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Biography

Food scientist with a strong researcher potential. Highly experienced in meat science and to organise scientific
organizations. Having strong desire to transform new knowledge into innovative food products. Key skills include
actively contribution to project goals, problems solving and coordination of groups.

Education Information

I. Doctorate, Universidad de Extremadura, Spain 2016 - Continues
II. Doctorate, Pamukkale University, Institute Of Science, Gida Miihendisligi (Dr), Turkey 2013 - 2017
III.  Postgraduate, Ege University, Fen Bilimleri Enstitiisti, Gida Teknolojisi (Y1) (Tezli), Turkey 2009 - 2013
IV. Associate Degree, Anadolu University, Open Education Faculty, Department Of Foreign Trade, Turkey 2007 - 2013
V. Undergraduate, Ataturk University, Ziraat Fakiiltesi, Gida Miithendisligi Boliimii, Turkey 2005 - 2009

Foreign Languages

I.  English, C1 Advanced
II. Spanish, B1 Intermediate

Certificates, Courses and Trainings

I.  Project Management, Ufuk Avrupa Genel Bilgi Giinii, Tiibitak, 2022
II. Vocational Training, SCOPUS VE SCIENCEDIRECT AKADEMIK VERITABANLARI EGITIMI, Pamukkale Universitesi,
2014
[II. Entrepreneurship, Girisimcilik Destek Programi, KOSGEB, 2013

Dissertations



IL.

Doctorate, Bazi yabani meyve ekstraktlari ile muamele edilen kuzu etlerinin modifiye atmosferde ambalajlama ile
muhafazasi, Pamukkale University, Fen Bilimleri Enstitiisii, Gida Miihendisligi (Dr), 2017

Postgraduate, Dogal antioksidan katkili yenilebilir filmlerin koéfte tipi et iirtinlerinde kullaniminin arastirilmasi, Ege
University, Fen Bilimleri Enstitiisti, Gida Teknolojisi (Y1) (Tezli), 2013

Research Areas

Food Science, Food Chemistry, Food Regulations and Quality Control, Food Hygiene and Sanitation, Food Additives, Food
Biochemistry, Food Technology, Food Biotechnology, Fats Technology, Meat, Poultry and Game Technology, Aquaculture
Products Technology, Food Packaging

Academic and Administrative Experience

IL
1L

Boliim Akademik Tesvik Degerlendirme Komisyonu Baskani, Dokuz Eylul University, Efes Meslek Yiiksekokulu, Gida
isleme Béliimii, 2023 - Continues

Staj Koordinatérii, Dokuz Eylul University, Efes Meslek Yiiksekokulu, Gida isleme Béliimii, 2021 - Continues

Head of Department, Dokuz Eylul University, Efes Meslek Yiiksekokulu, Gida isleme Béliimii, 2020 - Continues

IV. Erasmus Program Department Coordinator, Dokuz Eylul University, Efes Meslek Yiiksekokulu, Gida Isleme Bliimii,
2019 - Continues
V. Meslek Yiiksekokulu Yénetim Kurulu Uyesi, Dokuz Eylul University, Efes Meslek Yiiksekokulu, Gida isleme Béliimii,
2018 - Continues
VI.  Dokuz Eylul University, 2018 - 2020
Courses
I. URUN GELISTIRME, Undergraduate, 2022 - 2023
II.  Bitkisel Yag Teknolojisi, Associate Degree, 2022 - 2023, 2021 - 2022
[II. INTERNATIONAL AND NATIONAL FOOD LEGISLATION, Postgraduate, 2022 - 2023, 2021 - 2022, 2020 - 2021,
2019 - 2020,2018 - 2019
IV.  Etve Et Uriinleri Teknolojisi, Associate Degree, 2022 - 2023, 2021 - 2022
V. FRUIT AND VEGETABLE TECHNOLOGY, Associate Degree, 2021 - 2022
VI. THESIS, Postgraduate, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 - 2019
VII. MUTFAK TARIHI VE KULTURU, Undergraduate, 2022 - 2023
VIII. Laboratuvar Teknikleri, Associate Degree, 2022 - 2023
IX. FOOD PACKAGING, Associate Degree, 2021 - 2022
X.  GASTRONOMY AND CURRENT DEVELOPMENTS, Postgraduate, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 -
2019
XI. SEMINARY, Postgraduate, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 - 2019
XII. FIELD STUDY, Postgraduate, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 - 2019
XIII. INFORMATION AND COMMUNICATION TECHNOLOGY , Associate Degree, 2020 - 2021
XIV. ENTREPRENEURSHIP, Associate Degree, 2019 - 2020, 2018 - 2019
XV. Gastronomi ve Gida Trendleri, Associate Degree, 2018 - 2019
XVI. CAREER ORIENTATION, Associate Degree, 2018 - 2019
Advising Theses

