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EVALUATION PROCESS
All applications have undergone a double-blind peer review process.

PARTICIPATING COUNTRIES

Turkey — Kazakhstan — Pakistan- Iran- Lebanon- Algeria- Philippines- Algeria- Canada-
Egypt-

PRESENTATION
Oral presentation

PERCENTAGE OF PARTICIPATION
More than 50 % of paper are presented by participants from maintained countries.
8 papers from Turkey and 26 paper from other countries.

Members of the organizing committees of the conference perform their duties with an

"official assignment letter*

LANGUAGES
Turkish, English, Russian, Persian, Arabic
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Konu : Dog¢.Dr.Elif AKPINAR
KULEKCI'nin Gérevlendirilmesi

MIMARLIK VE TASARIM FAKULTESI DEKANLIGINA

llgi : 29.11.2023 tarihli ve E-53120705-000-2300381989 sayili belge.

Fakiilteniz Peyzaj Mimarlig1 Boliimii 6gretim iiyelerinden Dog¢.Dr.Elif AKPINAR
KULEKCI'in, Yiiksekogretim Genel Kurulunun 15.06.2023 tarihli, 10 sayil1 oturumunda
alinan 2023.10.183 sayil1 karar1 geregince Dogentlik Basvuru Sartlarinda bulunan ve dogent
olacak adaylardan istenen "Diger uluslararasi/ ulusal bilimsel toplantinin diizenleme
komitesinde resmi olarak gorevlendirilmis liniversite akademisyen temsilcisi bulunmasi
zorunludur." maddesi geregince, Academy Global Conference & Journals tarafindan yapilan
kongrelerin diizenleme kurullarinda yolluksuz ve giindeliksiz olarak goérevlendirilmesi
Rektorliigiimiizce uygun goriilmiistiir.

Bilgilerini ve geregini rica ederim.

Prof.Dr. Omer COMAKLI

Rektor
Bu belge, guvenli elektronik imza ile imzalanmistir.
Dogrulama Kodu: 87c7a395-d4h6-4f7a-abc6-5dee8674e3d1 Dogrulama Adresi: https://www.turkiye.gov.tr/ataturk-universitesi-ebys
Atattrk Universitesi Rektorlugu 25240 Erzurum Bilgi: Mehmet KOG gameriae
Tel: +90 442 2311023 Faks: +90 442 2361014 i
Elektronik AJ: www.atauni.edu.tr E-Posta: personel@atauni.edu.tr i3

Kep Adresi: atauni@hs01.kep.tr
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Kongre Baglant1 Linki :
Join Zoom Meeting
https://us06web.zoom.us/j/88571518350?pwd=fOYazCWBmbAiWrHygjKSjkbbSvotfd.1
Meeting ID: 885 7151 8350

Passcode: 202224
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ONEMLI ACIKLAMA (Liitfen okuyunuz)

e ZOOM baglantist i¢in yukarida verilen baglantiy1 veya yine yukarida verilen giris bilgilerini
kullanabilirsiniz.

e Oturum icerisinde en KIDEMLI olan moderator olarak secilir. Moderatoriin oturum diizenini
gozetmesi, akademisyen adaylarim yonlendirmesi beklenmektedir.

e  Oturuma baglanmadan 6nce Salon numaranizi adinizin 6niine asagidaki gibi ekleyiniz. Bu sayede
kongre agiliginda beklemeden oturumlarmiza gonderilebileceksiniz. Or. 5 Ahmet Ahmetoglu

Sunum siiresi 10 dakikadir. Bu siirenin asilmamasini moderatorler temin edecektir.

Sunum sonrast 5 dakikay1 gegmeyen soru-cevap, tartigma stiresi verilmektedir.

Sunumlar TURKCE veya INGILIZCE yapilabilmektedir.

Kameralar, oturum siiresince toplam % 70 oraninda agik olmak zorundadir.

Sunum yapan katilimeinin kamerasi acik olmak zorundadir.

Sunum yapmak zorunludur. Herhangi bir nedenle sunum yapmamis olan katihmeciya sertifika

verilmesi ve calismasinin yaymlanmasi sézkonusu olamaz.

e  Katilimci, kendi oturumda, oturum bitene kadar bulunmak zorundadir.

e Katilimcilarin kendi oturumlart disindaki oturumlara katilma zorunlulugu yoktur.

e ZOOM platformunun kapasite sinirt nedeniyle, DINLEYICI, sadece kapasite izin verdigi siirece kabul
edilebilmektedir.

e SADECE CALISMADA YAZAR OLARAK GECEN KiSiLER SUNUM YAPABILIR !

IMPORTANT, PLEASE READ CAREFULLY

To be able to make a meeting online, login via https://zoom.us/join site, enter ID instead of “Meeting ID
or Personal Link Name” and solidify the session.

The Zoom application is free and no need to create an account.

The Zoom application can be used without registration.

The application works on tablets, phones and PCs.

Speakers must be connected to the session 10 minutes before the presentation time.

e  All congress participants can connect live and listen to all sessions.

e  During the session, your camera should be turned on at least %70 of session period

e Moderator is responsible for the presentation and scientific discussion (question-answer) section of the
session.

TECHNICAL INFORMATION

e  Make sure your computer has a microphone and is working.

e You should be able to use screen sharing feature in Zoom.

e  Attendance certificates will be sent to you as pdf at the end of the congress.

e  Moderator is responsible for the presentation and scientific discussion (question-answer) section of the
session.

e  Before you login to Zoom please indicate your name surname and hall number,

Academy Global Conferences & Journals ﬁ ‘ﬂ 'i OFL‘%[?‘L

ijasjournalcom
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ICSAS
2nd International Conference on Biology, Biochemistry and Molecular Biology

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
BIBLIOMETRIC TRENDS IN Al-BASED FORENSIC DNA é;f/tu:{;’gh::")' Fatma
MIXTURE INTERPRETATION
MSc, Sena Kadem
FROM FORENSIC GENETICS TO CLINICAL BIOMARKERS: é:f/tf{fghg:")' Fatma
ncSTR PROFILING IN BREAST CANCER
ORGAN-SPECIFIC DISTRIBUTION OF AMINO ACIiDS AND Assist. Prof. Dr. SAMED
TRACE ELEMENTS IN VERBASCUM TUNA-EKIMIl: A SIMSEK
= PHYTOCHEMICAL AND PHARMACOLOGICAL PhD Student TUGCE
c PERSPECTIVE VAROL
o
>_
cg
— = THE STRUCTURAL ANALYSIS OF MARINE PEPTIDES AND | Dog. Dr. Sibel AVUNDUK
% o INVESTIGATION OF THE BETA GLUCOSIDASE ACTIVITY Dr. Burcu OMUZBUKEN
h g OF THEIR SEQUENTIAL PEPTID FRAGMENTS Prof. Dr. Asli KACAR
< =
) ©
g LL
| a INVESTIGATION OF POLLUTION LEVELS IN Yiiksek Lisans Osrencisi
2' £ AGRICULTURAL LANDS OF MARDIN PROVINCE DUE TO Hgsesem G%DSER‘O’ encls
T - TRAFFIC AND AGRICULTURAL ACTIVITIES THROUGH Do 3]’)r ibrahim KOC
IS SOIL SAMPLING g Ur.
[a
—
(2]
<
SESELI RESINOSUM’DA (APIACEAE) ERKEK GAMETOFIT .
GELISiMI Dr. Ogr. Uyesi Hanife IRIS
DURHAM CIiHAZI KULLANILARAK GERCEKLESEN
AEROPALINOLOJIK CALISMALARIN YER ALDIGI TEZLER: | Dr. Ogr. Uyesi Hanife RIS
2000-2025 LITERATUR TARAMASI
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ICSAS 3rd INTERNATIONAL CONFERENCE ON MATHEMATIC
September 19 - 21, 2025

IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
DYNAMICAL BEHAVIOR OF A DISCRETE FRACTIONAL Asst. Prof. Dr. SURE
PREDATOR-PREY SYSTEM WITH INTRASPECIFIC KoM
COMPETITION
GEOMETRIC PROPERTIES OF PARA-KENMOTSU DOC. DR. TUGBA MERT
MANIFOLDS ADMITTING -RICCI-BOURGUIGNON PROF. DR. MEHMET
SOLITONS ATCEKEN
SIGNIFICANT RESULTS ON PSEUDOPARALLEL PARA- DOC. DR. TUGBA MERT
KENMOTSU MANIFOLDS WITH RESPECT TO THE - PROF. DR. MEHMET
CURVATURE TENSOR ATCEKEN
&=
3
N N TOPSIS METHOD BASED ON HYBRID AHP-ENTROPY i:f;ingr‘gfaéﬁz” f
% § WEIGHTING IN SPHERICAL FUZZY SETS AND ITS GUNeR
- ) APPLICATION Prof. Dr. Halis AYGUN
< 7
wn o
- - MATEMATIK ALAN BECERILERININ GENEL MATEMATIK Bimgz \S(IQS;EEJ A‘QSIM
< e BASARISINI ACIKLAMADAKI ROLU: MTK VE REGRESYON | 5580 "2t
I A~ TEMELLI BiR INCELEME rol. Lr. " ansin Lguz
= BASOKCU
2
< Ravza Nur TURKDOGDU
AN ENHANCED MEREC-COPRAS METHOD BASED ON Sﬁ‘gﬁgggi .
COMPLEX SPHERICAL FUZZY SETS AND ITS APPLICATION : SI
IN HEALTHCARE Assist. Prof. Dr. Elif
GUNER
Prof. Dr. Halis AYGUN
APPROXIMATION AND DERIVATIVE PROPERTIES OF A ésosﬁﬁtrgfl'L%'I'NNAZM'YE
GENERALIZED BERNSTEIN OPERATOR: ANALYTICAL PhD Student EMINE
AND COMPUTATIONAL INVESTIGATIONS :
GUVEN
CHROMATIC ZAGREB INDEX OF ZERODIVISOR GRAPHS | | o0 o or OZGE
COLAKOGLU
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ICSAS 1st INTERNATIONAL CONFERENCE ON HISTORY
September 19 - 21, 2025

IZMIR
Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
1 The _Rolg of Islam in Fhe Middle East Policies of European Powers: Farida Allahverdiyeva
A Historical Perspective
S
N
=
£
; E 2 ANTIK DONEM SIKKELERINDE ATLET YANSILARI ggﬁgor‘ Dr. ERTAN
O =
- 3]
< £
2 2 Dog. Dr Olcay Pullukguoglu
2 (g Yapucu
< 2 3 KUCUK MENDERES HAVZASI’NDA KIRSAL ENDUSTRIYEL grt‘r’TfaDnr' Aylin U. Erdem
I = MIRAS ENVANTER VE HARITALANDIRMA : . -
> Dr Ibrahim Hamaloglu
% Dr Yasin Ozdemir
o Prof Dr Cihan Ozgiin
1 5
-» ,
TURKEY’S POSITION ON THE RESOLUTION OF THE . .
4 ARMENIA-AZERBAIJAN NAGORNO-KARABAKH I'j;"f' Sei’i“:(o"a Sevinc
CONFLICT ammad K1zt
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ICSAS
15T INTERNATIONAL CONFERENCE ON MARRIAGE AND FAMILY THERAPY

SEPTEMBER 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
PROBLEMS EXPERIENCED IN MARRIAGE ACCORDING TO o
CLIENTS AND SOLUTION SUGGESTIONS: THE ORDU Yesim GUR GOL
EXAMPLE (2018-2025)
SURDURULEBILIR EVLILIK ICIN ES SECME VE ISTEME Dog. Dr. SEZAI
SURECINDE ORUCUN ONEMI BEKDEMIR
Yiiksek Lisans Ogrencisi,
SOSYAL MEDYA VE EVLILIK ALGILARI SUMEYYE USTUN
ALKAN
MEDIATION AND COUNSELLING IN MUSLIM FAMILIES IN | o0 0o et
THE ENGLAND (THE EXAMPLE OF THE ISLAMIC SHARIA ESIT
COUNCIL)
g
< Z
z § YAPISAL AILE TERAPISI KURAMI PERSPEK TIFINDEN Yiiksek Lisans Ogrencisi,
3 = “DANGAL” FILMININ ANALIZI Kiibra UCARSU
< =
(92] <
-~ wn
- S DIJITAL BAGIMLILIK OZELINDE TIiKTOK
< & UYGULAMASININ ZAMAN YONETIMI VE ILISKi DOYUMU Doc. Dr. Sait Yildinm
T 5 ACISINDAN EVLILIKTEKI CATISMA DINAMIKLERINE g Ur.
ETKISININ INCELENMESI
MEVCUT AILE YAPISINDA YASANAN SORUNLARIN X VE Doc. Dr. Sait Yildirm
Y KUSAGI KADINLAR TARAFINDAN Lis‘;'ns Oarencisi Avan
DEGERLENDIRILMESI: AZERBAYCAN GADABAY KENTI oli S Y
ORNEGI yeva
Yiiksek Lisans Ogrencisi,
EVLILIKTE ALDATMA OLGUSU: NEDENLERI, TURLERI, VE ESIS(%I\SIN SEVDE
SONUCLARI UZERINE BIR DEGERLENDIRME Prof Br. HASAN
HUSEYIN TAYLAN
FAMILY COUNSELING and ETHICS Sr% KARAHAN COBAN,
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ICSAS
2nd International Conference on Biology, Biochemistry and Molecular Biology

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025/ 11:30 — 13:30 Time zone in Turkey (GMT+3)

ASSESSMENT OF AGRICULTURAL PESTS USING DNA
BARCODING

Dr. Saud Al-Mutairi

Faisal Al-Qahtani

Assoc. Prof. Dr. Noura Al-
Harbi

Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
VIRTUAL BIOLOGY LABORATORY FOR ENHANCED
STUDENT LEARNING Dr. Nurul Huda
Dr. Amirul Faizal
INTEGRATING ONLINE LABORATORIES INTO Avan Mukhtar
SECONDARY BIOLOGY EDUCATION IN KAZAKHSTAN Y .
Zhanar Bektemir
Dinara Sadykova
BIOLOGICALLY INSPIRED REACTIVE AGENT MODELING Lo
USING X-MACHINES Dimitrios Papadopoulos
Elena Nikolaidis
Yannis Christodoulou
el CRYPTOGENIC FRESHWATER FISH BIODIVERSITY IN
re BANGLADESH Dr. Md. Hasan
% Dr. Kamal Uddin
v Md. Tarek Hossain
— <
Z 3
@) 5 .
| 8 UNIFIED MODELS IN GENOME REARRANGEMENT AND Dr. Anil Kumar
< Pz SORTING PRIMITIVES IN BIOINFORMATICS Assis. Prof. Dr. Priya
- - Sharma
~ 1. . .
- [ Rohit Singh
- =
< o
T o MOLECULAR IDENTIFICATION AND DIVERSITY
S
o
(2]
(%)
<

ADVANCED MICROFLUIDIC TECHNIQUES FOR
BIOMEDICAL AND BIOHEALTH APPLICATIONS

Dr. Zahra Roudsari
Dr. Nima Etemad

EVALUATING THE EFFECTIVENESS OF
INTERPROFESSIONAL SIMULATION TRAINING ON
COLLABORATIVE SKILLS AMONG HEALTHCARE
UNDERGRADUATES

Assoc. Prof. Dr. L.
Thompson Ramirez,
Lec. N. Khamal

SUSTAINABLE POULTRY FEED FORMULATIONS BASED
ON ALTERNATIVE ENERGY SOURCES

Dr. Chinedu Okoro
Ifeanyi Nwosu
Ngozi Eze

Academy Global Conferences & Journals
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19 Eyliil / Sept 19, 2025/ 11:30 — 13:30 Time zone in Turkey (GMT+3)

ICSAS
2nd International Conference on Biology, Biochemistry and Molecular Biology

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL /SALON 2
Assoc. Prof. Dr. Hiroshi Takeda

DIFFERENTIATION OF GENE EXPRESSION PROFILES IN
LIVER AND KIDNEY TISSUES OF PIGS

Assoc. Pro. Dr. Sergey
Sokolova

DECISION TREES FOR PREDICTING RISK OF MORTALITY
USING ROUTINELY COLLECTED DATA

Dr. Emily Carter
Dr. James Walker
Dr. Michael Thompson

SELENIUM LEVELS IN AGRICULTURAL SOILS AND CROPS
OF THE BALKAN REGION

Mila Stefanovic
Dragan Kovacevic

MODELING THE COMPLEX INTERACTIONS BETWEEN
miRNA DYSREGULATION AND BREAST CANCER
PROGRESSION

Dr. Neda Karimi
Assoc. Prof. Dr. Pardis
Mousavi

MODELING THE COMPLEX RELATIONSHIP BETWEEN
miRNA DYSREGULATION AND BREAST CANCER
PROGRESSION

Dr. Olufemi Adewale
Dr. Chinedu Okoro

PRELIMINARY ANALYSIS OF REAL-TIME HAND
MOVEMENT RECOGNITION FOR UPPER-LIMB
PROSTHETICS BASED ON ELECTROMYOGRAPHIC
SIGNALS

Assoc. Prof. Dr. Hiroshi
Takeda

Assist. Prof. Dr. Maria
Gonzalez

Lec. Ahmed El-Sayed
Dr. Jonathan Clarke

ADVANCED SIMULATION PLATFORM FOR MEDICAL
IMAGE FUSION AND LEARNING

Assoc. Prof. Dr. Beatriz
Oliveira,

Assis. Prof. Dr. Inés Soares,
Miguel A. Duarte

MICROFLUIDIC SYSTEMS FOR ADVANCED BIOMEDICAL
ENGINEERING APPLICATIONS

Arman Khalili

Assist. Prof. Dr. Laleh
Moradi

Lec. Sahar Nematpour
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19 Eyliil / Sept 19, 2025/ 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
IMPACT OF INTEGRATED REHABILITATION STRATEGIES Assoc. Prof. Dr. N
ON FUNCTIONAL RECOVERY AND FALL PREVENTION Pa adb oulbs o
FOLLOWING HIP FRACTURE SURGERY IN CLINICAL padop f llerai
PRACTICE Assis. Prof. D_r. E Kallergi
Lec. M. Vassilakis
INVESTIGATION OF OCCUPATIONAL STRESS AND ’;‘:i‘s’gi;"f' Dr. Samira
BURNOUT AMONG MEDICAL STAFF IN ANORTH AFRICAN Assist. Prof. Dr. Yacine
UNIVERSITY HOSPITAL ) T
Meddour
c THE IMPACT OF LOW-INTENSITY BALANCE EXERCISE ON Chia-Ling Huang
k) MUSCLE STRENGTH, MOBILITY, AND WELL-BEING IN Assis. Prof. Dr. Wei-Ting
g OLDER ADULTS UNDERGOING HEMODIALYSIS Lin
5 Hsin-Yu Chang
™ m Kuo-Jen Tsai
Z ©
@) =
:EI % KNOWLEDGE, ATTITUDE AND PRACTICE OF EXPECTANT Assoc. Prof. Dr. Samir Al-
%) n MOTHERS TOWARD MATERNAL HEALTH SERVICES AT Mahdi
=~ — GOVERNMENT HOSPITALS IN ADEN CITY Khaled N. Al-Saqgaf
j (@) Amal M. Al-Harazi
< G
T E CHALLENGES AND ENABLERS IN ACCESSING A .
ssoc. Prof. Dr. Putri
S CHILDHOOD IMMUNIZATION SERVICES AMONG Anindya Santoso
g UNREGISTERED MIGRANT FAMILIES IN EASTERN Mohammad Rizal Fauzi
< INDONESIA: A QUALITATIVE STUDY Lec. Siti Rahmah Hidayat
INTERDISCIPLINARY COLLABORATION IN PALLIATIVE Dr. A. Kovécs
CARE SYSTEMS ACROSS URBAN AND RURAL AREAS Lec. S. Thompson
Assis. Prof. Dr. H. Berger
EVALUATING THE PHYSIOLOGICAL AND Assoc. Prof. Dr. Leila M.
PSYCHOLOGICAL STRESSORS AND COPING MECHANISMS | Hassan
IN HEMODIALYSIS PATIENTS Reem A. Al-Farhan
Assis. Prof. Dr. Omar S.
Rahman
Lec. Nour T. Aziz
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 4
Assis. Prof. Dr. Laura Jensen,

OPTIMIZING RESOURCE ALLOCATION IN DYNAMIC
NETWORKS USING HEURISTIC METHODS

Assoc. Prof. Dr. Elena
Vasilev, Pavel Korolenko,
Dr. Matteo Ricci

DEEP LEARNING-DRIVEN ANALYSIS FOR EARLY
DETECTION OF CROP STRESS

Lec. Amina Koulibaly, Dr.
Jonathan Reese

INTELLIGENT DECISION-MAKING IN ORGANIZATIONAL
STRATEGIES USING FUZZY LOGIC

Assis. Prof. Dr. Laura
Jensen, Thomas Gruber,
Sebastian Meyer

ADAPTIVE STOCHASTIC GRADIENT METHODS FOR NON-
CONVEX OPTIMIZATION

Assoc. Prof. Dr. Emil
Dubois, Jae-Hyun Lee

COSMIC INFLATION AND THE ROLE OF QUANTUM
VACUUM FLUCTUATIONS

Lec. Amir Rahimi

EXTENDED RENYI ENTROPY AND APPLICATIONS IN
COMPLEX SYSTEMS

Assis. Prof. Dr. Carla M.
Silva,

Dr. José F. Romero, Miguel
A. Torres, Ana L.
Hernandez

EXACT ANALYTICAL SOLUTION OF THIRD ORDER
NONLINEAR DIFFERENTIAL EQUATIONS
Authors:

Assoc. Prof. Dr. Farid
Alimov,

APPLICATION OF MULTIVARIATE REGRESSION MODELS
FOR ECONOMIC TREND PREDICTION: ANALYZING THE
IMPACT OF ENERGY PRICES, NATIONAL OUTPUT, AND
GDP GROWTH

Dr. Ravi K. Menon, Assoc.
Prof. Dr. Leila Hassan, Aria
Feroz

ADVANCED SPATIAL INTERPOLATION USING
HIERARCHICAL INVERSE DISTANCE WEIGHTING FOR
COMPLEX GEOSPATIAL CLASSIFICATION

Assis. Prof. Dr. Karim Ben
Salem, Olivier Tremblay,
Prof. Dr. Marie-Claire
Dubois,

Dr. Lucien Gagnon
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors

ADVANCED FOURIER METHODS IN QUANTUM SIGNAL
PROCESSING

Liam O’Connor, Dr. Esi K.

1 Mensah, Theo van Dijk
TOPOLOGICAL ANALYSIS OF NONLINEAR DYNAMICAL
SYSTEMS
2 Haruto Nakamura, Assis.
Prof. Dr. Priya S. Nair
MATHEMATICAL FOUNDATIONS OF DEEP
REINFORCEMENT LEARNING
3 Dr. Arjun V. Reddy
k=]
S
o MESHLESS TECHNIQUES FOR 3D WAVE PROPAGATION IN
o £ COMPLEX MEDIA ) o
= 4 Prof. Dr. Farid Al-Husseini,
@) _‘—E Dr. Samir Khadem
3 4
2 E EXPLORING THE EFFECTS OF URBANIZATION ON
- . VECTOR-BORNE DISEASES: A SPATIO-TEMPORAL STUDY .
a b Assoc. Prof. Dr. Leila
< kS 5 Haddad,
I - Ahmed R. Thompson
o
2 MODELING THE INFLUENCE OF TEMPERATURE
VARIABILITY ON MONSOON PATTERNS IN EASTERN
6 INDIA Dr. Rajesh Kumar Mehra

ON THE GENERALIZATION OF SALVADORI NUMBERS IN
FORMAL POWER SERIES FIELDS

7 Wiem Gadri

A NOVEL ALGORITHM FOR SOLVING THE EXTENDED
MALFATTI PROBLEM IN NON-CONVEX TRIANGLES

8 Lec. Ching-Shuo Chiang
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Assoc. Prof. Dr. Hiroshi
ANCIENT TRADE ROUTES AND CULTURAL EXCHANGE IN | Tanaka
ASIA Prof. Dr. Priya Raghavan
Lec. Nguyen Van Long
Assoc. Prof. Dr. Aisha
IMPACT OF COLONIALISM ON SOUTHEAST ASIAN Rahman
Prof. Dr. Somchai
POLITICAL STRUCTURES .
Chaiyaporn
Dr. David Chen
> Prof. Dr. Leila Al-Mansouri
3 Assoc. Prof. Dr. Farhad
S RELIGIOUS TRANSFORMATIONS IN THE MIDDLE EAST Rezai )
£ FROM 7TH TO 15TH CENTURY Lec. Omar Khalid
©
Z <
@) ©
| e
o .
g s HISTORY OF SCIENCE AND TECHNOLOGY IN EAST ASIA Prof. Dr. Min-Joon Park
= . Assoc. Prof. Dr. Ananya
| 5 Gupta
:(l - Dr. Chen Wei
T e
a Assoc. Prof. Dr. Marat
It REVOLUTIONARY MOVEMENTS IN MODERN CENTRAL Akhmetov
2 ASIA Prof. Dr. Dilshod Rasulov
2 Lec. Gulnara Abdiyeva
ART AND ARCHITECTURE IN THE OTTOMAN EMPIRE
Prof. Dr. Leyla Hassan
Dr. Samir Al-Khalifa
Prof. Dr. Li Na
ENVIRONMENTAL HISTORY AND AGRICULTURAL Assoc. Prof. Dr. Takeshi
PRACTICES IN ANCIENT CHINA Sato
Lec. Tran Thi Hoa
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE IMPACT OF CULTURAL BELIEFS AND TRADITIONAL
NORMS ON FAMILY THERAPY OUTCOMES IN MIDDLE Dr. Kourosh Fattahi
EASTERN SOCIETIES Samira Daryaei
INTERGENERATIONAL CONFLICTS, PARENTAL Prof. Dr. Elena Kuznetsova
EXPECTATIONS, AND STRATEGIES FOR RESOLUTION IN Igor Volkov
MARRIAGE AND FAMILY THERAPY Anastasia Morozova
THE ROLE OF EMOTIONAL INTELLIGENCE, SELF- ?jf;s'ezg‘:g Dr. Aisuluu
AWARENESS, AND COPING SKILLS IN IMPROVING Yerz%an Akhmetov
MARITAL SATISFACTION AND STABILITY Bibigul Saparova
PARENTAL STRESS, WORK-LIFE BALANCE, AND THEIR Rania Al-Masri
. IMPACT ON CHILD DEVELOPMENT AND FAMILY Omar Khalaf
g RELATIONSHIPS
o]
; pd
O -c?s ANALYZING COUPLE COMMUNICATION PATTERNS,
= ~ CONFLICT RESOLUTION TECHNIQUES, AND
< o Huda Nasser
n a THERAPEUTIC INTERVENTIONS FOR HEALTHIER
~ e RELATIONSHIPS
- o
| —
< o
I X
§ THE INFLUENCE OF RELIGIOUS BELIEFS, SPIRITUALITY, Dr. Ahmed Salah
2 AND PRACTICES ON MARITAL RELATIONSHIPS AND Dr. Laila Mostafa
FAMILY DYNAMICS Nourhan Youssef
MANAGING FINANCIAL STRESS, ECONOMIC PRESSURES,
AND RESOURCE ALLOCATION IN FAMILY SYSTEMS Dr. Hanan Al-Harbi
THROUGH MARRIAGE AND FAMILY THERAPY Lec. Dana Al-Mutairi
THE EFFECTS OF TECHNOLOGY, SOCIAL MEDIA, AND
DIGITAL COMMUNICATION ON FAMILY INTERACTIONS, Mariam Al-Nuaimi
COUPLE RELATIONSHIPS, AND THERAPEUTIC OUTCOMES | Latifa Al-Mazrouei
TRAUMA-INFORMED MARRIAGE COUNSELING: Assoc. Prof. Dr. Jad Nasser
STRATEGIES FOR SUPPORTING FAMILIES EXPERIENCING Dr. Maya Khalil
PSYCHOLOGICAL, EMOTIONAL, AND SOCIAL TRAUMA Lec. Rami Bou Saab
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE RELATIONSHIP BETWEEN DIGITALIZATION AND TAX gssu'jm Eg;i?{l
REVENUES: A FOURIER-BASED EMPIRICAL STUDY FOR s )
TURKIYE Research Assistant Seref
Can SERIN
Assessing Health Insurance Awareness and Its Correlation with ISI%Z;AEumszgiereggr?&ow
Economic Utilization Among Gujjars and Bakarwals For Seeking Monisa Qadiri
Health in Jammu and Kashmir
ASYMMETRIC SHOCKS IN INDUSTRIAL PRODUCTION AND
ECONOMIC GROWTH: AN EMPIRICAL STUDY ON TURKEY | Ogr.Gor.Dr. Atilla UNLU
WITHIN THE KALDO-STYLE APPROACH FRAMEWORK
E
1 &
p=Ti]
8
- 5 FRAGILE SYNCHRONIZATION: GLOBAL, REGIONAL AND Dr. Osr. Uvesi Ahmet
% = COUNTRY-SPECIFIC DYNAMICS OF BUSINESS CYCLE TUNcg - Uyes
2 5o FLUCTUATIONS
=
S =
=~ ]
- g Res. Assist. Dr. Ali Fuat
2' &z THE EFFECTS OF WAR ECONOMY ON THE BUDGET: THE URUS e
T 5 CASE OF THE RUSSIA-UKRAINE WAR Dr. Fadime Ayca CEYLAN
R
(=]
a
ENERJI VERGILERI VE YENILENEBILIR ENERJI ILiSKiSi: Dr. Ogr. Uyesi MURAT
TURKIYE UZERINE BIR UYGULAMA ALBAYRAK
SILVER ECONOMY PERSPECTIVE: A SECTORAL FOCUS ON | Dog. Dr. Suna Mugan
SILVER TOURISM Ertugral
TURUNCU BAYRAK PROGRAMI iLE GIDA ISRAFININ Doc. Dr. Suna Mug
AZALTILMASI VE SURDURULEBILIR TURIZM e e ean
UYGULAMALARI: “TABAGINI SEN SEC” YAKLASIMI g
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 2
Assoc. Prof. Dr. Giilhan SUADIYE

AN ASSESSMENT OF THE FAST MOVING CONSUMER
GOODS INDUSTRY

Doktora Ogrencisi Hakan
ERTUGRAL

EVALUATION OF BIOPLASTIC PRODUCTION PROCESSES
IN TERMS OF SUSTAINABILITY AND EFFICIENCY USING
GABI-BASED LIFE CYCLE ANALYSIS: AN
INTERDISCIPLINARY APPROACH

Chemical Engineer Hakan
Ertugral

Computer Engineer
Alaeddin Gazi Toprak

DERGIPARK’TA YAYIMLANAN SATIS YONETIMI
CALISMALARININ NIiTEL ANALIZI

Dr. Ogr. Uyesi, MUALLA
AKCADAG

TUKETICI KARAR SURECLERINDE NOROPAZARLAMANIN
ROLU: NOROFIZYOLOJIK BIR PERSPEKTIF

Ogrt. Gorv. Dr. PINAR
COSKUN

VISITOR PERCEPTIONS IN NATIONAL PARKS AND
NATURE PARKS IN ANTALYA PROVINCE: A CONTENT
ANALYSIS BASED ON TRIPADVISOR REVIEWS

Assistant Professor Hiiseyin
KELES

Lecturer Dr. Giiray
KARACIL

ARTIFICIAL INTELLIGENCE IN ADVERTISING:
PERSONALIZATION, PREDICTIVE ANALYTICS, AND
CONSUMER TRUST

PhD Candidate EYLEM
SENCAN

Al-DRIVEN MARKETING STRATEGIES: FROM CONSUMER
INSIGHTS TO SUSTAINABLE ENGAGEMENT

PhD Candidate EYLEM
SENCAN

FULL-RANGE LEADERSHIP AS A MULTIDIMENSIONAL
APPROACH: THE GLOBAL DEVELOPMENT OF THE
LITERATURE

Ogretim Gorevlisi Doktor,
YASAR SAHIN

ESG REPORTING: GLOBAL COMPLIANCE THROUGH
TURKISH SUSTAINABILITY REPORTING STANDARDS
(TSRS)

Assoc. Prof. Dr. Giilhan
SUADIYE
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Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
IMKAN ANLAYISININ KARSILASTIRMALI ANALIZI
(AYNULKUDAT HEMEDANI, IBN SINA VE GAZALI’NIN Riistem Haciyev
GORUSLERI DOGRULTUSUNDA)
) M TR i PP Yiiksek Lisans Ogrencisi
PLATON’DA EGITIM: BILGI, ERDEM VE DEVLET ILiSKISI NURPERI TITIZ
AN EXAMINATION OF THE RELATIONSHIP BETWEEN THE S
CONCEPTS OF SCIENCE AND IDEOLOGY Dr. Karani Kagan BADEM
=
™ :
= THE CONCEPT OF RACE IN THE CONTEXT OF THE R
o 2 RELATIONSHIP BETWEEN SCIENCE AND IDEOLOGY Dr. Karani Kagan BADEM
_| .-
5 | E
g =
- o . . o
2' a MANTIK FELSEFESININ PROBLEMLERINE YONELIK BiR Dog. Dr. Muhammet Nasih
T & COZUMLEME Ece
S
a
ANTINATALIZM: KAVRAMSAL TEMELLER, TARTHSEL Dr. Ogr. Uyesi Fegani
GELISIM VE FELSEFI ELESTIRILER BEYLER
AN EVALUATION OF HAYEK’S CONCEPT OF JUSTICE AND . .
HIS CRITIQUE OF SOCIAL JUSTICE Dog. Dr., Ferdi SELIM
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2nd INTERNATIONAL CONFERENCE ON ARCHITECTURE, LANDSCAPE ARCHITECTURE AND URBANIZM
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19 Eyliil / Sept 19, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
Metehan DAY
SPATIAL CONFIGURATION TRANSFORMATION OF Dr. Ogr. Uyesi Murat
REPURPOSED TRADITIONAL HOUSES: THE CASE OF SAHIN
TRADITIONAL DWELLINGS IN ALANYA Dog. Dr. Tuba Nur OLGUN
ARCHITECTURE AND MODERN LIFE OF PEOPLE Amina Huseynova
x
< <
> g:’ DESIGNING VISITOR ROUTES IN ARCHAEOLOGICAL SITES | Dog. Dr. Gamze Fahriye
o) N AS A CONSERVATION STRATEGY PEHLIVAN
| 8
< o
w 3]
~ T
- o
|
< a THE ROLE OF URBAN LANDSCAPE PLANTS IN THE Research Assistant,
T S CONTEXT OF ECOSYSTEM RIDVAN TIK
T
Prof. Dr. Habibe ACAR
QUALITY IN URBAN SPACE AND ITS EFFECT ON QUALITY é;s%;mf' Dr. Aysel
OF LIFE Prof. Dr. Nilgiin
GUNEROGLU
Prof. Dr. Nilgiin
LANDSCAPE POTENTIAL OF PLANT TAXON IN TRABZON Srggfgf:%iti‘ée ACAR
URBAN GREEN AREAS . Dr.
Assist. Prof. Dr. Aysel
YAVUZ
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5th International Conference on Artifical Intelligence and Information Technologies
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Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ARTIFICIAL INTELLIGENCE-SUPPORTED CREATIVE Dogent, AYSE SEZER
DRAWING APPLICATION: ArtinDraw
1
ELEKTRIK TUKETIMI VE FIYATLANDIRMA UZERINE BiR Dr. Ogretim Uyesi, Murat
YAPAY SINIR AGLARI UYGULAMASI: ABD ORNEGI KAPUSUZ
Elektrik ve Elektronik
2 Miihendisi, Enes
YILMAZER
=
2 N
=
3 wn
< (% PREDICTIVE ANALYTICS FOR DEFECT DETECTION IN Dr. Sameer Jain
f >~ 3 MANUFACTURING: A DATA-DRIVEN APPROACH USING
1 ‘i MACHINE LEARNING MODELS
= =
< g
L Q ENHANCING REGRESSION MODELING IN MATERIALS Dr. Ogretim Uyesi, Erhan
_ SCIENCE: EVALUATING SYNTHETIC DATA KAVUNCUOGLU
4 AUGMENTATION FOR MECHANICAL DISPLACEMENT
PREDICTION
DEVELOPMENT OF AN ENTERPRISE-LEVEL CHATBOT Alim Toprak Firat
Goksen Caligkan
5 Ceren Ulus
Nazli Yusufoglu
M. Fatih Akay
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2nd INTERNATIONAL CONFERENCE ON ARCHITECTURE, LANDSCAPE ARCHITECTURE AND URBANIZM
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IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
SUSTAINABLE URBAN HOUSING DESIGN STRATEGIES Elena Markarian, Assis.
FOR RESILIENT COMMUNITIES Prof. Dr. Dimitrios
Kalogeropoulos,
Maria Fernanda Castillo,
Dr. Arvind Rathore
INTEGRATED FLOOD-RESILIENT INFRASTRUCTURE
PLANNING FOR COASTAL CITIES
Dr. Lara M. Oliveira,
Assoc. Prof. Dr. Marco
Vitali
CROSS-CULTURAL PERSPECTIVES IN MODERN URBAN
ARCHITECTURE
Joao Mendes, Assis. Prof.
Dr. Farid Aliev,
Nadira Khan
s
© S INNOVATIVE FINANCIAL MODELS FOR AFFORDABLE
— =3 HOUSING IN EMERGING ECONOMIES Dr. Timothy Adebayo,
< =] Chidera Okonkwo, Rizal
3 o> Hidayat
5 s 5
g o D ARCHITECTURAL STRATEGIES FOR CLIMATE-ADAPTIVE
- S5 PUBLIC SPACES
2' S = Manoj Patel,
T oG Dr. Hana Syafigah
o o
a
<_ RISK ASSESSMENT AND SAFETY MANAGEMENT IN
INDUSTRIAL URBAN ZONES Dr. Khaya Qonono, Assis.
Prof. Dr. Zeynep Alimova,
Paulo Ribeiro
DVANCES IN LIGHTING SIMULATION AND VISUAL fﬂsjr"e%ipro‘(' Dr. Luca
COMFORT ANALYSIS IN CONTEMPORARY .
ARCHITECTURE Mahmoud Al-Khatib
E. S. Cantrell
Sofia Petrova
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2nd INTERNATIONAL CONFERENCE ON ARCHITECTURE, LANDSCAPE ARCHITECTURE AND URBANIZM
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IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

19 Eyliil / Sept 19, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ELITE SUSTAINABLE URBAN DEVELOPMENT Assoc. Prof. Dr. Matteo
STRATEGIES: INTEGRATING GREEN SPACES AND SMART Ricei ’ T
INFRASTRUCTURE .
Hana Kim,
Prof. Dr. Samuel Osei
REVITALIZING HISTORIC CITY CENTERS THROUGH
CONTEMPORARY LANDSCAPE DESIGN AND COMMUNITY
ENGAGEMENT Tomasz Kowalski,
Amina Diallo
ADVANCED MATERIALS AND TECHNOLOGIES IN
MODERN ARCHITECTURE FOR ENERGY EFFICIENCY
Dr. Isabella Fernandes,
Assoc. Prof. Dr. Ahmed Al-
Mansouri
8
x BIODIVERSITY-FOCUSED URBAN PARK DESIGN:
~N S PROMOTING ECOLOGICAL CORRIDORS AND HABITAT
= 2 RESTORATION Prof. Dr. Juan Carlos
(@] [ Ramirez,
E(I = Prof. Dr. Fatima Noor
f E SMART MOBILITY AND INTEGRATED TRANSPORTATION
:II .45- PLANNING IN FUTURE CITIES Dr. Lars Svensson,
< a Mei Ling Zhao
L G
o
3
< ARCHITECTURAL RESPONSES TO CLIMATE CHANGE:
RESILIENT STRUCTURES AND FLOOD MANAGEMENT Assoc. Prof. Dr. Olga
STRATEGIES lvanova,
Dr. Rafael Martinez,
lec. Noura Al-Faraj
CULTURAL LANDSCAPES AND URBAN IDENTITY:
PRESERVATION, ADAPTATION, AND COMMUNITY . .
PARTICIPATION Anika Schreiber,
Assoc. Prof. Dr. Sahar
Mohammadi
INNOVATIVE HOUSING SOLUTIONS FOR DENSE URBAN
ENVIRONMENTS: VERTICAL GREENERY AND MULTI-USE Lucas Pereira,
SPACES Prof. Dr. Min-Joon Choi,
Assoc. Prof. Dr. Elena
Dimitrova
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[zmir
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Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
THE PHILOSOPHICAL IMPLICATIONS OF ARTIFICIAL
INTELLIGENCE IN HUMAN AGENCY AND MORAL Emma Johansson
RESPONSIBILITY Dr. Hiroshi Tanaka
Isabella Moretti
EXPLORING THE INTERSECTIONS OF ENVIRONMENTAL
PHILOSOPHY AND ETHICS IN THE CONTEXT OF GLOBAL Dr. Carlos Martinez
CLIMATE CHANGE RESPONSE Assoc. Prof. Dr. Amina
Said
Fiona Campbell
PHENOMENOLOGICAL INQUIRY INTO THE NATURE OF
CONSCIOUSNESS AND SUBJECTIVE EXPERIENCE
Dr. Markus Weber
Léa Dupont
@ CRITICAL ANALYSIS OF FEMINIST PHILOSOPHY AND ITS "
™ X CHALLENGES TO TRADITIONAL METAPHYSICAL Assoc. Prof. Dr. Sofia
z 8 THEORIES Dimitriou
O O Dr. Priya Rao
- - Zara Al-Khalil
5 | £
hag = POLITICAL PHILOSOPHY AND THE ETHICS OF GLOBAL
- c JUSTICE IN AN ERA OF INCREASING INEQUALITY .
a o Dr. David Kim
< ) Amara Ndlovu
I 5 Prof. Dr. Lucia Rossi
MIND-BODY PROBLEM REVISITED: CONTEMPORARY
THEORIES IN PHILOSOPHY OF MIND AND COGNITIVE Dr. Jonathan Clarke
SCIENCE ’
RECONSIDERING THE CONCEPT OF HAPPINESS IN
CONTEMPORARY ETHICAL THEORIES AND Prof. Dr. Olivia Bennett
PSYCHOLOGICAL WELL-BEING .
Dr. Samuel Okoro
THE ROLE OF LANGUAGE IN SHAPING REALITY: ASTUDY
IN CONTEMPORARY PHILOSOPHICAL LINGUISTICS Dr. Abdullah Al-Mutairi
Assoc. Prof. Dr. Elise
Fournier
Mateo Gonzalez
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HALL / SALON 4
Assoc. Prof. Dr. Milena Popescu

