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Supported ProjectsATALAR İ., KONAR N., TOKER Ö. S., POLAT D. G., AKSU M. İ., Project Supported by Higher Education Institutions, ÇikolataTeknolojisi İçin Alternatif Temperleme Tekniği Olarak Sonokristalizasyon Prosesi Geliştirilmesi, 2023 - ContinuesKARADUMAN Y., AKSU M. İ., KONAR N., ATALAR İ., Project Supported by Higher Education Institutions, TR41 BölgesindeBuğdayın Teknolojik Kalitesinin İyileştirilmesi ve Buğday Kalite Haritalarının Oluşturulması, 2023 - ContinuesKaraduman Y., Aksu M. İ., Olgun M., Konar N., Atalar İ., Development Agency, TR-41 Bölgesinde Buğdayın TeknolojikKalitesinin İyileştirilmesi ve Buğday Kalite Haritalarının Oluşturulması, 2022 - 2023Atalar İ., Konar N., Aksu M. İ., Sarıcaoğlu F. T., Gül O., Project Supported by Higher Education Institutions, YenilikçiTekniklerle Yüksek Basınç ve Ultrason Soğuk Pres Atıklarından İzole Edilen Fındık Proteinlerinin Modifiye Edilerek



Probiyotik Bakterilerin Enkapsülasyonunda Kullanılması ve Fonksiyonel Ürün Geliştirilmesi, 2022 - 2023Konar N., Atalar İ., Aksu M. İ., Toker Ö. S., Project Supported by Higher Education Institutions, Sakaroz İkamesi OlarakOtolize ve Kurutulmuş Saccharomyces cerevisiae Kullanımı ile Fonksiyonel Şekerlemeler Geliştirilmesi In vitroBiyoerişilebilirlik ve Biyoyararlılık Yaklaşımı, 2022 - 2023Aksu M. İ., Gülbandılar A., Tamtürk F., Project Supported by Higher Education Institutions, Sığır Kıymasının Çeşitli KaliteÖzellikleri ve Raf Ömrü Üzerine Ahududu Ekstraktının Etkisi, 2020 - 2022Aksu M. İ., Konar N., Tamtürk F., Serpen A., Project Supported by Higher Education Institutions, Farklı pH ve AhududuEkstrakt Seviyelerinin Pastırma Çemeni Kalitesi Üzerine Etkilerinin Belirlenmesi, 2020 - 2022Aksu M. İ., Project Supported by Higher Education Institutions, SIĞIR KIYMASININ ÇEŞİTLİ KALİTE ÖZELLİKLERİ VE RAFÖMRÜ ÜZERİNE MOR HAVUÇ LİYOFİLİZE SU EKSTRAKTININ ETKİSİ, 2015 - 2016AKSU M. İ., Project Supported by Higher Education Institutions, Pastırma çemeni üretiminde kırmızı lahana su ekstraktıkullanım imkânlarının araştırılması, 2015 - 2016Aksu M. İ., TUBITAK Project, Farklı meyve ve sebze su ekstraktları ile üretilen çemenlerin pastırma kalitesi üzerine etkisi,2014 - 2016AKSU M. İ., Project Supported by Higher Education Institutions, Farklı oranlarda potasyum laktat ve sodyum klorür ilekürlenen etlerden üretilen pastırmaların kalite özelliklerinin belirlenmesi, 2014 - 2016AKSU M. İ., Project Supported by Higher Education Institutions, Sığır Etlerinin Fosfolipid Kompozisyonu Üzerine FarklıPişirme Yöntemlerinin Etkisi, 2014 - 2015Aksu M. İ., Kaya M., TUBITAK Project, Düşük sodyum içerikli tuz karışımlarının pastırmanın fiziksel kimyasalmikrobiyolojik ve duyusal özellikleri üzerine etkileri, 2013 - 2015Aksu M. İ., Alp E., TAGEM Tarımsal Araştırmalar ve Politikalar Genel Müdürlüğü Projesi, Peynir Altı Suyu Protein İzolatlıNanokompozit Film ile Kaplanmış Alabalığın Kalite Kriterlerinin ve Raf Ömrünün Belirlenmesi, 2014 - 2014Aksu M. İ., Project Supported by Higher Education Institutions, Pastırma üretim aşamalarında fosfolipid ve fosfolipidlerinyağ asidi kompozisyonundaki değişimlerin belirlenmesi (2013/111), 2013 - 2014Aksu M. İ., Öz F., Project Supported by Higher Education Institutions, Çeşitli Gıdalarda Organoklorlu ve OrganofosforluPestisit Kalıntılarının Belirlenmesi, 2013 - 2013Aksu M. İ., Project Supported by Higher Education Institutions, Sığır bifteklerinin raf ömrü üzerine Urtica dioica L suekstraktının etkisi, 2013 - 2013Aksu M. İ., Project Supported by Higher Education Institutions, Pastırma Üretiminde Laktat Kullanımının Ürün KaliteÖzellikleri ve Raf Ömrüne Etkisi, 2012 - 2012Aksu M. İ., Keskin A., Karahan F., Çiltaş A., Project Supported by Higher Education Institutions, Tasarım ve Planlama ARGE Sürekli Eğitim ve Danışmanlık Merkezi Projesi, 2011 - 2012Aksu M. İ., Erdemir E., Project Supported by Higher Education Institutions, Sırt Bohça Şekerpare ve Kuşgömü PastırmaÇeşitlerinin Kalite Özellikleri, 2011 - 2011Aksu M. İ., Erdemir E., Project Supported by Higher Education Institutions, Pastırma Üretiminde Nitrit KullanımınınAmino Asit Kompozisyonu Üzerine Etkisi, 2011 - 2011Aksu M. İ., Project Supported by Higher Education Institutions, Sığır Kıymasının Kalite Özellikleri ve Raf ÖmrüneTrochystemon Orientalis L Ekstraktının