L

Akcan T, Ergezer H.,, Mese Palamut Unu Kullaniminin Kéftelerin Kalite Karakteristikleri Uzerine Etkileri,



IL

Postgraduate, E.ONEL(Student), 2022
Akcan T, The use of acorn as sustainable gastronomic product in bakery products: A study on baklava,
Postgraduate, S.NUR(Student), 2022

Jury Memberships

L

IL.
1L
WA
V.
VL
VIL
VIIL

XL
XIL

Post Graduate, Post Graduate, Dokuz Eyliil Universitesi, January, 2024

Post Graduate, Post Graduate, Dokuz Eyliil Universitesi, August, 2023

Competition, Teknofest, T3 Vakfi, April, 2023

Competition, Sen Seftali Senligi, Selcuk Belediyesi, 2022, Selcuk Belediyesi, July, 2022

Post Graduate, Post Graduate, Ege Universitesi, February, 2022

Post Graduate, Post Graduate, Ege Universitesi, February, 2022

Academic Staff Examination, Academic Staff Examination, Dokuz Eyliil Universitesi, January, 2022
Post Graduate, Post Graduate, Dokuz Eyliil Universitesi, August, 2021

Academic Staff Examination, Academic Staff Examination, Dokuz Eyliil Universitesi, December, 2019
Post Graduate, Post Graduate, Pamukkale Universitesi, November, 2019

Competition, BELEVI SEFTALI FESTIVALI, Dokuz Eylul University, July, 2019

Post Graduate, Post Graduate, Pamukkale Universitesi, June, 2019

Published journal articles indexed by SCI, SSCI, and AHCI

IL.

1L

WA

VL

VIL

VIIL

Acorn (Quercus ithaburensis) Flour's effect on the physicochemical, textural, and sensory
characteristics of raw and cooked beef meatballs

AKCAN T., Onel E., Ergezer H.

International Journal of Gastronomy and Food Science, vol.35, 2024 (SCI-Expanded)

Investigating the Quality and Purity Profiles of Olive Oils from Diverse Regions in Selcuk, izmir
Akcan T.

MOLECULES, vol.29, no.5, pp.1104-1115, 2024 (SCI-Expanded)

Thermal Properties of Ultrasound-Extracted Okra Mucilage

Glaue §., Akcan T., Tavman S.

APPLIED SCIENCES-BASEL, vol.13, no.11, 2023 (SCI-Expanded)

Determination of Gluten Contamination in Foods Available on the Turkish Market via Enzyme-Linked
Immunosorbent Assay (ELISA)

Bakirci G., Glaue S., AKCAN T.

APPLIED SCIENCES-BASEL, vol.13, no.10, 2023 (SCI-Expanded)

Exploring the impact of acorn extract on the quality and taste of beef meat burgers

Akcan T., Oziinlii 0., Ergezer H., Gokge R.

REVISTA MEXICANA DE INGENIERA QUMICA, vol.22, no.2, pp.1-10, 2023 (SCI-Expanded)

Pork proteins oxidative modifications under the influence of varied time-temperature thermal
treatments: A chemical and redox proteomics assessment

Mitra B., Lametsch R.,, AKCAN T., Ruiz-Carrascal J.

MEAT SCIENCE, vol.140, pp.134-144, 2018 (SCI-Expanded)

Molecular interactions and redox effects of carvacrol and thymol on myofibrillar proteins using a
non-destructive and solvent-free methodological approach

Lahmar A., AKCAN T., Chekir-Ghedira L., Estevez M.

