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= PROJELER

= Yiiriittiigii Projeler

1. Biyofortifikasyonun Ekmeklik ve Makarnalik Bugday Cesitlerinde Kalite Uzerine Etkisinin Arastirilmast,
Proje Lideri, TAGEM, 2019-2021.

2. Ankara Ilinde Bugday Cesitlerinin Un Sanayisinde Kullanim Durumu, Ekmek Firmlarmin Un Tercihi ve
Ekmekte Tiiketici Istekleri, Arastirmaci, TAGEM, 2014-2015.

3. Hububat Referans Materyal Merkezi Insaat ve Diger Projesi, Arastirmaci, Kalkinma Bakanlig1, 2016-2020.
4. Ulkesel Kislik Dilim Ekmeklik Bugday Kalite Arastirmalar1, Arasgtirmaci, TAGEM, 2013-2017.
5. Ulkesel Kislik Dilim Makarnalik Bugday Kalite Arastirmalar1, Arastirmaci, TAGEM, 2013-2017.
6. Ulkesel Yazlik Dilim Makarnalik Bugday Kalite Arastirmalar1, Arastirmaci, TAGEM, 2013-2017.
7. Ulkesel Yazlik Dilim Ekmeklik Bugday Kalite Arastirmalari, Aragtirmaci, TAGEM, 2013-2017.
8. Ulkesel Kislik Dilim Arpa Kalite Arastirmalar1, Arastirmaci, TAGEM, 2013-2017.

9. Ulkesel Yazlik Dilim Arpa Kalite Arastirmalar1, Arastirmaci, TAGEM, 2013-2017.

10. Ulkesel Yemeklik Tane Baklagiller Kalite Arastirmalari, Arastirmaci, TAGEM, 2014-2018.

= Devam Eden Projeler

11. Patates Isleme Atigindan Fonksiyonel Gida Maddeleri ve Uretim Teknolojilerinin Gelistirilmesi, TUBITAK.

12. Nohut ve Mercimekte Demir, Cinko veya Selenyum Igeriginin Arttirilmasina Yonelik Arastirma, TAGEM.
13. Orta Anadolu Ekmeklik Bugday Kalite Arastirmalar1 Projesi, TAGEM.

= YAYINLAR
* ULUSLARARASI MAKALELER BIiLDIiRiLER

= Uluslararasi Dergilerde Yayinlanmis Makaleler

1. Acar, O., and Koksel, H., 2023. Determination of the suitability of wheat cultivars for baklava production.
European Food Research and Technology, 1-10.

2. Acar, O., lzydorczyk, M. S., McMillan, T., Yazici, M. A., Imamoglu, A., Cakmak, 1., and Koksel, H., 2023.
A research on milling fractions of biofortified and non-biofortified hull-less oats in terms of minerals,
arabinoxylans and other chemical properties, Cereal Chemistry, 100: 1192-1202.

3. Acar, O., and Koksel, H., 2023. A study on the estimation of dough sheeting behaviour and textural properties
of baklava from commercial flour properties, Journal of Cereal Science, 110: 103647.

4. Acar, O., lzydorczyk, M.S., McMillan, T., Yazici, M.A., Ozdemir, B., Cakmak, I., Koksel, H., 2020. An
investigation on minerals, arabinoxylans and other fibres of biofortified hull-less barley fractions obtained by
two milling systems, Journal of Cereal Science, 96: 103098

5. Acar, O, Izydorczyk, M.S., Kletke, J., Yazici, M.A., Imamoglu, A., Cakmak, I., Koksel, H., 2020. Comparison
of short and long milling flows on yield and physicochemical properties of brans from biofortified and non-
biofortified hull-less oats., Cereal Chemistry, 97: 859-867.

6. Acar, O., Izydorczyk, M.S., Kletke, J., Yazici, M.A., Ozdemir, B., Cakmak, I., Koksel, H., 2020. Effects of
roller and hammer milling on the yield and physicochemical properties of fibre-rich fractions from biofortified
and non-biofortified hull-less barley, Journal of Cereal Science, 92: 102907.
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7. Acar, O., Sanal, T., Koksel, H., 2019. Effects of wheat kernel size on hardness and various quality
characteristics, Quality Assurance and Safety of Crops & Foods, 11 (5): 459 — 464

8. Cetiner, B., Acar, O., Kahraman, K., Sanal, T., Koksel, H., 2017. An investigation on the effect of heat-
moisture treatment on baking quality of wheat by using response surface methodology, Journal of Cereal
Science, Volume 74: 103-111

= Uluslararasi Bildiriler, Seminerler vb.

