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Cesitli Gida Formiilasyonlarinda Gida Katki Maddesi Olarak Kullanilan Jelatinin Orijininin UPLC-MS QTof MS Sistemi
Kullanilarak Tespitine Yonelik Yontem Gelistirilmes, 2010 - 2014

YETIM H., OZTURK I, KESMEN Z., Project Supported by Higher Education Institutions, Geleneksel Fermente Sucuklardaki
Mayalarm Izolasyonu, Tanimlanmasi, Starter Kiiltiir Olarak Kullanilabilmesi icin Onemli Teknolojik ve Fonksiyonel
Ozelliklerinin Belirlenmesi, 2010 - 2013

YETIM H., GELEBI Y., Project Supported by Higher Education Institutions, Fermente Sucuktan izole Edilen Laktik Asit
Bakterilerinin Starter Kiiltiir Olarak Kullanim Potansiyelinin Belirlenmesi, 2011 - 2012

YETIM H., TUBITAK Project, Gida Kaynakli Patojen Bakterilerin Belirlenmesinde PMA/ Real-time PCR Tekniginin Kullanim
Olanaklarinin Arastirilmasi, 2009 - 2012

KESMEN Z., GULLUCE A, KAGCMAZ N., YETIM H., Project Supported by Higher Education Institutions, KEFIRDEN IZOLE
EDILEN BAKTERI VE MAYALARIN MOLEKULER TEKNIKLER ILE TANIMLANMAS]I, 2009 - 2011

YETIM H., ARIKAN D., Project Supported by Higher Education Institutions, ISIL ISLEM SONRASI STARTER KULTUR
ILAVESININ PASTORIZE SUCUKLARIN BAZI KALITE OZELLIKLERI VE RAF OMRU UZERINE ETKISi, 2009 - 2011

YETIM H,, SITTI S., Project Supported by Higher Education Institutions, VAKUM VE MODIFIYE ATMOSFERDE
AMBALAJLAMANIN KAYSERI MANTISININ KALIiTE NITELIKLERI UZERINE ETKISI, 2009 - 2011

YETIM H., SAGDIC 0., EKiCi L., EROGLU C., Project Supported by Higher Education Institutions, SiYAH HAVUC VE KIRMIZI
LAHANADAN EKSTRAKTE EDILEN ANTOSIYANIN BAZLI RENK MADDELERININ BiYOLOJIK OZELLIKLERININ
BELIRLENMESI VE BAZI GIDA MADDELERINDE RENKLENDIRICI OLARAK KULLANIMI, 2009 - 2011



YETIM H., EKICi L., SAGDIC 0., Project Supported by Higher Education Institutions, UZUM POSASINDAN EKSTRAKTE
EDILEN ANTOSIYANIN BAZLI RENK MADDELERININ BiYOLOJiK OZELLIKLERININ BELIRLENMESIi VE BAZI GIDA
MADDELERINDE RENKLENDIRiCI OLARAK KULLANIMI, 2009 - 2011

YETIM H., TUBITAK Project, Geleneksel Et Uriiniimiiz Olan Sucuktan Izole Edilen Fermantatif Bakterilerin Starter Kiiltiir
Olarak Kullanim Potansiyelinin Belirlenmesi, 2008 - 2011

YETIiM H, TORNUK F., Project Supported by Higher Education Institutions, BAHARATLARDA AFLATOKSIKOJENIK
ASPERGILLUS FLAVUS TURU KUFLERIN REAL-TIME PCR ILE KANTITATIF OLARAK TAYIN, 2007 - 2011

KESMEN Z., YETIM H., ADIGUZEL A., GONULALAN Z., CETIN B,, SA(}DIC 0., SAHIN F., TUBITAK Project, Geleneksel Et
Uriiniimiiz Olan Sucuktan Izole Edilen Fermantatif Bakterilerin Starter Kiiltiir Olarak Kullanim Potansiyelinin
Belirlenmesi, 2008 - 2010

KESMEN Z., SAGDIC 0., YETIiM H., Project Supported by Higher Education Institutions, REAL-TIME PCR TEKNIGi iLE ET
URUNLERINDE FARKLI HAYVAN TURLERINE AIT ETLERININ TESPIT EDILMESI, 2007 - 2009

