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Education Information

Doctorate, Bursa Uludag University, FEN BILIMLERI ENSTITUSU, Gida Miithendisligi (Dr), Turkey 1994 - 2000
Postgraduate, Bursa Uludag University, FEN BILIMLERI ENSTITUSU, Gida Miihendisligi (Y1) (Tezli), Turkey 1992 - 1994
Undergraduate, Bursa Uludag University, ZIRAAT FAKULTESI, Gida Bilimi Ve Teknolojisi B6liimii, Turkey 1988 - 1992

Dissertations

Doctorate, Starter, proteaz ve lipaz kullaniminin Mihali¢ peynirinin olgunlagma siiresine etkisi, Bursa Uludag University,
2000
Postgraduate, Bursa ili merkezinde agikta satilan meyveli dondurmalarin kimyasal ve mikrobiyolojik nitelikleri tizerine

arastirmalar, Bursa Uludag University, 1994

Research Areas

Food Engineering, Engineering and Technology

Academic Titles / Tasks

Professor, Bursa Uludag University, ZIRAAT FAKULTESI, GIDA MUHENDISLIGI, 2020 - Continues
Associate Professor, Bursa Uludag University, ZIRAAT FAKULTESI, GIDA MUHENDISLIGI, 2012 - 2020

Assistant Professor, University of Wisconsin-Madison, Agricultural And Life Sciences, Department Of Food Science, 2010
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Assistant Professor, University of Wisconsin-Madison, Agricultural And Life Sciences, Department Of Food Science, 2005
-2006

Research Assistant, Bursa Uludag University, ZIRAAT FAKULTESI, GIDA MUHENDISLiGi, 1994 - 2003

Academic and Administrative Experience

University Academic Incentive Evaluation Commission Member, Bursa Uludag University, Ziraat Fakiiltesi, Gida
Miihendisligi, 2023 - 2025

Courses

fleri Siit Teknolojisi, Doctorate, 2024 - 2025

GIDA MUHENDISLIGINDE URUN GELISTIRME UYGULAMALARI, Undergraduate, 2022 - 2023, 2021 - 2022
Siit Teknolojisi, Undergraduate, 2022 - 2023, 2021 - 2022

Fermente Siit iiriinleri Kimyasi ve Biyokimyas1, Doctorate, 2022 - 2023, 2020 - 2021
Siit Uriinleri Uretim Teknolojisi , Postgraduate, 2022 - 2023

Doktora Uzmanlik Alan Dersi, Doctorate, 2022 - 2023

Doktora Uzmanlik Alan Dersi, Doctorate, 2023 - 2024

Yiiksek Lisans Uzmanlik Alan Dersi, Postgraduate, 2023 - 2024, 2022 - 2023

Yiiksek Lisans Uzmanlik Alan Dersi, Postgraduate, 2022 - 2023, 2021 - 2022

Toplum Beslenmesi, Postgraduate, 2022 - 2023

Fermente Siit Uriinleri Teknolojisi , Undergraduate, 2023 - 2024, 2022 - 2023
Beslenme ilkeleri, Undergraduate, 2023 - 2024, 2022 - 2023

Organik Gidalarin islenmesi, Undergraduate, 2022 - 2023, 2021 - 2022

fleri Peynir Teknolojisi, Doctorate, 2022 - 2023, 2021 - 2022

Siit Teknolojisinde Alternatif Koruma Y6ntemleri, Postgraduate, 2022 - 2023

Siit Uriinlerinde Reoloji ve Tekstiir , Postgraduate, 2022 - 2023

Doktora Uzmanlik Alan Dersi, Doctorate, 2021 - 2022

GMB5183 Yiiksek Lisans Uzmanlik Alan Dersi, Postgraduate, 2022 - 2023

Doktora Uzmanlik alan Dersi, Doctorate, 2022 - 2023

Siit Teknolojisinde Probiyotik Bakteriler ve Prebiyotikler , Postgraduate, 2020 - 2021
Fonksiyonel Gidalar ve Nutrasétikler , Postgraduate, 2020 - 2021

