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DissertationsDissertationsDoctorate, Ultrases Pastörizasyon ve Membran Konsantrasyon Yöntemlerinin Karadut (Morus nigra L) SuyuKonsantresi Üretiminde Uygulanabilirliğinin Araştırılması, Akdeniz University, Fen Bilimleri, Gıda Mühendisliği, 2014Postgraduate, Bazı adaçayı (Salvia Spp.) ve dağ çayı (Sideritis Spp.) türlerinin kimyasal ve duyusal özelliklerininbelirlenmesi, Akdeniz University, Fen Bilimleri, Gıda Mühendisliği, 2007
Academic Titles / TasksAcademic Titles / Tasks
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Supported ProjectsSupported Projects1. ERKAN M., DOĞAN A., Üstün H., ULUIŞIK S., DİNÇER C., Project Supported by Higher Education Institutions, Farklıpoliamin uygulamalarının beyaz şapkalı mantarın Agaricus bisporus hasat sonrası kalitesi ve bazı gen ifadeleriüzerine etkileri, 2020 - 20242. DİNÇER C., TONGUR T., Erkaymaz T., Project Supported by Higher Education Institutions, Farklı ekstraksiyon vekonsantrasyon yöntemlerinin hibiskus Hibiscus sabdariffa L ekstraktlarının kalite özellikleri üzerine etkisininbelirlenmesi, 2017 - 20203. ÇAM İ. B., DİNÇER C., TONGUR T., Erkaymaz T., Project Supported by Higher Education Institutions, Farklı meyve vesebzelerin ultrasonikasyon destekli kapalı döngü modifiye atmosferde kurutulması kurutulmuş ürünlerindepolanması ve kalite özelliklerinin belirlenmesi, 2018 - 20194. KURUNÇ A., DİNÇER C., KARAKAŞ M. C., SÖNMEZ N. K., KAMAN H., DOĞANAY K. H., Project Supported by HigherEducation Institutions, Sulama Suyu ve Tuzluluk Stresinin Tatlı Patates Çeşitlerinde Büyüme Verim ve KaliteParametrelerine Etkisinin Belirlenmesi ve Stres Koşullarında Bitki Enerji Kullanımının Hiperspektral Ölçümlerleİlişkilendirilmesi, 2017 - 20185. TONTUL İ., TOPUZ A., TUBITAK Project, Türk Yeşil Çayının Kalitesinin Artırılması, İnsan Sağlığı AçısındanDeğerlendirilmesi ve Yeni Ürünlerin Geliştirilmesi, 2008 - 2011
Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCI1. Effect of Vacuum Impregnation with Anthocyanin rich Fruit Juices on the Quality Characteristics ofEffect of Vacuum Impregnation with Anthocyanin rich Fruit Juices on the Quality Characteristics ofChicken CubesChicken CubesDİNÇER C., Üstünel S., Erkoç H. N., Yiyen A., AYKIN DİNÇER E.Food Biophysics, vol.19, no.4, pp.973-981, 2024 (SCI-Expanded)2. Effect of the temperature and ultrasound on salt impregnation process of haddockEffect of the temperature and ultrasound on salt impregnation process of haddockAYKIN DİNÇER E., DİNÇER C., AYDIN A.Food Research International, vol.184, 2024 (SCI-Expanded)3. Modeling of Release Mechanism of Sage (Salvia fruticosa Miller) Phenolics Encapsulated in AlginateModeling of Release Mechanism of Sage (Salvia fruticosa Miller) Phenolics Encapsulated in AlginateCapsule: Physicochemical PropertiesCapsule: Physicochemical PropertiesAykın Dinçer E., Dinçer C., Topuz O. K.Journal of Food Processing and Preservation, vol.2024, 2024 (SCI-Expanded)4. Effects of Different Osmotic Pre-Treatments on the Drying Characteristics, Modeling andEffects of Different Osmotic Pre-Treatments on the Drying Characteristics, Modeling