YETIiM H. KESMEN Z., CB Strateji ve Biitge Bagkanhg (Kalkinma Bakanhg1) Projesi, Et ve Et Uriinlerinde Farkl Tiir
Hayvan Etlerinin Saptanmasi i¢in Multiplex ve Real Time PCR Tekniklerinin Gelistirilmesi ve Biyog¢ip Uretimi, 2006 - 2009
YETIM H., TUBITAK Project, Pili¢ Etlerinin Lezzet Kalitesi ve Raf Omriiniin Gelistirilmesinde Kekikli Yem Kullanimi, 2006 -
2008

YETIiM H. TORNUK F., Project Supported by Higher Education Institutions, BAZI TAHILLARIN FARKLI SICAKLIK VE
NEMDE CIMLENDIRILMESI SIRASINDA ORTAYA CIKAN MIKROBIYAL YOKUN INCELENMESI., 2006 - 2008

YETIM H., OZTURK i, Project Supported by Higher Education Institutions, CIMLENDiRILMI$ BUGDAY TANESININ
KIMYASAL OZELLIKLERININ BELIRLENMES] VE OZEL GIDA KATKI MADDESi OLARAK DEGERLENDIiRME
IMKANLARININ ARASTIRILMASI.,, 2006 - 2008

YETIM H,, Sahin F., Culha M., Project Supported by Higher Education Institutions, ET VE ET URUNLERINDE FARKLI TUR
HAYVAN ETLERININ SAPTANMASI iCIN MULTIPLEX VE REAL TiME PCR TEKNIKLERININ GELISTIRILMESI VE BiYOGiP
URETIMI, 2006 - 2008

YETIiM H., OZTURK L, TUBITAK Project, Uziim Posasmin Antimikrobiyal ve Antioksidan Katki Olarak Gida Sanayinde
Degerlendirilmesi, 2005 - 2008

SAGDIC 0., DOGAN M., KAYACIER A., YETIM H., TUBITAK Project, Uziim Posasmimn Antimikrobiyal ve Antioksidan Katki
Olarak Gida Sanayinde Degerlendirilmesi, 2005 - 2008

YETIM H., EU Framework Program Project, Tarimsal bilgi temini ve danismanlik destegi (TARBIL), 2007 - 2007

YETIM H., SAGDIC 0., EKiCI L., Project Supported by Higher Education Institutions, KEKIK UGCUCU YAGININ TAZE VE
DONDURULARAK MUHAFAZA EDILEN ETLERIN LEZZET VE RAF OMRU UZERINE ETKISi, 2006 - 2007

YETIM H., CAVUS S., Project Supported by Higher Education Institutions, KAYSERI PIYASASINDA SATILAN BAZI ET VE ET
URUNLERINDE HPLC YONTEMI iLE AFLATOKSIN ARANMASI, 2006 - 2007

OZKAN M,, SILICI S.,, YETIM H., BAL H., Project Supported by Higher Education Institutions, MERKEZ KAMPUS TARIM
ARAZISINDE SILAJLIK MISIR,FAZERLYA,KOLZA URETIM TESISi VE ORGANIK ARICILIK, 2006 - 2007

YETIM H,, Project Supported by Higher Education Institutions, TAZE VE ISLENMiS ET URUNLERINDE FARKLI HAYVAN
TURLERINE AIT ETLERIN PCR TEKNiGI KULLANILARAK BELIRLENMES]I., 2002 - 2003

YETIM H,, Other International Funding Programs, Possibility of Using Fluid Whey in Frankfurter Type Meat Products,
1999 - 1999

YETIM H,, Other International Funding Programs, Presence of Volatile N-Nitrosamines in a Turkish Meat Product
Kavurma Prepared with Nitrite, 1999 - 1999

YETIM H,, Other International Funding Programs, A Research on Biochemical and Structural Alterations of Restructured
Fish Muscle with Egg White and Subjected to Tumbling, 1992 - 1992

YETIM H., TUBITAK Project, Yagsiz Soya unu ve Tekstiire Soya Proteininin Sosis ve Halk Salamlarina Katilabilme
imkanlar Uzerine Arastirmalar, 1987 - 1987

YETIM H,, Project Supported by Other Official Institutions, Erzurum Piyasasinda Tiiketime Sunulan Kiymalarmn Baz

Saprofit ve Patojen Bakteriler Yoniinden incelenmesi, 1985 - 1985

Memberships / Tasks in Scientific Organizations



TUBA Gida ve Beslenme Komisyonu, Member, 2015 - Continues
TUBITAK, Member, 2015 - Continues

