PROF. AHMET FERIT ATASOY

Kisisel Bilgiler

Eposta: fatasoy@harran.edu.tr
Birimi : Gida Teknolojisi
Dabhili : 3732

Makaleler (YOKSIS)

1

Accelerated Kashar Cheese Ripening with Encapsulated Lipase and Protease Enzymes
Guler Akin M B, Akin M S, Atasoy Ahmet Ferit, Kirmaci H A, Eren karahan L
Italian Journal of Food Science,

Application of multivariate machine learning methods to investigate organic compound content
of different pepper spices

DURMUS YUSUF, ATASOY AHMET FERIT
Elsevier BV, http://dx.doi.org/10.1016/j.fbio.2022.102216

Assessment of lactic acid bacteria isolated from traditional Mus Tulum cheese

RENCBER FATIH,ONLU HARUN,ATASOY AHMET FERIT
Mljekarstvo,http://dx.doi.org/10.15567/mljekarstvo.2024.0405

Bio-composite films based on soy protein and seaweed (Chondrus crispus) mucilage enriched
with Pistacia terebinthus essential oil: Effects of the coating on the properties of fresh cheese

CEYLAN HURIYE GOZDE,POLAT ZAHIDE,ATASOY AHMET FERIT
Algal Research,https://doi.org/10.1016/j.algal.2024.103864

Change in Weight and Dimensions of Cowpea (Vigha unguiculata L.walp.) during Soaking
YILDIRIM ALI,ATASOY AHMET FERIT

Harran Tarim ve Gida Bilimleri Dergisi,

Changes in volatile compounds, sugars and organic acids of different spices of peppers
(Capsicum annuum L.) during storage

KORKMAZ AZiz, ATASOY AHMET FERIT, HAYALOGLU ALI ADNAN
Food Chemistry,https://linkinghub.elsevier.com/retrieve/pii/S0308814619320485

Changes of Composition and Free Fatty Acid Contents of Urfa Cheeses a White
brinedTurkishCheese During Ripening Effects of Heat Treatments and Starter Cultures

ATASOY AHMET FERIT,TURKOGLU HUSEYIN
Food Chemistry,



10

11

12

13

14

15

16

17

Cream Zahter A Functional Food Some Chemical and Sensory Properties

HAY_OGLU iBRAHIM ABDULHEY,BASYIiGIT BULENT,HAYOGLU GULSEREN,ATASOY AHMET
FERIT

Current Research in Nutrition and Food Science,

Depolama sicakligi, depolama siiresi ve zeytinyagi ilavesinin pul kirmizibiberin bazi 6zellikleri
tizerine etkisi

CETINER ESRA, KARAKUS MEHMET SUKRU, KORKMAZ AZiZ, ATASOY AHMET FERIT
Harran Tarim ve Gida Dergisi,http://dx.doi.org/10.29050/harranziraat.1136959

Determination of fatty acids profiles and volatile compounds of cows’ and goats’ butters

YILDIZ AKGUL FIiLiZ,CEYLAN HURIYE GOZDE,ATASOY AHMET FERIT

International Journal of Agriculture, Environment and Food
Sciences,https://dergipark.org.tr/tr/doi/10.31015/jaefs.2020.1.2

Determination of pH Change Kinetics During Different Stages of Kashar Cheese Manufacturing
from Raw and Pasteurized Milk with Addition of Thermophilic Mesophilic and Mixed
Thermophilic Culture

ATASOY AHMET FERIT

Journal of Food Process Engineering,

Development of Proteolysis in Ultrafiltered Turkish White brined Cheese Urfa Type Effect of
Brine Concentration

Ozer B H, Atasoy A F, yetismeyen A, deveci O
Milchwissenschatft,

Effect of addition of amino acids treatment with beta galactosidase and use of heat shocked
cultures on the acetaldehyde level in yoghurt

Ozer Barbaros,ATASOY AHMET FERIT
International Journal of Dairy Technology,http://doi.wiley.com/10.1046/j.1471-0307.2002.00041.x

Effect of partial substitution of caprine milk for ovine milk dry salting and cured scalding on
lipolysis in Urfa cheeses