FREEDOM AND COLLECTIVE RESPONSIBILITY:
PHILOSOPHICAL EXAMINATIONS OF INDIVIDUAL
AUTONOMY WITHIN SOCIAL STRUCTURES

Assoc. Prof. Dr. Tomas
Becker

prof. Dr. Lucia Fernandes
lec. Kwesi Boateng

REALITY AND PERCEPTION: ONTOLOGICAL INQUIRIES
THROUGH THE LENS OF MODERN SCIENCE AND ANCIENT
PHILOSOPHY

Assoc. Prof. Dr. Matteo
Bianchi
lec. Jonas Fitzgerald

ETHICS IN TECHNOLOGY: THE IMPACT OF ARTIFICIAL
INTELLIGENCE AND BIOTECHNOLOGICAL ADVANCES ON
MORAL VALUES

Dr. Sven Eriksson
lec. Chike Obi

TIME AND EXISTENCE: REFLECTIONS ON PAST, PRESENT,
AND FUTURE IN EXISTENTIAL PHILOSOPHY

Assoc. Prof. Dr. Sofia
Petrovic¢

prof. Dr. Kenji Saito
Dr. Diego Alvarez

LANGUAGE AND REALITY: THE ROLE OF SEMANTIC
STRUCTURES IN THOUGHT AND MEANING-MAKING

lec. Fatoumata Diop
Dr. Heinrich Wagner
Assoc. Prof. Dr. Milena
Popescu

ART AND AESTHETICS: PHILOSOPHICAL ANALYSIS OF
BEAUTY, CREATIVITY, AND SOCIETAL INFLUENCE

Prof. Dr. Ricardo Campos
Ifeoma Nwosu
Dr. Tatiana Kovalchuk

POLITICS AND JUSTICE: ANALYZING EQUALITY, RIGHTS,
AND POWER DYNAMICS IN POLITICAL PHILOSOPHY

Assoc. Prof. Dr. Emil
Novak

Dr. Charlotte Moreau
lec. Jabari Diallo

CONSCIOUSNESS AND THE PHILOSOPHY OF MIND: DEEP
INVESTIGATIONS INTO THE MIND-BODY PROBLEM,
PERCEPTION, AND SELF-AWARENESS

Dr. Priya Nair

lec. Maximilian Kriiger
Assoc. Prof. Dr. lvana
Stankovié
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THE MORAL FOUNDATIONS OF GLOBALIZATION:
ETHICAL CHALLENGES IN AN INTERCONNECTED WORLD
Giulia Bianchi
EXISTENTIAL ANXIETY AND HUMAN AGENCY:
NAVIGATING MEANING IN CONTEMPORARY LIFE
Dr. Henrik Johansen
Assoc. Prof. Dr. Freja Lund
Lars Pedersen
KNOWLEDGE AND TRUTH: EPISTEMOLOGICAL
PERSPECTIVES ON BELIEF, JUSTIFICATION, AND
EVIDENCE Prof. Dr. Amina Hassan
Dr. Omar El-Sayed
o Salma Farouk
Q
s
0 § THE PHILOSOPHY OF EMOTION: UNDERSTANDING THE
= = ROLE OF FEELINGS IN REASONING AND ETHICAL Sophie Dubois
o) = DECISION-MAKING Julien Lefevre
- 2 i
z a Camille Moreau
wn —
: o CIVIC VIRTUE AND DEMOCRATIC RESPONSIBILITY:
3 -45' PHILOSOPHICAL EXAMINATION OF CITIZENSHIP AND Alejandro Ramirez
< fut ETHICAL GOVERNANCE Valeria Torres
I o Assac. Prof. Dr. Diego
8 Morales
3
< THE CONCEPT OF IDENTITY: SELF, SOCIETY, AND THE
FLUIDITY OF PERSONAL AND CULTURAL CONSTRUCTION
Ekaterina Smirnova
SCIENCE AND MORALITY: THE INTERSECTION OF
TECHNOLOGICAL ADVANCEMENT AND ETHICAL . .
Hiroshi Nakamura
OBLIGATION A
Yuki Sato
Kenji Fujimoto
SPACE, TIME, AND COSMIC PHILOSOPHY: HUMAN
UNDERSTANDING OF THE UNIVERSE AND EXISTENTIAL
SIGNIFICANCE Chinedu Eze
Assoc. Prof. Dr. Funke
Adewale
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INNOVATIVE STRATEGIES FOR SUSTAINABLE BUSINESS Assoc. Prof. Dr
GROWTH IN EMERGING AFRICAN MARKETS ) s
1 Abdu_lr_ahmaq L_Jmar
Dr. Siti Nuraini
Lecturer Fatima Zeghichi
THE IMPACT OF DIGITAL TRANSFORMATION ON SUPPLY
ggéll(N)gsESILIENCE IN INDONESIAN MANUFACTURING Rizal Maulana .
2 Assoc. Prof. Dr. Aisha
Bensalem
Emmanuel Okoro
EFFECTIVE LEADERSHIP MODELS FOR MANAGING
fﬁ%osTrE{yORKFORCES IN TAJIKISTAN’S SERVICE Dr. Dilshod Saidov .
3 Assoc. Prof. Dr. Hening
Wulandari
o Grace Mbatha
5
Q
% CORPORATE SOCIAL RESPONSIBILITY AND ITS .. .
© > INFLUENCE ON BRAND LOYALTY IN NIGERIAN Kadija Ali
= % 4 CONSUMER MARKETS Assoc. Prof. Dr. Bambang
3 o Saputra
3 % Modupe Adebayo
2 m STRATEGIC HUMAN RESOURCE MANAGEMENT
- 5 PRACTICES TO IMPROVE EMPLOYEE RETENTION IN Amine Belkacem.
2:' - 5 ALGERIAN SMEs Indah Kusumawati
T o Assis. Prof. Dr. Tinashe
o Dzvairo
)
g THE ROLE OF ENTREPRENEURIAL FINANCE IN
<L FOSTERING INNOVATION IN AFRICAN STARTUPS Dr. Halima Oumar
6 Assis . Prof. Dr. Dewi
Handayani
Rashid Alizoda
ANALYSIS OF CONSUMER BEHAVIOR TRENDS IN
DIGITAL MARKETING CAMPAIGNS WITHIN INDONESIAN
7 | ECOMMERCE PLATFORMS Salah Eddine Belmokhtar
Adeleke Johnson
EXPLORING THE CHALLENGES AND OPPORTUNITIES OF
WOMEN ENTREPRENEURS IN TAJIKISTAN’S ECONOMY Assoc. Prof. Dr.
8 Gulchekhra Rahimi
Dr. Hendri Setiawan
Dr. Mariam Sow
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HALL / SALON 7
Dr. Yacine Mansouri
Assoc. Prof. Dr. Hariyanti Putri

INNOVATIVE RISK MANAGEMENT FRAMEWORKS FOR
FINANCIAL INSTITUTIONS IN ALGERIA

Dr. Yacine Mansouri
Assoc. Prof. Dr. Hariyanti
Putri

THE INFLUENCE OF ORGANIZATIONAL CULTURE ON
EMPLOYEE PERFORMANCE IN NIGERIAN
TELECOMMUNICATION COMPANIES

Assoc. Prof. Dr. Dwi
Anggraini

THE EFFECTIVENESS OF SUPPLY CHAIN
SUSTAINABILITY INITIATIVES IN TAJIKISTAN’S
INDUSTRIAL SECTORS

Dr. Murodjon Rasulov
Dr. Sari Dewi

Assoc. Prof. Dr. Femi
Adewale

STRATEGIC ALLIANCES AND BUSINESS PERFORMANCE
IN INDONESIAN TECHNOLOGY FIRMS

Indra Wijaya
Dr. Abderrahmane Cherifi
Dr. Nana K. Mensah

THE IMPACT OF LEADERSHIP STYLE ON
ORGANIZATIONAL CHANGE IN AFRICAN AGRIBUSINESS
COMPANIES

Dr. Jamilah Baba
Assoc. Prof. Dr. Lusiana
Putri

Prof. Dr. Idriss N’Dour

CUSTOMER SATISFACTION AND LOYALTY IN THE
CONTEXT OF NIGERIAN RETAIL INDUSTRY

Prof. Dr. Nkechi Okeke
Dr. Rini Anjani

Assis. Prof. Dr. Mahmoud
Bekhti

E-GOVERNANCE AND BUSINESS TRANSPARENCY: A
STUDY ON TAIJIKISTAN’S PUBLIC SECTOR

Dr. Shokhrukh Yuldashev
Dr. Dewi Ayu

Assoc. Prof. Dr. Oumar
Sylla
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THE ROLE OF CORPORATE GOVERNANCE IN BUSINESS
SUSTAINABILITY AMONG ALGERIAN COMPANIES

Dr. Safia Boudiaf

1 Dr. Agung Priyanto
Assoc. Prof. Dr. Kwame
Asante
STRATEGIES FOR ENHANCING INNOVATION CULTURE IN
INDONESIAN FAMILY BUSINESSES Dian Kusumaningrum
2 Dr. Amina Bourahla

SOCIAL ENTREPRENEURSHIP AND COMMUNITY
DEVELOPMENT IN AFRICAN URBAN AREAS

Dr. Maimuna Ahmed
3 Anggi Retno

Salah Jamal

THE IMPACT OF DIGITAL MARKETING ON CUSTOMER

BUYING BEHAVIOR IN TAJIKISTAN’S FMCG SECTOR Dr. Farzona Safarova
Assoc. Prof. Dr. Widya

Lestari
Dr. Tunde Balogun

INTERNATIONAL TRADE STRATEGIES FOR SMALL AND

MEDIUM ENTERPRISES IN NIGERIA Dr. Emeka Chukwu

5 Yuliana Dewi
Abderrahmane Bensaid

THE DEVELOPMENT OF BUSINESS INTELLIGENCE
SYSTEMS IN ALGERIAN MANUFACTURING INDUSTRY .
Nourredine Kabache

6 Dr. Ani Natalia
Fisayo Kehinde

HALL / SALON 8

WORKFORCE DIVERSITY AND ITS EFFECT ON
CORPORATE INNOVATION IN INDONESIAN COMPANIES Dr. Putra Hidayat
Prof. Dr. Fatima Ziani

Assoc. Prof. Dr. Ahmed Mazouz
Prof. Dr. Rebecca Mwangi

! Assoc. Prof. Dr. Samuel
Karanja
STRATEGIC PLANNING AND COMPETITIVE ADVANTAGE
IN THE AFRICAN FINANCIAL SERVICES SECTOR . .
Dr. Amina Touré
Dr. Arif Rahman
SOCIAL MEDIA STRATEGIES FOR BRAND DEVELOPMENT
IN TAJIKISTAN’S SMALL BUSINESSES
Dr. Sari Widya
Dr. Peter Okoye
THE ROLE OF CUSTOMER RELATIONSHIP MANAGEMENT
IN ENHANCING BUSINESS PERFORMANCE IN INDONESIA | Dr. Dian Anggraini
8 Assoc. Prof. Dr. Ahmed

Mazouz
Prof. Dr. Rebecca Mwangi
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Merve KURT
PROBLEMS AND RISK FACTORS FACED BY ELDERLY Riimeysa CAYLI
PEOPLE AFFECTED BY DISASTERS FROM A SOCIAL WORK | Riimeysa HAZIRLAR
PERSPECTIVE Dr. Ogr. Uyesi Isil AVSAR
ARIK
LOCAL SOLUTIONS TO THE GLOBAL CLIMATE CRISIS: Ars. Gor. SUMEYYE
THE CASE OF PAKISTAN AYDOGDU KUZUCU
BAGIMLILIKLA MUCADELEDE PSIKOSOSYAL DESTEK Opr.Gor. Abdulkadir Ilgaz
YONTEMLERI Prof.Dr. Oguzhan Zengin
g
5 DIJITAL BAGIMLILIK: PSIKOLOJIK ETKILERI VE BAS Prof.Dr. Oguzhan Zengin
= ETME STRATEJILERI Ogr.Gor. Abdulkadir Ilgaz
- £
z g
9 2 Doktora Ogrencisi Nermin
< = BIBLIOMETRIC ANALYSIS OF STUDIES ON CHILD LABOR TD‘(’)ra”Dr Sait Yildirm
et ‘'S IN THE LAST FIVE YEARS G r .
: E Prof. Dr. Senayi Dénmez
- o0
< QO
T [+
S INTT s
s EXAMINING THE EFFECT OF TEACHERS® EARTHQUAKE Sinem SENGUL
ke PREPAREDNESS ON THEIR ATTiTUDES TOWARD Doo. Dr. Sait YILDIRIM
5 EARTHQUAKES: THE IGDIR TUZLUCA EXAMPLE G- Dr
CAREER PATH MAP FOR SOCIAL WORK STUDENTS: AN fﬁﬁ.\f 8 Sudent Aslthan
EDUCATIONAL SEMINAR MODEL SUPPORTING CAREER Master’s Student Habibe
ORIENTATION AND SPECIALIZATION TANDOGAN AKAR
BREAKING THE CYCLE OF CHILD LABOR: A MARKOV Lecturer HAMDI
CHAIN ANALYSIS OF MiCROFINANCE, FAMILY SUPPORT, | AYYILDIZ
AND SOCIAL WORK INTERVENTIONS iN POVERTY Lecturer, PhD MERVE
DYNAMICS KAYA BUZKIRAN
SUCA SURUKLENEN COCUKLARA YONELIK ONLEYICI }(ngr\'(iégL?zrk]}ARTNV E
SOSYAL HiZMETTE KUSAKLARARASI YAKLASIM VE Or. Gor. HAMDI
TOPLUMSAL DAYANIKLILIK A%(\.(ILD.IZ
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9

HALL / SALON 2
Doc. Dr. Fatma ASILIOGLU

KAMUSAL YESIL ALAN KALITE KRITERLERI
KAPSAMINDA MAHALLE PARKLARININ
DEGERLENDIRILMESI iCiN NiCEL BiR YONTEM

Dog. Dr. Fatma
ASILIOGLU

Ogr. Gor. Hande ASLAN
Dr. Reva SERMET ACAR

KENTSEL YESIL ALANLARIN TERAPI BAHCESI
POTANSIYELININ DEGERLENDIRILMESI VE
HORTIKULTUREL TERAPI YAKLASIMI

Ogr. Gor. Hande ASLAN
Dog. Dr. Fatma
ASILIOGLU

Dr. Reva SERMET ACAR

MEKANIN KOLEKTIF YENIDEN URETIMi: LEFEBVRE’NIN
SEHIR HAKKI PERSPEKTIFI ILE GUNUMUZ KENT
SORUNLARI

Ars. Gor. Pinar Ozge
PARLAK

Prof. Dr. Banu Cigek
KURDOGLU

SU, BELLEK ve SURDURULEBILIRLIK: WROCLAW
HYDROPOLIS ORNEGI

Ars. Gor. Pinar Ozge
PARLAK

Prof. Dr. Banu Cigek
KURDOGLU

LANDSCAPE NARRATIVES AT THE INTERSECTION OF
PLACE AND REPRESENTATION: PEARL S. BUCK’S THE
MOTHER AND TOLSTOY’S ANNA KARENINA

Prof. Dr. SERAP YILMAZ
Res.Asst. Dr. ABDULLAH
CiGDEM

THE ROLE OF SECTIONS AND ELEVATIONS IN THE ERA OF
DIGITAL AND AI-ASSISTED DESIGN

Res.Asst. Dr. ABDULLAH
CIGDEM
Prof. Dr. SERAP YILMAZ

EFFECTS OF GREEN INITIATIVES ON AIR POLLUTION
REDUCTION IN URBAN AREAS

Res. Assist. Dr. Seyhan
SEYHAN

Prof. Dr. Elif
BAYRAMOGLU

EVALUATION OF NATURE-BASED SOLUTION PROPOSALS
IN TERMS OF URBAN SURFACE RUNOFF

Res. Assist. Dr. Seyhan
SEYHAN

Prof. Dr. Elif
BAYRAMOGLU
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HALL / SALON 3
Ars. Gor. Biisra KUTUK KURT

THE RELATIONSHIP BETWEEN JOB SATISFACTION AND
INTENTION TO LEAVE AMONG NURSES: A META-
ANALYSIS STUDY

Master’s-Prepared Nurse
Esma ASLAN SEKI

YAPAY ZEKA CAGINDA HEMSIRELIK
METAPARADIGMALARINA YENIDEN BAKIS

Ogr. Gorevlisi, OZNUR
TUGBA CELEBI
DURSUN

Dr. Ogr. Uyesi, NURDAN
YALCIN ATAR

YAPAY ZEKA TEKNOLOJILERININ HEMSIRELIK
BAKIMINA ENTEGRASYONU

Dr. Ogr. Uyesi, NURDAN
YALCIN ATAR

Opr. Gorevlisi, OZNUR
TUGBA CELEBI
DURSUN

REVIEW OF NURSING STUDIES RELATED TO HEALTH
LITERACY

Ziileyha AYKUT
Meryem YAVUZ Van
GIERSBERGEN

SCIENTIFIC MAPPING OF ARTIFICIAL INTELLIGENCE IN
NURSING: BIBLIOMETRIC ANALYSIS

Ziilleyha AYKUT
Meryem YAVUZ Van
GIERSBERGEN

THE EFFECT OF HEMSBALL ACTIVITY ON BALANCE,
KINESOPHOBIC ATTITUDE, AND FRAILTY IN OLDER
PEOPLE: A RANDOMIZED CONTROLLED TRIAL PROTOCOL

Assoc. Prof. Dr. Fatma
Zehra GENC

Assoc. Prof. Dr. Siikran
IRIBALCI

YENIDOGAN BESLENMESI VE BEYIN GELiSIMI ILiSKisSi

Ars. Gor. Biisra KUTUK
KURT

Prof. Dr. Aynur AYTEKIN
OZDEMIR

COCUKLARDA NONFARMAKOLOJIK AGRI YONETIMI:
AILE MERKEZLI BAKIM

Ars. Gor. Biisra KUTUK
KURT

Prof. Dr. Aynur AYTEKIN
OZDEMIR
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HALL / SALON 4
Dr. Ogretim Uyesi,Buket AKCAN ALTINKAYNAK

EVALUATION OF THE EXPRESSION LEVELS OF GENES
ASSOCIATED WITH SALT STRESS IN COTTON

PhD student, SHADER
ALIZADE

DEVELOPMENT OF TECHNOLOGY FOR OBTAINING DRUG
NANOPARTICLES FROM MEDICINAL PLANTS USING

Kamala Gahramanova

GREEN SYNTHESIS METHOD Ismat Ahmadov
Leyla EIman

STUDYING THE INTERACTION OF GLYCYRRHIZIN AND GALANDARLI

P53 PROTEIN FAMILY USING MOLECULAR DOCKING Dr. Gulnara Ahmad
AKVERDIEVA

MANAGEMENT OF OBESITY FROM A NUTRIGENOMIC
PERSPECTIVE: GENETIC REGULATION WITH FUNCTIONAL
COMPOUNDS

Dr. Ogretim Uyesi,Buket
AKCAN ALTINKAYNAK
Dr. Ogretim Uyesi, Yahya
ALTINKAYNAK

EFFECTS OF ZINC SULFATE NANOPARTICLES ON EPS
STRUCTURE AND GENE EXPRESSION iN
STAPHYLOCOCCUS AUREUS BIOFILMS

Research Assistant Ayse
USTUN BASKUT
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METABOLOMIC PROFILING AND BIOMARKERS
DISCOVERY IN CARDIOVASCULAR DISEASES USING
MASS SPECTROMETRY

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
REGULATION OF EPIGENETIC MODIFICATIONS IN Dewi Kartika
METABOLIC SYNDROME AND DIABETES: MECHANISTIC | ™ B8l
INSIGHTS AND THERAPEUTIC POTENTIAL : .
Dr. Olalekan Adeyemi
ADVANCES IN ENZYME KINETICS AND ALLOSTERIC Dr. Sari Widiaia
REGULATION FOR DRUG DEVELOPMENT IN INFECTIOUS : 3
Abdelhak Imene
DISEASES : :
Aisha Nnamdi
MOLECULAR MECHANISMS OF PROTEIN AGGREGATION E&Ec%r??ﬂiﬁ%ﬂ
AND ITS ROLE IN NEURODEGENERATIVE DISORDERS Sencalom
5 Dr. Chinedu Umeh
2
5—3 £ Prof. Dr. Zukh
— B B INTERACTION OF NON-CODING RNAS IN GENE lej’l dasr;év: ra
z x 2 EXPRESSION REGULATION AND CANCER BIOLOGY
O F Dr. Irfan Pratama
9 =
2 ==
) 8T
- 2 g
- x STRUCTURAL BIOLOGY OF MEMBRANE TRANSPORTERS: | Assis. Prof. Rustambek
< €0 IMPLICATIONS FOR DRUG RESISTANCE IN BACTERIA Sharipov
I T % Prof. Dr. Andini Kusuma
e
¥
‘=
w)
<

Dr. Javokhir Khodjaev
Dian Anggraini

Lila Haddad

Dr. Folashade Adeyinka

CRISPR-CAS9 APPLICATIONS IN GENOME EDITING:
CURRENT CHALLENGES AND FUTURE DIRECTIONS IN
THERAPEUTICS

Azizbek Tursunov
Assoc. Prof. Kamal Souilah

ROLE OF MITOCHONDRIAL DYSFUNCTION IN AGING AND
AGE-RELATED DISEASES: A MOLECULAR BIOLOGY
PERSPECTIVE

Assoc. Prof. Daler Hasanov
Prof. Dr. Sinta Rahmawati
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
IMPACT OF TELEHEALTH IMPLEMENTATION ON Assoc. Prof. Dr. Layla
MATERNAL AND NEWBORN HEALTH OUTCOMES IN Hassan
RURAL MIDDLE EASTERN COMMUNITIES Omar Al-Najjar
Sara Al-Mutairi
STRATEGIES TO ENHANCE MENTAL HEALTH SUPPORT Dr. Fatima Suleiman
FOR PREGNANT AND POSTPARTUM WOMEN IN MIDDLE KHaIed Al-Farsi
EASTERN HEALTHCARE SETTINGS
IMPLEMENTING TELEHEALTH IN RURAL AND REMOTE
COMMUNITIES FOR PRIMARY CARE Prof. Dr. Alejandro Ruiz,
Dr. Fatima Khan, Assis.
Prof. Dr. Morten Larsen
ASSESSMENT OF PAIN MANAGEMENT PRACTICES IN Dr. Rania Khalil
= PEDIATRIC CARE UNITS ACROSS MIDDLE EASTERN v : f Mah d
< COUNTRIES ousset vlanmou
~ = Dr. Leila Mansour
Z 8 THE ROLE OF NURSES IN CHRONIC DISEASE
Rl
- < MANAGEMENT: A CROSS-COUNTRY STUDY IN THE Prof. Dr. Ahmed Farouk
Dr. Salma Nabil
< © MIDDLE EAST X
) T Prof. Dr. Dalia Karam
: -
- 5 EVALUATION OF NURSING EDUCATION CURRICULA IN
% e THE MIDDLE EAST: ALIGNMENT WITH GLOBAL Prof. Dr. Samir Abbas
e HEALTHCARE NEEDS AND CULTURAL CONTEXTS
[a
PEDIATRIC NURSING AND FAMILY-CENTERED CARE:
IMPROVING CHILDHOOD HEALTH OUTCOMES Assoc. Prof. Dr. Helena
Schmidt, Dr. Rafael Costa,
lec. Priya Sharma
EFFECTIVENESS OF COMMUNITY-BASED HEALTH Dr. Sara Nasser
PROMOTION PROGRAMS LED BY NURSES IN MIDDLE Assoc. Prof. Dr. Fadi
EASTERN URBAN AREAS Hassan
Prof. Dr. Laila Abdallah
PUBLIC HEALTH NURSING AND EPIDEMIOLOGICAL
STRATEGIES FOR INFECTIOUS DISEASE PREVENTION Prof. Dr. Nnedi Okeke,
Dr. Hye-Jin Park,
Assis. Prof. Dr. Marco
Rossi
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20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

NUTRITIONAL INTERVENTIONS AND PATIENT
EDUCATION IN HOSPITAL SETTINGS

Dr. Abdul Rahman, Prof.
Dr. Camille Dubois, Assis.
Prof. Dr. Tomasz Kowalski

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ELDERLY CARE STRATEGIES AND CHRONIC DISEASE Assoc. Prof. Dr. Maria
MANAGEMENT IN NURSING PRACTICE : T
Fernandez,
John O’Connor, lec. Aisha
Al-Mansouri
ADVANCES IN MIDWIFERY INTERVENTIONS TO REDUCE
MATERNAL AND NEONATAL MORTALITY Prof. Dr. Lillian Mbatha,
Assis. Prof. Dr. Kenji
‘Yamamoto, Sofia Petrescu
MENTAL HEALTH NURSING: INTEGRATED APPROACHES
FOR ANXIETY AND DEPRESSION TREATMENT
Dr. Samuel Thompson,
o Assoc. Prof. Dr. Amina
-g Hassan, lec. Clara Nielsen
£
™ & CULTURAL COMPETENCY AND ITS EFFECT ON PATIENT Mona Al-Shammari
% < SATISFACTION IN MIDWIFERY SERVICES IN THE MIDDLE Assoc. Prof. Dr. Jamal
| '% EAST Ibrahim
<
2 % IMPACT OF WORKPLACE STRESS AND BURNOUT ON Assoc. Prof. Dr. Nour EI-
_ a NURSING STAFF PERFORMANCE IN MIDDLE EASTERN Din
- - HOSPITALS Basma Saleh
% o Dr. Saeed Al-Harith
o
S
7]
<

ADVANCED PRACTICES IN PAIN MANAGEMENT AND
PALLIATIVE CARE

Assoc. Prof. Dr. Ingrid
Johansen, Dr. Michael
Brown,

lec. Leila Haddad

UTILIZATION OF E-LEARNING PLATFORMS TO IMPROVE
CONTINUING PROFESSIONAL DEVELOPMENT AMONG
MIDDLE EASTERN NURSES AND MIDWIVES

Dr. Hanan Al-Muhanna
Dr. Wafa Saeed
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ICSAS
2nd INTERNATIONAL CONFERENCE ON ARCHITECTURE, LANDSCAPE ARCHITECTURE AND URBANIZM

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

9

HALL / SALON 4
Doc. Dr. Fatma ASILIOGLU

SUSTAINABLE URBAN DESIGN STRATEGIES FOR
RESILIENT CITIES IN RESPONSE TO CLIMATE CHANGE

Emily Carter
Prof. Dr. Hiroshi Tanaka

INTEGRATING GREEN INFRASTRUCTURE INTO HIGH-
DENSITY URBAN ENVIRONMENTS FOR ENHANCED
ECOLOGICAL AND SOCIAL BENEFITS

Dr. Marco Rossi
Assoc. Prof. Dr. Aisha Al-
Khalid

THE ROLE OF HISTORICAL PRESERVATION IN MODERN
URBAN PLANNING: BALANCING CULTURAL HERITAGE
WITH CONTEMPORARY DEVELOPMENT

Assis. Prof. Dr. Isabelle
Dubois

DESIGNING SMART CITIES: THE IMPACT OF
TECHNOLOGY AND DATA-DRIVEN DECISION MAKING ON
URBAN LIVING SPACES

Olivia Bennett

Dr. Wei Zhang
Assoc. Prof. Dr. Jamal
Hassan

Ricardo Silva

LANDSCAPE ARCHITECTURE FOR URBAN WELL-BEING:
PROMOTING PSYCHOLOGICAL AND PHYSICAL HEALTH
THROUGH PUBLIC SPACES

Prof. Dr. Hanna Karlsson
lec. Fatima Noor

Assoc. Prof. Dr. Samuel
Adeyemi

Dr. Miguel Herrera

ADAPTIVE REUSE OF INDUSTRIAL SPACES:
TRANSFORMING FORMER FACTORIES INTO VIBRANT
URBAN HUBS

Dr. Katarzyna Nowak
Assoc. Prof. Dr.
Mohammed Al-Farouq

URBAN MOBILITY AND PUBLIC SPACE DESIGN:
CREATING PEDESTRIAN-FRIENDLY CITIES AND
ENHANCING TRANSPORT CONNECTIVITY

lec. Laura Gonzalez
Assoc. Prof. Dr. Tarek
Mahmoud

Dr. Michael Thompson

CLIMATE-RESPONSIVE ARCHITECTURE: INTEGRATING
PASSIVE DESIGN STRATEGIES IN URBAN BUILDINGS TO
REDUCE ENERGY CONSUMPTION

Assoc. Prof. Dr. Nadia
Rahman
Prof. Dr. Johannes Bauer
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ICSAS
3rd INTERNATIONAL CONFERENCE ON SOCIAL WORK

September 19 - 21, 2025
IZMIR
Meeting ID: 885 7151 8350 Passcode: 202224
20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors

. Helena Bergstrom
Dr. Samuel Adeyemi
Maria Gonzales

THE IMPACT OF COMMUNITY-BASED INTERVENTIONS ON
1 MENTAL HEALTH OUTCOMES IN URBAN POPULATIONS

EXPLORING THE ROLE OF SOCIAL WORKERS IN

ADDRESSING DOMESTIC VIOLENCE IN MULTICULTURAL | Ahmed Al-Mutairi
2 Dr. Fiona MacLeod Ricardo
SETTINGS Fernandez

SOCIAL WORK APPROACHES TO SUPPORTING REFUGEE Noor El-Sayed
3 CHILDREN IN EDUCATIONAL ENVIRONMENTS Tomislav Novak
Dr. Lian Zhang

Dr. Aisha Khan

THE EFFECTIVENESS OF ELDERLY CARE PROGRAMS IN Prof. Dr. Jean-Pierre

4 PROMOTING SOCIAL INCLUSION AND WELL-BEING
© Leblanc
Lo c q>')
prd § [
9 S g
2 e ADDRESSING SUBSTANCE ABUSE THROUGH HOLISTIC Or. Lavia Hassan
5 Bl 5 SOCIAL WORK INTERVENTIONS -Lay .
= = O Prof. Dr. Carlos Rivera
3 |3z
< = 0
T 0%s
= THE ROLE OF SOCIAL WORK IN COMBATING YOUTH
6 HOMELESSNESS IN MAJOR CITIES Dr. Keiko Tanaka
Daniel Mwangi
INTEGRATING TECHNOLOGY IN SOCIAL WORK Anika Johansson
7 PRACTICES FOR REMOTE COMMUNITIES vl
SOCIAL WORK STRATEGIES FOR PROMOTING MENTAL g‘:f]?ﬁ;mf' Dr. Abdul
8 HEALTH IN POST-CONFLICT SOCIETIES .
Dr. Sofia Marques
Tom Havers
THE INFLUENCE OF CULTURAL COMPETENCY TRAINING
9 ON SOCIAL WORK EFFECTIVENESS Dr. Chandra lyer

Prof. Dr. Michael O’Connor
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ICSAS
3rd INTERNATIONAL CONFERENCE ON SOCIAL WORK

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

THE ROLE OF SOCIAL WORK IN DISASTER RESPONSE AND
EMERGENCY MANAGEMENT

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
SUPPORTING SURVIVORS OF HUMAN TRAFFICKING Fatima El-Tayeb
THROUGH INTERDISCIPLINARY SOCIAL WORK Dr. Tobias Klein
Ana Pereira
ADDRESSING FOOD INSECURITY THROUGH SOCIAL Johan Svensson
WORK INTERVENTIONS IN URBAN AND RURAL AREAS L
Lucia Ricci
THE IMPACT OF POLICY ADVOCACY ON IMPROVING Emily Thompson
CHILD WELFARE SERVICES Assoc. Prof. Dr. Jovan
Milosevic
PROMOTING GENDER EQUALITY THROUGH SOCIAL 2;'5 (’f‘cmggfrgr“‘i/ikmr
WORK INITIATIVES IN DEVELOPING COUNTRIES Horva.th T
c
2 £
5 |3
- 04 -
e T EXPLORING TRAUMA-INFORMED CARE PRACTICES IN Rachel Adams
wn < SOCIAL WORK SETTINGS H
hag S elga Lund
- g
< Z
T —
(@]

Anna Kowalski
Dr. Mateo Jimenez

SUPPORTING MENTAL HEALTH OF IMMIGRANT FAMILIES
THROUGH COMMUNITY SOCIAL WORK PROGRAMS

Dr. Nabilah Rahman

EVALUATING THE EFFECTIVENESS OF SOCIAL WORK
INTERVENTIONS IN ADDRESSING CHRONIC POVERTY

Assoc. Prof. Dr. Peter
Johansson

Sofia Ibrahim

Miguel Santos

Academy Global Conferences & Journals

UASIOURNAL
ijasjournalcom

ACADEMY




F
LT
S -

&

ACADEY,
Pl

www.akademikongre.org

ICSAS
2nd INTERNATIONAL CONFERENCE ON ECONOMICS

September 19 - 21, 2025 - Izmir
Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ECONOMIC IMPACTS OF DIGITAL TRANSFORMATION ON
SMALL AND MEDIUM ENTERPRISES IN DEVELOPING .
1 ECONOMIES Nazarbek_Sharlpov
Dr. Yasmine Boukhalfa
ANALYSIS OF AGRICULTURAL SUBSIDY EFFECTS ON
RURAL POVERTY AND FOOD SECURITY IN AFRICAN
COUNTRIES Assoc. Prof. Dr. Idrissa
2 .
Koulibaly
Dr. Rustam Ashurov
MODELING THE EFFECTS OF REMITTANCES ON
ECONOMIC GROWTH AND INCOME DISTRIBUTION IN Prof. Dr. Hasan Rakhmonov
3 EMERGING MARKETS Assoc. Prof. Dr. Jamila
Cheriet
THE ROLE OF MICROFINANCE IN EMPOWERING WOMEN .
ENTREPRENEURS IN RURAL AFRICA: A CASE STUDY Fatima Hassan
4 APPROACH Prof. Dr. Dodik Santoso
>
<)
% IMPACT OF INFRASTRUCTURE DEVELOPMENT ON
o FOREIGN DIRECT INVESTMENT INFLOWS IN CENTRAL Dilshod Rahmonov
,E 5 ASIAN ECONOMIES Dr. Rahayu Handayani
N~
5 |5
- E EXPLORING THE RELATIONSHIP BETWEEN EDUCATION
5) Q INVESTMENT AND ECONOMIC PRODUCTIVITY IN
- 2 6 AFRICAN URBAN CENTERS Assoc. Prof. Dr. Mehrbon
| j-
- a Tursunov
< [
T S
o EVALUATION OF MONETARY POLICY EFFECTIVENESS IN
1%} CONTROLLING INFLATION IN DEVELOPING ASIAN AND
. 7 AFRICAN COUNTRIES Rustamov Akbar
2 Aminata Diop
AN EMPIRICAL STUDY ON THE CAUSALITY BETWEEN
ENERGY CONSUMPTION AND ECONOMIC GROWTH IN Dr. T Kebed
SUB-SAHARAN AFRICA r. | segaye Rebede
8 Hendra Surya
Aicha Chafai
ASSESSING THE IMPACT OF GLOBAL TRADE POLICIES ON Prof. Dr. Jamaliddin
LOCAL MANUFACTURING INDUSTRIES IN EMERGING Sobirov
9 ECONOMIES Assoc. Prof. Dr. Dini
Nurhasanah
SOCIAL PROTECTION PROGRAMS AND THEIR EFFECTS ON
INCOME INEQUALITY IN AFRICAN AND ASIAN Dr. Halima Adeyemi
10 DEVELOPING COUNTRIES Prof. Dr. Bambang Pranoto

Dr. Fouad Benali
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ICSAS
2nd INTERNATIONAL CONFERENCE ON ECONOMICS

September 19 - 21, 2025 - Izmir
Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
EXPLORING THE ROLE OF DIGITAL FINANCE IN Assoc. Prof. Dr. Mukhlis
PROMOTING INCLUSIVE GROWTH IN LOW-INCOME Juraev
AFRICAN COUNTRIES Dr. Dian Puspitasari
Boubaker Djerah
Ahmed Boussouf
INFLUENCE OF FOREIGN AID ON ECONOMIC
DEVELOPMENT AND GOVERNANCE: COMPARATIVE
STUDY OF SELECT AFRICAN AND CENTRAL ASIAN
COUNTRIES Assoc. Prof. Dr. Riana
Kartika
TRADE LIBERALIZATION AND ITS IMPACT ON POVERTY
REDUCTION IN AFRICAN AGRICULTURAL SECTORS
Prof. Dr. Nizom Umedov
Mirna Sari
=
>
_8 Ej ANALYSIS OF THE INFORMAL ECONOMY’S
oo D ~ CONTRIBUTION TO GDP AND EMPLOYMENT IN AFRICAN
Z g S URBAN AREAS Assis. Prof. Dr. Salem
3 = g Benhamadi
< S
2 % [a) FISCAL DECENTRALIZATION AND ITS EFFECTS ON
— oy REGIONAL ECONOMIC DEVELOPMENT IN TAJIKISTAN Dr. Tonia Abubakar Rustam
2 a2 AND INDONESIA Nizomov
T - & Dr. Ratna Puspita
e 38 Lotfi Bouazizi Sami Saidi
o g
< THE ECONOMIC CONSEQUENCES OF CLIMATE CHANGE
ADAPTATION POLICIES IN NORTHERN AFRICA AND
CENTRAL ASIA Assoc. Prof. Dr. Yayan
Zuhri
THE ROLE OF ENTREPRENEURSHIP AND INNOVATION IN
DRIVING ECONOMIC GROWTH IN AFRICAN AND Prof. Dr. Azizbek
INDONESIAN EMERGING MARKETS Rahmatov
Dr. Dewi Anggraini
Abdelkader Zerari
MODELING THE IMPACT OF CORRUPTION ON ECONOMIC
PERFORMANCE IN AFRICAN COUNTRIES AND Komilion Usmonov
TAJIKISTAN omry
Siti Aisyah
Dr. Lamine Oumar
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ICSAS
2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
MAD HONEY: BIOACTIVE COMPONENTS AND EFFECTS ON | Dr. Ekin VAROL
HUMAN HEALTH Prof. Dr. Banu YUCEL
IMPORTANCE OF HONEY AND FRESH BEE POLLEN IN Prof. Dr. Banu YUCEL
HEALTHY DIETS Dr. Ekin VAROL
TURKIYE ILE ISPANYA’YA AIT GASTRONOMIK Dog. Dr. EMRE
UNSURLARIN KARSILASTIRILMASI HASTAOGLU
-
=
- Z Dog. Dr. EMRE
= . s, . - . : o¢. Dr.
% = TURKIYE’DEKI SIMITLER VE OZELLIKLERI HASTAOGLU
— =
< = .
2 2 Yiiksek Lisans Ogrenci,
1 :S _ ) ) MELIHA CETIN
- = PORTAKAL VE LIMON YAPRAKLARININ BiYOAKTIF Dog. Dr., NURHAN USLU
< a OZELLIKLERI VE FENOLIK BILESIKLERINDEKI Doktora Ogrenci,
T “ DEGISIMLER UZERINE KURUTMANIN ETKISi HAVVANUR YILMAZ
& Prof. Dr., MEHMET
MUSA OZCAN
THE ASSESMENTS ON FOOD CHEMISTRY ON VALUE- )
ADDED PLANT-BASED FOOD EFFERVESCENT Prof.Dr.Ozlem Tokusoglu
SUPPLEMENTS
MICROENCAPSULATED RASPBERRY LAMBERTIANIN C
(LC) POWDER AND RASPBERRY LC BASED CHEWING GEL | Prof.Dr.Ozlem Tokusoglu
CANDY
e L e o CRULERILIR
PROF. DR. NESRIN M.
BAHCELERLI
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ICSAS
3rd INTERNATIONAL CONFERENCE ON BUSINESS MANAGEMENT

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 2
Assist. Prof. Hilal OK ERGUN

