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POWDER TECHNOLOGY, vol.344, pp.222-232, 2019 (SCI-Expanded)

Investigation of rheological synergistic interactions between hydrocolloids and starch in milky cacao
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Journal)
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Aslan Tiirker D., Goksel Sara¢ M., Dogan M.
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XI. Bitkisel ve Hayvansal Proteinlerin Eristenin Tekstiirel ve Duyusal Ozelliklerine Etkisi
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Seker 1. T, Hastaoglu E., Géksel Sarag M.

Tiirk Turizm Arastirmalari Dergisi, vol4, no.3, pp.2087-2101, 2020 (Peer-Reviewed Journal)

TURUNGGIL ALBEDOLARI ILE ZENGINLESTIRILMIS LOKUM URETIMI VE KARAKTERIZASYONU
GOKSEL SARAC M., DEDEBAS T.

GIDA, vol.44, no.6, pp.1221-1135, 2019 (Peer-Reviewed Journal)

The Effects of Nisin and Natamycin on the Microbiological, Chemical and Sensorial Qualities of
Meatballs

Hastaoglu E., Goksel Sara¢ M., Keskin Z. S, Yozgat F.

Cumbhuriyet Science Journal, vol.38, no.4, pp.845-855, 2017 (Peer-Reviewed Journal)

Beslenmemizde Cikolatanin Rolii Ve Cikolata Uretiminde Kullanilan Ambalaj Materyalleri
DOGAN M., GOKSEL SARAC M.

Packworld, vol.71, pp.136-142, 2009 (Non Peer-Reviewed Journal)
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Food Analogues: Emerging Methods and Challenges

Can O. P. (Editor), Géksel Sarag M. (Editor), Aslan Tiirker D. (Editor)

Springer Nature, Ziirich, 2024

Thermal, rheological, and mechanical properties of polysaccharide-based hydrogels
GOKSEL SARAC M., CAN 0. P.

in: Polysaccharides-based Hydrogels: Synthesis, Characterization, and Applications, , Editor, Elsevier, pp.43-83,
2024

Cevre Kirliligi ve Gida Giivenligi

GOKSEL SARAG M.

in: Gida Giivenligi, Yal¢in Halil, Editor, Akademisyen Yaymevi, pp.87-101, 2023

Extraction, structural properties, and applications of tara gum

GOKSEL SARAG M.

in: Natural Gums: Extraction, Properties, and Applications, , Editor, Elsevier, pp.453-469, 2023
Ette Katki ve Kalint1 Analizleri..

GOKSEL SARAG M.

in: Tiim Yénleriyle Et Analizleri, Ozlem Pelin CAN, Editor, Akademisyen Yaymevi, pp.187-250, 2022
Gida Renklendiricileri ve Ozellikleri

GOKSEL SARAG M.

in: Gidalarda Renk, Emre Hastaoglu, Editor, Akademisyen Yaymevi, pp.15-52, 2021

Gida Endiistrisinde Membranlar

GOKSEL SARAG M.

in: Kapsamli Membran Bilimi ve Yasamimizdaki Yeri, Taskin Cakic, Giilsen, Editor, Nobel Bilimsel Eserler, pp.59-84,
2021

Gidalarda Tekstiir

Ozdogan G., Seker I. T, Hastaoglu E., Karaoglan H. A, Dedebas T., Géksel Sara¢ M. (Editor)

Nobel Yayin Dagitim, Ankara, 2020

Tekstiir

Goksel Sarag M.

in: Gidalarda Tekstiir, Meryem GOKSEL SARAG, Editor, Nobel Yayin Dagitim, Ankara, pp.1-20, 2020
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INVESTIGATION OF PLANT-BASED MILK PRODUCTION FROM LUPINE (TERMIYE)

GOKSEL SARAG M., DEDEBAS T., CAN O. P.

