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Nar Suyuna Farkli Oranlarda Maltodekstrin Eklenerek Piskirtmeli Kurutucu ile Nar Suyu Tozu
Elde Edilmesi Uzerine Bir Calisma.2006-2008, (Mehmet Yasar- Harran Univ.,FBE.)

Bazi Nar cesitlerinin Antioksidan Aktiviteleri ve Kanser Hucreleri Uzerine Antiproliferatif
etkilerinin belirlenmesi.2009-2011, (Suzan VARLIKLIOZ-Harran Univ., FBE)

Visne (Prunus Cerasus L.) posasindan fenolik madde ekstraksiyonunun optimizasyonu. 2010-
2012, (Fatih Mehmet Yilmaz- Harran Univ., FBE)

Sanliurfa Yéresindeki Agikta Satilan Antep Fistiklarinda Salmonella Tarama Surveyans Calismasi.
2010-2012, (Asliye Giimis-Harran Univ., FBE)

Farkli Kurutma Islemleri ve Metodlarinin Dogranmis Kuru sodanlarin Kurutma Kinetigi ve Kalitesi
Uzerine Etkisi. 2012-2014, (Cengiz Cetin- Harran Univer., FBE)

Escherichia coli' de Meyve Suyu Endiistrisi icin Rekombinant Expansin (protein) Uretimi. 2013-
2016, (Serap Kayahan-Harran Univ., FBE)

Oguzeli Bolgesinde (Barak Ovasi) Dolmalik biber ve Patlican Uretimi kurutma kinetiginin ve
Aflatoksin olusumunun belirlenmesi. 2017- devam ediyor, (Mehmet Bozan CERI-Harran
Univ., FBE)



Yonetilen Doktora Tezleri :

1. Pichia pastoris Mayalarindan Rekombinant Ekspanzin Uretiminin Optimizasyonu. 2012-2017
(Asliye Guimiis Karaaslan-Harran Univ., FBE)

2. Sanhurfa (C. annum L.) ve Kahramanmaras (C. frutescens L.) Biber Tohumlarindan Soguk
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(Sahabettin Daghan- Harran Univ., FBE)
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3. Danigman: DELTUR/2006/120377 AB Kirsal Kalkinma Projesi "Firat ve Karacadag Havzasinda
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5. Ydritici: BAP Projesi, HUBAK (YLS Tez projesi-M.Yagar) "Nar Suyuna Farkli Oranlarda
Maltodekstrin Eklenerek PUskirtmeli Kurutucu Ile Nar Suyu Tozu Elde Edilmesi Uzerine Bir
Calisma" 2006-2008

6. Yuritici: BAP Projesi, HUBAK (YLS Tez projesi-S.Varlikhéz) "Bazi Nar cesitlerinin Antioksidan
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9. Ylriticl: BAP Projesi, HUBAK (YLS Tez projesi-F.M.Yilmaz) "Visne (Prunus Cerasus L.)
posasindan fenolik madde ekstraksiyonunun optimizasyonu" 2010-2012.

10.YUritlcl: BAP Projesi, HUBAK (YLS Tez projesi-A.Gimiis) "Sanliurfa Yéresindeki Acikta
Satilan Antep Fistiklarinda Salmonella Tarama Surveyans Calismasi. 2010-2012

11.Arastirmaci: GAP-Boélge Kalkinma Idaresi Projesi, "Siverek Kizilbanki ve Sire Uzimlerinden Elit Materyal
Eldesi" 2010-2012
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Klonlanmasi ve Antosiyanin Uretimini Dlzenleyici Etkisinin Belirlenmesi” (Proje No: 112 O
001) 2012-2013.

13.Ylritiici: BAP Projesi, HUBAK (YLS Tez projesi-C. Cetin) "Farkl Kurutma islemleri ve
Metodlarinin Dogranmis Kuru sodanlarin Kurutma Kinetigi ve Kalitesi Uzerine Etkisi" 2012-
2014.

14.Arastirmaci: TUBITAK (TOVAG) "Meyve Suyu Endulstrisinde Kullaniimasi amaci ile
Rekombinant Ekspanzin Uretimi" (Proje No: 113 O 392) 2013-2017

15.Yuratuca: BAP Projesi, HUBAK (YLS Tez projesi-S.Kayahan) Escherichia coli' de Rekombinant
Expansin (protein) Uretimi. 2013-2016

16.Danisman: TUBITAK PROJESI (2241A-B) Farkli Kurutma Teknikleri ve On Islem Uygulamalari
ile Kurutulmus Soganlarin Rehidrasyon kapasitelerinin Artiriimasi, 2014-2014.