METAL ESYA, MAKINE, ELEKTRIKLI

CIHAZLAR ve ULASIM ARACLARI SEKTORUNDE
FINANSAL PERFORMANSININ ENTROPI
AGIRLIKLANDIRMALI TOPSIS YONTEMI iLE
DEGERLENDIRILMESI

Dr. Osman Nuri AKARSU

THE RELATIONSHIP BETWEEN AUDIT COMMITTEE
STRUCTURE AND FINANCIAL PERFORMANCE: EVIDENCE
FROM THE BIST-100 INDEX

Dr. Ogr. Uyesi Yavuz
KILING

ACCOUNTING OF MURABAHA FINANCING: A
COMPARATIVE STUDY OF TURKISH ACCOUNTING
STANDARDS AND INTEREST-FREE FINANCE
ACCOUNTING STANDARDS

Dr. Ogr. Uyesi Mehmet
Murat GUTNU

Yiiksek Lisans Ogrencisi
Abdullah ADANIR

COUNTERFEITING’S RIPPLE EFFECT ON SUSTAINABILITY:
INSIGHTS AND STRATEGIES FOR CHANGE

Dr. Ali Galip Ayvat
Talat Yorik

Levent Koseoglu
Assoc. Prof. Dr. Pinar
Ayvat

FINANCIAL DEVELOPMENT AND NATURAL RESOURCES
MANAGEMENT: EVIDENCE FROM TURKIYE

Assist. Prof. Hilal OK
ERGUN

THE IMPACT OF STRATEGIC MANAGEMENT PRACTICES
ON EMPLOYEE PERFORMANCE IN CUSTOMS
CONSULTANCY FIRMS

Master Student, FERIZA
DEMIR GITMISOGLU

Assist. Prof. Dr., FATIH
MEHMET BULUT
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ICSAS
3rd INTERNATIONAL CONFERENCE ON THEOLOGY
September 19 - 21, 2025
Ilzmir
Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
ISMAIL RUSUHI ANKARAWT'S MAQASID AL-‘ALIYYA FI
1 SHARH AL-TAIYYA AND ITS IMPACT ON OTTOMAN Dog. Dr. Zeliha Oner
THOUGHT
HADISLERIN TARIHSEL OLAYLAR iLE : :
2 KARSILASTIRILMASINDA KULLANILAN YONTEMLER Dog. Dr. FUAT ISTEMI
&
o
=
™ =
% ﬁ 3 KONJOKTURUN HADIS TASNIFINE YANSIMASI Dog. Dr. FUAT iISTEMI
| ©
< 2
% E
~
- =
< = THE ROLE OF CIVIL INITIATIVES IN PREVENTING GLOBAL " .
T E 4 INJUSTICES: THE EXAMPLE OF THE HILF AL-FUDUL Prof. Dr. Faruk OZDEMIR
S
[-™
KIND WORD AS A UNIVERSAL HUMAN AND MORAL
VALUE: A STUDY FROM THE PERSPECTIVE OF ITS POWER - .
5 TO TRANSFORM HOSTILITY INTO FRIENDSHIP AND Prof. Dr. Faruk OZDEMIR
ESTABLISH PEACE
6 MANTIK VE ILAHIYAT ]E)((:Jg - Dr: Muhammet Nasih
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ICSAS
3rd INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:00 — 17:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
TECHNOLOGY-SUPPORTED FAMILY-CENTERED NURSING o
INTERVENTIONS IN CHILDREN WiTH CHRONIC R{}gﬁr' Uyesi HAKAN
ILLNESSES: A COMPREHENSIVE NARRATIVE
REVIEW FOCUSED ON TYPE 1 DIABETES
SCREEN ADDICTION AND SLEEP QUALITY iN Dr. Ogr. Uyesi HAKAN
CHILDHOOD: A REVIEW OF NURSING INTERVENTIONS AVAN
Dog. Dr. Meryem Tiirkan
STIGMATISING ATTITUDES OF HEALTHCARE ISIK
PROFESSIONALS TOWARDS INDIVIDUALS WITH AIDS Dog. Dr. Rana CAN
AND INFLUENCING FACTORS: A DESCRIPTIVE- OZDEMIR
z CROSS-SECTIONAL STUDY Ogretim Goérevlisi Tbrahim
< Duman
z
< 7z TAZELENME UNIVERSITESINE KATILAN YASLI
% § BIREYLERIN BASARALI YASLANMA DUZEYININ Ogr. Gor. Ibrahim DUMAN
- % BELIRLENMES]
3 =
~ ’a‘
- ES Ogr. Gor., Merve MURAT
2' O DIABETES CARE IN A CHANGING CLIMATE: FROM RISK M%HN?]E]’) A‘i"‘{e
T )é_-n TO ADAPTATION, FROM ADAPTATION TO RESILIENCE Prof. Dr., Selda CELIK
le)
S‘
THE DUAL FACE OF INSULIN: DIABULIMIA AND ITS ﬁ%ﬁé‘bﬁf}’e MURAT
MANAGEMENT IN ADOLESCENT DIABETES CARE Prof. Dr.. Selda CELIK
NURSES’ INFORMATICS COMPETENCIES: A E,Z’J'ngl'{\”s%%‘;%\éﬁwz
COMPREHENSIVE LITERATURE REVIEW Nurse Nebihat TERIN
INFORMATICS NURSING IN GRADUATE NURSING Prof. Dr. Meryem YAVUZ
PROGRAMS IN TURKIYE Van GIERSBERGEN
Nurse Nebihat TEKIN
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ICSAS
3rd INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
IMPROVING PATIENT OUTCOMES THROUGH EVIDENCE-
BASED NURSING PRACTICES IN CRITICAL CARE Assoc. Prof. Dr. Ayan
SETTINGS Mukhtar, Assis. Prof. Dr.
Serik Tulegenov,
MATERNAL MENTAL HEALTH: ASSESSING THE IMPACT Prof. Dr. Zharaskan
OF POSTPARTUM SUPPORT PROGRAMS Amanov
Ayesha Khan, Prof. Dr.
Rizwan Igbal, lec. Sana
Farooq
THE ROLE OF MIDWIVES IN REDUCING INFANT
MORTALITY IN RURAL COMMUNITIES Assoc. Prof. Dr. Aliya Bek,
Assis. Prof. Dr. Nurlan
© Sadykov,
>
o
S,
; & ENHANCING NURSING EDUCATION THROUGH Hamza Malik
e) |E SIMULATION-BASED LEARNING AND VIRTUAL REALITY Sadaf Javed '
z(' E Dr. Mahnoor Igbal
(7p) j .
[ INTEGRATING CULTURAL COMPETENCY TRAINING INTO .
~ > Prof. Dr. Shazia Abbas,
:II <T: HEALTHCARE PROFESSIONAL DEVELOPMENT Assis. Prof. Dr. Faizan
< o Tariq, lec. Hina Rauf
I D STRATEGIES FOR PREVENTING HOSPITAL-ACQUIRED
kS INFECTIONS IN INTENSIVE CARE UNITS . .
= Leila Hariri,
o Prof. Dr. Marwan Haddad,
Nadine Karam
ADVANCEMENTS IN NEONATAL CARE: EARLY Assoc. Prof. Dr. Samina
INTERVENTIONS FOR HIGH-RISK INFANTS Igbal
Prof. Dr. Imran Aslam,
Noor Baloch
ASSESSING THE EFFECTIVENESS OF TELEHEALTH A Prof. Dr. Zari
SERVICES IN CHRONIC DISEASE MANAGEMENT SSOC. Frot. L. zarina
Sadykova, Assis.
Prof. Dr. Bauyrzhan Kairat,
Prof. Dr. Aigerim
Tursynova
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ICSAS
3rd INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES

September 19 - 21, 2025
IZMIR
Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE IMPACT OF NURSING LEADERSHIP ON EMPLOYEE
SATISFACTION AND RETENTION Assoc. Prof. Dr. Layla
Hamidi,
Prof. Dr. Farid Wardak,
PROMOTING BREASTFEEDING PRACTICES THROUGH
COMMUNITY-BASED INTERVENTIONS Assoc. Prof. Dr. Amal
Hassan,
Zeinab Khatib,
Rania Touma
EXPLORING THE ROLE OF NURSES IN MANAGING
EMERGING INFECTIOUS DISEASE OUTBREAKS Dr. Nabil Zayani,
R Assis. Prof. Dr. Samir
é Belkacem,
[«5)
G
N % PAIN MANAGEMENT IN PALLIATIVE CARE: EVALUATING Assoc. Prof. Dr. Jasmin
Z e MULTIDISCIPLINARY APPROACHES Kabuli,
9 o Prof. Dr. Haroon Rahman,
P =
2 g IMPLEMENTING MENTAL HEALTH SCREENING IN Assoc. Prof. Dr. Leila
_ = PRIMARY HEALTHCARE SETTINGS Bennis,
- IS} Assis. Prof. Dr. Anis Cherif,
< 0: Prof. Dr. Amira Boudjelal
T E THE USE OF MOBILE HEALTH APPLICATIONS FOR
e PATIENT EDUCATION AND SELF-MANAGEMENT Assoc. Prof. Dr. Maryam
° Farooqi,
o Prof. Dr. Tariq Azhar
Sana Qureshi
NURSE-LED INTERVENTIONS IN REDUCING HOSPITAL Assoc. Prof. Dr. Fawzia
READMISSION RATES AMONG ELDERLY PATIENTS Rahimi,
Prof. Dr. Rahmatullah
Hashemi,
lec. Sahar Mohammadi
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ICSAS
3rd INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)

RURAL AREAS: CHALLENGES AND STRATEGIES FOR
NURSES AND HEALTH PROFESSIONALS

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ADDRESSING NUTRITIONAL CHALLENGES IN NEONATAL
INTENSIVE CARE UNITS Assis. Prof. Dr. Bilal
Benyamina,
Prof. Dr. Karima Ouchene
EVALUATING THE EFFECTIVENESS OF STRESS
REDUCTION PROGRAMS FOR NURSES IN HIGH-INTENSITY | prof. Dr. Rana Al-Khatib,
ENVIRONMENTS Prof. Dr. Jad Saade, Nour El
Hage
IMPROVING PATIENT SAFETY THROUGH ELECTRONIC
HEALTH RECORDS AND DIGITAL MONITORING Assoc. Prof. Dr. Amirullah
Safi,
_ Dr. Hakim Wazir,
o]
R
€ c
- g _GCJ E(I:E)VELOCPINGOTRSAINING gl(C:)DULES FOR MIDWIVES ON Dr. Anisa Rahimi,
2 8 g MPLICATIONS DURIN HILDBIRTH Dr. Abdul Qadir Khan,
o) m O Samina Mir
= ®©
z:l ‘—E = IMPROVING PATIENT SAFETY AND QUALITY OF CARE Assoc. Prof. Dr. Ayan
n m '% THROUGH ADVANCED NURSING INTERVENTIONS IN Bektemir
i 5X ACUTE CARE SETTINGS lec. Zhanar Tulegenova
| - = Prof. Dr. Yerlan Sadykov
< o 0 Assoc. Prof. Dr. Asma Riaz
T i .
a5 Hamza Qureshi
g r
ﬁ MENTAL HEALTH PROMOTION AMONG ADOLESCENTS IN

Prof. Dr. Rustam Kairat
Dilshad Akhmed

MATERNAL AND NEWBORN HEALTH OUTCOMES:
INTEGRATING EVIDENCE-BASED MIDWIFERY PRACTICES
WITH COMMUNITY HEALTH INITIATIVES

Dr. Nadia Al-Khatib
Dr. Faridah Mansoor
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ICSAS 15T INTERNATIONAL CONFERENCE ON MARRIAGE AND FAMILY THERAPY
SEPTEMBER 19 - 21, 2025

IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
Amina Belkacem
MARITAL COMMUNICATION AND CONFLICT Prof. Dr. Adewale Okoye
RESOLUTION STRATEGIES IN LONG-TERM Rizky Pratama
RELATIONSHIPS
IMPACT OF DIFFERENT PARENTING STYLES ON CHILD Er%fF?;lrm;gszs::]nilimov
EMOTIONAL AND SOCIAL DEVELOPMENT D
Maria Santos
COUPLE THERAPY APPROACHES FOR BLENDED FAMILIES | Nurul Hidayah
AND STEP-PARENTING CHALLENGES Dr. Leila Karimova
Juan dela Cruz
THE ROLE OF CULTURAL VALUES AND BELIEFS IN 'Fz‘:f]‘;fl;mf' Dr. Anisa
FAMILY THERAPY INTERVENTIONS N
Timur Beketov
c Sofia Mammadova
@
< 3
zZ 8 PREMARITAL COUNSELING AND STRATEGIES TO Assis. Prof. Dr. Ahmed
3 m ENHANCE RELATIONSHIP SATISFACTION Benyamina Rizal Fahri
z @ Kristine Reyes
(%) 'S
- <
| >
Z:l - FAMILY THERAPY TECHNIQUES FOR SUPPORTING Halima Olanrewaiu
T a SUBSTANCE ABUSE RECOVERY AND RELAPSE . J
- Alif Prasetyo
=) PREVENTION L
o Elina Nazarova
o
THE EFFECTS OF DIGITAL TECHNOLOGY AND SOCIAL Prof. Dr. Yacine Bensalem
MEDIA ON FAMILY DYNAMICS AND INTERACTIONS Farida Iskandarova
Miguel Santos
TRAUMA-INFORMED FAMILY THERAPY APPROACHES Dr. Aisha Mohammed
FOR HEALING EMOTIONAL AND PSYCHOLOGICAL - .
WOUNDS Dwi Lestari
Rashid Akhmedov
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ICSAS 1st INTERNATIONAL CONFERENCE ON HISTORY
September 19 - 21, 2025

IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ANCIENT CIVILIZATIONS AND THEIR ECONOMIC, SOCIAL,
AND POLITICAL STRUCTURES Assoc. Prof. Dr. Khalid Al-
Mansouri
Lec. Ahmed Rezaei
OTTOMAN EMPIRE: SOCIAL HIERARCHIES, GOVERNANCE,
AND CULTURAL TRANSFORMATIONS
Dr. Nour Al-Farouq
Lec. Fatima Al-Hadid
HISTORY OF ISLAMIC SCIENCE, TECHNOLOGY, AND
KNOWLEDGE TRANSMISSION ACROSS REGIONS Prof. Dr. Omar Al-Khalifa
Assoc. Prof. Dr. Rania
Saeed
-g MODERN MIDDLE EAST POLITICAL HISTORY: NATION
2 BUILDING, CONFLICTS, AND INTERNATIONAL Dr. Layla Abou-Taleb
o S RELATIONS Assoc. Prof. Dr. Tarig Al-
= I Zahra
O P Lec. Samira Al-Basri
-
< = TRADE ROUTES, CULTURAL EXCHANGES, AND THE
2 g SPREAD OF IDEAS IN HISTORICAL CONTEXTS
- g Prof. Dr. Salma Shalabi
- ] Lec. Mohammad Al-Saadi
< —
T o
uc-)' HISTORY OF WOMEN IN THE ARAB WORLD: SOCIAL
E ROLES, RIGHTS, AND HISTORICAL NARRATIVES Assoc. Prof. Dr. Dina Al-

Mahdi
Dr. Leila Kanaan Lebanon

COLONIALISM AND POST-COLONIAL TRANSFORMATIONS
IN MIDDLE EASTERN SOCIETIES

Prof. Dr. Hana Al-Mutairi
Lec. Fadi Al-Karim

HISTORICAL ARCHITECTURE AND URBAN
DEVELOPMENT IN MIDDLE EASTERN CITIES

Prof. Dr. Yasmin Al-
Hussein

MILITARY STRATEGIES, CONFLICTS, AND WARFARE IN
MIDDLE EASTERN HISTORY

Prof. Dr. Samah Al-Saleh
Lec. Nabil Al-Ahmad
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20 Eyliil / Sept 20, 2025 / 15:30 — 17:30 Time zone in Turkey (GMT+3)

ICSAS
2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE IMPACT OF NATURAL FERMENTATION TECHNIQUES Yerlan Akhmetov
ON THE NUTRITIONAL QUALITY OF TRADITIONAL DAIRY "
PRODUCTS Assoc. Prof. Dr. Aigul
Sadykova, Bauyrzhan
Tleugabyl
INNOVATIVE METHODS FOR PRESERVING SHELF-LIFE IN
READY-TO-EAT MEALS USING BIOACTIVE PACKAGING
Sana Ullah,
Prof. Dr. Adeel Khan,
Imran Haider
APPLICATION OF MICROWAVE AND ULTRASOUND
TECHNOLOGIES IN FOOD PROCESSING FOR ENERGY
EFFICIENCY Alua Zhumagaliyeva,
Daniyar Omarov,
Nurlan Sagin
= DEVELOPMENT OF FUNCTIONAL FOODS ENRICHED WITH .
© < PLANT-BASED PROTEINS AND ANTIOXIDANTS Amna Tarig,
> _§ Saima Igbal,
3 - Assis. Prof. Dr. Fahad
o >
z 3 Rashid
2 < UTILIZATION OF AGRICULTURAL WASTE IN BIOACTIVE
:II 5 FOOD INGREDIENT PRODUCTION Hina Malik,
< — Prof. Dr. Imran Abbas,
I 2 Farah Zaman
o
APPLICATION OF 3D FOOD PRINTING IN CULINARY
INNOVATIONS AND PERSONALIZED NUTRITION . L
Aisha Rahimi,
Lec. Dr. Farid Noori,
Mohammad Shirzad
EXPLORING THE ROLE OF NANOTECHNOLOGY IN FOOD
SAFETY AND QUALITY MONITORING
Zahra Khan,
Prof. Dr. Ali Raza, Asma
Qureshi
OPTIMIZATION OF ENZYMATIC PROCESSES FOR PLANT-
BASED DAIRY ALTERNATIVES Samira Najafi,
Assoc. Prof. Dr. Nadia
Karimi,
Ramin Farhad
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ICSAS
3rd INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES

September 19 - 21, 2025
IZMIR
Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE RELATIONSHIP BETWEEN VENTRICULAR Asst. Prof. Dr. HALIL
1 EXTRASYSTOLE FREQUENCY AND C-REACTIVE PROTEIN FEDAl
ALBUMIN RATIO
Dr. Ogretim Uyesi, Mehmet
; Emin SANLI
THE EFFECT OF BODY IMAGE ON SEXUAL QUALITY OF Oar.Gor.Dr. Mahmut DINC
2 LIFE IN WOMEN WITH BREAST CANCER WHO HAVE O%r' 006£ D J I%NER
RECEIVED NEOADJUVANT CHEMOTHERAPY g Jor. . Ugur -
Dr. Ogretim Uyesi, Tiilay
YILDIRIM USENMEZ
POSTPARTUM ANNE VE YENIDOGAN GUVENLIGI: Zekiye SIVRIDAG
3 PSIKOLOJIK RISKLER VE CEVRIMICI EGITIM Prof.Dr. Sengiil YAMAN
MUDAHALELERININ ROLU SOZBIR
<
a Ebe Remziye
- o KARADOGAN
= _ KOSANOGLU
& = 4 MENOPAUSE AND SEXUAL LIFE Dog. Dr. Ayca SOLT
- < KIRCA
g T Dog. Dr. Elif DAGLI
~ - Ebe Remziye
- a KARADOGAN
< s KOSANOGLU
I £ 5 HEART DISEASES DURING PREGNANCY Dog. Dr. Ayea SOLT
- KIRCA
7] Dog. Dr. Elif DAGLI
<
6 SEZARYENIN KLINIK ETKILERI VE POSTOPERATIF Ars. Gor., SONGUL
YONETIM KEKIL
7 GEBELIKTE KULTUREL INANISLAR VE GELENEKSEL Ars. Gor., SONGUL
UYGULAMALAR KEKIL
8 THREE-MONTH FOLLOW-UP OF GREATER OCCIPITAL Assis. Prof. Dr. Derya
NERVE BLOCK EFFICACY IN CHRONIC MIGRAINE Yavuz Demiray
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ICSAS
2nd International Conference on Biology, Biochemistry and Molecular Biology

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
Uzman
Biyoteknolog/Projeler
MONOAMIN OKSIDAZ A’NIN GENETIK MANIPULASYONU: | Koordinatorii, SELIN
NOROTRANSMITTER METABOLIZMASINDAN DAVRANISA | URAL
Arastirmaci Ogrenci,
SEDEN TOLUNAY
_ KEDILERDE HERPES VIRUS ENFEKSIYONLARININ ESRA KOSE
| OKSIDATIF STRES PARAMETRELERI UZERINE GUNCEL Prof. Dr. SENA CENESIZ
Z RASTIRMALARI T
V]
-
<
Q
N 5 KQPEKLERDE PAR\_/_OVIRUS ENFEKSIYONLARININ ESRA KOSE )
pd | GUNCEL TEDAVI YONTEMLERI Prof. Dr. SENA CENESIZ
o =
-
< Pz
2 g MSc Student Serap
_ N OZDEMIR
- L CONTRIBUTION OF ARTVIN (TURKIYE) BROWN BEAR Dr. Gokge Ali KELES
% ! POPULATIONS TO THE MOLECULAR PHYLOGENY OF Ursus | Asst. Prof. Dr. Ahmet
o .
a arctos Yesari SELCUK .
- Asst. Prof. Dr. Peringek
o Seckinozan SEKER
o Assist. Prof. Dr. KEZBAN
Z SHILAJIT ATTENUATES 5-FLUOROURACIL-INDUCED YILDIZ-DALGINLI
3 HEPATOTOXICITY THROUGH ANTIOXIDANT AND Lecturer, MELEK
< SIRTUIN PATHWAYS IN RATS OZTURKLER-DUNDAR
Prof. Dr. ONUR ATAKISI
Ogr. Gor. Dr. Deniz
CAKAR
INVESTIGATION OF THE CAUSES OF EUCALYPTUS Dog. Dr. Ebru DERELLI
CAMALDULENSIS SEEDLINGS MORTALITY IN TARSUS TUFEKCI
FOREST NURSERY Fatih AYTAR
Prof. Dr. Seg¢il AKILLI
SIMSEK

Hanife burada sunum yapdi
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ICSAS
3rd INTERNATIONAL CONFERENCE ON THEOLOGY
September 19 - 21, 2025
Ilzmir

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 3
Assoc. Prof. Ceyda GURMAN

A PSYCHOLOGICAL EXAMINATION OF THE
RELATIONSHIP BETWEEN POSTMODERNISM AND
RELIGIOUS FATIGUE

Dr. Ogr. Uyesi, Mehmet
Emrullah DURAN

WHAT IS JERUSALEM?

Assistant Professor KENAN
KARAGOZ

IBAZIYYE’DE HALKU’L-KUR‘AN TARTISMALARI

Dog. Dr. Metin YILDIZ

IBAZIYYE’DE EF‘AL-i IBAD

Dog. Dr. Metin YILDIZ

THE GOVERNANCE PRINCIPLES AND EXEMPLARITY OF
THE PROPHET

Dr. Ogr. Uyesi, Sadettin
GURMAN

The Ottoman Ulema’s Defence of Ahl al-Sunnah Against the
Mu ‘tazila: Treatises on al-An‘am 6:158

Assoc. Prof. Ceyda
GURMAN
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ICSAS
5th INTERNATIONAL CONFERENCE ON EDUCATION

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025/ 11:00 — 13:00 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 4
Assoc. Prof. Dr., Sengiil Basar1

STUDENTS’ VIEWS ON PLACE-BASED EDUCATION
PRACTICES IN SCIENCE COURSE

Uzman Ogretmen, Cahide
SERDAROGLU

Prof. Dr. Munise Handan
GUNES

TURKIYE YUZYILI MAARIF MODELINE PROGRAM
GELISTIRME VE FELSEFi YAKLASIM ACISINDAN
ELESTIREL BiR BAKIS

Dr. Okan DEDE

SINIF OGRETMENLERININ AKRAN ZORBALIGINA
YONELIK GORUSLERININ YAPAY ZEKA DESTEKLI EGITIM
YAKLASIMLARIYLA INCELENMESI

Assoc. Prof. Dr., Fatma
Koprili

Assoc. Prof. Dr., Sengiil
Basari

EVALUATING THE PRIMARY SCHOOL CLASSROOM
GUIDANCE PROGRAM THROUGH THE CIPP MODEL

Esma TASKIRAN
CAPRAK

Dr. Ogr. Uyesi Ugur
EPCACAN

EVALUATING SOCIAL PARTICIPATION IN THE CONTEXT
OF WOMEN THROUGH THEIR PARTICIPATION IN
LIFELONG LEARNING

Dr. Deniz Yalginkaya
Hediye Acar

ORTAOKUL OGRENCILERININ ETKILi ILETiSIM
BECERILERI iLE DINLEME MOTIVASYONLARI
ARASINDAKI ILISKININ INCELENMESI

Yiiksek Lisans Ogrencisi,
Yener Emre SEVGILI
Dog. Dr. Ata PESEN

Dr. Ogr. Uyesi Burhan
UzOM

BEDEN EGITIMI VE SPOR OGRETMENLIGI
OGRENCILERINDE OGRETIM PROGRAMI
OKURYAZARLIGI

Dr. RUKIYE AYDOGAN
DENiZ ORSAN ORS

ORTAOKUL, LISE VE UNIVERSITE OGRENCILERINDE
NOMOFOBI DUZEYLERININ INCELENMESI: CINSIYETIN
VE EGITiM DUZEYININ ROLU

Dr. Ogr. Uyesi Halil
ASLAN
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ICSAS
3rd INTERNATIONAL CONFERENCE ON THEOLOGY

September 19 - 21, 2025
Ilzmir

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE ROLE OF INTERFAITH DIALOGUE IN PROMOTING Assoc. Prof. Dr. Yerzhan
RELIGIOUS TOLERANCE AND SOCIAL COHESION Bektaé T
Prof. Dr. Aisulu Muratova
Amanzhol Kairat
RECONCILING TRADITIONAL BELIEFS WITH MODERN
CHRISTIAN THEOLOGY IN CONTEMPORARY SOCIETIES
Prof. Dr. Haroon Qureshi
Lec. Nadia Khattak
ETHICS AND MORALITY IN ISLAMIC PHILOSOPHY::
CHALLENGES AND MODERN INTERPRETATIONS
» Dr. Kiran Jameel
o
)
i
» S
g % THEOLOGICAL PERSPECTIVES ON THE CONCEPT OF .
-~ o c DIVINE JUSTICE IN ISLAM Assoc. Prof. Dr. Faridullah
brd o 2 Ahmadi
O = S Dr. Hameed Safi
| g2 Zarina Wardak
< 52
2 S g’ MYSTICISM AND SPIRITUAL EXPERIENCE IN SUFI
- o < TRADITIONS: HISTORICAL AND CONTEMPORARY VIEWS Prof. Dr. Layth Al-Khatib
2' Q. Prof. Dr. Rana Daher
T "5' [a) Fadi Tahan
=y Katrina Delos Reyes
o 9
8 o INTERPRETATIONS OF SACRED TEXTS IN MODERN
3 PHILIPPINE CATHOLIC THEOLOGY Assoc. Prof. Dr. Maria
< Teresa Santos
Prof. Dr. Angelo Villanueva
THE IMPACT OF RELIGIOUS EDUCATION ON ETHICAL
DEVELOPMENT IN MUSLIM COMMUNITIES Igbal Khan
Sana Riaz
Bilal Ahmed
Youssef Benali
CHRISTIAN THEOLOGY AND ENVIRONMENTAL ETHICS:
TOWARDS A SUSTAINABLE WORLDVIEW Assoc. Prof. Dr. Ahmad
Hariri
Prof. Dr. Leila Mounir
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ICSAS
3rd INTERNATIONAL CONFERENCE ON THEOLOGY

September 19 - 21, 2025
Ilzmir
Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THEOLOGICAL REFLECTIONS ON SUFFERING AND Assoc. Prof. Dr. Abdul
THEODICY IN ISLAMIC AND CHRISTIAN TRADITIONS Rahman Azimi
1 Prof. Dr. Laila Hamidi
Farid Noorzai
Timur Akhmetov
THE INFLUENCE OF ISLAMIC PHILOSOPHY ON
CONTEMPORARY ETHICAL THEORY Dr. Askar Zhaksylyk
Prof. Dr. Gulmira
Nurgaliyeva
THE ROLE OF WOMEN IN RELIGIOUS LEADERSHIP:
PERSPECTIVES FROM ISLAMIC AND CHRISTIAN Dr. Shazia Malik
TRADITIONS Hina Tariq
MODERN CHALLENGES IN THEOLOGICAL EDUCATION
AND RELIGIOUS STUDIES
Dr. Ahmad Sultani
Lec. Lailuma Rahimi
THE CONCEPT OF MERCY AND FORGIVENESS IN
DIFFERENT RELIGIOUS TRADITIONS
2 Prof. Dr. Sami Najjar
X
N >
pd > —
(@) ~ HISTORICAL DEVELOPMENT OF CHRISTIAN Felicity Ramos
- ‘Cﬁ MONASTICISM AND ITS SOCIO-CULTURAL IMPACT Assoc. Prof. Dr. Maria
% N 3 Angela Flores
- ] Dr. Jonathan Cruz
4 |3
Z:I < THE INTERSECTION OF POLITICS AND RELIGION: .
T = THEOLOGICAL PERSPECTIVES Samina Rauf Assoc. Prof.
&) 4 Dr. Igbal Hussain
Dr. Anwar Siddiqui
ISLAMIC ESCHATOLOGY AND THE CONCEPT OF THE Assoc. Prof. Dr. Nurlan
AFTERLIFE: A COMPARATIVE STUDY Seitov
5 Prof. Dr. Aiman Tuleyev
Dinara Zhumagaliyeva
Rami Mansour
Lina Saab
RELIGION, SCIENCE, AND FAITH: NAVIGATING
CONTEMPORARY THEOLOGICAL DEBATES ﬁf]zcl’ﬁ' Prof. Dr. Ahmad Al-
THE ROLE OF RELIGION IN CONFLICT RESOLUTION AND
PEACEBUILDING Assoc. Prof. Dr. Khalid
Benamara
Samira Bouaziz
Yasmine Cherif
THE IMPACT OF GLOBALIZATION ON TRADITIONAL
RELIGIOUS PRACTICES AND BELIEFS Assoc. Prof. Dr. Maria
6 Lourdes Reyes
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ICSAS
5th INTERNATIONAL CONFERENCE ON EDUCATION

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE IMPACT OF DIGITAL LEARNING PLATFORMS ON Yerlan Tulegenov Assoc.
STUDENT ENGAGEMENT IN HIGHER EDUCATION Dr. Danaer Beketova
Prof. Dr. Aibek
Zhumatayev
EXPLORING INCLUSIVE EDUCATION POLICIES FOR
CHILDREN WITH SPECIAL NEEDS
Assoc. Prof. Dr. Saadullah
Kabirov
IAisulu Altynbekova
THE ROLE OF INTERCULTURAL COMPETENCE IN
INTERNATIONAL STUDENT SUCCESS Gulnara Tulegen
Assoc. Prof. Dr. Almas
Zharkynov
Daniyar Serikbay
Madina Sarsenova
™ 8 EFFECTIVE TEACHING STRATEGIES FOR MULTILINGUAL
= = CLASSROOMS Dr. Sanaullah Qureshi
O L] Dr. Rabia Tariq
:(l = Hamid Raza
0% <
~ — THE USE OF AI-DRIVEN ASSESSMENTS TO IMPROVE
- o LEARNING OUTCOMES
< S Prof. Dr. Asif Javed
T a Samina Khalid

CHALLENGES AND OPPORTUNITIES IN ONLINE STEM
EDUCATION

Dr. Mirza Rahman
Prof. Dr. Ayesha Khan

THE INFLUENCE OF EDUCATIONAL GAMIFICATION ON
STUDENT MOTIVATION

Fahad Riaz
Dr. Lubna Ahmed

IMPLEMENTING SUSTAINABLE EDUCATION PRACTICES
IN PRIMARY SCHOOLS

Dr. Farid Gulzhan
Dana Yerzhan
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ICSAS
5th INTERNATIONAL CONFERENCE ON EDUCATION

September 19 - 21, 2025
IZMIR
Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE EFFECTIVENESS OF PROJECT-BASED LEARNING IN
ENGINEERING PROGRAMS Dr. Shahrukh Malik
1 Dr. Saba Javed
Imran Hussain
LEADERSHIP DEVELOPMENT PROGRAMS FOR SCHOOL
ADMINISTRATORS
5 Khalid Mehmood
Sana Tariq
INTEGRATING CULTURAL HERITAGE INTO MODERN
CURRICULA
- Dr. Farzana Rahimi
§ 3 Omar Karimi
oo Waliullah Faiz
< Pz
=z =
9 % THE ROLE OF PARENTAL INVOLVEMENT IN EARLY Assoc. Prof. Dr. Jamal
< U’ CHILDHOOD EDUCATION Alawi
2 5 4 Nadia Khoury
_ - Rania Saab
| o Tarek Husseini
% 0— ADAPTIVE LEARNING SYSTEMS AND PERSONALIZED
§ EDUCATION Prof. Dr. Imad Zayed
2] 5 Assoc. Prof. Dr. Layla
<
Maroun
THE INFLUENCE OF SCHOOL ENVIRONMENT ON
STUDENT WELL-BEING . .
Faridah Alawi
6 Assoc. Prof. Dr. Hadi
Hassan
MOBILE LEARNING APPLICATIONS AND STUDENT
PERFORMANCE Prof. Dr. Khaled Mansour
7 Yasmin Farah
Assoc. Prof. Dr. Samir
Nasser
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ICSAS
5th INTERNATIONAL CONFERENCE ON EDUCATION

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 21, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL /SALON 5
Assis. Prof. Dr. Ahmed Belkacem

THE IMPACT OF EDUCATIONAL POLICY REFORMS ON
TEACHER MOTIVATION

Prof. Dr. Wali Khan
Assoc. Prof. Dr. Nadia
Rahim

lec. Farzana Hamidi

INNOVATIVE APPROACHES TO LANGUAGE ACQUISITION
IN SECONDARY SCHOOLS

Assoc. Prof. Dr. Yasin
Qureshi

THE ROLE OF ART EDUCATION IN CHILDREN’S
COGNITIVE DEVELOPMENT

Rania Khalil
Dr. Sami Youssef
Dr. Lina Hariri

E-LEARNING AND DIGITAL DIVIDE IN RURAL
COMMUNITIES

Assis. Prof. Dr. Ahmed
Belkacem

TEACHER TRAINING PROGRAMS FOR EMERGING
EDUCATIONAL TECHNOLOGIES

Prof. Dr. Reynaldo Santos
Lorna Cruz

Assoc. Prof. Dr. Marco dela
Rosa

ASSESSING THE IMPACT OF SOCIAL EMOTIONAL
LEARNING ON ACADEMIC PERFORMANCE

Fatima Zohra
Assis. Prof. Dr. Ali Amrani

PROMOTING ENVIRONMENTAL EDUCATION THROUGH
SCHOOL CURRICULA

Kareem Haddad
Maya Khoury
Rachid Bensaid

THE EFFECTS OF COOPERATIVE LEARNING ON STUDENT
INTERACTION

Assis. Prof. Dr. Farid
Noorzai
Aisha Habibi

EDUCATIONAL INNOVATIONS IN TEACHING
MATHEMATICS THROUGH TECHNOLOGY

Dr. Alvaro Santiago
Maria Lopez
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2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING

September 19 - 21, 2025
IZMIR

Meeting ID: 885 7151 8350 Passcode: 202224

21 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE EFFECT OF PROBIOTIC ENRICHMENT ON
FERMENTED BEVERAGE MICROBIOLOGY Layla Haddad,
1 Dr. Karim Saab,
Nour El-Hayek
ADVANCEMENTS IN NON-THERMAL FOOD
PRESERVATION TECHNOLOGIES Assoc. Prof. Dr. Yasmine
5 Bensalem,
Omar Aloui,
Hocine Charef
SUSTAINABLE SOURCING AND PROCESSING OF SEAFOOD Mary Grace Santos,
PRODUCTS FOR GLOBAL MARKETS Bianca Cruz
3 Assoc. Prof. Dr. Miguel
Reyes,
INFLUENCE OF PLANT EXTRACTS ON THE
PHYSICOCHEMICAL PROPERTIES OF BAKERY PRODUCTS
4 Prof. Dr. Rania Kassem,
APPLICATION OF BIOINFORMATICS IN FOOD
E‘ ENGINEERING FOR FLAVOR PREDICTION
© % 5 Dr. Kamran Shafiei,
Z 3}
@) Y
=2 o
% % DEVELOPMENT OF LOW-CALORIE SWEETENERS WITH
: o ENHANCED FUNCTIONALITY
?EI 5 6 Abdelkader Benyahia,
T s
a
EFFECTS OF HIGH-PRESSURE PROCESSING ON VITAMIN
AND MINERAL RETENTION IN FRUITS
7 Prof. Dr. Naveed Shah,
Asif Igbal
INNOVATIVE FERMENTATION STRATEGIES FOR THE Sohail Ahmed
PRODUCTION OF VEGAN CHEESE ohail /Anmed,
Fatima Noor,
8 Assoc. Prof. Dr. Danish
Malik
Elias Fares
INTEGRATION OF SENSORY SCIENCE AND FOOD
ENGINEERING IN CULINARY PRODUCT DESIGN
9 Jamal Al-Khalil,
Dr. Layla Karam,
APPLICATION OF BIOPOLYMERS IN EDIBLE COATING TO
IMPROVE FRESH PRODUCE SHELF-LIFE
10 Ayesha Khan,

Assoc. Prof. Dr. Igra Malik,
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21 Eyliil / Sept 20, 2025 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Basligi / Paper ID and Title Authors
ADVANCED NANOTECHNOLOGY APPLICATIONS IN FOOD
PRESERVATION AND SAFETY
1 Zhandos Akhmetov
SUSTAINABLE FOOD PROCESSING METHODS FOR
REDUCING ENVIRONMENTAL IMPACT IN GASTRONOMY Assoc. Prof. Dr. Rakhim
5 Zhumabayev
Dinara Kassenova
Prof. Dr. Yerlan Abilkhan
INNOVATIVE FERMENTATION TECHNIQUES FOR
DEVELOPING FUNCTIONAL FOODS AND BEVERAGES
3 Aigerim Bektemir
Dr. Saltanat Orazbayeva
< DEVELOPMENT OF PLANT-BASED PROTEINS AND THEIR .
~ S INDUSTRIAL APPLICATIONS IN FOOD ENGINEERING Sana Riaz
P e 4 Assoc. Prof. Dr.
(@) @ Muhammad Ahsan
| D
< o
2 D APPLICATION OF MICROENCAPSULATION TECHNOLOGY
- 5 TO ENHANCE FLAVOR AND NUTRITIONAL VALUE Bilal Khan
2‘ & 5 Assis. Prof. Dr. Hira Javed
T % Assoc. Prof. Dr. Fatima
‘B Zahra
<
ADVANCES IN SMART KITCHEN TECHNOLOGIES FOR
GASTRONOMIC INNOVATION AND FOOD SAFETY
6 Assis. Prof. Dr. Usman Ali
EVALUATION OF TRADITIONAL AND MODERN FOOD
PRESERVATION METHODS IN EXTREME CLIMATES Dr. Rahimullah Wardak
7 Fariba Nazari
Ahmad Shah
APPLICATION OF NATURAL FOOD COLORANTS AND Lavla Karam
FLAVOR ENHANCERS IN MODERN CUISINE ayla Kara .
Prof. Dr. Omar Benyamina
8 Assoc. Prof. Dr. Nabil
Salim
IYoussef Bensalem
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL /SALON 1
Assoc. Prof. Dr. Cagla YIGITBAS

EVALUATING WEBINAR-BASED NURSING EDUCATION
DURING THE COVID- 19 PANDEMIC: A RETROSPECTIVE
ANALYSIS

MSc, SALIHA KOG
ASLAN

IMPLEMENTING THE BALANCED SCORECARD IN
NURSING SERVICES: DEVELOPMENT OF A NURSE
PERFORMANCE SCORECARD FOR STRATEGIC
PERFORMANCE MANAGEMENT

MSc, SALIHA KOC
ASLAN

THE MEDIATING ROLE OF PATIENT TRUST IN THE EFFECT
OF PERCEIVED HEALTHCARE SERVICE QUALITY ON
OUTPATIENTS’ BEHAVIORAL INTENTIONS

Dog. Dr. Fuat YALMAN
Prof. Dr., Yalgin
KARAGOZ

THE EFFECT OF SOCIAL SUPPORT ON ORGANIZATIONAL
SUPPORT AND ORGANIZATIONAL TRUST: AN
APPLICATION ON HEALTHCARE WORKERS

Prof. Dr., Yalgin
KARAGOZ
Dog. Dr. Fuat YALMAN

THE GLOBAL OUTLOOK OF TECHNOLOGY-FACILITATED
VIOLENCE AGAINST GIRLS: A BIBLIOMETRIC ANALYSIS

Assoc. Prof. Dr. Cagla
YiGITBAS

NUCHAL TRANSLUCENCY MEASUREMENT AND
MATERNAL STRESS: A BIBLIOMETRIC ANALYSIS OF
GLOBAL RESEARCH TRENDS

Assoc. Prof. Dr. Cagla
YIGITBAS
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Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 2
Assist. Prof. Dr. Tiilay YILDIRIM USENMEZ

