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KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, vol.38, no.1, pp.78-87, 2018 (SCI-Expanded)
XXX. The stages of candied chestnut production and the influence of the sorbitol used on their properties
Candal C,, MUTLU C,, TONTUL S. A., ERBAS M.
QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.4, pp.351-360, 2018 (SCI-Expanded)
XXXI. Physicochemical, Thermal, and Sensory Properties of Blue Corn (Zea Mays L.)
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Extraction and physicochemical characterization of broiler (Gallus gallus domesticus) skin gelatin
compared to commercial bovine gelatin

Aykin-Dincer E.,, Koc A, ERBAS M.

POULTRY SCIENCE, vo0l.96, no.11, pp.4124-4131, 2017 (SCI-Expanded)

Single and double layered microencapsulation of probiotics by spray drying and spray chilling
ARSLAN-TONTUL S., ERBAS M.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.81, pp.160-169, 2017 (SCI-Expanded)

Quality properties and adsorption behavior of freeze-dried beef meat from the Biceps femoris and
Semimembranosus muscles

AYKIN DINCER E., ERBAS M.

MEAT SCIENCE, vol.121, pp.272-277, 2016 (SCI-Expanded)

Ultrasonication to inactivate the proteolytic enzymes in suni bug-damaged wheat

Durak A. N,, ERBAS M,, Arslan S.

Journal of Cereal Science, vol.71, pp.122-129, 2016 (SCI-Expanded)

Adsorption behaviour of bulgur

ERBAS M., Aykin E,, Arslan S., DURAK A.

FOOD CHEMISTRY, vol.195, pp.87-90, 2016 (SCI-Expanded)

Effects of processing on the chemical composition of rice

Arslan S., ERBAS M., Candal C., MUTLU C.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.4, pp.597-607, 2016 (SCI-Expanded)
Effect of Bicarbonate Salts and Sequential Using of Frying Oil on Acrylamide and 5-
Hydroxymethylfurfural Contents in Coated Fried Chicken Meat

Aykin E, Arslan S, DURAK A, ERBAS M.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.19, no.1, pp.222-232, 2016 (SCI-Expanded)
Microencapsulation of probiotic Saccharomyces cerevisiae var. boulardii with different wall
materials by spray drying

Arslan S, ERBAS M,, Tontul 1, TOPUZ A.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.63, no.1, pp.685-690, 2015 (SCI-Expanded)

Determination of Microbiological and Chemical Properties of Probiotic Boza and Its Consumer
Acceptability

Arslan S, DURAK A, ERBAS M., Tanriverdi E., Giilcan U.

JOURNAL OF THE AMERICAN COLLEGE OF NUTRITION, vol.34, no.1, pp.56-64, 2015 (SCI-Expanded)
EFFECT OF SODIUM METABISULFITE ADDITION AND BAKING TEMPERATURE ON MAILLARD
REACTION IN BREAD

ERBAS M., Sekerci H., Arslan S., DURAK A.

JOURNAL OF FOOD QUALITY, vol.35, no.2, pp.144-151, 2012 (SCI-Expanded)

THE EFFECTS OF DIFFERENT DEBITTERING METHODS ON THE PRODUCTION OF LUPIN BEAN SNACK
FROM BITTER LUPINUS ALBUS L. SEEDS

Erbas M.

JOURNAL OF FOOD QUALITY, vol.33, no.6, pp.742-757, 2010 (SCI-Expanded)

Effects of Extraction Rates of Wheat Flour on Phyllo (Yufka) Properties at Different Storage
Temperatures

ERBAS M., USLU M. K., DEMIR M,, Certel M.

CEREAL CHEMISTRY, vol.87, no.5, pp.398-402, 2010 (SCI-Expanded)

Changes in Total Antioxidant Capacity of Sesame (Sesamum sp.) by Variety

ERBAS M., SEKERCI H., GUL S., FURAT S., YOL E., UZUN B.

ASIAN JOURNAL OF CHEMISTRY, vol.21, no.7, pp.5549-5555, 2009 (SCI-Expanded)

Effects of fermentation time and storage on the water-soluble vitamin contents of tarhana
Certel M., Erbas M,, Uslu M. K,, Erbas M. O.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.87, no.7, pp.1215-1218, 2007 (SCI-Expanded)



XLVI. Effects of fermentation and storage on the organic and fatty acid contents of tarhana, a Turkish
fermented cereal food
Erbas M., Uslu M. K,, Erbas M., Certel M.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.19, no.4, pp.294-301, 2006 (SCI-Expanded)
XLVIL. The effect of fermentation and storage on free amino acids of tarhana
Erbas M., ERTUGAY M. F., Erbas M., Certel M.
INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.56, no.5, pp.349-358, 2005 (SCI-Expanded)
XLVIII. Moisture adsorption behaviour of semolina and farina
Erbas M., ERTUGAY M. F,, Certel M.
JOURNAL OF FOOD ENGINEERING, vol.69, no.2, pp.191-198, 2005 (SCI-Expanded)
XLIX. Some chemical properties of white lupin seeds (Lupinus albus L.)
Erbas M,, Certel M,, Uslu M. K.
FOOD CHEMISTRY, vol.89, no.3, pp.341-345, 2005 (SCI-Expanded)
L. Microbiological and chemical properties of Tarhana during fermentation and storage as wet -
sensorial properties of Tarhana soup
Erbas M,, Certel M,, Uslu M. K.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.38, no.4, pp.409-416, 2005 (SCI-Expanded)
LI. Comparison of different extraction and detection methods for sugars using amino-bonded phase
HPLC
Karkacier M., Erbas M., Uslu M. K,, Aksu M.
JOURNAL OF CHROMATOGRAPHIC SCIENCE, vol.41, no.6, pp.331-333, 2003 (SCI-Expanded)

