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Yönetilen TezlerYönetilen TezlerKarbancıoğlu Güler H. F., Özçelik B., Soğukta aktif enzim üretimi ve anjiyotensin dönüştürücü enzim inhibitörü biyoaktifpeptit eldesinde kullanılması, Doktora, C.DAŞKAYA(Öğrenci), 2018
SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerSCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerI. Stabilization of so lid lipid nanoparticles with glycyrrhizinStabilization of so lid lipid nanoparticles with glycyrrhizinSalminen H., Kasapoğlu K. N., Günşar B., Weiss J.European Food Research and Technology, cilt.249, sa.3, ss.787-798, 2023 (SCI-Expanded)II. Santalum Genus: phytochemical constituents, bio logical activities and health promoting-effectsSantalum Genus: phytochemical constituents, bio logical activities and health promoting-effectsSharifi-Rad J., Quispe C., Turgumbayeva A., Mertdinç Z., Tutuncu S., Aydar E. F., Ozcelik B., Anna S., Mariola S.,Kozirog A., et al.ZEITSCHRIFT FUR NATURFORSCHUNG SECTION C-A JOURNAL OF BIOSCIENCES, cilt.78, ss.9-25, 2023 (SCI-Expanded)III. Kidney bean (Phaseolus vulgaris L .)  milk substitute as a novel plant-based drink: Fatty acid profile,Kidney bean (Phaseolus vulgaris L .)  milk substitute as a novel plant-based drink: Fatty acid profile,antioxidant activity, in-vitro  phenolic bio-accessibility and sensory characteristicsantioxidant activity, in-vitro  phenolic bio-accessibility and sensory characteristicsAydar E. F., Mertdinç Z., Demircan E., Koca Çetinkaya S., Günşar B.Innovative Food Science and Emerging Technologies, cilt.83, 2023 (SCI-Expanded)IV. Omega fatty acid-balanced o il formula and enhancing its oxidative stability by encapsulation withOmega fatty acid-balanced o il formula and enhancing its oxidative stability by encapsulation withwhey protein concentratewhey protein concentrateAbdel-Razek A. G., Hassanein M. M., Ozcelik B., Baranenko D. A., El-Messery T. M.FOOD BIOSCIENCE, cilt.50, 2022 (SCI-Expanded)V. Recovery of Polyphenols Using Pressurized Hot Water Extraction (PHWE) from Black RosehipRecovery of Polyphenols Using Pressurized Hot Water Extraction (PHWE) from Black RosehipFollowed by Encapsulation for Increased Bioaccessibility and Antioxidant ActivityFollowed by Encapsulation for Increased Bioaccessibility and Antioxidant ActivityKasapoğlu K. N., Demircan E., Gultekin-Ozguven M., Kruger J., Frank J., ARSLANER A., Ozcelik B.MOLECULES, cilt.27, sa.20, 2022 (SCI-Expanded)VI. Valorization of fruit seed flours: rheological characteristics o f composite dough and cake qualityValorization of fruit seed flours: rheological characteristics o f composite dough and cake qualityAgirbas H. E. T., Yavuz-Duzgun M., Ozcelik B.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.16, sa.4, ss.3117-3129, 2022 (SCI-Expanded)VII. Ultrasound-assisted enzymatic extraction of proteins from Gracilaria dura: Investigation ofUltrasound-assisted enzymatic extraction of proteins from Gracilaria dura: Investigation ofantioxidant activity and techno-functional propertiesantioxidant activity and techno-functional propertiesBozdemir A., Şensu E., OKUDAN E. Ş., Günşar B., Yücetepe A.Journal of Food Processing and Preservation, cilt.46, sa.8, 2022 (SCI-Expanded)VIII. A Review of Recent Studies on the Antioxidant and Anti-Infectious Properties o f Senna PlantsA Review of Recent Studies on the Antioxidant and Anti-Infectious Properties o f Senna PlantsAlshehri M. M., Quispe C., Herrera-Bravo J., Sharifi-Rad J., Tutuncu S., Aydar E. F., Topkaya C., Mertdinç Z., Özçelik B.,Aital M., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, cilt.2022, 2022 (SCI-Expanded)IX. Assessment o f Biochemical Composition and Antioxidant Properties o f Algerian Date Palm (PhoenixAssessment o f Biochemical Composition and Antioxidant Properties o f Algerian Date Palm (Phoenixdactylifera L .)  Seed Oildactylifera L .)  Seed OilHarkat H., Bousba R., Benincasa C., Atrouz K., Gueltekin-oezgueven M., Altuntas U., Demircan E., Zahran H. A.,oezcelik B.PLANTS-BASEL, cilt.11, sa.3, 2022 (SCI-Expanded)X. Antioxidant activity and techno-functional properties o f protein extracts from Caulerpa prolifera:Antioxidant activity and techno-functional properties o f protein extracts from Caulerpa prolifera:Optimization of enzyme-assisted extraction by response surface methodologyOptimization of enzyme-assisted extraction by response surface methodologyYÜCETEPE A., OKUDAN E. Ş., Ozcelik B.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.61, sa.3, ss.264-276, 2022 (SCI-Expanded)XI. Sour Cherry Kernel as an Unexploited Processing Waste: Optimisation of Extraction Conditions forSour Cherry Kernel as an Unexploited Processing Waste: Optimisation of Extraction Conditions forProtein Recovery, Functional Properties and In Vitro  DigestibilityProtein Recovery, Functional Properties and In Vitro  DigestibilityKasapoğlu K. N., Demircan E., Eryilmaz H. S., Can Karaça A., Özçelik B.



