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ULUSLARARASI
GIDA, TARIM ve VETERINER
BILIMLERI KONGRESI

29 Subat - 1 Mart 2020
Konya, Tiirkiye

Kongre Yeri: Bera Konya Otel
Adres: Nisantas Mah, Dr. Mehmet Hulusi Baybal Cd. No:9, 42060 Sel¢uklu/Konya
Telefon: (0332) 238 42 42

KONGRE PROGRAMI AKISI

29.02. — Cumartesi - Kayit ve Oturumlar

Kay1t masasi kongre siiresince 09:00 — 17:00 saatleri arasinda hizmet verecektir.
Kaydinizi oturum saatinizden en ge¢ yarim saat dncesine kadar yaptirabilirsiniz
Sunum siralamasi, ara verilmesi ve oturuma iliskin tiim hususlarda oturum baskanlar1
tam yetkilidir.

Katilim belgeleri oturum sonunda oturum bagskani tarafindan verilecektir

Kongre programinda yer ve saat degisikligi gibi talepler dikkate alinmayacaktir
Programda herhangi bir eksiklik/yazim hatas1 oldugunu diisliniyorsaniz liitfen en ge¢
20 Subat 2020 tarihine (saat 17:00) kadar e-mail ile bilgilendirme yapiniz

Katilim belgelerindeki yazar isimleri ve bildiri isimleri programdaki gibi basilacaktir




2. ULUSLARARASI
GIDA, TARIM ve VETERINER BiLIMLERI KONGRESI
29 Subat - 1 Mart 2020
Konya, Tiirkiye
29.02.2020-CUMARTESI
SAAT 10:00-12:00

Salon 1, Oturum 1 Oturum Baskam: Doc¢. Dr. Onder CANBOLAT

NANE ESANSIYEL YAGININ KUZU BESI PERFORMANSI,
Dog. Dr. Onder CANBOLAT
RUMEN SIVISI ve KAN PARAMETRELERI UZERINE ETKISI

Ali OZEL YEM BITKILERINDE ALLELOPATI VE YEM BITKILERININ
Prof. Dr. Ramazan ACAR YABANCI OTLAR UZERINE ETKISI

Ali OZEL DOGRUDAN ANIZA EKiM YONTEMIYLE YEM BITKILERININ
Prof. Dr. Ramazan ACAR YETISTIRILMESI

Ogr. Gor. Dr. Birsen GECIOGLU ERINCIK
EGE BOLGESI Cryphonectria parasitica POPULASYONLARINDA
Prof. Dr. Omer ERINCIK
VEJETATIF UYUM TIPLERININ POTANSIYEL CESITLILIGI
Prof. Dr. Serap ACIKGOZ

AYDIN ILINDEKI PAMUKLARDAN ELDE EDILEN Verticillium
Ogr. Gor. Dr. Birsen GECIOGLU ERINCIK
dahliae IZOLATLARININ MATING TIPLERININ BELIRLENMESI

KISLIK YULAF (Avena sativa L.) ISLAH MATERYALININ

Dr. Ali Cevat SONMEZ VERIM VE BAZI AGRONOMIK OZELLIKLERININ
DEGERLENDIRILMESI

Tuba UZUN CIN MISIRINDA KALITE VE KALITEYI ETKILEYEN

Prof. Dr. Sabri GOKMEN FAKTORLER

Prof. Dr. Fatma Fiisun ERDEN
Merve BOZDEMIR TARIMSAL ISGUCUNE YONELIK SWOT ANALIZI

Prof. Dr. Zeki BAYRAMOGLU

Fatih ERTEKIN KARDIYOVASKULER SiISTEMDE NITRIK OKSIT SINYALINI

Prof. Dr. Tufan KECECI ARTIRAN MEKANIZMALAR




29.02.2020-CUMARTESI
SAAT 10:00-12:00

Salon 2, Oturum 1 Oturum Baskani: Prof. Dr. Nurcan DONMEZ

Oguzcan KOCA 3
IKINCI BEYiN; BAGIRSAK
Prof. Dr. Nurcan DONMEZ

Oguzcan KOCA BAGIRSAK MIKROBIYOTASININ METABOLIK HASTALIKLAR

Prof. Dr. Nurcan DONMEZ iLE iLiSKiSi

TURKIYE’DE Brucella melitensis MUCADELESINDE
Ars. Gér. Ali USLU
KULLANILAN TiCAR{ ASILARIN, ETKINLIGININ
Prof. Dr. Osman ERGANIS

BELIRLENMESI
Gamze TURKAL ET URUNLERINDE NiTRAT VE NITRIT KULLANIMI iLE
Prof. Dr. Yusuf DOGRUER ALTERNATIFLERI

Dr. Ogr. Uyesi Emine Nedime KORUCU
KURKUMIN, MEME KANSERINDE LiPIT METABOLIZMASINA
Dilek SOYLER
KATKI SAGLAR MI?
Dog¢. Dr. Esma MENEVSE

Dr. Ogr. Uyesi Emine Nedime KORUCU
MDA-MB-231 MEME KANSER HUCRESINDE JUGLONUN FABP-5
Dilek SOYLER
DUZEYI1 UZERINE ETKISI
Dog¢. Dr. Esma MENEVSE

GIDA ENDUSTRISINDE KULLANILMASI ICIN
Dr. Ogr. Uyesi Hacer AZAK MIKROORGANIZMA TEMELLI YENI NESIL BIiYOSENSOR

SISTEMLERININ GELISTIRILMESI

Dr. Ogr. Uyesi Abdullah BADEM
HAYVANSAL GIDALARDA DOGAL ANTIOKSIDANLARIN

Tayfun KESKIN
KULLANIMI
Prof. Dr. Giirkan UCAR
Tayfun KESKIN
Dr. Ogr. Uyesi Abdullah BADEM SUT ENDUSTRISINDE ENZIM TEKNOLOJISININ KULLANIMI

Prof. Dr. Giirkan UCAR

GIDA KAYNAKLI PATOJENLERIN TESPITINDE ILMIGE DAYALI
Dr. Ogr. Uyesi A. Ezgi TELLI
[ZOTERMAL COGALTMA YONTEMININ KULLANILMASI




Salon 1, Oturum 2

Berna DEMIR

Prof. Dr. Ahmet ILCIM

29.02.2020-CUMARTESI

SAAT 13:00-15:00

Oturum Baskam: Doc. Dr. Cafer TURKMEN

TEHLIKE ALTINDAKI SALVIA SERICEO-TOMENTOSA VAR.
TOMENTOSA RECH. FIL. ve SALVIA SERICEO-TOMENTOSA VAR.
HATAYICA F.CELEP & DOGAN TAKSONLARININ

KARSILASTIRMALI POLEN VE TOHUM OZELLIKLER{

Berna DEMIR

Prof. Dr. Ahmet ILCIM

MERSIN’DE AKTARLARDA SATISI YAPILAN BAZI TIBBI VE

AROMATIK BITKILERIN ETNOBOTANIK KULLANIMLARI

Ars. Gor. Dr. Abdullah OZBILGIN

Abdurrahman PIRINC

KANATLI BESLEMEDE BOCEK KAYNAKLI PROTEINLERIN

KULLANILMASI

Ars. Gor. Dr. Abdullah OZBILGIN

YEM BEZELYESININ HAYVAN BESLEMEDE KULLANILMASI

Abdurrahman PIRINC

Ferhat ANAMUR TUYSUZ BEYAZ NEKTARIN (White Prunus persica L.) BESLENMESI
Cafer TURKMEN UZERINE HUMIK ASiT UYGULAMALARININ ETKILER{

Deniz ERSOY DEPRELI ELDES KOYU (ILGIN / KONYA) VE CEVRESINDE KULLANILAN

Dr. Ogr. Uyesi Hakki DEMIRELMA

BAZI BITKILERIN ETNOBOTANIK OZELLIKLERI

Hatice Nur KILIC

Dog¢. Dr. Osman OLGUN

KANATLI BESLEMEDE ARPAYA DAYALI RASYONLARDA ENZIM

KULLANIMI

Dr. Akide OZCAN

Prof, Dr. Mehmet SUTYEMEZ

‘EFSUS 46’ CEVIiZ CESIDININ FENOLOJIK VE POMOLOJIK

OZELLIKLERI

Ars. Gor. Suzan SAHIN DOGAN

Dr. Ogr. Uyesi Aytag KOCABAS

TUZ GOLU (TURKIYE)’ NDEKI OKARYOTIK MIKROBIYAL

CESITLILIGIN KARAKTERIZASYONU




Salon 2, Oturum 2

Rahmi CANBAR

Prof. Dr. Enver YAZAR

29.02.2020-CUMARTESI
SAAT 13:00-15:00

Oturum Bagkam: Dr. Ogr. Uyesi Omer Faruk LENGER

KEDI VE KOPEKLERDE RECOMBINANT FELINE INTERFERON

OMEGA KULLANIMI

Rahmi CANBAR

Prof. Dr. Enver YAZAR

KOPEKLERDE SOSYAL DAVRANISLAR VE OKSITOSIN

Prof. Dr. Tufan KECECI

Fatih ERTEKIN

NITRIK OKSIT SENTAZIN IZOFORMLARI, FIZYOLOJIK

FONKSIYONLARI VE PATOFiZYOLOJIDEKI ROLU

Dr. Kayhan OZKAN

Veteriner Hekim Cem KONUK

TRANSGENIK LABORATUVAR HAYVANLARININ KANSER

ARASTIRMALARINDA KULLANIMI

Dr. Kayhan OZKAN

Veteriner Hekim Cem KONUK

ENFEKSIYON HASTALIK MODELI OLUSTURULAN
LABORATUVAR HAYVANLARININ MOLEKULER TARAMA

YONTEMLERI iLE iZLENMESI

Dr. Ogr. Uyesi Omer Faruk LENGER
Prof. Dr. Zehra BOZKURT

Dog. Dr. Ibrahim KILIC

BIiYOTEKNOLOJi VE TUKETICI TUTUMU

Dr. Ogr. Uyesi Omer Faruk LENGER

MODERN BIYOTEKNOLOJININ HAYVANCILIKTA KULLANIMI

Mustafa Furkan PALA
Dr. Ogr. Uyesi Onur KOSE
Prof. Dr. Ramazan ADANIR

Prof. Dr. Bayram Ali YUKARI

BURDUR’DA BiR KAZDA Trinoton anserinum (PHTHIREPTERA:

AMBLYCERA) OLGUSU

Dr. Giil BANU CICEK BIDECI

HAYVANSAL KOKENLI GIDALARDA KALICI ORGANIK

KIRLETICILERIN iZLENMESI VE TESPITi

Dr. Onur ERZURUM

Prof. Dr. Alper YILMAZ

EFFECT OF SEASONS AND DIFFERENT BED TYPES ON

BEDTIME AND MILK YIELD IN MILKING COWS

Dr. Ogr. Uyesi Hasan ALKAN
Dr. Ogr. Uyesi Kiibra KARAKAS
ALKAN

Prof. Dr. Hiiseyin ERDEM

INEKLERDE SERUM LEPTIN DUZEYININ GEBE KALMA ORANI

UZERINE ETKISi




29.02.2020-CUMARTESI

Salon 1, Oturum 3

Ars. Gor. Muhammed OZGOLET
Dr. Ogr. Uyesi Mustafa YAMAN

Dog¢. Dr. Muhammed Zeki DURAK

SAAT 15:00-17:00

Oturum Baskani: Prof. Dr. Cemalettin SARICOBAN

EKSI HAMUR KULLANILARAK URETILEN EKMEKLERIN

GLIKOZILLENMIS ARA URUNLER UZERINE ETKISI

S. Merve UZAY

Seniha KERVAN

Serpil SEZGIN

Prof. Dr. Sencer BUZRUL

Prof. Dr. Medeni MASKAN

RHEOLOGICAL PROPERTIES OF DIFFERENT AYRAN-

SHALGAM MIXTURES

Dr. Ogr. Uyesi Kiibra AKTAS

Dr. Ogr. Uyesi Hacer LEVENT

WAFFLE KEK URETIMINDE FARKLI KEPEK ORNEKLERININ

KULLANIMI

Dr. Ogr. Uyesi Mustafa Kemal DEMIRAG

Asuman YENIGUN

GIDA BILIMI ACISINDAN SOUS VIDE PiSIRME TEKNIiGi

Ilkay CELIK

Prof. Dr. Cemalettin SARICOBAN

CHIA MUSILAJ BAZLI YENILEBILIR FILMIN FIZIKSEL

OZELLIKLERI

ilkay CELIK

Prof. Dr. Cemalettin SARICOBAN

TRANSGLUTAMINAZ ENZIMININ CIKMA TAVUK ETINDEN

URETILEN KOFTELER UZERINE ETKISI

Esra AVCI
Dog. Dr. Salih KARASU

Dr. Ogr. Uyesi Ayse KARADAG

KETEN TOHUMU YAGININ NOVEL BiR KAPLAMA AJANI

OLARAK ROKA TOHUMU GAMI ILE ENKAPSULASYONU

Ogr. Gor. Yasin AKKEMIK

Prof. Dr. Ahmet GUNER

HONEY, COMPOSITION, IMPORTANCE IN PUBLIC HEALTH

Ogr. Gor. Saadet Sevil YUCEL

CEVIiZ ANACLARI

Ogr. Gor. Saadet Sevil YUCEL

Prof. Dr. Yesim OKAY

TURKIYE’DE CEViZ SELEKSIYON CALISMALARI




29.02.2020-CUMARTESI

Salon 2, Oturum 3

Biisra GONEN

Prof. Dr. Sabri GOKMEN

SAAT 15:00-17:00

Oturum Baskani: Doc. Dr. Siileyman AVCI

SEKER MISIRINDA KALITE VE KALITEYI ETKILEYEN

FAKTORLERI

Dr. Ertugrul KARAS

HAVZALARIN SURDURULEBILIR YONETIMINDE

MODELLEME

Zeynep Hazal TEKIN

Dog. Dr. Salih KARASU

BAZI SOGUK PRES YAG ATIKLARININ DUSUK YAGLI
YAG/SU EMULSIYONLARININ REOLOJIK, ANTIMIKROBIYAL

VE BIYOERISILEBILIRLIK OZELLIKLERINE ETKIiSi

Zeynep Hazal TEKIN
Esra AVCI

Dog. Dr. Salih KARASU

KEK URETIMINDE DOGAL GIDA KORUYUCUSU OLARAK

PROPOLIS KULLANIMI

Dr. Ogr. Uyesi Nihat TELLI

Deniz SERT

KITOSAN VE ET ENDUSTRISINDE KULLANIMI

Mustafa Mohammed Saeed AL-RUBAYE

Prof. Dr. Hasan Hiiseyin HADIMLI

MASTITISLI SUT INEKLERINDEN iZOLE EDILEN
STAPHYLOCOCCUS AUREUS’LARIN FENOTIPIK VE
GENOTIPIK KARAKTERIZASYONU VE ANTIMIKROBIYAL

DIRENC GENLERININ BELIRLENMESI

Elif YENER
Dr. Ogr. Uyesi Ayse KARADAG

Ars. Gor. Ozniir SAROGLU

FARKLI KURUTMA YONTEMLERININ ERIK MEY VESININ
FIZIKOKIMYASAL OZELLIKLERI VE BIYOAKTIF

MADDELERININ SINDIRILEBILIRLIGI UZERINE ETKISi

Dog. Dr. Siileyman AVCI

Dog. Dr. imren KUTLU

BUGDAY x MISIR MELEZININ EKMEKLIK BUGDAY F1
GENERASYONUNDA DIHAPLOID BiTKi URETIMINE

ETKISININ BELIRLENMESI

Nizamettin TURAN

NOTES FROM BRACHIARIA SPECIES AS FORAGE

CANDIDATES




POSTER BIiLDIiRIiLER

KUKURTLU VE DEMIRLI GUBRELEMENIN KANOLA
Alpaslan Murat YILMAZ
(BRASICCA NAPUS OLEIFERA SP.) BITKISININ GELISIMI VE
Prof. Dr. Aysen AKAY
VERIMI UZERINE ETKISi

Dr. Ogr. Uyesi Zeynep SIMSEK PROBIYOTIKLERIN FONKSIYONEL OZELLIKLERI

o ) o BAZI TIBBI VE AROMATIK BITKILERDE BOR
Dr. Ogr. Uyesi Imge I. OZCAN
GUBRELEMESININ VERIM VE KALITE UZERINE ETKIiSI

Ars. Gor. Suzan SAHIN DOGAN BITKILERDEN FITOKIMYASAL OZUTLEME VE ANALIZ
Dr. Ogr. Uyesi Aytag KOCABAS YONTEMLERI
Ecem SEN

SOGUK PRES KETEN TOHUMU YAG ATIGININ DONDURMA
Dog. Dr. Salih KARASU
URETIMINDE KULLANILMASI
Alican AKCICEK
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SOZLU SUNULMUS BILDIRI OZETLERI

Onder CANBOLAT

NANE ESANSIYEL YAGININ KUZU BESI PERFORMANSI, RUMEN
SIVISI ve KAN PARAMETRELERI UZERINE ETKISI

1-2

Berna DEMIR & Ahmet ILCIM

TEHLIKE ALTINDAKI SALVIA SERICEO-TOMENTOSA VAR.
TOMENTOSA RECH. FIL. ve SALVIA SERICEO-TOMENTOSA VAR.
HATAYICA F.CELEP & DOGAN TAKSONLARININ KARSILASTIRMALI
POLEN VE TOHUM OZELLIKLERI

Berna DEMIR & Ahmet ILCIM

MERSIN’DE AKTARLARDA SATISI YAPILAN BAZI TIBBI VE
AROMATIK BITKILERIN ETNOBOTANIK KULLANIMLARI

Ferhat ANAMUR & Cafer TURKMEN

TUYSUZ BEYAZ NEKTARIN (White Prunus persica L.) BESLENMESI
UZERINE HUMIK ASIT UYGULAMALARININ ETKILERI

S-7

Deniz ERSOY DEPRELI & Hakki DEMIRELMA

ELDES KOYU (ILGIN / KONYA) VE CE VRES('NDE KULLANILAN BAZI
BITKILERIN ETNOBOTANIK OZELLIKLERI

8-9

Hatice Nur KILIC & Osman OLGUN

KANATLI BESLEMEDE ARPAYA DAYALI RASYONLARDA ENZIM
KULLANIMI

10-11

Muhammed OZGOLET, Mustafa YAMAN, Muhammed Zeki DURAK

EKSI HAMUR KULLANILARAK URETILEN EKMEKLERIN
GLIKOZILLENMIS ARA URUNLER UZERINE ETKISI

12-13

S. Merve UZAY, Seniha KERVAN, Serpil SEZGIN, Sencer BUZRUL,
Medeni MASKAN

FARKLI AYRAN-SALGAM KARISIMLARININ REOLOJIK OZELLIKLERI

14

Kiibra AKTAS & Hacer LEVENT

WAFFLE KEK URETIMINDE FARKLI KEPEK ORNEKLERININ
KULLANIMI

15-16

Ali OZEL & Ramazan ACAR

YEM BITKILERINDE ALLELOPATI VE YEM BITKILERININ YABANCI
OTLAR UZERINE ETKISI

17

Ali OZEL & Ramazan ACAR

DOGRUDAN ANIZA EKIM YONTEMIYLE YEM BITKILERININ
YETISTIRILMESI

18

Oguzcan KOCA & Nurcan DONMEZ

IKINCI BEYIN; BAGIRSAK

19-20

Oguzcan KOCA & Nurcan DONMEZ

21-22




BAGIRSAK MIKROBIYOTASININ METABOLIK HASTALIKLAR ILE
TLISKIST

Ali USLU & Osman ERGANIS

TI:JRKiyE "DE Brucella melitensis MUCADELESI'NDE KULLANILAN
TICARI ASILARIN, ETKINLIGININ BELIRLENMESI

23-24

Siileyman AVCI & imren KUTLU

BUGDAY x MISIR MELEZININ EKMEKLIK BUGDAY F1
GENERASYONUNDA DIHAPLOID BITKI URETIMINE ETKISININ
BELIRLENMESI

25-26

Gamze TURKAL & Yusuf DOGRUER

ET URUNLERINDE NITRAT VE NITRIT KULLANIMI ILE
ALTERNATIFLERI

27-28

Mustafa Kemal DEMIRAG & Asuman YENIGUN

GIDA BILIMI ACISINDAN SOUS VIDE PISIRME TEKNIGI

29-30

Birsen GECIOGLU ERINCIK, Omer ERINCIK, Serap ACIKGOZ

EGE BOL GESi Cryphonectria parasitica POI.’ULAS YONLARINDA
VEJETATIF UYUM TIPLERININ POTANSIYEL CESITLILIGI

31-32

Birsen GECIOGLU ERINCIK

AYDIN ILINDEKI PAMUKLARDAN ELDE EDI:LEN Verticillium dahliae
IZOLATLARININ MATING TIiPLERININ BELIRLENMESI

33-34

Ilkay CELIK & Cemalettin SARICOBAN

TRANSGLUTAMINAZ ENZIMININ CIKMA TAVUK ETINDEN URETILEN
KOFTELER UZERINE ETKISI

35-36

Ilkay CELIK & Cemalettin SARICOBAN

CHIA MUSILAJ BAZLI YENILEBILIR FILMIN FIZIKSEL OZELLIKLERI

37-38

Emine Nedime KORUCU, Dilek SOYLER, Esma MENEVSE

KURKUMIN, MEME KANSERINDE LIPIT METABOLIZMASINA KATKI
SAGLAR MI?

39-40

Emine Nedime KORUCU, Dilek SOYLER, Esma MENEVSE

MDA-MB-231 MEME KANSER HUCRESINDE JUGLONUN FABP-5
DUZEYI UZERINE ETKISI

41-42

Ali Cevat SONMEZ

KISLIK YULAF (Avena sativa L.) ISLAH MATERYALININ VERIM VE
BAZI AGRONOMIK OZELLIKLERININ DEGERLENDIRILMESI

43-44
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NANE ESANSIYEL YAGININ KUZU BESi PERFORMANSI, RUMEN SIVISI ve
KAN PARAMETRELERI UZERINE ETKISI

EFFECT OF PEPPERMINT ESSENTIAL OIL ON LAMB FATTENING PERFORMANCE,
RUMEN FLUID and BLOOD PARAMETERS

Doc. Dr. Onder CANBOLAT
Bursa Uludag Universitesi, Ziraat Fakiiltesi, Zootekni Béliimii Niliifer/Bursa
OZET

Bu calisma kuzu besi rasyonlarna ilave edilen nane esansiyel yagi (Mentha piperita)
(NEY)’nin kuzu besi performansi, rumen sivisi ve kan parametreleri {izerine etkilerini
saptamak amaciyla diizenlenmistir. Arastirmada 2.5-3 aylik yasta (ortalama 20.83+0.05 kg
canli agirlikta) 40 bas Kivircik irk1 kuzu kullanilmig ve her biri 10 bas kuzudan olusan 4
dememe grubu olusturulmustur. Kuzu besi rasyonlarina sirasiyla; 0 (kontrol) (I), 0.5 (II), 1.0
(III) ve 1.5 (IV) g/kg kuru madde (KM) diizeyinde NEY ilave edilmistir. Kontrol tartimlari her
21 giinde yapilmis ve deneme 63 giin slirmiistlir. Deneme sonunda rumen s1visi ve kan 6rnekleri
alimmustir. Denene siiresince kuzularin giinliik canli agirlik artiglari rasyona ilave edilen 0, 0.5,
1.0 ve 1.5 g/lkg KM nane yag dozlarina gore sirastyla; 358.23, 351.54, 331.48 ve 316.30 g
arasinda degismis ve onemli bulunmus (P<0.05) ve en yiiksek 0 g/kg KM (kontrol: I)
saptanmigtir. Nane yagi kullanimi giinliik canli agirlik artisin1 olumsuz etkilemistir. Nane yagi
rumen sivisi parametrelerinden pH’y1 dnemli diizeyde artirmasina ragmen, amonyak azotu
(NH3N) ve ucucu yag asitlerini (UYA) 6nemli diizeyde diisiirmiistiir (P<0.05). Nane yagi
ilavesi kan glikoz, iire, protein, trigliserid, kolesterol ve insiilin miktarini1 azalmasina ragmen
kan esterlesmemis yag asidi (EYA) miktarini ise artirmistir (P<0.05). Sonug olarak kuzu besi
rasyonlarina NEY ilavesi kuzularin rumen fermantasyon karakteristiklerini, kan parametrelerini
ve glinliik canli agirlik artisin1 6nemli derecede etkilemistir (P<0.05). Ancak NEY ilavesi yem

tiikketimi, yem doniislim orani ve besi sonu canli agirlig ise etkilememistir (P>0.05).

Anahtar Kelimeler: Nane Esansiyel Yagi, Kuzu Besi Performansi, Rumen Sivisi

Parametreleri, Kan Parametreleri.
ABSTRACT

The objective of this study was to evaluate the effects of peppermint essential oil (Mentha
piperita) (PEO) on performance, rumen and blood parameters of fattening ram lambs. Forty
2.5-3 month old Kivircik ram lambs (20.83+0.05 kg initial body weight: BW) were divided to
4 (each 10 lambs) dietary treatment stratified by BW to 1 of 4 individually fed, dietary
treatments containing 0 (control) (I), 0.5 (II), 1.0 (III) and 1.5 (IV) g’/kg DM PEO. Lambs were
weighed on 21-d intervals, and the study lasted 63 days. At the end of the experimented period,
rumen fluids and blood samples were collected. Daily weight gain was 358.23, 351.54, 331.48
and 316.30 g for the 0, 0.5, 1.0 and 1.5 g/kg DM garlic oil supplemented groups, respectively
(P<0.05), and was the highest in the 0 g/kg DM (control: I) PEO group. The use of PEO
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negatively affected daily live weight gain. The supplementation significantly increased the pH
of rumen fluid whereas the NH3N and total VFA decreased with increasing level of garlic oil
in the experimental diets (P<0.05). By PEO oil supplementation significantly reduced the
glucose, urea protein and cholesterol concentrations of blood serum whereas triglyceride,
insulin and non-esterified fatty acids (NEFA) concentration was increased with PEO
supplementation. In conclusion, PEO supplementation had a significant effect on ruminal
fermentation characteristics (P<0.05), blood metabolites and daily weight gain, but had no
effect on feed intake, feed conversion ratio and the final body weight of growing lambs
(P>0.05).

Keywords: Peppermint Essential Oil, Lamb Fattening Performance, Rumen Parameters, Blood
Parameters.
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TEHLIKE ALTINDAKI SALVIA SERICEO-TOMENTOSA VAR. TOMENTOSA
RECH. FIL. ve SALVIA SERICEO-TOMENTOSA VAR. HATAYICA F.CELEP &
DOGAN TAKSONLARININ KARSILASTIRMALI POLEN VE TOHUM
OZELLIKLERI

THE COMPARATIVE POLLEN AND SEED CHARACTERISCS of INVESTIGATION of
TAXA ENDANGERED SALVIA SERICEO-TOMENTOSA VAR. TOMENTOSA RECH. FIL.
and SALVIA SERICEO-TOMENTOSA VAR. HATAYICA F.CELEP & DOGAN

Berna DEMIR
Doktora Ogrencisi, Hatay Mustafa Kemal Universitesi, Fen Bilimleri Enstitiisii,
Biyoloji Anabilim Dal1
Prof. Dr. Ahmet iLCIM
Hatay Mustafa Kemal Universitesi, Fen Edebiyat Fakiiltesi, Biyoloji Anabilim Dali
OZET

Bu galismada, Hatay Il sinirlart igerisinden bilinen dar yayilish ve Hatay’a endemik olan Salvia
sericeo-tomentosa var. tomentosa ve Salvia sericeo-tomentosa var. hatayica tiriniin polen
ozellikleri ve tohumlarm morfolojik yapilar1 incelendi. Tiirlere ait palinolojik incelemeler
Wodehouse metodu ve taramali elektron mikroskobu (SEM) incelemelerine gore
degerlendirildi. Tohum morfolojileri ise elektron mikroskobu (SEM) ve stereomikroskop ile
incelenmistir. Yapilan incelemelerde polenlerin polen yiizey sekilleri, biiyiikliikleri tespit
edilmistir. Tohumlar da ise tohumun ekzin-intin kalinliklar1 ile birlikte tohumlarin sekilleri,
yiizey sekilleri, biiytlikliikleri tespit edilmistir. Elde edilen bilgiler sonrasinda birbirleri ile

kiyaslama yapilara bilim insanlarinin yararina sunulmustur.
Anahtar Kelimeler: Lamiaceae, Salvia, Polen, Tohum, Hatay.
ABSTRACT

Salvia sericeo-tomentosa var. tomentosa, a narrow spread and endemic to Hatay, is known
from within the provincial borders of Hatay. tomentosa and Salvia sericeo-tomentosa var.
pollen features of hatayica species and morphological structures of seeds were examined.
Palynological investigations of the species were evaluated according to the Wodehouse
method and scanning electron microscopy (SEM) investigations. Seed morphologies were
studied with electron microscopy (SEM) and stereomicroscope. Pollen surface shapes, size,
EXIN-indin thicknesses together with seed shapes, surface shapes, size and related features
were determined and compared with each other.

Keywords: Lamiaceae, Salvia, Pollen, Seed, Hatay.
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MERSIN’DE AKTARLARDA SATISI YAPILAN BAZI TIBBi VE AROMATIK
BIiTKIiLERIN ETNOBOTANIK KULLANIMLARI

ETHNOBOTANICAL USES OF MEDICINAL AND AROMATIC PLANTS SOLD IN
TRANSFERS IN MERSIN

Berna DEMIR
Doktora Ogrencisi, Hatay Mustafa Kemal Universitesi, Fen Bilimleri Enstitiisii,
Biyoloji Anabilim Dal1
Prof. Dr. Ahmet ILCIM
Hatay Mustafa Kemal Universitesi, Fen Edebiyat Fakiiltesi, Biyoloji Anabilim Dali
OZET

Tibbi ve aromatik bitkiler uzun yillardan beri insanlar tarafindan besin takviyesi, bitkisel ¢ay,
baharat, ilag, sanayi, kozmetik gibi bir¢ok alanda kullanilmaktadir. Son yilarda 6zellikle
giiniimiizde bu bitkilerin drog denilen kurutulmus kok, yumru, kabuk, yaprak, ¢igek, meyve,
tohum gibi kisimlar1 yerli halk tarafindan farkli amaclar ve farkli sekillerde yararlanmaktadir.

Tiirkiye cografi konumu, iklim ve bitki gesitliligi, tarimsal potansiyeli, genis yiizolglimii
sayesinde tibbi ve aromatik bitkileri agisindan diinya ¢apinda oénemli bir konuma sahiptir.
Calismanin gergeklestirildigi Mersin ili ise 6zellikle denize olan konumu, yiikselti farkliliklari,
iklim ve bitki Ortiisi bakimindan cok g¢esitli tibbi ve aromatik bitkilere sahiptir. Bu
calismamizda Mersin’de aktarlarda satis1 yapilan tibbi ve aromatik bitkilerin etnobotanik
kullanimlar1 arastirilmistir. Bu arastirma sonrasinda elde edilen bilgilerin yerel ve bdlgesel
halka yarar saglayacagi gibi etnobotanik c¢aligmalara da ©nemli katkilar saglayacagi
diistiniilmektedir.

Anahtar kelimeler: Tibbi ve Aromatik Bitkiler, Etnobotanik, Aktar, Mersin.
ABSTRACT

Medicinal and aromatic plants have been used by humans for many years in many fields such
as nutritional supplements, herbal tea, spices, pharmaceuticals, industry, cosmetics. In recent
years, especially today, the dried root, tuber, bark, leaves, flowers, fruits, seeds, such as drog
parts of these plants are used by the locals for different purposes and in different ways.

