
3rd International Congress on Food Technology ICFT3 
October 10-12, 2018 Cappadocia/ Nevşehir/Turkey 

Congress Centum of Nevşehir Hacı Bektaş University 
Final Poster Presentation Program  

Updated in October 01, 2018  
 
 

Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Ağagündüz, D. 
P338; Tea, coffee and chocolate consumption of adolescent 
volleyball players according to their training schedule P02; 01 

Ağçam, E. P187; A research on evaluation of orange peels P01; 01 
Akpınar, M.  P385, Lactobacilli as a cause of deterioration in pastry P04; 01 
Aktop, S.  P122; Virulence factors of Enterococcus spp. isolated from food P04; 02 
Aktop, S.  P123; Biofilm formation by Enterococcus spp. P04; 03 

Aktop, S.  
P127; Antimicrobial activity of Enterococcus strains against Listeria 
monocytogenes 

P04; 04 

Alp, H.  P412; Advantages of dietary fiber in meat and meat products P05; 45 
Alp, H.  P189; Traditional Taşkent desserts and production P05; 46 
Alp, H.  P289; Plant based additives used in meat products P05; 47 
Avcı, A.  P196;Biosynthesis of nanoparticles via bacterial routes P02; 02 

Avcı, A.  
P197; Physicochemical and antioxidant properties of tarhana 
produced using corn flour and kefir P05; 03 

Aykın Dinçer, E.  P199; The influence of salt content on drying kinetics of beef slices P01; 03 

Aykın Dinçer, E.  
P367; The influence of salt content on quality characteristics of dried 
beef slices 

P01; 04 

Bağder Elmacı, S.  
P200; Determination of antimicrobial activity of lactic acid bacteria 
isolated from a traditional cheese “surk” 

P04; 05 

Bayındır Gümüş, 
A.  

P202; Surimi seafood and its effects on health P02; 03 

Baysal, H.  
P421; UV-C irradiation for decontamination of blueberries and 
redberries 

P01; 05 

Baytur, S.  P203; Fatty acid composition of game bird meats P01; 06 
Beylikçi, S. C.  P310; Single cell protein from yeast P04; 06 

Bezirtzoglou, E. 
P433; Influence of nutrition and other factors upon the oral microbial 
microflora 

P05; 04 

Bezirtzoglou, E. 
P434; Greek wine: production, quality, safety, hygiene and 
perspectives P05;05 

Bezirtzoglou, E. P435; Olive oil: Varieties, production and health benefits P05;06 
Bildir, B.  P206, Relationship between cholesterol and diet P02; 04 

Bozkır, H.  
P426; Concentration of orange juice by vacuum microwave 
evaporator P01; 07 

Burukoğlu, R.  
P402; Research on the effects of vegetable fibers on veal burger and 
meatball products P01; 08 

Çabaroğlu, T.  
P207; The effect of storage time on essential oil and aroma 
composition of anise seeds (Pimpinella anisum l.) P03; 01 

Çakır, İ.  P178; Lactic acid bacteria, probiotics and gut microbiota P04; 07 

Candal, C. 
P219; Effects of baking atmosphere on non-enzymatic browning 
reactions in bread 

P03; 02 

Cavuldak, Ö. A.  P188; Cherry laurel (karayemiş) as a functional food ingredient P05; 07 

Çelebi, K. 
P436; Comparison of different coating substances in the 
encapsulation of lycopene P05; 08 



Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Cerit, İ.  
P372; Effect of active and passive modified atmosphere packaging on 
the bioactive content of red peppers (Capsicum annuum L.) P03; 03 

Çiçek, Ü.  
P212;The sensory properties of bez sucuk produced with various 
meat : fat ratio P01; 09  

Çiçek, Ü.  
P317; The sensory properties of bez sucuks produced with different 
starter cultures P05; 09 

Çolak Şaşmazer, 
R.  P346; A high protein content probiotic fresh cheese: probiotic quark P05; 10 

Değirmencioğlu, 
N.  

P216; Effect of chloride salt mixtures on the mineral content and 
organoleptic profiles of Gemlik cv. dry-salted olives P01; 10 

Değirmencioğlu, 
N.  