1. Acar, O., Izydorczyk, M.S., Kletke, J., Yazici, M.A., Ozdemir, B., Cakmak, I., Koksel, H., 2019. The effect
of biofortification on mineral content and various quality parameters of wheat samples, Wheat Diversity and
Human Health Congress, Ekim 22-25, 2019, Istanbul, Tiirkiye, (S6zlii Sunu).

2. Acar, O., Reducing bread waste — experiences & foresight in Turkey, MACS-G20 Initiative on Food Losses
& Waste Reduction Workshop, Meeting of Agricultural Chief Scientists of G20 States (MACS-G20), Haziran
20-22, 2017, Berlin, Almanya, (S6zli Sunu).

3. Kaplan, Evlice, A., Pehlivan, A., Sanal, T., Acar, O., Salantur, A., Yazar, S., Boyaci, I., H., 2017, Investigation
of some bread wheat genotypes in breeding programme under rainfed conditions, 6" International Congress
on Food Technology, Mart 18-19, 2017, Atina, Yunanistan (S6zlii Sunu).

4. Acar, O., Cetiner, B., Koksel, H., Sanal, T., 2016, Quality Evaluation of Flour Milling Streams in Laboratory
Milling, 15" ICC Cereal and Bread Congress, Nisan 18-21, 2016, Istanbul, Tiirkiye, 84p, (S6zlii bildiri).

5. Cetiner, B., Acar, O., Kahraman, K., Koksel, H., Sanal, T., 2016, “A Study on the Effects of the Heat and
Moisture Treatments on Wheat Quality, 15" ICC Cereal and Bread Congress, Nisan 18-21, 2016, istanbul,
Tiirkiye, 16p, (Sozli bildiri).

6. Kaplan, Evlice, A, Pehlivan, A., Sanal, T., Acar, O., Salantur, A., Boyaci, I. H., Koksel, H., 2016, Evaluation
of Some Soft Wheat Genotypes for Cookie Quality and the Correlations Between Cookie Characteristics and
Quality Parameters, 15" ICC Cereal and Bread Congress, Nisan 18-21, 2016, istanbul, Tiirkiye, 111p, (Sozlii
bildiri).

7. Salantur, A., Kaplan, Evlice, A., Pehlivan, A., Sanal, T., Acar, O., Boyaci, I. H., 2016, Evaluation of Some
Wheat Genotypes for Bread Quality and Grain Yield in Irrigated Conditions, 15" ICC Cereal and Bread
Congress, Nisan 18-21, 2016, Istanbul, Tiirkiye, 217p, (Poster bildiri).

8. Arslan, E. Z., Acar, O., Kaplan Evlice, A., Pehlivan, A., Koksel, H., Sanal, T., Boyaci, I.H., 2016, Utilization
of NIR and MIR Spectroscopy with Different Chemometric Techniques for the Prediction of Wheat Flour
Quality Parameters, 15" ICC Cereal and Bread Congress, Nisan 18-21, 2016, Istanbul, Tiirkiye, 330p, (Poster
bildiri).

9. Acar, O., Koksel, H., Sanal, T., 2015, Prediction of Mixolab parameters by using Single Kernel
Characterization System, AACCI-2015 Centennial Meeting, Ekim 18-21, 2015, Minneapolis, Minesota, ABD,
(Poster bildiri).

10. Acar, O., Sanal, T., Koksel, H., 2013, Evaluation of Turkish Wheat Cultivars In Terms Of Baklava Quality,
EuroFoodChem XVII, Mayis 07-10, 2013, Istanbul, Tiirkiye, 83p, (Sozlii bildiri).

11. Acar, O., Sanal, T., Koksel, H., 2012, An Investigation on the Suitability of Commercial Flours for Baklava
Production, 14" ICC Cereal and Bread Congress and Forum on Fats & Oils, Agustos, 6-9, 2012, Pekin, Cin,
488-489p, (Poster bildiri).
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* ULUSAL MAKALELER VE BILDIRILER
= Ulusal Dergilerde Yaymlanmis Makaleler

1. Ifoksel, H., Acar, O., Cetiner, B., 2019, “Aclikla Miicadele, Gida Israf ve Kayiplar1, Su Ayak Izi ve Tarimsal
Uretimde Planlanma”, Tiirk Tarim Orman Dergisi, Mayis-Haziran 2019, Say1:253, p.92-94.

2. Tascy, R., Karabak, S., Bolat, M., Pehlivan, A., Sanal, T., Acar, O., Kiilen, S., Giines, E., Albayrak, M., 2018.
Ankara Ilinde Un Fabrikalarinin Bugday Alim Kriterleri, Uretim ve Pazarlama Yapilari, Tarla Bitkileri
Merkez Arastirma Enstitiisii Dergisi, 27 (2): 82-91

3. Tascy, R., Karabak, S., Bolat, M., Pehlivan, A., Sanal, T., Acar, O., Kiilen, S., Giines, E., Albayrak, M., 2017.
Ankara Ilinde Ekmekte Tiiketici Tercihleri, Tarla Bitkileri Merkez Arastirma Enstitiisii Dergisi, 2017, 26
(2):75-85.