Siit ve Uriinleri Fizik ve Kimyas1, Postgraduate, 2020 - 2021

Gida Sanitasyonu , Postgraduate, 2020 - 2021

Fonksiyonel Gidalar Teknolojisi , Undergraduate, 2020 - 2021

Proses Uygulamalari I, Undergraduate, 2019 - 2020

Siit Uriinlerinde Fonksiyonel Katkilar , Doctorate, 2020 - 2021

isletme Hijyeni ve Sanitasyonu , Undergraduate, 2018 - 2019

Siit isleme Teknolojisi, Undergraduate, 2015 - 2016

Advising Theses

Ozcan T., FONKSIYONEL FERMENTE KREMA URETIMI, Postgraduate, M.0ZCAN(Student), 2023

Ozcan T., GLIKOZ OKSIDAZ ENZiMI VE FARKLI KARBONHIDRAT KAYNAKLARININ PROBiYOTiK SUT FERMANTASYONU
UZERINE ETKISININ ARASTIRILMASI, Postgraduate, H.SEYMA(Student), 2023

Ozcan T., TEREYAGININ OKSIDASYON STABILITESI VE FONKSIYONEL OZELLIKLERI UZERINE FARKLI UZUM GESIDI
KABUGU BiYOAKTIF BILESENLERININ ETKISI, Doctorate, Z.BASCAM(Student), 2023



Ozcan T., MIHALIGC PEYNIRINDEN IZOLE EDILEN BAZI LAKTiK ASIT BAKTERILERININ FARKLI SUT EMULSIYON
SISTEMLERINDE FERMANTASYONUNUN BELIRLENMESI, Doctorate, G.KESER(Student), 2023

Ozcan T., YAG ASITLERINCE ZENGINLESTIRILMIS BITKISEL YAGLI SUTLU BUZ URETIMI, Postgraduate,
B.TUGCE(Student), 2023

Ozcan T, Yayik alti suyu kullaniminin diisiik yagh kasar peynirlerinin fonksiyonel ve teknolojik 6zelliklerine etkisinin
aragtirilmasi, Doctorate, H.RIZA(Student), 2022

Ozcan T., Fonksiyonel fermente yayik alt1 suyu iiretimi, Postgraduate, M.DEMIRAY(Student), 2022

OZCAN T., The use of Stevia as a sugar substitute in probiotic yogurt production with red beetroot, Postgraduate,
T.0zdemir (Student), 2021

Ozcan T, Investigation of viability and some probiotic properties of probiotic bacteria in in vitro conditions and milk
model system enriched with legume flours, Postgraduate, M.BEGUM (Student), 2020

Ozcan T., Evaluation of bacterial viability and product properties of probiotic yogurt with stevia, Postgraduate,
E.EROGLU(Student), 2019

Ozcan T,, Investigation of the effect of acacia gum and pectin addition on the functional and technological properties of
black carrot added probiotic yogurt, Postgraduate, S KARAMAN(Student), 2019

Ozcan T, Improvement of textural properties of reduced-fat labneh cheese, Doctorate, P.AYDINOL(Student), 2019
Ozcan T,, Investigation of the effect of cream cooling temperatureand acidification method on butter properties,
Postgraduate, 0.CEYLAN(Student), 2019

Ozcan T, Texture characterization of white cheeses produced with sheep, goat and cow milk and correlation between
composition, sensory and instrumental analyses, Postgraduate, S.BAYSAL(Student), 2019

Ozcan T., Determination of potential prebiotic activity of edible mushroom (Cordyceps militaris) and its impact on milk
fermentation, Doctorate, B.DELIKANLI(Student), 2018

Ozcan T, Determination of properties of yogurt produced with vegetable puree, Postgraduate, E.YILDIZ(Student), 2017
Ozcan T, Production of fruit-based probiotic fermented milk beverage, Postgraduate, A.-BARAT(Student), 2015

Ozcan T, Determination of properties of non-fat fermented milk drink with vegetable protein additives, Postgraduate,
Z.BASCAM(Student), 2014

