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Education Information

Doctorate, Akdeniz University, Fen Bilimleri Enstitiisii, Gidda Mithendisligi (Dr), Turkey 2012 - 2019
Postgraduate, Akdeniz University, Fen Bilimleri Enstitiisii, Gida Miihendisligi (YI) (Tezli), Turkey 2009 - 2011
Undergraduate, Akdeniz University, Ziraat Fakiiltesi, Gida Miihendisligi Boliimii, Turkey 2003 - 2008

Dissertations

Doctorate, Farkli yontemler ve tasiyici maddeler kullanilarak elde edilen safran (Crocus sativus L.) emiilsiyonlarmin
depolama stabilitesinin arastirilmasi, Akdeniz University, Fen Bilimleri Enstitiisti, Gida Miithendisligi (Dr), 2019
Postgraduate, Farkli kalitedeki iran safranmin renk ve aroma bilegenlerinin belirlenmesi, Akdeniz University, Fen
Bilimleri Enstitiisti, Gidda Miithendisligi (Y1) (Tezli), 2011

Research Areas

Food Chemistry, Food Additives, Food Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.), Food

Packaging, Food Analysis

Academic and Administrative Experience

Kafeterya Denetleme Komisyon Uyeligi, Istanbul Gelisim University, VOCATIONAL SCHOOL OF HEALTH SERVICES, FOOD
QUALITY CONTROL AND ANALYSIS, 2022 - Continues

Laboratuvar Sorumlusu, Istanbul Gelisim University, VOCATIONAL SCHOOL OF HEALTH SERVICES, FOOD QUALITY
CONTROL AND ANALYSIS, 2022 - Continues

Uluslararas: Ogrenci Komitesi Gérevlisi, Istanbul Gelisim University, VOCATIONAL SCHOOL OF HEALTH SERVICES, FOOD
QUALITY CONTROL AND ANALYSIS, 2022 - Continues

Courses

BESIN KIMYASI VE ANALIZLERI II, Undergraduate, 2022 - 2023, 2021 - 2022

Gida Kimyas1 ve Biyokimyasi, Associate Degree, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020

GIDA GUVENLIGI VE GIDA MEVZUATI, Associate Degree, 2022 - 2023

Dogal Katki Maddeleri ve Biyoaktif Bilesikler, Postgraduate, 2022 - 2023, 2021 - 2022, 2020 - 2021, 2019 - 2020
Gida Muhafaza Yontemleri, Associate Degree, 2022 - 2023, 2021 - 2022, 2020 - 2021



BESIN KIMYASI VE ANALIZLERI I, Undergraduate, 2022 - 2023, 2021 - 2022

LABORATUVAR TEKNIKLERI I, Associate Degree, 2022 - 2023, 2021 - 2022, 2020 - 2021
AMBALAJLAMA TEKNOLOJiSi, Associate Degree, 2020 - 2021

MEYVE VE SEBZE TEKNOLOJISI, Associate Degree, 2020 - 2021

GIDA FORMULASYONLARI VE DUYUSAL ANALIZ, Associate Degree, 2020 - 2021, 2019 - 2020
GIDA FORMULASYONLARI VE DUYUSAL ANALIZ, Associate Degree, 2020 - 2021, 2019 - 2020
LABORATUVAR TEKNIKLERI II, Associate Degree, 2019 - 2020

BESLENME BiYOKIMYASI ], Undergraduate, 2019 - 2020

FERMANTASYON TEKNOLOJISI, Associate Degree, 2020 - 2021

SUT VE SUT URUNLERI TEKNOLOJISI, Associate Degree, 2020 - 2021

Jury Memberships

Academic Staff Examination, Academic Staff Examination, Istanbul Gelisim Universitesi, October, 2022
Post Graduate, Post Graduate, Istanbul Gelisim Universitesi, July, 2022