4. Tasci, R:, Karabak, S., Bolat, M., P?hlivan, A., Sanal, T., AC{:lr, O., Kiilen, S., Giines, E., Albayrak, M., 2017.
Ankara Ilinde Ekmek Firinlarinin Uretim Yapisi ve Ekmek Israfi, Tarim Ekonomisi Arastirmalari Dergisi, 3
(2017): 1-16.

= Ulusal Bildiriler, Seminerler vb.

1. Tasci, R., Karabak, S., Bolat, M., Pehlivan, A., Sanal, T., Acar, O., Kiilen, S., Giines, E., Albayrak, M., 2017.
Ankara Ilinde Un Fabrikalarinin Bugday Alim Kriterleri, Uretim ve Pazarlama Yapilari, V. Uluslararasi
Katilimli Toprak ve Su Kaynaklar1 Kongre Bildiri Ozetleri Kitab1 s. 154 12-15 Eyliil 2017, Kirklareli

2. (:?ztl'irk, S., Keles, G., Mutlu, S., Acar, O., Zencir, Y., 2016, “Karapugday Unu ile Katkil1 ve Glutensiz Biskiivi
Uretimi”, Tirkiye 12. Gida Kongresi, 05-07 Ekim 2016, Trakya Universitesi, Edirne, s 352 (Poster Bildiri).

3. Karabak, S., Tasci, R., Acar, O., Bozdemir, C., 2013. Ankara, Sivas ve Yozgat Illerinde Bugday Ureticilerinin
Pazarlama Davranislari. 18. Ulusal Pazarlama Kongresi Kitabi, Kars, s:226-238, (Sozlii bildiri).

4. Sanal T., Kaya, M. D. Kaya, Bayramin, S., Kaya, G., Acar, O., 2011. Ayg¢igegi (Helianthus annuus L.)’nde
yag oraninin NIRS (Near-infrared Reflectance Spectroscopy) yardimiyla belirlenmesi, Tiirkiye 4.
Tohumculuk Kongresi Bildiriler Kitabi-2, Samsun, s:427-431, (Poster Bildiri).

= DIGER YAYINLAR

=  Poktora ve Yiiksek Lisans Tezleri

1. Acar, O., 2020. Biyofortifikasyonun Arpa, Yulaf ve Ogiitme Fraksiyonlarinda Bazi Mineraller ve
Fonksiyonel Bilesenler Uzerine Etkisinin Arastirilmasi, Doktora Tezi. Hacettepe Universitesi, Gida
Miihendisligi Ana Bilim Dal1, 193 s., Ankara.

2. Acar, O., 2012. Baklava Kalite Karakteristiklerinin ve Baz1 Bugday Cesitlerinden Elde Edilen unlarin
Baklava Uretimine Uygunlugunun Arastirilmasi, Yiiksek Lisans Tezi. Hacettepe Universitesi, Fen Bilimleri
Enstitiisii, 71 s., Ankara.
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= Kitaplar ve Raporlar

1. Cetiner, B., Acar, O., Sanal, T., Koksel, H., 2021. Boliim 13: Hububat ve Hububat Uriinlerinde Kalite
Degerlendirme, Hububat Bilimi ve Teknolojisi, Editorler: Koksel, H., Acar, O., Cetiner, B., Koksel, F., Sidas
Yayincilik, Izmir.

2. Acar, O., Cetiner, B., Aktas Akyildiz, E., 2021. Boliim 6: Besinsel Lifler, Hububat Bilimi ve Teknolojisi,
Editorler: Koksel, H., Acar, O., Cetiner, B., Koksel, F., Sidas Medya Ltd. Sti., [zmir.

3. Koksel, H., Sanlier, N., Sanli, M., 2021. Geleneksel Ekmeklerimiz., Ankara Biiyliksehir Belediyesi, Ankara
Halk Ekmek ve Un Fabrikas1 A.S., s 192, (Katkida bulunanlar, Oguz Acar).

4. Tasci, R., Karabak, S., Bolat, M., Pehlivan, A., Sanal, T., Acar, O., Kiilen, S., Giines, E., Albayrak, M., 2016.
Ankara ilinde Bugday Cesitlerinin Un Sanayisinde Kullanim Durumu, Ekmek Firmlarinin Un Tercihi ve
Ekmekte Tiiketici Istekleri Proje Sonu¢ Raporu, Ankara.

