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Evaluation of the Effect of Sustainable Drying Techniques and Intensification Technologies on Color
Profile of Dehydrated Fruits and Vegetables

Siifer 0., Gahskan Kog G., Oztekin S., Ozkan Karabacak A., Su D., Wang D., Eroglu S., Durgut Mal¢ok S., Uslu U. H., Adal
S.A,etal

FOOD AND BIOPROCESS TECHNOLOGY, vol.18, pp.3148-3194, 2025 (SCI-Expanded)

Thawing frozen foods: A comparative review of traditional and innovative methods

Caligkan Kog G., Ozkan Karabacak A, Siifer 0., Adal S., Celebi Y., Delikanli Kiyak B., Oztekin S.

COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, vol.24, no.2, pp.70136, 2025 (SCI-Expanded)
A Review of Emerging Technologies on the Rehydration Behavior of Foodstuffs

Ozkan Karabacak A., Gahskan Kog G., Adal S, Siifer 0., Tonay A. N., Kiyak B., Celebi Y., Inan-Cinkir N.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.48, no.2, 2025 (SCI-Expanded)

Effects of Debittering Treatments on Some Secondary Metabolites’ Bioaccessibility, Fatty Acid, and
Aroma Profiles of Semidried Gemlik Variety Black Olives

Durgut Malgok S., Tungkal C., Ozkan Karabacak A., Cosgun G., Torun M., Tamer C. E.

JOURNAL OF FOOD QUALITY, vol.2025, no.1, pp.1-18, 2025 (SCI-Expanded)

Optimization of reduced calorie kiwi jam production: physicochemical characterization and
bioaccessibility in gastrointestinal conditions

Karabacak A. 0.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.19, no.1, pp.696-724, 2025 (SCI-Expanded)
Areca nut husk lignocellulosic fibers: A sustainable alternative to synthetic textiles

Siifer 0., Tonay A. N., GELEBI Y., DELIKANLI KIYAK B., 0ZKAN KARABACAK A., CALISKAN KOG G., Adal S., Ramniwas
S., Rustagi S., Pandiselvam R.

European Polymer Journal, vol.221, 2024 (SCI-Expanded)

The potential of cacao pod husk for sustainable packaging: A comprehensive review and future
prospects

Siifer 0., Ozkan Karabacak A., Pandiselvam R.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.18, pp.1-30, 2024 (SCI-Expanded)

Advanced technologies for the collagen extraction from food waste - A review on recent progress
DELIKANLI KIYAK B,, Cinkir N. I, CELEBI Y., Malcok S. D., GALISKAN KOC G., Adal S., Yuksel A. N., Suefer 0., 0ZKAN
KARABACAK A, Ramniwas S,, et al.

MICROCHEMICAL JOURNAL, vol.201, 2024 (SCI-Expanded)

Coconut husk: A sustainable solution for eco-friendly packaging applications

Ozkan Karabacak A, Siifer 0., Pandiselvam R.

ENVIRONMENT, DEVELOPMENT AND SUSTAINABILITY A MULTIDISCIPLINARY APPROACH TO THE THEORY AND
PRACTICE OF SUSTAINABLE DEVELOPMENT, vol.26, pp.1-20, 2024 (SCI-Expanded)
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Application of response surface methodology for optimisation of Cornelian cherry - Capia pepper
leather dried in a heat pump drying system

Malcok S. D., 0ZKAN KARABACAK A, Tunckal C,, TAMER C. E.

JOURNAL OF AGRICULTURAL ENGINEERING, vol.54, no.3, 2023 (SCI-Expanded)

Influence of a hybrid drying combined with infrared and heat pump dryer on drying characteristics,
colour, thermal imaging and bioaccessibility of phenolics and antioxidant capacity of mushroom
slices

Malcok S. D., 0ZKAN KARABACAK A, BEKAR E,, Tunckal C.,, TAMER C.E.

JOURNAL OF AGRICULTURAL ENGINEERING, vol.54, no.3, 2023 (SCI-Expanded)

Evaluation of drying kinetics and quality parameters of rosehip pestils dried by three different
methods

OZKAN KARABACAK A.

JOURNAL OF BERRY RESEARCH, vol.13, no.3, pp.261-283, 2023 (SCI-Expanded)

Optimization of Heat Pump Dryer Conditions on Bioaccessibility of Some Secondary Metabolites of
Cornelian Cherry-Capia Pepper Pestil

OZKAN KARABACAK A., Durgut-Malcok S, Tunckal C.,, TAMER C. E., Pandiselvam R.