Articles Published in Other Journals

I. INVESTIGATION OF DIFFERENT METHODS FOR PRODUCTION OF VITAMIN C FROM 2-KETO-L-

GULONIC ACID MOLECULE
MUTLU C., Candal Uslu C., ERBAS M.
GIDA, vol.48, no.2, pp.394-404, 2023 (Peer-Reviewed Journal)

I. CAKE PRODUCTION WITH PROBIOTIC Alkalihalobacillus clausii SPORES
Ersoy G., Arslan-Tontul S.,, ERBAS M.
GIDA, vol.48, no.1, pp.16-24, 2023 (Peer-Reviewed Journal)

III. NADIR BiR SEKER OLAN D-ALLULOZUN BESLENMEDE KULLANIM IMKANLARI VE URETIM
YONTEMLERI
OZHANLI H,, BiLGIN D. G., MUTLU C,, ERBAS M.
GIDA, vol.46, no.4, pp.925-938, 2021 (Peer-Reviewed Journal)

IV. Sitrik Asit Uretimi ve Saflagtirilmasi
ERBAS M., OZTURK M.
GIDA, vol.46, no.2, pp.296-310, 2021 (Peer-Reviewed Journal)

V. Farkh Oranlarda Peynir Alt1 Suyu Kullaniminin Beyaz ve Tam Bugday Unlarindan Uretilen Ekmeklerin
Bazi Ozellikleri Uzerine Etkisi
CANSIZ Z., CANDAL C, MUTLU C,, ARSLAN TONTUL S., ERCAN R, ERBAS M.
Gida, vol.45, no.1, pp.125-135, 2020 (Peer-Reviewed Journal)

VI. D-glikozdan D-sorbitol ve L-askorbik Asit Uretimi: Bu Bilesiklerin Ozellikleri, Kullanim Alanlari1 ve
Saglik Uzerine Etkileri
MUTLU C., ERBAS M.
Gida, vol.45, no.1, pp.92-102, 2020 (Peer-Reviewed Journal)

VI. Bazi Tahil Benzeri Uriinlerin Glutensiz Kek Uretiminde Kullanimi
MUTLU C., ARSLAN TONTUL S., CANDAL C, ERBAS M.
GIDA, vol.44, no.5, pp.770-780, 2019 (Peer-Reviewed Journal)
VIII. KURUTULMUS ET URUNLERININ KALITE OZELLIKLERI



AYKIN DINCER E., ERBAS M.
GIDA, vol.44, no.3, pp.472-482, 2019 (Peer-Reviewed Journal)
IX. Fenilketoniiri hastalari i¢in fenilalanin igerigi azaltilmis bir un gelistirilmesi
KILIC BUYUKKURT 0. DURAK A. N, ERBAS M.
Gida, vol.43, no.5, pp.812-825, 2018 (Peer-Reviewed Journal)
X. Vakum Kurutma Yoéntemi Kullanilarak Uretilen Sade ve Meyveli Bal Tozlarinin Baz Fiziksel, Kimyasal
ve Duyusal Ozelliklerinin Belirlenmesi
MUTLU C,, ERBAS M.
GIDA, vol43, pp.432-445, 2018 (Peer-Reviewed Journal)
XI. Ciya Tohumundan Ultrason Destekli Yag Ekstraksiyonunun Optimizasyonu
ARSLAN TONTUL S., MUTLU C,, KOC A, ERBAS M.
GIDA, vol.43, pp.393-402, 2018 (Peer-Reviewed Journal)
XI. ETIN TUZLANMASI iSLEMINDE VAKUMLU EMDIRIM TEKNiGININ KULLANILMASI
AYKIN DINCER E., ERBAS M.
GIDA, vol.43, no.1, pp.139-150, 2018 (Peer-Reviewed Journal)
XIII. Etin tuzlanmasi isleminde vakumlu emdirim tekniginin kullanilmasi
AYKIN DINCER E., ERBAS M.
GIDA, vol.43, no.1, pp.139-150, 2018 (Peer-Reviewed Journal)
XIV. Biyoaktif gida bilesenlerinin piiskiirterek dondurma yontemi ile mikroenkapsiilasyonu
ARSLAN TONTUL S., ERBAS M.
Gida/ The Journal of Food, vol.43, no.1, pp.11-20, 2018 (Peer-Reviewed Journal)
XV. ETIN TUZLANMASI iSLEMINDE VAKUMLU EMDiRiM TEKNiGININ KULLANILMASI
AYKIN E, ERBAS M.
Gida, vol43, no.1, pp.139-150, 2018 (Peer-Reviewed Journal)
XVIL. Bal ve Diger Ar1 Uriinlerinin Bazi1 Ozellikleri ve insan Saghgi Uzerine Etkileri
MUTLU C., ERBAS M., ARSLAN TONTUL S.
AKADEMIK GIDA, vol.15, no.1, pp.75-83, 2017 (Peer-Reviewed Journal)
XVII. Gidalarda polisiklik aromatik hidrokarbon bilesiklerinin bulunusu ve saglk iizerine etkileri
KILIC 0., AYKIN E., ERBAS M.
GIDA, vol42, pp.127-135, 2017 (Peer-Reviewed Journal)
XVIII. GIDALARDA POLISIKLIK AROMATIK HIDROKARBON BILESIKLERININ BULUNUSU VE SAGLIK UZERINE
ETKILERI
KILIC 0., AYKIN E., ERBAS M.
Gida, vol42, no.2, pp.127-135, 2017 (Peer-Reviewed Journal)
XIX. Enzime Direngli Nisasta Uretim Yéontemleri ve Gida Endiistrisinde Kullanim Amaglari
Candal C., Kili¢ 0., ERBAS M.
Gida, vol41, no.6, pp.419-426, 2016 (Peer-Reviewed Journal)
XX. Sorpsiyon izotermlerinin Belirlenmesi ve Céziimii
ERBAS M., CANDAL C, KILIC 0, MUTLU C.
Gida, vol.3, no.41, pp.171-178, 2016 (Peer-Reviewed Journal)
XXI. FARKLI KAYNAKLARDAN URETILEN JELATININ OZELLIKLERI VE SAGLIK UZERINE ETKILERI
AYKIN E, ERBAS M.
Gida, vol41, no.3, pp.179-186, 2016 (Peer-Reviewed Journal)
XXII. Gidalarin nem sorpsiyon izotermlerinin belirlenmesi ve esitliklerinin ¢oziimi
ERBAS M., CANDAL C,, KILIC 0., MUTLU C.
GIDA, 2016 (Peer-Reviewed Journal)
XXIII. Farkl kaynaklardan iiretilen jelatinin 6zellikleri ve saglik iizerine etkileri
AYKIN E, ERBAS M.
GIDA, 2016 (Peer-Reviewed Journal)
XXIV. GIDALARDA BULUNAN SUYUN FIZIKOKIMYASALDURUMU ve SORPSIYON IZOTERMLERI
AYKIN E, ARSLAN TONTUL S.,, DURAK A. N,, ERBAS M.



