Prof. EBRU SENEL OZKAN

Personal Information

Email: senel@agri.ankara.edu.tr
Web: https://avesis.ankara.edu.tr/senel

International Researcher IDs

ORCID: 0000-0003-0797-621X

Publons / Web Of Science ResearcherID: AAJ-4198-2020
ScopusID: 7801406099

Yoksis Researcher ID: 106563

Education Information

Post Doctorate, North Carolina State University, Food Science Faculty, Department of Food, Bioprossing and Nutrion
Sciences, United States Of America 2008 - 2009

Doctorate, Ankara University, Fen Bilimleri Enstitiisii, Siit Teknolojisi (Dr), Turkey 2000 - 2006

Postgraduate, Ankara University, Fen Bilimleri Enstitiisii, Siit Teknolojisi (YI) (Tezli), Turkey 1996 - 2000
Undergraduate, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi Boliimii, Turkey 1992 - 1996

Foreign Languages

English, B2 Upper Intermediate

Dissertations

Doctorate, Bazi iiretim parametrelerinin yogurttan iiretilen yayik tereyaglarinin nitelikleri lizerine etkisi, Ankara
University, Fen Bilimleri Enstitiisii, 2006

Postgraduate, Yogurtta mikrobiyolojik kaliteyi koruyucu kiiltiir kullanimi {izerine bir arastirma, Ankara University, Fen
Bilimleri Enstitiisti, Siit Teknolojisi (Y1) (Tezli), 2000

Research Areas

Agriculture, Food Engineering, Food Technology, Processing Diary And Related Products

Academic Titles / Tasks

Professor, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi Boliimii, 2018 - Continues
Associate Professor, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2012 - 2018
Assistant Professor, Ankara University, Ziraat Fakiiltesi, Stit Teknolojisi B6liimii, 2010 - 2012
Research Assistant, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 1998 - 2010

Academic and Administrative Experience



Head of Department, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2023 - Continues
Head of Department, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2023 - Continues
Rectorate Commissioner, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2019 - Continues
Erasmus Program Institutional Coordinator, Ankara University, Ziraat Fakiiltesi, 2020 - 2024

Vice Dean, Ankara University, Ziraat Fakiiltesi, 2020 - 2024

Fakiilte Kurulu Uyesi, Ankara University, Ziraat Fakiiltesi, 2020 - 2020

Fakiilte Yonetim Kurulu Uyesi, Ankara University, Ziraat Fakiiltesi, 2015 - 2017

Fakiilte Yonetim Kurulu Uyesi, Ankara University, 2015 - 2017

Deputy Head of Department, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2010 - 2016

Courses

Doctorate

Siit Yagimin Emiilsiyon Stabilitesi ve Kararsizlik Tipleri, Doctorate, 2022 - 2023

SUT VE URUNLERININ DUYUSAL DEGERLENDIRMESINDE KEMOMETRIK YAKLASIMLAR, Doctorate, 2017 - 2018
Postgraduate

SUT VE URUNLERINDE DUYUSAL DEGERLENDIRME, Postgraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2017 - 2018,
2016 - 2017,2015 - 2016, 2014 - 2015, 2013 - 2014, 2012 - 2013,2011 - 2012

Siit Ve Uriinlerinde Enstriimental Analiz Teknikleri, Postgraduate, 2023 - 2024, 2022 - 2023

SUT VE URUNLERINDE AROMA BiLESENLERI, Postgraduate, 2024 - 2025, 2023 - 2024, 2022 - 2023, 2020 - 2021, 2018 -
2019,2017 - 2018,2016 - 2017, 2015 - 2016, 2014 - 2015, 2013 - 2014

KREMA URUNLERI, Postgraduate, 2023 - 2024, 2022 - 2023

Undergraduate

SUT VE URUNLERINDE DUYUSAL DEGERLENDIiRME , Undergraduate, 2024 - 2025, 2023 - 2024, 2022 - 2023, 2021 -
2022,2020 - 2021, 2019 - 2020

