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P1
Ainaz ALIZADEH, Elahe AKBARI
Improvement the Stability and Biological Activity of Eryngium Billardieri Extract by 
Encapsulation with Nanoliposomes for Nutritional Therapy

P2
Arezou Habibzadeh KHIABANI, Leila ROUFEHGARINEJAD
Carnauba Wax Oleogel as a Shortening Replacer in Filling Cream

P3
Aysenur GUN, Enes DERTLI
Determination of Some Physicochemical and Prebiotic Properties of Persimmon 
(Diospyros kaki) and Kiwi (Actinidia deliciosa) Fruit Peels

P4
Aysenur YAKDI, Fatih BALCI, Hasene KESKIN

Aronia Fruit And Obtaining Coffee from Aronia

P5
Eda FILAZIOGLU, Cigdem YILDIRIM MAVIS
Evaluation of Sustainable and Healthy Eating Behaviors of University Students 
Using Social Media

P6
Diren DURAN, Enes DERTLI
Impacts of Visible Light Treatment on Shelf Life and Quality Parameter of Post
Harvest Broccoli

P7 Duygu GULER, Berna GURSOY, Melis CETIN, Esra TUNCER

Effects of Ultrasound Treatment on Functional Properties of Rice Protein Isolates

P8
Murat KARATAS, Necip Fazil KOCAK, Ece UYSAL

Curd Standardization with Cheddaring Table

P9
Zeynep UZUN, Ertan ERMIS
Determination of Powder Flow Properties of Some Selected Model Food Powders with a 
Powder Flow Tester (PFT)

P10
Kubra Feyza EROL, Gozde KUTLU, Fatih TORNUK,
Assessment of the in Vitro Starch Digestibility and Estimated Glycemic Index of White Bread 
Fortified with Black Pine Bark Extract

P11
Irem BURUN, Gozde KUTLU, Fatih TORNUK
Investigation of the Effects of Chitosan-Based Coating Combined with Pomegranate and
Lemon Peel Phenolic Extracts on the Shelf Life of Fresh-Cut Apples

P12 Fidan Ozge TIKILOGLU
Electrospun Food Packaging Applications for Fruit Preservation

P13
Fatih BALCI, Günes ZUBARIOGLU
Investigation of the Effects of Different Coatings, Dough and Fillings on the Nutritional 
Value of Wafer Rolls

P14
Hicran ARSLAN, Muhammet Irfan AKSU
The effect of Encapsulated Raspberry Powder on the Lipid Oxidation of Modified Atmosphere
Packaged Chicken Nuggets During Chilled Storage

P15
Latife SAKALLI AKTURK, Enes DERTLI, Esma AHLATCIOGLU OZEROL
Evaluation of Antioxidant Potential of Unique Postbiotics Obtained from Different 
Lactic Acid Bacteria



P16
Merve CANPOLAT ATALAY
Bioplastic Production from Agricultural Waste: Zero Waste 
Target from Potatoes and Apples

P17
Merve USAL, Muhammet ARICI, Fatih TORNUK
Physicochemical Properties of Boza Obtained Using Starter Cultures 

P18
Nur KARACA, Enes DERTLI

The Functional and Technological Roles of Modified Aquafaba in Food Systems

P19
Nurten TETIK, Muhammet ARICI
Use of Bacterial Pigment Isolated from the Sea in Food Products

P20
Omer Samiha QUNI, Azza Chelli CHAABOUNI, Luis NOGUERA ARTIAGA, Francisca
HERNÁNDEZ, Imen OUERGHUI, Ángel A. CARBONELL BARRACHINA, Ali RHOUMA
Chemical Composition, and Functional Properties of Two Pistachio Varieties Grafted 
on Two Rootstocks Under Semi-Arid Conditions of South Mediterranean

P21 Serap NAMLI, Ozge GUVEN, Bekir Gokcen MAZI, Mecit H. OZTOP
Immobilization of Pectinase onto Polysaccharide-Based Aerogels by Physical Adsorption 