Ozcan T, Determination of textural properties of non-fat yogurt enriched with milk protein additives, Postgraduate,
B.DELIKANLI(Student), 2012

Ozcan T., The use of R-glucan in probiotic yoghurt production, Postgraduate, 0.KURTULDU(Student), 2012

Ozcan T, The manufacturing of probiotic yoghurt with Lactobacillus rhamnosus, Postgraduate, Z.CANBULAT(Student),
2010

OZCAN T., The effect of smoke application methods on the characteristics of smoked Circassian cheese, Postgraduate,
P.Aydimnol(Student), 2010

Ozcan T, Determination of full fat white cheese characteristics which is produced by using animal and microbial source
of cheese yeast with different starter culture rations, Doctorate, U.EREN(Student), 2010

Jury Memberships

Associate Professor Exam, Associate Professor Exam, Diizce Universitesi, March, 2023

Published journal articles indexed by SCI, SSCI, and AHCI

I. Pro-pre and Postbiotic Fermentation of the Dietetic Dairy Matrix with Prebiotic Sugar Replacers
Eroglu E.,, OZCAN T.
Probiotics and Antimicrobial Proteins, vol.16, no.3, pp.726-736, 2024 (SCI-Expanded)

II. Bioaccessibility and antioxidant capacity of kefir-based smoothies fortified with kale and spinach
after in vitro gastrointestinal digestion
YILMAZ ERSAN L., 0ZCAN T., Usta-Gorgun B,, Ciniviz M., Keser G., Bengu I, Keser R. A.
Food Science and Nutrition, vol.12, no.3, pp.2153-2165, 2024 (SCI-Expanded)



IIL

IV.

VL

VIL

VIIL

IX.

XL

XIL

XIIL

XIV.

XV.

The effect of plant mucilaginous gel polysaccharides on oxidative tolerance and fermentation of
dietetic yoghurts

Ozcan T, Yilmaz Ersan L., Keser R. A.

MLJEKARSTVO, vol.74, no.1, pp.22-32, 2024 (SCI-Expanded)

Therapeutic potential of Cordyceps militaris extracts and its structural effects on the cultured milk
model

Delikanli-Kiyak B., 0ZCAN T.

PROCESS BIOCHEMISTRY, vol.135, pp.12-21, 2023 (SCI-Expanded)

The probiotic chestnut-based dairy matrix: Influence on the metabolomic formation and the
nutritional quality

Yilmaz Ersan L., Ozcan T., Akpinar Bayizit A., Usta-Gorgun B., Keser G., Ciniviz M., Demiray-Teymuroglu M.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.76, pp.895-908, 2023 (SCI-Expanded)

Probiotic Fermentation and Organic Acid Profile in Milk Based Lactic Beverages Containing Potential
Prebiotic Apple Constituents

Ozcan T., Yilmaz Ersan L., Akpinar Bayizit A., Delikanh Kiyak B., Keser G., Ciniviz M., Barat A.

Tarim Bilimleri Dergisi, vol.29, no.2, pp.734-742, 2023 (SCI-Expanded)

In vitro fermentation assay on the bifidogenic effect of steviol glycosides of Stevia rebaudiana plant
for the development of dietetic novel products

OZCAN T, Eroglu E.

PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, vol.53, no.9, pp.1099-1108, 2023 (SCI-Expanded)
Interaction of probiotic activity, antioxidative capacity, and gamma- amino butyric acid (GABA) in
chestnut milk-fortified yogurt

YILMAZ ERSAN L., SAHIN S., 0ZCAN T., AKPINAR BAYiZIT A, Usta-Gorgun B,, Ciniviz M., Keser G.