TEREYAGI TEKNOLOJiSI, Undergraduate, 2024 - 2025, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020,
2018 - 2019, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015, 2013 - 2014, 2012 - 2013, 2011 - 2012, 2010 - 2011
STAJ, Undergraduate, 2023 - 2024, 2022 - 2023

SUT TEKNOLOJiSi, Undergraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 - 2019, 2017
-2018, 2016 - 2017, 2015 - 2016, 2014 - 2015, 2013 - 2014, 2012 - 2013, 2011 - 2012, 2010 - 2011

SUT KIMYASI VE FiZIKOKIMYASI , Undergraduate, 2024 - 2025, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021
ICME SUTU TEKNOLOJiSI, Undergraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2019 - 2020, 2018 - 2019

STAJ, Undergraduate, 2023 - 2024, 2022 - 2023

LABORATUVAR TEKNIGI, Undergraduate, 2023 - 2024, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2018 -
2019, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014 - 2015, 2013 - 2014, 2012 - 2013, 2011 - 2012, 2010 - 2011

SUT TEKNOLOJiSi (TARIM MAKINALARI BOLUMU), Undergraduate, 2022 - 2023, 2021 - 2022, 2020 - 2021

GENEL MIKROBIYOLOJi, Undergraduate, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020, 2017 - 2018, 2016 - 2017,
2015 -2016,2014 - 2015,2013 - 2014, 2012 - 2013, 2011 - 2012, 2010 - 2011

SUT KIMYASI VE BIYOKIMYASI, Undergraduate, 2020 - 2021, 2019 - 2020, 2017 - 2018, 2016 - 2017, 2015 - 2016, 2014
-2015,2012 - 2013, 2011 - 2012,2010 - 2011

Supervised Theses

Senel Ozkan E., Geleneksel Yozgat Canak Peyniri Uretiminde Isil islem ve Olgunlasmanin Etkisi, Doctorate,
M.HADDAR(Student), Continues

Senel Ozkan E., Peyniralt1 suyu ve yayiklatindan elde edilen kremalardan iiretilen tereyaglarm nitelikleri, Postgraduate,
D.SERT(Student), 2022

SENEL OZKAN E, Yiiksek basin¢ uygulamalarmin kasar peynirinin baz nitelikleri iizerine etkisi, Doctorate,
G.EMINOGLU(Student), 2021



SENEL OZKAN E., Manda siitiinden iiretilen yayik ve krema tereyaglarinin nitelikleri, Postgraduate, E.ERGOZ (Student),
2017

SENEL OZKAN E, Yayik tereyag liretiminde farkh kiiltiir kullanim olanaklarinin arastirilmasi, Postgraduate,
M.HADDAR(Student), 2017

SENEL OZKAN E., Meyveli yogurt iiretiminde kokusuz balik yag1 kullanimu {izerine bir arastirma, Postgraduate,
N.TURKMEN (Student), 2013

Jury Memberships

Doctorate, Doctorate, Ankara Universitesi, August, 2024

PhD Thesis Monitoring Committee Member, PhD Thesis Monitoring Committee Member, Ankara Universitesi, January,
2024

Associate Professor Exam, Associate Professor Exam, Adana Alparslan Tiirkes Bilim Ve Teknoloji Universitesi, January,
2024

Associate Professor Exam, Associate Professor Exam, Ankara Universitesi, January, 2024

Associate Professor Exam, Associate Professor Exam, Ankara Universitesi, January, 2024

Appointment to Academic Staff-Assistant Professorship, Appointment to Academic Staff-Assistant Professorship, Ege
Universitesi, January, 2024

Appointment to Academic Staff-Assistant Professorship, Appointment to Academic Staff-Assistant Professorship, Ege
Universitesi, January, 2024

Associate Professor Exam, Associate Professor Exam, Ankara University, June, 2023

Published journal articles indexed by SCI, SSCI, and AHCI

I. Microbiological, physicochemical, and sensory characteristics of kefir produced by secondary

fermentation
Yildiz-Akgul F., Yetisemiyen A., Senel Ozkan E,, Yildirim Z.
MLJEKARSTVO, vol.68, no.3, pp.201-213, 2018 (SCI-Expanded)