JOURNAL OF FOOD BIOCHEMISTRY, vol.2023, 2023 (SCI-Expanded)

Microwave-Assisted Hot Air Drying of Orange Snacks: Drying Kinetics, Thin Layer Modeling, Quality
Attributes, and Phenolic Profiles

OZKAN KARABACAK A., Acoglu-Celik B., Ozdal T., Yolci-Omeroglu P., COPUR 0. U, Bastug-Koc A., Pandiselvam R.
JOURNAL OF FOOD BIOCHEMISTRY, vol.2023, 2023 (SCI-Expanded)

Effect of Osmotic Dehydration Pretreatment on the Drying Characteristics and Quality Properties of
Semi-Dried (Intermediate) Kumquat (<i>Citrus japonica</i>) Slices by Vacuum Dryer

OZKAN KARABACAK A., OZCAN SiNIR G., Copur A. E., Bayizit M.

FOODS, vol.11, no.14, 2022 (SCI-Expanded)

Bioaccessibility of total phenolics and antioxidant activity of melon slices dried in a heat pump
drying system

OZKAN KARABACAK A, Tungkal C., TAMER C. E., COPUR 0. U,, YOLCI OMEROGLU P.

Journal of Food Measurement and Characterization, vol.16, no.3, pp.2154-2171, 2022 (SCI-Expanded)
MATHEMATICAL MODELLING AND OPTIMIZATION OF MELON SLICE DRYING WITH RESPONSE
SURFACE METHODOLOGY IN A HEAT PUMP DRYING SYSTEM

Tungkal C., Ozkan Karabacak A., Tamer C. E., Yolc1 Omeroglu P., Goksel Z.

Latin American Applied Research, vol.52, no.2, pp.101-110, 2022 (SCI-Expanded)

Development of purple basil (Ocimum basilicum L.) sherbet fortified with propolis extract using
response surface methodology

Ozkan Karabacak A., Ozoglu 0., Durgut S., Bagatirlar S. R., Kacar 0., Tamer C. E., Korukluoglu M.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.6, pp.4972-4991, 2021 (SCI-Expanded)
DRYING CHARACTERISTICS, MINERAL CONTENT, TEXTURE AND SENSORIAL PROPERTIES OF
PUMPKIN FRUIT LEATHER

Karabacak A, SUNA S., Dorak S., GOPUR 0. U.

LATIN AMERICAN APPLIED RESEARCH, vol.51, no.3, pp.193-201, 2021 (SCI-Expanded)

Evaluation of bioaccessibility and functional properties of kombucha beverages fortified with
different medicinal plant extracts

Tamer C. E., Temel S. G., Suna S., Karabacak A, Ozcan T., Ersan L. Y., Kaya B. T., Copur 0. U.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.45, no.1, pp.13-32, 2021 (SCI-Expanded)
Microwave pre-treatment for vacuum drying of orange slices: Drying characteristics, rehydration
capacity and quality properties

Ozkan Karabacak A., Acoglu B., Yolc1 Omeroglu P., Copur 0. U.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.43, no.11, 2020 (SCI-Expanded)

Investigations of some quality parameters and mathematical modeling of dried functional chips
Halil T, TAMER C. E., SUNA S., 0ZKAN KARABACAK A.
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XXVL

HEAT AND MASS TRANSFER, vol.56, no.4, pp.1099-1115, 2020 (SCI-Expanded)

Effects of different drying methods on drying characteristics, colour and in-vitro bioaccessibility of
phenolics and antioxidant capacity of blackthorn pestil (leather)

Ozkan Karabacak A.

HEAT AND MASS TRANSFER, vol.55, no.10, pp.2739-2750, 2019 (SCI-Expanded)

Investigation of drying kinetics and physicochemical properties of mulberry leather (pestil) dried
with different methods

Suna S., Ozkan Karabacak A.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.8, 2019 (SCI-Expanded)

The effect of hot air, vacuum and microwave drying on drying characteristics, rehydration capacity,
color, total phenolic content and antioxidant capacity of Kumquat (Citrus japonica)

Ozcan Sinir G., Ozkan Karabacak A., Tamer C. E., Copur 0. U.

FOOD SCIENCE AND TECHNOLOGY, vol.39, no.2, pp.475-484, 2019 (SCI-Expanded)

Effects of oven, microwave and vacuum drying on drying characteristics, colour, total phenolic
content and antioxidant capacity of celery slices

Karabacak A., Suna S., Tamer C. E., Copur 0. U.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.2, pp.193-205, 2018 (SCI-Expanded)

Articles Published in Other Journals
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Mikrodalga On islemli Vakumlu Kurutma Yénteminin Portakal Dilimlerinin Renk ve Fenolik Bilesen
Profili Uzerine Etkileri: Cok Degiskenli Analiz Yaklagim

ACOGLU CELIK B., OZDAL T., 0ZKAN KARABACAK A., YOLCI OMEROGLU P.

TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.13, no.3, pp.719-730, 2025 (Peer-
Reviewed Journal)

Applications of electrolyzed water in the food industry: A comprehensive review of its effects on
food texture

AKIN ADAL S, DELIKANLI KIYAK B., CALISKAN KOC G., SUFER 0., 0ZKAN KARABACAK A, INAN CINKIR N., CELEBI
Y., Jeevarathinam G., Rustagi S., Pandiselvam R.

FUTURE FOODS, vol.9, pp.16, 2024 (Scopus)

Assessment of Total Phenolic Compounds, Antioxidant Capacity, B- Carotene Bioaccessibility, HMF
Formation, and Color Degradation Kinetics in Pumpkin Pestils

Ozkan Karabacak A.

Journal of the Turkish Chemical Society, Section A: Chemistry, vol.10, no.3, pp.729-744, 2023 (Peer-Reviewed
Journal)

Investigation of Physicochemical Properties, Antioxidant Activity and In vitro Bioaccessibility of
Cornelian Cherry (Cornus mas. L.) Nectar Enriched with Herbal Teas

Durgut S., Yilmaz E., Ozkan Karabacak A., Ozcan Sinir G.

TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.10, no.11, pp.2156-2164, 2022
(Peer-Reviewed Journal)

FARKLI KURUTMA YONTEMLERI iLE URETILEN KARISIK SEBZE PESTILININ KURUMA
KARAKTERISTIKLERI, RENK DEGISIM KINETiGI, MINERAL MADDE iCERIGI VE TEKSTUREL
OZELLIKLERINIiN BELIRLENMESI

Ozkan Karabacak A., Gopur 0. U.

GIDA, vol.46, no.1, pp.1-20, 2021 (Peer-Reviewed Journal)

Ultrasound Applications in Fruit and Vegetable Processing

OZKAN KARABACAK A., TAMER C. E,, COPUR 0. U,, YAGCILARI M.

Bursa Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.33, no.2, pp.375-393, 2019 (Peer-Reviewed Journal)
Farkli Yontemlerle Kurutulan Yesil Zeytin Katkili Cipslerin Kurutma Kinetigi ve Bazi Kalite

Parametrelerinin incelenmesi



VIIL

IX.

Halil T., TAMER C. E,, 0ZKAN KARABACAK A.

BURSA ULUDAG UNIVERSITESI ZIRAAT FAKULTESI DERGISI, vol.33, no.1, pp.123-142, 2019 (Peer-Reviewed
Journal)

Pulsed Electrical Field Applications for Improving Food Quality

OZKAN KARABACAK A., TAMER C. E.,, COPUR 0. U.

The Journal of AgriculturalFaculty of Uludag University, vol.30, pp.554-562, 2016 (Peer-Reviewed Journal)
Usage Of Corn Zein As A Nanopackaging Material

OZKAN KARABACAK A., 0ZCAN SINIR G., pehlivankiigiik z.

ULUDAG UNIVERSITESIZIRAAT FAKULTESI DERGISI, vol.30, pp.440-444, 2016 (Peer-Reviewed Journal)
Mikrodalga ve Mikrodalga Destekli Kurutmanin Cegitli Meyve Ve Sebzelerin Kalite Parametreleri
Uzerine Etkisi

OZKAN KARABACAK A., OZCAN SINIR G, SUNA S.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.29, no.2, pp.125-135, 2015 (Peer-Reviewed Journal)

Books
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Drinks and foods enriched with cinnamon

TAMER C. E,, 0ZKAN KARABACAK A, DURGUT S.

in: Cinnamon: Production, Processing, and Functional Properties, Farag Mohamed A. Ramadan Mohamed Fawzy,
Editor, Elsevier, pp.557-582, 2025

Functional food for cancer management: integrating complementary approaches

OZKAN KARABACAK A., SAYGIDEGER DEMIR B., TAMER C. E., SAYGIDEGER Y., SUFER 0.

in: Unleashing the Power of Functional Foods and Novel Bioactives, Petkoska Anka Trajkovska, Sarkar Tanmay,
Smaoui Slim, Editor, Elsevier, pp.271-298, 2025

Sherbet: A Traditional Beverage

Durgut Malgok S., Ozkan Karabacak A., Tamer C. E.

in: Futuristic Trends in Agriculture Engineering & Food Sciences, Bhavana, Editor, Iterative International
Publishers, Mohali, pp.242-251, 2024