WASTE AND BIOMASS VALORIZATION, cilt.12, sa.12, ss.6685-6698, 2021 (SCI-Expanded)XII. The effect o f fruit seed flours on Farinograph characteristics o f composite dough and shelf life o fThe effect o f fruit seed flours on Farinograph characteristics o f composite dough and shelf life o fcake productscake productsAgirbas H. E. T., Yavuz Düzgün M., Özçelik B.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.15, sa.5, ss.3973-3984, 2021 (SCI-Expanded)XIII. Paving Plant-Food-Derived Bioactives as Effective Therapeutic Agents in Autism Spectrum DisorderPaving Plant-Food-Derived Bioactives as Effective Therapeutic Agents in Autism Spectrum DisorderCruz-Martins N., Quispe C., Kırkın Gözükırmızı C., ŞENOL E., ZULUĞ A., Özçelik B., Ademiluyi A. O., Oyeniran O. H.,Semwal P., Kumar M., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, cilt.2021, 2021 (SCI-Expanded)XIV. Characterization of Turkish Extra Virgin Olive Oils and Classification Based on Their  Growth RegionsCharacterization of Turkish Extra Virgin Olive Oils and Classification Based on Their  Growth RegionsCoupled with Multivariate AnalysisCoupled with Multivariate AnalysisULUATA S., Altuntaş Ü., Özçelik B.FOOD ANALYTICAL METHODS, cilt.14, sa.8, ss.1682-1694, 2021 (SCI-Expanded)XV. Glycyrrhiza Genus: Enlightening Phytochemical Components for Pharmacological and Health-Glycyrrhiza Genus: Enlightening Phytochemical Components for Pharmacological and Health-Promoting AbilitiesPromoting AbilitiesSharifi-Rad J., Quispe C., Herrera-Bravo J., Belen L. H., Kaur R., Kregiel D., Uprety Y., Beyatli A., Yeskaliyeva B., KirkmC., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, cilt.2021, 2021 (SCI-Expanded)XVI. Peganum spp.: A Comprehensive Review on Bioactivities and Health-Enhancing Effects and TheirPeganum spp.: A Comprehensive Review on Bioactivities and Health-Enhancing Effects and TheirPotential for  the Formulation of Functional Foods and Pharmaceutical DrugsPotential for  the Formulation of Functional Foods and Pharmaceutical DrugsSharifi-Rad J., Quispe C., Herrera-Bravo J., Semwal P., Painuli S., Özçelik B., Hacihasanoglu F. E., Shaheen S., Sen S.,Acharya K., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, cilt.2021, 2021 (SCI-Expanded)XVII. Orange, red and purple barberries: Effect o f in-vitro  digestion on antioxidants and ACE inhibitorsOrange, red and purple barberries: Effect o f in-vitro  digestion on antioxidants and ACE inhibitorsŞensu E., Kasapoğlu K. N., Gültekin-Özgüven M., Demircan E., Arslaner A., Özçelik B.LWT, cilt.140, 2021 (SCI-Expanded)XVIII. The impact o f pH and biopolymer ratio  on the complex coacervation ofSpirulina platensisproteinThe impact o f pH and biopolymer ratio  on the complex coacervation ofSpirulina platensisproteinconcentrate with chitosanconcentrate with chitosanYÜCETEPE A., Yavuz-Duezguen M., Sensu E., Bildik F., Demircan E., Özçelik B.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.58, sa.4, ss.1274-1285, 2021 (SCI-Expanded)XIX. A novel antioxidant source: evaluation of in vitro  bioaccessibility, antioxidant activity andA novel antioxidant source: evaluation of in vitro  bioaccessibility, antioxidant activity andpolyphenol profile o f phenolic extract from black radish peel wastes (Raphanus sativus L . var .polyphenol profile o f phenolic extract from black radish peel wastes (Raphanus sativus L . var .niger) during simulated gastrointestinal digestionniger) during simulated gastrointestinal digestionYÜCETEPE A., Altin G., Özçelik B.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.56, sa.3, ss.1376-1384, 2021 (SCI-Expanded)XX. The Impact o f Esterification Degree and Source of Pectins on Complex Coacervation as a Tool toThe Impact o f Esterification Degree and Source of Pectins on Complex Coacervation as a Tool toMask the Bitterness o f Potato  Protein Iso latesMask the Bitterness o f Potato  Protein Iso latesYavuz Düzgün M., Zeeb B., Dreher J., Özçelik B., Weiss J.FOOD BIOPHYSICS, cilt.15, sa.3, ss.376-385, 2020 (SCI-Expanded)XXI. The effect o f spray-drying and freeze-drying on encapsulation efficiency, in vitro  bioaccessibilityThe effect o f spray-drying and freeze-drying on encapsulation efficiency, in vitro  bioaccessibilityand oxidative stability o f krill o il nanoemulsion systemand oxidative stability o f krill o il nanoemulsion systemEl-Messery T. M., Altuntaş Ü., Altin G., Özçelik B.FOOD HYDROCOLLOIDS, cilt.106, 2020 (SCI-Expanded)XXII. Spectroscopic studies o f the interaction between iso lated polyphenols from coffee and the milkSpectroscopic studies o f the interaction between iso lated polyphenols from coffee and the milkproteinsproteinsEl-Messery T. M., Mwafy E. A., Mostafa A. M., El-Din H. M. F., Mwafy A., Amarowicz R., Özçelik B.SURFACES AND INTERFACES, cilt.20, 2020 (SCI-Expanded)XXIII. Plant-based milk substitutes: Bioactive compounds, conventional and novel processes, bioavailabilityPlant-based milk substitutes: Bioactive compounds, conventional and novel processes, bioavailabilitystudies, and health effectsstudies, and health effectsAydar E. F., Tutuncu S., Özçelik B.