GANUD-6 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, Turkey, 20 - 21
November 2024

EFFECT OF OKRA AND CORIANDER SEED FLOURS ON PHYSICAL, TEXTURAL AND SENSORY
PROPERTIES OF GLUTEN-FREE COOKIES

DEDEBAS T., GOKSEL SARAC M., CAN 0. P.

GANUD-6 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, Istanbul, Turkey, 20 - 21
November 2024

Effects of Essential Oils on Cancer and Their Mechanisms of Action

BEKCI H., DEDEBAS T., GOKSEL SARAG M.

8TH INTERNATIONAL CONFERENCE ON GLOBAL PRACTICE OF MULTIDISCIPLINARY SCIENTIFIC STUDIES, Dubai,
United Arab Emirates, 25 - 29 September 2024

INVESTIGATION OF THE USE POSSIBILITIES OF COLD PLASMA TECHNOLOGY IN THE FOOD INDUSTRY
DEDEBAS T., GOKSEL SARAC M., CAN 0. P.

2.Bilsel Uluslararasi Kibyra Bilimsel Arastirmalar Kongresi, Turkey, 20 - 21 July 2024

Fat Substitutes In Food Formulations

GOKSEL SARAC M., DEDEBAS T., CAN 0. P.

ISPEC 16th INTERNATIONAL CONFERENCE ON ENGINEERING &amp; NATURAL SCIENCES, Cyprus (Kktc), 1 - 02
June 2024

The Importance Of Some Commercially Essential And Seed Oils

DEDEBAS T., GOKSEL SARAC M., CAN 0. P.

ISPEC 16th INTERNATIONAL CONFERENCE ON ENGINEERING &amp; NATURAL SCIENCES, Cyprus (Kktc), 1 - 02
June 2024

USE POSSIBILITIES OF DIFFERENT CEREAL FLOURS IN VEGAN 146 MEATBALL PRODUCTION
DEDEBAS T., GOKSEL SARAC M.

INTERNATIONAL CONGRESS ON ADVANCED RESEARCH AND APPLICATIONS, Turkey, 01 December 2023 - 02
January 2024

EVALUATION OF COLD PRESS OIL WASTES

DEDEBAS T., GOKSEL SARAG M.

INTERNATIONAL CONGRESS ON ADVANCED RESEARCH AND APPLICATIONS, Turkey, 1 - 02 December 2023
Pistacia terebinthus TOHUMUUNUN KURABIYELERIN FiZIKSEL, DOKUSEL VE DUYUSAL OZELLIiKLERI
UZERINDEKI ETKIiSi

DEDEBAS T., GOKSEL SARAG M., CAN 0. P.

5th International Black Sea Modern Scientific Research Congress, Turkey, 8 - 10 November 2023

GIDALARDA TEKNOLOJiK IYILESTIRME VE BESINSEL ZENGINLESTIRME: CEKIRDEK UNU iLAVESI
GOKSEL SARAC M., DEDEBAS T., CAN 0. P.

5th International Black Sea Modern Scientific Research Congress, Turkey, 8 - 10 November 2023

FARKLI SUTLERE ILE HAZIRLANAN MATCHA LATTELERIN DUYUSAL DEGERLENDIRMESi: SAW
UYGULAMASI

GOKSEL SARAC M., DEDEBAS T., CAN 0. P.

International Conference on Gastronomy, Nutrition and Dietetics-V, Turkey, 11 - 13 November 2023

GORSEL ETKILERININ YANINDA BESINSEL FAYDALARI; YENILEBILIR CICEKLER

DEDEBAS T., GOKSEL SARAG M., CAN 0. P.

International Conference on Gastronomy, Nutrition and Dietetics-V, Turkey, 11 - 13 November 2023

SIYAH VE BEYAZ PiRiNG SUTLERININ VEGAN MUFFIN KEKTE KULLANIM OLANAKLARININ
TEKSTUREL VE DUYUSAL ACIDAN iINCELENMESI

Tavmasat T., GOKSEL SARAC M.