P215; Antibacterial activities of fresh and dried Vaccinium myrtillus 
fruit and leaf extracts and phenolic compounds against food 
pathogens and probiotics 

P04; 08 

Demir, C.  P146; Essential volatile components in olive and olive oil   P05; 01 
Demirok Soncu, 
E.  P296; Proteomic approach in meat science and technology P01; 11 

Deniz, D.  
P408; The antimicrobial properties and effect mechanisms of some 
plants P04; 09 

Dilek, N.M.  
P109 ; Comparison of the information, attitudes, and consumptions of 
the adult individuals living in Akşehir toward frozen food products P02; 05 

Dilek, N.M.  
P110; Identification of salt consumptions of adult individuals living in 
Akşehir P02; 06 

Dilek, N.M.  
P111; Identification of information, attitudes, and consumptions 
toward whole-grain (whole-cereal) products of adult individuals living 
in Akşehir 

P02; 07 

Dilek, N.M.  
P112; Identification of information, attitudes , and consumptions 
toward probiotic products of adult individuals living in Akşehir P02; 08 

Dilek, N.M.  
P113; Identification of pasteurized (daily) and UHT milk 
consumptions, and information levels of adult individuals living in 
Akşehir 

P02; 09 

Döner, D.  P398; Thawing of frozen spinach puree by ohmic heating method P01; 12 
Duman, E.  P162; Evening primrose oil and its effects on health P02; 10 

Durak, N.  
P384; Determination of trace element contents in stevia rebaudiana 
leaves and extracts 

P03; 04 

Durmaz, K.  
P401; Investigation of the fermentation activity of different commercial 
yeasts on dough development in bakery industry 

P03; 05 

Ekşi Karaağaç, H.  
P224; Determination of volatile compounds by gc/ qtof-ms and 
sensory profile in red and black currants 

P05; 11 

Elal Muş, T.  
P395; Staphylococcus aureus contamination in raw milk, butter cream 
and ready-to-eat dairy products P04; 10 

Elmacı, Y.  
P136; Determination of volatile compounds of black and white myrtle 
(Myrtus communis L.) fruits by spme/gc/ms P03; 06 

Elmacı, Y.  
P164; Optimization of some conditions for the analysis of volatile 
compounds P03; 07 

Elmacı, Y.  P165; Sugar reduction in chocolate using taste-odor interaction P05; 12 

Erdem, G. M.  
P147; Pectin production from food wastes: current status and future 
perspectives 

P05; 13 

Erdur, S.  P125; Sage (Salvia officinalis l.) and its antimicrobial effects P04; 11 

Erdur, S.  
P126; Microbiological quality properties of breads produced with 
different concentrations of sage (Salvia officinalis l.) extracts P04; 12 

Ergin, F.  P226; Adaptation mechanisms of probiotic bacteria to osmotic stress P04; 15 
Ergin, F.  P227; Biofouling problem in dairy processing industry P04; 16 



Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Ergül, N.  
P228; Application of nano antimicrobial substances to conventional 
packaging materials and testing with the cake products P03; 08 

Erinç, H.  P167; Different sized quinoa brans effects on cake quality P03; 09 

Erinç, H.  
P166; Effectiveness of low temperature crystallization method in 
purification of the oleic and linoleic acid 

P05; 14 

Erinç, H.  P168; Different sized quinoa brans effects on biscuit quality P05; 15 
Erkmen, O.  P148; Mycotoxins stability during food processing P04; 17 
Ertekin, Ö.  P229; Some properties of wild plum vinegar P05; 16 

Eyiler, E.  
P320; Effect on xhantan gum, locust bean gum and guar gum on 
thermal properties of meat proteins P01; 13 

Eyiz, T. V.   
P324; Enrichment of gluten-free pasta with protein-rich legumes and 
improvement with different hydrocolloids P05; 17 

Eyiz, T. V.  P305; Physical and sensory properties of persimmon leather (pestil) P05; 18 
Eyiz, T. V.  P306; Use of grapes and their products in the cereals industry P05; 19 

Eyiz, T. V.  
P326; Effect of some functional ingredients on physical and sensory 
properties of gluten free cakes 

P05; 20 

Eymir, Ö.  
P331, Effect of poppy seeds on some physical and sensory properties 
of puffed rice-corn cakes 

P03; 10 

Eymir, Ö.  P332; Utilization of chia seed in gluten free tarhana production P03; 11 

Eymir, Ö.  
P333; Improvement of nutritional and technological properties of 
cookies containing different dietary fiber sources P03; 12 

