Prof. Dr. FERRUH ERDOGDU

Kisisel Bilgiler

is Telefonu: +90 312 203 3300 Dahili: 3620
E-posta: ferruherdogdu@ankara.edu.tr
Web: https://avesis.ankara.edu.tr/ferruherdogdu

Uluslararasi Arastirmaci ID'leri

ScholarID: 1671272750079

ORCID: 0000-0003-3047-4779

Publons / Web Of Science ResearcherID: AAH-1176-2020
ScopusID: 6602143510

Yoksis Arastirmaci ID: 4272

Egitim Bilgileri

Doktora, University of Florida, Amerika Birlesik Devletleri 1997 - 2000

Yiiksek Lisans, University of Florida, Department Of Biological And Agricultural Engineering, Amerika Birlesik Devletleri
1995 - 1996

Lisans, Hacettepe Universitesi, Mithendislik Fakiiltesi, Gida Miihendisligi Béliimii, Tiirkiye 1987 - 1992

Yabanci Diller

ingilizce, C1 Ileri

Yaptig1 Tezler

Doktora, Simultaneous optimization of quality retention in conduction-heated foods of different geometries, University
of Florida, 2000

Yiiksek Lisans, Modeling of Temperature Distribution in Shrimp, and Measurement of its Effects on Texture, Shrinkage
and Yield Loss, University of Florida, Department Of Biological And Agricultural Engineering, 1996

Arastirma Alanlari

Gida Isleme (Pastdrizasyon,Sterilizasyon, Sogutma, Kurutma)

Akademik Unvanlar / Gorevler

Prof.Dr., Ankara Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi B6liimii, 2014 - Devam Ediyor
Prof.Dr., Mersin Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Béliimii, 2011 - 2014

Dog.Dr., Mersin Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi B6liimii, 2005 - 2011

Yrd.Do¢.Dr., Mersin Universitesi, Mithendislik Fakiiltesi, Gida Miihendisligi Béliimii, 2002 - 2005

Ogretim Gérevlisi Dr., University of California, Davis, Engineering, Biological And Agricultural, 2000 - 2001
Arastirma Gorevlisi, University of Florida, Engineering, Biological And Agricultural, 1995 - 2000


tel:+90 312 203 3300

Akademik idari Deneyim

Mersin Universitesi, 2012 - 2014
Mersin Universitesi, 2011 - 2012
Mersin Universitesi, 2004 - 2011

Verdigi Dersler

HEAT TRANSFER AND THERMAL PROCESSING, Lisans, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015
FLUID MECHANICS, Lisans, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015

MATERIAL AND ENERGY BALANCES, Lisans, 2016 - 2017, 2015 - 2016, 2014 - 2015

Gida proses uygulamalary, Lisans, 2012 - 2013, 2011 - 2012, 2010 - 2011

Temel islemler, Lisans, 2011 - 2012, 2010 - 2011

Yonetilen Tezler

ERDOGDU F., Yumurta pastdrizasyonu igin dielektrik uygulamalarin (radyofrekans ve mikrodalga) proses etkinligi
acisindan Karsilagtirilmas, Yiiksek Lisans, 0.KESKINEL (Ogrenci), 2021

ERDOGDU F.,, Tavuk karkaslarinda mikrodalga uygulama ile Campylobacter jejuni hedefli yiizey dekontaminasyon proses
tasarimu icin simiilasyon calismasy, Yiiksek Lisans, E.SON(Ogrenci), 2021

ERDOGDU F,, Enteral beslenme amaciyla hazirlanmus likit ¢6zeltilerin sterilizasyonu sirasinda meydana gelen sicaklik
degisiminin matematiksel modellenmesi, Yiiksek Lisans, HMELIK(Ogrenci), 2021

ERDOGDU F,, Gida iiriinlerinin yiizey dekontaminasyonu amaciyla kullanilmak iizere kizilotesi sistem tasarim, Yiiksek
Lisans, AHUMEYRA(Ogrenci), 2020