Fonksiyonel Ozellikler

OZKAN KARABACAK A., TAMER C. E., DURGUT MALCOK S.

in: Gidalarm Miihendislik ve Kalite Ozellikleri, CALISKAN KOG GULSAH, SUFER OZGE, Editor, Nobel Akademik
Yaymcilik, pp.397-448, 2024

Mikroalgler ve Yosunlar: Gida isleme

OZKAN KARABACAK A., SUFER 0.

in: GIDA, BESLENME VE GASTRONOMIDE YENi TRENDLER: ALTERNATIF BESINLER, Giilsah Caliskan Kog, Yasemin
Celebi Sezer, Editor, Ankara Nobel Tip Kitabevleri, pp.261-293, 2024

Toz Uriin Ozellikleri

YUKSEL A. N., 0ZKAN KARABACAK A, CALISKAN KOC G.

in: Gidalari Miihendislik ve Kalite Ozellikleri, CALISKAN KOG GULSAH, SUFER OZGE, Editor, Nobel Akademik
Yaymcilik, pp.501-542, 2024

Korukluoglu M. (Editor), inceday1 B. (Editor), Ozkan Karabacak A. (Editor), Ozoglu 0. (Editor)

Anonim, Bursa, 2022

Gida Sanayinde Kombucha Biyoseliillozunun Degerlendirme Olanaklar:

TAMER C. E.,, AKPINAR BAYIZIT A., 0ZKAN KARABACAK A, DURGUT S., TUNGKAL C,, BAYRAMOGLU G., YOLCI
OMEROGLU P., KAMILOGLU BESTEPE S., GOPUR 0. U.

in: Gida Miithendisligi Alaninda Yeni Yaklagimlar, Giil, H., Hayt, F., Editor, iksad publishing house, pp.67-125, 2022
Technology and Nutritional Value of Powdered Drinks

Copur 0. U, inceday1 B., Ozkan Karabacak A.

in: Production and Management of Beverages, Alexandru Grumezescu Alina-Maria Holban, Editor, Woodhead



XL
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Publishing, Bursa, pp.47-83, 2019

A Perspective on Consumption of Energy Drinks

INCEDAYI B., COPUR 0. U, 0ZKAN KARABACAK A., BEKAR E.

in: Sports and Energy Drinks, Alexandru Grumezescu Alina-Maria Holban, Editor, Elsevier, Woodhead Publishing,
pp.539-565, 2019

Preservation of Beverage Nutrients by High Hydrostatic Pressure

OZKAN KARABACAK A., INCEDAYI B., COPUR 0. U.

in: Preservatives and Preservation Approaches in Beverages, Alexandru Grumezescu Alina-Maria Holban, Editor,
Elsevier, Woodhead Publishing, pp.309-337, 2019

Effects of drying methods on the composition of volatile compounds in fruits and vegetables
OZKAN KARABACAK A., OZCAN SINIR G., COPUR 0. U.

in: FLAVOUR SCIENCE Proceedings of the XV Weurman Flavour Research Symposium, Siegmund, B. And Leitner, E,
Editor, Verlag der Technischen Universitidt Graz, Austria, Graz, pp.95-98, 2018

Papers Presented at Peer-Reviewed Scientific Conferences
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Iv.

VL
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VIIL

IX.

Effects Of Different Processing Methods On Bioactive Components And Their Bioaccessibility In Red
Beet

OZKAN KARABACAK A., BAKIRCI S. A, COPUR 0. U.

3rd International Congress of the Turkish Journal of Agriculture - Food Science and Technology, Malatya, Turkey,
13 - 16 September 2023, pp.195

Changes in the Bioaccessibility of Carotenoids in Fruits and Vegetables After Processing

Ozkan Karabacak A.

The 17th International Scientific Research Congress, Ankara, Turkey, 19 - 20 August 2023, pp.75, (Summary Text)
Kahvenin Kavrulmasi Sirasinda Olusan Proses Toksikantlar:

Ozkan Karabacak A.

Ulusal Kahve Sempozyumu, Tokat, Turkey, 03 February 2023, (Unpublished)

Havug¢-kirmizibiber pestilinde biyoaktif bilesenlerin in vitro biyoerisilebilirligi ve bazi kalite
parametrelerinin belirlenmesi

OZKAN KARABACAK A., COPUR 0. U.

5. Geleneksel Gidalar Sempozyumu, Bursa, Turkey, 24 November 2022, (Full Text)

Investigation of Changes in Bioaccessibility of Bioactive Components after Drying of Fruits and
Vegetables

OZKAN KARABACAK A., COPUR 0. U.