andPhysicochemical Properties of Momordica charantia L . SlicesPhysicochemical Properties of Momordica charantia L . SlicesÖzsan Kılıç T., Boyar İ., Dinçer C., Ertekin C., Onus A. N.Agriculture, vol.13, no.1887, pp.1-21, 2023 (SCI-Expanded)5. Modeling of sage (Salvia fruticosa Miller) phenolics diffusion in meat cubes during ultrasoundModeling of sage (Salvia fruticosa Miller) phenolics diffusion in meat cubes during ultrasoundassisted vacuum impregnationassisted vacuum impregnationAykın-Dinçer E., Dinçer C.Food Bioscience, vol.53, 2023 (SCI-Expanded)6. Investigation of Color and Bioactive Compounds of Different Colors from Pansy (Viola ×Investigation of Color and Bioactive Compounds of Different Colors from Pansy (Viola ×wittrockiana Gams.) Dried in Hot Air Dryer.wittrockiana Gams.) Dried in Hot Air Dryer.Hazar D., Boyar I., Dinçer C., Ertekin C.Horticulturae, vol.9, no.2, pp.186, 2023 (SCI-Expanded)7. Effect of the microwave and thermosonic vacuum concentration methods on quality parameters ofEffect of the microwave and thermosonic vacuum concentration methods on quality parameters of



hibiscus (hibiscus sabdariffa L .)  extract and mathematical modeling of concentrationhibiscus (hibiscus sabdariffa L .)  extract and mathematical modeling of concentrationDinçer C., Tongur T., Erkaymaz T.Journal of Microwave Power and Electromagnetic Energy, vol.57, no.3, pp.163-177, 2023 (SCI-Expanded)8. Microwave-assisted hot air drying of bone broth-based sauceMicrowave-assisted hot air drying of bone broth-based sauceDinçer C., Aykın-Dinçer E., Kütükçü Ö.Journal of Microwave Power and Electromagnetic Energy, vol.57, no.2, pp.146-160, 2023 (SCI-Expanded)9. Effect of Various Drying Methods On Drying Characteristics of Black and White Myrtle FruitsEffect of Various Drying Methods On Drying Characteristics of Black and White Myrtle Fruits(Myrtus communis L .)(Myrtus communis L .)DİNÇER C., DOĞAN A., ERKAN M.ERWERBS-OBSTBAU, vol.64, no.3, pp.433-443, 2022 (SCI-Expanded)10. Modeling of hibiscus anthocyanins transport to  apple tissue during ultrasound-assisted vacuumModeling of hibiscus anthocyanins transport to  apple tissue during ultrasound-assisted vacuumimpregnationimpregnationDinçer C.Journal of Food Processing and Preservation, vol.46, no.6, 2022 (SCI-Expanded)11. Effect of intermittent microwave vacuum concentration on quality parameters of apple juice andEffect of intermittent microwave vacuum concentration on quality parameters of apple juice andsour cherry nectar and mathematical modeling of concentrationsour cherry nectar and mathematical modeling of concentrationDİNÇER C.JOURNAL OF MICROWAVE POWER AND ELECTROMAGNETIC ENERGY, vol.55, no.3, pp.175-196, 2021 (SCI-Expanded)12. Effects of water deficit on growth and performance of drip irrigated sweet potato  varietiesEffects of water deficit on growth and performance of drip irrigated sweet potato  varietiesKarakas M. C., Kurunç A., Dinçer C.