GIDA, vol.40, no.2, pp.109-116, 2015 (Peer-Reviewed Journal)
XXV. Gidalarda Bulunan Suyun Fizikokimyasal Durumu Ve Sorpsiyon izotermleri
AYKIN E, ARSLAN TONTUL S.,, DURAK A. N,, ERBAS M.
GIDA, no.40, pp.109-116, 2015 (Peer-Reviewed Journal)
XXVI. GIDALARDA BULUNAN SUYUN FiZiKOKIMYASAL DURUMU ve SORPSIYON iZOTERMLERI
AYKIN E, Arslan S, DURAK A. N,, ERBAS M.
Gida, vol.40, pp.1-8, 2014 (Peer-Reviewed Journal)
XXVI. GIDALARDA BULUNAN SUYUN FiZiKOKIMYASAL DURUMU ve SORPSIYON iZOTERMLERI
AYKIN E,, Arslan S, DURAK A. N,, ERBAS M.
Gida, vol.40, pp.1-8, 2014 (Peer-Reviewed Journal)
XXVII. GIDALARDA BULUNAN SUYUN FiZiKOKIMYASAL DURUMU ve SORPSIYON iZOTERMLERI
AYKIN E,, Arslan S, DURAK A. N,, ERBAS M.
Gida, vol40, pp.1-8, 2014 (Peer-Reviewed Journal)
XXIX. Kirmizi Et Tiiketiminin Saghk Uzerine Etkileri
ERBAS M., AYKIN E.
Et Ureticileri Birligi, Kirmizi1 Et Sektdr Yayini, no.29, pp.30-35, 2014 (Non Peer-Reviewed Journal)
XXX. Seliiloz Ve Seliiloz Tiirevi Diyet Liflerin Ozellikleri Ve Firin Uriinlerinde Kullanim imkanlar:
ARSLAN TONTUL S., ERBAS M.
GIDA, no.39, pp.243-250, 2014 (Peer-Reviewed Journal)
XXXI. Tahil depolamada zararlarin olusum mekanizmalari ve depolamanin temel prensipleri
ERBAS M., DURAK A. N., ARSLAN TONTUL S.
Miller /Degirmenci, no.46, pp.66-78, 2013 (Non Peer-Reviewed Journal)
XXXII. Unlarda gida giivenligi riskleri ve giivenli un iiretimi i¢cin un fabrikalarinda hijyen ve sanitasyon
ERBAS M., ARSLAN TONTUL S., DURAK A. N.
Miller/Degirmenci, no.44, pp.52-65, 2013 (Non Peer-Reviewed Journal)
XXXIII. Aghgin Onlenmesi ve Gida Giivencesinin Saglanmasi
ERBAS M,, Arslan S, ARSLAN TONTUL S.
Gida Miihendisligi Dergisi, vol.36, pp.50-59, 2012 (Peer-Reviewed Journal)
XXXIV. Serbest Radikallerin Onemi ve Gida isleme Sirasinda Olusumu
ERBAS M., Sekerci H.
GIDA, vol.6, pp.349-356, 2011 (Peer-Reviewed Journal)
XXXV. Nisasta Miktarinin ve Géven Suyu ilavesinin Lokumlarin Bazi Ozellikleri Uzerine Etkileri
USLU M. K., ERBAS M., TURHAN I, TETIK N.
GIDA, vol.5, no.35, pp.331-337, 2010 (Peer-Reviewed Journal)
XXXVI. Gida GUvenligi
ERBAS M., DURAK A. N,, ARSLAN TONTUL S.
Food Sektor, no.52, pp.42-46, 2009 (Non Peer-Reviewed Journal)
XXXVII. Fonksiyonel gida bileseni olarak fitosteroller
TETIK N., ERBAS M., TURHAN 1.
Gida, vol.32, no.6, 2007 (Peer-Reviewed Journal)
XXXVIII. Influence of Different Microwave Seed Roasting Processes on the Changes in Quality and Fatty Acid
Composition of Tehina (Sesame Butter) Oil.
OZDEMIR F., GOLUKCU M., ERBAS M.
AKkd. Uni. Ziraat Fak. Dergisi, vol.19, no.2, pp.207-216, 2006 (Peer-Reviewed Journal)
XXXIX. Influence of different microwave seed roasting processes on the changes in quality and fatty acid
composition of tehina (sesame butter) oil
OZDEMIR F., GOLUKCU M., ERBAS M.
Mediterranean Agricultural Sciences, vol.19, no.2, pp.207-216, 2006 (Peer-Reviewed Journal)
XL. Siine, Eurygaster spp., (hemiptera: scutelleridae) boceklerinin bugdaylara verdikleri teknolojik
zararlar ve zararlarin azaltilma ¢aligmalari
ERBAS M.



