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MODERATOR: Dr. Binyam Zigta

AUTHOR(S) TITLE AFFILIATION
Assistant Professor, Department of
Biotechnology, SriPadmavati Mahila Visva
Kiwifruit A Nutrient-Dense Fruit on Vidyalayam (Women'’s) University, Tirupati
Dr. K.R.Padma Regular Consumption Improve Reader, Department of Oral Pathology and
Dr. K.R.Don Nutritional Status Among COVID-19 Microbiology, Sree Balaji Dental College
Disease and Hospital, Bharath Institute of Higher
Education and Research (BIHER) Bharath

University, Chennai, Tamil Nadu, India

The Influence of Thermal Radiation and
Chemical Reaction on MHD Micropolar Wachemo University, College of Natural
Fluid in The Presence of Heat and Computational Science, Ethiopia

Dr. Binyam Zigta
Generation/ Absorption
Herslsri II—}I<e|_r”r_nl:?Nan HALAL MEDIA AND RECREATION Faculty of Economics and Islamic Business
ADINUGRAHA INDUSTRY IN INDONESIA IAIN Pekalongan
Much Agus Chalimi POTENTIAL OF HALAL TOURISM IAIN Pekalonaan. Eaculty of Islamic
Hendri Hermawan CENTRAL JAVA, INDONESIA IN THE Economics and gBus’iness Eg/e artment of
ADINUGRAHA ERA OF THE INDUSTRIAL Islamic Econo’micg
Susminingsih REVOLUTION 4.0
Azhar FAHMI Postgraduate of IAIN Pekalongan,
AM. Muh. Khafidz DEVELOPING DIGITALIZATIAN OF Departemen of Islamic Economics
MA’'SHUM SHARIA FINANCE THROUGH THE IAIN Pekalongan, Faculty of Islamic
Hendri Hermawan ECOSYSTEM Economics and Business, Departemen of
ADINUGRAHA Islamic Economics
TASK FORCE TRAINING ACTIVITIES
Institut Agama Islam Negeri Pekalongan

Muhlisin, Syarif

Hidayatullah, DinaNur| oo e \evBERS UKK KSR PMI TAIN

‘Amilah, Yunestria
Rizkiana, Umi Fauziah 2RO b2
Major Gheorghe Deniplant-Aide Sante Medical Center,
GIURGIU HE DOUBLE ROLE OF NUTRIENTS IN .Biomefiicine, Buc.hare_st, Romania
Prof. Dr. Manole IMMUNITY Titu Maiorescu University, Faculty of
COJOCARU, SciRes I, Medicine, Bucharest, Romania
EuSpLM
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Department of Microbiology, The Federal
Funmilayo Hannah University of Technology, PMB 704,
AROWOLO ESSENTIAL OIL FROM PEELS OF Akure, Nigeria
Clement Olusola OGIDI PLANTAIN AND PINEAPPLE: Department of Food Science and
(Ph.D) BIOACTIVE COMPOUNDS AND Technology, School of Agriculture, Food
Bamidele Juliet ANTIMICROBIAL ACTIVITIES and Natural Resources, Olusegun Agagu
AKINYELE (Ph.D) University of Science and Technology,

PMB 353, Okitipupa, Nigeria
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AUTHORC(S)

Hidayatul SIBYANI
Hendri Hermawan
ADINUGRAHA

MODERATOR: Dr. BOUHARATI Khaoula

TITLE

ANALYSIS OF THE DEVELOPMENT
OF THE HALAL PRODUCT
ASSURANCE SYSTEM IN INDONESIA

AFFILIATION

IAIN Pekalongan, Faculty of Islamic
Economics and Business, Department of
Islamic Economics

Muflikhatul Janah
Diah Fany Amalia
Shinta Nurani

DIET CONCEPT IN THE QUR’ANIC
PERSPECTIVE

State Islamic Institute, Faculty Of

Ushuluddin Adab and Da’'wah, Knowledg Of

The Qur’an and Tafsir, Pekalongan,
Indonesia

Gul Arzoo Afzal
Ayesha Abaidullah
Mr. Fareed Afzal
Fatima Shahid

OBESITY IS A SERIOUS HEALTH
PROBLEM

Department of Biochemistry, Faculty of life
sciences, Saint Mary's College, Gujranwala
Pakistan
Department of Food Science, Faculty of Life
Sciences, Government College University,
Faisalabad, Pakistan
Department of Human Nutrition and
dietetics Faculty of Life Sciences, Saint
Mary’s College Gujranwala, Pakistan

Gazmend Meco

A COMPARISON ANALYSIS IN FOOD
PRODUCTS GROUPS CONSUMPTION
PREFERENCES

Agriculture University of Tirana

Syarfaini
Rezki Nurfatmi
Syamsul Alam
Yusma Indah Jayadi

THE RELATIONSHIP OF MACRO
NUTRIENT INTAKE TO WASTING
INCIDENCE IN TODDLERS AGE 0-59
MONTHS IN NORTH
POLOMBANGKENG DISTRICT,
TAKALAR REGENCY IN 2022

Faculty of medicine and health sciene,
Alauddin State Islamic University Makasar

Malihe Sotoudeh
Parvaneh Maghami

THE APPLICATION OF NON-
EQUILIBRIUM GLIDING ARC
PLASMA ON BIODETERIORATION

Department of Biology, Science and Research
Branch, Islamic Azad University, Tehran,
Iran

OF THE HISTORIC PAPER
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Depatment of Epidemiology, Faculty of
Medicine, Constantine University, Algeria

Dr. BOUHARATI Laboratory of Health and Environment,
Khaoula UFAS Setifl University, Setif, Algeria"
Dr. BOUHARATI ANALYSIS OF THE EFFECT OF Laboratory of Intelligent Systems, UFAS
Imene DIABETES AND BMI ON HEPATITIS Setifl University, Setif, Algeria
Pr. GUENIFi Wahiba BANDC Faculty of Medicine, Paris Sorbonne
Pr. LAOUAMRI University, France
Slimane Faculty of Medicine, Setif University
Hospital, UFAS Setifl University, Setif,
Algeria

Department of Biology, College of Science
and Arts, University of Jeddah, Alkamil,
KSA.

Indigenous Knowledge Center, Ghibaish
College of Science and Technology, Ghibaish,
Sudan.

AL- MUDHIR (A TRADITIONAL
SAUDI DAIRY FOOD) FORTIFIED
WITH PEANUT

Abdalbasit Adam
Mariod
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MODERATOR: Assoc. Prof. Dr. Seyyed Hamid Reza Ramazani

AUTHORC(S)

Seyyed Hamid Reza
Ramazani
Mehdi Kargar

TITLE

STUDY ON GERMINATION AND
SEEDLING GROWTH OF TWO CANOLA
CULTIVARS AS AFFECTED BY
CADMIUM AND COPPER SULFATE

AFFILIATION

Associated Professor, Department of
Agronomy and Plant Breeding, University
of Birjand, Birjand, Iran.
Department of Science, University of
Birjand, Birjand, Iran.

Ms. K. SindhuPriya

Invitro ANTICANCER ACTIVITY OF
CARBON NANOPARTICLES PRODUCED
VIA ABIOSOOT USING FEW AQUATIC
PLANTS WITH ITS
CHARACTERIZARION AND
ANTIBACTERIAL ACTIVITY

Assoc. Prof. Dr., Department of
Biotechnology, Vels University VISTAS,
Chennai, Tamilnadu, India

Akanksha Singh and
Syed Ibrahim Rizvi

CURCUMIN MAY BE A PROMISING
ANTI-AGING SUPPLEMENTATION:
STUDIES ON AN ACCELERATED
SENESCENCE MODEL OF RAT

Department of Biochemistry, University
of Allahabad, Prayagraj, India

Runjhun Singhal

A REVIEW ON NUTRACEUTICALS :
CATEGORIES AND POTENTIAL HEALTH
BENEFITS

Banasthali Vidyapith, Tonk, Rajasthan,
India

Adetifa B.O.
Aremu A.K.

THERMAL ENERGY BALANCE OF
DOMESTIC COOKING

Department of Agricultural Engineering,
Faculty of Engineering, College of
Engineering and Environmental Studies,
Olabisi Onabanjo University, Ibogun,
Ogun State, Nigeria
Department of Agricultural and
Environmental Engineering, Faculty of
Technology, University of Ibadan,
Ibadan, Oyo State, Nigeria

Rifghi Amanda Dwi
Syahputri
Yusma Indah Jayadi
Dian Rezki Wijaya

EDUCATION FOR HEALTHY LATRINE
IN KAMPALA HAMLETS, LIMAPOCCOE
VILLAGE, MAROS REGENCY

Public Health Departement, Faculty Of
Medicine and Health Science, Universitas
Islam Negeri Alauddin Makassar,

Indonesia
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AUTHOR(S) AFFILIATION

ENVIRONMENTAL IMPACT OF PhD student, Department of Earth
MARGINES ON WADI WATERS R'DOM: Sciences, Faculty of Sciences, Ibn Tofail

Mariam ELKASSBI

Bouabid EL PHYSICO-CHEMICAL University
MANSOURI CHARACTERIZATION - Water Resources Modeling Professo,
SEDIMENTOLOGICAL ANALYSIS - Department of Earth Sciences, Faculty of

HEAVY METALS Sciences, Ibn Tofail University
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MODERATOR: Rabia MELDA KARAAGAC

AUTHOR(S) TITLE AFFILIATION
Amine ATAC
Cagla PINARLI Evidence-Based Rehabilitation Istanbul Gedik University Faculty of Health
Rabia MELDA Methods and Nutritional Sciences Physiotherapy and Rehabilitation,
KARAAGAC Approaches to Food Addiction Istanbul, Turkey

Merve OZVAR

IMPORTANCE OF NUTRITION Bezmialem Vakif Universitesi, Saghk Bilimleri
IN AUTISM SPECTRUM Fakdltesi, Beslenme ve Diyetetik Bolumu,
DISORDER Istanbul, Tiirkiye
INVESTIGATION OF THAIMINE
COOKING LOSSES IN MUTTON

Elif Kibra Arslan
Basak Oney

Kibra Demir

Jale C;a_tak AND ITS BIOACCESSIBILITY IN Istanbul Se.lt?ahattin Zgim pniversity, Department
Elanur Ertekin Tezcan of Nutrition and Dietetics, Istanbul/Turkey
Ayse Sena COSKUN THE IN VITRO
GASTROINTESTINAL SYSTEM
INVESTIGATION OF POULTRY
.. .. MEAT SAFETY BY Trakya University, Faculty of Health Science,
]I;/.Iili-::arflc(;)LrquﬂJ:g DETERMINING THE MINIMUM Nutrition_ and_Dietetics, Edirne, Turke:y
KORKMAZ EUGENOL CONCENTRATION Marmara University, Faculty of Health Science,
AGAINST CAMPYLOBACTER Nutrition and Dietetics, Istanbul, Turkey
JEJUNI
Seda YAMAG AKBIYIK | NUTRITIONAL LITERACY Englifs;li):; i‘:;sﬁcﬁ:g‘g;i‘:ybizgfgi of
Halime PULAT DEMIR LEVEL OF ACADEMICIANS '

Computer Engineering, istanbul, Tiirkey

THE RELATIONSHIP BETWEEN

Nazife YILMAZ CANCER RISK AND DIET Erzincan Binali Yildirim University Faculty of
Mihrican KACAR GLYCEMIC INDEX, GLYCEMIC Health Sciences, Department of Nutrition and
LOAD, INSULIN INDEX, AND Dietetics, Erzincan / Turkey
INSULIN LOAD
. THE ROLE OF CHAGA Erzincan Binali Yildirim University Faculty of
Ivll\liizrlifcz\r:"K_ngR MUSHROOM IN CANCER Health Sciences, Department of Nutrition and
TREATMENT Dietetics, Erzincan / Turkey
Rabia MELDA Istanbul Gedik University, Faculty Of Health
KARAAGAC SUST?:)'\(I)AE)BIS'IYESPF:Eﬂi AND Sciences, Department Of Nutrition And Dietetics,
Indrni KALKAN Istanbul, Turkey
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AUTHOR(S)

Fatma GULTEKIN
Halime PULAT DEMIR

TITLE

THE INVESTIGATE NUTRITION
LITERACY ON COOKS

Istanbul Gelisim University, Faculty Of

MODERATOR: Dr. Oznur Cumhur

AFFILIATION

Health Sciences, Department Of
Nutrition And Dietetics, Istanbul,
Turkey

Merve DEMIRBILEK
Erhan FAKIOGLU
Dolunay Merve FAKIOGLU
Fatih Mehmet KISLAL
Ayse Derya BULUS
Sevgi AKAYDIN

INVESTIGATION OF THE
RELATIONSHIP OF SERUM
ADIPOKINE HORMONE LEVELS
WITH THE DEGREE AND SOME
MARKERS OF OBESITY IN OBESE
CHILDREN

Health Sciences University, Kecioren
TRH, Clinic of Pediatrics, Ankara,
TURKEY
Gazi University, Faculty of Pharmacy,
Department of Biochemistry, Ankara,
TURKEY

Memet SAHAN

A DISCIPLINE EXAMINING THE
ROLE OF SENSES IN FLAVOR
PERCEPTION: NEUROGASTRONOMY

Adiyaman University, Vocational
School of Social Sciences, Department
of Hotel, Restaurant and Catering
Services

Oznur Cumhur

A REVIEW ON ALTERNATIVE
TOURISM TYPES UNDER THE

Bilecik Seyh Edebali Universitesi,
Uygulamal Bilimler Fakiiltesi, Turizm
Isletmeciligi, Bilecik, Tiirkiye

Aysu Altas UMBRELLA OF GASTRONOMY Aksaray Universitesi, Turizm Fakiiltesi,
TOURISM Turizm Rehberligi Boliimii, Aksaray,
Turkiye
. KUZEY KIBRIS'TA HELLIM
Yrd. Dog. g;éillhsan Erol | pryNiRINE BULANIK BIR YAKLASIM Kibris Amerikan Universitesi
ANALIZI
PhD candidate, Baku State University,

Karim HUSEYN-ZADA

THE IMPORTANCE OF WINE
TOURISM, WHICH IS CONSIDERED
AN UNFORGETTABLE EXPERIENCE

Faculty of Geography, Department of
Economic and Political Geography of
Foreign countries and Tourism.
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SESSION-2, HALL-3/0TURUM-2, SALON-3

MODERATOR: Assoc. Prof. Dr. Emine Nakilcioglu

AUTHOR(S)

Assoc. Prof. Dr. Emine

TITLE

THE IMPORTANCE OF
THERMOGENIC INGREDIENTS IN

AFFILIATION

Ege University, Engineering Faculty, Food

Mehmet Sertag OZER

FLOURS IN GLUTEN-FREE FOODS

Nakilcioglu BODY WEIGHT CONTROL Engineering Department, Izmir, Turkey
Ceyda DADALI SUGAR REDUCTION APPLICATIONS | Ege University, Engineering Faculty, Food
Yesim ELMACI IN CHOCOLATE Engineering Department, izmir, Turkey.
Ceyda DADALI ANEW STRATEGY MODULATES_ Ege University, Engineering Faculty, Food
Yesim ELMACI SENSORY PROPERTIES OF FOOD: Engineering Department, Izmir, Turke

% INHOMOGENEOUS DISTRIBUTION & 5 ep o 12 b
Bursa Uludag University, Graduate School
DETERMINATION OF SOME of Natural and Appllgd Su_ences,
llay BENGU Department of Food Engineering, Bursa,
A PROPERTIES AFFECTING
Lutfiye YILMAZ-ERSAN Turkey,
Tulay OZCAN CONSUMER PREFERENCE IN Bursa Uludag University, Faculty of
y PLANT-BASED BEVERAGES ; g Y, Faculty
Agriculture, Department of Food
Engineering, Bursa, Turkey
Toros University Vocational School
Department of Food Technology, Mersin,
Basak ONCEL POTENTIAL USE OF THE LEGUME Turkey

Department of Food Engineering, Faculty
of Agriculture, Cukurova University,
Adana, Turkey

Merve OZBAY

THERAPEUTIC EFFECTS OF

Bursa Uludag University, Graduate School

Lutfiye YILMAZ-ERSAN

ASSOCIATED DISORDERS

Leyla ERUL ANTIOXIDANTS IN THE of Natural and Applied Sciences,
Lutfiye YILMAZ-ERSAN | PREVENTION AND MANAGEMENT Department of Food Engineering, Bursa,
Tulay OZCAN OF OBESITY Turkey,
Leyla ERUL THE EFFECT OF OMEGA-3 FATTY Bursa Uludag University, Graduate School
Merve OZBAY ACID METABOLISM ON INSULIN of Natural and Applied Sciences,
Tulay OZCAN RESISTANCE AND OBESITY- Department of Food Engineering, Bursa,

Turkey

Eda Elgin KILIC

DETERMINATION OF YOGURT
PRODUCTION POTENTIALS OF

Gaziantep University, Naci Topguoglu

ibrahim Halil KILIC | LACTIC ACID BACTERIA ISOLATED | A780eb (AWETSl P> Zac ODeioe &
Banu KOG AND IDENTIFIED FROM LENTILS ’ P, Tarkty
AND BEANS
sodnpsKicl | clmanooieTiv | SN Vi it
A. Ezgi TELLI AUTOIMMUNE DISEASES )Y JIStAD., Ronya,

Tirkiye.
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SESSION-2, HALL-4/0TURUM-2, SALON-4

AUTHOR(S)

Cagla Pinarh
Osman Erkmen

TITLE

FERMENTATION IN FOOD
TECHNOLOGY AND HEALTH

MODERATOR: Assoc. Prof. Dr. Hiilya DEMIR

AFFILIATION

Istanbul Gedik University, Faculty of
Health Sciences, Department of Nutrition
and Dietetics, Istanbul, Turkey.

Merve OZVAR

OBESITY AND LIVER DISEASES

Istanbul Gedik University, Faculty Of
Health Sciences, Department Of Nutrition
And Dietetics, Istanbul, Turkey

BY HEALTHY EATING INDEX (POSTER)

Hasan Ugur ONCEL
Bﬁsrag;{lELEK THE IMPORTANCE OF MICROBIOTA IN Istanbul Gedik University, Health Sciences
: . THE TREATMENT OF NEUROLOGICAL ’
Nisanur (%UR DISEASES Faculty, Istanbul, Turkey
Nazh YEGIN
CHEMICAL COMPOSITION AND
ANTIMICROBIAL ACTIVITY OF
ESSENTIAL OILS OF OCIMUM
. . BASILICUM VAR. ALBUM (L.) BENTH, Yeditepe University, Health Science,
15T LTINS LAVANDULA ANGUSTIFOLIA SUBSP. Nutrition and Dietetic
ANGUSTIFOLIA, MELISSA
OFFICINALIS BELONGING TO
LAMIACEAE FAMILY
EVALUATION OF DIETARY QUALITY . . .
Hiilya DEMIR OF SENIOR HIGH SCHOOL STUDENTS Yeditepe University, Health Science,

Nutrition and Dietetic

Abdullah GULER
Nene MELTEM

Comparison Of The Sensory Properties Of
Bread Prepared With Different Soy Flour

Sivas Cumhuriyet University, Graduate
School Of Natural And Applied Sciences,

KEKLIiK And Dill Formulations With The Simple Department Of Food Engineering, Sivas,
Emre HASTAOGLU Additive Weighting Method Turkey
sconcemusL rescionon | Ay ot e
Adem ADEMOGLU TRADITIONAL COFFEE TYPES IN Lotel. Bostaran ;n g Ca);:rinp Soviine
TURKISH GASTRONOMY IDENTITY ' vering
Cookery Program, Kilis, Turkey.
Nihal Basyigit DIETARY HABITS AND FOOD van sYc L:;‘:::S” I?Sltggg‘[’]ef::fr’osglc;ﬂ Social
Cansev Mese Yavuz | PREFERENCES OF YOUNG ADULTS ’ pofofogy

Department, Van, Turkey
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SESSION-2, HALL-5/0TURUM-2, SALON-5

MODERATOR: Dr. Muhammad Haseeb Ahmad

AUTHORC(S)

S. Bhuvaneswari
S. Deepa
Hima Aishwarya
N. Ashwin Karthick
B. Sampath Kumar
N.K. Udaya Prakash

TITLE

DETERMINATION OF FUNGAL
QUALITY OF MARKETED
HONEY SAMPLES IN CHENNAI,
INDIA

Department of Botany, Bharathi Women'’s College,

R and D, Marina Labs, 14, Kavya Gardens, N.T.
Patel Road, Nerkundram, Chennai 600107, India

AFFILIATION \

Broadway, Chennai 600008, India

Department of Biotechnology, Vels Institute of
Science, Technology and Advanced Studies
(VISTAS), Pallavaram, Chennai 600117, India

Konuri Ravi Kumar
Swapan Kumar Kolay

FOOD HABITS CULTURE AND
DENTAL HEALTH: A STUDY
AMONG TRIBAL AND NON-
TRIBAL GROUPS OF BASTAR
DISTRICT IN CHHATTISGARH,
INDIA

Research Scholar, School of Anthropology & Tribal

Studies, Shaheed Mahendra Karma
Vishwavidyalaya, Bastar, Jagdalpur: 494001,
District Bastar
Professor & Head, School of Anthropology &
Tribal Studies, Shaheed Mahendra Karma
Vishwavidyalaya, Bastar, Jagdalpur: 494001,
District Bastar, Chhattisgarh

Dr. Muhammad
Haseeb Ahmad

Mr. Muhammad Faizan
Afzal

POTENTIAL APPLICATIONS OF
INNOVATIVE TECHNOLOGIES
IN AUTHENTICATION OF FOOD

AND FOOD PRODUCTS

Department of Food Science, Faculty of Life
Sciences, Government College University
Faisalabad

S.Z.J. Zaidi
M.H.Nazir

ANTICANCER DRUG DESIGN BY
NANO CARRIERS

nstitute of Chemical Engineering and Technology,
University of the Punjab, Pakistan.
School of Engineering,University of Southwales
United Kingdom.

Maria Michel
Mikhailovna Beteva
llya Nikolaevich
Medvedev

INCREASING THE
EFFECTIVENESS OF FITNESS
TRAINING IN MEN OF THE
FIRST MATURE AGE

Faculty of Physical Education, Russian State Social

University, Moscow, Russia
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Department of biochemistry and biotechnology,
Institute of Economics and management, Tver
State University, Tver, Russia
Department of veterinary medicine, Tver State

Lyudmila Vladimirovna PHYSIOLOGICAL Agricultural Academy, Tver, Russia
Alekseeva PARAMETERS OF Department of Epizootolo’gy M,icrobiology
Elena Vladimirovna HEMOSTASIS IN CALVES Parasitology and Veterinar)'/ and Sanitary '
Krapivina AND PIGLETS UNDER Expertise, Bryansk State Agricultural University
Vladimir Vladimirovich | ADVERSE ENVIRONMENTAL Bryansk, region. Vygonichsky district, Kokino '
Zaitsev CONDITIONS . . '
village, Russia
Department of Bioecology and Physiology of Farm
Animals, Samara State Agricultural Academy,
Samara, Russia
MINI-REVIEW:
. APPLICATIONS OF “Stefan cel Mare” University of Suceava, Faculty of
Cristina DAMIAN MOLECULAR GASTRONOMY Food Engineering, ROMANIA

IN FOOD INDUSTRY
APPLICATIONS OF AQUATIC
Shivam Pandey WEED DERIVED ZIRCONIUM | Uttaranchal University, School of Applied and Life

Ajay Singh NANOPARTICLES AND ITS Sciences, Dehradun, India
BIOSYNTHESIS
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SESSION-2, HALL-6/0TURUM-2, SALON-6

MODERATOR: Muhammad Kamran Khan

AUTHORC(S)

Abhishek Sharma

TITLE

COLOR PRESERVATION AND
PIGMENT EXTRACTION FROM
CITRUS SPECIES (KINNOW AND
MURCOTT)

AFFILIATION

IKG, Punjab Technical University, Main
Campus, Kapurthala- Jalandhar, Punjab,
India

Arezoo ALLAMEH HAERI
Ehsan KHAKSAR
Iradj ASHRAFI TAMAI

EVALUATION OF SALMONELLA

CONTAMINATION IN VARIOUS

COMMERCIAL CANINE FOOD IN
IRAN

Department of Microbiology, Faculty of
veterinary Medicine, Garmsar Branch,
Islamic Azad University, Garmsar, Iran.

Department of Clinical Sciences, Faculty of
Veterinary Medicine, Garmsar Branch,
Islamic Azad University, Garmsar, Iran
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Abstract

Irrespective of age in some people, there is so diminution function of immune system which
might result to serious menace of respiratory tract infections (RTI) mainly upper respiratory
tract infections (URTI) chiefly during these pandemic circumstances. To prevent the attack
from corona virus consumption of the miraculous fruit i.e, kiwi fruit (Actinidia chinesis)
indirectly boosts immune function. The kiwi fruit contains abundant vitamin C, E, Folate,
Polyphenols and carotenoids which helps in diminution from symptoms of corona virus
infection. Furthermore, several literature studies has revealed its antioxidant, antimicrobial,
antiviral and anticancer properties. The whole fruit without any exception of peel has many
important functions revealing its antiviral actions. Nonetheless, all parts of the fruit are suitably
acknowledged for their medicinal and therapeutic significance. Kiwi fruit peel possess larger
content of phenolics and flavonoids, which exhibited more potential anti-viral, anti-oxidant,
anti-bacterial and anti-cancer activity. Moreover, Kiwifruit (Actinidia chinensis) peel has
acknowledged worthless because of the bitter taste, but possesses vital antiviral actions in
fighting against corona virus. Our article has revealed the significance of kiwifruit resources
and further portrayed nutritional benefits of kiwifruit peel. Therefore, our exploration provides
broad insights to researchers to consider the fruit as part of effective dietary strategy in tackling
main health issues arose from current variants of Covid-19. Furthermore, we have high-
lightened on the mode of actions in boosting immunity. With possession of multiple health
benefits, the use of kiwi fruit has become our daily prescription for health to enhance immunity.

Keywords: Antiviral activity, Kiwi fruit, Nutritional benefits, Corona virus, kiwi fruit peel.
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Cografi isaretli {iirlinler bir yoreye has olan o6zellikleri nedeni ile isaretlenen iirtinleri
kapsamaktadir. Bu iriinler yorenin beslenme aligkanliklarina bir ayna olma o&zelligi
tasimaktadirlar. Bu baglamda yapilan caligmanin amaci Tiirkiye’nin farkli bolgelerindeki
cografi isaretli yemeklerde kullanilan baharatlarin cesitlerini ve miktarlarini tespit etmektir.
Arastirmada “Cografi Isaretli Uriinler Portal1” icerisinde “Yemek ve Corba” grubunda yer alan
99 yemek incelenmistir. Bu baglamda yapilan arastirma sonuglarina gére Giliney Dogu Anadolu
Bolgesi en ¢esitli ve sik baharat kullanan bdlgedir. Ayrica Giiney Dogu Anadolu Bélgesi en
cok cografi isaretli yemege sahip bolgedir. Marmara Bolgesi en az cografi igaretli yemege sahip
bolge iken, Ege Bolgesi’nde ise ¢ok az baharat kullanim1 goriilmektedir. Karadeniz Bolgesi’nde
baharat kullaniminin sik olmasina ragmen en az c¢esit baharat kullanan bdolge oldugu
belirlenmistir. Kullanilan baharatlarin miktarina bakildiginda ¢ok kullanilan iki baharat kirmizi
pul biber ve karabiber oldugu tespit edilmistir.

Anahtar Kelimeler: Cografi isaret, baharat, gastronomi, tescil, yemek.

Abstract

Geographically indicated products include the products marked due to their unique
characteristics. These products have the feature of being a mirror to the eating habits of the
region. In this context, the purpose of the study is to determine the types and quantities of spices
used in the dishes indicated in different geographical regions of Turkey. In the study, 99 dishes
in the “Food and Soup” group within the “Geographic Indicated Products Portal” were
examined. According to the results of the research carried out in this context, South East
Anatolia Region is the most diverse and frequently used spice region. In addition, the South
East Anatolia Region is the region with the most geographic indicate. While Marmara Region
is the region with the least geographically indicated food, very few spices are used in the Aegean
Region. Although the use of spices is frequent in the Black Sea Region, it is determined that it
is the region that uses the least variety of spices. When looking at the amount of spices used, it
was determined that the two spices used are red chili peppers and black pepper.

Keywords: Geographical indication, spice, gastronomy, patent, food
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Bu derlemenin amaci, siirdiiriilebilir diyet gesitlerinin ve siirdiiriilebilir gida sistemlerinin
giinlimiizdeki durumunu literatiir bilgileri 1s181nda incelemektir. Siirdiirtilebilir diyetin 6nemi
glinden giine artmakta ve beslenmenin gevre lzerine etkileri yogun bir sekilde aragtirilmaktadir.
Gida Tarim Orgiitii, siirdiiriilebilir diyetleri, mevcut ve gelecek nesiller igin gida ve beslenme
giivenligine ve saglikli yasama katkida bulunan, g¢evresel etkileri diisiik diyetler olarak
tanimlamaktadir. Siirdiiriilebilir gida sistemi ise, gida giivenligi ve gelecek nesiller i¢in
beslenmeyi saglayabilmek amaciyla ekonomik, sosyal ve c¢evresel temellerden 6diin
verilmeyecek sekilde herkes i¢in gida giivenligi ve beslenme saglayan bir gida sistemidir.
Surdardlebilir diyetler ve siirdiiriilebilir gida sistemleri birbiri ile yakindan bagintilidir.
Diinyada her 8 kisiden birinin her gece yataga a¢ girdigi tahmin edilmektedir. Siirdiiriilebilir
gida sistemlerinde aksama meydana geldiginde gida giivencesizligi kavrami ortaya
cikmaktadir. Amerika Birlesik Devletleri Tarim Bakanligi, gida giivencesizligini aktif ve
saglikli bir yasam ic¢in yeterli gidaya stirekli erisim eksikligi olarak tanimlamaktadir.
Stirdiiriilebilir beslenme modellerine bakildiginda, Geleneksel Akdeniz Diyeti siirdiiriilebilir
bir diyet 6rnegi olarak goriilmektedir. Bu diyet beslenme, biyocesitlilik, yerel gida iiretimi,
kiltlir ve stirdiiriilebilirlie 6nem vermektedir. Akdeniz diyetini, bol miktarda sebze, bakliyat,
meyve, kuruyemis ve tahil; diizenli zeytinyag: kullanim1 (tekli doymamais yaglar); orta miktarda
balik ve siit tirlinleri (cogunlukla yogurt veya peynir); az miktarda kirmiz1 et (diisiik doymus
yag alimi); genellikle sarap seklinde ve yemeklerde tiiketilen orta diizeyde alkol tiiketimi ile
karakterize bir diyet modelidir. Akdeniz Diyeti diisiik ¢evresel etkiye sahip oldugundan
stirdiiriilebilirlige katki saglamaktadir. Diger bir siirdiiriilebilir beslenme modeli ise Nordik
Diyeti’dir. Bu diyet tipi de Akdeniz Diyeti ile benzer olarak daha fazla bitkisel gidalarla
beslenmeyi, daha az hayvansal gida tiiketmeyi amaglamaktadir. Akdeniz Diyeti’nden en temel
farki ise zeytinyagi yerine kanola yagimin tercih edilmesidir. Sonu¢ olarak, artan niifusu
beslemek ve iklim degisikliginin etkilerini en aza indirmek icin gida giivenligi ve
strdurdlebilirlik zorunludur. Gidalarin nasil yetistirilip iiretildigi, ne tiir gidalarin tiiketildigi ve
ne kadar gidanin israf edildigi, diinya gida sisteminin siirdiirtilebilirligi tizerinde 6nemli etkilere
sahiptir. Siirdiiriilebilir diyetlerin benimsenmesinin, gida sistemleri ve uygun politikalar ile
tesviklerle kolaylastirilabilecegi, etkinlestirilebilecegi ve daha saglikli nesiller yetismesine
katk1 saglayabilecegi diisliniilmektedir.

Anahtar Kelimeler: Siirdiiriilebilirlik, Gida, Cevre, Akdeniz Diyeti, Nordik Diyeti
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Abstract

The aim of this review is to examine the current status of sustainable diet types and sustainable
food systems in the light of literature. The importance of sustainable diet is increasing day by
day and the effects of nutrition on the environment are being studied intensively. The Food and
Agriculture Organization defines sustainable diets as diets with low environmental impact that
contribute to food and nutrition security and wellness for current and future generations. A
sustainable food system, on the other hand, is a food system that provides food security and
nutrition for all, without compromising economic, social and environmental fundamentals, in
order to ensure food security and nutrition for future generations. Sustainable diets and
sustainable food systems are closely linked. It is estimated that one out of every eight people in
the world goes to bed hungry every night. The concept of food insecurity emerges when
disruptions occur in sustainable food systems. The United States Department of Agriculture
defines food insecurity as the lack of continued access to adequate food for an active and healthy
life. When looking at sustainable nutrition models, the Traditional Mediterranean Diet is seen
as an example of a sustainable diet. This diet places emphasis on nutrition, biodiversity, local
food production, culture and sustainability. Mediterranean diet, plenty of vegetables, legumes,
fruits, nuts and grains; regular use of olive oil (monounsaturated fats); moderate amounts of
fish and dairy products (mostly yogurt or cheese); small amounts of red meat (low saturated fat
intake); It is a diet pattern characterized by moderate alcohol consumption, which is usually
consumed in the form of wine and at meals. The Mediterranean Diet contributes to
sustainability as it has a low environmental impact. Another sustainable eating model is the
Nordic Diet. This type of diet, similar to the Mediterranean Diet, aims to eat more plant foods
and consume less animal foods. The main difference from the Mediterranean Diet is that canola
oil is preferred instead of olive oil. As a result, food security and sustainability are imperative
to feed the growing population and minimize the effects of climate change. How food is grown
and produced, what kind of food is consumed and how much food is wasted have important
implications for the sustainability of the world food system. It is thought that the adoption of
sustainable diets can be facilitated and activated with food systems and appropriate policies and
incentives, and contribute to raising healthier generations.

Keywords: Sustainability, Food, Environment, Mediterranean Diet, Nordic Diet
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Bu derlemenin amaci, gida teknolojisinde ve saglikta fermantasyonun roliinii
degerlendirmektir. Fermantasyon ge¢miste daha ¢ok, bozulabilir {iriinlerin stabilitesini ve
guvenligini saglamak amaciyla kullanilirken, giiniimiizde arzu edilen duyusal, besleyici ve
saglhig gelistirici 6zelliklere sahip iiriinlerin yaratilmasi i¢in kullanilmaktadir. Son zamanlarda
fermente tirtinlere olan ilgi de giderek artmaktadir. Burada etkili olan faktorler temelde saglikli
gidalara artan ilgi, fermantasyonun dogal bir siire¢ oldugu algis1 ve fermantasyonun gidaya
benzersiz duyusal nitelikler kazandirmasidir. Gida fermantasyon siireclerine bakildiginda,
biyolojik materyallerin stabilizasyonu ve transformasyonu i¢in mikroorganizmalarin ¢gogalmasi
ve metabolik aktiviteleri kullanilir. Baskin mikroorganizmalar, diger organizmalarin
cogalmasini azaltirken, kendilerinin hayatta kalmalarin1i ve c¢ogalmalarini destekleyen
metabolitleri arttirirlar. Fermantasyon siirecleri igerisinde batik fermantasyon ve kati hal
fermantasyonu ©n plana c¢ikmaktadir. Batik fermantasyonda, fermantasyon yapan
mikroorganizmalarin ¢gogalmasi, ¢6zlilmiis besinlerin s1vi ortaminda gerceklesir. Sirke ve farkl
icecekler bu sayede uretilmektedir. Kati hal fermantasyonda ise gogalma ve iiriin olusumu, suda
¢oziinmeyen bir substratin yiizeyinde gerceklesir. Lahana tursusu, miso, tempeh ve sosis gibi
yiyecekler bu sayede Uretilmektedir. Fermantasyon surecleri, mikroorganizma tiriine gore
bakteriyel fermantasyon ve maya-kiif aracili fermantasyon olarak da siniflandirilabilmektedir.
Fermantasyon siirecinde ortamdaki substrat, mikrobiyal sus, pH, sicaklik, tuz gibi katki
maddeleri, Urlnlerin aroma, tat ve dokusunu etkilemektedir. Ekzopolisakkarit dreten
mikroorganizmalarla fermantasyon, gidalarda viskozite ajani, stabilizator, emiilgator,
jellestirici ve su baglayic1 6zellikler olugsmasini saglayabilmekte ve boylece gida sanayinde
Oonemli bir yere sahiptir. Bunun yaninda fermente iiriinler sagligi da etkilemektedir. Karmasik
besin makromolekillerinin mikrobiyal hidrolizi ve tanenler, fitik asit ve proteaz ile amilaz
inhibitorleri gibi besin karsit1 faktorlerin azaltilmasi yoluyla fermantasyon, makro ve mikro
besin 6gelerinin biyoyararliligini arttirmaktadir. Fermantasyon, fenolik bilesikleri antioksidan
kapasitesini de arttirabilmektedir. Fermantasyon siireci, mikrobiyal toksin parcalayict
enzimlerin aktivitesi arttirip, toksik maddelerin ortamdan uzaklastirilmasinda da gorev
almaktadir. Ayrica alerjen besin maddelerinin immiinoreaktivitesinin azalmasi da fermantasyon
ile saglanabilmektedir. Son olarak yeni yaklasimlar, fermente {riinlerin kanser, alerjik
reaksiyonlar, obezite ve bagisiklik sistemi lizerine olumlu etkileri olabilecegini gostermektedir.
Konuyla ilgili mekanizmalarin ayrintili bir sekilde anlasilabilmesi i¢in daha fazla ¢alismaya
ihtiya¢ oldugu unutulmamalidir.

Anahtar Kelimeler: Fermantasyon, Gida, Fermantasyon ve Saglik
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Abstract

The purpose of this review is to evaluate the role of fermentation in food technology and health.
While fermentation was used to ensure the stability and safety of perishable products in the
past, it is now used to create products with desired sensory, nutritional and health-promoting
properties. Recently, interest in fermented foods has been increasing. The factors that are
effective here are basically the increasing interest in healthy foods, the perception that
fermentation is a natural process, and the fact that fermentation gives food unique sensory
qualities. When looking at food fermentation processes, the growth and metabolic activities of
microorganisms are used for the stabilization and transformation of biological materials.
Dominant microorganisms increase the metabolites that support their own survival and growth,
while reducing the growth of other organisms. Among the fermentation processes, submerged
fermentation and solid state fermentation come to the fore. In submerged fermentation, the
growth of fermenting microorganisms takes place in the medium. Vinegar and different drinks
are produced in this way. In solid state fermentation, growth occur on the surface of a water-
insoluble substrate. Foods such as sauerkraut, miso, tempeh and sausage are produced in this
way. Fermentation processes can also be classified as bacterial fermentation and yeast-mold
mediated fermentation according to the dominant microorganism type. During the fermentation
process, the substrate, microbial strain, pH, temperature, additives such as salt affect the aroma,
taste and texture. Fermentation with microorganisms producing exopolysaccharide can provide
viscosity agent, stabilizer, emulsifier, gelling and water-binding properties in foods and thus
has an important place in the food industry. In addition, fermented foods also affect health.
Fermentation increases the bioavailability of macro and micronutrients through microbial
hydrolysis of complex food macromolecules and reduction of anti-nutrient factors such as
tannins, phytic acid and protease and amylase inhibitors. Fermentation can also increase the
antioxidant capacity of phenolic compounds. The fermentation process is also involved in the
removal of toxic substances from the environment by increasing the activity of microbial toxin-
degrading enzymes. In addition, the decrease in the immunoreactivity of allergen nutrients can
be achieved by fermentation. Finally, new approaches show that fermented products can have
positive effects on cancer, allergic reactions, obesity and immune system. It should not be
forgotten that more studies are needed to understand the mechanisms related to the subject in
detail.

Keywords: Fermentation, Food, Fermentation and Health
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Abstract

The prevalence of obesity and overweight and their associated complications in the form of
metabolic disorders are known as important public health problems. Considering that obesity
and being overweight are risk factors for chronic diseases such as cardiovascular disease, type
2 diabetes, and cancer, weight loss, and sustainability of weight control are important. For this
purpose, it will be of great benefit to use dietary agents and to conduct research on them.
Thermogenic ingredients and the foods containing them are agents that should not be ignored
in preventing obesity and providing weight control because they cause diet-induced
thermogenesis. Thermogenic foods affect the sympathetic nervous system due to their
thermogenic ingredients. The sympathetic nervous system plays a role in the regulation of
lipolysis. Sympathetic innervation of white adipose tissue is effective in the regulation of total
body fat. In other words, thermal foods and ingredients can increase energy expenditure and
counteract the reduction in metabolic rate during weight loss. Thus, they are recommended as
weight loss and weight control strategies. It has also been proven that thermogenic ingredients
have different mechanisms that can operate synergistically. The main thermogenic ingredients
are polyphenols and caffeine in green tea, capsaicin in chili pepper, gingerols in ginger,
tyrosine, and calcium. These ingredients and foods have important effects on weight control by
boosting fat oxidation, reducing appetite, increasing energy expenditure, and decreasing
substrate absorption through thermogenesis. The objective of this review is to present the effects
of tyrosine, and calcium, as well as other thermogenic ingredients found in green tea, ginger,
chili pepper, on body weight control by expressing their mechanisms of action.

Keywords: body weight control, ginger, green tea, thermogenic foods, thermogenic
ingredients.
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Obezite son yillarda, Amerikan Tip Birligi tarafindan “hastalik” olarak kabul edilmektedir ayn1
zamanda bir¢ok hastaliga da neden olabilmektedir. 2017 yil1 kiiresel beslenme raporune gore,
diinya ¢apinda 2 milyar yetiskin fazla kilolu veya obez; 41 milyon cocuk ise fazla kiloludur.
Yapilan pek ¢ok calisma hem endokrin hem de ekzokrin bir bez olan bunun yani sira
detoksifikasyon, glikoneogenez, pihtilasma faktorleri sentezi gibi hayati islevlere sahip olan
karacigerde meydana gelen hastaliklarin bircogunun obezite ile iligkisi oldugunu
gostermektedir. Obezite, hem basit steatoza giden ilk surecte hem de Non-Alkolik
Steatohepatit’e ilerlemesinde rol oynamaktadir. Viicut agirligi, normalin %10'undan fazla olan
insanlarin 2/3’linde karaciger yaglanmasi saptanmaktadir. Obezitede adipozitlerin fazla enerjiyi
depolama kapasitesi azaldiginda, hepatositler benzer bir gorev iistlenmektedir. Hepatositler
fazla lipidleri, esas olarak trigliserid formunda depolar ve basit steatoza yol agar. Artan
lipolizden ve subkutan yag dokusunda azalmis yag asidi alimindan kaynaklanan dolasimdaki
artmis serbest yag asitleri, ektopik yag birikimine ve ardindan ¢ok organli insiilin direncine yol
agmaktadir. Obezite ayrica karacigeri adipokinler yoluyla da etkilemektedir. Obez bireylerde
adipokin dengesi bozulmaktadir. Yag dokusunun genislemesi sirasinda salgilanan adipokinler
daha steatojenik, inflamatuar ve fibrojenik bir profile sahiptir. Yag dokusunun genislemesi
sirasinda  immiin hiicreler yag dokusuna sizar ve adipokinlerle etkilesime girerek
proinflamatuar sitokinler iiretir. Obezite ve hepatik steatoz ayrica diger karaciger hastaligi
formlarinin gelisimini ve ilerlemesini de etkilemektedir. Ornegin fazla viicut agirligi ve insiilin
direnci, Hepatit C’li bireylerde progresif fibroz gelisimine neden olur bu da Hepatit C’li
bireylerde steatozun siddetini artirir. Artan obezite prevelansi sebebiyle en sik goriilen kronik
karaciger hastaligi, “Non-Alkolik Yaglh Karaciger Hastaligi’dir NAYKH)”. NAYKH tedavisi
icin Ozel olarak onaylanmis higbir ilag tedavisi yoktur. Bu ylizden yasam tarzi degisikligi
yoluyla obezite tedavisi NAYKH yoOnetiminin temel tasi olmaya devam etmektedir. Yasam
tarz1 degisikligi icin bireylere, saglikli bir diyet ve diizenli fiziksel aktiviteyi birlestiren
yapilandirilmis programlar onerilmektedir. Kademeli olarak %7-10 oraninda agirlik kaybi
hedeflenmektedir. Bireylerin beden kiitle indeksi 27 nin tizerindeyse ve obezite ile iligkili bir
komorbiditesi varsa farmakoterapi diisiiniilmektedir. BKI 35’in iizerindeyse ve obezite ile
iliskili bir komorbiditesi varsa bariatrik cerrahi diisiiniilmektedir.