Eymir, Ö.  
P334, Effect of different processes on rheological properties of wheat 
germ-wheat flour blends P03; 13 

Ghannadjasl, F.  
P377; The effect of moderate diet-induced weight loss on intracellular, 
extracellular, and total body water P02; 11 

Gündüz, H.  P150; The use of ultrasound technology in seafood sector P01; 14 
Gündüz, H.  P151, The dangers from consumption of puffer fish P02; 12 
Günhan, R. S. P300; Functional beverage; black cumin coffee P05; 21 

Güzel, M.  
P418, Determination of colistin resistance in Escherichia coli isolates 
from foods in Turkey, 2011-2015 P04; 18 

Halkman, H.  P230; Foodomics in food microbiology P04; 19 

Hamzaoğlu, F.  
P396; Effects of various amino acids and phs on the thermal stability 
of anthocyanins in strawberry juice 

P01; 15 

Hamzaoğlu, F.  
P397; Changes in polyphenols and antioxidant activity in strawberry 
juice concentrates during storage at various temperatures 

P01; 16 

İçier, F.  
P403; Performance analyses of a novel heat exchanger; inductive 
heater 

P05; 22 

İrkin, R.  
P236, Addition of some organic acids in white cheeses’ brine 
solutions and the effects on the microbiological and sensorial 
properties of white cheese 

P04; 20 

İrkin, R.  
P237; Determinations of Salmonella spp. and Staphylococcus aureus 
in raw and ready to eat meat products collected from Balıkesir and 
İzmir regions 

P04; 21 

İrkin, R.  P238; Rapid detection methods of meat and meat product's spoilage P04; 22 

Kaba, E.  
P239; Isolation of betalain from red beet (Beta vulgaris) by using solid 
phase extraction systems 

P03; 14 

Kabakçı, S.  
P406; Effects of copigment sources on sour cherry anthocyanins at 
various heating temperatures 

P01; 18 

Kabil, E.  
P389; The lipolytic enzyme activities of pastirma types produced with 
different salt levels 

P01; 19 

Kara, O. O.  
P416, Determination of the some quality properties of extra virgin 
olive oil samples sold in Antalya 

P03; 15 



Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Karabıyıklı, Ş.  P314; Salmonella outbreaks in recent year P04; 23 

Karabıyıklı, Ş.  
P182; Surviaval of probiotic cultures in fruit and vegetable juice 
mixture during refrigerated storage 

P05; 23 

Karaoğlan, H. A.  
P242; Change of intracellular proline and trehalose level of yeast: 
Saccharomyces cerevisiae after stress applications 

P02; 13 

Karataş, A. B.  
P243, Determination of aminoacid compositions of ketencik and 
corekotu seeds by HPLC 

P03; 16 

Kaya, M.  
P392; Volatile profile of heat-treated sucuk produced with different 
nitrite and sodium ascorbate levels* 

P01; 20 

Kaygısız, M. 
P307; Effect of resistant starch addition on the yield, color and 
sensory properties of salted yoghurt 

P05; 24 

Keskin Kuzey, F.  P411; Bebeto fruit strings P02; 14 

Ketenoğlu, O. 
P142; "Cezerye" from oleaster fruit (Elaeagnus angustifolial.) ─ 
assessment of different hydrocolloids P05; 25 

Kılıç Kanak, E.  P129; Antimicrobial properties of aromas P04; 24 

Kılıç Kanak, E.  
P316, Antioxidant and antimicrobial properties of sumac and 
oleuropein P04; 25 

Kızılkaya, P.  
P388; Effects of chitosan and chitosan based nanocomposite 
coatings on microbiological and physicochemical properties of 
rainbow trout fillets 

P03; 17 

Koç, M.  P245; Drying characteristics of jujube (Zizyphus jujuba) fruit P05; 26 

Küçükçetin, A.  
P249; Influence of cold and heat adaptation treatments on fatty acid 
composition of Lactobacillus acidophilus cell membrane P04; 26 

Küçükçetin, A.  P250, Polycyclic aromatic hydrocarbons (PAH) in dairy products P05; 27 

Kutlu Kantar, N.  
P137; Microwave-assisted extraction of total phenolic compounds 
from cornelian cherry (Cornus mas) 

P05; 28 

Kutlu Kantar, N. P138, Ohmic heating applications in food engineering: A review P05; 29 

Kutlu, B.  
P422; Novel applications of vacuum impregnation in fruit and 
vegetable processing technology P01; 21 

