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FENOLIK BiLESIKLERIN ALIC MEYVESINDEN (Creategus monogyna) MIKRODALGA VE ULTRASES
DESTEKLI YONTEMLER iLE EKSTRAKSIiYONU

YILMAZ M. S., KUTLU KANTAR N,, Erdem G. M., SAKIYAN DEMIRKOL 0., iSCI YAKAN A.

GIDA / THE JOURNAL OF FOOD, 2021 (Peer-Reviewed Journal)

Investigation of herbal extracts from St John's wort (Hypericum perforatum) and geranium
(Perlargonium graveolens) and their usage as instant herbal tea

Yilmaz M. S, Kosker K, Arslan H., Altunkara F., Eraslan S., Sakiyan 0.

PAMUKKALE UNIVERSITY JOURNAL OF ENGINEERING SCIENCES-PAMUKKALE UNIVERSITESI MUHENDISLIK
BILIMLERI DERGISI, vol.27, no.7, pp.826-834, 2021 (ESCI)

Gidalardan Biyoaktif Bilesiklerin Ekstraksiyonunda Derin Otektik Coziiciilerin Kullanimi

KUTLU KANTAR N., YILMAZ M. S., ISCI YAKAN A., SAKIYAN DEMIRKOL 0.

Omer Halisdemir Universitesi Miithendislik Bilimleri Dergisi, vol.10, pp.591-597, 2021 (Peer-Reviewed Journal)
Gilaburu (Vibirnum opulus L.) Meyvesinden Fenolik Bilesiklerin Ultrason Destekli Ekstraksiyonu
Alifaki 0., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

Gida, vol43, no.5, pp.846-855, 2018 (Peer-Reviewed Journal)

APPLICATION OF RESPONSE SURFACE METHODOLOGY TO OPTIMIZE MICROWAVE-ASSISTED
EXTRACTION OF TOTAL PHENOLIC COMPOUNDS FROM CAUCASIAN WHORTLEBERRY

KUTLU KANTAR N., CANSU B,, EKINCI D., KILIC E., ERDEM N., iSCi YAKAN A, SAKIYAN DEMIRKOL O.

GIDA / THE JOURNAL OF FOOD, no.2, pp.264-272, 2018 (Peer-Reviewed Journal)

KONVANSIYONEL EKSTRAKSIYONA ALTERNATIF: YESIL TEKNOLOJiLER

KUTLU KANTAR N,, YESILOREN G., ISCI YAKAN A., SAKIYAN DEMIRKOL 0.

Gida, vol42, no.5, pp.514-526, 2017 (Peer-Reviewed Journal)

Mikrodalga ile pisirilen pirin¢ kekinin formiilasyonu ve islem kosullarinin optimizasyonu

Alifaki 0., SAKIYAN DEMIRKOL 0.

GIDA, vol41, no.2, pp.91-98, 2016 (Peer-Reviewed Journal)

Gidalarda ince tabaka kurutma modelleri

KUTLU N.,, ISCI YAKAN A., SAKIYAN DEMIRKOL O.

GIDA, vo0l.40, no.1, pp.39-46, 2015 (Peer-Reviewed Journal)

Farkl firinlarda pisirilen ve farkl formiilasyonlara sahip keklerin gozeneklilik ve gé6zenek boyutu
dagilimlarinin goriinti analiz yontemi ile incelenmesi

SAKIYAN DEMIRKOL 0., SUMNU G., SAHIN S.

Gida, vol.33, no.5, pp.213-223, 2008 (Peer-Reviewed Journal)
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Antifungal effects of essential oils from different plants

Yilmaz M. S., Akpmnar M., Sakiyan Demirkol 0.

Tiirkiye 13. Ulusal Gida Kongresi, 21 - 23 October 2020

Ekstraksiyon Proseslerinde Kullanilan Yesil Céziiciiler

KUTLU KANTAR N., YILMAZ M. S., SAKIYAN DEMIRKOL 0., iSCI YAKAN A.