Post Graduate, Post Graduate, Istanbul Gelisim Universitesi, July, 2022

Academic Staff Examination, Academic Staff Examination, istanbul Gelisim Universitesi, July, 2022
Academic Staff Examination, Academic Staff Examination, istanbul Geligim Universitesi, May, 2022
Academic Staff Examination, Academic Staff Examination, istanbul Gelisim Universitesi, April, 2022
Academic Staff Examination, Academic Staff Examination, istanbul Gelisim Universitesi, January, 2022
Post Graduate, Post Graduate, Istanbul Gedik Universitesi, July, 2021

Articles Published in Other Journals

I. Convective Drying of the Zucchini Slices; Impact of Pretreatments on the Drying Characteristics and

Color Properties, Evaluation of Artificial Neural Network Modeling and Thin-Layer Modeling
Tepe T. K, Azarabadi N,, Tepe F. B.
Karadeniz Fen Bilimleri Dergisi, vol.14, no.1, pp.168-193, 2024 (Peer-Reviewed Journal)

II. Interactions of AFB2 Aflatoxin and Cinnamycin bacteriocin by Molecular Docking
OZGEN A., UNLU N., AZARABADI N.
Journal of Materials and Electronic Devices, vol.3, no.1, pp.28-31, 2023 (Peer-Reviewed Journal)

III. Siyah ¢ay harmaninda partikiil boyutu ve demleme siiresinin dem 6zellikleri iizerine etkisi
SALMAN S., AZARABADI N., 0ZDEMIR F.
GIDA, vol.44, no.3, pp.442-452, 2019 (Peer-Reviewed Journal)

IV. Microencapsulation of bergamot peel essential oil with gum arabic and maltodextrin blends: stability
and release characteristics of the essential oil compounds
OZDEMIR BiLiCI K. S, AZARABADI N, TOPUZ A.
GIDA, vol.43, no.6, pp.957-970, 2018 (Peer-Reviewed Journal)

V. Determination of crocin content and volatile components in different qualities of Iranian saffron
AZARABADI N., 0ZDEMIR F.
GIDA, vol.43, no.3, pp.476-489, 2018 (Peer-Reviewed Journal)

Refereed Congress / Symposium Publications in Proceedings

I. Production of Polyaniline (PANI)-based Filmsfor Smart Packaging of Meat
AZARABADI N,, KOG F. E., OZTURK B., CIHANGIR R, CETIN B.
IITER, Montreal, Canada, 06 February 2024

II. Farkl Kalitedeki Safranlarin Krosin Icerigi ve Ugucu Yaglarin Belirlenmesi
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1. Safran Calstay, Safranbolu, Turkey, 20 - 21 October 2022

Farkl Siirelerde Uygulanan Ultrases On isleminin Muz Dilimlerinin Kuruma Hizi ve Rehidrasyon
Kapasitesi Uzerine Etkisi

Tepe B., AZARABADI N., TEPE T. K.

IOCENS'21, Giimiishane, Turkey, 07 July 2021

Safranda Yeni Bir Trend Emiilsiyon ve Enkapsiilasyon Teknolojisi

AZARABADI N, TEPE B, TEPE T. K.

2nd International Conference on Access to Recent Advances in Engineering and Digitalization, Kayseri, Turkey, 11
March 2021

Effect of Particle Size and Brewing Time on the Amount of Bioactive Compounds in Black Tea
Infusion

Sinem S., AZARABADI N., OZDEMIR F.

3rd international congress on food technology, Nevsehir, Turkey, 10 October 2018

Optimization of Crocin Extraction From Saffron

AZARABADI N., 0ZDEMIR F.

3rd international congress on food technology, Nevsehir, Turkey, 10 October 2018

Antioxidant and Antimicrobial Activity of Green, Black and Different Degrees of Fermented Oolong
Teas

SINEM S., FELEK R.,, AZARABADI N., HAZNEDAR A, OZDEMIR F.

