
Prof. FERRUH ERDOĞDU
Personal InformationOffice Phone:  +90 312 203 3300 Extension: 3620Email:  ferruherdogdu@ankara.edu.trWeb:  https://avesis.ankara.edu.tr/ferruherdogdu
International Researcher IDs  ScholarID: 1671272750079 ORCID: 0000-0003-3047-4779 Publons / Web Of Science ResearcherID: AAH-1176-2020 ScopusID: 6602143510 Yoksis Researcher ID: 4272
Education InformationDoctorate, University of Florida, United States Of America 1997 - 2000Postgraduate, University of Florida, Department Of Biological And Agricultural Engineering, United States Of America1995 - 1996Undergraduate, Hacettepe University, Mühendislik Fakültesi, Gıda Mühendisliği Bölümü, Turkey 1987 - 1992
Foreign LanguagesEnglish, C1 Advanced
DissertationsDoctorate, Simultaneous optimization of quality retention in conduction-heated foods of different geometries, Universityof Florida, 2000Postgraduate, Modeling of Temperature Distribution in Shrimp, and Measurement of its Effects on Texture, Shrinkageand Yield Loss, University of Florida, Department Of Biological And Agricultural Engineering, 1996
Research AreasFood Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.)
Academic Titles / TasksProfessor, Ankara University, Mühendislik Fakültesi, Gıda Mühendisliği Bölümü, 2014 - ContinuesProfessor, Mersin University, Faculty Of Engıneerıng, Department Of Food Engıneerıng, 2011 - 2014Associate Professor, Mersin University, Faculty Of Engıneerıng, Department Of Food Engıneerıng, 2005 - 2011Assistant Professor, Mersin University, Faculty Of Engıneerıng, Department Of Food Engıneerıng, 2002 - 2005Lecturer PhD, University of California, Davis, Engıneerıng, Bıologıcal And Agrıcultural, 2000 - 2001Research Assistant, University of Florida, Engıneerıng, Bıologıcal And Agrıcultural, 1995 - 2000

tel:+90 312 203 3300


Academic and Administrative ExperienceMersin University, 2012 - 2014Mersin University, 2011 - 2012Mersin University, 2004 - 2011
CoursesHEAT TRANSFER AND THERMAL PROCESSİNG, Undergraduate, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015FLUİD MECHANİCS, Undergraduate, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015MATERİAL AND ENERGY BALANCES, Undergraduate, 2016 - 2017, 2015 - 2016, 2014 - 2015Gıda proses uygulamaları, Undergraduate, 2012 - 2013, 2011 - 2012, 2010 - 2011Temel İşlemler, Undergraduate, 2011 - 2012, 2010 - 2011
Advising ThesesERDOĞDU F., Yumurta pastörizasyonu için dielektrik uygulamaların (radyofrekans ve mikrodalga) proses etkinliğiaçısından karşılaştırılması, Postgraduate, Ö.KESKİNEL(Student), 2021ERDOĞDU F., A simulation study for surface decontamination of chicken carcasses targeting Campylobacter jejuni usingmicrowave processing, Postgraduate, E.SON(Student), 2021ERDOĞDU F., Enteral beslenme amacıyla hazırlanmış likit çözeltilerin sterilizasyonu sırasında meydana gelen sıcaklıkdeğişiminin matematiksel modellenmesi, Postgraduate, H.MELİK(Student), 2021ERDOĞDU F., Designing an infrared processing system for surface decontamination of food products, Postgraduate,A.HÜMEYRA(Student), 2020ERDOĞDU F., Developing innovative methods for beer pasteurization process, Postgraduate, O.KARATAŞ(Student), 2019ERDOĞDU F., Effects of rotation rate and viscosity on temperature increase and uniformity during microwave thermalprocessing of liquids, Postgraduate, H.TOPÇAM(Student), 2018ERDOĞDU F., Effects of microwave heating on formation of hydroxymethylfurfural and diastase activity duringdecrystallization of pine honey, Postgraduate, S.YILDIRIM(Student), 2017ERDOĞDU F., Gıda ürünlerinin mikrodalga uygulama ile ısıtılması ve (dondurulmuş ürünlerin) çözdürülmesinde basıncınetkisi, Postgraduate, O.ALTIN(Student), 2017ERDOĞDU F., Radyo frekans yöntemi ile çözdürme işleminin matematiksel modellenmesi, Doctorate, R.UYAR(Student),2015ERDOĞDU F., Sıvı ve katı-sıvı karışımlar içeren yatay konservelerde ısı transferinin iki boyutlu benzetimi, Postgraduate,Z.BOZ(Student), 2012ERDOĞDU F., Katı-sıvı karışımlarından oluşan konservelerde ısı transferinin sayısal benzetimi, Postgraduate,S.KIZILTAŞ(Student), 2009ERDOĞDU F., Gıdaların soğutma simülasyonunda 3 boyutlu tarayıcıların ve hesaplamalı akışkanlar dinamiğiyazılımlarının kullanımı, Postgraduate, R.UYAR(Student), 2008ERDOĞDU F., Isı ve kütle transfer parametrelerinin bisküvilerde pişme sırasında belirlenmesi, Postgraduate,E.DEMİRKOL(Student), 2005
Published journal articles indexed by SCI, SSCI, and AHCII. Developing Combined Radio  Frequency with Water Bath Treatments to  Improve Gel Properties o f    Minced Chicken BreastLiu L., Guan X., Jiao Q., Xu J., Li R., ERDOĞDU F., Wang S.Food and Bioprocess Technology, vol.17, no.1, pp.138-153, 2024 (SCI-Expanded)