Unlu Mamuller Teknolojisi, vol.69, pp.33-43, 2005 (Peer-Reviewed Journal)
XLL. Yas ve Kuru Tarhananin Seker Igerigine Fermentasyon ve Depolamanin Etkisi

ERBAS M., CERTEL M,, USLU M. K.
GIDA, vol.29, no.4, pp.299-305, 2004 (Peer-Reviewed Journal)

XLII. Ticari sartlarda ekmek iiretiminde patates ve yulaf unu kullanmanin hamur ve ekmek 6zelliklerine
etkileri
Erbas M. 0., CERTEL M,, Ozgelik M. S, ERBAS M.
GIDA, vol.2, pp.139-147, 2004 (Peer-Reviewed Journal)

XLIII. Cay tohumunun bazi 6zellikleri ve ¢ay tohumu yaginin yag asiti kompozisyonu
OZDEMIR F., GOLUKCU M., ERBAS M.
GIDA, vol.2, pp.135-138, 2001 (Peer-Reviewed Journal)

XLIV. Cay tohumunun bazi 6zellikleri ve ¢ay tohumu yaginin yag asidi kompozisyonu
OZDEMIR F., GOLUKCU M., ERBAS M.
GIDA, vol.26, no.2, pp.135-138, 2001 (Peer-Reviewed Journal)

XLV. Ortodoks ve GCaykur Yontemi ile Uretilen Farkli Sinif Caylarin Mineral igerikleri
OZDEMIR F., TOPUZ A, ERBAS M.
Turkish Journal of Agriculture and Forestry, vol.23, no.4, pp.809-815, 1998 (Scopus)

XLVI. Ortodoks ve Caykur yontemleri ile iiretilen farkl sinif ¢aylarin mineral igerikleri
OZDEMIR F., TOPUZ A, ERBAS M.
TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.23, pp.809-815, 1998 (Scopus)

Books & Book Chapters

I. Bolim 8 Kalsiyum Miktarinin Kompleksometrik Yontemle Belirlenmesi
ERBAS M., ARSLAN TONTUL S.
in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabi ile Birlikte), , Editor, Nobel, Ankara, pp.63-67, 2021
II. Hububat Depolama
ERBAS M., ARSLAN TONTUL S.
in: Hububat Bilimi ve Teknolojisi, Hamit KOKSEL, Oguz ACAR, Buket CETINER, Filiz KOKSEL, Editor, SIDAS Medya
Ltd. Sti., izmir, pp.191-205, 2021
IIl. Bolim 7 indofenol Yontemi ile C Vitamini Belirlenmesi
ERBAS M., DURAK A. N.
in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabu ile Birlikte), Kamile Nazan Turhan, Editor, Nobel, Ankara,
pp.57-60, 2020
IV. Ornekleme ve Ornek Hazirlama
ERBAS M., AYKIN DINCER E.
in: Gida Analizi ve Gida Analizi Laboratuvar El Kitabi, Turhan K.N,, Editor, Nobel Akademik Yayincilik, Ankara,
pp.71-81, 2020
V. Boélim 16 imiinoserolojik Yontem ile Gidalarda Gliadin Tespiti
ERBAS M., DURAK A. N.
in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabi ile Birlikte), Kamile Nazan Turhan, Editor, Nobel, Ankara,
pp.131-135, 2020
VI. Boliim 9 Ferrozin Testi ile Etteki Demirin Tespiti
ERBAS M., AYKIN DINCER E.
in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabu ile Birlikte), Kamile Nazan Turhan, Editor, Nobel, Ankara,
pp.71-73, 2020
VII. Bélim 5 Ornekleme ve Ornek Hazirlama
ERBAS M., AYKIN DINCER E.
in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabu ile Birlikte), Kamile Nazan Turhan, Editor, Nobel, Ankara,
pp.71-81, 2020



VIIL

IX.

Béliim 21 Yansitma ve Gegirgenlik Spektrumlarindan CIE Renk Ozelliklerinin Hesaplanmasi
ERBAS M., ARSLAN TONTUL S.

in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitab1 ile Birlikte), Kamile Nazan Turhan, Editor, Nobel, Ankara,
pp.173-177,2020

Bo6liim 4 Analitik Verilerin Degerlendirilmesi

ERBAS M., ARSLAN TONTUL S.

in: GIDA ANALIZI (Gida Analizi Laboratuvar El Kitabu ile Birlikte), Kamile Kazan Turhan, Editor, Nobel, Ankara,
pp.55-67,2020

Probiotic Cereal-Based Fermented Functional Foods

ARSLAN TONTUL S., ERBAS M.

in: Fermented Foods, Part I: Biochemistry and Biotechnology, Ray C. R, Montet D., Editor, Crc Press, Florida,
pp.211-228, 2016

Refereed Congress / Symposium Publications in Proceedings

L

IL.

1L

IV.

VL

VIL

VIIL

IX.

Investigation of the Development Possibilities of a Liquid Sourdough to be Used in the Production of
Sourdough Bread

SUMBUL M., CANDAL USLU C., ERBAS M.

10th Central European Congress on Food (10thCEFood), Sarajevo (Saraybosna), Bosnia And Herzegovina, 10 - 11
June 2021

Tahillarda Lipit Oksidasyonu Uzerine Stabilizasyon Yéntemleri

KOC A., CANDAL USLU C,, ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.82

Eksi Hamur Fermantasyonunun Ekmek Hamurundaki Besin Bilesenleri ve Ekmegin Kalite Ozellikleri
Uzerine Etkisi

CANDAL USLU C, KOC A, ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.93

Nadir bir seker olan alliillozun iiretimi ve beslenmede kullanim imkanlari

OZHANLI H., BILGIN D. G., MUTLU C., ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.80

Fonksiyonel bir gida olarak ar1 siitii ve 6zellikleri

MUTLU C., ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.440

Tiirkiye'nin farkl bolgelerinden toplanan bal é6rneklerinin bazi fiziksel, kimyasal ve biyolojik
ozellikleri

MUTLU C,, BILGIN D. G., KOC A, OZTURK M., SUMBUL M., CANDAL C., 0ZHANLI H., ARSLAN TONTUL S., AKDENIZ G.,
ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.76

Diinya gida programina bir gida yardim 6nerisi olarak tarhana

BILGIN D. G, 0ZHANLI H., MUTLU C,, ERBAS M.

