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1 Gıda Kontrol Laboratuvarlarında ISO IEC 17025 Standardı ve Akreditasyonun Önemi

BAYCAR ABDULLAH,TEKİNER İSMAİL HAKKI,ÖZPINAR HAYDAR

Gıda Teknolojileri Elektronik Dergisi,http://www.teknolojikarastirmalar.com/frmDetayTR.aspx?
IDDergi=2IDIcerik=903

2 Işkının (Rheum ribes L.) Besin Öğeleri ve Fonksiyonel Niteliği

BAYCAR ABDULLAH

Türkiye Teknoloji ve Uygulamalı Bilimler 
Dergisi,https://dergipark.org.tr/en/pub/tubid/issue/77908/1271414

3 Moleküler Gastronomide Nanoteknolojinin Kullanım Potansiyeli

BAYCAR ABDULLAH, TURAL BİLSEN, TURAL SERVET

Güncel Turizm Araştırmaları Dergisi,https://dergipark.org.tr/tr/pub/guntad

4 MOLEKÜLER GASTRONOMİDE SIVI AZOT UYGULAMALARI

KARDEŞ MÜGE, BAYCAR ABDULLAH
Journal of Applied Tourism Research,https://dergipark.org.tr/tr/pub/jator/issue/64228/969992

5 Promoting Local Products in Tourism through Museum: Siirt Beekeeping Museum Proposal

BAYCAR ABDULLAH

GSI Journals Serie A: Advancements in Tourism Recreation and Sports 
Sciences,http://dx.doi.org/10.53353/atrss.1089927

6 SİİRT’İN LOKAL GASTRONOMİK UNSURLARI

BAYCAR ABDULLAH

Atlas Sosyal Bilimler Dergisi,https://dergipark.org.tr/tr/pub/atlas/issue/76443/1256259

7 The effects of beetroot powder as a colorant on the color stability and product quality of white 
compound chocolate and chocolate spread

BAYCAR ABDULLAH, KONAR NEVZAT, GÖKTAŞ HAMZA, SAĞDIÇ OSMAN, POLAT DERYA GENÇ

Makaleler (YOKSIS)



1 Application of Natural Colors to White Chocolate

BAYCAR ABDULLAH,SAĞDIÇ OSMAN,KONAR NEVZAT
3rd International GAP Food,Agriculture and Veterinary Sciences Congress , 

2 Balın Moleküler Gastronomideki Kullanımı

KARDEŞ MÜGE, BAYCAR ABDULLAH

ULUSLARARASI TURİZMDE YÜKSELEN EĞİLİMLER KONGRESİ , 
https://sempozyum.erbakan.edu.tr/ICETT

Bildiriler (YOKSIS)

7 Food Sci. Technol (Campinas),https://www.scielo.br/j/cta/a/gFv68Mw5tkJBLZ9S4xccY3g/?
format=html&amp;lang=en

8 THE ROLE OF PISTACHIOS AND ITS DERIVATIVES IN THE LOCAL GASTRONOMIC IDENTITY 
OF GAZIANTEP

BAYCAR ABDULLAH

Abant Sosyal Bilimler Dergisi,http://dx.doi.org/10.11616/asbi.1097983

9 Türkiye’ye Ait Yerel Ürünlerin Moleküler Gastornomide Kullanımı

BAYCAR ABDULLAH

Selçuk Turizm ve Bilişim Araştırmaları Dergisi,https://dergipark.org.tr/tr/pub/stbad/issue/72288/1185200

10 Understanding Kokorec through Gastro-Nationalism and Securitization during EU-Turkey 
Membership Negotiations

BAYCAR ABDULLAH

Disiplinlerarası Gıda Çalışmaları 
Dergisi,https://www.foodstudiesjournal.com/index.php/1/article/view/jidfs3

11 Using paprika extract in chocolate spread and white compound
chocolate: efects on color stability and bioavailability

GÖKTAŞ HAMZA, BAYCAR ABDULLAH, KONAR NEVZAT, YAMAN MUSTAFA, SAĞDIÇ OSMAN

Journal of Food Measurement and Characterization,https://link.springer.com/article/10.1007/s11694-
023-01871-2

12 Using white spread and compound chocolate as phenolic compound delivering agent: A model 
study with black carrot extract

BAYCAR ABDULLAH, KONAR NEVZAT, POYRAZOĞLU ENDER SİNAN, GÖKTAŞ HAMZA, SAĞDIÇ 
OSMAN

Journal of Food Processing and 
Preservation,https://ifst.onlinelibrary.wiley.com/doi/epdf/10.1111/jfpp.15392

13 Yerel Gastronomik Kimlik Oluşum Unsuru Olarak Gastronomi Müzeleri: Safranbolu Türk Kahve 
Müzesi Örneği   Gastronomy Museums as a Formation Element of Local Gastronomic Identity: 
The Case of Safranbolu Turkish Coffee Museum

BAYCAR ABDULLAH

AYDIN GASTRONOMY,http://dx.doi.org/10.17932/iau.gastronomy.2017.016/gastronomy_v06i2002

14 Yöresel Ürünlerin Ulusallaşma Süreci İçinde Gastronomik Kimlik Kazanimi: Çiğ Köfte Örneği

BAYCAR ABDULLAH

Journal of Interdisciplinary Food Studies (Disiplinlerarası Gıda Çalışmaları 
Dergisi),https://www.foodstudiesjournal.com/index.php/1/article/view/34/18



3 Balmumu ve Gıda Alanında Kullanımı

BAYCAR ABDULLAH

14. Kimya Mühendisliği Kongresi , chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?
pdfurl=https%3A%2F%2Fwww.ukmk2020.com%2Fuploads%2Fukmk14-bildiri-ozetleri-
kitabi.pdf&amp;chunk=true