Etkisi, 2009 - 2010Aksu M. İ., Project Supported by Higher Education Institutions, Pastırma çeşitlerinin (Sırt, Eğrice, Şekerpare) Amino AsitKompozisyonunun Belirlenmesi, 2009 - 2009Aksu M. İ., Project Supported by Higher Education Institutions, Isırgan Otu Ekstraktı ve Sodyumtripolifosfatın ModifiyeAtmosferde Ambalajlanmış Kıymaların Kalite Özellikleri ve Raf Ömrüne Etkileri, 2008 - 2009Aksu M. İ., Macit M., Project Supported by Higher Education Institutions, Sarımsak Ekstraktı ve Bakırın YumurtacıTavuklarda Performans Kan parametreleri ve Yumurta Sarısı Yağ Asidi Kompozisyonuna Etkileri, 2007 - 2008Aksu M. İ., Project Supported by Higher Education Institutions, Farklı Yağ Karışımlarının ve Antioksidan İlavesininKavurma Kalitesine Etkileri, 2004 - 2005AKSU M. İ., Project Supported by Higher Education Institutions, Kavurma Üretiminde Antioksidan ( BHA ve Tokoferol )Kullanım İmkanları, 2003 - 2004Aksu M. İ., Kaya M., Gençcelep H., Kaban G., Project Supported by Higher Education Institutions, Değişik FirmalardanTemin Edilen Sucuklarda Biyojen Aminlerin Belirlenmesi, 2003 - 2004Aksu M. İ., Kaya M., Project Supported by Higher Education Institutions, Modifiye Atmosfer Uygulanarak Ambalajlanmış



Sucuk ve Pastırmaların Raf Ömürlerinin Belirlenmesi, 2002 - 2003AKSU M. İ., Project Supported by Higher Education Institutions, Sucuk Üretiminde E. coli O157:H7’nin Gelişimi ÜzerineFarklı Starter Kültürler ve Nitrat nitritin Etkisi, 2000 - 2001Aksu M. İ., Kaya M., Project Supported by Higher Education Institutions, Pastırma Üretiminde Starter Kültür Kullanımİmkanlarının Araştırılması, 1999 - 1999Aksu M. İ., Kaya M., Project Supported by Higher Education Institutions, Erzurum Piyasasından Tüketime SunulanPastırmaların Fiziksel Kimyasal ve Mikrobiyolojik Özelliklerinin Belirlenmesi, 1997 - 1997
Activities in Scientific JournalsFrontiers in Microbiology, Assistant Editor/Section Editor, 2022 - ContinuesJOURNAL OF FOOD TECHNOLOGY, Committee Member, 2006 - ContinuesRESEARCH JOURNAL OF MICROBIOLOGY, Committee Member, 2007 - 2017ASIAN JOURNAL OF POULTRY SCIENCE, Committee Member, 2007 - 2017Atatürk Üniversitesi Ziraat Fakültesi Dergisi, Publication Committee Member, 2010 - 2016JOURNAL OF FOOD TECHNOLOGY, Publication Committee Member, 2007 - 2016AMERICAN JOURNAL OF FOOD TECHNOLOGY , Committee Member, 2006 - 2016Journal Of Muscle Foods, Assistant Editor/Section Editor, 2008 - 2010Journal Of Muscle Foods, Committee Member, 2007 - 2010
Memberships / Tasks in Scientific OrganizationsTürkiye Ziraat Mühendisleri Odası, Member, 1993 - Continues, Turkey
Scientific RefereeingJOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, Journal Indexed in SCI-E, June 2023FRONTIERS IN MICROBIOLOGY, Journal Indexed in SCI-E, June 2023FOODS, Journal Indexed in SCI-E, June 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, June 2023JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2023JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, May 2023FOODS, Journal Indexed in SCI-E, May 2023PLOS ONE, Journal Indexed in SCI-E, May 2023SUSTAINABILITY, Journal Indexed in SCI-E, May 2023Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, May 2023Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, May 2023JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2023FOODS, Journal Indexed in SCI-E, April 2023Project Supported by Higher Education Institutions, BAP Research Project, Eskisehir Osmangazi University, Turkey, April2023FOODS, SCI Journal, March 2023JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, March 2023JOURNAL OF FOOD QUALITY, Journal Indexed in SCI-E, March 2023JOURNAL OF FOOD ENGINEERING, Journal Indexed in SCI-E, March 2023TUBITAK Project, 1002 - Quick Support Program, Eskisehir Osmangazi University, Turkey, March 2023JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023Black Sea Journal of Agriculture, National Scientific Refreed Journal, February 2023



JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, February 2023FOODS, SCI Journal, January 2023JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, December 2022JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, December 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, November 2022FOODS, SCI Journal, November 2022FOOD CHEMISTRY, SCI Journal, October 2022JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, October 2022FOODS, SCI Journal, October 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2022Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, October 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022Food and Health, National Scientific Refreed Journal, September 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, September 2022INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Journal Indexed in SCI-E, September 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Journal Indexed in SCI-E, September 2022FOODS, SCI Journal, September 2022FRONTIERS IN MICROBIOLOGY, SCI Journal, June 2022SUSTAINABILITY, SCI Journal, June 2022Applied Food Research, Journal Indexed in ESCI, June 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, June 2022FOOD CHEMISTRY, SCI Journal, May 2022JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, SCI Journal, May 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, May 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, May 2022MOLECULES, SCI Journal, May 2022Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, May 2022Project Supported by Higher Education Institutions, BAP MSc, Eskisehir Osmangazi University, Turkey, May 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, April 2022JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2022Applied Food Research, Journal Indexed in ESCI, March 2022FRONTIERS IN MICROBIOLOGY, SCI Journal, February 2022Applied food research, Journal Indexed in ESCI, February 2022TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Eskisehir Osmangazi University, Turkey,February 2022TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Eskisehir Osmangazi University, Turkey,February 2022FRONTIERS IN NUTRITION, SCI Journal, January 2022Journal of Agricultural Sciences, Other Journals, December 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, November 2021FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, Journal Indexed in SCI-E, November 2021Journal Of Food Engineering, SCI Journal, November 2021FRONTIERS IN MICROBIOLOGY, SCI Journal, November 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2021JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2021Project Supported by Higher Education Institutions, BAP Research Project, Eskisehir Osmangazi University, Turkey,September 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, August 2021JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, August 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, July 2021



JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2021ANIMAL SCIENCE JOURNAL, SCI Journal, June 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, May 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, March 2021INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, March 2021TUBITAK Project, 1505 - University-Industry Cooperation Support Program, Eskisehir Osmangazi University, Turkey,March 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE, Other Indexed Journal, February 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, Journal Indexed in SCI-E, January 2021JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2021Journal Of Food Processing And Preservation, SCI Journal, December 2020Journal Of Food Science And Technology-Mysore, SCI Journal, December 2020Journal Of Food Science And Technology-Mysore, SCI Journal, November 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, November 2020JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2020Journal Of Food Science And Technology-Mysore, Journal Indexed in SCI-E, October 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, August 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, July 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, June 2020INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, SCI Journal, June 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, May 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, April 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, April 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, April 2020JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, March 2020FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, March 2020FOOD CHEMISTRY, SCI Journal, March 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, January 2020JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, January 2020JOURNAL OF FOOD ENGINEERING, SCI Journal, June 2017KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, SCI Journal, July 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2016CYTA-JOURNAL OF FOOD, SCI Journal, April 2016FOOD TECHNOLOGY AND BIOTECHNOLOGY, SCI Journal, March 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2016JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2015JOURNAL OF FOOD SAFETY, SCI Journal, November 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2015



JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2015MEAT SCIENCE, SCI Journal, August 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2015JOURNAL OF ANIMAL SCIENCE, SCI Journal, May 2015JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2015YÜZÜNCÜ YIL ÜNİVERSİTESİ TARIM BİLİMLERİ DERGİSİ *, National Scientific Refreed Journal, March 2015JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2015JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, February 2015FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, September 2014BIOLOGICAL TRACE ELEMENT RESEARCH, SCI Journal, August 2014GIDA, National Scientific Refreed Journal, July 2014JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, July 2014JOURNAL OF FOOD SAFETY, SCI Journal, June 2014JOURNAL OF FOOD SAFETY, SCI Journal, June 2014JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, June 2014Tarım Bilimleri Dergisi, Other Journals, May 2014CYTA-JOURNAL OF FOOD, SCI Journal, May 2014JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, April 2014MEAT SCIENCE, SCI Journal, March 2014JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, February 2014JOURNAL OF FOOD SAFETY, SCI Journal, February 2014FOOD RESEARCH INTERNATIONAL, SCI Journal, December 2013JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2013MEAT SCIENCE, SCI Journal, November 2013JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, August 2013JOURNAL OF FOOD SAFETY, SCI Journal, August 2013MEAT SCIENCE, SCI Journal, August 2013JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, July 2013JOURNAL OF FOOD QUALITY, SCI Journal, July 2013MEAT SCIENCE, SCI Journal, July 2013MEAT SCIENCE, SCI Journal, June 2013MEAT SCIENCE, SCI Journal, June 2013JOURNAL OF FOOD SAFETY, SCI Journal, June 2013MEAT SCIENCE, SCI Journal, May 2013JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, March 2013CYTA-JOURNAL OF FOOD, SCI Journal, March 2013MEAT SCIENCE, SCI Journal, February 2013MEAT SCIENCE, SCI Journal, February 2013Anti-Infective Agents, Other Indexed Journal, February 2013JOURNAL OF FOOD ENGINEERING, SCI Journal, February 2013MEAT SCIENCE, SCI Journal, January 2013JOURNAL OF FOOD SAFETY, SCI Journal, January 2013Journal Of Food Processing And Preservation, SCI Journal, January 2013JOURNAL OF AGRICULTURAL SCIENCE, SCI Journal, January 2013POLYMERS IN PACKAGING APLICATIONS, Chapter Scientific / Professional Book Published by Other Publishers, January2013JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, December 2012JOURNAL OF FOOD SAFETY, SCI Journal, December 2012MEAT SCIENCE, SCI Journal, November 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, November 2012



FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, October 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2012JOURNAL OF FOOD SAFETY, SCI Journal, September 2012MEAT SCIENCE, SCI Journal, July 2012MEAT SCIENCE, SCI Journal, July 2012MEAT SCIENCE, SCI Journal, June 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, June 2012INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, May 2012MEAT SCIENCE, SCI Journal, May 2012MEAT SCIENCE, SCI Journal, April 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2012FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, March 2012JOURNAL OF FOOD SAFETY, SCI Journal, February 2012JOURNAL OF FOOD SAFETY, SCI Journal, February 2012FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, February 2012The Open Food Science Journal, Other journals, February 2012JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2012MEAT SCIENCE, SCI Journal, January 2012Journal Of Food Science And Technology-Mysore, SCI Journal, January 2012JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, January 2012MEAT SCIENCE, SCI Journal, January 2012AFRICAN JOURNAL