Tiirkiye 13. Gida Kongresi, Canakkale, Turkey, 21 - 23 October 2020, pp.79

The influence of salt content on drying kinetics of beef slices

AYKIN E, ERBAS M.

3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.199
Determination of Functional Properties of Some Pseudocereals

Arslan Tontul S, MUTLU C,, Candal C., ERBAS M.

3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.195

The influence of salt content on quality characteristics of dried beef slices

AYKIN E, ERBAS M.

3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.367



XL

XIL

XIIL

XIV.

XV.

XVL

XVIL

XVIIIL

XIX.

XX

XXIIL.

XXIIL.

XXIV.

XXV.

XXVI.

Effects of Baking Atmosphere on Non-Enzymatic Browning Reactions in Bread

Giilcan U, Durak A. N, MUTLU C., Arslan Tontul S., Candal C., ERBAS M.

3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.219

Fatty Acid Composition of Some Pseudocereals

MUTLU C,, Arslan Tontul S., Candal C., ERBAS M.

3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.256

Sorption Isotherms of Coffee in Different Stages

MUTLU C.,, Candal C,, Kili¢ 0., ERBAS M.

The 10th International Conference on Water in Food, Prag, Czech Republic, 19 - 21 September 2018, pp.39
Nutritional Properties and Health Effects of Some Beekeeping Products

MUTLU C,, CANDAL C., ERBAS M.

Congress in Food Quality and Safety & Health and Nutrition 2018, Ohri, Macedonia, 13 - 15 June 2018, pp.32
Production Strategies of Low Glycemic Index Foods

CANDAL C,, MUTLU C., ERBAS M.

Congress in Food Quality and Safety & Health and Nutrition 2018, Ohri, Macedonia, 13 - 15 June 2018, pp.50
Some quality characteristics of produced and marketed hungarian salami in turkey

KILIC BUYUKKURT 0., AYKIN E., ERBAS M.

2nd EuroSciCon Conference on Food Technology, Roma, Italy, 14 - 16 May 2018, pp.69

Effect of salt content on microbiological quality of dried beef slices

AYKIN E,, KILIC BUYUKKURT 0., ERBAS M.

2nd EuroSciCon Conference on Food Technology, Roma, Italy, 14 - 16 May 2018, pp.63

Production of jelly candy by a minimal process using honey instead of sugar

MUTLU C,, Arslan Tontul S.,, ERBAS M.

31st EFFoST International Conference, Sitges, Spain, 13 - 16 November 2017, pp.2

The volatile compounds of kefir added wet tarhana

Arslan Tontul S, MUTLU C,, Candal C.,, ERBAS M.

31st EFFoST International Conference, Sitges, Spain, 13 - 16 November 2017, pp.1

Candied chestnut produced with sorbitol

Candal C,, Arslan Tontul S, MUTLU C., ERBAS M.

31st EFFoST International Conference, Sitges, Spain, 13 - 16 November 2017, pp.3

Drying Kinetics of Vacuum Dried Beef Meat Slices

AYKIN E, ERBAS M.

19. World Academy of Science, Engineering and Technology Conference Proceedings, Paris, France, 28 - 29 August
2017, pp.2500

Drying kinetics of vacuum dried beef slices

AYKIN DINCER E., ERBAS M.

19th World Academy of Science, Engineering and Technology, Paris, France, 28 - 29 August 2017

Effect of different flours on the physical and sensorial characteristics of meatballs

AYKIN E, KILIC 0, Bilgi¢ B. F.,, ERBAS M.

19. World Academy of Science, Engineering and Technology Conference Proceedings, Paris, France, 28 - 29 August
2017, pp.2501

Use of sprout as enzyme therapy in phenylketonuria

AYKIN DINCER E, DURAK A. N, KILIC BUYUKKURT 0., KOC A, ERBAS M.

International Congress on Medicinal and Aromatic Plants, 10 - 12 May 2017

USE OF DIFFERENT CUMIN DOSES TO IMPROVE THE CHEMICAL AND SENSORIAL CHARACTERISTICS
OF COATED AND FRIED CHICKEN MEAT

AYKIN E, DURAK A. N, KILIC 0., KOC A, ERBAS M.

I. INTERNATIONAL CONGRESS on MEDICINAL and AROMATIC PLANTS: “NATURAL and HEALTHY LIFE”, Antalya,
Turkey, 9 - 12 May 2017, pp.1461

Use of Different Cumin Doses to Improve the Chemical and Sensorial Characteristics of Coated and
Fried Chicken Meat



XXVIIL

XXVIIL

XXIX.

XXX

XXXII.

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

AYKIN E.,, DURAK A. N, KILIC 0., KOC A., ERBAS M.

L. INTERNATIONAL CONGRESS on MEDICINAL and AROMATIC PLANTS: “NATURAL and HEALTHY LIFE”, Konya,
Turkey, 9 - 12 May 2017, pp.1461

Some Physical and Chemical Properties of Blue Corn (Zea Mays L.)

MUTLU C., ARSLAN TONTUL S., CANDAL C., KILIG 0., ERBAS M.

16th European Young Cereal Scientists and Technologists Workshop, Selanik, Greece, 18 - 21 April 2017, pp.12
Some Physical and Chemical Properties of Blue Corn (Zea Mays L.)

MUTLU C., ARSLAN TONTUL S., CANDAL C., KILIG 0., ERBAS M.

16th European Young Cereal Scientists and Technologists Workshop, Selanik, Greece, 18 - 21 April 2017, pp.12
Some Physical and Chemical Properties of Blue Corn (Zea Mays L.)

MUTLU C., ARSLAN TONTUL S., CANDAL C., KILIG 0., ERBAS M.