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.101, no.7, pp.2961-2973, 2021 (SCI-Expanded)13. INTERACTION OF DZR1, OPAQUE-2 AND NORMAL ENDOSPERM MAIZE INBRED LINES FOR GRAININTERACTION OF DZR1, OPAQUE-2 AND NORMAL ENDOSPERM MAIZE INBRED LINES FOR GRAINYIELD AND PROTEIN QUALITYYIELD AND PROTEIN QUALITYERDAL S., ÖZTÜRK A., Cengiz R., PAMUKÇU M., DİNÇER C., CENGİZ B.TURKISH JOURNAL OF FIELD CROPS, vol.26, no.1, pp.35-43, 2021 (SCI-Expanded)14. Effect of altitude, shooting period, and tea grade on the catechins, caffeine, theaflavin, andEffect of altitude, shooting period, and tea grade on the catechins, caffeine, theaflavin, andthearubigin of Turkish black teathearubigin of Turkish black teaÖZDEMİR F., Sahin Nadeem H., AKDOĞAN A., DİNÇER C., TOPUZ A.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.42, no.5, pp.334-340, 2018 (SCI-Expanded)15. Influence of microwave, the combined microwave/hot air and only hot air roasting on the formationInfluence of microwave, the combined microwave/hot air and only hot air roasting on the formationof heat-induced contaminants of carob powdersof heat-induced contaminants of carob powdersGÜNEL Z., Tontul I., DİNÇER C., TOPUZ A., Sahin-Nadeem H.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, vol.35, no.12, pp.2332-2339, 2018 (SCI-Expanded)16. Phenolic composition and antioxidant activity of Sideritis lycia and Sideritis libanotica subsp.Phenolic composition and antioxidant activity of Sideritis lycia and Sideritis libanotica subsp.linearis: Effects of cultivation, year and storagelinearis: Effects of cultivation, year and storageDİNÇER C., TORUN M., TONTUL I., TOPUZ A., SAHIN-NADEEM H., GÖKTÜRK R. S., TUGRUL-AY S., ÖZDEMİR F.JOURNAL OF APPLIED RESEARCH ON MEDICINAL AND AROMATIC PLANTS, vol.5, pp.26-32, 2017 (SCI-Expanded)17. A comparative study of black mulberry juice concentrates by thermal evaporation and osmoticA comparative study of black mulberry juice concentrates by thermal evaporation and osmoticdistillation as influenced by storagedistillation as influenced by storageDİNÇER C., Tontul I., TOPUZ A.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.38, pp.57-64, 2016 (SCI-Expanded)18. INACTIVATION OF ESCHERICHIA COLI AND QUALITY CHANGES IN BLACK MULBERRY JUICE UNDERINACTIVATION OF ESCHERICHIA COLI AND QUALITY CHANGES IN BLACK MULBERRY JUICE UNDERPULSED SONICATION AND CONTINUOUS THERMOSONICATION TREATMENTSPULSED SONICATION AND CONTINUOUS THERMOSONICATION TREATMENTSDİNÇER C., TOPUZ A.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.1744-1753, 2015 (SCI-Expanded)19. Aqueous extraction kinetics of soluble solids, phenolics and flavonoids from sage (Salvia fruticosaAqueous extraction kinetics of soluble solids, phenolics and flavonoids from sage (Salvia fruticosaMiller) leavesMiller) leavesTORUN M., DİNÇER C., TOPUZ A., Sahin-Nadeem H., ÖZDEMİR F.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.5, pp.2797-2805, 2015 (SCI-Expanded)



