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PUBLICATIONS :

A. Articles published in international journals (indexed in SCI, SSCI, AHCI) :

A.1. Yildirim, A., Bayram M. and Oner M.D. (2008). Ternary milling of bulgur with four rollers. Journal of Food Engineering,
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A3.

A4
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A.6.

84(3), 394-399.

Yildirim, A., Bayram M. and Oner M.D. (2008). Bulgur milling using a helical disc mill. Journal of Food Engineering,
87(4), 564-570.

Yildirim, A., Oner M.D. and Bayram M. (2010). Modeling of Water Absorption of Ultrasound Applied Chickpeas (Cicer
aritenium L.) Using Peleg’s Equation. Journal of Agricultural Sciences, 16, 278-286.

Yildirim, A., Oner M.D. and Bayram M. (2011). Fitting Fick’s Model to Analyze Water Diffusion into Chickpeas During
Soaking with Ultrasound Treatment. Journal of Food Engineering,104(1),134-142.

Yildirim, A., Oner M.D. and Bayram M. (2013). Effect of Soaking and Ultrasound Treatments on Texture of Chickpea,
Journal of Food Science and Technology.50(3),455-465.

Yildirim, A. and Oner, M.D. (2015). Electrical conductivity, water absorption, leaching and color change of chickpea (cicer
arietinum 1.) during soaking with ultrasound treatment, International journal of Food properties. 18(6), 1359-1372.



A.7. Yildirim, A. (2017). Hydration kinetics of some durum and bread wheat varieties grown in south-eastern region of turkey.
Journal of the Chemical Society of Pakistan. 39(5), 347-351.

A.8. Yildirim, A. (2018). Kinetics and thermodynamic properties of parboiled Burgos wheat (Trificum Durum) in Turkey during
drying. Applied Ecology and Environmental Research. 16 (1), 495-510.

A.9. Daghan, $., Yildirim, A., Yilmaz, F.M., Vardin, H. and Karaaslan, M. (2018). The effect of temperature and method of
drying on isot (urfa pepper) and its vitamin C degradation kinetics. Italian Journal of Food Science, 30(3), 504-521.

B. Papers Puplicated in International Proceedings:

B.1. Yildirim, A., Bayram, M. & Oner, M. D. 2006. The Application Of An Ultrasonic System To Improve Legume Cooking
Properties. Fifth European Young Cereal Scientists and Technologists Workshop, 35, July 5-7, Gaziantep. (Abstract, poster)

B.2. Yildirim, A., Bayram, M. & Oner, M. D. 2006. The effect of the specially designed disc milling system on the selected
quality parameters of bulgur. Fifth European Young Cereal Scientists and Technologists Workshop, 36, July 5-7, Gaziantep.
(Abstract, poster)

B.3. Yildirim, A. 2016. Dehydration Kinetics of Bulgur: Effect of Dryer and Temperature. International Multidisciplinary
Eurasian Congress, Jully 11-13, pp:13-27, Odessa, Ukrayna. (Oral, Full text)

B.4. A Yildirim, I Hayoglu, AF Atasoy. 2017. Water Diffusion Of Ultrasound Applied Cowpeas During Soaking. III International
Conference on Engineering and Natural Sciences (ICENS-2017). pp:522, 3-7 May-Session F, Budapest, Hungary. (Oral,
Abstract)

B.S. Ali Yildirim, A.Ferit Atasoy. 2017. Water Diffusion of Parboiled Wheat During Drying. International Conference on
Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017 Cappadocia / Turkey), 15-17 May, 2017, Session 2C,
pp:39, Nevsehir-Turkey. (Abstract, oral)

B.6. Ali Yildirim, Biilent Bagyigit, Ibrahim Hayoglu, A.Ferit Atasoy. 2017. Effect of Chickpea Flour on Quality Characteristics
of Mardin Peksimet. International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017
Cappadocia / Turkey), 15-17 May, 2017, Session 5A, Nevsehir-Turkey. (Abstract, oral)

B.7.Ali Yildirmm, Aziz Korkmaz, Ibrahim Hayoglu, Biilent Basyigit, A.Ferit Atasoy. 2017. Some Quality Characteristics of
Homemade Isot. International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017
Cappadocia / Turkey), 15-17 May, 2017, Session 6A, Nevsehir-Turkey. (Abstract, oral)