16th European Young Cereal Scientists and Technologists Workshop, Selanik, Greece, 18 - 21 April 2017, pp.29
Effects of Using Sprouted Wheat on Quality at Bulgur Production

ERBAS M., DURAK A. N,, TEKIN B,, CIFTCI M. E.

16th Europen Young Cereal Scientist and Technologist Workshop, Selanik, Greece, 18 - 21 April 2017, pp.38
Kefir addition in production of wet tarhana

CANDAL C,, MUTLU C.,, ARSLAN TONTUL S., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 18 - 19 March 2017

Determination of Some Physical and Chemical Properties of Gluten-Free Cake Enriched with
Pseudocereals

MUTLU C., ARSLAN TONTUL S., Candal C., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.42

Kefir Addition in Production of Wet Tarhana

Candal C,, MUTLU C,, ARSLAN TONTUL S., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.166

Kefir Addition in Production of Wet Tarhana

Candal C,, MUTLU C,, ARSLAN TONTUL S., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.166

Determination of Some Physical and Chemical Properties of Gluten-Free Cake Enriched with
Pseudocereals

MUTLU C., ARSLAN TONTUL S,, Candal C., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.42

Kefir Addition in Production of Wet Tarhana

Candal C,, MUTLU C,, ARSLAN TONTUL S., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.166

Determination of Some Physical and Chemical Properties of Gluten-Free Cake Enriched with
Pseudocereals

MUTLU C., ARSLAN TONTUL S,, Candal C., ERBAS M.

6th International Congress on Food Technology, Atina, Greece, 16 - 18 March 2017, pp.42

Effects of sage and thyme marinades and cooking techniques on the levels of polycyclic aromatic
hydrocarbons in beef

AYKIN E, KILIC O, CAM 1. B, ERBAS M.

The Food Factor I Barcelona Conference, Barcelona, Spain, 2 - 04 November 2016, pp.317

Effects of sage and thyme marinades and cooking techniques on the levels of polycyclic aromatic
hydrocarbons in beef

AYKIN E, KILIC O, CAM I. B, ERBAS M.

The Food Factor I Barcelona Conference, Barcelona, Spain, 2 - 04 November 2016, pp.317

Effects of sage and thyme marinades and cooking techniques on the levels of polycyclic aromatic
hydrocarbons in beef

AYKIN E, KILIC O, CAM i. B, ERBAS M.

The Food Factor I Barcelona Conference, Barcelona, Spain, 2 - 04 November 2016, pp.317



XLL

XLIL

XLIIL

XLIV.

XLV.

XLVL

XLVIL

XLVIIL

XLIX.

LL

LIL

LIIL

LIV.

LV.

LVL

Rheological Properties of Gelatin Extracted From Broiler Skin

AYKIN E, Kog A, ERBAS M.

FSD 2016 - 2nd Congress on Food Structure Design, Antalya, Turkey, 26 - 28 October 2016, pp.160

Storage Stability of Single and Double Layered Microcapsules of Probiotic Microorganisms

ARSLAN TONTUL S., ERBAS M.

2nd Congress On Food Structure Design, Antalya, Turkey, 26 - 28 October 2016, pp.164

Production of Honey Powder with Vacuum Drying Method and Its Physicochemical Properties
MUTLU C,, ERBAS M.

2nd Food Structure Design, Antalya, Turkey, 26 - 28 October 2016, pp.165-166

The effects of wheat flour particle size on physical properties of pound cake

DURAK A. N, KILIC 0., ERBAS M.

2nd Congress on Food Structure & Design, Antalya, Turkey, 26 - 28 October 2016, pp.181

Some Physical and Chemical Properties of Biscuits Produced as Adding of Flour Containing Different
Levels of Enzyme Resistant Starch

Candal C.,, ERBAS M.

2nd Congress on Food Structure Design, Antalya, Turkey, 26 - 28 October 2016, pp.172

Etiiriinlerinde bulunan polisiklik aromatik hidrokarbon bilesiklerin kromatografik olarak
belirlenmesinde kullanilan ekstraksiyon yontemleri

AYKIN E. ERBAS M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.339

Gidalarin su igerikleri ve su aktivitelerinin fizikokimyasal anlami ve sorpsiyon izotermlerinin 6nemi
ERBAS M., ARSLAN TONTUL S., DURAK A. N, AYKIN E., MUTLU C,, Candal C., Kilig 0.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.112

Farkh Un ve Su Oranlarinin Enzime Direngli Nisasta Olusumu Uzerine Etkileri

Candal C, KILIG 0., ERBAS M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.66

Piiskiirterek Kurutma Yontemi ile Balin Biyoaktif Bilesenlerinin Korunarak Toz Haline Getirilme
imkanlarinin Arastirilmasi

MUTLU C., ERBAS M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.68

Gidalarin su igerikleri ve su aktivitelerinin fizikokimyasal anlami ve sorpsiyon izotermlerinin 6nemi
ERBAS M., ARSLAN TONTUL S., DURAK A. N, AYKIN E., MUTLU C,, Candal C., Kilig 0.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.112

Broiler etlik pili¢ derisi jelatininin aminoasit kompozisyonu ve molekiil agirliginin belirlenmesi
AYKIN E, Kog¢ A, ERBAS M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.475

Gidalarin su igerikleri ve su aktivitelerinin fizikokimyasal anlami ve sorpsiyon izotermlerinin 6nemi
ERBAS M., ARSLAN TONTUL S., DURAK A. N, AYKIN E., MUTLU C,, Candal C., Kilig 0.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.112

Gidalarin su igerikleri ve su aktivitelerinin fizikokimyasal anlami ve sorpsiyon izotermlerinin 6nemi
ERBAS M., ARSLAN TONTUL S., DURAK A. N., AYKIN E., MUTLU C,, Candal C., Kihg 0.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.112

Gidalarin su igerikleri ve su aktivitelerinin fizikokimyasal anlami ve sorpsiyon izotermlerinin 6nemi
ERBAS M., ARSLAN TONTUL S., DURAK A. N., AYKIN E., MUTLU C,, Candal C., Kihg 0.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.112

Buharda Pisirilmis Ekmegin Baz1 Fiziksel ve Duyusal Ozellikleri

DURAK A. N, ERBAS M.