ERDOGDU F,, Bira pastorizasyon prosesi i¢in inovatif yontemler gelistirilmesi, Yiiksek Lisans, 0.KARATAS(Ogrenci), 2019
ERDOGDU F.,, Mikrodalga uygulama ile 1s1l islem sirasida s iiriinlerin sicaklik degisimi ve sicakhgin tekdiizeligi tizerine
iiriin dénme hiz1 ve viskozitesinin etkisi, Yiiksek Lisans, H.TOPCAM(Ogrenci), 2018

ERDOGDU F,, Kristalize cam bahnim ¢ozdiiriilmesinde mikrodalga 1sitmanin hidroksimetilfurfural olusumu ve diastaz
aktivitesi iizerine etkileri, Yiiksek Lisans, S.YILDIRIM(Ogrenci), 2017

ERDOGDU F., Gida iiriinlerinin mikrodalga uygulama ile 1sitilmasi ve (dondurulmus iiriinlerin) ¢6zdiiriilmesinde basmcm
etkisi, Yiiksek Lisans, 0.ALTIN(Ogrenci), 2017

ERDOGDU F.,, Radyo frekans yontemi ile ¢ozdiirme isleminin matematiksel modellenmesi, Doktora, R.UYAR(Ogrenci),
2015

ERDOGDU F., Sv1 ve kati-siv1 karisimlar iceren yatay konservelerde 1s1 transferinin iki boyutlu benzetimi, Yiiksek Lisans,
Z.BOZ(0Ogrenci), 2012

ERDOGDU F, Kati-sivi karisimlarindan olusan konservelerde 1s1 transferinin sayisal benzetimi, Yiiksek Lisans,
S.KIZILTAS(Ogrenci), 2009

ERDOGDU F,, Gidalarmn sogutma simiilasyonunda 3 boyutlu tarayicilarin ve hesaplamal akiskanlar dinamigi
yazilimlarmin kullanimy, Yiiksek Lisans, R.UYAR(Ogrenci), 2008

ERDOGDU F, Is1 ve kiitle transfer parametrelerinin biskiivilerde pisme sirasinda belirlenmesi, Yiiksek Lisans,
E.DEMIRKOL(Ogrenci), 2005

SCI, SSCI ve AHCI indekslerine Giren Dergilerde Yayinlanan Makaleler

I. Developing Combined Radio Frequency with Water Bath Treatments to Improve Gel Properties of
Minced Chicken Breast
Liu L., Guan X, Jiao Q, Xu J,, Li R,, ERDOGDU F., Wang S.
Food and Bioprocess Technology, cilt.17, sa.1, ss.138-153, 2024 (SCI-Expanded)



IL

1L

Iv.

VL

VIL

VIIL

IX.

XL

XIL

XIIL

XIV.

XV.

Effect of oil 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, ERDOGDU F., Qin W., Yang R, Wu Q.

Food Microbiology, cilt.113, 2023 (SCI-Expanded)

Microwave decontamination processing of tahini and process design considerations using a
computational approach

Topcam H., Coskun E, Son E,, KUTUK D., AYTAC S. A, MERT B,, Ozturk S., ERDOGDU F.

Innovative Food Science and Emerging Technologies, cilt.86, 2023 (SCI-Expanded)

Mathematical modeling of food thermal processing: current and future challenges

ERDOGDUF.

Current Opinion in Food Science, cilt.51, 2023 (SCI-Expanded)

Honey De-crystallization by radio frequency heating for process efficiency: Computational
monitoring combined with time domain nuclear magnetic resonance

Karatas 0., Uyar R, Berk B., 0ZTOP H. M., Marra F., ERDOGDU F.

Innovative Food Science and Emerging Technologies, cilt.85, 2023 (SCI-Expanded)

Non-thermal Approach for Electromagnetic Field Exposure to Unfold Heat-Resistant Sunflower
Protein

GULTEKIN SUBASI B,, Yildirim-Elikoglu S., Altin 0., ERDOGDU F., Mohammadifar M. A,, Capanoglu Giiven E.
FOOD AND BIOPROCESS TECHNOLOGY, cilt.16, sa.2, ss.313-326, 2023 (SCI-Expanded)

Thermal processing of food: Challenges, innovations and opportunities. A position paper

Kubo M. T. K, Baicu A, ERDOGDU F., Pogas M. F., Silva C. L. M., Simpson R, Vitali A. A, Augusto P. E. D.