Anahtar Kelimeler: Obezite, Karaciger Hastaliklari, Steatoz, Obezite Tedavisi

Abstract

Obesity has been accepted as a "disease” by the American Medical Association in recent years,
and it can also cause many diseases. According to the 2017 global nutrition report, 2 billion
adults worldwide are overweight or obese; 41 million children are overweight. Many studies
show that many of the diseases that occur in the liver, which is both an endocrine and exocrine
gland, as well as having vital functions such as detoxification, gluconeogenesis, coagulation
factors synthesis, are associated with obesity. Obesity plays a role both in the initial process
leading to simple steatosis and in its progression to Non-Alcoholic Steatohepatitis. Fatty liver
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is detected in 2/3 of people whose body weight is more than 10% of normal. When the capacity
of adipocytes to store excess energy is reduced in obesity, hepatocytes undertake a similar task.
Hepatocytes store excess lipids mainly in the form of triglycerides, leading to simple steatosis.
Increased circulating free fatty acids resulting from increased lipolysis and decreased fatty acid
uptake in subcutaneous adipose tissue lead to ectopic fat deposition and subsequent multi-organ
insulin resistance. Obesity also affects the liver through adipokines. Adipokine balance is
impaired in obese individuals. Adipokines released during the expansion of adipose tissue have
a more steatogenic, inflammatory and fibrogenic profile. During the expansion of adipose
tissue, immune cells infiltrate into adipose tissue and interact with adipokines to produce
proinflammatory cytokines. Obesity and hepatic steatosis also affect the development and
progression of other forms of liver disease. For example, excess body weight and insulin
resistance cause progressive fibrosis in individuals with hepatitis C, which increases the
severity of steatosis in individuals with hepatitis C. Due to the increasing prevalence of obesity,
the most common chronic liver disease is “Non-Alcoholic Fatty Liver Disease (NAFLD)”.
There is no drug therapy specifically approved for the treatment of NAFLD. Therefore, obesity
treatment through lifestyle change remains the cornerstone of NAFLD management. Structured
programs that combine a healthy diet and regular physical activity are recommended for
lifestyle change. A gradual 7-10% weight loss is targeted. Pharmacotherapy is considered if
individuals have a body mass index above 27 and have an obesity-related comorbidity. Bariatric
surgery is considered if the BMI is over 35 and there is an obesity-related comorbidity.

Keywords: Obesity, Liver Diseases, Steatosis, Obesity Treatment
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CHEMICAL COMPOSITION AND ANTIMICROBIAL ACTIVITY OF ESSENTIAL
OILS OF OCIMUM BASILICUM VAR. ALBUM (L.) BENTH, LAVANDULA
ANGUSTIFOLIA SUBSP. ANGUSTIFOLIA, MELISSA OFFICINALIS BELONGING
TO LAMIACEAE FAMILY

Hulya Demir
Yeditepe Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik, Istanbul, Turkey
'ORCID ID: https://orcid.org/0000-001-8321-7106
Abstract

The present study was conducted to evaluate the chemical composition and antimicrobial
activities of essential oils of Ocimum basilicum var. alboum (L.) Benth, Lavandula angustifolia
subsp. angustifolia, Melissa officinalis. The chemical composition of a hydrodistilled essential
oils of Ocimum basilicum var. aloum (L.) Benth., Lavandula angustifolia subsp. angustifolia,
Melissa officinalis was analyzed by a GC/MS system. Ocimum basilicum var. aloum (L.) Benth
essential oil contains 1,6-octadien-3-ol,3,7-dimethyl (53.79%), Lavandula angustifolia subsp.
angustifolia essential oil 1,6-octadien-3-ol,3,7-dimethyl (42.07%), Melissa officinalis essential
oil d-limonene (26%). Antimicrobial screening of the essential oils was made by disc diffusion.
The antimicrobial test results showed that the Ocimum basilicum var. album (L.) Benth, Melissa
officinalis, Lavandula angustifolia subsp. angustifolia essential oils have great potential of
antimicrobial activity against all three (Staphylococcus aureus (ATCC 6338) Gram positive,
Escherichia coli (ATCC 10536), Pseudomonas aeruginosa (ATCC 15442) Gram negative
bacteria), one fungi (Aspergillus niger), one yeast (Candida albicans) species tested.

Key words: Essential oil, GC/MS composition, antimicrobial activity.
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EVALUATION OF DIETARY QUALITY OF SENIOR HIGH SCHOOL STUDENTS
BY HEALTHY EATING INDEX (POSTER)

Hulya Demir
Yeditepe Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik, Istanbul, Turkey
ORCID ID: https://orcid.org/0000-001-8321-7106
Abstract

The adolescent period is one of the most important stages of life specially to growth and health
aspect. The aim of this study was to evaluate diet quality of the senior students and to examine
the relationship between the healthy eating index (HEI-2010) and their energy-nutrient intakes.
The HEI was developed by the United States Department of Agriculture to provide a single
summary of diet quality. Materials and Methods: The study was done with 177 volunteering
senior high school students. The data were analyzed using Nutrition Information System
(BeBiS) program. The HEI scores were classified into 3 categories as “good” (81 and above),
“needs improvement” (51-80), “poor” (50 and below). Results: While 47.8% of the students
with poor diet quality were females, 79% of the females had needs improvement in diet quality.
While 52.2% of males had poor diet quality, 20.9% of the males had needs improvement diet
quality. The educational level, the monthly income of the families had a significant effect on
their HEI categories (p<0.001). Senior students had a mean total HEI score below 50 points.
Students with poor and needs improvement diet quality received 52.6 and 44.4% of their energy
needs from carbohydrates. Those with poor and needs improvement diet quality received 13.4
and 17.1% of their energy needs from proteins, respectively. Those with poor and needs
improvement diet quality received 33.6 and 38.8% of their energy needs from fats, respectively.
Senior students should therefore be educated about good nutritional habits and programs and
policies should be developed for awareness.

Key words: Diet quality, healthy eating index, nutrition in adolescents
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YEME BAGIMLILIGINA KARSI KANITA DAYALI REHABILITASYON
YONTEMLERI VE BESLENME YAKLASIMLARI

EVIDENCE-BASED REHABILITATION METHODS AND NUTRITIONAL
APPROACHES TO FOOD ADDICTION
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Ozet

Bu calisma, yeme bagimlili1 olan bireyler igin literatiirdeki kanita dayali rehabilitasyon ve
beslenme yaklasimlarini derlemeyi amaglamaktadir. PUBMED veri tabaninda "food addiction"
and "rehabilitation", "food addiction" and "nutritional”, “food addiction" and "evidence-based",
"food addiction" and "physiotherapy", "food addiction" and "physical therapy" seklinde
filtrelenmemis olarak arama, son 5 yillik randomize kontrollii calisma, derleme ve sistematik
derleme filtreleri kullanilarak aramalar yapilmistir. PUBMED veri tabaninda "food addiction"
and "rehabilitation" olarak arama yaparken; 1995 ile 2022 yillar1 arasinda filtrelenmemis 15
sonug, son 5 yil filtresinde 11 sonug, randomize kontrollii deneme filtrelemesinde 2018'de 1
sonug, 2014 ile 2022 arasinda inceleme filtresinde 5 sonug ve sistemik incelemede 2014'te 1
sonug vardi.

"food addiction" and "nutritional" olarak arama yapildiginda; 2008-2022 yillar1 arasinda
filtresiz 45 sonug, son 5 yil filtresinde 29 sonug, randomize kontrollii calisma filtrelemesinde
2018 yilinda 1 sonug, 2008-2022 arasinda derleme filtresinde 17 sonug ve sistemik derleme
filtresinde 2021 yilinda 1 sonug oldugu goériilmiistir. “food addiction” and "evidence-based"
arama sonuglarinda; 2015-2022 arasinda filtrelenmemis 5 sonug, son 5 yil filtresinde 3 sonug,
randomize kontrollii ¢alisma ve sistemik derleme filtrelemesinde 0 sonug, derleme filtresinde
2016'da 1 sonug vardi. "food addiction" and "physiotherapy" filtresiz aramasinda 2021'de 2
sonug, 2017'de "food addiction" and "physical therapy" aramasinda 1 sonu¢ vardi. Artan
kanitlar, belirli bireylerin, 6zellikle lezzetli, islenmis ve enerjisi yogun gidalarla iligkili olan,
bagimlilik yapan yeme aliskanliklarina veya bagimlilik yapan yeme aligkanliklarina duyarl
oldugunu gostermektedir. Literatiir taramasina bakildiginda, giiniimiiziin popiiler yardimci
tedavi yontemlerinden biri olan mobil uygulama uygulamalarinin hem iyilestirici hem de
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besleyici yaklasimlarda kullanildig1 kaydedilmistir. "food addiction" and "physiotherapy" ve
"food addiction" and "physical therapy" aramalarinda yetersiz sonug¢ bulundu.

Anahtar Kelimeler: beslenme yaklasimlari, gida bagimliligi, kanita dayali, rehabilitasyon

Absract

This study aims to compile evidence-based rehabilitation and nutrition approaches in the
literature for people with food addiction. In the PUBMED database, an unfiltered, last 5 years,
randomized controlled study, review and systematic review filters were used in the form of
"food addiction™ and "rehabilitation”, “food addiction” and "nutritional”, “food addiction" and
"evidence-based"”, "food addiction” and "physiotherapy”, "food addiction” and "physical
therapy"”. When searching the PUBMED database as "food addiction™ and "rehabilitation”;
there were 15 unfiltered results between 1995 and 2022, 11 results in the last 5 years filter, 1
result in 2018 in the randomized controlled trial filtering, 5 results in the review filter between
2014 and 2022, and 1 result in 2014 in the systemic review filtering. When searching as "food
addiction" and "nutritional"; 1t was seen that there were 45 results between 2008 and 2022
without filter, 29 results in the last 5 years filter, 1 result in 2018 in randomized controlled trial
filtering, 17 results in review filter between 2008 and 2022, and 1 result in 2021 in systemic
review filtering. In "food addiction” and "evidence-based" search results; there were 5 results
between 2015-2022, 3 results in the last 5 years filter, O results in randomized controlled trial
and systemic review filtering, 1 result in 2016 in the review filter. In the search for "food
addiction™ and "physiotherapy", there were 2 results in 2021, and 1 result in the search for “food
addiction™ and "physical therapy" in 2017. Increasing evidence suggests that certain individuals
are susceptible to addictive eating habits or addictive eating habits, particularly those associated
with palatable, processed and energy-dense foods. Looking at the literature review, it was noted
that mobile application applications, one of today's popular adjunctive treatment methods, were
used in both rehabilitative and nutritious approaches. In the search for "food addiction™ and
"physiotherapy" and "food addiction™ and "physical therapy”, insufficient results were found.

Keywords: evidence-based, food addiction, nutritional approaches, rehabilitation
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Abstract

Background Nutrients are the substances found in food which drive biological activity, and are
essential for the human body. Several studies have emphasized that some nutrients may increase
an individual risk for cancer, while others may be protective. Dietary nutrients may be
converted into metabolites by intestinal microbes that serve as biologically active molecules
affecting regulatory functions in the host.

Obijectives To demonstrate role of nutrients as functional foods in the management of immunity.

Materials and methods This includes the role of macronutrients, micronutrients, and the gut
microbiome in mediating immunological effects. Nutritional modulation of the immune system
has applications within the clinical setting, but can also have a role in healthy populations,
acting to reduce or delay the onset of immune-mediated chronic diseases. Ongoing research in
this field will ultimately lead to a better understanding of the role of diet and nutrients in
immune function

Results Probiotics may restore the composition of the gut microbiome and introduce beneficial
functions to gut microbial communities, resulting in amelioration or prevention of gut
inflammation and other intestinal or systemic disease phenotypes. A well-functioning immune
system is critical for survival. The immune system must be constantly alert, monitoring for
signs of invasion or danger. Cells of the immune system must be able to distinguish self from
non-self and furthermore discriminate between non-self molecules which are harmful (e.g.,
those from pathogens) and innocuous non-self molecules (e.g., from food).

Conclusion This presentation describes how diet and intestinal luminal conversion by gut
microbes play a role in immune-mediated chronic diseases.

Keywords: nutrients, gut microbiota, immunomodulation
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LEZZET ALGISINDA DUYULARIN ROLUNU INCELEYEN BiR DiSiPLIN:
NOROGASTRONOMI

A DISCIPLINE EXAMINING THE ROLE OF SENSES IN FLAVOR PERCEPTION:
NEUROGASTRONOMY

Memet SAHAN

Adiyaman Universitesi, Sosyal Bilimler Meslek Yiiksekokulu, Otel, Lokanta ve [kram
Hizmetleri Boliimii, Adiyaman, Tiirkiye.

ORCID ID: 0000-0002-3812-221X
Ozet

Giliniimiizden yaklagik 200-250 yil 6nce kullanilan gastronomi kavraminin kullanim alani
giderek genislemis ve gastronomiyle ilgili yeni konular ve kavramlar giindeme gelmeye
baslamistir. Bu konulardan biri de beynimizin lezzet algilamasinda duyularin oynadigi roli
inceleyen Norogastronomi’dir. Yiyecek tercihlerimizi de etkileyen lezzet, yiyecek ve
iceceklerin duyusal degerlendirilmesiyle ilgilidir. Lezzet yedigimiz gidalarda degildir. Beyin
tarafindan gida alimi sonucunda yiyeceklerden olusturulur. Bu miiltidisipliner alana
ndrogastronomi denir. Norogastronomi beyinle baslar ve yemegin nasil algilandigin1 sorgular.
Bu c¢alismanin amaci, kullanimi heniiz yeni olan Norogastronomi’nin gelisim siirecini
aciklayarak bu alanin saglayacag1 faydalar tespit etmek ve bu konuda ileride yapilabilecek
caligmalara temel olusturup alan yazina katkida bulunmaktir.

Tat ve lezzet kavramlart ¢ogu zaman es anlamli kelimeler olarak algilansa da bu durum dogru
degildir. Tat insanlarin sahip oldugu bir duyu olup, lezzet ise duyular araciligiyla gidalardan
elde edilen bilgilerin sinir sistemi yoluyla insan beyninde bir araya gelmesi sonucu, beyin
tarafindan gidalar hakkinda yapilan bir degerlendirmedir. Bu duyularin yani sira lezzeti
etkileyen kiiltiir, cografya, mevsim, gelenek gibi baska faktdrler de mevcuttur. Lezzet
olusumunu etkileyen biitlin bu faktorler nérogastronominin ¢aligma alanina girmektedir.

Arastirmamiz felsefesi agisindan temel arastirma olup amaci agisindan ise kesfedici bir
arastirmadir. Temel arastirmalarin amaci herhangi bir konuda problem ¢6zmek degil, o konuda
daha fazla bilgi toplayarak var olan bilgi birikimini arttirmak ve dolayisiyla bilimsel bilgiye
katki saglamaktir. Kesfedici aragtirmalar ise yeni konular1 incelemek, az calisilmis konulari
kesfetmek veya ileriki zamanlarda yapilmasi planlanan caligmalara hazirlik olusturmak
amaciyla yapilmaktadir. Eger bir konuyla ilgili daha fazla bilgiye ihtiya¢ varsa da kesfedici
aragtirma yapilabilir. Yapilan alan yazin taramasi sonucunda Norogastronomi konusunun
Gastronomi ile ilgili yeni bir alan oldugu ve bu konuda ulusal alan yazinda sinirli sayida
calismaya ulasilabildigi icin bu ¢aligma felsefesi acisindan temel bir arastirma olmakla birlikte
amaci agisindan kesfedici bir ¢alismadir.

Anahtar Kelimeler: Duyular, lezzet, gastronomi, nérogastronomi.

Abstract

The field of use of the concept of gastronomy, which was used about 200-250 years ago, has
gradually expanded and new issues and concepts related to gastronomy have begun to be raised.
One of these topics is Neurogastronomy, which studies the role played by the senses in the
flavor perception of our brain. Flavor, which also affects our food preferences, is related to the
sensory evaluation of food and drinks. Flavor is not in the foods we eat. It is formed from food
as a result of food intake by the brain. This multidisciplinary field is called neurogastronomy.
Neurogastronomy begins with the brain and questions how food is perceived. The aim of this
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study is to determine the benefits that this field will provide by explaining the development
process of Neurogastronomy, the use of which is still new, and to create the basis for future
studies on this subject and contribute to literature.

Although the concepts of taste and flavor are often perceived as synonymous words, this is not
true. Taste is a sense that people intrinsically have, and the flavor, on the other hand, is an
evaluation made by the brain about foods as a result of the combination of information obtained
from foods through the senses in the human brain by the nervous system. Besides these senses,
there are other factors such as culture, geography, season, tradition that affect the flavor. All
these factors affecting the formation of flavor fall into the field of study of neurogastronomy.

Our research is a fundamental research from the point of view of philosophy and an exploratory
research from the point of view of its purpose. The purpose of basic research is not to solve
problems on any subject, but to increase the existing knowledge by collecting more information
about it and therefore contributing to scientific knowledge. Exploratory research is carried out
in order to study new topics, explore under-studied topics, or prepare for studies planned for
the future. If more information is needed on a topic, exploratory research can also be done. As
a result of the literature review, Neurogastronomy is a new field related to Gastronomy and a
limited number of studies can be reached in the national literature on this subject, this study is
a fundamental research from the point of view of philosophy, but it is an exploratory study from
the point of view of its purpose.

Keywords: Senses, flavor, gastronomy, neurogastronomy.
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Ozet

Insan barsak yapisi, yan yana dizilmis, ¢ogunlugu intestinal epitel hiicrelerinden olusmus hiicre
tabakasi1 yiizeyi ve onun iizerinde yine bu hiicre tabasinin iginde yerlesik olarak bulunan goblet
hiicrelerinin sentezledigi, miikoza tabakasindan olusmaktadir. Miikoza tabakasinin {izerinde
Ozellikle kalin barsak liimeninde olmak iizere ylizlerce farkli bakteri tiiri varligini siirdiirmekte
ve burada kendilerine yasam alan1 bulmaktadir. Bagirsaklarin i¢ yilizeyini kaplayan epitel
hiicreleri ve bu hiicreleri kaplayan miisin tabakasi normal kosullarda ihtiyacimiz olan
mikromolekiilerin gegisine (emilimine) izin verirken, bilesenlerine ayrilmamis, sindirilmemis
makromolekillerin ve zararli maddelerin gegisine izin vermezler. Epitel hiicre tabakasinin
hemen altinda ise basement membrane katmaninin devaminda Lamina propria ad1 verilen bir
bolge bulunmaktadir. Bagisiklik sistemimizin hiicrelerinin biiylik boliimii bu alanda yerlesik
olarak bulunmakta ve sindirim yolu ile dolasim sistemlerine giris yapacak antijenik yapilara
kars1 savas vermektedirler.

Mikrobiyotay1 olusturan mikroorganizmalar gosterdikleri aktiviteler ile hem kendi yasam
alanlarinin genislemesini saglarlar, hem de konak¢1 olduklar1 organizmamizin ihtiyaglarini
karsilarlar. Bagirsaklarimizin i¢inde yasayan canlilar, mikrobiyomumuz, bakteriler, virusler,
arkealar (archaea)ve protozoalardan olusur. Bu canlilar bagisiklik sistemi, metabolik denge,
yag dokusu iizerine ¢ok yonlii etkileri ile birlikte beyin bagirsak ekseninin ¢ok 6nemli bir
parcasi olarak beyin, merkezi sinir sitemi bagisikligi, stres yolaklar1 ve ndroendokrin yollarini
cok yonli olarak etkilemektedir.

Merkezi Sinir Sistemi otoimmiin hastaliklarinda ve o6zellikle Multiple Skleroz (MS)
hastalarinda, probiyotikler ve prebiyotikler ile uygulanan tedavi yontemlerinde, hastalarin
verilen diyetlerle uymalar1 halinde hastalik semptomlarinda gerileme ve otoimmiin siirecin
yavagslatilabilecegi lizerine oldukca fazla sayida bilimsel makale yaymlanmistir. Biz bu derleme
calismamizda, oOzellikle MS hastaligi cercevesinde norolojik bozukluklara karsi
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uygulanabilecek ve hastalarin yasam kalitelerini arttiracak beslenme Ozellikleri iizerinde
aciklamalar yapmay1 hedefledik.

Anahtar Kelimeler: Barsak, Mikrobiyota, Mikroorganizma, Prebiyotik, Multiple Sclerosis.

Abstract

The human intestinal structure consists of the surface of the cell layer, which is mostly
composed of intestinal epithelial cells, and the mucous layer, which is synthesized by the goblet
cells located in this cell layer. Hundreds of different types of bacteria continue to exist on the
mucous layer, especially in the lumen of the large intestine and find a place to live here. While
the epithelial cells lining the inner surface of the intestines and the mucin layer covering these
cells allow the passage (absorption) of the micromolecules we need under normal conditions,
they do not allow the passage of undigested, undigested macromolecules and harmful
substances. Just below the epithelial cell layer, there is a region called the lamina propria in the
continuation of the basement membrane layer. Most of the cells of our immune system are
located in this area and they fight against antigenic structures that will enter the digestive tract
and circulatory systems.

Microorganisms that make up the microbiota not only ensure the expansion of their habitats but
also meet the needs of our host organism, with the activities they show. The living things that
live inside our guts, our microbiome, are made up of bacteria, viruses, archaea, and protozoa.
These creatures, together with their multifaceted effects on the immune system, metabolic
balance, and adipose tissue, affect the brain, central nervous system immunity, stress pathways,
and neuroendocrine pathways as a very important part of the brain-intestinal axis in many ways.

A large number of scientific articles have been published on the treatment methods applied with
probiotics and prebiotics in autoimmune diseases of the Central Nervous System, and especially
in Multiple Sclerosis (MS) patients, that regression in the symptoms of the disease and slowing
the autoimmune process can be achieved if the patients comply with the diets given. In this
review, we aimed to explain the nutritional properties that can be applied against neurological
disorders and increase the quality of life of patients, especially within the framework of MS
disease.

Keywords: Intestine, Microbiota, Microorganism, Prebiotic, Multiple Sclerosis
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Ozet

Insanoglu varolusunun ilk dénemlerinde zorlu hayat kosullarinda hayatta kalabilmek icin
sagligina zarar vermeyecegini diisiindiigli her seyi yemek zorunda kalmistir. Ancak elindeki
yiyecek miktari tiikketebileceginden fazla ya da alternatifi varsa begendiklerini tercih edebilme
sansina sahip olmustur. Giiniimiizde aglikla miicadele eden bazi iilkeler harig, bir¢ok toplum
icin ¢ok fazla gesitte ve arzu ettigi gida iirlinlerine ulasabilme imkani mevcuttur. Marketlerin,
manavlarin raflarin1 dolduran gidalarin bir kismi beynelmilel anlamda ortak iken bazilar1 i¢in
ayni seyi sOylemek miimkiin olmayabilir. Satilan iiriinlerin neler olacagini toplumun talep ve
tercihleri belirlerken, toplumun tercihlerini etkileyen birgok unsur bulunmaktadir. Tarih 6ncesi
caglarda, ilk insanlar doneminden giiniimiize kadar birlikte yemek yemenin her zaman kurallar1
olmustur. Bazen bu kurallar giiclii olanin verdigi kararlara gore, bazen de zaman igerisinde
sekillenen kiiltiirel unsurlarin ve torelerin etkisiyle sekillenmistir. Yemegin nasil yenecegi, dnce
kimin yiyecegi ya da yemegin hangi boliimiiniin kime ait oldugu kurallara gore belirlenmistir.
Ornegin avcilik ve toplayicilik déneminde avdan pay alacak kisilerin avlanan hayvanin hangi
kismindan ve ne miktarda alacagini, avda yerine getirdigi fonksiyonu belirlememistir. Zor ve
tehlikeli gorevleri listenenlerin payr her zaman ya fazla ya da nitelik olarak iistiin olmustur.
Bunun disinda sofrada oturulan yer dahi sahip olunan giice ve prestije gore degisiklik
gosterebilir. Sofra adab1 toplumlara gore farkliliklar gosterir. Kimi toplumda sofrada konugmak
aylp karsilanirken, kimi toplumlarda aile ici kararlar sofra sohbetlerinde tartigilir. Aslinda
insanoglunun yedigine ve yeme bigimine goére kimligi sekillenmektedir. Ne yenilecegi
konusunda belirleyici olan bir¢ok unsur vardir. Dinin insanla baglantili kiiltiirel yansimalari
kadar kiiltiiriin de din iizerinde etkisi oldugu gercektir. Cografi, ekonomik ya da ulasilabilirlik
etmenleri yok sayililirsa insanlarin neyi yiyebilecegi ve yiyemeyecegi konusunda belirleyici
olan en biiyiik etmen hi¢ kuskusuz dini inaniglardir. Bu ¢alismada dini inanislarin toplumlarin
yeme igme aligkanliklarini, mutfak kiiltiirlerini nasil etkiledigini genis bir alan yazin taramasi
esliginde anlatmak amaglanmistir. Bu sekilde genis bir tarih araliginda yeme-igcme kilttrtindeki
degisimler ve bu degisimlerde din etkisi tahlil edilebilecektir.

Anahtar Kelimeler: Din, yeme-i¢cme, yemek kultlr(, haram, helal, inang

Abstract

In the early stages of human existence, he had to eat everything he thought would not harm his
health in order to survive in difficult life conditions. However, he had the chance to choose
what he liked, if the amount of food he had was more than he could consume, or if he had an
alternative. Today, with the exception of some countries struggling with hunger, many societies
have the opportunity to reach a wide variety of food products they desire. While some of the
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foods that fill the shelves of markets and grocers are internationally common, it may not be
possible to say the same for some. While the demands and preferences of the society determine
what will be the products sold, there are many factors that affect the preferences of the society.
In prehistoric times, there have always been rules for eating together, from the time of the first
humans to the present day. Sometimes these rules were shaped according to the decisions made
by the powerful, and sometimes with the influence of cultural elements and customs shaped
over time. How the food will be eaten, who will eat it first or which part of the food belongs to
whom is determined according to the rules. For example, it has not determined what part of the
hunted animal and in what quantity, the people who will take a share of the hunt during the
hunting and gathering period, and the function it fulfills in the hunt. The share of those who
undertake difficult and dangerous tasks has always been either more or more qualitatively
superior. Apart from this, even the place to sit at the table may vary according to the power and
prestige. Table manners differ according to societies. While talking at the table is considered
shameful in some societies, in some societies family decisions are discussed at table
conversations. In fact, human identity is shaped according to what he eats and the way he eats.
There are many factors that determine what to eat. It is a fact that culture has an impact on
religion as much as the cultural reflections of religion related to people. If geographical,
economic or accessibility factors are ignored, the biggest factor determining what people can
and cannot eat is undoubtedly religious beliefs. In this study, it is aimed to explain how religious
beliefs affect the eating habits and culinary cultures of societies, accompanied by a wide
literature review. In this way, the changes in the eating and drinking culture over a wide range
of history and the influence of religion on these changes will be analyzed.

Keywords: Religion, eating and drinking, food culture, haram, halal, belief
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Abstract

This study was designed to evaluate the antimicrobial activities of essential oils extracted from
peels of plantain and pineapple on microorganisms isolated from the Federal University
Technology (FUTA) fish pond water, sediment and fish feeds. Isolation and identification of
microorganisms were carried out using standard microbiological methods. Antibiotics residues
from pond water, fish feed and pond sediment were determined using High Performance Liquid
Chromatography (HPLC). Essential oil from peels of plantain and pineapple was obtained by
hydro-distillation. Bioactive compounds in essential oil was determined using Gas
Chromatography Mass Spectrometry (GC-MS). Antimicrobial activity of essential oil against
isolated microorganisms was carried out using agar well diffusion. Amoxicillin and
ciprofloxacin residual content from fish pond sediment, pond water and feeds were 3.578 ppm
and 2.666 ppm; 3.474 ppm and 3.143 ppm; and 3.450 ppm and 2.662 ppm respectively. Zones
of inhibition by oil from pineapple and plantain peels respectively ranged from 7.00 mm to 10.5
mm and 11.8 mm to 14.8 mm against tested microorganisms. The Minimum inhibition
concentration (MIC) of essential oil ranged from 6.25 mg/ml to 25.0 mg/ml. Essential oil from
the peels of plantain and pineapple exhibited inhibitory activity against microorganisms, which
can be attributed to the presence of certain bioactive compounds identified by GCMS. Essential
oil from plantain and pineapple peels possess wealth bioactive compounds that can be exploited
in formulation of fish feeds in order to suppress the growth of unwanted microorganisms.

Keywords: fruit wastes, essential oil, fish pounds, GCMS and bioactive compounds
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Otizm spektrum bozuklugu (OSB) sosyal, iletisim, biligsel alanlarda bozukluklarla beraber
tekrarlayici ve simirlayici davranig bozukluklarinin da goriildiigii genellikle kisinin hayati
boyunca siiren kaynagi tam olarak bilinmemekle beraber genetik ve ¢evresel faktorlere bagl
olarak ortaya ¢ikan noérogelisimsel bir hastaliktir. Glintimiizde gittikge yayginligini arttiran
otizmin nedenlerinden biri olan ¢evresel faktdrlerden beslenmedir. Otizmli bireylerde diger
bireylere gore besin seciciligi goriilme olasilig1 daha fazladir. Otizm spektrum bozukluguna
sahip bireylerde besinlerden tiksinme besinleri reddetme gibi davranislar siklikla goriilebilir.
Beslenme tam anlamiyla kesin ¢6ziim ifade etmese de otizmli bireylerde besinlerden tiksinme
ve besinleri reddetmeden kaynakli olusan gastrointestinal sorunlarin bir kisminin kisiye 6zel
beslenme programlar1 ile azaltilmasi miimkiindiir. Beslenmede amag¢ besin seciciliginden
kaynaklanan eksikliklerin yerine konmasi olmalidir. Otizm spektrum bozuklugunun etkilerini
azaltmak ve tliketilen besinlerin otizme neden olma ihtimalinin 6niine gegmek amaciyla kisiye
0zel bircok diyet programi uygulanabilir. Ketojenik diyet, gliitensiz-kazeinsiz diyet, 6zel
karbonhidrat diyeti, Feingold diyeti ve Candida diyeti bu diyet programlarina 6érnek olarak
verilebilir. Bu diyet programlari arasinda en sik kullanilan ve en etkili oldugu diisiiniilen
glutensiz-kazeinsiz diyet programidir. Gliitensiz-kazeinsiz diyet programinda amag gliiten ve
kazein igeren gidalarin diyetten tamamen ¢ikartilmasidir. Gliitensiz-kazeinsiz diyet programi
ile beslenen otizmli bireylerde gastrointestinal sorunlarda iyilesme oldugu goriilmiistiir. Bu
diyet programlariyla beraber vitamin mineral gibi diyet destek iirlinleri otizmli ¢ocuklara
tavsiye edilebilir. Otizmli ¢ocuklarda segici yeme davranisindan kaynakli goriilen vitamin ve
mineral eksikliklerinin yerine konmasi 6grenme ve beyin fonksiyonlarinin gelismesinde
oldukca o©nemlidir. Bu derlemede otizm spektrum bozuklugu hastaligindaki beslenme
yaklasimlar1 ve otizmli bireylerin beslenme degisiklikleri ile yasamlarini iyilestirme tavsiyeleri
ele alinmustir.

Anahtar Kelimeler: Otizm, Beslenme, Diyet, Glutensiz-kazeinsiz diyet

Abstract

Autism spectrum disorder (ASD) is a neurodevelopmental disease that occurs due to genetic
and environmental factors. One of the causes of autism, which is increasing its prevalence, is
nutrition from environmental factors. Individuals with autism are more likely to experience
food selectivity than other individuals. Behaviors such as food aversion and refusal can often
be seen in individuals with autism spectrum disorder. Although nutrition does not represent a
definitive solution, it is possible to reduce some of the gastrointestinal problems caused by food
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aversion and refusal in individuals with autism with personalized nutrition programs. The
purpose of nutrition should be to replace the deficiencies caused by food selectivity. Many
personalized diet programs can be applied in order to reduce the effects of autism spectrum
disorder and to prevent the possibility of consumed foods to cause autism. Ketogenic diet,
gluten-free-casein-free diet, special carbohydrate diet, Feingold diet and Candida diet can be
given as examples of these diet programs. Among these diet programs, the most frequently used
and considered the most effective is the gluten-free-casein-free diet program. The aim of the
gluten-free-casein-free diet program is to completely remove gluten and casein-containing
foods from the diet. It has been observed that individuals with autism fed a gluten-free-casein-
free diet program have improved gastrointestinal problems. Along with these diet programs,
dietary support products such as vitamins and minerals can be recommended to children with
autism. Replacing vitamin and mineral deficiencies caused by picky eating behavior in children
with autism is very important in the development of learning and brain functions. In this review,
nutritional approaches in autism spectrum disorder and recommendations to improve the lives
of individuals with autism through nutritional changes are discussed.

Keywords: Autism, Nutrition, Diet, Gluten-free-casein-free diet
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Ekmek, insanlarin en temel besin kaynaklarindan biridir. Tam tahillardan elde edilen ekmek
protein, lif, B vitaminleri, antioksidanlar ile demir, ¢inko, bakir ve magnezyum gibi iz
mineraller agisindan zengindir. Ancak, beyaz (rafine) un iiretimi sirasinda bugdaymn besin
maddeleri ve lif bakimindan zengin olan riiseym ve kepek kisimlar1 uzaklagtirilarak geriye
sadece gliiten ve nisastaca zengin olan endosperm kismi kalmaktadir. Dolayisiyla, rafine undan
iretilen beyaz ekmegin besin degeri diismektedir. Yiiksek karbonhidrat igerigi ile beyaz ekmek
tiiketimi sagliksiz beslenme ve buna bagl hastaliklarla iligskilendirilmektedir. Buna ragmen,
beyaz ekmek diinyada ve Ulkemizde en ¢ok tercih edilen ekmek ¢esitleri arasinda yer almaya
devam etmektedir. Bunun en 6nemli sebepleri arasinda beyaz ekmegin renk, doku, tat ve koku
gibi begenilen duyusal 6zellikleri gosterilebilir. Bu ¢alismada, beyaz ekmegin protein ve lif
miktarini arttirarak besin degerini ylikseltmek ve mevcut ekmek cesitlerine fonksiyonel yeni
bir alternatif sunmak amaciyla, farkli oranlarda soya unu ve dereotu ilave edilmis ekmeklerin
duyusal ozellikleri incelenmistir. Calisma kapsaminda 15 farkli formiilasyonla Uretilen
ekmekler, 12 panelist tarafindan renk, koku, tat ve tekstiir agisindan 9-0l¢ekli hedonik skala ile
degerlendirilmistir. Farkli igerikteki ekmek 6rneklerinin duyusal parametreleri ¢ok kriterli karar
verme tekniklerinden basit toplamli agirliklandirma yontemi kullanilarak karsilastirilmistir.
Elde edilen veriler incelendiginde ornekler arasinda, 500 gr hamurda 10 g soya unu, 10 g
dereotu ve 320 g siit igeren 6rnek en ¢ok begenilen 6rnek oldugu, 500 gr hamurda 15 g soya
unu, 20 g dereotu ve 320 g slit iceren 6rnek en az begenilen 6rnek oldugu belirlenmistir. Yapilan
calisma sonucunda, soya unu ve dereotu ile hem protein hem de lif miktarinca zenginlestirilmis
ekmek gelistirilebilecegi goriilmiistiir.

Anahtar Kelimeler: Ekmek, Soya unu, Dereotu, Formulasyon, Duyusal analiz
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Abstract

Bread is one of the main nutritional sources of human beings. Bread obtained from whole grains
is rich in protein, fiber, B vitamins, antioxidants and trace minerals such as iron, zinc, copper
and magnesium. However, during the production of white (refined) flour, the germ and bran
parts of the wheat, which are rich in nutrients and fiber, are removed, leaving only the gluten
and starch-rich endosperm. Therefore, the nutritional value of white bread produced from
refined flour decreases. Consumption of white bread due to its high carbohydrate content is
associated with unhealthy diet and related diseases. Despite this, white bread continues to be
among the most preferred bread types in the world and in our country. This is most probably
because of the popular sensory properties of white bread such as color, texture, taste and smell.
In this study, the sensory properties of bread with different ratios of soy flour and dill were
investigated in order to enhance the nutritional value of white bread by increasing its protein
and fiber content and to offer a new functional alternative to existing bread varieties. Within
the scope of the study, breads produced with 15 different formulations were evaluated by 12
panelists in terms of color, odor, taste and texture using a 9-scale hedonic scale. Sensory
parameters of bread samples with different contents were compared using simple additive
weighting method, which is one of the multi-criteria decision making techniques. When the
data obtained are examined, it is seen that the sample containing 10 g soy flour, 10 g dill and
320 g milk in 500 g dough is the most popular, while the sample containing 15 g soy flour, 20
g dill and 320 g milk in 500 g dough is the least liked sample. As a result of the study, it was
seen that bread enriched with both protein and fiber can be developed with soy flour and dill.

Keywords: Bread, Soy flour, Dill, Formulation, Sensory analysis.
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Sivas mutfagi, yemek cesitligi ve kiiltiirii sayesinde Tiirk mutfaginda 6nemli bir yere sahiptir.
Genis bir cografyada, yerlesik ve gocebe bir¢ok kiiltiirii barindiran Sivas’in, yemekleri de farkli
medeniyetlerden izler tasimaktadir. Yoresel yemekler, donemin imkanlar1 ve yasam tarzina
bagli olarak sekillenen ve sonraki nesillerin beslenme aligkanliklarina yon veren énemli kiiltiir
unsurlaridir. Ancak gelisen teknoloji ve degisen yasam kosullar1 nedeniyle ge¢misten gelen
yerel mutfak unsurlar terk edilmekte ve hatta unutulmaktadir. Kirsaldan kente gog ile yoresel
yiyecek ve igeceklere 6zlem ve aidiyet artmaktadir. Gegmisten gelen kiiltliir mirasinin gelecek
nesillere aktarilabilmesi yine teknoloji ile olabilmektedir. Onemli gastronomik miras olan
yoresel yemeklerin gelecek nesillere aktarilabilmesi, unutulmaya yiiz tutmus yiyeceklerin ve
mutfak ekipmanlarinin hem dijital gorsel ve video ile hem de yazili eser ile kayit altina alinmasi
bu ¢aligmanin temel amacidir. Bu amagla Sivas’in Merkez ve ilgelerindeki cesitli sivil toplum
kuruluglarini, yiyecek ve icecek hizmeti veren isletmelerini, yerel idari yetkilileri,
kooperatiflerini ve Halk Egitim Merkezleri’'ni ziyaret ederek Sivas’a 93 adet yoresel yemek
tespit edilerek kayit altina almmustir. Ingilizce alt yazili olarak video haline getirilen bu
yemekler Youtube kanalina yiiklenmis ve elde edilen linklerin kare kodlar1 olusturulmustur.
Aragtirmada yontem olarak veri, dokiiman incelemesi ve yar1 yapilandirilmis goriisme
teknikleri kullanilmistir. Verilerin analizinde igerik analizi yapilmistir. Hem link hem de kare
koda sahip yemek videolarinin Youtube kanalindan yayinlanmasi sayesinde Sivas yemeklerinin
gelecek nesillerine aktarilabilmesinin yani sira yerel, ulusal ve uluslararasi mecralara taginmast
saglanmistir.

Anahtar Kelimeler: yoresel yemek, karekod, Sivas yemekleri, gastronomi

Abstract

Sivas cuisine has an important place in Turkish cuisine thanks to its variety and culture. The
cuisine of Sivas, which hosts many settled and nomadic cultures in a wide geography, also
carries traces of different civilizations. Local dishes are important cultural elements that are
shaped by the opportunities and lifestyle of the period and shape the eating habits of the next
generations. However, due to developing technology and changing living conditions, local
cuisine elements from the past are abandoned and even forgotten. With the migration from rural
to urban, longing and belonging to local foods and beverages increase. Transferring the cultural
heritage from the past to future generations can also be achieved with technology. The main
purpose of this study is to transfer local dishes, which are important gastronomic heritage, to
future generations, to record forgotten foods and kitchen equipment both with digital visual and
video and written works. For this purpose, by visiting various non-governmental organizations,
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food and beverage companies, local administrative authorities, cooperatives and Public
Education Centers in the Center and its districts of Sivas, 93 local dishes were determined and
recorded in Sivas. These meals, which were made into videos with English subtitles, were
uploaded to the Youtube channel and the QR codes of the obtained links were created. Data,
document analysis and semi-structured interview techniques were used as methods in the
research. Content analysis was performed in the analysis of the data. Thanks to the publication
of food videos with both links and QR codes on the Youtube channel, Sivas dishes were
transferred to local, national and international channels, as well as being passed on to future
generations.

Keywords: local food, QR, Sivas dishes, gastronomy
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Mutfak ideolojisi; toplumun kilturel farkliliklari, dinsel farkliliklar, cografi etkenler, tarim
{iriinleri, maddi durumun birlesmesinden olusur. Mutfak adeta bir kaynasma sanatidir. Italyan
mutfagi ve Tilirk mutfagi da bu kaynasma sanatlarindan biridir aslinda. Mutfak; iki tlke, iki
toplum, iki kiitiir, iki din, iki cografya, iki dil ve iki zevkin bir araya gelip giiniimiiz de bir biitiin
olusturmasidir. Cografi etkenlerden &tiirii Italyan mutfag: ve Tiirk mutfag: birbirine ¢ok benzer
sebze ve meyveleri mutfaginda kullanmaktadir. Ornegin; Italyan mutfagmin vazgecilmez ve
temel olan 5 lezzeti domates, patlican, sarimsak, feslegen ve deniz tiriinleri {ilkemiz de de ¢ok
sik kullanilmakta ve vazgeg¢ilmez bir hal almistir. Domates veya sal¢a kullanilmadan bir Tiirk
yemegi miimkiin olamaz ya da mevsiminde her hafta mutlaka evlerde patlicandan karniyarik,
oturtma, tiirlii veya saksuka muhakkak yapilir. Disardan bakildiginda kiiltiirler, insanlar ne
kadar farkli gelse de her mutfak bir ahenk icindedir. Uzun yillar siiren gogebe yasamlar,
savaglar, etkilesimler sayesinde yenilebilecek iiriinler, yemek yapim teknikleri, kullanilan
mutfak aletleri gelisip yayilarak giiniimiize kadar gelmistir. Italyan mutfaginin temel lezzetleri
arasinda yer alan makarna tilkemizde tiiketimi olduk¢a fazla ve piyasa pay1 yliksek olan bir
{riindiir. Hemen hemen her giin ana yemegin yaninda muhakkak bir makarna pisirilir. italyanlar
makarnay1 ana yemek yaninda degil baslangi¢ olarak tiiketmektedir. Bu farklilikta gosteriyor
ki biz ne kadar Italyan mutfagindan etkilensek bile kendi kiiltiiriimiize ve damak tadimiza
uygun hale getiriyoruz. Farkliliklar tabi ki bununla sinirli kalmiyor 6rnegin; spagetti makarnada
bolonez sos yerine biz kiymay1 ve salcayr kavurdugumuz basit bir sos tercih ediyoruz.
Makarnay1 italyanlar Al dente ve genellikle taze yapim tiiketirken biz fazla haslanmus iyice
yumusamis ve kuru paketlenmis makarnalar tiikketmekteyiz. Italyan mutfaginin gdzde tatlisi
Tiramisu lilkemizde de ¢ok revagtadir. Tabi ki bu tatlida bizim kiiltiiriimiizde ufak degisimlere
girmistir 6rnegin; asil tarifinde kahve likori ile yapilan tiramisu dinsel farkliliklar nedeni ile
iilkemizde sadece kahve ile yapilmaktadir. Bakildig1 zaman Italyan mutfag iilkemize pek ¢ok
lezzet, farklilik katmistir ve lilkece benimsedigimiz lezzetleri belirli kistaslar sonucu ufak
degisimlere sokmusuzdur. Sonugta kiiltiir etkilesimi ve gelisimi dedigimiz zaten budur.
Mutfaklar ilk zamandan giliniimiize bu sekilde geliserek gelmistir. Her iilke farkl: tilkelerden
etkilense bile kendi yasam tarzina 6zgii yenilikler getirmistir.
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ORCID ID: https://orcid.org/0000-0001-9649-2019
Abstract

The science of gastronomy is the whole of the activities applied in the production of food and
beverage at each stage until the consumption stage. In the formation of gastronomy,
gastronomic identity elements are shaped around elements such as geography, ethnic diversity,
natural resources, traditions and customs, religious belief system, social roles. At the same time,
gastronomic items have a very important place. It includes many social perceptions and
practices around coffee, which is one of the gastronomic items, and includes phenomena such
as socialization and sharing. In Turkish society, coffee is drunk and served in many vital events
such as asking for a girl, funerals, wedding ceremonies, sira night, letterhead, barraq night, trips.
With this study, it is aimed to determine the preparation stages of traditional Turkish coffee
types, their presentation styles and the tools used in coffee preparation and to bring them into
the literature. These coffees are consumed with different meanings at every hour of the day.
Different types of coffee are created by adding various aromas and sweeteners to coffee types
such as Turkish coffee, dibek coffee, menengic coffee, stvari coffee, mirra (bitter coffee),
poppy coffee, which are consumed lovingly in Anatolia. In addition to its cultural meanings,
coffee creates a balance in terms of human health; wet and dry; It contains elements such as
bitter and sweet and creates effects such as relaxing, relaxing, nourishing and stimulating. There
are also differences in the service of coffee in the society, besides Turkish delight, double
roasted Turkish delight, chocolate, candies, snack cookies, local cookies and water are served.
The study is a conceptual review, and in the study, menengi¢ coffee, mirra (bitter coffee),
double roasted (suvari), dibek coffee, Turkish coffee, poppy coffee and coquettish coffee types
are discussed. The ways of preparation, presentation and rituals of these coffees are discussed.