FOOD RESEARCH INTERNATIONAL, vol.106, pp.1042-1048, 2018 (SCI-Expanded)

Acorn (Quercus spp.) as a novel source of oleic acid and tocopherols for livestock and humans:

discrimination of selected species from Mediterranean forest



XI.

XIL

XIIIL.

AKCAN T., Gokce R, Asensio M., Estevez M., Morcuende D.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.54, no.10, pp.3050-3057, 2017 (SCI-Expanded)
Antioxidant protection of cooked meatballs during frozen storage by whey protein edible films with
phytochemicals from Laurus nobilis L. and Salvia officinalis

AKCAN T, Estevez M., Serdaroglu M.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.77, pp.323-331, 2017 (SCI-Expanded)

Hawberry (Crataegus monogyna Jaqc.) extracts inhibit lipid oxidation and improve consumer liking
of ready-to-eat (RTE) pork patties

AKCAN T, Estevez M,, Rico S., Ventanas S., Morcuende D.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.54, no.5, pp.1248-1255, 2017 (SCI-Expanded)
Effect of protein oxidation on the impaired quality of dry-cured loins produced from frozen pork
meat

Lorido L., Ventanas S., AKCAN T., Estevez M.

FOOD CHEMISTRY, vol.196, pp.1310-1314, 2016 (SCI-Expanded)

Effects of Different Batter Formulation on Some Quality Characteristics of Deep-Fat Fried Chicken
Nuggets

Gokce R, Akgun A. A, Ergezer H,, AKCAN T.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.22, no.3, pp.331-338, 2016 (SCI-
Expanded)

The Effects of Potato Puree and Bread Crumbs on Some Quality Characteristics of Low Fat Meatballs
Ergezer H.,, AKCAN T, Serdaroglu M.

KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, vol.34, no.5, pp.561-569, 2014 (SCI-Expanded)

Articles Published in Other Journals

IL.

I1.

VL

VIL

Sensory Analysis of Breads Prepared from Tarhana Dough in Different Formulations and
Determination of Purchasing Intention

Giin A, AKCAN T.

International Journal of Pure and Applied Sciences, vol.10, no.1, pp.261-275, 2024 (Peer-Reviewed Journal)
Ultrasound-Assisted Extraction of Okra Mucilage: Rheological Properties of its Aqueous Solutions
AKCAN T, Glaue S. 0.

Akademik Gida, vol.22, no.1, pp.1-13, 2024 (Scopus)

Yenilebilir Cicek Olarak Giiliin Onemi ve Osmanlh Mutfak Kiiltiiriindeki Yeri

Giines S. N., AKCAN T.

AYDIN GASTRONOMY, vol.6, no.2, pp.326-334, 2022 (Peer-Reviewed Journal)

Defne Yapragi ve Adacay1 iceren Yenilebilir Filmler: Oksidasyonun Engellenmesi ve Sogukta Muhafa
Pismis Koftelere Uygulanmasi

AKCAN T, SERDAROGLU F. M.

Dokuz Eyliil Universitesi Miihendislik Fakiiltesi Fen ve Miihendislik Dergisi, vol.24, 2022 (Peer-Reviewed Journal)
KURU OLGUNLASTIRMA YONTEMI iLE OLGUNLASTIRILAN BONFILE, NUAR VE KABURGA ETLERININ
BAZI FiZIKOKIMYASALVE DUYUSAL OZELLIKLERI

Karaduman T. A, GOKCE R., ERGEZER H., AKCAN T.

gida ve yeme bilimi teknolojisi dergisi, vol.20, pp.46-54, 2018 (Peer-Reviewed Journal)

Koruk Sularinin Bazi Kalite Karakteristikleri Uzerine Pastérizasyon ve Potasyum Sorbat ilavesinin
Etkisi

ERGEZER H., GOKCE R,, AKCAN T.

Akademik Gida, vol.16, no.3, pp.287-292, 2018 (Peer-Reviewed Journal)

Effects of cornelian cherry (Cornus mas L.) extract on quality characteristics of sucuk

Ergezer H., Gokce R,, Elgin S,, AKCAN T.



