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Refereed Congress / Symposium Publications in ProceedingsI. Akdeniz midyesinden (Mytilus galloprovincialis)  üretilen midye sosunun antioksidan aktivitesinin belirlenmesiKÜNİLİ İ. E., DİNÇ S. Ö.6th International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2023), Ankara,Turkey, 11 October 2023, pp.1038-1042II. Akdeniz midyesinden (Mytilus galloprovincialis)  üretilen pilakilerin mikrobiyolo jik kalitelerinin  belirlenmesiKÜNİLİ İ. E., DİNÇ S. Ö.6th International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2023), Ankara,Turkey, 11 October 2023, pp.1068-1070III. Balık Yağı ile Güçlendirilmiş Mayonezin Duyusal Özellikleri Hisar M., Ongan Y. K., Çelen C., Dinç S. Ö., Künili İ. E.2. KOCATEPE MÜHENDİSLİK BİLİMLERİ ÖĞRENCİ SEMPOZYUMU, Afyonkarahisar, Turkey, 22 - 24 May 2023, pp.16IV. Geleneksel Yöntem ve Lactobacillus plantarum Kullanılarak Üretilen  Vegan Balık SosununAntioksidan Aktivitesinin BelirlenmesiOngan Y. K., Çelen C., Hisar M., Dinç S. Ö., Künili İ. E.2. KOCATEPE MÜHENDİSLİK BİLİMLERİ ÖĞRENCİ SEMPOZYUMU, Afyonkarahisar, Turkey, 22 May - 24 August2023, pp.17V. Akdeniz Midyesi (Mytilus galloprovincialis) ’nden Elde Edilen Midye   Sosunun Renk ve DuyusalÖzelliklerinin BelirlenmesiSoykan A. A., Dinç S. Ö., Künili İ. E.2. KOCATEPE MÜHENDİSLİK BİLİMLERİ ÖĞRENCİ SEMPOZYUMU, Afyonkarahisar, Turkey, 22 - 24 May 2023, pp.18VI. Vegan Balık Sosu Üretiminde Lactobacillus plantarum Kullanımının Ürünün Renk ve DuyusalÖzelliklerine EtkisiÇelen C., Hisar M., Ongan Y. K., Dinç S. Ö., Künili İ. E.



2. KOCATEPE MÜHENDİSLİK BİLİMLERİ ÖĞRENCİ SEMPOZYUMU, Afyonkarahisar, Turkey, 22 - 24 May 2023, pp.15VII. Çanakkale İli ve Çevresinde Satışa Sunulan İşlenmiş Su Ürünlerinden İzole Edilen Staphylococcusspp.türlerinin antibiyotik dirençliliklerinin belirlenmesiKünili İ. E., Dinç S. Ö.5th International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2022) November23-25, 2022, Ankara, Turkey, 23 - 25 November 2022, pp.1761VIII. Comparison microorganism levels o f mussel (Mytilus galloprovincialis)  samples in Canakkale Strait,   Saros Gulf and Southern Marmara SeaKünili İ. E., Dinç S. Ö., Çakır F.5th International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2022) November23-25, 2022, Ankara, Turkey, 23 - 25 November 2022, pp.1549-1553IX. DETERMINATION OF SENSORY PROPERTIES OF SARDINE (Sardina pilchardus) FISH SAUCEDinç S. Ö., Künili İ. E., Soykan A. A., Çolakoğlu F.III. International Science and Innovation Congress, Ankara, Turkey, 9 - 12 June 2022, pp.132-138X. Effect o f Seasons on Biochemical Composition and Collagen Level o f Holothuria (Roweothuria) poli  Künili I. E.International Symposium on Fisheries and Aquatic Sciences FABA 2021, İzmir, Turkey, 7 - 08 September 2021,pp.75XI. Microstructural and Biochemical Changes on Holothuria tubulosa Collagens After HydrolyzationProcessKünili I. E.International Symposium on Fisheries and Aquatic Sciences FABA 2021, İzmir, Turkey, 7 - 08 September 2021,pp.70XII. İKLIM DEĞIŞIMININ SÜRDÜRÜLEBILIR VE GÜVENLI GIDA ÜRETIMINE ETKISIKünili I. E., Dinç S. Ö., Çolakoğlu F.INTERNATIONAL GLOBAL CLIMATE CHANGE CONGRESS, Çanakkale, Turkey, 3 - 05 June 2021XIII. DENIZEL VE KARASAL PROTEIN KAYNAKLARI: GELENEKSEL ET ÜRETIMI VE TÜKETIMINEALTERNATIFDinç S. Ö., Künili I. E., Çolakoğlu F.INTERNATIONAL GLOBAL CLIMATE CHANGE CONGRESS, Çanakkale, Turkey, 3 - 05 June 2021XIV. Situation Analysis o f the Fisheries Sector o f Turkey   KÜNİLİ İ. E., AK İ., TÜRKER G., ÇOLAKOĞLU F.International scientific and practical conference, Bulgaria of regions 2019“on the topic „Fiscal policy, globalizationand economic growth:sustainable development challenges and perspectives, 22 - 23 November 2019XV. CONTRIBUTION OF MUSSEL FARMS TO EMPLOYMENT IN THE ISLANDS REGION FOUND AT THESOUTHERN MARMARA SEA (TURKEY)ÇOLAKOĞLU S., YILDIRIM P., KÜNİLİ İ. E.Bulgaria of Regions, Plovdiv, Bulgaria, 22 November 2019, pp.569-573XVI. F ish Processing Wastes: Potential Source of ByproductsORMANCI H. B., KÜNİLİ İ. E., ÇOLAKOĞLU F.Bulgaria of regions 2019, Plovdiv, Bulgaria, 22 - 23 November 2019, pp.349-354XVII. F isheries Food Industry of ÇanakkaleÇOLAKOĞLU F., KÜNİLİ İ. E., ORMANCI H. B.Bulgaria of regions 2019, Plovdiv, Bulgaria, 22 - 23 November 2019, pp.707-710XVIII. Characterization of Depuration Process o f Mytilus galloprovincialis in Presence of Chloramine-T and  Super-Oxidized WaterKÜNİLİ İ. E., ÇOLAKOĞLU F.4th International Anatolian Agriculture, Food, Environment and Biology Congress-2019, Afyonkarahisar, Turkey,20 - 22 April 2019, pp.1052-1058XIX. Long Term Monitoring of E. co li level in Economic Bivalve Species   ÇOLAKOĞLU F., KÜNİLİ İ. E., ÇOLAKOĞLU S.