Keywords: Gastronomic Element, Gastronomic lIdentity, Traditional Coffee Types
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KOYUN ETINDE TIAMIN PiSIRME KAYIPLARININ VE IN VITRO
GASTROINTESTINAL SISTEMDE BiYOERISILEBILIRLIGININ INCELENMESI

INVESTIGATION OF THIAMINE COOKING LOSSES IN MUTTON AND ITS
BIOACCESSIBILITY IN THE IN VITRO GASTROINTESTINAL SYSTEM
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Ozet

Et, insan diyetinin onemli bir parcasidir. Et, 6zellikle suda ¢oziinen vitaminlerin ¢ogu olmak
lizere cesitli vitamin ve minerallerin 6nemli bir kaynagidir. Vitaminler viicutta belirli
biyokimyasal 6zellikler ve farkli etki mekanizmalar1 gosterir, bu nedenle her vitamin tiri
biyoyararlilik ve biyoerisilebilirlik agisindan ayr1 ayr tartigilmalidir. Et {irlinlerinde tiamin
biyoerisilebilirligi hakkinda sinirli sayida ¢alisma bulunmaktadir. Bu ¢alismanin amaci, koyun
etindeki tiamin kaybini farkli pisirme yontemleriyle belirlemek ve simiile edilmis bir in vitro
gastrointestinal sindirim modeli sistemi kullanarak koyun etinde tiaminin biyoerisilebilirligini
incelemektir. Caligmada, koyun etinin kol, but ve sirt bolgeleri, haglama ve kavurma yontemleri
ile pisirilmistir. Etlerdeki tiamin biyoerisilebilirligi, in vitro sindirim modeli kullanilarak HPLC
(Yiiksek Performansli Sivi Kromatografisi) cihazi ile incelenmistir. Baglangicta koyun
etlerindeki tiamin miktarlar1 87,33 — 159 pug/100 g araliginda tespit edilmistir. Haslama ile
kavurma yontemleri sonrasinda tiamin miktarlari sirasiyla 73 — 93 pg/100 g ve 33,67 — 74,67
ng/100 g araliginda bulunmustur. En az kayip haslama ile koyun butunda (%8) goriiliirken, en
cok kayip kavurma ydntemi ile pisirilen koyun kolda (%64,4) gériilmiistiir. /n vitro sindirim
sonrasi, haslama yontemi ile pisirilen koyun etlerindeki tiamin miktar1 23 — 83 pg/100 g
araliginda, kavurma ile pisirilen koyun etlerindeki tiamin miktar1 ise 12 — 63 pg/100 g
araliginda belirlenmistir. En yliksek tiamin biyoerisilebilirligi %89 ile haglama yontemiyle
pisirilen koyun sirtinda goriiliirken, en diisiik biyoerisilebilirlik %12 ile kavurma yontemiyle
pisirilen koyun kolda tespit edilmistir. Vitaminlerin biyoerisilebilirliginin stabilite,
gastrointestinal sistemin pH ve sicaklik gibi etmenlerden o6nemli Olgiide etkilendigi
diistiniilmektedir. Pisirme ve sindirim sonrasi et {iriinlerindeki suda ¢oziinen vitaminlerin
biyoerisilebilirliginin belirlenmesi, bu vitaminlerin gilinlik alim degerlerinin dogru
degerlendirilmesi agisindan 6nem tagimaktadir.

Anahtar Kelimeler: koyun eti, pisirme kaybi, biyoerisilebilirlik, tiamin.

Abstract

Meat is an essential part of the human diet. Meat is an important source of various vitamins and
minerals, especially most water-soluble vitamins. Vitamins show specific biochemical
properties and different mechanisms of action in the body, so each type of vitamin should be
discussed separately in terms of bioavailability and bioaccessibility. There are limited studies
on the bioaccessibility of thiamine in meat products. The aim of this study was to determine the
loss of thiamine in mutton by different cooking methods and to examine the bioaccessibility of
thiamine in mutton using a simulated in vitro gastrointestinal digestion model system. In the
study, the arm, thigh, and back parts of the mutton were cooked by boiling and roasting
methods. The bioaccessibility of thiamine in meats was investigated by HPLC (High-
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Performance Liquid Chromatography) device using an in vitro digestion model. Initially,
thiamine amounts in mutton were determined in the range of 87.33 — 159 ug/100 g. After boiling
and roasting methods, the amounts of thiamine were found to be between 73 — 93 ug/100 g and
33.67 — 74.67 ng/100 g, respectively. While the least loss was seen in the mutton thigh with
boiled (8%), the most loss was seen in the mutton sleeve cooked with the roasting method
(64.4%). After in vitro digestion, the amount of thiamine in mutton cooked by the boiling
process was between 23 — 83 pg/100 g, and the amount of thiamine in mutton cooked by
roasting was between 12 — 63 pg/100 g. While the highest thiamine bioaccessibility was
observed at mutton back cooked by the boiling method with 89%, the lowest bioaccessibility
was determined on the mutton sleeve cooked by the roasting method with 12%. It is thought
that the bioaccessibility of vitamins is significantly affected by factors such as stability, pH of
the gastrointestinal tract, and temperature. Therefore, determining the bioaccessibility of water-
soluble vitamins in meat products after cooking and digestion is essential for the correct
evaluation of daily intake values of these vitamins.

Key words: mutton, cooking loss, bioaccessibility, thiamine
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COGRAFI iSARETLER ve GASTRONOMI
TURIZMI ile MARKALASAN SEHIR GAZIANTEP
GAZIANTEP, The CITY BRANDED
with GEOGRAPHICAL SIGNS and GASTRONOMY TOURISM
Hatice PEKMEZ!
!Gaziantep Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Béliimii,
Gaziantep, Turkiye.
LORCID ID: https://orcid.org/0000-0003-3903-469X
Ozet

Kiiresellesme siireci ile birlikte tiiketicilerde hizli yeme aligkanligi olusurken, 6te yandan
turizm sektoriinde kiiltiirel tanitim ve koruma, ayrica gelir getirmesi bakimindan 6zellikle
gastronomi turizmi 6ne ¢ikmaktadir. Buna bagl olarak, kiiltiirel degere sahip gidalarin, gelecek
kusaklara bozulmadan ve degerini kaybetmeden aktarilmasi i¢in siirdiiriilebilir gastronomi
turizmi anlayis1 ortaya ¢ikmistir. Birgok medeniyete ev sahipligi yapmis tilkemizin en zengin
mutfagina sahip ili, 291 ¢esit yiyecek, i¢ecek ve tath ¢esidiyle Gaziantep olarak belirlenmistir.
Gaziantep sehri, 2015 yilinda UNESCO’nun Yaratict Sehirler agima Gastronomi alaninda
secilmis ve Gaziantep mutfagi, tilkesinin ismi ile degil, sehrinin ismi ile anilan ilk mutfak
olmustur. Bu calismada, Gaziantep sehrinin markalasma siirecinde siirdiiriilebilir gastronomi
turizmini destekleyen tescillenmis cografi isaretleri (mense ve mahreg isaretleri) hakkinda bilgi
verilmektedir. Ulkemizde gida sektdriine ait toplam 882 iiriin, cografi isaret olarak
tescillenmistir. Bu {irtinlerin 80 tanesi (12 mense isareti + 68 mahreg isareti = 80 cografi isaret)
Gaziantep iline ait olup, %9,1 oranla lilkemizdeki en ¢ok cografi isaret tesciline sahip sehirdir.
Gaziantep’te o6zellikle son yillarda, cografi isaret tescil ettirilen iiriin sayist artmaktadir.
Gaziantep ilinin halihazirda 3 adet mense isareti, 29 adet ise mahrec isareti basvurusu
bulunmaktadir. Bu iriinlerin tamami, yine yiyecek-icecek sektoriine aittir. Farkli tilkelerde
uluslararas1 koruma saglamak amaciyla, Antep Baklavasi, 2009 yilinda mahreg isareti alinarak
Avrupa Konseyi Tiiziigii ¢cergevesindeki Avrupa Komisyonu tarafindan tescillenmistir. Yine bu
komisyona 2017-2021 yillar1 arasinda Antep Fistik Ezmesi ve Antep Lahmacunu igin mahreg
isareti, Antep Fistig1, Araban Sarimsag1 ve Gaziantep Melengi¢ Kahvesi i¢cinse mense isareti
basvurulart yapilmistir. Bu c¢alisma, Gaziantep sehri, kurum ve kuruluslarinin sehrin
markalasma siirecinde gastronomi alaninda farkindaligini agik¢a gostermektedir.

Anahtar Kelimeler: Gaziantep, cografi isaret, gastronomi, markalagma

Abstract

Fast eating habits are formed in consumers with the globalization process, on the other hand,
gastronomy tourism stands out in terms of cultural promotion and protection in the tourism
sector, as well as income generation. Accordingly, the concept of sustainable gastronomy
tourism has emerged in order to transfer foods with cultural value to future generations without
changing and losing their value. The city with the richest cuisine in Turkey, which has hosted
many civilizations has been determined as Gaziantep with 291 types of food, beverage and
dessert. The city of Gaziantep was selected in the field of Gastronomy in UNESCO's Creative
Cities network in 2015, and Gaziantep cuisine was the first to be mentioned with the name of
its city, not the name of its country. In present study, information is given about the registered
geographical indications (PDO; Protected Designation of Origin and PGI; Protected
Geographical Indication) that support sustainable gastronomic tourism in the branding process
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of Gaziantep city. A total of 882 products belonging to the food sector in Turkey have been
registered as geographical indications. 80 of these products (12 origin + 68 geographical signs
= Totally 80 geographical signs) belong to the province of Gaziantep, and it is the city with the
highest number of geographical indication registrations in Turkey with a rate of 9.1%.
Especially in recent years, the number of products registered with geographical indications has
been increasing in Gaziantep. Gaziantep province currently has 3 applications for origin sign
and 29 applications for geographical indication. All of these products belong to the food and
beverage industry. In order to provide international protection in different countries, the
geographical indication of Antep Baklava was registered in 2009 by the European Commission,
within the framework of the Council of Europe Regulation. Between 2017-2021, Protected
Geographical Indication for Antep Pistachio Butter and Antep Lahmacun, and Protected
Designation of Origin for Antep Pistachio, Araban Garlic and Gaziantep Melengic Coffee, were
applied to this commission. This study clearly shows the awareness of Gaziantep city, its
institutions and organizations in the field of gastronomy during the branding process of the city.

Keywords: Gaziantep, geographical indication, gastronomy, branding
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SOSYAL MEDYANIN VE BLOGLARIN GASTRONOMIi UZERINE ETKILERI
THE EFFECTS OF SOCIAL MEDIA AND BLOGS ON GASTRONOMY
Aylin KARAKAS!

'Sakarya Uygulamali Bilimler Universitesi, Lisansiistii Egitim Enstitiisii, Gastronomi ve
Mutfak Sanatlari, Sakarya, Tirkiye.

1ORCID ID: https://orcid.org/0000-0001-7854-3388
Ozet

Hizla gelisen teknoloji nedeniyle sosyal medya ve blog sayfalari hayatimizin ayrilmaz bir
parcasi haline gelmistir. Bu sosyal medya platformlarinda ve bu dijital aglarda yer blog
sayfalarinda, gastronomi alan1 da konu olarak sik sik yer almaktadir. Insanlar gezdikleri,
gordiikleri yerler, tarihi ve kiiltiirel mekanlar tattiklar1 yemekler hakkinda yasadiklari
tecriibelerini, fikirlerini, diislincelerini fotograf, video veya yazi seklinde tamidik veya
tanimadik insanlar ile sanal bir ortamda iletisim halinde olduklar1 sosyal medya hesaplarinda
veya blog sayfalarinda paylagsmaktadirlar. Hatta insanlar gidecekleri destinasyona karar verme
siireclerinde, tiiketecekleri yemekleri secerken de sosyal medyayr aktif bir sekilde
kullanmaktadirlar. Ayrica destinasyonlar ve yiyecek icecek isletmeleri de sosyal medyay:
pazarlama faaliyetleri i¢in aktif olarak kullanmaktadirlar. Bu ¢alismada sosyal medyada
gastronominin yerini, gastronomi bloglarini, yiyecek icecek isletmelerinde sosyal medyanin
yeri, geleneksel ve sosyal medya pazarlamasi arasindaki farklari, destinasyon se¢iminde sosyal
medyanin etkisi lizerine ikincil kaynaklardan yararlanilarak bir literatiir taramas1 yapilmistir.
Bu c¢alisma giris, kavramsal ¢ergeve, gastronomi bloglari, sosyal medya platformlarinda
gastronomi, yiyecek icecek isletmeleri ve sosyal medya, destinasyon se¢imi ve sosyal medya,
geleneksel pazarlama ile sosyal medya pazarlanmasinin kiyaslanmasi ve son olarak da sonug
ve Oneriler boliimlerinden olusmaktadir. Kavramsal g¢erceve boliimiinde ilgili kavramlar
aciklandiktan sonra gastronominin sosyal medya platformlarinda ve bloglardaki yeri
aciklanmistir. Ardindan yiyecek icecek isletmelerinin sosyal medyayr kullanimi, sosyal
medyanin destinasyon seg¢imi ile iligkisi agiklanmis ve pazarlama faaliyetlerinde geleneksel
pazarlama ile sosyal medya pazarlamasinin karsilastirilmasi hakkinda bilgilere yer verilmistir.
Sonug kisminda ise sosyal medya ve bloglarin gastronomi {izerindeki etkisinin arttig1 sonucuna
ulasilmistir. Insanlar, destinasyon seciminde Ve restoran seciminde sosyal medyadan ¢ok fazla
yararlanmaktadirlar. {lgili alana ek kaynak saglama amaciyla yapilmis olan bu ¢alismada sosyal
medyanin hayatimizin bir¢ok alaninda yer aldig1, gezilecek yerleri planlarken, tatmak istenilen
yemekleri secerken yaptigimiz planlar iizerinde de olumlu veya olumsuz etkisi oldugu
sonucuna ulasilmistir.

Anahtar Kelimeler: Gastronomi, sosyal medya, gastronomi bloglari, destinasyon se¢imi.

Abstract

Due to the rapidly developing technology, social media and blog pages have become an integral
part of our lives. In these social media platforms and blog pages in these digital networks,
gastronomy is also frequently mentioned as a subject. People share their experiences, ideas,
thoughts about the places they visit, see, historical and cultural places, the food they taste, in
the form of photos, videos or texts with familiar or unfamiliar people on their social media
accounts or blog pages where they are in contact in a virtual environment. In fact, people
actively use social media in the process of deciding on the destination they will go, while
choosing the food they will consume. In addition, destinations and food and beverage
businesses actively use social media for marketing activities. In this study, a literature review
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was conducted by using secondary sources on the place of gastronomy in social media,
gastronomy blogs, the place of social media in food and beverage businesses, the differences
between traditional and social media marketing, the effect of social media on destination
selection. This study consists of introduction, conceptual framework, gastronomy blogs,
gastronomy on social media platforms, food and beverage businesses and social media,
destination selection and social media, comparison of traditional marketing and social media
marketing, and finally conclusions and recommendations. After explaining the related concepts
in the conceptual framework section, the place of gastronomy in social media platforms and
blogs is explained. Then, the use of social media by food and beverage businesses, the
relationship of social media with destination selection are explained and information about the
comparison of traditional marketing and social media marketing in marketing activities is given.
In the conclusion part, it has been concluded that the effect of social media and blogs on
gastronomy has increased. People make use of social media a lot in the choice of destination
and restaurant selection. In this study, which was carried out with the aim of providing
additional resources to the relevant field, it was concluded that social media takes place in many
areas of our lives, and that it has a positive or negative effect on the plans we make when
planning places to visit and choosing the dishes we want to taste.

Keywords: Gastronomy, social media, gastronomy blogs, destination selection.
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COGRAFI iSARETLI URUNLERIN GASTRONOMIi FESTiVALLERIi
KAPSAMINDA iNCELENMESIi: BODRUM MANDARINi ORNEGI

EXAMINATION OF GEOGRAPHICAL MARKED PRODUCTS WITHIN THE SCOPE OF
GASTRONOMY FESTIVALS: THE EXAMPLE OF BODRUM MANDARINI

Seda YILMAZ
Nisantas1 Universitesi, Lisansiistii Egitim Enstitiisii, Gastronomi ve Mutfak Sanatlar1 B&liimii,
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Ozet

Bu c¢alismada, Mugla ili Bodrum il¢esinde diizenlenen Bodrum Mandalina Festivali’ne katilan
ziyaretcilerin Mugla’nin cografi isaretli tirtinleri ile ilgili bilgi diizeyi, festival ile ilgili tatmin
diizeyi ve sehrin cografi isaretli {iriinii olan Bodrum Mandarininin ve Bodrum Mandalina
Festivali’nin Bodrum’u tekrar ziyaret niyetine etkisi arastirilmaktadir.

Arastirmanin temelde iki amaci mevcuttur. Bunlardan ilki, Bodrum’a gelen ziyaretgilerin
Mugla’ya 6zgii cografi isaretli iiriine yonelik bilgi diizeylerini tespit etmektir. ikincisi ise, 6zgiin
nitelikleri ile taklit edilemeyen cografi isaretli Urlin olan Bodrum Mandarini’nin ve Bodrum
Mandalina Festivali’nin sehrin gastronomik destinasyon imajinin olugsmasinda, gelismesinde,
talep yaratmada, destinasyona yonelik memnuniyet dizeyinde ve tekrar ziyaret niyeti tizerinde
ne tiir etkilere sahip oldugunun sorgulanmasidir.

Arastirmada nicel arastirma tiirii kullamlmistir. Orneklem secimi, Bodrum Mandalina
Festivali’ne katilan katilimcilar ve Bodrum ilgesi ile sinirlandirilmistir. Arastirmanin evrenini
2022 yili ve oOnceki yillarda Bodrum Mandalina Festivali'ne katilan ziyaretciler
olusturmaktadir. Calismada veri toplama tekniklerinden anket teknigi kullanilmistir. Anket
formu demografik bilgiler, cografi isaret bilgi diizeyi, festival memnuniyet diizeyi, festivali ve
Bodrum’u tekrar ziyaret etme niyeti Olceklerinden olusmaktadir. Hazirlanan anket formu
Bodrum Mandalina Festivali’ne katilan ve ankete katilmaya goniilli olan ziyaretgilere
uygulanmistir. Bu kapsamda eksiksiz olarak cevap verilen 323 anket formunun veri analizleri
yapilmigtir. Verilerin analizi istatistiksel analiz programlar1 kullanilarak yapilmistir. Analizler
sonucunda; cografi isaret bilgi diizeyinin yas, cinsiyet, meslek gruplarina gore anlamli farklilik
gostermedigi fakat egitim ve gelir diizeyine gore anlamli farklilik gosterdigi ortaya ¢ikmustir.
Egitim ve gelir diizeyi yiiksek olan kisilerde cografi isaret kavraminin bilindigi sonucuna
ulasilmigtir. 18-20 yas grubunun festivali tekrar ziyaret etme niyetinde en yiiksek ortalamalara
sahip oldugu, 21-30 yas grubunun festivalden genel tatmin diizeyinin en yiiksek kitle oldugu
gorilmiistiir. Bu baglamda gastronomi festivallerinden memnuniyet diizeyi ve tekrar ziyaret
niyeti ile yas ortalamalar1 ile anlamli bir iliski ortaya ¢ikmistir. Ayrica Bodrum’un tek cografi
isaret tescilli iriinii olan Bodrum Mandarini’nin Bodrum’u ziyaret etme niyetinde etKkili
olmadig1 sonucuna ulasilmigtir. Bodrum Mandalina Festivali’ni ziyaret eden katilimcilarin
bliyiik cogunlugunun Bodrum Mandarini’nin cografi isaret tescilli oldugu ile ilgili bilgi sahibi
olmadigina ulagilmistir. Elde edilen bulgular 1s181nda cografi isaret bilgi diizeyinin artmasit ve
halkin cografi isaretleme konusunda biling kazanmasi ile sehirlerin cografi isaretli tiriinleri igin
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ziyaret edilmesinde artis yasanacagi diisiiniilmektedir. Gelecek yillarda cografi isaretli
Uriinlerin ve gastronomi festivallerinin yurt i¢i ve yurt dig1 gastronomi turlarindaki destinasyon
tercihlerinini etkileyecegi diistiniilmektedir.

Anahtar Kelimeler: Cografi Isaret, Festival, Gastronomi Festivalleri, Bodrum Mandarini.
Abstract

In this study, the knowledge level of the visitors participating in the Bodrum Tangerine Festival
held in the Bodrum district of Mugla province about the geographically marked products of
Mugla, their satisfaction level with the festival, and the visit of Bodrum Mandarin, the
geographically marked product of the city, and the Bodrum Tangerine Festival to Bodrum
again. The effect on intention is studied.

There are basically two purposes of the research. The first of these is to determine the level of
knowledge of the visitors coming to Bodrum about the geographical indication product specific
to Mugla. The second one is to question what kind of effects Bodrum Mandarini and Bodrum
Tangerine Festival, which cannot be imitated with their unique qualities, have on the formation
and development of the city's gastronomic destination image, its development, demand
creation, the level of satisfaction with the destination and the intention to revisit.

Quantitative research type was used in the study. The sample selection was limited to the
participants of the Bodrum Tangerine Festival and the town of Bodrum. The universe of the
research consists of visitors who participated in the Bodrum Tangerine Festival in 2022 and
previous years. Questionnaire technique, one of the data collection techniques, was used in the
study. The questionnaire consists of demographic information, geographical indication
information level, festival satisfaction level, festival and intention to visit Bodrum again. The
prepared questionnaire was applied to the visitors who participated in the Bodrum Tangerine
Festival and volunteered to participate in the questionnaire. In this context, data analyzes of 323
questionnaires, which were answered completely, were made. Data analysis was done using
statistical analysis programs. As a result of the analysis; It has been revealed that geographical
indication knowledge level does not differ significantly according to age, gender, occupational
groups, but differs significantly according to education and income level. It has been concluded
that people with high education and income levels know the concept of geographical indication.
It has been seen that the 18-20 age group has the highest mean intention to visit the festival
again, and the 21-30 age group has the highest overall satisfaction level from the festival. In
this context, a significant relationship has emerged between the level of satisfaction with
gastronomy festivals and the intention to revisit, and the average age. In addition, it was
concluded that Bodrum Mandarini, which is Bodrum's only geographical indication registered
product, is not effective in the intention to visit Bodrum. It has been reached that the majority
of the participants who visited the Bodrum Tangerine Festival were not aware of the fact that
Bodrum Mandarini was registered as a geographical indication. In the light of the findings, it is
thought that there will be an increase in the visit of cities for geographical indication products
with the increase in the level of geographical indication information and the awareness of the
public about geographical marking. It is thought that geographically indicated products and
gastronomy festivals will affect destination preferences in domestic and international
gastronomy tours in the coming years.

Keywords: Geographical Indication, Festival, Gastronomy Festivals, Bodrum Mandarini.
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THE EFFECT OF DIFFERENT MARINATING TREATMENTS ON THE
INSTRUMENTAL TEXTURAL PROPERTIES OF THE STEAKS COOKED WITH
THE SOUS VIDE METHOD
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*1fstanbul Gedik University, Faculty of Architecture and Design, Department of Gastronomy
and Culinary Arts, Istanbul, Turkey

*ORCID ID: https://orcid.org/0000-0002-6195-7821
Abstract

The aim of this study was to examine the effects of different marination treatments on the
instrumental textural properties of the steaks cooked with the sous vide technique. For this
purpose, four different marination mixtures (teriyaki sauce-based, barbecue sauce-based,
coffee-based, and sweet-sour flavored) were applied separately to the steaks before cooking.
Classical meat marination treatment was selected as the control group. Following the
marination process at +4°C for 5 hours, the meat samples were cooked with the sous vide
technique at 85°C for 60 minutes. After cooling to the room temperature, the textural properties
of the samples were determined by Warner-Bratzler Shear Method and Texture Profile
Analysis. In addition, the pH values of the cooked samples were also determined. According to
the results, the lowest average pH values were detected in the sweet-sour flavored marination
group as 5.32+.08, (p<0.05) and in the barbecue sauce-based marination group as 5.49+.04,
(p<0.05), respectively. However, the mean pH values of the other groups were between 5.70
and 5.71, (p<0.05). The highest Warner-Bratzler shear force value was detected in samples in
the sweet-sour flavored marination group (p<0.05), and the lowest Warner-Bratzler shear force
value was observed in beef steaks marinated with the coffee meat marination group (p<0.05).
In terms of the Warner-Bratzler cutting work parameter, the highest mean value among the
groups was found in the sweet-sour marination group, while the closest average value to this
group was found in the classical marination group (p<0.05). The lowest mean Warner-Bratzler
cutting work value was detected in the barbecue sauce-based marination group (p<0.05), and
no statistically significant difference (p>0.05) was found between this group and other groups
(coffee-based and teriyaki sauce-based). In terms of texture profile analysis, the mean values
measured for hardness, springiness, cohesiveness, chewiness, and resilience parameters
revealed no statistically significant differences (p>0.05) among the different marination groups.
However, adhesiveness (p<0.05) and gumminess (p<0.05) were the textural parameters on
which marination treatment’s statistically significant effect was observed. The highest mean
value in terms of adhesiveness parameter and the lowest mean value in terms of gumminess
were determined in the sweet-sour flavored marination group (p<0.05).

Keywords: Sous vide, Beef steak, Marination, Textural profile,
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Ozet

Kizilcik (Cornus mas L.) Cornaceae familyasina ait bir bitki olup bitkinin kizilcik ya da kiren
ismi verilen meyveleri diinyada farkl1 sekilde degerlendirilmektedir. Icerdigi askorbik asit,
antosiyoninler, flavonoidler, iridoidler, fenolik asitler, lif ve tanenler bakimindan énemli bir
fonksiyonel gidadir. Bu bilesenler kizilcik meyvesine antioksidan 6zellik kazandirmaktadir.
Sahip oldugu iridoid ve polifenolik bilesenler bakimindan antimikrobiyal 6zellik
gostermektedir. Tanenler gastrointestinal sindirim sirasinda pargalanmadiklart ve ince
bagirsakta emilmedikleri i¢in diyet lifine benzer bir davranisla iliskilendirilmektedir. Zengin
antosiyonin igerigi ve ursolik asidin glisemik kontrol sagladigi ve insiilin seviyesi iizerinde
olumlu bir etkiye sahip oldugu ifade edilmektedir. Kizilcik meyvelerinin diizenli bir diyetle
alim1 kan sekeri diizeyinde olumlu etkilere sahip olmakta ve glikoz toleransini artirmaktadir.

Kizilcik meyvesinin kendisi dogrudan tiiketilebildigi gibi marmelat, recel, komposto, pestil,
serbet, surup, likor, kizilcik cayi, tursu ve tarhana gibi gidalarin iiretiminde hammadde olarak
da kullanilabilmektedir. Yogurt, bira, sirke, tatli ve salamura meyve olarak tlketimi s6z
konusudur. Olgun meyveler ¢ekirdeklerinden ayrilarak ¢esitli tatli hamur islerinde ve marmelat
formunda bir dolgu malzemesi olarak kullanilabilmektedir.

Literatiirde kizilcik meyvelerinin son {iriiniin baz1 kalite 6zelliklerini gelistirdigi goriilmektedir.
Sucuk {iretiminde kizilcik meyvesi ekstrakti kullanarak iiriinde oksidasyonun oOnlendigi ve
istenilen rengin saglandigi; kasar peyniri iiretiminde kizilcik meyvesi kullaniminin peynirin
kimyasal bilesimini ve duyusal niteliklerini olumlu yonde etkiledigi; 6zellikle yogurt gibi
gidalara ilave edildiginde iirliniin polifenol igerigi ve antiradikal potansiyelinin arttigi;
renklendirici olarak kizilcik meyvesi pulpu kullanilan lokumlarda duyusal ve antimikrobiyel
ozelligin gelistigi; probiyotik ¢ikolata iiretiminde kizileik meyvelerinden elde edilen
ekstraktlarin istenmeyen acilig1 azaltmada etkili oldugu; kizilcik marmelatinin antimikrobiyal
ozelliklerinin gidanin raf Oomriinii uzatabilecek nitelikte oldugu; bira gibi iirlinlere ilave
edildiginde antioksidan aktivitelerinin arttig1 bildirilmistir.

Kizilcik meyvesi gida iiriinlerinde stabiliteyi, dokuyu ve lezzeti 6nemli dl¢lide iyilestirebilir.
Antosiyonin igeriginin saglik iizerine etkisinin yam sira dogal gida boyasi olarak kullanim
potansiyeli s6z konusudur. Benzer sekilde kizilcik meyvesinin sahip oldugu dogal antioksidan
bilesikler hem saglik ac¢isindan avantaj olusturmakta hem de gidalarda istenmeyen
oksidasyonlar1 onlemek amaciyla bir katki maddesi olarak kullanilabilmesine imkan
saglamaktadir. Diyette diizenli kiziletk alimi ile kan sekeri diizeyinde olumlu etkiler
gortldiigiinden kizileik meyvelerinin kisiye 6zel diyetlerde kullanilmasinin olumlu etkiler
saglayabilecegi diisiiniilmektedir. Ketcap vb. soslarin iiretiminde, icecek formiilasyonlarinda,
farkli gidalarin fonksiyonel, tektiirel, reolojik ve duyusal 6zelliklerini iyilestirmek amaciyla
kizilcik kullanimu ile alakali daha fazla calismaya ihtiya¢ duyulmaktadir.

Anahtar Kelimeler: Kizilcik, Cornus mas L., fonksiyonel gida
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Abstract

Cranberry (Cornus mas L.) is a plant belonging to the Cornaceae family, and its fruits, called
cranberry or kiren, are evaluated differently in the world. It is an important functional food in
terms of ascorbic acid, anthocyanins, flavonoids, iridoids, phenolic acids, fiber and tannins it
contains. These components give the cranberry fruit antioxidant properties. It has antimicrobial
properties in terms of iridoid and polyphenolic components. Tannins are associated with a
behavior similar to dietary fiber, as they are not broken down during gastrointestinal digestion
and are not absorbed in the small intestine. It is stated that rich anthocyanin content and ursolic
acid provide glycemic control and have a positive effect on insulin level. Intake of cranberry
fruits with a regular diet has positive effects on blood sugar level and increases glucose
tolerance.

Cranberry fruit itself can be consumed directly, or it can also be used as a raw material in the
production of foods such as marmalade, jam, compote, fruit pulp, sherbet, syrup, liquor,
cranberry tea, pickles and tarhana. It is consumed as yogurt, beer, vinegar, sweet and pickled
fruit. Ripe fruits can be separated from their seeds and used as a filling material in various sweet
pastries and in the form of marmalade.

In the literature, it is seen that cranberry fruits improve some quality characteristics of the final
product. By using cranberry fruit extract in sausage production, oxidation is prevented in the
product and the desired color is achieved; The use of cranberry fruit in the production of cheddar
cheese positively affects the chemical composition and sensory qualities of the cheese;
especially when added to foods such as yogurt, the polyphenol content and antiradical potential
of the product increase; sensory and antimicrobial properties developed in Turkish delights
using cranberry pulp as a colorant; extracts from cranberry fruits are effective in reducing
unwanted bitterness in probiotic chocolate production; the antimicrobial properties of cranberry
marmalade can extend the shelf life of the food; It has been reported that antioxidant activities
increase when added to products such as beer.

Cranberry berry can significantly improve stability, texture and flavor in food products. In
addition to the health effects of anthocyanin content, it has the potential to be used as a natural
food dye. Similarly, the natural antioxidant compounds of cranberry fruit both provide
advantages in terms of health and allow it to be used as an additive in order to prevent unwanted
oxidation in foods. It is thought that the use of cranberry fruits in personalized diets can provide
positive effects, since positive effects are seen on blood sugar level with regular cranberry
intake in the diet. Ketchup etc. More studies are needed on the use of cranberry in the production
of sauces, beverage formulations, in order to improve the functional, textural, rheological and
sensory properties of different foods.

Keywords: Cranberry, Cornus mas L., functional food
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OBEZ COCUKLARDA SERUM ADiPOKIN HORMON DUZEYLERININ
OBEZITENIN DERECESI VE BAZI BELIRTECLERIYLE ILISKISININ
INCELENMESI

INVESTIGATION OF THE RELATIONSHIP OF SERUM ADIPOKINE HORMONE
LEVELS WITH THE DEGREE AND SOME MARKERS OF OBESITY IN OBESE
CHILDREN
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Ozet

Obezite viicutta sagligt olumsuz etkileyecek diizeyde yag dokusu artis1 olarak
tanimlanmaktadir. Yag dokusu leptin, adiponektin, asprosin ve apelin gibi metabolizma ve
enerji homeostazinda 6nemli rol oynayan adipokin hormonlarinin salgilanmasini da saglar. Bu
sebeple cocukluk c¢ag1 obezitesinin belirlenmesinde ve patolojik mekanizmalarin
aciklanmasinda tek basina yag dokusu artisi degil yag dokusundan salgilanan bu adipokin
hormonlarinin diizeylerindeki degisimler de etkilidir. Bu polipeptitlerin degerlendirilmesi
obezitenin tanisinda ve obeziteye bagli patolojik mekanizmalarin aydinlatilmasinda etkili
olacaktir. Calismamizda obez cocuklarin serum leptin, adiponektin, asprosin ve apelin
diizeyleri ile kan lipit profilleri, aclik kan sekeri ve insiilin direnci indeksi (HOMA IR)
degerleri gibi obezite ile ilgili baz1 belirteglerle iliskisini ortaya koymak amaciyla yapilmistir.
Calismamiza 105 obez ¢ocuk ve 38 normal kilolu ¢ocuk katilmistir. Cocuklarin demografik
bilgileri yiiz yiize uygulanan anket yontemi ile belirlenmistir. Obez ve normal kilolu
cocuklardan sabah alinan aglik kan oOrneklerinde leptin, adiponektin, asprosin ve apelin
seviyeleri ticari Elisa kit yardimiyla belirlenmistir. Leptin seviyeleri obez ¢ocuklarda normal
kilolu cocuklara gore anlamli derecede diisiik (p<0.05) iken, asprosin ve apelin seviyeleri
anlamli derecede yiliksek bulunmustur (sirasiyla p<0.0001 ve p<0.001). Adipokin hormonlar1
arasinda hem obez hem de normal cocuklarda pozitif korelasyonlar gozlenmistir. Obez
cocuklarda leptin/asprosin ve adiponektin/asprosin oranlari normal kilolu ¢ocuklarla
karsilastirildiginda istatistiksel olarak anlamli derecede diisiik bulunmustur (sirastyla, p<0.0001
ve p<0.0001). Obez cocuklarda leptin seviyeleri ile total kolesterol ve LDL-kolesterol
seviyeleri arasinda negatif korelasyon gozlendi (sirasiyla, p<0.008 ve p<0.002).Calismamizda,
ozellikle literatiirde geliskili sonuglar bulunan asprosin ve apelin seviyelerinin obez ¢ocuklarda
yiiksek olarak bulunmasi ve leptin ile adiponektinin asprosin ile oraninin obez ¢ocuklarda
yiiksek olmas1 6nemli bulgular olarak degerlendirilebilir.

Anahtar Kelimler: Cocukluk Cagi Obezitesi, Adipokinler, Leptin, Adiponektin, Asprosin

Abstract

Obesity is defined as the increase in fat tissue in the body at a level that will adversely affect
health. Adipose tissue also provides the secretion of adipokine hormones such as leptin,
adiponectin, asprosin and apelin, which play an important role in metabolism and energy
homeostasis. For this reason, changes in the levels of these adipokine hormones secreted from
the adipose tissue, not the increase in adipose tissue alone, are effective in determining
childhood obesity and explaining the pathological mechanisms. Evaluation of these
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polypeptides will be effective in the diagnosis of obesity and elucidating the pathological
mechanisms associated with obesity. In our study, it was conducted to reveal the relationship
of obese children with some markers of obesity such as serum leptin, adiponectin, asprosin and
apelin levels, and blood lipid profiles, fasting blood glucose and insulin resistance index
(HOMA-IR) values. 105 obese children and 38 normal weight children participated in our
study. The demographic information of the children was determined by the face-to-face survey
method. Leptin, adiponectin, asprosin and apelin levels were determined in morning fasting
blood samples from obese and normal weight children with the help of commercial Elisa kit.
While leptin levels were significantly lower (p&lIt;0.05) in obese children, asprosin and apelin
levels were found to be significantly highern(p&It;0.0001 and p&lt;0.001, respectively).
Positive correlations were observed between adipokine hormones in both obese and normal
children. The leptin/asprosin and adiponectin/asprosin ratios in obese children were found to
be statistically significantly lower when compared with normal weight children (p&It;0.0001
and p&It;0.0001, respectively). A negative correlation was observed between leptin levels and
total cholesterol and LDL-cholesterol levels in obese children (p&It;0.008 and p&lt;0.002,
respectively). In our study, the high levels of asprosin and apelin, which have conflicting results
in the literature, and the high ratio of leptin and adiponectin to asprosin in obese children can
be considered as important findings.

Keywords: Childhood Obesity, Adipokines, Leptin, Adiponectin, Asprosin
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ELAZIG OZEL GUN YEMEKLERI VE MUTFAK KULTURU
CULINARY CULTURE AND SPECIAL DAY MEALS OF ELAZIG
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Ozet

Ayni bolgede uzun yillar birlikte yasayan insanlarin, geleneksellestirdigi ve uygun pisirme
yontemleri kullanarak, servis ettigi yiyecek ve igeceklere yoresel yemek denilmektedir. Bu
yemekleri digerlerinden ayiran 6zellikleri ise geleneksel olarak toplu yenilen yemeklerde 6zel
giin kutlamalarinin ve ritiiellerinin bir pargasi olmalaridir. Bu anlamda, lilkemizde var olan ve
bilinen en eski uygarliklarindan ve yerlesik diizene gecen toplumlarindan birini topraklarinda
barindiran Elazig ilimiz, zengin bir kiiltlirlin mirasgis1 ve kesfedilmeyi bekleyen en 6nemli
gastronomi degerlerindendir.

Elaz1g ilinin mutfak kiiltlirlinlin, yoresel mirasinin ve gastronomik kimlige sahip tatlarmin
tanitilmas1 ve farkindalik yaratilmasina katki saglamasi amaciyla yapilan bu caligmada,
verilerin toplanmas1 agsamasinda, nitel arastirmalarda kullanilan yontemlerden biri olan, yari
yapilandirilmig goriisme tekniginden faydalanilmistir. Verilerin degerlendirilmesinde igerik
analizi yontemi kullanilmistir. Boylece Elazigh ailelerin yoresel yemek kavramina iligkin
yaklasimlari, evlerinde yoresel yemeklere yer verip vermedikleri ve yorelerine ait cografi
isaretli iiriin bilgisine sahip olup olmadiklar1 hususunda ayrintili bilgiye ulasilmistir.

Bu calisma kapsaminda Elazig iline ait 77 yoresel yemek i¢in envanter olusturulmustur. Bu
yemeklerin dordiine ait receteler katilimcilarin aile biiyiiklerinden 6grendikleri sekilde
korunarak kayit altina alinmistir. Kayit altina alinan igli kofte, zilfet, kofik dolmasi ve lobik
corbasinin uygulamas: Baskent Universitesi Uygulama Mutfaginda yapilmustir.

Veriler incelendiginde katilimcilarin tamaminin (N=11) evlerinde yoresel yemeklere yer
verdigi ancak evde yapma siklig1 acisindan degerlendirildiginde ise iki kusak arasinda belirgin
farkliliklar oldugu goriilmiistiir. Ayrica katilimcilarin tamami 6zel gilinlerde en az bir gesit
yoresel yemegi kesinlikle yaptiklarini ve kiiltiirel miras olarak yoresel yemeklerin gelecek
nesillere aktarilmasindaki en 6nemli faktoriin bu kiiltiiri edinebilecekleri aileleri oldugunu
belirtmislerdir.

Yapilacak ileriki c¢alismalarda Anadolu Mutfak Kiiltiirii’'niin derinlemesine incelenmesi,
gruplandirilmasi ve regetelerine ulasilan iiriinlerin kayit altina alinarak gelecek kusaklara
aktarilmas1 mutfak kiiltiiriimiiziin ve bolgenin kiiltiirel mirasinin tespit edilmesi bakimindan
oldukca degerlidir.

Anahtar kelimeler: Elazig, mutfak kiiltiirii, cografi isaretli iiriinler, yoresel yemekler.

Abstract

Food and beverages, which have been traditionalized by people who have lived together in the
same region for many years and served by appropriate cooking methods, are called local foods.
The features that distinguish these foods from the others are that they are a part of special day
celebrations and rituals in traditional meals. In this sense, our city of Elazig, which hosts one
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of the societies that existed in our country and settled down from the oldest known civilizations,
is the heir of a rich culture and one of the most important gastronomic values worth exploring.

In this study, data were collected using semi-structured interview technique, which is one of
the qualitative research methods, in order to promote the local heritage and tastes with
gastronomic identity and culinary culture of Elazig and contribute to raising awareness. Content
analysis method was used in the evaluation of the data. Thus, detailed information was obtained
about the tendency of the families from Elazig to the concept of local foods and products with
geographical indication and whether they include local foods in their homes.

Within the scope of this study, an inventory was created for 77 local dishes belonging to the
province of Elazig. The recipes for four of these dishes were preserved and recorded as the
participants learned from their ancestors. The application of ‘“i¢li kofte’, ‘zilfet’, ‘kofik dolmas1’
and ‘lobik ¢orbas1® was made in Baskent University Gastronomy Laboratories Analyzing the
data, it was observed that the local dishes were cooked by the whole of the participants (N=11)
at home, however. when evaluated in terms of the frequency of doing them at home, it could be
highlighted that there were significant differences between the two generations. In addition, all
of the participants stated that they definitely cook at least one kind of local food on special days
and that the most important factor in transferring local dishes as cultural heritage to future
generations is their families, where they can acquire this culture.