PAMUKKALE UNIVERSITY JOURNAL OF ENGINEERING SCIENCES-PAMUKKALE UNIVERSITESI MUHENDISLIK
BILIMLERI DERGISI, vol.24, no.7, pp.1376-1381, 2018 (ESCI)
VIII. Etve Uriinlerinde Protein Oksidasyonu: Etki Mekanizmasi, Tespit Yontemleri ve Etkileri.

ERGEZER H., GOKCE R, Seyma H., AKCAN T.
Akademik Gida, vol.14, no.1, pp.54-60, 2016 (Peer-Reviewed Journal)

IX. Gida giivenliginde yeni bir yaklasim (HARPC)
AKCAN T, ERGEZER H., GOKCE R.
Kalder Once Kalite, vol.23, 2014 (Non Peer-Reviewed Journal)

X. Kanath Eti Emiilsiyonlarinin Fonksiyonel Ozellikleri.
AKCAN T., SERDAROGLU F. M.
Akademik Gida, vol.9, no.5, pp.49-53, 2011 (Peer-Reviewed Journal)

Books & Book Chapters

I. Bioactive Phytochemicals from Citrus Oil Processing By-products

ONCU GLAUE S., AKCAN T.
in: Bioactive Phytochemicals from Vegetable Oil and Oilseed Processing By-products, Mohamed Fawzy Ramadan
Hassanien, Editor, Springer, Cham, pp.269-288, 2023

II. Bioactive Phytochemicals from Acorn (Quercus spp.) Oil Processing By-products
OZDIKICIERLER 0., AKCAN T.
in: Bioactive Phytochemicals from Vegetable Oil and Oilseed Processing By-products, , Editor, Springer, pp.739-752,
2023

. ZEYTiNYAGI ACISINDAN SELGUK
GUNES S. N., AKCAN T.
in: SELCUK BIR UNESCO KENTINE DIiSIPLINLER ARASI BAKIS II, Ava Eda, ONCU GLAUE Selale, Taskan BERRIN,
Editor, Cizgi Kitabevi, izmir, pp.9-30, 2023

IV. Bioactive Phytochemicals from Acorn (Quercus spp.) Oil Processing By-products
Ozdikicierler 0., Akcan T.
in: Bioactive Phytochemicals from Vegetable Oil and Oilseed Processing By-products, Mohamed Fawzy Ramadan
Hassanien, Editor, Springer Nature, Ziirich, pp.1-12, 2022

V. ANTARKTIKA MUTFAK KULTURO
MUHACIR B., AKCAN T.
in: Diinyanin 7 Kitasinda Sokak Lezzetleri: Gordiim, Duydum, Okudum, Yaptim, Biliyorum, GUCLUTURK BARAN
Giinseli, KUCUKYAMAN Mehmet Anil, Editor, Akademisyen Kitabevi, Ankara, pp.123-142, 2022

VI. Gastronomide Giincel Egilimler
Akcan T. (Editor), Giigliitiirk Baran G. (Editor), Ozogul G. (Editor)
Akademisyen Kitabevi, Ankara, 2021

VII. ESSiZ TABAKLAR: KiSiISELLESTIRILMIS GASTRONOMI
Kirbag K., AKCAN T.
in: GASTRONOMIDE GUNCEL EGILIMLER, AKCANTolga, GUCLUTURK BARAN Giinseli, 0ZOGUL Gamze, Editor,
Akademisyen Kitabevi, Ankara, pp.175-189, 2021
VIII. MUTFAGIMDA ET URUNLERIMI NASIL HAZIRLARIM?