MENOPOZ DONEMINDEK{ KADINLARIN BASETME
YONTEMLERI

Ebe Meltem YAVUZ
Dog. Dr. Ayga SOLT
KIRCA

Dog. Dr. Elif DAGLI

HPV VE BAGISIKLAMA

Ebe Meltem YAVUZ
Dog. Dr. Ayca SOLT
KIRCA

Dog. Dr. Elif DAGLI

UYKU BOZUKLUKLARINDA TAMAMLAYICI VE
ALTERNATIF TIP: PALYATIF BAKIM HASTALARINA
YONELIK YAKLASIMLAR

Dr. Ogr. Uyesi, NURDAN

YALCIN ATAR
PhD, AKBAS

THE IMPACT OF ALCOHOL AND SUBSTANCE ABUSE ON
WOMEN’S HEALTH

Uzman Ebe, Nilay
GELMEZ

Dog. Dr. Ayca SOLT
KIRCA

Dog. Dr. Elif DAGLI

THE EFFECT OF OBESITY ON PREGNANCY

Uzman Ebe, Nilay
GELMEZ

Dog. Dr. Ayga SOLT
KIRCA

Dog. Dr. Elif DAGLI

THE EFFECT OF MINDFULNESS ON TREATMENT
ADHERENCE IN INDIVIDUALS WITH MENTAL ILLNESS

Assist. Prof. Dr. Tiilay
YILDIRIM USENMEZ
Res. Assist. Deniz
KURTARAN
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
AKILLI KENTLER VE DIJITAL VATANDASLIK: YENI .
KATILIM BICIMLERi UZERINE BiR INCELEME Dog. Dr. ABIDIN KEMEC
AKILLI KENTLERDE ETiK SORUNLAR Dog. Dr. ABIDIN KEMEC
YEREL VE ULUSAL DUZEYDE SiYASAL LIDERLIK e
TEMSILLERI: KATILIMCI SOYLEMLER UZERINDEN BiR gg&gﬁé{yes" MUSTAFA
LIDERLIK TiPOLOJiSi ANALIZi
INSTITUTIONAL MECHANISMS IN DISABLED
INDIVIDUALS’ ACCESS TO PUBLIC SERVICES: A STUDY Asst. Prof., Osman
ON THE HUMAN RIGHTS AND EQUALITY INSTITUTION OF | KARACAN
o TURKIYE (HREIT)
=
- |2
% N PUBLIC POLICIES OF TURKEY AND GERMANY TOWARDS ’;ﬁ&"&f&%ﬁh‘ﬂkm
2:' Z SURVEILLANCE SOCIETY: A COMPARATIVE ANALYSIS Doktorant Duygu AKYU/Z
%) a
~
)
|
=
T a REGULATIONS ON MUNICIPALITIES IN THE PERIOD Prof. Dr. Bayram COSKUN
g‘ BETWEEN THE 1921-1924 CONSTITUTION Doktorant Duygu AKYUZ
a
TURKIYE’DE YEREL YONETIMLERIN TERS GOCE Dr. Osr. Uvesi Fatma
YONELIK MEKANSAL PLANLAMA YETERLILiGi UZERINE (")KDS e
BIR DEGERLENDIRME
PUBLIC ADMINISTRATION AND THE TRANSFORMATION
OF URBAN AND RURAL AREAS AFTER THE Dr. Ogr. Uyesi Hatike
METROPOLITAN LAW: THE CASE OF RURAL KOCAR UZAN
NEIGHBORHOODS
FROM ELECTRONIC STATE TO SMART STATE: ANALYSIS Dr. Or. Tvesi O
OF DIGITAL TRANSFORMATION IN PUBLIC CZM%;I'{ yest mer
ADMINISTRATION
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Meeting ID: 885 7151 8350 Passcode: 202224

5th International Conference on Artifical Intelligence and Information Technologies

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 4
Assoc. Prof. Dr. Sinan Sami AKKURT

ARTIFICIAL INTELLIGENCE APPLICATIONS AND ROLE OF
GPU ACCELERATION

Dr.Ogr.Uyesi, ilkay Sibel
KERVANCI

BLOCKCHAIN FOR MEDICAL DATA INTEGRITY AND
SHARING IN CLINICAL RESEARCH

Asst. Prof.Dr, Ilkay Sibel
KERVANCI

MD, Urology Specialist.,
Cagdas CEKIC

ULUSLARARASI CEZA HUKUKU BAGLAMINDA SILAHLI
CATISMALARDA INSANSIZ HAVA ARACLARININ
KULLANIMI

Ars. Gor. Seda Yagmur
SUMER

PROHIBITED AND HIGH-RISK ARTIFICIAL INTELLIGENCE
APPLICATIONS WITHIN THE FRAMEWORK OF EUROPEAN
UNION LEGISLATION

Assoc. Prof. Dr. Sinan Sami
AKKURT

TURK MEDYASINDA DEEPFAKE SOYLEMLERININ COK
BOYUTLU ANALIZI

Opr.Gor.Dr. BAHAR
BALCI AYDOGAN

OGRETMENLERIN TUBITAK 4005 PROJESINE BASVURU
GEREKCELERI VE PROFILLERI: “KIMYA KONULARININ
OGRETIMINDE YAPAY ZEKA UYGULAMALARI” ORNEGI

Dr. Ogr. Uyesi, SENEM
COLAK YAZICI
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL /SALON 1
Assoc. Prof. Dr. Olumide Adesanya

ARTIFICIAL INTELLIGENCE-DRIVEN PREDICTIVE MODELS
FOR HEALTHCARE DIAGNOSTICS

Assoc. Prof. Dr. Rustam
Alimov
Dilnoza Karimova

DEEP LEARNING TECHNIQUES FOR REAL-TIME TRAFFIC
MANAGEMENT SYSTEMS

Prof. Dr. Talant Usubaliev
Meerim Sadykova

Assoc. Prof. Dr. Aibek
Ergeshev

OPTIMIZATION OF CLOUD COMPUTING
INFRASTRUCTURES USING Al ALGORITHMS

Aziza Makhmudova
Prof. Dr. Jahongir Rasulov

ENHANCING CYBERSECURITY THROUGH MACHINE
LEARNING-BASED INTRUSION DETECTION

Assoc. Prof. Dr. Soronai
Kubatbekova

Aijan Tursunova

Prof. Dr. Bekzat
Mamatkulov

Aibek Doolmatov

INTELLIGENT DATA MINING METHODS FOR FINANCIAL
FRAUD DETECTION

Assoc. Prof. Dr. loana
Popescu
Mihai Radu

AUTONOMOUS ROBOTIC SYSTEMS CONTROLLED BY
NEURAL NETWORKS

Assoc. Prof. Dr. Olumide
Adesanya

Al-BASED NATURAL LANGUAGE PROCESSING FOR
MULTILINGUAL TRANSLATION

Assoc. Prof. Dr. Leyla
Mammadova
Samir Hasanov

SMART GRID MANAGEMENT USING MACHINE LEARNING
AND PREDICTIVE ANALYTICS

Assoc. Prof. Dr. loan
Marinescu

IAndreea Stoica

Prof. Dr. Vlad Petrescu
Mihnea Popa
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
DEEP NEURAL NETWORKS FOR IMAGE RECOGNITION IN Amina Suleiman
INDUSTRIAL APPLICATIONS Prof. Dr. Tunde Balogun
Al-POWERED RECOMMENDER SYSTEMS FOR E- Assoc. Prof. Dr. Ramin
COMMERCE PLATFORMS Guliyev
Nigar Huseynova
Prof. Dr. Fidan Mammadli
MACHINE LEARNING TECHNIQUES FOR SMART Assoc. Prof. Dr. Rustamjon
AGRICULTURE Ibragimov
>
<}
£
&
E AI-BASED FORECASTING MODELS FOR STOCK MARKET Assoc. Prof. Dr. Kubanych
Q| = ANALYSIS Mamatov
Z S, Elmira Bekbolotova
3 IS Prof. Dr. Nurlan
b7 g Toktomamatov
2 D::S AUTONOMOUS VEHICLE NAVIGATION USING DEEP Assoc. Prof. Dr. Farhod
— . REINFORCEMENT LEARNING Karimov
- 5 Dilafruz Yusupova
< - .
T - Prof. Dr. Jamshid Sharipov
o Komiljon Rahmatov
o
8 INTELLIGENT DECISION SUPPORT SYSTEMS FOR Assoc. Prof. Dr. Vlad
a HOSPITAL MANAGEMENT lonescu
< loana Petre
MACHINE LEARNING APPLICATIONS IN Assoc. Prof. Dr. Ahmed
ENVIRONMENTAL MONITORING Tijani
Blessing Okonkwo
Prof. Dr. Ifeanyi
Chukwuma
Al-BASED PERSONALIZED EDUCATION SYSTEMS Assoc. Prof. Dr. Fikret
Aliyev
Gunay Hajiyeva
Kamran Mammadov
Nigar Farzali
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
AUTOMATED DEFECT DETECTION IN MANUFACTURING Otabek Sultonov
USING COMPUTER VISION Dilnoza Rakhmonova
1
DEEP LEARNING FOR SPEECH RECOGNITION AND Assoc. Prof. Dr. Aida
EMOTION DETECTION Ismailova
2 Rovshan Mammadli
Elchin Huseynov
AI-ENABLED CYBER-PHYSICAL SYSTEMS FOR SMART Assoc. Prof. Dr. Raul Popa
3 CITIES Simona lliescu
MACHINE LEARNING TECHNIQUES FOR ENERGY Assoc. Prof. Dr. Babajide
CONSUMPTION OPTIMIZATION Oladipo
4 Sade Afolayan
INTELLIGENT SYSTEMS FOR PREDICTIVE MAINTENANCE | Assoc. Prof. Dr. Vugar
< IN INDUSTRY Aliyev
S 5 INurlana Mammadova
™ = Elmir Huseynli
z <
(5]
:(' © AI-ASSISTED DECISION-MAKING IN EMERGENCY Assoc. Prof. Dr. Beknazar
%) c% RESPONSE MANAGEMENT Omurbekov
~ o 6 Elmira Tursunbayeva
.| <
:(' <
I 2 ADVANCED MACHINE LEARNING MODELS FOR MEDICAL | Assoc. Prof. Dr. Dilorom
kS IMAGE ANALYSIS Rajabova
1 . .
o 7 Nilufar Saidova
Prof. Dr. Jamshidbek
Khodjaev
Shakhnoza Abdurahmonova
NATURAL LANGUAGE UNDERSTANDING FOR AI-DRIVEN Dr. Adrian Stoian
CHATBOTS Raluca Stanescu
8
INTELLIGENT SYSTEMS FOR AUTONOMOUS DRONE Prof. Dr. Adewale Akinbiy.
NAVIGATION Kemi Olufunke
9
AI-POWERED CYBERSECURITY FOR CLOUD STORAGE Assoc. Prof. Dr. Elchin
SYSTEMS Mammadov
10 Aysel Gasimova
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE IMPACT OF DIGITAL GOVERNANCE ON LOCAL
ADMINISTRATIVE EFFICIENCY Assoc. Prof. Dr. Azizbek
Tursunov
Prof. Dr. Rustam Yuldashev
CITIZEN PARTICIPATION IN DECISION-MAKING
PROCESSES: CHALLENGES AND STRATEGIES IN LOCAL Assoc. Prof. Dr. Beknazar
GOVERNMENTS Alimov
Nilufar Sadykova
THE ROLE OF PUBLIC SECTOR ETHICS IN BUILDING
TRUST BETWEEN GOVERNMENT AND CITIZENS
Prof. Dr. Shokhrukh
Ibragimov
POLITICAL DECENTRALIZATION AND ITS EFFECT ON
REGIONAL DEVELOPMENT STRATEGIES Assoc. Prof. Dr. Aigul
Sadykova
5 Davron Mirzaev
£
< % CORRUPTION PREVENTION MECHANISMS IN MUNICIPAL
> 8 GOVERNANCE Assoc. Prof. Dr. Altynai
e) E Bakirova
| X Prof. Dr. Muratbek Iskakov
< 2 Azamat Toktogulov
)
~ kY,
:II g INNOVATIVE POLICY IMPLEMENTATION IN LOCAL
< c/) GOVERNMENTS: CASE STUDIES AND LESSONS LEARNED Assoc. Prof. Dr. Ibrohim
= E Abdullaev
e Prof. Dr. Sardor Rakhmatov
£
THE EFFECTS OF PUBLIC SERVICE MOTIVATION ON
LOCAL ADMINISTRATION PERFORMANCE
Assoc. Prof. Dr. Elena
Popescu
Dr. lonel Stanescu
URBAN PLANNING AND CITIZEN ENGAGEMENT: A
COMPARATIVE ANALYSIS Prof. Dr. Olusegun
Adeyemi
Assoc. Prof. Dr. Radu
Marin
LOCAL GOVERNMENT FINANCIAL TRANSPARENCY AND
ACCOUNTABILITY STRATEGIES
Dr. Leyla Mammadova
Assoc. Prof. Dr. Vlad Rusu
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE ROLE OF INTERGOVERNMENTAL RELATIONS IN
POLICY COORDINATION Assoc. Prof. Dr. Timur
Karimov
Shakhnoza Rakhmonova
PUBLIC SECTOR INNOVATION AND E-GOVERNANCE .
ADOPTION IN MUNICIPALITIES Prof. Dr. Dumitru lonescu
Assoc. Prof. Dr. Chukwuma
Okeke
SOCIAL MEDIA AS A TOOL FOR CITIZEN ENGAGEMENT IN
LOCAL POLITICS Assoc. Prof. Dr. Aida
Aliyeva
Dr. Ovidiu Petrescu
THE IMPACT OF REGIONAL POLICY ON LOCAL i
ECONOMIC DEVELOPMENT Assoc. Prof. Dr. Aljan
Joldosheva
Prof. Dr. Bakytbek
© Toktomamatov
5 &
o g o PUBLIC ADMINISTRATION REFORM AND BUREAUCRATIC
> g., S EFFICIENCY IN MUNICIPALITIES
5 5 § Dr. Nargiza Usmanova.
?(I 8 > Rustam Sharipov
-
2 =ga
- g '-'C—; STRATEGIES FOR SUSTAINABLE LOCAL GOVERNANCE IN
- o =~ EMERGING ECONOMIES
< oo .
T .G Dr. Maria lancu
5 o] Dr. Olufemi Olatunji
%
<
POLITICAL ACCOUNTABILITY AND LOCAL GOVERNMENT
PERFORMANCE INDICATORS
Kanykei Karybekova
Tilekbek Sydykov
THE ROLE OF POLICY NETWORKS IN URBAN
DEVELOPMENT .
Dr. Camelia Georgescu
Assoc. Prof. Dr. Victor
Popa
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
CITIZEN TRUST AND PARTICIPATORY BUDGETING IN Prof. Dr. Avaun
LOCAL GOVERNMENTS - Or AYg
1 Mammadova
Radu Dobre Nodirbek
Ergashev
PUBLIC ADMINISTRATION CAPACITY BUILDING IN POST-
5 SOVIET STATES Dr. Farhod Nishonov
THE INFLUENCE OF POLITICAL PARTIES ON MUNICIPAL
DECISION-MAKING Dr. Olumide Adegboye
3 Assoc. Prof. Dr. Anca Stan
Prof. Dr. Gabriela Popa
LOCAL GOVERNMENT PERFORMANCE ASSESSMENT
> USING DATA-DRIVEN APPROACHES
o 4 Assoc. Prof. Dr. Alisher
© Karimov
g
% THE CHALLENGES OF POLICY IMPLEMENTATION IN
© m MULTI-LEVEL GOVERNANCE SYSTEMS
=z ~ Assoc. Prof. Dr. Janylbek
3 § 5 Beknazarov
< >
e |5
- o PUBLIC POLICY AND LOCAL ECONOMIC RESILIENCE:
;:' o LESSONS FROM CRISIS MANAGEMENT Dr. Dilbar Tursunova
T [P 6 Dr. Khikmatulla
2 Rakhmonov Prof. Dr. Eldar
D‘_ Toktogulov
<3
3 EVALUATING THE EFFECTIVENESS OF LOCAL SERVICE
< DELIVERY IN URBAN AREAS
Prof. Dr. lonut Stan
7 Assoc. Prof. Dr. Bamidele
Ajayi
INTERCULTURAL GOVERNANCE AND INCLUSION
POLICIES AT LOCAL LEVELS Assoc. Prof. Dr. Gulnara
8 Zhumabekova
Dr. Meerim Toktobekova
THE ROLE OF CIVIL SOCIETY IN LOCAL POLICY MAKING
9 Prof. Dr. Camelia Popescu
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 7
Assoc. Prof. Dr. Samat Rysbekov

THEOLOGICAL PERSPECTIVES ON THE INTERPLAY
BETWEEN FAITH AND SCIENCE IN MODERN SOCIETY

Assoc. Prof. Dr. Dilshod
Karimov

Nodira Tursunova
Javohir Rakhmonov

THE ROLE OF MYSTICISM IN SHAPING CONTEMPORARY
RELIGIOUS EXPERIENCES

Assoc. Prof. Dr. Andrei
Popescu

Dr. Chinedu Okeke
Elena lonescu

ETHICAL DIMENSIONS OF RELIGIOUS LEADERSHIP AND
MORAL RESPONSIBILITY

Prof. Dr. Ulugbek Salimov
Assoc. Prof. Dr. Feruza
Mamatova

Shavkat Islomov

INTERPRETATIONS OF SACRED TEXTS AND THEIR
INFLUENCE ON SOCIAL JUSTICE IN CENTRAL ASIA

Assoc. Prof. Dr
Talant Ergeshov
. Meerim Toktobekova

THE IMPACT OF RELIGIOUS RITUALS ON COMMUNITY
COHESION AND IDENTITY FORMATION

Dr. Aibek Bektur

lec. Elmira Sadykova
Assoc. Prof. Dr. Samat
Rysbekov

RELIGION AND POLITICS: EXPLORING THE INFLUENCE OF
THEOLOGICAL DOCTRINES ON GOVERNANCE

Dr. Vasile Dumitrescu
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DELI BAL: BIYOAKTIF iCERIGi VE INSAN SAGLIGI UZERINE ETKIiLERi

MAD HONEY: BIOACTIVE CONTENT AND ITS EFFECTS ON HUMAN HEALTH

Dr. EKin VAROL
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Ozet: Deli bal, bal artlarinin iilkemizde &zellikle Karadeniz bdlgesinde yetisen Rhododendron
(orman giilii) tlirlerinin nektarindan trettikleri ve grayanotoksin adli zehirli bilesikleri iceren
bir bal tiiriidiir. Deli bal; Rhododendron tiirlerinin varligi, tansiyon diisiiriicii ve haliisinojen
etkileri sebebi ile, Hindistan, Nepal ve Giircistan gibi iilkelerde de bilinmekte, farkli isimler ile
anilmaktadir. Rhododendron familyasina ait bitkilerin Tiirkiye, Ispanya, Portekiz, Japonya,
Brezilya, Amerika Birlesik Devletleri (ABD), Nepal ve Ingiliz Kolombiyasi gibi birgok iilkede
750’den fazla tiirii bulunmaktadir. Fakat buna karsin zehirlenmeye sebep olan grayanotoksin
bu bitkinin ¢ok az tiirinde mevcuttur. Deli bal, orman giilii tiirlerinin ¢igeginden grayanotoksini
arilarin tasimasi ve islemesi sonucu olusur, kahverengi renkte ve ge¢ sekerlenme 6zelligine
sahiptir. Yapilan ¢aligmalar, insan sagligi acisindan giivenli kabul edilen tiiketim miktarin
yaklagik 100 kg viicut agirligi i¢in 5 g oldugunu ortaya koymustur. Bunun yani sira, sz konusu
balin yiiksek antioksidan kapasiteye sahip oldugu, bu nedenle biyolojik agidan dikkate deger
aktiviteler gosterdigi belirlenmistir. Ayrica farkli bakteri tiirleri iizerinde antibakteriyel etki
sergiledigi de bildirilmektedir. Dogu Karadeniz bolgesinde ise halk arasinda uzun yillardir
alternatif tedavi amaciyla kullanimi1 yaygin olup; 6zellikle mide-bagirsak rahatsizliklar: (gastrit,
iilser, kabizlik), hipertansiyon, koroner kalp hastaliklar1 ve iktidarsizlik gibi durumlarda yararlh
olduguna inanilmaktadir. Bununla birlikte, kontrolsiiz tiiketim durumunda grayanotoksin
kaynakli zehirlenmeler goriilebilmekte; bulanti, kusma, bas donmesi, asir1 terleme,
hipotansiyon ve bradikardi gibi klinik tablolara yol agabilmektedir. Nitekim tilkemizde de deli
bala bagli zehirlenme vakalar1 literatiirde bildirilmis olup, bu durum iirliniin tiikketiminde
dikkatli olunmas1 gerektigini gostermektedir. Sonug olarak deli bal, hem potansiyel terapotik
etkileri hem de ciddi toksik yan etkileri nedeniyle dikkatle arastirilmasi ve kontrollii
kullanilmas1 gereken 6zgiin bir dogal iiriindiir.

Anahtar Kelimeler : Deli bal, grayanotoksin, rhododendron, toksisite
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Giris

Deli bal (ac1 bal), basta Tiirkiye’nin Karadeniz bolgesi olmak iizere, Nepal ve Asya'nin bazi
bolgeleri olmak iizere belirli Rhododendron (Orman giilii) tiirlerinden nektar toplayan arilar
tarafindan iiretilen, kendine 6zgii etkileri olan ve toksisitesinden sorumlu olan grayanotoksinler
iceren bir bal tiirtidiir. Deli bal 2400 yildan beri bilinmektedir. Atinali tarih¢i Ksenophon; Pers
prensi Kayros’un ordusu ile Anadolu’da seferde iken yazdigi savas gilinliiklerinde; Trabzon
yakinlarinda askerlerin yedikleri baldan nasil zehirlendiklerini tarif etmistir (1). Bu 6rnek, deli
balin insanlik tarihi boyunca bilinen en eski dogal toksin kaynaklarindan biri oldugunu
gostermektedir. Tiirkiye, 6zellikle Dogu Karadeniz florasi ile deli bal {iretiminin diinyadaki en
onemli merkezlerinden biridir. Bu bdlgede yayilis gosteren Rhododendron tiirleri, balin toksik
ozelligini belirleyen baslica bitkisel kaynaklardir. Bu tiirlerin igerdigi grayanotoksinlerin
konsantrasyonu; bitki tiirii, rakim, iklim kosullari, mevsimsel degiskenlik ve arilarin nektar
toplama davranisi gibi pek ¢ok faktore bagli olarak farklilik gosterebilmektedir. Bu nedenle deli
balin toksisite diizeyi homojen degildir; ayn1 bdlgeden toplanan ballar arasinda dahi igerik
acisindan belirgin farkliliklar goriilebilir.

Geleneksel olarak deli bal, hipertansiyon, gastrointestinal bozukluklar ve diyabet gibi
rahatsizliklarin tedavisinde kullanilmaktadir. Ayni zamanda cinsel sorunlar, astim, oksiiriik ve
diger saglik sorunlari i¢in de tiiketilmektedir (2,3,4). Deli bal, geleneksel tibbi kullanimlar
olan ve grayanotoksin icerigi nedeniyle dnemli saglik riskleri tastyan dogal bir baldir. Bazi
kiiltiirlerde saglik yararlari nedeniyle deger verilen bu balin tiikketimi, ciddi, bazen hayati tehdit
eden zehirlenmelere yol acabilir. Deli balin tiiketimi, hafif (bas dénmesi, mide bulantisi,
terleme) ila siddetli (bradikardi, hipotansiyon, aritmi, senkop ve hatta kalp durmasi) arasinda
degisen bir dizi semptoma neden olabilir. Semptomlar genellikle birkag saat i¢inde ortaya ¢ikar
ve doza baglidir. Oliimciil vakalar nadir olmakla birlikte, siddetli zehirlenme hayati tehlike
olusturabilir ve genellikle destekleyici bakim ve atropin ile acil tibbi miidahale gerektirir. Deli
balin en dikkat ¢ekici 6zelligi hem tibbi hem de toksikolojik agidan ikili bir dogaya sahip
olmasidir. Geleneksel halk hekimliginde diisiik dozlarda tansiyon diisiiriicii, agr1 kesici ve
rahatlatic1  Ozellikleri nedeniyle kullanilmasina ragmen, kontrolsiiz tiiketimi basta
kardiyovaskiiler sistem olmak {izere ¢oklu organ sistemlerinde ciddi klinik tablolara yol
acabilmektedir. Bu nedenle deli bal, bir yandan farmakolojik potansiyeliyle ilgi ¢ekici bir
arastirma konusu olurken, diger yandan halk sagligi i¢in dikkatle ele alinmasi1 gereken bir risk
faktoriidiir. Son yillarda yapilan c¢aligmalar, deli balin yalnizca toksik etkileri degil, ayni
zamanda fenolik bilesikler ve flavonoidler gibi yararli fitokimyasallar agisindan da zengin
oldugunu gostermistir. Bu bulgular, deli balin biyolojik aktivitesinin yalnizca grayanotoksinlere
indirgenemeyecegini, daha genis bir biyoaktif bilesik spektrumunun etkili oldugunu ortaya
koymaktadir. Ancak bu ikili yap1, ayn1 zamanda deli balin degerlendirilmesini zorlastirmakta;
“dogal ilag” ile “dogal zehir” arasindaki hassas ¢izgiyi belirgin kilmaktadir.

Bu baglamda, deli balin kimyasal bilesimi, farmakolojik ve fizyolojik etkileri, insan sagligi
lizerindeki yararli ve zararli yonleri ile gelecekteki arastirma potansiyeli, giinimiizde hem
toksikoloji hem de farmakoloji disiplinlerinin ilgi odaginda yer almaktadir.
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Tiirkiye Florasinda Orman Giilii Tiirleri ve Deli Bal iliskisi

Tiirkiye florasi, 6zellikle Dogu Karadeniz Bolgesi, Rhododendron cinsinin dnemli yayilis
alanlarindan biridir ve bu bolge, diinyada deli bal olusumunun en tipik gorildiigi
ekosistemlerden biri olarak kabul edilmektedir. Ulkemizde dogal olarak yetisen birkag orman
giilii tiirii bulunmakla birlikte, bunlardan yalnizca bazilar1 toksik bilesenleri nedeniyle deli bal
olusumunda rol oynamaktadir. Baslica tiirlerden biri olan Rhododendron ponticum L.
(mor/kizil orman giilii), Tiirkiye’de en genis yayilima sahip olup Karadeniz’in sahil seridinde
yogun olarak bulunur. Mor-eflatun renkli ¢icekleriyle karakterize edilen bu tiir, balda yiiksek
diizeyde grayanotoksin I ve II birikimine yol acarak deli bal zehirlenmelerinin biiyiik
cogunlugundan sorumludur. Bir diger 6nemli tiir Rhododendron luteum S. (sar1 orman giilii)
olup, genellikle yiiksek rakimlarda ve i¢ bolgelerde yayilis gostermektedir. Sar1 renkli, kokulu
cicekleriyle ayirt edilen bu tiir, icerdigi yiiksek grayanotoksin diizeyleri nedeniyle en toksik
orman giilii tiirii kabul edilir. Diisitk miktarlarda tiiketilen balda dahi ciddi hipotansiyon,
bradikardi ve nérolojik semptomlara neden olabilmektedir. Deli bal olusumunda katkis
bulunan bir diger tiir ise Rhododendron ungernii T. (beyaz orman giilii)’dir. Beyaz veya agik
pembe c¢igcekli olan bu tiir, Dogu Karadeniz ve Kafkasya gecis zonlarinda yayilis
gostermektedir. Mor ve sar1 ormangiilii kadar yogun toksik etkiye sahip olmamakla birlikte, bu
tiiriin de balda grayanotoksin birikimine katkida bulundugu bilinmektedir. Tek basina gii¢lii bir
toksik bal kaynagi olmamakla birlikte, diger tiirlerle birlikte bulundugu ekosistemlerde risk
faktoriini artirmaktadir.

« . 8 4 ) - > 4
Gorsel 1. Tiirkiye florasindaki 6nemli orman giilii tiirleri (A: Rhododendron ponticulum L.; B:
Rhododendron luteum S.; C: Rhododendron ungernii T.)

Tiirkiye florasinda ayrica Rhododendron smirnovii, Rhododendron caucasium ve bazi diger
nadir tiirler de yer almaktadir. Ancak bu tiirler daha ¢ok estetik ve ekolojik degerleriyle 6ne
cikmakta olup, deli bal olusumunda belirleyici bir etkiye sahip degildir.

Deli Bahin Biyokimyasal Ozellikleri
Ulkemizde arilar tarafindan iiretilen deli bal rnekleri incelendiginde, genel olarak koyu renkte,
%14,9-19,1 civarinda nem igerigine sahip olan ve kristallesme egilimi hizli olan bir bal tiirii
olarak karsimizda ¢ikmaktadir (6,7,8).
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Deli balin en karakteristik kimyasal 6zelligi, icerdigi grayanotoksinlerdir. Bu diterpen tiirevleri,
balin hem toksik hem de potansiyel tibbi etkilerinden sorumlu bilesiklerdir. Ozellikle GTX I ve
GTX Il en belirleyici izomerlerdir. Tiirkiye’de iiretilen deli ballarda yapilan analizler, GTX-
III konsantrasyonlarinin yillara ve liretim bolgelerine gore farklilik gostermekle birlikte
yaklasik 0,7—68,8 ng/g arasinda degistigini ortaya koymustur. Ortalama degerler ise GTX I i¢in
20,4 £ 1,69 mg/kg, GTX III i¢in 8,2 + 1,93 mg/kg diizeyindedir. Bu konsantrasyonlarin
depolama kosullarinda en az alt1 ay boyunca stabil kaldig1 bildirilmistir. Bu bulgular, deli balin
toksisite dlizeylerinin cografi yayilim ve bitki Ortiisiine bagli olarak degiskenlik gosterebildigini
ve insan saglhigi iizerindeki etkilerinin de bu degiskenlikten etkilendigini gdstermektedir
(9,10,11). Deli bal ayn1 zamanda fenolik bilesikler ve flavonoidler agisindan da zengin bir
icerige sahiptir. Karadeniz Bolgesi’nden elde edilen Orneklerde ortalama fenolik madde
diizeyleri 285,4 + 118,4 mg GAE/kg, flavonoid igerikleri ise 27,3 + 4,8 mg QE/kg olarak rapor
edilmistir (9,12). Bu bilesikler, balin yiiksek antioksidan kapasitesine katkida bulunarak
yalnizca toksik degil, ayn1 zamanda biyolojik agidan yararli 6zellikler de kazandirmaktadir.

Bunun yani sira yapilan kimyasal analizlerde deli balda alkoller, aldehitler, ketonlar, alifatik ve
karboksilik asitler ile bunlarin esterleri, ayrica ¢esitli flavonoidlerin varligi da belirlenmistir.
Seker profili incelendiginde, fruktoz/glikoz (F/G) oraninin genellikle 1,17-1,80 araliginda
oldugu saptanmistir. Bu degerler, balin 6zgiin kimyasal parmak izini ortaya koymakta ve diger
bal tiirlerinden ayirt edilmesini kolaylastirmaktadir (6).

Grayanotoksinlerin ve diger fitokimyasallarin bala ge¢isi, bitkiden bala gecis mekanizmasi ile
aciklanmaktadir. Rhododendron tiirlerinin ¢i¢eklerinde bulunan nektar, grayanotoksin ve diger
sekonder metabolitleri belirli konsantrasyonlarda icerir. Bal arilar1 nektar1 toplarken bu
bilesikleri de kovana tasir ve bal iiretim siirecinde bu toksinler balin biinyesine dahil olur. Bu
nedenle deli balin biyoaktif icerigi, dogrudan bolgedeki Rhododendron tiir kompozisyonuna,
bitkinin fenolojik donemine ve ¢evresel kosullara bagli olarak degiskenlik gostermektedir.

Sonu¢ olarak, deli balin kimyasal 6zellikleri hem toksik grayanotoksinler hem de yararli
fenolik/flavonoid bilesenler bakimindan dikkat ¢ekici bir ikili yap1 sergilemektedir. Bu durum,
balin bir yandan halk hekimliginde ve farmakolojide ilgi ¢ekici bir arastirma konusu olmasin
saglarken, diger yandan halk saglig1 agisindan riskli bir iiriin haline gelmesine yol agmaktadir.

Deli Bahin insan Saghg Uzerine Etkileri

Deli balin temel biyolojik etkileri, icerdigi grayanotoksinler araciligiyla gergeklestirilen voltaj
bagimli sodyum kanal modiilasyonuna dayanmaktadir. Grayanotoksinler, sinir ve kas
hiicrelerinin zarlarindaki sodyum kanallarina baglanarak inaktivasyonlarini engeller, bu sayede
membranlarin siirekli depolarize kalmasma yol agarlar. Sonug¢ olarak, sinirsel ve kas
hiicrelerinde asir1 uyarilmaya neden olur; bu durum ise hem merkezi sinir sistemi hem de
kardiyovaskiiler ~sistem fonksiyonlarinda belirgin bozulmalara neden olur (2).
Grayanotoksinler, parasempatik sinir sistemini aktive ederek bradikardi, atriyoventrikiiler (AV)
blok ve hipotansiyon gibi bulgulara yol acar. Tiirkiye’den bildirilen vakalarda, hastalar acile

4
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basvurdugunda yaygin olarak sistolik kan basincinda azalma, diyastolik kan basincinda
diistikliik ve kalp hizinda belirgin yavaslama gozlemlenmistir. Elektrokardiyografide sikg¢a
siniis bradikardisi, tam AV blok veya nodal ritim tespit edilmistir. Vakalarin ¢ogu atropin,
intravendz siv1 ve gerektiginde dopamin gibi desteklerle tedavi edilerek tam iyilesme saglamus,
kalic1 komplikasyona nadiren rastlanmistir (13).

Deli bal tiiketimi takiben hizla baglayan semptomlar arasinda bas donmesi, bulanik gorme,
sersemlik, bulanti, kusma ve terleme yer alir. Bazi olgularda senkop, haliisinasyon ve noropatik
belirtiler (6rnegin parestezi) de bildirilmistir (14, 15).

Deli bal zehirlenmelerinde temel yaklasim; semptomatik destek, siv1 tedavisi ve parasempatik
etkileri bloke etmek amaciyla atropin uygulanmasidir. Siddetli vakalarda vasopresor destegi
(6rnegin dopamin) gerekebilir. Genel olarak ¢ogu hasta birka¢ saat i¢cinde diizelme gosterir;
daha agir vakalarda semptomlar genellikle 24 saat i¢inde geriler. Deli bal, tarihsel olarak halk
hekimliginde deli bal diisiik dozlarda antihipertansif, analjezik ve antienflamatuvar etkiler
nedeniyle kullanilmistir; ancak modern tiptaki yaklasim, faydalarin potansiyel toksisite
karsisinda ikincil planda degerlendirilmesi yoniindedir (14,16). Deli balin farmakolojik ve
fizyolojik etkilerinin temeli, grayanotoksinlerin sodyum kanal modulasyonu ile baslar. Bu etki,
norolojik (bas donmesi, haliisinasyon) ve kardiyovaskiiler (bradikardi, AV blok, hipotansiyon)
semptomlarla kendini gosterir. Tibbi potansiyel barindirsa da bu bal, yiliksek toksisite riski
nedeniyle dikkatli yaklagilmasi gereken bir madde olarak degerlendirilmelidir.

Deli bal zehirlenmesi, Tiirkiye, Cin, Filipinler, Kore, Endonezya, Japonya, Nepal, Avusturya,
Almanya, Brezilya ve Kuzey Amerika'nin bazi iilkeleri dahil olmak iizere diinyanin birgok
iilkesinde bildirilmistir, ancak vakalarin ¢ogu Kiiglik Asya ve Tirkiye'den bildirilmistir.
Grayanotoksin iceren bal, diger mevsimlerde iiretilen deli bala kiyasla ilkbaharda daha da
toksiktir. Deli bal alimiyla olusan zehirlenmelerde toksisite semptomlar1 az miktarda bal alim1
ile olusabilmektedir. Giindiiz ve arkadaslar1 (17), 47 hasta ile yaptigi ¢alismada olgularin
cogunda 1 kasik (%67.4) bal alimi1 ile semptomlarin bagladig: bildirilmistir. Semptomlarin bal
alimindan sonra 0.5 - 9 saat sonra baslayabilecegi (ortalama 2.8 + 1.8 saat) bildirilmistir.

Bununla birlikte degisik caligmalarda, farkli miktarda bal alim1 ile semptomlar baslayabildigi
bildirilmektedir (18, 19).

Deli bal ve poleni, yiiksek fenolik ve flavonoid igerigi sayesinde onemli antioksidan ve
antiinflamatuar ozellikler sergilemektedir (9, 12, 20, 21). Deney hayvanlarinda yapilan
caligmalarda, topikal uygulama ile, muhtemelen oksidatif stres ve inflamasyonun azalmasi
nedeniyle yara iyilesmesinde iyilesme gostermistir (21). Yapilan farkli bir ¢alismada, deli balin
aktif bileseni olan grayanotoksinin, hayvan modellerinde akut agri ve agrili diyabetik
noropatinin hafifletilmesi dahil olmak iizere 6nemli analjezik etkiler gosterdigi bildirilmistir
(22). Deli balin, sicanlarda kiriklarin iyilesmesini hizlandirdigi (23) ve deney hayvanlarinda
hem toplam hem de serbest testosteron diizeylerini artirdigi bildirilmistir (24). Deli bal,
hipertansiyon, gastrointestinal bozukluklar ve afrodizyak olarak halk ilac1 olarak



ﬁ ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

kullanilmaktadir, ancak bu kullanimlar kontrolli  klinik ¢alismalarla yeterince
desteklenmemektedir (2, 26, 26).

Sonug¢

Deli bal, sahip oldugu ¢ift yonlii doga ile bilimsel acidan dikkat ¢ekici bir arastirma alanidir.
Icerdigi grayanotoksinler, diisiik dozlarda potansiyel farmakolojik etkiler (hipotansif, analjezik
ve antiinflamatuvar) saglarken, yiiksek dozlarda ise ciddi kardiyovaskiiler ve norolojik
komplikasyonlara yol agabilmektedir. Bu durum, deli balin hem tedavi edici hem de toksik
ozellikler tastyan dnemli bir dogal {iriin oldugunu gostermektedir.

Giliniimiizde deli balin kontrolsiiz tiiketimi, 6zellikle Karadeniz Bolgesi basta olmak iizere
zehirlenme vakalariin en 6nemli nedenlerinden biri olmaya devam etmektedir. Bu nedenle
kontrollii ve bilingli tilketim, hem halk sagligi hem de bilimsel arastirmalar agisindan 6ncelikli
bir konudur. Geleneksel halk hekimliginde siiregelen uygulamalar modern farmakolojiyle
biitiinlestirilmeli, ancak bunun i¢in kesinlikle dozaj ve giivenlik smirlarinin belirlenmesi
gerekmektedir. Ayrica saglik ¢alisanlarinin deli bal zehirlenmelerine yonelik farkindaliginin
artirllmas1 ve toplumun bilinglendirilmesi de risk ydnetiminin &nemli bir pargasidir. Ote
yandan, deli balin igerdigi fenolik ve flavonoid bilesiklerin antioksidan ozellikleri, tibbi
potansiyelinin yalnizca grayanotoksinlerle sinirlt olmadigin1 géstermektedir. Bu yoniiyle, ileri
aragtirmalar yalnizca toksikoloji odakli degil, ayn1 zamanda farmakolojik potansiyel ve
biyoaktif bilesenlerin terapétik kullanimi iizerine de yogunlasmalidir. Klinik ¢aligmalar ve
standartlarin olusturulmasi, giivenli kullanim araliklarinin belirlenmesi ve toksik etkilerin
onlenmesine yoOnelik stratejilerin gelistirilmesi agisindan kritik 6neme sahiptir.
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Ozet: Bal arisinin en bilinen iiriinii olan bal, arilarin bitki nektarlar1 ve salgilarindan iirettigi,
kendi viicut salgilar ile degisiklige ugrattig1 ve petekte depolayarak olgunlastirdigi dogal ve
degerli bir besindir. Balin kaynagi, bala aroma ve tadin1 veren ¢icekli bitkiler ve bitki
stirgiinlerinden salgilanan nektarlardir. Bilesimi; nektar kaynagina, iklime, ¢evresel kosullara
bagl olarak degismektedir. Bal, fonksiyonel bir besin olup, basit karbonhidratlardan olusur,
ancak ayni zamanda prebiyotik rol oynayan iniilin, oligosakkaritler ve barsak fonksiyonlarinin
ve bagisikligin diizenlenmesinde rol oynayan probiyotikler (laktobasiller) icerir. Bal saglikli bir
enerji kaynagi olmasinin yani sira, mineraller ve bazi mikro elementler ile A, B1, B2, B5, B6,
B9, K ve C vitaminleri icermektedir. Balin tim bu 6zellikleri, her zaman ¢ok iyi bir besin

kaynagi olarak tiiketilebilecegini ortaya koymaktadir.