Turkey has an important position in terms of medicinal and aromatic plants worldwide due to
its geographical location, climate and plant diversity, agricultural potential and wide area.
Mersin province, where the study was carried out, has a wide variety of medicinal and aromatic
plants, especially in terms of its location to the sea, elevation differences, climate and
vegetation. In this study, ethnobotanical uses of medicinal and aromatic plants sold in transfers
in Mersin were investigated. It is thought that the information obtained after this research will
benefit the local and regional public as well as provide important contributions to
ethnobotanical studies

Keywords: Medicinal and Aromatic Plant, Ethnobotanik, Aktar, Mersin.
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TUYSUZ BEYAZ NEKTARIN (White Prunus persica L.) BESLENMESI UZERINE
HUMIK ASIT UYGULAMALARININ ETKILERI*

THE EFFECTS OF HUMIC ACID APPLICATIONS ON THE TUNNELY WHITE
NECTAR (White Prunus persica L.) NUTRITION

Ferhat ANAMUR! & Cafer TURKMEN!

!Canakkale Onsekiz Mart Universitesi, Ziraat Fakiiltesi, Toprak Bilimi ve Bitki Besleme
Boliimii, Canakkale

OZET

Son yillarda cografi tescil alan tarimsal iirlinlerin 6nemi ve degeri artmistir. Marka degeri olan
bu tiir lirtinlerin verim ve kalitelerinin artirilmasi i¢in; giibrelerin, zirai ilaglarin, bitki biiylime
hormonlarinin ve toprak diizenleyicilerin kullanimlar1 artmistir. Bu tirlinlerden “humik asitler”;
heniiz olgunlasmamis ham linyit ve benzeri maddelerden ekstraksiyon yolu ile elde edilen,
organik madde icerigi yiiksek toprak diizenleyici materyallerdir. Canakkale’nin cografi tescilli
bir {irlinii olan “Bayrami¢c Beyazi” (White Prunus persica L.) yetistiriciliginde de humik
asitlerin kullanimi artmaktadir. Bu ¢alismada; “Bayrami¢ Beyazi” tiiysiiz beyaz nektarinin
beslenmesi iizerine artan humik asit dozlarinin etkisi c¢alisilmigtir. Yigitler koyii
(Bayrami¢/Canakkale) tarla sartlarindaki dort yagindaki agaglarin meyve tutumu baslangicinda
ta¢ izdiistimiine dort doz humik asit (0, 150, 300, 600 mL/aga¢) uygulanmis, uygulamadan 6nce
ve hasattan sonra her parselden iki derinlikten (0-30, 30-60 cm) toprak ve ayrica agaglardan
yaprak ornekleri alinmistir. Toprak ve bitki d6rneklerinde bitki besin elementleri (P, Ca, Mg, K,
Fe, Cu, Zn, Mn, B) ile toprakta katalaz ve ilireaz enzim aktiviteleri belirlenmistir. Ayrica humik
asitin agac basina meyve verimi, meyve eni, meyve boyu ve agaglarin ortalama tek meyve
agirliklan tizerine etkileri incelenmistir. Elde edilen verilerde humik asit uygulamadan once
alinan 0-30 cm derinlikteki toprak orneklerinde; P, Ca, Mg, K, Fe, Cu, Zn, Mn ve B elementleri
ile katalaz ve iireaz enzimlerinde 6nemli degisimler tespit edilmistir (p<0,01). Bu 6zellikler 30-
60 cm derinlikte ise B i¢in p<0,05 diizeyinde, diger elementler ve enzimlerde ise p<0,01
diizeyinde 6nemli olmustur. Hasat sonras1 topraklarda 0-30 cm derinlikte; P, Zn, Ca, Katalaz
ve Ureaz ozelliklerinde 6nemli degisimler olmustur (p<0,01). Aym derinlikte Mg ve K
degisimleri 6nemli olmus; Fe, Cu, Mn ve B degisimleri ise 6nemsiz olmustur. Hasat sonrasi
30-60 cm derinlikten alinan toprak érneklerinde K, P, Ca, Mg, Cu, Zn ve Mn elementleri ile
toprakta lireaz enziminde Onemli degisimler gorilmiistir (p<0,01). Bu derinlikte B
seviyelerindeki degisim ise p<0,05 diizeyinde 6nemli olurken; Fe de§isimi 6nemsiz olmustur.
Humik asit uygulanmadan once alinan yaprak 6rneklerinde Ca ve Mg degerlerindeki degisimler
(p<0,001) seviyesinde; P, K, Fe, Zn, Mn, B elementlerindeki degisimler ise (p<0,05)
seviyesinde Onemli olmustur. Yapraklarda humik asit uygulama oncesi N ve Cu
elementlerindeki degisimler 6nemsiz olmustur (p<0,05). Hasat sonras1 alinan yapraklarda K, P,
Zn ve Mn igeriklerindeki degisim p<0,01 diizeyinde; Ca, Fe ve B, p<0,05 diizeylerinde 6nemli
olmustur. Yapraklarin hasat sonrasindaki N, Mg ve Cu elementlerindeki degisimi 6nemsiz
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olmus; incelenen meyve Ozelliklerinin tamaminda uygulanan humik asitin bir etkisi
goriilmemistir (p<0,05).

Anahtar Kelimeler: Beyaz Nektarin, Humik Asit, Besin Elementleri, Verim.

“Bu ¢alisma;, COMU Fen Bilimleri Enstitiisii Toprak Bilimi ve Bitki Besleme Anabilim Dali
ogrencisi Ferhat Anamur’'un “Humik Asit Uygulamalarimin Tiiysiiz Beyaz Nektarin (White
Prunus persica L.) Beslenmesi Uzerine Etkileri” isimli Yiiksek Lisans tez ¢alismasindan
tiiretilmistir. Bu arastrma COMU BAP Komisyonu Baskanlhig: tarafindan FLY-2018-2467

No’lu proje numarasiyla desteklenmistir.
ABSTRACT

Significance of geographically-registered agricultural products is getting more valuable in each
year. These products have a brand value and increasing amounts of fertilizer, agro-chemicals,
plant growth hormones and soil regulators are used to improve yield and quality of these
products. Of these substances, “humic acids” are obtained from unripe crude lignite and similar
substances through extractions. Humic acids have quite high organic matter contents and
generally used as soil regulator. “Bayrami¢c Beyazi” (White Prunus persica L.) is a
geographically-registered product of Canakkale province and humic acids are increasingly used
in cultivation of “Bayrami¢ Beyazi” nectarines. In this study, effects of increasing humic acid
doses on nutrition of “Bayrami¢ Beyazi1” tunnely white nectarine were investigated. Four
different humic acid doses (0, 150, 300, 600 mL/tree) were applied to canopy projection area
of four years old nectarine trees at the beginning of fruit-set. Experiments were conducted in
Yigitler village (Bayramig/Canakkale) under field conditions. Before the experimental
treatments and after the harvest, soil samples were taken from two different depth segments (0-
30 and 30-60 cm) and leaf samples were taken from the experimental trees. Soil and plant
samples were subjected to plant nutrient (P, Ca, Mg, K, Fe, Cu, Zn, Mn, B) analyses and catalase
and urease enzyme activity analyses. Effects of humic acid on fruit yield, fruit width, fruit
length and single fruit mass of the trees were investigated. In soil samples taken from 0-30 cm
soil depth before the experiments, significant changes were observed in soil P, Ca, Mg, K, Fe,
Cu, Zn, Mn and B contents, catalase and urease enzyme activities (p<0,01). In soil samples
taken from 30-60 cm depth, the changes in B contents were found to be significant at p<0,05
level and the changes in the other elements and enzyme activities were found to be significant
at p<0,01 level. In soil samples taken from 0-30 cm soil depth after the harvest, changes in P,
Zn, Ca contents, catalase and urease enzyme activities were found to be significant at p<0,01
level, changes in Mg and K contents were found to be significant at p<0,05 level and changes
in Fe, Cu, Mn and B contents were not found to be significant. In soil samples taken from 30-
60 cm after the harvest, changes in K, P, Ca, Mg, Cu, Zn and Mn contents and urease enzyme
activity were found to be significant at p<0,01 level, changes in B contents were significant at
p<0,05 level and changes in Fe content were not found to be significant. In leaf samples taken
before the experimental treatments, changes in Ca and Mg contents were found to be significant
at p<0,001 level, changes in P, K, Fe, Zn, Mn, B contents were found to be significant at p<0,05
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level and changes in N and Cu contents were not found to be significant (p>0,05). In leaf
samples taken after the harvest, changes in leaf K, P, Zn and Mn contents were found to be
significant at p<0,01 level; changes in Ca, Fe and B contents were found to be significant at
p<0,05 level and changes in N, Mg and Cu contents were not found to be significant. Humic
acid treatments did not have any significant effects on investigated fruit characteristics

(p>0,05).
Keywords: Prunus persica, Bayrami¢ Beyazi, Yield, Humic acid, Plant nutrients, Soil, Yield.

“This study was derived from the Graduate Thesis of Ferhat Anamur entitled as “Effects of
Humic acid Treatments on nutrition of Tunnely White Nectarine (Prunus persica cv. Bayramig
Beyazi)” supplied for partial fulfillment of the Master’s Degree at Soil Science and Plant
Nutrition Department of Natural and Applied Sciences Institute of COMU. The study was
financially supported by COMU Scientific Research Projects Department with the project
number of FLY-2018-2467.
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ELDES KOYU (ILGIN / KONYA) VE CEVRESINDE KULLANILAN BAZI
BIiTKIiLERIN ETNOBOTANIK OZELLIKLERI

Deniz ERSOY DEPRELI
Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Fen Bilimleri Enstitiisii,
Biyoloji Anabilim Dal1, Konya
Dr. Ogr. Uyesi Hakki DEMIRELMA
Selguk Universitesi Fen Fakiiltesi Biyoloji Boliimii, Konya
OZET

Etnobotanik, bir yoredeki bitkilerin ¢esitli amaglar i¢in kullaniminin aragtirilmasi olarak tarif
edilebilir. Etnobotanik c¢aligsmalar, ge¢misten giliniimiize bitki kullanimlarmin saglikli bir
sekilde aktarrmini saglamakta 6nemli rol oynamaktadir. Ulkemiz gerek konumu gerekse 3
fitocografik alani barindirmasi sebebiyle zengin bir biyogesitlilige sahiptir. Yapilan etnobotanik
calismalara baktigimizda son yillarda bitkilerin halk arasinda gida, halk hekimligi, esya,
yakacak, siis, hayvan yemi ve diger amaglarla kullanilmasini konu alan ¢aligmalarin sayisinda

ciddi bir artis goriilmektedir.

Bu calisma 2019 yili igerisinde Eldes Koyii (Ilgin/Konya) ve cevresinin etnobotanik
ozelliklerini belirlemek amaciyla yapilmistir. Calisma alan1 Grid kareleme sistemine gore C4
karesi icerisinde yer almaktadir. Ayrica ¢alisma alani iran - Turan bitki cografyas: kategorisine
girmektedir. [1gin ilgesi Konya'ya 86 km mesafede olup Giiney Batisinda Selguklu, Dogusunda
Kadinhani; Batisinda Aksehir, Doganhisar, Tuzluk¢u; kuzeyinde Yunak; Giineyinde Derbent,
Beysehir ve Hiiyiik ilgeleri ile ¢evrilidir.

Calisilan bolgeden etnobotanik 6zellige sahip 45 familya ve 105 cinse ait 129 takson tespit
edilmis olup, 33 takson hayvan yemi olarak, 7 takson siis bitkisi olarak, 34 takson sadece yerel
adi bilinip kullanilmayanlar olarak, 62 takson sadece yiyecek olarak kullanilmaktadir. Ayrica
bu taksonlardan 8 takson endemik, 8 takson Akdeniz elementi, 8 takson Iran-Turan elementi,
19 takson genis yayilishi ve 10 takson ise Avrupa-Sibirya elementi olarak tespit edilmistir. Eldes
koylinde yasayan ve daha 6nceden bu yorede yasamis kisilerden edinilen bilgiler dogrultusunda
bitki kullanimina iligkin, yani bitkilerin toplanmasinda, kullanim alanlarinin ve yerel adlarinin
belirlenmesinde yore halkindan 143 tecriibeli kisiler ile yiiz ylize goriismeler yapilmis olup elde
edilen veriler kayit altina alinmistir. Calisma alanindaki bitkilerin fotograflar1 dogal
habitatlarinda ¢ekilmis olup, bitkilerin teshislerinde Tiirkiye Florasindan yararlanilmistir. Bitki
numuneleri uygun sekilde preslenip, kurutulduktan sonra Selguk Universitesi Fen Fakiiltesi
Biyoloji Boliimii KNYA Herbaryumunda muhafaza edilmesi saglanmistir.

Anahtar Kelimeler: Eldes, Etnobotanik, Ilgin, Konya.
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ABSTRACT

Etnobotany is the study of a region's plants and their practical uses through the traditional
knowledge of a local culture and people. Today, ethnobotanical studies have an important role
to provide transfering the usage of plants. Our coutry has a rich biodiversity, as a result of it's
location and it consains 3 phytogeographic areas. It is said that, in recent years, we can see an
important increment of the quentity of studies about the usage of the plants by local people for
various purposes (food, herbal treatment, goods, heating, ornamental, animal feeding e.t.c).

This study had been made by purpose of describing the ethnobotanical features of Eldes Village
(Ilgin/Konya ) and it's surroundings, in 2019. The area of this study is placed in the C4 square
acrarding to the Grid squaring system. Also, the area is in the category of Iran-Turan plant
geography. The distance is 86 km between Ilgin district and Konya. Ilgin's neigbour districts
are Selcuklu (south-west ) Kadinhani (east); Aksehir, Doganhisar, Tuzluk¢u (west) , Yunak
(north); Derbent , Beysehir , Hiiyiik (south) .

It is determined 45 families which have ethnobotanical features and 129 taxa which belong to
105 type. The usage of these 33 taxa as animal foods, 7 taxa as foliage plants, 34 taxa not in
use, only know their local names , 62 taxa as foods . Additionally, these taxon are classified as
8 taxa Endemic, 8 taxa Mediterranien element, 8 taxa Irano-Turanian element, 19 taxa

Widespread and 10 taxa Euro-Siberian element.

In accordance with the informations from local people (who live in Eldes Village ), it is
collected new plant's, determined the plant's local names and their purpuses of usage. The
meetings were held with 143 experienced local people and the subjects, datas and informations
had been recorded. It was utilezed from Turkish Flora for identification the plants of the study
area. The samples of the plants are pressed, dry under approprite conditions and it is provided
to preserve these samples at Konya University, Faculty of Science, Department of Biology
KNYA Herbarium .

Keywords: Eldes, Ethnobotany, Ilgin, Konya.
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KANATLI BESLEMEDE ARPAYA DAYALI RASYONLARDA ENZIM KULLANIMI
USE OF ENZYMES IN POULTRY NUTRITION ON BARLEY BASED DIETS
Hatice Nur KILIC
Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Fen Bilimleri Enstitiisii,

Zootekni Anabilim Dali
Do¢. Dr. Osman OLGUN
Selcuk Universitesi, Ziraat Fakiiltesi, Zootekni Anabilim Dal1

OZET

Kanatli hayvanlarin beslenmesinde kullanilan enerji kaynagi musirdir. Ulkemizde musir
tiretiminin sinirlt olmast bu 6nemli yem hammaddesinin ithalat yoluyla teminine neden
olmaktadir. Bu durum 6nemli bir doviz kaybini olusturmaktadir. Bu nedenle misira alternatif
olabilecek enerji kaynagi yeni hammaddeler ve/veya geleneksel yem hammaddelerinin
ozelliklerinin 1iyilestirilmesi amaciyla, yem isleme teknolojisi veya katki maddeleri
kullanilmaktadir. Genel olarak, arpanin serin iklim bitkisi olmasi ve yetistirilme alaninin
misirdan daha fazla olmasina ragmen, orta diizeyde enerji ve protein ve yiiksek seliiloz ve beta
glukan iceriginden dolay1 kanatli beslemede sinirli seviyede kullanilmaktadir. Bir dane yem
olan arpa 1y1 bir ruminant yemi olmasina ragmen igerdigi yiiksek seliiloz ve suda ¢dzilinebilen
bir nisasta olmayan polisakkarit olan beta glukandan dolay1 kanatli hayvanlarin beslenmesinde
kullanim1 kisitlanmaktadir. Arpa igeriginde bulunan beta glukan incebagirsakta viskozite
artirmakta ve mineraller dahil besin maddelerinin sindirilebilirligini diistirmektedir. Arpanin
kanatl beslemede kullanimini arttirma yollarinin baginda beta glukanin sindirimini saglayan ve
bu hayvanlarin sindirim sisteminde iiretilemeyen kanatli diyetlerine eksojen beta glukanaz
enziminin ilavesidir. Kanatli rasyonlarinda enzim kullanimi ile nisasta olmayan
polisakktaritlerin parcalanmasi saglanarak besin maddelerinin sindiriminin arttirilmasi, kirli
yumurta sayisinin azaltilmasi ve maliyet olarak daha uygun yem maddelerinin kullaniminin
arttirilmasi amaglanmaktadir. Enzimlerin kullanimi yalnizca besleme ve ekonomik agidan degil
saglik ve gevre acgisindan da olumlu etkileri vardir. Kanatli diyetlerinde eksojen enzimlerin
kullanimi ile digkr viskozitesi azaltilarak besinlerinin sindirimi iyilestirilir ve digkinin azot,
fosfor ve ¢inko igerigi azaltilarak gevreye daha az kirletici birakilmasi saglanir. Ulkemiz iklim
ve toprak yapisina misirdan daha uygun bir tahil olan arpanin yumurta tavugu ve etlik pili¢
rasyonlarinda diyetlerinde beta-glukanaz, ksilanaz, seliilaz ve fitaz gibi enzim preparatlarinin
ilavesi katki saglayacaktir.

Anahtar Kelimeler: Arpa, Kanatli, Enzim, Rasyon, Beta Glukan.

ABSTRACT

The energy source used in the nutrition of poultry is corn. The limited corn production in our
country leads to the importation of this important feed raw material through import. This
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constitutes a significant currency loss. For this reason, feed processing technology or additives
are used to new raw materials and/or improved to the characteristics of traditional feed raw
materials, which may be an alternative to corn. In general, although barley is a cool climate
plant and its cultivation area is more than corn, it is used in a limited amount in poultry nutrition
due to its moderate energy and protein and high cellulose and beta glucan content. Although
barley, which is a grain feed, is a good ruminant feed, its use in the feeding of poultry is limited
due to its high cellulose and beta glucan, which is a water-soluble non-starch polysaccharide.
The beta glucan contained in barley increases viscosity in the small intestine and reduces the
digestibility of nutrients, including minerals. One of the ways to increase the use of barley in
poultry nutrition is the addition of exogenous beta glucanase enzyme to the poultry diets that
provide digestion of beta glucan and cannot be produced in the digestive system of these
animals. It is aimed to increase the digestion of nutrients, reduce the number of dirty eggs and
increase the use of cheaper feeds by providing enzyme in the diets of poultry. The use of
enzymes has positive effects not only in terms of nutrition and economy, but also in terms of
health and the environment. With the use of exogenous enzymes in poultry diets, the fecal
viscosity is reduced and digestion of nutrients is improved, and leaving less environmentally
polluting provided by the nitrogen, phosphorus and zinc content of the feces is reduced.
Preferring the use of enzyme preparations such as beta-glucanase, xylanase, cellulase and
phytase can contribute to increasing the level of use in barley diets of barley, which is more
suitable for the climate and soil structure of our country than corn. Addition of enzyme
preparations such as beta-glucanase, xylanase, cellulase and phytase in laying hen and broiler
diets will contribute to increasing the level of used barley, which is more suitable for the climate
and soil structure of our country than corn.

Keywords: Barley, Poultry, Enzyme, Diet, Beta Glucan.
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EKSI HAMUR KULLANILARAK URETILEN EKMEKLERIN GLIKOZILLENMIS
ARA URUNLER UZERINE ETKISI

THE EFFECT OF THE BREADS PRODUCED BY USE OF SOURDOUGH ON
INTERMEDIATE GLYCATED PRODUCTS

Ars. Gor. Muhammed OZGOLET

Y1ldiz Teknik Universitesi, Kimya-Metalurji Fakiiltesi, Gida Miihendisligi, Istanbul

Dr. Ogr. Uyesi Mustafa YAMAN
Istanbul Sabahattin Zaim Universitesi, Saglik Bilimleri Fakiiltesi,
Beslenme ve Diyetetik, Istanbul

Do¢. Dr. Muhammed Zeki DURAK

Y1ldiz Teknik Universitesi, Kimya-Metalurji Fakiiltesi, Gida Miihendisligi, Istanbul

OZET

Gilinlimiizde insanlarin enerji ihtiyaglarinin karsilanmasinda ekmegin 6nemi yadsinamaz.
Tiiketiminin yliksek olmast sebebiyle ekmegin insan saglig lizerindeki etkilerinin arastirilmasi
biiyiik 6nem arz etmektedir. Beyaz undan yapilan ekmekler yiiksek glisemik indekse sahiptir
ve tahilin kepek kisminin alinmasindan dolayi lif, mineral ve vitaminler agisindan yetersizdir.
Tam bugday unundan yapilan ekmekler ise kepekte bulunan fitik asitin mineralleri
baglamasindan dolay1 minerallerin biyoyararligini olumsuz etkilemektedir. Ekmek iiretiminde
bir diger risk ise yiiksek sicakliga bagl olarak hizlanan Maillard reaksiyonu sonucu ortaya
¢ikan ileri glikasyon iiriinleridir. ileri glikasyon iiriinleri oksidatif stress ve inflamasyonu
arttirarak diyabet ve kardiyovaskiiler rahatsizliklara sebep olmaktadir. Eksi hamur
ekmeklerinde ise laktik asit bakterilerin tirettigi fitaz enzimleri ve hammadde kaynakl fitaz
enzimleri i¢in uygun kosullarin saglanmasi sebebiyle fitik asit pargalanir ve bunun sonucunda
minerallerin biyoyararlilig: artar. Bu ¢alismada Tirkiye’ nin farkli bolgelerinden getirilen eksi
hamurlardan izole edilen Lactobacillus plantarum uruma -SUS, Lactobacillus brevis strain
100D8, Lactobacillus koreensis 26-25, Weissella cibaria strain AU4-800R, Lactobacillus
paracasei NRIC 1942 kullanilarak ekmek tretimi gerceklestirilmis ve ara glikasyon {irlinleri
olan glioksal (GO) ve metil glioksal (MGO) miktart HPLC-DAD kullanilarak tespit edilmistir.
Ayrica kullanilan laktik asit bakterilerinin fitaz aktiviteleri, gastrik pH (pH 2) ve safra tuzuna
(%0.3) kars1 direncleri incelenmistir. Laktik asit bakterilerinin fitaz aktiviteleri 678.6-698.0
U/mg arasinda bulunmus ve aralarinda anlamli bir farklilik tespit edilmemistir (p<0.05).
Lactobacillus paracasei NRIC 1942 safra tuzu ve diisiik pH’a en direngli tiir olmustur. izole
laktik asit bakterileri eklenerek ve sadece ticari maya eklenerek iiretilen ekmeklerin GO ve
MGO degerleri belirlenmis, kontrol grubunun GO ve MGO degerleri sirasiyla 23 ve 135 pg/100
g iken eksi hamur ekmeklerinin GO ve MGO degerleri sirasiyla 7-16 pg/100 g ve 3-10 pg/100
g arasinda degismistir. Eksi hamur ekmekleriyle iiretilen ekmeklerde kontrol grubuna gore
glioksal seviyesinde en az %30, metil glioksal seviyesinde en az %93 azalma goriilmiistiir.
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Anahtar Kelimeler: Glioksal, metil glioksal, ileri glikasyon iiriinleri, laktik asit bakterileri,
fitaz aktivitesi.

ABSTRACT

Today, the significance of bread can not be denied in meeting the energy needs of people. It is
of great importance to investigate the effects of bread on human health due to its high
consumption. White breads have a high glycemic index and are insufficient in terms of fiber,
mineral and vitamins since the bran part of cereals is removed. Whole wheat bread infavorably
affects the bioavailability of the minerals as phytic acid in bran chelates with minerals. Another
risk in bread production is advanced glycation products that occur as a result of Maillard
reaction, which accelerates due to high temperature. Advanced glycation products increase
oxidative stress and inflammation, leading to diabetes and cardiovascular diseases. However,
in sourdough bread, the amount of phytic acid decreases and bioavailability of minerals
increases due to phytase enzymes produced by lactic acid bacteria and favorable conditions for
cereal phytase enzymes. In this study, the bread was produced by use of Lactobacillus
plantarum uruma -SUS, Lactobacillus brevis strain 100D8, Lactobacillus koreensis 26-25,
Weissella cibaria strain AU4-800R, Lactobacillus paracasei NRIC 1942 isolated from the
sourdoughs from various regions of Turkey and intermediate glycation products which are
glyoxal and methyl glyoxal were determined via HPL-DAD. In addition, the phytase activities
of the lactic acid bacteria, their resistance to gastric pH (pH 2) and bile salt (0.3%) were
investigated. The phytase activities of lactic acid bacteria were found between 678.6-698.0
U/mg with no significant difference (p<0.05). Lactobacillus paracasei NRIC 1942 was the
most resistant strain to low pH and bile salt. The quantity of GO and MGO of the breads
produced with added lactic acid bacteria and only commercial yeast as control were determined
and the glyoxal and methyl glyoxal amount of control bread were found 23 and 135 pg/100 g
and of sourdough breads ranged from 7 to 16 ng/100 g and 3 to 10 pg/100 g, respectively. In
sourdough breads, it was recognized that there were at least 30% reduction in GO, 93%
reduction in MGO values compared to control bread.

Keywords: Glyoxal, methyl glyoxal, advanced glycation end products, lactic acid bacteria,
phytase activity.
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RHEOLOGICAL PROPERTIES OF DIFFERENT AYRAN-SHALGAM MIXTURES
FARKLI AYRAN-SALGAM KARISIMLARININ REOLOJIK OZELLIKLERI
S. Merve UZAY

Yiiksek Lisans Ogrencisi, Gaziantep Universitesi, Fen Bilimleri Enstitiisii, Gida Miihendisligi
Boliimii, Gaziantep

Seniha KERVAN
Siit Fabrikas1 Ar-Ge Miihendisi, Panagro Tarim Hayvancilik Gida San. Tic. A.S., Konya
Serpil SEZGIN
Siit Fabrikas1 Ar-Ge Sefi, Panagro Tarim Hayvancilik Gida San. Tic. A.S., Konya
Sencer BUZRUL
Konya Gida ve Tarim Universitesi, Miihendislik ve Mimarlik Fakiiltesi, Gida Miihendisligi
Prof. Dr. Medeni MASKAN
Gaziantep Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii, Gaziantep
ABSTRACT

Ayran (drinking yoghurt) and shalgam (black carrot and turnip juice) are the two most
consumed fermented traditional beverages in Turkey. In this study, ayran and shalgam were
mixed in different ratios to obtain 25% ayran + 75% shalgam (v/v), 50% ayran + 50% shalgam
(v/v) and 75% ayran + 25% shalgam (v/v) mixtures. Ayran-shalgam mixtures were subjected
to the measurement of shear stress (Pa) versus shear rate (1/s) with an increasing range of 1-
100 s-1 using a rheometer controlled by a computer at three different temperatures (4, 8 and 12
°C). Power law model was used to determine the rheological properties of the mixtures. Results
indicated that the power law model produced reasonable fits to the rheological data since high
adjusted determination coefficient (R2adj > 0.82) and low root mean square error values were
obtained (RMSE < 0.078). Ayran was slightly pseudoplastic at 4 °C because flow behavior
index (n) was obtained as 0.9 (Newtonian fluids has n = 1). On the other hand, shalgam was
slightly dilatant at 4 °C (n = 1.2) as well as the mixtures (n changing from 1.1 to 1.3). It was
apparent that temperature had no effect on the flow behavior index of the mixtures. On the other
hand, as the temperature increased K values of the mixtures decreased. It was concluded ayran-
shalgam mixtures had similar flow behavior index with that of shalgam no matter whatever the
amount of ayran or shalgam in the mixtures is. On the other hand, consistency index increased
as the amount of ayran increased in the mixtures at a constant temperature.

Keywords: Power Law Model; Fermented Beverages; Flow Behavior Index; Consistency
Index
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WAFFLE KEK URETIiMINDE FARKLI KEPEK ORNEKLERININ KULLANIMI
UTILIZATION OF DIFFERENT BRAN SAMPLES IN WAFFLE CAKE PRODUCTION
Dr. Ogr. Uyesi Kiibra AKTAS

Karamanoglu Mehmetbey Universitesi, Uygulamali Bilimler Yiiksekokulu, Gastronomi ve
Mutfak Sanatlar1 Béliimi, Karaman

Dr. Ogr. Uyesi Hacer LEVENT

Karamanoglu Mehmetbey Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bo6liimii, Karaman

OZET

Bir ¢esit hotcake olan waffle keklerinin tiiketimi son zamanlarda 6zellikle gencler arasinda
giderek yaygilasmaktadir. Ote yandan, tiiketiciler giinlilk hayatta tiiketilen gidalar1 sadece
lezzeti tatmin etmek icin degil, aym1 zamanda saglik agisindan destekleyici olarak da arzu
etmektedirler. Bu amagla, mevcut ¢alisma farkli kepek ornekleri ile waffle keklerinin
zenginlestirilmesine odaklanmis ve waffle iiretiminde % 30 seviyesinde piring kepegi (RB),
bugday kepegi (WB) ve yulaf kepegi (OB) kullanilmistir. Bugday unu (WF) ile iiretilen kontrol
ornegi ve katkilanmis waffle Ornekleri fizikokimyasal ve duyusal Ozellikler agisindan
birbirleriyle karsilagtirilmistir. Bugday unu (WF) ile {iretilen kontrol ve takviyeli waffle
ornekleri fizikokimyasal ve duyusal oOzellikler agisindan birbirleriyle karsilastirilmistir.
Sonuglar gosterdi ki; kepek 6rneklerinin eklenmesi hamur yogunlugunu 1.09'dan 1.02 g/ mL'ye
diisiirdii. Diger numunelerle karsilastirildiginda,% 30 RB ilave edilmis numuneler en diisiik
pisirme kaybin1 gosterdi, ancak ornekler arasinda istatistiksel olarak anlamli bir fark yoktu.
Diger yandan,% 30 RB ilave edilmis numunelerin pH 6l¢iimlerinin digerlerinden daha diisiik
oldugu bulunmustur. Kepek orneklerinin kullanilmasi parlaklik degerlerini diisiirdii ancak
kirmizilik degerleri arasinda istatistiksel bir fark yoktu. Bununla birlikte, RB ve WB ilavesiyle
en diisiik sarilik degerleri elde edildi ve toplam renk farki en yiiksek RB ve WB ilave edilen
orneklerde meydana geldi. Kepek tiplerinin nem igerigi iizerindeki etkisi istatistiksel olarak
anlamli degildi. Bununla birlikte, kiil ve yag icerigi kepek orneklerinin kullanimindan énemli
Olciide etkilendi. Kepek orneklerinin kullanimi daha diisiik tat skorlar1 gosterdi, ancak 6rnekler
arasinda istatistiksel olarak fark yoktu. Ayrica, RB, WB, OB'in koku ve ¢igneme puanlamasi
tizerinde istatistiksel olarak anlamli bir etkisi yoktu. RB iceren waffle, genel kabul edilebilirlik
olarak en az tercih edilen 6rnekti.

