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Berktas S., CAM M.
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Gida, vol.24, no.2, pp.186-196, 2017 (Peer-Reviewed Journal)

Lezzet Katkis1 Olarak Peynir ve Enzim Modifiye Peynir Tekniginde Giincel Durum
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Antioxidant Capacity of Pomegranate Juice and Its Role in Biological Activities

CAM M., Durmaz G., CETIiN A, YETIM H.

in: Bioactive Food as Dietary Interventions for Liver and Gastrointestinal Disease, Watson, R.R,, Preedy, V.R.,
Editor, Elsevier, Boston, pp.499-511, 2012
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Enstriimental Gida Analizleri
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Ugurlu 0., Abdullah Mohammed N., ERKIN 0. C, AYDEMIR L. Y., CAM M., ERBAY Z.
TURKIYE ONDORDUNCU GIDA KONGRESI, Ankara, Turkey, 19 October 2022, vol.1, pp.52
V. Gida endiistrisinde kullanilan monomerik emiilgatorler, 6zellikleri ve cift katli emiilsiyonlarda
kullanimi
Salum P, DIBLAN S., ERKIN 0. C, CAM M., AYDEMIR L. Y, ERBAY Z.
TURKIYE ONDORDUNCU GIDA KONGRESI, Ankara, Turkey, 19 - 21 October 2022, vol.1, pp.53
VI. SELECTED BIOACTIVE PROPERTIES OF POMEGRANATE PEELS
Ozcanli T., Cam M.
2ND INTERNATIONAL CAPPADOCIA SCIENTIFIC RESEARCH CONGRESS, Nevsehir, Turkey, 17 - 19 June 2022, vol.1,
no.l1, pp.687-688
VII. Microencapsulation process affects aroma profile of Hibiscus sabdariffa
Naji A, Alasalvar H., Bagyigit B., Salum P., Erbay Z., Cam M.
The Seventh International Mediterranean Symposium on Medicinal and Aromatic Plants (MESMAP-7), {zmir,
Turkey, 18 November 2021, vol.1, no.1, pp.61
VIII. Some Wild Edible Mushroom Anticancer ActivityAgainst Prostate Cell Lines
BEKCI H., CAM M, CUMAOGLU A.
The 3rd International conference on Natural Products for Cancer Prevention and Therapy, Kayseri, Turkey, 18 - 20
December 2019, vol.40, pp.40
IX. The industrial application of Chorchorus olitorius mucilage in preserving quality of prime beef
steaks stored at low temperature
ARICI M., AWAD N, CAM M,, YILMAZ M. T, SAGDI(; 0., TORNUK F.
The Japan Food Machinery Manufacturers’xx Association, Tokyo, Japan, 12 - 15 June 2018, vol.83
X. Tarihte Gidalar
CAM M.
Gida Miihendisligi 9. Ogrenci Kongresi, Malatya, Turkey, 4 - 05 May 2018, vol.1, pp.2
XI. Adulteration in pekmez and detection methods
DURMAZ G., izci Y., YILMAZTEKIN M., CAM M.
The 4th International Symposium on "Traditional Foods from Adriatic to Caucasus”, Girne, Cyprus (Kktc), 19 - 21
April 2018
XIIl. Effects of the combined use of different commercial proteolytic enzymes in the production of
enzyme-modified cheese with ripened white cheese flavor
ERBAY Z., salum p., Govce G., BAS D., KENDIRCI P., KELEBEK H., GAM M.
International Conference on Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018, vol.1, pp.67
XIlII. Enzyme-modified cheese technology and the production steps of enzyme-modified cheese with
ripened white cheese flavor
Salum P., Kendirci P., Bas D., Gévce G., CAM M, Kelebek H., Erbay Z.
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International Conference on Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018, vol.1, pp.68
Effects of the spray drying conditions on the free fatty acid composition of the microencapsulated
cream powder

HIMMETAGAOGLU A. B., Berktas S., CAM M., ERBAY Z.

International Conference on Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018, vol.1, pp.173
ADACAYI BiYOAKTIF BiLESIKLERININ BASINGLI SICAK SU iLE EKSTRAKSIYONU VE
MIiKROENKAPSULASYONU

ALASALVAR H,, CAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp.564

INFLUENCES ON AMYLASE, GLYCOSIDASE AND LIPASE OF PHENOLIC COMPOUNDS IN SOME
MEDICINAL AND AROMATIC PLANTS

SEN ARSLAN H,, CAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp43

YABANI HARDAL'IN (Sinapis arvensis L.) BAZI BIYOAKTIF OZELLIKLERININ BELIRLENMESI

DOGAN N., DOGAN C., GAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp.465

Farkli endopeptidaz ve ekzopeptidaz enzimlerinin birlikte kullanimlarinin enzim modifiye peynir
iretiminde olgunlagsma parametrelerine etkileri

SALUM P., GOVCE G., KENDIRCI P., BAS D., KELEBEK H., CAM M., ERBAY Z.

