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XXVI. Non-linear rheological (LAOS) behavior o f sourdough-based dough Yildirim-Mavis C., Yilmaz M. T., Dertli E., Arıcı M., Özmen D.Food Hydrocolloids, vol.96, pp.481-492, 2019 (SCI-Expanded)XXVII. Effect o f the fermentation temperature on the degradation of phytic acid in whole-wheat sourdough    breadMetin Yıldırım R., Arıcı M.LWT, vol.112, 2019 (SCI-Expanded)XXVIII. Fabrication and characterization of thymol-loaded nanofiber mats as a novel antimould surface material for  coating cheese surface  Tatlisu N. B., Yilmaz M. T., Arıcı M.FOOD PACKAGING AND SHELF LIFE, vol.21, 2019 (SCI-Expanded)XXIX. Fortification of edible zein films with thyme, laurel and orange essential o ils and determination of   their  antifungal and radical scavenging properties Gucbilmez C. M., Oksuz O., Arıcı M.JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, vol.70, pp.82-88, 2019(SCI-Expanded)XXX. A rapid ATR-FTIR spectroscopic method for classification of gelatin gummy candies in relation to  the  gelatin sourceÇebi N., Dogan C. E., Mese A. E., Ozdemir D., Arıcı M., Sağdıç O.FOOD CHEMISTRY, vol.277, pp.373-381, 2019 (SCI-Expanded)XXXI. Evaluation of acrylamide and selected parameters in some Turkish coffee brands from the Turkish marketAkgun B., Arıcı M.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, vol.36, pp.548-560, 2019 (SCI-Expanded)XXXII. Optimization of a gluten free formulation of the Turkish dessert revani using different types of  flours, protein sources and transglutaminaseYildirim R. M., Gumus T., ARICI M.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.95, pp.72-77, 2018 (SCI-Expanded)XXXIII. Biodiversity and technological properties o f yeasts from Turkish sourdough  Arıcı M., Özülkü G., Yıldırım R. M., Sağdıç O., Durak M. Z.FOOD SCIENCE AND BIOTECHNOLOGY, vol.27, pp.499-508, 2018 (SCI-Expanded)XXXIV. Physicochemical, Functional and Microbiological Properties o f Hardaliye Beverages Produced from Different Grapes and Collected from Different HouseholdsCoşkun F., Arıcı M., Gülcü M., Çelikyurt G., Mirik M.TARIM BILIMLERI DERGISI-JOURNAL OF AGRICULTURAL SCIENCES, vol.24, pp.278-285, 2018 (SCI-Expanded)XXXV. Characterization of the rheological and technological properties o f the frozen sourdough bread with    chickpea flour additionÖzülkü G., Arıcı M.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, pp.1493-1500, 2017 (SCI-Expanded)XXXVI. Probiotic and functional characterization of lactobacillus spp. iso lated from infant faeces    Tokatli Demirok N., DURAK M. Z., ARICI M.JOURNAL OF BİOTECHNOLOGY, vol.256, 2017 (SCI-Expanded)XXXVII. The effect o f ultrasonic treatments on turbidity, microbial load, and polyphenol oxidase (PPO)  activity o f plum nectar IRKILMEZ M. U., Başlar M., SAĞDIÇ O., ARICI M., ERTUGAY M. F.Journal of Food Measurement and Characterization, vol.11, no.2, pp.380-387, 2017 (SCI-Expanded)XXXVIII. 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, vol.11, no.1, pp.50-57, 2017 (SCI-Expanded)XXXIX. Comparison of the Effect o f Some Essential Oils on the Growth of Penicillium verrucosum and its 
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Penicillium verrucosum, SCI Journal, March 2012Utilization of Plant Hydrosols as Sprout Disinfectant, SCI Journal, March 2012
Scientific ConsultationsTübitak, Scientific Consultancy, Yildiz Technical University, Faculty Of Chemıcal And Metallurgıcal Engıneerıng,Department Of Food Engineering, Turkey, 2017 - Continues
Tasks In Event OrganizationsArıcı M., Türkiye 1. Gıda Mikrobiyolojisi Kongresi), Scientific Congress, Erzurum, Turkey, Eylül 2023Arıcı M., 1st International Conference on Food Technology and Nutrition, Scientific Congress, Tetovo, Macedonia, Mayıs2019Arıcı M., 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Scientific Congress, Girne, Cyprus(Kktc), Nisan 2018Arıcı M., 3th International Symposium on Traditional Foods from Adriatic to Caucasus, Scientific Congress, Sarajevo,Bosnia And Herzegovina, Ekim 2015Arıcı M., Kovandan Sofraya İzlenebilir Arı Ürünleri Kongresi, Scientific Congress, İstanbul, Turkey, Nisan 2014Arıcı M., Food Micro2012, Scientific Congress, İstanbul, Turkey, Eylül 2012
MetricsPublication: 209 Citation (WoS): 1581 Citation (Scopus): 1663 H-Index (WoS): 23 H-Index (Scopus): 27
Congress and Symposium ActivitiesEge 10th International Conference on Applied Sciences, Attendee, İzmir, Turkey, 20233rd International Congress on Scientific Advances, Attendee, İstanbul, Turkey, 20232nd Food Chemistry Congress, Invited Speaker, Antalya, Turkey, 2023International Congress on Fundamental and Applied Sciences, Attendee, Sarajevo, Bosnia And Herzegovina, 20173 rd INTERNATIONAL CONFERENCE ON ENGINEERING AND NATURAL SCIENCES, Attendee, Budapest, Hungary, 2017I. International Congress on medical and aromatik plants "Natural and healthy Life", Attendee, Konya, Turkey, 2017I. International Congress on Medical and Aromatic Plants, Session Moderator, Konya, Turkey, 2017Biyoteknoloji Kongresi, Session Moderator, Konya, Turkey, 2015From Hive to Table 2015, Moderator, İstanbul, Turkey, 2015
Non Academic ExperienceYıldız Teknik ÜniversitesiNamık Kemal ÜniversitesiNamık Kemal ÜniversitesiTrakya ÜniversitesiTrakya Üniversitesi



Trakya Üniversitesi
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