Tiirkiye 12. Gida Kongresi 05-07 Ekim 2016, Edirne, Turkey, 5 - 07 October 2016, pp.505

Fenilketoniiri Hastalig1 ve Fenilketoniiri Hastalarina Yénelik Gida Uretimi

KILIC 0., Candal C., ERBAS M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.67



LVII. Piiskiirterek Kurutma Yéontemi Kullanilarak Isil Stabilizasyonu Yiiksek Probiyotik Mikroorganizma
iceren Mikrokapsiil Uretimi
ARSLAN TONTUL S., ERBAS M.
12. Tiirkiye Gida Kongresi, Edirne, Turkey, 4 - 07 October 2016, pp.50
LVIII. Some Properties of Wheat Sprouts
ERBAS M., MUTLU C,, ARSLAN TONTUL S., Candal C.
International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016, pp.252
LIX. Production of traditional chestnut candy and determination of some physical and chemical
properties
MUTLU C, YASAR S., ARSLAN TONTUL S., CANDAL C., ERBAS M.
The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.432
LX. Cereal based traditional fermented functional foods
ARSLAN TONTUL S., ERBAS M.
The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.588
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October 2014, pp.250
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Volatile Constituents of Boza in Fermentation and Storage
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Volatile Constituents of Boza in Fermentation and Storage

Arslan S., AYKIN E,, DURAK A. N,, ERBAS M.
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AYKIN E. ARSLAN TONTUL S., DURAK A. N., ERBAS M.
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Fonksiyonel gida bileseni olarak diyetsel antioksidantlar
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ERBAS M., Sekerci H., Giil S.
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ERBAS M., TETIK N.
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CXVIII. Evaluation possibilities of white lupin (Lupinus albus L.) seeds as a snack
TETIK N., ERBAS M.
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ERBAS M.
Gida Kongresi, Izmir, Turkey, 19 - 21 April 2005, pp.474-477
CXX. Yas ve kuru tarhananin seker igerigine fermentasyon ve depolamanin etkisi
ERBAS M., CERTEL M,, USLU M. K.
Tiirkiye 8. Gida Kongresi, Bursa, Turkey, 26 - 28 May 2004, pp.17
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ERBAS M., CERTEL M,, USLU M. K.
3. Gida Miihendisligi Kongresi, Ankara, Turkey, 2 - 05 October 2003, pp.707-720
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CERTEL M., ERBAS M,, CANDAL USLU C,, ALPKENT Z,, Project Supported by Higher Education Institutions, Eksi Hamur
Ekmeklerinin Proses Kontaminant iceriklerini Azaltmak i¢in Yeni Bir Pisirme Tekniginin Aragtirilmasi ve Farkh Pisirme
Teknikleriyle Uretilmis Olan Eksi Hamur Ekmeklerinin Kargilagtiriimasi, 2020 - 2022

ERBAS M., CANDAL USLU C,, Siimbiil M., Project Supported by Higher Education Institutions, Eksi Hamur Ekmeklerinin
Uretiminde Kullanilmak Uzere Bir Siv1 Eksi Hamur Ekmegi Mayasinin Gelistirilme imkanlarinin Arastirilmasi, 2020 - 2022
AYKIN DINCER E., ERBAS M., Project Supported by Higher Education Institutions, Diisiik Sicakhkta Vakum Kurutma
Yontemiyle Elde Edilen Kuru Et Uriiniiniin Kalite Karakteristiklerinin Belirlenmesi, 2019 - 2022

Erbas M., Tontul S. A, TUBITAK - AB COST Project, Tiirkiyenin Farkli Bélgelerinde Uretilen Onemli Aricihk Uriinlerinden
Bal Polen ve Propolisin Karotenoid Kompozisyon ve Biyoyarayishigmin Belirlenmesi ve Bu Aricilik Uriinlerinin Saghk
Uzerine Baz Etkilerinin in Vitro Yéntemlerle Aragtirilmasi, 2017 - 2022

Erbas M., TUBITAK Project, D-Glikoz Kullanilarak D-Sorbitol ve L-Askorbik Asit Uretim Imkanlarinin Aragtiriimasi (1005),
2019 - 2021

ERBAS M., Bilgin D. G., Project Supported by Higher Education Institutions, Misir Tanelerinin Depolanma Stabilitesi
Uzerine Farkh Tuz Konsantrasyonlarinin Etkisi, 2019 - 2020

ERBAS M., AYKIN E,, Project Supported by Higher Education Institutions, Minimal islem uygulamalariyla kuru bir et
lirtini Giretmek icin soguk kurutucu, 2018 - 2020

ERBAS M., AYKIN E,, Project Supported by Higher Education Institutions, 1-Extraction and physicochemical

characterization of broiler Gallus gallus domesticus skin gelatin compared to commercial bovine gelatin, 2018 - 2019



ERBAS M., KOC A, Project Supported by Higher Education Institutions, Bugday Embriyosunun Farkl Sicakliklarda Nem
Sorpsiyon izotermlerinin Belirlenmesi ve Oksidasyon Ozelliklerinin Arastirilmasi, 2018 - 2019

ERBAS M., AYKIN E,, Project Supported by Higher Education Institutions, Minimal islem Uygulamalariyla Kuru Bir Et
Uriinii Uretmek i¢in Tasarlanan Bir Soguk Kurutucu ile Kuru Et Uretilmesi ve Uriiniiniin Kalite Karakteristiklerinin
Belirlenmesi, 2016 - 2018

ERBAS M., Project Supported by Higher Education Institutions, Soguk Merkezli Silo Tasarimi, 2015 - 2016