JOURNAL OF FUNCTIONAL FOODS, cilt.70, 2020 (SCI-Expanded)XXIV. Antioxidant, Antimicrobial, and Anticancer Effects o fAnacardiumPlants: An EthnopharmacologicalAntioxidant, Antimicrobial, and Anticancer Effects o fAnacardiumPlants: An EthnopharmacologicalPerspectivePerspectiveSalehi B., Gultekin-Ozguven M., Kirkin C., Özçelik B., Morais-Braga M. F. B., Carneiro J. N. P., Bezerra C. F., Silva T. G.d., Coutinho H. D. M., Amina B., et al.FRONTIERS IN ENDOCRINOLOGY, cilt.11, 2020 (SCI-Expanded)XXV. Stirred-type yoghurt incorporated with sour cherry extract in chitosan-coated liposomesStirred-type yoghurt incorporated with sour cherry extract in chitosan-coated liposomesAkgun D., Gultekin-Ozguven M., YÜCETEPE A., Altin G., Gibis M., Weiss J., Özçelik B.FOOD HYDROCOLLOIDS, cilt.101, 2020 (SCI-Expanded)XXVI. Diet, L ifestyle and Cardiovascular Diseases: L inking Pathophysio logy to  Cardioprotective Effects o fDiet, L ifestyle and Cardiovascular Diseases: L inking Pathophysio logy to  Cardioprotective Effects o fNatural Bioactive CompoundsNatural Bioactive CompoundsSharifi-Rad J., Rodrigues C. F., Sharopov F., Docea A. O., Can Karaça A., Sharifi-Rad M., Kahveci Karıncaoğlu D.,Gulseren G., Senol E., Demircan E., et al.INTERNATIONAL JOURNAL OF ENVIRONMENTAL RESEARCH AND PUBLIC HEALTH, cilt.17, sa.7, 2020 (SCI-Expanded)XXVII. Avocado-Soybean Unsaponifiables: A Panoply of Potentialities to  Be ExploitedAvocado-Soybean Unsaponifiables: A Panoply of Potentialities to  Be ExploitedSalehi B., Rescigno A., Dettori T., Calina D., Docea A. O., Singh L., Cebeci F., Özçelik B., Bhia M., Dowlati Beirami A., etal.BIOMOLECULES, cilt.10, sa.1, 2020 (SCI-Expanded)XXVIII. Plant-food-derived bioactives: Key health benefits and current nanosystems as a strategy to  enhancePlant-food-derived bioactives: Key health benefits and current nanosystems as a strategy to  enhancetheir  bioavailabilitytheir  bioavailabilitySalehi B., Rodrigues C. F., Can Karaça A., Gulseren G., Senol E., Demircan E., Özçelik B., Tutuncu S., Sharopov F.,Sharifi-Rad J., et al.CELLULAR AND MOLECULAR BIOLOGY, cilt.66, sa.4, ss.232-242, 2020 (SCI-Expanded)XXIX. Anti-proliferative, genotoxic and cytotoxic effects o f phytochemicals iso lated from AnatolianAnti-proliferative, genotoxic and cytotoxic effects o f phytochemicals iso lated from Anatolianmedicinal plantsmedicinal plantsKasapoğlu K. N., Altin G., Farooqi A. A., Salehi B., Özçelik B., Setzer W. N., Sharifi-Rad J.CELLULAR AND MOLECULAR BIOLOGY, cilt.66, sa.4, ss.145-159, 2020 (SCI-Expanded)XXX. Anacardium Plants: Chemical, Nutritional Composition and Biotechnological ApplicationsAnacardium Plants: Chemical, Nutritional Composition and Biotechnological ApplicationsSalehi B., Gultekin-Ozgueven M., Kirkin C., Özçelik B., Bezerra Morais-Braga M. F., Pereira Carneiro J. N., Bezerra C.F., da Silva T. G., Melo Coutinho H. D., Amina B., et al.BIOMOLECULES, cilt.9, sa.9, 2019 (SCI-Expanded)XXXI. Apium Plants: Beyond Simple Food and Phytopharmacological ApplicationsApium Plants: Beyond Simple Food and Phytopharmacological ApplicationsSalehi B., Venditti A., Frezza C., YÜCETEPE A., Altuntaş Ü., ULUATA S., Butnariu M., Sarac I., Shaheen S., PetropoulosS. A., et al.APPLIED SCIENCES-BASEL, cilt.9, sa.17, 2019 (SCI-Expanded)XXXII. Response surface optimization of ultrasound-assisted protein extraction from Spirulina platensis:Response surface optimization of ultrasound-assisted protein extraction from Spirulina platensis:investigation of the effect o f extraction conditions on techno-functional properties o f proteininvestigation of the effect o f extraction conditions on techno-functional properties o f proteinconcentratesconcentratesYÜCETEPE A., Saroglu O., Özçelik B.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.56, sa.7, ss.3282-3292, 2019 (SCI-Expanded)XXXIII. Symphytum Species: A Comprehensive Review on Chemical Composition, Food Applications andSymphytum Species: A Comprehensive Review on Chemical Composition, Food Applications andPhytopharmacologyPhytopharmacologySalehi B., Sharopov F., TÜMER T., Ozleyen A., Rodriguez-Perez C., Ezzat S. M., Azzini E., Hosseinabadi T., Butnariu M.,Sarac I., et al.MOLECULES, cilt.24, sa.12, 2019 (SCI-Expanded)XXXIV. Apigenin as an effective anticancer natural product: Spotlight on TRAIL, WNT/-catenin, JAK-STATApigenin as an effective anticancer natural product: Spotlight on TRAIL, WNT/-catenin, JAK-STATpathways, and microRNAspathways, and microRNAsÖZBEY Ü., Attar R., Azalea Romero M., Alhewairini S. S., Afshar B., Sabitaliyevich U. Y., Hanna-Wakim L., Özçelik B.,Farooqi A. A.JOURNAL OF CELLULAR BIOCHEMISTRY, cilt.120, sa.2, ss.1060-1067, 2019 (SCI-Expanded)



XXXV. In vitro  bioaccessibility o f phenolics and flavonoids in various dried vegetables, and theIn vitro  bioaccessibility o f phenolics and flavonoids in various dried vegetables, and thedetermination of their  antioxidant capacity via different spectrophotometric assaysdetermination of their  antioxidant capacity via different spectrophotometric assaysPasli A., Yavuz Düzgün M., Altuntaş Ü., Altin G., Özçelik B., Firatligil E.International Food Research Journal, cilt.26, sa.3, ss.793-800, 2019 (SCI-Expanded)XXXVI. ENRICHMENT OF BEVERAGES WITH HEALTH BENEFICIAL INGREDIENTSENRICHMENT OF BEVERAGES WITH HEALTH BENEFICIAL INGREDIENTSKasapoğlu K. N., Daskaya-Dikmen C., Yavuz Düzgün M., Can Karaça A., Özçelik B.VALUE-ADDED INGREDIENTS AND ENRICHMENTS OF BEVERAGES, cilt.14, ss.63-99, 2019 (SCI-Expanded)XXXVII. Salvia spp. plants-from farm to  food applications and phytopharmacotherapySalvia spp. plants-from farm to  food applications and phytopharmacotherapySharifi-Rad M., Özçelik B., Altin G., Daşkaya Dikmen C., Martorell M., Ramirez-Alarcon K., Alarcon-Zapata P., Morais-Braga M. F. B., Carneiro J. N. P., Alves Borges Leal A. L., et al.TRENDS IN FOOD SCIENCE & TECHNOLOGY, cilt.80, ss.242-263, 2018 (SCI-Expanded)XXXVIII. Plants o f the Genus Lavandula: From Farm to  PharmacyPlants o f the Genus Lavandula: From Farm to  PharmacySalehi