Tiirkiye 13. Gida Kongresi, Turkey, 21 - 23 October 2020

Ali¢ (Creategus monogyna) meyvesinden ultrasonik ve mikrodalga destekli ekstraksiyon yontemleri
ile toplam fenolik bilesik eldesi

YILMAZ M. S., KUTLU KANTAR N., ERDEM G. M., SAKIYAN DEMIRKOL 0., iSCi YAKAN A.

Tiirkiye 13. Gida Kongresi, Turkey, 21 - 23 October 2020

Ultra islenmis gidalar

YILMAZ M. S., KUTLU KANTAR N,, ISCI YAKAN A, SAKIYAN DEMIRKOL O.

Tiirkiye 13. Gida Kongresi, Turkey, 21 - 23 October 2020

Comparison on Pastirma Processing by the Conventional Method and Microwave Drying: Physical,
Biochemical, Microbiological, and Sensory Aspects

SAKIYAN DEMIRKOL 0., KUTLU KANTAR N., YILMAZ M. S, OLUM E., ORHAN YANIKAN E, TAGI S., AYHAN K, iSCi
YAKAN A, Barbosa Canovas G., CANDOGAN K.

65th International Congress of Meat Science and Technology, 4 - 09 August 2019

Deep Eutectic Solvent-Based Extraction of Phenolic Compounds from Pomegranate (Punica
granatum L.) Peel

KUTLU KANTAR N,, i$CI YAKAN A., SAKIYAN DEMIRKOL 0., Dos M., Ocak M., Demirkol M,, istekli M. 0.

3rd International Conference on Advanced Engineering Technologies, 19 - 21 September 2019

Drying of pastirma by two microwave based technologies Physical, biochemical, microbiological and
sensory aspects

SAKIYAN DEMIRKOL 0., KUTLU KANTAR N., YILMAZ M. S, OLUM E., ORHAN YANIKAN E., TAGI §., AYHAN K, ISCi
YAKAN A, BARBOSA CANOVAS G. V., CANDOGAN K.

65th InternationalCongress of Meat Scienceand Technology, 4 - 09 August 2019

Microencapsulation of European cranberry bush fruit (viburnum opulus 1.)

Alifaki 0., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

32nd EFFOST International Conference, 6 - 08 November 2018

Microwave-Assisted Extraction Of Phenolic Compounds Of European Cranberrybush Fruit
(Viburnum Opulus L.),

Alifaki 0., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

32nd EFFOST International Conference, 6 - 09 November 2018

MICROWAVE-ASSISTED EXTRACTION OF TOTAL PHENOLIC COMPOUNDS FROM CORNELIAN CHERRY
(Cornus mas)

KUTLU KANTAR N,, iSCI YAKAN A., SAKIYAN DEMIRKOL 0.

3rd International Congress on Food Technology, 10 - 12 October 2018

Comparison of ultrasound and microwave assisted extraction of anthocyanins of black carrot
pomace

Yesiloren G., ISCI YAKAN A, SAKIYAN DEMIRKOL 0.

3rd International Congress on Food Technology, 10 - 12 October 2018
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Alternative extraction method for phenolic compounds of cranberry bush (viburnum opulus 1.) fruit:
Ultrasound-probe treament

Alifaki 0., SAKIYAN DEMIRKOL 0., iSCI YAKAN A.

3rd International Congress on Food Technology, 10 - 12 October 2018

Pulsed Electric Field Applications In Foods, 3rd International Congress on Food Technology
YILMAZ M. S, arslan h., SAKIYAN DEMIRKOL 0., iSCI YAKAN A.

Pulsed Electric Field Applications In Foods, 3rd International Congress on Food Technology, 10 - 12 October 2018
Pectin production from food wastes: current status and future perspectives

erdem g. m., ISCI YAKAN A., SAKIYAN DEMIRKOL 0.