10.Gida Mithendisligi Kongresi, Turkey, 9 - 11 November 2017, pp.118-119

WHY MULUKHIYA MIGHT WORTH A BETTER RENOWN

AHHMED A, AWAD N, DASDELEN M,, CiL E., CAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp-185

ADAGCAYI (Salvia officinalis L.) DISTILASYONUNDAN KALAN ARTIK URUNLERIN
DEGERLENDIRILMESI

incegiil Y., CAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp-136

EXTRACTION METHODS USED TO OBTAIN COMPOUNDS IN MEDICINAL AND AROMATIC PLANTS

SEN ARSLAN H, CAM M.

INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp-255

Determination of the appropriate emulsion formulationfor microencapsulated milk fat powder
production

HIMMETAGAOGLU A. B, ERBAY Z.,, CAM M.

2017 American Dairy Science Association Annual Meeting, Pittsburg, United States Of America, 25 - 28 June 2017,
vol.100, pp.259

The Production of Colored Cheese Using Phytochemicals of Vegetables: Ideas Worth Sharing
AHHMED A, AWAD N., CANKURT H., GAM M,, YETIM H., Takeda S., Sakata R.

Fooma 2017, Tokyo, Japan, 13 - 16 June 2017, vol.24, pp.169-172

Physicochemical, Phenolic And Anthocyanin Characterization Of The Tulips Waste As A Potential Of
Natural Colorant

ARICI M, SAGDIC 0., KARASU S., CAM M., DURAK M. Z.

3rd International Conference on Engineering and Natural sciences, 3 - 07 May 2017, pp.745

Tiirkiye'de ve Diinya'da Enzim Modifiye Peynir Uretimi ve Teknolojisi

Salum P., Govce G., Erbay Z., Bas D., Kendirci P., CAM M., Kelebek H,, Selli S.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, vol.1, no.1, pp.37
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Mikroenkapsiile Nane Tozundan Soguk Cay Uretimi ve Duyusal Ozellikleri

Alasalvar H., CAM M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, vol.1, no.1, pp.65

Ihlamur Ciceginin Basingh Solvent Ekstraktér ile Ekstraksiyon Ozelliklerinin Belirlenmesi
Alasalvar H., CAM M.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, vol.1, no.1, pp.353

In vitro ACE inhibitory activity of beef dry muscle (M. Semimembranosus)

Ozer N., YETIM H., CAM M., KARAMAN S., Muguruma M., Shiro T., Sakata R, MRGHNI AHHMED A.

AACD 2016: 10th Aegean Analytical Chemistry Days, Canakkale, Turkey, 29 September - 02 October 2016, pp.73
Phytochemicals in Callistemon citrinus: a novel therapeutic approach against MCF-7 cell line
FAYEMID 0., A A, CEYLAN D., 0ZCAN S., Muchenjed V., GAM M., AYCAN M. B,, YETIiM H.

1st International Conference on Natural Products for Cancer Prevention and Therapy, istanbul, Turkey, 31 August
2015 - 02 September 2016, pp.13-14

Technological assesment on chicken bone tissue for functional food applications

MRGHNI AHHMED A, CAM M., KARAMAN S., 0ZTURK 1., KONCA Y., Sakata R, YETIM H.

FOOMA JAPAN 2016, Tokyo, Japan, 7 - 10 June 2016, vol.23, pp.282-285

Production of DNA, Protein and DNA/Protein vaccines against Leishmania infantum and L.tropica
YAZAR S., AKSIT A, KARACA S., ULUSOY H. B, CAM M., Hokelek M., KUK S.

IMMUNOLOGY2016, Seattle, United States Of America, 13 - 17 May 2016, pp.110

Instant peppermint and spearmint teas: antioxidant capacitiy and alpha glucosidase inhibition
potentials

CAM M,, Bagyigit B., Giivendioglu E., Alagalvar H., Din¢ M., Yilmaztekin M., 0ZTURK I, MRGHNI AHHMED A.