B., Mnayer D., Özçelik B., Altin G., Kasapoğlu K. N., Daşkaya Dikmen C., Sharifi-Rad M., Selamoglu Z., AcharyaK., Sen S., et al.NATURAL PRODUCT COMMUNICATIONS, cilt.13, sa.10, ss.1385-1402, 2018 (SCI-Expanded)XXXIX. L iposomal dispersion and powder systems for delivery of cocoa hull waste phenolics via AyranLiposomal dispersion and powder systems for delivery of cocoa hull waste phenolics via Ayran(drinking yoghurt): Comparative studies on in-vitro  bioaccessibility and antioxidant capacity(drinking yoghurt): Comparative studies on in-vitro  bioaccessibility and antioxidant capacityAltin G., Gultekin-Ozguven M., Özçelik B.FOOD HYDROCOLLOIDS, cilt.81, ss.364-370, 2018 (SCI-Expanded)XL. Cold active pectinase, amylase and protease production by yeast iso lates obtained fromCold active pectinase, amylase and protease production by yeast iso lates obtained fromenvironmental samplesenvironmental samplesDaskaya-Dıkmen C., Karbancioglu-Guler F., Özçelik B.EXTREMOPHILES, cilt.22, ss.599-606, 2018 (SCI-Expanded)XLI. Effect o f fermentation on anthocyanin stability and in vitro  bioaccessibility during shalgam (algam)Effect o f fermentation on anthocyanin stability and in vitro  bioaccessibility during shalgam (algam)beverage productionbeverage productionToktas B., Bildik F., Ozcelik B.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.98, sa.8, ss.3066-3075, 2018 (SCI-Expanded)XLII. Chitosan coated liposome dispersions loaded with cacao  hull waste extract: Effect o f spray drying onChitosan coated liposome dispersions loaded with cacao  hull waste extract: Effect o f spray drying onphysico-chemical stability and in vitro  bioaccessibilityphysico-chemical stability and in vitro  bioaccessibilityAltin G., Gültekin-Özgüven M., Özçelik B.Journal of Food Engineering, cilt.223, ss.91-98, 2018 (SCI-Expanded)XLIII. Modulation of the bitterness o f pea and potato  proteins by a complex coacervation methodModulation of the bitterness o f pea and potato  proteins by a complex coacervation methodZeeb B., Yavuz Düzgün M., Dreher J., Evert J., Stressler T., Fischer L., Özçelik B., Weiss J.FOOD & FUNCTION, cilt.9, sa.4, ss.2261-2269, 2018 (SCI-Expanded)XLIV. PRODUCTION OF STRUCTURED LIPIDS FROM HAZELNUT OIL WITH CONJUGATED LINOLEIC ACID BYPRODUCTION OF STRUCTURED LIPIDS FROM HAZELNUT OIL WITH CONJUGATED LINOLEIC ACID BYLIPASE-CATALYZED ESTERIFICATION: OPTIMIZATION BY RESPONSE SURFACE METHODOLOGYLIPASE-CATALYZED ESTERIFICATION: OPTIMIZATION BY RESPONSE SURFACE METHODOLOGYBakır N., Ilyasoglu H., Yucetepe A., Kasapoğlu K. N., Demircan E., Özçelik B.ACTA ALIMENTARIA, cilt.47, sa.1, ss.1-9, 2018 (SCI-Expanded)XLV. Optimisation of Ultrasound-Assisted Extraction of Protein from Spirulina platensis Using RSMOptimisation of Ultrasound-Assisted Extraction of Protein from Spirulina platensis Using RSMYucetepe A., SAROĞLU Ö., Daskaya-Dikmen C., Bildik F., Özçelik B.CZECH JOURNAL OF FOOD SCIENCES, cilt.36, sa.1, ss.98-108, 2018 (SCI-Expanded)XLVI. Maslinic acid as an effective anticancer agentMaslinic acid as an effective anticancer agentLin X., ÖZBEY Ü., Sabitaliyevich U. Y., Attar R., Özçelik B., Zhang Y., Guo M., Liu M., Alhewairini S. S., Farooqi A. A.CELLULAR AND MOLECULAR BIOLOGY, cilt.64, sa.10, ss.87-91, 2018 (SCI-Expanded)XLVII. Migration of dipropylene glycol diacrylate and tripropylene glycol diacrylate from paper packagingMigration of dipropylene glycol diacrylate and tripropylene glycol diacrylate from paper packagingVapenka L., Yavuz H. T., YÜCETEPE A., Dobias J., Özçelik B.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.57, sa.2, ss.130-140, 2018 (SCI-Expanded)XLVIII. Correlation between antioxidant activity and phenolic acids profile and content o f Algerian propolis:Correlation between antioxidant activity and phenolic acids profile and content o f Algerian propolis:Influence of so lventInfluence of so lventNarimane S., Demircan E., Salah A., Özçelik B., Salah R.PAKISTAN JOURNAL OF PHARMACEUTICAL SCIENCES, cilt.30, sa.4, ss.1417-1423, 2017 (SCI-Expanded)
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LXV. Changes in black carrot jam and marmalade antioxidants during different storage conditionsChanges in black carrot jam and marmalade antioxidants during different storage conditionsKamiloglu S., pasli a. a., ÖZÇELİK B., van camp j., ÇAPANOĞLU GÜVEN E.IFT 15 Annual Meeting and Food Expo, 11 - 14 Temmuz 2015LXVI. Encapsulation approach in the application of propolisEncapsulation approach in the application of propolisKasapoğlu K. N., Altuntaş Ü., Yücetepe A., Özçelik B.Uluslararası Arı Ürünlerinin Gıda Güvenliği ve Otantisitesi Kongresi,, İstanbul, Türkiye, 21 - 22 Mayıs 2015, ss.1LXVII. Türk Tüketicilerin Zeytinyağı Tüketimi İle İlgili Tutum Ve DavranışlarıTürk Tüketicilerin Zeytinyağı Tüketimi İle İlgili Tutum Ve DavranışlarıAltuntaş Ü., Özçelik B.YABİTED II. Bitkisel Yağ Kongresi, Tekirdağ, Türkiye, 7 - 09 Mayıs 2015, ss.51LXVIII. ERKENCE ÇEŞİDİNE ERKENCE ÇEŞİDİNE HURMA ZEYTİNİ HURMA ZEYTİNİ AİT SIZMA ZEYTINYAĞLARININFENOLİK İÇERİĞİ VEAİT SIZMA ZEYTINYAĞLARININFENOLİK İÇERİĞİ VEANTİOKSİDAN KAPASİTESİNİN BELİRLENMESİANTİOKSİDAN KAPASİTESİNİN BELİRLENMESİALTUNTAŞ Ü., ULUATA S., ÖZÇELİK B.YABİTED Bitkisel Yağ Kongresi, Türkiye, 7 - 09 Mayıs 2015LXIX. TÜRK TÜKETİCİLERİN ZEYTİNYAĞI TÜKETİMİ İLE İLGİLİ TUTUM VEDAVRANIŞLARITÜRK TÜKETİCİLERİN ZEYTİNYAĞI TÜKETİMİ İLE İLGİLİ TUTUM VEDAVRANIŞLARIALTUNTAŞ Ü., ÖZÇELİK B.YABİTED Btkisel Yağ Kongresi, Türkiye, 7 - 09 Mayıs 2015LXX. Usage of Biosensors in Detection of Pesticides Found in FoodsUsage of Biosensors in Detection