2nd International Congress on Food Researches, Turkey, 16 - 18 October 2023



XIV. BITKI BAZLI SUTLER SUT iIKAMES]I Mi?
Tavmagat T., GOKSEL SARAC M.
2nd International Congress on Food Researches, Turkey, 16 - 18 October 2023
XV. Bitkisel Kaynaklardan Taklit Hayvansal Yag Uretimi
GOKSEL SARAC M., HASTAOGLU E., CAN 0. P.
International Congress On Food Researches, Sivas, Turkey, 14 October 2022, pp.69-75
XVI. Importance and Role of Volatile Oils And Their Encapsulated Forms In Packaging Technology
Dedebas T., Goksel Sarag¢ M.
Agro International Conference On Agriculture , Puta, Azerbaijan, 4 - 06 July 2022, pp.172-177
XVIL . Tuzsuz Beyaz Peynirin Nane Ugucu Yag1 Ve Peynir Alt1 Suyu Proteini ile Kaplanmasi ve Uriin
Ozelliklerinin Belirlenmesi
Uzundag D., Can O. P, Géksel Sarag M.
Cukurova 8th International Scientific Researches Conference, Adana, Turkey, 15 April - 17 September 2022,
pp-575-585
XVIII. YASLANMA SURECINDE KOLAJEN iCERIKLI BESLENMENIN ONEMI
HASTAOGLU E., GOKSEL SARAC M.
1. INTERNATIONAL CONGRESS OF GERONTOLOGY, Sivas, Turkey, 18 March 2022, pp.152-156
XIX. Yutma Giigliigii Ceken Yashlar I¢in 3d Yazicilar ile Alternatif Gida Uretimi
Goksel Sarag M., Can O. P.
1st International Congress Of Gerontology, Sivas, Turkey, 18 - 20 March 2022, pp.135-140
XX. Farkh Yéntemler ile Elde Edilmis Sumak (Rhus coriaria L.) Yaginin Ozellikleri
DEDEBAS T., GUNER S., GOKSEL SARAC M., EKiZ UNSAL T.
International Online Conferences on Engineering and Natural Science, Turkey, 05 July 2021, pp.147
XXI. The Use Of Acoustic Method In Determining The Textural Properties Of Foods
Goksel Sarag¢ M., Dedebas T.
3rd International Conference on Food, Agriculture and Veterinary , izmir, Turkey, 19 - 20 June 2021, pp.708-714
XXIl. Investigation of gluten-free cake production from poppy seed (Papaver somniferum L.) pulp: TOPSIiS
application
Dedebas T., Goksel Sara¢ M.
2. International Conference on Raw Material to Processed Foods, 3 - 04 June 2021, pp.15-25
XXIII. Mor ve Turuncu Renkli Tatli Patateslerden Nisasta Uretim Olanaklarinin Arastirilmasi
GOKSEL SARAC M., DINGEL B., HASTAOGLU E., KARAOGLAN H. A.
International Congress on Sciences and Engineering for Sustainability 2021, istanbul, Turkey, 16 April 2021,
pp-153-154
XXIV. LAVANTANIN SIVAS EKOLOJIK SARTLARINDA UGUCU YAG ORANI VE KOMPOZISYONUNUN
BELIRLENMESI
DINGEL B., GOKSEL SARAC M., HASTAOGLU E.
ANKARA INTERNATIONAL CONGRESS ON SCIENTIFIC RESEARCHES, 4 - 06 October 2019
XXV. Interfacial behavior of casein-inulin interactions at the oil and water interfaces
ASLAN D., DOGAN M., GOKSEL SARAC M.
XIlIth International Conference of Food Pyhsicist, 23 - 25 October 2018
XXVI. INTERFACIAL RHEOLOGY OF GELATIN WITH WHEY AND SKIM MILK POWDER
DOGAN M., GOKSEL SARAC M., ASLAN D.
XIlIth International Conference of Food Pyhsicists, 23 - 25 October 2018
XXVII. RHEOLOGICAL PROPERTIES OF MELLORINE PRODUCED WITH MONO,-DIGLYCERIDES FROM
RENDERING WASTE OIL
GOKSEL SARAG M., DOGAN M.
XIIIth International Conference of Food Pyhsicists, 23 - 25 October 2018
XXVIII. INTERFACIAL RHEOLOGICAL PROPERTIES OF MONO-,DIGLYCERIDES PRODUCED FROM RENDERING
WASTE OIL IN OIL/WATER INTERFACE
GOKSEL SARAC M., DOGAN M.