The 6th International Conference on Food Factors, Seul, South Korea, 22 - 25 November 2015, pp.139
Production of Instant Speramint-Lemon Tea

CAM M,, Giivendioglu E., Yilmaztekin M., Din¢ M., Bagyigit B., Alagalvar H,, MRGHNI AHHMED A, OZTURK I

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus", Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, vol.1, no.1, pp.54

Characterization of Peppermint (Mentha piperita L.) Essential Oil Encapsulates and Sensory
Evaluation of Ice cream as a Potential Vehicle

Yilmaztekin M., Levic S., Kalusevic A,, CAM M., Bugarski B., Nedovic V.

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus", Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, vol.1, no.1, pp.41

Production of Instant Spearmint Lemon Tea

CAM M,, Giivendioglu E., Din¢ M., Basyigit B., Alagalvar H.,, AHHMED A. M., 0ZTURK 1.

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus", Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015

Antioxidant and alpha glucosidase inhibition activities of selected edible leaves consumed in Turkey
Akyurt B.,, CAM M.

ISNFF 2014 Annual Conference & Exhibition, Istanbul, Turkey, 14 - 17 October 2014, vol.1, no.1, pp.203
Inducible Changes In Properties Of Muscle Protein By Pomegranate Peels Extracts

Ahhmed A, BIRISIK C., CAM M., YETIM H.

7th International Conference and Exhibition on Nutraceuticals and Functional Foods, istanbul, Turkey, 14 - 17
October 2014, pp.1

Pressurized water extraction of polyphenols from spearmint

CAM M., Din¢ M,, Bilgin S., Yilmaztekin M., MRGHNI AHHMED A., 0ZTURK I, Sagdig O.

ISNFF 2014 Annual Conference & Exhibition, Istanbul, Turkey, 14 - 17 October 2014, vol.1, no.1, pp.95
Effects of Incorporation of Pomegranate Peel Phenolics into Ice-cream (Oral presentation)
Erdogan F., Din¢ M., ASLAN D., Toker 0. S., KARAMAN S., CAM M.

Novel Approaches in Food Industry 2014, Aydin, Turkey, 26 - 29 May 2014, pp.109

Pomegranate Seed Oil:Shelf Life Prediction, Microencapsulation and Utilization in Ice-cream
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CAM M., Erdogan F., ASLAN D., Din¢ M., KARAMAN S, Toker 0. S., YALCIN H.

Novel Approaches in Food Industry, Aydin, Turkey, 26 - 29 May 2014, pp.76

Effects of Incorporation of Pomegranate Peel Phenolics into Ice-cream

Erdogan F., Din¢ M., ASLAN D., Toker 0. S., KARAMAN S., CAM M.

Novel Approaches in Food Industry 2014, Aydin, Turkey, 26 - 29 May 2014, pp.109

Diversity in meat textural and quality parameters of drometary camel

Ahhmed A.,, KARAMAN S., Toker 0. S., Kaneko G., Ushio H., Sakata R., CAM M., YETIM H.

59th ICoMST International Congress of Meat Science and Technology, Turkey, 1 - 04 August 2013, pp.91
Food in History

CAM M.

The First Turkish-International Circle’s Workshop on Food Science and Technology, Turkey, 1 - 04 May 2013,
vol.1, pp.1-3

Gilaburu Suyunun Mikroenkapsiilasyonu

Ding M., Aslan D,, igyer N. C., CAM M.

Tiirkiye 11. Gidda Kongresi, Hatay, Turkey, 1 - 04 October 2012, vol.1, pp.462

Nar Gekirdegi Yag1 Ekstraksiyonunun Optimizasyonu ve Gekirdek Yaginin Ozellikleri
fgyer N. C,, CAM M.

Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 1 - 04 October 2012, vol.1, pp.461

Microencapsulation of Pomegranate Peel Phenolics

CAM M, igyer N. C.

XX International Conference on Bioencapsulation, Canada, 1 - 04 September 2012, vol.1, pp.112-113
Optimization of Polyphenol Extraction From Pomegranate Peel by Response Surface Methodology
CAM M, igyer N. C.

4th International Congress on Food and Nutrition, Turkey, 1 - 04 October 2011, vol.1, pp.132
Characterization of Turkish Virgin Olive Oils From Different Locations Based on Their
Triacylglycerol Profiles with Chemometrical Methods

Diraman H., CAM M., Ozder Y.