B.8. Aziz Korkmaz, Ali Yildirim, Ibrahim Hayoglu, Biilent Basyigit, A.Ferit Atasoy. 2017. Nonenzymatic Browning Kinetics of
Traditional Isot Production During Sun Drying. International Conference on Agriculture, Forest, Food Sciences and
Technologies (ICAFOF 2017 Cappadocia / Turkey), 15-17 May, 2017, Session 6A, Nevsehir-Turkey. (Abstract, oral)

B.9. Ibrahim Hayoglu, Biilent Basyigit, Ali Yildirim, A Ferit Atasoy. 2017. Investigation of Chemical Properties of Herby
Cheeses with Melengic (Pistﬁcia @erebinthus). 1. Uluslararas1 Tibbi ve Aromatik Bitkiler Kongresi(TABKON’17), 09-12
Mayis 2017, pp.64, Konya, TURKIYE. (Abstract, oral)

B.10. Biilent Basyigit, Ibrahim Hayoglu, Ali Yildirim, A Ferit Atasoy. 2017. Production of Bar with Fruit. 1. Uluslararasi Tibbi
ve Aromatik Bitkiler Kongresi(tTABKON’17), 09-12 May1s 2017, pp. 102, Konya, TURKIYE. (Abstract, oral)

B.11. Ali Yildirim, Nebahat Celebi, Ahmet Ferit Atasoy.2018. Effects of Chickpea Flour on Quality Characteristics of Siverek
Flat Bread. UGAP2018 - 1* International GAP Agriculture and Livestock Congress, April 25 - 27, 2018, pp. 8, Sanliurfa,
Turkey. (Oral, Ful text)

B.12. Ali Yildirnm, Aysegiil Kaya, Ahmet Ferit Atasoy.2018. Effect of Chickpea Flour on Quality Characteristics of Noodle.
UGAP 2018 - 1* International GAP Agriculture and Livestock Congress, April 25 - 27, 2018, pp. 18, Sanlurfa, Turkey.
(Oral, abstract)

B.13. Ali Yildirim, Mustafa Bayram, Birsen Laftan. 2018. Screen Analysis Problems in Bulgur Industry. UGAP 2018-1*
International GAP Agriculture and Livestock Congress, April 25 - 27, 2018, pp. 532, Sanliurfa, Turkey. (Poster, abstract)

B.14. Ali Yildirim, Mustafa Bayram, Mustafa Cagr1 Demir. 2018. A Research on Sake Production from Karacadag Rice
Variety Produced in Turkey. UGAP 2018- 1* International GAP Agriculture and Livestock Congress, April 25 - 27, 2018,
pp- 533, Sanliurfa, Turkey. (Poster, abstract)



B.15

B.16

B.17

B.18.

. Ali Yildirim, Mustafa Bayram, Islim Dayioglu. 2018. Solid Handling Properties of Durum and Bread Wheat. UGAP 2018-
1% International GAP Agriculture and Livestock Congress, April 25-27, 2018, pp. 534, Sanliurfa, Turkey. (Poster, abstract).

. Ali Yildirim, Servet Samakli, Ahmet Ferit Atasoy. 2018. Phenylketonuria (PKU): Causes, Symptoms, Diagnosis,
Metabolism, Treatments and Production of Phenylalanine-Free Foods. UGAP 2018-1% International GAP Agriculture and
Livestock Congress, April 25-27, 2018, pp. 562, Sanliurfa, Turkey. (Poster, abstract).

. Aziz Korkmaz, Ali Yildirim, Tbrahim Hayoglu, Biilent Basyigit, Ahmet Ferit Atasoy. 2018. Degradation Kinetics of
Carotenoids During Sun Drying of Red Pepper. GAPYENEV-2018 International Renewable Energy and Energy Efficiency
Congress, May 10-12, 2018, pp., Sanlurfa, Turkey. (Oral, abstract)

Aziz Korkmaz, Ali Yildirim, Ibrahim Hayoglu, Biilent Basyigit, Ahmet Ferit Atasoy. 2018. Volatiles Compound Changes
During Sun Drying of Red Pepper. GAPYENEV-2018 International Renewable Energy and Energy Efficiency Congress,
May 10-12, 2018, pp. , Sanlurfa, Turkey. (Oral, abstract)

C) Articles published in national journals:

C.1.
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C.3.

C4.

C.s.

C.o.

Yildirim, A., Bayram, M. & Oner, M.D. (2012). Hydration kinetics of ultrasound treated chickpeas (Cider arietinum L.)
during soaking. Harran Journal of Agricultural and Food Science. 16(4), 25-35.