Anahtar Kelimeler: Kepek, Kek, Yulaf, Piring, Waffle, Bugday.
ABSTRACT

The consumption of waffle cakes as a type of hotcakes has recently been increasing especially
among young people. On the other hand, consumers desire foods which consumed in daily life
not only in terms of satisfying flavor but also supportive in terms of health. For this purpose,
the present study focused on enrichment of waffles with different bran samples and rice bran
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(RB), wheat bran (WB), oat bran (OB) used at the level of 30% in waffle production. The
control which was produced with wheat flour (WF) and fortified waffle samples compared with
each other in terms of physcochemical and sensory attributes. The results showed that addition
of bran samples decreased batter density from 1.09 to 1.02 g/mL. Compared with other samples,
30% RB added samples displayed the lowest baking loss but there was no statistically
significant difference. On the other hand, pH measurements of 30% RB added samples were
found to be lower than the others. Using of bran samples decreased lightness values but redness
values didn’t show statistically difference. However, the lowest yellowness values were
obtained with addition of RB and WB and the highest total color difference occured in RB and
WB added samples._Effect of bran types on moisture content were not statistically significant.
However, ash and fat contents were affected significantly with usage of bran samples. Bran
added samples showed lower taste scores but there were not statistically difference among
samples. In addition, RB, WB, OB had no statistically a significant effect on odour and
chewiness rating. Waffle containing RB was the least preferred sample as overall acceptability
considered.

Keywords: Bran, Cake, Oat, Rice, Waffle, Wheat.
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YEM BIiTKILERINDE ALLELOPATI VE YEM BIiTKILERINIiN YABANCI OTLAR
UZERINE ETKISI

ALLELOPATHY IN FORAGE PLANTS AND THE EFFECT OF FORAGE
PLANTS ON WEEDS
Ali OZEL

Doktora Ogrencisi, Selguk Universitesi, Fen Bilimleri Enstitiisii, Tarla Bitkileri Boliimii,
Cayir Mera ve Yem Bitkileri Anabilim Dali, Konya

Prof. Dr. Ramazan ACAR
Selcuk Universitesi, Ziraat Fakiiltesi, Tarla Bitkileri Béliimii, Konya
OZET

Tarim alanlarinda bulunan yabanci otlar rekabet yoluyla kiiltiir bitkilerinde verim diisiikliigline
sebep olurlar. Son yillarda yabanci otlarla miicadele konusunda en ¢ok basvurulan
yontemlerden birisi herbisit uygulamasidir. Yabanci otlarin herbisit direncini azaltmak ve
stirdiiriilebilir yabanci ot kontrolii saglamak amaciyla siirdiiriilebilir dogal Onlemlerinin
gelistirilmesi, tarimda verimliligin ve siirdiiriilebilirligin korunmasina yardimci olabilir. Bu
sebeple, bu calismada, ulusal ve uluslararasi diizeyde yapilan calismalar 1s18inda, yem
bitkilerinin dogal yollarla yabanci ot miicadelesine olan katkilar1 ve allelopatik etki gosteren

baz1 yem bitkilerinin yabanci otlar lizerinde potansiyel etkileri tizerinde durulmustur.
Anahtar Kelimeler: Allelopati, Yem Bitkisi, Yabanci Otlar.
ABSTRACT

Weeds in agricultural fields cause low yield in cultivated plants through competition. In recent
years, herbicide application is one of the most applied methods in the field of weed control. The
development of sustainable natural measures to reduce herbicide resistance of weeds and to
ensure sustainable weed control can help maintain productivity and sustainability in agriculture.
For this reason, in the light of national and International Studies, the contribution of fodder
plants to weed control by natural means and the potential effects of allelopathic effects on weeds
were emphasized in this study.

Keywords: Allelopathy, Forage Crops, Weeds.
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DOGRUDAN ANIZA EKiM YONTEMIYLE YEM BITKILERININ
YETISTIRILMESI

CULTIVATION FORAGE CROPS BY DIRECT SEEDING METHOD
Ali OZEL

Doktora Ogrencisi, Selguk Universitesi, Fen Bilimleri Enstitiisii, Tarla Bitkileri Boliimii,
Cayir Mera ve Yem Bitkileri Anabilim Dali, Konya

Prof. Dr. Ramazan ACAR
Selcuk Universitesi, Ziraat Fakiiltesi, Tarla Bitkileri Béliimii, Konya
OZET

Hayvansal iiretimde en 6nemli yem grubu olan kaba yemler, ¢ayir mera alanlari ve yem bitkileri
tarimindan elde edilmektedir. Meralar iizerindeki kontrolsiiz asir1 otlatmay1 ortadan kaldirmak
ve kalite kaba yem firetimini artirmak i¢in tarla tariminda yem bitkileri yetistiriciligi
arttirllmalidir. Yem bitkileri yetistiriciliginde liretim maliyetlerinin diisiiriilmesi gibi nedenler,
alternatif liretim sekillerinin arastirilmasina sebep olmaktadir. Tarla tariminda yogun toprak
islemenin olumsuz etkilerini ortadan kaldiran dogrudan ekim yontemi bunlardan biridir. Bu
calismada, yem bitkilerinin aniza dogrudan ekimi ¢esitli arastirmalardan elde edilen bulgular
151g¢inda degerlendirilmistir.

Anahtar Kelimeler: Yem Bitkileri, Dogrudan Ekim, Ikinci Uriin.
ABSTRACT

Roughage which is the most important feed group in animal production are obtained from
pasture and rangeland and feed crop agriculture. In order to put away overgrazing without
control in pastures and increase the quality roughage production, forage crops should be
increased in field agriculture. Reasons such as reducing production costs in forage crops costs
lead to the investigation of alternative production methods. Direct seeding method which is the
liminating the negative effects of intensive soil cultivation in field agriculture is one of them.
In this study, the direct seeding (no-tiil) of forage crops by considering the results of various
experiments on this subject.

Keywords: Forage Crops, Direct Seeding, Second Crop.
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IKINCI BEYIN; BAGIRSAK
SECOND BRAIN; BOWEL
Oguzcan KOCA
Selcuk Universitesi, Veteriner Fakiiltesi, Fizyoloji Anabilim Dali
Prof. Dr. Nurcan DONMEZ
Selcuk Universitesi, Veteriner Fakiiltesi, Fizyoloji Anabilim Dali
OZET

Gastrointestinal kanal 5 metre uzunlugunda ve 32 m? yiizey alanina sahip, enterik sinir sistemini
olusturan 200 - 600 milyon néronun innerve ettigi, viicudun bagisiklik hiicrelerinin %70 -
80’ine ev sahipligi yapan, 100.000’e kadar ekstrinsik sinir ucuna sahip, karmasik ve dinamik
mikroorganizma topluluklarinin bulundugu ve sindirim, emilim, salgilama gibi olaylarin
gerceklestigi ¢ok oOnemli bir yerdir. Deriden sonra en yogun mikrobiyal yogunluk
gastrointestinal kanalda bulunmaktadir. Gastrointestinal sistem igerisindeki mikrobiyal yiikiin
biiyilik bir kismin1 kolon, sekum ve rumendeki anaerobik bakteriler olusturmaktadir. Yetiskin
bir insan bagirsagindaki mikroorganizmalarin toplam agirligi, insan beyni ile yaklasik olarak
ayni agirliktadir. Enterik sinir sisteminde 100 milyondan fazla néron bulunmasi ve merkezi
sinir sisteminden bagimsiz islev yapabilmesi onun ikinci beyin olarak adlandirilmasina neden

olmustur.

Beyin ve bagirsak arasindaki iletisim, merkezi sinir sistemi, otonom sinir sistemi, enterik sinir
sistemi, hipotalamik — hipofiz - adrenal ekseni, ndral, endokrin ve bagisiklik sistemlerini igeren
karmasik bir ag aracilifiyla saglanmaktadir. Bagirsak beyin ile iki noroanatomik yoldan
etkilesime girmektedir. Bunlardan biri omurilikteki otonom sinir sistemi ve vagus siniri
tarafindan dogrudan bagirsak ve beyin arasinda karsilikli bilgi aligverisidir. Digeri bagirsaktaki
enterik sinir sistemi ile omurilik i¢cindeki otonom sinir sistemi ve vagus siniri arasindaki iki
iletisim yoluyla bagirsak ve beyin arasindaki ¢ift yonli bir iletisimdir. Bagirsak
mikrobiyotasinin beyin fonksiyonlar: iizerindeki bir¢ok etkisi vagus sinirinin aktivasyonundan

bagimsizdir.

Bagirsak bakterileri gama amino biitirik asit, 5- hidroksitriptamin, dopamin ve kisa zincirli yag
asitleri sentezleyebilmektedirler. Ozellikle bagirsak hiicreleri beyin iizerinde etkisi olan birgok
5- hidroksitriptamin iiretebilmektedir. Viicuttaki bircok gerekli noérotransmitter, bagirsak
mikrobiyotas1 tarafindan {iiretilmekte ve beyin de dahil olmak iizere insan viicudu iizerinde

cesitli etkiler yapmaktadir.
Anahtar Kelimeler: Mikrobiyota, Beyin — Bagirsak Ekseni, Ikinci Beyin.
ABSTRACT

2

Gastrointestinal tract 5 meters long and 32 m*~ surface area, complex and dynamic

microorganism with up to 100,000 extrinsic nerve endings, innervated by 200 - 600 million
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neurons that make up the enteric nervous system, home to 70 - 80% of the body's immune cells.
It is a very important place where the communities are located and events such as digestion,
absorption and secretion take place. The most intense microbial density after the skin is in the
gastrointestinal tract. A large part of the microbial load in the gastrointestinal tract consists of
anaerobic bacteria in the colon, secum and rumen. The total weight of microorganisms in an
adult human intestine is approximately the same weight as the human brain. The presence of
more than 100 million neurons in the enteric nervous system and its ability to function
independently from the central nervous system caused it to be called the second brain.

Communication between the brain and the intestine is provided through a complex network that
includes the central nervous system, autonomic nervous system, enteric nervous system,
hypothalamic - pituitary - adrenal axis, neural, endocrine and immune systems. The intestine
interacts with the brain in two neuroanatomic ways. One of them is the mutual exchange of
information between the autonomic nervous system in the spinal cord and the vagus nerve,
directly between the intestine and the brain. The other is a bidirectional communication between
the intestine and the brain through two communications between the enteric nervous system in
the gut and the autonomic nervous system in the spinal cord and the vagus nerve. Many effects
of gut microbiota on brain functions are independent of the activation of the vagus nerve.

Intestinal bacteria can synthesize gamma amino butyric acid, 5- hydroxytryptamine, dopamine
and short-chain fatty acids. Especially intestinal cells can produce many 5-hydroxytryptamine,
which has an effect on the brain. Many essential neurotransmitters in the body are produced by
the gut microbiota and have various effects on the human body, including the brain.

Keywords: Microbiota, Brain - Intestinal Axis, Second Brain.
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BAGIRSAK MiKROBiYOTASININ METABOLIK HASTALIKLAR iLE iLiSKiSi
THE RELATIONSHIP BETWEEN THE INTENSIVE MICROBIOTA AND
METABOLIC DISEASES
Oguzcan KOCA
Selcuk Universitesi, Veteriner Fakiiltesi, Fizyoloji Anabilim Dali
Prof. Dr. Nurcan DONMEZ
Selcuk Universitesi, Veteriner Fakiiltesi, Fizyoloji Anabilim Dali
OZET

Omurgal1 ve omurgasiz hayvanlar beslenme ve hastalikta 6nemli rol oynayan yogun prokaryot
popiilasyonlarina sahiptir. Memelilerde ve kuslarda prokaryotlar cilt {izerinde ve
gastrointestinal sistem i¢inde bol miktarda bulunmaktadir. Gastrointestinal sistem icerisindeki
prokaryotlarin ¢ogunu kolon, sekum, veya rumendeki anaerobik bakteriler olusturmaktadir.
Insan mikrobiyotas1 viicudumuzun epitel bariyerlerinde yasayan bakteri ve diger
mikroorganizmalarin bir araya gelmesiyle olusmaktadir. insanlarda mikrobiyota olusumu
dogumdan sonra ilk 2-3 yil boyunca stabilize olan bifidobakterilerin hakim oldugu dinamik bir
ekosistem olarak baslamaktadir.

Bagirsak mikrobiyotasi konakgilara paralel olarak gelisen ve konak¢inin fizyolojik ortamina
bagl karmasik bir ekosistemi temsil etmektedir. Genel olarak dogum sirasinda, emzirme ve
temasla mikroorganizmalara maruz kaldigimiz kabul edilmektedir. Normal dogum sirasinda
fetiis maternal vajinal ve gastrointestinal yollardaki bakteri suslariyla kaplanmakta ve bunlari

yutmaktadir.

Kolon insan bagirsaginin en fazla sayida mikroorganizmayi barindiran kismidir ve yetigkin bir
insan bagirsagindaki mikroorganizmalarin toplam agirlig1, insan beyniyle yaklasik olarak aym
agirliktadir. Enterik sinir sisteminin 100 milyondan fazla néron igermesi ve merkezi sinir
sisteminden bagimsiz islev goérebilmesi onun ikinci beyin olarak adlandirilmasina da neden

olmustur.

Bagirsak mikrobiyotasindaki kisa zincirli yag asitleri konsantrasyonunun metabolik hastaliklar
ile iligkili oldugu belirtilmistir. Obez farelerin, normal farelere gére daha yiiksek SCFA
konsantrasyonlarina sahip oldugu ve bagirsak mikrobiyotalarinin, kisa zincirli yag asitlerini
tiretmek i¢in sindirilemeyen diyet karbonhidratlari kullanan enzimleri kodlayan genler
bakimindan zengin oldugu gosterilmistir. Potansiyel firsatg1 patojenlerin sik¢a obeziteyle
iliskili oldugu ve birkag bakteri susunun obezite i¢in belirte¢ olabilecegi 6ne siiriilmiistiir.

Obezitede oldugu gibi Firmicutes ve Bacteroidetes taksonomik gruplari arasindaki dengesizlik,
tiretilen kisa zincirli yag asitlerinin tiiriinii de dnemli 6l¢iide etkilemektedir. Asetat {iretimindeki
artis ve butirat konsantrasyonlarindaki azalmanin, insiilin direnci derecesinde yiikselmeye bagl
metabolik diizensizliklere neden olmaktadir.
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Anahtar Kelimeler: mikrobiyota, metabolik bozukluklar, obezite, diyabet.
ABSTRACT

Vertebrate and invertebrate animals have dense prokaryotic populations that play an important
role in nutrition and disease. In mammals and birds, prokaryotes are abundant on the skin and
in the gastrointestinal tract. Most of the prokaryotes in the gastrointestinal tract are colon,
secum, or anaerobic bacteria in the rumen. Human microbiota is formed by the combination of
bacteria and other microorganisms living in our body's epithelial barriers. Microbiota formation
in humans begins as a dynamic ecosystem dominated by bifidobacteria that stabilize for the
first 2-3 years after birth.

Intestinal microbiota represents a complex ecosystem that develops in parallel with the hosts
and depends on the physiological environment of the host. It is generally accepted that we are
exposed to microorganisms during labor, breastfeeding and contact. During normal delivery,
the fetus is covered with bacterial strains in the maternal vaginal and gastrointestinal tract and

swallows them.

The colon is the part of the human intestine that contains the largest number of microorganisms,
and the total weight of the microorganisms in an adult human intestine is approximately the
same weight as the human brain. The enteric nervous system containing more than 100 million
neurons and its ability to function independently from the central nervous system also caused
it to be called the second brain.

It has been reported that the concentration of short chain fatty acids in the intestinal microbiota
is associated with metabolic diseases. Obese mice have been shown to have higher SCFA
concentrations than normal mice, and intestinal microbiota are rich in genes that encode
enzymes that use undigested dietary carbohydrates to produce short-chain fatty acids. It has
been suggested that potential opportunistic pathogens are frequently associated with obesity
and that several bacterial strains may be predictors of obesity.

As with obesity, the imbalance between the Firmicutes and Bacteroidetes taxonomic groups
significantly affects the type of SCFAs produced. The increase in acetate production and the
decrease in butyrate concentrations cause metabolic disorders due to an increase in insulin

resistance.

Keywords: Microbiota, Metabolic Diseases, Obesity, Diabetes.
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TURKIYE’DE Brucella melitensis MUCADELESINDE KULLANILAN TiCARi
ASILARIN, ETKINLiGiNIN BELIRLENMESI

IN TURKEY FIGHTING AGAINST BRUCELLA MELITENSIS USED COMMERCIAL
VACCINES, TO DETERMINE THE EFFECTIVENESS

Ars. Gor. Ali USLU
Selcuk Universitesi, Veteriner Fakiiltesi, Mikrobiyoloji Anabilim Dali, Konya
Prof. Dr. Osman ERGANIS
Selcuk Universitesi, Veteriner Fakiiltesi, Mikrobiyoloji Anabilim Dal1, Konya

Bu calisma Selcuk Universitesi Ogretim Uyesi Yetistirme Programi Kordinatorliigii

tarafindan desteklenmis, 2015-OYP-116 numarali doktora tez projesinden iiretilmistir.
OZET

Brusellozis tiim memelilerde 6zellikle ruminantlarda, testis, meme, uterus gibi genital organlara
yerleserek, kronik, bulasici, yangisal olarak seyreden infertilite ve siit verim kayiplarina sebep
olan, zoonoz karakterde bir enfeksiyondur. Diinyada hayvan yetistiriciligi yapan bolgeler risk
altinda olup 6zellikle Akdeniz tilkelerinde enfeksiyon yaygin olarak goriilmektedir. Koyun-kegi
Brusellozisine kars1 miicadelede B. melitensis Rev.1 asisi etkin olarak kullanilmaktadir. Bu
calismada piyasada bulunan ti¢ farkli ticari B. melitensis Rev.1 asilarinin etkinliklerinin rezidiiel
viriilenslerinin/immiinojenitelerinin fare modellenmesi lizerinde denenerek karsilastirilmasi ve
elde edilen verilerin sonraki ¢alismalara temel teskil etmesi amacglandi. Calisma ELISA testi
sonuglarina gére OD degerleri sirayla, ticari 1 (0,949+0,212), ticari 2 (0,763+0,255) ve ticari
3 (0,80F0,356) olarak bulundu. Ug ticari asminda ¢eling sonuglar1 OIE standartlarina gore
(<log 2,5) etkin bulundu. Ulkemizde koyun-keci Brusellozisine karsi miicadelede potens ve
celing sonuglarina gére yaygin asilamada bu ii¢ asinin da kullanilabilecegi kanaatine varildi.

Anahtar Kelimeler: Brucella melitensis Rev.1, Zoonoz, Asilama.
ABSTRACT

Brucellosis is a zoonotic infection that causes chronic, contagious infection that occurs in all
mammals, especially ruminants.The infectious agent of brucellosis cause infections by residing
in genital organs such as testicles, breast, and uterus. It causes inflammatory progressive
infertility and severely affects milk production. Animal breeding in different parts of World and
especially in the Mediterranean region is at risk of this disease. B. melitensis Rev.1 vaccine is
an effective vaccine strain in the fight against sheep-goat brucellosis. The aim of this study was
to compare the efficacy of three different commercial B. melitensis Rev.1 vaccines available in
the field by testing the residual virulence / immunogenicity on mouse modeling and to obtain
the data as a basis for future studies. According to the results of the study ELISA test, OD
values were found as commercial 1 (0.949+0.212), commercial 2 (0.76+0.255) and
commercial 3 (0.80+0.356). The results of the study were found to be effective in three
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commercial vaccines according to OIE standards (<log 2.5). It was observed that these three

vaccines could be selected for fight against sheep-goat brucellosis and for the widespread
vaccination according to the results of potency and challenge.

Keywords: Brucella melitensis Rev.1, Zoonosis, Vaccination.
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BUGDAY x MISIR MELEZININ EKMEKLIK BUGDAY F1 GENERASYONUNDA
DIHAPLOID BiTKi URETIMINE ETKIiSiNiN BELIRLENMESI

DETERMINING THE EFFECT OF WHEAT AND CORN CROSSING ON DOUBLED
HAPLOID PLANT PRODUCTION IN THE BREAD WHEAT F1 GENERATION

Do¢ Dr. Siileyman AVCI
Eskisehir Osmangazi Universitesi, Ziraat Fakiiltesi, Tarla Bitkileri Boliimii, Eskisehir
Imren KUTLU
Eskisehir Osmangazi Universitesi, Ziraat Fakiiltesi,
Biyosistem Miihendisligi Boliimii, Eskisehir
OZET

Bugday x musir cinsler aras1 melezlemesi, haploid bitki elde etmek i¢in gelistirilen ve son
zamanlarda bugday 1slahinda kullanilan en etkili ve pratik yontem olarak kabul edilmektedir.
Bu yontem, bugday yumurta hiicresinin misir polenleriyle melezlenmesi ve zigot olustuktan
sonra polen tanelerine ait kromozomlarin eliminasyonu esasina dayanir. Dihaploid bitkileri
tiretmek icin biiylime kosullari, polen kaynaklari, bitkilerin yetistirme yontemleri ve bugday
genotipleri onemli faktorler olmasmin yani sira kullanilan kimyasal maddelerin cesit ve
konsantrasyonlar1 da 6nemli etkilere sahiptir. Bu ¢calismada, anter kiiltiiriine kars1 tepkisi bilinen
6 adet ekmeklik bugday Fi melezinin (DH6 x Altay 2000, DH18 x Altay 2000, DH18 x Kate-
Al, DH19 x Altay 2000, DH20 x Kate-A1 ve DH21 x Kate-A1) seker misir1 ¢esitleri (Baron,
Challanger ve Merit) ve bunlarin karisimlariyla melezlenmesi sonucu haploid rejenerasyon
potansiyeli arastirilmistir. Caligma sonucunda, toplamda 120 adet bugday basagina seker
misirdan polen verilmis ve 2057 adet yalanci tohum olusmustur. Bugday x misir melezlerinden
meydana gelen yalanci tohumlarin 53 tanesi (% 2.6) haploid embriyo meydana getirmis ve bu
embriyolardan 8 tanesi rejenere olmustur. Bu bitkiciklerden gelisme gosterenler vernalize
edilerek kolkisin uygulanmis ve yetistirme ortamina aktarilan 4 bitkiden tohum elde edilmistir.
En yiiksek (% 5.9) ve en diisiik (% 0.6) haploid embriyo olusturma oranlar1 sirasiyla DH20 X
Kate-A1 ve DH18 x Altay 2000 F melezlerinde tespit edilmistir. Misir genotipleri bakimindan
en yiiksek haploid embriyo olusturma orani % 3.3 ile Challanger c¢esidinde gozlenmistir.
Haploid embriyolarin rejenerasyonu bakimimdan DH21 x Kate-Al melezi daha iyi sonug
vermistir. Bununla birlikte, seker misir1 ¢esitlerinin karigimi tek baglarima kullanimina gore
haploid bitki rejenerasyonunu artirmistir. Anter tepkisi diisiik olan bazi F; melez
kombinasyonlarmin (DH20 x Kate-A1 ve DH6 x Altay 2000) haploid embriyo olusturma ve
rejenerasyon bakimindan daha iyi sonug¢ verdigi gozlemlenmistir. Sonug olarak, anter tepkisi
diisiik olan genotiplerde bugday % misir melezlemesinin iyi bir alternatif olacagi soylenebilir.

Anahtar Kelimeler: Embriyo Kurtarma, Haploid, Melez, Kolkisin.
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ABSTRACT

Wheat x maize wide cross method to obtain doubled haploid wheat is considered as the most
effective and practical method used to wheat breeding in recent years. This method is based on
the hybridization of a wheat egg cell with maize pollen and the elimination of chromosomes
belonging to pollen grains after the formation of zygote. Growth conditions, pollen sources,
plant growing methods, and wheat genotypes are important factors for producing doubled
haploid plants, as well as the types and concentrations of the chemicals used also have important
effects. In this study, the haploid regeneration potential of 6 bread wheat F1 hybrids (DH6 x
Altay 2000, DH18 x Altay 2000, DH18 x Kate-A1, DH19 x Altay 2000, DH20 x Kate-A1 ve
DH21 x Kate-A1) known anther culture response was investigated as a result of hybridization
with sugar maize varieties (Baron, Challanger ve Merit) and their pollen mixtures. A total of
120 wheat spikes were pollinated with sweet corn and 2057 pseudo-seeds were produced.
Pseudo-seeds of wheat x maize hybrids produced 53 (2.6 %) haploid embryos and only 8 of
them were regenerated. Developed green plantlets were vernalized and applied colchicine and
only four of them produced fertile seeds. The highest (% 5.9) and lowest (% 0.6) haploid
embryo induction percentages were determined in DH20 x Kate-A1l and DH18 x Altay 2000
F1 hybrids, respectively. In terms of maize genotypes, the highest haploid embryo induction
percentage was observed in Challanger variety with 3.3%. The best efficiency for haploid
embryo regeneration was obtained from DH21 x Kate-A1l hybrid. Also, the mixture of pollen
of sugar corn varieties increased haploid plant regeneration compared to its use alone. It has
been observed that some F1 hybrid combinations with low anther response such as DH20 X
Kate-A1l ve DH6 x Altay 2000 gave better results in terms of haploid embryo formation and
regeneration. As a result, it can be said that wheat x maize hybridization will be a good
alternative in wheat genotypes with low anther response.

Keywords: Embryo Rescue, Haploid, Hybrid, Colchicine.
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ET URUNLERINDE NiTRAT VE NiTRIiT KULLANIMI iLE ALTERNATIFLERI
NITRATE AND NITRITE USE AND ALTERNATIVES IN MEAT PRODUCTS
Gamze TURKAL

Doktora Ogrencisi, Selguk Universitesi, Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi
Anabilim Dal1, Konya

Prof. Dr. Yusuf DOGRUER
Selcuk Universitesi, Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi Anabilim Dal1, Konya
OZET

Et drlinlerinin iretiminde nitrat ve nitrit kullanimi1 yaygin olarak “kiirleme” olarak ifade
edilmektedir. Kiirleme et iirlinlerine tuz, nitrat (potasyum nitrat KNO3, sodyum nitrat NaNO3)
ve nitrit (potasyum nitrit KNO2, sodyum nitrit NaNO>) gibi katki maddelerinin veya iirliniin
cesidine gore ¢esitli baharatlarin eklenmesi ile birlikte {iriiniin renk, tekstiir, aroma ve lezzet
gibi 6zelliklerinin iyilestirilmesi ve raf dmriiniin uzatilmasi amaciyla uygulanan bir islem olarak
tanimlanmaktadir. Ayn1 zamanda etin su aktivitesini azaltarak mikrobiyal gelisim ve enzimatik
aktiviteyi baskilayici etki saglamaktadir.

Nitrat ve nitrit et tiriinlerinde karakteristik renk, hos bir aroma ve lezzet kazandirmakla birlikte
tekstiir iizerinde de olumlu etki saglamaktadir. Antimikrobiyal etkilerinden dolayr et
tirlinlerinin bozulmalarina ve gida zehirlenmelerine neden olan basta Clostridium botulinum
olmak {izere patojen mikroorganizmalarin gelismelerini ve toksin olusturmalarini
engellemektedir. Nitrat ve nitrit ilavesinde en onemli endise kaynagi kiirleme sonrasi bazi
reaksiyon irilinlerinin insanlar i¢in kanserojen olabilecegidir. Bu endise arastirmacilar
nitrozamin olusum riskini azaltmanin yollarin1 aramaya yoneltmistir. Bu anlamda et tirlinleri
iiretiminde nitrat ve nitritlerin sagladig etkileri karsilayabilme potansiyeline sahip dogal katki
maddeleri ve alternatifleri ile ilgili ¢alismalarin sayis1 giderek artmaktadir. Bunun yam sira
nitritin tiim 6zelliklerine sahip olan tek bir ikame maddesi de tanimlanamamaktadir. Bu
sorunun ¢Oziilmesinde olast bir yaklasim olarak et kiirlemede engeller teknolojisinin
kullanilmasi 6nerilmektedir. Ayni zamanda diisiik seviyelerde sodyum nitrit ile alternatif dogal
kiirleme maddeleri ve isleme teknolojilerinin birlikte kullanilmasi da ele alinmaktadir.

Gida endiistrisinde uygulamadan 6nce bu bilesiklerin ve teknolojilerin insan saglig tizerindeki
etkisini dogrulamak ve giivenliginden emin olmak i¢in daha fazla arastirma yapilmasi
gerekmektedir. Konu ile ilgili ileri ¢alismalarla birlikte yeni yaklasimlarin gelistirilmesi de

onemlidir.
Anahtar Kelimeler: Alternatif, Et trtinleri, Kiirleme, Nitrat, Nitrit.
ABSTRACT

The use of nitrate and nitrite in the production of meat products is commonly termed as curing.
Curing is defined as a process applied to improve the properties of the product such as color,
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texture, aroma and flavor and to extend the shelf life, with the addition of additives such as salt,
nitrate and nitrite to the meat products or various spices according to the type of the product. It
also reduces the water activity of the meat, thereby suppressing microbial growth and enzymatic
activity.

Nitrate and nitrite provide a characteristic color, pleasant aroma and flavor in meat products,
but also have a positive effect on texture. Due to its antimicrobial effects it prevents the
development of pathogenic microorganisms especially Clostridium botulinum and toxins which
cause spoilage and food poisoning. The most important concern for nitrate and nitrite addition
is that some reaction products after curing can be carcinogenic to humans. This concern has led
researchers to look for ways to reduce the risk of nitrosamine formation. In this sense the
number of studies on natural additives and alternatives that have the potential to meet the effects
of nitrates and nitrites in the production of meat products is gradually increasing. In addition a
single substitute that has all the features of nitrite cannot be identified. As a possible approach
to solving this problem, it is recommended to use hurdle technology in meat curing. It also
covers the use of low levels of sodium nitrite with alternative natural curing agents and

processing technologies.

More research is needed to verify the impact and safety of these compounds and technologies
on human health before applying them in the food industry. It is important to develop new
approaches along with advanced studies on the subject.

Keywords: Alternative, Meat Products, Curing, Nitrate, Nitrite.

29 Subat - 1 Mart 2020 Konya/Turkiye




2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

GIDA BiLiMi ACISINDAN SOUS VIDE PiSiRME TEKNIiGi
SOUS VIDE COOKING TECHNIQUE IN TERMS OF FOOD SCIENCE
Dr. Ogr. Uyesi Mustafa Kemal DEMIRAG
Ege Universitesi Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii, izmir
Asuman YENIGUN
Yiiksek Lisans Ogrencisi, Ege Universitesi, Fen Bilimleri Enstitiisii,
Gida Miihendisligi Anabilim Dal1, izmir
OZET

Glintimiizde artan gida tliketimi bilinci dogrultusunda degisen tiiketici taleplerine bagli olarak
tiiketiciler, lezzet ve besinsel Ozellikleri yiiksek olan kolay ve pratik bir sekilde hazirlama
imkan1 sunan gida triinlerine yonelmekte, diger taraftan da giivenli gida olgusu da 6n plana
cikmaktadir. Glivenli gidalarin, tiiketicilerin sagligina zararli olabilecek bilesen, kontaminant
madde veya patojen bakteri icermemesinin yanisira fiziksel etkili zarar vericileri de icermemesi
gerekmektedir. Yani gidalar hazirlanirken bir taraftan kontaminasyona dayali maddeler ile
patojen kaynakli risklerin minimize edilmesi hedeflenirken bir taraftan da besin Ogelerinin
korunmast ve duyusal oOzelliklerin maksimum begeni diizeyinde elde edilmesi
hedeflenmektedir. Gida kaynakli patojenlerin birgogu asit, radyasyon, tuz ve bazi baharatlarla
muamele edilerek veya 1s1l islem uygulamalari ile inaktif hale getirilmeye ¢alisilmaktadir. Sous
vide pisirme teknigi de 1s1l islem uygulamalarina 6rnek gosterilebilir (Rybka-Rodgers, 2001).