3rd international congress on food technology, Nevsehir, Turkey, 10 October 2018

Production of innstant Linden Tea (Tilia cordata) by Spray Drying Technology and Determination of
Product Properties

AZARABADI N,, SINEM S., AVCI E,, YILDIZ M., 0ZDEMIR F.

1st Food Chemistry Conference, Amsterdam, Netherlands, 30 October 2016

Comparative Study on Volatile Compounds of Saffron Depending on Quality Category
AZARABADI N., 0ZDEMIR F.

1st Food Chemistry Conference, Amsterdam, Netherlands, 30 October 2016

Comparative Study on Quality Characterisitics of Saffron Depending on Quality Category
AZARABADI N., 0ZDEMIR F.

2nd Congress on Food Structure and Design, Antalya, Turkey, 26 October 2016

iran Safrani (Crocus sativus L.) ve Cigcek Atiklarinin Degerlendirilmesi

AZARABADI N,, SINEM S., 0ZDEMIR F.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 05 October 2016

Tiirk Cay Filizlerinin Baz Fizikse Ozellikleri

SINEM S., AZARABADI N., 0ZDEMIR F.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 05 September 2016

Some Quality Properties of Different Commerical Iranian Saffrons

AZARABADI N,, OZDEMIR F.

Interational Food Congress Novel Approaches in Food Industry, Cesme-izmir, Turkey, 26 May 2011
Essentional 0,1 Composition of Lemon Peel Oil Extracted by Hedrodistillation

TOPUZ A, OZDEMIR BILICI K. S,, AZARABADI N.

1 st International Congress on Food Technology, Antalya, Turkey, 03 November 2010

iran Mutfaginda Safranin Yeri ve Onemi

AZARABADI N,, 0ZDEMIR BILICi K. S, OZDEMIR F.

1. Uluslar Arasi "Adriyatik'ten Kafkaslara'a Geleneksel Gidalar" Sempozyumu, Tekirdag, Turkey, 15 April 2010

Supported Projects

Azarabadi N., Deliyusuf A., Simseker H., TUBITAK Project, Yerli ve Fonksiyonel Afet Gidasi Uretimi, 2023 - 2024



Azarabadi N., Toker 0. S, Unlii N,, Kog F. E, Project Supported by Other Private Institutions, Akill Ambalaj indikatér
Materyali Olarak Polianilin (PANI) Film Uretimi ve Model Gida Ambalajlarinda Kullanimy, 2023 - 2024

Azarabadi N., Yatmaz H. A, Tepe T. K, Geng¢ Yilmaz E., Tatlisu N. B, Alic1 N., Project Supported by Other Private
Institutions, Farkl Cografi Kosullarda Yetisen Tiirk Safraninin (Crocus sativus L.) Aroma Profilinin Belirlenmesi, 2021 -
2024

AZARABADI N,, Project Supported by Other Official Institutions, Farkh Yéntemler ve Tasiyict Maddeler Kullanilarak Elde
Edilen Safran (Crocus sativus L.) Emiiliyonlarimin Depolama Stabilitesinin Arastirilmasi, 2015 - 2017

AZARABADI N,, Project Supported by Other Official Institutions, Farkh Kalitedeki Iran Safranmin Renk ve Aroma
Bilesenlerinin Belirlenmesi, 2010 - 2011

Tasks In Event Organizations

Azarabadi N,, 1.Safran Cahgtayl, Workshop Organization, Karabiik, Turkey, Ekim 2022
Azarabadi N., 12. Gida Miihendisligi Ogrenci Kongresi, Scientific Congress, Bursa, Turkey, Mart 2022

Scientific Research / Working Group Memberships

Gida Teknolojisi, Beslenme Ve Gastronomi Tematik Alan Grubu, Istanbul Gelisim University, Tiirkiye, -, 2022 - Continues

Congress and Symposium Activities

1. Safran Calistay, Invited Speaker, Karabiik, Turkey, 2022
1. Safran Calistayl, Moderator, Karabiik, Turkey, 2022
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