17.Arastirmaci: BAP Projesi, HUBAK (YLS Tez projesi-M.Atll) "Oryctolagus cuniculus
Genomundan Kimozin Geninin Izolasyonu ve Karakterizasyonu". 2014-2016.

18.Yuritici. BAP Projesi, HUBAK (Doktora Tez projesi-A.G.Karaaslan) Pichia pastoris
Mayalarindan Rekombinant Ekspanzin Uretiminin Optimizasyonu. 2012-2017

19.Ydrattca: BAP Projesi, HUBAK (Minferit) "Sanhurfa'da Uretilen Meyan Kokl Serbetinin
Bilesiminin Ve Pestil Uretimine Uygunlugunun Belirlenmesi" 2016-2017



20.Ylratlct: BAP Projesi, HUB_AK (Minferit) "GlUneydodgu Anadolu Bolgesinde Yetistirilen
Sarimsadin "Siyah Sarimsak" Uretimine Uygunlugunun Belirlenmesi" 2017-2018.

21.YUritict: BAP Projesi, HUBAK (Doktora Tez projesi-S.Daghan) S.urfa (C.annum L.) ve
K.Marag (C.frutescens L.) Biber Tohumlarindan Soguk Pres Teknigiyle Yag Eldesi ve Kalite
Ozelliklerinin Belirlenmesi" 2014- devam ediyor

22.Yurutlcu: GAP-_BKi Projesi "Organik Meyve Yetistiricilerine Inovasyon Aktarma Amagl
Organik Meyve Isleme Pilot Tesisi" 2017-devam ediyor
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Harran univ. Ziraat Fakiiltesi, Fakilte Kurulu Uyesi (Doc.Temsilcisi) (2013-2016)
Harran Gniv. Mihendislik F.Gida Mih. Bol. Staj Kom. Baskanlidi (2011-Halen)
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Food Technology Full Time Course, Hull University, Humberside Polytechnics, 1990-1991,
World Bank-YOK 2.Endiistriyel Egt. Projesi ingiltere-1 Egitim y1l1
Training Course in the Operation of Food Processing Equipment, Armfield Ltd.-England, 9-28 January, 1995.
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VARDIN, H. and FENERCIOGLU, H. 2003. Study on the development of pomegranate juice
processing technology: clarification of pomegranate juice. Nahrung/Food. 47 No5 pp.300-303.
(SCI, SCI-Expanded) . ) .

KOC,A.B., TOY ,M., HAYOGLU,I. and VARDIN,H. 2007. Solar Drying of Red Pepper:
Effects of Air Velocity and Product Size. Journal of Applied Sciences 7(11):1490-1496.

VARDIN, H., TAY.A., OZEN,B., MAUER,L. 2008. Authentication of pomegranate juice
concentrate using FTIR spectroscopy and chemometrics, Food Chemistry 108, 742-748. (scI,
SCI-Expanded) . .

BELIBAGLI, K.B., VARDIN, H., DALGIC A.C. 2009. Application Of Food Safety And
Quality Management Systems To Bulgur Processing, 1talian Journal Of Food Science 21:4,
499-515. (scCl, SCI-Expanded)

OZDEN M, VARDIN H, SIMSEK M, KARAASLAN, M. 2010. Effects of rootstocks and
irrigation levels on grape quality of Vitis vinifera L. cv. Shiraz, African Journal Of
Biotechnology, 9: 25, 3801-3807. (SCI, SCI-Expanded)

KARAASLAN, M., OZDEN, M., VARDIN, H. and TURKOGLU, H. 2011. Phenolic
fortification of yogurt using grape and callus extracts. LWT - Food Science and Technology,
44: 1065-1072. (SCI, SCI-Expanded)

VARDIN H, YASAR M. 2012. Optimization of pomegranate (Punica Granatum L.) juice
spray-drying as affected by temperature and maltodextrin content. International Journal of
Food Science & Technology, 47: 167-176 (doi: 10.1111/j.1365-2621.) (SCI, SCI-Expanded)

KARAASLAN, M, OZDEN, M, VARDIN, H, YILMAZ, F.M. 2013. Optimisation of phenolic
compound biosynthesis in grape (Bogazkere Cv.) callus culture. African Journal Of Biotechnology, 12:
25, 3922-3933.

KARAASLAN, M., VARDIN, H., VARLIKLIOZ, S. and YILMAZ, F.M. 2013.

Antiproliferative and Antioxidant Activities of Turkish Pomegranate (Punica granatum L.) Accessions.

Int. Journal of Food Science & Tech.,(doi: 10.1111/ijfs.12278). (SCI, SCI-Expanded).