The Sixth International Symposium on Oil Growing, Portugal, 1 - 04 September 2008, vol.1, pp.291
Dondurarak Kurutulmus Cilek Meyvesinin Toplam Fenolik Madde i¢eriginin ve Antioksidan
Kapasitesinin Belirlenmesi

CAM M,, Ersus S.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 1 - 04 May 2008, vol.1, pp.245-248

Tanenler: Siniflandirma, Yapilar1 ve Saghk Uzerine Etkileri

Ergezer H., CAM M.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 1 - 04 May 2008, vol.1, pp.229-232

Yerli ve Yabanci Kékenli Bazi Zeytinyaglarinin Trigliserit Diizeylerine Gore Kemometrik
Siniflandirilmasi

Diraman H., CAM M., Ozder Y.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 1 - 04 May 2008, vol.1, pp.651-652

Kahveden Kafein Uzaklagtirma Islemleri

CAM M., Ergezer H., His1l Y.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 1 - 04 May 2008, vol.1, pp.421-424

Evaluation of antioxidant capacity of nine pomegranate cultivars by three different methods
CAM M., Durmaz G., His1l Y.

2nd International Congress on Food and Nutrition, Turkey, 1 - 04 October 2007, vol.1, pp.220
Antioxidant Activity of Some Edible Leaves

Durmaz G., CAM M,, Kutlu T.

2nd International Congress on Food and Nutrition, Turkey, 1 - 04 October 2007, vol.1, pp.186
Health benefits of citrus and apple pectins

Kuscu A, CAM M., Pazir F., His1l Y.

2nd International Congress on Food and Nutrition, Turkey, 1 - 04 October 2007, vol.1, pp.166



LVI. Functional properties of salgam juice, a traditional fermented turkish beverage
Baysal H.,, CAM M,, Harsa §.
International Symposium on Functional Foods in Europe. International Developments in Science and Health
Claims, Malta, 1 - 04 May 2007, vol.1, pp.115
LVII. Determination of Organic acids, Total Phenolic Content, and Antioxidant Capacity of Sour Orange
(Citrus aurantium L.) Fruit
Ersus S, CAM M.
2nd International Congress on Functional Foods and Neutraceuticals, Turkey, 1 - 04 April 2006, vol.1, pp.60
LVIII. Gidalardaki Flavonoidler ve Onemleri
CAM M, His1l Y.
3. Gida Miihendisligi Kongresi, Ankara, Turkey, 1 - 04 October 2003, vol.1, pp.67-82

Supported Projects

CAM M., YALCIN H.,, YETIM H., DOGAN M., SAGDIC 0., BILK S., TUBITAK Project, Nar Kabugu ve Gekirdegi Fonksiyonel
Bilesikleri ile Zenginlestirilmis Dondurma Uretimi, 2011 - Continues

CAM M, KAYA M., Project Supported by Higher Education Institutions, SITAKI MANTARINDAN (Lentinula edodes)
ERITADENIN BiLESiGiNiN BASINCLI ¢OZUCU EKSTRAKSIYONU ILE ELDE EDILMESI, BiYOKIMYASAL OZELLIKLERININ
BELIRLENMESI VE MODEL GIDALARDA KULLANIM]I, 2018 - 2022

CAM M, NAJI A, Project Supported by Higher Education Institutions, instant Hibiskus Cay1 Uretimi, 2018 - 2019

CAM M, TULEK Z,, Project Supported by Higher Education Institutions, instant Melisa Cay1 Uretimi, 2018 - 2019

YALCIN H,, CAM M,, CEVIK K., Project Supported by Higher Education Institutions, Palm yag ve fraksiyonlarmin
piiskiirtmeli kurutucu ile mikroenkapsiilasyonu, 2017 - 2018

CAM M, DOGAN N., DOGAN C.,, Project Supported by Higher Education Institutions, Yabani hardahn (Sinapis arvensis L.)
biyoaktif ve antimikrobiyal 6zelliklerinin belirlenmesi, 2017 - 2018

CAM M., INCEGUL Y., Project Supported by Higher Education Institutions, Adacay distilasyonu sonrasi suda ¢dziinen
materyalin geri kazanimi ve materyallerin dondurma ve kek liretiminde kullanimi, 2017 - 2018

CAM M., BERKTAS S., Project Supported by Higher Education Institutions, Nane (Mentha piperita L.) distilasyonu sonrasi
suda ¢oziinen materyalin geri kazanimi ve materyallerin dondurma ve kek tiretiminde kullanimi, 2017 - 2018

CAM M,, Project Supported by Other Official Institutions, Fonksiyonel Aromatik Bitkilerden Buzlu Cay Uretimi, 2015 -
2016

CAM M, Project Supported by Other Official Institutions, Antidiyabetik ve Antihipertansif Ozellikler Sergileyen instant
Bitki Cay: Uretimi, 2014 - 2015

CAM M, TUBITAK Project, Lale Ta¢ Yapraklarindan Pilot Olgekli Dogal Boya Uretimi, 2013 - 2015