ATASOY AHMET FERIT
International Journal of Dairy Technology,http://doi.wiley.com/10.1111/1471-0307.12192

Effects of Heat Treatment and Starter Culture on The Properties of Traditional Urfa Cheeses a
White brined Turkish Cheese Produced From Bovine Milk

Atasoy Ahmet Ferit, Yetismeyen Atilla, Tiirkoglu Hiiseyin, Ozer B

Food Control,

Effects of partial substitution of caprine for ovine milk on the volatile compounds of fresh and
mature Urfa cheeses

ATASOY AHMET FERIT,Ali Adnan Hayaloglu,Kirmaci Hiiseyin,LEVENT OKAN, TURKOGLU HUSEYIN
Small Ruminant Research,http://linkinghub.elsevier.com/retrieve/pii/S0921448813002897

Effects of partial substitution of goat’s milk for sheep’s milk, cured scalding and dry salting on
proteolysis in Urfa cheese

ATASOY AHMET FERIT,HAYALOGLU ALI ADNAN,CEYLAN HURIYE GOZDE
Journal of Food Processing and Preservation,https://onlinelibrary.wiley.com/doi/abs/10.1111/jfpp.14157



18

19

20

21

22

23

24

25

26

27

28

Effects of Scalding Temperature, Scalding Time and Ripening Time on the Chemical, Textural
and Microstructural Properties of Ovine Milk Urfa Cheese

ATASOY AHMET FERIT, CICEK MEHMET, CEYLAN HURIYE GOZDE, HAYALOGLU ALi ADNAN
Tarim Bilimleri Dergisi,http://dx.doi.org/10.15832/ankutbd.605018

EFFECTS OF TEA ORIGIN, TYPE, CONCENTRATION AND BREWING TIME ON ESSENTIAL AND
TRACE ELEMENTS IN TEA INFUSION AND DAILY INTAKE BY HUMAN

ATASOY AYSE DILEK,DURMUS YUSUF,ATASOY AHMET FERIT
Environmental Engineering and Management Journal,http://dx.doi.org/10.30638/eem;.2024.025

Effects of Wild Type Starter Culture Artisanal Strains on Volatile Profile of Urfa Cheese Made
from Ewe Milk

KIRMACI HUSEYIN AVNI,HAYALOGLU ALI ADNAN,OZER HAMDI BARBAROS,ATASOY AHMET
FERIT,LEVENT OKAN

International Journal of Food
Properties,http://www.tandfonline.com/doi/full/10.1080/10942912.2014.942782

Engineering Education and Current Situation of Food Engineering Education in Turkey
HAYOGLU IBRAHIM ABDULHEY,CELIK SERAFETTIN,ARTIK NEVZAT,ATASOY AHMET FERIT
FEIIC International Journal of Engineering and Technology,

Enhancement of properties of seaweed-based films by fatty acid incorporation: Preservation
potential for cherry tomatoes

POLAT ZAHIDE,CEYLAN HURIYE GOZDE,ATASOY AHMET FERIT
Algal Research,https://doi.org/10.1016/j.algal.2025.104159

Evaluation of fatty acids, free fatty acids and textural properties of butter and sadeyag
(anhydrous butter fat) produced from ovine and bovine cream and yoghurt

KARAKUS MEHMET SUKRU, YILDIZ AKGUL FiLiZ, KORKMAZ AZiZ, ATASOY AHMET FERIT
Elsevier BV, http://dx.doi.org/10.1016/j.idairyj.2021.105229

Evaluation of Fluoride Concentration and Daily Intake by Human fromTea Infusions

ATASOY AYSE DILEK,YESILNACAR MEHMET iRFAN,ATASOY AHMET FERIT
HARRAN TARIMVE GIDA BILIMLERI DERGISI,

Evaluation of pH Change Kinetics During Different Stages of Kashar Cheese Production from
Bovine Ovine and Caprine Milk

ATASOY AHMET FERIT
Journal of Food Processing and Preservation,

Evaluation of the volatile compounds of fresh ripened Capsicumannuum and its spice pepper
(dried red pepper flakes and isot)

