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Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Ulusal ve Uluslararası L iteratürlerde Türk Mutfağı İmajıUlusal ve Uluslararası L iteratürlerde Türk Mutfağı İmajıKÖKLÜ O., TATLISU N. B.7. Uluslararası Mardin Artuklu Bilimsel Araştırmalar Kongresi, Mardin, Turkey, 10 December 2021II. Responsible Tourism: An Overview of Sustainable Gastronomy TourismResponsible Tourism: An Overview of Sustainable Gastronomy TourismHÜLAĞA G., TATLISU N. B.International Congress of Emerging Trends in Tourism, Turkey, 30 September 2021III. Investigation of Vertical Agriculture As a Potential So lutionInvestigation of Vertical Agriculture As a Potential So lutionTATLISU N. B., Hülağa Kaderoğlu G.7TH INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL SCIENCES AND RURAL DEVELOPMENT, Turkey,17 September 2021IV. Potential Contributions of Gamification Concept in Social Adoption of Sustainable DevelopmentPotential Contributions of Gamification Concept in Social Adoption of Sustainable DevelopmentGoalsGoalsTATLISU E., TATLISU N. B.2nd International City and Ecology Congress within the Framework of Sustainable Urban Development, Trabzon,Turkey, 02 December 2021, vol.1, pp.11V. Mardin Culinary Culture: The Importance and Sustainability o f SherbetsMardin Culinary Culture: The Importance and Sustainability o f SherbetsTATLISU N. B., Ünal D. C.6th INTERNATIONAL MARDIN ARTUKLU SCIENTIFIC RESEARCHES CONFERENCE, 25 - 27 June 2021VI. Determination of functionality o f exopolysaccharide (EPS) producing probiotic cultures onDetermination of functionality o f exopolysaccharide (EPS) producing probiotic cultures ontechnological and physicochemical properties o f ice creamtechnological and physicochemical properties o f ice creamYILMAZ M. T., TOKER Ö. S., DERTLİ E., TATLISU N. B., SAĞDIÇ O., ARICI M.2014 Annual Conference Exhibition Functional Foods, Nutraceuticals, Natural Health Products and DietarySupplements, 14 November 2014VII. Detection of honey adulteration by fructose and saccharose syrups using steady, dynamic and creepDetection of honey adulteration by fructose and saccharose syrups using steady, dynamic and creeprheological analysis.rheological analysis.YILMAZ M. T., TATLISU N. B., TOKER Ö. S., KARAMAN S., DERTLİ E., SAĞDIÇ O., ARICI M.9th Annual European Rheology Conference, Karlsruhe, Germany, 8 - 11 April 2014, pp.74-75VIII. Optimization of effect o f incubation time and temperature levels on dynamic rheological propertiesOptimization of effect o f incubation time and temperature levels on dynamic rheological propertiesof ayran produced with EPS producing strainsof ayran produced with EPS producing strains



TOKER Ö. S., YILMAZ M. T., TATLISU N. B., ARICI M., SAĞDIÇ O.9th Annual European Rheology Conference, Karlsruhe, Germany, 8 - 11 April 2014IX. Microbial, steady and dynamic rheological characterization of boza samples: temperature sweepMicrobial, steady and dynamic rheological characterization of boza samples: temperature sweeptests and applicability o f Cox-Merz ruletests and applicability o f Cox-Merz ruleARICI M., TATLISU N. B., TOKER Ö. S., YILMAZ M. T., CANKURT H., DURAK M. Z.The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Üsküp, Macedonia, 24 - 26October 2013X. Pekmez