=  Uye Olunan Kuruluslar

1. International Association for Cereal Science and Technology (ICC) Yénetim Kurulu Uyeligi, 2022-2027.
2. TMMOB, Gida Miihendisleri Odas1 Uyeligi, 2004-Halen.

=  Katilm Saglanan Egitimler ve Seminerler

1. Olgiimlerin izlenebilirligi” Egitim Programi, 29.03.2019-01.04.2019 (4 giin), Sart Danismanlik, Ankara.
2. ¢ Tetkik Egitim Programi, 04.04.2019-04.04.2019 (2 giin), Sart Danismanlik, Ankara.

3. TSE EN ISO/IEC 17025:2017 Deney ve Kalibrasyon Laboratuvarlariin Yetkinligi i¢in Genel Gereklilikler
Egitim Programi, 04.03.2019-06.03.2019 (3 giin), Sart Danismanlik, Ankara.

4. ¢ Kalite Kontrol Egitim Programi, 02.04.2019-03.04.2019 (2 giin), Sart Damigmanlik, Ankara.

5. 14" ICC Cereal and Bread Congress an Dorum on Fats & Qils, International Association for Cereal Science
and Technology (ICC), Chinese Cereals and Oils Association (CCOA), 6-9.08.202, Pekin/Cin.

6. Tekstiir Analizleri Egitim Semineri, ABP, 15.06.2012, Istanbul.

7. Laboratuar Kimyasallar1 Egitim Semineri, Merck Milipore Tiirkiye, 11.06.2012, Ankara.

8. International Winter Wheat Improvement Program (IWWIP) Training Course on Wheat Grain Quality,
Tarimsal Arastirmalar ve Politikalar Genel Mudiirliigii, CIMMYT, ICARDA, 21-25.05.2012, Akara.

9. 2. Uluslararas1 Mixolab Calistay, Hacettepe Universitesi, 02.04.2012, Ankara.

10. Determination of Fusarium toxins by HPLC, LC-MS/MS ad Rapid Techniques, MoniQA Food Scientist
Training, 25-28.11.2011, Ankara.

11. Istatistik-1 Egitimi, Tarimsal Arastirmalar Genel Miidiirliigii, 19-23.09.2011, llgaz/Kastamonu.
12. Terazi Kalibrasyonu Egitimi, Tiirk Standardlar1 Enstitiisii Kalibrasyon Daire Bagkanligi, 07.07.2011, Ankara.

13. i(; Kontrol Sisteminin Olusturulmasi: Kontrol Ortami, Risk Yonetim sistemi, Kontrol Stratejileri, Bilgi,
Iletisim ve Izlenebilirlik, SGY Egitim Danismanlik Ltd. S$ti., 2011, Ankara.
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Kurulus I¢i Denetci Egitimi, SGY Egitim Danismanlik Ltd. Sti., 29.04.2011, Ankara.

1SO-9001:2008 Kalite Yonetim Sistemi, ISO-14001 Cevre Yonetim Sistemi, TS/OHSAS-18001 Is Saghig1 ve
Gilivenligi Yonetim Sistemi, Dokiimantasyon ve Uygulama Egitimi, SGY Egitim Danismanlik Ltd. Sti.,
14.04.2011, Ankara.

Food Allergens & Industry: Legislation, Analysis and Risk Management, MoniQA Food Scientist Training,
24.03.2011, Ankara.

Food Allergens: Legislation, Analysis and Industrial Risk Management, MoniQA Food Scientist Training, 13-
14.10.2010, Ankara.

1st International Cereal Quality Control Workshop, Chopin Technologies, Hacettepe University, North Dakota
State University, 26.03.2010, Ankara.

Reference Materials and Method Validation in Food Safe Assurance, MoniQA Food Scientist Training, 15-
19.03.2010, Viyana/Avusturya.

Communication Training-Presentation Skills and Introduction to Media Relations, MoniQA Food Scientist
Training, 15-16.03.2010, Viyana/Avusturya

Food Allergens: Analysis, Legislation and Labelling, MoniQA Food Scientist Training, 15.1.2010, Ankara.
Gida Kaynakli Zehirlenmeler ve Sanitasyon, Ankara il Tarim Miidiirliigii, 02-03.12.2009, Ankara.

Bugdaydan Ekmege: Gida Giivenligi, Campden BRI, Hacettepe Universitesi, Ankara Biiyiiksehir Belediyesi,
04.11.2009, Ankara.

Gida Kontrol6r Kursu, Koruma Kontrol Genel Mudiirliigii, 30.06-04.07.2008, Ankara.
I¢ Kalite Tetkik Egitimi, TSE Bursa Bolge Miidiirliigii, 20.12.2005, Bursa.
HACCP Egitim Semineri, Gida Miihendisleri Odas1, 07-08.08.2004, istanbul.