XIIIth International Conference of Food Pyhsicists, 23 - 25 October 2018
XXIX. Kalsiyum Karbonat-Emiilgatér Etkilesiminin Ayc¢icek Yagi-Su Ara Yiizeyinde Reolojik
Degerlendirilmesi
GOKSEL SARAG M., ASLAN D., DOGAN M.
3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 October 2018
XXX. Protein ve diyet lifi interaksiyonlarinin su/yag ara yiizeyindeki interfacial reolojik 6zelliklerinin
belirlenmesi
ASLAN D., GOKSEL SARAC M., DOGAN M.
3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 October 2018
XXXI. Effects of Madimak (Polygonum cognatum Meissn) on the Microbiological, Chemical and Sensorial
Qualities of the Meatball. International Conference on Innovative Engineering Applications
GOKSEL SARAG M., HASTAOGLU E.
International Conference of Innovative Engineering Application, 20 - 22 September 2018
XXXI. AKASYA ZAMKI MiKROENKAPSULASYONU ILE ELDE EDILEN YUZEY AKTIF MADDELERIN REOLOJiK
OZELLIiKLERI
GOKSEL SARAG M., DOGAN M.
ic Anadolu Bélgesi 3.Tarim ve Gida Kongresi, 26 - 28 October 2017
XXXIII. Production Techniques of Madimak Tea (Polygonum cognatum Meissn)
HASTAOGLU E., GOKSEL SARAG M., DINGEL B.
International Congress on Medicinal and Aromatic Plants, 9 - 12 May 2017
XXXIV. Effects of Nisin and Natamycin on Microbiological and Physiochemical Qualities of Meatball Supplied
From Yildizeli Sivas
HASTAOGLU E., GOKSEL SARAC M., KESKIN Z.S., YOZGATF.
International Congress On Advances In Veterinary Sciences & Technics | ICAVST 2016, 27 October 2015 - 29
October 2016
XXXV. The Effect of the Different Particle Size and Roasting Degrees on Physicochemical and Flow
Properties of Coffee Coffee Arabica Principal Component Analyses Aspect
DOGAN M., ASLAN D., 0ZGUR A, GOKSEL SARAG M.
18th World Congress of Food Science and Technology/ Dublin, 21 - 25 August 2016
XXXVI. Investigation of the Interaction between Flow and Physicochemical Properties of Different Food
Fibers
DOGAN M,, OZGUR A, ASLAN D., GOKSEL SARAG M.
18th World Congress of Food Science and Technology/ Dublin, 21 - 25 August 2016
XXXVII. Obtaining Monoglycerides by Enzymatic Esterification from Rendering Waste 0Oil
GOKSEL SARAC M., DOGAN M.
18th World Congress of Food Science and Technology/ Dublin, 21 - 25 August 2016
XXXVIII. Rheological Behavior of Tomato Ketchup The Effect Stone Pear Dietary Fiber Concentration and
Temperature
GOKSEL SARAG M., DOGAN M.
The XVIIth International Congress on Rheology (ICR2016), 8 - 13 August 2016
XXXIX. Rheological and Sensory Properties of Instant Hot Chocolate Application Different Multi criteria
Decision Techniques to Determine Optimum Fat Composition
DOGAN M., ASLAN D., Aktar T., GOKSEL SARAC M.
The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, 7 - 10 June 2015
XL. Bioactive Properties Of Elderberry Flowers Sambucus Niger L And Black Locust Acacia Flowers
Robinia Pseudoacacia From Region Of Sivas In Turkey
GOKSEL SARAG M., ASLAN D., DOGAN M.
Annual Conference Exhibitionn Functional Foods, Nutraceuticals, Natural Health Products and Dietary
Supplements, Turkey, 13 - 17 October 2014
XLL. The textural and chemical properties of prebiotic butter effect of storage time
DOGAN M., SARIOGLU K., KAYACIER A, GOKSEL SARAC M., ORAL R. A, TOKER 0. S.