veTahin Karışım Modelinin Viskoelastik Özelliklerinin BelirlenmesiPekmez veTahin Karışım Modelinin Viskoelastik Özelliklerinin BelirlenmesiDOĞAN M., TATLISU N. B., KARAMAN S., TOKER Ö. S.11. Gıda Kongresi, Hatay, Turkey, 10 - 12 October 2012XI. Model Hazır  Toz Kremşanti Ortamında Gum SinerjisiModel Hazır  Toz Kremşanti Ortamında Gum SinerjisiDOĞAN M., TATLISU N. B.Türkiye 11. Gıda Kongresi, Hatay, Turkey, 10 - 12 October 2012XII. Rheological Characterisation Of Rice Milk Ice Cream Mix Effect Of TemperatureRheological Characterisation Of Rice Milk Ice Cream Mix Effect Of TemperatureDOĞAN M., TATLISU N. B., TOKER Ö. S.ICR 2012,The XVIth International Congress on Rheology, Nance, France, 5 - 10 August 2012, pp.1XIII. 5-Hydroxymethylfurfural (5-Hmf) Content Of Different Food Groups In Turkey5-Hydroxymethylfurfural (5-Hmf) Content Of Different Food Groups In TurkeyDOĞAN M., TOKER Ö. S., SARIOĞLU K., TATLISU N. B.11th International Symposium on the Maillard Reaction (ISMR), Nance, France, 15 September - 20 May 2012,pp.55XIV. Analitik hiyerarşi proses (AHP) yöntemi kullanılarak duyusal analiz sonuçlarının değerlendirilmesiAnalitik hiyerarşi proses (AHP) yöntemi kullanılarak duyusal analiz sonuçlarının değerlendirilmesiTATLISU N. B., TOKER Ö. S., DOĞAN M., ŞENYİĞİT E.III. Geleneksel Gıdalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012XV. Traditional Turkish menengic (Pistacia terebinthus) cofeeTraditional Turkish menengic (Pistacia terebinthus) cofeeDOĞAN M., TOKER Ö. S., TATLISU N. B.4th International Congress on Food and Nutrition, İstanbul, Turkey, 12 - 14 October 2011, pp.42XVI. Textural and sensory analyses o f cream cheeseTextural and sensory analyses o f cream cheeseDOĞAN M., TOKER Ö. S., TATLISU N. B., ÖZTÜRK G.4th International Congress on Food and Nutrition, İstanbul, Turkey, 12 - 14 October 2011, pp.126XVII. Steady, dynamic and creep analysis o f cheese spread: Effect o f different temperaturesSteady, dynamic and creep analysis o f cheese spread: Effect o f different temperaturesDOĞAN M., TATLISU N. B., TOKER Ö. S.IbeReo2011, Rheology Trends: from nano to macro systems, Lizbon, Portugal, 7 - 09 September 2011, pp.15
Supported ProjectsSupported ProjectsTATLISU N. B., ÖZGEN A., Project Supported by Higher Education Institutions, ‘Mikroalg Türleri Kullanılarak NanopartikülBiyosentezi ve Üretilen Nanopartiküllerin Antibakteriyel Özelliklerinin Karakterizasyonu/İncelenmesi (BP-221220-MD)’,2021 - ContinuesAzarabadi N., Yatmaz H. A., Tepe T. K., Genç Yılmaz E., Tatlısu N. B., Alıcı N., Project Supported by Other PrivateInstitutions, Farklı Coğrafi Koşullarda Yetişen Türk Safranının (Crocus sativus L.) Aroma Profilinin Belirlenmesi, 2021 -2024Tatlısu N. B., TUBITAK Project, Uygulama Mutfaklarında Atık Yönetimi Çalıştayı, 2022 - 2022TATLISU N. B., Project Supported by Higher Education Institutions, Kan'da Hızlı Toplam RNA İzolasyon Kiti Geliştirmesi(DUP-101219-AAH), 2020 - 2021TATLISU N. B., TUBITAK Project, Ekzopolisakkarit (EPS) Üreten Laktik Asit Bakterilerinin Bazı Gıdaların Tekstürel,Reolojik ve Mikroyapısal Özelliklerine Etkisi, 2012 - 2014TATLISU N. B., Project Supported by Higher Education Institutions, PİRİNÇ SÜTÜ İLE DÜŞÜK KALORİLİ DONDURMAÜRETİMİ, 2012 - 2013
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