Korkmaz Aziz,HAYALOGLU ALi ADNAN,ATASOY AHMET FERIT
LWT-FOOD SCIENCE AND TECHNOLOGY,

Evolution of proteolysis in Urfa cheese made from ewe s milk by wild type starter culture
systems

Kirmaci Huseyin avni,Hayaloglu Ali Adnan,Ozer Hamdi Barbaros, ATASOY AHMET FERIT,TURKOGLU
HUSEYIN

Small Ruminant Research,http://linkinghub.elsevier.com/retrieve/pii/S0921448814000327

Factors Affecting Consumers’xx Demands on Local ProductsProduced from Different Varieties:
Red Pepper (Isot) Sampling,Sanhurfa-Turkey



28

29

30

31

32

33

34

35

36

37

38

AYDOGDU MUSTAFA HAKKI,ATASOY AHMET FERIT,Parlakgi Dogan Hatice, EREN MEHMET
EMRE,Sevinc Gonil, KUCUK NIHAT,MANCI ALI RIZA

International Journal of Advances in Management, Economics and Entrepreneurship,

Farkli Oranlarda Prebiyotik lif iceren Stevia 6zii ilavesinin probiyotik Dondurmanin Kalite
Ozellikleri Etkisi

Kirmaci Hiiseyin Avni,Kuscu Hakan ,ATASOY AHMET FERIT
Harran tarim ve Gida Bilimleri Dergisi,

Farkl oranlarda Prebiyotik lif igeren Stevia Ozii ilavesinin probiyotik dondurmanin kalite
ozelliklerine etkisi

KIRMACI HUSEYIN AVNi,kuscu hakan, ATASOY AHMET FERIT
Harran Tarim ve Gida Bilimleri dergisi,

Geleneksel Ev isot Baharatinin Aflatoksin igeriginin Belirlenmesi Uzerine Bir Aragtirma
ATASOY AHMET FERIT,HAYOGLU iBRAHIM ABDULHEY,Korkmaz Aziz,Kara Esra,YILDIRIM ALI

Harran Tarim ve Gida Bilimleri Dergisi,

Geleneksel ve Fabrikasyon Yontemiyle Uretilen isot Baharatlarinin Bazi Fizikokimyasal ve Renk
Ozelliklerinin Belirlenmesi

KORKMAZ AZizZ, AYDOGDU MUSTAFA HAKKI,MUTLU NUSRET,ATASOY AHMET FERIT

Harran Tarim ve Gida Bilimleri Dergisi,

Is There a Market or Marketing Problem for Traditional Products Isot Sampling of $Sanllurfa GAP
Region of Turkey

EREN MEHMET EMRE,AYDOGDU MUSTAFA HAKKI,ATASOY AHMET FERIT,Mutlu Nusret,Korkmaz
AZiz
IOSR Journal of Business and Management (IOSR-JBM),

Kekik Esansiyel Yagi ve Mikroenkapsiilasyon Uygulamalari
BASYIGIT BULENT,HAYOGLU iIBRAHIM ABDULHEY,ATASOY AHMET FERIT

Batman Universitesi Yasam Bilimleri Dergisi,

Koyun ve inek Siitlerinden Uretilen Sanlurfa Sadeyaglarinin Fiziksel, Kimyasal ve Mikrobiyolojik
Ozelliklerinin belirlenmesi

YOKUS DILEK,KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT
Harran Tarim ve Gida Bilimleri Dergisi,https://dergipark.org.tr/tr/doi/10.29050/harranziraat.538220

Lactobacillus rhamnosus GG VE Bifidobacterium bifidum BB-12 ICEREN YENILEBILIR
FILMLERIN KARAKTERIZASYONU

CEYLAN HURIYE GOZDE, ATASOY AHMET FERIT
Adiyaman University,http://dx.doi.org/10.54365/adyumbd.1073615

Lipolysis in Urfa Cheese Produced from Raw and Pasteurized Goats and Cows Milk with
Mesophilic or Thermophilic Cultures During Ripening