As for the future studies, it is very valuable in terms of determining our culinary culture and the
cultural heritage of the region to examine the Anatolian Culinary Culture in depth, to group it
and to record the local foods whose recipes are reached and to transfer them to the next
generations.

Keywords: Elazig, culinary culture, products with geographical indication, local foods.
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Universite donemini de igeren geng eriskinlik, saglikli ya da sagliksiz bir takim davramslarm
ve aligkanliklarin kazanildigi hassas bir donemdir. Bu donemde genglerin dogru beslenme
aligkanliklarina sahip olmasi ileride saglikli bir toplumu olusturmasi agisindan oldukca
onemlidir. Bu arastirmada Van Yiiziincii Y1l Universitesi'nde dgrenim géren 19-25 yas arasi
421 ogrencinin (219 erkek, 202 kadin) beslenme aliskanliklar1 ve besin tercihinin ortaya
konulmasi, ayrica obezite sikliginin belirlenmesi amaglanmistir. Bu amagla, Van yiiziincii Y1l
Universitesi etik kurulundan izin alinmis ve dgrencilerin de arastirmaya goniillii katilimlar
saglanmistir. Genel beslenme aligkanliklar1 ve besin tercihlerini igeren bir anket uygulamasi
yapilmis, bireylerin boy ve agirlik dl¢iileri alinarak beden kitle indeksi hesaplanmis ve Diinya
Saglik Orgiitii kesim noktalarma gére degerlendirilmistir. Calismada genglerin %9.3ii diisiik
kilolu, %70.1°i normal, %17.1°i fazla kilolu, %3.3’{i ise obezdir. Ogrencilerin %43’{i dgiin
atlamaktadir, en fazla atlanan 6giin ise %56.9 oraniyla 6gle yemegidir. Bireyler yiyeceklerini
en fazla yurtta tuketmektedir. Besin tercihleri %58.7 oraniyla temiz olmasina, %35 orani ile
doyurucu olmasma gore degismektedir. Ogrencilerin biiyiik cogunlugu saglikli beslendigini
diistinmemektedir. Genglerin besin tercihleri ve aligkanliklarini etkileyen faktorler dikkate
alinarak saglikli beslenmeleri saglanmalidir.

Anahtar kelimeler: Geng eriskin, tiniversite 6grencileri, besin tercihi, beslenme aligkanliklari
Abstract

Young adulthood, including the university period, is a sensitive period in which healthy or
unhealthy behaviors and habits are acquired. In this period, it is very important for young people
to have the right dietary habits in terms of creating a healthy society in the future. In this study,
it was aimed to reveal the dietary habits and food preferences and also to determine the
prevalence of obesity of 421 students (219 males, 202 females) between the ages of 19-25
studying at Van Yiiziincli Y1l University. For this purpose, permission was obtained from the
ethics committee of Van Yiiziincii Y1l University and voluntary participation of the students in
the research was ensured. A questionnaire was applied including general dietary habits and food
preferences, body mass index was calculated by taking the height and weight measurements of
the individuals and evaluated according to the cut points of the World Health Organization. In
the study, 9.3% of the youth were underweight, 70.1% were normal, 17.1% were overweight,
and 3.3% were obese. 43% of students skip meals, the most skipped meal was lunch with
56.9%. Individuals consumed their food mostly in dormitories. Food preferences of students
depended on being clean with a rate of 58.7% and being satisfying with a rate of 35%. The vast
majority of students did not think that they have a healthy diet. Factors affecting the food
preferences and habits of young people should be taken into account and healthy nutrition
should be ensured.

Key words: Young adults, university students, food preference, dietary habits
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Abstract

In recent years, consumers have become more conscious about nutrition, and the increase in
consumer awareness that many diseases are result of wrong nutrition strategies, has changed
the food groups to be consumed. Consumers are increasingly interested in the sugar and calorie
content of products, and reduced sugar products are gaining popularity. The increasing
popularity of products with reduced sugar content pushes the food industry branches that
produce high sugar products to reduce sugar. Food manufacturers have changed their
production trends in this direction, due to the fact that excessive consumption of sugar causes
health problems and consumers' interest in products with low calories and low sugar content
has increased. Chocolate is one of the food products with high sugar content and taking part in
ongoing studies to reduce sugar content. The function of sugar in chocolate is to provide clean
sweetness, besides other functions. Sugar also plays a role in chocolate as a bulking,
preservative, flavour enhancer, texture and mouthfeel modifier. Studies to reduce the amount
of sugar in chocolate have been carried out using sugar substitutes. Sucralose, stevia,
rebaudioside, neotame, thaumatin, xylitol, erythritol, isomalt, lactitol, maltitol were used as
sweeteners, and inulin, polydextrose and maltodextrin were used as bulking agents for sugar
substitution studies in chocolate. It was determined that when sweetener is used in chocolate,
unpleasant taste and aftertaste impression such as bitterness is formed. In this study, it was
aimed to review the sugar reduction studies in chocolate and to determine its effects on
chocolate properties.

Keywords: chocolate, sugar, sugar reduction, sugar substitue
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A NEW STRATEGY MODULATES SENSORY PROPERTIES OF FOOD:
INHOMOGENEOUS DISTRIBUTION
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Abstract

The sensory properties of food are the most important factor affecting consumer preference.
With the increase in the consumer's orientation towards natural products, studies on changing
the perception of taste, aroma or mouthfeel by changing the food structure without using any
substitutes come to the fore. One of the techniques used in the modification of food structure is
inhomogeneous distribution. In  inhomogeneous distribution applications, different
concentrations of taste, aroma compounds or oil are used in food layers. It is ensured that the
sensory properties of the product with inhomogeneous distribution are differentiated according
to the sample with homogeneous distribution. The perceived intensity is enhanced by the
combination of pulsatile stimulation of taste, aroma or oil. In the consumption of food with
inhomogeneous distribution, the taste receptors are exposed to intermittent stimuli and the
current taste is perceived more. By the use of this strategy, the perception of taste, aroma or
oiliness of the food could be enhanced without using any additives. When designing foods using
inhomogeneous distribution, they are usually prepared in three or more layers. Depending on
the product design, different concentrations of flavor, fragrance compounds or oil are used in
the layers. In previous studies, the application of inhomogeneous dispersion has been used in
various gel foods, cakes, cookies, bread, sausage, frankfurter, snack cereal products, Kue lapis
(traditional Indonesian dessert), milk dessert. Depending on the product type, the perception of
sweetness, saltiness, bitterness, aroma and oiliness is increased by inhomogeneous distribution.
In this study, it was aimed to review the food products with inhomogeneous distribution and to
evaluate the effects of inhomogeneous distribution on the sensory properties these food
products.

Keywords: food structure, inhomogeneous distribution, sensory properties
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Abstract

Nowadays, consumers have tended to try alternative diets due to health, environmental and
ethical approaches as well as chancing lifestyle. In this context, there has been an increasing
demand for plant-based beverage, which represent a fast growing segment in novel food
development category. Plant-based beverages are manufactured by extracting with water a
variety of raw materials such as cereals, nuts, legumes and seeds. They are called different
names such as “drink”, “vegetal milk”, “milk substitute”, “milk alternative”, “imitation milk”,
“milk analogue” and “milk-like beverage” because they resemble cow's milk in appearance.
The acidity, colour, textural and sensorial properties of foods are important attributes which
affect quality, freshness, flavour expectation, commercial value and consumer acceptability of
product and are directly influenced by the plant materials and other ingredients used in the
formulation. In this study, the properties affecting consumer acceptance of plant-based
beverages (rice, almond, oat, coconut and hazelnut based beverages) sold in the markets were
investigated. pH values of samples varied from 5.79+0.01 (coconut-based beverage) to
7.78+0.06 (soy-based beverage). Brix values of the samples were determined as being between
2.63£0.05-14.93%0.15, rice and coconut based beverage had higher brix values (P<0.01) than
the other samples. Color values for samples were ranged from 43.02+046 to 74.23£2.02 for
lightness (L*), -2.01£0.11 to 4.97+£0.21 for redness (a*), -1.61+0.01 to 11.34+0.45 for
yellowness (b*). Textural parameters were found significantly different (P<0.05) within the
plant-based beverages. Textural parameters were ranged from 11.66+0.07 to 13.21+1.44 for
firmness, 144.39+1.06 to 162.75+3.07 for consistency, -10.27+3.28 to -6.21+0.28 for
cohesiveness and 9.14+0.71 to 14.17+0.11 for index of viscosity in samples. All the samples
were evaluated for sensory attributes such as color, appearance, texture, odor, taste and overall
acceptability. According to sensorial panel, rice and almond mixed beverage gained the highest
score by panelist.

Keywords: Plant-based beverage, color, texture, sensory
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Gunumuzde Covid-19 salgini ile birlikte yiyecek ve igecek sektoriinde degisimler gézlenmistir.
Pandeminin baslamasiyla birlikte yasanan kisitlamalarin gida sektdriinde yeni egilimlere yol
act1g1 bilinmektedir. Salgin siiresince kapanma ile kars1 karsiya kalmis olan restoran sektériintin
varligini devam ettirebilmek ve kar elde edebilmek icin paket servis uygulamasina yogunlastigi
gorilmiistiir. Pandemi ile ortaya ¢ikan kriz donemlerinde isletmeler paket servisi sadece tercih
olarak degil, rekabeti korumak icin bir strateji olarak kullanmiglardir. Bu asamada zaten var
olan ve bir trend haline gelen bulut mutfaklar 6nem kazanmistir. Bulut mutfaklar; ‘gélge
mutfak’, ‘hayalet mutfak’, ‘sanal mutfak’, ‘ortak mutfak’ ve ‘karanlik mutfak’ gibi farkli
isimlerle de bilinen, restoran isletmelerinin sadece teslimat i¢in yemek siparisi hazirladiklar ve
satig yaptiklari alanlardir. Bulut mutfak konseptine sahip isletmeler fiziksel mekan igerisinde
yemek yeme imkani1 sunmayarak sadece paket servis hizmetiyle calismaktadir. Siparislerini
online sekilde veren miisterilerin istedikleri yerlere belirli bir zaman araliginda gonderildigi bir
Uretim birimidir. Yapilan c¢alismalar incelendiginde Covid-19 salgini sebebiyle yasanan
kapanma ve kisitlamalar sonrasi isletme Sahiplerinin yeni diizene ayak uydurabilmek adina
bulut mutfak konseptine yoneldikleri gériilmiistiir. Ayrica bulut mutfaklarin gelencksel gida
isletmelerine gore daha kolay ve diisiik biitceyle kurulum imkani sunmasi da bu mutfaklara olan
yonelimi arttirmaktadir. Bulut mutfaklar sayesinde restoran isletmecileri hem genel maliyetleri
hem de isletmenin maliyetlerini diisirme olanag yakalamislardir. Bu ¢aligmada bulut
mutfaklarin ortaya ¢ikis sebepleri, kurulum sirecleri, bulut mutfak modelleri ve esaslari,
pandemi surecinin bulut mutfaklar {izerine etkisinin ne yonde oldugu ele alinmistir. Yapilan
calisma sonucunda bulut mutfaklarin, mevcut restoran isletmelerinin siirdiiriilebilirligine
katkida bulunabilecegi ve yapilacak olan yeni girisimler i¢in 6nemli bir potansiyele sahip
oldugu ¢ikarimi yapilabilmektedir.

Anahtar Kelimeler: Gastronomide Trendler, Covid 19, Bulut Mutfaklar

Abstract

Nowadays with the Covid-19 epidemic, changes have been observed in the food and beverage
industry. It is known that the restrictions experienced with the beginning of the pandemic lead
to new trends in the food and beverage sector .

It has been examined that the restaurant industry, which has faced closure during the epidemic,
has focused on take-out service in order to maintain its existence and make profit. In times of
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crisis that emerged with the pandemic, businesses have used takeaway not only as a choice, but
also as a strategy to protect competition.

The main object is to maintain the sector of food and beverage sector which face to face the
risky of closing during the Covid

At this stage, cloud kitchens that already exist and have become a trend have gained importance.
Cloud kitchens; Also known by different names such as 'shadow kitchen', 'ghost kitchen',
'virtual kitchen', '‘common kitchen' and 'dark kitchen', they are areas where restaurant businesses
only prepare food orders for delivery and make sales. Businesses with the cloud kitchen concept
do not offer the opportunity to eat in the physical area and work only with takeaway service.
When the studies were examined, it was seen that after the closure and restrictions due to the
Covid-19 epidemic, business owners turned to the cloud kitchen concept in order to keep up
with the new order. In addition, the fact that cloud kitchens offer easier and lower-budget
installation compared to traditional food businesses increases the tendency towards these
kitchens. Thanks to cloud kitchens, restaurant operators have the opportunity to reduce both the
general costs and the costs of the business. In this study, the reasons for the emergence of cloud
kitchens, installation processes, cloud kitchen models and principles, the effect of the pandemic
process on cloud kitchens are discussed. As a result of the study, it can be deduced that cloud
kitchens can contribute to the sustainability of existing restaurant businesses and have an
important potential for new initiatives .

Keywords: Trends in Gastronomy, Covid 19, Cloud Kitchens
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FUZYON MUTFAK UYGULAMALARI
FUSION CUISINE APPLICATIONS
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Teknolojinin gelismesi ve kiiresellesmenin etkisi ile her gecen giin gastronomi alaninda
gelismeler yasanmaktadir. Ozellikle kiiresellesmenin etkisiyle ortaya bircok gastronomi akimi
cikmigtir. Bu caligmada da bir gastronomi akimi olan flizyon mutfak uygulamalar1 ele
alinmistir. Fiizyon mutfak uygulamalari farkli uluslarin, farkli yontemlerini bilingli bir sekilde
kullanarak yeni Uriinler meydana getirmesidir. Burada dikkat edilmesi gereken konu tabaktaki
lezzetlerden birinin bir diger lezzete baskin gelmemesidir. Bu mutfak akimi giinlimiizde
popiiler olmasina karsin bazi kesimlere gore ¢ok eskiden beri var olan bir yontemdir.
Aragtirmaci ve seflerin fiizyon mutfagi yoresel mutfaga bir tehdit olarak gérmeleri, popiiler
olmak icin bir ara¢ olarak kullanmalari, yanlis yontemler kullanmalar1 ve tanitmalar1 fiizyon
mutfagin gelisimi oniindeki engellerdir. Arastirmada flizyon mutfagi yeterince tanimamaktan
kaynaklanan Onyargilarin oldugu ve bu durumun flizyon mutfagin gelisimi iizerine
olumsuzluklar olusturdugu sonucuna varilmistir. Bundan dolay1 ¢alismada flizyon mutfagin
tanitimina, ge¢misine, uygulama esaslarina yer verilerek bu akimin dogru tanitilmasi ve
gelistirilmesi istenmektedir. Bu amacla ikincil kaynaklardan veri toplama ydntemine
basvurulmustur.

Anahtar Kelimeler: Yenilik¢i, gastronomi akimi, fiizyon mutfak.

Abstract

With the development of technology and the effect of globalization, there are developments in
the field of gastronomy every day. Especially with the effect of globalization, many
gastronomic movements have emerged. In this study, fusion cuisine applications, which is a
gastronomic movement, are discussed. Fusion culinary practices are the creation of new
products by consciously using different methods of different nations. The point to be considered
here is that one of the flavors on the plate should not overpower the other. Although this culinary
trend is popular today, it is a method that has existed for a long time, according to some
segments. Researchers and chefs see fusion cuisine as a threat to local cuisine, use it as a tool
to become popular, use wrong methods and promote it are obstacles to the development of
fusion cuisine. In the research, it was concluded that there are prejudices arising from not
knowing the fusion cuisine adequately and that this situation has negative effects on the
development of fusion cuisine. Therefore, in this study, it is desired to introduce and develop
this trend correctly by giving place to the introduction, history and application principles of
fusion cuisine. In the study, the literature was examined by using the source compilation, which
is one of the qualitative research methods.

Keywords: Innovator, gastronomy trend, fusion cuisine.
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Insanlarin ikamet ettikleri yerden uzakta iiretilen bir yemegi tatmak, séz konusu yemegin iiretim
asamalarina dahil olmak, yiyecek ve i¢ecekler ile ilgili festivallere katilmak, iinlii bir sefin imza
yemegini tatmak ya da o seften ders almak, yiyecek ve i¢ecekler ile ilgili miizeleri ve fabrikalari
ziyaret etmek gibi pek ¢ok deneyimi bir arada saglayan gastronomi turizmi, baslangicta deniz-
kum-giines tgliisiine dayanan kitle turizmine bir alternatif olarak ortaya ¢ikmis olmasina
ragmen, artik giiniimiizde kendi catis1 altinda pek ¢ok alternatif turizm tiirlinii barindirmaktadir.
Literatirde “mutfak turizmi”, “yemek turizmi”, “gastronomik turizm”, “gastro turizm” ve
“gurme turizmi” gibi farkli sekillerde adlandirilan gastronomi turizmi catist altinda
sayilabilecek sarap turizmi, kahve turizmi, ¢ay turizmi, tekila turizmi, bira turizmi, viski
turizmi, cin turizmi, rom turizmi, votka turizmi, zeytin ve zeytinyagi turizmi, ¢ikolata turizmi,
baharat turizmi ve peynir turizmi gibi turizm tiirlerinin biiyiik cogunlugu turizm literatiirtine
yakin zamanda eklenmis olan giincel kavramlardir. Hatta “bir turizm faaliyeti olarak
gerceklestirilen mantar toplayiciligi” olarak tanimlanan mikolojik turizmi de gastronomi
turizmi kapsaminda degerlendirmek miimkiindiir. Bahse konu olan her bir turizm tiiriiniin
kendine has bir tanimi, bir turist kitlesi ve takip edilecek rotalar1 sayesinde ziyaret edilecek
birbirinden farkli destinasyonlar1 bulunmaktadir. Gastronomi turizmi ¢atis1 altinda yer alan her
bir alternatif turizm tiirline katilan turistlerin motivasyonlarinin da birbirinden ¢ok farkli
oldugunu soylemek miimkiindiir. Kavramsal bir c¢alisma olan bu arastirmanin amaci,
gastronomi turizmi catis1 altinda yer alan tiim alternatif turizm tiirlerini farkli parametreler
kullanarak smiflandirmak, diinya genelinde ve Tiirkiye 6zelinde destinasyonlara Ornekler
vermek ve s6z konusu turizm tiirlerinin birbirleri ile benzer oldugu ya da farklilastig1 noktalari
ortaya koyabilmek adina karsilastirmaktir. Ornegin bu calismada bahsi gegen alternatif turizm
tiirlerinin  biliylik ¢ogunlugunun ekonomik kalkinma saglamak ve halkin refah diizeyini
arttirmak amaciyla ortaya ¢iktigini soylemek miimkiindiir. Calismanin sonunda ise gastronomi
turizmi catis1 altinda yer alan her bir alternatif turizm tiirinii ilgilendiren Onerilere yer
verilmistir. Bu 6nerilerin s6z konusu turizm tiirlerinin gelistigi destinasyonlara 6zellikle tanitim
ve pazarlama c¢aligmalarinda katki saglayacagi ongoriilmektedir. Benzer sekilde oneriler
konaklama, yiyecek-igecek ve hediyelik esya isletmelerini de kapsayacak niteliktedir.
Calismanin literatiire, sonraki aragtirmacilara ve gastronomi turizmi baglaminda sektore katki
saglayacag diisiiniilmektedir.

Anahtar Kelimeler: Gastronomi, alternatif turizm, gastronomi turizmi.
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Abstract

Although gastronomy tourism, which provides many experiences such as tasting a food
produced far from where people live, being involved in the production stages of the food in
question, participating in festivals related to food and beverages, tasting the signature dish of a
famous chef or taking lessons from that chef, and visiting museums and factories related to food
and beverages, initially emerged as an alternative to mass tourism based on the sea-sand-sun
trio, it now includes many alternative tourism types under its own umbrella. The majority of
tourism types such as wine tourism, coffee tourism, tea tourism, tequila tourism, beer tourism,
whiskey tourism, gin tourism, rum tourism, vodka tourism, olive and olive oil tourism,
chocolate tourism, spice tourism and cheese tourism, which can be counted under the umbrella
of gastronomy tourism, which is called in different ways such as “culinary tourism”, “food
tourism”, “gastronomic tourism”, “gastro tourism” and “gourmet tourism” in the literature, are
current concepts that have been added to the tourism literature recently. It is even possible to
evaluate mycological tourism, which is defined as "mushroom picking as a tourism activity",
within the scope of gastronomy tourism. Each of the mentioned types of tourism has a unique
definition, a tourist mass, and different destinations to visit thanks to the routes to be followed.
It is possible to say that the motivations of the tourists participating in each alternative tourism
type under the umbrella of gastronomy tourism are very different from each other. The aim of
this research, which is a conceptual study, is to classify all alternative tourism types under the
umbrella of gastronomy tourism by using different parameters, to give examples of destinations
around the world and in Turkey, and to compare the tourism types in question in order to reveal
the points where they are similar or different from each other. For example, it is possible to say
that the majority of the alternative tourism types mentioned in this study emerged in order to
provide economic development and increase the welfare level of the people. At the end of the
study, there are suggestions for each alternative tourism type under the umbrella of gastronomy
tourism. It is foreseen that these suggestions will contribute to the destinations where these
types of tourism development, especially in the promotion and marketing activities. Similarly,
the recommendations are of a nature to cover accommodation, food and beverage, and souvenir
establishments as well. It is thought that the study will contribute to the literature, future
researchers, and the sector in the context of gastronomy tourism.

Keywords: Gastronomy, alternative tourism, gastronomy tourism.
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Abstract

Halal lifestyle is sweeping the world, not only in countries with a Muslim majority population,
but also in countries with a minority Muslim population. Assurance of halal products is
important considering the progress of science and technology in various sectors that are
growing rapidly. This is also felt by the people of Indonesia, considering that Indonesia is a
country with the largest Muslim population in the world. The implementation of halal product
guarantees in Indonesia is currently regulated in Law no. 33 of 2014 concerning Halal Product
Guarantee (UUJPH). Halal has become part of the life of a Muslim. Halal aspects are very
broad, such as food, beverages, medicines, cosmetics, and others. A Muslim's need for halal
products should be supported by halal guarantees. However, not all of the products circulating
in Indonesia are guaranteed to be halal. Muslim consumers include those who are disadvantaged
by the large number of products without halal labels or non-halal information. This study uses
a literature study, namely by collecting, reviewing, and analyzing various relevant data and
information. The research shows that the government continues to strive to improve the halal
product guarantee system in the process of examining the submitted data, examining the
production process, laboratory, packaging, storage, transportation, distribution, marketing,
presentation and determination of halal certification.

Keywords: Guarantee, Halal, Muslim, Indonesia
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Abstract

Today, the socio-economic status of the countries can be various by means of the effect of
globalization. This effect greatly changes the nutritional habits of societies. However, despite
this change, the cereal products have managed to preserve their place in nutrition as a result of
their unique content. On the other hand, even though they are extremely important, the grains
can be rarely have some detrimentl effects when consumed by individuals with certain
hereditary diseases. One of these diseases is celiac disease, the prevalence of which varies
between 1-2% in the world. The high incidence of celiac disease has led people to consume
gluten-free food and the alternative methods have been developed by researchers in the
production of gluten-free foods. In order to increase the number and variety of gluten-free foods
and to improve their nutritional profile and quality, legume flours attract the attention as an
alternative ingredient. Legume flours are a good source of protein, carbohydrates, dietary fiber,
vitamins, minerals and phytochemicals. In addition, if these are used as a part of the individuals'
daily diet, they have properties that will positively affect human health, such as a reduction on
the cardiovascular disease, diabetes, colon cancer and gastrointestinal disorders. Upon the
various beneficial properties of the legumes, in recent years, especially chickpeas, lentils, peas,
beans, cowpea and broad bean flours have been added into the gluten-free product formulations
(bread, pasta, cake, biscuit, cookies etc.) and enriched the products and offered to celiac
consumers. In this study, the effects of the functional and technological properties of the
leguminous flours on gluten-free foods were investigated.

Keywords: Legume flours, gluten-free foods, celiac diseases

Ozet

Gilinimiizde kiiresellesmenin etkisiyle beraber iilkelerin  sosyo-ekonomik durumlari
degiskenlik gosterebilmektedir. Bu etki toplumlarin 6zellikle beslenme aligkanliklarini biiyiik
Olgiide degistirmektedir. Ancak bu degisime ragmen tahil tiriinleri essiz igerigi sayesinde
beslenmedeki yerine koruyabilmeyi basarmistir. Fakat son derece dnemli olmalarina ragmen
tahillar, birtakim kalitsal hastaliklara sahip bireyler tarafindan tiiketildiklerinde zararli etkiler
olabilmektedirler. Bu hastaliklardan birisi de diinyada goriilme sikligi %1-2 arasinda
degiskenlik gosteren ¢olyak hastaligidir. Colyak hastaliginin goriilme sikliginin yiiksek olmasi,
kisileri gliitensiz gida tiiketimine yoOneltmis ve gliitensiz gidalarin iiretiminde alternatif
yontemler aragtirmacilar tarafindan gelistirilmistir. Glutensiz gidalarin say1 ve cesitliliginin
arttirilmasi, besinsel profilinin ve kalitesinin iyilestirilmesi amaciyla baklagil unlar1 alternatif
bilesen olarak dikkatleri tizerine ¢ekmektedir. Baklagil unlari protein, karbonhidrat, diyet lifi,
mineraller ve fitokimyasallar bakimindan iyi bir kaynaktir. Ayrica bireylerin giinliik
diyetlerinin bir parcast olmasi durumunda kalp-damar hastaligi, diyabet, kolon kanseri ve
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gastrointestinal bozukluklarda azalma gibi insan sagligin1 olumlu yonde etkileyecek 6zelliklere
sahiptir. Baklagillerin sahip oldugu bircok faydali 6zelliginden dolayr son yillarda 6zellikle
nohut, mercimek, bezelye, fasulye, borllce, bakla unlar1 gliitensiz iiriin formiilasyonlarina
(ekmek, makarna, kek, biskuvi) ilave edilip Urunleri zenginlestirirerek ¢olyaklr tiiketicilerin
begenilerine sunulmaktadir. Bu arastirmada baklagil unlarimin fonksiyonel ve teknolojik
ozelliklerinin gliitensiz gidalar lizerine etkileri aragtirilmistir.

Anahtar Kelimeler: Baklagil unlari, glutensiz gidalar, ¢olyak hastaligi
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Abstract

Obesity, a chronic disease, occurs as a result of excessive dietary calorie intake and the release
of high free fatty acids concentrations into various human organs. Obesity can cause systemic,
hormonal, metabolic, aesthetic, psychologic, and social problems as well as an increasing effect
on morbidity and mortality. However, obesity is characterized by increased chronic oxidative
stress. Oxidative stress reflects an imbalance among reactive oxygen species such as superoxide
radicals, hydroxyl radicals, and hydrogen peroxide. Long-term reactive oxygen species
accumulating in the tissues cause irreparable damage to the cell. Numerous studies demonstrate
a strong relationship between obesity and oxidative stress. In obese patients, there is an increase
in the accumulation of pro-oxidants and a decrease in antioxidant defense mechanisms.
Antioxidants, the most important bioactive compounds naturally found in foods, prevent
oxidative stress and its complications. Natural antioxidant compounds are divided into two
enzymatic (superoxide dismutase, catalase, and glutathione peroxidase) and nonenzymatic
(vitamins, minerals, polyphenols, carotenoids, proteins, and non-protein). Plants such as
vegetables, and fruits include primary polyphenols (polyphenolic acids, flavonoids, curcumin,
etc.), vitamins (E and C), and minerals (Se, Mn, Cu and Zn) as antioxidants. Antioxidants have
a therapeutic role in ameliorating obesity and associated comorbidities due to modulating
dynamic cellular targets and processes to improve the redox imbalance in obese patients.
Antioxidants have positive effects in the management of obesity with different mechanisms the
following i) regulation of enzymes, gut microbiota and energy expenditure, ii) suppression of
appetite and controlling the diet iii) differentiation of adipocytes and iv) inhibition of lipid
absorption. Thus, these compounds support weight loss and the reduction of metabolic
disorders. In the present study, information about the therapeutic effects of natural antioxidants
in the prevention and treatment of obesity will be given.

Keywords: Therapeutic effect, antioxidants, obesity, oxidative stress
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Abstract

High-fat diets cause accumulation of body fat and obesity by being the source of changes in
insulin sensitivity, glucose intolerance, hyperinsulinemia, type 2 diabetes, and changes in lipid
metabolism. Insulin resistance is defined as not showing its biological effects although insulin
is found in the body. Scientific findings indicate that insulin resistance is linked to
inflammation. Growing and enlarging adipocytes which are found in individuals with obesity
leads to an increase in inflammatory adipokines production, such as leptin, Interleukin-6 (IL-
6), and tumor necrosis factor (TNF-ALFA), while the decrease of adiponectin and insulin-
sensing adipokines production. Those changes in adipokines affect energy metabolism, too.
Numerous studies have shown that TNF-alpha has an impact on the consumption of glucose by
inhibiting phosphorylation of insulin receptor phosphorylation and also I1L-6 stopped the
lipoprotein lipase activity which results in the increase of insulin and increase of fatty acids in
the bloodstream. Omega-3 (n-3FAs) fatty acids are bioactive lipids that have anti-inflammatory
features against inflammation underlying the etiopathogenesis of insulin resistance. It has been
determined that dietary omega-3 polyunsaturated fatty acids inhibit the development of insulin
resistance. Omega-3 polyunsaturated fatty acids (PUFAs) include a-linoleic asit (ALA, C18:3n-
3), eicosapentanoicacid (EPA, C20:5n:3), and docosahexaenoic acid (DHA, C22:6n-3), which
are essential and often found in seafood. ALA is converted to EPA or DHA after ingestion into
human tissues, but the conversion pathways of ALA to EPA and DHA are very slow. Therefore,
EPA and DHA must be obtained through the diet. n-3 fatty acids increase the concentration of
adiponectin, as well as the effects of insulin-sensitive genes such as peroxisome proliferator
active receptor gamma (PPAR-gamma) and insulin receptor substrate-1 (IRS-1) in the adipose
tissue glucose transporter type-4 (GLUT-4) in the liver. In addition, it has positive effects on
insulin sensitivity by providing expression. Meanwhile, it should be noted that factors that
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modulate the bioavailability of omega-3, such as lipid forms and/or the presence of other
nutrients, may be critical.

Keywords: Insulin resistance, omega-3 fatty acids, obesity, inflammation
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Gida proseslerinin temel amaci geleneksel gidalarin, 6zgiin/geleneksel 6zelliklerini koruyarak
sanayi siirecinden gegcirilmesini saglamaktadir. Yogurt baglica geleneksel fermente siit
Uriinlerimiz arasindadir. Ulkemizde en eski geleneksel fermente iiriinlerimizden biri olan olan
yogurt, yurt disindan ithal edilen ticari kiiltiirler kullanilarak, giiniimiizde ileri teknoloji
uygulayan sinirli sayida firma tarafindan iiretilmektedir. Geleneksel olarak evlerde ya da kiiguik
Olcekli isletmelerde iiretilen yogurtlarda ¢ogu zaman bir 6nceki iiretimden kalan yogurt kiiltiir
olarak kullanilmaktadir. Bu durumda geleneneksel iiretimlerde kalite ve standardizasyon
stirekliligi saglanamamaktadir. Kalite ve standardizasyonda siirekliligin saglanmasinda starter
kiiltiir kullanilmas1 6nemlidir. Ayn1 zamanda kontrolsiiz iiretimlerde gelisebilecek mikrobiota
kontrol etmek miimkiin degildir. Gelisen mikrobiyota, yogurt kalitesi ve insan sagligi i¢in
riskler degildir. Laktik asit bakterileri gida endiistrisinde genellikle starter kiiltiir olarak
kullanilmaktadirlar. LAB’larin endiistriyel uygulamalar diisiiniildiiglinde, sus bazinda
giivenilir tiplendirme yontemleri hem starter kiiltiirlerin performanslarinin incelenmesinde hem
de fonksiyonel gida irlinlerinde katki maddesi olarak kullanilacak olan kiiltiirlerin
incelenmesinde dnem kazanmaktadir. Bu ¢alismada, baklagillerde (boriilce, bakla) izole edilen
laktik asit bakterilerinin yogurt liretim potansiyellerinin belirlenmesi amac¢lanmistir. Dort farkl
susun ekzopolisakkarit (EPS), proteolitik aktivite ve asidifikasyon o6zellikleri belirlenmis ve
dort farkl yogurt kombinasyonu hazirlanmistir. Uretilen yogurt drnekleri, kontrol drnek olarak
kullanilan ticari yogurtla karsilastirildiginda fizikokimyasal (pH, titre edilebilir asitlik, kuru
madde, serum), bakteri sayist ve duyusal degerlendirmeleri yakin bulunmustur. Saklama siiresi
boyunca toplam laktik asit bakterisi sayis1 10'CFU/g' degerinden yiiksek bulunmustur Farkl:.
bakteri kombinasyonundan olusan yogurtlarin duyusal analiz sonuglar istatiksel olarak farkli
oldugu belirlenmistir (p<0.05). Sonug¢ olarak baklagillerden izole edilen starter kiiltiirlerin
yogurt {liretim potansiyeline sahip oldugu belirlenmistir. Elde edilen sonuglar baklagilllerden
izole edilen laktik asit bakterilerinin ileride olusturulacak mikrobiyal koleksiyona dahil
edilebilecegini gostermistir.

Anahtar Kelimeler: Starter kultur, proteolitik aktivite, EPS (ekzopolisakkarit), asidifikasyon
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Abstract

The main purpose of food processes is to ensure that traditional foods are passed through the
industrial process while preserving their original/traditional characteristics. Yogurt is among
our main traditional fermented milk products. Yogurt, one of the oldest traditional fermented
products in our country, is produced by a limited number of companies using advanced
technology using commercial cultures imported from abroad. In the yoghurts traditionally
produced at home or in small-scale enterprises, the yoghurt leftover from the previous
production is often used as culture. In this case, the continuity of quality and standardization
cannot be ensured in traditional productions. It is important to use starter culture to ensure
continuity in quality and standardization. At the same time, it is not possible to control the
microbiota that can develop in uncontrolled production. The developing microbiota is not a risk
to yogurt quality and human health. Lactic acid bacteria are generally used as starter cultures in
the food industry. Considering the industrial applications of LABSs, reliable strain-based typing
methods gain importance both in examining the performance of starter cultures and in
examining cultures to be used as additives in functional food products. In this study, it was
aimed to determine the yoghurt production potential of lactic acid bacteria isolated from
legumes (cowpea, bean). Exopolysaccharide (EPS), proteolytic activity and acidification
properties of four different strains were determined and four different yogurt combinations were
prepared. The physicochemical (pH, titratable acidity, dry matter, serum), bacterial count and
sensory evaluations of the produced yoghurt samples were found to be close when compared to
the commercial yoghurt used as a control sample. Total lactic acid bacteria count during the
storage period was found to be higher than 107CFU/g' Different. It was determined that the
sensory analysis results of yoghurts consisting of bacteria combination were statistically
different (p<0.05). As a result, it was determined that starter cultures isolated from legumes
have yogurt production potential. The results showed that lactic acid bacteria isolated from
legumes can be included in the microbial collection to be established in the future.

Keywords: Starter culture, proteolytic activity, EPS (exopolysaccharide), acidification
property 3-6 words.
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Tabak sunulari;; mutfak seflerinin kendilerini ifade edebilecekleri, yaratici kompozisyon
olusturabilecekleri, fikirlerini ve felsefelerini destekleyebilecekleri bir tuvale es gibidir. Bu
nedenle tabak sunumlarinin sanatsal olusumunda mutfak sefleri nemli bir yere sahiptir.

Bu arastirma mutfak seflerinin tabak sunumu yaparken dikkat ettigi noktalar1 ve goriisleri
belirlemek amaci ile yapilmistir. Arastirmada nitel ve nicel yontemlerin birlikte kullanildig
karma arastirma modeli uygulanmistir. Hem nicel hem de nitel yontemlerin birlikte
kullanilmasindaki amag¢ arastirmada elde edilen sonuglara nitelikli hale getirmektir.
Arastirmanin evrenini Tiirkiye’deki mutfak sefleri olusturmaktadir. Arastirma i¢in birincil veri
toplanmasina iligkin olarak fine dining hizmet veren birinci sinif restoranlarin mutfak sefleri ile
miilakat yapilmistir. Arastirmada en az 10 ile 20 arasinda miilakat yapilmas1 hedeflenmis ve 12
katilimeiya ait veriler degerlendirilmeye alinmistir. Miilakat verileri veriler tekrar etmeye
baslayinca veri toplama islemi sonlandirilmistir. Katilimcilar SEF1, SEF2, SEF3... seklinde
kodlanmisgtir. Arastirmanin 6rneklemi, amaca yonelik drnekleme yontemlerinden kriter (6l¢iit)
ornekleme yontemiyle belirlenmistir.

Arastirmada ilk olarak arastirilan konunun iyi bir sekilde ortaya konmasi i¢in literatiir taramast
yapilmis olup kesfedici bir yaklasim benimsenmistir. Arastirma da veri toplama teknigi olarak
nitel yaklagimlardan yar1 yapilandirilmis derinlemesine miilakat teknigi, nicel yaklagimlardan
ise anket toplama teknigi kullanilmistir. Aragtirma, 2022 yil1 nisan ayinda gergeklestirilmistir.
Arastirma da kullanilan anket formu 16 ifadeden olusurken yari yapilandirilmis miilakat
sorular1 ise 9 sorudan olugmaktadir. Goriismede kullanilacak olan anket formu ve yari
yapilandirilmis miilakat sorular1 literatiir taramasi1 sonucunda gelistirilerek kullanilmistir.

Aragtirmada mutfak seflerinden toplanan anket verilerinin analizinde tanimlayici
istatistiklerden frekans analizi kullanilmistir. Miilakat ile ede edilen veriler ise betimsel igerik
analizi ile degerlendirilmistir.

Yapilan literatiir taramasinda tabak sunumlaria yonelik yapilmis ¢calismalar bulunmaktadir,
lakin tabak sunumunda mutfak seflerinin goriislerine yer verilen karma bir calismaya
rastlanilmamis olup literatiire bu alanda katki saglanmak istemistir.

Anahtar Kelimeler: Tabak, Tabak sunumu, Mutfak sefleri, Gastronomi
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Abstract

Plate offerings; It is like a canvas where kitchen chefs can express themselves, create creative
compositions, support their ideas and philosophies. For this reason, kitchen chefs have an
important place in the artistic formation of plate presentations.

This research was carried out with the aim of determining the points and views that kitchen
chefs pay attention to while serving dishes. A mixed research model, in which qualitative and
quantitative methods were used together, was used in the research. The purpose of using both
guantitative and qualitative methods together is to qualify the results obtained in the research.
The universe of the research consists of kitchen chefs in Turkey. Regarding the primary data
collection for the research, the kitchen chefs of the first class restaurants serving fine dining
were interviewed. In the research, it was aimed to make at least 10 to 20 interviews and the data
of 12 participants were evaluated. When the interview data started to repeat the data, the data
collection process was terminated. Participants were coded as CHEF1, CHEF2, CHEF3.... The
sample of the study was determined by criterion (criterion) sampling method, which is one of
the purpose-oriented sampling methods.

In order to present the researched subject well, a literature review was made and an exploratory
approach was adopted in the research. In the research, semi-structured in-depth interview
technique from qualitative approaches and questionnaire collection technique from quantitative
approaches were used as data collection technique. The research was carried out in April 2022.
While the questionnaire used in the research consists of 16 statements, semi-structured
interview questions consist of 9 questions. The questionnaire form and semi-structured
interview questions to be used in the interview were developed and used as a result of the
literature review.

In the study, frequency analysis, one of the descriptive statistics, was used in the analysis of the
survey data collected from the kitchen chefs. The data obtained through the interview were
evaluated with descriptive content analysis.

In the literature review, there are studies on plate presentations, but there was no mixed study
that included the opinions of kitchen chefs in plate presentation, and it wanted to contribute to
the literature in this area.

Keywords: Plate, Plate presentation, Culinary chefs, Gastronomy
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Abstract

This work is aimed to be a brief guide on how successful menu management should be.
Therefore, principles of a successful menu managements are summarized and some of the
related businesses in Alanya are visited to identify present situation of menu management. In
restaurants, the first impression of the restaurant to the customer is affected by menu cards.
Before the customer decide what to eat, they examine the menu card available on the table and
then order the meal. The profit margin of the businesses may decrease due to poorly prepared
menu cards. In order to prevent this problem, it is necessary for the restaurant managers to
understand well what the menu card is, what purposes it serves and what the customer expects.
In the first part of this study a brief information about the definition, history, scope, importance
and principles of gastronomy is given. In the second part the history, structure, content,
function, process, materials, planning, classification, production, safety, compatibility, pricing,
cost control, evaluation, design and marketing of the menu are explained briefly. Finally, the
menu management in Alanya is investigated with the visits to some of the Tourism and
Municipality Certified Businesses.

This study is revealed the fact that although significant improvements on menu management
are needed, sector in Alanya is reluctant and not complete in following good menu management
principles and practices. As a result of this poor menu management economic losses and shut
downs become inevitable.

Keywords: Menu Management, Menu Cards, Alanya
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Tarih boyunca insanlar farkli alanlarda bir¢ok degisim ve donilisiim yasamis, bu doniistimler
cercevesinde beslenme aligkanliklari her zaman ilk siralarda yer almistir. Beslenme ihtiyact
toplumlarin kiltiiriinii, inancini, cografi konumunu, ekonomisini, sosyolojik ve fizyolojik
yapisini etkilemistir. Gastronominin insanlarin yeme-igme eylemlerini ve beslenme sekillerini,
kiltiirel baglamda incelemesi, yemegin fizyolojik ve kiiltiirel bir ihtiya¢ olarak ortaya ¢ikigini
aciklamaktadir. Beslenme ihtiyaci ge¢misten bugiine siirekli degisip geliserek giinlimiiz yeme-
igme anlayisini etkilemistir. Dolayisiyla tarihsel siirecte gida tiretiminin ve yeme-igme
faaliyetlerinin geldigi nokta yemek tarihi aragtirmacilari i¢cin merak konusu olmus ve bu alanda
bircok farkli ¢alisma yapilmistir. Bunun yaninda yemek tarihinin sagladigi bilgiler
dogrultusunda paleodiyet gibi beslenme sekilleri ortaya ¢ikmistir. Bu durum gastronomi ve
tarih iligkisinin insanlarin giinliik yasantisindaki pratik yonlerini yansitmaktadir. Arkeoloji,
tarin oncesi ve tarihi ¢aglarda yasayan topluluklarin yemek anlayislarinin ve beslenme
sekillerinin ortaya ¢ikarilmasinda biiyiik 6neme sahiptir. Ozellikle yazinin kullanilmadig
donemlerde insan iskeletleri, bitki kalintilari, hayvan fosilleri, pisirme ve depolamada
kullanilan ara¢ geregler gida tiiketimlerine dair onemli kanitlar saglar. Ulasilan verilerin
arkeometrik analizler dogrultusunda incelenmesiyle yemek tarihi daha saglam bir zemine
oturmaktadir. Anadolu’nun Neolitik ¢agin baslangici ve diinyada tarimin yapildigi ilk topraklar
olmast hem tarihsel hem de gastronomik acidan zenginligini ortaya koymaktadir. Tarimsal
iiretime bagl yerlesik hayata gecisle birlikte bu donemde insanlarin beslenme aliskanliklarinin
ve mutfak kiiltiiriiniin daha net sekillendigi goriilmektedir. Caligmanin amaci, yemek tarihi
arastirmalarima arkeometrik analizler iizerinden bir yaklasim saglamaktir. Gastronominin
tarihle iligkisini, pozitif bilimlerle ve arkeometrik analizlerin yorumlanmasi ile ele almaktir. Bu
dogrultuda arkeolojideki gastronomik etkileri daha somut, olgllebilir ve givenilir bilgilerle
inceleyerek yemek tarihgiligine farkli bir bakis acisi sunmaktir. Calisma ayni1 zamanda
Anadolu’nun 6zellikle tarih 6ncesi ¢aglarinin g¢esitli arkeoloiik alanlarindan 6rnekler sunarak,
kavramsal cerceveyi anlasilir kilmaya ¢alismaktadir. Sonug olarak Anadolu’nun tarih dncesi
caglarin beslenme sekline ve gida iiretimine dair 6nemli ipuglar1 barindirdig ortaya ¢ikmustir.
Ozellikle neolitik déneme ait bircok {iriiniin ve iiretim ydnteminin ¢ikis yeri oldugu
goriilmektedir. Yemek tarihi arastirmalarinda ise, arkeolojik bulgularin ve analiz sonuglarinin
birincil kaynak olarak kullaniminin yetersiz kaldigi, Tiirkiye’deki alanyazinda, arastirmalarin
yiizeysel ve tekrarlayici caligmalar oldugu anlagilmistir. Tarih 6ncesi ¢aglarin mutfak kokeniyle
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ilgili caligmalarda ise arkeometrik analizler g¢ercevesinde yapilan degerlendirmelerin daha
dogru ve giivenilir calismalar ortaya ¢ikaracag: diistintilmektedir.

