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Articles Published in Other JournalsArticles Published in Other JournalsI. Assessment o f Total Phenolic Compounds, Antioxidant Capacity, β- Carotene Bioaccessibility, HMFAssessment of Total Phenolic Compounds, Antioxidant Capacity, β- Carotene Bioaccessibility, HMFFormation, and Color Degradation Kinetics in Pumpkin PestilsFormation, and Color Degradation Kinetics in Pumpkin PestilsÖzkan Karabacak A.Journal of the Turkish Chemical Society Section A: Chemistry, vol.10, no.3, pp.729-744, 2023 (Peer-ReviewedJournal)II. Investigation of Physicochemical Properties, Antioxidant Activity and In vitro  Bioaccessibility o fInvestigation of Physicochemical Properties, Antioxidant Activity and In vitro  Bioaccessibility o fCornelian Cherry (Cornus mas. L .)  Nectar Enriched with Herbal TeasCornelian Cherry (Cornus mas. L .)  Nectar Enriched with Herbal TeasDURGUT S., Yılmaz E., ÖZKAN KARABACAK A., ÖZCAN SİNİR G.TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.10, no.11, pp.2156-2164, 2022(Peer-Reviewed Journal)III. FARKLI KURUTMA YÖNTEMLERİ İLE ÜRETİLEN KARIŞIK SEBZE PESTİLİNİN KURUMAFARKLI KURUTMA YÖNTEMLERİ İLE ÜRETİLEN KARIŞIK SEBZE PESTİLİNİN KURUMAKARAKTERİSTİKLERİ, RENK DEĞİŞİM KİNETİĞİ, MİNERAL MADDE İÇERİĞİ VE TEKSTÜRELKARAKTERİSTİKLERİ, RENK DEĞİŞİM KİNETİĞİ, MİNERAL MADDE İÇERİĞİ VE TEKSTÜRELÖZELLİKLERİNİN BELİRLENMESİÖZELLİKLERİNİN BELİRLENMESİÖzkan Karabacak A., Çopur Ö. U.GIDA, vol.46, no.1, pp.1-20, 2021 (Peer-Reviewed Journal)IV. Ultrasound Applications in Fruit and Vegetable ProcessingUltrasound Applications in Fruit and Vegetable ProcessingÖZKAN KARABACAK A., TAMER C. E., ÇOPUR Ö. U., YAGCILARI M.Bursa Uludağ Üniversitesi Ziraat Fakültesi Dergisi, vol.33, no.2, pp.375-393, 2019 (Peer-Reviewed Journal)V. Farklı Yöntemlerle Kurutulan Yeşil Zeytin Katkılı Cipslerin Kurutma Kinetiği ve Bazı KaliteFarklı Yöntemlerle Kurutulan Yeşil Zeytin Katkılı Cipslerin Kurutma Kinetiği ve Bazı KaliteParametrelerinin İncelenmesiParametrelerinin İncelenmesiHalil T., TAMER C. E., ÖZKAN KARABACAK A.BURSA ULUDAĞ ÜNİVERSİTESİ ZİRAAT FAKÜLTESİ DERGİSİ, vol.33, no.1, pp.123-142, 2019 (Peer-ReviewedJournal)VI. Usage Of Corn Zein As A Nanopackaging MaterialUsage Of Corn Zein As A Nanopackaging MaterialÖZKAN KARABACAK A., ÖZCAN SİNİR G., pehlivanküçük z.ULUDAĞ ÜNİVERSİTESİZİRAAT FAKÜLTESİ DERGİSİ, vol.30, pp.440-444, 2016 (Peer-Reviewed Journal)VII. Pulsed Electrical F ield Applications for Improving Food QualityPulsed Electrical F ield Applications for Improving Food QualityÖZKAN KARABACAK A., TAMER C. E., ÇOPUR Ö. U.The Journal of AgriculturalFaculty of Uludag University, vol.30, pp.554-562, 2016 (Peer-Reviewed Journal)VIII. Mikrodalga ve Mikrodalga Destekli Kurutmanın Çeşitli Meyve Ve Sebzelerin Kalite ParametreleriMikrodalga ve Mikrodalga Destekli Kurutmanın Çeşitli Meyve Ve Sebzelerin Kalite ParametreleriÜzerine EtkisiÜzerine EtkisiÖZKAN KARABACAK A., ÖZCAN SİNİR G., SUNA S.Uludağ Üniversitesi Ziraat Fakültesi Dergisi, vol.29, no.2, pp.125-135, 2015 (Peer-Reviewed Journal)