II. Effect o f o il exposure stages on the heat resistance of Salmonella enterica serovar Enteritidis phage  type 30 in peanut flour  Liu S., Qiu Y., Ji K., Ozturk S., ERDOĞDU F., Qin W., Yang R., Wu Q.Food Microbiology, vol.113, 2023 (SCI-Expanded)III. Microwave decontamination processing of tahini and process design considerations using a computational approachTopcam H., Coskun E., Son E., KÜTÜK D., AYTAÇ S. A., MERT B., Ozturk S., ERDOĞDU F.Innovative Food Science and Emerging Technologies, vol.86, 2023 (SCI-Expanded)IV. Mathematical modeling of food thermal processing: current and future challenges ERDOĞDU F.Current Opinion in Food Science, vol.51, 2023 (SCI-Expanded)V. Honey De-crystallization by radio  frequency heating for process efficiency: Computational   monitoring combined with time domain nuclear magnetic resonanceKaratas O., Uyar R., Berk B., ÖZTOP H. M., Marra F., ERDOĞDU F.Innovative Food Science and Emerging Technologies, vol.85, 2023 (SCI-Expanded)VI. Non-thermal Approach for Electromagnetic Field Exposure to  Unfold Heat-Resistant Sunflower ProteinGÜLTEKİN SUBAŞI B., Yildirim-Elikoglu S., Altin O., ERDOĞDU F., Mohammadifar M. A., Çapanoğlu Güven E.FOOD AND BIOPROCESS TECHNOLOGY, vol.16, no.2, pp.313-326, 2023 (SCI-Expanded)VII. Thermal processing of food: Challenges, innovations and opportunities. A position paper  Kubo M. T. K., Baicu A., ERDOĞDU F., Poças M. F., Silva C. L. M., Simpson R., Vitali A. A., Augusto P. E. D.Food Reviews International, vol.39, no.6, pp.3344-3369, 2023 (SCI-Expanded)VIII. An innovative computational design for air  impingement coupled radio  frequency thawing process    Altin O., Marra F., ERDOĞDU F.Food and Bioproducts Processing, vol.137, pp.64-83, 2023 (SCI-Expanded)IX. Continuous flow microwave processing of peanut butter: A (hypothetical)  computational process design study with experimental validationCoskun E., Ozturk S., Topcam H., Karatas O., Li R., Wang S., MERT B., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.82, 2022 (SCI-Expanded)X. Microwave decontamination process for hummus: A computational study with experimental validationSon E., Coskun E., Ozturk S., Bulduk K., Akpınar M., Mert B., Erdoğdu F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.82, 2022 (SCI-Expanded)XI. Computer-aided food engineeringDatta A., Nicolai B., Vitrac O., Verboven P., ERDOĞDU F., Marra F., Sarghini F., Koh C.NATURE FOOD, vol.3, no.11, pp.894-904, 2022 (SCI-Expanded)XII. Effect o f sequential-combined solar energy assisted hot air  and hot air  assisted radio  frequency     drying on the physical and chemical properties o f dried apricots Özbek H. N., Elik A., Koçak Yanık D., Işınay B., Sever M., Bulut E., Topçam H., Dalgıç A. C., ERDOĞDU F., Göğüş F.Journal of Food Science and Technology, vol.59, no.7, pp.2894-2904, 2022 (SCI-Expanded)XIII. A computational study for the effects o f sample movement and cavity geometry in industrial scale   continuous microwave systems during heating and thawing processesAltin O., Skipnes D., Skara T., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.77, 2022 (SCI-Expanded)XIV. Sequential-combined solar energy assisted hot air  and hot air-assisted radio  frequency drying to   produce high-quality dried whole apricots: An optimization study for process parametersOzbek H. N., Bulut E., Isinay B., Sever M., Topcam H., YANIK D. K., DALGIÇ A. C., ERDOĞDU F., Elik A., GÖĞÜŞ F.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.3, 2022 (SCI-Expanded)XV. Hot air-assisted radio  frequency drying of apricots: Mathematical modeling study for process design  Topcam H., GÖĞÜŞ F., Ozbek H. N., Elik A., YANIK D. K., DALGIÇ A. C., ERDOĞDU F.JOURNAL OF FOOD SCIENCE, vol.87, no.2, pp.764-779, 2022 (SCI-Expanded)
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