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Refereed Congress / Symposium Publications in ProceedingsI. Preparation and comparison of electrospun matrice and hydrogel based controlled release systemsfor chemotherapeutic agent epirubicin and metal complexesADIMCILAR V., ALTAY F., BÜTÜN V., GÖLCÜ A.Euroanalysis XX Conference, İstanbul, Turkey, 1 - 05 September 2019, pp.92II. Effect o f viscosity on electrospinnability o f feed solutions containing PLGA   ÇOKSARI G., DEDE S., ARTIK N., ALTAY F.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.119III. Rheological properties o f milks with sucrose or lactose treated with koumiss culture  DEDE S., ALTAY F.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.91IV. Importance of rheology in emulsion electrospinning Işık Şentürk B. Ş. , DEDE S., Hüyüklü Ö., ALTAY F.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.120V. Characterization of saffron extract loaded zein nanofibers Najafi Z., Çetinkaya T., ŞAHİN YEŞİLÇUBUK N., ALTAY F.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.118VI. The effects o f viscosity o f chitosan-polyvinyl alcohol blend solutions on the morphology of  nanofibers with vitamin CHaghjou S., AZIZZADEH F., Esmer E., ALTAY F.International Symposium on Food Rheology and Texture., İstanbul, Turkey, 19 - 21 October 2018, pp.82VII. The viscoelasticity o f homemade pomegranate sour concentrates DEDE S., DİDİN M., Hüyüklü Ö., ALTAY F.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.171VIII. The effects o f whey adding into  cow, sheep and goat milk on rheological properties o f kefir    DEDE S., ALTAY F., DURSUN A., ÖZKAN D., GÜLER Z.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.85-90IX. Rheological properties o f vegan pudding prepared with gum arabic and pectin Kianpour N., Haghjou S., TOKER Ö. S. , ALTAY F., KARATAŞ Ş.International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.113X. EFFECT OF DIFFERENT COMBINATIONS OF WALL MATERIALS ON SPRAY DRIED BASIL ESSENTIALOIL MICROCAPSULESÖZDEMİR N., TAT T., KIRALAN M., ALTAY F., BAYRAK A.3rd International Congress on Food Technology, 10 - 12 October 2018XI. Nanotechnological Applications for Biosensors DEDE S., ALTAY F.INTERNATIONAL ADVANCED RESEARCHES AND ENGINEERING CONGRESS, Osmaniye, Turkey, 16 - 18 November2017



XII. Poliakrilonitril (PAN) Nanolif  Membranla Peyniraltı Suyu Filtrasyonu Karimi Dastjerd A., Azzizadeh F., Kılıç Akyılmaz M., Altay F.1. Ulusal Sütçülük Kongresi, Ankara, Turkey, 25 - 26 May 2017, pp.44XIII. F iltration of juices by using electrospun PAN membrane Azizzadeh F., Altay F.The Fifth International Symposium Frontiers in Polymer Science (POLY 2017), Seville, Spain, 17 - 19 May 2017,pp.1XIV. The influences of forces during electrospinning on nanofiber formation   Arıkan S. B. , Dede S., Altay F.International Conference on Advances in Science and Arts, İstanbul, Turkey, 29 - 31 March 2017, pp.1XV. The use of encapsulated DNA in barcodingDede S., Arkadaş M., Altay F., Avşar Y. K.International Congress on Food of Animal Origin, Gazimagusa, Cyprus (Kktc), 10 - 13 November 2016, pp.1XVI. F iltering pigments from honey by nanofiber membrane Azizzadeh F., Altay F.Applied Nanotechnology and Nanoscience International Conference (ANNIC 2016), Barselona, Spain, 9 - 11November 2016, pp.1XVII. Nanoliflerle membran filtrasyon ve berrak meyve suyu eldesinde potansiyel kullanımlarıArıkan S. B. , Altay F.Türkiye 12. Gıda Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.1XVIII. Halloysite nanotube/polyethylene nanocomposites as multifunctional active food packaging materialsTaş C., Alkan B., Baysal M., ALTAY F., Cebeci F., ÜNAL S., MENCELOĞLU Y. Z. , ÜNAL H., Şehit E.Abstracts of Papers of the American Chemical Society, Philadelphia, United States Of America, 21 - 25 August 2016XIX. Effect o f nanofillers on plant protein based bionanocomposites for  food packaging applications    Çetinkaya T., Altay F.The 6th International Seminar Modern Polymeric Materials for Environmental Applications, Krakow, Poland, 27 -29 April 2016, pp.35-46XX. Electrospun nanofibrous filtration membranes for water purification application  Aygün E. G. , OKUTAN N., Altay F.6th International Seminar Modern Polymeric Materials for Environmental Applications, Krakow, Poland, 27 - 29April 2016, pp.1-10XXI. Encapsulation of F lavors: A Review Dede S., Altay F.International Conference on Natural Science and Engineering (ICNASE'16), Kilis, Turkey, 19 - 20 March 2016, pp.1XXII. Domates suyunun nanolif  membranla filtrasyonu  Azizzadeh F., Okutan N., Altay F.9. Gıda Mühendisliği Kongresi, İzmir, Turkey, 13 November 2015, pp.1XXIII. Cox-Merz kuralının gıda ürünlerine uygulanmasıCelep B., Boztepe F. R. , Altay F.9. Gıda Mühendisliği Kongresi, İzmir, Turkey, 13 November 2015, pp.1XXIV. ElektroeğirmeALTAY F.9. Gıda Mühendisliği Kongresi, Selçuk, İzmir, Düzenleyen: TMMOB Gıda Mühendisleri Odası, Turkey, 13 November2015XXV. Rheology of Z ile Pekmezi: from liquid to  the 3D structure   Okutan N., Celep B., Altay F.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVI. F iltration of water melon juice by electrospun nanofiber membrane Azizzadeh F., Okutan N., Altay F.