2nd International Congress of Engineering and Natural Sciences Studies, Ankara, Turkey, 07 May 2022, (Full Text)
Is1 pompali Kurutucu ile Kurutulan Kizilcik (Cornus mas. L.) - Kapya Biber (Capsicum annuum)
Pestilinin Yanit Yiizey Metodu Kullanilarak Optimizasyonu, Kurutma Karakteristiklerinin ve in vitro
Biyoyararhliklarinin Belirlenmesi

Durgut S., Ozkan Karabacak A., Tamer C. E., Tungkal C.

12. Gida Miihendisligi Ogrenci Kongresi, Bursa, Turkey, 21 - 22 March 2022, pp.244, (Summary Text)
Antidiyabetik Etkili Fitokimyasallar ve Kullanim Olanaklari

Durgut S., 0ZKAN KARABACAK A, TAMER C. E.

12. GIDA MUHENDISLiGi OGRENCI KONGRESI, Turkey, 21 March 2022, pp.2

Ultrasound: As a Pre-treatment in Fruit and Vegetable Processing

OZKAN KARABACAK A., TAMER C. E., COPUR 0. U, YAGCILAR M.

International Congress on Engineering and Life Science, 26 - 29 April 2018

Drying Kinetics and Color Properties of Lemon Balm (Melissa officinalis) Leaves Dried by Convective
Hot Air Drying

SUNA S, 0ZKAN KARABACAK A, TAMER C. E,, COPUR 0. U.

XIlIth International Conference of Food Physicists, 23 - 25 October 2018, (Full Text)



X. Influence Of Convective Hot Air Drying On Drying Kinetics And Some Quality Characteristics Of
Pumpkin Slices
OZKAN KARABACAK A, TAMER C.E., SUNA S., COPUR 0. U.
18th International Nutrition Diagnostics Conference, 22 - 25 September 2018
XI. Effects of convective hot air drying on drying characteristics, colour, total phenolic content and
antioxidant capacity of carrot slices.
OZKAN KARABACAK A., TAMER C. E., COPUR 0. U.
International Congress on Engineering and Life Science, 26 - 29 April 2018
XII. Application of nanotechnology in food industry and relation to food safety
OZKAN KARABACAK A., Durmus F., GOPUR 0. U.
II. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, 13 - 14 December 2017
XIII. Food colouring agents and their usage in food industry
OZKAN KARABACAK A, Sahin G., COPUR 0. U.
II. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, 13 - 14 December 2017, (Summary Text)
XIV. Application of sous vide cooking method in the food industry
OZKAN KARABACAK A, Yagcilari M., COPUR 0. U.
II. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, 13 - 14 December 2017, (Summary Text)
XV. Prevention of Enzymatic Browning in Different Fruit and Vegetable Products
OZKAN KARABACAK A., COSKUN M. G., GOPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017, (Summary Text)
XVI. The Effects of Additives and Sweeteners Used in Pestil Production
OZKAN KARABACAK A., COSKUN M. G., COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017, (Summary Text)
XVII. The Usage of Turmeric Extract as an Edible Film Additive
OZKAN KARABACAK A., TERAKYE E, COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017
XVIIL. Enginar (Cynara cardunculus var. Scolymus L.) Bitkisinin Genel Ozellikleri
OZKAN KARABACAK A., DURMUS F., COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017
XIX. Different Drying Methods Used in Fruit and Vegetable Products
OZKAN KARABACAK A., COSKUN M. G., COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017
XX. Effects of drying methods on the composition of volatile compounds in fruits and vegetables
OZKAN KARABACAK A., 0ZCAN SiNIR G., COPUR 0. U.
15th Weurman Flavour Research Symposium, 18 - 22 September 2017, pp.60, (Summary Text)
XXI. Usage Of Corn Zein As A Nanopackaging Material
OZKAN KARABACAK A., OZCAN SiNIR G., pehlivankiigiik z.
27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
XXII. The use of alternative technologies to mitigate acrylamide formation in heat treated foods
OZKAN KARABACAK A., TAMER C. E., COPUR 0. U.
First Food Chemistry Conference - Shaping the Future of Food Quality, Health and Safety, Amsterdam, Netherlands,
30 October - 01 November 2016
XXIII. A Study on the Production of Apricot Nectar Enriched with Green Coffee Extract
COPUR 0. U, TAMER C. E,, 0ZKAN KARABACAK A, SUNA S.
16th International Nutrition & Diagnostics Conference, Prag, Czech Republic, 3 - 06 October 2016, (Summary Text)
XXIV. Kombucha Tea and Its Health Promoting Effects
TAMER C. E, SUNA S, 0ZKAN KARABACAK A, COPUR 0. U., TURKOL B.
17th International Nutrition & Diagnostics Conference, PRAG, Czech Republic, 3 - 06 October 2016, (Summary
Text)
XXV. A Study on The Production of Apricot Nectar Fortified With Green Coffee Extract
COPUR 0. U, TAMER C. E.,, 0ZKAN KARABACAK A, SUNA S.