Books & Book ChaptersBooks & Book ChaptersI. Sherbet: A Traditional BeverageSherbet: A Traditional BeverageDurgut Malçok S., Özkan Karabacak A., Tamer C. E.in: Futuristic Trends in Agriculture Engineering & Food Sciences, Bhavana, Editor, Iterative InternationalPublishers, Mohali, pp.242-251, 2024II. Mikroalgler ve Yosunlar: Gıda İşlemeMikroalgler ve Yosunlar: Gıda İşleme



ÖZKAN KARABACAK A., SÜFER Ö.in: GIDA, BESLENME VE GASTRONOMİDE YENİ TRENDLER: ALTERNATİF BESİNLER, Gülşah Çalışkan Koç, YaseminÇelebi Sezer, Editor, Ankara Nobel Tıp Kitabevleri, pp.261-293, 2024III. 12. GIDA MÜHENDİSLİĞİ ÖĞRENCİ KONGRESİ BİLDİRİ KİTABI12. GIDA MÜHENDİSLİĞİ ÖĞRENCİ KONGRESİ BİLDİRİ KİTABIKorukluoğlu M. (Editor), İncedayı B. (Editor), Özkan Karabacak A. (Editor), Özoğlu Ö. (Editor)Anonim, Bursa, 2022IV. Gıda Sanayinde Kombucha Biyoselülozunun Değerlendirme OlanaklarıGıda Sanayinde Kombucha Biyoselülozunun Değerlendirme OlanaklarıTAMER C. E., AKPINAR BAYİZİT A., ÖZKAN KARABACAK A., DURGUT S., TUNÇKAL C., BAYRAMOĞLU G., YOLCIÖMEROĞLU P., KAMİLOĞLU BEŞTEPE S., ÇOPUR Ö. U.in: Gıda Mühendisliği Alanında Yeni Yaklaşımlar, Gül, H., Hayıt, F., Editor, İksad publishing house, pp.67-125, 2022V. A Perspective on Consumption of Energy DrinksA Perspective on Consumption of Energy DrinksİNCEDAYI B., ÇOPUR Ö. U., ÖZKAN KARABACAK A., BEKAR E.in: Sports and Energy Drinks, Alexandru Grumezescu Alina-Maria Holban, Editor, Elsevier, Woodhead Publishing,pp.539-565, 2019VI. Technology and Nutritional Value of Powdered DrinksTechnology and Nutritional Value of Powdered DrinksÇOPUR Ö. U., İNCEDAYI B., ÖZKAN KARABACAK A.in: Production and Management of Beverages, Alexandru Grumezescu Alina-Maria Holban, Editor, WoodheadPublishing, pp.47-83, 2019VII. Preservation of Beverage Nutrients by High Hydrostatic PressurePreservation of Beverage Nutrients by High Hydrostatic PressureÖZKAN KARABACAK A., İNCEDAYI B., ÇOPUR Ö. U.in: Preservatives and Preservation Approaches in Beverages, Alexandru Grumezescu Alina-Maria Holban, Editor,Elsevier, Woodhead Publishing, pp.309-337, 2019VIII. Effects o f drying methods on the composition of volatile compounds in fruits and vegetablesEffects o f drying methods on the composition of volatile compounds in fruits and vegetablesÖZKAN KARABACAK A., ÖZCAN SİNİR G., ÇOPUR Ö. U.in: FLAVOUR SCIENCE Proceedings of the XV Weurman Flavour Research Symposium, Siegmund, B. And Leitner, E,Editor, Verlag der Technischen Universität Graz, Austria, Graz, pp.95-98, 2018
Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Effects Of Different Processing Methods On Bioactive Components And Their  Bioaccessibility In RedEffects Of Different Processing Methods On Bioactive Components And Their  Bioaccessibility In RedBeetBeetÖzkan Karabacak A., Bakırcı Ş. A., Çopur Ö. U.3rd International Congress of the Turkish Journal of Agriculture - Food Science and Technology, Malatya, Turkey,13 - 16 September 2023, pp.575-580II. Changes in the Bioaccessibility o f Carotenoids in Fruits and Vegetables After ProcessingChanges in the Bioaccessibility o f Carotenoids in Fruits and Vegetables After ProcessingÖzkan Karabacak A.The 17th International Scientific Research Congress, Ankara, Turkey, 19 - 20 August 2023, pp.75III. Kahvenin Kavrulması Sırasında Oluşan Proses ToksikantlarıKahvenin Kavrulması Sırasında Oluşan Proses ToksikantlarıÖzkan Karabacak A.Ulusal Kahve Sempozyumu, Tokat, Turkey, 03 February 2023IV. Havuç-kırmızıbiber pestilinde biyoaktif bileşenlerin in vitro  biyoerişilebilir liği ve bazı kaliteHavuç-kırmızıbiber pestilinde biyoaktif bileşenlerin in vitro  biyoerişilebilir liği ve bazı kaliteparametrelerinin belirlenmesiparametrelerinin belirlenmesiÖZKAN KARABACAK A., ÇOPUR Ö. U.5. Geleneksel Gıdalar Sempozyumu, Bursa, Turkey, 24 November 2022V. Investigation of Changes in Bioaccessibility o f Bioactive Components after  Drying of Fruits andInvestigation of Changes in Bioaccessibility o f Bioactive Components after  Drying of Fruits andVegetablesVegetablesÖZKAN KARABACAK A., ÇOPUR Ö. U.2nd International Congress of Engineering and Natural Sciences Studies, Ankara, Turkey, 07 May 2022VI. Isı pompalı Kurutucu ile Kurutulan Kızılcık (Cornus mas. L .)  - Kapya Biber (Capsicum annuum)Isı pompalı Kurutucu ile Kurutulan Kızılcık (Cornus mas. L .)  - Kapya Biber (Capsicum annuum)Pestilinin Yanıt Yüzey Metodu Kullanılarak Optimizasyonu, Kurutma Karakteristiklerinin ve in vitroPestilinin Yanıt Yüzey Metodu Kullanılarak Optimizasyonu, Kurutma Karakteristiklerinin ve in vitro



Biyoyararlılıklarının BelirlenmesiBiyoyararlılıklarının BelirlenmesiDurgut S., Özkan Karabacak A., Tamer C. E., Tunçkal C.12. Gıda Mühendisliği Öğrenci Kongresi, Bursa, Turkey, 21 - 22 March 2022, pp.244VII. Antidiyabetik Etkili F itokimyasallar  ve Kullanım OlanaklarıAntidiyabetik Etkili F itokimyasallar  ve Kullanım OlanaklarıDurgut S., ÖZKAN KARABACAK A., TAMER C. E.12. GIDA MÜHENDİSLİĞİ ÖĞRENCİ KONGRESİ, Turkey, 21 March 2022, pp.2VIII. Ultrasound: Ultrasound: As a Pre-treatment in Fruit and Vegetable ProcessingAs a Pre-treatment in Fruit and Vegetable ProcessingÖZKAN KARABACAK A., TAMER C. E., ÇOPUR Ö. U., YAĞCILAR M.International Congress on Engineering and Life Science, 26 - 29 April 2018IX. Drying Kinetics and Color Properties o f Lemon Balm (Melissa o fficinalis)Leaves Dried by ConvectiveDrying Kinetics and Color Properties o f Lemon Balm (Melissa o fficinalis)Leaves Dried by ConvectiveHot Air  DryingHot Air  DryingSUNA S., ÖZKAN KARABACAK A., TAMER C. E., ÇOPUR Ö. U.XIIIth International Conference of Food Physicists, 23 - 25 October 2018X. Influence Of Convectıve Hot Aır  Dryıng On Dryıng Kınetıcs And Some Qualıty Characterıstıcs OfInfluence Of Convectıve Hot Aır  Dryıng On Dryıng Kınetıcs And Some Qualıty Characterıstıcs OfPumpkın SlıcesPumpkın SlıcesÖZKAN KARABACAK A., TAMER C. E., SUNA S., ÇOPUR Ö. U.18th Internatıonal Nutrıtıon Dıagnostıcs Conference, 22 - 25 September 2018XI. Effects o f convective hot air  drying on drying characteristics, co lour, total phenolic content andEffects o f convective hot air  drying on drying characteristics, co lour, total phenolic content andantioxidant capacity o f carrot slices.antioxidant capacity o f carrot slices.