The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVII. F iltration of apple juice by using electrospun nanofiber membranes Bakır B., Mert A. M. , Okutan N., Altay F.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XXVIII. Electrospun nylon and electrospun gelatin encapsulated antioxidants for  functional textile    applicationsOkutan N., Çiftçi A., Altay F.5th International Istanbul Textile Congress 2015: Innovative Technologies “Inspire to Innovate, İstanbul, Turkey,11 - 12 September 2015, pp.1XXIX. Dexamethasone encapsulation by uniaxial and coaxial electrospinning and their  release kinetics for  ophthalmic applicationsKÜÇÜKERDÖNMEZ F. C. , nagihan o., azizzadeh f., ALTAY F.Electrospun nano- and microfibers for biomedical applications conference, 31 August - 03 October 2015XXX. Electrospun nanofiber encapsulation of thyme oil and the characterization of nanofibers Arıkan S. B. , Özkan Ö., Wang Y., Okutan N., Gunasekaran S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXI. Encapsulation of vitamins C and E by uniaxial and coaxial electrospinningOkutan N., Wang Y., Gunasekaran S., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXII. Effects o f thermal processing on coaxial electrospun vitamin C  Okutan N., Altay A. S. , Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXIII. The evaluation of dielectric properties o f Tarhana soup components for microwave drying  Aydın B. Y. , Okutan N., Altay F.The IFT Annual Meeting, Şikago, United States Of America, 11 - 14 July 2015, pp.1XXXIV. Layer by layer electrospun polyacrylonitrile-gelatin nanofiber membranes for apple juice filtration    Mert A. M. , Bakır B., Okutan N., Altay F.NANOTR 11 Konferansı, Ankara, Turkey, 22 - 25 June 2015, pp.1XXXV. Gıda Alanında Nanoteknolo ji Uygulamaları ve Risk Değerlendirmesi ALTAY F.Biyo ve Nanoteknoloji Sempozyumu, Fatih Üniversitesi, Büyükçekmece, İstanbul,Düzenleyen: Fatih ÜniversitesiBiyo ve Nanoteknoloji Kulübü-Binotek, Turkey, 24 April 2015XXXVI. Prebiyotik Bileşen İçeren Nanoliflerle Probiyotik Mikroorganizma Enkapsülasyonu ve SalımMekanizmasıALTAY F.Probiotic Workshop, İstanbul Teknik Üniversitesi, Kimya-Metalurji Fakültesi, İstanbul, Turkey, 19 March 2015XXXVII. Gıda Sanayiinde Nanoteknolo ji Uygulamaları ALTAY F.Foteg İstanbul 12. Gıda İşleme Teknolojileri Uluslar arası İhtisas Fuarı, CNR, İstanbul, Turkey, 07 March 2015XXXVIII. Meyveler için kitosan veya elektrodöndürme ile elde edilmiş jelatin-kitosan nanolifi içeren yenilebilir   kaplamaAygün E. G. , Şahin Ö., Altay F.YTÜ IV. Ulusal Nanoteknoloji Kongresi (NANOKON 2015), İstanbul, Turkey, 5 - 06 March 2015, pp.1XXXIX. Functional and Nutritional Properties o f Hazelnut Proteins Bakkaloğlu Z., Özülkü G., Altay F.The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Macedonia, 24 - 26October 2013, pp.1XL. Physicochemical properties o f Hardaliye Fahlioğulları O., Altay F.
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