P22 Pinar Anil YELDAN, Cansu GENCAN, Gizem KAHRAMAN, Arda SERPEN

Enhancing Dispersion Properties of Natural Colourant Powders Through Micronization

P23
Ouiam EL GALIOU, Saliha GHARBI, Hanane BAKRIM, Mostafa LAMHAMDI, Mounir 
HASSANI ZERROUK, Mohammed BAKKALI, Abdelhay ARAKRAK, Amin LAGLAOUI
Potential of Lactic Acid Bacteria from Moroccan Goat’s Milk for Starter Culture Development

P24
Sule AYDIN, Sibel YILMAZ, Melike Murvet GEMICI, Senem SUNA

Evaluation of Alternative Protein Sources in the Food Industry: Edible Insects

P25
Aysegul UZUNER DEMIR, Mihriban AYDOGAN, Beyza CAY, Bugrahan OZDEMIR, 
Saeid Choobdar RAHIM, Zehra Betul AHI
Comparative Analysis of Antioxidant Levels by Obtaining Tripeptides from Fish Skin

P26 Gamze KAYALI, Sinem Ece BEKDEMIR
Functional Beverages: Flavoured Waters

P27
Tuba KILAVUZ, Fatih BOZKURT, Perihan Kubra AKMAN, Duygu OZMEN, 
Omer Said TOKER
Production of Fruit-Based Cocolin-Like Tablet Product

P28
Sevda DERE, Humeyra ISPIRLI, Kader KORKMAZ EDIS, Enes DERTLI, Osman SAGDIC
Characterization of a Glucansucrase from Leuconostoc mesenteroides AP-40 and Production 
of Different Oligosaccharides with Acceptor Reactions

P29 Seda ALTUNTAS, Nur CEBI
Development of Innovative Vegan Bar Enriched with Functional Ingredients

P30 Ruqaia JAMAL, Gamze UCOK
The Use of Clinoptilolite Zeolite in the Food Industry
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P31
Rabia BAYAMAN, Enes DERTLI
Investigation of Technological and Functional Changes of Starch and Its Derivatives Modified 
by 4,6 Glucantransferase

P32 Merve OZER, Berfin Eda ELCIK, Gullu AYKARA, Aysegul YAVASCAN, Melek Ezgi IRMAK
The Effects of Deep-Frying, Airfry and Oven in Ready to Cook Whole Grain Chicken Product

P33 Meltem LACIN, Arzu BASMAN
Effects of Infrared Treatment on Functional Properties of Chia Seed

P34
Kubra SAGLAM, Fatma COSKUN, Omer SIMSEK
In Silico Investigation of the Antifungal Activity of some Organic Acids From Lactic Acid 
Bacteria Metabolites by Molecular Docking Analysis

P35
Kader KORKMAZ EDIS, Sevda DERE, Betul MUTLU, Rabia CAKIR, Osman SAGDIC,
 Enes DERTLI
Investigating the Cytotoxic Effects of Dextran Produced by Liquorilactobacillus hordei Originating from 
Water Kefir

P36 Hasan Bugra GECICI, Muhammet ARICI
The Effects of Different Roasting Types on the Quality Characteristics of Turkish Coffee

P37 Feride OSANMAZ, Elif ATAY, Didem ERBASCIVAN, Aylin ALTAN
Electrospinning As A Method For Preparation Of Dry Chickpea Yeast 

P38
Esranur KAYA, Esmanur ILHAN, Halil Mecit OZTOP, Bekir Gokcen MAZI
Investigation of Pickering Emulsion Stabilized with Whey Protein Isolate and Xanthan 
Gum by TD-NMR 

P39
Elif ALIMAN
Reduction of Microbial Load in Whey Using UV Rasalization Method and Sustainability 
Emphasis