20. Influence of Pullulan-Based Edible Coating on Some Quality Properties of Strawberry During ColdInfluence of Pullulan-Based Edible Coating on Some Quality Properties of Strawberry During ColdStorageStorageEroğlu E., Torun M., Dinçer C., Topuz A.PACKAGING TECHNOLOGY AND SCIENCE, vol.27, no.10, pp.831-838, 2014 (SCI-Expanded)21. Concentration of sage (Salvia fruticosa Miller) extract by using integrated membrane processConcentration of sage (Salvia fruticosa Miller) extract by using integrated membrane processTORUN M., Racz G., Fogarassy E., Vatai G., DİNÇER C., TOPUZ A., ÖZDEMİR F.SEPARATION AND PURIFICATION TECHNOLOGY, vol.132, pp.244-251, 2014 (SCI-Expanded)22. Physicochemical properties of Turkish green tea powder: effects of shooting period, shading, andPhysicochemical properties of Turkish green tea powder: effects of shooting period, shading, andclonecloneTOPUZ A., DİNÇER C., TORUN M., Tontul I., Sahin-Nadeem H., HAZNEDAR A., ÖZDEMİR F.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.2, pp.233-241, 2014 (SCI-Expanded)23. Comparative study on volatile compounds in Turkish green tea powder: Impact of tea clone, shadingComparative study on volatile compounds in Turkish green tea powder: Impact of tea clone, shadinglevel and shooting periodlevel and shooting periodTontul I., TORUN M., DİNÇER C., Sahin-Nadeem H., TOPUZ A., TURNA T., ÖZDEMİR F.FOOD RESEARCH INTERNATIONAL, vol.53, no.2, pp.744-750, 2013 (SCI-Expanded)24. Influence of inlet air  temperature and carrier material on the production of instant soluble sageInfluence of inlet air  temperature and carrier material on the production of instant soluble sage(Salvia fruticosa Miller) by spray drying(Salvia fruticosa Miller) by spray dryingSahin-Nadeem H., DİNÇER C., TORUN M., TOPUZ A., ÖZDEMİR F.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.52, no.1, pp.31-38, 2013 (SCI-Expanded)25. Phenolic composition and antioxidant activity of Salvia tomentosa Miller: effects of cultivation,Phenolic composition and antioxidant activity of Salvia tomentosa Miller: effects of cultivation,harvesting year, and storageharvesting year, and storageDİNÇER C., Tontul I., Cam I. B., Ozdemir K. S., TOPUZ A., Nadeem H. S., TUĞRUL AY S., GÖKTÜRK R. S.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.37, no.5, pp.561-567, 2013 (SCI-Expanded)26. A comparative study on phenolic composition, antioxidant activity and essential o il content of wildA comparative study on phenolic composition, antioxidant activity and essential o il content of wildand cultivated sage (Salvia fruticosa Miller) as influenced by storageand cultivated sage (Salvia fruticosa Miller) as influenced by storageDİNÇER C., TOPUZ A., Sahin-Nadeem H., Ozdemir K. S., Cam I. B., Tontul I., GÖKTÜRK R. S., Ay S. T.INDUSTRIAL CROPS AND PRODUCTS, vol.39, pp.170-176, 2012 (SCI-Expanded)27. Influence of different drying methods on carotenoids and capsaicinoids of paprika (Cv., Jalapeno)Influence of different drying methods on carotenoids and capsaicinoids of paprika (Cv., Jalapeno)TOPUZ A., DİNÇER C., ÖZDEMİR K. S., Feng H., Kushad M.FOOD CHEMISTRY, vol.129, no.3, pp.860-865, 2011 (SCI-Expanded)28. Effects of Baking and Boiling on the Nutritional and Antioxidant Properties of Sweet PotatoEffects of Baking and Boiling on the Nutritional and Antioxidant Properties of Sweet Potato[Ipomoea batatas (L.)  Lam.]  Cultivars[Ipomoea batatas (L.)  Lam.]  CultivarsDİNÇER C., KARAOĞLAN M., ERDEN F., Tetik N., TOPUZ A., ÖZDEMİR F.PLANT FOODS FOR HUMAN NUTRITION, vol.66, no.4, pp.341-347, 2011 (SCI-Expanded)