XXVI.

XXVIL

XXVIIL

XXIX.

XXX

XXXIL

XXXIIIL.

XXXIV.

XXXV.

XXXVI.

17th International Nutrition & Diagnostics Conference, PRAG, Czech Republic, 9 - 12 October 2016

Pulsed Electrical Field Applications for Improving Food Quality

OZKAN KARABACAK A., TAMER C. E.,, COPUR 0. U.

27th International Scientific-Expert Congress of Agriculture and Food Industry, Bursa, Turkey, 26 - 28 September
2016

Application of Pressurized Liquid Extraction on Fruits Vegetables and Their By Products

SAHIN K. G., 0ZKAN KARABACAK A, COPUR 0. U.

27th International Scientific-Expert Congress of Agriculture and Food Industry, Bursa, Turkey, 26 - 28 September
2016, (Summary Text)

Applications of Pressurized Liquid Extraction on Fruits Vegetables and Their By Products

SAHIN K. G., 0ZKAN KARABACAK A, COPUR 0. U.

27th International Scientific-Expert Congress of Agriculture and Food Industry, Bursa, Turkey, 26 - 28 September
2016

ISIL OLMAYAN YENI TEKNIKLERIN BALIN KALITE FAKTORLERIUZERINE ETKILERI

OZKAN KARABACAK A., OZCAN SINIR G, SUNA S.

1st International Congress on Safety and Authenticity of Bee Products, 21 - 22 May 2015

Ballarda Ugucu Bilesen Profiline Dayali Cografi Orijin Tespiti

OZCAN SINIR G., SUNA S., 0OZKAN KARABACAK A.

1st International Congress on Safety and Authenticity of Bee Products, 21 - 22 May 2015

BALDA KULLANILAN TAGSI$ TESPIT YONTEMLERINE GENEL BiR BAKIS

OZCAN SINIR G., 0ZKAN KARABACAK A, Ozak D. B.

1st International Congress on Safety and Authenticity of Bee Products, 21 - 22 May 2015

Isil olmayan yeni tekniklerin balin kalite faktorleri iizerine etkileri

OZKAN KARABACAK A., OZCAN SiNIR G., SUNA S.

Uluslararasi Gida Giivenligi ve Otantisite Kongresi-Kovandan Sofraya, Istanbul, Turkey, 21 - 22 May 2015

Balda kullanilan tagsis tespit yontemlerine genel bir bakis

OZCAN SINIR G., 0ZKAN KARABACAK A.

Uluslararasi Gida Giivenligi ve Otantisite Kongresi-Kovandan Sofraya, Istanbul, Turkey, 21 - 22 May 2015
MIKRODALGA ILE KURUTMANIN GESITLi MEYVE VE SEBZELERIN KALITE PARAMETRELERI UZERINE
ETKisi

(Ozkan Karabacak A., Ozcan Sinir G., Suna S.

Pamukkale Gida Sempozyumu III, Denizli, Turkey, 13 - 15 May 2015

Mikrodalga ile kurutmanin ¢esitli meyve ve sebzelerin kalite parametreleri iizerine etkisi

OZKAN KARABACAK A., OZCAN SiNIR G., SUNA S.

Pamukkale Gida Sempozyumu III, Denizli, Turkey, 13 - 15 May 2015

The effects of blanching methods on some quality parameters of selected frozen green vegetables
TULEK Y., 0ZKAN KARABACAK A, DEMIRAY E.

Novel Approaches in Food Industry, Aydin-Kusadasi, Turkey, 26 - 28 May 2014

Funded Projects

OZKAN KARABACAK A., SUFER 0., CALISKAN KOC G., Project Supported by Higher Education Institutions, Geleneksel

Olmayan Protein Kaynaklarindan Yanit Yiizey Yéntemi ile Protein Oziitleme isleminin Optimizasyonu ve Elde Edilen