KARAASLAN, M., YILMAZ, F.M., CESUR, O., VARDIN, H., IKINCI, A. and

DALGIC,A.C. 2014. Drying kinetics and thermal degradation of phenolic compounds and

anthocyanins in pomegranate arils dried under vacuum conditions. International Journal of Food

Science & Technology, (doi: 10.1111/ijfs.12342). (SCI, SCI-Expanded)

YILMAZ, F.M. KARAASLAN, M. and VARDIN, H. 2014.0Optimization of extraction

parameters on the isolation of phenolic compounds from sour cherry (Prunus cerasus L.)

pomace. Journal of Food Science and Technology. 52(5), 2851-2859., (SCI, SCI-Expanded).

YILMAZ, F.M.,YUKSEKKAYA, S., VARDIN, H., KARAASLAN, M. 2015. The effects of

drying conditions on moisture transfer and quality of pomegranate fruit leather (Pestil). J. Sau.

Soc. Agri. Sci. DOI:10.1016/j.jssas.2015.01.003 (Endekste Taranmiyor)

KARAASLAN M., YILMAZ F.M., KARAASLAN A., VARDIN H. 2016. Synthesis and

accumulation of anthocyanins in sour cherries during ripening in accordance with antioxidant

capacity development and chalcone synthase expression. European Food Res. and Tech.
242(2),189-198, Doi: 10.1007/s00217-015-2530-y (SCI, SCI-Expanded)

VARDIN, H., YILMAZ, F.M. 2018. The Effect Of Blanching Pretreatment on the Drying

Kinetics, Thermal Degradation of Phenolic Compounds And Hydroxymethyl Furfural

Formation In Pomegranate Arils. Italian Journal of Food Science. 30(1),156-169

Doi:http://dx.doi.org/10.14674/1JFS-947 (SCI, SCI-Expanded).

ALIHANOGLU, S., EKTIREN, D., AKBULUT, C., VARDIN, H., KARAASLAN, A.,

KARAASLAN, M. 2018. Effect of Oryctolagus cuniculus (rabbit) rennet on the texture,

rheology, and sensory properties of white cheese. Food Sci.& Nutrition, 00, 1-9.

Doi: https://doi.org/10.1002/fsn3.649 (SCI, SCI-Expanded).




A16. DAGHAN, S., YILDIRIM, A., YILMAZ, F.M., VARDIN, H., KARAASLAN, M., 2018.

The Effect Of Temperature And Method Of Drying On Isot (Urfa Pepper) And Its Vitamin C
Degradation Kinetics. Ttalian Journal Of Food Science. 30(3), 504-521(SCI, SCI-Expanded).

A17. YILMAZ, F.M., GORGUC, A., KARAASLAN, M., VARDIN, H., BILEK, S., UYGUN, O.,

BIRCAN., C. 2018. Sour Cherry By-products: Compositions, Functional Properties and
Recovery Potentials — A Review. Critical Reviews in Food Science and Nutrition. DOI:
10.1080/10408398.2018.1496901 (SCI, SCI-Expanded).

B. Uluslararasi bilimsel toplantilarda sunulan ve bildiri kitabinda (Proceedings)
basilan bildiriler :
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B2.

B3.

B4.

B5.

B6.

B7.

BS.

B9.

TAY,A., OZEN,B.F., VARDIN,H. and MAUER,L.J. 2002. Authentication of pomegranate
juice concentrate using Fourier transform infrared spectroscopy (Poster). IFT 2002, Annual
Meeting and Food Expo-Anheim, California,USA.

VARDIN, H. and FENERCIOGLU, H. 2006. Study on the development of Pomeg-ranate Juice
Processing Technology; The Pressing of Pomegranate Fruit. 1st. International Symp.on
Pomegranate and Minor Mediterranean Fruits,. C.U, Balcali, Adana. Acta Horticulturae, 818,
ISHS 2009, ISBN 978-90-66052-49-9.

DALGIC, A.C., BELIBAGLI, K.B. and VARDIN, H. 2010. Continuous Improvement tools in
food safety and quality management systems. (Poster) 2.nd International Conference in Food
Industries and Biotechnology and the Associated Fair, Al-Baath Univ. Homs, Syria.

DALGIC, A.C., BELIBAGLI, K.B., and VARDIN, H. 2010. Implementation of the HACCP
(Hazard analysis and critical control points) system and prerequisite programs in the
processing of Gaziantep pistachio in Turkey. 2.nd International Conference in Food Industries
and Biotechnology and the Associated Fair, Al-Baath Univ. Homs, Syria.