4th International Congress on Food and Nutrition, Turkey, 12 - 14 October 2011

XLII. Rheological and chemical properties of prebiotic butter cream effect of storage time
DOGAN M., SARIOGLU K., KAYACIER A., GOKSEL SARAC M., ORAL R. A, TOKER 0. S.
Rheology Trends: from nano to macro systems, Portugal, 1 - 04 September 2011

XLIII. Application of different vegetable and fruit dietary fibers in mayonnaise
GOKSEL SARAG M., DOGAN M.
The International Food Congress Novel Approaches in Food Industry, Turkey, 26 - 29 May 2011

XLIV. Effect of concentration of inulin on rheological properties of instant hot chocolate beverage
DOGAN M., TOKER 0. S., GOKSEL SARAG M.
The International Food Congress Novel Approaches in Food Industry, Turkey, 26 - 29 May 2011

XLV. Production Of Dietary Fiber From Celery Root and Spinach, Determination Of Rheological Model in
Ketchup
GOKSEL SARAG M., DOGAN M.
The International Food Congress Novel Approaches in Food Industry, Turkey, 26 - 29 May 2011

XLVL. Production of orange albedo dietary fiber by product and its rheolocical behavior in mayonnaise
DOGAN M., GOKSEL SARAC M.
1st International Congress on Food Technology, Turkey, 03 November 2010

XLVIL. Fatty acid composition and some chemical properties of circassian Kashar cheese
DOGAN M., GOKSEL SARAC M.
1 st International Symposium on Traditional Foods from Adriatic to Caucasus, Turkey, 15 April 2010
XLVIII. Rheological and optical properties of Kofter

GOKSEL SARAC M., DOGAN M.
1 st International Symposium on "Traditional Foods From Adriatic to Caucasus, Turkey, 15 April 2010

Supported Projects

Goksel Sara¢ M., Tavmasat T., Project Supported by Higher Education Institutions, Kenevir Tohumundan (Cannabis
sativa) Bitki Bazh Siit ikamesi Elde Edilmesi ve Vegan Peynir Analogu Uretiminde Denenmesi, 2024 - 2025

Goksel Sara¢ M., Uzundag D., Can 0. P., Project Supported by Higher Education Institutions, Peynir Alt1 Suyu Proteini ve
Ugucu Yaglar ile Hazirlanan Filmlerin Tuzsuz BeyazPeynirde Kullanim Olanaklarinin Arastirilmasi, 2021 - 2022

Goksel Sarag¢ M., Dingel B., Karaoglan H. A, Hastaoglu E., Project Supported by Higher Education Institutions, Ultrason ve
Mikrodalga Uygulamalari ile Tath Patates Cesitlerinden (Mor ve Turuncu) Nisasta Uretimi ve Model Uriin Salamda
Kullanim Olanaklarinin Belirlenmesi, 2020 - 2021

Seker I. T, Hastaoglu E., Goksel Sara¢ M., Project Supported by Higher Education Institutions, Biberiye,defne
yapragisumak ve kekik aromatik bitkileriyle marine edilmis ve vakumlanmis dana etlerinin fiziksel, kimyasal, duyusal ve
mikrobiyolojik kalitesinin belirlenmesi, 2018 - 2019

