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Postgraduate, M.Gölükçü(Student), 2000ÖZDEMİR F., Yenidünya çeşitlerinin (Eriobotrya Japonica L.) bazı fiziksel, kimyasal özellikleri ile marmelat, nektar vekonserveye işlenebilme olanaklarının belirlenmesi, Postgraduate, A.Topuz(Student), 1998ÖZDEMİR F., Yenidünya Meyvesinin (Eriobotrya japonica L.) Bazı Fiziksel, Kimyasal Özellikleri ve DeğerlendirilmeOlanakları, Postgraduate, A.Topuz(Student), 1998
Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCII. Effects o f fermentation time on phenolic composition, antioxidant and antimicrobial activities o fEffects o f fermentation time on phenolic composition, antioxidant and antimicrobial activities o fgreen, oolong, and black teasgreen, oolong, and black teasSalman S., Öz G., FELEK R., Haznedar A., Turna T., ÖZDEMİR F.Food Bioscience, vol.49, 2022 (SCI-Expanded)II. Milk protein and zein coatings over peeled garlic cloves to  extend their  shelf lifeMilk protein and zein coatings over peeled garlic cloves to  extend their  shelf lifeTORUN M., ÖZDEMİR F.SCIENTIA HORTICULTURAE, vol.291, 2022 (SCI-Expanded)III. Encapsulation of strawberry flavour and physicochemical characterization of the encapsulatedEncapsulation of strawberry flavour and physicochemical characterization of the encapsulatedpowderspowdersBalci-Torun F., ÖZDEMİR F.POWDER TECHNOLOGY, vol.380, pp.602-612, 2021 (SCI-Expanded)IV. Effects o f fermentation time and shooting period on amino acid derivatives and free amino acidEffects o f fermentation time and shooting period on amino acid derivatives and free amino acidprofiles o f teaprofiles o f teaSalman S., YILMAZ C., GÖKMEN V., ÖZDEMİR F.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.137, 2021 (SCI-Expanded)V. Investigation of free amino acids, bioactive and neuroactive compounds in different types of tea andInvestigation of free amino acids, bioactive and neuroactive compounds in different types of tea andeffect o f black tea processingeffect o f black tea processingYILMAZ C., ÖZDEMİR F., GÖKMEN V.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.117, 2020 (SCI-Expanded)VI. Effect o f altitude, shooting period, and tea grade on the catechins, caffeine, theaflavin, andEffect o f altitude, shooting period, and tea grade on the catechins, caffeine, theaflavin, andthearubigin of Turkish black teathearubigin of Turkish black teaÖZDEMİR F., Sahin Nadeem H., AKDOĞAN A., DİNÇER C., TOPUZ A.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.42, no.5, pp.334-340, 2018 (SCI-Expanded)VII. Effect o f ro lling methods and storage on volatile constituents o f Turkish black teaEffect o f ro lling methods and storage on volatile constituents o f Turkish black teaÖZDEMİR F., Tontul I., BALCI-TORUN F., TOPUZ A.FLAVOUR AND FRAGRANCE JOURNAL, vol.32, no.5, pp.362-375, 2017 (SCI-Expanded)VIII. Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.linearis: Effects o f cultivation, year and storagelinearis: Effects o f cultivation, year and storageDİNÇER C., TORUN M., TONTUL I., TOPUZ A., SAHIN-NADEEM H., GÖKTÜRK R. S., TUGRUL-AY S., ÖZDEMİR F.JOURNAL OF APPLIED RESEARCH ON MEDICINAL AND AROMATIC PLANTS, vol.5, pp.26-32, 2017 (SCI-Expanded)IX. Influence of shooting period and extraction conditions on bioactive compounds in Turkish green teaInfluence of shooting period and extraction conditions on bioactive compounds in Turkish green teaBALCI F., ÖZDEMİR F.FOOD SCIENCE AND TECHNOLOGY, vol.36, no.4, pp.737-743, 2016 (SCI-Expanded)X. Aqueous extraction kinetics o f so luble so lids, phenolics and flavonoids from sage (Salvia fruticosaAqueous extraction kinetics o f so luble so lids, phenolics and flavonoids from sage (Salvia fruticosaMiller)  leavesMiller)  leavesTORUN M., DİNÇER C., TOPUZ A., Sahin-Nadeem H., ÖZDEMİR F.