Food Reviews International, cilt.39, sa.6, ss.3344-3369, 2023 (SCI-Expanded)

An innovative computational design for air impingement coupled radio frequency thawing process
Altin 0, Marra F., ERDOGDU F.

Food and Bioproducts Processing, cilt.137, ss.64-83, 2023 (SCI-Expanded)

Continuous flow microwave processing of peanut butter: A (hypothetical) computational process
design study with experimental validation

Coskun E., Ozturk S., Topcam H,, Karatas 0., Li R,, Wang S., MERT B., ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.82, 2022 (SCI-Expanded)

Microwave decontamination process for hummus: A computational study with experimental
validation

Son E,, Coskun E,, Ozturk S., Bulduk K., Akpinar M., Mert B, Erdogdu F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.82, 2022 (SCI-Expanded)

Computer-aided food engineering

Datta A., Nicolai B., Vitrac 0., Verboven P., ERDOGDU F., Marra F., Sarghini F., Koh C.

NATURE FOOD, cilt.3, sa.11, ss.894-904, 2022 (SCI-Expanded)

Effect of sequential-combined solar energy assisted hot air and hot air assisted radio frequency
drying on the physical and chemical properties of dried apricots

Ozbek H. N,, Elik A, Kogak Yanik D., Ismay B., Sever M., Bulut E., Topcam H., Dalgi¢ A. C., ERDOGDU F., Gogiis F.
Journal of Food Science and Technology, cilt.59, sa.7, s5.2894-2904, 2022 (SCI-Expanded)

A computational study for the effects of sample movement and cavity geometry in industrial scale
continuous microwave systems during heating and thawing processes

Altin 0., Skipnes D., Skara T., ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.77, 2022 (SCI-Expanded)
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 parameters

Ozbek H. N,, Bulut E,, Isinay B., Sever M., Topcam H., YANIK D. K,, DALGIC A. C,, ERDOGDUF, Elik A, G(")GUS F.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.3, 2022 (SCI-Expanded)

Hot air-assisted radio frequency drying of apricots: Mathematical modeling study for process design
Topcam H., GOGUS F., Ozbek H. N, Elik A, YANIK D. K., DALGIC A. C., ERDOGDU F.

JOURNAL OF FOOD SCIENCE, cilt.87, sa.2, ss.764-779, 2022 (SCI-Expanded)



XVIL

XVIIL

XIX.

XXIIL.

XXIIIL.

XXIV.

XXV.

XXVI.

XXVIL

XXVIIL

XXIX.

Computational study for natural convection effects on temperature during batch and continuous
industrial scale radio frequency tempering/thawing processes

Altin O, Marra F.,, ERDOGDU F.

JOURNAL OF FOOD ENGINEERING, cilt.312, 2022 (SCI-Expanded)

Comparison of conventional far-infrared (IR) heating to continuous IR heating-cooling for surface
pasteurization of shell eggs contaminated by Salmonella enterica serotype Enteritidis

Bobus Alkaya G., ERDOGDU F., Ekiz H.

Journal of Food Processing and Preservation, cilt46, sa.1, 2022 (SCI-Expanded)

Computational study for microwave pasteurization of beer and hypothetical continuous flow system
design

Karatas 0., Topcam H., Altin 0., ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.75, 2022 (SCI-Expanded)

Role of Food Engineering in Sustainability

Vieira M. C,, Silva C. L. M,, Lopez-Gutierrez G., ERDOGDU F.

JOURNAL OF FOOD ENGINEERING, cilt.312, 2022 (SCI-Expanded)

Radio frequency processing and recent advances on thawing and tempering of frozen food products
Llave Y., ERDOGDU F.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, cilt.62, sa.3, ss.598-618, 2022 (SCI-Expanded)

Effect of far infrared heating process on surface decontamination and quality attributes of whole
yellow and white onions

Coskun E,, Ozturk S,, AKPINAR M., Halkman A. K., ERDOGDU F.

FOOD CONTROL, cilt.130, 2021 (SCI-Expanded)

Computational modeling of axial rotation for the evolution of temperature in horizontal toroidal
cans under pasteurization conditions

Erdogdu F., Topcam H,, Altin 0., Karatas 0., Sarghini F., Tokur B., Tutar M.