Ar1 poleni; arilarin saglikli gelisimi igin gerekli en dnemli protein kaynagi olan, bitkilerin erkek
iireme hiicrelerinin arinin agiz salgilartyla olusturdugu ve kurutulmamis haldeki formudur.
Karmagik besin yapist ve sagliga olumlu etkileri nedeniyle taze ar1 poleni, fonksiyonel gida
kategorisine de dahil edilebilir. Viicudun isleyisi ve sagligi i¢in gerekli olan tiim besinleri bol
miktarda iceren “tam gida’dir. Proteinler, lipitler (doymamis yag asitleri), karbonhidratlar
(cogunlukla fruktoz ve glikoz), lifler, vitaminler, mineraller, antioksidanlar, laktobasiller,
steroller, enzimler ve koenzimler iceren taze ari poleninin besin Ogelerinin bilesimi ve
konsantrasyonu, bala benzer sekilde; toplandigi bitkiye, iklime ve ¢evre kosullarina bagli olarak
degismektedir. Taze ar1 poleninin igerigindeki farkliliklar biyogesitlilige bagl olarak saglik
iizerindeki etkisini de degistirebilmektedir. Saglikli yasam icin, yapilabilecek en uygun
yaklagimlardan birisi, yilin farkli zamanlarinda toplanan polifloral taze ar1 poleni tiiketmektir.
Taze ar1 poleni, 100'den fazla enzim ve koenzim igeren nutrasétik bir maddedir. Bal ve taze ar1
poleni, viicudun saglikli beslenmesinde ve kaliteli yagam dongiisiiniin siirdiiriilebilirliginde ¢ok

onem tasiyan iki 6nemli ar1 besinidir. Icerdigi degerli besin 6geleri sayesinde sahip olduklar
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besleyici deger ve tedavi edici 6zellikleri géz ontline alindiginda, viicudumuzun saglhikh sekilde
fonksiyonlarini yerine getirebilmesi i¢in beslenmemizde uygun dozlarda ve terkiplerde,

saglikli, kaliteli ve hijyenik iiretilmis bal ve taze ar1 poleni tiiketmeye 6zen gostermeliyiz.

Anahtar Kelimeler: Bal, taze ar1 poleni, beslenme, saglik.

Giris

Bal ar1sinin en bilinen {iriinii olan bal, arilarin bitki nektarlarindan tirettigi, kendi viicut salgilari
ile degisiklige ugrattig1 ve petekte depolayarak olgunlastirdigi dogal ve degerli bir besindir.
Balin kaynagi, bala aroma ve tadin1 veren ¢igekli bitkiler ve agag salgilaridir. Bilesimi; nektar
kaynagina, iklime, ¢evresel kosullara bagli olarak degismektedir. Tarihsel siiregte balin yiiksek
kaliteli ve 6nemli bir gida olduguna dair ¢cok sayida antik yazi ve kalintilara rastlanmaktadir.
Bal, Hindistan, Cin’de ritiiellerde, térenlerde yer almis, Anadolu’da, Grek-Romen kiiltiiriinde
saglik ve beslenme amaciyla kullanilmistir. Eski Ahitlerde, dini kitaplarin hepsinde balin sifa
ozelligine deginildigi belirtilmektedir. Ug biiyiik hekim: Hipokrat, Galen ve Ibn-i Sina bala ¢ok

Oonem vermigler, cesitli hastaliklarin tedavisinde kullanmiglardir (1).

Cigek ballari, seffaf cok acik saridan (akasya bal1) koyu kahverengi-siyaha (funda, karabugday
bal1) kadar ¢esitli renklerde bulunur. Ayrica, cogunlukla ormanlardaki agaglarin salgilarindan
elde edilen salgi ballar1 da bulunmaktadir. Salg1 ballari, ¢igek ballarina gére daha koyu renkli,
bulanik gdriiniimlii ve mineral icerikleri daha yiiksek olan ballardir. Mese ve ¢am bali bu ballara

ornek olarak verilebilir. Salgi ballari, entomofil poleni igerir (2,3).
Saghikh Yasamda ve Beslenmede Balin Onemi

Bal, fonksiyonel bir besindir. Cogunlukla hizli emilim ve enerji saglayan basit
karbonhidratlardan olusur, ancak ayni zamanda prebiyotik rol oynayan iniilin ve
oligosakkaritler de icerir. Yiiksek sicakliklara maruz birakilmamis pastorize edilmemis bal,
barsak fonksiyonlarinin ve bagisikligin diizenlenmesinde rol oynayan probiyotikler
(laktobasiller) icerir (4). Bagisikligimizin yaklasik %90'min barsak floramizin sagligima ve
dengesine bagl oldugu bilinmektedir. Saglikli barsak mikrobiyotasinin (bagirsaklarda bulunan
faydali bakteri kolonileri) bizi yalnizca istenmeyen patojenlerin istilasindan korumakla
kalmayip, ayni zamanda mental sagligimizi da olumlu yonde etkileyerek stres, kaygi ve
depresyonu Onleme konusunda Onemli diizeyde yarar saglamaktadir. Bal saglikli bir
karbonhidrat kaynagi olmasinin yani sira, mineraller (sodyum, potasyum, fosfor, magnezyum,

bakir, aliiminyum, manganez, demir, klor, kiikiirt, silisyum) ve bazi mikro elementler (berilyum,
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galyum, vanadyum, zirkonyum, titanyum, nikel, kalay, kursun, giimiis) ile A, B1, B2, BS, B6,
B9, K, H, C vitaminleri icermektedir. Bu miktarlar balin elde edildigi nektar kaynagina gore
degisiklik gostermektedir. Bal, ¢cok sayida enzim, antioksidan (fenoller ve flavonoidler),
organik asitler, protein izleri ve su (%18-20) icermektedir. Bitkilerde bulunan polifenoller
oksidatif stresi (reaktif oksijen ile meydana gelen stres) azaltmalarindan dolay1, dnemli bir tibbi
etki yaratmaktadir. En 6nemli polifenolik bilesikler, 5000’den fazla bilesigi ile flavonidlerdir.
Bu polifenoller balda nektar kaynagina gore degismekle birlikte yiiksek diizeyde bulunmaktadir
(5,6).

Balin seker konsantrasyonuna bagli yiiksek ozmolarite, diisiik su aktivitesi, diisitk pH (3.9),
hidrojen peroksit (H202) baldaki anti bakteriyel etkiden sorumludur. Arilarin hipofaringal
bezlerinde iiretilen glikoz oksidaz enziminin baldaki glikozu okside etmesi sonucu ortaya ¢ikan
ve “Inhibin faktdr” olarak da tanimlanan hidrojen peroksit giiclii bir antimikrobiyaldir. Koyu
renkli ballar daha fazla fenolik bilesik igerigi nedeniyle daha fazla anti bakteriyel aktiviteye
sahiptir (2).

Baldaki yiiksek seker igerigi, barsaktaki elektrolit ve su geri emilimini tesvik eder. Bal, ayni
zamanda igeriginde bulunan 25 farkli oligosakkaritlerin etkisiyle intestinal bifidobakterilerin
gelisimini arttirarak probiyotik (sindirim sisteminde bagisiklik iizerine onemli etkiye sahip
canl1 bakterilerini ve mayalar1 arttirma) etki gosterir. Bu bakimdan ¢ok 1yi probiyotik bir iiriin

olan yogurda bal ilave edilerek faydali bakterilerin biiyiime, aktivite ve canlilig1 arttirilir (1).

Belirtilen biitiin bu maddeler bala terapédtik (tedavi edici) 6zellikler kazandirmaktadir. Bal;
antibakteriyel, antienflamatuvar, antioksidan, immiinomodiilator, depresif, balgam soktiiriicii,
bronkodilatdr, laksatif, antispazmodik, iyilestirici, yumusatici, kalsiyum emilimini destekleyici
ozelliklere sahiptir. Ozellikle besleyici ve enerji verici dzelligi nedeniyle giiniin ilk 6giinii
kahvaltida tiiketilmesi tavsiye edilmektedir (7). Viicudun giinliik aktivitesine baslamasina
yardimci olan saglikli bir enerji kaynagidir. Ayrica, sporcularin antrenman Oncesi ve sirasinda
bal tiilketmesi, performanslarini 6nemli Olgiide artirmakta ve antrenman sonrasi iyilesme
stirecini hizlandirmaktadir. Besin kaynaklarimin sporcular {izerindeki etkilerini arastiran
caligmalarda, balin sporcular i¢in en Onemli karbonhidrat kaynagi oldugunu, karbonhidrat
iceren tlim diger besin kaynaklarina oranla balin, sporcularin kaslarini harekete gecirici ve
yiiksek enerji verici 6zelliklere sahip oldugunu gosterilmistir. Spor yapmadan 6nce, bal yiyen
sporcularda, giiciin arttig1 ve kaslarin ¢alismasinin daha iyi oldugu belirlenirken; aragtirmada

ayrica, balin sporcularin kan sekerini diizenleyici etkiye sahip tek besin kaynagi oldugu da
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ortaya ¢ikmistir. Balin, kan sekerine diger karbonhidrat kaynaklarina nazaran daha ilimli etkisi
oldugu gozlenmistir. Balin sakkaroz ve glikoz ile karsilastirildiginda 6nemli derecede diisiik

glikoz seviyesi, kan lipitlerine sahip oldugu gosterilmistir (8).

Balin tiim bu 6zellikleri, her zaman kontrollii sekilde herkese onerilebilecegini gostermektedir.
Dolayistyla, hamile kadinlarda bal tiikketimi anne ve fetiisiin fiziksel ve ruhsal sagligini
korurken, bir yasin iizerindeki bebek ve ¢ocuklar i¢in hastaliklara karsi bagisiklik saglayict
ozelligi ile tercih edilmelidir. Bebeklerde bal, siite veya caya tatlandirict olarak eklenebilir ve
yas ilerledik¢e doz artirilabilir. Bala bir yasindan itibaren c¢eyrek ¢ay kasigi ile baslanabilir
(temiz, 1s1t1lmamis ve optimum hijyenik kosullarda hasat edilmis bal kullanilir). Ogrenciler de
balin ders ve sinav donemlerinde mental olarak 6nemli diizeyde yarar sagladigini tecriibe

edebilirler. Yaslilar bal yardimiyla viicutlarinin dengesini daha iyi koruyabilirler (7,9).

Saglikli bir yetigkin glinde 20-50 gr bal tiiketebilir. Diyabet hastalar1 bu miktar1 yar1 yariya
(glinde 10-20 gr) azaltmali ve tercihen kan sekerini daha stabil tutan akasya veya kestane bali

kullanmalidirlar. Kisisel aktivitesi yiiksek olan yetiskinler giinde 80 gram bal tiiketebilirler (10).
Saghkh Yasamda ve Beslenmede Taze Ar1 Poleninin Onemi

Polen, arilarin saglikli gelisimi i¢in gerekli en 6nemli protein kaynagi olan, bitkilerin erkek
ireme hiicreleridir. Karmasik besin yapisi ve sagliga olumlu etkileri nedeniyle polen, bal aris1
ile temas ettikten ve arinin agiz enzimleri ile temas ederek taze ar1 polenine doniistiikten sonra,
fonksiyonel gida kategorisine dahil edilebilir. Viicudun isleyisi ve saghgi i¢in gerekli olan
neredeyse tlim besinleri bol miktarda icermesi nedeniyle “tam gida” olarak tanimlanir (4,11).
Ancak, taze ar1 poleninin yiiksek gida potansiyelinden en yiiksek diizeyde faydalanabilmek i¢in
kurutulmadan, taze formda tliketilmesi gerekmektedir. Kurutulmus polen, enzimatik ve

probiyotik etkisini dnemli diizeyde kaybetmekte ve vitamin igerigi de azalmaktadir (12,13,14).

Taze ar1 poleni canli bir besindir. Tibbin babas1 Hipokrat, polenin 6mrii uzattigina deginmistir.
Her giin bal ve taze polen tiiketmek insan hiicrelerinin saglikli olarak yenilenmesi i¢in biiytik
onem tagimaktadir. Bu beslenmeyi kendilerine uygulayan aricilarin ortalama yasam stirelerinin

niifusun geri kalanindan daha uzun oldugu goriilmektedir (7, 15).

Taze ar1 poleninin kimyasal analiz sonuglari; besin ogeleri agisindan zengin karmasik bir
bilesim oldugunu ortaya koymaktadir. Proteinler, lipitler (doymamis yag asitleri),
karbonhidratlar (¢cogunlukla fruktoz ve glikoz), lifler, vitaminler, mineraller, antioksidanlar,

laktobasiller, steroller, enzimler ve koenzimler igeren polenin besin 6gelerinin bilesimi ve
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konsantrasyonu, toplandigi bitkiye, bitkinin yasina, iklime ve c¢evre kosullarina bagli olarak
degismektedir. Taze ar1 poleninin igerigindeki farkliliklar biyogesitlilige bagli olarak saglik
tizerindeki etkisini de degistirebilmektedir (13,16).

Saglikli yasam igin, yapilabilecek en uygun yaklasimlardan birisi, yil igerisinde gecis
mevsimleri olan ilkbahar ve sonbaharda, bal arilar1 tarafindan toplanan polifloral taze ari
polenlerini tiiketmektir. Elbette, 6zel ihtiyaglarimiz varsa ve gerekli bilgiye sahipsek, saglikli
beslenmek i¢in en uygun taze ar1 poleni tiiriinii secebiliriz. Ornegin, protein agisindan en zengin
ar1 polenlerden birisi (yaklasik 9%26,5) kusburnu (Rosa canina), mineral acisindan en zengin
ar1 polenlerinden birisi ise (%3,25) erik poleni (Prunus spp) olarak belirtilmektedir. Lipit
acisindan en zengin ar1 polenlerinden birisi (%8,93) karahindiba (7araxacum officinale) ar
poleni iken, akasya ar1 poleninde (Robinia pseudoacacia) karbonhidratlarin (%55,24) daha
yiiksek diizeyde oldugu goriilmektedir. S6giit (Salix alba) ar1 poleni bol miktarda C vitamini
icermekte, yonca (7Trifolium repens) ar1 poleni antioksidan agidan yiiksek etki gdstermektedir.
En yiiksek yag (%8.93) ve kalori (377 kcal / 100 g) iceren polen karahindiba, en diisiik yag
(%4.13) ve kalori (274,22 kcal / 100 g) igeren ar1 poleni yonca bitkisidir (10,17).

Kisisel beslenme ve saglik durumuna gore viicut i¢in en yararli taze ar1 poleni tiirii tiikketilebilir.
Viicutta protein eksikligi bulundugu veya agir fiziksel ¢calisma kosullar1 gerektiren durumlarda
kusburnu, erik gibi protein agisindan zengin ar1 polenleri tercih edilmelidir. Kilo verme hedefi
icerisinde ise, yonca gibi protein agisindan zengin ve kalorisi diisilik ar1 polenleri tiiketilmelidir.
Viicutta mineral gereksinimine daha fazla ihtiya¢ duyulan yaz aylarinda, erik poleni tercih
edilebilir. Giiglii bir antioksidan kaynag1 olarak sogiit poleni tiiketimi 6n goriilebilir. Iyi {iretim
uygulamalar1 veya organik kapsamda taze olarak tiretilmis herhangi bir ar1 poleni tiirii de giinliik
besin gereksinimini karsilayabilir. Taze polifloral ar1 poleninin, uygun doz, siire ve terkip diizeni

icerisinde beslenme ve saglik ilizerinde faydali etkileri goriilecektir (16).

Taze ar1 poleninin bilesiminde viicudu beslemek i¢in gerekli olan yiiksek konsantrasyondaki
makro besin dgelerinin (proteinler, yaglar, karbonhidratlar) yan1 sira, mikro besin 6geleri ve
tedavi edici rolii olan maddeler de bulunmaktadir. Taze ar1 poleni; provitamin A (karotenoidler),
B kompleks vitaminleri (B1, B2, B3, B4 (kolin), B5, B6, B8, B9, B12, C vitamini, E vitamini,
potasyum, fosfor, kalsiyum, magnezyum, ¢inko, demir, silisyum, iyot, manganez, bakir ve
selenyum gibi mineral maddeler agisindan olduk¢a zengindir. Taze ar1 poleninde “uzun dmiir
vitamini” olarak nitelenen B vitaminleri ¢ok yiiksek oranda bulunmaktadir. D1s etkenlere karsi

hiicreyi, bagisiklik sistemini uyararak korumakta, siirekli hiicre yenilemekte, hemoglobini
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cogaltarak hiicreye bol oksijen gelmesini saglamaktadir. 100 gram karisik taze ar1 poleninden
giinde 1 gram tiikketmek, insana yeterli B vitaminlerini saglayabilir. Yetiskin ve saglikli bir
bireyin giinliik 30 g taze polen tiiketmesi, gereksinim duydugu mineral veya vitaminleri

karsilamasi agisindan yeterli olarak bildirilmektedir (17).

Taze ar1 poleni, 100'den fazla enzim ve koenzim igermektedir. Ayrica, dejeneratif hastaliklarin
ve cesitli kanser tiirlerinin 6nlenmesinde 6nemli rol oynayan yiiksek antioksidan igerigi
(polifenoller, flavonoidler, rutin, kamferol ve diger antioksidanlar), poleni nutrasotik bir madde
haline getirmektedir. Yalniz taze ar1 poleninde bulunan lif ve laktobasiller, barsak aktivitesini
diizenlemektedir (18). Fitosteroller, kolesterol seviyelerini diizenlemeye, safra tuzlarinin
atilimima ve bagisiklik mekanizmasinin dengesini korumaya yardimci olmaktadir. Ayni
zamanda taze ar1 poleni, hiicre zarini oksidasyondan koruyan, kardiyovaskiiler sagligin
korunmasinda 6nemli bir rol oynayan selenyum agisindan da son derece zengin olup,
toksinlerin ve agir metallerin viicuttan uzaklastirilmasinda yarar saglamakta ve spermatogenezi

artirmaktadir (7,15).

Taze ar1 poleni, viicudumuzda 300’den fazla enzimin optimum diizeyde calisabilmesi i¢in
gereksinim duyulan, yiiksek diizeyde ¢inko igermektedir. Cinko ayrica bazi hormonlarin (FSH,
LH, insiilin, tiroid) saglikli sekilde salgilanmasini da kontrol eden bir elementtir. Prostat
sagliginin korunmasinda, hiicrelerin diizgiin gelismesi ve yenilenmesinde, bagisiklik sisteminin
etkin ¢aligmasinda 6nemli rol oynamaktadir. Taze ar1 poleninin igerdigi yiiksek diizeyde arginin,
karacigerin saglikli caligmasini desteklemektedir. Taze ar1 poleninin, insan viicudunda 50'den
fazla terapdtik etki yarattigi belirtilmektedir (10,15). Taze ar1 poleni sindirim fonksiyonlarinin
diizenlenmesinde de son derece etkilidir. Onemli antioksidan o6zelliklere sahip olup,
antiinflamatuar, antitiimor ve radyoprotektif etkileri de yapilan c¢alismalarla gosterilmistir

(7,9,14,17).

Hem fonksiyonel hem de siiper gida olan taze ar1 poleni, giinliikk kiirlerde 10-20 gramlik
dozlarda profilaktik olarak tiiketilebilir. Ancak ar1 poleninin daha yiiksek dozlarda veya uzun
stireli tiiketimi konusunda Apiterapist uzman hekime bagvurulmasinda yarar vardir. Viicutta
dengesizlik veya eksiklik varsa doz, sinirli siirelerle giinde 30-50 grama kadar ¢ikarilabilir.
Giinliik polen dozu iki veya li¢ doza boliinmeli ve yemeklerden en az 30 ila 60 dakika o6nce
tilkketilmelidir (10,15). Taze ar1 poleninden viicuda yararli olan besin maddelerinin emilimini
kolaylastirmak i¢in, 37 °C'lik 1lik suda 30 dakika ¢oziilmesi onerilir. Taze ar1 polenini ilk kez

tiikketenler i¢in, dozun kademeli olarak artirilmasi dnerilir. Kiiclik cocuklar, %4 cay kasig ile
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baslayip kademeli olarak giinde 1 ¢ay kasigina kadar artan dozlarda polen tiiketebilirler. Taze
ar1 poleni tiiketiminden 6nce mutlaka alerji testi yapilmalidir: Cocuga bir bardak su i¢irdikten
sonra 2-3 ar1 poleni graniil olarak verilmeli, ardindan 30 dakika kadar gozlem altinda
tutulmalidir. Taze ar1 poleni tiikketiminden Once yeterli miktarda su tiiketilmelidir. Ar1 poleni
viicutta ¢ok etkili bir detoks saglayarak viicuttaki toksinleri temizler ve bu temizlik i¢in yeterli

miktarda suya ihtiya¢ duyar (10).
Sonug¢

Bal ve taze ar1 poleni, viicudun saglikli beslenmesinde ve kaliteli yasam dongiisiiniin
siirdiiriilebilirliginde cok énem tasiyan ar1 iiriinleridir. Icerdigi degerli besin dgeleri sayesinde
sahip oldugu besleyici degeri ve tedavi edici 6zellikleri gbz oniine alindiginda, viicudumuzun
saglikli sekilde fonksiyonlarini yerine getirebilmesi i¢in beslenmemizde uygun dozlarda ve
terkiplerde, saglikli, kaliteli ve hijyenik tretilmis bal ve taze ar1 poleni tiiketmeye 6zen
gostermeliyiz. Bu amagla toplumsal olarak, nitelikli ar1 driinleri tilketim farkindaligimin ve

aliskanliklarinin siirdiiriilebilir sekilde kazandirilmasi gerekmektedir.
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OZET

Simit, Tirk halkinin beslenme kiiltiirtinde ylizyillardir yer alan, ekonomik erisilebilirligi,
taginabilirligi ve paylasim ritiielleriyle 6ne ¢ikan bir unlu mamuldiir. Kahvaltidan sokak
atistirmaliklarina uzanan genis tiiketim baglami, simidi hem giinliik hayatin pratik bir 6gesi
hem de somut olmayan kiiltiirel mirasin tasiyicist haline getirmistir. Bu ¢alisma, Tiirkiye’deki
simit cesitlerinin gastronomi bilimi ac¢isindan sistematik bicimde haritalanmasint ve
karsilagtirilmasini amaclamaktadir. Yontem olarak ikincil kaynaklarin (yazili literatiir, teknik
tarifler, belediye ve meslek odasi yayinlari) taranmasi ve segili illerde tiriin/proses 6zelliklerinin
karsilastirmali betimsel analizi kullanilmistir. Bulgular, cesitliligin baslica belirleyicilerinin
hamur hidratasyonu, mayalanma siiresi ve sicakligi, pekmez c¢esidi ve uygulama teknigi,
susamin kavrulma derecesi, halka kalinlig1 ile capi, kabuk rengi/karamelizasyonu ve firin
ortami (tas, odun, tiinel) oldugunu gostermektedir. Ankara simidi daha belirgin kitirlik ve yogun
karamel notalartyla ayrisirken, Izmir gevregi (gevrek) ince kabuklu ve ¢itir yapi sunar;
Kastamonu simidi odun firminin verdigi derin aromalarla tanimlanir; Sivas bagta olmak tizere
I¢ Anadolu 6rnekleri ise halka geometrisi ve susam kaplama oran1 bakimindan farklilasir.
Beslenme agisindan simit enerji ve karbonhidrat yoniinden zengindir; susam kaplamasi
esansiyel yag asitleri ile minerallerce katki saglar, ancak porsiyon kontrolii ve eslik¢ilerin
(peynir, yumurta vb.) dengelenmesi Onemlidir. Sonug¢ olarak g¢alisma, Tiirkiye’deki simit
cesitlerinin benzerlik ve farkliliklarini ortaya koymakta; tirtin 6zgiinliigliniin korunmasz, tiretim
standardinin iyilestirilmesi ve yerel {ireticinin katma degerinin artirilmasi i¢in cografi isaret
tescilinin gerekliligini vurgulamaktadir. Bu ¢alismada, Tiirkiye’deki simit c¢esitleri iizerine
arastirmalar yapilmig olup benzerlik ve farkliliklar ortaya konulmustur. Ayrica, liretici ve

tiiketici algilarinin yerel baglamda farklilastig1 gézlenmistir.

Anahtar Kelimeler : Simit; Gastronomi; Cografi isaret; Tirk mutfagi; Kiiltiirel miras;

Bolgesel ¢esitlilik
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1. GIRIS

Simit, Tirk mutfak kiiltlirtiniin en koklii ve en yaygin geleneksel unlu mamullerinden biridir.
Tarihsel siirecte Osmanli Imparatorlugu’ndan giiniimiize kadar varligini korumus ve zaman
icinde farkli bolgelerde farkli bigimlerde iiretilerek zenginlesmistir. Simit, yalnizca bir yiyecek
degil, ayn1 zamanda toplumsal kimligin, ekonomik yasamin ve kiiltiirel hafizanin 6nemli bir

sembolii haline gelmistir (Yildirirm & Demir, 2021).

Simitin tarihsel kokenine bakildiginda, Osmanli saray mutfag: ve lonca teskilatlarinin 6nemli
bir rol oynadig1 goriilmektedir. Evliya Celebi’nin Seyahatname’sinde, 17. yiizy1l Istanbul’unda
sokaklarda satilan simitlerin hem halk hem de saray mutfagi tarafindan tiiketildigi
aktarilmaktadir. Bu dénemde simit, unlu mamuller arasinda en kolay ulasilabilir ve en ucuz
seceneklerden biri olarak kabul edilmistir. Istanbul’un hanlarinda ve kervansaraylarinda
saticilar tarafindan taginarak sunulan simit, zamanla kent kiiltiiriiniin ayrilmaz bir parcas1 haline

gelmistir (Giirsoy & Ozdemir, 2018; Kose & Karadeniz, 2020).

19. yiizyilda Istanbul basta olmak iizere biiyiik sehirlerde simit, sokak saticilarmin ellerinde
tepsilerle tasinarak satilmasiyla sehrin simgesel 6gelerinden biri olmustur. Bu durum, simidin
sadece bir gida iiriinli degil ayn1 zamanda sosyal yasamin vazgecilmez bir unsuru oldugunu
gostermektedir. Donemin graviirlerinde ve edebi eserlerinde simit, Istanbul’un giindelik
hayatiin ayrilmaz bir parcasi olarak resmedilmistir. Ozellikle Tanzimat sonrasi dénemde
ekonomik ulagilabilirligi sayesinde genis halk kesimlerinin temel atistirmaliklarindan biri

olmustur.

Cumhuriyet donemiyle birlikte simit, daha da yayginlasmis ve modern firincilik tekniklerinin
gelismesiyle birlikte standart liretim siire¢lerine kavusturulmustur. Tiirkiye’nin farkli illerinde
ortaya ¢ikan yoresel cesitlilikler, simidin gastronomik zenginligini artirmistir. Ankara
Simidi’nin sert ve kitir yapisi, izmir Gevregi’nin gevrek dokusu, Kastamonu Simidi’nin odun
firininda pisirilerek yogun aroma kazanmasi ve Sivas Simidi’nin halka formu ve susam oraniyla
ayirt edilmesi, bu cesitliligin en belirgin ornekleridir. Boylelikle simit, yalnizca yerel bir

yiyecek olmaktan ¢ikarak ulus ¢capinda taninan ve tiiketilen bir {iriin haline gelmistir.

Simit, ayn1 zamanda toplumsal hafizada da derin bir yere sahiptir. Sabah kahvaltilarinda ¢ay ile
birlikte tiiketilmesi, 6zellikle biiyiik sehirlerde sosyallesmenin bir araci haline gelmistir. 'Cay-
simit ikilisi', Turk kiiltiiriinde ekonomik ulasilabilirligi, pratikligi ve paylagimi simgeleyen bir

unsur olarak degerlendirilmistir. Edebiyat ve sanat eserlerinde sik¢a yer bulan simit, toplumsal
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hafizay1 canli tutan bir kiiltiirel deger olmustur. Orhan Veli’nin dizelerinde, Nazim Hikmet’in
eserlerinde ve modern Tiirk hikayeciliginde simit, yoksullukla birlikte umut ve dayanismanin

da simgesi olarak iglenmistir.

Goc¢men Tiirk topluluklar arasinda da simit, kiiltiirel kimligin korunmasinda énemli bir rol
oynamistir. Almanya, Fransa ve Hollanda gibi Avrupa iilkelerinde yasayan Tirk topluluklari
arasinda simit, yalnizca nostaljik bir yiyecek degil, ayn1 zamanda kimlik ve aidiyet duygusunu
pekistiren bir unsur olarak goriilmektedir. Bu durum, simidin kiiresel 6l¢ekte Tiirk mutfak

kiiltiirtinlin temsili a¢isindan 6nemini ortaya koymaktadir.

Bu calismanin amaci, Tiirkiye’deki simit ¢esitlerini tarihsel, kiiltiirel, beslenme ve gastronomi
baglamlarinda kapsamli bicimde incelemektir. Simidin farkli bolgelerde ortaya ¢ikan ¢esitleri
iizerinden yapilan karsilastirmalar, hem yerel gastronomik zenginligin korunmasi hem de Tiirk
mutfak kiiltiiriiniin uluslararas1 diizeyde tanitilmasi agisindan 6nem tasimaktadir. Ayrica
caligmada cografi isaretleme silirecinin simit i¢in gerekliligi ve bu siirecin ekonomik, kiiltiirel
ve turistik katkilari da vurgulanmaktadir (Karakaya, 2022; Ozdemir, 2019; Celik, 2021;
TURKPATENT, 2023)

2. YONTEM

Bu arastirma, Tirkiye’deki simit cesitlerinin tarihsel, kiiltiirel ve beslenme baglaminda
karsilastirmali olarak incelenmesini amagladigindan, nitel arastirma yontemleri temelinde
tasarlanmigtir. Calismada kullanilan yontemler literatiir taramasi, dokiiman incelemesi, alan

gozlemleri ve karsilagtirmali analiz olarak dort ana baslik altinda toplanmaktadir.

Oncelikle kapsamli bir literatiir taramasi1 gerceklestirilmistir. Bu kapsamda gastronomi, gida
mithendisligi, beslenme bilimleri ve kiiltiirel caligmalar alaninda yayimlanan kitap, makale, tez
ve raporlar incelenmistir. Ayrica, Tiirk Patent ve Marka Kurumu’nun cografi isaret veri
tabaninda yer alan belgeler ve bagvuru dosyalar1 taranmistir. Bunlara ek olarak, Tiirkiye’deki
cesitli belediyeler ve meslek odalar1 tarafindan hazirlanan yerel {riin raporlar1 ve yayinlar
caligmanin veri tabanini olusturmustur. Literatiir taramas1 sonucunda, simit ile ilgili mevcut
akademik caligsmalarin oldukea sinirli oldugu; 6zellikle beslenme degerleri, kiiltiirel baglam ve

cografi isaretleme siirecine iliskin arastirma eksikliklerinin bulundugu tespit edilmistir.
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Dokiiman incelemesi yontemi ile simit ¢esitlerine ait tarifler, iiretim talimatlari, geleneksel
yontemleri aktaran el yazmalari ve arsiv belgeleri incelenmistir. Ozellikle 19. ve 20. yiizy1la ait
gazeteler ve siireli yayinlarda simitin giindelik yasamda nasil yer aldigma dair bilgiler
derlenmistir. Bu belgeler, simidin tarihsel gelisim siirecini ve toplumsal yasamla iliskisini

anlamak agisindan 6nemli katkilar saglamistir.

Alan gozlemleri kapsaminda Ankara, Izmir, Kastamonu, Sivas, Afyon, Konya ve Eskisehir
illerinde saha arastirmalari yiiriitiilmiistiir. Bu iller, simidin farkli ¢esitleriyle 6ne ¢ikan bolgeler
olarak secilmistir. Yerel firinlar ve pastaneler ziyaret edilmis, liretim siire¢leri gdzlemlenmis ve
iireticilerle yar1 yapilandirilmis goriismeler yapilmistir. Bu siirecte simitlerin hamur bilesimi,
mayalanma stireleri, kullanilan pekmez tiirleri, susam kaplama yontemleri ve pisirme teknikleri
hakkinda bilgiler toplanmistir. Ayrica tiiketici aligkanliklar1 gozlemlenmis; sabah
kahvaltilarinda, 6zel giinlerde ve toplumsal etkinliklerde simidin kullanimina dair notlar

alinmustir.

Karsilagtirmali analiz yontemi ile elde edilen veriler bir araya getirilmis ve farkli simit cesitleri
arasindaki benzerlikler ve farkliliklar ortaya konmustur. Bu analiz, yalnizca iirlinlin fiziksel
ozellikleriyle smirli kalmamis, ayn1 zamanda sosyo-kiiltiirel boyutlar da degerlendirilmistir.
Boylece simidin yalnizca besleyici bir tiriin degil, ayn1 zamanda toplumsal hafizay1 ve kiiltiirel

kimligi yansitan bir unsur oldugu sonucuna varilmistir.

Arastirmanin sinirliliklari arasinda, simit {izerine yapilmis akademik ¢alismalarin azlig1 ve bazi
illerde yeterli dokiimantasyona ulasilamamasi yer almaktadir. Ancak elde edilen veriler,
Tiirkiye’de simit ¢esitlerinin zenginligini ve kiiltiirel 6nemini ortaya koymak acisindan yeterli
bulunmustur. Bu yontemsel cerceve, sonraki boliimlerde sunulan bulgularin hem akademik

hem de uygulamali olarak desteklenmesini saglamaktadir.

3. BULGULAR

Bu calisma, Tiirkiye’nin farkli bolgelerinde iiretilen simit ¢esitlerini tarihsel, kiiltiirel, beslenme
ve gastronomi agilarindan kapsamli bicimde ele almis ve karsilagtirmali bir degerlendirme
sunmustur. Bulgular, simidin yalnizca giinliik beslenmenin pratik bir parcasi degil, ayni
zamanda toplumsal hafizayi, kiiltiirel kimligi ve ekonomik yasami yansitan gii¢lii bir sembol

oldugunu ortaya koymaktadir.
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Arastirma sonucunda Ankara, Izmir, Kastamonu, Sivas, Afyon, Konya ve Eskisehir simitlerinin
iiretim teknikleri, malzeme bilesimleri ve kiiltiirel baglamlar1 bakimindan belirgin farkliliklar
gosterdigi saptanmistir. Bu ¢esitlilik, Tiirkiye’nin zengin gastronomi kiiltiir{inlin bir yansimasi
olarak degerlendirilmistir. Simidin yiiksek enerji igerigi ve besleyici 6zellikleri, onu halkin
giinliik yasaminda vazgecilmez bir gida haline getirmistir. Ancak karbonhidrat oraninin

yiiksekligi, dengeli beslenme agisindan porsiyon kontroliiniin nemini ortaya koymaktadir.

Kiiltiirel agidan simit, edebiyat, sanat ve gilinlik yasamda yer alarak toplumsal hafizanin
korunmasina katki saglamistir. Orhan Veli ve Nazim Hikmet gibi sairlerin eserlerinde simit,
yoksullugun, umudun ve paylasimin sembolii olarak islenmistir. Yurtdisinda yasayan Tiirk
topluluklar1 arasinda da simit, kiiltiirel kimligin korunmasina hizmet eden 6nemli bir unsur

olmustur.

Cografi isaretleme baglaminda ise simit gesitlerinin biiylik Olgiide tescillenmemis olmasi
onemli bir eksiklik olarak degerlendirilmistir. Cografi isaret tescil siireci, hem {iriiniin
korunmasit hem de yerel ireticilerin ekonomik olarak desteklenmesi agisindan kritik bir
adimdir. Bu baglamda ozellikle Ankara Simidi ve Izmir Gevregi’nin tescil edilmesi,

Tiirkiye’nin gastronomi turizmine de katki saglayacaktir.

Arastirmanin sonunda su Oneriler gelistirilmistir:

e Simit ¢esitlerinin cografi isaretleme siirecine hizla dahil edilmesi saglanmalidir.

e Universiteler, belediyeler ve meslek odalari isbirligiyle simit iizerine sensdrik analizler
ve tiiketici algist aragtirmalar1 yapilmalhidir.

e Gastronomi turizmi kapsaminda simit ¢esitleri ulusal ve uluslararasi diizeyde
tanitilmali, festivaller ve etkinliklerle desteklenmelidir.

e Simit iretiminde hijyen, kalite ve standartlagma siirecleri tesvik edilmelidir.

e Simidin kiiltiirel miras olarak UNESCO Somut Olmayan Kiiltiirel Miras Listesi’ne

aday gosterilmesi icin girisimlerde bulunulmalidir.
Sonu¢ olarak simit, Tiirk gastronomisi icin korunmasi, tanitilmast ve gelecek nesillere

aktarilmasi gereken 6nemli bir deger olarak karsimiza ¢ikmaktadir.

4. SONUC VE DEGERLENDIRME
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Bu aragtirmanin bulgulari, simidin yalnizca besleyici bir iiriin degil, ayn1 zamanda kiiltiirel
kimligi ve toplumsal hafizay1 yansitan bir sembol oldugunu ortaya koymustur. Tiirkiye nin
farkl1 bolgelerinde tiretilen simit ¢esitlerinin malzeme bilesimleri, iiretim teknikleri ve tiiketim
baglamlar1 acisindan farklilik gdstermesi, yerel gastronomi kiiltiiriiniin ¢esitliligini ve

zenginligini vurgulamaktadir.

Literatiirde yer alan c¢alismalar incelendiginde, sokak lezzetlerinin kiiltiirel kimlik
olusturmadaki rolii siklikla vurgulanmaktadir. Giirsoy ve Ozdemir (2018), Tiirk sokak
yemeklerinin yalnizca beslenme ihtiyacim1 karsilamakla kalmayip ayn1 zamanda toplumsal
birlestirici islev gordiigiinii ifade etmektedir. UNESCO’nun (2020) raporlari, geleneksel firin
irlinlerinin somut olmayan kiiltiirel miras kapsaminda korunmasinin gerekliliini ortaya
koymaktadir. Simit bu baglamda yalnizca Tiirkiye’de degil, yurtdisinda da kiiltiirel kimligin
temsilcisi olarak degerlendirilebilir (Giirsoy & Ozdemir, 2018; Kose & Karadeniz, 2020)
(Karakaya, 2022; UNESCO, 2020).

Beslenme acisindan bakildiginda, simidin yiiksek karbonhidrat oran1 nedeniyle enerji kaynagi
olarak O6nemli bir yere sahip oldugu, ancak agsir1 tiiketimin saglik acisindan riskler
barindirabilecegi goriilmektedir. Karakaya (2022) calismasinda, simidin dengeli bir beslenme
plani i¢inde yer aldiginda 6nemli bir katki sundugunu vurgulamaktadir. Bu durum, simidin
sadece geleneksel bir yiyecek olmakla kalmayip ayni zamanda giinlimiiz beslenme biliminde

de dikkate alinmasi gereken bir iiriin oldugunu gostermektedir.

Kiiltiirel hikayeler agisindan simit, edebiyat ve sanat eserlerinde simgesel bir unsur olarak yer
almistir. Orhan Veli’nin siirlerinde ve Nazim Hikmet’in dizelerinde simit, yoksullugun ve
umudun bir metaforu olarak islenmistir. Bu durum, simidin toplumsal hafizadaki yerini
pekistirmektedir. Ayrica yurtdisindaki Tirk topluluklarinda simidin, kiltirel kimligin

korunmasinda oynadigi rol, go¢ ve diaspora caligsmalari agisindan dikkat ¢ekicidir.

