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Books & Book ChaptersI. Bioactive Components o f Functional Foods and Their  Bioactivity for  Health    Kılıç A.in: Advances in Health and Disease, Lowell T. Duncan, Editor, NOVA Science Publishers Inc. , New York, pp.69-95,2024II. Novel Cold Process Applications for the Preservation of Bioactive Components o f Several Natural  Functional FoodsKılıç A.in: Studies in Natural Products Chemistry, Atta-ur Atta-ur-Rahman, Editor, Elsevier Science, Oxford/Amsterdam ,Amsterdam, pp.295-328, 2022III. Impacts o f environment-friendly unit operations on the functional properties o f bee pollen   Kılıç A.in: Biodiversity, Functional Ecosystems and Sustainable Food Production, Charis M. Galanakis, Editor, Springer,London/Berlin , Amsterdam, pp.217-241, 2022IV. Impacts o f environment-friendly unit operations on the functional properties o f bee pollen   KILIÇ A.in: Biodiversity, functional ecosystems and sustainable food production, Charis M. Galanakis, Editor, Springer,pp.217-241, 2022V. Environmental Friendly Food Smoking TechnologiesKILIÇ A., KÜÇÜK H., MİDİLLİ A.in: Progress in Sustainable Energy Technologies Vol II, Dincer Ibrahim, Midilli Adnan, Kucuk Haydar, Editor,Springer, London, pp.557-576, 2014VI. Environmental Friendly Food Smoking TechnologiesKILIÇ A., KÜÇÜK H., MİDİLLİ A.in: Progress in Sustainable Energy Technologies Vol II Creating Sustainable Development, İBRAHİM DİNÇER,ADNAN MİDİLLİ, HAYDAR KÜÇÜK, Editor, Springer, pp.557-576, 2014VII. Common Applications of Thin Layer Drying Curve Equations and Their  Evaluation Criteria KÜÇÜK H., KILIÇ A., MİDİLLİ A.



in: Progress in Exergy Energy and Environment, Dincer, Ibrahim, Midilli, Adnan, Kucuk, Haydar, Editor, Springer,pp.669-680, 2014VIII. Low Temperature High Velocity Drying (LTHV) Applications in Muscle Foods KILIÇ A.in: Food Quality: Control, Analysis and Consumer Concerns, Daniel A. Medina and Amanda M. Laine, Editor, NOVAPublications , Newyork, pp.359-386, 2011IX. A strategicprogram to  reduce greenhouse gases emissions produced from foodindustry KILIÇ A., KÜÇÜK H., MİDİLLİ A.in: A Strategic Program to Reduce Greenhouse Gas A Strategic Program to Reduce Greenhouse Gas Emissions fromFood Industry, İbrahim Dinçer, Adnan Midilli, Arif Hepbaşlı, Hikmet Karakoç, Editor, Springer, pp.197-210, 2010
Refereed Congress / Symposium Publications in ProceedingsI. The cooking sensitivity o f ω-3 fatty acids in fish   KILIÇ A.Nutrition Research Virtual 2020, Roma, Italy, 13 - 14 July 2020II. Novel Low temperature and fluidized bed applications in Food Technology KILIÇ A.Food Safety Meet 2020, 3rd International Conference on Food Safety and Health; Webinar, 09 June 2020, vol.11III. A Study on Single Layer Drying Curve EquationsKILIÇ A., KÜÇÜK H., MİDİLLİ A.Sixth International Exergy, Energy and Environment Symposium, Turkey, 1 - 04 July 2013IV. Askorbik Asit Zenginleştirmesinin Biyojen Amin ve Nitrosamin Oluşumuna etkisi.KILIÇ A., KARANKI E.7 Gıda Mühendisliği Kongresi, Ankara, Turkey, 24 - 26 November 2011, pp.300V. Çevre Dostu Gıda Üretim Teknolo jilerinde Model Bir  Çalışma  KILIÇ A., Ömür Ö.Ekoloji Kongresi, Aksaray, Turkey, 5 - 11 May 2011VI. An Environmental Friendly Fish Smoking Technique for Better Quality and SustainabilityKILIÇ A., ÖMÜR Ö.1st International Congress on Food Technology, Antalya-TURKEY, Turkey, 3 - 06 November 2010VII. The Microbiological Quality o f Low Temperature High Velocity   LTHV  Drying Assisted Liquid SmokedFishKILIÇ A., ÖMÜR Ö., KARAKAYA Ş. G.1st International Congress on Food Technology, Turkey, 3 - 06 November 2010VIII. Çevre Dostu Gıda Üretim Teknolo jileri ve Gıda Kalitesi İlişkisi  KILIÇ A., Ömür Ö.Ekoloji Kongresi, Aksaray, Turkey, 5 - 07 May 2010IX. A Strategic Program to  Reduce Greenhouse Gas Emissions from Food Industry  Kilic A., Viidilli A., Dincer I.Global Conference on Global Warming, İstanbul, Turkey, 6 - 10 July 2008, pp.197-198X. An Environmental Benign Fish Drying Technique For Better Quality and SustainabilityKILIÇ A., MİDİLLİ A., DİNCER İ.Global Conference on Global Warming-2009, İstanbul, Turkey, 5 - 09 July 2009, pp.1235-1248XI. Buzdolabı Sıcaklıgında Kurutmanın Balık Kalitesine EtkisininModel Sistemde BelirlenmesiKILIÇ A.Türkiye 10. Gıda Kongresi 21-23 Mayıs 2008, Erzurum, Turkey, 21 - 23 May 2008XII. A Strategic Program to  Reduce Greenhouse Gases Emissions Produced from Food Industry KILIÇ A., MİDİLLİ A., DİNCER İ.Global Conference on Global Warming-2008, 6 - 10 July 2008