ATASOY AHMET FERIT,TURKOGLU HUSEYIN
Food Chemistry,

Ligquorice (Glycyrrhiza Glabra): Production of Instant Soluble Microcapsules

I§A$YiGiT BULENT, HAYOGLU iBRAI—!iM ABDULHEY, AKYAR GULBAHAR, BULUT SARA, GAMLI
OMER FARUK, ATASOY AHMET FERIT

Harran Tarim ve Gida Bilimleri Dergisi,http://dx.doi.org/10.29050/harranziraat.771780



40

41

42

43

44

45

46

47

48

Mathematical optimization of multilinear and artificial neural network regressions for mineral
composition of different tea types infusions

DURMUS YUSUF,ATASOY AYSE DILEK,ATASOY AHMET FERIT
SCIENTIFIC REPORTS,

Mathematical optimization of multilinear and artificial neural network regressions for mineral
composition of different tea types infusions

DURMUS YUSUF,ATASOY AYSE DILEK,ATASOY AHMET FERIT
Scientific Reports,

Monitoring the properties during ripening of full- and low-fat acid-coagulated (Circassian)
cheeses produced from ovine or bovine milk

CEYLAN HURIYE GOZDE, Tokgdz Mine,YILDIZ AKGUL FiLiZ,ATASOY AHMET FERIT
International Dairy Journal,http://dx.doi.org/10.1016/j.idairyj.2023.105859

New Bioactive Edible Packing Systems: Synbiotic Edible Films/Coatings as Carries of Probiotics
and Prebiotics

CEYLAN HURIYE GOZDE, ATASOY AHMET FERIT
Springer Science and Business Media LLC,http://dx.doi.org/10.1007/s11947-022-02983-1

Novel Analyzing Approaches For Chemical Characterization of Sunflower Oils During Deep-
Frying By FT-IR

KARAOGUL EYYUP,Al Siimeyra,KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT,Alma M Hakki
FRESENIUS ENVIRONMENTAL BULLETIN,

Nutritional Minerals and Heavy Metals in Tea Infusions and Daily Intake of Human Body

ATASOY AYSE DILEK,YESILNACAR MEHMET iRFAN,YILDIRIM ALI,ATASOY AHMET FERIT

Turkish Journal of Agriculture - Food Science and
Technology,http://agrifoodscience.com/index.php/TURJAF/article/view/2217

Optimization and characterization of prebiotic concentration of edible films containing
Bifidobacterium animalis subsp. lactis BB-12® and its application to block type processed
cheese

CEYLAN HURIYE GOZDE, ATASOY AHMET FERIT
Elsevier BV, http://dx.doi.org/10.1016/j.idairyj.2022.105443

Physico-chemical and sensorial properties of groundnut milk and it’s yoghurt
GAMLI OMER FARUK,ATASOY AHMET FERIT
Journal of Food Measurement and Characterization,

Probiotic Edible Films Supplemented with Psyllium (Plantago ovata) Mucilage Containing
Lacticaseibacillus rhamnosus GG: Coating for Fresh Apple Slices

Aslan-Kaya Dilek, CEYLAN HURIYE GOZDE,ATASOY AHMET FERIT
Food and Bioprocess Technology,https://doi.org/10.1007/s11947-024-03556-0

Psyllium (Plantago ovata) Miisilaj Tozu ve Probiyotik Saccharomyces Boulardii igeren Sodyum
Kazeinat Bazli Yenilebilir Biyoaktif Filmler

CEYLAN HURIYE GOZDE,Aslan-Kaya Dilek, ATASOY AHMET FERIT

KSU TARIM VE DOGA DERGISI-KSU JOURNAL OF AGRICULTURE AND
NATURE,DOI:10.18016/ksutarimdoga.1325976



49

50

51

52

53

54

55

56

57

58

59

Sadeyag iiretiminde kullanilan siit, yogurt ve kremanin gida giivenligi agisindan
degerlendirilmesi

KARAKUS MEHMET SUKRU, POLAT ZAHIDE, KAMACI SEVDA, ATASOY AHMET FERIT
Harran Tarim ve Gida Bilimleri Dergisi,http://dx.doi.org/10.29050/harranziraat.984787

Some properties of urfa cheese atraditional white brined Turkish cheese produced from
bovine and ovine milks

Ozer Barbaros,ATASOY AHMET FERIT,Akin Serdar
International Journal of Dairy Technology,http://doi.wiley.com/10.1046/j.1471-0307.2002.00040.x