FOOD AND BIOPRODUCTS PROCESSING, cilt.130, ss.106-120, 2021 (SCI-Expanded)

Effect of radio frequency processing on physical, chemical, rheological and bread-baking properties
of white and whole wheat flour

SAKA I, Topcam H., Son E.,, 0ZKAYA B.,, ERDOGDU F.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.147, 2021 (SCI-Expanded)

Formation kinetics of polycyclic aromatic hydrocarbons (PAHs) during drying process of olive
pomace

Goker G., Kiralan S., TEKIN A, ERDOGDU F.

FOOD CHEMISTRY, cilt.345, 2021 (SCI-Expanded)

Designing system cavity geometry and optimizing process variables for continuous flow microwave
processing

Topcam H., ERDOGDU F.

FOOD AND BIOPRODUCTS PROCESSING, cilt.127, ss.295-308, 2021 (SCI-Expanded)

A comprehensive review on recent developments of radio frequency treatment for pasteurizing
agricultural products

Zhang L., Lan R, Zhang B, ERDOGDUF,, Wang S.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, cilt.61, sa.3, ss.380-394, 2021 (SCI-Expanded)
Modelling Processes and Products in the Cereal Chain

Carvalho 0., Charalambides M. N,, Djekic I, Athanassiou C., Bakalis S., Benedito ]., Briffaz A., Castane C., Della Valle
G., de Sousa I. M. N,, et al.

FOODS, cilt.10, sa.1, 2021 (SCI-Expanded)

Toroidal cans for thermal processing of liquid and solid-liquid mixtures under static and end-over-
end rotation

Van Droogenbroeck B., Altin 0., Coskun E., De Paepe E,, ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.67, 2021 (SCI-Expanded)

Thermal inactivation of Listeria monocytogenes in the Shaka agitated reciprocal retort: Influence of



XXXI.

XXXII.

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL

XLIL

food matrix rheology and fat content

Verheyen D., Altin O,, Skipnes D, ERDOGDU F,, Skara T., Van Impe J. F.

FOOD AND BIOPRODUCTS PROCESSING, cilt.125, ss.22-36, 2021 (SCI-Expanded)

Effects of geometry and orientation of food products on heating uniformity during radio frequency
heating

Bedane T.F.,, ERDOGDU F.,, Lyng J. G., Marra F.

FOOD AND BIOPRODUCTS PROCESSING, cilt.125, ss.149-160, 2021 (SCI-Expanded)

Numerical modeling of water uptake in white rice (Oryza sativa L.) using variable diffusivity
approach

Dutta A, Subramanian A. S., Chakraborty R., ERDOGDU F.

BIOSYSTEMS ENGINEERING, cilt.191, ss.116-128, 2020 (SCI-Expanded)

Effect of rotation on temperature uniformity of microwave processed low - high viscosity liquids: A
computational study with experimental validation

Topcam H., Karatas 0., Erol B,, ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.60, 2020 (SCI-Expanded)

Designing advanced food packaging systems and technologies through modeling and virtualization
Sarghini F., ERD OGDU F., Accorsi R.

SUSTAINABLE FOOD SUPPLY CHAINS: PLANNING, DESIGN, AND CONTROL THROUGH INTERDISCIPLINARY
METHODOLOGIES, ss.83-104, 2019 (SCI-Expanded)

Thawing of frozen food products in a staggered through-field electrode radio frequency system: A
case study for frozen chicken breast meat with effects on drip loss and texture

Bedane T.F,, Altin O,, Erol B, Marra F., ERDOGDU F.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.50, ss.139-147, 2018 (SCI-Expanded)

A short update on heat transfer modelling for computational food processing in conventional and
innovative processing

ERDOGDU F,, Karatas 0., Sarghini F.

CURRENT OPINION IN FOOD SCIENCE, cilt.23, ss.113-119, 2018 (SCI-Expanded)

Deacidification of Crude Hazelnut Oil Using Molecular Distillation - Multiobjective Optimization for
Free Fatty Acids and Tocopherol

Altuntas A. H,, KETENOGLU 0., Cetinbas S., ERDOGDU F., TEKIN A.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.120, sa.4, 2018 (SCI-Expanded)
Multi-objective Optimization of Molecular Distillation Conditions for Oleic Acid from a Rich-in-Fatty
Acid Model Mixture

KETENOGLU 0., ERDOGDU F., TEKIN A.