of Pesticides Found in FoodsYücetepe A., BECERİK İ., ÖZÇELİK B.5. Gıda Güvenliği Kongresi (5th Food Safety International Congress), 7 - 08 Mayıs 2015LXXI. Stability o f polyphenols in black carrot jams and marmalades subjected to  in vitro  gastrointestinalStability o f polyphenols in black carrot jams and marmalades subjected to  in vitro  gastrointestinaldigestiondigestionkamiloglu s., pasli a. a., ÖZÇELİK B., van camp j., ÇAPANOĞLU GÜVEN E.4th International Conference on Food Digestion, 17 - 19 Mart 2015LXXII. Effect o f some health-promoting ingredients on the quality o f wheat flour extrudatesEffect o f some health-promoting ingredients on the quality o f wheat flour extrudatesYavuz Düzgün M., Şensoy İ., Özçelik B.EFFOST Innovations in Attractive and Sustainable Food for Health, Uppsala, İsveç, 25 - 28 Kasım 2014, sa.1066LXXIII. İKLİM DEĞİŞİKLİĞİNİN GIDA GÜVENLİĞİ ÜZERİNE ETKİLERİİKLİM DEĞİŞİKLİĞİNİN GIDA GÜVENLİĞİ ÜZERİNE ETKİLERİÖZÇELİK B.Gıda Sektörel Günler Etkinliği, Türkiye, 17 Ekim 2014LXXIV. Encapsulation of Cocoa Phenolics in Chitosan-Coated LiposomesEncapsulation of Cocoa Phenolics in Chitosan-Coated LiposomesAltın G., Yavuz Düzgün M., Özçelik B.ISNFF Functional Foods, Nutraceuticals, Natural Health Products and Dietary Supplements., İstanbul, Türkiye, 14 -17 Ekim 2014, sa.320, ss.338LXXV. Production of low calorie diacylglycerols with medium chain fatty acids through lipase catalyzedProduction of low calorie diacylglycerols with medium chain fatty acids through lipase catalyzedglycerolysis glycerolysis Searching for the optimum lipaseSearching for the optimum lipaseBaşaran H., KAHVECİ D., ÖZÇELİK B.7th International Conference and Exhibition on Nutraceuticals and Functional Foods, 14 - 17 Ekim 2014LXXVI. Chemical Composition Of Arbequina Extra Virgin Olive OilChemical Composition Of Arbequina Extra Virgin Olive OilAltuntaş Ü., ULUATA S., Özçelik B.7th International Conference and Exhibition on Nutraceuticals and Functional Foods, İstanbul, Türkiye, 14 - 17Ekim 2014, ss.80LXXVII. Effect Of MAP And Hıgh Pressure Homogenızer On The Effect Of MAP And Hıgh Pressure Homogenızer On The Caroten Level Of CarrotsCaroten Level Of CarrotsTOK E., YAVUZ M., ÖZÇELİK B.ISNFF Functional Foods, Nutraceuticals, Natural Health Products and Dietary Supplements, 14 Ekim 2014LXXVIII. Spray drying of liposome structures and encapsulation of black mulberry extractSpray drying of liposome structures and encapsulation of black mulberry extractKaradağ A., Özgüven M., Özçelik B., Sramek M., Gibis M., Kohlus R., Weiss J.105th AOCS Annual Meeting & Expo, San Antonio, Amerika Birleşik Devletleri, 4 - 07 Mayıs 2014, ss.1-3LXXIX. Bozanın Farklı Bozanın Farklı Hammaddeler Kullanılarak Üretilmesinin Fenolik İçeriğine ve Kalitesine EtkisiHammaddeler Kullanılarak Üretilmesinin Fenolik İçeriğine ve Kalitesine EtkisiAltuntaş Ü., Berktaş İ., Özçelik B.4. Geleneksel Gıdalar Sempozyumu, Adana, Türkiye, 17 - 19 Nisan 2014, ss.324LXXX. Mersin Yöresine ait sızma zeytinyağlarının bazı karakteristik özellikleri ve antioksidan aktiviteleriMersin Yöresine ait sızma zeytinyağlarının bazı karakteristik özellikleri ve antioksidan aktiviteleri



bakımından karşılaştırılmalarıbakımından karşılaştırılmalarıULUATA S., Özçelik B., Altuntaş Ü.8. Gıda Mühendisliği Kongresi, Ankara, Türkiye, 7 - 09 Kasım 2013, ss.97LXXXI. A Survey Study About The Awareness Level Of Turkish Consumers In Regard To  Dependability OfA Survey Study About The Awareness Level Of Turkish Consumers In Regard To  Dependability OfThe Food Packaging MaterialsThe Food Packaging MaterialsÖzçelik B., Altuntaş Ü., Başaran S. H., Yüzarı S.6th International Symposium on Recent Advances in Food Analysis (RAFA 2013, Prag, Çek Cumhuriyeti, 5 - 08Kasım 2013, ss.499LXXXII. Determination Of Benzophenone And Derivatives Migrating From Paper And Cardboard FoodDetermination Of Benzophenone And Derivatives Migrating From Paper And Cardboard FoodPackaging By GC-MSPackaging By GC-MSÖzçelik B., HITAY V., Çam Akdeniz N., Altuntaş Ü.6th International Symposium on Recent Advances in Food Analysis (RAFA 2013), Prag, Çek Cumhuriyeti, 5 - 08Kasım 2013, ss.499LXXXIII. Characterization of Ayvalık And Memecik Cultivars Olive Oils by Their  Phenolic Content And SomeCharacterization of Ayvalık And Memecik Cultivars Olive Oils by Their  Phenolic Content And SomeOther Minor ComponentOther Minor ComponentAltuntaş Ü., ULUATA S., Özçelik B.11th Eurofed Lipid Congress, Antalya, Türkiye, 27 - 30 Ekim 2013, ss.10LXXXIV. Determination and Comparison of Some Biochemical Characteristics and Antioxidant Activity o fDetermination and Comparison of Some Biochemical Characteristics and Antioxidant Activity o fExtra Virgin Olive Oils Produced from Ayvalik and Memecik Olive Cultivars in TurkeyExtra Virgin Olive Oils Produced from Ayvalik and Memecik Olive Cultivars in TurkeyULUATA S., Altuntaş Ü., Özçelik B.11th Eurofed Lipid Congress, Antalya, Türkiye, 27 - 30 Ekim 2013, ss.11LXXXV. Biochemical Characterization and Comparison of the Extra Virgin Olive Oils Produced from DifferentBiochemical Characterization and Comparison of the Extra Virgin Olive Oils Produced from DifferentCultivars in Mediterranean Region of TurkeyCultivars in Mediterranean Region of TurkeyULUATA S., Altuntaş Ü., Özçelik B.IFT 2013, Chicago, Amerika Birleşik Devletleri, 13 - 16 Temmuz 2013, ss.501LXXXVI. Determination of Some Biochemical Characteristics and Antioxidant Activity o f Extra Virgin OliveDetermination of Some Biochemical Characteristics and Antioxidant Activity o f Extra Virgin OliveOils Produced