Anahtar Kelimeler: Gastronomi, Yemek Tarihi, Beslenme, Arkeoloji, Arkeometri

Abstract

Throughout history, people have experienced many changes and transformations in different
areas, and within the framework of these transformations, their eating habits have always been
in the first place. Nutritional needs have affected the culture, belief, geographical location,
economy, sociological and physiological structure of societies. The fact that gastronomy
examines people's eating-drinking actions and eating habits in a cultural context explains the
emergence of food as a physiological and cultural need. The fact that the nutritional need has
been in constant development and change from the past to the present has affected today's
understanding of eating and drinking. Therefore, the point of food production and eating and
drinking activities in the historical process has been a matter of curiosity for food history
researchers and many different studies have been carried out in this field. In addition, in line
with the information provided by the history of food, diets such as paleodiet have emerged.
This situation reflects the practical aspects of the relationship between gastronomy and history
in people's daily lives. Archeology is of great importance in revealing the food understanding
and diet of communities living in prehistoric and historical ages. In this context, human
skeletons, plant remains, animal fossils, tools used in cooking and storage provide important
evidence of food consumption, especially during periods when writing is not used. By
examining the obtained data in line with archaeometric analysis, the history of food is on a more
solid ground. The beginning of the Neolithic Age and the fact that Anatolia is the first land
where agriculture was made in the world reveals its richness both in terms of history and
gastronomic. With the transition to settled life depending on agricultural production, it is seen
that people's eating habits and culinary culture have been shaped more clearly in this period.
The aim of the study is to provide an approach to food history research through archaeometric
analysis. To deal with the relationship between gastronomy and history with positive sciences
and interpretation of archaeometric analysis. In this direction, it is to present a different
perspective to food historiography by examining the relationship between archeology and
gastronomy with more concrete, measurable and reliable information. The study also tries to
make the conceptual framework understandable by presenting examples from various
archeological areas of Anatolia, especially from the prehistoric ages. As a result, it has been
revealed that Anatolia contains important clues about the diet and food production of prehistoric
times. It is seen that it is the origin of many products and production methods, especially from
the Neolithic period. In food history research, it has been observed that the use of archaeological
findings and analysis results as primary sources is insufficient, and that the researches are
superficial and repetitive, especially in the literature in Turkey. In studies on the culinary origins
of prehistoric times, it is thought that the evaluations made within the framework of
archaeometric analyzes will reveal more accurate and reliable studies.

Keywords: Gastronomy, Food History, Nutrition, Archeology, Archeometry
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Campylobacter jejuni INHIBISYONUNDA MiNIMUM OGENOL
KONSANTRASYONUNUN TESPIT EDILEREK GIDA GUVENLIGI ACISINDAN
INCELENMESI

INVESTIGATION OF POULTRY MEAT SAFETY BY DETERMINING THE MINIMUM
EUGENOL CONCENTRATION AGAINST Campylobacter Jejuni
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Ozet

Kanatli endistrisi, arazi kullannmindaki avantajlar, hizli iiretim ve yem teknolojisindeki
gelismeler nedeniyle en hizli biiyliyen endiistrilerden birisidir. Doymus yag asitleri bilesiminin
ve iiretim maliyetlerinin daha diisiik olmasi nedeniyle, 1960 yilindan bu yana kisi bas1 yillik
kanatl et tiiketimi tercihi diinya genelinde giderek artmis ve 2030 yilina kadar da artmaya
devam edecegi Ongoriilmiistiir. Kanatli eti tiikketimindeki bu hizli artis, saglik profesyonellerinin
gida giivenligi konusundaki endigelerini de giderek arttirmaktadir. Gliniimiizde, gida kaynakl
hastaliklarin diinya genelinde en sik bakteriyel nedeninin Campylobacter jejuni oldugu ve
insanlar i¢in ana kontaminasyon kaynaginin tavuk eti oldugu bilinmektedir. Gida giivenligi
metodolojisindeki 6nemli ilerlemelere ragmen, C. jejuni 6zellikle gelismis tilkelerde yaygin bir
gida kaynakli patojen olmaya devam etmektedir. Ustelik son 10 yilda Avrupa popiilasyonunda
antibiyotik direncli Campylobacter tiirlerinin giderek arttigi bilinmektedir. Yiiksek genomik
plastisitesi sayesinde, C. jejuni antimikrobiyal ajanlara karsi hizli bir sekilde direng
gelistirebilmektedir. Bu yiizden Diinya Saghk Orgiitii, yeni antimikrobiyallerin
gelistirilmesinde Campylobacter tirlerini 6ncelikli patojenlerden biri olarak listelemektedir. Bu
sebeple bu calisma, karanfil esansiyel yaginin temel fenolik bileseni olan 6genoliin, hem
mikrobiyolojik besiyerinde hem de tavuk eti besin modelinde izole ve standart C. jejuni
suslarina kars1 duyarliligin1 degerlendirmeyi amaglamistir. Tavuk etinden izole edilen ve ulusal
mikrobiyoloji laboratuvarindan temin edilen C.jejuni suslari i¢in, broth mikrodiliisyon yontemi
ile 6genole ait minimum inhibitor konsantrasyon (MIK) degerleri sirastyla 640 ug/mL ve 1280
ug/mL olarak tespit edilmistir. Ardindan gamma iyonize radyasyon teknigi ile sterilize edilen
tavuk eti drneklerine izole ve standart C. jejuni inokiilasyonu yapilarak besin model sistemi
olusturulmustur. Bakteriyel inokiilasyon sonrast tavuk etleri buzdolabi sicakliginda MIK,
4xMIK ve 8xMIK duzeyinde dgenol ile 1 glin, 3 giin ve 7 giin boyunca marine edilmistir.
Kontrol grubuna kiyasla, dgenol igeren ¢ozelti ile 7 giin boyunca marine edilen tavuk
etlerindeki izole C. jejuni yiikiiniin doza bagimli olarak yaklasik 1 log CFU/6rnek diizeyinde,
standart C. jejuni yikinun ise yaklasik 4.5 log CFU/6rnek diizeyinde azaldigi tespit edilmistir.
Ogenoliin  hem mikrobiyolojik besiyerinde hem de tavuk eti besin modelinde anti-
campylobacter aktivitesi istatistiksel olarak anlamli bulunmustur. Ogenoliin antimikrobiyal
aktivitesine dair 6nemli literatiir bulgular1 mevcuttur. Ancak bugiine kadar Campylobacter
tiirlerine karsi aktivitesini rapor eden c¢ok az sayida calisma yiiriitiilmiistiir. Bu yiizden,
dgenolun anti-campylobacter aktivitesi kapsamli arastirmalar ile dogrulanmali, efektif
konsantrasyonu azaltacak yeni formiilasyonlar/stratejiler —gelistirilmeli ve kanath
endiistrisindeki olas1 dogal koruyucu ajan rolii aydinlatilmalidir.

Anahtar Kelimeler: C. jejuni, Ogenol, Karanfil yagi, Gida giivenligi
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Abstract

The poultry industry is one of the fastest growing industries due to advantages in land use, rapid
production and advances in feed technology. Since lower saturated fatty acid composition and
lower production costs, poultry meat consumption per capita has increased worldwide since
1960 and is projected to increase until 2030. The rapid increase in poultry meat consumption
has also increased the concerns of health professionals about food safety. Today, it is known
that Campylobacter jejuni is the most common bacterial cause of foodborne diseases
worldwide, and chicken meat is the main source of contamination for humans. Despite
significant advances in food safety methodology, C. jejuni remains a common foodborne
pathogen, particularly in developed countries. Moreover, it is known that antibiotic resistant
Campylobacter species have been increasing in the European population for the last 10 years.
The World Health Organization has therefore listed Campylobacter species as one of the
priority pathogens for the development of new antimicrobials. This study aimed to evaluate the
susceptibility of eugenol, the main phenolic component of clove essential oil, to chicken meat
isolates and standard C. jejuni strains in both microbiological medium and chicken meat model.
The minimum inhibitory concentration (MIC) of eugenol was determined as 640 pg/mL and
1280 pg/mL, respectively, by broth microdilution method against C.jejuni strains isolated from
chicken meat and obtained from the national microbiology laboratory. Afterwards, a food
model system was created by inoculating isolated and standard C. jejuni on chicken meat
samples sterilized by gamma irradiation technique. After bacterial inoculation, chicken meats
were marinated at refrigerator temperature with eugenol at MIC, 4xMIC and 8xMIC levels for
1, 3 and 7 days. Compared to the control group, it was determined that the chicken isolate C.
jejuni load in chicken meat marinated for 7 days with eugenol-containing solution was dose-
dependently decreased by about 1 log CFU/sample, while the standard C. jejuni load was
reduced by about 4.5 log CFU/sample. Anti-campylobacter activity of eugenol was found
statistically significant in both microbiological medium and chicken meat model. There are
substantial literature findings on the antimicrobial activity of eugenol. However, limited studies
have been conducted to date reporting its activity against Campylobacter species. Therefore,
the anti-campylobacter activity of eugenol should be confirmed by further research, new
formulations/strategies to reduce the effective concentration should be developed, and possible
role of eugenol as a natural protective agent in the poultry industry should be clarified.

Keywords: C. jejuni, Eugenol, Clove oil, Food safety
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REFLECTION OF THE RELATIONSHIP BETWEEN EATING BEHAVIOR AND
FOOD CHOICE ON DIFFERENT BODY MASSES

Elif Esra Ozturk!”

! Gaziantep Islam Science and Technology University, Faculty of Fine Arts, Design and
Architecture, Department of Gastronomy and Culinary Arts, Gaziantep, Turkey.
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Abstract

Introduction: Eating behavior is affected by many biological, psychological, sociocultural and
environmental factors, and it also has an impact on the health of individuals by influencing their
food choices.

Objective: In this study, the aim was to evaluate the eating behavior and food choice of adults
with different body mass indexes (BMI).

Methods: A total of 124 adults, aged 19 to 54 years, 45 men (36.3%) and 79 women (63.7%)
participated in the study. With the questionnaire form, demographic characteristics, body
weight and height of the individuals were questioned. Three-factor eating questionnaire (TFEQ-
Tr21) was used to evaluate eating behavior and food choice questionnaire scales were used to
assess motivations for food choice. Individuals were evaluated according to the BMI
classification.

Results: Out of total, 31.5% of the participants had normal weight, 29.8% of them were in
overweight and 38.7% were in obese classification. Emotional eating score from the three-
factor eating questionnaire subgroup was found to be higher in overweight and obese
individuals than those with normal body weight (p<0.05). Uncontrolled eating score from the
three-factor eating questionnaire subgroup was found to be higher in overweight individuals
than in obese and normal body weight individuals (p<0.05). The three most important factors
affecting food choice were found to be natural content, sensory appeal and convenience in
normal weight individuals, sensory appeal, natural content and weight control in overweight
individuals, and sensory appeal, convenience and mood in obese individuals. A significant
positive correlation was found between uncontrolled eating and sensory appeal and between
cognitive restriction and health, natural content and weight control subgroups. In addition, It
was found that BMI had a positive relationship with emotional eating and negative relationship
with weight control (p<0.05).

Conclusion: According to the results obtained from the study, it was seen that there is a
relationship between eating behavior and food choice, and food choice motivations and eating
behaviors change according to BMI classifications of individuals.

Keywords: eating behavior, food choice, body mass index
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Ozet

Bu aragtirmayla, akademisyen olarak gorev yapan yetiskin bireylerin beslenme okuryazarlig
dizeyinin olglilmesi amaglanmistir.

Arastirma nicel bir aragtirma olup, genel tarama modelinde ve Tiirkiye’nin ¢esitli sehirlerinde
bulunan tiniversitelerde gorev yapan 119 goniillii akademisyen ile gergeklestirilmistir.
Arastirmanin veri toplama araci olarak genel bilgi formu (Uinvan, hizmet stresi vb) ve B. Cesur
tarafindan gelistirilen “Yetiskinlerde Beslenme Okuryazarligi” 6l¢egi kullanilmistir. Arastirma
i¢in Istanbul Gelisim Universitesi Etik Kurul Baskanligi’ndan 2021-33 sayil etik kurul onay1
alinmistir. Veriler pandemi dolayisiyla elektronik ortamda toplanmistir. Verilerin analizinde
SPSS 24.0 Programi kullamlmistir. Calismada cinsiyete gore BKI (beden kitle indeksi)
siniflandirilmasi ile birlikte cinsiyete, akademik unvana ve BKI smiflandiriimasma gore
beslenme okuryazarlig: diizeyi arastirilmustir.

Arastirmaya katilan 119 goniilliiden %65,5’1 (78) kadin %34,5°’1 (41) erkektir ve yas
ortalamalar1 39,31+12,76’dir. Katilimcilardan %53,8’inin hizmet siiresi 0-5 y1l, %20,2’sinin 6-
10 y11, %16,8’inin 11-15 yil, %9,1’inin 21 yil ve iizeridir. Katilimcilarin boy ve kilo bulgulari
ile hesaplanan BKI sonuglarina gére %17,6’s1 zayif, %42,9’u normal, %?2,.6’s1 kilolu ve
%10,9’u obezdir. Katilimcilarin %22,7’si arastirma gorevlisi, %25,2’si 6gretim gorevlisi,
%41,2’si doktor dgretim liyesi, %2,5°1 dogent ve %8,4’1 profesordiir. Katilimcilarin beslenme
okuryazarligi diizeyleri incelendiginde %6,7’sinin sinirda, %93,3"liniin yeterli diizeyde oldugu
goriilmiistiir. Beslenme okuryazarligi yetersiz diizeyde oOlgiilen higbir  katilimci
bulunmamaktadir. Veriler incelendiginde, cinsiyete gore BKI siniflamasi arasinda istatistiksel
olarak anlamli iliski bulunmustur (p<0,05). Erkek akademisyenlerde kadin akademisyenlere
gore kilolu ve sisman bireylerin daha fazla sayida oldugu gozlemlenmistir. Cinsiyete gore
okuryazarlik diizeyleri arasinda istatistiksel olarak anlamli iligski bulunmustur (p<0,05). Kadin
akademisyenlerin erkek akademisyenlere oranla beslenme okuryazarlik diizeyinin yiiksek
oldugu saptanmistir. Akademik unvan ile beslenme okuryazarlig1 arasinda ve BKI siniflamasi
ile beslenme okuryazarlig1 arasinda istatistiksel olarak anlamli fark yoktur (p>0,05).

Aragtirmanin sonucunda; katilimcilarin beslenme okuryazarhigi diizeyleri genel anlamda
yiiksek oldugu goriilmiistiir. Bu durumun arastirma grubunun egitim diizeyi yiiksek bireylerden
olusmasina bagli oldugu diisiiniilmektedir. Bu yiiksek diizeye ragmen BKI simiflandirmasina
gore katilimcilarin azimsanamayacak bir kisminin (%39,5) kilolu ve obez (sisman) oldugu
gozlemlenmistir. Bu durumun akademisyenlerin saglikli beslenme bilgisinin yeterli oldugunu
ancak saglikli beslenme uygulamalarinda yetersiz olduklarini diislindiirmektedir. Bunun nedeni
calisma sartlarina bagli aktivite diizeyinin diisiik olmasi, saglikli besinlere istedikleri zamanda
ve istedikleri kalitede ulagamamalari olabilir. Bu baglamda akademisyenlerin hareketli yasam
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ve saglikli beslenme ile ilgili uygulamali egitim alarak yasam tarzinin degistirmesi ve
tiniversitelerin akademisyenlere saglikli besin segenkeleri sunmasina yonelik diizenlemeler
yapilmasinin faydali olacagi diistiniilmektedir.

Anahtar Kelimeler: Beslenme okuryazarligi, akademisyenler, beden kitle indeksi
Abstract

With this research, it is aimed to measure the nutritional literacy level of adult individuals
working as academicians.

The research is a quantitative study and was carried out with 119 volunteer academicians
working in universities in various cities of Turkey and in the general survey model. General
information form (title, length of service, etc.) and “Nutrition Literacy of Adults” scale
developed by B. Cesur were used as data collection tools of the research. Ethics committee
approval numbered 2021-33 was obtained from Istanbul Gelisim University Ethics Committee
Presidency for the research. Data were collected electronically due to the pandemic. SPSS 24.0
Program was used in the analysis of the data. In the study, the level of nutritional literacy was
investigated according to gender, academic title and BMI classification, together with the
classification of BMI (body mass index) according to gender.

Of the 119 volunteers participating in the study, 65.5% (78) were female, 34.5% (41) were
male, and the mean age was 39.31+12.76 years. Service period of 53.8% of the participants is
0-5 years, 20.2% of them 6-10 years, 16.8% of them 11-15 years, 9.1% of them 21 years or
more. According to the BMI results calculated by the height and weight findings of the
participants, 17.6% were underweight, 42.9% were normal, 2.6% were overweight and 10.9%
were obese. 22.7% of the participants are research assistants, 25.2% are lecturers, 41.2% are
doctors, 2.5% are associate professors and 8.4% are professors. When the nutritional literacy
levels of the participants were examined, it was seen that 6.7% were at the border and 93.3%
were at a sufficient level. There were no participants whose nutritional literacy was
inadequately measured. When the data were analyzed, a statistically significant relationship
was found between BMI classification according to gender (p<0.05). It has been observed that
the number of overweight and obese individuals is higher in male academicians than female
academicians. A statistically significant relationship was found between literacy levels by
gender (p<0.05). It has been determined that the nutritional literacy level of female
academicians is higher than male academicians. There was no statistically significant difference
between academic title and nutritional literacy, and between BMI classification and nutritional
literacy (p>0.05).

As a result of the research; The nutritional literacy levels of the participants were found to be
high in general. It is thought that this situation is due to the fact that the research group consists
of individuals with a high level of education. Despite this high level, it was observed that a
substantial part of the participants (39.5%) were overweight and obese (obese) according to
BMI classification. This situation makes us think that the healthy nutrition knowledge of
academicians is sufficient, but they are insufficient in healthy nutrition practices. The reason
for this may be the low level of activity due to working conditions, and the inability to reach
healthy foods at the time they want and in the quality they want. In this context, it is thought
that it will be beneficial for academicians to change their lifestyle by receiving practical training
on active life and healthy nutrition, and to make arrangements for universities to offer healthy
food options to academics.

Keywords: Nutrition literacy, academics, body mass index

Abstract Book 71 www.gastrodiet.org



GANUD - 3 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETIC
May 6-8, 2022
Istanbul Gedik University, Istanbul, Turkey

GASTRONOMI ve MUTFAK SANATLARI BOLUMU OGRENCILERININ
GASTRONOMIK AKIMLAR CERCEVESINDE GIDA TUKETIMININ
BELIRLENMESI UZERINE BiR ARASTIRMA

A RESEARCH ON THE DETERMINATION OF FOOD CONSUMPTION IN THE
FRAMEWORK OF GASTRONOMIC TRENDS OF STUDENTS OF GASTRONOMY
AND CULINARY ARTS
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Ozet

Gastronomi siirekli degisen ve gelisen bir alan olmakla beraber toplum igerisinde ve bireyler
arasinda trend adi verilen bazi popiiler mutfak akimlari ile anilmaktadir. Bunlar iilkelerarasi
mutfak kiiltiirlerinin birlesimi ile ortaya ¢ikan ‘‘fiizyon mutfak’’, fizik bilimi ve modern
mutfagin birlesimi ile ortaya ¢ikan ‘ ‘molekiiler mutfak’’ veya yoresel olarak tercih edilebilecek
olan ‘‘yerel mutfak’ gibi akimlardir. Bu akimlar yiyecek icecek isletmelerinde, meniilerde
secenek olarak sunuldugunda tiiketicinin dikkatini gekmekte ve isletmelerin kalkinmasi i¢in de
oldukca onem arz etmektedir. Sektorde istthdam edilecek olan gastronomi ve mutfak sanatlari
boliimii 6grencilerinin egitim alirken kazandiklar1 bilgi, beceri ve deneyimi profesyonel
mutfakta dogru ve etkili bir sekilde kullanabilmeleri ayrica kisisel olarak bu akimlara ilgilerinin
olup olmadig1 ve tiiketim sikliklar1 da 6nem arz etmektedir. Bu nedenle arastirmanin amaci,
gastronomi ve mutfak sanatlar1 egitimi almakta olan ogrencilerin gastronomik akimlar
cercevesinde gida tiiketiminin belirlenmesidir. Bu amag¢ dogrultusunda nicel arastirma
yontemlerinden anket teknigi kullanilmis ve Karabiik Universitesi Gastronomi ve Mutfak
Sanatlar1 boliimiinde egitim almakta olan lisans ve yiiksek lisans olmak tizere 153 6grenciye
ulasilmig fakat 147 6grenci tiim sorulara cevap vermistir. Anket sorulari molekiiler mutfak,
fizyon mutfak ve yerel mutfak olmak iizere 3 ana akim {izerine yogunlasmis olup yeme
egilimliligi izerine gerceklestirilmistir.

Arastirmaya katilan katilimcilarin %58.5°1 kadin, %41.5’1 erkektir. Smif dagilimlarn
incelendiginde %25.9’u 1. Sinif, %32.0°1 2. Smif, %12.2°si 3. Sinif, %24.5°1 4. Sinif ve %5.4’1
lisans Ustii 6grencisidir. Yiyecek icecek sektoriindeki is tecriibeleri incelendiginde %34’ linlin
hig is tecriibesi olmadigi, %32 sinin 1-2 y1l, %15.6’s1in 3-5 yil, %8.8’nin 6-8 y1l, %5.4’niin 9-
11 yil ve %4.1°nin 12 y1l ve lizeri tecriibesi oldugunu bildirilmistir. Molekuler mutfak yeme
egilimi sorularindan ‘Yiyecek ve igeceklerin farkli pisirme yontemleriyle hazirlanmasi ilgimi
ceker’ sorusuna %51’i, ‘Sunumu farkli olan yiyecek ve icecekler beni etkiler’ sorusuna %52.4°(,
Yivecek ve i¢ecegi hazirlayan personelin hazirlamis oldugu yiyecek ve i¢ecekler hakkinda bilgi
vermesi hosuma gider’ sorusuna % 44.2’si ‘Kesinlikle Katiltyyorum’ cevabini vermistir. Fiizyon
mutfak yeme egilimliligi sorularindan ‘Bir tabakta farkli uluslarin malzemelerini birlestiren
lezzetleri tatmayt tercih ederim’ sorusuna %42.9°u, ‘Farkli kiiltiirlere ait yiyecek ve icecek
malzemelerinin bir araya getirilerek sira disi bir sekilde sunulan yiyecek ve icecekler ilgilimi
ceker’ sorusuna %46.9’u ‘Katiliyorum’ cevabii vermistir. Yerel mutfak yeme egilimliligi
sorularina ‘Yerel mutfak ile ilgili egitimlere katilmak isterim’ sorusuna %47.6’s1, ‘Ziyaret
ettigim yerlerde denemis oldugum yiyecek ve icecekleri daha sonra kendim de hazirlamak
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isterim’sorusuna %46.9°u, “Yerel geleneklere gore yiyecek ve icecek hizmeti sunulan yerlerde
deneyim elde etmek isterim’ sorusuna %42.2’si, ‘Yiyecek ve icecek ile ilgili festivallerde yerel
yiyecek ve icecekleri denemeyi tercih ederim’ sorusuna %46.9’u ‘Kesinlikle Katiliyorum’
cevabini vermistir.

Cevaplar incelendiginde katilimcilarin bu li¢ akim kapsamindaki uygulamalara katilim
gosterme, deneme ve uygulama durumlart yiiksek oranlarda goriilmektedir. Gastronomi
Ogrencilerinin molekiiler mutfak, fiizyon mutfak ve yerel mutfak yeme egilimlerinin is
tecriibeleri ile arasinda pozitif iligki oldugu goriilmektedir (p<0.005).

Anahtar Kelimeler: Gastronomi ve Mutfak Sanatlar1 Egitimi, Fiizyon Mutfak, Molekiiler
Mutfak, Yerel Mutfak

Abstract

Although gastronomy is a constantly changing and developing field, it is referred to by some
popular culinary trends, which are called trends, within the society and among individuals.
These are trends such as "fusion cuisine™ that emerged with the combination of international
cuisine cultures, "molecular cuisine" that emerged with the combination of physical science and
modern cuisine, or "local cuisine” that can be preferred locally. When these trends are presented
as an option on the menus in food and beverage businesses, they attract the attention of
consumers and are very important for the development of businesses. It is also important that
the students of the gastronomy and culinary arts department, who will be employed in the
sector, can use the knowledge, skills and experience they have gained while studying in the
professional kitchen correctly and effectively, as well as whether they have a personal interest
in these trends and their consumption frequency. For this reason, the aim of the research is to
determine the food consumption of the students who are studying gastronomy and culinary arts
within the framework of gastronomic trends. For this purpose, the survey technique, one of the
quantitative research methods, was used and 153 undergraduate and graduate students studying
at Karabuk University Gastronomy and Culinary Arts department were reached, but 147
students answered all questions. The survey questions focused on 3 main trends, namely
molecular cuisine, fusion cuisine and local cuisine, and were carried out on eating tendencies.

58.5% of the participants participating in the research were female and 41.5% were male. When
the class distributions are examined, 25.9% are 1st year, 32.0% are 2nd year, 12.2% are 3rd
year, 24.5% are 4th year and 5.4% are graduate students. When their work experience in the
food and beverage industry is examined, 34% have no work experience, 32% have 1-2 years,
15.6% have 3-5 years, 8.8% have 6-8 years, 5.4% have 9-11 years. and 4.1% were reported to
have 12 years or more of experience. From the molecular cuisine eating tendency questions,
51% to the question "Preparation of food and drinks with different cooking methods interests
me", 52.4% to the question "Food and drinks with different presentations affect me", To the
question "1 would like the staff preparing the food and beverage to provide information about
the food and beverages they have prepared", 44.2% of them answered "Strongly Agree". 42.9%
of the fusion cuisine eating tendency questions were answered by the question "I prefer to taste
flavors that combine the ingredients of different nations on a plate”, 46.9% of the respondents
answered "I agree" to the question "l am interested in the food and beverages that are presented
in an extraordinary way by combining food and beverage materials from different cultures”. To
the questions of local cuisine eating tendency, 47.6% to the question "I would like to attend
trainings on local cuisine”, 46.9% to the question "I would like to prepare the food and
beverages that I have tried in the places | visit later on", 42.2% of the respondents answered the
guestion “I would like to gain experience in places where food and beverage services are served
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according to local traditions”. To the question "I would prefer to try local food and beverages
at festivals related to food and beverage", 46.9% of them answered "Strongly Agree".

When the answers are examined, it is seen that the participation of the participants in the
applications within the scope of these three trends, their trial and application situations are high.
It is seen that there is a positive correlation between the molecular cuisine, fusion cuisine and
local cuisine eating tendencies of the gastronomy students and their work experience (p<0.005).

Keywords: Gastronomy and Culinary Arts Education, Fusion Kitchen, Molecular Kitchen,
LocalCuisine
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ANTIOXIDANT POTENTIAL OF TRAGOPOGON PORRIFOLIUS AND ITS
ANTIBACTERIAL EFFECTIVENESS AGAINST BACILLUS CEREUS AND
STAPHYLOCOCCUS AUREUS ISOLATED FROM FOOD

TRAGOPOGON PORRIFOLIUS’UN ANTIOKSIDAN POTANSIYELI iLE GIDADAN
[ZOLE EDILEN BACILLUS CEREUS VE STAPHYLOCOCCUS AUREUS UZERINE
ANTIBAKTERIYEL ETKINLIGININ ARASTIRILMASI
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Abstract

According to the data of the World Health Organization in 2015, approximately 600 million
people, that is, 1 out of every 10 people, experience food poisoning, and an average of 420.000
people die each year due to foodborne diseases. It has been reported that 240 thousand people
in the U.S.A experience food-borne S. aureus poisoning each year. B. cereus-related poisoning
cases were reported to be 4-5.5% between 2011 and 2015. The phytochemicals obtained from
plants that have been consumed as food for centuries have various biological activities such as
antimicrobial, and antioxidant. In our study, the antibacterial activity of the Tragopogon
porrifolius (yemlik, tekesakali), which is consumed raw or cooked among local people, against
S.aureus and B.cereus isolated directly from food, was determined after 24 hours by five
dilutions in 96 microplate wells. The experiments included treatment (test material, test bacteria
and medium), positive control (antibiotic, and test bacteria), negative control (medium and test
bacteria) groups, and blank wells (medium only). Chloramphenicol for S.aureus and gentamicin
for B.cereus were used as positive control groups. In addition, the total antioxidant activity was
tested with the DPPH method. It was observed that all treatment groups of T. porrifolius tested
against B. cereus had low antimicrobial activity (31.92-2.87%). While the first dose of the
infusion sample on S. aureus showed the highest inhibition with 67.67%, 50% inhibition was
detected in the first dose of the room temperature sample. The decoction sample showed
inhibition between 29.21-32.06% at all doses applied. In terms of percent DPPH activity, room
temperature and infusion samples were found to be successful compared to decoction samples.
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In our study, infusion and room temperature samples of T. porrifolius were found to have more
successful antimicrobial activity against S. aureus than B. cereus, and were also found to be
successful in DPPH activities.

Keywords: Foodborne diseases, antibacterial, antioxidant, Tragopogon porrifolius, Bacillus
cereus, Staphylococcus aureus.

Ozet

Gida kaynakli hastaliklar (GKH) 6zellikle ¢ocuklar, yaslilar, kronik hastaliga sahip bireyler ve
sosyoekonomik durumu disiik Ulkelerde ylksek risk olusturmaktadir. World Health
Organization (WHO)’nun 2015 yilindaki verilerine gore, yaklagik 600 milyon insan yani her
10 kisiden 1’i gida zehirlenmesi yasamakta ve her yil ortalama 420 bin kisi bu sebeple
Olmektedir. GKH’da B. cereus ve S. aureus buytuk bir 6neme sahiptir. A.B.D.’de her yil 240
bin kisinin gida kaynakli S. aureus zehirlenmesi yasadigi bildirilmistir. Yine, 2011-2015
arasinda B. cereus kaynakli zehirlenmelerin ise %4-5.5 oraninda oldugu belirtilmistir.
Yizyillardir besin olarak tiketilen bitkilerin igerdigi fitokimyasallarin antimikrobiyal,
antioksidan gibi cesitli biyolojik aktivitelere sahip oldugu bildirilmistir. Calismamizda, halk
arasinda ¢ig veya pismis olarak tiiketilen Tragopogon porrifolius (yemlik, tekesakalr) bitkisinin
demleme, kaynama ve oda sicakligi yontemi ile elde edilen drneklerinin direct olarak gidadan
izole edilen S.aureus ve B.cereus izolatlarina karsi antibakteriyel etkinligi bes dilisyon
yapilarak, 96 kuyucuklu plakalarda, 24 saat sonunda test edilmistir. Deney, uygulama (test
materyali, test bakterisi ve besiyeri), pozitif kontrol (antibiyotik ve test bakterisi), negatif
kontrol (besiyeri ve test bakterisi) gruplarini ve blank kuyucuklarini (sadece besiyeri) icerecek
sekilde planlanmustir. Pozitif kontrol grubu olarak, S.aureus i¢in kloramfenikol ve B.cereus igin
gentamisin  antibiyotikleri  kullanilmigtir.  Deneyler dort tekrarli olacak sekilde
gerceklestirilmistir. Ayrica 6rneklerde toplam antioksidan aktivitesi DPPH yontemi ile test
edilmis, kontrol grubu olarak L-askorbik asit kullanilmistir. B. cereus tzerine yemlik bitkisine
ait uygulanan orneklerin diisiik antimikrobiyal aktiviteye (%31.92-2.87) sahip oldugu
gdzlenmistir. Ote yandan, S. aureus (izerine demleme drneginin ilk dozu %67.67 ile en yiiksek
inhibisyonu gosterirken, oda sicakligi 6rneginin ilk dozunda %50 inhibisyon tespit edilmistir.
Kaynama ornegi uygulandigi tim dozlarda %29.21-32.06 arasinda inhibisyon gostermistir.
Yizde DPPH aktivitesi bakimindan oda sicakligi ve demleme 6rnekleri kaynama érneklerine
gore basarili bulunmustur. Calismamizda, T. porrifolius demleme ve oda sicakligi 6rneklerinin
S. aureus Uzerine B. cereus’a gore daha basarili antimikrobiyal etkinligi tespit edilmis olup,
DPPH aktiviteleri bakimindan da basarili bulunmustur.

Anahtar Kelimeler: Gida kaynakli hastalik, antibakteriyel, antioksidan, Tragopogon
porrifolius, Bacillus cereus, Staphylococcus aureus.
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KANSER RiSKININ DIYET GLIiSEMIiK iINDEKSIi VE GLIiISEMIK YUKU iLE
INSULIN INDEKSI VE INSULIN YUKU iLE ILIiSKiSi
THE RELATIONSHIP BETWEEN CANCER RISK AND DIET GLYCEMIC INDEX,
GLYCEMIC LOAD, INSULIN INDEX, AND INSULIN LOAD
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Ozet

Saglikli beslenme aligkanliginin kazanilmasi ve stirdiiriilmesi kanser hastaligindan korunmada
bliyiik 6nem tasimaktadir. Diyabet, obezite ve kanser gibi bazi kronik hastaliklarda yalnizca
tiiketilen besinin hacmi degil, ayn1 zamanda diyetin bilesimi ve kalitesi de 6n plana ¢ikmaktadir.
Mikro ve makro besin ogeleri ile kanser gelisimi arasindaki olasi iligkilerin belirlenmesi
amaciyla arastirmalar yapilmistir. Diyet karbonhidratlari, bu konuda en dikkat ¢ekici besin
Ogelerinden biridir. Literatiir incelendiginde 6zellikle kolorektal, mesane, meme, endometrium,
karaciger, pankreas ve prostat kanseri tiirleri gelisimi ile diyet glisemik indeksi, glisemik yukd,
insiilin indeksi ve insiilin ylikii arasindaki farkli baglantilar dikkat cekmektedir.

Yiksek diyet glisemik indeksi, glisemik yukd, instlin indeksi ve insilin yiki serum insulininin
ve insiilin benzeri bilyiime faktdrii 1’in artmasma neden olmaktadir. Insiilin, hiicre
proliferasyonunu uyarabilmektedir ve hiicre apoptozunu inhibe edebilmektedir. Insiilin benzeri
blylme faktori 1 ise mitojenik etkiler gosterebilmekte, apoptozu inhibe edebilmekte ve gen
ekspresyonunu duzenleyebilmektedir. Bu faktorler ayrica adipoz dokudan leptin salgilanmasini
uyarabilmektedir ve leptin hiicre biiylimesi ve proliferasyonunda yer aldigindan, insiilin dolayl
olarak kanser hiicresi biiyiimesini ve proliferasyonunu tesvik edebilmektedir. Yuksek glisemik
indeks ve glisemik yik igerigine sahip diyet modelleri, glikoz metabolizmasini etkileyerek
oksidatif stresin artmasina ve hiicre proliferasyonunun uyarilmasina sebep olabilmektedir.
Buna ek olarak yiliksek glisemik indeks ve glisemik yiik icerigine sahip diyet modellerinin
obezite ve diyabet gelisme riskini artirmasi nedeniyle dolayli bir sekilde kanser gelisme riskini
de arttirabilecegi bilinmektedir.

Bu arastirmanin amaci diyet glisemik indeks ve glisemik ytiikii ile insiilin indeksi ve insiilin
yiikiiniin kanser gelisimi {izerine etkisinin ve potansiyel mekanizmalar ile yolaklar1 dikkate
alarak kanserle ilgili faktorlerin degerlendirilmesidir.

Anahtar Kelimeler: Glisemik indeks, Glisemik yiik, Insiilin indeksi, Insiilin yiikii, Kanser

Abstract

Acquiring and maintaining a healthy eating habit is of great importance in the prevention of
cancer. In some chronic diseases such as diabetes, obesity, and cancer not only the volume of
food consumed but also the composition and quality of the diet come to the fore. Studies have
been carried out to determine the relationship between micro and macro nutrients and cancer
development. Dietary carbohydrates are one of the most remarkable nutrients in this regard.
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When the literature is examined, different connections between the development of colorectal,
bladder, breast, endometrium, liver, pancreatic, prostate cancer types and dietary glycemic
index, glycemic load, insulin index, insulin load draw attention.

High dietary glycemic index, glycemic load, insulin index, insulin load causes an increase in
serum insulin and insulin-like growth factor 1. Insulin can stimulate cell proliferation and
inhibit cell apoptosis. Insulin-like growth factor 1 can exert mitogenic effects, inhibit apoptosis
and regulate gene expression. These factors can also stimulate leptin secretion from adipose
tissue, and insulin can indirectly promote cancer cell growth and proliferation, as leptin is
involved in cell growth and proliferation. Dietary models with a high glycemic index and
glycemic load content can affect glucose metabolism, causing an increase in oxidative stress
and stimulation of cell proliferation. In addition, it is known that diet models with a high
glycemic index and glycemic load content may indirectly increase the risk of developing cancer,
as they increase the risk of developing obesity and diabetes.

The aim of this study is to evaluate the effects of dietary glycemic index, glycemic load, insulin
index, insulin load on cancer development, and factors related to cancer by considering
potential mechanisms and pathways.

Keywords: Glycemic index, Glycemic load, Insulin index, Insulin load, Cancer
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THE ROLE OF CHAGA MUSHROOM IN CANCER TREATMENT
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Kanser; prognoz, tan1 ve tedavisindeki gelismelere ragmen diinya genelinde hastalikla iliskili
O0lim nedenleri arasinda ikinci sirada yer almaktadir. Yasam tarzi ve beslenme
aliskanliklarindaki olumlu degisikliklerle ve uygun besin takviyeleri yardimiyla kansere bagl
6liimlerin %30'undan fazlas1 6nlenebilmektedir. Adaptojenlerin ¢esitli hastaliklarda potansiyel
kullanimlar1 ve tedavideki etkinligi iizerine uzun yillardir arastirmalar yapilmaktadir. Chaga
mantarlar1 (Inonotus obliquus), Hymenochaetaceae familyasina ait bir tir adaptojenlerdir.
Chaga mantart; ¢ap1 10 ile 20 cm arasinda degisen, i¢i kahverengi renkte olan, distan komiire
benzeyen, diizensiz catlakli, siyah-kahverengimsi, sert, kirilgan bir mantardir. Ozellikle
Kanada, Amerika Birlesik Devletleri'nin kuzeyi, Kazakistan, Sibirya, Ukrayna, Japonya, Gliney
Kore, Cin ve Avrupa'da (cogunlukla kuzey ve dogu kesimlerinde) yetismektedir. Chaga mantari
polisakkaritler, triterpenoidler, polifenoller ve melanin gibi biyolojik olarak aktif bilesenler
icermektedir. Farkli calismalarda Chaga mantarinin; immiinomodiilator, hipolipidemik,
hipoglisemik, antioksidan ve antiviral aktivitelerinin oldugu saptanmistir. In vitro ¢caligmalarda,
Chaga mantarinin antiplatelet ve antidiyabetik ozellikler gosterdigi belirlenmistir. Hayvan
deneylerinde ise anti-inflamatuar ve antidiyabetik etkiler gostermistir. Kolit modelinde timor
nekroz faktor-o, indiiklenebilir nitrik oksit sentaz ve interlokin-1B'nin baskilanmasiyla iliskili
bulunmustur.

Son yillarda, adaptojenlerden biri olan Chaga mantarinin kolon, serviks, akciger
adenokarsinomu, karaciger, melanom, yumusak doku, prostat ve meme gibi ¢esitli kanser
tiirleri lizerine etkisine dair kapsamli inceleme sonuglar1 dikkat ¢ekmektedir. Bu aragtirmada
chaga mantar1 konusunda yapilan calismalar, kanser hastalig: ile iliskilendirilerek derlenip
gelecege yonelik kanser tedavisi ve adaptojenlerin tesiri konusunda yol gosterici olmasi
amaglanmistir.

Anahtar Kelimeler: Adaptojen, Antitiimor, Chaga mantari, Kanser tedavisi

Abstract

Despite advances in cancer prognosis, diagnosis, and treatment, it is the second leading cause
of disease-related death worldwide. More than 30% of cancer-related deaths can be prevented
with positive changes in lifestyle and dietary habits and with the help of appropriate nutritional
supplements. There have been many years of research on the potential use of adaptogens in
various diseases and their efficacy in treatment. Chaga mushrooms (Inonotus obliquus) are a
type of adaptogens belonging to the family Hymenochaetaceae. Chaga mushroom is a hard,
brittle, black-brownish mushroom with irregular cracks, 10 to 20 cm in diameter, brown inside,
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charcoal-like on the outside. It grows mainly in Canada, the northern United States, Kazakhstan,
Siberia, Ukraine, Japan, South Korea, China, and Europe (mainly in the northern and eastern
parts). Chaga mushroom contains biologically active components such as polysaccharides,
triterpenoids, polyphenols, and melanin. In different studies, it has been determined that Chaga
mushroom has immunomodulatory, hypolipidemic, hypoglycemic, antioxidant, and antiviral
activities. In vitro studies, it was determined that Chaga mushroom showed antiplatelet and
antidiabetic properties. It has shown anti-inflammatory and antidiabetic effects in animal
experiments. It was associated with suppression of tumor necrosis factor-o, inducible nitric
oxide synthase, and interleukin-1p in a chaga mushroom colitis model.

In recent years, the results of extensive studies on the effect of Chaga mushroom, one of the
adaptogens, on various cancer types such as colon, cervix, lung adenocarcinoma, liver,
melanoma, soft tissue, prostate, and breast have attracted attention. In this research, it is aimed
to compile studies on chaga mushroom associating it with cancer disease and to guide the future
on cancer treatment and the effect of adaptogens.

Keywords: Adaptogen, Antitumor, Chaga mushroom, Cancer treatment
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Beslenme okuryazarligi, “bireyin uygun beslenme kararlar1 vermek i¢in gerekli olan beslenme
bilgi ve becerilerini edindigi, isledigi ve anladig1 boyut™ olarak tanimlanmaktadir. Cogu insanin
gida etiketleri hakkindaki bilgileri kullanmakta zorluk c¢ektigine dair kanitlar artarken,
beslenme okuryazarlig1 seviyesi daha diisiik olanlarin daha fazla miicadele ettigi ve daha koti
saglik sonuglarina sahip olduklari bilinmektedir. Giinlimiizde giderek artan ev dis1 yemek
faaliyetlerinde ¢ok 6nemli bir gérevi olan ascilarin beslenme noktasindaki bilgi eksikliginin de
kisilerin saglik sorunlarina yol acabilecegi diisliniilmektedir. Bu aragtirmanin amaci,
Tirkiye’de yasayan ascilarin beslenme okuryazarliginin incelenmesidir.