Kütük Ayhan, D.  
P366; Surface properties and exopolysaccharide production of biofilm 
forming microorganisms isolated from a dairy plant P04; 27 

Kütükoğlu, F.  P251; Natural methods of obtaining miraculous product honey P02; 15 

Levent, H.  
P252; The quality and sensory attributes of gluten-free tarhana 
substituted with chia (Salvia hispanica l.) flour P05; 30 

Levent, H.  P253; Fermented foods and their effects on health P05; 31 

Lucas, J. R.  
P404, Modelling of the e-beam penetration for use as sanitizing 
treatment of boned dry-cured hams P01; 22 

Manarga Birlik, P.  
P254; Rapid determination of vitamin e in vegetable oils by reverse 
phase-high performance liquid chromatography P03; 18 

Mihaylova, D.  P431, Nutritional value and application of selected grains P02; 16 
Mutlu, C.  P256; Fatty acid composition of some pseudocereals P03; 19 

Nakilcioğlu Taş, E. 
P169; The effect of polyphenol intake on yo-yo syndrome by 
regulating gut 

P02; 17 

Nakilcioğlu Taş, E. P170; What are the foods that optimize brain functions? P02; 18 

Noveir, M. R.  
P437; Stability of free and encapsulated Lactobacillus bifidus with 
alginate-starch in mayonnaise sauce during storage P04; 28 

Ömeroğlu, L.  
P327; Effect of protein-peptide and peptide-peptide interactions in 
casein hydrolysates produced with trypsin or neutrase on some 
functional properties 

P03; 20 

Özçelik, F.  P258; A research on the production of vinegar from black carrot P04; 29 

Özdemir, F.  
P427, Antioxidant and antimicrobial activity of green, black and 
different degrees of fermented oolong teas   P05; 32 



Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Özdemir, F.  P428; Optimization of crocin extraction from saffron   P05; 33 

Özdemir, F.  
P429; In vitro gastrointestinal stability of freeze dried catechin 
enriched green tea extract 

P05; 34 

Özdemir, F.  
P430; Effect of particle size and brewing time on the amount of 
bioactive compounds in black tea infusion 

P05; 35 

Özdinç, N.  P319; Textural properties of game bird meats P01; 23 

Özkan, D.  
P342; The assessment of minerals in whey during the pressing of 
curd of white cheese produced by the natural and fermented 
commercial animal rennets 

P03; 21 

Özkan, D.  
P343, The effects of different heat norms applied to milk and of 
different commercial animal rennets on the microstructure of white 
cheese-type gels 

P03; 22 

Özlük Çilak, G.  P344; Studies on bacillus cereus sporulation P04; 30 
Öztürk, F.  P155; The safety of seafood products and Vibrio parahaemolyticus P04; 31 

Öztürk, F.  
P156; The microbiological evaluation of stuffed mussels marketed in 
İzmir 

P04; 32 

Öztürk, F.  P157; Antibiotic resistance in foodborne pathogens P04; 33 

Öztürk, F.  
P158; The use of probiotic-containing edible films and coatings in 
seafood P05; 36 

Polat Yemiş, G.  
P176; Effect of vanillin on thermal resistance and inactivation of 
Salmonella enteritidis P04; 34 

Şahin, M.  
P378; The effects of hydrocolloids on water distribution and reological 
characteristics in milk model system P03; 23 

Sakin, T.  P265, Characterization of sent-phages infecting Salmonella enteritidis P04; 35 

Sakin, T.  
P297; Isolation of bacteriophages infecting Salmonella enteritidis, a 
causative egent of salmonellosis P04; 36 

Şen Arslan, H.  P352; Charque P01; 24 
Şen Arslan, H.  P382; Properties of phenolic compounds P01; 25 
Şen Arslan, H.  P337; Natural color material: Carmine P06; 02 
Şen Arslan, H.  P383; Omega-3 oil acids in water products P06; 03 

Şentürk, E.  
P268, Application of bacteriophage to reduce Salmonella spp. in 
foods P04; 37 

Sezer, E.  
P301; Shelf life of sliced apples using nanoporous and zeolite added 
polyethylene based packaging P03; 24 

Shah, N. N. A. K. 
P315; Application of hurdle technologies, ultrasonic and gaseous 
ozone to improve the extraction yield of bioactive content and to 
preserve roselle (Hibiscus sabdariffa L.) fruit juice 

