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XVI. Computational study for natural convection effects on temperature during batch and continuousindustrial scale radio  frequency tempering/thawing processes  Altin O., Marra F., ERDOĞDU F.JOURNAL OF FOOD ENGINEERING, cilt.312, 2022 (SCI-Expanded)XVII. Comparison of conventional far-infrared (IR) heating to  continuous IR heating–cooling for surface   pasteurization of shell eggs contaminated by Salmonella enterica serotype EnteritidisBobuş Alkaya G., ERDOĞDU F., Ekiz H.Journal of Food Processing and Preservation, cilt.46, sa.1, 2022 (SCI-Expanded)XVIII. Computational study for microwave pasteurization of beer and hypothetical continuous flow systemdesignKaratas O., Topcam H., Altin O., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.75, 2022 (SCI-Expanded)XIX. Role o f Food Engineering in Sustainability  Vieira M. C., Silva C. L. M., Lopez-Gutierrez G., ERDOĞDU F.JOURNAL OF FOOD ENGINEERING, cilt.312, 2022 (SCI-Expanded)XX. Radio  frequency processing and recent advances on thawing and tempering of frozen food products   Llave Y., ERDOĞDU F.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, cilt.62, sa.3, ss.598-618, 2022 (SCI-Expanded)XXI. Effect o f far  infrared heating process on surface decontamination and quality attributes o f whole     yellow and white onionsCoskun E., Ozturk S., AKPINAR M., Halkman A. K., ERDOĞDU F.FOOD CONTROL, cilt.130, 2021 (SCI-Expanded)XXII. Computational modeling of axial rotation for the evolution of temperature in horizontal toroidal   cans under pasteurization conditionsErdoğdu F., Topcam H., Altin O., Karatas O., Sarghini F., Tokur B., Tutar M.FOOD AND BIOPRODUCTS PROCESSING, cilt.130, ss.106-120, 2021 (SCI-Expanded)XXIII. Effect o f radio  frequency processing on physical, chemical, rheological and bread-baking properties   of white and whole wheat flour SAKA İ., Topcam H., Son E., ÖZKAYA B., ERDOĞDU F.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.147, 2021 (SCI-Expanded)XXIV. Formation kinetics o f polycyclic aromatic hydrocarbons (PAHs) during drying process o f o live   pomaceGoker G., Kiralan S., TEKİN A., ERDOĞDU F.FOOD CHEMISTRY, cilt.345, 2021 (SCI-Expanded)XXV. Designing system cavity geometry and optimizing process variables for  continuous flow microwave  processingTopcam H., ERDOĞDU F.FOOD AND BIOPRODUCTS PROCESSING, cilt.127, ss.295-308, 2021 (SCI-Expanded)XXVI. A comprehensive review on recent developments o f radio  frequency treatment for pasteurizing    agricultural productsZhang L., Lan R., Zhang B., ERDOĞDU F., Wang S.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, cilt.61, sa.3, ss.380-394, 2021 (SCI-Expanded)XXVII. Modelling Processes and Products in the Cereal Chain Carvalho O., Charalambides M. N., Djekic I., Athanassiou C., Bakalis S., Benedito J., Briffaz A., Castane C., Della ValleG., de Sousa I. M. N., et al.FOODS, cilt.10, sa.1, 2021 (SCI-Expanded)XXVIII. Toroidal cans for thermal processing of liquid and solid-liquid mixtures under static and end-over-  end rotationVan Droogenbroeck B., Altin O., Coskun E., De Paepe E., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.67, 2021 (SCI-Expanded)XXIX. Thermal inactivation of L isteria monocytogenes in the Shaka agitated reciprocal retort: Influence of   



food matrix rheology and fat contentVerheyen D., Altin O., Skipnes D., ERDOĞDU F., Skara T., Van Impe J. F.FOOD AND BIOPRODUCTS PROCESSING, cilt.125, ss.22-36, 2021 (SCI-Expanded)XXX. Effects o f geometry and orientation of food products on heating uniformity during radio  frequency    heatingBedane T. F., ERDOĞDU F., Lyng J. G., Marra F.FOOD AND BIOPRODUCTS PROCESSING, cilt.125, ss.149-160, 2021 (SCI-Expanded)XXXI. Numerical modeling of water uptake in white rice (Oryza sativa L .)  using variable diffusivity   approachDutta A., Subramanian A. S., Chakraborty R., ERDOĞDU F.BIOSYSTEMS ENGINEERING, cilt.191, ss.116-128, 2020 (SCI-Expanded)XXXII. Effect o f rotation on temperature uniformity o f microwave processed low - high viscosity liquids: A    computational study with experimental validationTopcam H., Karatas O., Erol B., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.60, 2020 (SCI-Expanded)XXXIII. Designing advanced food packaging systems and technologies through modeling and virtualizationSarghini F., ERDOĞDU F., Accorsi R.SUSTAINABLE FOOD SUPPLY CHAINS: PLANNING, DESIGN, AND CONTROL THROUGH INTERDISCIPLINARYMETHODOLOGIES, ss.83-104, 2019 (SCI-Expanded)XXXIV. 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., ERDOĞDU F.