4th International Anatolian Agriculture, Food, Environment and Biology Congress, Afyonkarahisar, Turkey, 20 - 22April 2019, pp.567-571XX. The Effect o f Sodium Salts and Acetic Acid on Sensory Quality o f Frozen Mussel (Mytilus  galloprovincialis)  Meat KÜNİLİ İ. E., ÇOLAKOĞLU F.4th International Anatolian Agriculture, Food, Environment and Biology Congress-2019, Afyonkarahisar, Turkey,20 - 22 April 2019, pp.1060-1061XXI. A Survey on Seafood Consumption and Consumer Preference in Izmir Province ÇAYLAK B., ÇOLAKOĞLU F., KÜNİLİ İ. E., ORMANCI H. B.4th International Anatolian Agriculture, Food, Environment and Biology Congress-2019, Afyonkarahisar, Turkey,20 - 22 April 2019, pp.1051XXII. Antioxidant and Antimicrobial Activity o f Sea Cucumber (Holothuria tubulosa) Extracts Künili İ. E., Çolakoğlu F.International Conference on Science and Technology (ICONST 2018), Prizren, Kosovo, 5 September - 09 December2018, pp.120-121XXIII. Long Term Bioaccumulation Monitoring of Chemical Contaminants in Mytilus galloprovincialis ÇOLAKOĞLU S., KÜNİLİ İ. E., ÇOLAKOĞLU F.International Conference on Science and Technology (ICONST 2018), Prizren, Kosovo, 5 - 09 September 2018,pp.120-121XXIV. Alabalık (Oncorhynchus mykiss) ve Atıklarından Balık Sosu Üretimi ve Kalite ÖzelliklerininBelirlenmesiORMANCI H. B., KÜNİLİ İ. E., ÇOLAKOĞLU F.II. Çanakkale Tarım Sempozyumu, Turkey, 14 - 15 December 2017XXV. Çanakkale Boğazı’ndan Avlanan Bazı Ekonomik Balık Türlerinde Bulunan Parazitlerin BelirlenmesiÖzdemir G., KÜNİLİ İ. E., ORMANCI H. B., ÇOLAKOĞLU F.II. Çanakkale Tarım Sempozyumu, Çanakkale, Turkey, 14 - 15 December 2017, pp.169XXVI. Gelibolu Tuzlu Sardalyasının +4°C de Raf Ömrünün BelirlenmesiORMANCI H. B., KÜNİLİ İ. E., ÇOLAKOĞLU S., ÇOLAKOĞLU F.II. Çanakkale Tarım Sempozyumu, Çanakkale, Turkey, 14 December 2017 - 15 December 2018, pp.48XXVII. Comparison of Physico-chemical parameters and composition of wild and suspended culturedMediterranean mussels (Mytilus galloprovincialis)  from Sea of Marmara  ORMANCI H. B., ÇOLAKOĞLU F., ÇOLAKOĞLU S., KÜNİLİ İ. E.Jubilee International Scientific Conference Bulgaria of Regions 2017 Sustainable Regional DevelopmentPerspectives, Plovdiv, Bulgaria, 25 - 28 November 2017, pp.120-121XXVIII. The Effect o f Aquaculture Facility on the Bacterial Levels o f Seawater o f Sigacik Bay, Izmir , TURKEY     ÇOLAKOĞLU F., KÜNİLİ İ. E., ORMANCI H. B., ÇAKIR F., İŞMEN A.Jubilee International Scientific Conference Bulgaria of Regions 2017 Sustainable Regional DevelopmentPerspectives, Plovdiv, Bulgaria, 25 - 28 November 2017, pp.114-115XXIX. Quality Characteristics o f F ish Sauce Produced from Anchovy (Engraulis engrasicolus)  KÜNİLİ İ. E., ORMANCI H. B., ÇOLAKOĞLU F.Jubilee International Scientific Conference Bulgaria of Regions 2017 Sustainable Regional DevelopmentPerspectives, Plovdiv, Bulgaria, 25 - 28 November 2017, pp.111-112XXX. Heavy Metal Concentration in Some Bivalve Species From The Southern Coast o f Marmara Sea  (TURKEY)ÇOLAKOĞLU S., KÜNİLİ İ. E.Jubilee International Scientific Conference Bulgaria of Regions 2017 Sustainable Regional DevelopmentPerspectives, Plovdiv, Bulgaria, 25 - 28 November 2017, pp.113-114XXXI. Determination of Shelf-Life o f Lakerda (Salted Atlantic Bonito) Stored at 4°C ORMANCI H. B., KÜNİLİ İ. E., ÇOLAKOĞLU F.Jubilee International Scientific Conference Bulgaria of Regions 2017 Sustainable Regional DevelopmentPerspectives, Plovdiv, Bulgaria, 25 - 28 November 2017, pp.116-117
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