II. The effects of using transglutaminase, exopolysaccharide-producing starter culture and milk powder
on the physicochemical, sensory and texture properties of low-fat set yoghurt
Sanli T, Senel E., Sezgin E., Benli M.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.2, pp.237-245, 2014 (SCI-Expanded)

III. The effect of transglutaminase on some physicochemical and sensory properties of the Turkish
drinking yoghurt Ayran
SANLI T, Sezgin E., Senel E., BENLI M.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.66, no.3, pp.410-416, 2013 (SCI-Expanded)

IV. Evaluation of the Biogenic Amine Content and Some Chemical and Microbiological Properties of Urfa
and Van Herby Cheeses
SENEL OZKAN E, Yildiz F., Yetisemiyen A., Durlu-Ozkaya F., Oztekin F. S., Sanli E.
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, vol.18, no.4, pp.537-544, 2012 (SCI-Expanded)

V. Some carbonyl compounds and free fatty acid composition of Afyon Kaymagi (clotted cream) and
their effects on aroma and flavor
Senel E.
GRASAS Y ACEITES, vol.62, no.4, pp.418-427, 2011 (SCI-Expanded)

VI. Effect of using transglutaminase on physical, chemical and sensory properties of set-type yoghurt
SANLI T, Sezgin E., Deveci O., Senel E., BENLI M.
FOOD HYDROCOLLOIDS, vol.25, no.6, pp.1477-1481, 2011 (SCI-Expanded)

VII. Changes in some properties of strained (Suzme) goat's yoghurt during storage

Senel E., Atamer M., Gursoy A., Oztekin F. S.



VIIL

IX.

XL

SMALL RUMINANT RESEARCH, vol.99, no.2-3, pp.171-177, 2011 (SCI-Expanded)

The oxidative and lipolytic stability of Yayik butter produced from different species of mammals milk
(cow, sheep, goat) yoghurt

Senel E,, Atamer M., Oztekin F. S.

FOOD CHEMISTRY, vol.127, no.1, pp.333-339, 2011 (SCI-Expanded)

Some properties of Civil cheese: a type of traditional Turkish cheese

Yildiz F., Yetisemiyen A., Senel E., Durlu-Ozkaya F., Oztekin S., Sanli E.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.63, no.4, pp.575-580, 2010 (SCI-Expanded)
Improving the viability of Bifidobacterium bifidum BB-12 and Lactobacillus acidophilus LA-5 in
white-brined cheese by microencapsulation

Ozer B., Kirmaci H. A, Senel E., Atamer M., HAYALOGLU A. A.

INTERNATIONAL DAIRY JOURNAL, vol.19, no.1, pp.22-29, 2009 (SCI-Expanded)

An Investigation on Some Compounds Effecting Aroma and Flavour of Strained Yoghurt Produced
from Goat Milk

SENEL OZKAN E., KOCABAS Z., Oztekin F. S., Atamer M.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGIS], vol.15, no.4, pp.363-370, 2009 (SCI-
Expanded)

Articles Published in Other Journals

L

IL.

11

Iv.

VL

VIL

VIIL

IX.

Yogurt ve kefir kullanilarak iiretilen tereyaglarinin bazi 6zelliklerinin incelenmesi

ANLIE. A, SANLI T, SENEL E.

GIDA THE JOURNAL OF FOOD, vol.45, no.3, pp.461-472, 2020 (Peer-Reviewed Journal)

Effects of Microorganism Count and Physicochemical Properties of Tulum and Kashar Cheeses to
Biogenic Amine Formation.

YILDIZ AKGUL F., Atila Y., SENEL E,, Fiigen D. 0., Sebnem 0., Ebru S.

Turkish Journal of Agriculture-Food Science and Technology, vol.7, no.4, pp.560-566, 2019 (Peer-Reviewed
Journal)

Effect of using odourless fish oil on some physical, chemical and sensorial properties of blackberry
fruit yoghurt

Tiirkmen N,, Senel E., AKAL DEMIRDOGEN H. C.