P05; 37 

Sugiyama, J.  P381; Gluten-free and low-calorie foods made from rice gel P05; 38 

Taban, M. B.   
P255; A potential new dietetic food: donkey milk and its antimicrobial 
effects 

P04; 38 

Taşkesen, S.  
P321; Determination of ethanol in egg samples by head-space gas 
chromatography 

P03; 25 

Tat, T.  P270; Does trans acid form in deep-fat frying? P05; 39 

Tiske İnan, S. S.  
P272; Investigation of fish consumption and knowledge of food 
engineering students at the faculty of engineering in University of 
Karamanoglu Mehmetbey 

P01; 26  

Tiske İnan, S. S.  P409; Novel marination applications of the meat technology P01; 27 

Tiske İnan, S. S.  
P410; Determination of the microbiological qualities of the beef’s and 
sheep’s minced raw meat samples marketed at Karaman P01; 28 

Turhan, İ.  
P274; Organic acid profiles of tempeh produced alternative resources 
by fermentation P02; 19 



Corresponding 
Author 

Poster no; poster title 
Poster 
group; 

board no 

Turhan, İ.  P275; Some chemical and physicochemical properties of the tempehs P02; 20 
Turhan, İ.  P276; Sensory evaluation and texture profile analysis of the tempehs P02; 21 

Turhan, İ.  
P277; Effect of immobilization on ethanol production from wheat bran 
using S. stipitis P02; 22 

Turhan, İ.  
P278; Low-cost production of polygalacturonase using Aspergillus 
sojae P04; 39 

Türken, T.  
P279; The effect of ultrasonication on storage stability of freshly-
squeezed carrot juice P01; 29 

Türkmen, N.  P280; Functional food concept and functional ice cream P05; 40 

Uçurum, H. Ö.  
P171; Nutritional properties of Syrian juniper (Juniperus drupacea 
labill.) molasses in Turkey P05; 41 

Uğur, N.  P281; Proximate composition of Bursa deveci pear molasses P05; 42 

Ünal, H.  
P390; Development of simple titrimetric method for the determination 
of sorbic acid in dried apricots 

P01; 30 

Vural, E.  P283; A new source of natural food colorant: Dianthus caryophyllus l. P06; 04 
Wan Mokhtar, W. 
M. F. 

P375; Shallow frying of potato strips: effect of salt addition on mass 
transfer, colour and texture development P05; 43 

Yılmaz, E.  
P173, Investigating the antimicrobial effects of galls (Quercus 
infectoria) against foodborne bacteria causing diarrhea P04; 40 

Yılmaz, M.  
P287; Effect of ultrasonication on visual color parameters and 
browning index of apple juice by response surface methodology P01; 31 

Yılmaz, M. S.  P144; Pulsed electric field applications in foods P05; 44 

Yılmaz, Ö.  
P387; Effects of different essential oil sources on biomass, oil 
production and oil yield of Yarrowia lipolytica strains 

P02; 23 

Yüksedağ, H.  
P131, Enzyme production (β-galactosidase and β-glucosidase) of 
Lactobacilli derived from chicken gastrointestinal tract 

P02; 24 

Yüksedağ, H.  P132; Intra/extracellular folate production of Lactobacilli bacteria P02; 25 

Yüksedağ, Z.  
P133; Identified by molecular method and isolation of lactic acid 
bacteria from chicken’s feces P02; 26 

Yüksedağ, Z.  
P159; Assimilation of cholesterol by Lactobacillus casei lb74 and lb61 
strains under different bile conditions P02; 27 

 

POSTER PROGRAM 
 
Poster session P01; October 10, 1015-1100 Fruit & vegetable Technology, Meat Technology 

Poster session P02; October 10, 1230-1400 Biotechnology, Nutrition & Health 

Poster session P03; October 10, 1530-1615 Food chemistry, Dairy Technology, Packaging, 
Food physic, Cereal Technology 

 
Poster session P04; October 11, 1015-1100 Food Microbiology 

Poster session P05; October 11, 1230-1400 Functional & Traditional foods,  
Food engineering, Lipid chemistry, Food safety 

  
Poster session P06; October 12, 1015-1100 Food Ingredients 
 

GUIDELINES FOR POSTER PRESENTATIONS:  
http://intfoodtechno2018.org/instructions/instructions-for-poster-presentations/ 