Journal of Food Processing and Preservation, vol.46, no.12, 2022 (SCI-Expanded)

The impact of combination of solution plasma processing and pulsed electric field on the viability of
probiotic bacteria, microbial growth, and structure of yoghurt drink

AKkarca G., Ozkan M., Ozcan T.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.7, 2022 (SCI-Expanded)

Assessment of bifidogenic potential of cowpea (Vigna unguiculata (L.) Walp.) extract in in vitro and
milk fermentation models

Narli M. B,, Ozcan T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.157, 2022 (SCI-Expanded)

Effect of stevia and inulin interactions on fermentation profile and short-chain fatty acid production
of Lactobacillus acidophilus in milk and in vitro systems

Ozcan T, Eroglu E.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.75, no.1, pp.171-181, 2022 (SCI-Expanded)
Assessment of structure and sensory characteristics of reduced fat yoghurt manufactured with
carob bean gum polysaccharides

Aydmol Sénmez P., Ozcan T.

FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)

Determination of gelation properties and bio-therapeutic potential of black carrot fibre-enriched
functional yoghurt produced using pectin and gum arabic as prebiotic

Karaman S., OZCAN T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.3, pp.505-517, 2021 (SCI-Expanded)

Effect of acacia exudate gum on milk gel fermentation of flavoured synbiotic yoghurt enriched with
Daucus carota L. ssp. sativus var. atrorubens Alef fibre

OZCAN T, Karaman S.

MLJEKARSTVO, vol.71, no.3, pp.204-212, 2021 (SCI-Expanded)

Survival ofLactobacillus caseiand functional characteristics of reduced sugar red beetroot yoghurt
with natural sugar substitutes

Ozcan T., Ozdemir T., Avci H. R.
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XXII.

XXIIIL.

XXIV.

XXV.

XXVI.

XXVIL

XXVIIL

XXIX.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.1, pp.148-160, 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)

Effect of steviol glycosides as sugar substitute on the probiotic fermentation in milk gels enriched
with red beetroot (Beta vulgaris L.) bioactive compounds

Ozdemir T., Ozcan T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.134, 2020 (SCI-Expanded)

Characterization and consumer liking of White cheeses from different milk fermentation: Correlation
between sensory and instrumental analyses

Baysal S., Ozcan T.

INTERNATIONAL FOOD RESEARCH JOURNAL, vol.27, no.6, pp.1132-1140, 2020 (SCI-Expanded)

Effect of the cream cooling temperature and acidification method on the crystallization and textural
properties of butter

Ceylan 0., Ozcan T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.132, 2020 (SCI-Expanded)

Assessment of socio-demographic factors, health status and theknowledge on probiotic dairy
products

Yilmaz Ersan L., Ozcan T., Akpinar Bayizit A.

FOOD SCIENCE AND HUMAN WELLNESS, vol.9, no.3, pp.272-279, 2020 (SCI-Expanded)

THE CHARACTERISATION OF DAIRY INDUSTRY WASTE BUTTERMILK FROM DIFFERENT BUTTER
PROCESSING PROCEDURES

Avci H. R, Ozcan T.

FRESENIUS ENVIRONMENTAL BULLETIN, vol.29, no.7, pp.5472-5478, 2020 (SCI-Expanded)

POTENTIAL PREBIOTIC EFFECTS OF MUSHROOM EXTRACTS ON THE VIABILITY OF
BIFIDOBACTERIUM BIFIDUM

Ozcan T, Yilmaz Ersan L., Akpmar Bayizit A, Ozcan 0., Delikanl Kiyak B., Ozyurek M. B., Teksoy S.
FRESENIUS ENVIRONMENTAL BULLETIN, vol.29, no.3, pp.1452-1458, 2020 (SCI-Expanded)

Functional and textural properties of vegetable-fibre enriched yoghurt

Yildiz E., Ozcan T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.72, no.2, pp.199-207, 2019 (SCI-Expanded)
Assessment of antioxidant capacity by method comparison and amino acid characterisation in
buffalo milk kefir

Ozcan T, Sahin S., Akpmnar Bayizit A, Yilmaz Ersan L.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.72, no.1, pp.65-73, 2019 (SCI-Expanded)
Production of reduced-fat Labneh cheese with inulin and -glucan fibre-based fat replacer
Aydmol Sénmez P., Ozcan T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, no.2, pp.362-371, 2018 (SCI-Expanded)
Comparison of antioxidant capacity of cow and ewe milk kefirs

YILMAZ ERSAN L., OZCAN T., AKPINAR BAYIZIT A., SAHIN S.