Sous vide baz1 kaynaklarda et ve et iiriinleri i¢in kullanilan bir ambalajlama yontemi olarak
ifade edilmekle birlikte aslinda et ve et iriinleri, balik ve diger su flriinleri ve sebzelerin
hazirlanmasinda kullanilan molekiiler gastronominin uygulama alanina giren bir pisirme
teknigidir ve ‘vakumlu pisirme teknolojisi’ olarak da adlandirilmaktadir. Bu teknikte gida, 1s1ya
dayanikli gidaya uygun ¢ok katmanli plastik torbalarin igerisinde vakumlanarak paketlenir ve
kontrol edilebilen sicaklikta gidaya uygun sicaklik/zaman parametresinde pisirilir (Baldwin,
2012; Comert vd., 2016). Bu teknikte gida nispeten diisiik sicaklikta (65-95°C) uzun siirelerde
pisirilmektedir (Gonzales vd., 2004). Uygulanan 1sil islem parametreleri pastorizasyon
kosullarin1 sagladigindan sous vide tekniginin pisirme asamasi pastdrizasyon olarak da
adlandirilmaktadir. Pastdrizasyon asamasindan sonra {iriin sogutularak buzdolab1 kosullarinda
(0-3°C) saklanabilmektedir (Baldwin, 2012).

Bu teknikle vakum ambalajlama sayesinde aroma ve ugucu bilesenler, vitamin ve mineral gibi
besinsel dgeler gidanin yapisinda tutularak geleneksel pisirmeye gore daha nemli, yumusak,
lezzetli, besinsel ve duyusal kalite agisindan daha tercih edilebilir {iriinler iiretilmesine imkan
saglanmaktadir. Ayrica vakum ambalajlama ve 1s1l islemin birlikte kullanilmasi nedeniyle

geleneksel olarak hazirlanan tiriinlere gére daha uzun bir depolama stiresi sunmaktadir.
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Bu calismada literatiirde yer alan sous vide teknigi ile hazirlanmis et ve et iirlinleri, su {iriinleri
ve sebzeler ile ilgili arastirmalar incelenerek sous vide tekniginin sozii edilen tirlinlerin kalite

ozellikleri lizerine etkilerinin belirlenerek derlenmesi amaglanmaistir.
Anahtar Kelimeler: Sous Vide, Et ve Et Uriinleri, Balik ve Diger Su Uriinleri, Sebzeler.
ABSTRACT

Depending on the changing consumer demands in line with the increasing awareness of food
consumption today, consumers are turning to food products that offer easy and practical
preparation with high taste and nutritional properties, on the other hand, the concept of safe
food comes to the fore. Safe foods should not contain any components, contaminants or
pathogenic bacteria that may be harmful to the health of consumers, but also physically
effective harmful agents. In other words, while preparing foods, it is aimed to minimize the risk
of pathogen-induced risks with contaminants, and on the other hand, it is aimed to protect
nutrients and to obtain sensory features at the maximum level of appreciation. Many of the food
borne pathogens are tried to be inactive by treating them with acid, radiation, salt and some
spices or by heat treatment. Sous vide cooking technique is an example of heat treatment
applications (Rybka-Rodgers, 2001).

Although sous vide is expressed as a packaging method used for meat and meat products in
some sources, it is actually a cooking technique that is in the application area of molecular
gastronomy used in the preparation of meat and meat products, fish and other seafoods and
vegetables, and is also called "vacuum cooking technology". In this technique, the food is
vacuum packed in plastic bags that multi-layer, heat resistant and suitable for foods and cooked
at a temperature/time parameter suitable for food at controllable temperature (Baldwin, 2012;
Comert et al., 2016). In this technique, food is cooked for a long time at relatively low
temperature (65-95 “C) (Gonzales et al., 2004). The cooking stage of the sous vide technique is
also called pasteurization since the applied heat treatment parameters provide pasteurization
conditions. After the pasteurization step, the product can be cooled and stored under refrigerator
conditions (0-3°C) (Baldwin, 2012).

With this technique, thanks to vacuum packaging, nutrients such as flavor and volatile
components, vitamins and minerals are kept in the structure of the food, making it possible to
produce products that are more moist, soft, delicious, more preferable in terms of nutritional
and sensory quality than traditional cooking. In addition, due to the use of vacuum packaging
and heat treatment, it offers a longer storage period than traditionally prepared products.

In this study, it is aimed to compile the effects of sous vide technique on the quality
characteristics of the mentioned products by examining the researches related to meat and meat
products, seafoods and vegetables prepared with the sous vide technique in the literature.

Keywords: Sous Vide, Meat and Meat Products, Fish and Other Seafoods, Vegetables.
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EGE BOLGESI Cryphonectria parasitica POPULASYONLARINDA VEJETATIF
UYUM TiPLERINIiN POTANSIYEL CESITLILiGi

POTENTIAL DIVERSITY OF VEGETATIVE COMPATIBILITY TYPES IN AEGEAN
REGION POPULATION OF Cryphonectria parasitica

Ogr. Gor. Dr. Birsen GECIOGLU ERINCIK

Aydm Adnan Menderes Universitesi, Kogarli Meslek Yiiksekokulu, Bitkisel ve Hayvansal
Uretim Boliimii

Prof. Dr. Omer ERINCIK
Aydin Adnan Menderes Universitesi, Ziraat Fakiiltesi, Bitki Koruma Béliimii
Prof. Dr. Serap ACIKGOZ
Aydin Adnan Menderes Universitesi, Ziraat Fakiiltesi, Bitki Koruma Béliimii
OZET

Cryphonectria parasitica’ nin neden oldugu kestane kanseri hastalig1 Tiirkiye’ nin kestane
tretiminin % 67’sinin gergeklestigi Ege Bolgesi’ nde kestane iiretimini tehdit eder hale
gelmistir. Hastaligin en etkili kontrolii hipoviriilent irklarin kullanildigi biyolojik miicadele ile
saglanmaktadir. C. parasitica populasyonunun diigiik vejetatif uyum (vc) tip ¢esitliligine sahip
olmasi biyolojik miicadelenin basarisi i¢in istenen kosullardan biridir. Gegmiste yapilmis
calismalarda, Ege Bolgesi’'nde C. parasitica populasyonunun EU-1 ve EU-12 olmak iizere
sadece iki vc tipten olustugu bildirilmistir. C. parasitica’ da vejetatif uyum sistemi iki allelli 6
vic gen bolgeleri ile yonetilmekte ve bu genlerin eseyli lireme sirasinda rekombinasyonu vc tip
sayisinin  artmasina neden olmaktadir. Bu ¢alismada, Ege Bolgesi C. parasitica
popiilasyonlarindaki vejetatif uyum (vc) tiplerinin ¢esitliligindeki potansiyel artis, bolgede en
yaygin iki vc tip olan EU-1 ve EU-12 arasindaki eseyli iireme denemesi ile gosterilmistir. C.
parasitica’ nin EU-1/MAT-2 genotipini temsil eden K5-5 ile EU-12/MAT-1 genotipini temsil
eden A-2490 izolatlari, otoklavlanmis kestane dallar1 {izerinde eseyli iireme amagh
eslestirilmistir. Birinci ve ikinci ¢aprazlama denemelerinde sirasiyla toplam 100 ve 181 tek
askospor izolati elde edilmistir. Her iki ¢aprazlamadan elde edilen tek askosporlar iizerinde
yapilan vc tip analizleri sonrasinda iki ebeveyn ve tipin (EU-1 and EU-12) yaninda 14 yeni vc
tipe (EU-2, EU-3, EU-4, EU-7, EU-8, EU-11, EU-14, EU-17, EU-22, EU-25, EU-26, EU-28,
EU-29 and EU-30) ait progeniler elde edilmistir. Bu 16 vc tip, C. parasitica' da alt1 vic
lokusunun alellerini hedefleyen spesifik primerler kullanilarak PCR ile dogrulanmstir.
Aydin’da eseysel olarak uyumlu EU-1 ve EU-12 izolatlarinin bir arada bulundugu se¢ilmis bes
lokasyonda yiiriitiilen arazi ¢alismalarinda, heniiz rekombinant denilebilecek yeni vc tiplerin
ortaya ¢iktigina dair bir kanit yoktur. Bu ¢aligmada deneysel olarak ortaya konan EU-1 ve EU-
12 arasindaki eseyli lireme sonucu vc tipi ¢esitliliginin artma potansiyelinin varligi, hastaligin
biyolojik kontroliiniin basarisini  olumsuz etkileyebileceginden hastalikla miicadele
stratejilerinde gbz oniinde bulundurulmalidir.

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

Anahtar Kelimeler: Kestane, Cryphonectria parasitica, vejetatif uyum.
ABSTRACT

Chestnut blight caused by Cryphonectria parasitica has been threating chestnut production in
the Aegean Region in which 67 % of Turkey’s chestnut production take place. Biological
control using hypovirulent strains of C. parasitica is the most effective way of managing the
disease. Low vegetative compatibility (vc) type diversity in C. parasitica populations is
required for success of biological control. It has been previously reported that C. parasitica
population consists of only two vc types, EU-1 and EU-12 in the Aegean region. Vegetative
compatibility system in C. parasitica is governed by six biallelic vic loci and recombination of
these genes during sexual reproduction causes the number of vc types to increase. In this
study, the potential increase in diversity of vegetative compatibility (vc) types in in Aegen
region populations of C. parasitica was demonstrated by the sexual outcrossing experiment
between the two dominant ve types, EU-1 and EU-12. The two local isolates of C. parasitica
K5-5 and A-2490, representing EU-1/MAT-2 and EU-12/MAT-1 genotypes, respectively,
crossed on autoclaved chesnut wood. A total of 100 and 181 single ascospore isolates were
obtained in the first and the second cross experiments, respectively. Among the progenies from
the both cross, two parental (EU-1 and EU-12) and 14 nonparental vc types (EU-2, EU-3,
EU-4, EU-7, EU-8, EU-11, EU-14, EU-17, EU-22, EU-25, EU-26, EU-28, EU-29 and EU-30)
were detected by traditional co-culturing test. Vegetative incompatibility (vic) genotyping of
16 vc types were succesfully confirmed by a PCR assay using specific primers targeting on
alleles of six vic loci in C. parasitica. In field surveys conducted in five selected locations,
where sexually compatible EU-1 and EU-12 isolates coexisted, there was no evidence yet that
new vc types arose as recombinant. However, it was experimentally demonstrated that sexual
outcross between EU-1 and EU-12 has potential for increase in ve type diversity, which could
negatively affect the success of biological control.

Keywords: Chestnut, Cryphonectria parasitica, vegetative compatibility.
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AYDIN iLINDEKi PAMUKLARDAN ELDE EDIiLEN Verticillium dahliae
IZOLATLARININ MATING TiPLERINIiN BELIRLENMESI

MATING TYPES OF Verticillium dahliae ISOLATES FROM COTTON IN AYDIN
PROVINCE/TURKEY

Ogr. Gor. Dr. Birsen GECIOGLU ERINCIK

Aydm Adnan Menderes Universitesi, Kogarli Meslek Yiiksekokulu, Bitkisel ve Hayvansal
Uretim Boliimii

OZET

Toprak kokenli fungal bir patojen olan Verticillium dahliae 400 den fazla konukcu bitkiyi
enfekte etmektedir. Bu patojen Oncelikle bitkinin koklerine saldirarak iletim demetlerinde
kolonizasyona, sonrasinda da bitkinin solarak Olmesine neden olmaktadir. Son yillarda,
Verticillium dahliae’ nin MATI1-1 ve MATI1-2 olmak iizere iki MAT idiomorfuna sahip
heterotallik bir fungus olarak karakterize edilmesinin ardindan patojenin eseyli lireme
dongiisiiniin var olabilecegi diisiiniilmiistiir. Heterotallik funguslarda basarili bir eseyli
tiremenin kosulu, farkli mating tipten iki bireyin ayn1 alanda birlikte bulunmasidir. V.
dahliae' nin her iki mating tipinin birlikteligi, diinyanin bir¢ok yerinde arastirilmig ancak bu
durum Tiirkiye'de kapsamli bir sekilde ¢alisilmamistir. V. dahliae, Aydin ilinin pamuk iiretimi
yapilan alanlarinda yaygin olarak bulunmaktadir. Ge¢gmiste Aydin ili pamuk alanlarinda V.
dahliae popiilasyon yapisi, vejetatif uyum gruplari ve patotipleri yoniinden karakterize
edilmistir. Ancak son yillarda etmenin popiilasyon yapisinin bazi ilkelerde degistigi
bildirilmistir. Bu durumun, iilkeler arasinda tohum ticaretinin yapilmasi ve etmenin yeni
formlarinin iilkeden tilkeye tasinmasiyla iliskili olabilecegi belirtilmistir. Nitekim son yillarda
etmenin MAT-1 mating tipi daha fazla {ilkede goriilmeye baslanmistir. Aydin ilinde pamuk
tretiminde kullanilan tohumlarin biiyiik kisminin ithal tohum olmasi etmenin yeni formlarinin
iiretim alanlarina girmesi agisindan risk olusturmaktadir. Bu calismada, Aydin ilinin en fazla
pamuk iireten ilgelerinde V. dahliae’nin mating tipleri belirlenmis, cografik yayilimlar: ortaya
konmustur. Pamuktan elde edilen toplam 123 V. dahliae izolatinin mating tipleri iki ¢ift spesifik
primer olan VAMATI1-1a/VAMATI1-1b ve VAMATI1-2a/VAMAT1-2b kullanilarak PCR ile
belirlenmigtir. PCR sonucunda izolatlarin tiimii, MAT1-2 idiomorfuna ait oldugu bilinen
yaklasik 600 bp biiytikliigiinde tek bir amplikon iiretmistir. Caligmanin sonuglari popiilasyonun
sadece MAT-2 mating tipinden olustugu ve MAT-1 mating tipinin Aydin ilinin 6rnekleme
yapilan pamuk alanlarinda heniiz bulunmadigini géstermektedir. MAT-1’in yorede olmamasi,
patojenin eseyli tirememesini ve bu da patojen popiilasyonunda genetik ¢esitliligin muhtemelen
diisiik seviyede kalmasin1 saglayacaktir.

Anahtar Kelimeler: Verticillium dahliae, pamuk, mating tipleri.
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ABSTRACT

Verticillium dahliae is a soil-borne fungus infecting more than 400 plant host species
worldwide. It attacks first roots and then colonises along the vascular tissues eventually causes
the plant to wilt and die. Verticillium dahliae has been recently characterized as an heterothallic
fungus having two MAT idiomorphs, MAT1-1 and MATI1-2, which suggested that a putative
sexual life cycle of the pathogen might exist. A successful mating in heterothallic fungi requires
two individuals of opposite mating types present together in the same site. Co-occurrence of
both mating types of V. dahliae has been investigated in many parts of the world but not
comprehensively in Turkey. In Aydmn province, V. dahliae widely distributed in cotton
production fields. Population structure of V. dahliae has been previously characterized in terms
of vegetative compatibility groups and pathotypes. However; in recent years, population
structures of V. dahliae have changed in certain countries which has been associated with
movement of the new strains of the pathogen from one country to another via propagative plan
material trade. It may be in relation to this, the MAT-1 mating type has started to be seen in
more countries. Major portion of the seeds used in cotton production in Aydin province are
imported seeds, which have a risk for the introduction of new forms of V. dahliae. In this
study, the mating types of V. dahliae will be determined in the most cotton producing districts
of Aydin, and their geographical distribution will be revealed. A total of 123 V. dahliae isolates
obtained from cotton were subjected to PCR assay with the two pairs of specific primers,
VdAMATI1-1a/VAMATI1-1b and VAMAT1-2a/VAMAT1-2b, for mating type determination. All
of the isolates produced a single amplicon approximately 600 bp in size, which is known
belonging to MATI1-2 idiomorph. The results suggested that MAT-1 has not been introduced
yet to the Aydin Province. Absence of MATI-1 idiomorph will deprive the pathogen from
sexual reproduction and this maintains that the pathogen population remains clonal with
presumably having low levels of genetic diversity.

Keywords: Verticillium dahliae, cotton, mating types.
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TRANSGLUTAMINAZ ENZIMININ CIKMA TAVUK ETiNDEN URETILEN
KOFTELER UZERINE ETKISI

THE EFFECT OF TRANSGLUTAMINASE ENZYME ON THE PATTIES PRODUCED
FROM SPENT HEN

Ilkay CELIK
Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Ziraat Fakiiltesi,
Gida Miihendisligi Boliimii, Konya
Prof. Dr. Cemalettin SARICOBAN
Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Béliimii, Konya
OZET

Bu ¢alismanin amaci diisiik et kalitesine, broyler etlere gore daha diisiik lezzete sahip olmasi
ve kaba tekstiirli sebebiyle cogunlukla tiiketiminde problemler yasanan ¢ikma tavuk etinin
degerlendirilmesidir. Tiiketimini arttirma amaciyla ¢ikma tavuk etinden hazirlanan kofteler
lizerine transglutaminaz enziminin etkisi incelenmistir. Cesitli baharatlarla hazirlanan kofte
hamuru dort gruba ayrilmigtir. Koftelere sirasiyla 9%0.5, % 1, %1.5 oraninda enzim ilave
edilmis, kontrol olarak ayrilan dordiincii gruba ise enzim ilave edilmemistir. Kofteler
hazirlandiktan sonra analiz i¢in 24 saat boyunca 4 °C’de saklanmistir. Her kofte grubuna pH,
renk parametreleri (L*, a*, b* chroma, hue), duyusal, pisirme kaybi-verimi, nem, su tutma
kapasitesi ve tekstiir analizleri ile birlikte ¢ikma tavuk etinin hammadde analizleri de
yapilmistir. Enzimin nem ve pH {izerine etkisi istatistiksel agidan dnemsizken (p<0.05); pisirme
verimi ve su tutma kapasitesi lizerine etkisi olduk¢a dnemli bulunmustur (p<0.01). En yiiksek
pisirme verimi (% 91.45) % 1.5 enzim ilaveli grupta gézlemlenirken, en diisiik deger (% 84.42)
kontrol grubunda bulunmustur. Enzim ilavesiyle pisirme verimi (%) artarken; pisirme kaybi
(%) degeri de azalmistir. Enzimin renk parametreleri lizerindeki etkisi dnemli bulunmamistir
(p<0.05). Bununla birlikte en yiiksek L*, a* ve b* degerleri %1 enzim ilaveli grupta tespit
edilmistir. En yiliksek su tutma kapasitesi (% 57.64) %1 enzim ilaveli grupta; en diisiik deger
(% 54.94) ise kontrol grubunda gozlenmistir. Duyusal analizin genel kabul edilebilirlik
parametresinde en diisiik puan %1.5 enzim ilaveli gruba verilmistir. Enzim ilavesinin tekstiir
analizinin sertlik, ¢ignenebilirlik, sakizimsilik ve elastikiyet parametreleri lizerindeki etkisi
istatistiksel agidan onemli bulunmustur (p<0.05). %1.5 enzim ilaveli grupta en yliksek
cignenebilirlik, sakizimsilik ve sertlik degerleri elde edilirken; en diisiik degerler kontrol
grubunda belirlendi. Calisma sonuglarma gore, iriinlin 6zellikle tekstiir iizerine olumlu
etkilerinden dolayi, ¢ikma tavuk etlerini degerlendirme amaciyla transglutaminaz enzimi

kullanim1 dnerilebilmektedir.

Anahtar Kelimeler: Transglutaminaz Enzimi, Cikma Tavuk Eti, Tekstiir, Pisirme Verimi.
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ABSTRACT

The aim of this study is to evaluate the spent hens, which has problems with its consumption
due to its low meat quality, lower taste compared to broiler meat and its rough texture. The
effect of the transglutaminase enzyme on the patties prepared from spent hens for the purpose
of increasing its consumption was investigated. The patty dough formulated with various spices
was divided into four groups. 0.5%, 1%, 1.5% enzyme was added to the patties, respectively
and the fourth group separated as a control was prepared without enzyme. After preparing the
patties, they were stored at 4 °C for the analysis for 24 hours. The proximate analysis of the
spent hen meat was also performed as well as the pH, color parameters (L*, a*, b*, chroma,
hue), sensory, cooking loss-yield, moisture, water holding capacity and texture analysis for each
patties group. While the effect of the enzyme on moisture and pH is statistically non-significant
(p<0.05); its effect on cooking yield and water holding capacity was found to be quite
significant (p<0.01). The highest cooking yield (91.45%) was observed in the 1.5% enzyme
added group, while the lowest value (84.42%) was found in the control group. While cooking
efficiency (%) increases with the enzyme addition; cooking loss (%) value also decreased. The
effect of enzyme on colour parameters was found non-significant (p<0.05). However, the
highest L*, a* and b* values were determined in the group with 1% enzyme addition. The
highest water holding capacity (57.64%) in the group with 1% enzyme addition; the lowest
value (54.94%) was observed in the control group. The lowest score in the overall acceptability
parameter of sensory analysis was given to the group with 1.5% enzyme addition. The effect of
enzyme addition on the hardness, chewiness, gumminess and springiness parameters of the
texture analysis was statically found to be significant (p<<0.05). While the highest chewiness,
gumminess and hardness values were obtained in the group with 1.5% enzyme addition; the
lowest values were determined in the control group. According to the results of the study, it can
be suggested to use transglutaminase enzyme for evaluating the spent hens owing to the positive
effects of the product, especially on the texture.

Keywords: Transglutaminase Enzyme, Spent Hen, Texture, Cooking Yield.
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CHiA MUSILAJ BAZLI YENILEBILIR FILMIN FiZIKSEL OZELLIKLERI
PHYSICAL PROPERTIES OF EDIBLE FILM BASED ON CHIA MUCILAGE
flkay CELIK
Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Ziraat Fakiiltesi,
Gida Miihendisligi Boliimii, Konya
Prof. Dr. Cemalettin SARICOBAN
Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Béliimii, Konya
OZET

Son yillarda gidalarin raf dmriinii uzatma amaciyla yeni ambalaj filmleri gelistirilmektedir. Bu
amagla gelistirilen yenilebilir filmler dogal olarak firetilir ve biyobozunabilir 6zelliginden
dolay1 ¢evre dostudur. Yenilebilir filmler ¢esitli gidalardan {iretilebilmektedir. Bu ¢aligmada,
bir¢ok gidada kullanim alani bulmus olan chia tohumundan miisilaj elde edilerek, chia miisilaj
bazli yenilebilir film hazirlanmis ve bu filmin fiziksel 6zellikleri incelenmistir. Chia tohumlar1
1:40 oraninda distile su i¢ine ilave edilerek pH 0.2 M NaOH ile 8’e ayarlanmis ve tohumlar 2
saat boyunca 80 °C’de hidratlanmistir. Siire sonunda siispansiyon tepsilere yayilmis, 10 saat
boyunca 50 °C’de kurutulmustur. Kuru miisilaj elenerek tohumlardan ayrilmistir. Film ¢6zeltisi
hazirlamak i¢in elde edilen bu kuru miisilaj distile su (%1 w/v) i¢inde ¢oziindiiriilmiis ve 3 saat
boyunca 25 °C’de kanstirllmistir. Cozelti pH’st 0.1 M NaOH ile 9’a ayarlanmstir.
Plastiklestirici olarak chia miisilajina gliserol ilave edilmistir (chia mucilaj agirligina gore
agirlikca %80). Cozelti daha sonra 30 dakika boyunca 80 °C’de karistirilmistir. Hazirlanan film
cozeltileri petri kaplaria dokiilmiis (yaklasik olarak 22 gram) ve 35 °C’de 15-20 saat boyunca
etlivde kurutulmustur. Hazirlanan filmler renk, nem, kalinlik, suda ¢6ziiniirliik, 151k gegirgenlik
(%T) parametreleri bakimindan incelenmistir. Ayrica chia tohumlarinin nem, yag, protein
miktarlar1 da belirlenmistir ve degerler sirasiyla %5.67, %28.77, %23.97 bulunmustur. Filmin
nem miktarinin %42.60; kalinliginin 0.08 mm; suda ¢6ziiniirliik degerinin %46.30 oldugu tespit
edilmistir. Filmin 151k gegirgenlik degeri (%T) sentetik bir ambalaj materyali olan diisiik
yogunluklu polietilen (LDPE) ile karsilagtirma yapilarak belirlenmistir. Spektrofotometrede
cesitli dalga boylarinda (200, 280, 350, 400, 500, 600 ve 800 nm’de) filmlerin 151k gegirgenlik
degeri (%T) okunmustur. LDPE’ye gore filmlerin 151k gegirgenlik degerinin (%T) daha diisiik
oldugu goriilmistiir. Filmlerin opaklik degeri sonuglaria bakildiginda chia miisilaj film ile
LDPE arasinda oldukca 6nemli bir fark bulunmustur (p<0.01). Filmlerin L*, a*, b* degeri
sirastyla 73.89, 2.03 ve 13.63 bulunmustur. Yapilan bu caligmayla chia miisilaj filmlerinin
dogal kaplama materyali olarak gidalarda kullanilabilece§i onerilmektedir. Ayrica diisiik 151k
gecirgenligi sayesinde gidalarin oksidatif reaksiyonlarin 6nlenebilecegi diistiniilmektedir.

Anahtar Kelimeler: Chia, Yenilebilir Film, Fiziksel Ozellikler.
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ABSTRACT

In recent years, new packaging films have been developed to extend the shelf life of foods.
Edible films developed for this purpose are produced naturally and are environmentally friendly
owing to their biodegradable properties. Edible films can be produced from various foods. In
this study, mucilage was obtained from chia seeds, which have been used in many foods, edible
film based on chia mucilage was prepared and the physical properties of this film were
examined. Chia seeds were added to distilled water in a ratio of 1:40 and the pH was adjusted
to 8 with 0.2 M NaOH and the seeds were hydrated at 80 °C for 2 hours. At the end of the
period, the suspension was spread on trays and dried at 50 °C for 10 hours. Dry mucilage was
sieved and separated from the seeds. This dry mucilage obtained to prepare the film solution
was dissolved in distilled water (1% w/v) and stirred for 3 hours at 25 °C. The pH of the solution
was adjusted to 9 with 0.1 M NaOH. As a plasticizer, glycerol was added into the chia mucilage
(80% w/w, based on the chia mucilage weight). The solution was then stirred at 80° C for 30
minutes. The prepared film solutions were poured into petri dishes (approximately 22 grams)
and dried in the oven for 15 to 20 hours at 35 °C. The prepared films were examined in terms
of color, moisture, thickness, water solubility, light transmittance (T%) parameters. In addition,
the moisture, oil and protein amounts of chia seeds were determined, and the values were found
5.67%, 28.77%, 23.97% respectively. It has been determined that the moisture content of the
film is 42.60%, the thickness of the film is 0.08 mm, the water solubility value is 46.30%. The
light transmittance value (T%) of the film was determined by comparison with low density
polyethylene (LDPE), a synthetic packaging material. The light transmittance value (T%) of
the films were read in the spectrophotometer at various wavelengths (200, 280, 350, 400, 500,
600 and 800 nm). The light transmission value (T%) of the film was lower than LDPE.
Considering the opacity value results of the films, a significant difference was found between
chia mucilage film and LDPE (p <0.01). L*, a*, b* values of the film was found as 73.89, 2.03
and 13.63, respectively. With this study, it is suggested that chia mucilage films can be used in
foods as natural coating materials. In addition, it is thought that oxidative reactions can be
prevented thanks to the low light transmittance.

Keywords: Chia, Edible Film, Physical Properties.
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KURKUMIN, MEME KANSERINDE LiPiT METABOLIZMASINA KATKI
SAGLAR MI?

DOES CURCUMIN CONTRIBUTE TO LIPID METABOLISM IN BREAST CANCER?
Dr. Ogr. Uyesi Emine Nedime KORUCU
Necmettin Erbakan Universitesi, Fen Fakiiltesi, Molekiiler Biyoloji ve
Genetik Boliimii, Konya
Dilek SOYLER

Molekiiler Biyolog, Necmettin Erbakan Universitesi, Fen Fakiiltesi, Molekiiler Biyoloji ve
Genetik Boliimii, Konya

Do¢. Dr. Esma MENEVSE
Selcuk Universitesi, Tip Fakiiltesi, Tibbi Biyokimya Béliimii, Konya
OZET

Kanser, 6liime neden olan hastaliklardan ikinci siradadir ve meme kanseri malign neoplastik
hastaliklar arasinda mortaliteye sebep olur. Tiim baharatlar icinde kurkumin farkli molekiiler
mekanizmalarla anti kanser 6zelligi olan bir baharattir. Bu mekanizmalar; Cd inhibitori up
regule etme yoluyla, GO/G1 ve G2/M fazinda hiicre dongiisiinii durdurma seklindedir.
Karbonhidrat ve lipit metabolizmasi ile ilgili gen ekspresyonunda yag asitleri onemli rol oynar.
Yag asitleri sitozoldan ¢ekirdege fabplar ile tasinirlar ve PPARlar gibi transkripsiyon
faktorlerine baglanarak gen ekspresyonlarini diizenlerler.

Calismamizda kurkuminin farkli dozlarla MDA-MB-231 meme kanseri hiicre hattinda
proliferasyonuna etkileri MTT hiicre canlilik testi ile analiz edildi. IC50 dozu 10.43 pM
belirlendikten sonra, hiicreler 24 saat boyunca kurkumin ile farkli dozlarda (1-5-10 uM)
muamele edildi. Real time PCR ve Western blot yontemiyle Fabp-5 gen ekspresyonu ve protein
diizeyleri kontrol grubu ile karsilastirildi. MDA-MB-231 meme kanseri hiicre hattinda
kurkumin uygulamasi sonucunda, FABP-5’1n gen ekspresyonun sirasiyla 3.37,4.19 ve 7.14 kat
azalma ve proteininin ifadesinde de kontrol grubuna gore azalma tespit edilmistir.

Bununla birlikte, kanser hiicrelerinin metabolizmasinin kesin islevleri belirsizdir. Bu sonuglar,
kurkumin muamelesinin FABP-5 diizeyindeki azalma ile antikanser yolaklar iizerinde etkili bir
rol oynadigini diisiindiirmektedir. Meme kanserinin tedavisindeki FABP-5 diizeyinin azalmasi,
farkli metabolik yollarla iliskilendirilebilir.

Anahtar Kelimeler: kurkumin, yag asidi baglayici protein 5, meme kanseri.
ABSTRACT

Cancer is the second largest leading cause of death worldwide and breast cancer is the most
prevailing cause of mortality among all cases of malignant neoplastic disease in adult
females. Among all spices, turmeric (Curcuma longa) has been proven for its better anticancer
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potential with different molecular mechanisms including cell cycle arrest; GO/G1 and/or G2/M
phase cell cycle arrest by up-regulating Cdk inhibitor, inhibition of transcriptional factors but
its connection with lipid metabolism is not clear. Fatty acids play important roles as signaling
molecules in the lipid signaling pathways regulating the gene expression related to lipid and
carbonhydrate metabolism. Fatty acids are shuttled from the cytosol to the nucleus by Fabps
and modulate gene expression by binding to transcription factors such as PPARs.

In our study, MTT assay was performed and IC50 value of curcumin was determined. RNA
was isolated from cell line and cDNA was obtained. Expression levels of studying gene were
analyzed by qRT-PCR. Also, FABP-5 was analyzed using Western blot. The results were
compared with control cells.

In gene expression analysis results, the FABP-5 reduction was found to be 3.37 versus 1 uM
curcumin and 4.19 versus 5 uM curcumin in MDA-MB-231 cell line. For the 10 uM curcumin
dose, Fabp-5 gene expression was 7.14 fold reduction. Fabp-5 protein levels decreased
according to control group.

However, its precise functions in the metabolisms of cancer cells reveal unclear. These results
suggest that curcumin plays an effective role on anti-cancer pathway by reductions in FABP-5
level. FABP-5 reduction can be associated with different metabolic pathways of breast cancer
treatment.