TUBITAK, Member, 2014 - Continues

Gida Teknolojisi Dernegi, Member, 1994 - Continues

Gama Sigma Delta Honor Society, Member, 1993 - Continues

Phi Kappa Phi Honor Societty, Member, 1990 - Continues
Institute of Food Technologists, Member, 1990 - Continues

Phi Beta Delta, Member, 1989 - Continues

American Meat Science Association, Member, 1989 - Continues
Tiirkiye mimarlar Miithendisler Odasi, Member, 1985 - Continues
Universiteler Arasi Kurul, Mithendislik-3, Dogentlik Komisyonu, Member, 2009 - 2015
Universiteler Arasi Kurul, Member, 2009 - 2012

Scientific Refereeing

Journal of Muscle Foods, SCI Journal, January 2000

Food Microbiology, SCI Journal, January 2000

Akademik Gida, National Scientific Refreed Journal, January 2000

Food Chemistry, SCI Journal, January 2000

Turkish Journal of Agriculture and Foresty, SCI Journal, January 2000
Journal of Food Science, SCI Journal, January 2000

Meat Science, SCI Journal, January 2000

Italian Journal of Food Science, Other Indexed Journal, January 2000
Ziraat Fakiiltesi Dergileri, National Scientific Refreed Journal, January 2000
Journal of the Science of Food and Agriculture, SCI Journal, January 2000

Metrics

Publication: 238
Citation (WoS): 1277
Citation (Scopus): 381
H-Index (WoS): 21
H-Index (Scopus): 11

Congress and Symposium Activities

59th ICoMST International Congress on Meat Science and Technology, Attendee, izmir, Turkey, 2013
I1. Et Uriinleri Calistay1’nin konusu “Islenmis Kanath Eti Uriinleri, Attendee, Manisa, Turkey, 2012
IL. Et Uriinleri Calistay1 "islenmis Kanath Et Uriinleri", Attendee, Manisa, Turkey, 2012

58th Int. Cong. of Meat Sci. and Technol,, Attendee, Canada, 2012

3. Geleneksel Gidalar Sempozyumu, Attendee, Konya, Turkey, 2012

3. Gida Giivenligi Kongresi, Attendee, istanbul, Turkey, 2012

7. GIDA MUHENDISLIGi KONGRESI, Attendee, ANKARA, Turkey, 2011

57th Int. Cong. of Meat Sci. and Technol, Attendee, Belgium, 2011

1. Ulusal Helal ve Saglikli Gida Kongresi, Attendee, Turkey, 2011

L. Et Uriinleri "Sucuk” Calistayl, Attendee, Turkey, 2010

56th Int. Cong. of Meat Sci. and Technol,, Attendee, South Korea, 2010

Taibah Int. Chem. Conf, Attendee, Saudi Arabia, 2009



3. Ulusal Vet. Gida Hij. Kong., 2009, Attendee, Turkey, 2009

6. Gida Miihendisligi Kongresi, Invited Speaker, Antalya, Turkey, 2009
3.Int. Cong. on Food and Nutr., Attendee, Turkey, 2009

II. Geleneksel Gidalar Semp., Attendee, Turkey, 2009

Pamukkale Siit ve Siit Ur. Semp., Attendee, Turkey, 2009

Tiirkiye 10. Gida Kongresi, Attendee, Turkey, 2008

54rd Int. Cong. of Meat Sci. and Technol, Attendee, South Africa, 2008

10. Fachsymposium Lebensmittelmikrobiologie, Attendee, Germany, 2008
53rd Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 2007

2nd Int. Congress on Food and Nutr.,, Attendee, Turkey, 2007

15. Biyoteknoloji Kongresi, Attendee, Turkey, 2007

1st International Egyptian-Jordanian Conf.; Biottechnol and Sustainable Dev.; Current Status and Future Scenarios,
Attendee, Turkey, 2006

52rd Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 2006

Tiirkiye 9. Gida Kongresi, Attendee, Turkey, 2006

Gida Kongresi, Attendee, Turkey, 2005

51th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 2005

EURO FOOD CHEM XIII Conf, Attendee, Turkey, 2005

Int. Congress on ITAFE'05 (Information Technol. in Agric. Food & Environ.), Attendee, Turkey, 2005
Tiirkiye 8. Gida Kongresi, Attendee, Turkey, 2004