P40
Dila KARAIBRAHIM, Hatice BEKIROGLU, Osman SAGDIC
Development of Chickpea Milk and Citrus Fiber-Based Ice Cream: A Comparative Study 
with Cow Milk Ice Cream

P41 Damla KILERCI, Hilal DEMIRKESEN BICAK
Evaluation of the Relationship Between Food Literacy and Eating Behaviors

P42
Busra OKUR, Beyza VATANSEVER, Ebru ANIK, Meral YILDIRIM YALCIN
Preparation and Characterization of Film Based on Avocado Seed Starch and Chokeberry 
Pomace Extract

P43 Beyza Nur GUC, Yasemin Sefika KUCUKATA, Banu METIN
Effect of Thyme Essential Oil on Biofilm and Motility in Meat Pseudomonas

P44 Aslı POLAT, Omer SIMSEK 
Production of Fermentation Powders with Natural Antimicrobial Properties

P45
Enes DERTLI, Oksan BITIRMIS KARDES
Establishment and Implementation of HACCP System in a Sample Chocolate 
Manufacturing Facility
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P46 Fatma Simge SU, Yagmur NERGIZ, Merve SENTURK, Zeynep TACER CABA
Development of a Functional Product with Vitis Labrusca (Isabella) Grapes in Using 3D Food Printer

P47
Nihal KARAARSLAN, Kader KORKMAZ EDIS, Sevda DERE, Humeyra ISPIRLI, 
Enes DERTLI
Role of Bioengineered Glucans for Physicochemical Characteristics of Cakes 

P48
Mecit Murat POLAT, Duygu OZMEN, Omer Said TOKER, Esra CAPANOGLU GUVEN,
Recep GUNES
Determination of Physicochemical Properties of Cocoa Fiber Obtained from Cocoa Processing Byproduct

P49 Kevser KAHRAMAN
Effect of Cross-Linking on the Resistant Starch Content and Morphology of Rice Starch

P50 Elif Meltem ISCIMEN, Kevser KAHRAMAN, Mehmet HAYTAL
Effects of Pretreatments on the Bioactivity and Functional Properties of Lupin Protein

P51 Jonida BITURKU, Erta DODONA, Mirvjen SHEHAJ, Valbona HOBDARI, Anila KOPALI
Expanding Bread Variety in Albania: Enriching Nutrient Content and Flavour with Nigella sativa L.

P52
Ece ERCAN, Fatih BOZKURT
The Impact of UV-C Light Application During Fermentation: Investigating the Synthesis of Vitamin D and
Physical Quality Parameters in Bread Dough

P53
Buse BIYIKLI, Bilgen OZSOY, Cansu YAY, Muge ISLETEN HOSOGLU
Extraction of Protein Concentrate from Sunflower Meal: Comparative Analysis of Enzymatic, 
Ultrasound Assisted and Combined Methods

P54 Sinem SENER, Derya GENCE POLAT, Ilyas ATALAR, Nevzat KONAR
Gummy Confectionery Drying Optimization

P55 Zuhal ALKAY, Yunus Emre TUNCIL, Enes DERTLI
A Perfect Integrated Option According to the Zero-Waste Approach: Spent Coffee Grounds

P56 Suzan TIREKI
Quality Properties of Artisanal Hibiscus Kombucha Beverages

P57 Sebahat OZDEMIR, Esranur TAN, Rasim Alper ORAL
Encapsulation and Diffusion Characterization of Eucalyptus Oil Using Low and High Methoxyl Pectin

P58 Merve AYDIN, Vildan EYIZ, Aslı AKTAS, Ismail TONTUL
Separation of Anthocyanin Compounds Using Ultrafiltration from Black Carrot Juice

P59
Hatice Merve BAYRAM, Kubra OZKAN, Guldane YILDIRIM, Melike Yagmur
YILMAZ, Arda OZTURKCAN, Osman SAGDIC
In vitro Glycemic Index, Antioxidant Capacity, and Sensorial Properties of Breads Enriched with Broccoli Sprouts 