Keywords: curcumin, fatty acid binding protein 5, breast cancer.
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MDA-MB-231 MEME KANSER HUCRESINDE JUGLONUN FABP-5 DUZEYI
UZERINE ETKISI

THE EFFECT OF JUGLONE ON FABP-5 LEVEL IN MDA-MB-231 BREAST
CANCER CELLS
Dr. Ogr. Uyesi Emine Nedime KORUCU
Necmettin Erbakan Universitesi, Fen Fakiiltesi, Molekiiler Biyoloji ve
Genetik Boliimii, Konya
Dilek SOYLER
Molekiiler Biyolog, Necmettin Erbakan Universitesi, Fen Fakiiltesi, Molekiiler Biyoloji ve
Genetik Boliimii, Konya
Dog¢. Dr. Esma MENEVSE
Selguk Universitesi, Tip Fakiiltesi, Tibbi Biyokimya Béliimii, Konya
OZET

Meme kanseri, kadinlarin karsilastigi en 6nemli saglik sorunlarindan biridir; bununla birlikte,
geleneksel kemoterapotik ilaglarla tedavi sinirlidir. FABP-5, meme kanseri hiicrelerinde hiicre
bliylime, invazyon, sag kalim ve enflamasyon gibi agresifligi desteklemek i¢in lipit kalitesini

ve miktarini diizenleyebilir.

Yapilan hiicre kiiltlirii ve hayvan calismalarinda birgok fitokimyasalin antikanser etkisi
gosterilmis ve gosterilmeye devam etmektedir. Bunlardan biri olan Juglonun; antifungal,
antiviral, antibakteriyal aktivitelerinin yani sira; antikanser etkisi de cesitli ¢alismalarda

saptanmis olan dogal bir naftakinondur.

Caligmamizda juglonun farkli dozlarla MDA-MB-231 meme kanseri hiicre hattinda
proliferasyonuna etkileri MTT hiicre canlilik testi ile analiz edildi. IC50 dozu 3.38 uM
belirlendikten sonra, hiicreler 24 saat boyunca juglon ile farkli dozlarda (1-2-3 uM) muamele
edildi. Real time PCR ve Western blot yontemiyle Fabp-5 gen ekspresyonu ve protein diizeyleri
kontrol grubu ile karsilastirildi. MDA-MB-231 meme kanseri hiicre hattinda juglon uygulamasi
sonucunda, FABP-5" 1n gen ekspresyonun ve protein ifadesinde kontrol grubuna gore azalma
tespit edilmistir. Bu sonuglara gore; juglonun lipit metabolizmasinda diger hiz kisitlayici

noktalarla baglantis1 arastirilarak netlestirilmelidir.
Anahtar Kelimeler: juglon, meme kanseri, yag asidi baglayici protein 5.
ABSTRACT

Breast cancer is one of the major health issues confronting women; however, treatment with
conventional chemotherapeutic drugs is limited. FABS might regulate lipid quality and quantity

to promote aggressiviness such as cell growth invasiveness, survival and inflamation in breast

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

cancer cells. The anticancer effect of many phytochemicals in cell culture and animal studies
has been shown. Juglon is a natural naphthakinone and has antifungal, antiviral, antibacterial
activities; also anticancer effect that has been detected in various studies.

MTT assay was performed and IC50 value of juglon was determined. RNA was isolated from
cell line and cDNA was obtained. Expression levels of studying gene were analyzed by qRT-
PCR. Also, FABP-5 was analyzed using Western blot. The results were compared with control
cells.

According to our results, there was 6.20, 9.27 and 10.81 fold reduction respectively at 1, 2 and
3 uM doses of juglone in MDA-MB-231 cell line at FABP-5 gene expression analysis results
. Also, Fabp-5 protein levels decreased according to control group. By this study, it has been
shown that juglone reduces fatty acid protein 5 levels in breast cancer line and can be evaluated

as an effective anticancer agent in breast cancer.

According to these results; The connection of the juglone with other rate-limiting steps in lipid
metabolism should be investigated and clarified.

Keywords: breast cancer, fatty acid binding protein 5, juglone.
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KISLIK YULAF (Avena sativa L.) ISLAH MATERYALININ VERIM VE BAZI
AGRONOMIK OZELLIKLERINiN DEGERLENDIRILMESI

EVALUATION OF THE YIELD AND SOME AGRONOMIC TRAITS OF WINTER OAT
(Avena sativa L.) BREEDING MATERIAL

Dr. Ali Cevat SONMEZ
Gegit Kusag1 Tarimsal Arastirma Enstitiisii, Serin iklim Tahillar1 Birimi, Tepebas1 / ESKISEHIR
OZET

Yulaf bitkisi insanlik tarihi boyunca hayvan beslenmesinde stratejik 6nemi kabul edilen 6nemli
bir tahildir. 20. ylizyildan itibaren motorlu tasitlarin yayginlagsmasi, ulasimda ve savaglarda
hayvanlarin stratejik onemini azaltmis ve yulaf iiriinlerine olan talebin diiserek ekim alanlariin
Diinya genelinde daralmasina neden olmustur. Ancak son yillarda yulaf igeriginde bulunan
bilesenlerin (besinsel lifler, antioksidanlar, aminoasitler ve vitaminler) insan sagligina olan
yararlarinin kesfedilmesiyle birlikte insan gidasi olarak tiiketimi giderek artan bir {iriin haline
gelmistir. Gida, hayvan yemi, ilag ve kozmetik gibi bir¢ok sektdrde hammadde olarak kullanimi
giderek artan yulaf bitkisinin iilkemizde de iiretimini artirmak icin yiiksek verimli ve kaliteli
yeni yulaf ¢esitlerine ihtiyag vardir. Gegit Kusagi Tarimsal Arastirma Enstitlisti ‘nde yulafislah
caligmalar1 uzun yillardan beri yiiriitiilmektedir. Yiiksek verimli ve kaliteli yeni kislik yulaf
cesitlerinin tescil ettirilerek bolgemizin yeni ¢esit ihtiyacinin karsilanmasina yonelik olarak
yapilan bu ¢alismada, seleksiyona katkida bulunulmasi amacglanmistir.

Deneme Eskisehir Merkez de 8x8 iiglii latis desende 3 tekerriirlii olarak 2017-2018 {iriin yilinda
yagisa bagimli kosullarda yiiriitiilmiistiir. Denemede 6n verim denemesi kademesinde bulunan
59 hat standart olarak kullanilan Checota, Kahraman, Kirklar, Sebat ve Yenigeri ¢esitleri
karsilastirilarak degerlendirilmistir. Calismada genotiplerin tane verim, bin tane agirligi, bitki
boyu, yatma degeri (1-9 skalasina gore), salkim ¢ikarma siiresi, tane dolum siiresi ve fizyolojik
olgunlagma siiresi parametreleri incelenmis olup yapilan varyans analizi sonucu incelenen tiim
parametreler icin genotipler arasi farkliliklarin istatististiksel olarak énemli oldugu (p<0.05)
goriilmiistiir.

Sonug olarak genotiplerden 1.62 - 5.19 t ha! arasinda tane verim elde edilmis olup deneme
ortalamasi 3.36 t ha”! olmustur. Standartlardan elde edilen tane verim ortalamasimnm 2.73 t ha™!
olarak belirlendigi bu ¢alismada bir iist kademeye se¢ilen hatlarin tane verim ortalamasinin 3.30
t ha'! olarak gerceklestigi goriilmiistiir. Genotiplerin bin tane agirligs ise 23.55 g ile 34.07 g
arasinda bulunmus olup, deneme ortalamasi 28.97 g olarak bulunmustur. Bitki boyu ise 87.4
cm ile 128.5 cm arasinda 6l¢iilmiis olup, ortalamasi 103.2 cm olmustur. Genotiplerde yatma
degeri 1-9 arasinda olup, ortalamasi oldukca diisiik olarak degerlendirilebilecek bir deger olan
2.67 olarak bulunmustur. Salkim ¢ikarma siiresi 117.6 — 145.7 giin arasinda ortalama 131.6
giin; tane doldurma siiresi 24.87- 36.44 giin arasinda ortalama 31.51 giin ve fizyolojik
olgunlagma siiresi ise 142.5 — 180.7 giin arasinda ortalama 163.7 giin olarak tespit edilmistir.
Tim ozellikler gozetilerek yapilan degerlendirmede yliksek tane verim ve bin tane agirligina
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sahip, yatmaya dayanikli, orta-uzun boylu ve orta erkenci 18 adet hat secilerek islah
programinda bir list kademeye aktarilmistir.

Anahtar Kelimeler: Kislik yulaf, islah, tane verim, erkencilik, yatma.
ABSTRACT

Oat is an important cereal crop in animal nutrition adopted the strategic importance throughout
human history. From the 20th century, widespread usage of motor vehicles has caused reduced
the strategic importance of animals in transports and wars. Therefore the demand for oat
products have decreased and planting areas have narrowed. However, in recent years, with the
discovery of the benefits of oat ingredients (nutritional fibers, antioxidants, amino acids and
vitamins) for human health, its consumption as a human food has become an increasing. In
order to increase the production of oat plant, which is used as raw material in many sectors such
as food, animal feed, medicine and cosmetics, high yield and quality new oat varieties are

needed in our country.

Oat breeding activities have been carried out for many years at the Transitional Zone
Agricultural Research Institute. It is aimed to contribute to the selection in this study where it
is desired to develop new winter oat varieties with high yield and quality. The trial was carried
out in Eskisehir in 8x8 triple lattice desing with 3 replication in the rainfed conditions in the
2017-2018 crop year. In the trial, 59 oat lines in the preliminary yield trial stage were evaluated
by comparing with the standart cultivars that Checota, Kahraman, Kirklar, Sebat and Yeniceri.
In the study grain yield, thousand grain weight, plant height, lodging score (according to the
scale of 1-9), days to heading, grain filling and physiological maturation time parameters were
examined. The differences among the genotypes were found statistically significant (p <0.05)

for all examined parameters.

As a result of the research there were obtained 1.62 - 19.5 t ha! of grain yield from the
genotypes and mean values of the trial was 3.36 t ha'!. In this study, where the means of grain
yield from the standard cultivars was determined as 2.73 t ha'!, it was observed that the grain
yield average of the lines selected for the upper stage was 3.30 t ha'!. While the thousand grain
weight of the genotypes was found from 23.55 to 34.07 g, the average of its was 28.97 g. The
plant height was measured from 87.4 cm to 128.5 cm, average was 103.2 cm. In genotypes, the
lodging score is between 1 and 9, and the average is found to be 2.67, which can be evaluated
as quite low. For the genotypes, days to heading time between 117.6 - 145.7 days on average
131.6 days; Grain filling time was determined as average 31.51 days between 24.87-36.44 days
and physiological maturation period was determined between 142.7-17.7 days, on average
163.7 days. In the evaluation made by considering all the features, 18 lines were selected which
has high grain yield and thousand grain weight, medium-tall, medium-early maturation time
and resistant to lodging transferred to the upper level in the breeding program.

Keywords: Winter oat, breeding, grain yield, early maturation, lodging.
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GIDA ENDUSTRISINDE KULLANILMASI iCiN MIKROORGANIZMA TEMELLI
YENI NESIL BIYOSENSOR SiSTEMLERININ GELISTIRILMESI

DEVELOPMENT OF MICROORGANISM BASED NEW GENERATION BIOSENSOR
SYSTEMS FOR USE IN FOOD INDUSTRY

Dr. Ogr. Uyesi Hacer AZAK
Karamanoglu Mehmetbey Universitesi, Saglik Hizmetleri Meslek Yiiksekokulu
OZET

Biyosensorler tarim, gida, eczacilik, ¢evre ve savunma gibi bir¢cok endiistriyel aktivitede
ozellikle biyoteknoloji ve gida endiistrisinde basta glukoz olmak lizere gidalarda ki yabanci
maddeler (pestisitler, toksinler ve yabanci hormonlar vb.) yaninda aroma ve tazelik gibi
kompleks parametreler i¢in biyosensorler hazirlanabilmektedir. Gida ve fermantasyonun kalite
kontroliinde, glukozun tespiti biiyilkk 6nem tasimaktadir. Glukoz tespiti icin c¢ok cesitli
mikrobiyal biyosensor sistemleri mikroorganizmanin solunum aktivitesiyle oksijen tiikketiminin

iliskilendirilmesiyle gelistirilmistir.

Biyosensorler de biyokomponent olarak enzimlerin yaninda doku kiiltiirleri,
mikroorganizmalar, hiicreler, organeller, immuno ajanlarda kullanilabilmekte olup 6l¢iim
teknigine goére amperometrik, potensiyometrik, optik ve floresans sensorler olarak
adlandirilmaktadir. Mikroorganizmalar, organizmalar ve hiicre bazli biyosensorler i¢cinde en
cok kullanilan biyoreseptor sinifin1 olusturmaktadir. Ayrica global biyosensor pazarinin %85
ini bu sektorde ki biyosensor uygulamalart olusturmaktadir.

Genel olarak glukozu karbon kaynagi olarak kullanan bakteriler ayrica galaktoz, katekol ve
ksiloz gibi diger karbon kaynaklarim1 da metabolize edebilecek genetik yeterlilige sahiptir.
G.Oxydans, Pichia Angutsa ve Candida Tropicalis gibi mikroorganizmalar etanolii oksijen
varliginda metabolize edebilirler ve bu o6zellikleri kullanilarak degisik biyosensorler icin
biyoreseptor gorevi goérmiislerdir. Bu sistemlerin hemen tamaminda amperometrik yaniti
giiclendirmek icin elektrotlar, CNT’ler (karbon nanotiip) veya CP’lerle (iletken polimer)
modifiye edilmislerdir. Yapilan bu ¢aligma kapsaminda yeni nesil iletken polimer yapilar ile
G.Oxydans bakterisi ile yiiksek diizeyde biyouyumlu nanoyapilar gelistirilerek biyosensorde ki
cok hizli elektron transfer ve genis ylizey alan etkisinden dolay1 bu yeni tipte ki nanokompozit
yapilar biyosensor uygulamalari i¢in uygun birer bilesen haline gelmistir.Bu tip mikrobiyal
biyosensorlerin ¢alisma potansiyeli genellikle -0,7 V (Ag/AgCl1,3M KCl ) civarindadir.

Bu ¢alisma kapsaminda dongiisel voltametri teknigi ile ince film haline getirilen iletken polimer
ince filmler gida endiistrisinde kullanilmak iletken polimer film yap1 {lizerinde serbest amin
gruplarinin varlig1 capraz baglayict gruplar ile G.Oxydans bakterisi elektrot yilizey lizerine
immobilize edilmis ve elektrot ylizeyi elektroaktif hale gelistirilmistir. Elde edilen sonuglar
mikrobiyal gida endiistrisinde kullanilmasi i¢in gelecek sensor uygulamalari igin alternatif
yontem olacagi diisiiniilmektedir.
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Anahtar Kelimeler: Mikrobiyal Biyosensor, Gida Endiistrisi, G.Oxydans, Glukoz.
ABSTRACT

Biosensors can be developed in many industrial activities such as agriculture, food, pharmacy,
environment and defense, especially in the biotechnology and food industry, as well as foreign
substances (pesticides, toxins and foreign hormones, etc.), as well as complex parameters such
as flavor and freshness in foods. In the quality control of food and fermentation, the
determination of glucose is of great importance. A wide variety of microbial biosensor systems
for glucose detection have been developed by associating the respiratory activity of the

microorganism with oxygen consumption.

Biosensors can also be used as biocomponents, as well as enzymes, tissue cultures,
microorganisms, cells, organelles, immuno agents and are named as amperometric,
potentiometric, optical and fluorescence sensors according to the measurement technique.
Microorganisms constitute the most used bioreceptor class among organisms and cell-based
biosensors. In addition, 85% of the global biosensor market consists of biosensor applications
in this sector.

In general, bacteria that use glucose as a carbon source also have genetic capability to
metabolize other carbon sources such as galactose, catechol and xylose. Microorganisms such
as G.Oxydans, Pichia Angutsa and Candida Tropicalis can metabolize ethanol in the presence
of oxygen, and by using these properties they have served as bioreceptors for different
biosensors. Electrodes have been modified with CNTs (carbon nanotubes) or CPs (conductive
polymer) to reinforce the amperometric response in almost all of these systems. Within the
scope of this study, new generation conductive polymer structures and G.Due to the very fast
electron transfer and wide surface area effect in the biosensor by developing highly
biocompatible nanostructures with oxydans bacteria, this new type of nanocomposite structures
have become a suitable component for biosensor applications. AgCl is around 3M KClI).
In this study, conductive polymer thin films, which have been converted into thin film by cyclic
voltammetry technique, have free amine groups on the conductive polymer film structure to be
used in the food industry. The results obtained are thought to be an alternative method for future
sensor applications for use in the microbial food industry.

Keywords: Microbial Biosensor, Food Industry, G.Oxydans, Glucose.
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CiN MISIRINDA KALITE VE KALITEYi ETKILEYEN FAKTORLER
QUALITY AND FACTORS AFFECTING IT IN POPCORN
Tuba UZUN

Yiiksek Lisans Ogrencisi, Selguk Universitesi, Fen Bilimleri Enstitiisii Tarla Bitkileri
Anabilim Dal1, Konya

Prof. Dr. Sabri GOKMEN
Selguk Universitesi, Ziraat Fakiiltesi, Tarla Bitkileri Boliimii, Konya
OZET

Dogrudan insan beslenmesinde kullanilan cin musiri, biitiin diinyada insanlar tarafindan
sevilerek tiiketilen fast-food gidalardan biridir. Tane yapis1 ve kabuk 6zelligi nedeniyle 1s1tildig1
zaman patlayan cin misiri, genellikle 'patlak misir' olarak taninmakta olup, tiiketimi iilkemizde
ve diinyada giderek artmaktadir. Bu durum, bir taraftan iireticilere alternatif bir iirlin sunma ve
birim alandan elde edilen gelirin artmasini saglarken, diger taraftan da tiiketicilere saglikli ve
besleyici liriin tiiketme imkan1 vermektedir. Diisiik kalorisi ve tam tahilli misir enerjisi alimi ile
aclik duygusunu azaltmasi, tok tutucu ve mide asiti emici 6zelligiyle de iyi bir diyet {iriinii olan

cin musiri; igerdigi vitamin ve mineraller sayesinde de insan beslenmesi agisindan énemlidir.

Cin misirinda kaliteyi olusturan baglica unsurlar; patlama hacmi, patlamayan tane orani,
yumusaklik ve lezzetliliktir. Bunlar icerisinde de en 6nemlisi patlama hacmi ve patlamayan tane
oranidir. Patlama hacmi ile patlamayan tane orami arasinda genellikle ters bir iligski vardir.
Patlama hacmi tanenin nem igerigi, tane iriligi, tane verimi, ¢esit 6zelligi, patlatma metodu ve
tane kabugunun zarar gorlip gérmeme durumuna bagli olarak degismektedir. Bu faktorler
igerisinde de en dnemli ve belirleyici olani, patlama esnasinda tanenin i¢inde olusan basincin

seviyesini artirarak patlamayi saglayan tanenin nem igerigidir.

Genellikle patlama hacmi bakimindan optimum nem igerigi % 13-14'diir. Orta biiyiikliikteki
taneler en yliksek patlama hacmi ve en diisiik patlamamais tane oran1 verirken, en diisiik patlama
hacmi ve en fazla patlamayan tane oram kii¢iik tanelerden elde edilmektedir. Hibrit ¢esitlerde
kalite, agikta tozlanan popiilasyonlardan yiiksek iken, patlatma metodu da patlama hacmi ve
patlamayan tane orani lizerinde etkili faktorlerden biridir. Genellikle geleneksel yontem

mikrodalgadan daha iyi patlama performansi vermektedir.

Bu bildiride, cin misirinda kalite ve bunu etkileyen faktorlerle ilgili bilgiler verilecek ve
onerilerde bulunacaktir.

Anahtar Kelimeler: Cin misir1, kalite, patlama hacmi, patlamayan tane orani.
ABSTRACT

Popcorn is used primarily for human consumption as a favorite nutritious snack food in the
world. Popcorn that explodes when heated due to its grain structure and pericarp feature, is
generally known as 'popcorn' and its consumption is increasing in Turkey and in the world. This
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situation not only provides an alternative product to producers and increases the income from
the unit area, but also gives consumers the opportunity to consume healthy and nutritious
products. It is a good diet product with its low calorie and whole grain corn energy intake,
reducing the feeling of hunger, keeping satiety and absorbing stomach acid; It is also important
for human nutrition thanks to the vitamins and minerals it contains.

The main factors that make up the quality of popcorn are; expansion volume, percentage of
unpopped kernels, palatability and tenderness. The most important of these is the expansion
volume and the percentage of unpopped kernels. There is usually an inverse relationship
between the explosion volume and the percentage of unpopped kernels. Popping volume
depends on many factors such as moisture content, kernel size, grain yield, genotype, popping
method, harvesting and handling practices. Among all factors affecting expansion volume,
moisture content is the most critical factor, because the moisture inside the kernel expands to a

point where enough pressure is built up to burst the pericarp.

Generally, the optimum moisture contents for popping range from 13 to 14%. Medium-sized
grains give the highest popping volume and the lowest the percentage of unpopped kernels,
while the lowest expansion volume and the most the number of unpopped kernels are obtained
from small grains. While the quality in hybrid varieties is higher than in open- pollinated
variety, and also popping method affects popping volume and percentage of unpopped kernels.
In general, popcorn is popped better in conventional methods than microwave oven.

In this report, information on quality and factors affecting it will be given and suggestions will
be made.

Keywords: Popcorn, quality in popcorn, expansion volume, percentage of unpopped kernel.
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‘EFSUS 46’ CEVIZ CESIDININ FENOLOJIK VE POMOLOJIK OZELLIKLERI

PHENOLOGICAL AND POMOLOGICAL PROPERTIES OF THE WALNUT VARIETY
OF ‘EFSUS 46’

Dr. Akide OZCAN
Kahramanmaras Siit¢ii Imam Universitesi, Afsin Meslek Yiiksekokulu, Kahramanmaras
Prof. Dr. Mehmet SUTYEMEZ

Kahramanmaras Siitcii Imam Universitesi, Ziraat Fakiiltesi, Bahce Bitkileri Boliimii,
Kahramanmaras

OZET

Cevizin anavatanlarindan birisi olan iilkemizde tohumdan yetismis ceviz agaci sayisinin ¢ok
fazla olmasi, genetik varyasyon yoniiyle onemli bir kaynak zenginligini olusturmaktadir.
Kahramanmaras tohumdan yetismis ceviz varligi bakimindan iilkemiz i¢in 6nemli bir ilimizdir.
Bu ilin kuzeyinde yer alan Afsin ilgesinde tabiatta bulunan, bitkisel 6zellikleri ve meyve kalitesi
bakimindan {iistiin ceviz genotiplerinden birisi olan Efsus 46, seleksiyon 2 asamasindan (ayni
sartlarda) sonra yetistirilerek tescil edilmis ve koruma altina alinmistir.

Bu calisma, ‘Efsus 46’ isimli yeni ceviz cesidine ait bazi énemli fenolojik ve pomolojik
ozelliklerin belirlenmesi amaciyla yapilmistir. Calisma Kahramanmaras ekolojik sartlarinda
yiriitilmistir. Cesidin 6zelliklerinin belirlenmesinde UPOV ve Walnut Descriptor’de yer alan

parametreler kullanilmisgtir.

Efsus 46 ¢esidinin yapraklanma donemi 2-10 Nisan olarak gozlemlenmistir. Bu ¢esidin yaprak
dokiim tarihi ise 13-20 Kasim olarak tespit edilmistir. Incelenen bu ceviz ¢esidi 2- 3’lii meyve
tutma ozelligine sahiptir. Bu ¢esitte ‘Protandri’ ¢igeklenme 6zelligi gdzlemlenmistir.

Yapilan pomolojik analizler sonucunda ‘Efsus 46’ ceviz ¢esidinin kabuklu meyve agirliginin
24-28 g, i¢c agirlhigmin 11-14 g ve i¢ oranin %47-50 degerleri arasinda degisim gosterdigi
belirlenmistir. Cesidin, meyve en, boy ve ¢ap degerleri sirasiyla 36.63 mm, 31.46 mm ve 33.45
mm olarak Ol¢iilmiistiir. Efsus 46’nin ‘Oval’ meyve sekline sahip oldugu belirlenmistir. Bu
cesidin en onemli 6zelligi meyvelerinin oldukga iri olmasidir. Cesidin kabuk yiizey yapisi
‘Plirtizli’ olarak tespit edilmistir. Kabugun kirilma kolaylig1 ‘Kolay’ olarak belirlenen ceviz
¢esidinin, i¢ meyvenin kabuktan ayrilma durumu ‘Cok kolay’ parametresinde yer almistir.
Incelenen diger pomolojik &zelliklerden meyve i¢ rengi ve i¢ meyvenin damarlanma durumu
sirastyla ‘Acik Sar1’ ve ‘Az Damarli’ olarak tespit edilmistir. Efsus 46 taze tiikketim i¢in ¢ok
uygun bir ceviz ¢esididir.

Sonug olarak bu yeni ¢esit, verimlilik ve meyve iriligi gibi iistiin 6zelliklere sahip olmasindan
dolay1 ceviz yetistiriciligine uygun hemen hemen her bdlge i¢in tavsiye edilebilir.

Anahtar Kelimeler: Ceviz, Seleksiyon Islahi, Fenoloji, Pomoloji.

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

ABSTRACT

The high number of walnut trees grown from seed in our country, which is one of the homeland
of walnuts, constitutes an important resource richness in terms of genetic variation.
Kahramanmaras is an important province for our country in terms of the presence of walnuts
grown from seed. Efsus 46, which is one of the wild walnut genotypes in terms of botanical
properties and fruit quality in Afsin district located in the north of this province, has been
cultivated and registered after selection 2 stage.

This study was conducted to determine some important phenological and pomological features
of the new walnut cultivar ‘Efsus 46°. The study was conducted under Kahramanmarag
ecological conditions. The parameters in UPOV and Walnut descriptor were used to determine
the characteristics of the cultivar.

The leafing period of Efsus 46 varieties was observed as 2-10 April. The defoliation period of
this cultivar has been determined as 13-20 November. This walnut cultivar studied has a 2-3

fruit set feature. The flowering feature of ‘Protandry’ has been observed in this variety.

As a result of the pomological analyses, it was determined that Efsus 46 variety nut weight
between 24-27 g, kernel weight 11-14 g and of the kernel percentage 47-50%. These fruits
values of the width, height, and diameter were measured as 36.63 mm, 31.46 mm and 33.45
mm respectively. Efsus 46 has been determined to have an ‘Ovate’ fruit shape. The most
important feature of this variety is that its fruits are quite large. The shell surface structure of
the cultivar has been identified as ‘Rough’. The ease of breaking the shell of this walnut variety
was ‘Easy’ and the condition of leaving the shell of the inner fruit was ‘Very easy’. Among the
other pomological features examined, the fruit inner color and the veining status of the inner
fruit were determined as ‘Light yellow’ and ‘Less veined’, respectively. Efsus 46 is a suitable

walnut variety for fresh consumption.

As a result, this new variety can be recommended for almost every region suitable for walnut
growing, as it has superior properties such as productivity and fruit size.

Keywords: Walnut, Selection Breeding, Phenology, Pomology.
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HAYVANSAL GIDALARDA DOGAL ANTiOKSIDANLARIN KULLANIMI
USE OF NATURAL ANTIOXIDANTS IN ANIMAL FOODS

Dr. Ogr. Uyesi Abdullah BADEM
Karamanoglu Mehmetbey Universitesi, Sosyal Bilimler Meslek Yiiksekokulu, Otel Lokanta
ve Ikram Hizmetleri Boliimii
Tayfun KESKIN
Metro Market — Konya
Prof. Dr. Giirkan UCAR
Selguk Universitesi, Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi Anabilim Dal1
OZET

Antioksidanlar, gidada yagin acilasmasini ve renk degisimleri gibi oksidasyon tepkimeleri
sonucunda olusan bozulmalar1 Onleyerek raf Omriinli uzatan maddeler, olarak
tanimlanmaktadir. Antioksidanlar yaglarin oksidatif bozulmalarini diger bir deyisle renk, koku,
tat, goriiniis ve besin degeri gibi onemli 6zelliklerinin kaybolmasin1 onleyerek besinlerin
kalitesini korumaktadir.

Antioksidanlar dogal ve yapay (sentetik) olmak iizere iki gruba ayrilmaktadir. Gidalarda
kullanilan dogal antioksidanlar; tokoferoller, askorbik asit ve tiirevleri, folik asit, glukoz
oksidaz, siilfitler, nordihidroguayaret asiti (NDGA), aminoasitler, peptidler, proteinler, biberiye
vb. Gidalarda kullanilan yapay antioksidanlar ise; eritorbik asit ve sodyum eritorbat, butillenmis
hidroksianisol (BHA), butillenmis hidroksitoluen (BHT), tersiyer butilhidrokinon (TBHQ),
galatlar (oktil galat, dodesil galat, propil galat) vb.

Oksidasyon, genellikle yag ve yagli gidalarin tat, koku ve lezzetlerinde oksijen etkisiyle
meydana gelen istenilmeyen degisiklikler olarak tanimlanabilir. Oksidasyon, doymamis yag
orani fazla olan iirlinlerde daha hizli meydana gelmektedir. Gidalarda bulunan karbonhidrat,
yag ve proteinlerin oksidatif bozulmasini 6nlemek i¢in antioksidan kullanilmaktadir. Yaglarda
meydana gelen bozulmalar dort gruba ayrilir: hidroliz, lezzet donmesi, acilik, ransidite ve
polimerizasyon. Gidalarda yer alan karbonhidratlarin oksidasyonu, renk degisligine ve lezzet
kayiplarina (tat bozukluguna) neden olmaktadir. Rengin bozulma olay1 genellikle kahverengi,
sarims1 kahverengi bazen de gri ve sar1 rengin meydana gelmesi ile kendini gostermektedir.
Renk degisiklikleri iki tip reaksiyon sonucunda olugmaktadir. Bunlar; maillard reaksiyonu ve
enzim reaksiyonu. Proteinlerin oksidasyonu gida maddelerinde kotii koku ve istenilmeyen
lezzet (tat) degisimlerine neden olmaktadir. Proteinler proteolitik enzimler yardimi ile
parcalanabildikleri gibi 1sitma ve hidrolitik enzimler yardimiyla da denatiire olmaktadir.
Proteinlerde bulunan pigmentlere heme pigment adi verilmektedir. Bu pigmentler hizli bir
sekilde okside olarak renk degistirmektedirler.

Yapay antioksidanlarin toksisiteleri nedeniyle gida sanayinde kullanimlari giderek
azalmaktadir. Bu yiizden sentetik antioksidanlara alternatif olarak dogal antioksidanlara ilgi her
gecen giin  artmaktadir. Oksidasyona duyarli olan yag igerikli {riinlerin, tokoferol,
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karotenoidler, biberiye, askorbik asit gibi dogal antioksidan kullanimiyla hem {iriinlerin raf
omrii arttirllmakta hem de duyusal kaliteleri gelistirilmektedir. Bu calismada hayvansal
tirtinlerin korunmasinda kullanilan dogal antioksidanlar hakkinda bilgi verilmistir.

Anahtar Kelimeler: Dogal Antioksidanlar, Hayvansal Uriinlerde Oksidasyon, Antioksidan
Kullanima.

ABSTRACT

Antioxidants are defined as substances that prolong shelf life by preventing spoilage caused by
oxidation reactions such as oil's biting and color changes in food. Antioxidants protect the
quality of foods by preventing the oxidative deterioration of oils, in other words, the loss of
important properties such as color, odor, taste, appearance and nutritional value.

Antioxidants are divided into two groups, natural and artificial (synthetic). Natural antioxidants
used in foods; tocopherols, ascorbic acid and its derivatives, folic acid, glucose oxidase,
sulfides, nordihydroguaarate acid (NDGA), amino acids, peptides, proteins, rosemary, etc.
Artificial antioxidants used in foods; erytorbic acid and sodium erytorbate, butylated
hydroxyanisole (BHA), butylated hydroxytoluene (BHT), tertiary butylhydroquinone (TBHQ),
gallates (octyl gallate, dodecyl gallate, propyl gallate) etc.