VARDIN, H., YILMAZ, F.M. and KARAASLAN, M. 2013. Physico-chemical Properties of
Traditional Pomegranate Sour Produced in Southeastern and Mediterranean Regions of
Anatolia (Poster). The 2.nd International Symposium on Traditional Foods from Adriatic to
Caucasus, 24-26 October 2013 Struga (Ohrid Lake)/ Macedonia.
KARAASLAN, M. YUKSEKKAYA, S., YILMAZ, F.M. and VARDIN, H. 2013.
Pomegranate Pestil (Fruit Leather) Production Using Different Drying Methods (Poster). The
2.nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24-26 October
2013 Struga (Ohrid Lake)/ Macedonia.

DAGHAN, S., ARSLANGRAY, Y., KARAASLAN, M. and VARDIN, H. 2015. A Special
Taste in Traditional Spices Isot. The 3rd International Symposium on "Traditional Foods from
Adriatic to Caucasus. (Poster) 01-04 Oct.2015 Sarajevo/Bosnia and Herzigova.

KAYAHAN, S., YILMAZ, F.M. and VARDIN, H. 2015. Nutritional source from Inner
Anatolia; Gilaburu Juice. The 3rd International Symposium on Traditional Foods from
Adriatic to Caucasus. (Poster) 01-04 Oct.2015 Sarajevo/Bosnia and Herzigova.

ENGIN, S.,YILMAZ, F.M., KARAASLAN, M. and VARDIN, H., 2015. A traditional sweet

snack Elazig s Foam Orcik. The 3rd International Symposium on 'Traditional Foods from
Adriatic to Caucasus. (Poster) 01-04 Oct.2015 Sarajevo/Bosnia and Herzigova.

B10. VARDIN, H. and KARAASLAN, M. 2016. Farkl: on islemler Uygulanmis Soganin Giines

Enerjili Kurutucuda Kurutulmasinda Kurutma Kinetigi ile L-Askorbik asit, Renk ve Su
Aktivitesi Degerlerindeki Degisimler. IMCOFE'16, 11-14 July 2016, Odessa/Ukrayna.
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B14.

B15.

B16.
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B18.

B19.

B20.

B21.

B22.

ALIHANOGLU, S., EKTIREN, D., AKBULUT, C.,VARDIN, H., and KARAASLAN, M.
2016. Suitability of Oryctalagus cuniculus Rabbit Rennet as a Coagulant for White Cheese.
International congress on food of animal origin 10-13Nov2016.(Oral), Kibris.
VARDIN, H., CETIN, C., and KARAASLAN, M. 2016. Giines enerjili kurutucuda agikta ve
kabin kurutucuda kurutulan soganin renk su aktivitesi toplam fenolik madde ve antioksidatif
kapasite degerlerindeki degisimler. IMSEC2016, 1st Int. Mediterranean Science and
Engineering Congress” (Oral) 26-28 Oct. Adana.

EKTIREN, D., ENGIN, S., AKBULUT, C.,VARDIN, H. and KARAASLAN, M., 2016.
Proteolytic activity of Oryctalagus cuniculus rabbit rennet in white cheese during storage.
IMSEC2016, 1st Int. Mediterranean Science and Engineering Congress" (Oral) 26-28 Oct.
Adana.

ENGIN, S., KARAASLAN, M. and VARDIN, H. 2017. Extrusion Technology in Innonative
Food Industry. ICAFOF Int.Conf.on Agric.,Forest, Food Science and Tech.,(Oral) . 15-17
May2017, Nevsehir.
GUMUS, A, YILMAZ, F.M., KARAASLAN, M.and VARDIN H. 2017. Quality
Characteristics of Dried Mushroom (Terfezia boudieri chatin). ICAFOF Int.Conf.on
Agric.,Forest, Food Science and Tech.,(Oral) . 15-17 May2017, Nevsehir

ENGIN, S., KARAASLAN, M. and VARDIN H. 2017. Physico-chemical Properties
Determination of Commercial Grape Molasses (Pekmez). ICAFOF Int.Conf.on Agric.,Forest,
Food Science and Tech.,(Oral) . 15-17 May2017, Nevsehir.
ENGIN, S., EKTIREN, D., KARAASLAN, M. and VARDIN, H. 2017. Suitability of Camelus
dromedarius (Camel) Chymosin As a Coagulant for White Cheese. ICAFOF Int.Conf.on
Agric.,Forest, Food Science and Tech.,(Oral) . 15-17 May2017, Nevsehir
ALIHANOGLU, S., EKTIREN, D., KARAASLAN, M. and VARDIN, H. 2017. Effect of

enzymes used in cheese making for composition of whey. ICAFOF Int.Conf.on Agric.,Forest,
Food Science and Tech.,(Poster) 15-17 May 2017.Nevschir

EKTIREN,D., ALIHANOGLU, S., VARDIN, H. and KARAASLAN M. 2017.
Physicochemical properties of Licorice (Glycyrrhiza glabra L) root extract (Meyan Serbeti).
1st International Congress on Medicinal And Aromatic Plants (Poster), 09-12,May,
2017.Konya.

