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Determination of quality traits and possible adulteration of molasses using FT-IR spectroscopy: A
study from Turkish market

Aykas D. P, Sinir G., Borba K. R.

FOOD CHEMISTRY, vol.427, 2023 (SCI-Expanded)

Effect of Osmotic Dehydration Pretreatment on the Drying Characteristics and Quality Properties of
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MS)
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INDIAN JOURNAL OF TRADITIONAL KNOWLEDGE, vol.13, no.1, pp.47-55, 2014 (SCI-Expanded)

Nano-spray drying applications in food industry

Suna S., Sinir G., Copur 0. U.

BULGARIAN CHEMICAL COMMUNICATIONS, vol.46, pp.137-141, 2014 (SCI-Expanded)
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TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.10, no.11, pp.2156-2164, 2022
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GIDA, vol.46, no.2, pp.358-366, 2021 (Peer-Reviewed Journal)

THE EFFECT OF PRETREATMENTS AND VACUUM DRYING ON DRYING CHARACTERISTICS, TOTAL
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SCOLYMUS L.) SLICES

sahin g. k, OZCAN SINIR G., feride d., COPUR 0. U.

GIDA, vol.45, no.4, pp.699-709, 2020 (Peer-Reviewed Journal)

Determination of Physicochemical Properties and Antioxidant Capacity of Artichoke (Cynara
cardunculus var. Scolymus L.) Jam Produced from Different Cultivars

Durmus F., OZCAN SINIR G., Sahin K. G., COPUR 0. U.

JOURNAL OF TEKIRDAG AGRICULTURE FACULTY-TEKIRDAG ZIRAAT FAKULTESI DERGIS], vol.17, no.2, pp.191-
202, 2020 (ESCD)

Antioxidant Capacity and Physicochemical Characteristics of Carbonated Erica Arborea Tea Beverage
SUNA S., OZCAN SINIR G., TAMER C. E., INCEDAYI B., COPUR 0. U.
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BEVERAGES, vol.4, no.3, 2018 (ESCI)

Usage Of Corn Zein As A Nanopackaging Material

OZKAN KARABACAK A., OZCAN SINIR G., pehlivankiiciik z.

ULUDAG UNIVERSITESIZIRAAT FAKULTESI DERGISI, vol.30, pp.440-444, 2016 (Peer-Reviewed Journal)
Determination of physicochemical properties of mineral enriched Erica arborea herbal tea
SUNA S.,, TAMER C. E,, INCEDAYI B., OZCAN SINIiR G., COPUR 0. U.

The Journal of Agricultural Faculty of Uludag University, vol.30, pp.440-444, 2016 (Peer-Reviewed Journal)
Kayisi Degerlendirme Yontemleri

OZCAN SINIR G., YAZICI G. N.

Tarim Tiirk, 2016 (Non Peer-Reviewed Journal)

Determination of Physicochemical Properties of Mineral Enriched Erica arborea Herbal Tea
Beverage

SUNA S., TAMER C. E,, INCEDAYI B., 0ZCAN SINIR G., COPUR 0. U.

The Journal of Agricultural Faculty of Uludag University, vol.30, 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)
Uludag Universitesi’xxnde Egitim Géren Ogrencilerin Beslenme Aliskanliklarinin Arastirilmasi
OZCAN SINIR G., INCEDAYI B., COPUR 0. U., KAPLAN E., BEKAROGLU M.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.2, pp.37-47, 2014 (Peer-Reviewed Journal)

Kuru kayisi ve kuru incir iiretimi

OZCAN SINIR G.

Tarim Tiirk, vol.48, 2014 (Non Peer-Reviewed Journal)

Uludag Universitesi’'nde Egitim Géren Ogrencilerin Beslenme Aligkanliklarinin Arastirilmasi
OZCAN SINIR G., INCEDAYI B., COPUR 0. U, KAPLAN E., BEKAROGLU M.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.2, pp.37-47, 2014 (Peer-Reviewed Journal)
Tiirkiye de Uretilen Bazi Kurutulmus Meyvelerin Ekonomik Onemi

SUNA S., OZCAN SINIR G., Ozyiirek H., COPUR 0. U.

Tarim Tiirk, vol.41, pp.66-71, 2013 (Non Peer-Reviewed Journal)

Geleneksel icecegimiz Salep ve Faydalari

OZCAN SINIR G., TAMER C. E., COPUR 0. U.