Articles Published in Other JournalsArticles Published in Other Journals1. CONVECTIVE DRYING OF CHOKEBERRY CV. “VIKING” AND MODELING OF DRYING KINETICSCONVECTIVE DRYING OF CHOKEBERRY CV. “VIKING” AND MODELING OF DRYING KINETICSÜNAL N., SÜSLÜ A., KÜLCÜ R., DINCER C., IMIRGI E. E. Y., ERTEKIN C.GIDA, vol.49, no.5, pp.847-862, 2024 (Peer-Reviewed Journal)2. Physicochemical properties of pomegranate sour anthocyanins encapsulated with alginate basedPhysicochemical properties of pomegranate sour anthocyanins encapsulated with alginate basedhydrogelhydrogelAykın Dinçer E., Dinçer C., Topuz O. K.Harran Tarım ve Gıda Bilimleri Dergisi, vol.28, no.2, pp.280-292, 2024 (Peer-Reviewed Journal)3. Salinity Stress Effects on the Growth Yield and Quality Performance of Two Sweet Potato  VarietiesSalinity Stress Effects on the Growth Yield and Quality Performance of Two Sweet Potato  VarietiesDoganay K. H., Kurunç A., Dinçer C.ACS Agricultural Science and Technology, vol.3, no.6, pp.508-516, 2023 (ESCI)4. VAKUMLU EMDİRİM İLE RENKLİ FONKSİYONEL TAVUK ETİ KÜPLERİNİN ÜRETİLMESİVAKUMLU EMDİRİM İLE RENKLİ FONKSİYONEL TAVUK ETİ KÜPLERİNİN ÜRETİLMESİAykın Dinçer E., Dinçer C.GIDA, vol.47, no.5, pp.860-873, 2022 (Peer-Reviewed Journal)



5. FARKLI MİKRODALGA GÜÇ SEVİYELERİNDE VE FARKLI FIRIN SICAKLIKLARINDA KURUTULANFARKLI MİKRODALGA GÜÇ SEVİYELERİNDE VE FARKLI FIRIN SICAKLIKLARINDA KURUTULANHİBİSKUS ÇANAK YAPRAKLARININ KURUMA KARAKTERİSTİKLERİNİN VE BAZI FİZİKOKİMYASALHİBİSKUS ÇANAK YAPRAKLARININ KURUMA KARAKTERİSTİKLERİNİN VE BAZI FİZİKOKİMYASALÖZELLİKLERİNİN BELİRLENMESİÖZELLİKLERİNİN BELİRLENMESİDİNÇER C., ÇINAR A., ELMASULU S.Gıda, vol.46, no.3, pp.647-659, 2021 (Peer-Reviewed Journal)6. Termal ve ultrases proseslerinin adaçayı ve hibiskus ekstraktlarının bazı kalite özellikleri üzerineTermal ve ultrases proseslerinin adaçayı ve hibiskus ekstraktlarının bazı kalite özellikleri üzerineetkisietkisiDİNÇER C.Mediterranean Agricultural Sciences, vol.34, no.1, pp.33-39, 2021 (Peer-Reviewed Journal)7. Mısırda Bazı Özelliklerin Genetik AnaliziMısırda Bazı Özelliklerin Genetik AnaliziERDAL Ş., CENGİZ R. R., ÖZTÜRK A., PAMUKÇU M., CENGİZ B., DİNÇER C., SCOTT M. P.IĞDIR ÜNİVERSİTESİ FEN BİLİMLERİ ENSTİTÜSÜ DERGİSİ, vol.10, no.3, pp.2153-2167, 2020 (Peer-ReviewedJournal)8. ADAÇAYI EKSTRAKTLARININ FARKLI YÖNTEMLER İLE KONSANTRASYONUNUN MATEMATİKSELADAÇAYI EKSTRAKTLARININ FARKLI YÖNTEMLER İLE KONSANTRASYONUNUN MATEMATİKSELMODELLENMESİ VE KALİTE ÖZELLİKLERİNİN ARAŞTIRILMASIMODELLENMESİ VE KALİTE ÖZELLİKLERİNİN ARAŞTIRILMASIDİNÇER C.Gıda, vol.45, no.4, pp.736-747, 2020 (Peer-Reviewed Journal)9. FARKLI EKSTRAKSİYON YÖNTEMLERİNİN HİBİSKUS EKSTRAKTLARININ KALİTE ÖZELLİKLERİFARKLI EKSTRAKSİYON YÖNTEMLERİNİN HİBİSKUS EKSTRAKTLARININ KALİTE ÖZELLİKLERİÜZERİNE ETKİSİNİN ARAŞTIRILMASIÜZERİNE ETKİSİNİN ARAŞTIRILMASIDİNÇER C., TONGUR T., ERKAYMAZ T.Gıda, vol.45, no.3, pp.409-420, 2020 (Peer-Reviewed Journal)10. MATHEMATICAL MODELING OF CONCENTRATIONS OF GRAPE, POMEGRANATE AND BLACK CARROTMATHEMATICAL MODELING OF CONCENTRATIONS OF GRAPE, POMEGRANATE AND BLACK