ÖZKAN KARABACAK A., TAMER C. E., ÇOPUR Ö. U.International Congress on Engineering and Life Science, 26 - 29 April 2018XII. Application of nanotechnology in food industry and relation to  food safetyApplication of nanotechnology in food industry and relation to  food safetyÖZKAN KARABACAK A., Durmuş F., ÇOPUR Ö. U.II. Uluslararası Turizm ve Mikrobiyal Gıda Güvenliği Kongresi, 13 - 14 December 2017XIII. Food colouring agents and their  usage in food industryFood colouring agents and their  usage in food industryÖZKAN KARABACAK A., Şahin G., ÇOPUR Ö. U.II. Uluslararası Turizm ve Mikrobiyal Gıda Güvenliği Kongresi, 13 - 14 December 2017XIV. Application of sous vide cooking method in the food industryApplication of sous vide cooking method in the food industryÖZKAN KARABACAK A., Yağcilari M., ÇOPUR Ö. U.II. Uluslararası Turizm ve Mikrobiyal Gıda Güvenliği Kongresi, 13 - 14 December 2017XV. Prevention of Enzymatic Browning in Different Fruit and Vegetable ProductsPrevention of Enzymatic Browning in Different Fruit and Vegetable ProductsÖZKAN KARABACAK A., COŞKUN M. G., ÇOPUR Ö. U.4th International Food Congress, Turkey, 28 - 29 September 2017XVI. The Effects o f Additives and Sweeteners Used in Pestil ProductionThe Effects o f Additives and Sweeteners Used in Pestil ProductionÖZKAN KARABACAK A., COŞKUN M. G., ÇOPUR Ö. U.4th International Food Congress, Turkey, 28 - 29 September 2017XVII. The Usage of Turmeric Extract as an Edible Film AdditiveThe Usage of Turmeric Extract as an Edible Film AdditiveÖZKAN KARABACAK A., TERAKYE E., ÇOPUR Ö. U.4th International Food Congress, Turkey, 28 - 29 September 2017XVIII. Enginar (Cynara cardunculus var . Scolymus L .)  Bitkisinin Genel ÖzellikleriEnginar (Cynara cardunculus var . Scolymus L .)  Bitkisinin Genel ÖzellikleriÖZKAN KARABACAK A., DURMUŞ F., ÇOPUR Ö. U.4th International Food Congress, Turkey, 28 - 29 September 2017XIX. Different Drying Methods Used in Fruit and Vegetable ProductsDifferent Drying Methods Used in Fruit and Vegetable ProductsÖZKAN KARABACAK A., COŞKUN M. G., ÇOPUR Ö. U.4th International Food Congress, Turkey, 28 - 29 September 2017XX. Effects o f drying methods on the composition of volatile compounds in fruits and vegetablesEffects o f drying methods on the composition of volatile compounds in fruits and vegetablesÖZKAN KARABACAK A., ÖZCAN SİNİR G., ÇOPUR Ö. U.15th Weurman Flavour Research Symposium, 18 - 22 September 2017, pp.60XXI. Usage Of Corn Zein As A Nanopackaging MaterialUsage Of Corn Zein As A Nanopackaging MaterialÖZKAN KARABACAK A., ÖZCAN SİNİR G., pehlivanküçük z.27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
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