Gida Teknolojisi, vol.12, pp.76-77, 2012 (Non Peer-Reviewed Journal)
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Korukluoglu M. (Editor), Ozcan Sinir G. (Editor), Ozoglu 0. (Editor)

Bursa Uludag Universitesi, Bursa, 2023

Toxicological Aspects of Ingredients Used in Nonalcoholic Beverages

Tamer C. E,, Suna S., Ozcan Sinir G.

in: The Science of Beverages Vol 6-Non-Alcoholic Beverages, ALEXANDRU MIHAI GRUMEZESCU,ALINA MARIA
HOLBAN, Editor, Elsevier Science, Oxford/Amsterdam , Cambridge, pp.441-481, 2019

Trends and Possibilities of the Usage of Medicinal Herbal Extracts in Beverage Production

Suna S., Tamer C. E., Ozcan Sinir G.

in: The Science of Beverages Vol 13: Natural Beverages, ALEXANDRU MIHAI GRUMEZESCU,ALINA MARIA HOLBAN,
Editor, Elsevier Science, Oxford/Amsterdam , Cambridge, pp.361-398, 2019

Kombucha Tea: A Promising Fermented Functional Beverage

Ozcan Sinir G., Tamer C. E., Suna S.

in: The Science of Beverages Vol 5 Fermented Beverages., ALEXANDRU MIHAI GRUMEZESCU,ALINA MARIA



HOLBAN, Editor, Elsevier Science, Oxford/Amsterdam , Cambridge, pp.401-432, 2019
V. 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, Siegmund, B., Leitner, E., Editor, Verlag der Technischen Universitit Graz, Austria, Graz, pp.95-
98,2018
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I. Classification and assesment methods of food waste in the catering industry
Sener S., Ozcan Sinir G., Gopur 0. U.
2. Uluslararasi Geleneksel Gidalar ve Siirdiiriilebilir Beslenme Sempozyumu, Mersin, Turkey, 5 - 06 October 2023,
pp-81
II. Kombu Gayi Uretiminde Fermentasyon Tipleri
Giirbiiz 0., Sezer Demiregen H., Yildiz E., Ozcan Sinir G.
Tiirkiye 1. Gida Mikrobiyolojisi Kongresi, Erzurum, Turkey, 13 September 2023
III. Gida Perspektifinden Gaz Kromatografisi ile Yapilan Caligmalarda Giincel ve Yegsil Ekstraksiyon
Yontemlerinin Kullanilmasi
OZGOREN A. S., OZCAN SINIR G., COPUR 0. U.
XXI. KROMATOGRAFI KONGRESI, 14 - 16 June 2023, pp.57
IV. GELENEKSEL $SERBETIN SEBZE SULARI iLE ZENGINLESTiRiILMESI
BAKIRCI S. A, 0ZGOREN A. S., 0ZCAN SINiR G., COPUR 0. U.
5. Geleneksel Gidalar Sempozyumu, 24 November 2022, pp.136
V. Geleneksel Serbetin Sebze Sulari ile Zenginlestirilmesi
BAKIRCI S. A, 0ZGOREN A. S., 0ZCAN SINiR G., COPUR 0. U.
5. Geleneksel Gidalar Sempozyumu, Bursa, Turkey, 24 - 25 November 2022
VI. ANTIFRiZ PROTEINLERININ DONDURULMUS GIDALARDA UYGULANMASI
OZGOREN A. S, OZGOREN A. S., OZCAN SINiR G., TAMER C. E.
12. GIDA MUHENDISLiGi 0GRENCI KONGRESI, 21 - 22 March 2022, pp.3
VII. 3 Boyutlu Yazici Teknolojisinin Gida Sektériindeki Uygulama Alanlari
BAKIRCI S. A,, OZCAN SINiR G., OPUR 0. U.
12. Gida Miihendisligi Ogrenci Kongresi, Turkey, 21 March 2022
VIII. Dogal bir antimikrobiyal madde olan propolisin gida endiistrisindeki yeri
OZCAN SINIR G, sahin g. k, COPUR O. U.
3rd International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2020), 19 - 20
March 2020
IX. The Application of Vibrational Spectroscopy on Food Authentication
Aykas Ginkili¢ D. P, OZCAN SINIR G.
1ST INTERNATIONAL CONFERENCE ON PREVENTIVE MEDICINE, 12 - 14 November 2019
X. Determination of Honey Adulteration Based on Volatile Profile using Selected Ion Flow Tube Mass
Spectrometry (SIFT-MS) with Chemometrics
OZCAN SINIR G., Aykas Ginkih¢ D. P., Barringer S.
1st International Congress on Analytical and Bioanalytical Chemistry (1st ICABC 2019), 27 - 30 March 2019
XI. Mikroenkapsiilasyon Teknolojisi ve Gida Endiistrisindeki Uygulamalari
OZCAN SINIR G., SAHIN K. G., COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017
XII. Gida Endiistrisinde Akilli Ambalaj Uygulamalar:
OZCAN SINIR G., SAHIN K. G., COPUR 0. U.
4th International Food Congress, Turkey, 28 - 29 September 2017
XIII. In Vivo Flavor Release From Foods
OZKAN KARABACAK A, OZCAN SINIR G., SUNA S.