ALIHANOGLU, S., VARDIN,H. and KARAASLAN, M. 2017. A Novel Nutritive Garlic
Product For Increasing Garlic Consumption; Black Garlic. 1st International Congress on
Medicinal And Aromatic Plants (Poster), 09-12,May, 2017.Konya.

ALIHANOGLU,S., EKTIREN,D., KARAASLAN, M. and VARDIN, H. 2017. Physico-
Chemical Properties Determination of Commercial/Home made Sour Pomegranate Juice
Concentrate (Pomegranate Sour-Nar Eksisi) from Sanliurfa Region. 1st International Congress
on Medicinal And Aromatic Plants (oral), 09-12,May, 2017.Konya.

EKTIREN, D., ALIHANOGLU, D., KARAASLAN, M. and VARDIN, H. 2017. Fresh and
Dried Physico-chemical Properties of KEME (Terfezia boudieri) which has therapeutic
compounds. 1st International Congress on Medicinal and Aromatic Plants (Poster), 09-12,May,
2017.Konya.

B23. ALIHANOGLU S., KARAASLAN M, VARDIN, H. 2018. Pestil and Kéme Production in

Turkey and in the World. 1. International Gap Agriculture & Livestock Congress (Oral) 25-27
April 2018 — Sanliurfa/TURKEY

B24.ALIHANOGLU S., KARAASLAN, A., KARAASLAN M., VARDIN, H. 2018. Effect of

Extraction Method on the Yield and Quality of Pomegranate Seed Oil. 1. International Gap
Agriculture & Livestock Congress (Oral) 25-27 April 2018 — Sanlhurfa/TURKEY



B25.

B26.

B27.

B28.

B29.

B30.

B31.

B32.

B33.

B34.

B35.

ALIHANOGLU S., ATLI M., KARAASLAN, M., VARDIN, H. 2018. Determination of
Rabbit Chymosin Gene Exon and Intron Regions 1. International Gap Agriculture & Livestock
Congress (Oral) 25-27 April 2018 — Sanliurfa/TURKEY
ALIHANOGLU, S., EKTIREN, D., KARAASLAN, M., VARDIN, H. 2018. Optimization of
Licorice (Glycyrrhiza glabra L) Fruit Leather Production. 1. International Gap Agriculture &
Livestock Congress(Oral) 25-27 April 2018 — Sanliurfa/TURKEY
ALIHANOGLU S., ATLI M., KARAASLAN, M., VARDIN, H. 2018. Genetically Modified
Organisms and Analysis Methods Used in Detection. 1.International Gap Agriculture &
Livestock Congress(Poster) 25-27 April 2018 — Sanliurfa/TURKEY
ALIHANOGLU S., ABACI E., KARAASLAN M., VARDIN H. 2018. Edible Film and
Coatings in Food Preservation. 1. International Gap Agriculture & Livestock Congress
(Poster) 25-27 April 2018 — Sanliurfa/TURKEY
GURUK,M., KARAASLAN,A., EKTIREN,D., KARAASLAN, M., VARDIN,H. 2018.
Biochemical Characterization of cellulase Enzyme Obtained from TricodermasStrains Isolated
from Harran Plane. 1. International Gap Agriculture & Livestock Congress (Oral) 25-27 April
2018 — Sanlurfa/TURKEY
GURUK,M., KARAASLAN,A., BOZDEVECI,A., VARDIN,H., KARAASLAN, M., 2018.
Investigation of cellulase Producing Ability of TricodermasStrains Isolated from Harran Plane.
1. International Gap Agriculture & Livestock Congress (Oral) 25-27 April 2018 —
Sanlurfa/TURKEY
VARDIN, H. ABACI, E., KARAASLAN. M.,. 2018. Aplication of Microencapsulation in
Oils. 1. International Gap Agriculture & Livestock Congress (Oral) 25-27 April 2018 —
Sanliurfa/TURKEY
VARDIN, H. OZAYDIN,F., ATLI, A. 2018. Importance and Production of Enzymatic
Additives Used in Baking. 1. International Gap Agriculture & Livestock Congress (Oral) 25-27
April 2018 — Sanliurfa/TURKEY

YILMAZ, F.M., GORGUC, A., KARAASLAN. M., VARDIN, H., BIRCAN, C., 2018.
Recovery Potentials of Grape and Sour Cherry by Products. 1. International Gap Agriculture
& Livestock Congress (Oral) 25-27 April 2018 — Sanliurfa/TURKEY

