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2016

Tiirkyillmaz M., Ozkan M., TUBITAK Project, Kayisilarin Giineste Kurutulmasi ve Farkli Sicakliklarda Depolanmasi
Siireglerinde Meydana Gelen Esmerlesme Uzerine SO2 Konsantrasyonu, Polifenol Oksidaz Aktivitesi ve Kayisi
Bilesenlerinin Etkisi, 2014 - 2015

Tiirkyilmaz M., Project Supported by Higher Education Institutions, Kalecik Karasi iiziimlerden Vitis vinifera L iiretilen
kirmizi iiziim suyunun g¢esitli durultma yardimci maddeleri ile durultulmasi ve durultmanin iiziim suyu rengi lizerine
etkisi, 2013 - 2014

TUBITAK Project, Karadut antosiyaninlerinin 1s1l ve depolama stabilitesinin saptanmasi ve karadutun baz kimyasal ve
antimikrobiyal niteliklerinin belirlenmesi, 2011 - 2013

Tiirkyilmaz M., Project Supported by Higher Education Institutions, Cesitli durultma yardimci maddelerinin nar suyu
bilesimine etkis, 2009 - 2011

Tiirkyilmaz M., Project Supported by Higher Education Institutions, Nar suyu iiretim agamalarinda antimikrobiyel aktivite
ve fenolik madde miktarindaki degisimler, 2008 - 2010



Tiirkyillmaz M., Project Supported by Higher Education Institutions, Ulkemizde yetistirilen baslca nar gesitlerinin bazi
kimyasal nitelikleri, 2008 - 2009

Tiirkyllmaz M., Project Supported by Higher Education Institutions, Malatya kayisilariin kurutulmasi sirasinda kiikiirt
dioksit kayb1 ve kimyasal niteliklerdeki degisimler, 2008 - 2009

Tiirkyllmaz M., Project Supported by Higher Education Institutions, Siyah havug¢ suyu konsantresi liretimi ve depolanmasi
slirecinde fenolik maddeler ve antosiyaninlerindeki degisimler ve bu degisimlerin antioksidan aktivite ile iliskisi, 2007 -
2009

Patent

Tiirkyllmaz M., Method for eliminating defects in pomegranate juice by means of enzymatic processes, Patent, CHAPTER
B Implementation of Operations; Transport, The Invention Registration Number: 19927847.4 , Standard Registration,
2024

Activities in Scientific Journals

FRONTIERS IN NUTRITION, Article Editor, 2022 - Continues
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Special Issue Editor, 2019 - 2020

Scientific Refereeing

FOOD CHEMISTRY, SCI Journal, October 2024

FOOD CHEMISTRY, SCI Journal, September 2024

FOOD CHEMISTRY, SCI Journal, August 2024

FOOD CHEMISTRY, SCI Journal, July 2024

FOOD CHEMISTRY, SCI Journal, June 2024

FOOD CHEMISTRY, SCI Journal, April 2024

FOOD CHEMISTRY, SCI Journal, April 2024

LWT - FOOD SCIENCE AND TECHNOLOGY, SCI Journal, February 2024

LWT - FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2024

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2023
FOOD CHEMISTRY, SCI Journal, September 2023

FOOD CHEMISTRY, National Scientific Refreed Journal, June 2023

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, June 2023
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, April 2023
COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, SCI Journal, March 2023
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2023
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