XIII. Buzdolabı Sıcaklığında Kurutmanın Balık Kalitesine Etkisinin Model Sistemde Belirlenmesi.KILIÇ A.10. Gıda Kongresi, Erzurum, Turkey, 21 - 23 May 2008, pp.537-540XIV. Bazı katkıların soğuk dumanlanmış alabalığın  (Oncorhynchus mykiss)  yağ asitleri stabilitesine etkisiKILIÇ A., ÖZTAN A.4. Gıda Mühendisliği Kongresi-Ankara, Turkey, 29 September - 01 October 2005XV. Askorbik Asit in SoğukDumanlanmış   Vakum Paketlenmiş Alabalık Oncorhynchus mykiss  ın 4 CdeDepolanması Sırasında Tekstür  Renk ve Duyusal Özelliklerine EtkisiKILIÇ A., ÖZTAN A.5. Gıda Kongresi, Turkey, 19 - 21 April 2005XVI. Soğuk Dumanlanmış Gökkuşağı Alabalığı  Oncorhynchusmykiss  ÜretimindeAntimikrobiyal veAntioksidan Maddeler KullanımıKILIÇ A., ÖZTAN A.8. GıdaKongresi, Turkey, 26 - 28 May 2004
Scientific RefereeingSustainable Food Technology , SCI Journal, November 2022FOOD RESEARCH INTERNATIONAL, SCI Journal, April 2022FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, January 2022JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2022FOOD RESEARCH INTERNATIONAL, SCI Journal, December 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, September 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, September 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, August 2021FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, August 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, July 2021FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, July 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, June 2021FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, May 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, March 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, March 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, February 2021INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Journal, January 2021FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, January 2021JOURNAL OF FOOD PROCESS ENGINEERING, SCI Journal, January 2021JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Journal, July 2020FOOD AND BIOPROCESS TECHNOLOGY, SCI Journal, June 2020Journal of Texture Studies, SCI Journal, January 2016Journal of Food Quality, SCI Journal, January 2016Food and Bioprocess Technology, SCI Journal, January 2016Food and Bioproduct processing , SCI Journal, January 2015Food Packaging and Shelf Life, SCI Journal, January 2015Food Science & Nutrition, SCI Journal, January 2015Comprehensive Reviews in Food Science and Food Safety, SCI Journal, January 2015African Journal of Microbiology Research (AJMR), SCI Journal, January 2015Food Microbiology, SCI Journal, January 2015African Journal of Agricultural Research (AJAR), SCI Journal, January 2015Foodborne Pathogens and Disease, SCI Journal, January 2015Journal of Food Processing and Preservation, SCI Journal, January 2015



Food Additives & Contaminants, SCI Journal, January 2015Food Research International, SCI Journal, January 2015Journal of Food Safety, SCI Journal, January 2015Journal of Foodservice, SCI Journal, January 2015Journal of Food Science, SCI Journal, January 2015Journal of Food Science and Technology, SCI Journal, January 2015RSC Advances, SCI Journal, January 2015Food Bioscience, SCI Journal, January 2015CyTA - Journal of Food, SCI Journal, January 2015Journal of Food Biochemistry, SCI Journal, January 2013Analytical Methods, SCI Journal, January 2012Journal of Medicinal Food, SCI Journal, January 2012International Journal of Global Warming, SCI Journal, January 2011
Tasks In Event OrganizationsKahraman A. G., Kılıç A., Türkiye'nin Gastronomi Akımı: Yaşayan Mutfak, Social Activities, Rize, Turkey, Ocak 2021Kahraman A. G., Kılıç A., Yıldırım G., Ertaş A., 2019 Türkiye Çay Demleme ve Sunum Şampiyonu Yuchi Pirim ile ÇaylıTatlılar ve Uzak Doğu Çayları, Social Activities, Turkey, Aralık 2020Kahraman A. G., Kılıç A., Şef Oğulcan Beyhan ile Söyleşi ve Sushi Workshop, Social Activities, Turkey, Mayıs 2020
MetricsPublication: 37 Citation (WoS): 176 Citation (Scopus): 217 H-Index (WoS): 5 H-Index (Scopus): 7
Congress and Symposium ActivitiesA STUDY ON SINGLE LAYER DRYING CURVE EQUATIONS, Attendee, Rize, Turkey, 2013An Environmental-Benign Fish Drying Technique For Better Quality and Sustainability, Attendee, Turkey, 2009A strategicprogram to reduce greenhouse gases emissions produced from foodindustry, Attendee, İstanbul, Turkey,2008
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