CARROTJUICES BY VARIOUS METHODSJUICES BY VARIOUS METHODSDİNÇER C., BURAK ÇAM İ., TORUN M., BAŞÜNAL GÜLMEZ H., TOPUZ A.Gıda, vol.44, no.6, pp.1092-1105, 2019 (Peer-Reviewed Journal)11. MEYVE SUYU İŞLEMEDE ULTRASES KULLANIMIMEYVE SUYU İŞLEMEDE ULTRASES KULLANIMIDİNÇER C., TOPUZ A.Gıda, vol.43, no.4, pp.569-581, 2018 (Peer-Reviewed Journal)12. Doğanın Ateşli Hediyesi: KırmızıbiberDoğanın Ateşli Hediyesi: KırmızıbiberTOPUZ A., DİNÇER C.Food Sektör, vol.12, no.70, pp.36-37, 2012 (Non Peer-Reviewed Journal)13. Dondurarak Konsantrasyon İşlemi ve Gıda Endüstrisinde UygulamalarıDondurarak Konsantrasyon İşlemi ve Gıda Endüstrisinde UygulamalarıDİNÇER C., TOPUZ A.AKADEMİK GIDA, vol.7, no.6, pp.47-51, 2009 (Peer-Reviewed Journal)
Books & Book ChaptersBooks & Book Chapters1. Meyve ve Sebze İşleme Teknolojileri: Yenilikler ve ZorluklarMeyve ve Sebze İşleme Teknolojileri: Yenilikler ve ZorluklarTOPUZ A., DİNÇER C., AŞIK AYGÜN S.in: Besleyici ve Sağlıklı Gıda : Gıda Endüstrisinden Sofraya, El, Sedef Nehir, Editor, Ortadoğu Reklam TanıtımYayıncılık Turizm Eğitim İnşaat Sanayi ve Ticaret A.Ş., pp.39-46, 20232. Drying of tea, herbals, and spicesDrying of tea, herbals, and spicesTOPUZ A., DİNÇER C., ATBAKAN KALKAN T., AŞIK AYGÜN S.in: Drying Technology in Food Processing, Jafari, Seid Mahdi; Malekjani Narjes, Editor, ELSEVIER, pp.543-586, 2023
Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in Proceedings1. Et ve Et Ürünlerinin Biyoaktif Bileşenlerce Zengin Sıvılar ile İşlenmesinde Vakumlu EmdirimEt ve Et Ürünlerinin Biyoaktif Bileşenlerce Zengin Sıvılar ile İşlenmesinde Vakumlu EmdirimYönteminin KullanılmasıYönteminin Kullanılması



Dinçer C., Aykın Dinçer E.Kayseri Geleneksel Et ve Et Ürünleri Çalıştayı, Kayseri, Turkey, 16 - 18 November 2023, pp.12. Farklı Hammaddelerden Alternatif Kefir  ÜretimiFarklı Hammaddelerden Alternatif Kefir  ÜretimiÖzer E., Dinçer C.Karadeniz 12. Uygulamalı Bilimler Kongresi, Rize, Turkey, 3 - 05 March 2023, pp.233. Vakumlu Emdirim Tekniği ile Tavuk Eti Küplerinin Renklendirilmesinde Havuç Suyunun KullanımıVakumlu Emdirim Tekniği ile Tavuk Eti Küplerinin Renklendirilmesinde Havuç Suyunun KullanımıAykın Dinçer E., Dinçer C.6. ULUSLARARASI BEYAZ ET KONGRESİ, Antalya, Turkey, 1 - 05 March 2023, no.35, pp.124-1284. Tavuk Eti Küplerinin Antosiyanince Zengin Meyve Suları Kullanılarak RenklendirilmesiTavuk Eti Küplerinin Antosiyanince Zengin Meyve Suları Kullanılarak RenklendirilmesiYiyen A., Üstünel S., Erkoç H. N., Aykın Dinçer E., Dinçer C.6. ULUSLARARASI BEYAZ ET KONGRESİ, Antalya, Turkey, 1 - 05 March 2023, pp.1-45. Modeling of hibiscus anthocyanins transport to  apple tissue during ultrasound assisted vacuumModeling of hibiscus anthocyanins transport to  apple tissue during ultrasound assisted vacuumimpregnationimpregnationDinçer C.2ND INTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Adana, Turkey, 3 - 04 August20216. Comparative Analysis of Fruit Flavor and Aroma Compounds in “Finike Oranges”Comparative Analysis of Fruit Flavor and Aroma Compounds in “Finike Oranges”Çiçekoğlu M. A., DİNÇER C., ŞEKER M., TOZLU İ.4th International Agriculture Congress, Nevşehir, Turkey, 