Dogan M., Goksel Sarag¢ M., Project Supported by Higher Education Institutions, Rendering Atik Yaglarindan Emiilgator
Uretimi ve Model Glidalarda Arayiizey (Interfecial) Reolojik Uygulamalari, 2011 - 2018

Yozgat F., Goksel Sara¢ M., Hastaoglu E., Keskin Z. S., Project Supported by Higher Education Institutions, Nisin ve
Natamisinin Yildizelin deki Kasaplardan Alinan Kiymalardan Yapilan Kéftelerin Mikrobiyolojik Kimyasal ve Fiziksel
Kalitesi Uzerine Etkileri, 2014 - 2016

Dogan M., TUBITAK Project, Kalorisi Azaltilmis Prebiyotik Kahvaltilk Modifiye Tereyag: Ve Krema Uretimi, 2009 - 2011
Dogan M., Goksel Sarag¢ M., Project Supported by Higher Education Institutions, Farkli Gida Lif Kaynaklarmin

Arastirilmasi, Uretimi, Kimyasal Karakterizasyonu ve Model Olarak Secilen Bazi Uriinlerde Uygulanmasi, 2008 - 2011

Student Project

R & D Project, Kenevir Posasi Tozu ve Karniyarik Otu Kullanilarak Piring ve Misir Unu ile Gliitensiz Tath ve Tuzlu Muffin
Kek Uretim, Sivas Cumhuriyet University, Cumhuriyet Sosyal Bilimler Meslek Yiiksekokulu, Otel,Lokanta ve ikram



Hizmetleri, Turkey, 2023 - Continues

R & D Project, Karamuk ve Kizilcik Meyvelerinin Lokum Uretiminde Kullanim Olanaklarinin Aragtirilmasi , Sivas
Cumhuriyet University, Cumhuriyet Sosyal Bilimler Meslek Yiiksekokulu, Otel,Lokanta ve ikram Hizmetleri, Turkey, 2023 -
Continues

R & D Project, Moringa Tozu (Moringa Oleifera) ile Zenginlestirilmis Eristelerin Tekstiirel, Duyusal, Fizikokimyasal ve
Biyokimyasal Ozelliklerinin Belirlenmesi, Sivas Cumhuriyet University, Cumhuriyet Sosyal Bilimler Meslek Yiiksekokulu,
Otel,Lokanta ve ikram Hizmetleri, Turkey, 2022 - 2023

R & D Project, Maca, Karniyarik Otu ve Madimak Tozlar1 ile Zenginlestirilmis Kraker Uretimi ve Ozelliklerinin Belirlenmesi
, Sivas Cumhuriyet University, Cumhuriyet Sosyal Bilimler Meslek Yiiksekokulu, Otel,Lokanta ve ikram Hizmetleri, Turkey,
2022 -2023

Peer Reviews in Scientific Publications

Black Sea Journal of Engineering and Science, National Scientific Refreed Journal, January 2025
AKADEMIK GIDA, National Scientific Refreed Journal, December 2024

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Journal Indexed in SCI-E, December 2024
JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2024

JOURNAL OF TEXTURE STUDIES, Journal Indexed in SCI-E, October 2024

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, December 2023
JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2023

Food and Health, National Scientific Refreed Journal, June 2023

LWT - FOOD SCIENCE AND TECHNOLOGY, SCI Journal, May 2023

JOURNAL OF FOOD ENGINEERING, Journal Indexed in SSCI, July 2022

JOURNAL OF TEXTURE STUDIES, Journal Indexed in SSCI, July 2022

Cumbhuriyet Science Journal, National Scientific Refreed Journal, May 2022

Kahramanmaras Siitgii imam Universitesi Mithendislik Bilimleri Dergisi, Other Journals, April 2022
HARRAN TARIM VE GIDA BiLIMLERI DERGISI, National Scientific Refreed Journal, April 2022
JOURNAL OF ESSENTIAL OIL BEARING PLANTS, Journal Indexed in SCI-E, February 2022
AKADEMIK GIDA, National Scientific Refreed Journal, August 2021