AKCAN T.
in: MUTFAKTA GIDAMI ISLIYORUM, Saygi Birol, Tavman Sebnem, Editor, Detay Yayincilik, Ankara, pp.271-290,
2021

IX. SELCUK Bir Unesco Kentine Disiplinlerarasi1 Bakis
Avci E. (Editor), Akcan T. (Editor), Ertiirk D. (Editor)
Cizgi Kitabevi Yayinlari, Ankara, 2020

X. SELCUK’TA YETiSEN BASLICA MEYVELER



Akcan T, Glines S. N.
in: SELCUK Bir Unesco Kentine Disiplinlerarasi Bakis, AVCI Eda,AKCAN Tolga,ERTURK Devrim, Editor, Cizgi Kitabevi
Yayinlari, Ankara, pp.223-241, 2020
XI. GASTRONOMI ACISINDAN SELGCUK

Geng S., Akcan T.
in: SELCUK Bir Unesco Kentine Disiplinlerarasi Bakis, Avci Eda,Akcan Tolga,Ertiirk Devrim, Editor, Cizgi Kitabevi
Yayinlari, Ankara, pp.328-345, 2020

XIl. Deve Siti
ONCU GLAUE S., AKCAN T.
in: Devenin Yasamimizdaki Yeri, Gamze Ozogul, Selale Oncii Glaue, Gizem Hatipoglu, Editor, Akademisyen Kitabevi
A.S. Ankara, pp.131-159, 2019

XIll. DEVE ETI
Tibet Akgiil D., AKCAN T., ONCU GLAUE S.
in: Devenin Yagamimizdaki Yeri, Gamze OZOGUL Selale ONCU GLAUE, Gizem HATIPOGLU, Editor, Akademisyen
Kitabevi A.S., izmir, pp.161-173, 2019

Refereed Congress / Symposium Publications in Proceedings

. DEVELOPMENT OF A NEW PRODUCT FROM FERMENTED TARHANA DOUGH: TARHANA BREAD

GUN A, ONCU GLAUE S., AKCAN T.
4th ISPEC INTERNATIONAL CONGRESS ON CONTEMPORARY SCIENTIFIC RESEARCH, Gence, Azerbaijan, 14 - 15
November 2023, pp.292-304

II. GECMISTEN BUGUNE EFES SELCUK’UN EKMEK CESiTLiLiGi
GUN A, AKCAN T.
GANUD 5 th INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, istanbul, Turkey,
11 - 13 November 2023, pp.167-181

III. ET ANALOGLARI: LEZZETIN SURDURULEBILIR ALTERNATIFLERI
YUKSEL H., AKCAN T.
GANUD-V INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, Istanbul, Turkey, 11
November 2023

IV. KARA (BURSA SiYAH) INCIR YAPRAGI EKSTRAKSIYONU VE BiYO-SODYUMSILiKAT KULLANILARAK
SiLIKA TANELERININ YESIL SENTEZI
Keles A, KOSE M. D., ONCU GLAUE S., AKCAN T.,, HELVACI S. S.
15. Ulusal Kimya Miihendisligi Kongresi, Canakkale, Turkey, 04 September 2023

V. Evaluation of the Effect of Acorn Flour on the Appearance of Foods in Terms of Consumer
Preference: Baklava
Giines S. N.,, AKCAN T.
4th International Conference on Advanced Engineering Technologies, Bayburt, Turkey, 28 September 2022

VL. ARCHEOGASTRONOMY AS A NEW NOTION PROPOSAL AND SOME ARCHEOLOGICAL REVIEWS FROM
ANATOLIAN CUISINE CULTURE
BARAT T, AKCAN T.
GANUD INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS-II], istanbul, Turkey, 06
May 2022

VII. Gastronomide Bitkisel Bazl Protein ikamelerinin Yeri
GULGEN H.,, AKCANT.
21.ULUSAL - 5. ULUSLARARASI TURIZM KONGRESI “iC TURIZM”, Ankara, Turkey, 17 October 2021
VII. GASTRONOMIK ZEYTINYAGI ROTASININ BALIKESIR ILINDE UYGULANABILIRLIGINE ILISKIN BIR

CALISMA
DEMIREL T., MUHACIR B.,, GUNES §. N., AKCAN T.



XI.

XIL

XIIIL.

XIV.

XV.

XVIL

XVIIL.

XVIIL

XIX.

XXL

XXIIL

XXIII.

21. ULUSAL TURIZM KONGRESI / 5. ULUSLARARASI TURIZM KONGRESI, Balikesir, Turkey, 15 October 2021
Akdeniz Mutfaginda Mese Palamudu Tiiketiminin Tarihsel Geligimi

Giines S. N, AKCAN T.