Proteinlerin Ambalaj Materyali olarak Kullanim Potansiyeli, 2025 - Continues

TAMER C. E., ACOGLU GELIK B., BAYRAMOGLU G., TUNGKAL C., KAMILOGLU BESTEPE S., YOLCI MEROGLU P., AKPINAR
BAYIZIT A., COPUR 0. U., 0ZKAN KARABACAK A, DURGUT MALCOK S., Project Supported by Higher Education
Institutions, BIYOTEKNOLOJIK ATIK OLARAK KOMBUCHA BAKTERIYEL SELULOZUNUN SCOBY GIDA SANAYIINDE VE
BIYONANOKOMPOZIT AMBALAJ MALZEMESI URETIMINDE DEGERLENDIRME OLANAKLARININ ARASTIRILMAS]I, 2023 -
Continues

Ozkan Karabacak A., Gahskan Kog G, Siifer 0., TUBITAK Project, Yenilebilir Béceklerden Protein Ekstraksiyonunun



Optimizasyonu ve Proteinlerden Yenilebilir Film Eldesi, 2024 - 2025

Ozkan Karabacak A., Tamer C. E,, Akpinar Bayizit A., Tungkal C., Durgut S., Project Supported by Higher Education
Institutions, Mikroalg (Dunaliella salina) ilavesiyle fonksiyonelligi zenginlestirilmis kocayemis (Arbutus unedo L.)
cipsinin kuruma karakteristikleri ile kalite parametrelerinin belirlenmesi, 2023 - 2025

OZKAN KARABACAK A., GUNESLI A, SUFER 0., Project Supported by Higher Education Institutions, Aga¢ Kavunu Tath
Limon ve Tath Portakal Kabuklariin Bitki Cay1 Olarak Kullanim Potansiyellerinin Arastirilmasi, 2024 - 2024

YOLCI OMEROGLU P., GOPUR 0. U., 0ZKAN KARABACAK A., SEVEN ERDEMIR U, BEKAR E., UNAL T. T., Project Supported
by Higher Education Institutions, Rheum ribes (Iskin) Bitkisinin Kurutma Kosullarinin Yiizey Tepkime Yéntemi ile
Optimizasyonu ve Kurutma Isleminin Matematiksel Modellenmesi, 2020 - 2024

OZKAN KARABACAK A., SUSURLUK H., BARISER KARA S., Project Supported by Higher Education Institutions, Balik otu
Trachystemon orientalis (L). G. Don (Boraginaceae) bitki ekstraktlarinin fenolik bilesenlerinin tayini ve iki noktali
kirmiziériimcek T urticae ile miicadelede kullanim olanaklar, 2022 - 2023

Ozkan Karabacak A.,, Ozdal T., Acoglu B., Project Supported by Higher Education Institutions, Mikrodalga 6n islemli sicak
havayla kurutulan portakal dilimlerinin kuruma kinetigi rehidrasyon kapasitesi ve kalite 6zelliklerinin degerlendirilmesi,
2022 -2023

Dokuzlu S., Hidier E., Giirkan C., Dall'olio R, Erdal B.,, Copur 0. U,, Tamer C. E., Aksoy E., Tosunoglu A, inceday1 B,, et al,, EU
Supported Other Project, Support to Sustainable Honey Value..., 2019 - 2023

TAMER C. E., 0ZKAN KARABACAK A., DURGUT S., TUNCKAL C., Project Supported by Higher Education Institutions, Is1
Pompali Kurutucu ile Kurutulan Kizilcik - Kapya Biber Pestilinin Yanit Yiizey Metodu Kullanilarak Optimizasyonu
Kurutma Karakteristiklerinin ve in vitro Biyoyararhliklarnin Belirlenmesi, 2021 - 2022

Ozkan Karabacak A., Kalem B., TUBITAK Project, Kalorisi Azaltilmis Kivi Regeli Uretiminin Yanit Yiizey Yéntemi ile
Optimizasyonu, 2020 - 2022

Copur 0. U, Ozkan Karabacak A., Project Supported by Higher Education Institutions, Farkli Yontemlerle Kurutulan
Havug Pestillerinin Kurutma Karakteristikleri ile Bazi Kalite Parametrelerindeki Degisimin Modellenmesi ve in vitro
Biyoyararhlklarinin Belirlenmesi, 2018 - 2021

Suna S., Tamer C. E., Ozkan Karabacak A, Gegener G., Temel S. G., Project Supported by Higher Education Institutions,
FARKLI BITKi EKSTRAKTLARI iLE ZENGINLESTIRILMIS KOMBUCHA ICECEGININ FONKSIYONEL OZELLIKLERININ VE
ANTIKANSEROJENIK ETKILERININ ARASTIRILMASI, 2016 - 2021