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.5, pp.2797-2805, 2015 (SCI-Expanded)XI. Concentration of sage (Salvia fruticosa Miller)  extract by using integrated membrane processConcentration of sage (Salvia fruticosa Miller)  extract by using integrated membrane processTORUN M., Racz G., Fogarassy E., Vatai G., DİNÇER C., TOPUZ A., ÖZDEMİR F.SEPARATION AND PURIFICATION TECHNOLOGY, vol.132, pp.244-251, 2014 (SCI-Expanded)XII. Physicochemical properties o f Turkish green tea powder: effects o f shooting period, shading, andPhysicochemical properties o f Turkish green tea powder: effects o f shooting period, shading, andcloneclone



TOPUZ A., DİNÇER C., TORUN M., Tontul I., Sahin-Nadeem H., HAZNEDAR A., ÖZDEMİR F.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.2, pp.233-241, 2014 (SCI-Expanded)XIII. Comparative study on volatile compounds in Turkish green tea powder: Impact o f tea clone, shadingComparative study on volatile compounds in Turkish green tea powder: Impact o f tea clone, shadinglevel and shooting periodlevel and shooting periodTontul I., TORUN M., DİNÇER C., Sahin-Nadeem H., TOPUZ A., TURNA T., ÖZDEMİR F.FOOD RESEARCH INTERNATIONAL, vol.53, no.2, pp.744-750, 2013 (SCI-Expanded)XIV. Influence of inlet air  temperature and carrier  material on the production of instant so luble sageInfluence of inlet air  temperature and carrier  material on the production of instant so luble sage(Salvia fruticosa Miller)  by spray drying(Salvia fruticosa Miller)  by spray dryingSahin-Nadeem H., DİNÇER C., TORUN M., TOPUZ A., ÖZDEMİR F.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.52, no.1, pp.31-38, 2013 (SCI-Expanded)XV. Effects o f Baking and Boiling on the Nutritional and Antioxidant Properties o f Sweet PotatoEffects o f Baking and Boiling on the Nutritional and Antioxidant Properties o f Sweet Potato[Ipomoea batatas (L .)  Lam.]  Cultivars[Ipomoea batatas (L .)  Lam.]  CultivarsDİNÇER C., KARAOĞLAN M., ERDEN F., Tetik N., TOPUZ A., ÖZDEMİR F.PLANT FOODS FOR HUMAN NUTRITION, vol.66, no.4, pp.341-347, 2011 (SCI-Expanded)XVI. Spray drying of the mountain tea (Sideritis stricta) water extract by using different hydrocollo idSpray drying of the mountain tea (Sideritis stricta) water extract by using different hydrocollo idcarrierscarriersNadeem H. S., TORUN M., ÖZDEMİR F.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.44, no.7, pp.1626-1635, 2011 (SCI-Expanded)XVII. CHANGES IN PHENOLIC COMPOSITION OF AVOCADO CULTIVARS DURING HARVESTING TIMECHANGES IN PHENOLIC COMPOSITION OF AVOCADO CULTIVARS DURING HARVESTING TIMEGolukcu M., ÖZDEMİR F.CHEMISTRY OF NATURAL COMPOUNDS, vol.46, no.1, pp.112-115, 2010 (SCI-Expanded)XVIII. Effect o f roasting process on phenolic, antioxidant and browning properties o f carob powderEffect o f roasting process on phenolic, antioxidant and browning properties o f carob powderSahin H., TOPUZ A., Pischetsrieder M., Oezdemir F.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.230, no.1, pp.155-161, 2009 (SCI-Expanded)XIX. Assessment o f carotenoids, capsaicinoids and ascorbic acid composition of some selected pepperAssessment o f carotenoids, capsaicinoids and ascorbic acid composition of some selected peppercultivars (Capsicum annuum L.)  grown in Turkeycultivars (Capsicum annuum L.)  grown in TurkeyTopuz A., Ozdemir F.