OF BIOTECHNOLOGY, SCI Journal, November 2011INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, October 2011JOURNAL OF FOOD ENGINEERING, SCI Journal, September 2011JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2011JOURNAL OF FOOD ENGINEERING, SCI Journal, August 2011MEAT SCIENCE, SCI Journal, July 2011MEAT SCIENCE, SCI Journal, July 2011JOURNAL OF FOOD SAFETY, SCI Journal, July 2011FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, June 2011MEAT SCIENCE, SCI Journal, June 2011JOURNAL OF FOOD ENGINEERING, SCI Journal, May 2011MEAT SCIENCE, SCI Journal, May 2011AFRICAN JOURNAL OF MICROBIOLOGY RESEARCH, SCI Journal, April 2011JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, April 2011MEAT SCIENCE, SCI Journal, April 2011FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, SCI Journal, March 2011MEAT SCIENCE, SCI Journal, March 2011JOURNAL OF FOOD ENGINEERING, National Scientific Refreed Journal, March 2011JOURNAL OF FOOD SAFETY, SCI Journal, February 2011Journal of Food Processing and Technology, Other journals, February 2011INTERNATIONAL JOURNAL OF FOOD PROPERTIES, SCI Journal, January 2011JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2011JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, January 2011MEAT SCIENCE, SCI Journal, January 2011JOURNAL OF FOOD ENGINEERING, SCI Journal, December 2010MEAT SCIENCE, SCI Journal, December 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, December 2010Journal Of Food Science And Technology-Mysore, SCI Journal, November 2010MEAT SCIENCE, SCI Journal, November 2010



JOURNAL OF FOOD SAFETY, SCI Journal, October 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, October 2010JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, SCI Journal, October 2010FOOD TECHNOLOGY AND BIOTECHNOLOGY, SCI Journal, October 2010JOURNAL OF FOOD ENGINEERING, SCI Journal, October 2010JOURNAL OF FOOD ENGINEERING, National Scientific Refreed Journal, October 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, October 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, September 2010MEAT SCIENCE, SCI Journal, September 2010MEAT SCIENCE, SCI Journal, September 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, September 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, September 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, September 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, August 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, August 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, August 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, July 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, July 2010MEAT SCIENCE, SCI Journal, July 2010MEAT SCIENCE, SCI Journal, July 2010TURKISH JOURNAL OF VETERINARY SCIENCES, Journal Indexed in SCI-E, June 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, June 2010JOURNAL OF FOOD SAFETY, SCI Journal, June 2010JOURNAL OF FOOD ENGINEERING, SCI Journal, June 2010JOURNAL OF FOOD SAFETY, SCI Journal, June 2010ASIAN JOURNAL OF ANIMAL AND VETERINARY ADVANCES, SCI Journal, June 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, June 2010JOURNAL OF FOOD SAFETY, SCI Journal, June 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, June 2010MEAT SCIENCE, SCI Journal, June 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, May 2010JOURNAL OF FOOD QUALITY, SCI Journal, May 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, May 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, May 2010MEAT SCIENCE, SCI Journal, April 2010JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2010JOURNAL OF FOOD SAFETY, SCI Journal, April 2010JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, SCI Journal, April 2010GIDA, National Scientific Refreed Journal, March 2010JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2010JOURNAL OF FOOD SAFETY, SCI Journal, March 2010Hasad Gıda, Other Journals, March 2010JOURNAL OF FOOD ENGINEERING, SCI Journal, February 2010African Journal of Biochemistry Research, Other journals, February 2010The Open Food Science Journal, Other journals, February 2010MEAT SCIENCE, SCI Journal, January 2010JOURNAL OF FOOD QUALITY, SCI Journal, January 2010MEAT SCIENCE, SCI Journal, January 2010MEAT SCIENCE, SCI Journal, December 2009
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