Oxidation can often be defined as undesirable changes in the taste, smell and flavor of oil and
fatty foods caused by oxygen. Oxidation occurs faster in products with high unsaturated fat
content. Antioxidants are used to prevent oxidative degradation of carbohydrates, fats and
proteins in foods. The oil spoilage is divided into four groups: hydrolysis, flavor reversal,
bitterness, rancidity and polymerization. Oxidation of carbohydrates in foods causes color
change and loss of taste (taste disturbance). Color changing or alteration usually means brown,
yellowish brown, sometimes gray and yellow color. Color changes occur as a result of two
types of reactions. These are the maillard reaction and the enzyme reaction. Oxidation of
proteins causes bad smell and undesirable taste changes in foods. Proteins can be hydrolised
with the help of proteolytic enzymes as well as heating and hydrolytic enzymes. Pigments in
proteins are called heme pigments. These pigments color quickly change as oxidized.

Due to the toxicities of artificial antioxidants, their use in the food industry is gradually
decreasing. Therefore, interest in natural antioxidants is increasing day by day as an alternative
to synthetic antioxidants. With the use of natural antioxidants such as tocopherol, carotenoids,
rosemary, ascorbic acid, oil-containing products that are sensitive to oxidation, the shelf life of
the products is increased and their sensory qualities are improved.

In this study, information is given about the natural antioxidants used in the protection of animal
products.

Keywords: Natural Antioxidants, Oxidation in Animal Products, Antioxidant Usage.
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SUT ENDUSTRISINDE ENZIM TEKNOLOJISININ KULLANIMI
USE OF ENZYM TECHNOLOGY IN DAIRY INDUSTRY
Tayfun KESKIN
Metro Market — Konya
Dr. Ogr. Uyesi Abdullah BADEM

Karamanoglu Mehmetbey Universitesi, Sosyal Bilimler Meslek Yiiksekokulu, Otel Lokanta
ve Ikram Hizmetleri Boliimii

Prof. Dr. Giirkan UCAR
Selguk Universitesi, Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi Anabilim Dali
OZET

Inek siitii yaklasik yetmis kadar enzim igermektedir ve siit teknolojisinde birgok 6nemli rolleri
vardir. Siit teknolojisinde enzimler siit ve ¢esitli slit mamullerinin tiretimi sirasinda, depolama
ve olgunlagma siiresinde, kisaca liretimden son olarak tiiketiciye ulasincaya kadar genis bir

yelpazede onemli bir kullanima sahiptir.

Siitte bulunan enzimlerin iki kaynag1 bulunmaktadir. Birincisi siitiin dogal enzimleri olup meme
dokusu hiicrelerinden, kan plazmasindan ve kan 16kositlerinden siite gegmektedir. Ikincisi ise
mikrobiyal kaynakli enzimler olup siit igerisinde mikroorganizmalar tarafindan
sentezlenmektedir. Her iki grupta yer alan enzimler siit ve iriinlerinde meydana gelen
biyokimyasal reaksiyonlarda katalizor olarak rol almakta, sonug olarak siitlin yapisinda, tat ve
aromasinda olumlu veya olumsuz bazi degisiklere neden olmaktadir. Enzimlerin siit ve
tiriinlerinde teknolojik olarak sagladig: yararlar ve kullanim alanlar1 sdyle 6zetlenebilir: (i) Siite
koruyucu amagla katilan maddelerin ve peroksit varliginin belirlenmesinde, (ii) Pastorizasyon
kontroliinde ve 1s1l islemin derecesinin tespitinde, (ii1)) Meme hastaliklar1 basta olmak {izere
patolojik ve fizyolojik rahatsizliklarin tespit edilmesinde, (iv) Koyulastirilmis siit, dondurma ve
bazi peynir ¢esitlerinde goriilen kristallesme kusurlarinin engellenmesi amaciyla, (v) Siit ve siit
iriinlerinin tat ve aroma Ozelliklerinin iyilestirilmesinde, (vi) Krema ve ham peynirin
olgunlagtirllmas1 asamasinda ve (vii) Peynir iretiminde siitliin pihtilastirilmasinda,

kullanilmaktadir.

Siit endiistrisinde enzim teknolojisi iki temel alana ayrilabilmektedir: (i) Siitteki endojen
enzimler ve onlarin siit iirlinlerine etkisi, (ii) Siit iiriinleri iiretiminde ekzojen enzimlerin
kullanimi, seklinde ifade edilmektedir.

Inek siitii baslica su, protein, yag, laktoz, tuzlar ve mikroorganizmalardan olusmaktadir.
Mikroorganizmalar, siit ve siit {irlinlerinde olumlu veya olumsuz etkilere neden olabilen
potansiyel bir enzimatik kaynaktir. Cig siit i¢inde sayisiz endojen enzim mevcuttur. Birgok
endojen enzim, uygun olmayan ¢evresel kosullar veya uygun substratlarin olmamasi nedeniyle
stitte aktif degildir ve bu nedenle de siit i¢inde biiyiik bir problem olusturmamaktadir. Bir¢ok
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endojen siit enzimi ve mikrobiyel enzim kaynaklari, standartlagtirilmis bir {irtin olusturmak igin
pastdrizasyon ile yok edilmektedir. inek siitiinde bulunan endojen enzimler; lipazlar
(lipoproteinlipaz, bakteriyel lipaz, fosfolipaz), proteinazlar (plazmin veya siit alkalin proteinaz,
katepsin D), fosfataz (alkali fosfomonoesteraz, asit fosfomonoesteraz), laktoperoksidaz,
lizozim, ksantin oksidaz, vy-glutamil transpeptidaz (transferaz) ve diger enzimler. Siit
endiistrisinde ticari uygulamalar i¢in enzimlerin kullanimi genel olarak oldukga smirliyken,
peynir liretiminde siit pihtilastiric1 enzimlerin ve lipazlarin kullanim1 oldukga yaygindir. Siitte
protein ve yag baslica siit bilesenleri olup siit endiistrisinde ¢cogu uygulamada proteinazlar veya
lipazlar kullanilmaktadir.

Bu ¢aligmada siit endiistrisinde enzim teknolojisinin kullanimi1 hakkinda bilgi verilmistir.

Anahtar Kelimeler: Siitte Bulunan Enzimler, Siit Endiistrisinde Enzim Kullanimi, Mikrobiyal

Enzimler.
ABSTRACT

Cow milk contains about seventy enzymes and has many important roles in milk and dairy
production technology. Enzymes have a wide range of uses during the production of milk and
various dairy products, during storage and maturation period, from production to the consumer
in dairy technology. There are two sources of enzymes in milk. The first is milk's natural
enzymes, which pass from breast tissue cells, blood plasma and blood leukocytes into milk. The
second one is microbial enzymes and it is synthesized by microorganisms in milk. Enzymes in
both groups play a role as a catalyst in biochemical reactions occurring in milk and products,
and as a result, cause some positive or negative changes in milk structure, taste and aroma. The
technological benefits and uses of enzymes in milk and products can be summarized as follows:
(1) Determining the presence of substances and peroxide added to milk for protective purposes,
(11) Pasteurization control and determination of the degree of heat treatment, (ii1) Detection of
pathological and physiological ailments, especially breast diseases, (iv) Condensed milk, ice
cream and some cheese varieties. In order to prevent the crystallization defects seen, (v)
Improving the taste and aroma properties of milk and dairy products, (vi) During the ripening
of cream and raw cheese and (vii) Coagulating milk in cheese production.

In the dairy industry, enzyme technology can be divided into two main areas: (i) endogenous
enzymes in milk and their effect on dairy products, (ii) the use of exogenous enzymes in dairy
production.

Cow milk consists mainly of water, protein, fat, lactose, salts and microorganisms.
Microorganisms are a potential enzymatic source that can cause positive or negative effects on
milk and dairy products. Numerous endogenous enzymes are present in raw milk. Many
endogenous enzymes are not active in milk due to unsuitable environmental conditions or lack
of suitable substrates, and therefore do not pose a major problem in milk. Many endogenous
milk enzymes and microbial enzyme sources are destroyed by pasteurization to form a
standardized product. Endogenous enzymes in cow's milk; lipases (lipoprotein lipase, bacterial
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lipase, phospholipase), proteinases (plasmin or milk alkaline proteinase, cathepsin D),
phosphatase (alkali phosphomonoesterase, acid phosphomonoesterase), lactoperoxidase,
lysozyme, xanthine oxidase, y-glutamyl transperase and other enzymes. While the use of
enzymes for commercial applications in the dairy industry is generally quite limited, the use of
milk coagulating enzymes and lipases in cheese production is quite common. In milk, protein
and fat are the main milk components, and proteinases or lipases are used in most applications
in the dairy industry.

In this study, information is given about the use of enzyme technology in dairy industry.

Keywords: Enzymes in Milk, Enzyme Use in Dairy Industry, Microbial Enzymes.
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TARIMSAL iSGUCUNE YONELIK SWOT ANALIZi
SWOT ANALYSIS FOR AGRICULTURAL LABOR

Prof. Dr. Fatma Fiisun ERDEN

Ankara Universitesi, Selcuk Universitesi, Ziraat Fakiiltesi, Tarim Ekonomisi Boliimii

Merve BOZDEMIR

Doktora Ogrencisi, Selguk Universitesi, Ziraat Fakiiltesi, Tarim Ekonomisi Boliimii

Prof. Dr. Zeki BAYRAMOGLU
Selcuk Universitesi, Ziraat Fakiiltesi, Tarim Ekonomisi Béliimii
OZET

Diinya iilkelerinin ekonomik, sosyal ve siyasal agidan yakinlagsmasi, ticari iliskilerin
yogunlagmasi, uluslararasi ve bolgesel anlagmalarin piyasalarda birlestirici rol iistlenmesi
kiiresellesmenin olusumuna katkida bulunmustur. Kiiresellesen ekonomik yapi; iletisim ve
teknolojide yasanan gelismeler sonucunda bilgiye erisimin kolaylagmasi, teknoloji yogun
iiretim siireglerinin gelisimine paralel olarak insanin fiziksel giiciine olan ihtiyacin azalmasi,
tiiketicilerin saglikli, kaliteli ve gilivenilir tirlinlere hizl1 erisebilme taleplerinin artmasi, sosyo-
ekonomik nedenler basta olmak iizere insanlarin go¢ etme egilimlerinin yiikselmesi gibi bircok
bilesenin etkisiyle isgiicli piyasalarimin sekillenmesine katki saglamistir. Bu siire¢ iiretim
faktorlerinin degisimini dogrudan etkilerken, 1sgiiciiniin niteliksel degisimini ve sektdrel olarak
niceliksel dagilimmi farklilastirmistir. Isgiiciiniin iiretim siirecindeki etkileyen ve etkilenen
yapist nedeniyle dnem arz etmesi; degisen beklentileri karsilayabilmek ve pazar kosullarina
uyum saglayabilmek i¢in isgiicli piyasalariin analiz edilmesine duyulan ihtiyaci artirmaktadir.
Isgiicii piyasalarini analiz edebilmek igin tiim bu makroekonomik ve mikroekonomik
bilesenleri iyi analiz etmek, anlamak ve anlamlandirmak gerekmektedir. Bu nedenle de
piyasanin alt basamagi olan ve diger sektorlere gecis siirecinde isglicii kaynagi yaratan tarim
sektoriiniin ve tarimsal isgiicliniin analiz edilmesi gerekmektedir. Calisma kapsaminda;
Tiirkiye’de tarim sektoriiniin ve tarimsal isgilicii piyasasinin ¢ok boyutlu analizinin
gerceklestirilebilmesi amaciyla ikincil verilerden ve istatistiksel gostergelerden hareketle
SWOT analizi yapilmistir. Analiz sonuglarina gore sektdre ve iggiicii piyasalarina yonelik proje
fikirleri ve politika onerilerinde bulunulmustur. Calismada gercgeklestiren analizin ve sunulan
Onerilerin tarimsal isgliciine yonelik yapilacak diger ¢alismalara kaynak olusturmasi
beklenmektedir.

Anahtar Kelimeler: Isgiicii, Tarim, Tarim Sektdrii, Tarimsal Isgiicii, Swot Analizi.
ABSTRACT

The economic, social and political rapprochement of the world countries, the intensification of
commercial relations, the fact that international and regional agreements play a unifying role in
the markets have contributed to the formation of globalization. As a result of the developments
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in globalizing economic structure, communication and technology facilitating access to
information, decreasing the need for human physical strength in parallel with the development
of technology-intensive production processes, increasing the demands of consumers for quick
access to healthy, quality and reliable products, socio-economic reasons contributed to the
shaping of labor markets with the effect of many components such as the high tendency of
people to migrate. While this process directly affected the change of production factors, it
differentiated the qualitative change of the workforce and its quantitative distribution. The
importance of the influencing and affected structure of the workforce in the production process
increases the need to analyze the labor markets in order to meet changing expectations and
adapt to market conditions. In order to analyze labor markets, it is necessary to analyze,
understand and make sense of all these macroeconomic and microeconomic components. For
this reason, it is necessary to analyze the agricultural sector and the agricultural labor force,
which is the lower step of the market and creates a labor resource during the transition to other
sectors. In order to realize the multi-dimensional analysis of the agricultural sector and the
agricultural labor market in Turkey under study SWOT analysis was made from secondary data
and statistical indicators. According to the results of the analysis, project ideas and policy
suggestions for sectoral and labor markets were made. It is expected that the analysis carried
out in the study and the proposals presented will constitute a source for other studies to be
conducted for the agricultural workforce.

Keywords: Labor, Agriculture, Agriculture Sector, Agricultural Labor Force, Swot Analysis.
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KEDIi VE KOPEKLERDE RECOMBINANT FELINE INTERFERON OMEGA
KULLANIMI

RECOMBINANT FELINE INTERFERON OMEGA USE IN CATS AND DOGS
Rahmi CANBAR

Doktora Ogrencisi, Selguk Universitesi, Veteriner Fakiiltesi, Farmakoloji ve Toksikoloji
Anabilim Dal1, Konya

Prof. Dr. Enver YAZAR
Selcuk Universitesi, Veteriner Fakiiltesi, Farmakoloji ve Toksikoloji Anabilim Dal1, Konya
OZET

Interferonlar canlida antiviral, antiproliferatif ve immunomodiilatdr etkiler gdsterirler.
Recombinant feline interferon omega veteriner hekimlikte kediler i¢in kullanimi onaylanan
rekombinant antiviral ticari bir iiriindiir. Uriiniin kdpeklerde de kullanimi ruhsatlanmustir.
Recombinant feline interferon omega pet hekimliginde bir¢ok viral enfeksiyonda kullanilmakla
birlikte, tiriin hakkinda detayli bilgiler bulunmamaktadir. Bu derlemede iiriiniin etki
mekanizmasi, toksisitesi, kullanildigi hayvanlar, kullanildig1 hastaliklar ve hastaliklardaki
klinik basarisi ile ilgili detayl bilgiler verilemeye c¢aligilmistir.

Anahtar Kelimeler: interferon, Kedi, Képek.
ABSTRACT

Interferons show antiviral, antiproliferative and immunomodulatory effects in the host.
Recombinant feline interferon omega is a recombinant antiviral commercial product approved
for use in veterinary medicine. The product is also licensed for use in dogs. Although
recombinant feline interferon omega is used in many viral infections in the pet, there is no
detailed information about the product. In this review, detailed information about the
mechanism of action of the product, its toxicity, the animals used, the clinical success in the
diseases was tried to be mentioned.

Keywords: Interferon, Dog, Cat.
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KOPEKLERDE SOSYAL DAVRANISLAR VE OKSITOSIN
SOCIAL BEHAVIORS AND OXYTOCIN IN DOGS
Rahmi CANBAR

Doktora Ogrencisi, Selguk Universitesi, Veteriner Fakiiltesi, Farmakoloji ve Toksikoloji
Anabilim Dal1, Konya

Prof. Dr. Enver YAZAR
Selguk Universitesi, Veteriner Fakiiltesi, Farmakoloji ve Toksikoloji Anabilim Dal1, Konya
OZET

Hormonlar, i¢ salg1 bezlerince salgilanip kan dolasimui ile taginarak hedef organ veya sistemde
etkilerini gosteren endojen maddeler olarak tanimlanirlar. ilerleyen zaman i¢inde hormonlarin
merkezi sinir sisteminde norotransmitter olarak etkileri tanimlanmaya baslanmistir. Bu etkiler
incelendiginde ¢ok farkli bilgilere ulasilmistir. Hipotalamustan salgilanan ve cinsiyet hormonu
olarak tanimlanan oksitosinin annelik davraniglarinin olusmasinda rol aldigi bilinmektedir.
Oksitosinin merkezi sinir sisteminde norotransmitter olarak etkinlikleri incelendiginde, sosyal
davraniglarda rol aldigir belirlenmistir. Bu derlemede oksitosinin kdpeklerde sosyal
davraniglarinda etkinligi hakkinda bilgi verilmistir.

Anahtar Kelimeler: Oksitosin, Kopek, Sosyal Davranis.
ABSTRACT

Hormones are defined as endogenous substances which are secreted by internal glands and
carried by blood circulation and showing their effects on the target organ or system. In the
future, neurotransmitter effects of hormones in the central nervous system have started to be
defined. When these effects were examined, very different information has been obtained. It is
known that oxytocin secreted from the hypothalamus and defined as sex hormone plays a role
in the formation of maternal behaviors. When their effectiveness as a neurotransmitter in the
central nervous system is examined, it is determined that it plays a role in social behavior. In
this review, information is given about the effectiveness of oxytocin in social behavior in dogs.

Keywords: Oxytocin, Dog, Social Behavior.
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KARDIYOVASKULER SISTEMDE NiTRiK OKSIT SINYALINi ARTIRAN
MEKANIiZMALAR

MECHANISMS INCREASING NITRIC OXIDE SIGNAL IN CARDIOVASCULAR
SYSTEM

Fatih ERTEKIN
Doktora Ogrencisi, Selguk Universitesi, Veteriner Fakiiltesi, Fizyoloji ABD, KONYA
Prof. Dr. Tufan KECECI
Selguk Universitesi, Veteriner Fakiiltesi, Fizyoloji ABD, KONYA
OZET

Nitrik oksit (NO), organizmada yaygin olarak bulunan ve birgok hiicre ve dokuda dogal olarak
sentezlenen bir molekiildiir. Nitrik oksitin normal fizyolojik olaylarin diizenlenmesinde ve
cesitli patolojik siireclerin gelisiminde Onemli rol oynadigi sistemlerden birisi de
kardiyovaskiiler sistemdir. Azalmis nitrik oksit sinyali, en yaygin kardiyovaskiiler hastaliklar
icin cesitli risk faktorleri ile iliskilidir. Vaskiiler yapida nitrik oksit iiretiminin azalmasi, sonugta
trombosit-endotel etkilesimi ve vaskiiler diiz kasin proliferasyonu iistiinde nitrik oksit aracilt
inhibitor etkinin azalmasina yol acarak aterojenik potansiyeli artirir. Hem kardiyovaskiiler
hastaliklar1 hem de yaygin olarak kullanilan kardiyovaskiiler tedavileri 6nlemek i¢in bilinen
yasam tarzi faktorleri, nitrik oksitin biyoyararlanimi ve sinyallesmesindeki artiglarla iliskilidir

Nitrogliserin (gliseril trinitrat) gibi organik nitratlar klinik olarak kardiyovaskiiler hastaliklarin
tedavisinde 150 yildan beri kullanilmaktadir, ancak 1970’li yillarin sonlarinda yararl
etkilerinin nitrik oksit salinimindan kaynaklandigi gosterilmistir. NO'nun endojen olarak
tretildigi ve kardiyovaskiiler fonksiyonda dahil olmak iizere birgok fizyolojik siirecin
diizenlenmesinde 6nemli bir role sahip oldugu anlasilmistir. Bu bulgular, NO sinyalini terapotik
olarak modiile etmenin yollarin1 belirleme konusunda biyiik ilgi uyandirmistir. Bununla
birlikte, dogrudan NO sinyalini aktive etmek i¢in tasarlanan birkag ilag aday1 klinige ulagmustir.
Bunlarin en 6nemlileri pulmoner arteriyel hipertansiyonlu yeni doganlarin tedavisinde
kullanilan inhale nitrik oksit ve erektil disfonksiyonun tedavisi i¢in kullanilan fosfodiesteraz
inhibitdrleridir.

Son yillarda NO sinyalini artirmak igin yeni yollar onerilmistir. Bunlar, endojen NO sinyal
yollarint artirmak, NO’nun akimi yoniindeki sinyal yollarin1 uyarmak ve NO’nun hedefe
yonelik ve secici salinimini saglayan onciillerin verilmesidir. Bu tiir farmakolojik yaklasimlara
ek olarak, NO’nun biyoyararlanimi, fiziksel egzersiz ve bazi diyet bilesenleri tarafindan da
artirilabilir. Tlging olarak inorganik nitrat gibi NO prekiirsorleri, daha once kardiyovaskiiler
koruma ile iligkili olan gida grublarinda dogal olarak bol miktarda bulunmaktadir.

Anahtar Kelimeler: Nitrik oksit, Kardiyovaskiiler sistem, Nitrit, Nitrat.
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ABSTRACT

Nitric oxide (NO) is a molecule commonly found in the organism and naturally synthesized in
many cells and tissues. One of the systems in which nitric oxide plays an important role in the
regulation of normal physiological events and the development of various pathological
processes is the cardiovascular system. Decreased nitric oxide signal is associated with several
risk factors for the most common cardiovascular diseases. Reduction of nitric oxide production
in the vascular structure increases the atherogenic potential by leading to the reduction of nitric
oxide-mediated inhibitory effect on the platelet-endothelial interaction and proliferation of
vascular smooth muscle. Known lifestyle factors to prevent both cardiovascular diseases and
commonly used cardiovascular treatments are associated with increases in the bioavailability

and signaling of nitric oxide.

Organic nitrates such as nitroglycerin (glyceryl trinitrate) have been used clinically in the
treatment of cardiovascular diseases for 150 years, but in the late 1970s their beneficial effects
have been shown to be due to nitric oxide release. It has been understood that NO is produced
endogenously and has an important role in regulating many physiological processes, including
in cardiovascular function. These findings have generated great interest in identifying ways to
therapeutically modulate NO signal. However, several drug candidates designed to activate the
direct NO signal have reached the clinic. The most important of these are inhaled nitric oxide
and phosphodiesterase inhibitors for the treatment of erectile dysfunction, used in the treatment
of newborns with pulmonary arterial hypertension.

New ways to increase the NO signal have been proposed in recent years. These are to increase
endogenous NO signal paths, to stimulate signal paths in the direction of NO current, and to
provide precursors for targeted and selective oscillation of NO. In addition to such
pharmacological approaches, NO's bioavailability can be increased by physical exercise and
some dietary ingredients. Interestingly, NO precursors such as inorganic nitrate are naturally
abundant in food groups previously associated with cardiovascular protection.

Keywords: Nitric Oxide, Cardiovascular System, Nitrite, Nitrate.
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NITRIK OKSIT SENTAZIN iZOFORMLARI, FiZYOLOJIiK FONKSiYONLARI VE
PATOFiZYOLOJIDEKi ROLU

NITRIC OXIDE SYNTHASE ISOFORMS, PHYSIOLOGICAL FUNCTIONS AND THEIR
ROLE IN PATHOPHYSIOLOGY

Prof. Dr. Tufan KECECI
Selguk Universitesi, Veteriner Fakiiltesi, Fizyoloji ABD, KONYA
Fatih ERTEKIN
Doktora Ogrencisi, Selguk Universitesi, Veteriner Fakiiltesi, Fizyoloji ABD, KONYA
OZET

Vaskiiler tonus noral ve humoral birgok faktor tarafindan diizenlenmektedir. Bu faktorlerin en
onemlilerinden birisi EDRF (endotel-kaynakli gevsetici faktor)’dir. EDRF nin varligi ilk defa
Furchgott ve Zawadzki tarafindan tavsan aortasinda asetilkolinin vazodilatator etkisinin

calisilmasi sirasinda gosterilmistir.

Yaptiklart ¢alisma sonucunda vazodilatasyona neden olan asetilkolinin endotel hiicrelerinden
EDRF adini verdikleri bir maddenin salgilanmasina neden oldugunu ve bu aracinin damar diiz
kas hiicrelerinde guanil siklaz enzimini etkin hale getirerek siklik guanozin mono fosfat
(cGMP) miktarinda artisa yol actigimi bildirmislerdir. Devam eden arastirmalar ile de
EDRF’nin esasinda NO oldugu gosterilmistir.

Nitrik oksit (NO), sayisiz molekiiler hedefi olan alisilmadik bir haberci molekiildiir. Uzerinde
yiik tasimamasi ve c¢iftlesmemis elektron bulundurmasi, hiicreden hiicreye higbir bariyerle
karsilagmadan kolaylikla gecmesini saglamaktadir. Ayni1 zamanda nitrik oksit, tasidig
ciftlesmemis elektron nedeniyle bir radikal molekiil olarak isimlendirilir. Bununla birlikte,
diger serbest radikaller her konsantrasyonda hiicreler i¢in zararl iken nitrik oksitin diisiik
konsantrasyonlari, ¢ok onemli fizyolojik islevlerde rol almaktadir. Ancak asir1 ve kontrolsiiz
nitrik oksit sentezi hiicreler i¢in zararli olmaktadir. Nitrik oksit bu ozellikleriyle ¢ok ideal bir
haberci molekiil 6zelligi kazanmaktadir.

Memelilerde, nitrik oksit, nitrik oksit sentaz enziminin 3 farkli izoformu tarafindan sentezlenir.
Bu izoformlar; néronal (nNOS) , indiiklenebilir (iNOS) ve endotelyal (eNOS) olarak
adlandirilirlar. Nitrik oksit sentaz tarafindan olusturulan nitrik oksit, bir dizi hedef enzim ve
protein iizerinde etki yapabilir. Nitrik oksit tarafindan uyarilan en 6nemli fizyolojik sinyal yolu,
¢Oziinebilir (sitoplazmik) guanil siklazin (sGC) aktivasyonu ve siklik GMP’nin
olusturulmasidir. Nitrik oksit, diiz kas hiicrelerine diffuze olur ve enzimi aktive eden
¢odziinebilir (sitoplazmik) guanil siklazdaki (sGC) indirgenmis demire (Fe*?) baglanir. Bu
durum, vazodilatasyona yol agan siklik guanozin monofosfati iiretir (cGMP).

Nitrik oksit sentazin tiim izoformlari, substrat olarak L-arjinini ve bununla beraber molekiiler

oksijeni ve indirgenmis nikotinamid adenin diniikleotid fosfati kullanir. Flavin adenin
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dintikleotid(FAD), flavin mono niikleotid(FMN) ve tetrahidrobiopterin(BH4) tiim izoformlarin
kofaktorleridir.

Nitrik oksit sentazin tiim izoformlar1 kalmoduline (CaM) baglanir. Hem noronal nitrik oksit
sentaza hem de endotelyal nitrik oksit sentaza kalmodulinin baglanmasi, hiicre i¢i Ca*? artisi
ile meydana gelir. Indiiklenebilir nitrik oksit sentaza, kalmodulinin baglanmasi ise; kalmodulin
baglanma bélgelerindeki farkli aminoasit yapilar nedeniyle son derece diisiik intracellular Ca™
konsantrasyonlarinda bile gerceklesir.

Anahtar Kelimeler: Nitrik oksit, L-Arjinin, NADPH oksidaz, Tetrahidrobiopterin(BHa).
ABSTRACT

Vascular tonus is regulated by many neural and humoral factors. One of the most important of
these factors is EDRF (endothelium-derived relaxing factor). The presence of EDRF was first
demonstrated by Furchgott and Zawadzki during the study of the vasodilator effect of

acetylcholine in rabbit aorta.

They reported that acetylcholine, which causes vasodilatation, secretes an substance called
EDREF from endothelial cells and this agent activates guanyl cyclase enzyme in vascular smooth
muscle cells and leads to an increase in the amount of cyclic guanosine monophosphate
(cGMP). Continuing studies have shown that EDRF is essentially NO.

Nitric oxide (NO) is an unusual messenger molecule with numerous molecular targets
synthesized by 3 different isoforms of nitric oxide synthase (NOS) enzyme. The fact that it does
not bear any load and that it is not paired with the electron ensures that it passes easily from the
cell to the cell without any barrier. At the same time, nitric oxide is called a radical molecule
due to the unconjugated electron it carries. However, while other free radicals are detrimental
to cells at every concentration, low concentrations of nitric oxide play a role in very important
physiological functions. However, excessive and uncontrolled nitric oxide synthesis is
detrimental to cells. Nitric oxide is a very ideal messenger molecule with these properties.

In mammals, nitric oxide is synthesized by 3 different isoforms of nitric oxide synthase. These
isoforms; neuronal (nOS), inducible (iNOS) and endothelial (eNOS) are called. Nitric oxide
produced by nitric oxide synthase can act on a number of target enzymes and proteins. The
most important physiological signaling pathway induced by nitric oxide is the activation of
soluble (cytoplasmic) guanyl cyclase (sGC) and the formation of cyclic GMP. Nitric oxide
diffuses into smooth muscle cells and binds to reduced iron (Fe?") in soluble (cytoplasmic)
guanyl cyclase (sGC) that activates the enzyme. This produces cyclic guanosine
monophosphate (¢cGMP), which leads to vasodilatation.

All isoforms of nitric oxide synthase use L-arginine as the substrate, as well as molecular
oxygen and reduced nicotinamide adenine dinucleotide phosphate. Flavin adenine dinucleotide
(FAD), flavin mono nucleotide (FMN) and tetrahydrobiopterin (BH4) are cofactors of all

isoforms.
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All isoforms of nitric oxide synthase bind to calmodulin (CaM). Binding of kalmodulin to both
neuronal nitric oxide synthase and endothelial nitric oxide synthase occurs through intracellular
Ca?" increase. The binding of calmodulin to inducible nitric oxide synthase; it occurs even at
extremely low intracellular Ca®* concentrations due to the different amino acid structures in the
calmodulin binding sites.

Keywords: Nitric oxide, L-Arginine, NADPH oxidase, Tetrahydrobiopterin (BH4).

29 Subat - 1 Mart 2020



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

TRANGENIK LABORATUVAR HAYVANLARININ KANSER
ARASTIRMALARINDA KULLANIMI

THE USE OF TRANGENIC LABORATORY ANIMALS
IN CANCER RESEARCH
Dr. Kayhan OZKAN
Diizce Universitesi, Saglik Bilimleri Enstitiisii, Fizyoloji Anabilim Dal1, Diizce
Veteriner Hekim Cem KONUK
Selguk Universitesi, Veteriner Fakiiltesi, Viroloji Anabilim Dal1, Konya
OZET

Giliniimiizde hizla gelismekte olan biyoteknoloji alanindaki yenilikler sayesinde laboratuvar
hayvanlarinin  kullanimi  6nem kazanmaktadir. Kanser hastalift genetik temellere
dayanmaktadir ve gerek iilkemizde gerekse de diinyada bir¢ok insan gen aktarimi sonucu bir
sonraki nesile sirayet eden hastaliklarin fizyopatolojisini ¢oziimlemek amaciyla transgenik

hayvanlar iiretilmektedir.

Diinya Saglik Orgiitii'ne (WHO) gore 2018 yilinda diinya genelinde 9.9 milyon kisinin 6liim
nedeninin kanser oldugu aciklanmistir. Her alti kisiden biri kanser nedeniyle hayatini
kaybederken, bu kayiplarin yiizde 701 diisiik ve orta gelirli iilkelerde bulunmaktadir.
Tirkiye’de 2030 yilinda 22 milyon yeni vakanin ortaya ¢ikmasinin beklendigi bildirilmistir.
Tiirkiye'de erkeklerde en ¢ok akciger ve prostat kanseri, kadinlarda ise en ¢ok meme kanserinin
goriildiigii ve her 4 kadin kanser hastasindan birine meme kanseri teshis edildigi rapor
edilmigstir. Tiirkiye’de kanser tiim 6liimlerin yaklasik ylizde 20’sini olugturmaktadir.