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.20, no.7, pp.596-602, 2007 (SCI-Expanded)XX. Effect o f some hydrocollo ids on the serum separation of different formulated ketchupsEffect o f some hydrocollo ids on the serum separation of different formulated ketchupsSahin H., Ozdemir F.JOURNAL OF FOOD ENGINEERING, vol.81, no.2, pp.437-446, 2007 (SCI-Expanded)XXI. Effect o f some hydrocollo ids on the serum separation of different formulated ketchupsEffect o f some hydrocollo ids on the serum separation of different formulated ketchupsŞAHİN H., ÖZDEMİR F.JOURNAL OF FOOD ENGINEERING, vol.81, pp.437-446, 2007 (SCI-Expanded)XXII. Physical and nutritional properties o f four orange varietiesPhysical and nutritional properties o f four orange varietiesTopuz A., Topakci M., Canakci M., Akinci I., Ozdemir F.JOURNAL OF FOOD ENGINEERING, vol.66, no.4, pp.519-523, 2005 (SCI-Expanded)XXIII. Some physical and nutritional properties o f Juniperus drupacea fruitsSome physical and nutritional properties o f Juniperus drupacea fruitsAkinci I., Ozdemir F., Topuz A., KABAŞ Ö., Canakci M.JOURNAL OF FOOD ENGINEERING, vol.65, no.3, pp.325-331, 2004 (SCI-Expanded)XXIV. Effect o f some hydrocollo ids on the rheological properties o f different formulated ketchupsEffect o f some hydrocollo ids on the rheological properties o f different formulated ketchupsSahin H., Ozdemir F.FOOD HYDROCOLLOIDS, vol.18, no.6, pp.1015-1022, 2004 (SCI-Expanded)XXV. Effects o f sodium caseinate- and milk protein concentrate-based edible coatings on the postharvestEffects o f sodium caseinate- and milk protein concentrate-based edible coatings on the postharvestquality o f Bing cherriesquality o f Bing cherriesCertel M., Uslu M. K., Ozdemir F.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.84, no.10, pp.1229-1234, 2004 (SCI-Expanded)XXVI. Physical and nutritional properties o f four major commercial Turkish hazelnut varietiesPhysical and nutritional properties o f four major commercial Turkish hazelnut varietiesOzdemir F., Akinci I.JOURNAL OF FOOD ENGINEERING, vol.63, no.3, pp.341-347, 2004 (SCI-Expanded)XXVII. Influences of gamma irradiation and storage on the capsaicinoids o f sun-dried and dehydratedInfluences of gamma irradiation and storage on the capsaicinoids o f sun-dried and dehydrated



paprikapaprikaTopuz A., Ozdemir F.FOOD CHEMISTRY, vol.86, no.4, pp.509-515, 2004 (SCI-Expanded)XXVIII. Changes in dry matter , o il content and fatty acids composition of avocado during harvesting timeChanges in dry matter , o il content and fatty acids composition of avocado during harvesting timeand post-harvesting ripening periodand post-harvesting ripening periodÖZDEMİR F., TOPUZ A.FOOD CHEMISTRY, vol.86, no.1, pp.79-83, 2004 (SCI-Expanded)XXIX. Cu, Zn, Pb and Cd contents in some molluscs and crustacea caught in the Gulf o f AntalyaCu, Zn, Pb and Cd contents in some molluscs and crustacea caught in the Gulf o f AntalyaYazkan M., Ozdemir F., Gölükçü M.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.28, no.1, pp.95-100, 2004 (SCI-Expanded)XXX. Influences of gamma-irradiation and storage on the carotenoids of sun-dried and dehydratedInfluences of gamma-irradiation and storage on the carotenoids of sun-dried and dehydratedpaprikapaprikaTopuz A., Ozdemir F.