VARDIN, H., YILMAZ, F.M., KARAASLAN. M., 2018. Effect of Gelatin Clarification on
the Total Phenolic Content (TPC), Antioxidant Capacity (AC) and Physical Properties of
Pomegranate Juices. 1. International Gap Agriculture & Livestock Congress (Poster) 25-27
April 2018 — Sanlurfa/ TURKEY

VARDIN, H., KARAASLAN. M., YILMAZ, F.M., 2018. Total Flavonoid Content and
Antioxidant Activity of Pomegranate(Punica granatum L.) cultivars in Sanlrfa Region. 1.
International Gap Agriculture & Livestock Congress (Poster) 25-27 April 2018 —
Sanliurfa/TURKEY

C1. Yazilan ulusal/uluslararasi kitaplar

C1.1. VARDIN, H. ve BINICI, T. 2006. Giines Enerjisi ile Kurutulmus Gida Uriinleri ve Pazar
Potansiyeli. GAP-GIDEM Yaynlar1. Proje Yonetim ve Koordinasyon Birimi, Nurol Matbaacilik
A.S. Ankara.

C2. Yazilan ulusal/uluslararasi kitaplarda boliimler :

C2.1. VARDIN, H., AKIN, M.B. 2010. Diisiik Sicakliklarda Gidalarin Korunmasi, Gida
Mikrobiyolojisi (Ed.O.Erkmen), Efil Yaymevi, (ISBN:978-605-4334-02-5) Ankara, sayfa;228-
238.



C2.2. DALGIC, A.C., VARDIN, H., and BELIBAGLI, K.B. 2011. Improvement of Food Safety and
Quality by Statistical Process Control (SPC) in Food Processing Systems: A Case Study of
Traditional Sucuk (Sausage) Processing, Quality Control of Herbal Medicines and Related Areas
(Ed. Yukihiro Shoyama), InTech, 91-116 pp.,

ISBN: 978-953-307-682-9, Avalible from:

http://www.intechopen.com/articles/show/title/improvement-of-food-safety-and-quality-by-
statistical-process-control-spc-in-food-processing-systems

D. Ulusal hakemli dergilerde yayimlanan makaleler :

D1. HAYOGLU, I. ve VARDIN, H. 2000. Sensory Evaluation of Fruit Punch Including
Watermelons and Pomegranate Juices at Various Levels. Gida, say1 4, 328-332.

D2. VARDIN,H ve TAY,A. 2002. Tahil Uriinlerinin Degerlendirilmesinde Ekstruderler. Diinya-
Gida, Say1 2002-08, S:57-65.

D3. VARDIN, H. ve EREN, S. 2002. Kursun Kalay ve Nikelin Ay¢icek Yag ve Tahinde Depolama
Stiresince Birikimi. Gida, say1 5, 411-415.

D4. KOC,A.B., TOY,M.,, HAYOGLU,I. VE VARDIN, H. 2004. Kwmizi Biber Kurutmada
Kullanilan Giines Enerjili Kurutucu Performansi. HR.Univ. Ziraat Fak.Dergisi, 8(2):57-65.

D5. DALGIC, A.C., BELIBAGLI, K.B. Ve VARDIN, H. 2008. Kalite ve Gida Giivenligi (HACCP)
Yénetim Sistemi: Kalite Siirecleri ve On Kosul Programlarimin Bulgur Uretim Hattinda
Uygulanmasi. Un Mamulleri Teknolojisi, Say1;84, 25-28.

D6. OZDEN, M. ve VARDIN, H.2009. Quality and Phytochemical Prop. of Some Grapevine
Cultivars Grown in Sanhurfa Conditions. HR. Univ. Ziraat Fak.Dergisi, 13 (2) 21-28.

D7. VARDIN, H., YILMAZ, F.M., 2011. Gida Uretim Tesisleri Tasariminin Bilesenleri, HR.
Univ. Ziraat Fak. Dergisi, 15 (2) 21-28.

D8. VARDIN, H., YILMAZ, F.M., 2012. Gida Endiistrisinde Gida Isleme Makinalar: ve
Ekipmanlarimn Sec¢imi, HR. Univ. Ziraat Fak. Dergisi, 13 (3) 33-37.

D9. KARAASLAN M., YILDIRIM, A., VARDIN, H., 2016. Farkli Kurutma Teknikleri ve On
islem Uygulamalart ile Kurutulmus Soganlarin Rehidrasyon Kapasitelerinin Artiridmasi, HR.
Univ. Ziraat Fak. Dergisi, 20(3) 183-191.

D10. KARAASLAN A., KARAASLAN M., VARDIN, H., 2017. Solanium Lycopersicum
Expanzin (LeExpl) geni Iceren Rekombinant Pichia Pastoris Preotein Ekspresyon Vektoriiniin
dizayni ve Olusturulmasi, HR. Univ. Miihendislik Dergisi, 2(1) 30-36.