from Ayvalik Olive Cultivars in TurkeyOils Produced from Ayvalik Olive Cultivars in TurkeyAltuntaş Ü., ULUATA S., Özçelik B.IFT 2013, Chicago, Amerika Birleşik Devletleri, 13 - 16 Temmuz 2013, ss.500LXXXVII. Reduction of acrylamide level in potato  strips covered with cowpea flourReduction of acrylamide level in potato  strips covered with cowpea flourYAVUZ M., ÖZÇELİK B.II. International Food R&D Congress, Türkiye, 3 - 04 Haziran 2013LXXXVIII. Türk Tüketicisinin Gıda Ambalaj Materyallerinin Güvenirliğine İlişkin Farkındalık DüzeyininTürk Tüketicisinin Gıda Ambalaj Materyallerinin Güvenirliğine İlişkin Farkındalık DüzeyininÖlçülmesiÖlçülmesiAltuntaş Ü., Başaran S. H., Yüzarı S., Özçelik B.4. Gıda Güvenliği Kongresi, İstanbul, Türkiye, 14 - 15 Mayıs 2013, ss.101LXXXIX. Acrylamide formation in breakfast cerealsAcrylamide formation in breakfast cerealsYAVUZ M., ÖZÇELİK B.4th Food Safety Congress, Türkiye, 14 - 15 Mayıs 2013XC. Comparison and Characterization of the Extra Virgin Olive Oils Produced From Arbequina CultivarsComparison and Characterization of the Extra Virgin Olive Oils Produced From Arbequina CultivarsCultivated in two different district in TurkeyCultivated in two different district in TurkeyULUATA S., Özçelik B., Altuntaş Ü.EuroFoodChem XVII, İstanbul, Türkiye, 7 - 10 Mayıs 2013, ss.708XCI. Gaziantep Yöresine Ait Sızma Zeytin Yağlarının Bazı Karakteristik Özellikleri Ve AntioksidanGaziantep Yöresine Ait Sızma Zeytin Yağlarının Bazı Karakteristik Özellikleri Ve AntioksidanAktivitelerinin BelirlenmesiAktivitelerinin BelirlenmesiAltuntaş Ü., ULUATA S., Tatlı A., Ünsal S. Ö., Özçelik B.Türkiye 2. Zeytin ve Zeytinyağı Kongresi, Şanlıurfa, Türkiye, 2 - 06 Ekim 2012, ss.100XCII. Determination Of Some Characteristics And Antioxidant Activitiy Of Extra Virgin Olive Oils Belong ToDetermination Of Some Characteristics And Antioxidant Activitiy Of Extra Virgin Olive Oils Belong ToGaziantep DistrictGaziantep DistrictAltuntaş Ü., ULUATA S., Tatlı A., Ünsal S. Ö., Özçelik B.10th Eurofedlipid Congress, Krakow, Polonya, 23 - 26 Eylül 2012, ss.100



XCIII. Sızma Zeytinyağının Depolanması Sırasında Plastik Ambalajdan Bisfenol A ve Türevlerinin GeçişininSızma Zeytinyağının Depolanması Sırasında Plastik Ambalajdan Bisfenol A ve Türevlerinin GeçişininHPLC-MS-MS ile TespitiHPLC-MS-MS ile TespitiAltuntaş Ü., Özçelik B.3. Gıda Güvenliği Kongresi, İstanbul, Türkiye, 3 - 04 Mayıs 2012, ss.100XCIV. Corn Oil: Is it Functional?Corn Oil: Is it Functional?Özçelik B., Özgüven M., Tatlı A.9th EuroFed Lipid Congress, Rotterdam, Hollanda, 18 - 21 Eylül 2011, ss.1XCV. Determination of the effect o f processing conditions on antioxidant capacity during chocolateDetermination of the effect o f processing conditions on antioxidant capacity during chocolateproduction: Optimization by response surface methodologyproduction: Optimization by response surface methodologyÖzgüven M., BERKTAS I., Özçelik B., Bahtiyar Ö.World Conference on Oilseed Processing, Fats & Oils Processing, Biofuels & Applications, İzmir, Türkiye, 21 - 23Temmuz 2011, ss.1-3XCVI. The Effect o f Different Antioxidants (Vitamin C, Green Tea Extract, Raisin Extract, Apple Extract andThe Effect o f Different Antioxidants (Vitamin C, Green Tea Extract, Raisin Extract, Apple Extract andPurple Carrot Extract)  on the Viability o f Probiotic Bacillus indicus HU36Purple Carrot Extract)  on the Viability o f Probiotic Bacillus indicus HU36BERKTAS I., Özgüven M., Özçelik B.World Conference on Oilseed Processing, Fats & Oils Processing, Biofuels & Applications, İzmir, Türkiye, 21 - 23Temmuz 2011, ss.1XCVII. Use of potentially probiotic culture Bacillus indicus HU36 in yoghurt production and its effects onUse of potentially probiotic culture Bacillus indicus HU36 in yoghurt production and its effects onqualityqualityERSAN S., Özgüven M., BERKTAS I., TUNA H. E., ERDEM O., Özçelik B., Güneş G.ift, New Orleans, Amerika Birleşik Devletleri, 11 - 14 Haziran 2011, ss.1XCVIII. Viability o f potentially probiotic culture Bacillus indicus HU36 in yoghurt supplemented withViability o f potentially probiotic culture Bacillus indicus HU36 in yoghurt supplemented withprebiotics, and its effects on physical propertiesprebiotics, and its effects on physical propertiesERSAN S., Özgüven M., TUNA H. E., DAVARCI F., Özçelik B., Güneş G.. International Food Congress-Novel Approaches in Food Industry, İzmir, Türkiye, 26 - 29 Mayıs 2011, ss.1XCIX. Development of a novel potentially probiotic fruit flavoured dairy beverageDevelopment of a novel potentially probiotic fruit flavoured dairy beverageERDEM O., Özgüven M., TUNA H. E., BERKTAS I., ERSAN S., Özçelik B.International Food Congress-Novel Approaches in Food Industry, İzmir, Türkiye, 26 - 29 Mayıs 2011, ss.1C. Enrichment of human milk fat substitute with medium chain fatty acids by lipase catalysed acidolysisEnrichment of human milk fat substitute with medium chain fatty acids by lipase catalysed acidolysisand optimization by RSMand optimization by RSMÖzgüven M., İlyasoğlu H., Özçelik B.ift, Chicago, Amerika Birleşik Devletleri, 17 - 20 Temmuz 2010, ss.1CI. Nanotechnology Applications in ChocolateNanotechnology Applications in ChocolateÖzgüven M., Özçelik B.Nanomats International Conference on Nanomaterials and Nanosystems, İstanbul, Türkiye, 10 - 13 Eylül 2009, ss.1CII. L ipase catalyzed glycerolysis in ionic liquids directed towards diglyceride synthesisLipase catalyzed glycerolysis in ionic liquids directed towards diglyceride synthesisKAHVECİ D., Guo Z., ÖZÇELİK B., Xu X.25th LipidForum Symposium, 