15thWeurman Flavour Research Symposium, 18 - 22 September 2017
XIV. Effects of drying methods on the composition of volatile compounds in fruits and vegetables
OZKAN KARABACAK A., OZCAN SINIR G., COPUR 0. U.
15th Weurman Flavour Research Symposium, 18 - 22 September 2017, pp.60
XV. Volatile composition change of strawberry after several processing
OZCAN SINIR G., TAMER C. E.,, COPUR 0. U.
15th Weurman Flavour Research Symposium, 18 - 22 September 2017, pp.97
XVI. Human Perception and Instrumentation of Aroma
OZCAN SINIR G., TAMER C. E.,, COPUR 0. U.
15th Weurman Flavour Research Symposium., 18 - 22 September 2017
XVII. Quinoa Nutrition And Nutraceutical Potential
OZCAN SINIR G., INCEDAYI B,, 6zak d. b.
27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
XVIII. Nutritional Composition and Health Effects of Jujube
OZCAN SINIR G., TAMER C. E.,, COPUR 0. U.
27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
XIX. Usage Of Corn Zein As A Nanopackaging Material
OZKAN KARABACAK A., 0ZCAN SINIR G., pehlivankiiciik z.
27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
XX. Determination of Physicochemical Properties of Mineral Enriched Erica arborea Herbal Tea
Beverage
SUNA S., TAMER C. E., INCEDAYI B., 0ZCAN SiNiR G., COPUR 0. U.
27th International Scientific-Expert Congress of Agriculture and Food Industry, 26 - 28 September 2016
XXI. Antioxidant Activity Total Phenolic Content And Physicochemical Properties Of Carbonated Erica
Arborea Herbal Tea Beverage
OZCAN SINIR G., SUNA S., TAMER C. E., INCEDAYI B.,, COPUR 0. U.
II International Conference on Food Chemistry & Technology, 14 - 16 November 2016
XXII. Evaluation of Physicochemical Properties Bioaccessibility of Phenolics and Antioxidant Activity of
Linden Herbal Tea Beverage
COPUR 0. U, TAMER C. E,, SUNA S, OZCAN SINiR G., INCEDAYI B.
17th International Nutrition & Diagnostics Conference, 9 - 12 October 2016
XXIIl. Evaluation of Physicochemical Properties Biloaccessibility of Phenolics and Antioxidant Activity of
Linden Herbal Tea Beverage
COPUR 0. U, TAMER C. E,, SUNA S, OZCAN SINiR G., INCEDAYI B.
17th International Nutrition & Diagnostics Conference, PRAG, Czech Republic, 3 - 06 October 2016
XXIV. Uziimsii Meyve Antosiyaninlerinin Metabolik Sendrom Uzerindeki Etkisi
OZCAN SINIR G., YAZICI G. N.
Ulusal Cocuk, Ergen Ve Yetiskin Obezitesi Kongresi, Turkey, 7 - 10 May 2016
XXV. Isil Olmayan isleme Proseslerinin Meyve Ve Sebzelerde Besin Kayiplar1 Ve Kalite Faktorleri Uzerine
Etkileri
OZKAN KARABACAK A, OZCAN SINIR G.
Ulusal Cocuk, Ergen Ve Yetiskin Obezitesi Kongresi, Turkey, 7 - 10 April 2016
XXVI. Karotenoidlerin Biyoyararliligi
OZKAN KARABACAK A, OZCAN SINIR G.
Ulusal Cocuk, Ergen Ve Yetiskin Obezitesi Kongresi, Turkey, 7 - 10 April 2016
XXVIL. ISIL OLMAYAN YENI TEKNIiKLERIN 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
XXVIII. Ballarda Ugucu Bilesen Profiline Dayali Cografi Orijin Tespiti
OZCAN SINIR G., SUNA S., OZKAN KARABACAK A.
1st International Congress on Safety and Authenticity of Bee Products, 21 - 22 May 2015
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BALDA KULLANILAN TAGSi$ TESPIiT 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

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
VAKUM ALTINDA KURUTMANIN DILIMLENMIS AYVANIN RENK VE C VITAMINI iCERiGiNE ETKISI
OZCAN SINIR G., SUNA S., TAMER C. E., COPUR 0. U.

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

MIiKRODALGA ILE KURUTMANIN CESITLI MEYVE VE SEBZELERIN KALITE PARAMETRELERI UZERINE
ETKIisI

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

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

ORTA NEMLI GIDALARIN GIDA SANAYINDEKI YERI

OZCAN SINIR G., SUNA S., TAMER C. E.