Bu arastirma Kasim 2021- Subat 2022 tarihleri arasinda, Tiirkiye’deki igletmelerde as¢1 olarak
calisan, 18 yas Tlstii, 85 erkek ve 47 kadin olmak iizere toplam 132 goniillii asc1 ile
yiiriitiilmiistiir. Arastirma igin Istanbul Gelisim Universitesi Etik Kurulu'ndan Kasim 2021
tarihli, 2021-23-27 numarali etik kurul karar1 alinmistir. Anket formu katilimcilara mail veya
sosyal medya (Instagram, Whatsapp ve Linkedin) araciligi ile ulagtirllmistir. Katilimcilara
genel bilgi formu ve Beslenme Okuryazarlik Olgegi uygulanmistir. Genel bilgi formu
arastirmaci tarafindan literatiir incelemesi ile olusturulmus sorulardan (demografik bilgiler,
beslenme aligkanliklari, mesleki bilgileri gibi) olugmaktadir. Yetiskinlerde Beslenme
Okuryazarhig Olgegi Cesur ve ark. (2015) tarafindan, yetiskinlerin beslenme okuryazarligi
durumunu belirlemek icin gelistirilmistir. Verilerin istatiksel degerlendirilmesinde SPSS 24.0
kullanilmistir.

Aragtirmaya katilan as¢ilarin %64,4’i erkek, %35,6’s1 kadindir. Ascilarin %58,3°1 iiniversite,
%25,0’1 lise mezunudur. Katilimcilarin boy ortalamalar1 172+9,2 cm, kilo ortalamalar1 77+15,7
kg’dir. BKI ortalamalar1 26+4,8 kg/m*’dir ve %36,4°1 fazla kilolu, %22.0°si obezdir.
Katilimeilarin ascilik deneyimleri ise ortalama 11+9,8 yildir. Katilimeilarin 115’inin (%87,1)
sinirda beslenme okuryazarligi, 17’sinin (%12,9) yeterli beslenme okuryazarligi oldugu
belirlenmistir. Katilimcilarin egitim diizeyi ile beslenme okuryazarligi arasinda anlamli iliski
yoktur (p>0,05). Egitim diizeyi ile BKI siiflandirmasi arasinda ve cinsiyet ile beslenme
okuryazarlig1 arasinda istatiksel olarak anlamli bir iligki bulunmamistir (p>0,05). Cinsiyet ile
BKI smiflamasi arasinda anlaml iliski vardir(p<0,05).

Ascilarin ¢ogu smirda beslenme okuryazarligina sahiptir. Egitim diizeyine gore beslenme
okuryazarlig1 diizeyleri arasinda, anlamli fark bulunmamasi aggilarin egitimlerinde saglikli
beslenme ile ilgili yeterli egitimi almadiklarimi diisiindiirmektedir. As¢ilarin yarisindan fazlasi
normalden fazla kiloya sahiptir. Bu sonuglar da beslenme bilgilerinin ve saglikli beslenme
uygulamalarinin yeterli olmadigi seklinde yorumlanabilir. Sonu¢ olarak toplu beslenme
sistemlerinde, besinlerin dogru hazirlanmasi ve saklanmasinda ascilarin rolii biiyiiktiir. Bu
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nedenle ascilara verilen beslenme egitimlerinin yeterli, etkili ve siirekli olmasimin faydali
olacag diisiiniilmektedir.

Anahtar Kelimeler: Beslenme okuryazarligi, beslenme, ascilar
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Abstract

Functional foods and diet are among the favorite issues of recent years. Nowadays, the search
for sustainable and environmentally feasible alternative protein sources is highly encouraged.
The current demand for food proteins with alternative sources is facing an increasing trend.
Functional protein bars or high-protein bars were initially designed with the main purpose of
supplying nutritional deficiencies with a developing innovation in the snack market.

On the other hand, utilization of agro-industrial by-products and valorization of food industry
wastes are also profound issues with the concept of health-nutrition-environment. This work
intended to evaluate the manufacturing of protein bars made with the by-products “safflower
pulp, orange peels, banana peel, apple pulp, palm juice concentrate, and aquafaba from
chickpeas.

The functional vegan protein bar developed is the result of the valorization of agro-food
industrial wastes. Protein, one of the main components of food bar, is from Safflower pulp.
Safflower pulp is a very good source of minerals and contains vitamins such as niacin, biotin
and riboflavin. Crude protein level of safflower pulp is ranging from 25% to 40%. Another
protein source for vegans is “aquafaba” which has the quality of the egg with foaming,
emulsification, and gelling properties. Pectin which is used as a thickener is obtained from
banana peels and apple pulp. Orange peels were used for enhancing the polyphenolic properties
and palm juice concentrate was used to sweeten the bars.

As a result of centesimal composition, 41.16 % protein was determined in functional vegan
bars. These high-protein vegan bars have a 6.06 % fat, 27.17 % moisture, and 2.03 % ash
content. Textural properties, hardness, springiness, cohesiveness, gumminess, chewiness and
resilience of protein bars were also assessed.

Keywords: Waste valorization, protein bar, functional bar, vegan, protein bar
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Abstract

Clitoria ternatea or commonly known as ‘Butterfly pea’ has been used traditionally in
Ayurvedic medicine for its numerous benefits on health such as indigestion, constipation,
arthritis, skin diseases, liver and intestinal problems. Butterfly pea is also an edible flower
traditionally used as a food colorant. Nutritional analysis of butterfly pea flowers identified the
percentage of protein, fibre, carbohydrate and fat to be 0.32, 2.1, 2.2 and 2.5% respectively
while the moisture content was found to be 92.4%. Several studies investigated, identified and
isolated the bioactive compounds from C. ternatea flower. Ternatins Al, A2, B1, B2, D1 and
D2 (Fig. 3) are the six major anthocyanins present in the flowers. In addition to the
identification of various anthocyanins and flavonol glycosides, other components such as 6"-
malonylastragalin, phenylalanine, coumaroyl sucrose, tryptophan and coumaroyl glucose were
determined. It is known for its potential health benefits in which several studies have shown the
crude extract to have antidiabetic, antioxidant, antimicrobial and antiproliferative/anticancer
activities. Thus, butterfly pea flowers can be used as a natural source of antioxidants and/or a
possible supplement in food or pharmaceutical industries.

Extraction studies have been a very important step in identifying variables that influences the
extraction of phytochemicals. Conventional extraction such as the use of solvent for maceration
of samples has been the most common approach and shown to be efficient. This paper aimed
to evaluate the optimal extraction procedure for Butterfly peas flowers due to the different
ethanol: water (v/v) ratios of 100:0, 70:30, 50:50, 30:70, and 0:100. All samples were assessed
for total phenolic content (TPC), anthocyanin monomers content (TAC), antioxidant activity;
DPPH scavenging activity and CUPRAC. The highest TPC value was determined for 0:100
ethanol: water extracts as 90.02+3.97 mg TE .g samples. However, anthocyanin content was
decreased to the increase in water content from 1607.69+0.59 mg.kg* to 297.03+2.07 mg.kg™.
As the water ratio was increased CUPRAC results were increased from 484.29+0.14 mmol TE.
g1to 670.65+0.14 mmol TE. g*.
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Notwithstanding the disadvantages of conventional extraction methods, conventional extracts
did not display acute toxicity effects and are safe for consumption. Butterfly pea flower is a
promising candidate for functional food applications owing to its wide range of
pharmacotherapeutic properties as well as its safety and effectiveness. The consumption
of Butterfly pea flower extract/beverage was shown to have potential antioxidant and
antihyperglycemic effects in human subjects.

Keywords: Butterfly pea, extraciton, total phenolic content, anthocyanin, DPPH, CUPRAC.
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THE IMPORTANCE OF WINE TOURISM, WHICH IS CONSIDERED AN
UNFORGETTABLE EXPERIENCE
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ONEMI
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Abstract

Wine, which has taken place in the field of gastronomy in the historical process, has an
important place in the socio-economic and socio-cultural field as an alcoholic beverage
obtained from the grape fruit. In this context, wine tourism, which is also considered important
in the economic sphere, is emerging.

Wine production has a very ancient history. The fact that wine is a field that has survived and
continues to develop is not only in the industrial field. Recently, it has started to be considered
as a remarkable subject in the academic field. It is noteworthy that wine does not only take
place in life as a type of beverage, but also creates an area of activity.

Wine tourism has emerged as a type of tourism as a result of the movement of people for wine.
One of these fields of activity is expressed as wine tourism. Because this area is an area of
activity for both producers and consumers in the process of transforming from grapes that have
not yet turned into wine. In this context, wine tourism, which did not attract much attention in
many countries in the past, has become increasingly common. The reason for this is the increase
in people's interest in travel and wine around the world. At this point, being intertwined with
nature, examining natural products, etc. factors are also prominent. Winemaking, which also
includes cultural features, attracts people's attention with this aspect. In addition, regions with
wine tourism and many wineries are located close to the raw material. It can also be said that
wine tourism has an impact on regional development, agricultural and rural areas for areas such
as vineyards and orchards, where the wine beverage is obtained. If the factors such as the
vineyards having an aesthetically pleasing appearance, the warm climate in which they are
grown, being suitable for transportation in tourism and the presence of vineyards in an area
close to sea, sand and sun tourism are considered together, it makes an important contribution
to the general tourism movements in making wine tourism attractive possible to provide. Thus,
wine tourism includes wine tourists and wine venues. In this context, it is important to reveal
the experiences of tourists with scientific research methods.

The importance of wine tourism regions in the tourism industry, which has an important share
in the globalizing world economy, is increasing day by day. The reason for this is that it provides
many contributions with the multiplier effect. Because for the development of wine tourism,
there is a situation where the products produced in the region are sold and spread over a wide
area. In addition, not only wine is traded, but also brands and the region are traded in terms of
the development of the regional economy.

It is stated that the winemaking industry uses geographical, socioeconomic values and resources
because they operate in the region they are in, as in the tourism industry in general. From this
point of view, it can be stated that wine and tourism are fed from the same sources. Wine
tourism has emerged with the combination of elements such as viticulture, winemaking, tourism
and accommodation.
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In this direction, the subject of the research is the unforgettable holiday experiences of domestic
tourists within the scope of wine tourism and their intention to recommend these experiences.

Keywords: Tourism activities, Outdoor tourism, Alternative tourism, Wine tourism,
Sustainable tourism.

Ozet

Tarihsel siire¢ icerisinde gastronomi alaninda yer alan sarap, {iziim meyvesinden elde edilen
alkollii bir icecek olarak sosyo-ekonomik ve sosyo-kiiltirel alanda 6nemli bir yere sahiptir. Bu
baglamda ekonomik alanda da 6nemli kabul edilen sarap turizmi ortaya ¢ikmaktadir.

Sarap iiretimi ¢cok eski bir tarihe sahiptir. Sarabin varligini siirdiiren ve gelismeye devam eden
bir alan olmas1 sadece endiistriyel alanda degildir. Son zamanlarda akademik alanda dikkat
cekici bir konu olarak ele alinmaya baslanmistir. Sarabin sadece bir igecek tiirii olarak yasamda
yer almamasi, ayn1 zamanda bir aktivite alan1 olusturmasi da dikkat ¢ekicidir.

Sarap turizmi, insanlarin saraba yonelmesi sonucu bir turizm tiirli olarak ortaya ¢ikmistir. Bu
faaliyet alanlarindan biri de sarap turizmi olarak ifade edilmektedir. Ciinkii bu alan heniiz saraba
donlismemis liziimden doniisme siirecinde hem fiireticiler hem de tiiketiciler i¢in bir faaliyet
alamidir. Bu baglamda ge¢miste pek cok iilkede fazla ilgi gérmeyen sarap turizmi giderek
yayginlasmigtir. Bunun nedeni, tim diinyada insanlarin seyahat ve saraba olan ilgisinin
artmasidir. Bu noktada doga ile i¢ i¢ce olma, dogal iiriinleri inceleme vb. etkenler de 6ne
cikmaktadir. Kiiltiirel 6zellikleri de icinde barindiran sarap yapimi bu yoniiyle insanlarin
ilgisini cekmektedir. Ayrica sarap turizminin oldugu boélgeler ve bir¢ok sarap imalathanesi
hammaddeye yakin konumdadir. Sarap turizminin, sarap iceceginin elde edildigi bag, meyve
bahgesi gibi alanlar i¢in bolgesel kalkinma, tarim ve kirsal alanlarda da etkisi oldugu
sOylenebilir. Baglarin estetik bir goriiniime sahip olmasi, yetistigi iklimin 1liman olmasi,
turizmde ulasima elverisli olmasi, baglarin deniz, kum ve giines turizmine yakin bir bolgede
bulunmas1 gibi faktorler bir arada degerlendirildiginde, sarap turizminin c¢ekici hale
getirilmesinde genel turizm hareketlerine 6nemli bir katki saglamak miimkiindiir. Boylece sarap
turizmi, sarap turistlerini ve sarap mekanlarin1 kapsamaktadir. Bu baglamda turistlerin
deneyimlerinin bilimsel arastirma yontemleriyle ortaya ¢ikarilmasi 6nemlidir.

Kiiresellesen diinya ekonomisinde 6nemli bir paya sahip olan turizm endiistrisinde sarap
turizmi bolgelerinin 6nemi her gecen giin artmaktadir. Bunun nedeni ¢arpan etkisi ile birgok
katki saglamasidir. Clinkii sarap turizminin gelismesi i¢in bdlgede tiretilen tirlinlerin satildig:
ve genis bir alana yayildig1 bir durum s6z konusudur. Ayrica bolge ekonomisinin gelismesi
acisindan sadece sarap ticareti yapilmamakta, markalar ve bolge ticareti de yapilmaktadir.

Sarapeilik sektoriiniin genel olarak turizm sektoriinde oldugu gibi bulundugu bolgede faaliyet
gostermesi  nedeniyle cografi, sosyoekonomik degerleri ve kaynaklar1 kullandig
belirtilmektedir. Bu agidan bakildiginda sarap ve turizmin aynm1 kaynaklardan beslendigi ifade
edilebilir. Sarap turizmi, bagcilik, sarapgilik, turizm ve konaklama gibi unsurlarin birlesmesiyle
ortaya ¢ikmaistir.

Bu dogrultuda arastirmanin konusu, yerli turistlerin sarap turizmi kapsaminda
unutamayacaklari tatil deneyimleri ve bu deneyimleri tavsiye etme niyetleridir.

Anahtar kelimeler: Turizm faaliyetleri, A¢ik hava turizmi, Alternatif turizm, Sarap turizmi,
Sardaralebilir turizm.
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Abstract

Our life cycle is certainly contained in the Qur'an where various rules regarding the order of
life in this world and in the hereafter. Therefore, of course the Qur'an is no stranger to talking
about food. Humans need food intake to meet their essential needs and the food categories must
be halal, thayyib, and nutritious. However, sometimes humans are negligent of their behavior.
Humans tend to satisfy their appetite to eat and drink in excess. This can lead to serious side
effects on health, one of which is obesity or other chronic diseases. Obesity arises due not only
to genetic factors but also from lifestyle factors. Therefore, one way to overcome it is by going
on a diet, reducing eating food and drinks in excess. In the Qur'an, the concept of diet has
similarities with the rules for eating and drinking not excessively stated in Qs. Al-A'raf verse
31 and al-Bagarah verse 168 calls for eating halal food and staying away from haram. This
study uses qualitative research with scientific interpretation by the Ministry of Religion of the
Republic of Indonesia on dietary verses in the Qur'an. This study resulted in a diet concept,
namely paying attention to the nutritional value of food, consuming halal food and staying away
from haram food, choosing good food ingredients and fasting is recommended. As for the
application of diet in the interpretation of the Ministry of Religion of the Republic of Indonesia,
namely dividing meal times, balancing the nutritional value of food and remaining dynamic
after eating.

Keywords: Diet, Qur’anic Perspective, Scientific Interpretation
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Ozet

Toplumlar kendilerine gore 6nem atfettikleri gilinlerde bazi hazirliklar yapmaktadirlar. Bu
hazirliklarm bir kismi da mutfak icin yapilan hazirliklardir. Islam iizere yasayan toplumlar icin
kutsal bir ay olan ve 30 giin boyunca orug tutulan Ramazan ay1, Miisliimanlar agisindan 6nemli
aylardandir. Ramazan ayinda Miisliimanlar giinde iki 6&iin yemek yemektedirler. Aksam hava
kararmak iizere iken aksam ezaninin okunmasi ile birlikte yenen yemegin adi iftar iken sabah
giin agarana kadar yenmesine miisaade edilen ve sabah ezan1 okunmadan 6nce son verilmesi
gereken yemegin ismi ise sahur yemegidir. Ellerinde pratik olarak hammadde bulunmasi
amaciyla hem de Ramazan ayma 6zel meniiler iiretebilmek amaciyla halk Ramazan ayi
oncesinde bazi mutfak hazirliklar1 yapmaktadir. Calismamizda Trabzon’da Ramazan ay1
amaciyla yapilan mutfak hazirliklarinin neler oldugu, tiriinlerin hangi yontemlerle iiretildigi,
yore halki i¢in dneminin ne oldugu arastirilmaya calisilmistir. Bu amagla 2022 yili Ramazan
ay1 oncesinde Trabzon’un Arsin, Arakli, Tonya, Vakfikebir, Akcaabat ve Siirmene ilgelerinde
Ramazan oOncesi mutfak hazirligi yapan 17 kadin ile gorlismeler yapilmis ve siireg
gozlemlenmistir. Nitel arastirma yontemlerinden derinlemesine miilakat ve gézlem tekniginin
tercih edildigi bu arastirmada kadinlarin Ramazandan yaklagik 15-20 giin 6nce hazirliklara
basladiklar tespit edilmistir. Mevsim kosullarina gére kapali veya agik bir alanda yapilan bu
hazirliklarin en temel etkilerinden bir tanesinin halk arasinda kaynasmay1 saglamasi oldugu
ortaya ¢ikmistir. Her giin farkli bir hane i¢in yapilan bu hazirliklarda elde edilen ve Ramazan
boyunca iftar ve sahurda tiiketilecek olan, yemeklerde hammadde olarak kullanilacak bu
triinlerin ¢esitli ebat ve ozellikte yufka, kesme makarna, siron oldugu tespit edilmistir.
Katilimcilar yufkadan; tava, tepsi ve firin borekleri, findikli kuru yufka tatlisi, kesme
makarnadan; tatli ve makarna, sirondan ise domatesli, kiymali, yogurtlu soslar1 kullanarak
yemekler yaptiklarini belirtmislerdir.

Anahtar Kelimeler: Ramazan, Trabzon mutfagi, yufka, siron, makarna

Abstract

Societies make some preparations on important days. Preparations for the kitchen are some of
them. Ramadan, which is holy for Muslim societies and fasting for 30 days, is an important
month for Muslims. During Ramadan, Muslims eat two meals a day. In the evening, when the
weather is about to get dark and the evening Azan recited Muslims starts to eat and the name
of this event is call Iftar. Sahur meal is the name given to the meal eaten just before sunrise and
morning Azan. In order to possess practically have raw materials and at the same time to
produce special menus for Ramadan, the people make some kitchen preparations before the
month of Ramadan. In our study, it has been tried to investigate what the kitchen preparations
made for the month of Ramadan in Trabzon are, the methods by which the products are
produced, and what their importance is for the local people. For this purpose, Before the month
of Ramadan in 2022 the process was observed in Arsin, Arakli, Tonya, Vakfikebir, Akcaabat
and Slrmene districts of Trabzon interviews were held with 17 women who made kitchen
preparations before Ramadan. In this study, in which the in-depth interview and observation
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technique was preferred among the qualitative research methods, it was determined that women
started their preparations about 15-20 days before Ramadan. It has been revealed that one of
the most basic effects of these preparations, which are made in an indoor or outdoor area
according to seasonal conditions, is to provide cohesion among the people. It has been
determined that these products, which are obtained in these preparations made for a different
household every day, which will be consumed during iftar and sahur during Ramadan, and
which will be used as raw materials in meals, are phyllo, noodles and siron in various sizes and
features. Participants are made dishes from Phyllo; pan, tray and oven fritters, dried phyllo
dessert with hazelnuts, from Noodles; desserts and pasta and They also stated that they made
dishes from Siron using tomato, minced meat and yogurt sauces.

Keywords: Ramadan, Trabzon cuisine, yufka, siron, pasta
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Son yillarda gidalar1 korumak i¢in dogal antimikrobiyallerin kullanilmasina olan ilgi giderek
artmaktadir. Bitkilerin farkli kisimlarindan (gigek, sap, dal, ¢ekirdek, yaprak, kok ve meyve)
farkli yontemlerle elde edilen esansiyel yaglarin da antimikrobiyal 6zellige sahip olduklari
bildirilmektedir. Adagay1 tohumu bilesimindeki fitokimyasallar antimikrobiyal ve antioksidan
Ozellikleri saglarlar. Adagayinin endemik tiirleri esansiyel yag kaynagi olarak yetistirilen
aromatik bitkilerdir. Bu ¢alismanin amaci adacayr yagmin farkli model gida sistemlerinde
antimikrobiyal aktivitesinin belirlenmesidir. Bu baglamda ¢alisma iki asamada
gerceklestirilmistir. Ilk asamada, kontrol (besiyeri) ortaminda, Gram pozitif (Staphylococcus
aureus, Bacillus cereus) ve Gram negatif (Escherichia coli, Salmonella spp.) bakterilere karsi
adacay1 esansiyel yaginin minimum inhibisyon konsantrasyonu (MIK) belirlenmistir. Ikinci
asamada ise indikatér mikroorgnanizma olan E.coli’ye kars1 gida kosullarinda adagay1 yaginin
antimikrobiyal etkinligi test edilmistir. Antimikrobiyal aktivite lizerinde gida kosullarinin
etkisini incelemek amaci ile ikinci asamada model sistem olarak farkli pH degerlerindeki
meyveler [kizileik (pH=3.00) ve kuru kayis1 (pH=5.32)] ve et kiymas1 (pH=6.12) kullanilmstir.
Boylece hem pH’nin hem de basta protein ve yag olmak iizere c¢esitli gida bilesenlerinin
antimikrobiyal aktivitedeki rolli incelenmistir. MIK testi sonucunda adagay1 yaginin bakteriler
tizerindeki MIK dozu 3.5 pL/mL olarak belirlenmistir. Testin ikinci asamasinda da ayni doz
kullanilmis, E.coli’nin inhibisyonu zamana bagl (0, 0.08, 0.25, 0.5, 1, 3, 6 ve 24 saat) olarak
takip edilmistir. Belirlenen zaman araliklarinda 6rneklerin yayma teknigi ile PCA (Plate Count
Agar) agara ekimleri yapilmis ve 24 saat 37°C’de inkiibasyona birakilmistir. Elde edilen
sonuglara gore kizilcik meyvesinde zamanla E.coli inhibisyonu gergeklesmis ancak kuru kayisi
ve et ortaminda canli hiicre gelisimi zamanla azalmasina karsin 24. saat sonuna kadar devam
etmistir. Kayis1 ve et pH’sinin kizilciga gore nispeten yliksek olusu ve ayrica etteki protein ve
yag sebebiyle canli hiicre sayisinda azalma gerceklesmesine ragmen tam bir inhibisyon
saglanamamigtir. Et ile karsilastirilldiginda, kayisinin diisiik pH’1 da inhibisyona katkida
bulunmustur. Benzer sekilde diisiik pH, kizilcikta E.coli gelisimini 6. saat sonunda tamamen
engelleyerek adagay1 yaginin daha etkin antimikrobiyal aktivite gdstermesini saglamigtir.

Anahtar Kelimeler: adacay1 yagi, antimikrobiyal, MIK, kizilcik, kuru kayisi, et.
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Abstract

Recently, there has been an increasing interest in using natural antimicrobials to preserve food.
It is reported that essential oils obtained from different parts of plants (flower, stem, branch,
seed, leaf, root and fruit) by different methods have antimicrobial properties. Phytochemicals
in the composition of sage seeds provide antimicrobial and antioxidant properties. Endemic
species of sage are aromatic plants grown as a source of essential oil. The main purpose of this
study is to determine the antimicrobial activity of sage oil in different food systems. In this
regard, the study was performed in two stages. Firstly, the minimum inhibition concentration
(MIC) of sage oil against Gram positive (Staphylococcus aureus, Bacillus cereus) and Gram
negative (Escherichia coli, Salmonella spp.) bacteria was determined in the control medium. In
the second stage, the antimicrobial effectiveness of sage oil was tested against E.coli, an
indicator microorganism, under food conditions. In this experiment, which was implimented to
examine the effect of food conditions on antimicrobial activity, fruits [cornelian cherry
(pH=3.00) and dried apricot (pH=5.32)] and minced meat (pH=6.12) at different pH values
used as a model system. Thus, the role of both pH and various food components, especially
protein and fat, in antimicrobial activity was investigated. As a result of the MIC test, the MIC
dose of sage oil on bacteria was determined as 3.5 pL/mL. The same dose was used in the
second stage of the experiment and E.coli inhibition was followed time-dependent manner (0,
0.08, 0.25, 0.5, 1, 3, 6 and 24 hours). At the specified time intervals, the samples were sown on
PCA (Plate Count Agar) agar with the smear technique and incubated at 37°C for 24 hours.
According to the results obtained, E.coli inhibition occurred in cornelian cherry fruit over time,
but viable cell development in dried apricot and meat medium continued until the end of the
24" hour, although it decreased over time. Although the pH of apricot and meat was relatively
higher than that of cornelian cherry, and there was a decrease in the number of viable cells due
to protein and fat in the meat, complete inhibition could not be achieved. Compared to meat,
the low pH of apricot also contributed to the inhibition. Similarly, low pH prevented E.coli
growth in the cornelian cherry at the end of the 6" h, allowing sage oil to show more effective
antimicrobial activity.

Keywords: sage oil, antimicrobial, MIC, cornelian cherry, dried apricot, meat.
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Abstract

Obesity is a complex medical disorder all over the world. Obesity is defined as excessive fat
accumulation that presents health risks. Obesity or overweight is judged by a body mass index
(BMI) of 30 kg/m2 or more than 30kg. Obesity varies by age but if a person or child becomes
overweight it means that person has a greater chance to face the complex disease of obesity.
Every age of people like children, adults, women and men and adolescents face this problem.
The main factor of this problem is to intake an excess amount of calories in food and the
physical activity is zero so that person faces the complex disease which is obesity. Some
common factors which Cause this disorder such as high energy food, hormone imbalance like
leptin hormone deficiency, genetic and environmental factors, low physical activity, and poor
lifestyle. Obesity is an infestation disease that endangers medical care by developing a high-
risk rate of diabetes mellitus Type 2, Heart disease, Hypertension, increased morbidity and
mortality, sleep breathing, and in women, obesity causes infertility and cancer. So nowadays
obesity is a big challenge for the whole world because obesity is more dangerous than
malnutrition. So to overcome this disorder, people need to be aware of this disorder. Need some
modification in their lifestyle, healthy diets like intake less energy food, and increased physical
activities and exercise. But if obesity goes too severe then a person needs to consult a specialist
doctor who treats the patient properly. Prevention of obesity is difficult but if people follow
these precautions then they protect themselves and their children. The main aim of this study is
to make people aware of this disorder and overcome obesity and lead a healthy life.

Keywords: Obesity , Overweight
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Abstract

All societies in the world have their own culinary culture and diet. These diets are shaped
according to the cultural, geographical, ecological structure and historical process (Arli, 1982).
During this shaping period, different cultures influence each other. For instance, the cultural
proximity of Turks and Iranians reflected in today's Turkish cuisine. Although over the
centuries the official language of these countries has been totally different, countless cultural
commonalities have inevitably led them to linguistic exchanges. The relations of these two
neighboring countries started with their conversion to Islam. During this period, the Turks
flocked to the west from Central Asia and encountered the Iranians. This confrontation deeply
affected both cultures. On the other hand, the Turkish language adopted and localized many
Persian words, causing the words used today to form. Accordingly, the study reported in this
paper tends to investigate the present status of Turkish—Persian Linguistic Interaction in modern
Turkish cuisine by considering the historical contact of two nations. Following this, Persian
words in the cookery books and recipes have been collected and categorized with mentioning
their origins. The cultural and historical factors that influenced the transfer of these words into
the Turkish language has been thoroughly assessed.

Keywords: Turkish cuisine, Turkish language, Persian language, Linguistic interaction
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ELIMINATION DIET IN AUTOIMMUNE DISEASES
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Ozet

Besinlerde bulunan bazi bilesenler pro- ya da anti-inflamatuvar 6zellikleri ile bireylerde
inflamatuvar reaksiyonlar Gzerinde etkili olabilmektedir. Bu noktada potansiyel antijenler
olarak da gorilebilen besinlerin, bireyde immun reaksiyon gelismesine yol agmasi ve bu
durumun sik tekrarlanmasi halinde bu immun reaksiyon kronik inflamatuvar hastaliklara yol
acabilmektedir. Bu grup igerisinde degerlendirilen otoimmun hastaliklar, viicudun normal
dokularini diisman olarak gorerek anormal tepki vermesi sonucunda olusan bir dizi hastalik
grubunun genel adidir. Otoimmun hastaliklarda farmasotik tedaviler hastalik kontroliinii 6Gnemli
Ol¢iide iyilestirse de, ilaglarin yan etkileri ve yiikksek maliyeti kullanimlarini
sinirlandirmaktadir. Bu nedenle, degistirilebilir bir faktér olarak beslenme, gozlemsel ve
deneysel ¢aligmalardan elde edilen bulgulara dayanarak dikkat cekmektedir.

Otoimmiin hastalig1 bulunan bireylerde kisiden kisiye gore degisebilen besin hassasiyetleri
gorilebilmektedir. Hassasiyet olusturan besinlerin tespiti ve semptomlarin ortadan kaldirilmasi
i¢cin uygulanan eliminasyon diyeti, olumsuz bir gida reaksiyonuna neden olduguna inanilan bir
giday1 veya gida grubunu ¢ikaran bir beslenme plani olarak agiklanabilmektedir. Eliminasyon
diyetinin amaci, olumsuz reaksiyona neden olan bir giday1 gecici olarak uzaklastirarak
gastrointestinal ekosistemin onarilmast ve sonrasinda immiinoglobulin E (IgE) dis1 gida
intoleranslari i¢in elimine edilen gidanin ilerleyen zamanlarda yavas yavas diyete dahil edilmesi
olarak bildirilmektedir. Eliminasyon diyeti, planlama, kaginma, yeniden dahil etme ve uzun
vadeli diyet planlama asamasi olmak iizere dort asamadan olusmaktadir. Planlama asamasinda
kapsamli bir hasta dykiisii almak ¢ok dnemliyken, kaginma asamasinda ise bireye 6zgii olarak
farkli yogunluklarda eliminasyon diyeti uygulanmaktadir. Diisiik yogunluklu eliminasyon
diyetinde tek bir besin veya besin grubu elimine edilirken, orta yogunluklu eliminasyon
diyetinde birden fazla besin veya besin grubu eclimine edilmekte, yiiksek yogunluklu
eliminasyon diyetinde ise yalnizca belirli bir listedeki yiyecekler tiiketilebilmektedir. Bununla
birlikte temel gidalarin elimine edildigi durumlarda, o gidaya alternatifler bulunmasi
gerekmektedir. Gereken durumlarda ise vitamin ve/veya mineral takviyeleri yapilmasi uygun
gortilmektedir. Eliminasyon diyetinin ilk ii¢ asamasi tamamlandiktan sonra uzun vadeli bir
diyet planlanmasi uygun goriilmektedir. Yeniden dahil etme asamasindaki sonuglara
dayanarak, diyetin nasil degistirilecegi planlanabilmektedir. Boylece semptomlar biiyiik 6l¢iide
Onlenebilmektedir. Eliminasyon diyetleri, bir saglik uzmaninin gézetimi altinda yapildiginda
genellikle giivenli olsa da, potansiyel risklerinin de oldugu kabul edilmektedir.

Anahtar Kelimeler: inflamasyon, Otoimmun Hastaliklar, Eliminasyon Diyeti

Abstract

Due to their pro or anti-inflammatory properties, certain components in foods can have an effect
on inflammatory reactions in individuals. At this juncture, foods, which also can be considered
as potential antigens, cause an immune reaction in the individual, and in case of the frequent
repetition of this situation, the mentioned immune reaction may lead to chronic inflammatory
diseases. Autoimmune diseases, classified under this group, are the general name given to a
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series of diseases that occur as a result of the abnormal response of the body by perceiving
normal tissues as enemies. Even though pharmaceutical treatments significantly improve
disease control in autoimmune diseases, the side effects and high cost of drugs limit their use.
Therefore, as a modifiable factor, nutrition draws attention based on findings obtained from
observational and experimental studies.

People with autoimmune diseases may have food sensitivities that vary from person to person.
Applied to detect sensitizing foods and eliminate symptoms, an elimination diet can be
described as a nutrition plan that removes a food or food group that is believed to cause an
adverse food reaction. The aim of the elimination diet is restoring the gastrointestinal ecosystem
by temporarily removing a type of food that causes an adverse reaction, and then gradually
incorporating the eliminated food into the diet for non-immunoglobulin E (IgE) food
intolerances. The elimination diet consists of four phases, namely planning, avoidance,
reintroduction, and long-term diet planning. Obtaining a comprehensive patient history is
critical during the planning phase and a customized elimination diet is applied at various
intensities during the avoidance phase. A low-intensity diet consists of the elimination of a
single food or food group, and a medium-intensity elimination diet involves the elimination of
multiple foods or food groups, while a high-intensity elimination diet offers only a certain list
of foods for consumption. In addition, in cases where basic foods are eliminated, alternatives
to that relevant food should be found. Taking vitamin and/or mineral supplements is considered
appropriate if required. Following the completion of the first three phases of the elimination
diet, a long-term diet should be planned. Based on the results in the reintroduction phase,
modifications to the diet can be planned. This way, symptoms can be avoided to a great extent.
Elimination diets are generally safe when done under the supervision of a healthcare
professional, however, it is also acknowledged that there are potential risks.

Keywords: Inflammation, Autoimmune Diseases, Elimination Diet
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Abstract

Gastronomy is a multidisciplinary field that comprises food, tourism; service industry and
culinary. It is also related to social science such as attitudes and preferences and demographic
changes. Within the rising interest of humans in healthy life; the consumption of food has also
tended to more healthy food. Gastronomy is one of the food industry-dependent sectors due to
food items and beverages being the main components of it. The gastronomy perspective has
also changed to a healthier menu which contains fresh, nutritionally rich and more beneficiary
food items as a result of consumers' tendency. Similar to health tourism; several trends have to
be used in gastronomy over the world. In this review, the potential of the relation between
gastronomy and human well-being will be investigated globally. Due to the consumer’s
perspective differs from one person to another depending on demographical factors such as
geographical conditions and socio-economic situations; the potential improvements in gastro-
health related activities will be investigated separately in developing and developed countries.
The alternative healthy menu, gastronomy tourism and other informing activities will be useful
for consumers regardless the age and gender. As a result of globalization; consumers tend to be
ready to eat food items with maximum benefits. All these potential benefits of health-focused
gastronomy application will require a financial source. From crop to able, transportation,
storage or all processing steps cost a huge amount of budget in food processing plants and
gastronomy field. While health-focused gastronomy will be more expensive than traditional
processing methods, the total benefits to humans and the potential to contribute to the
sustainability of gastronomy could cover this expense. This potential relationship between
gastronomy and human health will lead to the production of alternative novel food products
that can be consumed anywhere and anytime. In addition to human-wellbeing impacts, the
socio-economic effect and other expected impacts such as technology and logistic. The
highlighted main findings of this review could beneficiary to the stakeholders and decision-
makers who work in gastronomy and public health fields.

Keywords: gastronomy, future perspective, food technology, human well-being
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Abstract

Withing the increasing world population, the need for protein sources has also risen over the
last year globally. Climate change and environmental pollution have a threat to the
sustainability of production and processing of both plant-based and animal-based food
products. As a result of globalization; processed food products have taken attention in contrast
to traditional fresh consumption. A wide range of waste and by-products are generated during
the processing of food items depending on the type of food and processing methods. For
example, the filleting and shaping of raw materials cause a huge amount of by-products and
waste generation. It’s known that approximately 1 in 3 food products are wasted annually over
the world. Therefore, utilization of these by-products and waste in the new food products
production accepted as an economic and environmentally friendly approach recently. Value-
added products mainly contain any waste or by-products of food and other ingredients, then
formed as a new food product. Value-added products are one of the main elements for the
sustainability of food and food-related industries. With a better understanding of natural
sources' importance and protein-based food items in human life; some of the popular brands
have started to produce recycled products in different sectors such as electronics and textile.
The same trends are named as value-added products in the food and food-related industry.
Gastronomy is one of the food industry-dependent sectors. Therefore value-added products
have begun to use in gastronomy. However, the lack of knowledge about the potential risks for
waste and by-product in new food products cause some hygiene and therefore health problems
in the public. To prevent these risks, the potential risks will be evaluated during all the processes
from the collection of the waste to the storage of new food products.In addition to quality
control, the consumption preference of consumers is also a key element for the usage of value-
added products in gastronomy. While some conscious consumers tend to consume these eco-
friendly products, some parts of the public reject consuming value-added products.In this
review, the consumer’s attitudes about reason result in the consumption of value-added
products. The risks and benefits of this approach will also be evaluated in some specific food
industries such as seafood and poultry. The findings could be beneficiary to a wide range of
researchers and producers who work in food, gastronomy, environmental engineering and
social sciences.

Keywords: value-added products, gastronomy, sustainability, consumer preference
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Abstract

Kurut that is also known as Kes is a fermented dried dairy product widely known in different
regions of Anatolia and also in Central Asia. In Turkey Kurut is mostly known as the food of
nomadic people or people who grew up with this culture. It is produced for its high-protein
nature in seasons when milk is abundant. In fact, because it is a traditional dairy product, its
production varies regionally. Regional differences observed in both raw material selection and
also in processing stages as salting, shaping and drying. Generally, raw material of Kurut is
yogurt that is concentrated to strained yogurt prior to drying or buttermilk obtained from Yayik
butter production. Buttermilk use requires an additional heat treatment for precipitation before
drying. Traditionally Kurut is sun-dried in generally known drying seasons of August to
September. Drying of yogurt supplies many opportunities in use such as shelf-life extension,
ease in handling and storage, no need for refrigeration, reconstitution with water and use as
yogurt or as soup, or use together with dishes in powder form with grating etc. Today Kurut is
still produced with traditional methods but requires industrialization due to defined benefits
also.

Keywords: Kurut, kes, yogurt, dried dairy product, traditional dairy product, sun-
drying.
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Abstract

Chia (Salvia hispanica L.) is a popular seed with various health benefits. Being a rich source of
dietary fiber and omega-3 fatty acids resulted in recognizing chia as a superfood. Chia and chia
based foods exist in functional food category. Its physically functional property depends on its
fat-binding and gel-forming capacity. Chia seeds has high water absorption and when contact
with water exist in the environment the seeds swell and polysaccharides exudate as mucilage in
attached state to the seed. In food or pharmaceutical applications, chia can be used as a whole
seed, chia flour, or mucilage layer obtained from the seed. Mucilage formed requires additional
extraction and drying procedures for separating from the seed. Chia mucilage act as a stabilizer
and possesses functions of water absorption, fat replacement and improvement in viscosity and
texture of foods. The limited use of chia seed covers drinks, bread or baked foods, yogurt-based
breakfast alternatives and smoothies. Chia mucilage suits well with high-fat dairy products as
yogurt and ice-cream by acting as an emulsifier. In 1% and 2% concentrations of chia mucilage
use resulted in increase of overrun, decrease in melting rate in ice cream. Similarly, use of chia
mucilage in yogurt formulations especially in low-fat systems favor textural characteristics of
yogurt as increased firmness and reduced syneresis together with improvement in sensory
characteristics and probiotic viability.

Keywords: Chia, Salvia hispanica L., seed, mucilage, dairy, yogurt, ice-cream.

Abstract Book 100 www.gastrodiet.org



GANUD - 3 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETIC
May 6-8, 2022
Istanbul Gedik University, Istanbul, Turkey
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Abstract

Food preferences of the consumers are an important indicator for agricultural production,
especially when it comes to finding new markets. Obviously, these preferences are modified in
the long run. However, due to geographical, climatic, cultural and other conditions these
changes will not proceed diametrically. But, undoubtedly, the consumption of various food
products is changing in each country because of the opening up of borders, as in case of
countries that joined the European Union, or due to more nutritional awareness of the
consumers [Malysa-Kaleta, A. 2003]. For example, in Poland after 1990, there was an increase
in the diversity of food consumption [Grzelak, A., & Gatgzka, M., 2013] whereas research in
the Mediterranean countries indicates a gradual resignation from traditional food in this region
[Balanza, R. et al, 2007]. This presentation attempts to analyze the total changes in consumer
food preferences in European countries between 2005 and 2020. To avoid listing individual
product groups, one approach applied to this issue may be to compare structural profiles in two
extreme time periods for each country and to build a synthetic rate that will definitely determine
the value of these changes. Thus, the aim of the study is to rank the European countries
according to the value of changes in consumption of different group of food products in
European countries between 2005 and 2020 and to divide countries into groups according to
similar level of changes in food consumption over the years. The study used data in kg per
capita on the consumed products in each country. The data came from the United Nations Food
and Agriculture Organization (FAO) [www.fao.org].

Keywords: dissimilarity of structures, synthetic rate, ranking, multidimensional data analysis,
grade data analysis.
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Abstract

Background: Wasting is a condition of acute malnutrition in children under five, this is
indicated by the under-five weight is not proportional to the height or the z-score <-2 SD (
standard deviation ). The prevalence of wasting and severely wasting in indonesia based on the
results of the 2018 Riskesdas reached 10,2% and 7.1% in 2021, This is still a nutrtional problem
in indonesia because it has not reached the 2020-2024 RPJMN target of 4%. This study aims to
see the relationship between macronutrient intake and the incidence of wasting in toddlers aged
0-59 months in North Polombangkeng sub-district, Takalar district in 2022.

Methods: The type of research used is quantitative with a cross sectional study design. The
population in this study were toddlers aged 0-59 months in the north polombangkeng sub-
district with a total sample of 146 toddlers. The sampling technique used is probability
sampling. The analysis used is the chi-square test .

Results: Based on the results of the chi-square test, it shows that there is a relationship between
energy intake and the incidence of wasting with a p value of 0.000 (<0.05), there is a
relationship between carbohydrate intake and the incidence of wasting with a p value of 0.000
(<0.05).), there is a relationship between protein intake and the incidence of wasting with a p
value of 0.000 (<0.05) and there is a relationship between fat intake and the incidence of wasting
with a p value of 0.010 (<0.05).

Conclusion: The problem of wasting in children under five can be prevented and overcome
through the fulfillment of nutritional intake of food for children under five, besides that it can
also be done by intervening with the provision of additional food.

Keywords: Wasting, Intake of Macro Nutrients, Wasting.

Abstract Book 102 www.gastrodiet.org



GANUD - 3 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETIC
May 6-8, 2022
Istanbul Gedik University, Istanbul, Turkey

ANALYSIS OF THE EFFECT OF DIABETES AND BMI ON HEPATITIS B AND C
Dr. BOUHARATI Khaoula*?*
!Depatment of Epidemiology, Faculty of Medicine, Constantine University, Algeria
2|_aboratory of Health and Environment, UFAS Setif1 University, Setif, Algeria
Dr. BOUHARATI Imene®*
3Laboratory of Intelligent Systems, UFAS Setifl University, Setif, Algeria
*Faculty of Medicine, Paris Sorbonne University, France
Pr. GUENIFI Wahiba®
SFaculty of Medicine, Setif University Hospital, UFAS Setifl University, Setif, Algeria
Pr. LAOUAMRI Slimane®
SFaculty of Medicine, Setif University Hospital, UFAS Setifl University, Setif, Algeria
Abstract

Background. The risk factors that promote hepatitis B and C are multiple. This study analyzes
the effect of diabetes and body mass index on subjects diagnosed at the Setif hospital in Algeria.
Since other factors are ignored in this study, the data analyzed are considered uncertain. The
principles of fuzzy logic are applied in this analysis.

Method. The study concerns 60 patients diagnosed at our service. The risk factors are
considered imprecise and therefore fuzzy. A fuzzy inference system is applied in this study.
The data is fuzzyfied and a rule base is established.

Results. As the principles of fuzzy logic deal with the uncertain, this allowed us to take care of
this imprecision and complexity. The established rule base maps the inputs, which are the
diabets and BMI, to hepatitis as the output variable.