15 - 17 Haziran 2009CIII. L ipase-catalyzed Acidolysis o f Tripalmitin with Hazelnut Oil Fatty Acids and Medium Chain FattyLipase-catalyzed Acidolysis o f Tripalmitin with Hazelnut Oil Fatty Acids and Medium Chain FattyAcids to  Produce Human Milk Fat SubstitutesAcids to  Produce Human Milk Fat SubstitutesÖzgüven M., Şahin Yeşilçubuk N., Özçelik B., Karaali A.ift Annual Meeting & Food Expo, Los Angeles, Amerika Birleşik Devletleri, 10 - 14 Haziran 2009, ss.1CIV. Determination of antioxidant capacity o f Bacillus indicus HU36 spores as a part o f COLORSPOREDetermination of antioxidant capacity o f Bacillus indicus HU36 spores as a part o f COLORSPOREProject in FP7Project in FP7Karadağ A., Özçelik B., İlyasoğlu H., Özgüven M.ift Annual Meeting & Food Expo, Los Angeles, Amerika Birleşik Devletleri, 10 - 14 Haziran 2009, ss.1CV. Nutraceutic nano-foods containing antioxidants with increased bioavaliability for  eyes, skin andNutraceutic nano-foods containing antioxidants with increased bioavaliability for  eyes, skin andheart healthheart healthÖzgüven M., Özçelik B.İTÜ Nano-Science ve Nano-Technology Workshop, İstanbul, Türkiye, 12 - 13 Şubat 2009, ss.1CVI. L ipase catalyzed enrichment of grape seed o il with conjugated linoleic acidLipase catalyzed enrichment of grape seed o il with conjugated linoleic acid



KAHVECİ D., ŞAHİN YEŞİLÇUBUK N., ÖZÇELİK B., Karaali A.2nd International Congress on Food and Nutrition, 24 - 26 Ekim 2007CVII. Enzymatic production of human milk fat substitutes from tripalmitin Enzymatic production of human milk fat substitutes from tripalmitin hazelnut o il fatty acids andhazelnut o il fatty acids andmedium chain fatty acidsmedium chain fatty acidsŞAHİN YEŞİLÇUBUK N., KAHVECİ D., ÖZÇELİK B., Karaali A.5th Euro Fed Lipid Congress, 16 - 19 Ekim 2007CVIII. Improvement of oxidative stability o f o live o il enzymatically enriched by omega 3 fatty acidsImprovement of oxidative stability o f o live o il enzymatically enriched by omega 3 fatty acidsKAHVECİ D., ÖZÇELİK B.5th Euro Fed Lipid Congress, 16 - 19 Ekim 2007CIX. Effect o f heating methods on antioxidant activity and color o f pomegranate juice concentratesEffect o f heating methods on antioxidant activity and color o f pomegranate juice concentratesKAHVECİ D., Dikici A., Pakaydın S., ÖZÇELİK B.Institute of Food Technologists Annual Meeting, 27 Temmuz - 01 Ağustos 2007CX. Dietary diacylglycerol production by lipase catalyzed glycerolysis and process optimization by RSMDietary diacylglycerol production by lipase catalyzed glycerolysis and process optimization by RSMKAHVECİ D., ŞAHİN YEŞİLÇUBUK N., ÖZÇELİK B.4th Euro Fed Lipid Congress, 1 - 04 Ekim 2006CXI. L ipase catalyzed structured lipid production from hazelnut o il and conjugated linoleic acid andLipase catalyzed structured lipid production from hazelnut o il and conjugated linoleic acid andoptimization by RSMoptimization by RSMÖZÇELİK B., Bakır N., KAHVECİ D.World Conference and Exhibition on Oilseed and Vegetable Oil Utilization, 14 - 16 Ağustos 2006CXII. Production of lipase catalyzed structured lipids from olive o il with n 3 polyunsaturated fatty acids:Production of lipase catalyzed structured lipids from olive o il with n 3 polyunsaturated fatty acids:Optimization by RSMOptimization by RSMKAHVECİ D., ÖZÇELİK B., Can A.Institute of Food Technologists Annual Meeting, 25 - 28 Haziran 2006CXIII. A survey study on attitudes of Turkish consumers towards functional foodsA survey study on attitudes of Turkish consumers towards functional foodsGülbay D., ÖZÇELİK B., KAHVECİ D.2nd International Congress on Functional Foods and Nutraceuticals, 4 - 06 Mayıs 2006
Desteklenen ProjelerDesteklenen ProjelerÖzçelik B., Saroğlu Ö., Yükseköğretim Kurumları Destekli Proje, Doğu Karadeniz bölgesinden elde edilen arı sütü balpropolis ve polen gibi arı ürünlerinin biyoaktif bileşenlerinin ve sağlık etkilerinin belirlenmesi, 2018 - Devam EdiyorÖzçelik B., Yükseköğretim Kurumları Destekli Proje, Fortification of Ayran(drinking yoghurt) with encapsulated cocoahull waste extract by nanoliposomal systems, shlef life and bioaccessability studies, 2016 - 2018Özçelik B., Yükseköğretim Kurumları Destekli Proje, Fortification of dark chocolate with spray dried black mulberry(Morus nigra) waste extract encapsulated in chitosan-coated liposomes and bioaccessability studies, 2016 - 2018Özçelik B., Yükseköğretim Kurumları Destekli Proje, EVALUATION OF FRYING PERFORMANCE OF CANOLA ANDSUNFLOWER OIL, 2016 - 2018Özçelik B., Yükseköğretim Kurumları Destekli Proje, Kağıt ve Karton Ambalajlaerdan Geçen Benzofenon ve TürevlerininGazı kütle Kromatografisi ile belirlenmesi, 2013 - 2018Özçelik B., Yükseköğretim Kurumları Destekli Proje, STEROL COMPOSİTİON OF AEGEAN OLİVE OİLS, 2009 - 2018Özçelik B., Yükseköğretim Kurumları Destekli Proje, Karahavucun şalgam suyuna işlenmesinde fermentasyonunantioksidan aktiviteve in-vitro biyoyararlılık üzerine etkisi, 2016 - 2017Özçelik B., Yükseköğretim Kurumları Destekli Proje, Vişne çekirdeği, kayısı çekirdeği vb. gibi atıklardan elde edilen bitkiselproteinlerin bazı fizikokimyasal özelliklerinin belirlenmesi ve ürünlerde kullanımı, 2015 - 2017Özçelik B., Yükseköğretim Kurumları Destekli Proje, Determination of Monochloropropandiol (3-MCPD) esters, glycidylesters and acrylamid in potatoe cips, 2015 - 2017Özçelik B., Yükseköğretim Kurumları Destekli Proje, Bitkisel Yağlarda Epoksi Yağ Asidi Oluşumunun İncelenmesi(eski adı:Omega 3 PUFA ile kaprilik asiti birlikte içeren diaçilgliserol oluşturalarak diyet yağ üretimi ve sanayi kullanımınauygunluğunun araştırılması), 2015 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Meyve Sularının Birlikte tüketiminin Antioksidan Aktivite ve