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

Mikrodalga ile kurutmanin ¢esitli meyve ve sebzelerin kalite parametreleri lizerine etkisi
OZKAN KARABACAK A., OZCAN SINIR G., SUNA S.

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

Nano-spray drying applications in food industry

SUNA S., OZCAN SINiR G., COPUR 0. U.

XIth International Conference of Food Physicists, 10 - 12 June 2014

A Traditional Beverage The Ottoman Sherbet

TAMER C. E., 0ZCAN SiNiR G., COPUR 0. U.

2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 October 2014
Bioavailibility of trace minerals

OZCAN SINIR G., TAMER C. E., COPUR 0. U.

Bursa 3rd International Food Congress, 26 - 27 September 2014

Nanotechnology and ethics in food science

OZCAN SINIR G., TAMER C. E., INCEDAYI B,, COPUR 0. U.

Bursa 3. Uluslararasi Gida Kongresi — Gida 2023 Vizyonu, Turkey, 26 - 27 September 2014
Bioavailability of Trace Minerals

OZCAN SINIR G., TAMER C. E., COPUR 0. U.

Bursa 3. Uluslararasi Gida Kongresi, 26 September 2014

Turunggillerde Hasat Sonras1 Meydana Gelen Bozulmalar

OZCAN SINIR G., SUNA S., INCEDAYI B.

VI. Bahge Uriinlerinde Muhafaza ve Pazarlama Sempozyumu, Turkey, 22 - 25 September 2014

Rapid Monitoring of Volatile Organic Compounds: Selected Ion Flow Tube: Mass Spectrofotometry
(SIFT-MS)

OZCAN SINIR G., SUNA S, TAMER C.E.

XITH INTERNATIONAL CONFERENCE OF FOOD PHYSICISTS FOOD PHYSICS AND INNOVATIVE TECHNOLOGIES, 10
June 2014

Dogal bitki ekstraktlarindan bitki ¢ay1 icecegi iiretimi lizerine bir arastirma

COPUR 0. U, TAMER C. E., INCEDAYI B., SUNA S., 0ZCAN SINiR G.

Uludag Universitesi Bilgilendirme ve Ar-Ge Giinleri, Bursa, Turkey, 12 - 14 November 2013

Thlamur Tilia argentea ekstrakti ile icime hazir thlamur ¢ayi igceceginin farkl tiiketim kosullarina
bagh olasi genotoksik antigenotoksik etkilerinin in vivo aragtirilmasi

COPUR 0. U, TAMER C. E., INCEDAYI B,, SUNA S., 0ZCAN SiNIiR G., INAN OZTURKOGLU S., TURACOZEN 0.
Uludag Universitesi IIL. Bilgilendirme ve Ar-Ge Giinleri, Bursa, Turkey, 12 - 14 November 2013
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OZCAN SINIR G., TAMER C. E., COPUR 0. U.



2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 October 2013

XLV. Determination of Antioxidant Activity and Total Phenolics of Erica Arborea Herbal Tea Beverage
SUNA S., INCEDAYI B., TAMER C. E., 0ZCAN SINIR G., COPUR 0. U.
ICFSN 2013 - International Conference on Food Science and Nutrition, 7 - 09 July 2013

XLVI. Effects of High Fructose Corn Syrup (HFCS) on Health
OZCAN SINIR G., TAMER C. E,, INCEDAYI B., SUNA S., COPUR 0. U.
ICFSN 2013 - International Conference on Food Science and Nutrition, 7 - 09 July 2013, vol.1015

XLVIL. Yiiksek Fruktozlu Misir Surubu Tiiketiminin Obezite ve Pankreas Kanseri Olusumuna Etkisinin
Arastirilmasi
COPUR 0. U, ERCAN I, SONMEZ G., UYLASER V., TAMER C. E, KAYA E,, INCEDAYI B, SUNA S., 0ZCAN SINIR G., INAN
OZTURKOGLU S.
Uludag Universitesi II. Bilgilendirme ve Ar-Ge Giinleri, Bursa, Turkey, 13 - 15 November 2012
XLVIIL. Bal Uretim Prosesinde HACCP Uygulamasi

SUNA S., OZCAN SINIR G., Anlar D.
3. Uluslararas1 Mugla Aricilik ve Cam Bali Kongresi, Turkey, 1 - 04 November 2012, pp.401-411

XLIX. Balin Bilesimi ve insan Saghg Uzerine Etkisi
OZCAN SINIR G., SUNA S.
3. Uluslararas1 Mugla Aricilik ve Cam Bah Kongresi, Turkey, 1 - 04 November 2012

L. Geleneksel Bir Lezzet: Lohusa Serbeti
Suna S., Ozcan Sinir G., Yekeler F. Z.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012
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