Conclusion. Several factors promote hepatitis B and C. The physiological system differs from
one individual to another. Also, the weight of each factor is ignored. Given this complexity, the
principles of fuzzy logic proposed are adequate. Once the system has been completed, it allows
the random introduction of values expressed by diabetes and BMI at the input to automatically
read the result at the output. This tool can be considered as a prevention system in the
appearance and even the aggravation of this disease.

Keywords: Hepatitis B and C, Risk factors, Diabetes, BMI, Fuzzy logic;
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Abstract

Mudhir is a form of dried and acidified dairy product that is frozen to curd and stewed. Its use
is widespread in Jordan, Palestine, and northern Saudi Arabia, especially by the Bedouins. This
study talks about the manufacture of Al- Mudhir (a traditional Saudi dairy food) from goat's
milk and the Al- Mudbhir fortified with peanuts at a rate of 5 and 10%, respectively, and then
studying the composition of the product using an electron microscope and a FTIR device to
know the effect of adding peanut protein to Al- Mudhir protein (casein). The practical side of
the study dealt with the preparation of three samples of Al-Mudhir enriched with roasted
peanuts pasted by 5 and 10%, respectively, and not fortified with peanuts pasted, and through
a questionnaire conducted by panelists. After tasting the samples, it was found that the mixture
enriched with peanuts pasted at 5% and 10% achieved a high degree of acceptance. The study
dealt with the composition of the fortified mudhir by means of the FTIR to know the effect of
adding peanut protein to the fortified mudhir, where it was found that there is a clear effect of
adding peanuts by 5 and 10% compared to the samples before the addition. Electron microscope
images showed a clear contrast between the fortified mudhir and the non-fortified one.

Keywords: Mudhir, peanut, fortification, FTIR, SIM
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Invitro ANTICANCER ACTIVITY OF CARBON NANOPARTICLES PRODUCED
VIA A BIOSOOT USING FEW AQUATIC PLANTS WITH ITS
CHARACTERIZARION AND ANTIBACTERIAL ACTIVITY

Ms. K. SindhuPriya
Research Scholar, Department of Biotechnology, School of Life Science,
Vels Institute of Science, Technology and Advanced Studies (VISTAS),
Pallavaram Chennai-117 , Tamil nadu , India
Abstract

Recently, development of reliable experimental protocols for synthesis of metal nanoparticles
with desired morphologies and sizes has become a major focus of researchers. Green synthesis
of metal nanoparticles using plants has emerged as a nontoxic and ecofriendly method for
synthesis of metal nanoparticles. In this study characterization of stable carbon nanoparticles
were done by using biosoot sample ofNelumbonucifera, Pistiastratiotes and
eichhorniacreassipes leaves . In this study, the biosoot of leaveswas studied for its particle
characterization. The soot formed by burning of the leaves of leaves were studied using
Dynamic Light Scattering (DLS) measurement of the particles to learn the size, Fourier
Transform Infra-Red (FTIR) spectrum to learn the presence of associated organic compounds
and X-ray Diffraction (XRD) of particles were studied. GC-MS analysis revealed that the leaf
extract ofLeaves,contains active chemical constituents . These bioactive principles are found to
be responsible for bioreduction during the formation of carbon nanoparticles. The preparation
of nano-structured carbon particles using leaves, thus it provides an environmental friendly
option, as compared to currently available chemical and physical methods. The results of the
study will be discussed in detail.

Keywords: Biosoot , Carbon nanoparticles XRD, EDX,FT-IR, GC-MS analysis,
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CURCUMIN MAY BE A PROMISING ANTI-AGING SUPPLEMENTATION:
STUDIES ON AN ACCELERATED SENESCENCE MODEL OF RAT
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Abstract

Among several putative anti-aging therapies, calorie restriction (CR) is a powerful intervention
for delaying the aging process and may prolong life span. Curcumin (1,6-heptadiene-3,5-dione-
1,7-bis (4-hydroxy-3-methoxyphenyl) derived from Curcuma longa, is a potent natural
compound with a wide range of health benefits. Recent research has shown that it also acts as
a calorie restriction mimetic (CRM). This study aimed to determine the CRM effect of curcumin
in an accelerated senescence rat model. Curcumin (200 mg/kg b.w., orally) was given for four
weeks with D-gal (300 mg/kg b.w., subcutaneously) to evaluate if it may protect against D-gal-
induced accelerated aging and oxidative stress. When comparing D-gal-induced rats to
curcumin-treated rats, we found a significant increase in plasma protein carbonyl (PCO),
malonaldehyde (MDA), and Advanced Oxidation Protein Products (AOPP), as well as
concurrent decreases in antioxidant indices like the ferric reducing ability of plasma (FRAP),
GSH, superoxide dismutase (SOD), and Catalase. Curcumin supplementation improved the
levels of ROS, PCO, MDA, and AOPP in erythrocytes and plasma, protecting them from D-
gal-induced alterations. Curcumin thus protects against oxidative stress caused by D-gal-
induced aging via a mechanism similar to CR. The CRM action of curcumin could explain some
of its health benefits.

Keywords: Aging, curcumin, Caloric Restriction Mimetics, oxidative stress.
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THE INFLUENCE OF THERMAL RADIATION AND CHEMICAL REACTION ON
MHD MICROPOLAR FLUID IN THE PRESENCE OF HEAT GENERATION/
ABSORPTION

Dr. Binyam Zigta
Wachemo University, College of Natural and Computational Science,
Department of Mathematics, ETHIOPIA
Abstract

Numerical and theoretical analysis of mixed convection flow of MHD micropolar fluid with
stretching capillary in the presence of thermal radiation, chemical reaction, viscous dissipation
and heat generation/ absorption have been studied. The governing non linear partial differential
equations of momentum, angular velocity, energy and concentration are converted into ordinary
differential equations using similarity transformations which can be solved numerically. The
dimensionless governing equations are solved by using Runge Kutta fourth fifth order along
with shooting method. The effect of physical parameters viz., micropolar parameter,
unsteadiness parameter, thermal buoyancy parameter, concentration buoyancy parameter,
Hartmann number, spin gradient viscosity parameter, microinertial density parameter, thermal
radiation parameter, Prandtl number, Eckert number, heat generation or absorption parameter,
Schmidt number and chemical reaction parameter on flow variables viz., velocity of micropolar
fluid, microrotation, temperature and concentration has been analyzed and discussed
graphically. MATLAB code is used to analyze numerical and theoretical facts. From the
simulation study it can be concluded that an increment of micropolar parameter, Hartmann
number, unsteadiness parameter, thermal and concentration buoyancy parameter results in
decrement of velocity flow of micropolar fluid; microrotation of micropolar fluid decreases
with an increment of micropolar parameter, unsteadiness parameter, microinertial density
parameter and spin gradient viscosity parameter; temperature profile of micropolar fluid
decreases with an increment of thermal radiation parameter, Prandtl number, micropolar
parameter, unsteadiness parameter, heat absorption and viscous dissipation parameter;
concentration of micropolar fluid decreases as unsteadiness parameter, Schmidt number and
chemical reaction parameter increases. Furthermore, computational values of local skin friction
coefficient, local wall coupled coefficient, local Nusselt number and local Sherwood number
for different values of parameters have been investigated.

Keywords: Thermal radiation, chemical reaction, viscous dissipation, heat absorption/
generation, similarity transformation.
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Abstract

Indonesia is a country with a muslim majority population, even though it is still the largest in
the world today. Indonesia has the opportunity to become a producer and center for halal
products in the international market. To achieve this goal, the Government of Indonesia through
the National Committee for Sharia Economics and Finance (KNEKS) has prepared the best
programs to create the best formula, namely the Indonesian Sharia Economic Masterplan
(MEKSI. The program has several focuses on the development of the Islamic economy in
Indonesia, one of which is the Development of the Halal Product Industry.The method in this
research is a descriptive analysis in the form of library research using a qualitative research
approach.In this study, used secondary data obtained from regulations , previous research
studies, and other literature with similar research topics. This research will explain the
development of the halal industry in Indonesia, especially the Halal Media and Recreation
Industry. The results of this research can determine the characteristics of media and recreation
that are halal and in accordance with sharia rules. With the background of the Indonesian
population, which is predominantly Muslim, this study also concludes that the Indonesian
people really need halal media and recreation as part of their activities.

Keywords: Media, Recreation, Halal Industry
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POTENTIAL OF HALAL TOURISM CENTRAL JAVA, INDONESIAIN THE ERA
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Abstract

Central Java Indonesia urges that to realize Central Java as a center of culture and a world- class
tourist destination. Thus, the Central Java government through the tourism and culture
department supports the potential for West Java's jargon in terms of tourism. From this
background regarding the formulation of the opportunities and challenges of halal tourism in
the West Java Province of Indonesia in the Industrial Revolution Era 4.0, it can be concluded
that the potential for halal tourism in Central Java in the Industrial Revolution 4.0 Era includes
Business Tourism Villages, Religious Tourism, and Tourism Creative Industry. While the
challenges faced include the location of certain areas that are not yet possible to become a halal
tourist destination, then the problem of transportation is also still minimal, but the consumer
problem has entered the halal tourism sector, while the hotel is still limited in existence. The
Central Java government in this case continues to strive to encourage this existence from
transportation, hospitals, hotels, and the creative industry to a better direction.

Keywords; Halal Tourism, Central Java, Industrial Revolution Era 4.0
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Abstract

This study tries to examine Developing Digitalization of Islamic Finance Through the
Ecosystem. The method in this research is descriptive analysis in the form of library research
using a qualitative research approach. In this study, secondary data obtained from previous
research studies, and other literature with similar research topics were used. The results of this
study show that the growth of the sharia industry is much faster in a digitized ecosystem. The
ecosystem involves many stakeholders including mosques, Islamic boarding schools, Islamic
education, Islamic financial institutions, halal industry, micro, small and medium enterprises,
halal certification, fintech, capital markets and e-commerce. The urgency factors for
digitalization include the post-pandemic era, increasingly vulnerable economic conditions, the
urgent need for efficiency and adjusting the sharia lifestyle. The challenges faced to achieve a
successful digital transformation are unequal technology, information and communication
infrastructure, very limited capabilities and digital use of business actors and slow internet
connection speeds.

Keywords: sharia industry, challenges, digitalization of finance.
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TASK FORCE TRAINING ACTIVITIES OF THE MEMBERS UKK KSR PMI IAIN
PEKALONGAN IN 2022
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Abstract

Task force training is a form of training carried out by the Abdimas Division in order to improve
the skills of UKK KSR PMI Unit IAIN Pekalongan members. This training is devoted to young
members who incidentally have never done a task force. Therefore, task force training is the
first step or introduction for young members to be able to understand common cases that occur
when carrying out a medical duty task force. In addition, the task force training also has another
goal, namely to increase preparedness, confidence, and knowledge for members of UKK KSR
PMI unit IAIN Pekalongan. This training was held on February 13, 2022, which took place in
the building of the Faculty of Economics and Islamic Business, Pekalongan State Islamic
Institute. The reason for holding this activity is that even during a pandemic, such as now,
natural disasters or cases of medical emergencies still occur, for example the case of disaster
emergency response flooding in Pekalongan City where refugees need medical emergency
treatment. Therefore, it is very important to carry out this task force training even during a
pandemic like now. The output or result of this activity is that members can understand the
handling of medical cases that commonly occur during the task force, increase the confidence
of members during the task force, introduce cases that commonly occur during the task force,
and train the preparedness of the task force members, especially young members.

Keywords: training, task force, Indonesian red cross

Abstract Book 111 www.gastrodiet.org



GANUD - 3 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETIC
May 6-8, 2022
Istanbul Gedik University, Istanbul, Turkey

A REVIEW ON NUTRACEUTICALS : CATEGORIES AND POTENTIAL HEALTH
BENEFITS
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Abstract

Nutraceuticals term is the combination of nutrients and pharmaceutical coined by Stephen
DeFelice in 1989. Consumers are more aware towards their health and like to include food
supplements in their diet to improve health instead of drugs that are having various deteriorating
effects on health. Nutraceuticals are food or food part with potential health benefits,
maintaining the normal physiological functions that maintain the health of human being.
Nutraceuticals having nutritional and medicinal benefits are classified into dietary fibre,
prebiotics, probiotics, polyunsaturated fatty acids, antioxidants and other different types of
herbal natural foods. Nutraceuticals linked with the prevention or reduced progression of many
chronic diseases, such as cardiovascular disease, delay ageing, cancer, osteoporosis, arthritis,
diabetes, cholesterol and degenerative diseases like Alzheimer. The benefits of these products
due to presence of various bioactive constituents leads to the new era of medicine and health.
This review article highlights the introduction about nutraceuticals with its classification and
use in various disease ailments.

Keywords: Nutraceuticals, prebiotics, probiotics, antioxidants, dietary fibre.
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Abstract

The food industry is one of the energy-intensive industries, while heat is one of the forms of
energy widely used in food processing for drying, cooking, frying, sterilization, pasteurisation,
etc. In domestic cooking, 20% of heat is spent in bringing food to boiling temperature, a large
amount of heat is wasted from the fire to the environment, in the form of steam and as
convection losses from cooking vessels. Covering the sides of the vessel with heat storage
material will initially insulate it and then store the heat which could have been wasted. This can
considerably reduce the heat losses, but can only be achieved by properly estimating the amount
of energy available to be stored. This study determined the amount of energy available during
the use of conventional cooking pots. Water heating and cooling tests were carried using
stainless-steel and aluminium pots. With a stainless-steel pot, the temperature of water was
around 100 °C after 210 secs, while the walls of the pot attained a maximum temperature of
289 °C after 210 secs. In the aluminium pot, the water temperature was above 100 °C after 500
secs, while the temperature of the pot walls rose to a maximum value of 220.8 °C after 840 secs.
It was observed that 200-300 kJ of heat was gained by walls of the pots in less than 200 secs,
which is suitable for storage.
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EDUCATION FOR HEALTHY LATRINE IN KAMPALA HAMLETS,
LIMAPOCCOE VILLAGE, MAROS REGENCY
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Negeri Alauddin Makassar, Indonesia

Backgrounds: Permanent healthy latrines are latrines that already use a goose-neck
construction and are located inside the house. In 2020, 72.3% of Indonesian families have used
permanent healthy latrines. The remaining 18.5% use semi-permanent healthy latrines and
9.2% use sharing/communal latrines.

Method: This research uses quantitative research with purposive sampling technique. This
study uses quasi-experimental designs with a one-group pretest-posttest. The research
population is the population living in Kampala Hamlets, Limapoccoe Village. Respondents in
this study amounted to 30 respondents. The variables seen in this study are Knowledge and
Attitudes Regarding the Healthy Latrine. This research was conducted in December 2021. Data
processing was carried out in a descriptive analytic manner with the Wilcoxon test.

Results: The results of the research conducted on the level of community knowledge in the
Kampala hamlet regarding healthy latrine there was a significant difference (p value 0.00) in
the knowledge, attitudes and actions of the community before and after the counseling was
carried out.

Conclusion: It is necessary to have an integrated counseling program carried out by the
puskesmas, posyandu cadres, and Kampala village government so that there is an increase in
knowledge, attitudes and actions of healthy latrine.

Keywords: Healthy latrine, Education, Kampala Hamlet
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ENVIRONMENTAL IMPACT OF MARGINES ON WADI WATERS R'DOM:
PHYSICO-CHEMICAL CHARACTERIZATION - SEDIMENTOLOGICAL
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Abstract

The olive industry occupies an important place in Morocco, However, many difficulties are
associated with this activity, come mainly from solid waste called pomace, and liquid called
vegetation water or margine (Boukir et al.2018).

These liquid wastes, are complex mixtures of blackish brown color. Consisting of 83 to 96%
water, sugar, nitrogenous substances, organic acids, polyphenols, polyalcohols, pectins,
mucilages, tannins and inorganic substances (Zghari et al.2018), having a significant negative
impact on the environment, due to their high phytotoxicity against soil microorganisms and
aquatic life (EImekawy et al., 2014). Thus, they are hardly biodegradable and inhibit biological
activity (Balaid et al., 2002).

The margines do not usually undergo any pre-treatment and are often dumped in nature, (Filidei
et al, 2003). The result is a negative impact on the environment, which translates (Camurati et
al., 1984) into soil clogging, pollution of surface and groundwater and the release of bad odors.

In order to evaluate the impact of margines discharges on the environment in the province of
Sidi Kacem (Morocco), a comparative analysis will be carried out for 4 stations along Oeud
R'Dom. Based on physico-chemical analyses namely; conductivity, salinity, biological oxygen
demand (BOD5), chemical oxygen demand (COD), dissolved sediment rate (TDS) and
suspended solids (SS). Sedimentological analyses in terms of organic matter and suspended
matter. And analysis of heavy metals (polyphenols, Zn, Cu, Mn, Pb, Cd, HQ).

Samples will be taken periodically in 2022-2023, during 3 periods: before, during and after the
crushing period in order to identify the degree of impact of the margines on the environment.

Key words: Pollution, Margins, Oued R'Dom, Impact
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Abstract

Honey is widely used as medicine and as a nutritional source. The anti-oxidant nature of honey
favours its utility in nutraceuticals. Honey is also widely used as a medicine in Indian System
of Medical System such as Siddha and Ayurveda. However, the quality of honey is a concern
as microorganisms are found to affect the health of the consumers as well as the quality and
shelf life. Thus, the knowledge on the presence of fungi and its species diversity is necessary.
Though, there are reports related to the presence of bacteria and yeasts, the same related to the
presence of fungi is scarce. Hence the present study is conducted. Altogether, 33 honey samples
were procured from the markets of Chennai, India. The samples were serially diluted to 102
and 1 ml of the diluted sample was plated with Potato Dextrose Agar and the plates were
maintained in triplicates. A total of 813 colonies belonging to 20 species were isolated.
Aspergillus flavus was the most dominant species isolated, followed by Aspergillus niger and
Penicillium oxalicum. The results showed that few of the samples were highly contaminated
and failed to comply with the industrial standards.

Keywords: Fungi, Honey, Microbial Quality, Nutraceutical, Pharmaceutical, Quality
Standards
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Abstract

The Tribal and Non-tribal groups inhabiting in Bastar region of Chhattisgarh, India show
distinct cultural features. But community groups based on biological characteristics is not
distinctly visible. One of the important cultural variableties is the type of food they consume;
thus ecology shapes the food grown in the area and the food habits. Food has a very important
role to play in the wear and tear of the teeth. It has been observed that the incidence of a disease
like a dental caries is found differently in this area, part of it, on account of food contents
consumed by the people. Such a disease affects people’s health and in tern it affects the other
functions of the body like that elementary system, sugar contents in the blood as well as the
heart. Even in pregnancy changes are found too, in the teeth which may affect the fetus. The
various investigations in eight different villages under Bakavand block of Bastar district in
Chhattisgarh reveal that caries accounts for a large number of tooth extractions, which have a
lot of bearing and consequences on the individual. Due to these extractions depending upon the
age group, vital man-hours are lost in the economic sphere. It has also been reported that there
exists a relationship between dental morbidity and a few genetical traits. Thus in view of this,
it is of vital importance to understand the food habits and their implications on tooth morbidity
due to dental pathology and its role in Tribal and Non-tribal way of life, both biologically and
culturally.

Key words: Tribal, Non-tribal, Cultural variableties, Ecology, Food habits, Dental morbidity.
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Abstract

Food authentication is a process of verifying the food quality, origin, processing methods, and
production techniques that match its label description. Consumers are more conscious about
food quality and safety due to which food authentication is becoming an emerging public trend
all over the world. In ancient times, food adulteration was generally known as sophistication.
Food adulteration in various types of food products like beverages and bakery items was an
illegal process as well as hazardous to consumers’ health. However, this illegal process is still
present with novel techniques. Food adulteration has many drawbacks having serious health
issues as well as lose the retailer and consumer’s trust. Thus, it is mandatory for regulatory
authorities to ensure food authentication for the satisfaction of retailers, food processors, and
consumers. In the modern age, due to complex nature of food and variety of adulterants, food
authentication is a challenging task. There are variety of food authentication techniques
categorized into analytical techniques and automated methods. In automated methods barcodes
and radio frequency identification are the basic techniques employed in food authentication. On
the other hand, analytical technologies include sensory analysis, fluorescence spectroscopy,
isotonic  techniques, non-chromatographic mass spectroscopy, elemental techniques,
immunological techniques, and chromatographic techniques. The use of novel approaches for
food authentication has a variety of advantages for the food processors and consumers. The use
of metabolic applications enables the detection of a variety of frauds occur in food
authentication. These scientific techniques are specific in sensitivity, selectivity and accuracy
in professional food control sectors. The novel scientific technologies in food authentication
are very useful for the characterization and identification of food product. These are also
nondestructive, rapid and noninvasive techniques more comply with the industrial parameters
of food authentication. Thus, the continuous use of these sophisticated techniques should be
more reliable to overcome the emerging food safety and quality issues as well as consumers’
confidence related to food authentication.

Keywords: Food products, innovative technologies, rapid and noninvasive techniques,
spectroscopy
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School of Engineering, University of Southwales United Kingdom.
Abstract

Research is being carried out worldwide for possible treatment of cancer. Graphene has been
studied as a drug carrier for various cancer-related drugs. In this paper, we have used theoretical
models to understand the electrons interactions, thermodynamic properties, and solvent
interaction of the drug-carrier configuration. The stability of graphene means that it can be a
nanocarrier in the biological system. The simulations result shows that graphene provides a
stable base, where gemcitabine is a highly dissolvable and reactive drug. The adsorption of

gemcitabine on the graphene was physical. The drug carrier configuration formed a highly
impactful drug-carrier design.

Keywords: Gemcitabine, graphene, DFT, energies
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COLOR PRESERVATION AND PIGMENT EXTRACTION FROM CITRUS
SPECIES (KINNOW AND MURCOTT)

Abhishek Sharma
IKG, Punjab Technical University, Main Campus, Kapurthala- Jalandhar, Punjab, India
Abstract

Natural food colors are in demand, because of quality and food safety concern. These are
extracted from the plant pigments. Carotenoids and anthocyanins are major color pigments
present in citrus species, which contributes to the orange, yellow and red colors in citrus species.
These pigments are used in food, nutraceutical and pharmaceutical industry as a colorants and
because of other beneficial properties including, pro vitamin A activity, antioxidant,
antimicrobial and anti-carcinogenic activity. Color preservation and pigment extraction process
involves various traditional as well as novel technologies for better yield and stability of food
colour, which includes extraction methods such as solvent extraction, solid phase extraction,
super critical fluid extraction (SCF) and use of enzymes are common. The extraction and
preservation of color pigments from citrus species is affected by number of factors such as,
light, moisture, particle size, time, temperature, enzyme, solid-solvent ratio, solubility etc. For
quantification and analysis of colour compounds various analytical techniques such as, UV
visible spectrophotometer, HPLC, LC-DAD, LC-PDA, LC-UV etc. have been used in different
studies. After the extraction, the stability and solubility of the compounds are major concern
because of oxidative nature of pigments. Storage stability of these pigments was reported to be
improved when stored at low temperature, in dark conditions. Freeze drying method, for
extracted pigments also improve the stability and help in maintaining the quality.

Keywords: Citrus species, Color preservation, Pigments, Food colors, Carotenoids
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PHYSIOLOGICAL PARAMETERS OF HEMOSTASIS IN CALVES AND PIGLETS
UNDER ADVERSE ENVIRONMENTAL CONDITIONS
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Vladimir Vladimirovich Zaitsev
Department of Bioecology and Physiology of Farm Animals,
Samara State Agricultural Academy, Samara, Russia
Abstract

The negative influence of the environment negatively affects all mechanisms of hemostasis.
However, their dynamics in calves and piglets has not been fully elucidated. Purpose of the
work: to evaluate the dynamics of the activity of hemostasis indicators in calves and piglets that
have undergone short-term hypothermia. 42 calves aged 3 months and 45 piglets aged 2.5
months were observed, which, due to a technical malfunction of the heating system in winter,
suffered an episode of hypothermia for 2 hours. The control groups consisted of 30 calves and
33 completely healthy piglets of the same age, kept under standard conditions. In calves and
piglets that underwent an episode of hypothermia, an increase in spontaneous and stimulated
platelet aggregation was noted. In such animals, an increase in the activity of hemocoagulation
and a decrease in the severity of fibrinolysis were found. This negatively affected the course of
microcirculation in their tissues due to a violation of the hemorheological properties of blood.
It can be assumed that in calves and piglets, after an episode of hypothermia, an increase in the
activity of hemostasis occurs, which slows down the course of microcirculation processes and
is an important factor that reduces growth. The emerging situation requires the need to further
search for approaches to accelerate in calves and piglets that have previously undergone
hypothermia excessive activity of plasma hemostasis and the ability to aggregate platelets in
order to improve the process of microcirculation in organs.

Key words: calves, piglets, hypothermia, environmental factors, hemostasis, hemocoagulation,
platelets.

Abstract Book 121 www.gastrodiet.org



GANUD - 3 INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETIC
May 6-8, 2022
Istanbul Gedik University, Istanbul, Turkey

EVALUATION OF SALMONELLA CONTAMINATION IN VARIOUS
COMMERCIAL CANINE FOOD IN IRAN
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3Department of Microbiology, Faculty of Veterinary Medicine, University of Tehran, Tehran,
Iran.

Abstract

Salmonella is one of the most important disease common between humans and animals. In
recent years, the lack of accurate monitoring in the production of commercial dog food has led
to foodborne disease throughout the world. There have been numerous reports of salmonella
infection in humans associated with pet treats of animal origin. The main objective of this study
is to determine the degree of salmonella contamination in commercial dog treats on sale for the
first time in Iran. 120 specimens of pet treat for dog were tested over a nine months period,
(December 2019 to August 2020), using conventional culture detection methods and PCR
method.

Salmonella Infantis was isolated from 2 (1.6%) out of the 120 pet treats. This study underlines
that all of the animals, pet owners and veterinarians are at the high risk of salmonellosis
associated with dog treats.

Keywords: BARF, PCR, Salmonella Infantis
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INCREASING THE EFFECTIVENESS OF FITNESS TRAINING IN MEN OF THE
FIRST MATURE AGE
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Faculty of Physical Education, Russian State Social University, Moscow, Russia
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Abstract

A scientifically substantiated systematic increase in muscle activity is the basis for the
intensification of the physical development of trainees. The paper traces the dynamics of
strength indicators and anthropometric characteristics of men of the first mature age, who go in
for fitness using two different methods. In men who started training within the framework of
fitness according to the traditional method of training during the week, the result was not
pronounced. The results obtained in the study showed the high efficiency of the author's method
of fitness training for men with initially low physical activity. The use of the author's
methodology of fitness training after 3 months provided a very pronounced increase in strength
capabilities. At the same time, general morphological parameters turned out to be more
developed in this group. This was manifested against the backdrop of the author's fitness
training methodology by a more pronounced increase in muscle mass with a more significant
decrease in the content of adipose tissue in the body.

Key words: fitness, muscles, physical activity, training methods, first adulthood, men.
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EFFECTS OF THE SUBSTITUTION OF COW’S MILK WITH SOYMILK ON THE
MICRONUTRIENTS, MICROBIAL, AND SENSORY QUALITIES OF YOGHURT
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Abstract

The consumption of imported dairy products is high especially in developing countries
including Nigeria where little or no milk is produced locally which make the products
expensive, out of reach to common masses and also inconvenient for lactose intolerance and
vegans. Soymilk, as plant-based milk was substituted for cow’s milk in parts and in whole for
the production of yoghurt and the effect of substitution was evaluated on the minerals, vitamins,
microbial, and sensory properties of the products using the established methods. Significant
differences (p<0.05) exits among the yoghurt samples in the micronutrient contents. The
soymilk substitution produced yoghurts with trace/macro mineral contents’ range of 0.14-28.50
mg/100 g and vitamin contents (ranged 0.02-0.43 mg/100 g) that were of comparable range of
values with the yoghurt made with 100% cow’s milk (0.21-29.60 mg/100 g minerals and 0.05-
0.58 mg/100 g vitamins). Generally, no significant difference (p<0.05) was observed in most
of the sensory attributes evaluated (range 8.00-8.01) in the entire samples (except in the 100%
soymilk yoghurt). The microbial analysis proved the safety of the entire products for
consumption. These showed the positive effect of substituting soymilk for cow’s milk at all the
levels used, thus, the lactose intolerance and vegans can find alternative to dairy yoghurt in the
100% soymilk substitution and enjoy the functional health benefits of yoghurt. Also, the total
dependence on importation of dairy milk and cost of production of composited milk yoghurt
will be reduced to improve the nation’s economy and make the product economically accessible
to common man.

Keywords: Cow’s milk, soymilk, yoghurt, mineral and vitamin contents, microbial quality,
sensory acceptability
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PLATELET FUNCTIONS OF BULLS OF THE KOSTROMA BREED AND
FATTENING BOARS OF THE LARGE WHITE BREED
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Kostroma, Russia

Abstract

During ontogenesis in the main productive animals in maintaining homeostasis, the age-related
dynamics of hemostasis parameters and especially platelets is of great importance. It is
recognized that the optimum dynamics of the functional parameters of the body of calves and
piglets is closely related to the normal level of platelet activity. This is realized through
hemostasis maintaining the liquid properties of blood in small vessels, ensuring the normal
functioning of all organs, high resistance to disease-predisposing factors, and a sufficient level
of metabolism. In the course of the study, the features of platelet functions were elucidated in
healthy bulls of the Kostroma breed of boars of a large white breed. In bulls and boars, the
stability of the functional capabilities of platelets was noted. They had stable platelet
aggregation, which is apparently due to the invariance of adhesive molecules on their surface.
Also, bulls and boars had a stable comparable severity of platelet aggregation, which is largely
due to the constancy of the number of receptors on platelets to different inducers of the
aggregation process. The found features of platelet activity are of great adaptive importance for
maintaining the optimum homeostasis in the microcirculatory vessels of growing animals.

Key words: platelets, hemostasis, bulls, Kostroma breed, boars, Large White breed.
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PHYSIOLOGICAL DYNAMICS OF THE MAIN HEMATOLOGICAL
PARAMETERS OF SUCKLING SOWS
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Abstract

The process of lactation in sows is a serious test for the body. Many hematological parameters
play an important role in this process. However, their levels in healthy sows during suction are
still not fully understood and require serious clarification. In sows that were born and live in
the conditions of the Central zone of Russia, the level of total protein in the blood and the
amount of albumin in it during suction remains normal, increasing to the upper limit of normal.
In the course of suction, the amount of urea in the blood of sows decreases as a result of a
physiologically justified weakening of protein metabolism. During suction, lactating sows have
aslight increase in the amount of triglycerides and cholesterol in the blood, with a stable normal
glucose content. During the suckling period, the sows had a constant alkaline phosphatase
activity and a slight decrease in the enzymatic capabilities of gamma-glutamyl transferase, as
well as the biological capabilities of transaminase and creatine kinase enzymes. The levels of
registered substances and the activity of a number of vital enzymes revealed during the sucking
period can be considered as normative for suckling sows located in the climatic conditions of
the Central region of Russia.

Key words: sows, suction, enzymes, blood, metabolites, physiology.
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PLATELETE ACTIVITY IN CALVES OF THE YAROSLAVSK BREED OF DAIRY
AND VEGETABLE FOOD
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Abstract

The purpose of the study is to find out the features of platelet activity in young animals of the
Yaroslavl breed during the phase of milk and vegetable nutrition. The work was carried out on
42 calves of the Yaroslavl breed obtained after normal pregnancy from healthy cows. In young
animals, an acceleration in the development of platelet aggregation in response to all the
inductors used in the work was noted by the age of 45 days of life, which was eliminated by the
end of the third phase of observation. In calves at the age of 45 days, there was a short-term
increase in the number of activated platelets in the blood by 27.9%. A short increase in the
functionality of platelets at the age of 45 days occurred as a result of a 30.3% increase in the
intensity of thromboxane formation. For this, a short-term increase in the content of adenosine
phosphates in platelets and the activation of their secretion are very significant. A short increase
in platelet function in calves by day 45 was also provided by a short increase in the amount of
actin and myosin in platelets by 35.7% and 43.0%. Their level returned to the end at the end of
the observation. In calves, in platelets that started aggregating, by the 45th day of life, an
increase in the additional generation of actin and myosin by 35.7% and 43.0%, respectively,
developed, which was eliminated by the end of the third phase of early ontogenesis.

Key words: calves, Yaroslavl breed, phase of milk and vegetable nutrition, platelets,
hemostasis.
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PHYSIOLOGICAL DYNAMICS OF HEMATOLOGICAL PARAMETERS IN
LACTATING COWS ON THE INTRODUCTION OF CATOZAL
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Abstract

Modern science is in great need of additional collection of physiological information about
cows in order to intensify animal husbandry and increase their productivity. The use of modern
biological stimulants in cows can be considered an opportunity to increase the productivity of
the entire dairy herd. Against their background, the dynamics of the main hematological
characteristics always develops. When evaluating the results of six weekly courses of
administration of catozal at a dose of 20.0 ml per animal per day, very biologically beneficial
changes in the biochemical and morphological characteristics of blood in Black-and-White
cows during lactation were revealed. The changes achieved should be considered as a
consequence of the use in terms of the level of different types of metabolism in these animals.
The formation of the revealed changes in a number of hematological characteristics in response
to catozal is very favorable for the rehabilitation of the lactation process in cows and the excess
of their milk yield. The results obtained give grounds to consider the drug catozal as very
promising for the activation of the organism of lactating cows.

Key words: cows, lactation, blood, catozal, physiological indicators, biochemical
characteristics.
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MINI-REVIEW: APPLICATIONS OF MOLECULAR GASTRONOMY IN FOOD
INDUSTRY
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Abstract

Molecular gastronomy has had a huge impact on food attractiveness and customer satisfaction
over the years. Although molecular gastronomy is often confused with molecular cooking,
molecular gastronomy is the use of advanced chemistry and biochemistry to create new foods.
Unlike the past, cooking in households and restaurants has proven to be more scientific with
the development of the concept of molecular gastronomy. In the 1980s, molecular gastronomy
emerged as a result of the need to study the phenomena that take place during the culinary
processes of rationalization of culinary techniques. The science of the day focused mainly on
chemistry, the composition of food ingredients, and industrial processes. Molecular gastronomy
is quite popular and advanced in many countries. With the introduction of the notion of
dispersed systems (heterogeneous mixtures of two or more substances, at least one of which is
divided into very small particles) new recipes for product formulation are introduced in
molecular gastronomy. Chemical and physical techniques that are applied in some restaurants
to produce new textures and flavor combinations have led to the appreciation of food. It can be
said that molecular gastronomy denies some traditional cooking myths; thus the aims of
molecular gastronomy are to collect and investigate traditional cooking methods, analyzing
existing formulation recipes, the introduction of new cooking tools, products and methods, to
invent new foods and use the attractiveness of food to promote science. The types of colloidal
system found in molecular gastronomy are emulsion, solid emulsion, foam, solid foam, solid
gel. Gastronomic molecular techniques include spherification, meat glue, quick freezing, flavor
component, foam, use of emulsifiers, whimsical or avant-garde presentation style, new food
textures (foams, gels, food-like glass), oven cooking microwave, different flavor combinations,
improved temperature control machines, high pressure cooking, high power mixing and cutting,
for example ultrasonic stirring to create emulsions. This paper reviews both the concepts of
molecular gastronomy and the latest applications of molecular gastronomy in different
countries.

Keywords: molecular gastronomy, spherification, ultrasound
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APPLICATIONS OF AQUATIC WEED DERIVED ZIRCONIUM NANOPARTICLES
AND ITS BIOSYNTHESIS
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Abstract

Aquatic invasive organisms represent a threat to socioeconomic and ecological systems by
entering into the freshwater ecosystems and destroying them. The Water Hyacinth,
scientifically known as Eichhornia crassipes (Mart.) Solms, is one of the most well-known
floating, toxic aquatic plant all around the world. It has spread across the world's aquatic
systems, invading almost all of them and is a problem throughout the world. Optimal conditions
for the growth of water hyacinth result in vast amounts of the plant, which has negative
consequences for both the environment and human health. Water hyacinth (Eichhornia
Crassipes) is a weed that has emerged as a significant threat to aquatic life and ecosystems in
recent years. Using aquatic weed as a starting point, environmentally friendly procedures were
employed to produce zirconium metal nanoparticles. The plant worked as a reducing agent, and
its natural fibres helped to keep the particles in place during the process of production. Several
techniques were used to characterise the formed nanoparticles, including ultraviolet visible
spectral analysis (UV-Vis), X-Ray Diffraction crystallography (XRD), Energy Dispersive X-
rays (EDAX), Scanning Electron Microscopy (SEM) and Fourier Transform Infrared
Spectroscopy (FTIR). The results obtained from the experiments confirmed that the formed
nanoparticles are in the nanometer range and have a distorted sphere-shaped structure. Metal
nanoparticles (metal NPs) that have been created have been also explored in the context of anti-
microbial and anti-diabetic research. It has been revealed that the produced nanoparticles from
the aquatic weed have an in vitro anti-diabetic impact because of its ability to inhibit a-amylases
in the presence of glucose and also possess anti-microbial activity against many strains. Because
a problem-causing plant has been used to demonstrate anti-diabetic and anti-microbial action,
the research may be considered a successful application of the "Best out of trash concept” and
will pave way for further research.

Keywords: #AquaticWeed, #Nanoparticles #Green Synthesis #Water Hyacinth #Anti-
diabeticActivity
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MONCHEMA CILLIATIM (BLACK MAHLAB) A PROMISING SOURCE OF
NUTRIENTS
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Abstract

Developing countries are under the clutch of malnutrition due to a lack of protein
rich food. Protein supply can be broadened by exploration and exploitation of
alternative sources. Even though many wild legume landraces have been identified,
their utilization is limited due to insufficient attention.

Monechma ciliatum (MC) is a species of Monchema genus plant that belongs to
Acan-thaceae mainly grows in tropical regions. In Sudan where it is well known and
traditionally used in treatment and cosmetic, it has a small brownish black seeds,
this why the Sudanese people call it the black mahlab or EI-Mahlab EI-Aswad
Monechma ciliatum MC seeds are rich source of protein (21-25%), fat (11-15%)
minerals and other essential nutrients. The current study aims to investigate the
impact of using MC seeds as plant-based food supplement on kisra (Sudanese bread
made of sorghum flour). the composite flour was made with ratio 1:10 ( MC to
sorghum) The common kisra made of pure sorghum flour (K) as control sample.
Chemical composition, minerals, amino acids, fatty acids, tocopherols content were
determined, also sensory evaluation for samples was done. Results showed that
using Monechma ciliatum seeds flour as food supplement on sorghum's Kisra
significantly improved its Protein, Fat, Fibre, mineral, amino acids, and unsaturated
fatty acids. The study Recommends that people in poor rural areas in most of the
African countries can use MC as an alternative Nutrient source especially Kkids in
those areas who suffer from illnesses caused by poor nutrition, using traditional
techniques that don’t need technology .

Keywords: Monchema Cilliatim, Black mahlab, Kisra.
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FEASIBILITY OF USING GARDEN-BASED NUTRITION CLUB AS NUTRITION
EDUCATION TOOL AMONG SCHOOL AGE CHILDREN IN SELECTED PRIVATE
PRIMARY SCHOOLS IN IBADAN
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Abstract

Long-lasting and impactful activities that engage school children such as garden-based nutrition
interventions are short-lived and have not been widely successful in Nigeria. Hence, the need
for a different approach, such as a garden-based nutrition education club in schools. The general
objective of this study was to determine the feasibility and acceptability of using garden-based
nutrition club as a nutrition education tool in selected private primary schools in Ibadan in order
to cultivate the habit of a healthy eating culture. This study design was a descriptive mix method
with a sample size of 255 respondents from 15 consenting private primary schools in Ibadan
North Local Government Area.

Moreover, the participants were pupils from primary 2 or 3, 4, 5 or 6 between the ages of 7 and
10 years. Semi-structured and pre-tested self-administered questionnaires were used to obtain
information on the socio-demographic characteristics, nutrition education, nutrition knowledge,
preference and frequency of fruits and vegetable consumption, and perceived challenges and
resources needed for the implementation and sustainability of garden-based nutrition club in
these schools. All data obtained were coded and analyzed using the International Business
Machine Statistical Package for the Social Sciences (IBM SPSS) version 20. About 47.2% of
the pupil respondents were males while 52.8% were females aged 8.46+1.08 years. For the
teachers and admin respondents, 3.4% were between the ages of 18-24, 27.6% were between
the ages of 25-31 while 69% were 31 years and above. Also, 30.2% were males and 69.8%
were females. About 80% of respondents reported the nonavailability of school garden in their
school, and 99.4% reported the absence of school nutrition or garden club. Only 4% of the
respondents (teachers and administrators) had educational background in Nutrition, 46% had
educational background in Agriculture, while only 12% had in both Nutrition and Agriculture.

About 87% of the student respondents had a positive preference to participate in garden-based
nutrition club activities, and about 70% of the respondents (teachers and administrators) were
in support for its establishment. However, 65% of schools lacked required resources such as
adequate farming space and funding, whereas only 35% of schools had some of these needed
resources.

Results showed that all the schools lacked garden-based nutrition clubs, but had a high level of
willingness and acceptance. However, potential challenges such as land space and funding were
high, but could be addressed if all the major stakeholders were willing to support its
establishment.

Keywords: Garden-based nutrition club, school age children, private primary schools,
feasibility, nutrition education tool, Ibadan.
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EFFECT OF VARIETY AND CRACKED KERNELS ON DAMAGE CAUSED BY
TROGODERMA GRANARIUM EVERTS TO WHEAT AND ITS CONTROL BY
PHOSPHINE FUMIGATION
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Abstract

Wheat (Triticum aestivum) is the major cereal crop that is consumed in largest amount than
other cereal crops in the world. Trogoderma granarium Everts (Coleoptera: Dermestidae) is the
important stored grains pest of wheat. Seven parameters including weight of damaged grains,
numbers of damaged grains, weight of undamaged grains, numbers of undamaged grains,
percent weight loss, survival and mortality of T. granarium were studied to conclude the effect
of cracked kernels and wheat varieties. Present study was conducted in the laboratory of
Entomology in FA & E, The Islamia university of Bahawalpur. Culture was obtained in
laboratory under the optimum condition 30 = 2 °C and 65 £ 5 % R.H. The experiment was done
in CRD with five treatments and three replications. In all, there were six varieties of wheat.
Each variety had parameters of cracked kernels (0 %, 25 %, 50 %, 75 %, and 100 % cracked
kernels). All varieties were tested separately for damage parameters described above. In all
varieties, weight of damaged grains increased with increase in percentage of cracked kernels.
Maximum weight was recorded in Ts (100 %) cracked kernels except in Faisalabad in which
maximum weight of damaged grains was recorded in T2 (50 %) cracked kernels. Similarly,
number of damaged grains due to T. granarium attack increased with increase in degree of
cracked kernels. Conversely undamaged grains weight decreased with increase in percentage
of cracked kernels. In our results overall percent survival of T. granarium larvae infesting
different varieties ranged as Aas > Zincol > Fakher e bakhar > Ghazi > Faisalaabad 2008 >
Anaj > Jouhar. There was no significant effect recorded in mortality of T. granarium due to
phosphine under the effect of percentage of cracked kernels.

Key words: stored grain insect pest, khapra beetle, primary pest, integrated pest management,
wheat varieties.
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Abstract

The Novel Coronavirus (covid-19) is a new coronavirus strand discovered in animals and
humans. It can infect anyone but the more severe symptoms have been observed most
frequently in people with pre-existing weakened immune system, the elderly, and those with
long-term conditions such as diabetes, cancer, and chronic lung disease. due to increase of
industrialization and hectic practices, More traditional food is being replaced by processed food
and we unable to pay attention to our health which results in a deficiency of bioactive
constituents. 'CITRON' An underutilized fruit which comes under as antique species of the
genus Citrus, Some vernacular names -Arabic: Limu, Utaraj, Chinese: Gou Yuan, Turanj
(Gujarati) etc. It is known to contain many nutritional components such as phenolics,
flavanones, ascorbic acid (vitamin C), and pectin. The fruit has abundant nutraceutical
importance, it is an anti-catarrhal, capillary protector, anti-hypertensive, diuretic, antibacterial,
antifungal, anti-helminthic, antimicrobial, strong antioxidant, anti-cancerous, anti-diabetic,
estrogenic, antiulcer and cardio protective.