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.51, no.17, pp.4972-4977, 2003 (SCI-Expanded)XXXI. Cu, Zn, Pb and Cd content in some fish species caught in the Gulf o f AntalyaCu, Zn, Pb and Cd content in some fish species caught in the Gulf o f AntalyaYazkan M., Ozdemir F., Gölükçü M.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.26, no.6, pp.1309-1313, 2002 (SCI-Expanded)XXXII. EFFECTS OF SHOOTING PERIOD, TIMES WITHIN SHOOTING PERIODS AND PROCESSING SYSTEMS ONEFFECTS OF SHOOTING PERIOD, TIMES WITHIN SHOOTING PERIODS AND PROCESSING SYSTEMS ONTHE EXTRACT, CAFFEINE AND CRUDE FIBER CONTENTS OF BLACK TEATHE EXTRACT, CAFFEINE AND CRUDE FIBER CONTENTS OF BLACK TEAOZDEMIR F., Gökalp H. Y., Nas S.ZEITSCHRIFT FUR LEBENSMITTEL-UNTERSUCHUNG UND-FORSCHUNG, vol.197, no.4, pp.358-362, 1993 (SCI-Expanded)
Articles Published in Other JournalsArticles Published in Other JournalsI. ÇİLEK AROMASININ DEPOLAMA KARARLILIĞI ÜZERİNE PÜSKÜRTEREK KURUTMA YÖNTEMİYLEÇİLEK AROMASININ DEPOLAMA KARARLILIĞI ÜZERİNE PÜSKÜRTEREK KURUTMA YÖNTEMİYLEENKAPSÜLASYON İŞLEMİNİN ETKİSİ VE MİKROKAPSÜLLERİN MODEL GIDALARDA ETKİNLİĞİNİNENKAPSÜLASYON İŞLEMİNİN ETKİSİ VE MİKROKAPSÜLLERİN MODEL GIDALARDA ETKİNLİĞİNİNBELİRLENMESİBELİRLENMESİBALCI TORUN F., ÖZDEMİR F.THE JOURNAL OF FOOD, vol.46, no.3, pp.751-765, 2021 (Peer-Reviewed Journal)II. SİYAH ÇAY HARMANINDA PARTİKÜL BOYUTU VE DEMLEME SÜRESİNİN DEM ÖZELLİKLERİ ÜZERİNESİYAH ÇAY HARMANINDA PARTİKÜL BOYUTU VE DEMLEME SÜRESİNİN DEM ÖZELLİKLERİ ÜZERİNEETKİSİETKİSİSalman S., Azarabadi N., ÖZDEMİR F.GIDA, 2019 (Peer-Reviewed Journal)III. Beyaz Çay: Üretimi, Bileşimi ve Sağlık Üzerine EtkileriBeyaz Çay: Üretimi, Bileşimi ve Sağlık Üzerine EtkileriSalman S., ÖZDEMİR F.Akademik Gıda, vol.16, no.2, pp.218-223, 2018 (Peer-Reviewed Journal)IV. KEÇİBOYNUZU TOZU ÜRETİMİNDE KAVURMA PROSESİ SÜRESİNCE RENK DEĞİŞİMİ VE AĞIRLIKKEÇİBOYNUZU TOZU ÜRETİMİNDE KAVURMA PROSESİ SÜRESİNCE RENK DEĞİŞİMİ VE AĞIRLIKKAYBIKAYBIŞAHİN NADEEM H., TOPUZ A., Arslan Kulcan A., TORUN M., ÖZDEMİR F.GIDA, vol.42, no.3, pp.252-260, 2017 (Peer-Reviewed Journal)V. COLOUR CHANGE AND WEIGHT LOSS DURING THE ROASTING PROCESS FOR PRODUCTION OF CAROBCOLOUR CHANGE AND WEIGHT LOSS DURING THE ROASTING PROCESS FOR PRODUCTION OF CAROBPOWDERPOWDERŞAHİN NADEEM H., TOPUZ A., ARSLAN KULCAN A., TORUN M., ÖZDEMİR F.Gıda, vol.42, no.3, pp.252-260, 2017 (Peer-Reviewed Journal)VI. Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.linearis: Effects o f cultivation, year and storagelinearis: Effects o f cultivation, year and storageDİNÇER C., TORUN M., TONTUL İ., TOPUZ A., ŞAHİN NADEEM H., GÖKTÜRK R. S., Tugrul Ay S., ÖZDEMİR F.JOURNAL OF APPLIED RESEARCH ON MEDICINAL AND AROMATIC PLANTS, vol.4, no.3, pp.160-165, 2016(Scopus)



VII. Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.Phenolic composition and antioxidant activity o f Sideritis lycia and Sideritis libanotica subsp.linearis: Effects o f cultivation, year and storagelinearis: Effects o f cultivation, year and storageDİNÇER C., TORUN M., TONTUL İ., TOPUZ A., ŞAHİN NADEEM H., GÖKTÜRK R. S., Tugrul Ay S., ÖZDEMİR F.JOURNAL OF APPLIED RESEARCH ON MEDICINAL AND AROMATIC PLANTS, vol.4, no.3, pp.160-165, 2016(Scopus)VIII. Türkiye İçin Yeni Bir  Ürün Türkiye İçin Yeni Bir  Ürün Yeşil Çay pudrasıYeşil Çay pudrasıÖZDEMİR F.Drink techmarket, no.98, 2015 (Non Peer-Reviewed Journal)IX. Uzakdoğu dan Özel bir  Çay Uzakdoğu dan Özel bir  Çay Pu erh ÇayıPu erh ÇayıÖZDEMİR F., TORUN M., FERHAN