Biyoyararlılık Üzerine Etkileri, 2015 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Türkiyede Satışa Sunulan Farklı Marka ve Türdeki Sakızların (Gum)Aroma Profilinin Belirlenmesi ve Temel Bileşen Analizi ile Karakterizasyonu, 2015 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Endüstriyel bir atık olarak hurma çekirdeği: Kavurma prosesinin,hurma çekirdeği ununun ve kahvesinin antioksidan kapasitesi ve biyoyararlılık üzerine etkisi, 2015 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Bazı Biyoaktif Bileşiklerin Stabiliteleri ve BiyoyararlılıklarınınNanoenkapsülasyon Yöntemi ile Artırılması ve Fonksiyonel Ürün Geliştirilmesi, 2013 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, (100 TL BÜTÇE AKTARIMI DİLEKÇESİ GELECEK AKTARIMIYAPTIMYENİDEN YAPMA) Farklı Tahıl Unlarının ve Nişasta Kullanımının Kek Hamur Reolojisi ve Son Ürün Kalitesi ÜzerineEtkileri, 2012 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Bazı Biyoaktif Gıda Bleşenlerinin Ağız Yoluyla Alındıkları Zaman kiBiyoyararlılıklarının Nano Taşınım Sistemleri Kullanılırak Arttırılması, 2010 - 2016Özçelik B., Yükseköğretim Kurumları Destekli Proje, Türkiye’de yetişen bazı pancar türlerinden (Beta vulgaris) gıdaboyası eldesi ve enkapsülasyonu, 2015 - 2015Özçelik B., Yükseköğretim Kurumları Destekli Proje, Osmanlı Çileğinin Antioksidan Kapasitesinin ve AntioksidanBileşenlerinin Tayini, 2014 - 2015Özçelik B., Yükseköğretim Kurumları Destekli Proje, Clorspore: New Sources of natural, Gastric Stable, Food Additives,Colourants and Novel Functional Foods, 2014 - 2015Özçelik B., Yükseköğretim Kurumları Destekli Proje, Karton Ve Plastik Bazlı Ambalajlardan Yağlı Gıdalara MigrasyonunBelirlenmesi, 2013 - 2015Özçelik B., Yükseköğretim Kurumları Destekli Proje, Zeytinyağı Ambalajından Yağa Migrasyonun Belirlenmesi, 2011 -2014Özçelik B., Yükseköğretim Kurumları Destekli Proje, Fonksiyonel Probiyotik Çikolata Prosesinin kakao Fenoliklerikapasiteleri Üzerine Etkileri, 2010 - 2014Özçelik B., Yükseköğretim Kurumları Destekli Proje, Emülsiyonların Lipaz Aktivitesinin ITC ile (Isothermal Calorimetry)Ölçülmesi ve Ortmadaki Safra Tzularının Etkisi, 2012 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Yağların Mikroenkapsülasyonu ve İn Vitro SindirilebilirliğininBelirlenmesi, 2011 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Lipofilik Gıda Bileşenlerinin Aljinat - Kitosan Zar İleMikroenkapsülasyonu, 2011 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Fenoliklerce Zengin Zeytinyağının Yaşlanmaya Bağlı gerçekleşenBozukluklara Etkisinin Yaşlanması Hzızlandırılmış Farelerde İnelenemsi, 2010 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Farklı Antioksidan İçeriğine sahip ve çeşitli pH lardaki Model MeyveSularında ve Bozada Probiyotik Bakteri Stabilitesinin İncelenmesi, 2010 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Zeytinyağı Karakterizasyonu, 2009 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, EGE VE MARMARA BÖLGESİNDE ÜRETİLEN GEMLİK TİPİ SOFRALIKZEYTİN ÇEŞİTLERİNDEKİ FENOLİK MADDE KARAKTERİZASYONU, 2009 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, Türkiye'de Satışa Sunulan Bazı Gıda Ürünlerinde Genetik ModisiyeMısır Bileşenlerinin Aranması, 2008 - 2012Özçelik B., Yükseköğretim Kurumları Destekli Proje, İyonik Sıvı Ortamında Enzimatik Yöntemle Digleserit Üretimi, 2008 -2009Özçelik B., Yükseköğretim Kurumları Destekli Proje, Kolesterolü Azaltılmış Yumurta Sarısı Üretimi ve Düşük KolesterollüMayonez Üretiminde Kullanımı, 2007 - 2008Özçelik B., Yükseköğretim Kurumları Destekli Proje, Fındık Yağı Kullanılarak Enzimatik İnteresterifikasyon YöntemiyleKakao Yağı İkamesi Üretilmesi, 2006 - 2007Özçelik B., Yükseköğretim Kurumları Destekli Proje, Türk Tipi Geleneksel Gıda Ürünlerinde ve Türkiye'ye Özgü FloradaAntioksidan Aktivitesinin Tesbit Edilmesi, 2005 - 2007Özçelik B., Yükseköğretim Kurumları Destekli Proje, Türkiye'ye Özgü Bazı Gıdalarda Flavonoid ve Diğer FenolikBileşenlerin Analizi, 2004 - 2007Özçelik B., Yükseköğretim Kurumları Destekli Proje, Lipaz Enzimi Kullanılarak Esansiyel Yağ Asitlerince ZenginleştirilmişFonksiyonel Lipit Üretimine İlişkin Çalışmalar, 2004 - 2007



Özçelik B., Yükseköğretim Kurumları Destekli Proje, Fındık Yağının Enzimatik Olarak Konjuge Linoleik Asit ileZenginleştirilmesi ve Fonksiyonel (Yapılandırılmış) Yağ Eldesi, 2004 - 2007Özçelik B., Yükseköğretim Kurumları Destekli Proje, Kalorisi ve Yağ Miktarı Azaltılmış Düşük Kolesterollü FonksiyonelSucuk Üretimi, 2004 - 2007Özçelik B., Yükseköğretim Kurumları Destekli Proje, Lipaz Enzimi Kullanılarak Fındık Yağının Bazı Esansiyel YağAsitlerince Zenginleştirilmesi, 2003 - 2004
MetriklerMetriklerYayın: 290 Atıf (WoS): 2600 Atıf (Scopus): 3234 H-İndeks (WoS): 27 H-İndeks (Scopus): 30
Akademi Dışı DeneyimAkademi Dışı Deneyimİstanbul Teknik Ünüv. Gıda Müh. Böl.İstanbul Teknik Ünüv. Gıda Müh. Böl.İstanbul Teknik ÜniversitesiOhio State University Food Science and Technology Dept.İstanbul Teknik Üniversitesi


	Prof.Dr. Beraat Özçelik
	Kişisel Bilgiler
	Eğitim Bilgileri
	Yabancı Diller
	Yaptığı Tezler
	Araştırma Alanları
	Akademik Unvanlar / Görevler
	Akademik İdari Deneyim
	Yönetilen Tezler
	SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan Makaleler
	Diğer Dergilerde Yayınlanan Makaleler
	Kitap & Kitap Bölümleri
	Hakemli Kongre / Sempozyum Bildiri Kitaplarında Yer Alan Yayınlar
	Desteklenen Projeler
	Metrikler
	Akademi Dışı Deneyim