3rd International Congress on Food Technology, 10 - 12 October 2018

OHMIC HEATING APPLICATIONS IN FOOD ENGINEERING: A REVIEW

DEMIRKOL M., KUTLU KANTAR N.,, i$Ci YAKAN A., SAKIYAN DEMIRKOL O.

3rd International Congress on Food Technology, 10 - 12 October 2018

Total phenolic content and color values of dried broccoli

YILMAZ M. S., SAKIYAN DEMIRKOL 0., BARUTGU MAZI I, MAZI B. G.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucacus, 19 - 21 April 2018
Ultrasound assisted extraction of phenolic compounds of gilaburu (Viburnum opulus 1.)
Alifaki 0., SAKIYAN DEMIRKOL 0., ISCi YAKAN A.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucacus, 19 - 21 April 2018
COMPARISION OF TRADITIONAL AND ULTRASOUND-ASSISTED EXTRACTION OF PHENOLIC
COMPOUNDS FROM CORNELIAN CHERRY

KUTLU KANTAR N,, i$CI YAKAN A., SAKIYAN DEMIRKOL 0.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, 19 - 21 April 2018
Infrared-microwave combination baking of gluten-free cakes: an optimization study
SAKIYAN DEMIRKOL 0.

1st International Conference on Innovations in Natural Science and Engineering, 3 - 06 January 2018
The Effect of Ohmic Heating Pretreatment on Drying of Apple

Kutlu N,, Yilmaz M. S., Arslan H,, Isci A., Sakiyan O.

21st International Drying Symposium (IDS), Valencia, Spain, 11 - 14 September 2018, pp.1487-1494
Ultrasonic assisted extraction of phenolic compounds and anthocyanins from black carrot pomace
YESILOREN G., i$CI YAKAN A., SAKIYAN DEMIRKOL O.

Innovations in Food Science and Technology, 10 - 12 May 2017

Thin layer models of microwave drying of broccoli

YILMAZ M. S., SAKIYAN DEMIRKOL 0., BARUTGU MAZI I, MAZI B. G.

INNOVATIONS IN FOOD SCIENCE AND TECHNOLOGY, 10 - 12 May 2017

The effects of formulation and processing conditions on color, total phenolic content and dielectric
properties of microwave baked buckwheat-rice cakes

ALIFAKI 0., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

Innovations in Food Science and Technology, 10 - 12 May 2017

Optimization of microwave-assisted extraction of total phenolic compounds from Caucasian
whortleberry (Vaccinium arctostaphylos) by response surface methodology

KUTLU KANTAR N.,, Bigak C., Ekinci D., Kili¢ E., Erdem N., ISCI YAKAN A., SAKIYAN DEMIRKOL 0.
Innovations in Food Science and Technology, 10 - 12 May 2017

Investigation of Pore Size Distribution and Some Physical Properties of Different Formulated
Microwave Baked Cakes by Image Analysis

ALIFAKI Y. 0., SAKIYAN DEMIRKOL 0., iSCi YAKAN A.

The 2nd Congress on Food Structure and Design, 26 - 28 October 2016

Effect of Drying on Physical Properties of Orange Peel

TAMER C., iSCI YAKAN A, KUTLU N., SAKIYAN DEMIRKOL 0., SAHIN S., SUMNU S. G.