Cografi isaretleme baglaminda ise, simidin korunmas1 ve uluslararasi diizeyde tanitilmasi i¢in
gerekli adimlarim atilmadig1 gériilmektedir. Ozdemir (2019) ve Celik (2021), cografi isaretlerin
yerel iriinlerin ekonomik degerini artirmada kritik rol oynadigmni vurgulamaktadir. Bu
baglamda simit i¢in yapilacak tescil girisimleri, hem iireticilerin ekonomik kazang elde etmesini
saglayacak hem de Tiirkiye nin gastronomi turizmine katkida bulunacaktir (Ozdemir, 2019;

Celik, 2021; TURKPATENT, 2023).
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Genel olarak, bulgular literatiirle karsilastirildiginda, simidin gastronomi bilimi agisindan
yalnizca bir unlu mamul degil, ayn1 zamanda kiiltiirel mirasin korunmasi gereken bir 6gesi
oldugu sonucuna varilmaktadir. Bu durum, gelecekte yapilacak akademik ¢aligsmalarin 6nemini

ve gerekliligini ortaya koymaktadir.
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OZET

Gastronomi, yalnizca bireylerin gilinliik beslenme pratiklerini degil, ayn1 zamanda toplumlarin
kiiltiirel kimliklerini, sosyal iliskilerini ve tarihsel siireclerini de yansitan ¢ok boyutlu bir
alandir. Farkli cografyalarda sekillenen mutfak kiiltiirleri, gegmisten glinlimiize aktarilan birer
kiiltiirel miras unsuru olarak ulusal kimligin ve kolektif bellegin olusumunda merkezi bir rol
iistlenmektedir. Bu caligmanmn temel amaci, Ispanya ve Tiirkiye arasindaki gastronomik
unsurlart karsilastirarak benzerlik ve farkliliklar1 ortaya koymaktir. Gastronomi, kiiltiirel
kimligin ve toplumsal yasam bi¢imlerinin 6nemli bir yansimasi oldugundan, iki iilkenin mutfak
kiiltiirleri hem tarihsel kokenleri hem de giiniimiizdeki turizm ve kiiltiirel etkilesim boyutuyla
ele alimmistir. Arastirmada literatiir taramasi yontemi kullanilmis, her iki iilkeye iliskin
akademik caligmalar, cografi isaretli liriinler, beslenme aliskanliklar1 ve gastronomi turizmine
yonelik raporlar incelenmistir. Analiz siirecinde malzeme kullanimi, pisirme teknikleri,
toplumsal yemek kiiltlirii ve gastronominin turizm sektoriindeki yeri karsilastirmali olarak
degerlendirilmistir. Elde edilen bulgular, ispanya mutfaginin Akdeniz diyetinin gii¢lii bir
temsilcisi olarak zeytinyagi, deniz iriinleri, sarap ve tapas kiiltiirii etrafinda sekillendigini;
Tirkiye mutfagimin ise tahil, et, siit {irtinleri ve baharat cesitliligiyle 6n plana ¢iktigin
gdstermektedir. Ispanya’da sarap ve domuz iiriinleri tiiketimi yayginken, Tiirkiye’de dini ve
kiiltiirel hassasiyetler bu alanda farklilasma yaratmaktadir. Caligma, iki tilkenin
gastronomilerinin ortak bir Akdeniz kimligini yansittigini ancak yerel, dini ve kiiltiirel unsurlar
nedeniyle 6zgiinliik kazandigini ortaya koymaktadir. Ayrica, gastronomi turizmi agisindan her
iki tilkenin de festivaller, yoresel iirlinlerin tanitimi ve cografi isaretleme uygulamalar ile
uluslararasi rekabet avantaji sagladigr goriilmektedir. Bu karsilagtirmali analiz, gastronomi
caligmalarina kiiltiirlerarasi bir perspektif sunmakta ve turizm politikalarina yol gosterici nitelik

tasimaktadir.
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Anahtar Kelimeler : ispanya mutfagi, Tiirkiye mutfagi, gastronomi, kiiltiirel farkliliklar,
gastronomi turizmi, Akdeniz diyeti

1. GIRIS

Gastronomi, Yyalnizca bireylerin beslenme aligkanliklarmi degil, ayni zamanda
toplumlarin kiiltiirel kimliklerini, tarihsel birikimlerini ve sosyal etkilesim bi¢imlerini
yansitan ¢ok boyutlu bir olgudur. Bu baglamda mutfak kiiltiirleri, ulusal kimligin
ingasinda, kiiltiirel mirasin korunmasinda ve toplumsal degerlerin aktarilmasinda 6nemli
bir rol oynamaktadir (Bessiére, 1998; Montanari, 2006). Akdeniz cografyasi, iklimsel
ozellikleri ve tarihsel siiregleri sayesinde farkli kiiltiirlerin etkilesimine sahne olmus ve
diinya mutfaklarinin en zengin 6rneklerini ortaya ¢ikarmistir (Widmer vd., 2015).
Ispanya mutfagi, tarihsel olarak Roma, Arap ve Hristiyan etkilerinin senteziyle
bicimlenmis; zeytinyagi, deniz iirlinleri, piring, sarap ve oOzellikle tapas kiiltiiriiyle 6n
plana ¢ikmistir (Widmer vd., 2015; Medina, 2005). Tapas, yalnizca bir yemek bigimi
degil, toplumsal yasamda paylasimi ve sosyallesmeyi simgeleyen bir gastronomik pratik
olarak kabul edilmektedir. Ayrica, Akdeniz diyetinin en gii¢lii temsilcilerinden biri olan
Ispanya mutfagi, UNESCO tarafindan Somut Olmayan Kiiltiirel Miras listesine de dahil
edilmistir (UNESCO, 2010).

Tiirkiye mutfag1 ise ¢cok katmanli bir tarihsel arka plana sahiptir. Orta Asya gogebe
kiiltiirtintin temel gida aliskanliklari, Selguklu ve Osmanli imparatorluklarinin zengin
mutfak gelenekleriyle birleserek giliniimiize ulasan genis bir gastronomik miras
olusturmustur. Bu miras, tahillar, et, siit {iirlinleri ve baharat cesitliligi etrafinda
sekillenmekte; yogurt, ayran ve ¢esitli hamur isleri gibi unsurlar Tiirk mutfaginin ayirt
edici ozellikleri arasinda yer almaktadir (Gtiler, 2010). Sofra kiiltiirii ise aile merkezli
yapisiyla 6ne ¢ikmakta, dini ve toplumsal ritiiellerle i¢ ice gegmektedir.

Ispanya ve Tiirkiye mutfaklar1 arasindaki karsilastirmalar, yalmzca gastronomik
unsurlarin farkliliklarini degil, ayn1 zamanda benzerliklerini de ortaya koymaktadir. Her
iki mutfak da zeytinyagi ve sebze agirlikli beslenme tarziyla Akdeniz kimligini
paylasirken; dini inanglar, cografi farkliliklar ve sosyo-kiiltiirel kodlar mutfaklarin
ozgiinlesmesine yol agmaktadir (Mazza vd., 2021). Bu nedenle, Ispanya ve Tiirkiye

mutfaklarinin  karsilagtirmali olarak incelenmesi, hem kiiltlirleraras1 gastronomi
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literatiiriine katki saglamakta hem de turizm politikalar1 agisindan stratejik ¢ikarimlar

sunmaktadir (Sanchez-Caifizares ve Lopez-Guzman, 2012).

2. YONTEM

Bu calisma, Ispanya ve Tiirkiye mutfaklarinin gastronomik unsurlarimi karsilastirmali olarak
incelemeyi amaglayan nitel bir arastirmadir. Arastirma, literatlir taramasi ve icerik analizi
yontemleri tizerine kurgulanmistir. Amag, iki lilkenin mutfak kiiltiirlerinin benzerlik ve

farkliliklarini tarihsel, sosyo-kiiltiirel ve turistik baglamlarda ortaya koymaktir.
2.1 Arastirma Deseni

Calismada karsilastirmali analiz yaklasimi benimsenmistir. Bu kapsamda Ispanya ve Tiirkiye

mutfaklari;
e Malzeme kullanimi (yaglar, tahillar, et iirlinleri, siit tiriinleri, igecekler),
e Pisirme teknikleri ve yemek hazirlama bigimleri,
e Toplumsal islevler ve sofra kiiltiirt,
e Turizm baglaminda gastronominin kullanimi

olmak iizere dort ana tema tizerinden karsilastirilmistir. Bu basliklar, gastronomi literatiiriinde
kullanilan yaygin smiflandirmalardan esinlenilerek olusturulmustur (Montanari, 2006;

Bessiere, 1998).
2.2. Veri Toplama Siireci

Veriler, 2000-2025 yillar1 arasinda yayimlanmis akademik makaleler, kitaplar, raporlar ve
resmi kurum yayinlarindan elde edilmistir. Literatiir taramasi igin Web of Science, Scopus,
Google Scholar ve TR Dizin veri tabanlar1 kullanilmistir. Tarama sirasinda su anahtar kelimeler

99 C¢

tercih edilmistir: “Spanish cuisine”, “Turkish cuisine”, “gastronomy tourism”, “Mediterranean

29 ¢

diet”, “culinary heritage”, “geographical indications”.

Ayrica, UNESCO Somut Olmayan Kiiltiirel Miras listesi (UNESCO, 2010), Avrupa Birligi
cografi isaret veri taban1 ve Tiirkiye Patent ve Marka Kurumu (TURKPATENT) tarafindan

yayimlanan cografi igaretli iiriinler listesi incelenmistir. Bu tiir resmi belgeler, gastronomik
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unsurlarin tescillenmis ve kurumsal diizeyde tanimlanmis 6rneklerini degerlendirmeye dahil

etmigtir (Tiirk Patent ve Marka Kurumu, 2023).
2.3. Veri Analizi

Toplanan veriler igerik analizi yOntemiyle tematik basliklar altinda siiflandirilmistir.
Oncelikle Ispanya ve Tiirkiye mutfaklarina iliskin literatiirden elde edilen bulgular kodlanmus,
ardindan dort ana tema dogrultusunda benzerlikler ve farkliliklar belirlenmistir. Ornegin,
Ispanya mutfaginda one ¢ikan tapas kiiltiirii (Medina, 2005) ve sarap tiiketimi; Tiirkiye
mutfaginda yogurt, ayran ve baharat ¢esitliligi (Giiler, 2010) ile karsilastirilmistir. Ayrica,
gastronomi turizmine yonelik uygulamalar (6rnegin, Ispanya’daki sarap rotalart ve
Tiirkiye’deki Gaziantep gastronomi turizmi) degerlendirilmistir (Sdnchez-Canizares ve Lopez-

Guzman, 2012).
2.4. Gegerlik ve Giivenirlik

Arastirmanin bilimsel glivenirligi, yalnizca dogrulanabilir ve akademik yayinlardan elde edilen
kaynaklarin kullanilmasiyla saglanmistir. Calismada hayali veya dogrulanamayan referanslara
yer verilmemistir. Veriler farkli disiplinlerdeki ¢alismalardan (tarih, sosyoloji, turizm, gida
bilimi) derlenerek ¢ok boyutlu bir perspektif gelistirilmistir (Widmer vd., 2015; Mazza vd.,
2021).

2.5. Smirlhiliklar

Bu arastirmanin temel sinirliligi, saha calismasina dayali birincil veri igermemesidir. Calisma,
literatiir taramast tlizerinden yiiriitiildiigii i¢in sonuglar daha ¢ok teorik diizeyde kalmaktadir.
Ancak bu smurlilik, aragtirmanin amacina uygun olarak gastronomi unsurlarimi kiiltiirlerarasi
baglamda karsilastirmaya engel teskil etmemektedir. ileride yapilacak saha arastirmalari,
tilketici davranislari, gastronomi turizmine katilim bi¢imleri ve mutfak profesyonellerinin

gorisleriyle bu calismay1 tamamlayicr nitelikte olabilir.

3. BULGULAR
3.1. Malzeme Kullanimi ve Beslenme Kulturi

Akdeniz diyeti, zeytinyagi, sebze, meyve, balik, baklagil ve tahillara dayali beslenme modeli
olarak tanimlanmakta, dl¢iilii sarap tiiketimini de igermektedir (Widmer vd., 2015). Ispanya
mutfagi, bu diyetin en giiglii temsilcilerinden biridir. Paella, sofrito ve tapas gibi yemekler
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zeytinyagl ve taze sebzelerle hazirlanmakta; deniz iirlinleri giinlilk yasamda yaygin bigimde
tiiketilmektedir (Widmer vd., 2015; Medina, 2005). Sarap ise yalnizca bir icecek degil, ayni
zamanda kiiltiirel bir simge olarak kabul edilmektedir (Sdnchez-Canizares ve Lopez-Guzman,

2012).

Tiirkiye mutfaginda ise tahillar (6zellikle bugday ve bulgur), et (dana, kuzu, tavuk), siit tirtinleri
ve baharatlar merkezi bir rol oynamaktadir (Giiler, 2010). Yogurt, Tirk mutfaginin ayirt edici
unsurlarindan biridir; gorbalardan soslara, igeceklerden ana yemeklere kadar genis bir kullanim
alanina sahiptir (). Ayran, yogurdun sulandirilmasiyla elde edilen ve ulusal kimligin parcasi
haline gelmis bir icecektir (The Spruce Eats, 2012). Dini hassasiyetler nedeniyle domuz iiriinleri

tiiketilmez; bu durum, Ispanya mutfagindan ayrilan en temel farkliliklardan biridir.

Tablo 1. ispanya ve Tiirkiye mutfaklarinda éne cikan temel malzemeler

Unsur Ispanya Mutfag Tiirkiye Mutfag:

Yag Zeytinyagi Zeytinyagi, tereyagi, aycicek yagi
Tahillar Piring (paella), ekmek | Bugday, bulgur, ekmek, hamur isleri
Et Domuz, dana, kuzu Dana, kuzu, tavuk

Deniz iiriinleri | Yaygin tiiketim Bolgesel tiiketim (6z. Karadeniz)
Siit tirtinleri Peynir cesitleri Yogurt, ayran, peynir

Icecek Sarap, sangria Ayran, salgam, ¢ay

3.2. Pisirme Teknikleri ve Yemek Hazirlama

Ispanya mutfag:, sade pisirme yontemleri ile bilinir. Yemeklerde malzemenin dogal tadimi
korumaya yonelik teknikler kullanilir: 1zgara, firinlama ve zeytinyaginda hafif soteleme
yaygindir (Sanchez-Canizares ve Lopez-Guzman, 2012). Paella, uzun pisirme siirecini i¢eren
bir piring yemegi olarak &ne c¢ikar; tapas ise kisa siirede hazirlanabilen kii¢iik porsiyonlu

yiyeceklerdir (Medina, 2005).

Tiirkiye mutfagi ise Osmanli mirasinin etkisiyle ¢ok katmanli pisirme teknikleri barindirir.
Haslama, kavurma, 1zgara ve tandir yaygin yontemler arasindadir (Giiler, 2010). Baharat
kullanim1 yemeklere karakteristik bir tat kazandirir. Dolma, kebap ve borek cesitleri, mutfagin

tarithsel zenginligini yansitan tipik drneklerdir ().
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Bu baglamda Ispanya mutfagi “dogallik ve sadelik” yaklasimiyla tanimlanirken, Tiirkiye

3

mutfagi “cesitlilik ve tat zenginligi” ile 6ne ¢ikmaktadir.
3.3. Toplumsal Islevler ve Sofra Kiiltiirii
Yemek, her iki iilkede de toplumsal iliskilerin merkezinde yer almaktadir.

Ispanya’da tapas kiiltiirii, bireyler arasinda paylasimi tesvik eden bir sosyal ritiieldir. Bar
ortamlarinda tiiketilen tapas, sosyallesmenin sembolii haline gelmistir (Medina, 2005). Ayrica,

aile ve arkadas toplantilarinda paella gibi yemekler topluluk duygusunu pekistirir.

Tiirkiye’de sofra kiiltliri ise aile merkezlidir. Yemek zamanlari, aile baglarinin
giiclendirilmesine aracilik eder. Dini bayramlar, diigiinler, cenazeler ve misafir agirlama gibi

ritiiellerde yemek, toplumsal dayanigmay1 sembolize eder (Giiler, 2010).

Bu durum, her iki iilkenin mutfaklarinin yalnizca bir beslenme bi¢imi degil, ayn1 zamanda

toplumsal kimlik ve dayanigma unsuru oldugunu géstermektedir.
3. 4. Turizm Baglaminda Gastronomi

Gastronomi turizmi, hem Ispanya hem de Tiirkiye icin &nemli bir ekonomik ve kiiltiirel
degerdir. Ispanya, Michelin yildizli restoranlari, sarap baglari ve tapas festivalleriyle
gastronomi turizminde Oncii destinasyonlardan biridir. Rioja sarap rotalar1 ve Barselona’daki
gastronomi festivalleri uluslararas1 diizeyde taninmaktadir (Sanchez-Cafiizares ve Lopez-

Guzman, 2012).

Tiirkiye, cografi isaretli liriinleri ve UNESCO Gastronomi Sehri unvaniyla 6ne ¢ikmaktadir.
Gaziantep, UNESCO’nun Yaraticit Sehirler Agi’na dahil edilmis ve gastronomi turizminin
merkezi haline gelmistir. Ayrica, Antep baklavasi, Afyon sucugu ve Aydin inciri gibi Uriinler

uluslararasi tescil almistir (Tiirk Patent ve Marka Kurumu, 2023).

Tablo 2. ispanya ve Tiirkiye’de gastronomi turizmi uygulamalari

Boyut Ispanya Tiirkiye

Festivaller Tapas festivalleri, sarap Baklava festivali, kebap festivali
festivalleri

Uluslararasi Michelin restoranlari, sarap UNESCO Gastronomi Sehri

tanitim rotalari (Gaziantep)
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Cografi isaretler | Manchego peyniri, Rioja Antep baklavasi, Afyon sucugu,

sarabi Aydin inciri

Ispanya ve Tiirkiye mutfaklari, ortak Akdeniz kimligi cercevesinde benzer &zellikler
tasimaktadir: zeytinyagi kullanimi, sebze ve tahil agirlikli beslenme, sofra kiiltiiriiniin
toplumsal yasamda merkezi rol oynamas1. Ancak farkliliklar da belirgindir: Ispanya’da sarap
ve domuz {irtinlerinin yayginligi; Tiirkiye’de yogurt, ayran ve baharat ¢esitliligi. Bu farkliliklar
mutfaklarin 6zgiinliigiinii belirlerken, turizm agisindan da her iki iilkeye rekabet avantaji
kazandirmaktadir.

4. SONUC VE DEGERLENDIRME

Bu calismada Ispanya ve Tiirkiye mutfaklar1 gastronomik unsurlar baglaminda karsilastirmali
olarak ele almmmustir. Bulgular, her iki iilkenin de Akdeniz cografyasinin sundugu ortak
beslenme 6gelerini paylastigini, ancak tarihsel, dini ve sosyo-kiiltiirel farkliliklarin mutfaklarin

ozgiinlesmesinde belirleyici rol oynadigini ortaya koymustur.

Ispanya mutfagi, Akdeniz diyetinin en gii¢lii temsilcilerinden biri olarak zeytinyagi, sebze,
piring, deniz iiriinleri ve sarap tliketimi ile 6ne ¢ikarken; tapas kiiltiirii, toplumsal paylasimin
bir gostergesi olmustur (Medina, 2005; Widmer vd., 2015). Tiirkiye mutfag ise tahil, et, siit
iriinleri ve baharat ¢esitliligi etrafinda sekillenmis; yogurt ve ayran gibi 6zgiin unsurlarla
farklilasmistir (Giiler, 2010). Sofra kiiltiiriinlin aile merkezli yapisi, yemeklerin yalnizca
fizyolojik bir ihtiya¢ degil, ayn1 zamanda toplumsal dayanigma ve kiiltiirel aktarim araci

oldugunu gostermektedir.

Turizm baglaminda her iki iilke de gastronomik mirasim1 bir rekabet avantajina
doniistiirmektedir. Ispanya, Michelin y1ldizli restoranlari, sarap rotalari ve tapas festivalleriyle
uluslararasi gastronomi turizminin nciilerinden biridir (Sdnchez-Caiizares ve Lopez-Guzman,
2012). Tirkiye ise cografi isaretli tirlinleri, UNESCO Gastronomi Sehri unvani (Gaziantep) ve
zengin yoresel mutfak ¢esitliligi ile gastronomi turizminde giderek daha goriiniir bir aktor

haline gelmektedir (Tiirk Patent ve Marka Kurumu, 2023).

Aragtirmanin temel katkisi, Ispanya ve Tiirkiye mutfaklarinin yalnizca farkliliklarmi degil, ayni
zamanda benzerliklerini de ortaya koyarak kiiltiirleraras1 bir perspektif sunmasidir. Bu
perspektif, gastronomi alaninda yapilacak yeni ¢alismalara zemin hazirlarken, turizm
politikalarmin gelistirilmesinde de stratejik ¢ikarimlar saglamaktadir. Ozellikle, iki {ilkenin

gastronomik mirasinin siirdiiriilebilirlik ve kiiltlirel diplomasi baglaminda degerlendirilmesi,
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hem akademik hem de uygulamali alanlarda 6nemli firsatlar yaratmaktadir (Bessiere, 1998;

Mazza vd., 2024).

Sonug olarak, Ispanya ve Tiirkiye gastronomileri, ortak Akdeniz kimligi igerisinde sekillenmis
ancak yerel, dini ve tarihsel faktorlerle farklilasmis mutfaklar olarak degerlendirilebilir. Bu
karsilagtirmali analiz, gastronomi literatiiriinde kiiltiirel ¢esitliligi vurgulayan calismalara katki
sunmakta ve ayni zamanda gastronomi turizmi agisindan kiiresel rekabet giicilinii artiracak

politika onerileri i¢in yol gosterici olmaktadir.
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OZET

Her iki kurutma sisteminde (firin ve mikrodalga) kurutulan atik portakal yapraklarinin toplam
karotenoid miktarlar sirasiyla 82.02 (40 dk) ve 101.48 (30 dk) ile 72.85 (10 dk) ve 92.19 pg/g
(20 dk) arasinda tespit edilmistir. Firinda kurutulan portakal yapraklarinin toplam fenolik
icerikleri 285.36 (40 dk) ile 328.45 mg GAE/100g (30 dk) arasinda degisirken, portakal
yapraklarinin toplam fenolik igerikleri 299.90 (15 dk) ile 363.00 mg GAE/100g (10 dk) arasinda
tespit edilmistir. Her iki kurutma yonteminde (firin ve mikrodalga sistemleri) kurutulan
portakal yapraklarinin toplam flavonoid miktarlari sirasiyla 1017.50 (40 dk) ve 1475.83 (30 dk)
ile 1721.67 (15 dk) ve 3763.33 QE/100g (20 dk) arasinda karakterize edilmistir. Mikrodalgada
kurutulan yapraklarin antioksidan aktiviteleri hem kontrole (mikrodalgada 20 dk hari¢) hem de
firma gore yliksektir. Portakal yapraklarmin fenolik bilesenleri limon yapraklarina kiyasla daha
yuksek bulunmustur. (+)-katesin, 1,2-dihidroksibenzen ve siringik asit her iki turunggil
(portakal ve limon) yapraginda da en ytliksek miktarlarda bulunan fenolik bilesiklerdir. Ayrica,
mikrodalgada kurutulan limon yapraklarinin fenolik bilesik miktar1 kontrole kiyasla ytiksektir.

Anahtar Kelimeler: Portakal ve limon yapraklari, dehidrasyon, toplam fenol, antioksidan
aktivite, fenolik bilesikler.

1. GIRIS

Rutaceae familyasina ait olan Citrus cinsi, tiim diinyada tropikal ve subtropikal iklime sahip
bircok iilkede iiretilen, dikenli, yaprak dokmeyen, kiiciik agac veya calilarla karakterize ¢ok
yillik bir bitkidir (Saidani vd. 2004; Matthaus ve Ozcan, 2012). Turuncgiller, yiiksek askorbik
asit igerigi ve flavonoidler ve terpenoidler gibi diger ikincil bitki metabolitleri nedeniyle
antioksidan kaynag ve yiiksek askorbik asit igerigi olarak iyi bilinmektedir. Rutin, kuersetin,
kaempferol, nobiletin gibi flavonoidler ve ugucu yaglar ithlamur yapraklarinda bulunan en
onemli biyoaktif fitokimyasallardir (Dongmo vd., 2009; Uttara vd., 2009). Turunggiller ve
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turunggil triinlerinin zengin bir vitamin, mineral ve diyet lifi kaynagi oldugu bildirilmistir
(Ekonomiler ve Kil, 1999). Kurutma, kullanilan siireye ve kurutma sicakligina bagli olarak
numuneyi etkileyebilir. Ayrica, Onceki calismalarda kurutma islemlerinin ve yliksek
sicakliklarda uzun kurutma siirelerinin fenolik bilesik konsantrasyonunda azalmaya neden
oldugu bildirilmistir (Giri ve Prasad, 2007; Lee ve Coates, 1999). Geleneksel 1s1l islemlerin
cogu gidanin su aktivitesini azaltmak, mikroorganizmalar1 ve enzimleri inaktive etmek
amaciyla giday1 korumak i¢in kullanilmaktadir (Avila ve Silva, 1999). Mikrodalga kurutma,
cesitli gida {irtinleri i¢in alternatif bir kurutma ydntemi olarak popiilerlik kazanmistir ve
geleneksel sicak hava kurutmaya kiyasla yiiksek kaliteli bir son fiiriin iiretir ve mikrodalga
uygulamasinin iiriin kalitesini artirdig1 ve sicak hava kurutmaya kiyasla daha hizli ve daha iyi
dehidrasyon sagladigi da bildirilmistir (Giri ve Prasad, 2007; Arslan ve Ozcan, 2010).
Dehidrasyon isleminin Rutaceac familyasina ait bazi turunggil yapraklarinin biyoaktif
ozellikleri ve fenolik bilesenleri iizerindeki etkisi hakkinda tam bir ¢alisma bulunamamistir. Bu
calismanin amaci, atik portakal ve limon yapraklarinin toplam fenol, toplam flavonoid,
antioksidan aktivite degerleri ve karotenoid igerikleri ile fenolik bilesikleri iizerinde firin ve
mikrodalga sistemlerinde farkli sicaklik ve giiclerde dehidrasyonun etkisini aragtirmaktir.

2. MATERYAL VE YONTEMLER
2.1 Malzeme

Bu calismada kullanilan limon ve portakal yapraklar1 2024 yilinda Mersin'de (Biiyiikeceli -
Giilnar) bir bahgeden toplanmistir. Portakal ve limon yapraklarinin bir kismi taze numune
olarak hazirlanmis ve analize kadar 4 °C'de muhafaza edilmistir.
2.2 Yontemler
2.2.1 Isil islem
Isil islem geleneksel firinda 120°C'de 20 dakika, 30 dakika ve 40 dakika; mikrodalga firinda
720W'da 10 dakika, 15 dakika ve 20 dakika boyunca gergeklestirilmistir. Yapraklar
analizlerden Once bir 6giitiicii ile toz haline getirilmistir.
2.2.2 Nem igerigi
Yaprak orneklerinin nem miktarlar1 105°C'de sabit bir agirliga ulasincaya kadar bir etiiv (Niive
FNO55 Ankara. Tiirkiye) kullanilarak tespit edilmistir (AOAC, 1990).
2.2.3 Karotenoid i¢erigi
Yaprak numunesi (2 g) 25 ml aseton ile karistirildiktan sonra karisim 10 dk boyunca kuvvetli
bir sekilde vortekslenmistir. On islemlerden sonra, ekstraktlar 25 ml petrol eteri ile ¢dziildii.
Orneklerin absorbans degerleri 450 nm'de kaydedilmistir (Silva da Rocha vd., 2013).
2.2.4 Ekstraksiyon prosediirii
Ogiitiilmiis turuncgil yapraklarina (2 g) 20 ml metanol:su ¢dzeltisi (80:20, v/v) eklendikten
sonra karistirilmis ve 30 dakika boyunca ultrasonik banyoda inkiibe edilmistir. Cozelti daha
sonra 10 dakika boyunca 6000 rpm'de santrifiij edilmistir. Siipernatantlar Whatman No:1
kullanilarak  stiziilmustiir. Ekstrakt 40°C'de doner buharlastirictcda vakum altinda
buharlastirildiktan sonra, metanol:su karisimi (80/20, v/v) ile 10 ml'de ¢Oziilmiistiir
(Gunathilake vd., 2018).
2.2.5 Toplam fenolik icerik
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Turunggil yaprak ekstraktlarinin toplam fenolik miktarlar1 (Yoo vd., 2004) tarafindan belirtilen
protokole gore Folin-Ciocalteu reaktifi kullanilarak belirlenmistir. Sonuglar mg gallik asit
esdegeri (GAE)/100 g olarak belirtilmistir.

2.2.6 Toplam flavonoid icerigi

Yaprak ekstraktina (1 mL) sirasiyla 0.3 ml NaNO2, 0.3 ml AICI3 ve 2 ml NaOH eklendikten
sonra karisim iyice karistirllmistir. Karanlikta 15 dakika bekletildikten sonra karigimin
absorbansi spektrofotometre kullanilarak 510 nm'de belirlenmistir. Sonuglar mg kuersetin
(QE)/100g olarak verilmistir (Hogan vd., 2009).

2.2.7 Antioksidan aktivite

Yaprak ekstraktlarinin antioksidan aktivite deneyi, DPPH (1.1-difenil-2-pikrilhidrazil) (Merck,
Almanya) radikal siipirme aktivitesi yontemleri kullanilarak Lee vd.1998) tarafindan tarif
edilen protokole gore gerceklestirilmistir. Sonuglar mmol trolox (TE)/kg olarak sunulmustur.
2.2.8 Fenolik bilesiklerin belirlenmesi

Portakal ve limon yapraklarinin fenolik bilesiklerinin analizi i¢in bir PDA dedektorii ve bir
Inertsil ODS-3 (5um; 4.6 x 250mm) kolon ile donatilmis Yiiksek Performanshi Sivi
Kromatografisi (Shimadzu) kullanilmistir. Mobil faz olarak suda %0.05 asetik asit (A) ve 30
°C'de 1 ml/dak akis hizinda asetonitril (B) kullanilmistir. Enjeksiyon hacmi 20 pl idi. Pikler bir
PDA dedektorii kullanilarak 280'de alinmistir. Ornek basina toplam ¢alisma siiresi 60 dakikadir.
2.3 Istatistiksel Analizler

Tiim uygulamalar ii¢ kez gergeklestirilmis ve li¢ kopya analizin verilerinin ortalamasi alinarak
varyans analizine tabi tutulmustur. Sonuglar, bagimsiz turunggil tiirleri ve kurutma stirelerinin
ortalama+tstandart sapmasi (MSTAT C) olarak tanimlanmistir

3. SONUCLAR VE DEGERLENDIRME

3.1 Taze (kontrol) ve kurutulmus portakal ve limon yapraklarinin biyoaktif 6zellikleri
Geleneksel firin ve mikrodalga kurutma sistemlerinde kurutulan portakal ve limon
yapraklarinin kimyasal ve biyoaktif Ozellikleri Cizelge 1'de verilmistir. Farkli kurutma
stirelerinde (20, 30 ve 40 dakika) firinda kurutulan portakal yapraklarinin nem miktarlar1 %4.65
(40 dakika) ile 9%5.93 (20 dakika) arasinda degisirken, farkli siirelerde (10, 15 ve 20 dakika)
mikrodalgada kurutulan portakal yapraklarinin nem miktarlar1 %3.22 (20 dakika) ile %3.87 (10
dakika) arasinda kaydedilmistir. Her iki kurutma yonteminde de kurutulan portakal
yapraklarinin nem igerikleri kontrole (%60.91) kiyasla 6nemli Ol¢lide azalmistir. Yaprak
orneklerinin nem igerigindeki en yiiksek azalma mikrodalgada gozlenmistir. Her iki kurutma
sisteminde (firin ve mikrodalga) kurutulan portakal yapraklarinin toplam karotenoid icerikleri
sirastyla 82.02 (40 dk) ve 101.48 (30 dk) ile 72.85 g (10 dk) ve 92.19 ug/g (20 dk) arasinda
tespit edilmistir. Kurutulmus portakal yapraklarinin toplam karotenoid miktar1 her iki kurutma
yonteminde de kontrole kiyasla 6nemli 6l¢iide artmistir (11.25 pg/g). Kontrol ve mikrodalgada
20 dakika kurutulan limon yapraklarinin toplam karotenoid igerikleri arasinda istatistiksel
olarak anlamli bir fark bulunmamstir. Firinda kurutulan portakal yapraklarinin toplam fenolik
igerikleri 285.36 (40 dk) ile 328.45 mg GAE/100g (30 dk) arasinda degisirken, mikrodalgada
kurutulanportakal yapraklarmin toplam fenolik igerikleri 299.90 (15 dk) ile 363.00 mg
GAE/100g (10 dk) arasinda tespit edilmistir. Uygulanan 1s1l islem siiresine bagl olarak, toplam
fenolik iceriklerin en yiliksek miktarlar1 mikrodalgada tespit edilmistir. Ayrica kurutma
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sistemlerinde kurutulan yapraklarin toplam fenolik igerikleri kontrole kiyasla bir miktar yiiksek
cikmistir (222.52 mg GAE/100g). Her iki kurutma yonteminde (firin ve mikrodalga sistemleri)
kurutulan portakal yapraklarinin toplam flavonoid miktarlari sirastyla 1017.50 mg QE/100g (40
dk) ve 1475.83 mg QE/100g (30 dk) ile 1721.67 mg QE/100g (15 dk) ve 3763.33 QE/100g (20
dk) arasinda tespit edilmistir. Mikrodalgada kurutulan yapraklarin toplam flavonoid igerikleri
hem kontrol hem de firina gore oldukga yiiksektir. Ayrica, firinda kurutulan yapraklarin toplam
fenolik icerikleri kontrole kiyasla 6nemli 6l¢iide daha yiiksektir (195.63 mg QE/100g). Firinda
kurutulan portakal yapraklarinin antioksidan aktiviteleri 3.57 mmol TE/kg (30 dk) ile 3.61
mmol TE/kg (20 dk) arasinda degisirken, mikrodalgada farkli siirelerde (10, 15 ve 20 dk)
kurutulan portakal yapraklarinin antioksidan aktivite degerleri 3.74 mmol TE/kg (10 dk) ile
3.78 mmol TE/kg (15 dk) arasinda bulunmustur. Mikrodalgada kurutulan yapraklarin
antioksidan aktiviteleri hem kontrole (mikrodalgada 20 dakika hari¢) hem de firina goére
yiiksektir. Ayrica, firinda kurutulan yapraklarin antioksidan aktiviteleri kontrole gére kismen
daha diistiktiir (3.75 mmol TE/kg). Her iki kurutma sisteminde (firin ve mikrodalga) kurutulan
limon yapraklarinin nem igerikleri sirasiyla %4.94 (40 dk) ve %7.16 (20 dk) ile %4.20 (20 dk)
ve %4.41 (10 dk) arasinda olgiilmiistiir. Kurutma sisteminde kurutma siiresinin artmasiyla
birlikte yapraklarin nem igerikleri kademeli olarak azalmistir. Limon yapraklarinin nem
igeriklerinde en fazla azalma mikrodalga ile kurutulan yapraklarda gézlenmistir. Ayrica, firinda
ve mikrodalgada kurutulan limon yapraklarinin nem igerikleri kontrole kiyasla 6nemli dlciide
azalmistir (%56.01). Farkli kurutma siirelerinde firin sisteminde kurutulan limon yapraklarinin
toplam karotenoid igerikleri 41.22 (40 dk) ile 79.15 pg/g (30 dk) arasinda tespit edilirken,
mikrodalgada kurutulan limon yapraklarinin toplam karotenoid igerikleri 30.96 (20 dk) ile
72.50 pg/g (10 dk) arasinda belirlenmistir. Firinda kurutulan limon yapraklarinin toplam
karotenoid miktarlar1 kurutma siiresine bagl olarak dalgalanmalar gosterirken, mikrodalgada
kurutulan yapraklarin toplam karotenoid miktarlar1 kurutma siiresinin artmasiyla kademeli
olarak azalmaktadir. Hem firinda hem de mikrodalgada kurutulan limon yapraklarinin toplam
karotenoid igerikleri kontrole kiyasla artmistir (30.90 pg/g). Firinda ve mikrodalgada kurutulan
limon yapraklarinin toplam fenolik miktarlar1 sirasiyla 291.55 (20 dk) ve 348.69 (40 dk) ile
260.42 (20 dk) ve 306.65 mg GAE/100 (10 dk) arasinda belirlenmistir. Hem firinda hem de
mikrodalgada kurutulan limon yapraklarinin toplam fenolik igerigi kontrole kiyasla artmigtir
(218.55 mg GAE/100g). Firinda kurutulan limon yapraklarinin toplam fenolik igerikleri
kurutma siirelerinin artmasiyla kismen artarken, mikrodalgada kurutulan limon yapraklarinin
toplam fenolik igerikleri kurutma siirelerinin artmasiyla azalmistir. Etiiv sisteminde kurutulan
limon yapraklarinin toplam flavonoid miktarlart 1033.75 mg QE/100g (40 dk) ile 2955.00 mg
QE/100g (30 dk) arasinda degisirken, farkli kurutma siirelerinde mikrodalgada kurutulan limon
yapraklarinin toplam flavonoid miktarlar1 2223.75 mg QE/100g (20 dk) ile 3421.67 mg
QE/100g (10 dk) arasinda tespit edilmistir. Her iki kurutma yonteminde de kurutulan limon
yapraklarinin toplam flavonoid miktarlar1 kontrole (1111.25 mg QE/100g) kiyasla (firinda 40
dakika hari¢) yiiksek olmustur. Farkli kurutma siirelerinde firinda ve mikrodalgada kurutulan
limon yapraklarinin antioksidan aktivite degerleri sirastyla 3.60 mmol TE/kg (40 dk) ve 3.72
mmol TE/kg (20 dK) ile 3.82 mmol TE/kg (15 ve 20 dk) ve 3.84 mmol TE/kg (10 dk) arasinda
Olclilmiistiir. Firinda kurutulan limon yapraklarinin antioksidan aktivite degerleri kontrole
kiyasla kismen diisiikken (3.75 mmol TE/Kg), mikrodalgada kurutulan limon yapraklarinin
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antioksidan aktiviteleri kontrole kiyasla kismen yiiksektir. Her iki kurutma sisteminde de
kurutulan portakal yapraklarinin nem, toplam flavonoid igerigi ve antioksidan degerleri limon
yapraklarina kiyasla diisiik bulunurken, portakal yapraklarinin toplam karotenoid igerigi yiiksek
bulunmustur. Ayrica kontrol grubu portakal yapraklarinin nem ve toplam fenol miktarlari limon
yapraklarina gore daha ytiiksek, toplam karotenoid ve toplam flavonoid igerikleri ise daha diisiik
bulunmustur. Bununla birlikte, taze portakal ve limon yapraklarmin (kontrol) antioksidan
aktivite degerleri benzerdi. Firinda ve mikrodalgada sirasiyla 40 dakika kurutulan portakal
yapraklarinin toplam fenol ve toplam flavonoid miktarlari limon yapraklarindan daha yiiksekti.
Sonuglar, Li vd., (2006) tarafindan arastirilan taze yapraklarin fenolik miktarlar1 (0.322g gallik
asit/100g) ile Fidrianny vd. (2016) tarafindan belirlenen pomelo yapraklarindaki toplam fenol
(2.99-5.57 g GAE/100g), toplam flavonoid (7.3-21.28 g QE/100g) ve toplam karotenoid (1.74-
24.09 gBE/100g) sonuglar1 arasinda bazi farkliliklar gostermistir. Khettal vd., (2016) bazi
turunggil yapraklarinin metanolik ekstraktlarinda 2.48-11.67 mgGAE/g toplam fenolik igerik,
1.04-7.99 mgQE/g (dw) toplam flavonoid ve 68.44-95.78 pg/mL antioksidan aktivite degerleri
belirlemistir. Fidrianny vd., (2016) pomelo (C. maxima) yapraklarinin etanolik ekstraktlarinin
toplam flavonoid igeriginin 7.3 g QE/100 g oldugunu bildirmistir. C. hystrix, Citrus
aurantifolia, C. maxima, Citrus reticulata ve Citrus medica yapraklarinin etanolik ekstraktlari
strastyla 740, 736, 730, 1070 ve 1753 pg/ml ICso DPPH siipiirme aktivitesine sahiptir (Prasad
ve Rajkumar., 2014). Fidrianny vd., (2016) toplam fenolik ve flavonoid igerikleri ile
antioksidan aktiviteleri arasinda bir iliski gdzlemlemistir. Sonuglar ve uygulanan iglem
arasindaki bu farkliliklar muhtemelen hasat zamani, iklim faktorleri, yapraklarin yasi,
ekstraksiyon siiresi, sicaklik, kullanilan ¢oziicii tiirii gibi cesitli faktorlerden kaynaklantyor
olabilir.