JOURNAL OF DAIRY SCIENCE, vol.101, no.5, pp.3788-3798, 2018 (SCI-Expanded)

Effect of beta-glucan on the properties of probiotic set yoghurt with Bifidobacterium animalis subsp
lactis strain Bb-12

Kurtuldu 0., 0ZCAN T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, pp.157-166, 2018 (SCI-Expanded)

Growth of probiotic bacteria and characteristics of fermented milk containing fruit matrices
Barat A, OZCAN T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, pp.120-129, 2018 (SCI-Expanded)

THE EFFECT OF GUMS ON THE GROWTH OF BIFIDOBACTERIUM LONGUM

YILMAZ ERSAN L., OZCAN T., AKPINAR BAYIZIT A., Usta B., Kandil M., Eroglu E.
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FRESENIUS ENVIRONMENTAL BULLETIN, vol.27, no.6, pp.4270-4276, 2018 (SCI-Expanded)

Functional properties of fermented milk produced with plant proteins

Akin Z., Ozcan T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.86, pp.25-30, 2017 (SCI-Expanded)

Improving the Textural Properties of Yogurt Fortified with Milk Proteins

Delikanh Kiyak B., Ozcan T.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.5, 2017 (SCI-Expanded)

Antioxidant properties of probiotic fermented milk supplemented with chestnut flour (Castanea
sativa Mill)

OZCAN T., YILMAZ ERSAN L., AKPINAR BAYIZIT A., DELIKANLI KIYAK B.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.5, 2017 (SCI-Expanded)

Probiotic Cream: Viability of Probiotic Bacteria and Chemical Characterization

YILMAZ ERSAN L., 0ZCAN T., AKPINAR BAYIZIT A, TURAN M. A, TASKIN M. B.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.1, 2017 (SCI-Expanded)

Impact of Some Gums on the Growth and Activity of Bifidobacterium animalis subsp. lactis
YILMAZ ERSAN L., 0ZCAN T., AKPINAR BAYIZIT A, OMAK G.

Journal of Food Engineering, vol.3, no.1, pp.73-77, 2017 (SCI-Expanded)

EFFECTS OF SHORT-CHAIN AND LONG-CHAIN INULIN ON THE QUALITY OF PROBIOTIC YOGURT
CONTAINING LACTOBACILLUS RHAMNOSUS

Canbulat Z., Ozcan T.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.1251-1260, 2015 (SCI-Expanded)
Yogurt made from milk heated at different pH values

Ozcan T, Horne D. S., Lucey J. A.

JOURNAL OF DAIRY SCIENCE, vol.98, no.10, pp.6749-6758, 2015 (SCI-Expanded)

Survival of Lactobacillus spp in Fruit Based Fermented Dairy Beverages

OZCAN T, YILMAZ ERSAN L., AKPINAR BAYIZIT A, BERRAK D., ABDULLAH B.

International Journal of Food Engineering, vol.1, no.1, pp.44-49, 2015 (SCI-Expanded)

The influence of the season and milking time on the properties and the fatty acid composition of the
milk in different dairy cattle farms

OZCAN T, YASLIOGLU E., KILIC I,, SIMSEK E.

MLJEKARSTVO, vol.65, no.1, pp.9-17, 2015 (SCI-Expanded)

Effects of various whey proteins on the physicochemical and textural properties of set type nonfat
yoghurt

DELIKANLI KIYAK B., OZCAN T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.4, pp.495-503, 2014 (SCI-Expanded)

Single cell oil (SCO) production by Fusarium species using cheese whey as a substrate

Akpmar Bayizit A., Ozcan T., Yilmaz Ersan L., Basoglu F.