Erbas M., TUBITAK Project, Balin Biyoaktif Bilesenlerinin Korunarak Toz Haline Getirilebilecegi Kurutma Yontemlerinin
Incelenmesi ve Elde Edilen Tozlardan Soguk icecek Hazirlanmasina Yénelik Graniiler Bal Tozu Uretim imkanlarinin
Aragtirilmasy, 2015 - 2016

ERBAS M., ARSLAN S., SELEK I,, Project Supported by Higher Education Institutions, Probiyotik Mikroorganizmalarin
Piiskiirterek Dondurma ve Kurutma Teknikleriyle Mikroenkapsiile Edilerek Probiyotik Kek Uretiminde Kullamim
Imkanlarinin Arastirilmasi, 2014 - 2016

ERBAS M., TUBITAK Project, Alternatif Bir Seker Kaynag1 Olan Sorgumdan Ham Seker Uretimi (1002), 2013 - 2014
ERBAS M,, Other International Funding Programs, Saghg1 Koruyucu ve Gelistirici Fonksiyonel Bir Gida Olarak Probiyotik
Boza Uretimi, Baz1 Ozelliklerinin Belirlenmesi ve Toplum Tarafindan Kabul Edilebilirliginin Arastirilmasi, 2011 - 2012
ERBAS M., TUBITAK Project, Ekmek iiretim siirecinde sekerlerin enzimatik olarak seker alkollerine déniistiiriilmesinin
ekmekte olusan toksik bilesikleri azaltic1 etkilerinin belirlenmesi, 2008 - 2009

ERBAS M., TUBITAK Project, Tahin iiretim amagh susam kavrulmasinda mikrodalga uygulamalari, 2000 - 2000

Patent

ERBAS M., Fenilketoniiri Hastalarina Fenilalanin igerigi Azaltilmis Tam Gidalar Uretim Yontemi, Patent, CHAPTER A
Human Needs, 2019

ERBAS M, Silo Icerisinde Karbondioksit ve Diisiik Rutubet Korumasi Saglayan Tahil ve Diger Tane Uriinler Depolama
Sistemi, Patent, CHAPTER A Human Needs, 2019

ERBAS M., Tahil Bazli Probiyotik Gida Uretimi, Patent, CHAPTER B Implementation of Operations; Transport, 2018
ERBAS M., MUTLU C, Isil islemsiz bal sekerlemesi iiretimi, Patent, CHAPTER B Implementation of Operations; Transport,
2018

ERBAS M., AYKIN DINCER E., Minimal islem Uygulamalariyla Bir Et Uriinii Uretmek icin Soguk Kurutucu, Patent,
CHAPTER F Mechanical engineering; Lighting; Heating; Weaponry; Destroyed Materials, 2017

ARSLAN TONTUL S., ERBAS M., DURAK A. N,, Soguk Merkezli Silo Tasarimi, Patent, CHAPTER A Human Needs, 2015

Activities in Scientific Journals

Publication Committee Member, 2013 - Continues

Journal of Food Engineering, Special Issue Editor, 2016 - 2018

Tasks In Event Organizations

Erbas M,, 2nd Food Structure Design Congress, Scientific Congress, Antalya, Turkey, Ekim 2016

Scientific Research / Working Group Memberships

CA18101 - Sourdough Biotechnology Network Towards Novel, Healthier and Sustainable Food and Bioprocesses,
AKDENIZ UNIVERSITESI, Turkey, https://www.cost.eu/actions/CA18101/#tabs|Name:overview, 2018 - Continues
European network to advance carotenoid research and applications in agro-food and health (EUROCAROTEN),
European Cooperation in Science and Technology, Belgium, https://www.eurocaroten.eu/, 2016 - Continues

The application of innovative fundamental food-structure-property relationships to the design of foods for health,



wellness and pleasure, European Cooperation in Science and Technology, Belgium,
http://www.foodstructuredesign.net/, 2010 - 2014

Metrics

Publication: 235
Citation (WoS): 722
Citation (Scopus): 989
H-Index (WoS): 15
H-Index (Scopus): 16

Congress and Symposium Activities

2nd Food Structure Design Congress, Attendee, Antalya, Turkey, 2016

Tiirkiye 12. Gida Kongresi, Attendee, Edirne, Turkey, 2016

15. International Cereal and Bread Congress, Attendee, istanbul, Turkey, 2016

1st Congress on food structure desing, Attendee, Porto, Portugal, 2014

Tiirkiye 11. Gida Kongresi, Attendee, Hatay, Turkey, 2012

COST (European Cooperation in Science and Technology) - First Meeting of the Management Committee of COST Action
FA1001, Attendee, Brussel, Belgium, 2010

Tiirkiye 10. Gida Kongresi, Attendee, Erzurum, Turkey, 2008

International Association for Cereal Science and Technology, Attendee, Istanbul, Turkey, 2008
2. Internaitonal Congress on Food and Nutrition, Attendee, istanbul, Turkey, 2007

Hububat 2006, Attendee, Gaziantep, Turkey, 2006

Tiirkiye 9. Gida Kongresi, Attendee, Bolu, Turkey, 2006

Tiirkiye 8. Gida Kongresi, Attendee, Bursa, Turkey, 2004

2000’li Yillarda Gida Bilimi ve Teknolojisi Kongresi, Attendee, izmir, Turkey, 1999

Scholarships

Egitim Bursu, Foundation, 2008 - 2008

Awards

ERBAS M., Altin Madalya Sertifikas1 / Gold Medal Certificate, Bilim Sanayi ve Teknoloji Bakanligi, Patent Odiilii, 2.
Uluslararasi Bulus Fuari, ISIF2017, March 2017
ERBAS M., Gida Tasarim Yarigmasl, Tiirkiye ihracaatgilar Meclisi, October 2014

Visual Activities

ERBAS M., Radio Program, 2017 - 2018
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