Tiimdr hiicrelerinin boliinmelerini 6nlemek amaciyla gesitli deneysel hayvan modellerinde
uygulamalar yapilmaktadir. Ilag yapimimda kullanilmasi hedef alinan etken maddelerin bu
laboratuvar hayvanlarindaki tatbiki gozlenerek etki sonuglar1 agisindan istatistiksel anlamlilik
diizeyleri saptanmaktadir. Gen terapisi gibi teknolojik girisimlerin artisa gegmesi ise bu
calismalarin yapilmasi ile miimkiin olmaktadir. Ote yandan genetik temeli ortaya koyulan
hastaliklara miidahale etmek hem ila¢ uygulamalarinda karsilasilan ekonomik yiikii azaltacaktir
hem de bu maddelerin yan etkileri elimine edilecektir. Cesitli etken maddelerin insanlardan
once bu modeller lizerinde kullanilmasi, ilerleyen siirecte ortaya ¢ikabilecek yan etkilerden

korunmay1 saglamistir.

Bu derleme deney hayvanlari ile olusturulan transgenik calismalardan elde edilen bulgular
hakkinda bilgi vermektedir. Ayrica etik kurallarin daraltmakta oldugu deneysel girisimler goz
oniine alinacak olursa laboratuvar hayvanlari ile yapilan arastirmalarin, hedef alinan hastaliga
0zgl genetik modelli hayvanlarda uygulanmasi ve sonuglarinin ise meta analizi ile belirlenmesi

aciklanmistir.
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Anahtar Kelimeler: Transgenik Laboratuvar Hayvani, Biyoteknoloji, Gen Terapisi, Kanser
Tedavisi, Yan Etki.

ABSTRACT

The use of laboratory animals is gaining importance thanks to the innovations in the rapidly
developing biotechnology field. Cancer disease is based on genetic bases and transgenic
animals are produced in order to analyze the physiopathology of diseases that transmit to the
next generation as a result of gene transfer in many people both in our country and in the world.

According to the World Health Organization (WHO), it was announced that the cause of death
was 9.9 million people worldwide in 2018. While one in six people die due to cancer, 70 percent
of these losses are in low and middle income countries. Turkey in 2030, it was reported that 22
million new cases expected emergence. Most lung and prostate cancer in men in Turkey, is seen
in women of most breast cancers and breast cancer in one out of every four women has been
reported to be diagnosed with cancer. cancer constitutes approximately 20 percent of all deaths

in Turkey.

In order to prevent the division of tumor cells, applications are made in various experimental
animal models. The statistical significance levels are determined in terms of effect results by
observing the application of active substances targeted for use in drug production in these
laboratory animals. Increasing technological initiatives such as gene therapy is possible with
these studies. On the other hand, interfering with diseases whose genetic basis is revealed will
reduce the economic burden encountered in drug applications and the side effects of these
substances will be eliminated. The use of various active substances on these models before
humans provided protection from the side effects that may occur in the future.

This review provides information about the findings from transgenic studies created with
experimental animals. In addition, if the experimental interventions that the ethical rules are
narrowing are taken into consideration, it is explained that the researches conducted with
laboratory animals in animals with genetic model specific to the targeted disease and the results

are determined by meta analysis.

Keywords: Transgenic Laboratory Animal, Biotechnology, Gene Therapy, Cancer Treatment,
Side Effect
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ENFEKSIYON HASTALIK MODELI OLUSTURULAN LABORATUVAR
HAYVANLARININ MOLEKULER TARAMA YONTEMLERI iLE iZLENMESI

MONITORING OF LABORATORY ANIMALS CREATED INFECTIOUS DISEASE
MODEL BY MOLECULAR SCREENING METHODS

Dr. Kayhan OZKAN
Diizce Universitesi, Saglik Bilimleri Enstitiisii, Fizyoloji Anabilim Dal1, Diizce
Veteriner Hekim Cem KONUK
Selguk Universitesi, Veteriner Fakiiltesi, Viroloji Anabilim Dal1, Konya
OZET

Cesitli mikroorganizmalarin sorumlu oldugu enfeksiyon hastaliklar1 gelismekte olan iilkelerde
olimlerin ilk sebebidir. Enfeksiyonun fizyopatolojisinin ¢oziimlenmesi ve uygun tedavi
seceneklerinin ortaya ¢ikarilmasi i¢in laboratuvar hayvanlariyla preklinik gozlemler sonucunda
bulgular elde edilmektedir. Hastaliga uygun bir enfeksiyon modeli olusturulduktan sonra
teshise yonelik atilacak adimlar hastaligin olas1 klinik vakalarinda hizli teshisinin olugmasina
olanak saglamaktadir. Bu ¢caligmalarda olusturulan ¢esitli enfeksiyon modelleri uygun serolojik
yontemlerle incelenmektedir. Antikora baglanmig enzimin aktivitesini arastirma testi (ELISA),
hemaglutinasyon inhibisyon (HI) ve polimeraz zincir reaksiyonu (PCR) testlerinden uygun
olanmi secilerek enfeksiyon hastaliklari aragtirmalarinda hastalikla miicadelede veriler elde
edilmektedir. Bu yontemler sayesinde etkene yonelik hizli ve etkili tedavi segenekleri
olusmaktadir ve siire¢ goriintiileme yontemleri ile takip edilmektedir.

Laboratuvar hayvanlardaki olas1 hastalik ajanlar1 uygun enfeksiyon modelleri olusturularak
molekiiler yontemlerle diizenli araliklarla izlenmelidir. Bu amagla, sican ve farelerde hastaligin
seyrini arastirmak ve etkili ilaglarin ortaya ¢ikarilmasi i¢in bir dizi test yapilmaktadir. Bu
yontemlerin optimal dogrulugunu arastirmak i¢in hayvanlardan doku 6rnekleri alinmaktadir.
Ayrica enfeksiyon hastaligina karsi gelisen antikor seviyeleri veya direk etken teshisi
yapilabilir. PCR ve ELISA metotlar: ile rutin hastalik taramasi yaparak klinik yonden erken
uyart sistemi olusturulabilir. Bu calisma, enfeksiyon modeli olusturulan laboratuvar
hayvanlarinda karsilagilan hastaliklara karsi erken uyari sistemi olusturmak i¢in molekiiler
testlerin nasil uygulanmasi gerektigini degerlendirmistir. Bu amagla elde edilecek veriler ile
insan saglhiginda kullanilmasi planlanan tedavi segeneklerinin basari orani artacaktir. Sonug
olarak, laboratuvar hayvanlarinda bu sonuclarin degerlendirilmesi insanlarda tespit edilmesi
olas1 enfeskiyon hastaliklarindan korunmada 6nem arz etmektedir. Hayvanlarda uygulanacak
tedavilerin basarist ile muhtemel insan enfeksiyonlarinda veya hastalik salgilarinin

onlenmesinde etkili miidahale agisindan zaman kazanilacaktir.

Anahtar Kelimeler: Enfeksiyon Hastalik Modeli, Molekiiler Test, Laboratuvar Hayvani, Doku
Ornegi.
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ABSTRACT

Infectious diseases, in which various microorganisms are responsible, are the first cause of
death in developing countries. Findings are obtained as a result of preclinical observations with
laboratory animals in order to analyze the physiopathology of the infection and to reveal the
appropriate treatment options. Steps to be taken for diagnosis after creating a suitable infection
model for the disease allow rapid diagnosis of the disease in possible clinical cases. Various
infection models created in these studies are examined with appropriate serological methods.
Data on the fight against disease in infectious diseases research are obtained by choosing the
appropriate Enzyme-Linked ImmunoSorbent Assay (ELISA), hemagglutination inhibition (HI)
and polymerase chain reaction (PCR) tests. Thanks to these methods, rapid and effective
treatment options are created for the agent and are followed by process imaging methods.

Possible disease agents in laboratory animals should be monitored at regular intervals with
molecular methods by creating appropriate infection models. Fort his purpose, a series of tests
are carried out in rats and mice to investigate the course of the disease and to reveal effective
drugs. Tissue samples are taken from animals to investigate the optimal accuracy of these
methods. In addition, antibody levels or direct agent can be diagnosed against infectious
disease. Clinical early warning system can be created by routine screening with PCR and
ELISA methods. This study evaluated how molecular tests should be applied in order to
establish an early warning system against diseases encountered in laboratory animals with an
infection model. With the data to be obtained for this purpose, the success rate of the treatment
options planned to be used in human health will increase. Consequently, evaluation of these
results in laboratory animals is important in preventing infectious diseases that can be detected
in humans. With the success of treatments to be applied in animals, time will be gained in terms
of effective intervention in possible human infections or prevention of disease outbreaks.

Keywords: Infectious Disease Model, Molecular Test, Laboratory Animal, Tissue Sample.
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SEKER MISIRINDA KALITE VE KALITEYI ETKILEYEN FAKTORLERI
FACTORS AFFECTING QUALITY AND QUALITY IN SWEET CORN
Biisra GONEN

Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Fen Bilimleri Enstitiisii, Tarla Bitkileri
Anabilim Dal1, Konya

Prof. Dr. Sabri GOKMEN
Selguk Universitesi, Ziraat Fakiiltesi, Tarla Bitkileri Boliimii, Konya
OZET

Seker misir1 (Zea mays saccharata) ABD ve Kanada’da en popiiler {iriinlerden biri olup, biitiin
diinyada tiiketimi giderek artmaktadir. Seker misiri, diinyanin pek ¢ok yerinde tanesi igin
yetistirilen ve erken donemde sebze olarak hasat edilen bir tiriindiir. Son yillarda iilkemizde de
bilinirliligi ve tliketimi giderek artan seker misiri, saglikli beslenme ve gida ¢esitliligi agisindan
biiylik 6nem tagimaktadir. Yag ve seker icerigi diger misirlardan farkli olan seker misiri; daha
¢ok taze iken haslama, kozleme, konserve ve dondurulmus iiriin seklinde tiiketilmektedir.
Ayrica iilkemizde, taneler olgunlastiginda kuru yemis seklinde de tiiketilmektedir.

Bitkisel tliretimde verim kadar kalite de dnemlidir. Seker misirinda baslica kalite faktorleri;
seker icerigi, tat, aroma, yumusaklik, tane rengi, koganin goriiniimii ve hasattan sonra sekerin
nisastaya doniisme orani ve siiresidir. Bu ozellikler seker misirina ait baz1 genler tarafindan
belirlenmektedir. Ilgili genler, seker misirinda yeme kalitesinin yaninda bitki ve koganin

goriiniimiinii, tanenin canlilig ile stres, hastalik ve zararlilara dayaniklilig1 da etkilemektedir.

Seker misirinda lezzet, biiylik dlclide endospermdeki seker ve nisasta miktarlarinin etkiledigi
tatlilik tarafindan belirlenmektedir. Tane endospermindeki seker orani dollenmeden belli bir
siire sonra maksimum seviyeye ¢ikar ve bu slireden sonra hizla azalir. Bu durum genlere, hasat
sonrasi iirliniin depolanma kosullarina ve siiresine bagl olarak hizli veya yavas seyreder. Seker
misirinda tiiketicilerin en ¢ok arzu ettikleri iki 6zellik tanelerin tatli ve yumusak olmasidir.
Bunlara ilave olarak, hasattan sonra seker oranini daha uzun siire muhafaza edebilen, sar1 renkli,
taneleri derin, sira sayisi fazla, tane dizilisleri diizglin ve genis olan koganlara sahip c¢esitler
tiikketiciler tarafindan daha c¢ok tercih edilmektedir.

Bu bildiride, seker misirinin ihtiva ettigi genler ve bu genlerin, tanede seker ve suda ¢oziinebilir
polisakkarit igerigi basta olmak {lizere kalite faktorlerini nasil etkiledigi hakkinda bilgi
verilecek, tiretici ve tiiketiciye yonelik onerilerde bulunulacaktir.

Anahtar Kelimeler: Suda Co6ziinebilir Polisakkarit, Seker Misir1, Seker Misirinda Kalite.
ABSTRACT

Sweet corn (Zea mays saccharata) is one of the most popular vegetables in the United States
and Canada, and its consumption is rapidly increasing throughout the world. In many parts of
the world, cultivars developed and grown primarily for grain are harvested early as a vegetable.

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

In recent years, sweet corn, whose awareness and consumption has increased in our country, is
of great importance in terms of healthy nutrition and food variety. Sweet corn whose oil and
sugar content is different from other corn types, it can be consumed while it is fresh market and
frozen sweet corn. In addition, in our country, when the grains mature, they are also consumed
as dried nuts.

Quality is as important as yield in crop production. The main quality factors in sweet corn;
sugar content, taste, flavor, tenderness, texture, grain colour, appearance of the ear, and it is the
rate and duration of sugar to turn into starch after harvest. These properties are determined by
some particular genes of sweet corn. These genes affect both the eating quality, also the
appearance of ears and plants, seed viability, and stress and, pests and diseases resistance in

sweet corn.

Sweet corn flavor is determined largely by sweetness, which in turn is affected by the amounts
of sugar and starch in the endosperm. The sugar content in the grain endosperm reaches a
maximum level after a period of pollination and decreases rapidly after this period. This
depends on the genes, storage conditions of the crop after harvest and duration occur rapidly or
slowly related to its process. In sweet corn, two features that consumers most desire are the
flavor and tenderness. In addition to these; after the harvest, the varieties, which are able to
maintain the sugar rate for a longer period of time, have yellow kernels, deep kernels, higher

number of kernel rows, and ears regular grain and wide, are preferred by consumers.

In this article, it is informed about how it influences the factors of quality, initially sweet corn
genes and those genes’ sugar and content of water soluble polysaccharide in kernel, and it
includes suggestions to both producers and consumers.

Keywords: Water Soluble Polysaccharide, Sweet Corn, Quality in Sweet Corn.
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BiYOTEKNOLOJi VE TUKETICi TUTUMU
BIOTECHNOLOGY AND CONSUMER ATTITUDE
Dr. Ogr. Uyesi Omer Faruk LENGER

Afyon Kocatepe Universitesi, Veteriner Fakiiltesi, Medikal Biyoloji ve Genetik Anabilim
Dal1, Afyonkarahisar

Prof. Dr. Zehra BOZKURT
Afyon Kocatepe Universitesi, Veteriner Fakiiltesi, Zootekni Anabilim Dali, Afyonkarahisar
Doc. Dr. ibrahim KILIC

Afyon Kocatepe Universitesi, Veteriner Fakiiltesi, Biyoistatistik Anabilim Dalx,
Afyonkarahisar

OZET

Biyoteknolojinin kokeni yaklasik 10.000 y1l 6nceye, ilk tarim toplumlarinda, en iyi kaliteye
sahip bitkilerin tohumlarmin, bir sonraki yil ekmek iizere toplanmasina dayanmaktadir. Babil,
Misir ve Roma halkinin da iiriin gelistirmek icin bu "segici iiretim" yontemini kullandiklari
bilinmektedir. Siimerler ve Babiller MO 6000’lerde fermantasyon uygulayarak bira yaparken,
M.O. 4000’lerde Misirlilar mayali ekmek pisirmekteydiler. Yine MO 4000’lerde Orta Asya ve
Cin'de yogurt yapmak i¢in laktik asit tireten bakteriler kullanilirken, peynir tiretimi i¢in kiiften,
sarap sirkesi liretimi i¢in asetik asit bakterilerinden yararlanilmaktaydi. Basit mikroskobun 17.
yiizyilda gelistirilmesiyle mikroorganizmalar ilk kez goriilmiistiir ve mikroorganizmalarin
fermantasyon yetenegi, 1857-1876 yillar1 arasinda Pasteur tarafindan gosterilmistir.
Biyoteknoloji kelimesi ise ilk kez 1919 yilinda Macar Karl Ereky tarafindan kullanilmistir. O
donemde bu terim canli organizmalar yardimiyla hammaddelerden iiriinlerin gelistirilmesi i¢in
yapilan tiim g¢alismalar1 tanimliyordu. Yeni biyoteknoloji devrimi, 1970 ve 1980’li yillarda,
bilimin geleneksel yetistirme uygulamalarinin disinda yeni yontemler ile canli organizmalarin

genetik yapisini kesin bir sekilde degistirmeyi basardiklari zaman baglamistir.

Biyoteknoloji 6zellikle geleneksel yetistirme yaklasimlari ile imkansiz olan atilimlara izin
vermistir. Biyoteknolojinin tibbi, tarim ve hayvancilik, gida, ¢evre ve endiistriyel biyoteknoloji
gibi alanlar1 bulunmaktadir. En heyecan verici ilerlemelerden bazilarinin, hastaliklarin tedavisi
icin yeni farmasotik ilaglar ve tedavi yontemlerinin gelistirilmesi ile saglikli gidalar, segici
pestisitler ve yenilik¢i ¢evre teknolojilerinin iiretimi gibi alanlarda olacag bildirilmektedir.

Biyoteknoloji alanindaki ilerlemeler devam ettikce yeni lriin ve hizmetler hayatimiza
girmektedir. Tiiketici tutumu {izerine yapilan calismalar, tiiketicilerin tip alanindaki
biyoteknolojik uygulamalara ve iiriinlere daha olumlu bir tutum sergilediklerini ancak tarim,
hayvancilik ve gida teknolojisi gibi diger alanlarda ise daha kaygili olduklarini gostermektedir.

Anahtar Kelimeler: Biyoteknoloji, Tiiketici Tutumu, Gida, Tarim, Hayvancilik.
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ABSTRACT

The origin of biotechnology is date back about 10,000 years, in the first agricultural
societies,when the seeds the best quality plants were harvested for the next cultivation. It is
known that the people of Babylon, Egypt and Rome also used this "selective production”
method to develop products. While the Sumerians and Babylonians made beer by fermentation
in 6000 BC. In the 4000s, the Egyptians were baking yeast bread. Again in 4000 BC, lactic
acid-producing bacteria were used to make yoghurt in Central Asia and China, while mold for
cheese production and acetic acid bacteria were used for wine vinegar production.
Microorganisms were able to be seen when microscope were developed in 17th century and the
fermentation ability of microorganisms was shown by Pasteur between 1857-1876. The word
“’biotechnology “* was first used by Hungarian Karl Ereky in 1919. At that time, this term was
describing to develop products from raw materials using living organisms. The new
biotechnology revolution started in the 1970s and 1980s when scientist managed to change the
genetic structure of living organisms using new methods besides traditional breeding practices
of science.

Biotechnology brought significant breakthroughs in traditional breeding approaches that
biotechnology made a outstanding progress in the field of medicine, agriculture, livestock, food,
environmental and industry. Some of the most exciting advances are reported in areas such as
the development of new pharmaceutical drugs and methods for the treatment of diseases, the
production of healthy foods, selective pesticides and innovative environmental technologies.

As advances in biotechnology continue, new products and services are entering our lives.
Studies on consumer habit show that consumers have a more positive tendency towards
biotechnological applications and products in the filed of medicine, but they are more anxious
in other fields such as agriculture, livestock and food technology.

Keywords: Biotechnology, Consumer Attitude, Food, Agriculture, Livestock.
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MODERN BiYOTEKNOLOJININ HAYVANCILIKTA KULLANIMI
USE OF MODERN BIOTECHNOLOGY IN LIVESTOCK
Dr. Ogr. Uyesi Omer Faruk LENGER

Afyon Kocatepe Universitesi, Veteriner Fakiiltesi, Medikal Biyoloji ve Genetik Anabilim
Dali, Afyonkarahisar

OZET

Biyoteknolojinin kilit tas1 olan DNA molekiiliiniin yapisi, James Watson ve Francis Crick adli
aragtirmacilar  tarafindan  belirlenmistir. Bu sayede genetik bilgilerin  okunup
degistirilebilmesini ya da bagka organizmalara aktarilmasini saglayan biyoteknolojik

uygulamalarin kapisi aralanmugtir.

Biyoteknoloji terimi; biyolojik sistemler, canli organizmalar veya bunlarin tiirevlerinin, 6zel
amaglarla kiiltiir ortamlarinda degistirilerek veya gelistirilerek, iirlin isleme teknikleri ile
iretimlerin yapildig1 teknolojik uygulamalar olarak tanimlanmaktadir. Diger bir deyisle
biyoteknoloji, dogal olarak var olmayan ya da yeterince iiretimi miimkiin olmayan maddelerin
tiretilmesinde kullanilan teknolojileri kapsamaktadir.

Biyoteknoloji; Geleneksel ve Modern Biyoteknoloji olarak siniflandirilmaktadir. Devlet
Planlama Tegkilat1 raporlarinda Geleneksel Biyoteknoloji* Modern bilgi ve teknolojilerin
kullaniminm1 gerektirmeyen ve insanlik tarihi boyunca deneme-yanilma yoluyla gelistirilen
biyoteknoloji” ve Modern Biyoteknoloji ise “Geleneksel olmayan ve modern bilgi ve
tekniklerin uygulanmasi ile tanimi sinirlanan biyoteknoloji” olarak tanimlamistir. T1p, tarim ve
hayvancilik, gida iiretimi, endiistri ve ¢evre gibi alanlar modern biyoteknolojinin uygulama

alanlaridir. Modern biyoteknoloji en genis kullanim alanini, tarim ve hayvancilikta bulmustur.

Hayvan biyoteknolojisinin giiniimiizde en yaygin uygulamalari, ucuz ve giivenilir teshis kitleri
ve agilarin liretimidir. Biyoteknoloji iirlinii asilarla biiyiik ve kiiciikbag hayvanlar basta olmak
tizere birgok ciftlik hayvani hastaliklardan korunabilmektedir. Ayrica, evcil hayvanlara
kuduzun bulagmasini engellemek icin dogadaki hayvanlar1 asilanmis yemlerle kuduza karsi
korumak da miimkiindiir. Daha kaliteli et, siit ve yilin elde edilmesi ve hastaliga dayanikli
hayvanlarin gelistirilmesiyle ilgili ¢ok sayida gen saptanmistir. Hayvan biyoteknolojisinin ilk
ticari iiriinlerinden biri, ineklerde siit verimini artirmak ic¢in rekombinant DNA teknolojisi
kullanilarak somatotropin (bST) hormonunun iiretilmesidir. Evcil hayvanlarin siitiinde insiilin
ve pthtilagma faktorleri gibi tibbi agidan 6nemli proteinlerin liretilmesi yada hayvanlardan ilag
ve hastalik tedavi edici olarak faydalanmakda hayvancilikla ilgili biyoteknoloji uygulamalari

arasindadir.

Sonu¢ olarak Modern biyoteknoloji, hayvancilikta ve endiistriyel {iretimde, ekonomik
verimliligi ¢ok yiiksek diizeylere ¢ekerken, bilim ve teknolojide geri kalmis iilkelerde disa
bagimlilig: arttiracag bildirilmektedir.
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ABSTRACT

The structure of the DNA molecule, determined by James Watson and Francis Crick is the
keystone of biotechnology. In this way, the door of biotechnological applications has been
opened that enable the genetic information to be read and changed or transferred to other

organisms.

The term biotechnology; biological systems are defined as technological applications in which
living organisms or their derivatives are produced by product processing techniques that
enabling to change or develop new products. In other words, biotechnology encompasses the
technologies used in the production of substances that do not naturally exist or cannot be
produced adequately.

Biotechnology is classified as Traditional and Modern Biotechnology. In the reports of the State
Planning Organization, Traditional Biotechnology defined as "biotechnology which does not
require the use of modern information and technologies as well as developed through trial and
error throughout the history of humanity" and Modern Biotechnology is defined as
"biotechnology whose definition is limited by the application of non-traditional and modern
information and techniques". Fields such as medicine, agriculture and livestock, food
production, industry and environment are the application areas of modern biotechnology.
Modern biotechnology has found its widest use in agriculture and livestock.

Today the most common applications of animal biotechnology are the production of cheap and
reliable diagnostic kits and vaccines. With biotechnology many farm animals, especially large
and small animals can be protected from diseases through vaccines. It is also possible to protect
domestic animals from infected pets against rabies with vaccinated feeds. A large number of
genes have been identified to obtain the higher quality meat, milk, wool and developing the
disease-resistant animals. One of the first commercial products of animal biotechnology is the
production of the hormone somatotropin (bST) using recombinant DNA technology to increase
milk yield in cows. The production of medically important proteins such as insulin and
coagulation factors in the milk of domestic animals or using animals as medicines and diseases

are among the biotehnological application in livestock.

In conclusion, modern biotechnology has brought economic efficiency to increase livestock and
industrial production that will also increase the dependence of contries that lagging science and
Technologies to countries that have adevance science and tecnology.

Keywords: Traditional, Modern Biotechnology, Environment, Agriculture, Livestock.
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KANATLI BESLEMEDE BOCEK KAYNAKLI PROTEINLERIN KULLANILMASI
USING INSECT PROTEINS IN POULTRY FEEDING
Ars. Gor. Dr. Abdullah OZBILGIN
Cumbhuriyet Universitesi, Veteriner Fakiiltesi, Zootekni ve Hayvan Besleme Boliimii, Sivas
Dr. Ogr. Abdurrahman PIRINC
Selcuk Universitesi, Veteriner Fakiiltesi, Zootekni ve Hayvan Besleme Béliimii, Konya
OZET

Kisi basma kiiresel et tiketiminin 2019'dan 2050'ye ortalama olarak %40 artmasi
beklenmektedir. Su anda diinyadaki toplam ekim alaninin %30'undan fazlasi talebi kargilamak
icin hayvancilik ve kiimes hayvanlar1 yemi tiretmek i¢in kullaniliyor. Hayvan yemi i¢in ekili
alan kullanimin1 azaltmak i¢in alternatif bir ¢dzliim yolu olarak, alternatif protein kaynaklarinin
tiretimini arttirmak gelmektedir. Soya fasulyesi, bezelye ve balik kiispesi de dahil olmak {izere
hayvan beslenmesi icin birincil protein kaynaklar: artan bir talebe sahiptir ve daha pahali hale
gelmekte ve bu da uzun siireli kullanimlarii siirdiiriilemez kilmaktadir. Kara asker sinek
larvalar1 (Hermetia illucens), kriket (Gryllus testaceus Walker) veya yemek kurtlar1 (Tenebrio
molitor) gibi bocekler, yem kaynaklarina uygun bir katki saglar ve bir hayvanin rasyonunda
enerji ve protein kaynagi olarak kullanilabilir. Bu derlemede, bocek yeminin gevresel
faydalarini, boceklerin hayvan beslenmesi i¢in kullanimina iligkin mevcut aragtirma bulgularini
gozden gecirerek ve hayvan beslenmesi icin bocek iiretimiyle ilgilenenlere fayda
saglayabilecek alternatif kaynaklar degerlendirilecektir.

Anahtar Kelimeler: Balik, Hayvancilik, Kiimes, Larva, Soya Fasulyesi.
ABSTRACT

Global meat consumption per person is expected to increase by 40% on average from 2019 to
2050. To meet the demand in the world currently, more than 30% of the total acreage to produce
fodder for livestock and poultry are used. As an alternative solution for reducing the use of
cultivated land for animal feed, increasing the production of alternative protein sources.
Primary protein sources for animal nutrition, including soybeans, peas, and fish meal, are in
growing demand and are becoming more expensive, making their long-term use unsustainable.
Insects such as black soldier fly larvae (Hermetia illucens), cricket (Gryllus testaceus Walker)
or mealworms (7Tenebrio molitor) make a suitable addition to feed sources and can be used as
an energy and protein source in an animal's diet. This review will review the environmental
benefits of insect forage, current research findings on the use of insects for animal nutrition,
and alternative sources that may benefit those interested in insect production for animal

nutrition.

Keywords: Farming, Fish, Poultry, Larvae, Soybean.

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

KETEN TOHUMU YAGININ NOVEL BiR KAPLAMA AJANI OLARAK ROKA
TOHUMU GAMI iLE ENKAPSULASYONU

ENCAPSuLATION OF FLAX SEED O1L BY ROCKET (Eruca sativa. M) SEED GUM as a
novel carrier agent

Esra AVCI

Yiiksek Lisans Ogrencisi, Y1ldiz Teknik Universitesi, Fen Bilimleri Enstitiisii, Gida
Miihendisligi Anabilim Dals, Istanbul

Dog. Dr. Salih KARASU
Y1ldiz Teknik Universitesi, Kimya Metaliirji Fakiiltesi, Gida Miihendisligi, Istanbul
Dr. Ogr. Uyesi Ayse KARADAG
Y1ldiz Teknik Universitesi, Kimya Metaliirji Fakiiltesi, Gida Miihendisligi, Istanbul
OZET

Dogal ve sentetik olarak elde edilen hidrokolloidler gida endiistrisinde jellestirici, stabilizatorler
ve emiilgatorler olarak kullanilirlar. Sentetik gamlarin yiiksek maliyet, toksisite, ¢evre kirliligi
gibi dezavantajlariin bulunmasindan dolay1 biyolojik uyumluluk, pargalanabilirlilik ve
yenilenebilirlilik gibi bir¢ok acidan dogal gam arayislarindaki ilgiyr artirmaktadir.
Hidrokolloidler kapsiillerin duvar materyali olarak kullanildigindan dolayr verimli bir
kapsiilleme teknigi ve wuygun kaplama malzemesinin se¢imi olduk¢a Onemlidir.
Mikrokapsiilleme teknikleri arasinda en yaygin olan sprey ve dondurarak kurutma yontemleri
ile {iretilebilecek smirli sayida kaplama malzemesinin olmasi literatiirdeki eksikligi ortaya
koymaktadir. Arastirmacilar yeni bir enkapsiilasyon yontemi veya yeni bir kaplayici ajan
liretme lizerine yogunlagsmaktadir. Maltodekstrin, arabik gam gibi yaygin kullanilan duvar
malzemeleri oksidasyona karsi koruma, i1yi ¢Oziiniirliilik gibi arzu edilen bir¢ok o6zelligi
karsilasa da salimim, diisiik emiilsiifiye etme kapasitesi ve artan fiyatlar sebebiyle bitkisel
materyallerin alternatif gam olarak kullanilmas: tercih edilmektedir. Bu nedenle bu tez
calismas: icerdigi yiiksek miktardaki lifler sayesinde roka cekirdeginin gida hidrokolloidi

olarak kullanma potansiyelini arastirmaktadir.