0ZKOK D,, SILICI S., CAM M,, Project Supported by Higher Education Institutions, BALDA SPESIFIKASYON VE
KRISTALIZASYONUN (SEKERLENME) BALIN KIMYASAL VE BiYOLOJIK OZELLIKLERINE ETKiSi, 2013 - 2015

CAM M., AKYURT B,, Project Supported by Higher Education Institutions, Ulkemizde Tiiketilen Bazi Yenilebilir Yapraklarm
Antioksidan ve Antidiyabetik Aktivitelerinin Belirlenmesi, 2013 - 2014

CAM M., ERDOGAN F., Project Supported by Higher Education Institutions, Mikroenkapsiile Edilen Nar Kabugu Fenolik
Bilesiklerinin Dondurma Uretiminde Kullanilma Olanaklarmin Arastirilmasi, 2012 - 2013

CAM M., ICYER N. C., Project Supported by Higher Education Institutions, NAR KABUGU FENOLIK BILESIKLERININ SU iLE
EKSTRAKSIYONU VE EKSTRAKTLARIN MiKROENKAPSULASYONU, 2011 - 2012

YILMAZ K. U, CAM M,, UZUN A, Kafkas E., Project Supported by Higher Education Institutions, Kayseri ve Yoresinde
Dogal Olarak Yetisen Ahlat (Pyrus elaeagnifolia) Meyvelerinin Biyokimyasal iceriklerinin Belirlenmesi, 2010 - 2012

CAM M., Project Supported by Higher Education Institutions, BASINGLI SOLVENT EKSTRAKSIYONU iLE NAR KABUGU VE
CEKIRDEKLERININ ANTIOKSIDAN BILESIKLERININ SU iLE EKSTRAKSIYONU, 2007 - 2009

Activities in Scientific Journals



JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Editor, 2023 - Continues

Memberships / Tasks in Scientific Organizations

IFT, Member, 2013 - 2014
ACS, Member, 2011 - 2012

Scientific Refereeing

Journal of Food Process Engineering, SCI Journal, October 2015

Journal of Food Science, SCI Journal, January 2015

TUBITAK Project, January 2015

Industrial Crops and Products, SCI Journal, December 2014

TUBITAK Project, December 2014

December 2014

TUBITAK Project, November 2014

Journal of the Science of Food and Agriculture, SCI Journal, September 2014
International Journal of Food Engineering, SCI Journal, June 2014

Journal of Food Science and Technology, National Scientific Refreed Journal, May 2014
Food Chemistry, National Scientific Refreed Journal, September 2013

LWT, National Scientific Refreed Journal, August 2013

Turkish Journal of Agriculture and Forestry, National Scientific Refreed Journal, July 2013
Journal of Food Science and Technlogy, National Scientific Refreed Journal, June 2013
TUBITAK Project, May 2013

TUBITAK Project, March 2013

Food Science and Biotechnology, SCI Journal, April 2012

Phytochemical Analysis, SCI Journal, February 2011

Central European Journal of Biology, SCI Journal, January 2011

International Journal of Food Properties, SCI Journal, March 2009

Analytica Chimica Acta, SCI Journal, February 2006

Scientific Consultations

TUBITAK-TOVAG, Scientific Consultancy, Erciyes University, Mithendislik Fakiiltesi, Gida Miihendisligi, Turkey, 2021 -

Continues

Metrics

Publication: 129
Citation (WoS): 1156
Citation (Scopus): 1401
H-Index (WoS): 16
H-Index (Scopus): 17

Congress and Symposium Activities

Yildiz Gida Kariyer Giinleri ve Ogrenci Kongresi, Invited Speaker, istanbul, Turkey, 2019



Gida Miihendisligi 9. Ogrenci Kongresi, Invited Speaker, Malatya, Turkey, 2018

Novel Approaches in Food Industry 2014, Attendee, Kusadasy, Turkey, 2014

THE FIST CIRCLES TURKISH-INTERNATIONAL WORKSHOP ON FOOD SCIENCE AND TECHNOLOGY, 9-11 MAY, 2013,
KAYSERI, TURKEY, Invited Speaker, Kayseri, Turkey, 2013

TURKIYE 11. GIDA KONGRESI, Session Moderator, Hatay, Turkey, 2012

Scholarships

Young, Guest and Doctoral Researchers' Annual Scholarships for Investigation and Learning in Norway, Official

Institutions of Foreign Countries, 2009 - Continues

Non Academic Experience

TUBITAK

Nofima MAT (Aas, Norvec)
Almer AS.

Goknur A.S
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