Yola1 Omeroglu P., Copur 0. U, Ozkan Karabacak A., Acoglu B., Project Supported by Higher Education Institutions, Gida
isleme Siireclerinin Turuncgillerde Bulunan Bazi Pestisit Kalintilar1 Uzerine Etkisinin Incelenmesi ve isleme Faktdrlerinin
Belirlenmesi, 2019 - 2020

Activities in Scientific Journals

JOURNAL OF FOOD QUALITY, Committee Member, 2024 - Continues

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Committee Member, 2024 - Continues

Osmaniye Korkut Ata Universitesi Fen Bilimleri Enstitiisii Dergisi (Online), Committee Member, 2023 - 2024
Journal of the Turkish Chemical Society, Section A: Chemistry, Committee Member, 2023 - 2024

12. GIDA MUHENDISLiGI OGRENCI KONGRESI BIiLDIRIKITABI, Editor, 2022 - 2022

Peer Reviews in Scientific Publications

JOURNAL OF FOOD SCIENCE, SCI Journal, February 2025

HEAT AND MASS TRANSFER/WAERME- UND STOFFUEBERTRAGUNG, SCI Journal, August 2024

JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2024

JOURNAL OF FOOD QUALITY, SCI Journal, April 2024

AGRICULTURE, SCI Journal, March 2024

PAMUKKALE UNIVERSITY JOURNAL OF ENGINEERING SCIENCES-PAMUKKALE UNIVERSITESI MUHENDISLIK BILIMLERI
DERGISI, National Scientific Refreed Journal, February 2024



JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, November 2023

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, November 2023

Journal of the Turkish Chemical Society, Section A: Chemistry, National Scientific Refreed Journal, September 2023
JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, July 2023

GIDA, National Scientific Refreed Journal, July 2023

Journal of the Turkish Chemical Society, Section A: Chemistry, National Scientific Refreed Journal, April 2023
AKADEMIK GIDA, National Scientific Refreed Journal, April 2023

LATIN AMERICAN APPLIED RESEARCH, SCI Journal, May 2021

LATIN AMERICAN APPLIED RESEARCH, SCI Journal, March 2021

FLAVOUR AND FRAGRANCE JOURNAL, SCI Journal, September 2020

INDUSTRIAL CROPS AND PRODUCTS, SCI Journal, April 2020

INDUSTRIAL CROPS AND PRODUCTS, SCI Journal, February 2020

JOURNAL OF FOOD PROCESS ENGINEERING, SCI Journal, February 2020

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, December 2019

JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2019

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, September 2019

Scientific Project Refereeing

Other International Funding Programs, October 2021

Roles in Event Organizations

Ozkan Karabacak A., 4. Kocatepe Miihendislik Bilimleri Ogrenci Sempozyumu, Scientific Congress, Afyonkarahisar,
Turkey, Mayis 2025

Ozkan Karabacak A., 8th International Cukurova Agriculture and Veterinary Congress, Scientific Congress, Adana,
Turkey, Haziran 2024

Korukluoglu M., inceday1 B., Ozkan Karabacak A, 0zoglu 0., 12th Food Engineering Student Congress, Scientific Congress,
Bursa, Turkey, Mart 2022

Metrics

Publication: 85
Citation (WoS): 193
Citation (Scopus): 251
H-Index (WoS): 8
H-Index (Scopus): 8

Awards

Ozkan Karabacak A., Geng Arastirmaci Tesvik Odiilii (2023 yil1), Bursa Uludag Universitesi Akademik Performans
Odiilleri, December 2024

Ozkan Karabacak A, Uluslararasi Bilimsel Yayinlar: Tesvik Odiilii - "Coconut husk: A sustainable solution for eco-friendly
packaging applications" makalesi i¢in yayin tesvigi, Tiibitak, July 2024

Ozkan Karabacak A.,, Uluslararasi Bilimsel Yayinlar Tesvik Odiilii - "Effect of Osmotic Dehydration Pretreatment on the
Drying Characteristics and Quality Properties of Semi-Dried (Intermediate) Kumquat (Citrus japonica) Slices by Vacuum
Dryer", Tiibitak, July 2023

Ozkan Karabacak A.,, Uluslararasi Bilimsel Yayinlar1 Tesvik Odiilii - "Investigation of drying kinetics and physicochemical



properties of mulberry leather (pestil) dried with different methods"makalesi igin yayn tesvigi, Tiibitak, October 2019
Ozkan Karabacak A, Uluslararasi Bilimsel Yayinlar Tesvik Odiilii - "Effects of different drying methods on drying
characteristics, colour and in-vitro bioaccessibility of phenolics and antioxidant capacity of blackthorn pestil (leather)"

baslikli makale i¢in yayn tesvik 6diilii, Tiibitak, October 2019
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