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University, Miithendislik Fakiiltesi, Gida Miithendisligi Béliimii, 2020
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Tekin A., TUBITAK Project, Effect of Partial Glycerides on Thermal Stability of Vegetable Oils, 2022 - 2024

Tekin A, Bonacina C. E., Akpmar M., Universities of Other Countries Supported Project, Effect of different drying
techniques on physical stability, in vitro digestion and lipid oxidation of microencapsulated Hazelnut Skin Oil and
High Oleic Palm Oil blend, 2021 - 2023
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Oxidative stability of high oleic palm and hazelnut skin oil blends

AKPINAR M., Bauer Estrada K., TEKIN A., Quintanilla-Carvajal M. X, BONACINA C. E.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.99, no.12, pp.1127-1135, 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, vol.82, 2022 (SCI-Expanded)

Effect of far infrared heating process on surface decontamination and quality attributes of whole
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Coskun E., Ozturk S., AKPINAR M., Halkman A. K, ERDOGDU F.

FOOD CONTROL, vol.130, 2021 (SCI-Expanded)
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Oxidative stability of high oleic palm and hazelnut skin oil blends

Akpinar M., Estrada K. B, Tekin A., Quintanilla-Carjaval M. X., Bonacina C. E.
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3. Microwave decontamination process of hummus: a computational study with experimental validation
Son E., 0ZTURK S., BULDUK K., AKPINAR UZUN M., MERT B., ERDOGDU F.
The European Federation of Food Science and Technology (EFFoST) 2021, Lausanne, Switzerland, 02 November
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Tiirkiye 13. Ulusal Gida Kongresi, 21 - 23 October 2020
7. Antimicrobial effect of Pediococcus acidilactici strain isolated from tomato paste on various
pathogens
Akpinar M., Halkman A. K.
Tiirkiye 13. Ulusal Gida Kongresi, 21 - 23 October 2020
8. Lactobacilli as a cause of deterioration in pastry
Akpmar M, Kolcuoglu G., Halkman A. K.
3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018

Scientific Refereeing

GIDA, National Scientific Refreed Journal, December 2022
GIDA, National Scientific Refreed Journal, December 2021
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Publication: 15
Citation (Scopus): 6
H-Index (Scopus): 1

Research Areas

Food Engineering, Food Chemistry, Food Microbiology, Food Hygiene and Sanitation, Fats Technology
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