sigir, Koyun ve Keg¢i Yaglarinin Fiziksel, Kimyasal ve
Teknolojik Ozellikleri Uzerine Ambalaj Sekli ve Depolama Siiresinin Etkisi, 2006 - 2009

YILMAZ M. T., TUBITAK Project, Vakum Ambalajlanmis Pili¢ Eti Kéftelerinin Depolama Stabilitesi ve Mikrobiyolojik
Kalitesi Uzerine Bazi Baharat Ugucu Yaglarinin Etkisi, 2007 - 2008

YILMAZ M. T., Project Supported by Higher Education Institutions, Nitrit, Glukono Delta Lakton ve Askorbik Asidin
Sucugun Cesitli Fiziksel Kimyasal ve Teknolojik Ozellikleri Uzerindeki Etkisinin Response Surface Metodu ile
Modellenmesi, 2000 - 2002

Peer Reviews in Scientific Publications

Food and Bioprocessing Technology, SCI Journal, May 2017

Journal of Food Engineering, SCI Journal, March 2017

Carbohydrate Polymers, National Scientific Refreed Journal, February 2017
Journal of Food Science , SCI Journal, June 2016

Food Research International, SCI Journal, May 2016

Food Biophysics, SCI Journal, March 2016

European Journal of Lipid Science and Technology, SCI Journal, March 2016
International Journal of Food Properties, SCI Journal, February 2016

Meat Science, SCI Journal, January 2016



Journal of Medicinal Foods, SCI Journal, March 2015
Foodborne Pathogen Disease, SCI Journal, March 2014
Food Biophysics, SCI Journal, March 2013

Food Research International, SCI Journal, January 2010

Metrics

Publication: 217
Citation (WoS): 1472
Citation (Scopus): 2504
H-Index (WoS): 25
H-Index (Scopus): 30

Congress and Symposium Activities

Nanotechnology and Nanomaterials (NANO-2017), Attendee, Chernivtsi, Ukraine, 2017

International Conference on Agriculture, Forest, Food Sciences and Technologies, Attendee, Nevsehir, Turkey, 2017
European Biotechnology Congress, Attendee, Dubrovnik, Croatia, 2017

19th International Sunflower Conference, Attendee, Edirne, Turkey, 2016

15th International Ceral and Bread Congress, Attendee, Istanbul, Turkey, 2016

12th Nanoscience and Nanotechnology Conference, Attendee, Kocaeli, Turkey, 2016

European Biotechnology Congress, Attendee, Riga, Latvia, 2016

9th International Conference on Water in Food, Attendee, Leuven, Belgium, 2016

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Sarajevo, Bosnia And
Herzegovina, 2015

International Mesopotamia Agriculture Congress, Attendee, Diyarbakir, Turkey, 2014

AERC, 9th Annual European Rheology Conference, Attendee, Karlsruhe, Germany, 2014

1st Congress On Food Structure Design, Attendee, Porto, Portugal, 2014

Nanotechnology applications in Food Science, Attendee, Illinois, United States Of America, 2013

Nanomechanics workshop, Attendee, Illinois, United States Of America, 2013

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Struga, Macedonia, 2013
The International Symposium on Food Rheology and Structure, Attendee, Ziirich, Switzerland, 2012

XXIII Food Micro, 23rd International ICFMH Symposium, Attendee, istanbul, Turkey, 2012

Novel Approaches in Food Industry, Attendee, izmir, Turkey, 2011

56th International Congress of Meat Science and Technology (ICOMST), Attendee, Cheongjin, North Korea, 2010
5th Central European Congress on Food, Attendee, Bratislava, Slovakia, 2010

The 1st International Symposium on Traditional Foods from Adriatic to Caucasus, Attendee, Tekirdag, Turkey, 2010
The International Symposium on Food Rheology and Structure, Attendee, Ziirich, Switzerland, 2009

3rd. International Conference of Food Science and Nutrition, Attendee, Al-Qahira, Egypt, 2008

1st International Congress of Seafood Technology, Attendee, izmir, Turkey, 2008

2nd. International Congress on Food and Nutrition, Attendee, istanbul, Turkey, 2007

Scholarships

YOK Yurt Dis1 Doktora Sonrasi Arastirma Burs Destegi, YOK, 2012 - Continues

Awards



YILMAZ M. T, BEST ORAL PRESENTATION AWARD, EUROPEAN BIOTECHNOLOGY CONGRESS, May 2016

YILMAZ M. T., TUBITAK-ULAKBIM Bilimsel Yayinlar1 Tesvik Odiilii, TUBITAK, April 2016

YILMAZ M. T,, Bilimsel Yayin Birinciligi Odiilii, YTU, March 2016

YILMAZ M. T., ULUSLARARASI ARASTIRMACILAR ICIN ARASTIRMA BURS PROGRAMI, TUBITAK BIDEB 2216, March
2016

YILMAZ M. T,, Sabri Ulker Bilim Odiilii, Sabri Ulker Gida Aragtrmalar: Enstitiisii Vakfi, March 2014

YILMAZ M. T., Bilimsel Yaym Birinciligi Odiilii, YTU, March 2014

YILMAZ M. T,, Bilimsel Yaymn Odiilii, SELGUK UNIVERSITES], May 2009
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