P60
Ezgi Metin SAGIR, Gulistan ONCU and Akif Emre KAVAK
Potential Probiotic Characterization of NBC- Lacticaseibacillus casei CK9193 and Lactobacillus strains
Isolated from Fermented Turkish Traditional Beverage, Shalgam
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P61 Dora MUTLU, Osman SAGDIC
Use of Taguchi Method in Optimization of Food Production

P62
Ceren OZBAGCI, Naciye Afranur KANIBOL, Omer SIMSEK
Assessment of Herbal Extracts Against Drug-Resistant Bacteria: Minimal Antimicrobial Concentrations and 
Formulation of Effective Mixtures

P63
Ceren ALTUNAY, Ozge TASTAN
Production of Plum Snack Enriched with Chaste Tree (Vitex Agnus Castus) Extract by 
Vacuum Impregnation Technology

P64
Osman GUL, Melike Seyda SAHIN, Furkan Turker SARICAOGLU, Ilyas ATALAR
Effect of Modified Sesame Protein Addition on the Physicochemical, Textural and Rheological Properties of 
Sesame Paste (Tahini)

P65
Rumeysa KARATAS, Ahmet UNVER
Evaluation of Black Cumin Seed (Nigella Sativa L.) Supercritical CO2 Extracts for Thymoquinone and 
Fatty Acid Composition

P66 Narmina GULIYEVA, Nihad GADASHOV, Tural CAFAROV, Vasif BAHMANOV
Effects of Different Temperatures on the Growth of River Trout in the North-2 Region

P67
Busra AKALIN, Ezgi GENC YILMAZ, Zeynep Hazal TEKIN CAKMAK, Salih KARASU,
Omer Said TOKER, Saniye AKYIL OZTURK
Production of Low-Fat Mayonnaise with the Interaction Between Citrus Fiber and Hydocolloid Gums

P68 Didem ERBASCIVAN, Aylin ALTAN

Metal Organic Frameworks-Based Biosensors for Food Safety

P69 Beksultan TAZHYBEKOV, Ahmet UNVER, Fatma UCAR
Effect of Different Salt Concentrations on the Metagenomic Profile of Brined Cabbage

P70 Jonida BITURKU, Erta DODONA, Mirvjen SHEHAJ, Valbona HOBDARI, Anila KOPALI
Expanding Bread Variety in Albania: Enriching Nutrient Content and Flavour with Nigella Sativa L

P71 Aslı MUSLU CAN, Kubra OZKAN, Ayse KARADAG, Rusen METIN YILDIRIM
The Effect of Fermentation Process on Free and Insoluble-Bound Phenolics of Apple Pomace 

P72 Ayşe Merve ATES, Furkan DEMIRGUL, Omer SIMSEK
Developing a Co-Culture System for Propionic Acid and Pediocin Production by Lactic Acid Bacteria 

P73 Dilara YALMANCI
Essential Elements in Promoting Healthy Nutrition: Probiotics and Phenolic Compounds

P74 Naciye Afranur KANIBOL, Omer SIMSEK
A Bioinformatic Approach to Reveal Features of Complex Microbiota

P75
Ahmet UNVER, Yunus Emre TUNCIL, Zuhal ALKAY, Aybuke Nur YAVAS, Rümeysa
KARATAS
The Effect of Black Cumin Pulp Addition on Glycaemic Index and Some Nutritional Properties 
in Cookie Production
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P76
Ahmet Emin TEMIZ, Zehra Ozden OZYALCIN, Fatma Tugce SENBERBER DUMANLI,
Nurcan TUGRUL, Emek DERUN, Azmi Seyhun KIPCAK
Synthesis of Chitosan from Lobster Shells

P77
Melih ERDOGAN, Derya GENCE POLAT, Ilyas ATALAR, Nevzat KONAR
Effects of Particle Size on Main Quality Parameters of Compound Chocolates Including 
Various Palm Kernel Oils