1. ULUSAL GASTRONOMI CALISMALARI SEMPOZYUMU“Akdeniz Gastronomi Kiiltiirii”, istanbul, Turkey, 18
February 2021

Et Giriinlerinde mese palamutunun kullanim alanlar:

AKCAN T.

IV.ET URUNLERICALISTAYI “ET URUNLERI URETIMINDEYENILIKCI YAKLASIMLAR”, Turkey, 6 - 08 October 2020
Gastronomik A¢idan Deve Etinin Diinyadaki Yeri

Tibet Akgiil D., AKCAN T.

IV.ET URUNLERICALISTAYI “ET URUNLERI URETIMINDEYENILIKCI YAKLASIMLAR”, Turkey, 6 - 08 October 2020
BESLENME ACISINDAN DEVE ETI VE SUTOU

CEYDA FIRTINA B., AKCAN T.

I1I. ULUSLARARASI SELCUK EFES DEVECILIK KULTURU VEDEVE GURESLERI SEMPOZYUMU, 17 - 19 January 2019
”;PERMITE LA PULVERIZACION DE EXTRACTOS ANTIOXIDANTESCOTRARRESTAR EL EFECTO PRO-
OXIDANTE DE UNA ATMOSFERAMODIFICADA ALTA EN OXiGENO SOBRE CHULETAS DE CORDERO?”
Gonzlez Mohino A, Estévez M., Ruiz S., AKCAN T, Morcuende D.

X Congreso Nacional CyTA-CESIA, Turkey, 16 - 17 May 2019

Yenilebilir Cicek: Lavanta

Tibet Akgiil D., Gégiis Bagis N., Oncii Glaue S., Akcan T.

4th International Anatolian Agriculture, Food, Environment and Biology Congress, Afyonkarahisar, Turkey, 20 - 22
April 2019

Askorbik asit kullanimiyla broyler gogiis etlerinde pse etsorununun 6nlenmesiPrevention of pse
meat problem in broiler breasts meatswith using ascorbic acid

GOKCE R, ERGEZER H., Oziinlii 0., AKCAN T.

5.ULUSLARARASIBEYAZ ET KONGRESI, Antalya, Turkey, 24 - 28 April 2019

Beslenme kiiltiiriimiizde tavuk ve tavuk iiriinleriChicken and chicken products in Turkish food
culture

GOKCE R., ERGEZER H., Oziinlii 0., AKCAN T.

5.ULUSLARARASIBEYAZ ET KONGRESI, Antalya, Turkey, 24 - 28 April 2019

Physico-chemical parameters and acceptability and of spleen-treated beef patties

Ozunlu 0., Ergezer H., Gokce R., Akdogan A., AKCAN T.

60th International Meat Industry Conference (MEATCON), Kopaonik, Serbia, 22 - 25 September 2019, vol.333
SOME PHYSICOCHEMICAL and SENSORY PROPERTIES of DRYAGED LOIN, RIB and ROUND MEAT from
BEEF

GOKCE R, Karaduman T. A, ERGEZER H., AKCAN T.

iseki, 3 - 05 July 2018

MANAS DESTANINDA GECEN TOY VE YUGLARDA YENILiP iCILENLER

GOKCE R, ERGEZER H., AKCAN T.

Avrasya Tarim ve Doga Bilimleri Kongresi, 20 - 23 September 2017

TURK YEMEK KULTURUNDE ET VE ET URUNLERI

GOKCE R., ERGEZER H., AKCAN T.

Avrasya Tarim ve Doga Bilimleri Kongresi, 20 - 23 September 2017

Meat And Meat Products in Turkish Culinary Culture

GOKCE R., ERGEZER H., AKCAN T.

Eurasian Agriculture and Natural Sciences Congress, 20 - 23 September 2017

Effect of Pasteurization and Sorbate on Some Quality Parametersof Koruk Juice

AKCAN T., GOKCE R, ERGEZER H.

8th International EuroAliment Symposium, 7 - 09 September 2017

Production of Encapsulated Bone Broth Powder

ERGEZER H., Kara Y., GOKCE R., AKCAN T.



XXIV.

XXV.