B.Drink techmarket, no.95, pp.74-78, 2015 (Non Peer-Reviewed Journal)X. Aynı Bitkiden Lezzeti Farklı ÇaylarAynı Bitkiden Lezzeti Farklı ÇaylarSalman S., TORUN M., ÖZDEMİR F.Drink, pp.74-78, 2015 (Non Peer-Reviewed Journal)XI. Lezzet Arttırıcı Gıda Katkı Maddesi: Monosodyum GlutamatLezzet Arttırıcı Gıda Katkı Maddesi: Monosodyum GlutamatTORUN M., ÖZDEMİR F.Turkchem, no.Ağustos, pp.50-56, 2011 (Peer-Reviewed Journal)XII. Geçmişten Günümüze Türkiye’de Çay, Dünya GıdaGeçmişten Günümüze Türkiye’de Çay, Dünya GıdaTORUN M., ŞAHİN NADEEM H., ÖZDEMİR F.Dünya Gıda, pp.26-29, 2010 (Non Peer-Reviewed Journal)XIII. Geçmişten Günümüze Türkiye’de ÇayGeçmişten Günümüze Türkiye’de ÇayTORUN M., ŞAHİN NADEEM H., ÖZDEMİR F.Dünya Gıda, no.Nisan, pp.25-30, 2010 (Peer-Reviewed Journal)XIV. Anadolu İnsanın Yüzlerce Yıllk Doğal Değeri: Bitki ÇaylarıAnadolu İnsanın Yüzlerce Yıllk Doğal Değeri: Bitki ÇaylarıÖZDEMİR F., TORUN M.GıdaTeknolojisi, no.Aralık, pp.43-48, 2009 (Peer-Reviewed Journal)XV. Influence of Different Microwave Seed Roasting Process on the Color Values of Tehina (SesameInfluence of Different Microwave Seed Roasting Process on the Color Values of Tehina (SesamePaste)Paste)ÖZDEMİR F., GÖLÜKÇÜ M.GIDA, vol.32, no.3, pp.129-135, 2007 (Peer-Reviewed Journal)XVI. Influence of Different Mıcrowave Seed Roasting Processes on the Changes in Quality and Fatty AcidInfluence of Different Mıcrowave Seed Roasting Processes on the Changes in Quality and Fatty AcidComposition of Tehina (Sesame Butter) Oil.Composition of Tehina (Sesame Butter) Oil.ÖZDEMİR F., GÖLÜKÇÜ M., ERBAŞ M.Akd. Üni. Ziraat Fak. Dergisi, vol.19, no.2, pp.207-216, 2006 (Peer-Reviewed Journal)XVII. Influence of different microwave seed roasting processes on the changes in quality and fatty acidInfluence of different microwave seed roasting processes on the changes in quality and fatty acidcomposition of tehina (sesame butter) o ilcomposition of tehina (sesame butter) o ilÖZDEMİR F., GÖLÜKÇÜ M., ERBAŞ M.Mediterranean Agricultural Sciences, vol.19, no.2, pp.207-216, 2006 (Peer-Reviewed Journal)XVIII. Hasat Zamanı ve Hasat Sonrası Olgunluğa Bağlı Olarak Bazı Avokado (Persea americana Mill.)Hasat Zamanı ve Hasat Sonrası Olgunluğa Bağlı Olarak Bazı Avokado (Persea americana Mill.)Çeşitlerinin Bileşimindeki DeğişimlerÇeşitlerinin Bileşimindeki DeğişimlerÖZDEMİR F., TOPUZ A., DEMİRKOL A., GÖLÜKÇÜ M.Gıda, vol.29, no.2, pp.177-183, 2004 (Peer-Reviewed Journal)XIX. Ekolo jik Üretimde Farklı Organik Gübre Uygulamalarının Domatesin Mineral Madde İçeriği ÜzerineEkolo jik Üretimde Farklı Organik Gübre Uygulamalarının Domatesin Mineral Madde İçeriği ÜzerineEtkisiEtkisiDEMİR H., TOPUZ A., Gölükçü M., POLAT E., ÖZDEMİR F., ŞAHİN H.Akdeniz Üniversitesi Ziraat Fakültesi Dergisi, vol.16, no.1, pp.19-25, 2003 (Peer-Reviewed Journal)XX. Andız (Juniperus drupacea) Pekmezi Üretim Tekniğinin Geliştirilmesi Üzerine Bir  AraştırmaAndız (Juniperus drupacea) Pekmezi Üretim Tekniğinin Geliştirilmesi Üzerine Bir  AraştırmaÖZDEMİR F., TOPUZ A., GÖLÜKÇÜ M., ŞAHİN H.Gıda, vol.29, no.1, pp.33-40, 2003 (Peer-Reviewed Journal)XXI. Yer Fıstığının (Arachis hypogaea) Bazı F iziksel ve Kimyasal Özellikleri ve Fıstık KavurmadaYer Fıstığının (Arachis hypogaea) Bazı F iziksel ve Kimyasal Özellikleri ve Fıstık KavurmadaMikrodalga Uygulamasının Yağ Asitleri Bileşimi Üzerine Olan EtkisiMikrodalga Uygulamasının Yağ Asitleri Bileşimi Üzerine Olan Etkisi
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