Ataturk Universitesi Veteriner Bilimleri Dergisi, vol.14, no.2, pp.142-150, 2019 (Scopus)

Siit ve Uriinlerinin Duyusal Degerlendirmesinde Kemometrik Yaklagimlar

Eminoglu G., Senel E.

AKADEMIK GIDA, vol.17, no.1, pp.102-110, 2019 (Peer-Reviewed Journal)

Kuru Kaymagin Tekstiirel Yapisi

ATAMER M,, SENEL E., HAYALOGLU A. A., OZER H. B.

Academic Food Journal, vol.14, no.2, pp.189-195, 2016 (Peer-Reviewed Journal)

Geleneksel yontemle Ayran iiretiminde transgluminaz kullaniminin Ayranin nitelikleri izerine
etkileri

SANLI T., SEZGIN E., SENEL E., BENLI M.

GIDA, 2011 (Peer-Reviewed Journal)

GELENEKSEL YONTEMLE AYRAN URETIMINDETRANSGLUTAMINAZ KULLANIMININ
AYRANINOZELLIKLERI UZERINE ETKILERI

SANLI T, SENEL E., Emel S., BENLI M.

GIDA, vol.36, no.4, pp.217-224, 2011 (Peer-Reviewed Journal)

Geleneksel Yontemle Ayran Uretiminde Transglutaminaz Kullanimin Ayranin Ozellikleri Uzerine Etkisi
SANLI T, Sezgin E., SENEL E., BENL] M.

Glda, vol.36, no.4, pp.217-224, 2011 (Peer-Reviewed Journal)

Yag icerigi Azaltilmis Beyaz Peynir Uretiminde Isil islem Uygulanan L helveticus ve L bulgaricus



Kiiltiirlerinin Kullanimi1 Gida 26 5 375 383
GURSOY A, SENEL E., GURSEL KIRAL Z. A, Deveci 0., Karademir E., Yaman §.
Gida, vol.26, no.5, pp.375-383, 2001 (Peer-Reviewed Journal)

Books

IL

IIL

Iv.

VL

i¢me Siitii Teknolojisi

SENEL OZKAN E., ANLIE. A.

in: Endiistriyel Gida Uretim Teknikleri, Pinar Sanhbaba, Giiger Yal¢in, Editor, Nobel Akademik Yaymcilik Egitim
Danigsmanlik Tic. Ltd. $ti. Ankara, Tiirkiye., Ankara, pp.343-364, 2022

Krema Uriinleri ve Tereyag1 Teknolojisi

SENEL OZKAN E.

in: Endiistriyel Gida Uretim Teknikleri, Sanlibaba Pinar, Giiger Yal¢in, Editor, Nobel, Ankara, pp.479-504, 2022
Tereyag: Uretimi

Senel E.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, Erkmen Osman,Erten Hiiseyin,Saglam Hidayet, Editor, Nobel
Yaymevi, Ankara, pp.177-204, 2020

Siit ve Uriinlerinde Duyusal Degerlendirme

SENEL E.

in: Siit ve Uriinlerinde Laboratuvar Uygulamalari-Analiz Yontemleri, Seval Sevgi Kirdar, Editor, Sidas, pp.683-703,
2019

Formation of Biogenic Amines in Cheese.

SANLI T, SENEL E.

in: Processing and Impact on Active Components in Food, Preddy, Victor R, Editor, Academic Press , New York,
pp.223-230, 2015

Yayik butter profiles from different species mammals milk.

SENEL E.,, ATAMER M.

in: Processing and Impact on Active Components in Food, Preddy, Victor R, Editor, Academic Press , New York,
pp.215-221, 2015

Papers Published in Refereed Scientific Meetings

L

IL

11

Iv.

Farkli ambalajlama tekniklerinin tereyaginin dayanimi ve nitelikleri iizerine etkisinin belirlenmesi
Karakiiciik Z., 0zkék S. H., Altuntas D. A, Altmay C., Senel Ozkan E.