Stevia éz__ﬂ ilavesini_r_\ Cilek Aromali Acidophilus-Bifidus Yogurtlarinin Bazi Fizikokimyasal ve
Duyusal Ozellikleri Uzerine Etkileri

KARAKUS MEHMET SUKRU,KIRMACI HUSEYIN AVNi,ATASOY AHMET FERIT
HARRAN UNIVERSITESI MUHENDISLIK DERGISI,

Survival of Lactobacillus acidophilus LA 5 and Bifidobacterium bifidum BB 02 in white brined
cheese

Yilmaztekin Murat,Barbaros H Ozer,ATASOY AHMET FERIT
International Journal of Food Sciences and
Nutrition, http://informahealthcare.com/doi/abs/10.1080/09637480310001642484

Sustainable and UV blocking edible films based on pea protein isolate and psyllium mucilage
enriched with pomegranate peel extract

islamoglu Ahmet Furkan,CEYLAN HURIYE GOZDE,Polat Zahide, ATASOY AHMET FERIT
Journal of Food Measurement and Characterization,https://doi.org/10.1007/s11694-024-03013-8

Synbiotic edible films enriched with probiotics and prebiotics: A novel approach for improving
the quality and shelf life of sliced cheese

CEYLAN HURIYE GOZDE, ATASOY AHMET FERIT
Wiley,http://dx.doi.org/10.1002/pts.2771

Sanlurfa ilinde Satisa Sunulan Urfa Peynirlerinin Bazi Kimyasal Ozellikleri ve Proteoliz
Duzeylerinin Belirlenmesi Uzerine Bir Arastirma

ATASOY AHMET FERIT
Harran Universitesi Ziraat Fakiiltesi Dergisi,

Sanlurfa ilinde Uretilen ve Satisa Sunulan Siit Yogurt ve Urfa peynirlerinin Bazi Kimyasal
Ozellikleri

Turkoglu H, Atasoy A F, Ozer B

Harran Universitesi Ziraat Fakiiltesi Dergisi,

Sanlurfa ilinde Uretilen ve Satisa SunulanSiit Yogurt ve Urfa Peynirlerinin Bazi Mikrobiyolojik
Ozellikleri

ATASOY AHMET FERIT

Harran Universitesi Ziraat Fakiiltesi Dergisi,

Sanhurfa ilinde Uretilen Yogurtlarin Standarda Uygunlugunun Arastiriimasi
Sahan N, Akin M S, Atasoy A F

Harran Universitesi Ziraat Fakiiltesi Dergisi,

Sanhurfa isot Biberinin Pazarlama Kanallarindaki Durum Tespiti SaticilarOrneklemesi
AYDOGDU MUSTAFA HAKKI, ATASOY AHMET FERIT,EREN MEHMET EMRE,MUTLU NUSRET



59

60

61

62

63

64

65

66

67

68

69

Harran Tarim ve Gida Bilimleri Dergisi,

Sanhurfa Uret_ilen ve Satisa Sunulan Sadeyaglarin Urfa yagi Serbest Yag Asitleri Bilesiminin
Belirlenmesi Uzerine Bir Arastirma

Atasoy A F, Turkoglu H
Harran Universitesi Ziraat Fakiiltesi Dergisi,

The Consumers behaviors Towards to a Reginal Agricultural Product in Turkey

AYDOGDU MUSTAFA HAKKI,ATASOY AHMET FERIT,EREN MEHMET EMRE,MUTLU nUSRET
Journal of Agricultural and Veterinary Scinece (IOSR-JAVS),

The effects of brine concentration and scalding on survival of some pathogens in urfa cheese a
traditional white brined turkish cheese

Barbaros Ozer Hamdi, Uraz Guven, Beyzi-Yilmaz Ebru, Ferit Atasoy Ahmet

International Journal of Food Science and Technology,http://doi.wiley.com/10.1111/j.1365-
2621.2004.00837.x

The Effects of Carob Juice Concentrates on The Properties of Yogurt
ATASOY AHMET FERIT

International Journal of Dairy Technology,

The Effects of Lipase Encapsulating carriers on the Accelerated Ripening of kashar cheese
Akin M serdar,Guler Akin Mutlu Buket,Kirmaci Hiiseyin Avni, ATASOY AHMET FERIT, Turkoglu Hiiseyin
International Journal of Dairy Technology,

The effects of production methods on the color characteristics, capsaicinoid content and
antioxidant capacity of pepper spices (C. annuum L.)