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.50, ss.139-147, 2018 (SCI-Expanded)XXXV. A short update on heat transfer modelling for computational food processing in conventional and   innovative processingERDOĞDU F., Karatas O., Sarghini F.CURRENT OPINION IN FOOD SCIENCE, cilt.23, ss.113-119, 2018 (SCI-Expanded)XXXVI. Deacidification of Crude Hazelnut Oil Using Molecular Distillation - Multiobjective Optimization forFree Fatty Acids and TocopherolAltuntas A. H., KETENOĞLU O., Cetinbas S., ERDOĞDU F., TEKİN A.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.120, sa.4, 2018 (SCI-Expanded)XXXVII. Multi-objective Optimization of Molecular Distillation Conditions for Oleic Acid from a Rich-in-Fatty  Acid Model MixtureKETENOĞLU O., ERDOĞDU F., TEKİN A.JOURNAL OF OLEO SCIENCE, cilt.67, sa.1, ss.21-28, 2018 (SCI-Expanded)XXXVIII. Mathematical Modeling for Virtualization in Food Processing  ERDOĞDU F., Sarghini F., Marra F.FOOD ENGINEERING REVIEWS, cilt.9, sa.4, ss.295-313, 2017 (SCI-Expanded)XXXIX. A computational study to  design process conditions in industrial radio-frequency   tempering/thawing processERDOĞDU F., Altin O., Marra F., Bedane T. F.JOURNAL OF FOOD ENGINEERING, cilt.213, ss.99-112, 2017 (SCI-Expanded)XL. Effects o f viscosity and agitation rate on temperature and flow field in cans during reciprocal  agitationERDOĞDU F., Tutar M., Sarghini F., Skipnes D.JOURNAL OF FOOD ENGINEERING, cilt.213, ss.76-88, 2017 (SCI-Expanded)XLI. Reducing polycyclic aromatic hydrocarbons (PAHs) formation in o live pomace o il using microwave    pre-heating of o live pomace Kiralan S. S., ERDOĞDU F., TEKİN A.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.119, sa.1, 2017 (SCI-Expanded)XLII. A computational study on heat transfer characteristics o f particulate canned foods during end-over-



end rotational agitation: Effect o f rotation rate and viscosity Sarghini F., ERDOĞDU F.FOOD AND BIOPRODUCTS PROCESSING, cilt.100, ss.496-511, 2016 (SCI-Expanded)XLIII. Determining the optimal shaking rate o f a reciprocal agitation sterilization system for liquid foods: A   computational approach with experimental validationERDOĞDU 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., ERDOĞDU F., Halkman A. K., Ekiz H. I.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 ro le  of geometrical parametersUYAR R., ERDOĞDU F., Sarghini F., Marra F.FOOD AND BIOPRODUCTS PROCESSING, cilt.98, ss.310-319, 2016 (SCI-Expanded)XLVI. Thermal Processing: Canning and Aseptic ProcessingBoz Z., ERDOĞDU F.HANDBOOK OF VEGETABLE PRESERVATION AND PROCESSING, 2ND EDITION, ss.157-174, 2016 (SCI-Expanded)XLVII. Traditional Foods in Turkey: General and Consumer Aspects ÖTLEŞ S., Özçelik B., GÖĞÜŞ F., ERDOĞDU 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 propertiesSayar S., ERDOĞDU F., Eydemir G., Nayman E.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.4, ss.609-615, 2016 (SCI-Expanded)XLIX. Functional and Nutritional Properties o f Some Turkish Traditional Foods GÖĞÜŞ F., ÖTLEŞ S., ERDOĞDU F., Özçelik 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 pepperseeds, paprika powder and oregano leaves) under infrared radiation  ERDOĞDU S. B., Eliasson L., ERDOĞDU 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 Uyar R., Bedane T. F., ERDOĞDU F., PALAZOĞLU T. K., Farag K. W., Marra F.JOURNAL OF FOOD ENGINEERING, cilt.146, ss.163-171, 2015 (SCI-Expanded)LII. Application of Radiowave Frequency in Food Processing Marra F., Bedane T. F., Uyar R., ERDOĞDU F., Lyng J. G.CONVENTIONAL AND ADVANCED FOOD PROCESSING TECHNOLOGIES, ss.501-513, 2015 (SCI-Expanded)LIII. Effect o f load volume on power absorption and temperature evolution during radio-frequency  heating of meat cubes: A computational studyUyar R., ERDOĞDU F., Marra F.FOOD AND BIOPRODUCTS PROCESSING, cilt.92, sa.C3, ss.243-251, 2014 (SCI-Expanded)LIV. Experimental determination of thermal conductivity and thermal diffusivity o f whole green (unripe)  and yellow (ripe) Cavendish bananas under cooling conditionsERDOĞDU F., Linke M., Praeger U., Geyer M., Schlueter O.JOURNAL OF FOOD ENGINEERING, cilt.128, ss.46-52, 2014 (SCI-Expanded)LV. Effects o f mesh refinement, time step size and numerical scheme on the computational modeling of  temperature evolution during natural-convection heatingBoz Z., ERDOĞDU F., Tutar M.JOURNAL OF FOOD ENGINEERING, cilt.123, ss.8-16, 2014 (SCI-Expanded)LVI. ACCUMULATION OF 5-HYDROXYMETHYL-2-FURFURAL DURING TOASTING OF WHITE BREAD SLICESKirit A. B., ERDOĞDU F., ÖZDEMİR Y.