P78
Seckin TUMER, Selen ERKOC, Gamze SONKAYA SANLI

Effect of Whole Wheat Usage in Broiler Finish Diet for Perfomance

P79
Ilayda GULTEKIN, Gorkem OZULKU

Investigation of Using Barley Flour in Frozen Dough Technology

P80 Dora MUTLU, Osman SAGDIC, Omer Said TOKER
Combining Different Methods with Pulsed Electric Field as a Modification Tool for Starch

P81 Ahmet Nuri ATES, Senem SUNA
Evaluation of the Use of Different Fruits as Alternative Raw Materials in Vinegar Production

P82
Meryem YILMAZ, Aylin ALTAN
Electrospun Fiber-Based Indicator for Monitoring Temperature Variations and Freshness in Cold Chain 
Transportation of Meat Products

P83
Yasemin KAYA, Kader KORKMAZ EDIS, Sevda DERE, Fatih BOZKURT, Enes DERTLI,
Mustafa SENGUL, 
Characterization of Postbiotic Derived from Lactobacillus plantarum and Its Use in the Production of 
Alternan-Based Edible Film

P84
Akif Emre KAVAK, Aysenur GUN, Seda MAMAY YILDIRIM
Isolation and Characterisation of Nuvita Biosearch Center (NBC) P. freudenreichii from 
Turkish Traditional Kars Gravyer

P85
Basak Ebru OZCAN, Elif YURTTAS, Nurten TETIK, Mayandi KALIMUTHUD, 
Ayse KARADAG
Green Composite Films and Their Antimicrobial Food Packaging Applications

P86 Bige TIRPANCI
Factors Affecting Stability of Beta Carotene & Lutein

P87

P88

Tugba KAPLAN, Melis BABACAN, Elif Ruveyda SAHIN, Duygu OZMEN, Omer Said
TOKER
Obtaining Aquafaba from Sprouted and Fermented Legumes

P89

Remziye ASAR, Ezgi YILMAZ

Potential Valorization of Nut By-Products: Peanut, Hazelnut, Pistachio, Walnut, and Almond Shells

P90

Sudenur UGUZ, Burcu Mine SENOL, Muhammet ARICI
Production of Fermented Beverage from Black Carrot Juice Using Gluconobacter Oxydans

POSTER PRESENTATIONS

IFIS 2024

Hande BOYHAN, Hasan CANKURT, Osman SAGDIC

Evaluation of Food Patent and Utility Model Applications in Turkey in 2021-2022
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P91 Taylan KABLAN , Muhammed Kadir TULUM
Functional Food Evaluation of Coffee Grounds Husk Waste in Snack Bars

P92
Betul OSKAYBAS EMLEK, Ayse OZBEY, Levent Yurdaer AYDEMIR, Kevser KAHRAMAN

Buckwheat Starch-Fatty Acid Complex Formation: An Approach to Increase Resistant Starch

P93
Zehranur TORUN, Hande BOYHAN, Omer Said TOKER, Osman SAGDIC

Biotechnological Methods in Wastewater Management in Food Industry

P94
Murat DOGAN, Rusen METIN YILDIRIM, Enes DERTLI

Determination of Textural Properties of Sourdough Breads Collected from Different Regions of Turkey

P95 Hulya ISIK, Hande BOYHAN, Hasan CANKURT, Osman SAGDIC
Use of Oleogels in Bakery Products as an Alternative to Shortenings with High Saturated Fat Content
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P96 Selma KAYACAN CAKMAKOGLU, Salih KARASU, Osman SAGDIC 
Microbial Biomass as a Sustainable Protein Source
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P97 Atefeh KARIMIDASTJERD
Is the Seafood Analog Industry a Sustainable Solution ?

P98 Ebru BOZKURT ABDIK, Yalcın COSKUNER, Batuhan BEKTAS, Mustafa
KARADUMAN, Arda SERPEN
Use of Apricot Kernels in Plant-Based Milk Production