3. ULUSAL SUTGULUK KONGRESI, Ankara, Turkey, 5 - 06 October 2023, pp.70-72

Posibilities of Using Kefir in Yayik Butter Production

ANLIE. A, SENEL E,, SANLIT.

X International Scientific Agriculture Syposium "Agrosym 2019”, 3 - 06 October 2019

Possibilities Of Using Kefir in Yayik Butter Production.

ANLI E. A, SENEL OZKAN E., SANLIT.

X International Agriculture Symposium "AGROSYM 2019", Jahorina, 3-6 October 2019, Bosnia and Herzegovina.,
Jahorina, Bosnia And Herzegovina, 03 October 2019

Yiiksek Basin¢ Uygulamalarinin Kasar Peynirinin Bazi Mikrobiyolojik Nitelikleri Uzerine Etkisi.
EMINOGLU G., SENEL E., AKAL H. C.

2. Ulusal Siitgiiliik Kongresi, Turkey, 25 - 26 April 2019

Yiiksek Basing Uygulamalarinin Peynir Uretiminde Kullanim

EMINOGLU G., SENEL E.

1st International Eurasian Conference on Science, Engineering and Technology (EurasianSciEnTech 2018), 22 - 23
November 2018



VL

VIL

VIIL

IX.

XL

XIL.

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

Siit Yag Globiil Membraninin insan Saghgina Etkileri

HADDAR M,, SENEL E.

L. Ulusal Siitgiiliik Kongresi, Turkey, 25 - 26 May 2017

The Effect of Using Different Yoghurt Bacteria Strains on Sensorial Properties and Aroma Profile of
Cokelek Cheese.

ANLIE. A, Haddar M., SENEL E.

International Conference on Agriculture, Forest, Food Sciences and Technologies., 15 - 17 May 2017

A Traditional Cheese Katmer

GOKCE E., AKAL H. C,, SENEL E.

The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 1 - 04 October 2014
Effect of electric current on the efficiacy of aroma compounds on home style oven filters

Burak B., AKDEMIR EVRENDILEK G., SENEL E., OZER H. B., Bengi A.

1st WC-EP World Congress on Electroporation and Pulsed Electrric Fields in Biology, Medicine and
Food&Environmental Technologies, 6 - 08 September 2015

Ayni hacimde pisirilen farkh gidalarin kokularinin karismasini 6nleme yéntemleri gelistirilmesi ve
parametrik olarak incelenmesi

Merve M., Burak B., Burgin C,, SENEL E., AKDEMIR EVRENDILEK G., OZER H. B,, Bengiil A.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015

Ev tipi firinlarda koku filtrelerinin etkinliginin incelenmesi ve mevcut firinlarda uygulanmasi
Burak B., SENEL E., AKDEMIR EVRENDILEK G., OZER H. B., Bengiil A.

5. Gida Giivenligi Kongresi, Turkey, 7 - 08 May 2015

Gida sanayinin hammadde gesitliligi ve yeterliligi

HAYOGLU i. A, UNSAL A. S, KOLA 0. KARAKAYA M., SENEL E., SANLI T.

Tiirkiye Ziraat Miithendisligi VIII. Teknik Kongresi, Turkey, 12 - 16 January 2015

Microflora biochemistry and health benefits of Kefir Current knowledge and new perspectives
SENEL E., SANLI T, HAYALOGLU A. A.

Food Quality Healthy Nutrition 1st Conference Abstracts, 27 - 28 November 2014

Sensory rheological and microstructural properties of the Turkish drinking yoghurt Ayran The
effects of using transglutaminase EPS producing starter culture and carboxymethyl cellulos
SANLI T, SENEL E, EMEL S., BENLI M.

8th NIZO Dairy Conferenc, 11 - 13 September 2013

Sensory rheological and microstructural properties of the Turkish drinking yoghurt Ayran The
effects of using transglutaminase EPS producing starter culture and carboxymethyl cellulose
SANLI T., SENEL E., BENLI M.