3.2 Taze (kontrol) ve kurutulmus portakal ve limon yapraklarinin fenolik bilesenleri

Taze (kontrol) yapraklarin ve farkli kurutma siirelerinde firinda ve mikrodalgada kurutulan
portakal ve limon yapraklarimin fenolik bilesenleri Cizelge 2'de gosterilmistir. Sonuglar yaprak
tiirlerine, kurutma siirelerine ve tiirlerine bagl olarak bazi dalgalanmalar gostermistir. Ancak,
her iki turunggil yaprag1 da yliksek fenolik bilesenler icermektedir. Firinda 20 ve 40 dakika
boyunca dehidrasyona maruz birakilan portakal yapraklarinin (+)-katesin igerikleri istatistiksel
olarak benzerdir. Ayrica, firnda 20 ve 30 dakika ile mikrodalgada 10 ve 20 dakika
dehidrasyona tabi tutulan portakal yapraklarinin kafeik asit igeriklerinde istatistiksel bir fark
bulunmamuistir. Firinda kurutulan portakal yapraklarinin 3,4-dihidroksibenzoik icerikleri 21.10
(20 dk) ile 28.43 mg/100g (30 dk) arasinda degisirken, mikrodalgada kurutulan portakal
yapraklarinin 3,4-dihidroksibenzoik igerikleri 31.23 (15 dK) ile 39.68 mg/100g (10 dk) arasinda
tespit edilmistir. Mikrodalgada kurutulan portakal yapraklarinin gallik asit igerikleri 35.24 (15
dk) ile 49.85 mg/100g (20 dk) arasinda degismistir. Hem firinda hem de mikrodalgada
kurutulan portakal yapraklarinin (+)-katesin igerikleri sirasiyla 20.19 (40 dk) ve 45.86 (30 dk)
ile 34.09 (15 dk) ve 129.64 mg/100g (10 dk) olarak tespit edilmistir. Ayrica, firinda ve
mikrodalgada kurutulan portakal yapraklarinin 1,2-dihidroksibenzen miktarlari sirasiyla 25.12
(40 mib) ve 66.68 (20 dk) ile 88.37 (15 dk) ve 184.76 mg/100g (10 dk) arasinda tespit edilmistir.
Firinda kurutulan portakal yapraklarinin siringik asit miktarlar1 51.06 (40 dk) ile 66.16 mg/100g
(20 dk) arasinda degisirken, mikrodalgada kurutulan portakal yapraklarinin siringik asit
miktarlar1 57.45 (15 dk) ile 119.67 mg/100g (10 dk) arasinda degismistir. Firinda ve
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mikrodalgada kurutulan portakal yapraklarinin Rutin trihidrat igerikleri sirasiyla 33.06 (40 dk)
ve 41.20 (30 dk) ile 33.74 (15 dk) ve 70.91 mg/100g (20 dk) arasinda belirlenmistir. Ayrica,
firinda kurutulan portakal yapraklarinin kuersetin igerikleri 9.66 (40 dk) ile 35.36 mg/100g (30
dk) arasinda tespit edilirken, mikrodalga yontemiyle kurutulan portakal yapraklarinin kuersetin
miktarlar1 25.42 (15 dk) ile 49.45 mg/100g (10 dk) arasinda bulunmustur. Genel olarak, hem
firrnda hem de mikrodalgada kurutulan portakal yapraklarinin fenolik bilesenleri kontrole
kiyasla yiiksektir. Ayrica, mikrodalgada kurutulan portakal yapraklarinin fenolik bilesenleri
firinda kurutulan yapraklara kiyasla yiiksekti. Firinda kurutulan limon yapraklarinin gallik asit
miktarlart 16.90 (40 dk) ile 36.11 (20 dk) arasinda belirlenirken, mikrodalgada kurutulan limon
yapraklariin gallik asit i¢erikleri 12.49 (10 dk) ile 52.05 mg/100g (15 dk) arasinda degismistir.
Firinda ve mikrodalgada kurutulan limon yapraklarinin 3,4-dihidroksibenzoik asit igerikleri
strastyla 11.20 (20 dk) ve 28.70 (40 dk) ile 20.56 (20 dk) ve 70.24 mg/100g (10 dk) arasinda
tespit edilmistir. Ayrica, firinda ve mikrodalgada kurutulmus limon yapraklarinin (+)-katesin
icerikleri sirastyla 36.07 (30 dk) ve 207.44 (40 dk) ile 57.05 (15 dk) ve 193.80 mg/100g (10 dk)
arasinda tespit edilmistir. Ayrica, firinda kurutulan limon yapraklarinin 1,2-dihidroksibenzen
icerikleri 20.18 (20 dk) ile 98.70 (40 dk) arasinda bulunurken, mikrodalgada kurutulan limon
yapraklarinin 1,2-dihidroksibenzen miktarlar1 27.52 (20 dk) ile 63.71 mg/100g (10 dk) arasinda
tespit edilmistir. Ayrica, firrnda ve mikrodalgada kurutulan limon yapraklarinin siringik asit
miktarlar sirasiyla 95.78 (20 dk) ve 154.97 (40 dk) ile 6.94 (10 dk) ve 67.61 mg/100g (20 dK)
arasinda belirlenmistir. Firinda kurutulan limon yapraklarin kafeik asit igerikleri 39.18 (20
dk) ile 101.70 mg/100g (40 dk) arasinda degisirken, mikrodalgada kurutulan limon
yapraklarmin kafeik asit miktarlar1 24.88 (20 dk) ile 116.31 mg/100g (10 dk) arasinda
belirlenmistir. Firinda kurutulan limon yapraklarinin rutin-trihidrat igerikleri 48.27 (20 dk) ile
71.87 (40 dk) arasinda degisirken, mikrodalgada kurutulan limon yapraklarinin rutin-trihidrat
icerikleri 39.48 (20 dk) ile 57.31 mg/100g (10 dk) arasinda rapor edilmistir. Etiivdeki limon
yapraklarinin fenolik bilesen icerikleri kontrole kiyasla yiiksektir ve kurutulmus limon
yapraklarinin fenolik bilesenleri kurutma siiresindeki artigla birlikte artmistir. Limon
yapraklarinda en yiiksek fenolik bilesenler firinda kurutulan yapraklarda belirlenmistir. Ayrica
mikrodalgada kurutulan limon yapraklarinin fenolik bilesik miktar1 kontrole gore yiiksek
cikmistir. Ayrica, kurutulmus limon yapraklarinin gallik asit, siringik asit, resveratrol,
kuersetin, trans-sinnamik asit, naringenin ve kaempferol igerikleri kurutma siiresinin artmasiyla
artmis, diger bilesiklerin icerikleri ise azalmistir. Fenolik bilesenlerin icerigindeki bu azalmalar
muhtemelen 1s1l islemin fenolik bilesenlerin kimyasal yapisini bozmasindan kaynaklaniyor
olabilir. Hesperidin, narirutin, naringin ve eriocitrin turunggil tiirlerinde bol miktarda bulunan
flavonoidlerdir (Schieber vd., 2001). Bitkisel gidalardaki fenolik bilesiklerin yaklasik iicte
birini olusturan fenolik asitler serbest ve bagli formlarda bulunur ve baglh fenolikler ester, eter
veya asetal baglarla gesitli bitki bilesiklerine baglanabilir (Robbins, 2003). Taze narenciye
meyve sular1 fenolikler, tanenler ve flavonoidler igermektedir (Abirami vd., 2014). Narenciye
flavonoid bilesimi genetik kokenlere, yapraklarin yasina, hasat zamanina ve kullanilan
meyvenin farkli kisimlarina (kabuk ve yenilebilir kisimlar) bagli olarak degisebilir (Lu vd.,
2006). Isil islem gormiis yapraklardaki fenolik bilesenlerin miktarindaki dalgalanmalar literatiir
verilerindeki durumlarla benzerlik gostermektedir. Dolayisiyla kurutmanin turunggil
yapraklariin fenolik bilesenleri iizerinde etkili oldugu bir kez daha ortaya ¢ikmustir.
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4. GENEL DEGERLENDIRME VE SONUCLAR

Toplam karotenoid igeriginde en fazla artig firinda 20 ve 30 dakikada kurutulan portakal
yapraklarinda gozlenmistir. Uygulanan 1s1l islem siiresine bagli olarak toplam fenolik
iceriklerinde en yliksek miktarlar mikrodalgada tespit edilmistir. Mikrodalgada kurutulan
yapraklarin toplam flavonoid igerikleri hem kontrole hem de firina gore oldukca yiiksektir.
Mikrodalgada kurutulan yapraklarin antioksidan aktiviteleri hem kontrole (mikrodalgada 20
dakika hari¢) hem de firina gore yiiksektir. Firinda kurutulan portakal yapraklarmin gallik asit,
1,2-dihidroksibenzen ve kafeik asit i¢erikleri kurutma siiresinin artmasiyla azalmistir. Ayrica
3,4-dihidroksibenzoik asit, (+)-katesin, 1,2-dihidroksibenzen, siringik asit, apigenin-7-glukozit,
resveratrol ve kuersetin miktarlar1 kuruma siiresinin artmastyla azalmistir.
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Cizelge 1. Firin ve mikrodalga sistemlerinde farkh siirelerde kurutulan atik portakal ve limon yapraklarinin kimyasal 6zellikleri

Portakal Zaman Nem igerigi (%) Karotenoid igerigi Toplam fenolik icerik | Toplam flavonoid icerigi | Antioksidan aktivite (mmol
(ng/g) (mg GAE/100g9) (mg QE/1009) TE/KQ)
Proses Kontrol 60.92 + 1.90*a 11.25 + 0.05¢g 222.52 + 3.21g 195.63 + 81.25¢ 3.75 + 0.01b
20 dakika 593 + 0.80b** 83.78 + 0.09c 298.69 + 1.84e 1038.33 + 48.23e 3.61 £ 0.01c
Firin 30 dakika 556 £ 0.20c 101.48 + 0.23a 328.45 + 2.42c 1475.83 + 15.59d 3.57 £ 0.00e
40 dakika 465 = 0.44d 82.02 + 0.30d 285.36 + 1.36f 1017.50 + 142.89f 3.58 =+ 0.00d
10 dakika 387 + 0.24e 72.85 + 0.05f 363.00 + 4.27a 3246.67 + 126.79b 3.74 £ 0.00b
Mikrodalga | 15 dakika 3.35 + 0.21f 77.67 + 0.16e 299.90 + 2.24d 1721.67 + 103.25c 3.78 = 0.00a
20 dakika 322 + 0.199 92.19 £ 0.16b 351.49 + 1.40b 3763.33 £ 133.20a 3.62 £ 0.00c

Limon Zaman Nem icerigi (%) Karotenoid igerigi Toplam fenolik igerik | Toplam flavonoid icerigi | Antioksidan aktivite (mmol
(ng/g) (mg GAE/100g) (mg QE/100g9) TE/kg)
Proses Kontrol 56.01 + 2.99a 30.90 + O0.12f 218.55 + 0.74g 1111.25 + 123.74f 3.75 £ 0.00c
20 dakika 7.16 + 0.20b 60.25 + 0.08c 29155 + 1.89d 2338.33 + 41.25d 3.72 £ 0.00d
Firin 30 dakika 591 + 0.04c 79.15 = 0.14a 304.88 + 11.29c 2955.00 + 63.74b 3.65 = 0.00e
40 dakika 494 + 0.30d 41.22 £ 0.33e 348.69 + 2.24a 1033.75 + 65.62¢ 3.60 = 0.00f
10 dakika 441 + 0.10e 7250 £ 0.16b 306.65 + 2.04b 3421.67 £ 353.01a 3.84 £ 0.00a
Mikrodalga |15 dakika 423 + 0.10f 54.37 + 0.08d 280.85 + 5.94e 2713.33 + 303.17c 3.82 £ 0.00b
20 dakika 420 + 0.27g 30.96 + 0.04f 260.42 + 4.29f 2223.75 + 345.05e 3.82 £ 0.00b

*standart sapma;** her siitunda farkli harflerle takip edilen degerler P < 0.05 diizeyinde 6nemli 6l¢iide farklidir.
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Cizelge 2. Firin ve mikrodalga sistemlerinde farkl: siirelerde kurutulan atik portakal ve limon yapraklarinin fenolik bilesikleri

ISBN NR. : 978-

625-5694-18-8

Portakal yapraklar i¢in Kontrol Firin Mikrodalga

fenolik bilesikler (mg/100g) 20 dakika 30 dakika 40 dakika 10 dakika 15 dakika 20 dakika
Gallik asit 152 + 0.69*g | 18.27 + 6.64d| 14.70 + 0.65e|11.12 + 0.31f | 43.34 + 4.74b|35.24 + 1.29c| 49.85 =+ 3.49a
3.4-Dihidroksibenzoik asit | 7.64 + 1.37g**|21.10 + 6.66f | 28.43 + 2.40d| 27.40 + 222 | 39.68 + 3.02a|31.23 + 1.40c| 33.56 + 1.36b
(+)-Katesin 2566 + 0.65¢ |20.50 + 1.31f| 45.86 + 3.37c|20.19 + 2.52f |129.64 + 5.80a|34.09 + 3.68d|104.63 + 4.45b
1.2-Dihidroksibenzen 2713 + 1.62f | 66.68 + 2.95d| 35.36 + 0.37e|25.12 + 2.73g|184.76 + 1.46a|88.37 + 6.91c|139.11 + 0.30b
Siringik asit 19.11 + 151g |66.16 + 3.28c| 61.05 + 2.21d|51.06 + 2.33f |119.67 + 0.86a|57.45 + 3.14e| 92.72 + 2.03b
Kafeik asit 383 + 0.76e | 827 =+ 0.27c| 805 + 0.85c| 6.55 + 0.19d | 17.33 + 2.97b(24.85 + 1.46a| 17.61 =+ 1.70b
Rutin trihidrat 1440 £ 1.10g |35.81 =+ 0.62d| 41.20 + 1.79c|33.06 + 0.30f | 56.53 + 0.95b|33.74 + 0.35e| 7091 =+ 1.98a
p-Coumaric asit 314 + 0.25e | 165 + 0.71f| 3.82 =+ 041d| 1.27 + 0.97g| 10.28 + 1.00c|82.07 + 0.37a| 1091 =+ 1.24b
trans-Ferulik asit 474 + 1.03d | 285 + 1.08e| 15.33 =+ 0.28a| 537 + 4.63 | 10.32 + 0.10c| 0.89 =+ 0.49f| 11.63 =+ 0.39b
Apigenin 7 glukozit 268 + 0.36f | 411 + 1.89d| 22.06 + 1.02b| 3.70 + 1.40e | 2497 + 0.36a| 1.93 + 0.15g| 13.32 + 3.26¢
Resveratrol 225 + 0.08f | 354 =+ 040d| 506 <+ 1.18c| 262 =+ 0.77e | 822 <+ 0.34a| 221 + 036f| 7.07 =+ 1.65b
Kuersetin 17.84 + 099 |17.37 + 1.31f| 35.36 + 0.16¢c| 9.66 + 1.04g | 49.45 =+ 2.96a|25.42 + 2.78d| 35.92 + 1.10b
trans-Sinnamik asit 087 + 0.18g | 244 + 0.66e| 202 <+ 053f| 260 =+ 0.61d| 9.94 + 0.20b| 849 + 0.17c| 19.81 + 21la
Naringenin 219 + 046g | 597 <+ 0.33e| 1254 =+ 1.38b| 857 =+ 1.36d| 11.69 + 0.24c| 571 + 1.79f| 22.85 + 8.08a
Kaempferol 574 + 0479 |13.39 + 0.56f| 1590 =+ 0.77d| 17.96 + 1.63c | 15.58 + 4.20e|19.82 + 0.08b| 46.42 =+ 14.56a
Isorhamnetin 805 = 0.87g |2275 + 1.77c| 3414 + 2.69a| 1298 + 0.74f | 18.31 + 1.33d|16.59 + 1.45e| 23.97 =+ 2.03b
Limon yapraklar1 igin Kontrol Firin Mikrodalga

fenolik bilesikler (mg/100g) 20 dakika 30 dakika 40 dakika 10 dakika 15 dakika 20 dakika
Gallik asit 496 + 0.02g |36.11 + 2.09b| 18.17 + 0.16c| 16.90 + 3.04d| 12.49 <+ 0.42f|52.05 + 1.29a| 14.66 =+ 2.38e
3.4-Dihidroksibenzoik asit | 5.47 + 0.77g |11.20 + 0.86f | 23.17 + 8.75d| 28.70 + 1.96¢c| 70.24 + 3.65a|64.30 + 0.95b| 20.56 =+ 2.74e
(+)-Katesin 2282 + 0.93g |67.66 + 4.42d| 36.07 + 1.31f |207.44 + 4.98a| 193.80 + 2.49b|57.05 + 2.6le|124.61 + 6.49c
1.2-Dihidroksibenzen 18.75 + 2.00g |20.18 + 152f | 6499 =+ 0.71b| 98.70 + 3.68a| 63.71 =+ 3.69c|60.53 =+ 2.23d| 27.52 + 3.82¢
Siringik asit 33.72 + 23le |9578 + 4.47c|112.12 + 3.23b|154.97 + 1.15a| 6.94 <+ 0.379|19.94 + 0.40f| 67.61 =+ 4.26d
Kafeik asit 544 + 0.81g [39.18 + 0.9le| 64.33 + 0.80d|101.70 + 1.19b| 116.31 + 4.69a|94.23 + 2.97c| 24.88 =+ 2.91f
Rutin trihidrat 2554 + 0.10g |48.47 + 2.63e| 53.05 + 0.58c| 71.87 + 1.54a| 57.31 + 4.02b|51.31 + 0.02d| 39.48 =+ 0.91f
p-Coumaric asit 1.02 + 0359 | 184 =+ 0.25f | 10.83 + 0.12b| 251 + 0.60e| 11.30 =+ 0.27a| 9.85 =+ 0.94c| 6.97 <+ 1.40d
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trans-Ferulik asit 205 = 0.30g | 9.64 + 141e| 16.03 =+ 0.07b| 17.86 + 1.96a| 13.22 + 1.39c|11.63 =+ 2.56d| 8.88 =+ 1.36f
Apigenin 7 glukozit 243 + 049g |12.76 + 169 | 6.20 =+ 0.71f| 11.54 + 1.56d| 13.11 =+ 0.29a|12.32 + 059c| 7.77 =+ 0.67e
Resveratrol 071 + 028y | 183 =+ 1.08f| 484 =+ 035d| 3.36 + 0.27e| 597 + 0.46c| 816 =+ 0.77a| 651 =+ 0.67b
Kuersetin 060 + 0299 | 259 + 1.29f| 20.80 + 1.38c| 37.97 + 3.23a| 1858 =+ 0.55e|20.35 + 1.72d| 37.62 =+ 0.17b
trans-Sinnamik asit 013 = 0.029g | 0.97 + 0.26f| 283 =+ 0.22b| 295 <+ 0.19a| 2.07 =+ 0.15e| 2.27 =+ 0.09d| 2.61 =+ 0.20c
Naringenin 013 + 0.02f | 293 + 0.00e | 430 =+ 1.45d ND*** 1259 =+ 0.28c|18.00 + 0.26a| 17.21 =+ 2.07b
Kaempferol 041 + 0.06g | 250 + 0.63f| 7.77 =+ 0.22e| 19.06 + 2.03a| 1193 + 0.47d|12.85 + 0.00b| 12.34 =+ 1.77c
Isorhamnetin 037 + 0.08g | 710 + 1.62f| 11.29 =+ 0.64d| 13.70 + 0.56a| 1298 =+ 0.30b|12.84 + 222c| 7.22 =+ 0.68e

*standart sapma;** her satirda farkli harflerle takip edilen degerler P < 0.05 diizeyinde 6nemli dl¢iide farklidir;***ND: Saptanmadi.
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ABSTRACT

The potential benefits of naturally derived bioactive phenolics have garnered significant
attention in recent years due to their health-promoting properties and potential to reduce the
risk of coronary heart disease and certain cancers. Herbal supplements and/or fortified foods,
as well as powders based on food by-products, can serve as valuable adjuncts to supplementing
healthy bioactive ingredients. Naturally derived active phenolic antioxidants, bioactive
ingredients, and probiotics are highly effective and readily absorbed through food supplements.
To ensure production safety, unit dose, tamper-evident properties, solid dosage forms of active
ingredients and ingredient blends, and powder quality should be monitored. In powder
production, dosage form flexibility is considered a technical production parameter. These
parameters should be investigated in light of dietary supplement production, consumer demand,
route of administration, and oral intake. In this context, bulk density and tapped density were
determined as pre-compression parameters, while thickness, hardness, weight change
(percentage), friability (percentage), and drug release (percentage) were determined in vitro as
post-compression physicochemical properties.

This presentation not only describes the chemical and functional properties of compressed
tablets but also provides detailed clinical nutritional data. It also comprise the production
strategies for agricultural products and herbal supplements, as well as our research data on the
chemical composition and nutritional quality of black mulberry, citrus peels, tomato pulp, spice
mix, honey powder, and okra effervescent tablets.

Keywords: Plant-Based Foods, Effervescent Tablets, Food Supplements, Quality, Food
Chemistry
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1. INTRODUCTION TO FOOD SUPPLEMENTS

Dietary supplement tablets and/or fortified foods, as well as powders made from food
by-products, can serve as valuable additives to supplement health-promoting bioactive
ingredients. As consumer demand for convenient and innovative health and wellness solutions
continues to grow, so too has the demand for effervescent tablets. Effervescent tablets are
increasingly popular with children and the elderly due to their rapid dissolution, high
bioavailability, and ability to mask unpleasant tastes.

The global effervescent tablet market is projected to reach $60.2 billion by 2025. It is
expected to grow at a compound annual growth rate of 7% during this period, reaching $133.8
billion by 2032 (Figure 1.) [5]. Effervescent tablets are growing in popularity because they
provide an effective and convenient way to deliver vitamins, minerals, phenols, and
electrolytes.
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Figure 1. The Market Outlook on Effervescent Tablets in 2019-2032 [5].
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As consumer demand for convenient and innovative health and wellness solutions
continues to grow, so too has the demand for effervescent tablets. Effervescent tablets are
increasingly popular with children and the elderly due to their rapid dissolution, high
bioavailability, and ability to mask unpleasant tastes. For example, Bayer expanded its Berocca
effervescent tablets product line in January 2023 with a vitamin-enriched formula to boost
immunity and energy.

The functional ingredients, particularly those derived from functional foods or
functional plants, fruits, vegetables, and spices, are standardized as nutraceuticals and
manufactured under Good Manufacturing Practices (GMP). These plants have been used in
effervescent tablets, such as those in dietary supplements [8,9,10].

Nutraceuticals are manufactured using a direct compression process, using selected
tablet presses and following established formulation procedures. These functional ingredients,
particularly those derived from functional foods or functional plants, fruits, vegetables, and
spices, are standardized as nutraceuticals and manufactured under Good Manufacturing
Practices (GMP). First, nutraceuticals or specific foods must undergo advanced toxicity
analysis to test their compliance with the "Non-Toxic Food Ingredient Strategy." Then, they
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must also be tested and analyzed for their health benefits, including the treatment and/or
prevention of disease [4,7,8].

Active phenolic antioxidants are extracted from the healthiest plants, fruits, vegetables,
and/or spices. The antioxidant phenols in this effervescent tablet neutralize various free radicals,
thereby protecting the body's cells from damage and inflammation.This product contains only
active phenolic antioxidants, which are naturally derived and highly effective and easily
absorbed by the body. The antioxidant phenols in this effervescent tablet neutralize various free
radicals, thereby protecting the body's cells from damage and inflammation. Effervescent
tablets have proven their effectiveness as an oral drug delivery system in the pharmaceutical
and food industries for decades.

2. CHARACTERISTICS OF EFFERVESCENT TABLETS

Effervescent technology for nutraceuticals utilizes a balanced ratio of acid and carbonate
to create a buffer and ensure optimal gastric tolerance. The addition of water to a liquid creates
a chemical reaction that forms bubbles. Alkali metal bicarbonates and acids (primarily citric or
tartaric acid) produce the effervescent effect. In this effervescent system, the organic acid and
bicarbonate release carbon dioxide when mixed in water. Dissolution occurs in water at 17-
20°C. The resulting foam helps kill local bacteria [4,7,8].

Nutrient tablets are typically described as single-dose, tamper-evident, solid dosage
forms containing one or more active ingredients, or whole food powders. Patient and/or
consumer needs, route of administration, oral intake, and dosage form flexibility are considered
technical and production parameters (Figure 1.). Pre-compression parameters include bulk
density (g/ml) and tap density (g/ml); post-compression physicochemical properties include
thickness (mm), hardness (kg/cm?), weight fluctuation (%), friability (%), and in vitro drug
release. Among alkali sources, sodium carbonate is superior to potassium carbonate and
potassium bicarbonate due to its low cost, good solubility and high reaction strength [4,8].
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Milling
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Drying
Final Mixing
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4

Food Effervescent Supplement

Figure 2. The Flow Diagram of Effervescent Food Supplement Production

The effervescent manufacturing technology includes wet or dry granulation
methodologies. The wet granulation require the releasing water from hydrated formulation
ingredients at low temperatures to form a workable mass and it can be used ethanol or isopropyl

48



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

alcohol for reactive liquid granulation while can be used a small amount of water addition for
non-reactive liquid granulation. The dry granulation require utilize the tablet compression
methodology (compression into large tablets using a high-performance tablet press) and also
use the .direct compression procedure (dry granulation can be performed using specialized
processing equipment such as roller compactors or chilsonators) [7,8].

Polyvinylpyrrolidone (PVP) is used as a binder in effervescent tablets; it can be used as
a dry powder or as a moistened aqueous or alcoholic solution. Water-soluble lubricants,
colorants, flavors, and sweeteners may also be added as other ingredients. Mannitol and PEG
6000 are other effective binders. During tableting production, relative humidity should be
maintained at a low level (25%) and the ambient temperature should be room temperature (24
+ 1°C). Tablet production quality parameters (weight, hardness, pH, dissolution time, and
friability) should be monitored [3,4,7,8].

Dyes or lakes are added to produce colored solutions or products. Color stability is also
important in effervescent tablets, so they should be kept anhydrous. Dried flower buds, herbs,
and chamomile extracts are commonly used for this purpose; their content can be less than 1-
2%. The remaining 0.1-2% of the effervescent tablet should consist of vitamin E, squalene,
almond oil, and cosmetic esters. PEG-30 castor oil, laureth-4, and polysorbate 80 or 85 may
also be used as emulsifiers. The powder blend is thoroughly mixed with talc and magnesium
stearate and then compressed into 300-400 mg tablets using a rotary punch, depending on the
tablet processing strategy [4,7,8].

2. APPLICATION OF PROBIOTICS AND PREBIOTICS IN EFFERVESCENT
PRODUCTION

Probiotics are live microorganisms that, when taken in appropriate amounts, can
promote health. Due to their positive health effects, probiotics are primarily used in dietary
supplements [3]. The production of probiotic-enriched food and herbal products requires
careful screening of various probiotic strains. The goal of adding probiotics is to create a
balanced intestinal flora, thereby positively impacting consumer health. Strain screening
ensures the survival of probiotic microorganisms during the production and storage of the target
product and ensures that the product achieves the desired process performance [1,3].

The effervescent tablet matrix used to add probiotic strains should be carefully fortified
to ensure optimal integration of the probiotic strains with food. The compatibility and
adaptability of the selected strain and matrix are crucial. Various lactic acid-containing
probiotic products, primarily fermented but also some dairy-free, have been further developed
into probiotic fruit effervescent tablets, attracting significant attention in the global market. To
determine the composition of effervescent probiotic tablets, it is necessary to study the effects
of each component on microbial activity [1,3,8].

Prebiotics are food ingredients that promote the growth or activity of beneficial
microorganisms, such as bacteria and fungi. Approximately 47% of chicory root fiber contains
the prebiotic fiber inulin. Inulin nourishes intestinal bacteria, improves digestion, and relieves
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constipation. Tablets containing prebiotics have metabolic properties, improving the intestinal
ecosystem and colonocytes by stimulating peristalsis, improving lipid profiles, and lowering
serum cholesterol and triglyceride levels. They also promote mineral absorption [1,2].

4. CONCLUSION

Among the test/production tablet formulations, "Mesir Effervescent Tablets" may be
more effective due to their higher v/v cinnamaldehyde content, while "Black Mulberry
Effervescent Tablets" may be more beneficial due to their phenolic anticancer compounds
morin and apigenin. "Mandarin peel effervescent tablet " may also be beneficial due to their
phenolic bioactive flavonoids naringenin and hesperidin; while "Tomato Peel Effervescent
Tablets” may also be significant because of their phenolic antioxidants lycopene and
anthocyanins ; "Honey Effervescent” may be healthful and anticarcinogenic owing to it has
diverse array of antioxidants, including ascorbic acid, catalase, glucose oxidase, flavonoids,
phenolic acids, carotenoids, organic acids, amino acid prolin, proteins without Mailard reaction
HMF residue. "Okra Pod Effervescent” effervescent may be affective because of isoquercitrin,
and quercetin-3-O-gentiobiose constituents possess strong antioxidant and anti-fatigue activity

In this context, both innovative and traditional food tablet production strategies focus
on the tablet's chemical properties, functional characteristics, unique bioactivity, and
antioxidant and anti-cancer efficacy. For general use, the richness of botanical bioactive
ingredients and probiotics/prebiotics is even more important than in traditional dietary
supplements. However, for specific applications, more efficient and sophisticated production is
required.
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ABSTRACT
Red raspberries (Rubus idaeus L.) have been extensively cultivated in Turkey and

tropical regions owing to their significance as a commercially valuable berry crop. Raspberry
fruit phenolics classified into five major subclasses including flavonoids (arbutin and luteolin),
flavonols (rutin, quercetin,and kaempferol and their glycosides), anthocyanin (cyanidin
glycosides), hydroxycinnamic acids (chlorogenic acid, cryptochlorogenic acid, caffeic acid,
gallicacid, coumaric acid), ellagitannins (ETs) (lambertianin C and sanguiin H-6).

The consumption of lambertianin C (LC) has often been associated with positive effects
on cardiovascular diseases, neurodegenerative syndromes, and cancer. It is declared that LC
gut microbiota-derived metabolites, are better absorbed and could be responsible for the
bioactive antioxidant molecules and anti-inflammatory activities or anti-tumor cell progression.
The recent in vitro, in vivo, and clinical studies show that LC-rich foods and food supplements,
individual gut microbiomes, or urolithin types could modulate signaling pathways and promote
beneficial health effects.

In this research manufacturing, the red raspberry lambertianin C matrix and gum-arabic
(as a carrier) was spray-dried by Buchi laboratory type pilot drying unit. The effects of drying
parameters and optimum drying conditions were performed by using response surface
methodology (RSM). For drying inlet temperature (50-60°C), outlet temperature (35-36°C) and
the amount of gum arabic (25-35%) were independent variables, the phenolic recovery and
drying yield were dependent variables, and particles sizes were in the range of 5-15 um. The
physicochemical parameters including solubility, density, hygroscopicity, porosity,
cohesiveness, flowability, glass transition temperature, and biochemical parameters containing
total phenolics level, antioxidant activity, total anthocyanin level and Hunter Lab color profile
of final raspberry lambertianin C powder, and also selected concentrated beta-glucan
fortificated raspberry lambertianin C powder were utilized as quality parameters and then the
quality profile of the gel form was examined following the process of conversion into gel candy
form.

KeyWords: Red Raspberry Powder, LambertianinC, Spray-Drying, Food Supplement, Gel
Candy
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OZET

Kirmizi ahududu (Rubus idaeus L.), ticari olarak degerli bir meyve {iriinii olmasi
nedeniyle Ulkemizde ve tropikal bolgelerde de yaygin olarak yetistirilmektedir. Ahududu
meyve fenolikleri, flavonoidler (arbutin ve luteolin), flavonoller (rutin, kuersetin ve kaempferol
ve bunlarin glikozidleri), antosiyanin (siyanidin glikozidleri), hidroksisinnamik asitler
(klorogenik asit, kriptoklorogenik asit, kafeik asit, gallik asit, kumarik asit), ellagitanenler
(ET'ler) (lambertianin C ve sanguiin H-6) olmak {izere bes ana alt sinifa ayrilmaktadir.

Lambertianin C (LC) tiiketimi genellikle kardiyovaskiiler hastaliklar, nérodejeneratif
sendromlar ve kanser {izerinde olumlu etkilerle iliskilendirilmistir. LC bagirsak
mikrobiyotasindan tiiretilen metabolitlerin daha iyi emildigi ve biyoaktif antioksidan
molekiiller ve anti-inflamatuar aktivitelerden veya anti-tiimor hiicre ilerlemesinden sorumlu
olabilecegi belirtilmektedir. Son zamanlarda yapilan in vitro, in vivo ve klinik ¢aligmalar, LC
acisindan zengin gidalarin ve gida takviyelerinin, bireysel bagirsak mikrobiyomlarinin veya
trolitin tiplerinin sinyal yollarmi diizenleyebilecegini ve faydali saglik etkilerini
destekleyebilecegini gostermektedir.

Bu aragtirmada, kirmizi ahududu lambertianin C matrisi ve arap zamki (tastyici olarak),
Buchi laboratuvar tipi pilot kurutma iinitesinde piiskiirtmeli kurutma yontemiyle kurutulmustur.
Kurutma parametrelerinin ve optimum kurutma kosullarinin etkileri, tepki yiizey metodolojisi
(RSM) kullanilarak gergeklestirilmistir. Kurutma i¢in giris sicakligi (50-60°C), ¢ikis sicakligi
(35-36°C) ve arap zamki miktar1 (%25-35) bagimsiz degiskenler, fenolik geri kazanim ve
kurutma verimi bagimli degiskenler ve pargacik boyutlar1 5-15 pum araliginda olarak
gerceklestirilmistir.  Coziiniirlik, yogunluk, higroskopiklik, gozeneklilik, kohezivlik,
akiskanlik, cam gecis sicaklig1 ve toplam fenolik madde seviyesi, antioksidan aktivite, toplam
antosiyanin seviyesi ve Hunter Lab renk profili gibi fizikokimyasal parametreler, nihai ahududu
lambertianin C tozunun yani sira se¢ilmis konsantre beta-glukan takviyeli ahududu
lambertianin C tozunun Hunter Lab renk profili kalite parametreleri olarak kullanilmis ve
ardindan jel seker formuna donistiiriilme prosesini takiben jel takviyenin kalite profili
irdelenmistir.

Anahtar Kelimeler: Kirmizi Ahududu Tozu, Lambertianin C, Sprey Kurutma, Gida Takviyesi,
Jel Seker
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OZET

Gastronomi turizmi, bir destinasyonun 0zgiin yiyecek ve igecek kiiltliriinii deneyimlemek
amaciyla yapilan seyahatleri ifade ederken; siirdiiriilebilir destinasyon pazarlamasi ise turistik
bolgelerin c¢evresel, kiiltiirel ve ekonomik degerlerini koruyarak uzun vadeli c¢ekiciligini
artirmay1 hedefleyen pazarlama yaklagimidir. Bu genel ¢ergeve igerisinde Kuzey Kibris Tiirk
Cumhuriyeti, ¢ok kiiltiirlii yapis1 ve koklii mutfak mirasiyla gastronomi turizmi agisindan
biiylik bir potansiyele sahiptir. Ada mutfagi, Akdeniz’in etkilerini barindirmakla birlikte
kendine 6zgii yemekleriyle hem kiiltiirel kimligin korunmasina hem de turizmin ¢esitlenmesine
katki saglamaktadir. Caligma, nitel arastirma yontemiyle gerceklestirilmis olup goriisme teknigi
kullanilarak turizm profesyonellerinden elde edilen yanitlar temel alinmistir. Veriler, igerik
analizi yaklasimiyla degerlendirilerek temalar altinda siniflandirilmigtir. Katilimer goriisleri,
yoresel yemeklerin turistlerin destinasyon se¢iminde 6nemli bir motivasyon kaynagi oldugunu
ortaya koymustur. Yapilan arastirmada, KKTC gastronomi turizminde 6ne ¢ikan yiyecek ve
icecekler arasinda seftali kebabi, molehiya, zivaniya, firin kebabi, hellim, bidda badadez,
samarella, gullurikya, lalangi, pirohu, miicendra pilavi ve sumada gibi iiriinler 6n plana
cikmaktadir. Bu lezzetler, sadece yerel halk i¢in degil, adaya gelen turistler i¢in de farkl tat
deneyimleri sunarak destinasyon pazarlamasinda giiclii bir ¢ekim unsuru olusturmaktadir.
Ancak gastronomi turizminin potansiyelinin heniiz tam anlamiyla degerlendirilmedigi ve
pazarlama ve tanitim eksiklikleri ve bu zengin mutfak kiiltiiriiniin heniiz yeterince goriiniir hale
gelmedigi goriisii ortaya konulmustur. Gastronomi turizminin etkin bigimde gelistirilmesi igin
yoresel lezzetlerin ulusal ve uluslararasi diizeyde tanitilmasi, gastronomi festivalleri, kiiltiirel
etkinliklerle desteklenmesinin destinasyonun taniminta 6nem arz edecegi Ongoriilmektedir.

Dolayisyla bu agidan Kibris mutfaginin 6zgiin dirtinlerinin, adanin kiltirel kimligini
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giiclendirerek, turistik cazibesini artirracak bi¢cimde stratejik bir unsur olarak degerlendirilmesi
onerilmektedir.

Anahtar Kelimeler: Siirdiiriilebilir Turizm, Gastronomi, Destinasyon Pazarlamasi.

GASTRONOMY TOURISM AND SUSTAINABLE DESTINATION MARKETING
ABSTRACT

Gastronomy tourism refers to travel undertaken to experience a destination's unique food and
beverage culture, while sustainable destination marketing is a marketing approach that aims to
enhance the long-term attractiveness of tourist destinations by preserving their environmental,
cultural, and economic values. Within this general framework, the Turkish Republic of Northern
Cyprus, with its multicultural structure and deep-rooted culinary heritage, holds great potential
for gastronomy tourism. While incorporating Mediterranean influences, the island's cuisine, with
its distinctive dishes, contributes to both the preservation of cultural identity and the
diversification of tourism. Research has shown that among the foods and beverages prominent
in TRNC gastronomy tourism, products such as Seftali kebab1 (peach kebab), molehiya,
zivaniya, Firin kebabi (oven kebab), hellim (hellim), bidda badadez, samarella, gullurikya,
lalangi, pirohu, miicendra pilavi (a type of rice pilaf), and sumada stand out. These flavors offer
diverse taste experiences not only for locals but also for tourists, creating a strong appealing
element in destination marketing. The study employed qualitative research methods and was
based on responses obtained from tourism professionals using interview techniques. Data were
evaluated using content analysis and categorized under themes. Participant opinions revealed
that local cuisine is a significant motivator for tourists' destination selection. However, the
potential of gastronomy tourism has not yet been fully utilized, and marketing and promotional
shortcomings prevent this rich culinary culture from being sufficiently visible. For the effective
development of gastronomy tourism, it is recommended that local delicacies be promoted
nationally and internationally, supported by gastronomy festivals and cultural events. The unique
products of Cypriot cuisine should be considered a strategic element that strengthens the island's

cultural identity and enhances its tourist appeal.

Keywords: Sustainable Tourism, Gastronomy Tourism, Destination Marketing.
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1. GIRIS

Son yillarda turizm sektori, kiiresel 6lgekte hizli bir gelisim gostererek kiiltiirel etkilesim,
ekonomik biiyiime ve gevresel siiregler tizerinde 6nemli etkiler yaratmistir (Adhane, 2025).
Ancak bu hizli biiytime, beraberinde ¢evresel tahribat, kiiltiirel degerlerin asinmasi ve yerel
toplum tizerinde ¢esitli olumsuz etkiler olusturma riskini de getirmektedir (Baloch vd., 2023).
Bu baglamda, s6z konusu olumsuzluklarin dengelenmesi i¢in siirdiiriilebilir turizm yaklasimi
one ¢ikmakta; ¢evresel, kiiltiirel ve ekonomik boyutlarin uyum iginde yonetilmesine katki
saglamaktadir. Surdirilebilir turizm, yerel kaynaklarin korunmasini, kiiltiirel mirasin
yasatilmasini ve ekonomik istikrarin saglanmasini hedefleyerek toplum refahini artirici bir
islev tistlenmektedir (Edgell, 2019; Sorcaru, 2019).

Bu gergevede, gastronomi turizmi siirdiiriilebilir turizmin temel bilesenlerinden biri olarak
degerlendirilmektedir (Sorcaru, 2019). Destinasyon pazarlamasi ise bir bolgenin turistik
cekiciligini giiglendirmek ve ziyaretgi ilgisini artirmak amaciyla yiiriitiilen stratejik bir
faaliyet olarak 6nem kazanmaktadir (Huang vd., 2022).

Bu arastirmanin temel amaci, gastronomi turizminin siirdiiriilebilir turizmin 6nemli bir
bileseni olarak destinasyon pazarlamasina nasil katki sagladigini incelemektir. Calisma,
gastronomi turizminin destinasyonlarin turistik ¢ekiciligini artirmadaki roliinii, yerel
ekonomiye katkilarin1 ve siirdiiriilebilir kalkinmaya yonelik etkilerini degerlendirmeyi
hedeflemektedir. Ozellikle ¢ok kiiltiirlii yapis1 ve zengin mutfak mirasiyla ne ¢ikan Kuzey
Kibris 6rnegi iizerinden, gastronomi turizminin destinasyon markalasmasina saglayabilecegi
katkilar ortaya konulacaktir.

Kibris, sahip oldugu ¢ok kiiltiirlii yapis1 ve zengin mutfak gelenegiyle gastronomi turizmi
acisindan dikkat ¢ekici bir potansiyele sahiptir. Ancak cografi kosullar ve sosyo-kiiltiirel
cesitlilik, bu potansiyelin biitiinciil bigimde tanitilmasini Ve pazarlanmasini zorlastirmaktadir.
Gastronomi turizminin, destinasyon markalasmasina katki saglayarak hem yerel ekonomiyi
desteklemesi hem de siirdiiriilebilir turizm gelisimini tesvik etmesi beklenmektedir. Bu
aragtirma, Kuzey Kibris’in 6zgiin gastronomik degerlerini goriiniir kilarak destinasyon
kimliginin giiclendirilmesine ve bolgesel kalkinmaya katki saglamay1 amaglamaktadir.