MLJEKARSTVO, vol.64, no.2, pp.111-118, 2014 (SCI-Expanded)

The effect of natural and liquid smokes on the benzo[a]pyrene content and quality parameters of
Circassian cheese

Aydmol Sénmez P., Ozcan T.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.66, no.4, pp.498-504, 2013 (SCI-Expanded)

Effects of yeast culture addition (Saccharomyces cerevisiae) to Anatolian water buffalo diets on milk
composition and somatic cell count Utjecaji dodatka kulture kvasaca (Saccharomyces cerevisiae) u
obroke anatolijskih vodenih bivolica na sastav mlijeka i broj somatskih stanica

Degirmencioglu T., Ozcan T., Ozbilgin S., Senturklu S.

Mljekarstvo, vol.63, no.1, pp.42-48, 2013 (SCI-Expanded)

The effects of using a starter culture, lipase, and protease enzymes on ripening of Mihalic cheese
OZCAN T, Kurdal E.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.65, no.4, pp.585-593, 2012 (SCI-Expanded)

Determination of free amino acids in whole-fat Turkish White Brined Cheese produced by animal



and microbial milk-clotting enzymes with and without the addition of starter culture
Eren-Vapur U,, Ozcan T.
MLJEKARSTVO, vol.62, no.4, pp.241-250, 2012 (SCI-Expanded)
XLV. Functional compounds and antioxidant properties of dried green and red peppers
Ozgur M., Ozcan T., Akpinar-Bayizit A, Yilmaz-Ersan L.
AFRICAN JOURNAL OF AGRICULTURAL RESEARCH, vol.6, no.25, pp.5638-5644, 2011 (SCI-Expanded)
XLVI. Effect of increasing the colloidal calcium phosphate of milk on the texture and microstructure of
yogurt
Ozcan T., Horne D,, Lucey J. A.
JOURNAL OF DAIRY SCIENCE, vol.94, no.11, pp.5278-5288, 2011 (SCI-Expanded)
XLVII. The formation of polycyclic hydrocarbons during smoking process of cheese
OZCAN T., AKPINAR BAYIZIT A, Sahin 0. I, YILMAZ ERSAN L.
MLJEKARSTVO, vol.61, no.3, pp.193-198, 2011 (SCI-Expanded)
XLVIII. Assesment of some microbiological and chemical properties of pismaniye sweet
YILMAZ ERSAN L., AKPINAR BAYIZIT A,, OZCAN T., Sahin 0. I, AYDINOL SONMEZ P.
AFRICAN JOURNAL OF MICROBIOLOGY RESEARCH, vol.5, no.9, pp.1119-1122, 2011 (SCI-Expanded)
XLIX. Effect of Dehydration on Several Physico-Chemical Properties and the Antioxidant Activity of Leeks
(Allium porrum L.)
Ozgiir M., Akpmnar Bayizit A., Ozcan T., Yilmaz Ersan L.
NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, vol.39, no.1, pp.144-151, 2011 (SCI-Expanded)
L. Effects of edible film coatings on shelf-life of mustafakemalpasa sweet, a cheese based dessert
Guldas M., AKPINAR BAYIZIT A, OZCAN T., YILMAZ ERSAN L.
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.47, no.5, pp.476-481, 2010 (SCI-Expanded)
LI. The Utilisation of Microbial Poly-Hydroxy Alkanoates (PHA) in Food Industry
AKPINAR BAYIZIT A, OZCAN T, Sahin 0. I, YILMAZ ERSAN L.
RESEARCH JOURNAL OF BIOTECHNOLOGY, vol.5, no.3, pp.76-79, 2010 (SCI-Expanded)
LI. Determination of Minerals in Kefir by Inductively Coupled Plasma-Optical Emission Spectrometer
(ICP-OES)
Ozcan T.
ASIAN JOURNAL OF CHEMISTRY, vol.22, no.8, pp.6589-6594, 2010 (SCI-Expanded)
LIII. A TURKISH CHEESE-BASED DESSERT
Bayizit A., Ozcan T., Yilmaz L.
BULGARIAN JOURNAL OF AGRICULTURAL SCIENCE, vol.16, no.4, pp.493-499, 2010 (SCI-Expanded)
LIV. Viability of Lactobacillus acidophilus LA-5 and Bifidobacterium bifidum BB-12 in Rice Pudding
Ozcan T, Yilmaz Ersan L., Akpmar Bayizit A, Sahin 0. I, Aydinol Sénmez P.
MLJEKARSTVO, vol.60, no.2, pp.135-144, 2010 (SCI-Expanded)
LV. Impact of Processing Methods on Nutritive Value and Fatty Acid Profile of Hen Eggs
Akpmar Bayizit A, Ozcan T., Yilmaz Ersan L., Giirbiiz O.
PAKISTAN VETERINARY JOURNAL, vol.30, no.4, pp.219-222, 2010 (SCI-Expanded)
LVIL. DETERMINATION OF BOZA'S ORGANIC ACID COMPOSITION AS IT IS AFFECTED BY RAW MATERIAL
AND FERMENTATION
Akpinar Bayizit A., Yilmaz Ersan L., Ozcan T.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.13, no.3, pp.648-656, 2010 (SCI-Expanded)
LVII. Milk-based traditional Turkish desserts
AKPINAR BAYIZIT A, OZCAN T., YILMAZ ERSAN L.
MLJEKARSTVO, vol.59, no.4, pp.349-355, 2009 (SCI-Expanded)
LVII. Membrane processes in production of functional whey components
AKPINAR BAYIZIT A, OZCAN T., YILMAZ ERSAN L.
MLJEKARSTVO, vol.59, no.4, pp.282-288, 2009 (SCI-Expanded)
LIX. Effect of tetrasodium pyrophosphate on the physicochemical properties of yogurt gels
Ozcan T, Lucey J. A, Horne D. S.