JOURNAL OF FOOD PROCESS ENGINEERING, cilt.36, sa.2, ss.241-246, 2013 (SCI-Expanded)LVII. Evaluation of two-dimensional approach for computational modelling of heat and momentum transfer in liquid containing horizontal cans and experimental validation  Boz Z., ERDOĞDU F.FOOD AND BIOPRODUCTS PROCESSING, cilt.91, sa.C1, ss.37-45, 2013 (SCI-Expanded)LVIII. Mathematical Modeling of Transport Phenomena for Simulation and Optimization of Food ProcessingOperationsERDOĞDU F.ADVANCES IN FOOD PROCESS ENGINEERING RESEARCH AND APPLICATIONS, ss.473-487, 2013 (SCI-Expanded)LIX. Toroid cans - An experimental and computational study for process innovation Karaduman M., Uyar R., ERDOĞDU F.JOURNAL OF FOOD ENGINEERING, cilt.111, sa.1, ss.6-13, 2012 (SCI-Expanded)LX. Numerical simulation for heat transfer and velocity field characteristics o f two-phase flow systems   in axially rotating horizontal cansTutar M., ERDOĞDU F.JOURNAL OF FOOD ENGINEERING, cilt.111, sa.2, ss.366-385, 2012 (SCI-Expanded)LXI. Numerical Evaluation of Spherical Geometry Approximation for Heating and Cooling of Irregular Shaped Food ProductsUyar R., ERDOĞDU F.JOURNAL OF FOOD SCIENCE, cilt.77, sa.7, 2012 (SCI-Expanded)LXII. A computational study for axial rotation effects on heat transfer in rotating cans containing liquid  water, semi-fluid food system and headspace ERDOĞDU F., Tutar M.INTERNATIONAL JOURNAL OF HEAT AND MASS TRANSFER, cilt.55, sa.13-14, ss.3774-3788, 2012 (SCI-Expanded)LXIII. Velocity and Temperature Field Characteristics o f Water and Air  during Natural Convection Heating  in CansERDOĞDU F., Tutar M.JOURNAL OF FOOD SCIENCE, cilt.76, sa.1, 2011 (SCI-Expanded)LXIV. Simulation of heat transfer for  so lid-liquid food mixtures in cans and model validation under     pasteurization conditionsKiziltas S., ERDOĞDU F., PALAZOĞLU T. K.JOURNAL OF FOOD ENGINEERING, cilt.97, sa.4, ss.449-456, 2010 (SCI-Expanded)LXV. Determination of heat transfer coefficient during high pressure frying of potatoes ERDOĞDU F., Dejmek P.JOURNAL OF FOOD ENGINEERING, cilt.96, sa.4, ss.528-532, 2010 (SCI-Expanded)LXVI. EXPERIMENTAL COMPARISON OF NATURAL CONVECTION AND CONDUCTION HEAT TRANSFERERDOĞDU F., Uyar R., PALAZOĞLU T. K.JOURNAL OF FOOD PROCESS ENGINEERING, cilt.33, ss.85-100, 2010 (SCI-Expanded)LXVII. Potential use of 3-dimensional scanners for food process modeling  Uyar R., ERDOĞDU F.JOURNAL OF FOOD ENGINEERING, cilt.93, sa.3, ss.337-343, 2009 (SCI-Expanded)LXVIII. Numerical Solutions: F inite Difference Methods PALAZOĞLU T. K., ERDOĞDU F.OPTIMIZATION IN FOOD ENGINEERING, cilt.3, ss.351-364, 2009 (SCI-Expanded)LXIX. Computational modeling of airflow patterns and heat transfer prediction through stacked layers' products in a vented box during cooling Tutar M., ERDOĞDU F., Toka B.INTERNATIONAL JOURNAL OF REFRIGERATION-REVUE INTERNATIONALE DU FROID, cilt.32, sa.2, ss.295-306,2009 (SCI-Expanded)LXX. Analytical So lutions in Conduction Heat Transfer Problems  ERDOĞDU F., TURHAN M.
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