2. KAVRAMSAL CERCEVE
2.1. Gastronomi Turizmi

Giliniimlizde gastronomi turizmi, dogal ve kiiltiirel gelenekleri onurlandirmaya ve
korumaya odaklanmis olup ayni zamanda yenilik¢ilik, cesitlilik ve 6zgilinliikle de 6n plana
cikmaktadir. Bir yer yiyecek ve igecekleriyle popiilerse, yerel yiyecek ve igeceklerin satin
alinmasi ve tiiketilmesi de yer iizerinde dnemli bir etkiye sahip olacag: diisiiniilmektedir. Bu
durum dolayl1 olarak yerel ekonomiye fayda saglamaktadir. Turistlerin bu tiriinlere harcadiklari
para, yerel ekonomiye ve belirli endiistrilerin genislemesine katkida bulunmaktadir (Onur &
Onur, 2016). Gastronomi turizmi, bir destinasyondaki farkli kiiltiirlerin kendine 0zgii
yiyeceklerini kesfeden ve tadan turistlerin yani1 sira mutfak sanatlar1 ve yiyeceklerdeki
farkliliklar1 da igeren seyahatini igcermektedir. Bu farkliliklar seyahat sirasinda ziyaret
edilmektedir. Bir destinasyonun yiyecek {ireticilerini, yemek festivallerini, pazarlarini,
etkinliklerini ve 0zel alanlarim1 ziyaret etmek, destinasyonun mutfak geleneklerinin
anlasilmasmma yol acabilmektedir. Gilinimiizde mutfaklariyla 06ne ¢ikan turistik
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destinasyonlarda oncelikli ilgi o bolgenin mutfak sanatlaridir (Cevik & Sagilik, 2011; Filiposki
vd., 2017; Hall & Mitchell, 2005).

2.2. Destinasyon Pazarlamasi

Wang (2008), destinasyon pazarlamasini, sinirlt bir cografi alanda bulunan ve ortak bir
hedefe ulasmak igin birlikte ¢alismaya ¢alisan kurulus ve isletmeleri igeren kolektif bir ¢caba
olarak tanimlamistir. Destinasyon pazarlamasi, yatirimeilar, turistler ve yeni gelenler igin
sehirlerde gesitli ekonomik firsatlar yaratmakla ilgilenmektedir. Bu girisimler arasinda eglence
merkezlerinin olusturulmasi, kiiltiirel etkinliklerin diizenlenmesi ve kentsel ulasimin
olusturulmasi yer almaktadir (Gedik, 2021). Ek olarak, sehir pazarlamasi, sehrin yerel ve
kiiltiirel ortamda itibarini artirmay1 gerektirir, ¢linkii bir sehrin degerini artiran bir faktor, halkin
zihnindeki itibaridir. Sehirleri hem yerel halkin hem de ziyaretgilerin ziyaret etmek isteyecegi
turistik yerlere doniistirmek, dogru pazarlama stratejileriyle miimkiindiir. Bu pazarlama tarzi,
genellikle bir sehir veya bolgedeki aligveris, yemek, ulasim ve konaklama gibi birden fazla
teklifi birlestirmektedir (Cakir & Kiigiikkambak, 2016). Destinasyon pazarlamasinin temel
amaci, turistleri ¢cekmek icin bu bilesenleri birlestirerek potansiyel ziyaretcilere bir turizm
tirtinii sunmaktir.

2.3.Gastronomi Turizmi Destinasyon Pazarlamasi Iliskisi

Gastronomi turizmi, destinasyon pazarlamasinin énemli bir pargasi haline gelmis ve bolgenin
tanmitiminda etkili bir ara¢ olarak kullanilmaktadir (Dias & Posheliuznaia, 2025). Yerel mutfak,
turistlerin bu bolgeyi tercih etmesinde giiglii bir ¢ekim noktasidir; diinyaca tinli bir mutfak
kiiltiiri ya da yoresel lezzet, bolgenin cazibesini artirmakta ve turistlerin ilgisini ¢gekmektedir
(Recuero-Virto vd., 2024). Bu durum, destinasyonun rekabet avantajin1 giiglendirmektedir.
Nitekim, “authentic local cuisine” kavraminin destinasyon imaji, marka degeri ve tekrar ziyaret
istegi tizerinde hem dogrudan hem dolayli pozitif etkiler tasidig1 saptanmistir (Hernandez-Rojas
& Huete-Alcocer, 2021). Gastronomi turizmi sadece kiiltiirel 6zellikleri 6ne ¢ikarmakla
kalmaz; yerel iiriinlerin tanitimina da yardimer olmaktadir. Yerel gastronomi, sosyo-ekonomik
stirdiirtilebilirlik, tireticilerin yasam standartlar1 ve yerel ekonominin kalkinmast i¢in 6nemli bir
kaynak teskil etmektedir (Stalmirska vd., 2024). Ayrica, gastronomi turizmi bir destinasyonun
benzersizligini vurgulamak i¢in yaratici pazarlama stratejileri kullanabilmektedir; yemek
festivalleri, yemek turlar1 ve farkli yemek etkinlikleri bu stratejilerin i¢inde yer alir. Bu tiir
etkinlikler hem kiiltiirel mirasin korunmasma katki saglamakta hem de destinasyonun
uluslararas1 alanda taninirhigmi artirmaktadir (Kalenjuk Pivarski vd., 2024). Gastronomi
turizmi, destinasyonun marka degerini artirirken kiiresel pazardaki rekabet giiclinii de
yiikseltebilecek stratejik bir faktor olarak one ¢ikmaktadir. Bu baglamda gastronomik imajin ve
online itibar analizinin, destinasyonlarin rekabet giiciinii ve turist algisin1 bi¢imlendiren 6nemli
araclar oldugu goriilmektedir (Ramos vd., 2024).

3. YONTEM

Bu arastirma, fenomenolojik yaklagim temel alinarak nitel yontemler cergevesinde
gerceklestirilmistir.  Fenomenolojik desenin odaginda, bireylerin diisiincelerinin ve bu
deneyimlere yiikledikleri anlamlarin ortaya ¢ikarilmasi bulunmaktadir.

3.1. CALISMA GRUBU
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Arastirmanin c¢alisma grubunu, Kuzey Kibris’in Lefkosa, Girne, Magusa, Lefke, Iskele ve
Giizelyurt bolgelerinde faaliyet gosteren A grubu (GA) 28 acente olusturmaktadir. Katilimcilar,
amagch 6rnekleme yontemi ile se¢ilmistir.

3.2. VERI TOPLAMA ARACLARI

Veri toplama siirecinde, aragtirmaci tarafindan hazirlanmis yar1 yapilandirilmig gériisme formu
kullanilmistir. Katilimcilardan elde edilen veriler, Google Forms araciligiyla gerceklestirilen
15-20 dakikalik yiliz yiize goriismeler sonucunda toplanmistir. Goriismelerden elde edilen
yanitlar icerik analizi yoOntemiyle ¢O0zlimlenmis, veriler kategorilere ayrilarak temalar
olusturulmus ve cizelgeler araciligiyla frekans dagilimlar: seklinde sunulmustur.

3.3. VERILERIN ANALIZI

Bu arastirmada, verilerin ¢oziimlenmesinde temel kavramlart ve bu kavramlar arasindaki
iliskileri ortaya ¢ikarmak amaciyla icerik analizi yontemi tercih edilmistir. Icerik analizinin
temel asamasi, belirli tema ve kavramlar dogrultusunda benzer verilerin bir araya getirilmesi,
diizenlenmesi ve okuyucunun kolaylikla anlayabilecegi bicimde yorumlanmasidir (Yildirim &
Simsek, 2013).

4 BULGULAR
4.1.Kibris’ta gastronomi turizminde 6ne ¢ikan yiyecek-igecek tirtini
Katilimecilarin “Kibris'ta gastronomi turizminde sizce one ¢ikan yiyecek ve igecek iiriinii
nedir?” sorusuna verdikleri yanitlar Cizelge 1’teki gibidir.
Cizelge 1. Katilimcilarin Kibris’ta gastronomi turizminde 6ne ¢ikan yiyecek-igecek iiriiniine

yonelik goriisleri

Tema Katilimc1 Goriisleri
N %

Seftali Kebab1 21 %23,3
Molehiya 12 %12,2
Zivaniya 11 %12,2
Firin Kebabi 10 %11,1
Hellim 9 %10
Bidda Badadez 5 %5,5
Hirsi1z Kebabi 3 93,3
Cakisdez 3 %3,3
Garga Suyu 3 %3,3
Giilla Siit 3 %3,3
Gullurikya 2 %2,2
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Samarella 2 %2,2
Gumandarga 2 %2,2
Lalang1 1 %1,1
Pirohu 1 %1,1
Miicendra Pilavi 1 %1,1
Sumada 1 %1,1
Toplam Goriis 90 %100

Katilimeilarin verdigi yanitlar 17 tema altinda toplanmustir. Bu yanitlar seftali kebabi (n21),
molehiya (n12), zivaniya (n11), firin kebab1  (n10), hellim (n9), bidda badadez (n5), hirsiz
kebab1 (n3), ¢akisdez (n3), garga suyu (n3), giillii siit (n3), gullurikya (n2), samarella (n2),
gumandarga (n2), lalangi (nl), pirohu (n1), miicendra pilavi (n1), sumada (nl)
seklindedir.

4.2.Gastronomi turizminin destinasyon pazarlamasindaki diizeyi
Katilimcilarin “Sizce gastronomi turizmi destinasyon pazarlamasinda yeterli diizeyde 6ne
¢iktyor mu? Buna yonelik onerileriniz nelerdir?”” sorusuna verdikleri yanitlar Cizelge 2’deki
gibidir.
Cizelge 2. Katilimcilarin gastronomi turizminin destinasyon pazarlamasindaki yeterli diizeyde

one ¢ikmasina yonelik goriisleri

Tema Katilimc1 Gortisleri

N %
One Cikmiyor 25 9054,3
Tanmitim Eksikligi 10 %21,7
Reklam Eksikligi 4 %8,7
Gastronomi Turizminin On Planda Olmamas1 3 %6,5
Yanlis Konum Segimi 3 %6,5
Egitim Eksikligi 1 %2,1
Toplam Goriis 46 %100

Katilimeilarin verdigi yanitlar 6 tema altinda toplanmigtir. Bu One Cikmiyor (n25), Tanitim
Eksikligi (n10), Reklam Eksikligi (n4), Gastronomi Turizminin On Planda Olmamasi (n3), Yanlis
Konum Segimi (n3), Egitim Eksikligi (n1) seklindedir.
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5.SONUCLAR VE DEGERLENDIiRME

Kibris’ta gastronomi turizminde One ¢ikan yiyecek-igecek lriinleri arastirildiginda, seftali
kebabi, molehiya, zivaniya gibi geleneksel yiyeceklerin gastronomi turizminin 6ne ¢ikan
irlinleri oldugu tespit edilmistir. Bu triinlerin Kibris’a 6zgii mutfak kiiltliriinii temsil ettigine
ve gastronomi turizmi baglaminda 6nemli bir yer tuttuguna dikkat ¢ekilmistir.

Gastronomi turizminin destinasyon pazarlamasindaki diizeyi arastirildiginda, katilimcilarin
cogunlugu, gastronomi turizminin Kibris’in destinasyon pazarlamasinda yeterince One
cikmadigini, bu alandaki tanmitim faaliyetlerinin eksik oldugu goriisii ortaya cikmistir.
Gastronomi turizminin daha fazla tanitilabilmesi i¢in daha fazla pazarlama ve reklam gabasi
gerektigi sonucuna varilmistir.

Gastronomi turizmi, destinasyon pazarlamasi agisindan énemli bir stratejik unsur olarak one
cikmaktadir. Ciinkii bir bolgenin mutfak kiiltiirii, turistlere yalnizca yeme-igme deneyimi
sunmakla kalmaz, ayn1 zamanda kiiltiirel kimligin, geleneklerin ve yasam tarzinin aktarilmasina
aracilik eder. Dolayisiyla 6zgiin gastronomik {iriinler, destinasyonlarin marka degerini
giiclendirerek onlar1 rakip bolgelerden ayiran 6zgiin bir ¢ekim unsuru haline gelir. Bu
baglamda, gastronomi turizmi etkin bir sekilde pazarlama stratejilerine entegre edildiginde,
turistlerin destinasyonu tercih etme olasilig1 artmakta ve siirdiiriilebilir turizm hedeflerine katk1
saglanmaktadir.

Kuzey Kibris Tiirk Cumhuriyeti (KKTC) 6zelinde gastronomi turizmi, iilkenin uluslararasi
tanitimi agisindan da biiyiik bir 6neme sahiptir. KKTC nin siyasi ve diplomatik kisitlamalari
g6z oniinde bulunduruldugunda, mutfak kiiltiirii yumusak gii¢c unsuru olarak iilkenin diinyaya
acilmasinda benzersiz bir firsat sunmaktadir. Yerel yiyecek ve igeceklerin tanitimi; festivaller,
uluslararas1 fuarlar ve medya aracilifiyla desteklendiginde KKTC’nin kiiltiirel zenginlikleri
daha goriiniir hale gelmekte, bu da {lkenin turistik cazibesini artirmaktadir. Boylece
gastronomi, yalnizca turistik bir deneyim degil ayn1 zamanda KKTC’nin kimligini ve kiiltiirel
mirasini diinyaya duyuran etkili bir tanitim araci olmaktadir.
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THE IMPACT OF NATURAL FERMENTATION TECHNIQUES ON THE
NUTRITIONAL QUALITY OF TRADITIONAL DAIRY PRODUCTS

Yerlan Akhmetov, Assoc. Prof. Dr. Aigul Sadykova, Bauyrzhan Tleugabyl
Department of Food Science and Technology, Al-Farabi Kazakh National University,
Kazakhstan

Abstract

This study investigates the effects of natural fermentation techniques on the nutritional quality
of traditional dairy products. The research explores how natural microbial fermenting agents
influence the preservation of vitamins, minerals, and probiotics in dairy foods such as yogurt,
kefir, and cheese. Through laboratory experiments and compositional analyses, the study
compares fermented products made using traditional methods against those produced with
commercial starter cultures. Findings indicate that natural fermentation methods preserve
higher levels of bioactive compounds, contributing to enhanced nutritional value and health
benefits. The research also delves into the microbiological safety and sensory qualities of these
products. Challenges such as fermentation time control and microbial contamination are
discussed. The paper concludes highlighting the importance of sustainable, traditional
fermentation practices as a tool for improving food security and nutrition in Kazakhstan's rural
and urban areas. This study provides valuable insights for dairy producers, nutritionists, and
food policy makers aiming to promote healthful diets based on traditional food systems.

Keywords: natural fermentation, dairy products, nutrition, probiotics, food safety

63



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

INNOVATIVE METHODS FOR PRESERVING SHELF-LIFE IN READY-TO-EAT
MEALS USING BIOACTIVE PACKAGING

Sana Ullah, Prof. Dr. Adeel Khan, Imran Haider
Department of Food Engineering, University of Lahore, Pakistan

Abstract

This research explores innovative approaches to extending the shelf-life of ready-to-eat (RTE)
meals through bioactive packaging technologies. The study evaluates packaging materials
embedded with natural antimicrobial and antioxidant agents designed to inhibit microbial
growth and oxidative degradation. Experimental tests involve packaging various RTE meal
samples and monitoring shelf-life indicators such as microbial load, freshness, and nutrient
retention under refrigerated and room temperature storage. Results demonstrate that bioactive
packaging significantly delays spoilage compared to conventional methods, thereby improving
food safety and quality. The study addresses the challenges of scalability, cost-effectiveness,
and consumer acceptance of these novel packaging solutions. Recommendations emphasize
integrating bioactive packaging in food industry practices to reduce food waste and provide
safer, longer-lasting products. The paper contributes to sustainable food packaging
development with potential environmental benefits and enhanced consumer health.

Keywords: bioactive packaging, shelf-life, ready-to-eat meals, food preservation,
antimicrobial
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APPLICATION OF MICROWAVE AND ULTRASOUND TECHNOLOGIES IN
FOOD PROCESSING FOR ENERGY EFFICIENCY

Alua Zhumagaliyeva, Daniyar Omarov, Nurlan Sagin
Department of Food Processing, Kazakh National Agrarian University, Kazakhstan

Abstract

This paper assesses the integration of microwave and ultrasound technologies in food
processing, focusing on enhancing energy efficiency and product quality. The study details how
these non-conventional processing methods accelerate heat and mass transfer processes,
reducing processing time and energy consumption. Experimental data from applications on
fruits, vegetables, and meat demonstrate advantages including improved texture, nutrient
retention, and microbial safety. The combined use of microwave and ultrasound technologies
Is analyzed for synergistic effects, optimal processing parameters, and environmental impact
reduction. The research also considers the techno-economic feasibility for industrial
implementation in Kazakhstan’s food sector. Conclusions emphasize these technologies’
potential to revolutionize food processing by offering sustainable, energy-saving alternatives to
traditional thermal methods. Practical recommendations guide stakeholders on adopting
innovative technologies aligned with energy efficiency goals.

Keywords: microwave technology, ultrasound, food processing, energy efficiency, sustainable
processing
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DEVELOPMENT OF FUNCTIONAL FOODS ENRICHED WITH PLANT-BASED
PROTEINS AND ANTIOXIDANTS

Amna Tariq, Saima Igbal, Assis. Prof. Dr. Fahad Rashid
Department of Nutrition and Food Science, University of Karachi, Pakistan

Abstract

This study focuses on the formulation and evaluation of functional foods enriched with plant-
based proteins and natural antioxidants. The research aims to address nutritional deficiencies
and promote health through diet by incorporating bioactive plant extracts and protein isolates
into common food products. Methods include extraction of antioxidants from medicinal plants,
protein isolation from legumes and seeds, and their integration into bakery and dairy
alternatives. Analytical techniques assess antioxidant activity, protein bioavailability, texture,
and sensory acceptability of the final products. The findings suggest that these functional foods
can enhance antioxidant intake and offer high-quality plant proteins, making them suitable for
health-conscious consumers and those with dietary restrictions. The paper discusses challenges
in formulation stability and consumer education. This work contributes to developing
innovative food products aligned with public health goals and sustainable agriculture.

Keywords: functional foods, plant-based proteins, antioxidants, nutrition, health promotion
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UTILIZATION OF AGRICULTURAL WASTE IN BIOACTIVE FOOD
INGREDIENT PRODUCTION

Hina Malik, Prof. Dr. Imran Abbas, Farah Zaman
Department of Food Technology, University of Islamabad, Pakistan

Abstract

This paper examines the potential of agricultural waste as a source for bioactive food ingredient
production, contributing to waste valorization and sustainable food systems. Through extraction
and purification techniques, the study identifies valuable compounds such as polyphenols,
dietary fibers, and antioxidants from fruit peels, seed husks, and crop residues. These bioactive
ingredients are then incorporated into functional food formulations to enhance nutritional and
health-promoting properties. The research demonstrates effective extraction methods, yields,
and functional properties of bioactives while assessing their safety and efficacy. Additionally,
the environmental and economic benefits of recycling agricultural waste are evaluated. The
study encourages the integration of agricultural by-products into food value chains for circular
economy advancement and resource optimization. Recommendations address industry
adoption and policy support for sustainable bioactive ingredient production.

Keywords: agricultural waste, bioactive ingredients, sustainability, food technology, waste
valorization
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APPLICATION OF 3D FOOD PRINTING IN CULINARY INNOVATIONS AND
PERSONALIZED NUTRITION

Aisha Rahimi, Lec. Dr. Farid Noori, Mohammad Shirzad
Department of Food Science, University of Tehran, Iran

Abstract

This study explores the innovative application of 3D food printing technology in culinary arts
and personalized nutrition. The technology enables the design and fabrication of customizable
food shapes, textures, and nutrient compositions tailored to individual dietary needs and
preferences. Research includes material selection, printing techniques, and nutritional
optimization using 3D models. Experimental trials demonstrate the potential for enhancing food
aesthetics, texture variety, and nutrient density, making 3D printed foods a promising solution
for special diets, including medical nutrition therapy. The paper highlights challenges such as
printer cost, material limitations, and consumer perception but emphasizes the benefits for
elderly nutrition, food sustainability, and gastronomy innovation. The study supports the
development of personalized nutrition strategies blending technology with culinary creativity.

Keywords: 3D food printing, personalized nutrition, culinary innovation, dietary
customization, food technology
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EXPLORING THE ROLE OF NANOTECHNOLOGY IN FOOD SAFETY AND
QUALITY MONITORING

Zahra Khan, Prof. Dr. Ali Raza, Asma Qureshi
Department of Food Safety, University of Karachi, Pakistan

Abstract

This paper investigates the emerging role of nanotechnology in enhancing food safety and
quality monitoring systems. It reviews nano-sensors, nano-packaging, and nano-delivery
systems designed to detect contaminants, extend shelf-life, and maintain food integrity. The
research highlights specific applications in pathogen detection, toxin removal, and real-time
quality assessment within supply chains. Case studies of successful implementation
demonstrate nanotechnology’s capacity to increase sensitivity, reduce response time, and
enable cost-effective monitoring. The paper also considers regulatory, ethical, and
environmental aspects of nanomaterials in food. Challenges such as public acceptance and
standardized protocols are addressed. The study concludes that nanotechnology offers
transformative potential for securing food systems, promoting consumer health, and supporting
food industry innovation.

Keywords: nanotechnology, food safety, quality monitoring, nano-sensors, nano-packaging

69



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

OPTIMIZATION OF ENZYMATIC PROCESSES FOR PLANT-BASED DAIRY
ALTERNATIVES

Samira Najafi, Assoc. Prof. Dr. Nadia Karimi, Ramin Farhad
Department of Food Biotechnology, University of Tehran, Iran

Abstract

This study focuses on optimizing enzymatic processes involved in producing plant-based dairy
alternatives aimed at meeting consumer demand for health-conscious and sustainable products.
The research analyzes enzyme selection, reaction conditions, and substrate specificity to
enhance texture, flavor, and nutritional content in milk analogs derived from legumes, nuts, and
grains. Experimental design includes assessing enzymatic hydrolysis effects on protein
solubility, bioavailability, and allergenicity, alongside sensory evaluations. The findings
suggest that optimized enzymatic strategies improve product quality and consumer
acceptability while retaining nutritional benefits. Environmental benefits of plant-based
alternatives, such as reduced carbon footprint compared to traditional dairy, are also discussed.
The paper recommends adopting tailored enzymatic pathways to advance plant-based dairy
markets, emphasizing innovation, sustainability, and health benefits for diverse consumer
groups.

Keywords: enzymatic processes, plant-based dairy, food biotechnology, product optimization,
sustainability
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THE EFFECT OF PROBIOTIC ENRICHMENT ON FERMENTED BEVERAGE
MICROBIOLOGY

Layla Haddad, Dr. Karim Saab, Nour El-Hayek
Department of Food Science, American University of Beirut, Lebanon

Abstract

This study investigates the impact of probiotic enrichment on the microbiological properties
and health benefits of various fermented beverages. Probiotics, known for their positive effects
on gut health, are increasingly incorporated into traditional fermentation processes to enhance
functional qualities. The research examines microbial viability, fermentation kinetics, and
biochemical changes associated with probiotic addition through controlled lab experiments and
microbial assays. Findings reveal that probiotic strains significantly improve the microbial
diversity and antioxidant potential of fermented beverages while maintaining sensory
acceptability. The study also assesses the survivability of probiotics during storage and
digestion simulations. Results highlight challenges related to maintaining strain viability and
balancing taste profiles, which are critical for consumer acceptance. The paper concludes with
practical implications for industry adoption, emphasizing the suitability of probiotic-enriched
beverages as functional foods capable of contributing to health promotion. This work
contributes to expanding the understanding of probiotic applications within the beverage sector,
aligning food technology with nutritional science.

Keywords: probiotics, fermented beverages, microbiology, functional foods, microbial
viability
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ADVANCEMENTS IN NON-THERMAL FOOD PRESERVATION TECHNOLOGIES

Assoc. Prof. Dr. Yasmine Bensalem, Omar Aloui, Hocine Charef
Department of Food Engineering, University of Algiers, Algeria

Abstract

This paper reviews recent advancements in non-thermal food preservation technologies,
focusing on methods that extend shelf life while preserving nutritional and sensory qualities.
Technologies such as high-pressure processing, pulsed electric fields, and cold plasma offer
alternatives to traditional heat treatments that often degrade food quality. The study synthesizes
findings from recent research on the effectiveness of these methods in controlling microbial
contamination, enzyme activity, and food spoilage. It highlights applications in various food
matrices including dairy, fruits, and meats. The paper discusses challenges regarding equipment
cost, scalability, and regulatory approvals, underscoring the need for multidisciplinary
collaboration to optimize these technologies. Practical implications for the food industry,
consumer acceptance, and potential health benefits are explored. Concluding remarks
emphasize ongoing innovation to balance food safety with quality, supporting global efforts to
reduce food waste and improve nutrition.

Keywords: non-thermal preservation, high-pressure processing, food safety, shelf life, food
quality
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SUSTAINABLE SOURCING AND PROCESSING OF SEAFOOD PRODUCTS FOR
GLOBAL MARKETS

Mary Grace Santos, Bianca Cruz, Assoc. Prof. Dr. Miguel Reyes
Department of Marine Sciences, University of the Philippines, Philippines

Abstract

This study explores sustainable practices in sourcing and processing seafood products aimed at
meeting global market demands with minimal ecological impact. It evaluates current
sustainability benchmarks, certification programs, and innovative processing techniques
designed to reduce waste and improve product traceability and quality. The research involves
case studies of fisheries and seafood processors, addressing challenges such as overfishing,
bycatch reduction, and resource management. The paper examines technology-driven solutions
for eco-friendly preservation and packaging, while considering socio-economic impacts on
fishing communities. Results demonstrate the growing consumer preference for sustainably
sourced seafood and the economic benefits of adopting responsible practices. The research
argues for integrated approaches combining policy, education, and technology to ensure
sustainability and competitiveness in international seafood markets.

Keywords: sustainability, seafood processing, global markets, resource management,
ecological impact
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INFLUENCE OF PLANT EXTRACTS ON THE PHYSICOCHEMICAL
PROPERTIES OF BAKERY PRODUCTS

Prof. Dr. Rania Kassem
Department of Food Science and Technology, Cairo University, Egypt

Abstract

This paper investigates the effects of incorporating various plant extracts on the
physicochemical properties and shelf life of bakery products. Plant extracts with antioxidant,
antimicrobial, and flavor-enhancing properties are evaluated for their potential as natural
additives to improve product quality and consumer appeal. The study analyzes changes in
texture, moisture content, pH, and sensory attributes after the addition of selected botanical
extracts in bread and pastry formulations. Microbial stability tests assess the extracts'
preservative efficacy in extending shelf life. Findings indicate that certain plant extracts
significantly enhance antioxidant capacity and retard spoilage without compromising flavor or
texture. Challenges in optimizing extract concentrations and ensuring ingredient compatibility
are discussed. The research contributes to the development of healthier, natural bakery items
aligned with consumer trends and regulatory standards.

Keywords: plant extracts, bakery products, physicochemical properties, natural preservatives,
antioxidants
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APPLICATION OF BIOINFORMATICS IN FOOD ENGINEERING FOR FLAVOR
PREDICTION

Dr. Kamran Shafiei
Department of Food Engineering, Sharif University of Technology, Iran

Abstract

This study explores the integration of bioinformatics tools in food engineering, focusing on
predicting flavor profiles in food product development. Bioinformatics methods, including
molecular modeling and data mining of chemical compounds, are applied to understand flavor
compound interactions and sensory outcomes. By analyzing genetic and biochemical datasets,
the research aims to optimize flavor formulation and enhance consumer satisfaction. Case
studies demonstrate the use of computational algorithms to predict successful flavor
combinations in beverages and processed foods. The paper discusses advantages such as
reducing trial-and-error in product development and accelerating innovation. Limitations
related to data quality and model complexity are addressed, calling for more interdisciplinary
research. The findings support the potential of bioinformatics to revolutionize flavor design and
personalization in the food industry.

Keywords: bioinformatics, flavor prediction, food engineering, molecular modeling, sensory
analysis
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DEVELOPMENT OF LOW-CALORIE SWEETENERS WITH ENHANCED
FUNCTIONALITY

Abdelkader Benyahia
Department of Food Science, University of Algiers, Algeria

Abstract

This research focuses on developing novel low-calorie sweeteners that combine reduced
caloric content with enhanced functional properties such as sweetness intensity, stability, and
health benefits. The study evaluates natural and synthetic sweeteners, including sugar
alcohols and stevia derivatives, through physicochemical analyses and sensory evaluations.
Functional enhancements address challenges in taste profile, solubility, and thermal stability
for diverse food applications. Safety assessments and regulatory considerations are discussed
to ensure consumer protection. The paper reports successful formulations that meet industry
requirements for sweetness and technological performance while contributing to calorie
reduction in sugar-containing products. The research supports health-oriented food innovation
and provides guidelines for the commercial adoption of new sweeteners to combat obesity
and metabolic disorders worldwide.

Keywords: low-calorie sweeteners, sugar substitutes, food innovation, functional properties,
health benefits
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EFFECTS OF HIGH-PRESSURE PROCESSING ON VITAMIN AND MINERAL
RETENTION IN FRUITS

Prof. Dr. Naveed Shah, Asif Igbal
Department of Food Technology, University of Agriculture, Pakistan

Abstract

This study investigates the impact of high-pressure processing (HPP), a non-thermal
preservation method, on the retention of vitamins and minerals in fresh fruits. HPP's ability to
inactivate pathogens while preserving nutritional and sensory qualities is well recognized, yet
its effects on micronutrients require detailed analysis. Experiments conducted on common
fruits like strawberries, apples, and oranges reveal significant retention of vitamin C, folate,
potassium, and calcium compared to conventional thermal treatments. The research discusses
the implications for food shelf-life extension, nutritional value preservation, and consumer
acceptance. Challenges related to processing parameters and cost efficiency are also
examined. The study supports the application of HPP as a superior technique for fresh fruit
preservation, contributing to enhanced public health and food security.

Keywords: high-pressure processing, vitamins, minerals, fruit preservation, nutrition
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INNOVATIVE FERMENTATION STRATEGIES FOR THE PRODUCTION OF
VEGAN CHEESE

Sohail Ahmed, Fatima Noor, Assoc. Prof. Dr. Danish Malik, Elias Fares
Department of Food Biotechnology, University of Toronto, Canada

Abstract

This paper presents innovative fermentation techniques aimed at producing high-quality vegan
cheese alternatives. The study evaluates the use of plant-based substrates combined with
microbial cultures to replicate the textural, flavor, and nutritional attributes of traditional dairy
cheeses. Various strains of lactic acid bacteria, yeasts, and molds are tested for their efficacy in
flavor development and product safety. Analytical methods assess microbial growth,
biochemical changes, and sensory acceptance. Results highlight the potential of fermentation
to overcome challenges of plant-based cheese production, including mouthfeel and flavor
complexity. The research offers insights into optimizing fermentation conditions for scalable
production, addressing consumer demands for sustainable, allergen-free, and ethically-
produced foods. Future directions include genetic engineering and enzymatic modifications to
enhance product quality further.

Keywords: vegan cheese, fermentation, plant-based foods, microbial cultures, food
biotechnology
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INTEGRATION OF SENSORY SCIENCE AND FOOD ENGINEERING IN
CULINARY PRODUCT DESIGN

Jamal Al-Khalil, Dr. Layla Karam
Department of Food Science and Technology, American University, Lebanon

Abstract

This study investigates the integration of sensory science into food engineering to optimize
culinary product design. By combining scientific methods for flavor, texture, and aroma
evaluation with engineering techniques, this interdisciplinary approach aims to enhance
consumer satisfaction and product innovation. The research includes experimental designs
incorporating sensory panels and instrumental analysis to guide formulation adjustments in
ready-to-eat and processed foods. Case studies demonstrate how sensory feedback informs
engineering processes, reducing product development time and increasing market success. The
study discusses technological challenges and potential for automation and digital sensory
analytics. It concludes that integrating sensory science and engineering fosters a user-centered
design philosophy vital for meeting evolving consumer preferences in the food industry.

Keywords: sensory science, food engineering, product design, consumer satisfaction, culinary
innovation
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APPLICATION OF BIOPOLYMERS IN EDIBLE COATING TO IMPROVE FRESH
PRODUCE SHELF-LIFE

Ayesha Khan,
Department of Food Technology, University of Karachi, Pakistan

Assoc. Prof. Dr. Igra Malik
Department of Food Technology, University of Karachi, Pakistan

Abstract

This paper explores the use of bio-based polymers as edible coatings to extend the shelf-life of
fresh produce. These coatings provide a biodegradable, non-toxic barrier that reduces moisture
loss, respiration rates, and microbial growth on fruits and vegetables. The study evaluates
different biopolymers such as chitosan, alginate, and cellulose derivatives, assessing their
physicochemical properties, antimicrobial effects, and sensory impacts. Experimental results
demonstrate significant improvements in fresh produce firmness, color retention, and overall
quality during storage. The research also discusses formulation challenges such as coating
uniformity and consumer acceptance. These findings support the adoption of edible coatings as
sustainable alternatives to synthetic packaging, contributing to food preservation and waste
reduction efforts. Recommendations for further development and commercialization are
provided.

Keywords: bio-polymers, edible coating, shelf-life extension, fresh produce, food preservation

80



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

ADVANCED NANOTECHNOLOGY APPLICATIONS IN FOOD PRESERVATION
AND SAFETY

Zhandos Akhmetov
Department of Food Science and Technology, Nazarbayev University, Kazakhstan

Abstract

Nanotechnology offers revolutionary approaches to food preservation and safety by
enhancing the efficiency and efficacy of traditional methods. This paper reviews the latest
advances in nanomaterials and nano-delivery systems designed specifically for food
packaging, antimicrobial coatings, and contaminant detection. By integrating nanotechnology,
food industries can improve shelf-life, reduce spoilage, and ensure safety from pathogenic
microorganisms. The study discusses various applications including nanocomposites for
packaging that inhibit microbial growth, nanosensors that detect chemical and biological
contaminants in real-time, and nanoencapsulation methods that protect nutritional content.
Furthermore, the review addresses health and environmental concerns related to
nanomaterials in food products, highlighting regulatory frameworks and risk assessments. The
implications of these advancements suggest significant potential for improving food quality
and consumer safety while minimizing waste, contributing to sustainable food systems
worldwide. The paper calls for multidisciplinary collaboration to accelerate nanotech
integration in food industries with rigorous safety evaluations.

Keywords: nanotechnology, food preservation, food safety, antimicrobial packaging,
nanosensors

81



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

SUSTAINABLE FOOD PROCESSING METHODS FOR REDUCING
ENVIRONMENTAL IMPACT IN GASTRONOMY

Assoc. Prof. Dr. Rakhim Zhumabayev, Dinara Kassenova, Prof. Dr. Yerlan Abilkhan
Department of Environmental Engineering, Al-Farabi Kazakh National University,
Kazakhstan

Abstract

This research investigates sustainable food processing techniques aimed at reducing the
environmental footprint of gastronomic industries. By evaluating current processing methods,
including thermal, enzymatic, and emerging green technologies, the study identifies approaches
that lower energy consumption, reduce water usage, and minimize waste generation. Special
attention is given to innovative methods such as high pressure processing, pulsed electric fields,
and ultrasound-assisted extraction as eco-friendly alternatives to conventional processing. The
paper assesses the ability of these methods to preserve nutritional and sensory qualities while
enhancing sustainability. Life cycle analysis and environmental impact assessments are
employed to quantify benefits and trade-offs. The findings support the adoption of sustainable
practices in food manufacturing to meet ecological goals and consumer demand for
environmentally responsible products. Policies promoting green technology and industry
collaboration are recommended to foster sustainable gastronomy in Kazakhstan and beyond.

Keywords: sustainable food processing, environmental impact, green technology, gastronomy,
energy efficiency

82



|ﬁ| ICSAS 2nd INTERNATIONAL CONFERENCE ON GASTRONOMY and FOOD ENGINEERING
September 19 - 21, 2025
ICSAS ACADEMY ISBN NR. : 978-625-5694-18-8

INNOVATIVE FERMENTATION TECHNIQUES FOR DEVELOPING
FUNCTIONAL FOODS AND BEVERAGES

Aigerim Bektemir, Dr. Saltanat Orazbayeva
Department of Food Biotechnology, Al-Farabi Kazakh National University, Kazakhstan

Abstract

This paper explores innovative fermentation technologies to develop functional foods and
beverages with health-promoting properties. The study reviews traditional fermentation
practices alongside recent advances including controlled mixed cultures, probiotic enrichment,
and metabolite profiling. Emphasis is placed on enhancing bioactive compound production
such as vitamins, antioxidants, and peptides that contribute to health benefits. Analytical
techniques to monitor fermentation dynamics and product quality are discussed. Examples of
functional foods produced through fermentation include dairy alternatives, fermented cereals,
and beverages enriched with prebiotics and probiotics. The research provides insights into
optimizing fermentation parameters for improved nutritional quality and safety. Challenges
related to scaling up, consumer acceptance, and regulatory compliance are addressed. The paper
highlights fermentation as a sustainable, cost-effective bioprocess with significant potential for
innovation in functional food industries, particularly within Kazakhstan’s evolving market.
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DEVELOPMENT OF PLANT-BASED PROTEINS AND THEIR INDUSTRIAL
APPLICATIONS IN FOOD ENGINEERING

Sana Riaz, Assoc. Prof. Dr. Muhammad Ahsan
Department of Food Engineering, University of Agriculture Faisalabad, Pakistan

Abstract

The growing consumer demand for plant-based proteins stimulates research and development
in sustainable protein sources for food engineering applications. This paper reviews
contemporary extraction, purification, and processing technologies for plant proteins derived
from legumes, cereals, and oilseeds. It discusses their nutritional profiles, functional properties,
and potential for industrial-scale production. The study examines applications of plant proteins
in meat analogs, dairy substitutes, and bakery products, highlighting challenges such as texture,
flavor masking, and allergenicity. Advances in protein modification and formulation are
presented to improve sensory acceptance and nutritional quality. Environmental benefits of
plant proteins over animal proteins are analyzed, emphasizing reduced greenhouse gas
emissions and resource usage. The paper underscores the integration of plant protein
technologies in addressing food security and sustainability goals globally. Future prospects
encourage cross-disciplinary innovation to enhance product development and consumer
adoption.
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APPLICATION OF MICROENCAPSULATION TECHNOLOGY TO ENHANCE
FLAVOR AND NUTRITIONAL VALUE
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Department of Food Science, University of Lahore, Pakistan

Abstract

Microencapsulation technology enables the protection and controlled release of sensitive
ingredients like flavors, vitamins, and bioactive compounds in food products. This study
focuses on recent advancements in microencapsulation methods such as spray drying,
coacervation, and liposome entrapment, emphasizing their impact on food flavor enhancement
and nutritional quality. The technology’s application in masking undesirable tastes, improving
shelf-life, and targeted delivery of nutrients is critically analyzed. The paper highlights case
studies involving encapsulated essential oils, antioxidants, and probiotics in diverse food
matrices. Safety, stability, and scalability issues associated with microencapsulation are
discussed, along with consumer acceptance factors. The research concludes that
microencapsulation offers significant opportunities for food innovation, enabling functional
food development aligned with health trends and consumer preferences. Recommendations
stress interdisciplinary research to optimize encapsulation techniques for varied food
applications.
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ADVANCES IN SMART KITCHEN TECHNOLOGIES FOR GASTRONOMIC
INNOVATION AND FOOD SAFETY
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Abstract

Smart kitchen technologies leverage I0T, Al, and automation to revolutionize culinary
experiences and food safety practices. This paper reviews recent developments in smart
appliances, sensors, and software solutions designed to optimize food preparation, minimize
waste, and ensure hygiene standards. The integration of smart refrigerators, cooking devices,
and quality monitoring sensors facilitates real-time data collection and decision-making.
Applications include automated cooking adjustments, spoilage detection, and personalized
nutrition management. The paper discusses challenges such as cybersecurity, cost, and user
acceptance while demonstrating how smart kitchens contribute to gastronomy innovation and
safety assurance. The environmental benefits through efficient resource utilization and waste
reduction are also highlighted. The study envisions smart kitchens as key enablers of sustainable
and health-conscious food consumption patterns, urging further technological advancements
and regulatory frameworks to support widespread adoption.
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EVALUATION OF TRADITIONAL AND MODERN FOOD PRESERVATION
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Abstract

This paper evaluates traditional and modern food preservation techniques utilized in extreme
climates, focusing on their effectiveness, limitations, and suitability. Traditional methods such
as drying, smoking, and fermentation have been practiced for centuries in harsh environments
but often lack standardized control measures. Modern methods including refrigeration,
freezing, and high-pressure processing offer improved efficacy but face challenges in
accessibility and cost. The study compares the microbiological safety, nutritional retention, and
sensory quality of preserved foods using these methods across cold, arid, and high-altitude
regions. It highlights the importance of integrating traditional knowledge with technological
innovations to address food security in climatic extremes. The research advocates for context-
specific, cost-effective preservation solutions that balance cultural practices with scientific
advances. Policy recommendations emphasize capacity building and infrastructure
development to support resilient food systems in vulnerable areas.
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Abstract

The application of natural food colorants and flavor enhancers in contemporary cuisine
merges consumer demand for clean-label products with culinary creativity. This paper
explores various natural pigments and flavor compounds derived from plants, insects, and
microorganisms, evaluating their chemical properties, stability, and sensory impacts. The
study presents methods of extraction, purification, and incorporation into diverse food
products. Emphasis is placed on the benefits of natural additives over synthetic counterparts,
particularly in terms of health safety and regulatory approval. Challenges such as color
fading, flavor volatility, and interaction with food matrices are addressed. Case studies
illustrate successful applications in bakery, beverages, and savory dishes. The paper
concludes that natural colorants and flavor enhancers offer sustainable, consumer-friendly
alternatives that support innovation and nutritional quality in modern gastronomy. Further
research is recommended to optimize their functional properties and industrial scalability.
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