5oth Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 2004

III. Gida Mithendisligi Kongresi, Attendee, Turkey, 2003

49th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 2003

Tiirkiye 7. Gida Kongresi, Attendee, Turkey, 2002

1st Eurasian Cong. on Molecular Biotechnol, Attendee, Turkey, 2001

IV. Su Uriinleri Sempozyumu, Attendee, Turkey, 2000

Black Sea & Central Asian Symp. on Food Technol, Attendee, Turkey, 2000
Tarmm Mek. 19. Ulusal Kong., Attendee, Turkey, 2000

The AMSA, Rec. Meat Conf., Attendee, Turkey, 2000

2000'li Yillarda Gida Bil. ve Tek. Kong., Attendee, Turkey, 1999

Proc. 45th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 1999
Dogu Anadolu Tarim Kongresi, Attendee, Turkey, 1998

Proc. 44th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 1998

Deli inek Hastalig1 (BSE) ve Bugiinkii Durumu Paneli, Attendee, Turkey, 1996
2nd Int. Con. on Food Sci. and Technol, Attendee, Turkey, 1996

II. Su Uriinleri Sempozyumu, Attendee, Turkey, 1995

Int. Food Hydrocol. Conf.'94, Attendee, United States Of America, 1994
Proc. 40th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 1994
1993 IFT Annual Meeting, Attendee, United States Of America, 1993

Proc. 39th Int. Cong. of Meat Sci. and Technol, Attendee, Turkey, 1993
Bursa L. Uluslararasi Gida Sempozyumu, Attendee, Turkey, 1989

Proc. 2nd World Cong. Foodborne Infec. & Intox., Attendee, Turkey, 1986
Gida Sanayi Arastirma-Gelistirme '86 Sempozyumu, Attendee, Turkey, 1986
Gida Sanayinin Sorunlari ve Serbest Bolgelerin Gida Sanayine Beklenen Etkileri Semp., Attendee, Turkey, 1986

Scholarships

Studienaufenthalte Auslandischer Wissenscahftler Stipendium, Official Institutions of Foreign Countries, 1999 -
Continues

Advanced Seminar Full Accommodation, Official Institutions of Foreign Countries, 1997 - Continues



Advanced Seminar Full Accommodation, Other International Organizations, 1994 - Continues
Atatiirk Uni. Zir. Fak. Yurt Dis1 Doktora Bursu, University, 1989 - Continues

Awards

YETIM H,, Yurt Dis1 Yayin Basar1 Belgesi, Erciyes Universitesi, February 2006

YETIM H,, Yurt Dis1 Yayin Basar1 Belgesi, Atatiirk Universitesi, April 2000

YETIM H., Akademik Basar1 Belgesi, Yiiksek Ogretim Kurulu, March 1997

YETIM H,, IFT Ohio Valley Graduate Student Travel, Ohio State University, December 1993

YETIM H,, Graduate School Leadership, Ohio State University, April 1993

YETIM H., The OSU Phi Beta Delta Honor Society Int. Scholars & Student Scholarship, Ohio State University, February
1993

YETIM H,, Graduate Students Service, Ohio State University, January 1993

YETIiM H,, The OSU Frances ]. Ockerman International, Ohio State University, November 1991

YETIM H,, Distinguished Graduate Student in Academic Records, Ohio State University, October 1991

YETIM H,, Phi Kappa Phi Honor Society Seref Belgesi, Ohio State University, May 1991

YETIiM H. Gamma Sigma Delta Honor Society Seref Belgesi, Ohio State University, February 1991

YETIM H,, Ingram Foundation Scholarship, Ohio State University Department of Animal Science, February 1990
YETIiM H,, Phi Beta Delta Honor Society Seref Belgesi, Ohio State University, January 1990

Non Academic Experience

Other Public Institution, Devlet Planlama Tegkilat



	Prof. Hasan YETİM
	Personal Information
	Education Information
	Foreign Languages
	Certificates, Courses and Trainings
	Dissertations
	Research Areas
	Academic Titles / Tasks
	Academic and Administrative Experience
	Advising Theses
	Published journal articles indexed by SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books & Book Chapters
	Refereed Congress / Symposium Publications in Proceedings
	Supported Projects
	Memberships / Tasks in Scientific Organizations
	Scientific Refereeing
	Metrics
	Congress and Symposium Activities
	Scholarships
	Awards
	Non Academic Experience