D11. ALIHANOGLU, S., KARAASLAN M., VARDIN, H., 2017. Novel Nutritive Garlic Product
"Black Garlic": A Critical Review of its Composition, Production and Bioactivity, HR. Univ.
Miihendislik Dergisi, 3(1) 57-63.

E. Ulusal bilimsel toplantilarda sunulan ve bildiri kitaplarinda basilan bildiriler:

E1. VARDIN,H. ve EREN,S. 1997. Kursun Kalay ve Nikelin Domates ve Biber Salcalarinda
Depolama Siiresinde Birikimi. Gida Miih.II1.Ulusal Semp.,Bildiri kitab,S:439-443, Ankara.

E2. VARDIN,H. 1999. GAP ile Uretim Artisi Beklenen Meyvelerin Kurutulmasinda ve Depo-
lanmasinda Ortaya ¢ikabilecek Sorunlar. GAP 1. Tarim Kongresi,S:223-230, Sanliurfa.

E3. VARDIN, H., B.CANDAS ve A.C.DALGIC. 2001. Organik Tarim ve Giineydogu Anadolu
Bélgesindeki Uygulamalari. GAP 1l.Tarim Kongresi, S:411-418, Sanlurfa.

E4. VARDIN, H ve A.C.DALGIC. 2001. Tiirkiye ve Giineydogu Anadolu Bélgesinde Dondurulmus
Meyve-Sebze Sektorii ve Dondurulmus Gida Uretim Tesisi Profili. GAP IL.Tarrm Kongresi,
S:309-316, Sanliurfa.

E5. DALGIC, A.C. ve VARDIN, H. 2001. GAP ile Uretim Artisi Beklenen Gidalarin Kurutularak
Degerlendirilmesinde Giines Enerjili Kurutucular,GAP I1.Tarim Kongresi, S:317-326,
Sanlurfa.




E6. DALGIC, A.C., VARDIN, H. ve TEKIN,A.R. 2002. Hububatlarin Giines Enerjili Sistemler ile

Kurutulmas:. Hububat 2002 Kongresi, S:353-364, Gaziantep.

E7. VARDIN, H ve DALGIC, A.C. 2003. Gida Isletmelerinde Proses Sularinin Ozonlanmasi. GAP

III.Tarim Kongresi. S:425-429. Sanlurfa.

E8. DALGIC,A.C. ve VARDIN,H.2003. ISO 9000:2000-Kalite Yénetim Sistemi-HACCP-Tehli-ke

Analizleri ve Kritik Kontrol Noktalari. GAP III.Tarim Kongresi.S:101-107 Sanliurfa.

E9. VARDIN, H ve ABBASOGLU, M. 2004. Nar eksisi ve narin diger degerlendirilme olanaklar.

E10.

E11.

E12.

E13.

E14.

E15.

El6.

E17.

E18.

E19.

E20.

E21.

E22.

E23.

E24.

E25.

E26.

Geleneksel Gidalar Sempozyumu, S:165-169, Van.
VARDIN, H ve VARDIN, B. 2004. Kuru iiziimden dogal pekmez iiretimi. Geleneksel Gidalar
Sempozyumu, S:169-173, Van.

VARDIN, H. ve GAMLI, O.F. 2006. Sogutulmus Gida Maddelerinin Ambalajlanmas: ve Aktif
Ambalajlama Teknikleri. 9. Gida Kongresi, S:41-44, Bolu.

BELIBAGLI K.B., DALGIC, A.C.ve VARDIN, H. 2007. Kabuklu ve Kabuksuz Antep
Fistigimin  Farkli Tuz Cozeltilerinde ve Farkli Sicakliklarda Ozmotik Olarak Kurutulmas.
Gida Miihendisligi 5. Kongresi, S:287-291, Ankara.

DALGIC, A.C., BELIBAGLI, K.B. ve VARDIN, H. 2007. Bulgur Uretim Hattinda Haccp
Sistemi Uygulamasi(POSTER). Gida Miihendisligi 5. Kongresi, S:285, Ankara.

VARDIN,H., DALGIC,A.C. ve BELIBAGLLK.B.,2008. Organik Gida Isleme Prensipleri ve
Denetlenmesi. Tiirkiye 10.Gida Kongresi Bildiri Kitab1,5:1087-1090, Erzurum.

YILMAZ, F.M., KARAHAN, C., KAYAHAN, S., DAL, O., AYTEKIN, M., VARDIN, H. ve
KARAASLAN M. 2012. Nar Tanesi Kurutulmasi:Kuruma Kinetigi ve kurutma esnasindaki
Fiziko-kimyasal Degigimler(Poster). 11. Gida Kongresi, S:563, Hatay.