Journal of Nature, Science & Technology (JANSET), Other Journals, August 2021

AVRUPA BILIM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, July 2021

TURK TARIM - GIDA BiLiM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, April 2021
Avrupa Bilim ve Teknoloji Dergisi, National Scientific Refreed Journal, February 2021

ALKU Fen Bilimleri Dergisi, Other Journals, November 2020

AVRUPA BILIM VE TEKNOLOJI DERGISI, National Scientific Refreed Journal, November 2020
JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, November 2020

Journal Of Food Engineering, Journal Indexed in SCI-E, October 2020

JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, April 2020

TURK TARIM - GIDA BiLIM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, March 2020
TURK TARIM - GIDA BiLiM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, February 2020
JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, January 2020

DUZCE UNIVERSITESI BiLIM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, January 2020
Journal Of Food Engineering, Journal Indexed in SCI-E, December 2019

Journal Of Food Engineering, Journal Indexed in SCI-E, November 2019

Journal Of Food Engineering, Journal Indexed in SCI-E, May 2019

Journal Of Food Engineering, Journal Indexed in SCI-E, April 2019

JOURNAL OF AGRICULTURAL SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, October 2018
AVRUPA BILIM VE TEKNOLOJi DERGISI, National Scientific Refreed Journal, September 2018
JOURNAL OF FOOD PROCESS ENGINEERING, Journal Indexed in SCI-E, December 2011



Scientific Project Refereeing

TUBITAK Project, 1002 - Quick Support Program, February 2023
TUBITAK Project, 1002 - Quick Support Program, February 2021
TUBITAK Project, 1001 - Program for Supporting Scientific and Technological Research Projects, May 2019

Tasks In Event Organizations

Goksel Sarag M., Can 0. P., Hastaoglu E., 3rd INTERNATIONAL CONGRESS on FOOD RESEARCHES ICONFOOD 2024,
Scientific Congress, Turkey, Ekim 2024

Hastaoglu E., Géksel Sara¢ M., Can 0. P., ICONFOOD 2023, Scientific Congress, Turkey, Ekim 2023

Can 0. P, Géksel Sara¢ M., Hastaoglu E., ICONFOOD CONGRESS, Scientific Congress, Turkey, Ekim 2022

Scientific Research / Working Group Memberships

Sivas Cumhuriyet Universitesi Gida Aragtirma Ve Gelistirme Grubu, Sivas Cumhuriyet University, Turkey,

https://avesis.cumhuriyet.edu.tr/arastirma-grubu/cugag, 2020 - Continues

Metrics

Publication: 96
Citation (WoS): 206
Citation (Scopus): 254
H-Index (WoS): 9
H-Index (Scopus): 10

Awards

Goksel Sara¢ M., Makale Yayin Tesvik Odiilii, Tiibitak, December 2020

Goksel Sara¢ M., Makale Yayin Tesvik Odiilii, Tiibitak, October 2019

Goksel Sara¢ M., SUATA ALPASLAN F., Yayn Tesvik Odiilii, Tiibitak, December 2017
Goksel Sara¢ M., Yayn tesvik 6diild, Tiibitak, March 2016

Goksel Sara¢ M., Yayn tegvik odiild, Tiibitak, March 2013

Non Academic Experience

Cumhuriyet Teknokent Teknoloji Transfer Ofisi, Koordinator

Sivas Teknoloji Gelistirme Bélgesi Kurucu ve Isletici AS. (Cumhuriyet Teknokent), Genel Miidiir Yardimcisi
Technology Development Zone, Sivas Cumhuriyet University, Gida isleme, Teknokent Miidiir Yardimcisi
Technology Development Zone, Sivas Cumhuriyet University, Gida Isleme, Teknoloji Transfer Ofisi Koordinatér
ABIGEM Avrupa Birligi is Gelistirme Merkezi , Laboratuvar Miid. Yrd.
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