Hepsag, F., Yildirim, A., Golge, 0. ve Hayoglu, I. 2016. Determination of Sulfurdioxide Residue Levels in Dried Apricots
Produced and Consumed in Turkey. Harran Journal of Agricultural and Food Science. 20(1), 7-11.

Yildirim, A., Cetin, S., Ogretmen, H., Sari, P. ve Hayoglu, I. 2016. Usage of Pomegranate in Chocolate Production. Harran
Journal of Agricultural and Food Science. 20(1), 12-19.

Karaaslan, M., Yildirim, A. Ve Vardin, H. 2016. Improvement of Rehdyration Capacity of Dried Onions by Using Different
Dehydration Techniques and Pre-treatment Applications. Harran Journal of Agricultural and Food Science. 20(3), 12-19.

A. Ferit ATASOY, Ibrahim HAYOGLU, Aziz KORKMAZ, Esra KARA, Ali YILDIRIM. 2017. A Research on The
Determination of Aflatoxin Content of Traditional Home Made Isot. Harran Journal of Agricultural and Food Science.
21(1), 35-40.

Yildirim, A., A.Ferit ATASOY. 2017. Change in Weight and Dimensions of Cowpea (Vigna unguiculata L. Walp.) during
Soaking. Harran Journal of Agricultural and Food Science. 21(4),420-430.

D. Papers Puplicated in National Proceedings:

D.1.

D.2.

D.3.

D4.

D.5.

D.6.

D.7.

D.8.

Yildirim, A, Bayram, M. ve Oner M. D. (2006). Ozel Olarak Tasarlanmis Diskli Degirmenin Bulgurda Belirlenmis Kalite
Faktorleri Uzerindeki Etkileri. Tiirkiye 9.Gida Gongresi, 763-766, 24-26 Mayis, Bolu. (Full text, poster)

Yildirnm, A., Bayram, M. ve Oner M. D. (2006). Ultrasonik Ses algalarinin Bakliyatlarin Kolay Islenebilir Hale
Getirilmesinde Kullanilma Olasiliklar1. Tiirkiye 9.Gida Gongresi, 783-786, 24-26 Mayis, Bolu. (Full text, poster)

Yildirim, A., Bayram, M ve Oner M. D. (2006). Bakliyatlarin Islenmesinde Yasanan Sorunlar ve Coziim Onerileri.
Hububat-2006, Hububat Uriinleri Teknolojisi Kongresi, 336-344, 7-8 Eyliil, Gaziantep. (Full text, poster)

Yildirim, A., Bayram, M. ve Oner M. D. (2006). Bulgurun Ogiitiilmesinde Diskli ve Valsli Degirmen Kullanimi Uzerine
Arastirma. Hububat-2006, Hububat Uriinleri Teknolojisi Kongresi, 345-354, 7-8 Eyliil, Gaziantep. (Full text, poster)

Yildirm, A., Bayram, M. Ve Oner M. D. (2009). Nohuttaki (Cicer arietinum L.) Su Difuzyon Katsayilarina Sicaklik ve
Ultrasonik Ses Dalgalarinin Etkisi. 6. Gida Miihendisligi Kongresi, 31-40, 6-8 Kasim, Antalya/Kemer. (Full text, oral)

Ayse Fulya Habiboglu, Ali Yildirnm, Zana Karaboga, Ahmet Ferit Atasoy. 2016. Antifiriz Proteinler ve Gidalarda
Kullanimu. Tiirkiye 12. Gida Kongresi, pp:232. 05-07 Ekim 2016; Trakya Universitesi, Edirne(Abstract-Poster).

Ali Yildirim, Zana KaraboZa, Ayse Fulya Habiboglu, Ahmet Ferit Atasoy. (2016). Mardin Peksimeti (Bakisma). Tiirkiye 12.
Gida Kongresi, pp:250, 05-07 Ekim 2016; Trakya Universitesi, Edirne(Abstract-Poster).

Ali Yildirim, Zana Karaboga, Ayhan Atli. (2016). Kuskus. Tiirkiye 12. Gida Kongresi, pp:251, 05-07 Ekim 2016; Trakya
Universitesi, Edirne (Abstract-Poster).



E. Other Publications:

E.1. Yildirmm, A. & Oner, M.D. 2013. Thermosonication in Pulses: Application of Thermosonication
to Chickpeas. LAP Lambert Academic Publishing, ISBN: 978-3-659-42659-9, Saarbriicken, 208 p.