KORKMAZ AZiz, ATASOY AHMET FERIT, HAYALOGLU ALI ADNAN
Food Chemistry,http://dx.doi.org/10.1016/j.foodchem.2020.128184

The Evaluation of the Producers View towards a Local Agricultural Food Product for Marketing
Isot Pepper of Sanliurfa GAP Turkey

AYDOGDU MUSTAFA HAKKI,ATASOY AHMET FERIT,EREN MEHMET EMRE,MUTLU
NUSRET,KORKMAZ AZIZ

IOSR Journal of Environmental Science, Toxicology and Food Technology (IOSR-JESTFT,

Tirkiye’xxnin Giineydogu Anadolu Bolgesi’xxnde (GAP) yetistirilen bazi durum bugday
cesitlerinin kalite 6zellikleri

YILDIRIM ALI,ATASOY AHMET FERIT
Harran Tarim ve Gida Bilimleri Dergisi,https://dergipark.org.tr/tr/doi/10.29050/harranziraat.738505

Why Producers Use Different Varieties In Production? RedPepper (I sot) Sampling Of GAP-
Sanliurfa, Turkey

AYDOGDU MUSTAFA HAKKI,ATASOY AHMET FERIT,EREN MEHMET EMRE
Journal of Business and Management,

Zeytin yapragi o6zitiiniin tereyagi, aygicek yagi ve patates cipsinde lipit oksidasyonu lizerindeki
etkileri

KORKMAZ AZiZ,Gaser Sevim,ATASOY AHMET FERIT
Harran Tarim ve Gida Bilimleri Dergisi,http://dx.doi.org/10.29050/harranziraat. 1460295



Bildiriler (YOKSIS)

1 Bioactive potential and health effects of llex paraguariensis and Persea americana leaves

BULUT SARA,BASYiGiT BULENT,AKYAR GULBAHAR,HAYOGLU iBRAHIM ABDULHEY,ATASOY
AHMET FERIT

I. International Conference on Medicinal and Aromatic Plants ,

2  Bisphenol-A Residues in Foods and Agricultural Environments inTerms of Sustainable
Agriculture

Yalgin Mahir Emre, ATASOY AHMET FERIT,ATASOY AYSE DILEK

1st International Congress On Sustainable Agriculture and Technology ,
http://incsat.gantep.edu.tr/upload/files/INCSAT-2019-Full20Text20and20Abstract20Book. pdf

3 Color Properties of Sanliurfa Sadeyagi (Urfa Yagi) Produced from Ewes’ and Cows’ Milk

Yokus Dilek, CEYLAN HURIYE GOZDE,ATASOY AHMET FERIT

6th International GAP Engineering Conference — GAP2018 ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

4 CREAM ZAHTER A Functional Food

HAYOGLU IBRAHIM ABDULHEY ,BASYIGIT BULENT,HAYOGLU GULSEREN,ATASOY AHMET
FERIT

1st International Multidisciplinary Conference on Nutraceuticals and Functional Foods ,

5 DETERMINATION OF pH CHANGE KINETICS DURING READY TO USE 791-799CACIK
PRODUCTION: EFFECTS OF CUCUMBER CONCENTRATIONS

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT

3. ULUSLARARASI GAP MATEMATIK -MUHENDISLIK - FEN VE SAGLIKBILIMLERI KONGRESI ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

6 Determination of antioxidant activity and total phenolic content of Arbuscula foliis,
Folliculisennae and Urtica leave

AKYAR GULI_BAHAR,BA$YiGiT BULENT,BULUT SARA,HAYOGLU IBRAHIM ABDULHEY,ATASOY
AHMET FERIT

I. International Congress on Medicinal and Aromatic Plants ,

7 Effect of Chickpea Flour on Quality Characteristics of Mardin Peksimet
YILDIRIM ALI,BASYIGIT BULENT,HAYOGLU IBRAHIM ABDULHEY,ATASOY AHMET FERIT