4 Bioactive Peptides From Cocoa and By-Products and Their Health Benefıts

TEKLE ŞEFİK, BAYCAR ABDULLAH, BOZKURT FATİH, SAĞDIÇ OSMAN
Second International Congress on Biological and Health Sciences , 
https://www.biohealthcongress.com/wp-content/uploads/2022/03/ICBH-ABSTRACT-BOOK-
20032022.pdf

5 CANLI AĞAÇ MÜZELERİ (ARBORETUM) VE
TURİZMDE KULLANIM OLANAĞI
İnan Osman, KÜÇÜKER Cihangir Emre, BAYCAR ABDULLAH

CANLI AĞAÇ MÜZELERİ (ARBORETUM) VE TURİZMDE KULLANIM  OLANAĞI , 

6 Çikolatada fonksiyonel gıda çalışmaları

BAYCAR ABDULLAH,SAĞDIÇ OSMAN,KONAR NEVZAT,Maraşlı Serdar
International Eurasian Conference on Biotechnology and Biochemistry (BioTechBioChem 2020) , 
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F
%2Fwww.biotechbiochem.org%2Fbildiri%2520taslaklar
%25C4%25B1%2FProceeding_Book_BioTechBioChem_2020.pdf&amp;clen=28228354&amp;chunk=tr
ue

7 Fonksiyonel Bir Gıda Bileşeni Olarak Arı Sütü ve Fonksiyonel Özellikleri

BAYCAR ABDULLAH

2. Uluslararası Bilimsel Araştırmalar ve İnovasyon Kongresi , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F%2Fb3b7dd1a-d8cb-
4579-8cfc-f21897e0f1ee.filesusr.com%2Fugd
%2F6dc816_5a5f078380e44570968ab093dd10f568.pdf&amp;clen=23506000&amp;chunk=true

8 Gastronomide Sıvı Azot Uygulamaları

KARDEŞ MÜGE, BAYCAR ABDULLAH
Turizmde Geleceği Anlamak: Akıllı Turizm, Hazırlıklar ve Çözümler Kongresi, Kapadokya Üniversitesi , 
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=http%3A%2F
%2Facikerisim.kapadokya.edu.tr%2Fxmlui%2Fbitstream%2Fhandle
%2F20.500.12695%2F1320%2F35%2520TUR%2520ZMDE%2520GELECE
%2520%2520%2520ANLAMAK.pdf%3Fsequence%3D7&amp;clen=7817957

9 GASTROTOURISM POTENTIAL OF LOCAL COFFEE VARIETIES

BAYCAR ABDULLAH

ULUSLARARASI ANADOLU KAHVE VE KAKAO KONGRESİ , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F%2F4194d5fd-1d0f-
45d8-a2b2-61ea0d4c6fda.filesusr.com%2Fugd
%2F614b1f_2cc5f256297e4b44807db5f2dfd3076e.pdf&amp;clen=9707769&amp;chunk=true

10 Gıda Laboratuvar Etiği

BAYCAR ABDULLAH

9. Gıda Mühendisliği Kongresi , 

11 Mahreci Yokluk Olan   Marmara Bölgesi Mutfağına Ait Yerel Ürün ve Yemekler

TEKLE ŞEFİK, BAYCAR ABDULLAH



11 2. ULUSAL GASTRONOMİ ÇALIŞMALARI SEMPOZYUMU, İstanbul Rumeli Üniversitesi , 

12 Occupatıonal Health And Safety Practıces in Beekeepıng

Küskü Muhittin, BAYCAR ABDULLAH
3rd International GAP Food, Agriculture and Veterinary Sciences Congress , 

13 Perga (Bee Bread) As A Functional Food Component

BAYCAR ABDULLAH, KONAR NEVZAT, SAĞDIÇ OSMAN
İSPEC 6th Internatıonal Conference on Agrıculture, Anımal Husbandry and Rural Development , 
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F%2Fa0272912
-4303-4a2a-97f1-0fc5400ae5fd.filesusr.com%2Fugd
%2Fd0a9b7_d187c2a70ac947aeb7c910bb51b061f6.pdf&amp;clen=19037529&amp;chunk=true

14 Physical Quality Criteria Of Chocolate

BAYCAR ABDULLAH, SAĞDIÇ OSMAN, KONAR NEVZAT
ISPEC 6th Internatıonal Conference on Agrıculture, Anımal Husbandry and Rural Development , 
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F%2Fa0272912
-4303-4a2a-97f1-0fc5400ae5fd.filesusr.com%2Fugd
%2Fd0a9b7_d187c2a70ac947aeb7c910bb51b061f6.pdf&amp;clen=19037529&amp;chunk=true

15 The Place of Grape and Derivatives in Siirt’s Local Gastronomy

BAYCAR ABDULLAH

Uluslararası Anadolu Üzüm Kongresi. Özet Bildiri , 

16 Turizmde Bal ve Arıcılığın Kullanımı

BAYCAR ABDULLAH, SAĞDIÇ OSMAN, KARDEŞ MÜGE

Uluslararası Siirt Bilimsel Araştırmalar Kongresi , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/viewer.html?pdfurl=https%3A%2F%2Fwww.umteb.com
%2F_files%2Fugd
%2F614b1f_3323ced3b7ff4e2bacef30766577bffd.pdf&amp;clen=25185390&amp;chunk=true

17 Vıtıculture Tourısm Wıthın The Scope of Agro-Tourısm of Mardın Provınce

BAYCAR ABDULLAH

Internatıonal Malatya Gastronomy , chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www.iksadkongre.com/_files/ugd/614b1f_47efa73
d9d054b54b2f04a3f879bacf2.pdf