Journal of Dairy Science, vol.91, no.12, pp.4492-4500, 2008 (SCI-Expanded)
LX. Effect of trisodium citrate on rheological and physical properties and microstructure of yogurt
Ozcan-Yilsay T., Lee W. -, Horne D., Lucey J. A.
JOURNAL OF DAIRY SCIENCE, vol.90, no.4, pp.1644-1652, 2007 (SCI-Expanded)
LXI. A study on the use of yoghurt, whey, lactic acid and starter culture on carrot fermentation
Akpmar Bayizit A, Ozcan T., Yilmaz Ersan L.
POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, vol.57, no.2, pp.147-150, 2007 (SCI-Expanded)
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Ozcan T., Vapur U. E,, Project Supported by Higher Education Institutions, Farkl Starter Kiiltiir Oranlar1 ile Hayvansal ve
Mikrobiyel Kaynakli Peynir Mayalar1 Kullanilarak Uretilen Tam Yagh Beyaz Peynirlerin Ozelliklerinin Belirlenmesi, 2008 -
2010

Yashoglu E, Aria1 I, Simsek E., Balc F., Ozcan T., Kili¢ 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

Akpnar 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., Akpnar 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

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

Ozcan T, Aydinol Sénmez P., PROTEIN VE DIYET LiFi KATKISIYLA ZENGINLESTIRILMIS YAG ORANI AZALTILMIS BiR
LABNE PEYNIiRi 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., YAYIKALTI SUYUNDAN FONKSIYONEL PROBiYOTIK YOGURT, Patent, CHAPTER A Human Needs, The Invention
Recourse Number: 2019/18441 , 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 URETIiM YONTEMI, Patent, CHAPTER A Human
Needs, The Invention Recourse Number: 2019/21609 , Standard Registration, 2019

Activities in Scientific Journals

Fermentation, Special Issue Editor, 2022 - 2023

Scientific Refereeing

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: 320
Citation (WoS): 1135
Citation (Scopus): 1350
H-Index (WoS): 20
H-Index (Scopus): 22

Non Academic Experience

Technology and Natural Sciences University , Bydgoszcz, Polonya
Life Sciences, Czech University

University of Wisconsin-Madison USA

University of Wisconsin-Madison USA
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