JOURNAL OF OLEO SCIENCE, cilt.67, sa.1, ss.21-28, 2018 (SCI-Expanded)

Mathematical Modeling for Virtualization in Food Processing

ERDOGDU F,, Sarghini F., Marra F.

FOOD ENGINEERING REVIEWS, cilt.9, sa.4, ss.295-313, 2017 (SCI-Expanded)

A computational study to design process conditions in industrial radio-frequency
tempering/thawing process

ERDOGDU F,, Altin 0., Marra F., Bedane T.F.

JOURNAL OF FOOD ENGINEERING, cilt.213, s5.99-112, 2017 (SCI-Expanded)

Effects of viscosity and agitation rate on temperature and flow field in cans during reciprocal
agitation

ERDOGDU F,, Tutar M., Sarghini F., Skipnes D.

JOURNAL OF FOOD ENGINEERING, cilt.213, s5.76-88, 2017 (SCI-Expanded)

Reducing polycyclic aromatic hydrocarbons (PAHs) formation in olive pomace oil using microwave
pre-heating of olive pomace

Kiralan S. S, ERDOGDU F., TEKIN A.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.119, sa.1, 2017 (SCI-Expanded)

A computational study on heat transfer characteristics of particulate canned foods during end-over-



end rotational agitation: Effect of rotation rate and viscosity
Sarghini F,, ERDOGDU F.
FOOD AND BIOPRODUCTS PROCESSING, cilt.100, ss.496-511, 2016 (SCI-Expanded)
XLIII. Determining the optimal shaking rate of a reciprocal agitation sterilization system for liquid foods: A
computational approach with experimental validation
ERDOGDU F., Tutar M,, Oines S., Barreno I, Skipnes D.
FOOD AND BIOPRODUCTS PROCESSING, cilt.100, ss.512-524, 2016 (SCI-Expanded)
XLIV. Surface decontamination of whole-shell eggs using far-infrared radiation
Alkaya G. B, ERDOGDU F.,, Halkman A. K, Ekiz H. L.
FOOD AND BIOPRODUCTS PROCESSING, cilt.98, ss.275-282, 2016 (SCI-Expanded)
XLV. Computer simulation of radio-frequency heating applied to block-shaped foods: Analysis on the role
of geometrical parameters
UYARR, ERDOGDU F. Sarghini F,, Marra F.
FOOD AND BIOPRODUCTS PROCESSING, cilt.98, ss.310-319, 2016 (SCI-Expanded)
XLVI. Thermal Processing: Canning and Aseptic Processing
Boz Z., ERDOGDU F.
HANDBOOK OF VEGETABLE PRESERVATION AND PROCESSING, 2ND EDITION, ss.157-174, 2016 (SCI-Expanded)
XLVIL. Traditional Foods in Turkey: General and Consumer Aspects
OTLES S., Ozgelik B., GOGUS F., ERDOGDU F.
TRADITIONAL FOODS: GENERAL AND CONSUMER ASPECTS, cilt.10, ss.85-98, 2016 (SCI-Expanded)
XLVIII. Partial substitution of sodium chloride by potassium chloride in bread: effect on dough and bread
properties
Sayar S.,, ERDOGDU F., Eydemir G., Nayman E.
QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.4, s5.609-615, 2016 (SCI-Expanded)
XLIX. Functional and Nutritional Properties of Some Turkish Traditional Foods
GOGUS F., OTLES S., ERDOGDU F., Ozgelik B.
FUNCTIONAL PROPERTIES OF TRADITIONAL FOODS, cilt.12, ss.87-104, 2016 (SCI-Expanded)
L. Experimental determination of penetration depths of various spice commodities (black pepper
seeds, paprika powder and oregano leaves) under infrared radiation
ERDOGDU S. B,, Eliasson L., ERDOGDU F., Isaksson S., Ahrne L.
JOURNAL OF FOOD ENGINEERING, cilt.161, ss.75-81, 2015 (SCI-Expanded)
LI. Radio-frequency thawing of food products - A computational study
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