05 July 2018, pp.117. EFFECT OF MICROWAVE AND THERMAL VACUUM CONCENTRATION METHODS ON SOME QUALITYEFFECT OF MICROWAVE AND THERMAL VACUUM CONCENTRATION METHODS ON SOME QUALITYPARAMETERS OF LEMON JUICE AND MATHEMATICAL MODELING OF CONCENTRATIONPARAMETERS OF LEMON JUICE AND MATHEMATICAL MODELING OF CONCENTRATIONDİNÇER C.4TH INTERNATIONAL GAP FOOD, AGRICULTURE AND VETERINARY SCIENCES CONGRESS, 26 June 20218. Effect Of Microwave And Thermal Vacuum Concentration Methods On Some Quality Parameters OfEffect Of Microwave And Thermal Vacuum Concentration Methods On Some Quality Parameters OfWatermelon Juice And Mathematical Modeling Of ConcentrationWatermelon Juice And Mathematical Modeling Of ConcentrationDİNÇER C.2nd INTERNATIONAL CUKUROVA AGRICULTURE and VETERINARY CONGRESS, 04 January 20219. Hibiskus (Hibiscus sabdariffa L .)  ekstraktlarının farklı yöntemler ile konsantrasyonununHibiskus (Hibiscus sabdariffa L .)  ekstraktlarının farklı yöntemler ile konsantrasyonununmatematiksel modellenmesi ve ekstraktların kalite özellikleri üzerine etkisinin belirlenmesimatematiksel modellenmesi ve ekstraktların kalite özellikleri üzerine etkisinin belirlenmesiDİNÇER C.Türkiye 13. Gıda Kongresi, Çanakkale, Turkey, 21 - 23 October 2020, pp.7310. Mathematical modeling of concentration of grape, pomegranate and black carrot juices by differentMathematical modeling of concentration of grape, pomegranate and black carrot juices by differentmethodsmethodsDİNÇER C., ÇAM İ. B., TORUN M., BAŞÜNAL GÜLMEZ H., TOPUZ A.3rd EuroSciCon Conference on Food Technology, Atina, Greece, 22 - 23 April 2019, vol.43, no.3, pp.3311. Diallel analysis of temperate maize germplasm for lysine and methionine amino acid content andDiallel analysis of temperate maize germplasm for lysine and methionine amino acid content andstudies for developing quality doubled haploid linesstudies for developing quality doubled haploid linesERDAL Ş., CENGİZ R. R., PAMUKÇU M., ÖZTÜRK A., DİNÇER C., CENGİZ B., SCOTT M. P.13th Asian Maize Conference and Expert Consultation on “Maize for Food, Feed, Nutrition and EnvironmentalSecurity’’, 8 - 10 October 201812. Modeling Inactivation Kinetics of Escherichia coli in Black Mulberry Juice under Heat TreatmentsModeling Inactivation Kinetics of Escherichia coli in Black Mulberry Juice under Heat TreatmentsDİNÇER C., TOPUZ A.19th International Conference on Food Processing Technology and Components, Paris, France, 28 - 29 August2017, vol.19, no.8, pp.250213. Degradation Kinetic of Anthocyanin in Black Mulberry Juice Concentrates Produced by ThermalDegradation Kinetic of Anthocyanin in Black Mulberry Juice Concentrates Produced by ThermalEvaporation and Osmotic DistillationEvaporation and Osmotic DistillationDİNÇER C., TOPUZ A.The Food Factor I Barcelona Conferance, Barcelona, Spain, 2 - 04 November 2016, pp.24814. Meyve Suyu Konsantrasyonunda Ozmotik Distilasyon Yönteminin KullanımıMeyve Suyu Konsantrasyonunda Ozmotik Distilasyon Yönteminin KullanımıDİNÇER C., TOPUZ A.Türkiye 12. Gıda Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.403
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