YILMAZ, F.M., KARAASLAN M. and VARDIN, H. 2013. Visne Suyu Uretiminde A¢iga
Cikan Posanmin Antioksidan Kaynagi Olarak Kullanim Potansiyeli ve Icerigindeki maddelerin
Tespiti (Poster). TGDF Gida Kongresi, S:18, Side-Antalya.

KARAASLAN M., YILMAZ, F.M. and VARDIN, H. 2013. Nar Suyu Uretiminde Durultma
Ajanlarindan Jelatin ve PVPP nin Karsilastirmali Olarak Incelenmesi (Poster). TGDF Gida
Kongresi, S:92, Side-Antalya.

YILMAZ F.M., VARDIN H., KARAASLAN M. 2011. Fitokimyasallarin Saghk Etkisi ve
Fonksiyonel Olarak Kullanilma Olanaklari. 7. Gida Mithendisligi Kongresi, Ankara

VARDIN H., YILMAZ F.M., KARAASLAN M. 2014. Karayemis ve Degerlendirme
Sekilleri. 4. Geleneksel Gidalar Sempozyumu, Adana.

KARAASLAN M., I1ZOL G., YILMAZ F.M., VARDIN H. 2014. Zivzik Nar: Ozellikleri ve
Degerlendirme Sekilleri. 4. Geleneksel Gidalar Sempozyumu, Adana.

KARAASLAN A., VARDIN H. 2014. Kiinciilii Akit (Uziim Pekmezli Susam Tatlisi). 4.

Geleneksel Gidalar Sempozyumu, Adana.

CESUR O., YILMAZ F.M., SAGLAM H., VARDIN, H., KARAASLAN M. 2015. Nar
Tanesinin Kurutulmasinda Kuruma Kinetiginin Matematiksel Modellenmesi ve Uriin Renk
Degisimi ile Hidroksimetilfurfural (HMF) Olusumunun Belirlenmesi., Gida Sempozyumu III-
'Kurutulmus ve Yar1 Kurutulmus Gidalar', Pamukkale.

YILMAZ,F.M., CESUR,0., VARDIN,H., KARAASLAN,M.2015. Sanlrfa'da Yetistiri-len
Hicaz cesidi Nar Tanelerinden Anardana Uretiminde Farkli Kurutma Kosullarinin Ask. Asit (C
Vitamini) Uzerine Etkilerinin Belirlenmesi. GAP VII. Tarim Kongresi, Sanlurfa.
ALIHANOGLU,S., KARAASLAN, M., VARDIN, H., KARAASLAN, A., AKBABAM.G.,

GUNES, S. 2016. Pichia pastoris maya suslar: kullanilarak rekombinant protein iiretimi "
Turkiye 12. Gida Kongresi'' 5-7 Ekim EDIRNE.

ALIHANOGLU, S., KARAASLAN, M., VARDIN, H. 2016. Siyah Sarimsak. Tirkiye 12.
Gida Kongresi" 5-7 Ekim EDIRNE.

VARDIN, H., KARAASLAN, M. 2016. Farkli On Islemler Uygulanmis Soganin
Kurutulmasinda Kurutma Kinetigi ile L-Askorbik Asit, Renk ve Su aktivitesi Degerlerin-deki
degisimler. Turkiye 12. Gida Kongresi" 5-7 Ekim EDIRNE.



F. Diger yayinlar :

F1. VARDIN, H. 2007. Organik Tarim, Gap-Ekoder Bilgi Formu, y11;2007, no;3.

F2. CANDEMIR, M. ve VARDIN, H. 2007. GAP Boélgesi nde Organik Tarim ve AB Organik Nar
Yetistiriciligi Projesi Ornegi. Diinya-Gida, 6, 47-53.

F3. VARDIN, H., ABBASOGLU, M., BINICI, T., ERGONUL, S. KARAASLAN, M. 2011.
Sanhwurfa da Uretilen Nar Meyvesinin Dis Pazar Arastirmasi. Karacadag Kalkinma Ajansi
Destekli Proje Raporu(TRC2-10-DFD/14) Gap-Ekoder Yaymni, 40 sayfa.

F4. VARDIN, H. KARAASLAN, M. YILMAZ, F:M. 2012. Zivzik ve Gériimlii Narlarinn
Ozelliklerinin ve Katma Degerli Uriinlere Islenebilirliginin Belirlenmesi, Dicle Kalkinma
Ajans1 Destekli Proje Raporu (DIKA-11-DFD/08), Harran Universitesi-Ziraat Fakiiltesi Yayini,
40 sayfa.

10