The 2nd Congress on Food Structure and Design, 26 - 28 October 2016
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KUTLU N., iSCI YAKAN A., SAKIYAN DEMIRKOL O.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

KEGIBOYNUZU FENOLIK BiLESIKLERININ BASINCLI SIVI EKSTRAKSIYONU ILE ELDESI
KAHRAMAN S., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

Gidalarda Dielektrik Isitma Yontemleri

SAKIYAN DEMIRKOL 0., YILMAZ M. S., UNAYDIN N., ISCI YAKAN A.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

GIDALARDAKI FENOLIK BILESIKLERIN ENKAPSULASYONU

ALIFAKI 0., SAKIYAN DEMIRKOL 0., I$Ci YAKAN A.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

Visne Prunus cerasus L Posasi ve Visne Posasi Oziitii Kullanilarak Hazirlanan Kek
Formiilasyonlarinin Dielektrik Ozelliklerinin Belirlenmesi ve Karsilastirilmasi

BASKAYA SEZER D., SUMNU G., SAHIN S., SAKIYAN DEMIRKOL O.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

KEGCIBOYNUZU FENOLIK BiLESIKLERININ MiKRODALGA DESTEKLi EKSTRAKSIYONU
ERDEVECILER B., ISCI YAKAN A., SAKIYAN DEMIRKOL 0.

Tiirkiye 12. Gida Kongresi, Turkey, 5 - 07 October 2016

MICROWAVE APPLICATIONS IN BAKERY PRODUCTS A REVIEW

KUTLU N., ALIFAKI Y. 0., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.

15th International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016

UTILIZATION OF RESPONSE SURFACE METHODOLOGY TO OPTIMIZE PROCESS CONDITIONS AND
FORMULATION OF MICROWAVE BAKED RICE CAKE

ALIFAKI 0., SAKIYAN DEMIRKOL 0., KUTLU N.

15th International Cereal and Bread Congress, 18 - 21 April 2016

Determination and Modelling of Microwave Drying Characteristics of Red Beet

KUTLU N., Demirel E., Tuncer G., Tas P., Pekgdz F., Yesiléren G., SAKIYAN DEMIRKOL 0., ISCI YAKAN A.
3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 03 October 2015
Drying Characteristics of Red Beet and Mathematical Modelling

KUTLU N., Demirel E., Tuncer G., Tas P., Pekgdz F., Yesiléren G., I$Ci YAKAN A, SAKIYAN DEMIRKOL O.
3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 October 2015
Effects of formulation baking time and microwave power on dielectric properties of cake during
baking with microwave oven

alifaki 6., SAKIYAN DEMIRKOL O.

Eurofoodchem XVII, 7 - 10 May 2013

Comparison of soy cakes baked in halogen lamp microwave combination oven and conventional
oven in terms of quality parameters

SAKIYAN DEMIRKOL 0.

1st International Congress on Food Technology, 4 - 06 November 2010

Supported Projects

Isci Yakan A, Sakiyan Demirkol 0., Tolun A., Bagder Elmaci S., Other International Funding Programs, Siirdiiriilebilir

Tarmma Biitiinciil Bir Yaklasimla Dayanikh Akdeniz: Su, Toprak, Enerji Ve Biyolojik Gesitlilikle lgili Sorunlara Géziimler,
2022 - 2025

Sakiyan Demirkol 0., TUBITAK Project, Yenilikci Yontemler ile Ekstrakte Edilen Bitki Miisilajlarinin Karakterizasyonu, Gay
Atig1 Ekstrakti Mikrokapsiillerinde Kaplama Maddesi Olarak Kullanimlarinin ve 3d Yazici ile Uretilen Mikrokapsiil flaveli
Model Gidalarin incelenmesi, 2023 - 2024

Sakiyan Demirkol 0., Bayram N. E., TUBITAK Project, Yesil Ekstraksiyon Yéntemleri Kullanilarak Elde Edilen Zeytinyag
Bazli Propolis Ekstraktlarmnin Kimyasal iceriklerinin Belirlenmesi ve Optimizasyonu, 2022 - 2024



Sakiyan Demirkol 0., Isci Yakan A.,, TAGEM Tarmmsal Arastirmalar ve Politikalar Genel Miidiirliigii Projesi, Derin Otektik
Cozgenler Kullanilarak Yesil Teknolojilerle Karasu Fenolik Bilesiklerinin Ekstraksiyonu ve Mikroenkapsiilasyonu, 2021 -
2023
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