Keywords: Citron, Covid-19, Functional food, Phytochemicals, bioactive compounds, health
benefits.
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EFFECT OF DEHYDRATION TECHNIQUES ON NUTRITIONAL AND
POLYPHENOLIC CONTENT OF WASTE FROM KINNOW MANDARIN (CITRUS
RETICULATA) AND MURCOTT MANDRIN (CITRUS RETICULATA X SINESIS)

Ravi Kumar Sah, Barinderjit Singh, Gurwinder Kaur
I.K. Gujaral Punjab Technical University, Main Campus, Kapurthala
Abstract

Citrus fruits are commercially developed fruits containing a high concentration of
phytochemicals and functionally active substances. Processing fruit generates vast volumes of
waste, either given to animals or disposed of, adding to the environmental burden. Citrus waste,
namely peel and pomace, are regarded as potent agro materials for numerous purposes in the
food sector. The present study aimed to evaluate the effect of different dehydration techniques
(hot air oven drying and freeze-drying) on the nutritional and polyphenolic content of waste
(peel and pomace) from kinnow mandarin and murcott mandrin. The nutritional content was
evaluated by AOAC methods, whereas polyphenolic compounds and their antioxidant activity
were assessed by total phenolic content, total flavonoid content, DPPH free radical scavenging
activity and ferric reducing antioxidant power. The results showed the significant effect of
dehydration techniques on the Nutritional and polyphenolic content among the different
selected citrus waste. A significant correlation was also found between polyphenols and
antioxidant activity. It is concluded that freeze-dried citrus waste powder had much higher
retention of the nutritional and polyphenolic compounds than the hot air-dried citrus waste
powder.

Keywords: Kinnow, Mandrin, Polyphenols, Antioxidants, Dehydration
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EFFECT OF DEHYDRATION TECHNIQUES ON NUTRITIONAL AND
POLYPHENOLIC CONTENT OF WASTE FROM KINNOW MANDARIN (Citrus
reticulata) and MURCOTT MANDRIN (Citrus reticulata x sinesis)

Ravi Kumar Sah, Barinderjit Singh, Gurwinder Kaur
I.K. Gujaral Punjab Technical University, Main Campus, Kapurthala
Abstract

Citrus fruits are commercially developed fruits containing a high concentration of
phytochemicals and functionally active substances. Processing fruit generates vast volumes of
waste, either given to animals or disposed of, adding to the environmental burden. Citrus waste,
namely peel and pomace, are regarded as potent agro materials for numerous purposes in the
food sector. The present study aimed to evaluate the effect of different dehydration techniques
(hot air oven drying and freeze-drying) on the nutritional and polyphenolic content of waste
(peel and pomace) from kinnow mandarin and murcott mandrin. The nutritional content was
evaluated by AOAC methods, whereas polyphenolic compounds and their antioxidant activity
were assessed by total phenolic content, total flavonoid content, DPPH free radical scavenging
activity and ferric reducing antioxidant power. The results showed the significant effect of
dehydration techniques on the Nutritional and polyphenolic content among the different
selected citrus waste. A significant correlation was also found between polyphenols and
antioxidant activity. It is concluded that freeze-dried citrus waste powder had much higher
retention of the nutritional and polyphenolic compounds than the hot air-dried citrus waste
powder.

Keywords: Kinnow, Mandrin, Polyphenols, Antioxidants, Dehydration
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CORRELATION BETWEEN METABOLIC ILLNESS SUCH AS DIABETES WITH
THE LIFESTYLE OF UNDERGRADUATE STUDENTS OF PAKISTANI
UNIVERSITY

Afshan Siddig*
*Department of Pharmacology, Faculty of pharmacy and pharmaceutical sciences
University of Karachi, Pakistan
Syed Muhammad Hassaan?
!Department of Pharmacology, Faculty of pharmacy and pharmaceutical sciences
University of Karachi, Pakistan
Abstract

Despite an increase in the incidence of diabetes in youths, there is little data available on the
prevalence of diabetes in teenagers or university students. The study aimed to investigate the
prevalence of diabetes and its influence on the type of lifestyle among university students in
Pakistan.

A user-friendly questionnaire-based survey using google form was conducted on university
students from Karachi, Pakistan, after obtaining ethical clearance for the study. Here, we report
the estimation of the prevalence of the risk of diabetes and self-reported diabetes in 221 young
individuals below the age of 25 years old. Risk for diabetes was assessed using a standardized
instrument, the diabetes risk score (DRS), which has 4 factors (age, family history of diabetes,
waist circumference, and body mass index).

The Diabetes Risk Score revealed the prevalence of diabetes among female students was at
increased risk (30.3%) while male students showed (17.2%) increased risk. Students with a
Family history of diabetes showed a high risk (3.6%) of developing future diabetes.

It is concluded from the current study that an increase in the prevalence of metabolic illnesses
like diabetes among young university students is due to unhealthy lifestyles. Thus, the study
provides correlations between diabetes with lifestyle modification. However, further
epidemiological studies are required to investigate the etiological and other risk factors.

Keywords: Diabetes Type 2, lifestyle Modification, University Students of Pakistan.
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POMELO FRUIT AS A BIOACTIVE SOURCE AND HEALTH POTENTIAL
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Abstract

Pomelo scientifically known as Citrus grandis belongs to the family Rutaceae and is one of the
largest fruit among citrus varieties. Pomelo fruit generates a large number of wastes including
peel, pomace, and seeds which are comprised of bioactive compounds. The bioactive
compounds carried in waste improve the health functionalities. Mainly pomelo comes in
different flesh colors such as red, pink, light pink, and white flesh color. Red fleshed pomelos
are mostly consumer-preferred cultivars with attractive colors and have high antioxidant
activity. Also, pomelo fruit has high lycopene and B-carotene content, and the juice part has
fruitiness, sweetness, and sourness flavor which is an important consumer preference. On
processing and consumption pomelo fruit is composed of 50 % remains of peels, seeds, pulp,
and peel segments that contain beneficial bioactive compounds such as polyphenols, vitamins,
and carotenoids that defined antimicrobial and antioxidant activities. Different extraction
techniques involving conventional, ultra-sonication, and microwave-assisted have been used
for the production and processing of polyphenols. These methods utilized different solvents to
account for polyphenolic components from pomelo fruit. The main components of pomelo fruit
are the flavanones, narirutin, and naringin and their aglycone (naringenin), which have always
been recognized to be a distinctive component of pomelo. Other flavanones have been identified
in pomelo including hesperidin, didymin, eriocitrin, neohesperidin, neoeriocitrin, and poncirin,
as well as flavonols (rutin), and flavones (rhoifolin and diosmin). Also, pomelo fruit juice has
high vitamin C, A and peel offers high protein, carbohydrates, and mineral content. The pectin
content present in the peel of pomelo accounts for components such as arabinose, rhamnose,
glucose, mannose, and xylose. Pomelo production and processing of different byproducts have
become major agriculture and food industry. In addition, this pomelo fruit is an ideal and
sustainable resource for collecting bioactive compounds and different co-products for food
consumption and pharmaceutical industries. The advances in food preservation open new vistas
for the extraction of bioactive compounds from these wastes using traditional and novel
technologies. These wastes loaded with immense essential components have great importance
in terms of human health and can be returned as valuable products and preservation approaches.

Keywords: Pomelo, Bioactive constituents, Waste, Peel, Products, Polyphenols, Health
benefits
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REVIEW ON CLIMATE CHANGE AND AGRICULTURE: CAUSES, EFFECTS AND
ADAPTATION STRATEGIES.

ORJI J.E%, ORJI H.C?and S. Ibrahim-Olesin!
Department of Agriculture, Alex Ekwueme Federal University Ndufu Alike, Ebonyi State.
National Open University, Abakaliki- Ebonyi State
Abstract

Agriculture which is the major source of food for man and animal globally is recently under
great threat as a result of climate change. Climate change and agriculture are interrelated
processes, both of which take place on a global scale, with the adverse effects of climate change
affecting agriculture both directly and indirectly. Reseachers have reported that the climatic
changes are usually resulting in erratic weather patterns and the effects are currently being
experienced in many parts of the globe especially in tropical regions. This can take place
through changes in average temperatures, rainfall, and climate extremes (e.g., heat waves);
changes in pests and diseases; changes in atmospheric carbon dioxide and ground-level ozone
concentrations; changes in the nutritional quality of some foods and changes in sea level. There
has been an increase in average global carbon (iv) oxide (CO2) concentration from 270ppm
before the industrial revolution to about 360ppm presently. Apart from CO>, other green house
gases (GHGs) that make substantial contributions to global warming include methane (CHa)
and nitrous oxide (N20). Climate change leads to reduction of land for agriculture as some areas
experience desertification and permanent flooding from rising sea levels. Other effects of
climate change are variation in temperature regimes, rainfall pattern, melting of glaciers,
hurricanes, forest fire, etc. This paper is aimed at reviewing climate change and agriculture:
causes, effects and adaptation strategies.The impacts of climate change on agricultural
production globally especially in Africa and Nigeria in particular will have serious implications
for food security and livelihood. Therefore, there is need to adopt mitigation and adaptation
strategies that will encourage agricultural production and ensure food security. The following
agricultural innovations have been suggested to be essential to addressing the potential issues
of climate change, viz; better soil management, water saving technology, matching crops to
environments, use of different crop varieties, crop rotation, appropriate fertilizer application,
organic farming, sustainable forest management and supporting local/community-based
adaptation strategies. It is believed that with the above strategies, the impacts of climate change
on agricultural production will be drastically reduced and food production sustained.

Keywords: climate change, agriculture, causes, effect, adaptation
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GRAPEFRUIT - ARESERVOIR OF BIOACTIVE COMPOUNDS WITH HEALTH
PROMOTING EFFECTS

Sahil Chaudhary
Research Scholar, I. K. Gujral Punjab Technical University
Abstract

Grapefruit (Citrus paradisi) finds its origin roots in Barbados. Industrial processing of
grapefruit generates a large number of wastes (peels, pomace and seeds). These wastes are a
source of bioactive compounds which have been attributed biological activities. Main bioactive
compounds identified in these wastes are polyphenols which tracks down numerous
functionalities. Grapefruit peels in particular are packed with bioactive constituents with the
likes of total phenolics, total flavonoids, ascorbic acid, antioxidant activity, dietary fiber as
2116.71 (mg GAE/100 g), 80.8 (mg CE/g), 113.3 (mg/100g), 76.4 (% DPPH Reduction), 61.79
(9/ 100g DM), respectively. The main components of grapefruit are the flavanones, narirutin
and naringin and their aglycone (naringenin), which have always been recognized to be a
distinctive component of grapefruit. Other flavanones have been identified in grapefruit
including hesperidin, didymin, eriocitrin, neohesperidin, neoeriocitrin, and poncirin, as well as
flavonols (rutin), and flavones (rhoifolin and diosmin). Besides, grapefruit exhibited a moderate
and balanced medley of vitamins C, A, folate to reach 31-61 mg, 58 mg, 13 mg/100 g FW,
respectively, while overall fruit peel offers higher mineral content than pulp in red and white
colored varieties. Pectin from grapefruit peel accounts for 27.34% with neutral sugars
characterized as arabinose, galactose, rhamnose, glucose, mannose, and xylose. The advances
of food preservation open new vistas for extraction of bioactive compounds from these wastes
using traditional and novel technologies. Non-thermal technologies in-particular are pioneering
for processing owing to their property of better retention of texture, flavor and the overall
sensory qualities. These wastes loaded with immense of essential components has great
importance in terms of human health and can be returned as valuable products and
preservational approaches.
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EFFECT OF DEHYDRATION TECHNIQUES ON NUTRITIONAL AND
POLYPHENOLIC CONTENT OF WASTE FROM KINNOW MANDARIN (CITRUS
RETICULATA) AND MURCOTT MANDRIN (CITRUS RETICULATA X SINESIS)

Ravi Sah, Barinderjit Singh, Gurwinder Kaur
Abstract

Citrus fruits are commercially developed fruits containing a high concentration of
phytochemicals and functionally active substances. Processing fruit generates vast volumes of
waste, either given to animals or disposed of, adding to the environmental burden. Citrus waste,
namely peel and pomace, are regarded as potent agro materials for numerous purposes in the
food sector. The present study aimed to evaluate the effect of different dehydration techniques
(hot air oven drying and freeze-drying) on the nutritional and polyphenolic content of waste
(peel and pomace) from kinnow mandarin and murcott mandrin. The nutritional content was
evaluated by AOAC methods, whereas polyphenolic compounds and their antioxidant activity
were assessed by total phenolic content, total flavonoid content, DPPH free radical scavenging
activity and ferric reducing antioxidant power. The results showed the significant effect of
dehydration techniques on the Nutritional and polyphenolic content among the different
selected citrus waste. A significant correlation was also found between polyphenols and
antioxidant activity. It is concluded that freeze-dried citrus waste powder had much higher
retention of the nutritional and polyphenolic compounds than the hot air-dried citrus waste
powder.

Keywords: Kinnow, Mandrin, Polyphenols, Antioxidants, Dehydration
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EVALUATION OF ANTIOXIDANT AND PHYTOCHEMICAL ANALYSIS OF
SELECTED MEDICINAL PLANTS Moringaoleifera and Solanumnigrum
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Abstract

Solanum nigrum is an important ingredient in traditional indian medicines infusion are used in
dysentery, stomach complaints, and fever. The juice of the plant is used on ulcers and other skin
diseases. The fruits are used as a tonic, laxative, appetite stimulant, and for treating asthma and
“excessive thirst”. Moringa oleifera is a storehouse of important nutrients and antinutrients.
The leaves of moringa oleifera are rich in minerals iron and copper. Moringa oleifera also have
a low calorific value and can be used in the diet of the obese. The antibacterial activity of two
plants Moringa oleifera and Solanum nigrum are the two plants which are considered from the
studies of biopotential activity against human pathogens. Antioxidant assay (FRAP test) and
phytochemical analysis were primarily done in both plants such as Moringa oleifera and
Solanum nigrum .In case of Moringa oleifera in FRAP test shows a slight variation in between
the plant extract and ascorbic acids. In case of phytochemical analysis showed presence of
positive results in fixed oils and fats, glycosides, phenolics, tannins and saponins. In case of
Solanum nigrum also showed slight variation between plant extract and ascorbic acids in FRAP
test. In case of phytochemical analysis showed presence of positive results in fixed oils and fats,
glycosides, phenolics, tannins and saponins. both plants Moringa oleifera and Solanum nigrum
showed same properties in FRAP and phytochemical analysis by perform in further tests helps
us to know the importants of both medicinal plants Moringa oleifera and Solanum nigrum and
its properties.

Keywords: Antioxidant and phytochemical analysis.
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CURCUMIN - ITS’ EFFECTS ON HUMAN HEALTH : A REVIEW
Karishma W. Kuthe*, Dr Kanchan P. Upadhye, Dinesh R.Chaple
Priyadarshini J.L. College Of Pharmacy, Hingna, Nagpur 441501, India.
Abstract

Turmeric is a spice that has received much interest from both the medical/scientific worlds as
well as from the culinary world. Turmeric is a rhizomatous herbaceous perennial plant
(Curcuma longa) of the ginger family.

It aids in the management of oxidative and inflammatory conditions, metabolic syndrome,
arthritis, anxiety, and hyperlipidemia. It may also help in the management of exercise-induced
inflammation and muscle soreness, thus enhancing recovery and performance in active people.

Department of Nutrition, Central Michigan University, Mount Pleasant, Ml 48859, USA

The ability to determine the exact mechanism(s) of action and to determine the bioactive
components have only recently been investigated, Curcumin (1,7-bis(4-hydroxy-3-
methoxyphenyl)-1,6-heptadiene-3,5-dione), also called diferuloylmethane, is the main natural
polyphenol found in the rhizome of Curcuma longa (turmeric) and in others Curcuma spp.
Curcuma longa has been traditionally used in Asian countries as a medical herb due to its
antioxidant, anti-inflammatory, antimutagenic, antimicrobia and anticancer properties.

Curcumin has received worldwide attention for its multiple health benefits, which appear to act
primarily through its anti-oxidant and anti-inflammatory mechanisms. Research suggests that
curcumin can help in the management of oxidative and inflammatory conditions, metabolic
syndrome, arthritis, anxiety, and hyperlipidemia. It may also help in the management of
exercise-induced inflammation and muscle soreness, thus enhancing recovery and subsequent
performance in active people. In addition, a relatively low dose can provide health benefits for
people that do not have diagnosed health conditions.

Keywords: curcumin, turmeric, antioxidant, anti-inflammatory, polyphenol.
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ISOLATION AND CHARACTERIZATION OF BENEFICIAL RHIZOSPHERE
MICROORGANISMS FROM MILLET GROWN FIELD
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Abstract

Phosphorous is abundant in soils in both organic and inorganic forms it is frequently a major or
even the prime limiting factor for plant growth. Phosphate solubilizing microbes (PSMs) are a
group of beneficial microorganisms capable of hydrolyzing organic and inorganic insoluble
phosphorus compounds to soluble P form that can easily be assimilated by plants To circumvent
phosphorous deficiency, phosphate solubilising microorganism (PSM) could play an important
role in supplying phosphate to plants in a more environmently friendly and sustainable manner.
During the process of phosphate solubilization, organic acids are produced. These organic acid
act an chelators, agents that can displace metals. Through soil possesses total phosphorous in
the form of organic compounds, most of them remain inactive and thus unavailable to plants.
The use of phosphorous solubilizing bacteria an inoculants simultaneously increase
phosphororus uptake by the plant and crop yield. The isolated PSB released high amount of
phosphorous from tricalcium phosphate. The efficient bacterial strains isolated from
rhizosphere soils released high amount of phosphorous. Fifteen isolates of bacteria capable of
solubilizing insoluble form of phosphate (tricalcium phosphate) was isolated from the
rhizosphere soils collected from different millet cultivated fields by serial dilution and plate
count method using Pikovskaya’s medium . These isolates were allotted code numbers from
PSB 1 to PSB 15. All the fifteen isolates when subjected to plate and broth assay effectively
solubilized the insoluble phosphate compound used, tricalcium phosphate. The isolated PSB
cultures carried to further in vitro study included the estimation of IAA production, Gibberellin
production , HCN Production,NH3z production, Broth assay method and quantification of
phosphorous was determined ,Determined the biochemical characters etc.

Keywords Phosphate solubilization, Pikovskaya’s medium, IAA, Gibberellin, plant growth
promoting rhizobacteria, Organic acids.
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Abstract

In India ,food poisoning and typhoid fever is caused by Salmonella typhi is one of the most
important health problem faced today. Food poisoning is a common problem caused by a gram
negative facultative anaerobic bacteria belong to Enterobacteriacea family.These bacteria
become a common cause of food borne infections which are transmitted through food and
contaminated water. Mainly meat, meat products and beef are the main source of food
poisoning. The intake of meat and meat products were increased nowadays and the cause of
food poisoning also increased. Contaminated meat and meat products may contain Salmonella
which causes salmonellosis. Thus, there is a great need to develop a natural drug or antibiotic
with less side effects and safe and effective as compared to antibiotics to treat such enteric fever
caused by Salmonella. Nowadays Indians uses meat and meat products everyday and the chance
of causing infection is at high risk due to the contamination of such edible foods. Several
medicinal plant extracts shows an inhibition against Salmonella on typhoid fever and food
poisoning. Different types of traditional medicinal plants were used to treat diseases caused by
Salmonella. Four plant extracts of Hibiscus rosa -sinesis, Ocimum sanctum, Mentha piperita
and Psidium guajava on methanol, ethanol, acetone and aqueous were analyzed for the
antibacterial activity against multi drug resistant Salmonella. Antibacterial activity of such plant
extracts were carried out by agar well diffusion method and the quantitative analysis of
phytochemicals present on plant extracts are conducted by using chemical analysis such as Gas
chromatography-Mass spectrometry (GC-MS).The methanolic extracts of Hibiscus Rosa-
sinesis shows strong antibacterial activity and acetone extracts shows low inhibitory activity
against Salmonella typhi on food borne infections. However this proves that the methanolic and
acetone extracts shows an inhibitory activity on Salmonella typhi which is antagonistic and is
suggested to be natural, effective herbal medicine for Salmonella food borne infections.

Keywords: Salmonella,food poisoning, medicinal plants,antimicrobial activity
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EFFECT OF ONONIS ANGUSTISSIMA LAM EXTRACT ON THE ALUMINUM
ALTERATIONS OF THE INTESTINAL HISTOLOGY
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Department of Biology, Faculty of Sciences, Moulay-Tahar University, Saida, Algeria.

Description of the subject: Ononis angustissima lam (Oa) is an endemic plant of Saharan
region with a therapeutic property. However, the aluminum (Al) is a toxic element widely
distributed in nature.

Objectives: this study aims to evaluate the effect of the decocted aqueous extract of Oa
(yield=14.40%) on intoxicated adult rats by AICl3 (100 mg/kg).

Results: These findings indicate that Al induced a significant decrease of the organ weight (p
< 0.001) and a histological impairment in the small intestine including hyperplasia of lymphoid
tissue, erosions of the villi, increasing the numbers of goblet cells, however, the treatment with
aqueous extract of Oa revealed an anti-inflammatory effect, epithelial regeneration and a
regulation of the goblet cells.

Conclusion: It is concluded that Al produces an intestine structural change and the plant Oa
limit this damage which can lead to valuable drug discovery.

Keywords: Ononis angustissima lam; Aluminum; Intestine.
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Abstract

Background: Blockchain technology is rapidly becoming a common word and promises to
solve many problems related to the lack of trust. Despite its popularity and the great interest it
has received from public and private parties, the technology is still far from being well
understood and is surrounded by a great deal of exaggeration and hype. This paper intends to
present the application areas of the blockchain technology in the food industry and to analyse
the potential benefits and barriers of the implementation in the food industry through the latest
existing literature review. Methods: a literature review was conducted using academic
documents written in English language and published in peer-reviewed scientific journals. The
relevant papers were analysed and were searched systematically in ScienceDirect, SpringerLink
and Emerald databases. A complementary search in Google Scholar was also executed. Results:
11 papers fit the criteria, allowing for qualitative analysis only. he papers were categorized into
three groups: food safety (1), food traceability (2) and food supply chain management (3).
Conclusions: Food safety is a relatively new approach in the food industry. New technologies
need to be used together with the blockchain technology in order to increase acceptance with
consumers and to provide an efficient and robust mechanism for enhancing food traceability
and a transparent and reliable way to evaluate quality, safety and sustainability. Blockchain
technology offers a promising approach to foster a future food-system, which is safer, traceable,
more sustainable and reliable.

Keywords: blockchain, agriculture, food
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Abstract

Alternative dispute resolution is meant by when any dispute is resolved outside the court and
without any litigation. It involves a third party to resolve their disputes. Alternative dispute
resolution is developing nowadays for various reasons such as, when both the parties do not
want to reveal their case in public, when the parties want instant resolution, as there are lots of
cases pending from many years in the courts. Alternative dispute resolution is less expensive,
less time consuming, no feeling of enmity between the parties.

There are various methods of alternative dispute resolution like,

Arbitration- It is governed by Arbitration and Conciliation Act, 1996. It is the method for
dispute settlement, between two parties which agrees to appoint an arbitrator to give a binding
solution on the dispute.

Mediation- In this type of method, a third neutral party is assist by two or more disputants for
reacting a settlement. It does not give any binding decision. It aims to maintain the relationship
between the disputants.

Negotiation- In this method, no third party is included. In this method, parties work together to
find a mutually acceptable solution or a compromise.

Conciliation- In this method, the third party, talks to the parties but separately.

Lok Adalats- It is governed under the The Legal Services Authorities Act, 1987 Section
19,20,21,22. It aims to provide justice to all whether rich or poor. It is binding and shall be
treated akin to the order of a civil court.

References- blog.ipleaders
Keywords: ADR, Reliable method for justice, Various methods
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EFFECT OF THE VARIYING ARGININE TO LYSINE RATIO ON SERUM
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Abstract

In addition to high levels of glucose as primary stimulus, specific amino acid has also tendency
to secrets insulin in broilers. leucine, glutamine, alanine, and arginine are specific amino acids
which stimulates insulin secretion when used in proper amount in poultry diet. arginine is an
indispensable amino acid for broilers, and it stimulates insulin secretion strongly. Therefore,
the study was performed to determine the levels of insulin in the blood and histological study
of the pancreas add graded dose of arginine to lysine ratio in broilers diet. For this purpose, a
total of 612-day old broiler chicks were reared at Paroka Research Center, University of
Agriculture, Faisalabad Pakistan. Birds were randomly divided into six groups receiving varied
arginine to lysine ratio in feed, where the ratio of arginine was increasing while keeping lysine
constant. the groups were G1=95:100%, G2=100:100%, G3=105:100%, G4=110:100%,
G5=120:100% and each treatment had 6 replicates with 17 Chicks in each replicate. Routine
diet at different stages of their life as a starter, Grower and finisher was offered in maintained
optimized conditions. after 35 days, one bird Was slaughtered from each treatment group for
the collection of blood and organ (pancreas) samples to study serum biochemistry and
histology, respectively. the freedom was separated, and organ was preserved in the Bouins
solution. the data was analyzed statistically by using analysis of variance and Duncans multiple
post hoc tests. The result indicated that in insulin level was high In Group C broiler receiving
105 percent arginine and low at maximum 120% arginine which your dad arginine ratio
increased insulin level up to some limit and further increasing in arginine ratio negatively
effects insulin levels. histological examination showed no observable and prominent change in
pancreatic cells add any arginine to lysine ratio.
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EXPRESSION LEVEL OF SRc (HIGH) AND MDM2 (DOWN) GENES IN FEMALE
BREAST CANCER

Ayesha Javed, Usman Haider, Bilal Aslam and Muhammad Naeem Faisal*
Institute of Physiology and pharmacology, University of Agriculture Faisalabad, Pakistan
Abstract

Background: Carcinogenesis is a phenomenon in which mutation in genome enable the
machinery of cells to make cell capable of growing unchecked without any stimulation of
growth signals. Thus, cells become insensitive to anti-growth signals, and it trounces the
immune system of host. Breast cancer is the most diagnosed cancer and leading cause of death
among women worldwide.

Methodology: Current study was designed to analyze the expression level of genome integrity
genes which leads to development of cancer. DIS3L2 level was also observed which plays role
in let-7 family of microRNAs. These genes are selected on the basis of mutations in protein
coding regions. Clinical samples were collected from Punjab Medical College with the
permission of Ethical Review committee of PMC. Gene expression analysis was performed
through gRT-PCR analysis. One way (ANOVA) analysis of variance and DMR test was used
to observe significance of data.

Results: Relative gene expression level was analyzed and results revealed that the expression
level of MDM2 gene was significantly (P= 0.05) down expressed from the tissue samples from
breast cancer patient as compared to control group. Results showed that the Src gene expression
level is significantly higher expression level in patient’s samples. Histopathological
examination showed ductal carcinoma with stromal hyperplasia, neoplastic cellular
proliferation in dermal areas, along with vessels having large lumen and very thin vascular wall.

Conclusion: gRT-PCR and histopathological results concluded that MDM2 (protoonco gene)
is highly expressed while PALB2, DIS3L2 and TLR4 (oncosuppressor genes) were down
expressed which showed disease progression.

Keywords: Cancer, MicroRNA’s, Malignancy, MDM2 Gene
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GRAPEFRUIT - ARESERVOIR OF BIOACTIVE COMPOUNDS WITH HEALTH
PROMOTING EFFECTS
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Kapurthala, Punjab 144603, India

Abstract

Grapefruit (Citrus paradisi) finds its origin roots in Barbados. Industrial processing of
grapefruit generates a large number of wastes (peels, pomace and seeds). These wastes are a
source of bioactive compounds which have been attributed biological activities. Main bioactive
compounds identified in these wastes are polyphenols which tracks down numerous
functionalities. Grapefruit peels in particular are packed with bioactive constituents with the
likes of total phenolics, total flavonoids, ascorbic acid, antioxidant activity, dietary fiber as
2116.71 (mg GAE/100 g), 80.8 (mg CE/g), 113.3 (mg/100g), 76.4 (% DPPH Reduction), 61.79
(g/ 100g DM), respectively. The main components of grapefruit are the flavanones, narirutin
and naringin and their aglycone (naringenin), which have always been recognized to be a
distinctive component of grapefruit. Other flavanones have been identified in grapefruit
including hesperidin, didymin, eriocitrin, neohesperidin, neoeriocitrin, and poncirin, as well as
flavonols (rutin), and flavones (rhoifolin and diosmin). Besides, grapefruit exhibited a moderate
and balanced medley of vitamins C, A, folate to reach 31-61 mg, 58 mg, 13 mg/100 g FW,
respectively, while overall fruit peel offers higher mineral content than pulp in red and white
colored varieties. Pectin from grapefruit peel accounts for 27.34% with neutral sugars
characterized as arabinose, galactose, rhamnose, glucose, mannose, and xylose. The advances
of food preservation open new vistas for extraction of bioactive compounds from these wastes
using traditional and novel technologies. Non-thermal technologies in-particular are pioneering
for processing owing to their property of better retention of texture, flavor and the overall
sensory qualities. These wastes loaded with immense of essential components has great
importance in terms of human health and can be returned as valuable products and
preservational approaches.

Keywords: Grapefruit, phenolics, waste, non-thermal, health
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KUZEY KIBRIS'TA HELLIM PEYNIRINE BULANIK BiR YAKLASIM ANALIZi
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Lefkosa, Kibris.
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Ozet

Hellim peyniri, Kibris kiiltliriiniin en 6nemli semboliidiir. Kibris halki i¢in peynirden ¢ok daha
fazlasin1 ifade etmektedir. Giiniimiizde kurulan bir¢ok siit fabrikasi, geleneksel {iiretim
tekniklerini teknoloji ile biitlinlestirerek Hellimi {iretmektedir. Bu a¢idan gidanin duyusal
degerlendirmesi hem tiiketici davranist hem de kalite kontroliine ayrintili bir bakis
getirdiginden, yeni iirlin gelistirme ve pazarlamada 6nemli bir faktor haline geldi. Cok Kriterli
Karar Verme (CKKYV) tekniklerinin Uygulamalari, bir¢ok alternatif arasinda ¢oklu niteliklerin
karsilastirilmasina ve segilecek en iyi alternatiflere izin verir. Bu ¢alismanin amaci, geleneksel
ve endiistriyel hellim peynirleri arasindaki duyusal farkliliklart belirlemek ve 6zgiin ve
karakteristik 6zellikler icerenleri 6zgiinliik acisindan se¢mektir. Bulanik TOPSIS yontemi ile
duyusal degerlendirme i¢in yliksek kaliteli gida {irlinleri iiretmek i¢in dogru yontemi
belirlemeye ve cesitli kriterlerin ¢esitli alternatiflerini degerlendirmeye katki saglanmustir.
Duyusal degerlendirme ydntemlerinin se¢ciminde en iyi alternatifi belirlemek i¢in bulanik
TOPSIS karar verme teknigini uygulayarak calismanin giivenilirligini belirlenmis ve analiz
sonuglarinin, ev yapimi ve endiistriyel hellim peynirlerine en iyi alternatifi belirlemede
tiikketicilere ve ireticilere yardimec1 olmak i¢in bilgi veya Oneriler olarak kullanilmasi ile bu
kapsamda duyusal analiz i¢in farkliliklar1 ortaya ¢ikarmistir. Kuzey Kibris'tan Letkosa, Girne,
Karpaz, Giizelyurt, Letke ve Gazimagusa bolgelerinden toplam 11 adet endiistriyel ve ev
yapimi Hellim peyniri numunesi market ve kdylerden toplanarak soguk zincir kirilmadan
laboratuvara ulastirilmaktadir. Duyusal analize akademisyenler ve sektoriin onde gelen kisileri
tarafindan toplamda 8 panelist katildi. Siralama sonuglarina bakildiginda karar vericiler
tarafindan yapilan duyusal degerlendirme sonucunda endiistriyel hellim peynirlerinin daha
fazla one ¢iktig1, ev yapimi hellim peynirlerinin ise daha az begenildigi goriilmektedir.
Arastirma sonuglarini giiglendirmek ve {iiriin kalitesi, memnuniyet ve gida giivenligi ile ilgili
tutumlan etkileyen faktorleri bulmak i¢in gelecekte ornek verileri gelistirmek igin aragtirma
genisletilmelidir.

Anahtar Kelimeler: Hellim Peyniri, Bulanik Topsis yontemi, Duyusal Analiz
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CULTIVARS AS AFFECTED BY CADMIUM AND COPPER SULFATE
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1. Introduction

Rapeseed is one of the oily plants that has been cultivated in our country and it is supplied oil
requirement in high amount. Some heavy metals such as Zn Cd and Cu, which are required at
optimum concentrations for plant growth, can be inhibit growth and metabolism at high
concentrations. The toxicity of heavy metals causes damage to the plant and its death. Various
sources include industries, municipal sewage and fuel, increase the concentration of these
pollutants. Also, the use of chemical fertilizers, especially phosphate fertilizers, increase the
amount of these elements in the soil. High concentrations of Cu can induce many changes in
the cell and cause changes in membrane permeability, chromatin structure, enzymatic activity
of respiratory processes and photosynthesis. Cadmium is one of the most dangerous pollutants
in the soil, whose adverse effects include the prevention of root and shoot growth, the severity
decrease in crop yield and the effect on nutrient uptake and biological balance. In addition, this
metal poses a very serious problem for the health of humans and animals with the accumulation
in important crops and subsequent entry into the food chain,

Saberi et al. (2010) investigated the effect of concentrations of 10, 20 and 30 mg/I of Cd and
Cu on germination and growth of atriplex, Cd had a significant effect on percent and speed of
germination and Cu had no significant effect on germination percentage but decreased seedling
growth. Jelisenkova et al. (2003) showed that Cu, Mg, Pb and Cd had a greater effect on early
growth of root than germination in fennel, cumin and anis. Mahmood et al. (2005) also stated
that different levels of Cu had no significant effect on corn germination but decreased the early
growth of corn.

Considering the importance of the effects of heavy elements on plant growth, the aim of this
study was to investigate various germination and seedling growth indices of two canola
cultivars affected by cadmium and copper sulfate.

2. Materials and Methods

This research was conducted in Seed Technology Laboratory of Agricultural Faculty of
Sarayan, University of Birjand in autumn 2017.

First, the seeds were disinfected with 5% sodium hypochlorite solution. Then, it was washed
three times with distilled water and disinfected in a 1: 1000 Benomil fungicide solution for 20
minutes. All of the used materials, including petridishes and filter papers, were sterol in
autoclave. This experiment was a factorial based on completely randomized design with three
replications. The treatments included cadmium and copper sulfate at concentrations of 0, 10,
20 and 30 ml and two new rapeseed cultivars (Hayola 50 and Homolious). In each petri dish
was placed 25 seeds and different treatments were applied. Distilled water was used for control
treatment. Petri dishes were placed in a growth chamber at 23°C. Germination percentage,
Daily germination rate (DGS), Mean daily germination (MDG), Vigor index (V1) Plant length
(PL), Root length (RL) and Seedling length (SL) were measured after seeding time (12 days).
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Data analysis was performed using SAS software and mean comparison with Duncan's test at
1% probability level. Drawing diagrams were also done using Excel.

3. Results and discussion

The effect of different levels of cadmium on any of the germination indices and seedling growth
was not significant. Different levels of copper sulfate had a significant effect on shoot, root,
seedling length and seed vigor index at 1 % level. The effect of two canola cultivars on all
germination indices and seedling growth was significant at 1% level. Interaction effects
between all treatments did not have a significant on any of the traits.

With increasing concentration of copper sulfate, shoot length decreased, so that the maximum
length was belong to 0 ml with 6.03 mm and the lowest belong to 30 ml with 4.59 mm.

Along with increasing concentrations of copper sulfate, root length decreased. The highest root
length was observed at 0 and 10 ml, with 7.62 and 7.30 mm, respectively, and the lowest belong
to 30 ml with 5.07 mm.

Seedling length decreased with increasing Cu concentration. was The highest seedling length
were observed at zero and 10 ml with 13.66 and 13.64 mm and the lowest at 30 ml with 10.4
mm.

The index of seed vigor decreased with increasing copper sulfate concentration. At 0 and 10
ml concentration, with 10.13 and 9.95, had the highest and in 30 ml with 7.51 had the lowest.

Copper sulfate had no significant effect on germination percentage, MDG and DGS. On all
measured germination indices, two canola cultivars was significant at 1% level, so that the
Hayola 50 was better and had higher than Homolious for all traits except germination rate.

Seedling length decreased with increasing copper sulfate concentration. As you can see, at
concentrations of 0 and 10 milliliters, with a mean of 13.66 and 13.64 mm, the seedling length
at its highest concentration and in the concentration

4. Conclusion

The results of this study showed that although different concentrations of Cu were not
significant on germination percentage of rapeseed cultivars, they had a negative effect on
seedling growth and consequently on seedling vigur index of rapeseed cultivars.

Due to the fact that different concentrations of cadmium did not have a significant effect on
germination percentage and seedling growth, these rapeseed cultivars can be used in plant
refinement, but it should be noted that according to the results, hayola 50 are more resistant
cultivars than other. It is suggested that in higher researches, higher concentrations of cadmium
and copper should be tested.

Key words: Heavy elements; Seed vigor; Tension; Oily seeds

Abstract Book 154 www.gastrodiet.org



	Binder1
	1 Kapak
	2 Kapak
	Editor
	Prof. Dr. Osman ERKMEN
	Nurlan AKHMETOV

	3 KÜNYE
	4 FOTOĞRAF GALERİSİ
	PHOTO GALLERY

	5 Bilim ve danışma kurulu
	Prof. Dr. Aliye ÖZENOĞLU
	Üsküdar University
	Prof. Dr. Bashir Ali K. SALEH
	Al-Jabal Al-Gharbi University
	Prof. Dr. Münevver ARISOY
	Ankara University
	Prof. Dr. Figen ERTEKİN
	Ege University
	Prof. Dr. Natalia LATYGINA
	Ukraine Shevchenka University
	Prof. Dr. Kamil BOSTAN
	İstanbul Aydın University
	Prof. Dr. Candan VARLIK
	İstanbul Aydın University
	Prof. Dr. Ayşen BAYRAM
	Sanko University
	Prof. Dr. Haydar ÖZPINAR
	İstanbul Aydın University
	Prof. Dr. Kamil BOSTAN
	İstanbul Aydın University
	Prof. Dr. Muammer KARADENİZ
	İstanbul Gedik University
	Prof. Dr. Shaukat Aref Mohammed Al Atroushi
	Zakho University
	Prof. Dr. İlkin ŞENGÜN
	Ege University
	Prof. Dr. Nurcan KOCA
	Ege University
	Prof. Dr. Mehmet D. Öner
	Alanya Hamdullah Emin Paşa University
	Prof. Dr. Gülriz Bayçu
	İstanbul University
	Assoc. Prof. Dr. Emine Siber NAMIDURU Gaziantep University
	Assoc. Prof. Dr. Sehrana KASIMI
	Azerbajan Academy of Sciences
	Assoc. Prof. Dr. Esra GÜNEŞ
	Marmara University
	Assoc. Prof. Dr. MEHMET KOÇ
	Aydın Adnan Menderes University
	Assoc. Prof. Dr. Muntazir MEHDI
	Pakistan Fiml
	Assoc. Prof. Dr. Natalija ATANASOVA
	Sts Cyril and Methodius University
	Assoc. Prof. Dr. Şenay Görücü YILMAZ Gaziantep University
	Assoc. Prof. Dr. Ahmet Salih SÖNMEZDAĞ
	Muğla University
	Assoc. Prof. Dr. Fatih ÖZBEY
	University Heath of Science
	Assoc. Prof. Dr. Osman ÇULHA
	Alanya Alaaddin Keykubat University
	Assoc. Prof. Dr. Huri İLYASOĞLU Gümüşhane University
	Assoc. Prof. Dr. Gülçin ALGAN ÖZKÖK Selçuk University
	Assoc. Prof. Dr. Bekir GÜRBULAK
	Atatürk University
	Assoc. Prof. Dr. Aliye AKIN
	Bolu İzzet Baysal University
	Assoc. Prof. Dr. Ayşe Güneş BAYIR Bezmiâlem Vakıf University
	Assoc. Prof. Dr. Manolya Öner
	Alanya Alaeddin Keykubat University
	Assist. Prof. Dr. Hasan Uğur ÖNCEL İstanbul Gedik University
	Assist. Prof. Dr. Erdem TEZCAN
	İstanbul Gedik University
	SCIENTIFIC COMMITTEE
	Assist. Prof. Dr. Oya Özkanlı
	Gaziantep University
	Assist. Prof. Dr. Bora EKINCI
	Muğla Sıtkı Koçman University
	Assist. Prof. Dr. İrem Omurtag KORKMAZ Marmara University
	Assist. Prof. Dr. İskender KARALTI Yeditepe University
	Assist. Prof. Dr. Ayşe ÜNLÜ
	Hacettepe University
	Assist. Prof. Dr. Aisha Dasthi
	Tebriz University
	Assist. Prof. Dr. Fitnat Şule SAKAR
	İstanbul Arel University
	Assist. Prof. Dr. Hilal ÇOLAKOĞLU YENİAY
	Gümüşhane University
	Assist. Prof. Dr. İlkay GÖRK
	İstanbul Okan University
	Assist. Prof. Dr. Fatma Albak YILMAZ Gaziantep University
	Assist. Prof. Dr. Tuba PEHLIVAN Gaziantep University
	Assist. Prof. Dr. Şule Aktaç
	Gaziantep University
	Assist. Prof. Dr. Banu KOÇ
	Gaziantep University
	Assist. Prof. Dr. Vishal PANDEY
	Agra University
	Assist. Prof. Dr. Ali ÖZKAN
	Gaziantep University
	Assist. Prof. Dr. Eda GÜNEŞ
	Necmettin Erbakan University
	Assist. Prof. Dr. Seda YALÇIN
	Afyon Meslek Yüksekokulu
	Assist. Prof. Dr. Şeyda BOSTANCI
	İstanbul Ayvansaray University
	Assist. Prof. Dr. Neslihan ÇETİNKAYA, Atatürk University
	Assist. Prof. Dr. Şaban KARGİGLİOĞLU Sinop University
	Assist. Prof. Dr. Çağla ÖZBEK
	Toros University
	Assist. Prof. Dr. Şeyda Ferah ARSLAN Çanakkale Onsekiz Mart University
	Assist. Prof. Dr. İlkay YILMAZ
	İstanbul Ayvansaray University
	Miss Oluchukwu Margaret Mary Nwadi University of Nigeria
	Dr. Samson A. OYEYINKA
	Johannesburg University
	Dr. Violla MAKHZON
	Islamic University of Lebanon

	6 Conference program_GANUD_30042022
	7 İÇİNDEKİLER NA - ÖZET_son
	ABSTRACT BOOK


	Abstract book_1
	K.R.Padma
	Assistant Professor, Department of Biotechnology, Sri Padmavati Mahila Visva Vidyalayam (Women’s) University, Tirupati, AP.
	K.R. Don
	Reader, Department of Oral Pathology and Microbiology, Sree Balaji Dental College and Hospital, Bharath Institute of Higher Education and Research (BIHER) Bharath University, Chennai, Tamil Nadu, India
	ORCID ID: 0000-0003-3110-8076
	Özet
	PhD candidate Gazmend Meço

	POTENTIAL OF HALAL TOURISM CENTRAL JAVA, INDONESIA IN THE ERA OF THE INDUSTRIAL REVOLUTION 4.0
	Keywords; Halal Tourism, Central Java, Industrial Revolution Era 4.0
	FOOD HABITS CULTURE AND DENTAL HEALTH: A STUDY AMONG TRIBAL AND NON- TRIBAL GROUPS OF BASTAR DISTRICT IN CHHATTISGARH, INDIA
	Abstract

	2 Kapak.pdf
	Editor
	Prof. Dr. Osman ERKMEN
	Nurlan AKHMETOV

	2 Kapak.pdf
	Editor
	Prof. Dr. Osman ERKMEN
	Nurlan AKHMETOV