International Conferences on Agriculture, Forests, Food Sciences and Technologies ,

8 Effects of Chickpea Flour on Quality Characteristics of Siverek Flat Bread

YILDIRIM ALi,celebi nebahat, ATASOY AHMET FERIT

1st INTERNATIONAL GAPAGRICULTURE LIVESTOCKCONGRESS , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/https://ziraat.harran.edu.tr/assets/uploads/other/files/zira
at/files/Dekanl%C4%B1k/KONGRELER/UGAP2018-DRAFT2-compressed.pdf

9 EFFECTS OF GARLIC CONCENTRATIONS ON pH CHANGE KINETICS DURING DIFFERENT
STAGES OF CACIK PRODUCTION

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT

3. ULUSLARARASI GAP MATEMATIKK -MUHENDISLIK - FEN VE SAGLIKBILIMLERI KONGRESI ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

10 Effects of Scalding Temperature and Time on The Chemical Textural and Microstructural
Properties of Traditional Urfa cheese

ATASOY AHMET FERIT,Hayaloglu Ali Adnan,Cicek Mehmet



10

11

12

13

14

15

16

17

18

19

20

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus ,

Effects of Tea Type, Tea Concentration and Infusion Time on the Aluminum Content in Tea
Infusion

ATASOY AYSE DILEK,YESILNACAR MEHMET IRFAN,YILDIRIM AL, ATASOY AHMET FERIT
3rd International Conference on Engineering Technology and Applied Sciences(ICETAS) ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

Effects of Tea Type, Tea Concentration and Infusion Time on the Manganese Content in Tea
Infusion

ATASOY AYSE DILEK,YESILNACAR MEHMET IRFAN,YILDIRIM ALI,ATASOY AHMET FERIT
3rd International Conference on Engineering Technology and Applied Sciences ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

Engineering Education and Current Situation of Food Engineering Education in Turkey
hayoglu ibrahim,Celik Serafettin, ARTIK NEVZAT,ATASOY AHMET FERIT

The 4th FEIIC - International Conference on Engineering Education and Research ,

Fluoride intake from fluoride-rich drinking water with black tea and dental fluorosis in school
age children in southeastern Turkey

ATASOY AYSE DILEK,YESILNACAR MEHMET IRFAN,ATASOY AHMET FERIT
4th North and East European Congress on Food — NEEFood 2017 ,

GA§TRONOIV_Ii '_I'URiZI\_IIi ACISINDAN SANLIURFA SADEYAGININ (URFA YAGI)
DEGERLENDIRILMESI

Esmer Basak, ATASOY AHMET FERIT,HAYOGLU IBRAHIM ABDULHEY,YILDIRIM ALI
8th INTERNATIONAL WEST ASIA CONGRESS OF TOURISM RESEARCH , www.iwact.org

GELENEKSEL YONTEMLE KAVUN REGELI URETiMi VE BAZIOZELLIKLERININ BELIRLENMESI

KARAKUS MEHMET SUKRU,KARA ESRA,HAYOGLU iBRAHIM ABDULHEY,ATASOY AHMET FERIT
2. ULUSLARARASI| GAP MATEMATIK - MUHENDISLIK - FEN VESAGLIK BILIMLERI KONGRESI
http://dx.doi.org/10.1016/j.idairyj.2021.105229

INVESTIGATION OF CHEMICAL PROPERTIES OF HERBYCHEESES WITH MELENGIC (PISTACIA
TEREBINTHUS)

HAYOGLU IBRAHIM ABDULHEY,BASYIiGIT BULENT,YILDIRIM ALI,ATASOY AHMET FERIT
I. International Congress on Medicinal and Aromatic Plants (TABKON 17) ,

iki Asamali Fermentasyon ve Starter Kullanimi ile Kefir Uretimi Uzerine Bir Aragtirma
OZER HAMDI BARBAROS,ATASOY AHMET FERIT,Ozer Dilek