8th NIZO Dairy Conference, Papendal, THE NETHERLANDS, Netherlands, 11 September - 13 January 2013
Geleneksel Bir Siit icecegi: Yayik Ayram

TURKMEN N., AKAL H. C, SENEL E.

3. Geleneksel Gidalar Sempozyumu, Turkey, 10 - 12 May 2012

The Determination of Aflatoxin M1 in Milk and Milk Products by immunoaffinty column clean up and
HPLC

SANLI T, SENEL E, EMEL S.

International Food Congress Novel Approaches in Food Industry, 26 - 29 May 2011

Use of solid phase micro extraction and gas chormatography mass spectrometry to determine of
aroma compounds in dairy products

SENEL E, SANLI T.,, ATAMER M.

International Food Congress Novel Approaches in Food Industry, 26 - 29 May 2011

Utilization of the lactoperoxidase system for the keeping quality of milk from small ruminants milked
by hand

Gursel A, Atamer M., Gursoy A., SENEL OZKAN E., Gencer N.

6th International Symposium on the Milking of Small Ruminants, Athens, Greece, 26 September - 01 October 1998,
pp.531-534



Supported Projects

Atar H. H, Senel Ozkan E., Eminoglu G., Project Supported by Higher Education Institutions, Paraprobiyotik ve
Postbiyotikler ile Zenginlestirilmis Kefir Gelistirilmesi, 2024 - 2026

Senel Ozkan E., Atar H. H,, Sanli T,, Anli E. A, Project Supported by Higher Education Institutions, Siit isletmesi
atiklarindan peynir alti suyunun degerlendirilmesi ve Lor peynirinin duyusal 6zellikleri ile raf 6mriiniin gelistirilmesi
lizerine arastirma, 2021 - 2024

Senel Ozkan E., Project Supported by Other Private Institutions, ENDUSTRIYEL URETIMINDE KAYMAK MIiKROBiYOLOJiK
KALITESININ GELISTIRILMESI VE RAF OMRUNUN ARTIRILMASI UZERINE ARASTIRMA, 2022 - 2023

Senel Ozkan E., TUBITAK Project, Farkli Kaynaklardan Elde Edilen Kremalarin Tereyagi Uretiminde Kullanimi ve Uretilen
Tereyaglarinin Kalite Ozelliklerinin Belirlenmesi, 2019 - 2020

Eminoglu G., Senel Ozkan E., TUBITAK Project, Kasar peyniri Uretiminde Yiiksek Basin¢ Uygulamalari, 2019 - 2020
SENEL OZKAN E., Project Supported by Higher Education Institutions, MANDA SUTUNDEN URETILEN YAYIK VE KREMA
TEREYAGLARININ NiTELIKLERI, 2013 - 2016

SANLI T, SENEL OZKAN E., KANCA N., Project Supported by Higher Education Institutions, GELENEKSEL YAYIK
TEREYAGININ AROMA KARAKTERIZASYONU VE DUYUSAL NITELIKLERININ BELIRLENMES], 2012 - 2016

SENEL OZKAN E., TUBITAK Project, Kefir Uretiminde Farkh Starter Kiiltiirlerin Kullanimi, 2006 - 2008

Scientific Project Refereeing

TUBITAK Project, 1002 - Quick Support Program, October 2024

TUBITAK Project, 1002 - Quick Support Program, July 2024

TUBITAK Project, 1002 - Quick Support Program, May 2024

Project Supported by Higher Education Institutions, BAP Research Project, April 2024

Metrics

Publication: 46
Citation (WoS): 258
Citation (Scopus): 318
H-Index (WoS): 8
H-Index (Scopus): 7

Congress and Symposium Activities

4. Uluslararasi Tarim ve Gida Etigi Kongresi, Session Moderator, Ankara, Turkey, 2023

Scholarships

2219-Yurtdisi doktora sonrasi arastirma bursu, TUBITAK, 2008 - 2009
Yurtici Lisansiistii-BIDEB bursu, TUBITAK, 1999 - 2000
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