XXVL

XXVIIL

XXVIIL

XXIX.

XXX.

XXXI.

XXXIIL

XXXIII.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIIL

8th International EuroAliment Symposium, 7 - 09 September 2017

Edible Insects: A Future Food Supply?

ERGEZER H., AKCAN T., GOKCE R.

8th International EuroAliment Symposium, 7 - 09 September 2017

Incorporacién De Extractos Antioxidantes Para Prolongar La Vida Util De Carne De Ternera:
Estudios De Los Procedimientos De Aplicacion.

Morcuende D., AKCAN T., Martinez S., Jimenez E., Ventanas S., Estévez M.

IX Congreso CyTA-CESIA, Madrid, Spain, 16 - 18 May 2017

Effect of Mediterranean Fruits Extracts on The Sensory Properties of Modified Atmosphere-
Packaged Lamb Meat.

AKCAN T, GOKCE R, Martinez S., Jimenez E., Ventanas S., Estévez M., Morcuende D.

IX Congreso CYTA/CESIA., Madrid, Spain, 16 - 18 May 2017

Effects of different batter formulation on some quality charecteristics of deep fat fried chicken
nuggets

GOKCE R., Akgiin A. A, ERGEZER H., AKCAN T.

Trends in meat and meat products manifacturing, 11 - 12 June 2015

Sucuk Uretiminde Kizilcik Piiresi Kullanimi.

Seyma H., GOKCE R., ERGEZER H., AKCAN T.

3. Et Uriinleri Calistay1 Et Uriinleri Uretiminde Inovasyon, Turkey, 16 - 17 October 2014

Gida Sanayicilerinin Gida Miihendisligi Egitiminden Beklentileri.

GOKCE R., ERGEZER H., AKCAN T.

8. Gida Miihendisligi Kongresi, Turkey, 7 - 09 November 2013

Producing of Denizli Tandir Kebap, Some Physcial and Chemical Properties.

GOKCE R, ERGEZER H., AKCAN T.

Traditional Foods from Adriatic to Caucaus, Ohrid, Macedonia, 24 - 26 October 2013

Siit Proteinlerinin Et Uriinlerinde Yenilebilir Film Olarak Kullanimi.

AKCAN T., ERGEZER H., SERDAROGLU F. M.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Turkey, 15 - 16 November 2012

Yenilebilir Defne Ve Adagay1 Ekstrakti Katkili Filmlerin Kéfte Tipi Et Uriinlerinde Yag Oksidasyonu
Uzerine Etkileri.

AKCAN T., ERGEZER H., SERDAROGLU F. M.

Tiirkiye 11. Gida Kongresi, Turkey, 10 - 12 October 2012

Effect of different cooking methods on the antioxidant potential of artichoke cynara scolymus 1 by
product extracts in beef patties

SERDAROGLU F. M., ERGEZER H., AKCAN T.

58th ICoMST, 13 - 18 August 2012

Evaluation of the Antioxidant Potential of Artichoke Cynara scolymus L Byproducts Extracts in Raw
Beef Patties

SERDAROGLU F. M., ERGEZER H., AKCAN T.

57th ICoMST, Ghent, Belgium, 7 - 12 August 2011

The Effects of Potato Puree on Some Quality Characteristics of Sardine (Sardine pilchardus) patties.
SERDAROGLU F. M., Yildiz Turp G., ERGEZER H., AKCAN T.

1st International Congress on food Technology, 3 - 06 November 2010

Improving Beef Meatball Characteristics by Adding Potato Puree and Carrageenan.
SERDAROGLU F. M,, Yildiz Turp G., ERGEZER H., AKCAN T., Baris P.

56th International Congress of Meat Science and Technology(ICoMST), 15 - 20 August 2010

The Effects of Potato Puree on Some Quality Characteristics of Meatballs.

ERGEZER H., AKCAN T, Yildiz Turp G., SERDAROGLU F. M.

IV. International Scientific Conference Meat in Technology and Human Nutrition, 23 - 24 June 2010
Sucuk Uretiminde Et Partikiil Biiyiikliigiiniin Uriin Kalitesine Etkilerinin Aragtirilmasi
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