VI. Siit ve St Uriinleri Sempozyumu ,

isot baharati iiretiminde kullanilan taze biberlerin fizikokimyasal ve renk 6zellikleri
AKYAR GULBAHAR,BASYIGIT BULENT,KARAOGUL EYYUP,ATASOY AHMET FERIT

Uluslararasi Gida, Tarim ve Hayvancilik Kongresi , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www.gthk.org/_files/ugd/614b1f 30df6e7eb4964c
54bde3e270cfc2ede2.pdf

Nitrate Residues in Drinking Water of Rural Areas and Daily Intake by Human

ATASOY AYSE DILEK,ATASOY AHMET FERIT
4th International Conference on Scientific and Academic Research ,



21

22

23

24

25

26

27

28

29

30

31

Nonenzymatic Browning Kinetics of Traditional Isot Production During Sun Drying

Korkmaz Aziz,YILDIRIM ALI,HAYOGLU iBRAHIM ABDULHEY,BASYIiGIT BULENT,ATASOY AHMET

FERIT
International Conferences on Agriculture, Forests, Food Sciences and Technologies ,

Pastorizasyon ve haglamaislemlerinin geleneksel Urfa peynirlerinin mikrobiyolojik ve
kimyasalnitelikleri lizerine etkileri.

OZER HAMDI BARBAROS,ATASOY AHMET FERIT,AKIN MUSA SERDAR

VI. Siit ve St Uriinleri Sempozyumu ,

PREBIYOTIK LiF ICEREN STEVIA OZU iLAVESININ CILEK AROMALIACIDOPHILUS-BIiFiDUS
YOGURTLARININ MIKROBIYOLOJIK OZELLIKLERIUZERINE ETKILERI

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT

2. ULUSLARARASI GAP MATEMATIK - MUHENDISLIK - FEN VESAGLIK BILIMLERI KONGRESI,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

PRODUCTION OF BAR WITH FRUIT

BASYIGIT BULENT,HAYOGLU iBRAHIM ABDULHEY,YILDIRIM ALI,ATASOY AHMET FERIT

I. International Congress on Medicinal and Aromatic Plants (TABKON 17) ,

SARIMSAK KONSANTRASYONUNUN CACIGIN RENK VE DUYUSAL OZELLIKLERi UZERINE
ETKISININ ARASTIRILMASI

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT
3. ULUSLARARASI GAP MATEMATIK -MUHENDISLIK - FEN VE SAGLIKBILIMLERI KONGRESI ,

Some essential elements in Turkish black tea and beneficial effects on health
ATASOY AYSE DILEK,YESILNACAR MEHMET IRFAN,ATASOY AHMET FERIT

3rd International Conference on Engineering Technology and Applied Sciences ,

Some Microbiological Properties of Yayik Butters Produced from Goats’ and Cows

CEYLAN HURIYE GOZDE,YILDIZ AKGUL FiLiZ,YILDIRIM ALI,ATASOY AHMET FERIT

VI. INTERNATIONAL GAP ENGINEERING CONGRESS 2018,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

Some Quality Characteristics of Homemade Isot

YILDIRIM ALI,Korkmaz Aziz,HAYOGLU iIBRAHIM ABDULHEY,BASYIGIT BULENT,ATASOY AHMET

FERIT
International Conferences on Agriculture, Forests, Food Sciences and Technologies ,

TRACE ELEMENTS IN BLACK AND GREEN TEA INFUSIONS
ATASOY AHMET FERIT, ATASOY AYSE DILEK
lI-International Conference on Global Practice of Multidisciplinary Scientific Studies ,

Trace Elements in Herbal Beverages in Southeast Turkey

ATASOY AYSE DILEK,ATASOY AHMET FERIT
Siz.4th North and East European Congress on Food — NEEFood 2017 ,

WATER DIFFUSION OF ULTRASOUND APPLIED COWPEAS DURING SOAKING

YILDIRIM ALI,HAYOGLU IBRAHIM ABDULHEY,ATASOY AHMET FERIT
The 3rd International Conference on Engineering and Natural Sciences(ICENS) ,



21

32  Water Diffusion of Parboiled Wheat During Drying
YILDIRIM ALI,ATASOY AHMET FERIT

International Conferences on Agriculture, Forests, Food Sciences and Technologies ,



