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Antioksidan Ozelligi Uzerine Farkh Hayvan Siitlerinin Etkisi, 2015 - 2018

Akpmar Bayizit A., Ozcan T., Yilmaz Ersan L., Project Supported by Higher Education Institutions, Bursa ilinde Tiiketime
Sunulan Yesil ve Siyah Zeytinlerde Sorbik Asit ve Benzoik Asit Miktarlarmmn Incelenmesi, 2016 - 2017

Ozcan T., Aydinol Sénmez P., Project Supported by Higher Education Institutions, Protein ve Diyet Lifi Katkisi ile
Zenginlestirilen Yag1 Azaltlmig Labne Peynirinin Tekstiirel Ozelliklerinin Geligtirilmesi, 2014 - 2017

Ozcan T, Yilmaz Ersan L., Akpnar Bayizit A, Barat A, Project Supported by Higher Education Institutions, Meyveli
Probiyotik Siit iceceginde Probiyotik Bakterilerin Canliiginin Belirlenmesi U U Bilimsel Arastirma Projeleri, 2014 - 2015
Ozcan T, Lucey J. A, National Research Fund Supported Project, Siitte Kolloidal Kalsiyum Fosfat CCP Igeriginin
Arttirilmasinin Yogurt Tekstiirii Uzerine Etkisi, 2010 - 2010

Ozcan T, Aydinol Sénmez P., Project Supported by Higher Education Institutions, Farkh Dumanlama Tekniklerinin Fiime
Cerkez Peynirinin Ozellikleri Uzerine Etkisi, 2009 - 2010

Ozcan T, Vapur U. E,, Project Supported by Higher Education Institutions, Farkli Starter Kiiltiir Oranlar1 ile Hayvansal ve
Mikrobiyel Kaynakh Peynir Mayalar1 Kullanilarak Uretilen Tam Yagh Beyaz Peynirlerin Ozelliklerinin Belirlenmesi, 2008 -
2010

Yashoglu E, Aria1 I, Simsek E., Bala F., Ozcan T., Kilig 1., Project Supported by Higher Education Institutions, An
Investigation on Effect of Animal Barn's Indoor Air Quality on Productivity and Product Quality, 2008 - 2010

Akpmar Bayizit A, Yilmaz Ersan L., Ozcan T., Giildas M., TUBITAK Project, Boza Fermentasyonu ve Depolanmasi Sirasinda
Organik Asitlerin Belirlenmesi, 2006 - 2007

Ozcan T, Lucey J. A, Universities of Other Countries Supported Project, Yogurt Reolojisinin Gelistirilmesi Uzerine
Alternatif Yontemler, 2005 - 2006

Akpmar Bayizit A., Ozcan T., Yilmaz Ersan L., TUBITAK Project, Peynir Alu Suyundan Kiiflerle Mikrobiyel Yag Uretimi,
2002 - 2006

Yiicel A., Ozcan T., Akpmnar Bayizit A, Project Supported by Higher Education Institutions, Bursa da Tiiketime Sunulan
Donmus Kabuklu Su Uriinlerinin Fiziksel Kimyasal ve Mikrobiyolojik Niteliklerinin Belirlenmesi Uzerine Bir Arastirma,
1999 - 2001

Patent

Elal Mus T., Getinkaya F., Ustiiner H., Ozcan T, Selvi T. N, Keser G., Sentiirk N., PSYLLIUM DIYET LiFi KATKILI PREBIYOTiK
FONKSIYONEL SALAM, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2024/017719 , Standard
Registration, 2024

Ozcan T., Ozcan M., KABAK CEKIRDEGI YAGI iGEREN FERMENTE SUT KREMASI , Patent, CHAPTER A Human Needs, The
Invention Recourse Number: 2022/009920 , Standard Registration, 2022

Ozcan T., Aydinol Sonmez P., PROTEIN VE DIYET LIiFi KATKISIYLA ZENGINLESTIRILMI$ YAG ORANI AZALTILMIS BIR
LABNE PEYNIRi VE BUNUN URETIM YONTEMI , Patent, CHAPTER A Human Needs, The Invention Recourse Number:
2019/21583, Standard Registration, 2019

Ozcan T., BITKISEL PROTEIN KATKILI YAG ORANI AZALTILMIS BIR FERMENTE SUT ICECEGI VE BUNUN URETIM
YONTEMI, Patent, CHAPTER A Human Needs, The Invention Recourse Number: 2019/21596 , Standard Registration,
2019

Ozcan T., Yilmaz Ersan L., Akpnar Bayizit A, Ozcan 0., CORDYCEPS MILITARIS YENILEBILIR MANTAR EKSTRATI iCEREN
BIR SINBIYOTIK YOGURT VE BiR FERMENTE SUT iCECEGI VE BUNLARIN URETIM YONTEMI, Patent, CHAPTER A Human
Needs, The Invention Recourse Number: 2019/21609 , Standard Registration, 2019

Activities in Scientific Journals

MLJEKARSTVO, Committee Member, 2018 - Continues



Fermentation, Special Issue Editor, 2022 - 2023

Peer Reviews in Scientific Publications

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, December 2022
GELS, SCI Journal, December 2022

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2022

COGENT FOOD & AGRICULTURE, SCI Journal, November 2022

FOODS, SCI Journal, October 2022

JOURNAL OF TEXTURE STUDIES, SCI Journal, September 2022

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, SCI Journal, July 2022
Frontiers in Sustainable Food Systems, SCI Journal, June 2022

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, SCI Journal, May 2022
FRONTIERS IN NUTRITION, SCI Journal, May 2022

FRONTIERS IN NUTRITION, SCI Journal, April 2022

JOURNAL OF FUNCTIONAL FOODS, SCI Journal, April 2022

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, April 2022

FOOD CHEMISTRY, SCI Journal, March 2022

INNOVATIVE FOOD SCIENCE AND EMERGING TECHNOLOGIES, SCI Journal, March 2022
CIENCIA RURAL, SCI Journal, March 2022

FOODS, SCI Journal, March 2022

JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2022
HELIYON, SCI Journal, February 2022

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2022

Metrics

Publication: 324
Citation (WoS): 1135
Citation (Scopus): 1465
H-Index (WoS): 20
H-Index (Scopus): 22

Non Academic Experience

Technology and Natural Sciences University , Bydgoszcz, Polonya, ErasmusDersVerme Hareketliligi
Life Sciences, Czech University , Erasmus DersVerme Hareketliligi

University of Wisconsin-Madison USA, Ziyaretci Ogretim Uyesi

University of Wisconsin-Madison USA, Ziyaretci Ogretim Uyesi
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