Bitkisel omega-3 kaynaklarindan keten tohumu yag1 oksidasyona kars1 duyarlidir. Bu ¢aligma
elde edilen roka tohumu gaminmi kullanarak mikroenkapsiilasyon yontemiyle keten tohumu
yaginin oksidatif stabilitesini artirmay1 hedeflemektedir. Roka tohumu gamu ile ilgili daha 6nce
literatiirde herhangi bir ¢calisma bulunmamaktadir. Bu ¢alismada roka tohumu gami ve roka
tohumunun diger duvar malzemeleriyle kombinasyonuyla farkli ve 0zgilin nitelikte
mikrokapstller iiretilmistir. Hazirlanan emiilsiyonlarin kat1 igerigi literatiire gore % 30
belirlenmistir. Her emiilsiyona enkapsiilasyon etkinligini artirmak amaciyla maltodekstrin
eklenmistir. Emiilsiyonlarin homojenizasyonu i¢in farkli dakikalarda (1-10) ultrases (250W)
uygulaylp optimum kosul belirlenmistir. Siire arttikga partikiil boyutu azalmakta ve
sabitlenmektedir. Yag duvar oranlar1 1:2 ve 1:4 olarak keten tohumu yag1 roka tohumu gami
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ile mikroenkapsiile edilerek fizikokimyasal 6zellikleri, fiziksel ve oksidatif stabiliteleri, ve
partikiil karakterizasyonu belirlenmistir. Emiilsiyon karakterizasyonu i¢in reolojik 6zellikleri,
damlacik boyutu, zeta potansiyeli ve optik goriintiileri incelenmistir. Emiilsiyonlarda reolojik
Ozellikleri, kalitenin belirlenmesinde 6nemli bir gostergedir. Farkli yag duvar oranlar1 ve gam
icerikleriyle hazirlanan emiilsiyonlardan elde edilen model 6rneklerin kayma gerilmesi-kayma
hiz1 iligkileri incelendiginde kayma incelmesi akis tipi gozlemlenmistir. Bu akis davranisi O/W
emiilsiyonlarinda arzu edilen bir akis davramisi 6zelligidir. Dinamik reolojik o6zellikleri
degerlendirildiginde artan agisal frekansla roka tohumu eklendik¢e G' ve G" degerleri arttig1
goriilmistiir. Her numune i¢in tiim frekans araliginda G', G'” dan yiiksek ¢ikmistir. Bu sonug
roka tohumu gami ilave edildik¢e emiilsiyonun kati karakter 6zelligini gili¢lendirmektedir.
Emiilsiyonlarin stabilitesi ise yeni stabilite belirleme yontemi olan termal loop testi ile
Ol¢iilmiistiir. Roka tohumu gaminin ilavesiyle stabilitenin arttig1 goriilmiistiir. Sonuglar keten

tohumu yaginin enkapsiilasyonunda basarili bir sekilde kullanilabilecegini gdstermistir.
Anahtar Kelimeler: Mikroenkapsiilasyon, Stabilizator, Dogal Gam, Keten Tohumu Yagi.
ABSTRACT

Naturally and synthetically obtained hydrocolloids are used in the food industry as gelling,
stabilizers and emulsifiers. Since synthetic gums have disadvantages such as high cost, toxicity,
environmental pollution, the interest in natural gum have been increased due to many aspects
such as biocompatibility, degradability and renewability. Since hydrocolloids are used as wall
material of the capsules, and efficient encapsulation techniques and the selection of the
appropriate coating material are very important. The limited number of coating materials for
spray drying and lyophilization methods, which are the most common microencapsulation
techniques, reveals the lack of literature. As commonly used carrier agents, maltodextrin and
arabic gum meet many desirable properties such as protection against oxidation and good
solubility. However, they have some disadvantages such as their low solid-like structure, low
emulsifying capacity and high prices The alternative natural gum should be investigated.
Therefore researchers focus on producing a new encapsulation method or a new coating agent.
For these reasons, this thesis study explores the potential of using rocket seed as a food
hydrocolloid thanks to the high amount of fiber it contains.

Flaxseed oil, which is a source of vegetable omega-3, is sensitive to oxidation. This study aims
to increase the oxidative stability of flaxseed oil by the microencapsulation method using the
rocket seed gum obtained. There is no previous study about rocket seed gum in the literature.
In this study, different and novel microcapsules were produced with the combination of rocket
seed gum and rocket seed gum with other wall materials. The solid content of the emulsions
prepared was determined as 30% according to the literature. Maltodextrin was added to each
emulsion to increase encapsulation efficiency. For the homogenization of the emulsions,
ultrasound (250W) was applied at the different time periods (1-10) and the optimum condition
was determined. As time increases, the particle size decreases and stabilizes. The oil wall ratios
were 1: 2 and 1: 4, and flaxseed oil was microencapsulated with the rocket seed gum and its
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physicochemical properties, physical and oxidative stability, and particle characterization were
determined. Rheological properties, droplet size, zeta potential and optical images were
investigated for emulsion characterization. Rheological properties in emulsions are an
important indicator in determining physicochemical quality. When shear stress-shear rate
relationships of model samples obtained from emulsions prepared with different oil wall ratios
and gum contents were examined, shear-thinning was observed. This flow behavior is a
desirable flow behavior feature in O/W emulsions. When dynamic rheological properties are
evaluated, G' and G" values increase as the rocket seed is added with increasing angular
frequency. For each sample, G' was higher than G" in the whole frequency range. This result
showed that the solid character of the emulsion increased as increased rocket seed gum
concentration. The stability of the emulsions was measured by the thermal loop test, which is
the new method of determining stability. It has been observed that the stability increases with
the addition of the rocket seed gum. When the results are evaluated, it is revealed that the rocket
seed gum has a hydrocolloid feature.

Keywords: Microencapsulation, Stabilizer, Natural Gum, Flaxseed Oil.
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HONEY, COMPOSITION, IMPORTANCE IN PUBLIC HEALTH

Ogr. Gor. Yasin AKKEMIK
Selcuk Universitesi, Karapmar Aydoganlar MYO, Gida Isleme Béliimii, Konya
Prof. Dr. Ahmet GUNER
Selguk Universitesi Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi Anabilim Dali, Konya

ABSTRACT

Nutrition is one of the essential factors for human life to continue in a healthy way. Beekeeping
activities and produced bee products are very important in terms of adequate and balanced
nutrition of people. Also, bees have a very important place in natural balance and agricultural
production with the pollination it provides in plants. Apiculture offers employment, income and
healthy nutrition to the rural population in developing countries. With all these features,
beekeeping comes to the fore among agricultural activities. Turkey, the world honey production

taking second place after China, has an important place in world honey production.

Honey is a natural functional food of honey bees (Apis mellifera) produced by collecting nectar
secreted from flowers and other living parts of plants and from insects living on the plants and
these secreted liquids are stored in honeycomb after bees change their compositions. The
chemical composition of honey varies according to its geographical and botanical diversity.
Honey is basically approximate consists of 82% carbohydrates, 17% water, 0.7% mineral
substances, 0.3% protein and macro and micro components such as vitamins, organic acids,
phenolic compounds and free amino acids. Thanks to these components, honey has
antimicrobial and antioxidant properties. Thus, it has positive effects both on the digestive
system and on the disposal of cancer and tumor cells. Produced as a result of beekeeping
activities other than honey; There are also products such as propolis, royal jelly, bee venom,
pollen and beeswax, and these products also have important nutritional and health benefits.

Being pure is of great importance for both commercial and health. However, it is possible to
come across a lot of imitation and fraudulent honey in the market. This situation affects both
the consumer and the producers who produce honey without imitation and cheating. It is not
possible to understand the quality of honey, whether it is fraudulent from the taste, smell or
appearance of honey. The only way to distinguish real honey from fake honey is through
laboratory analysis. For this purpose, highly sensitive, reliable and reproducible analysis
methods have been developed to reveal drug and chemical residues likely to be in the honey.
Institutions such as the World Health Organization (WHO), the Food and Agriculture
Organization (GTO), the relevant commissions of the European Union (EU), the Food and Drug
Administration (FDA) in the United States (USA), and the Ministry of Agriculture and Forestry
in our country, continue to work intensively to prevent economic and social disadvantages that
drug residues can cause and to ensure cooperation with other countries, by taking into
consideration public health.

Keywords: Honey, Honey Composition, Public Health.
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GIDA KAYNAKLI PATOJENLERIN TESPIiTINDE iLMiGE DAYALI iZOTERMAL
COGALTMA YONTEMININ KULLANILMASI

USE OF LOOP MEDIATED ISOTHERMAL AMPLIFICATION METHOD FOR
DETECTION OF FOOD-BORNE PATHOGENS

Dr. Ogr. Uyesi A. Ezgi TELLI
Selcuk Universitesi, Veteriner Fakiiltesi, Besin Hijyeni ve Teknolojisi
Anabilim Dali, KONYA
OZET

[lmige Dayal1 Izotermal Cogaltma - Loop Mediated Isothermal Amplification (LAMP) metodu,
son yillarda mikroorganizmalarin molekiiler yoOntemlerle tanimlanmasinda kullanilan
yontemlerden birisi olmugtur. LAMP profesyonel ekipman ve cok fazla teknik beceri

gerektirmeyen fakat ayni zamanda giivenilir sonuglar elde edilen hizli bir molekiiler yontemdir.

Izotermal kosullardaki DNA’y1 yiiksek &zgiinliik, etkinlik ve hizda g¢ogaltmay: saglayan
yontem, DNA polimeraz enzimi ve bakteriye 6zel gen bolgelerini igeren dort adet primer setini
gerektirir. Primerlerin tiretmis oldugu kok DNA ilmik parcasindan kisa siire icerisinde {iretilen
zincirler karnabahar gibi kendi {izerine katlanarak hizla uzarlar ve ¢ok miktarda, biiyiik DNA
zincirleri meydana getirirler. Bu sirada kullanilan deoksinukleotit trifosfatlardan (ANTP) aciga
cok miktarda pirofosfat iyonu cikar. Pirofosfat iyonu ortamdaki magnezyum ile birleserek
magnezyum pirofosfat kaynakli ¢iplak gozle ayirt edilebilir 6zellikte bir bulaniklik olusturur.
Amplifikasyon sonucu olugan bulaniklik, DNA’ya baglanan boyalar ile floresans veya serbest
magnezyum miktarini gdsteren boyalar ile izlenebilecegi gibi agaroz jelde ladder-like pattern
olusumuyla da goriintiilenebilmektedir. Biitlin reaksiyon bir saatten daha az bir siirede hedef
DNA’nin 10° kopyaya ulasmasimi saglamaktadir. LAMP reaksiyonunda loop primerlerinin
kullanilmas: reaksiyon hizini ve spesifitesini arttirabilmektedir. LAMP reaksiyonunda loop
primerlerinin kullanilmasi reaksiyon hizini ve spesifitesini arttirabilmektedir. Reaksiyon sabit
bir sicaklikta gerceklesmekte ve herhangi bir sicaklik dongiisii gerektirmemektedir. Bunun
yanisira, hedeflenen iiriin hem DNA, hem de RNA olabilmektedir. PCR metodunun aksine,
LAMP metodu izotermal sicaklik derecelerinde gerceklesmektedir. Bu nedenle dongiisel
sicaklik farki saglayan thermal cycler cihazina ihtiya¢ duyulmamakta, sicakligi sabit olarak
ayarlanabilen basit nitelikte bir su banyosu reaksiyonun gerceklesmesi icin yeterli
olabilmektedir. Bu ozellikler degerlendirildiginde LAMP metodu PCR ve PCR bazh
yontemlerle karsilagtirildiginda maliyet acisindan avantaj saglamaktadir.

Anahtar Kelimeler: Gida Kaynakli Patojenler, Gida Giivenligi, LAMP.
ABSTRACT

In recent years, Loop Mediated Isothermal Amplification (LAMP) method has been one of the
molecular methods used to identify microorganisms. LAMP is a fast molecular method that
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does not require professional equipment and a lot of technical skill, but also achieves reliable

results at the same time.

The method of amplifying DNA under the isothermal conditions at high specificity, efficiency
and rapidity requires four sets of primers synthesized from the bacterial specific gene regions
and DNA polymerase enzyme. The pyrophosphate ions that is released from the
deoxynucleotide triphosphates during the reaction combines with the magnesium in the reaction
medium form the magnesium pyrophosphate which is the source of turbidity to distinguish the
positive reaction by naked eyes. The turbidity resulting from the amplification can be monitored
by specific dyes showing the amount of fluorescence or free magnesium with the dyes attached
to the DNA, as well as by ladder-like pattern formation on the agarose gel. The whole reaction
allows the target DNA to reach 10° copies in less than one hour. The use of loop primers in the
LAMP reaction may increase the speed and specificity. The reaction takes place at a constant
temperature, does not require a temperature cycle. Furthermore, the target product can be both
DNA and RNA. Unlike the PCR method, the LAMP method occurs at isothermal temperatures.
Therefore, there is no need for a thermal cycler that provides a cyclic temperature difference,
but a simple water bath that can be adjusted to a fixed temperature is enough for reaction. When
these properties are evaluated, the LAMP method gives an advantage in terms of cost in
comparison with PCR and PCR based methods.

Keywords: Food-borne pathogens, Food Safety, LAMP.
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CEVIiZ ANACLARI
WALNUT ROOTSTOCKS
Ogr. Gor. Saadet Sevil YUCEL

Zonguldak Biilent Ecevit Universitesi, Caycuma Gida ve Tarim Meslek Yiiksekokulu, Gida
Isleme Boliimii

OZET

Tirkiye’nin ekolojik sartlarinin pek ¢ok bahge bitkileri tiirliniin yetistiriciligine uygun olmasi,
Anadolu’nun tarihte bir ¢ok medeniyetleri barindirmig olmasi ve tarihte dnemli go¢ yollari
tizerinde bulunmasi gibi nedenlerle, iilkemizde meyvecilik kiltiiri ¢ok eski tarihlere
uzanmaktadir. Diinyanin 6nemli gen merkezleri arasinda bulunan Anadolu, bir¢ok meyve
tiiriiniin oldugu gibi cevizin de anavatanidir ve bu tiiriin dogal yayilma alanlar1 arasinda yer
almaktadir. Ulkemizde ceviz yetistiriciliginin yakin bir zamana kadar tohumla yapilagelmesi
nedeniyle, bircok bodlgemizde genis varyasyon gosteren dogal ceviz populasyonlart yer
almaktadir. Bu durum ceviz gen kaynaklar1 ve 1slah ¢alismalar1 agisindan 6nemli bir zenginlik
saglarken, standart cesitlerle modern ceviz yetistiriciligi agisindan sorun olarak karsimiza
cikmaktadir. Ceviz agaci varligi bakimindan diinyada ilk siralarda yer alan iilkemizin ceviz

verimi agisindan daha alt siralarda yer almasinin temel nedenlerinden birisi bu durumdur.

Tohumla ¢ogaltilan bitkilerle yapilan iiretim sonucunda agilim gézlenmekte ve ana bitkinin
ozelliklerinden farkli bitkiler olusmaktadir. Bu nedenle cevizin de vejetatif iiretim
yontemleriyle cogaltilmas: gerekmektedir. Cevizin ¢elikle ¢ogaltilmasinda koklenme orani
diistiktiir, daldirma ile ¢ogaltma ise pratik olarak uygulanmasi zor bir yontemdir. Doku kiiltiirii
yontemleri cevize 0Ozgii sorunlar ve ekonomik nedenlerle yaygin, rutin cogaltmada
kullanilamamaktadir. Bu yiizden ceviz gerek diinyada gerekse iilkemizde yaygin olarak as1 ile
cogaltilmaktadir.

Ulkemizde 6zellikle 2000°li yillardan itibaren ceviz yetistiriciligine olan talep daha da artmus,
bliyiik alanlarda, ticari degeri yiiksek standart ¢esitler kullanilarak kapama ceviz bahgeleri tesis
edilmeye baslanmistir. Bahge tesisinin temelini saglikli fidan olusturmaktadir. Ceviz fidani
tiretiminde 6zellikle 2000’11 yillardan sonra 6nemli bir artis kaydedilmistir.

Fidan tiretiminin ilk asamasi ana¢ elde etmektir. Ceviz fidam yetistiriciliginde ¢6giir ve klon
anaglar kullanilmaktadir. Klonal ¢cogaltma metodlarindaki zorluklar ve maliyetin yliksek olmasi
nedenleriyle halen iilkemizde yaygin olarak anag iiretimi i¢in tohum kullanilmaktadir. Cogiir
anag olarak kullanilan Juglans regia L. bir¢cok olumsuz 6zelligine ragmen halen yaygin olarak
kullanilan tiirdiir. Bu tiir, diger tiirlerden farkli olarak siyah ¢izgi hastaligina karsi olan
performansi nedeniyle tercih edilmekle birlikte; anaglik 6zellikleri arasinda bir¢ok hastalik ve
zararlilara duyarl olmasi, koétii toprak kosullarinda iyi gelisememektedir. Buna karsin farkli
tilkelerde Juglans hindsii ve Juglans nigra ve bu tiirlerin melezleriyle elde edilen bitkiler de
¢oglir anact olarak kullanilmaktadir. Ancak J. hindsii ve J. nigra tirlerinin ana¢ olarak
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kullanildig1 kombinasyonlarda 6zellikle siyah ¢izgi hastaligi nedeniyle farkl: tiir ve melezler ile
ana¢ elde etme cabalar1 farkli bir boyut kazanmistir. Bu nedenlerle, diinyada ceviz
yetistiriciliginde farkli anag arayislar1 baglamistir.

Bu eserde, diinya ceviz yetistiriciliginde kullanilan, gelistirilen ve ¢alismalar yiiriitiilen ceviz
anaclar1 konusundaki bilgiler derlenmistir.

Anahtar Kelimeler: Ceviz, Anag, Cogiir.
ABSTRACT

Turkey is suitable for the cultivation of many horticultural species of ecological conditions
because of several reasons such as Anatolia hosted many civilizations in history and the
presence on a major migration route thus our country’s fruit culture has a laong and rich history.
Anatolia, which is among the important gene centers of the world, is the homeland of walnuts
as well as many fruit types and is among the natural spreading areas of these species. Since
walnut cultivation in our country has been done with seeds until recently, there are natural
walnut populations that show wide variation in many regions. While this provides an important
wealth in terms of walnut gene resources and breeding studies, it is a problem in terms of
modern walnut cultivation with standard varieties. This is one of the main reasons why our
country, which ranks first in the world in terms of walnut tree presence but it ranks lower in
terms of walnut yield.

Expansion is observed as a result of production with plants propagated with seeds, and plants
are different from the characteristics of the mother plant. For this reason, walnuts need to be
reproduced by vegetative production methods. The rooting rate is low in the reproduction of
walnuts with steel, and dipping is a method that is difficult to apply practically. Tissue culture
methods cannot be used in common routine reproduction due to walnut-specific problems and
economic reasons. Therefore, walnuts are widely reproduced both in the world and in our
country.

The demand for walnut cultivation has increased in our country especially since 2000, and in
large areas, closed walnut gardens have been established by using standard varieties with high
commercial value. Healthy saplings form the basis of the garden plant. There has been a
significant increase in walnut sapling production especially after 2000s.

The first stage of seedling production is to obtain rootstock. In walnut sapling cultivation,
seedlings and clone rootstocks are used. Due to difficulties in clonal propagation methods and
high cost, seeds are still widely used in our country for rootstock production. Despite its many
negative features, Juglans regia L., which is used as a rootstock, is still widely used. This species
is preferred unlike other species due to its performance against black line disease; Among the
rootstock features, being sensitive to many diseases and pests does not develop well in bad soil
conditions. On the other hand, Juglans turkey and Juglans nigra and plants obtained with
hybrids of these species are also used as rootstock for different countries. However, in
combinations where J. hindsii and J. nigra species were used as rootstocks, attempts to obtain
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rootstocks with different species and hybrids gained a different dimension, especially due to

black line disease. For these reasons, different rootstocks searches have started in walnut
cultivation in the world.

In this study, information about walnut rootstocks which are used in world walnut cultivation,
developed and conducted studies are compiled.

Keywords: Walnut, Rootstock, Seedling.
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TURKIYE’DE CEViZ SELEKSIYON CALISMALARI
WALNUT SELECTION STUDIES IN TURKEY
Ogr. Gor. Saadet Sevil YUCEL

Zonguldak Biilent Ecevit Universitesi, Caycuma Gida ve Tarim Meslek Yiiksekokulu, Gida
Isleme Boliimii

Prof. Dr. Yesim OKAY
Ankara Universitesi, Ziraat Fakiiltesi, Bahce Bitkileri Boliimii
OZET

Tiirkiye sahip oldugu cografya itibari ile birgok meyve tliriiniin yetistiriciligine uygun bir
ortamda bulunmasinin yani sira birgogunun da anavatani durumundadir. Ceviz de bu tiirlerden
birisidir. Ceviz; kereste sanayinde kullanilan degerli kerestesi, insan sagligi agisindan ¢ok
onemli olan meyvesi, boya sanayinde kullanilan yesil kabugu, yine boya sanayi ve kozmetikte

kullanilan yapraklari ile degerli ve ticari agidan olduk¢a 6nemli bir bitki tiiriidiir.

Ulkemizde ceviz yetistiricili§i ¢ok eski zamanlardan beri ¢ogunlukla tohumdan yapilmakta
olup, son yillarda asil1 fidanlarla ceviz tiretimine 6nem verilmistir. Tohumdan yetisen cevizlerin
heterozigot acilim gostermelerinden dolay: tiimiiyle standart meyve vermeleri olanaksizdir. Bu
populasyon i¢indeki genetik degisim farkli 1slah c¢alismalar1 icin gen kaynagi olarak
kullanilabilecek ve bir¢ok gen kaynagini karsilayabilecek diizeydedir. Aga¢ varligi, tiretimi ve
1slah materyali olmas1 agisindan ¢ok degerli bir hazine olan ceviz tiplerine sahip iilkemiz,

diinyanin pek ¢ok tilkesinde bulunmayan bir avantaja sahiptir.

Diger kiiltiir bitkilerinde oldugu gibi meyvecilikte de ¢ok eski zamanlardan beri yabani
formlardan seleksiyonlar yapilmis ve bunlar 1slahin baslangicini olusturmustur. Cevizin 1slahi
ve yeni cesitlerin elde edilmesi; klasik anlamda melezlemeden baslayarak yeni bir ¢esit elde
edinceye kadar devam eden diizenli bir 1slah programina dayali olabilecegi gibi binlerce yildir
tohumla yapilan yetistiriciligin sonucu olarak meydana gelmis ¢ogiir agaclar1 populasyonu
arasindan istenilen ozellikleri tasiyan agacglarin secilmesiyle de yapilabilmektedir. Bitkileri
1slah etmek i¢in hangi yontem kullanilirsa kullanilsin en son agamayi seleksiyon olusturmustur.

Tiirkiye’de lizerinde en ¢ok seleksiyon calismasi yapilan tiirlerin basinda ceviz gelmektedir.
Ulkemizin bu tiir yoniinden zengin bir genetik varliga sahip olmast, 1slah ¢aligmalarinda kisa
zamanda basariya ulasiimasini saglamaktadir. Ulkemizin farkli blgelerinde yapilan seleksiyon
caligmalari ile elde edilen iistlin nitelikli bazi tipler ¢esit olarak tescil edilmistir. Bu ¢esitlerden
fidan tiretimi basladig1 gibi ¢esit degistirme asilarinda da bu ¢esitlerin yer aldig1 goriilmektedir.
Bu genetik varyasyon igerisinde iistiin vasifli tiplerin ¢ogaltilarak koruma altina alinmasi son

derece Onemlidir.

Bu c¢alismada; iilkemizde yiiriitiilen ceviz seleksiyon g¢aligmalar1 derlenmis ve sonuglari

degerlendirilmistir. Eserin amaci, llkemizin farkli bolgelerinde secilmis bazi ceviz
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genotiplerinin 6nemli 06zelliklerini degerlendirerek ilerideki 1slah ¢aligmalarina katkida

bulunmaktir.
Anahtar Kelimeler: Ceviz, genotip seleksiyon, bolgeler.
ABSTRACT

Turkey has suitable environment for production of many fruit species because of its
geographical location in addition it is also the homeland of many species. Walnut is one of these
species. Walnut; It is a valuable and commercially important plant with its valuable timber used
in the timber industry, its fruit, which is very important in terms of human health, the green
bark used in the paint industry, and the leaves used in the paint industry and cosmetics.

In Turkey, walnut cultivation has been mostly made of seeds since ancient times, and in recent
years, importance has been given to walnut production with grafted seedlings. It is impossible
for walnuts grown from seeds to produce completely standard fruits due to their heterozygous
expansion. The genetic change in this population is at a level that can be used as a gene source
for different breeding studies and can meet many gene sources. Our country, which is a valuable
treasure in terms of tree presence, production and breeding material, has an advantage not found

in many countries of the world.

As in other cultivated plants, selection has been made from wild forms since ancient times and
this has been the beginning of breeding. Walnut breeding and obtaining new varieties; It can be
based on a regular breeding program that continues from hybridization to a new variety, or it
can be done by selecting trees with the desired characteristics among the population of seedling
trees that have occurred as a result of cultivation with seeds for thousands of years. No matter
what method is used to treat plants, the final stage is selection.

Walnut is among the most species selection work carried out on in Turkey. The fact that our
country has a genetic richness in this respect enables success in breeding studies in a short time.
Some of the high quality species obtained by selection studies in different regions of our country
have been registered as varieties. It is seen that sapling production of these varieties has started,
as well as these varieties in variety replacement vaccines. In this genetic variation, it is

extremely important to reproduce and protect the highly skilled types.

In this study; Walnut selection studies conducted in our country were compiled and the results
were evaluated. The aim of this study is to contribute to future breeding studies by evaluating
the important features of some walnut genotypes selected in different regions of Turkey.

Keywords: Walnut, Genotype, Selection, Regions.
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SOGUK PRES KETEN TOHUMU YAG ATIGININ DONDURMA URETIMINDE
KULLANILMASI

UTILIZATION OF COLD PRESSED FLAX SEED OIL WASTE IN PRODUCTION OF
ICE CREAM

Ecem SEN

Yiiksek Lisans Ogrencisi, Y1ldiz Teknik Universitesi, Fen Bilimleri Enstitiisii, Gida
Miihendisligi Anabilim Dali

Dog. Dr. Salih KARASU
Y1ldiz Teknik Universitesi, Fen Bilimleri Enstitiisii, Gida Miihendisligi Anabilim Dali
Alican AKCICEK

Doktora Ogrencisi, Y1ldiz Teknik Universitesi, Fen Bilimleri Enstitiisii, Gida Miihendisligi
Anabilim Dali

OZET

Keten tohumu bilesiminde yiiksek miktarda protein ve cogunlugu lif olan karbonhidrat
icermektedir. Calismanin temel amaci keten tohumu yag atig1 kullanilarak diisiik yag igerigine
sahip dondurma tretimini gerceklestirmek ve Orneklerin reolojik &zellikleri baz alinarak
optimizasyonun gerceklestirilmesidir. Calismada, ksantan gum % 0,2-0,4, yag % 2,5-12,5 ve
keten tohumu atigt % 1-3 oraninda kullanilarak dondurma emdiilsiyon karigimlari
olusturulmustur. Emiilsiyonlarin, akis davranis reolojik 6zellikleri baz alinarak yanit yiizey
yontemi ve tam faktoriyel merkezi kompozit tasarim kullanilarak optimizasyon
gerceklestirilmistir. Deneme dizayninda 17 c¢alisma noktast elde edilmistir. Elde edilen
formiilasyonlara gore hazirlanan emiilsiyon karisimlarinin akis davranis reolojik 6zellikleri 0,1-
100 (1/s) kesme hiz1 araliginda belirlenmistir. Emiilsiyon 6rneklerinin tiimii, non-newtonian
akis davrams Ozelligi gostermistir. Orneklerin akis davrams reolojik dzellik parametreleri
Power- Law model kullanilarak belirlenmistir. Emiilsiyon O6rneklerinin kivam katsayisi
degerleri 1,77-19,91 Pa.s" olarak bulunmus ve emiilsiyonlarin K degerleri arasinda onemli
diizeyde farklilik tespit edilmistir (p<0,05). Emiilsiyonlarin reolojik 6zellikleri optimizasyon
parametrelerinden onemli diizeyde etkilenmistir (p<0,05). Yiiksek desirability degerlerine
sahip farkli atik oranlarina sahip Ornekler hazirlanmistir. Optimizasyon islemi sonucu
belirlenen 5 farkli formiilasyon (3 optimum, 2 kontrol) kullanilarak dondurma {iretimi
gerceklestirilmistir. Optimum dondurma 6rneklerinin kontrol 6rnekleriyle erime profili ve
dinamik reolojik Ozellikleri g6z Oniine alinarak karsilastirllmasi sonucunda optimum
formiilasyon su sekilde belirlenmistir. Ksantan gum % 0,3 yag % 2,5 ve keten tohumu yag
atigt % 3 olarak bulunmustur. Uretilen dondurma &rneklerinin erime profili ve reolojik
ozellikleri incelenmistir. Dondurma Orneklerinin G' degeri, G" degerinden tiim frekans
seviyelerinde daha yiiksek c¢ikmigtir. Dondurma orneklerinin erime parametreleri dar bir
aralikta degisim gostermistir (T onset ( C)=(-14,94)-(-15,44) T peax ( C)= 2,33-4,98  Tena
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( ©C)=16,26-16,57 AH (J/g)=(-2,48 — (-3,81)). Erime karakteristikleri dondurma &rnekleri
formiilasyon bilesenlerinin birbirleri arasindaki interaksiyonunu belirtmesi agisindan 6nemli bir
kalite parametresidir. Soguk pres keten tohumu yag atifinin dondurma {iretiminde
kullanilmasimin optimum noktalarda iiretilen dondurma 6rneklerinin erime profili 6zellikleri
tizerinde olumsuz olarak herhangi bir etkisi géstermezken reolojik 6zellikleri gelistirmistir.

Anahtar Kelimeler: Soguk Pres Keten Tohumu Yag Ati31, Reolojik Ozellikler Optimizasyon,
Erime Profili.

ABSTRACT

The flaxseed contains high amounts of protein and carbohydrates which is the mostly fiber. The
main purpose of the study is to produce ice cream with low fat content by using flaxseed oil
waste and to perform optimization based on the rheological properties of the samples. In this
study, ice cream emulsion mixtures were formed using xanthan gum 0.2-0.4%, oil 2.5-12.5%
and flaxseed oil waste 1-3%. Based on the flow behavior rheological properties, the emulsions
were optimized using the response surface method and the full factorial central composite
design. In this design, 17 study points were obtained. The steady shear analysis was determined
in the range of 0.1-100 (1/s) shear rate. All of the emulsion samples showed non-newtonian
flow behavior. The steady shear parameters were determined by using the Power-Law model.
The consistency index values of the emulsion samples were found as 1.77-19.91 Pa.s" and a
significant difference was determined between the K values of the emulsions (p <0.05). The
rheological properties of the emulsions were significantly affected by the optimization
parameters (p <0.05). optimum formulation based on the control samples K value. Samples
formulated with different waste content and with a high desirability value were prepared for
optimum formulation. Ice cream was produced using 5 different formulations (3 optimum and
2 control points) determined as a result of the optimization process. As a result of comparing
the optimum ice cream samples with the control samples considering the melting profile and
dynamic rheological properties, the optimum formulation was determined as follows: Xanthan
gum was found as 0.3% oil 2.5% and flaxseed oil waste 3%. Melting profile and rheological
properties of ice cream samples were examined at this formulations. G' value of ice cream
samples was higher than G' value in all frequency levels. Melting parameters of ice cream
samples varied in a narrow range (T onset ( C) = (-14.94)-(-15.44) T peak ( C) = 2.33-4.98 Tena
( C)=16.26-16.57 AH (J/g) = (-2.48) — (-3.81)). Melting characteristics ice cream samples are
an important quality parameter in terms of indicating the interaction of the formulation
components. The use of cold press flaxseed oil waste in ice cream production did not have any
negative effects on the melting profile properties of ice cream samples which are produced at
optimum points, while rheological properties were improved.

Keywords: Cold Pressed Flaxseed Oil Waste, Rheological Properties, Optimization, Melting
Profile.
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BAZI SOGUK PRES YAG ATIKLARININ DUSUK YAGLI YAG/SU
EMULSIYONLARININ REOLOJIK, ANTIMIKROBIYAL VE
BiYOERISILEBILIRLIK OZELLIKLERINE ETKIiSi

THE EFFECTS OF SOME COLD-PRESS OIL BY-PRODUCTS ON THE RHEOLOGICAL,
ANTIMICROBIAL AND IN-VITRO BIO-ACCESSIBILITY PROPERTIES OF LOW FAT
O/W EMULSIONS

Zeynep Hazal TEKIN

Doktora Ogrencisi, Yildiz Teknik Universitesi, Kimya Metalurji Fakiiltesi, Gida Miihendisligi
Anabilim Dali, Istanbul

Dog. Dr. Salih KARASU
Yildiz Teknik Universitesi, Kimya Metalurji Fakiiltesi, Gida Miihendisligi
Anabilim Dali, Istanbul

OZET

Soguk preslenmis yag islemi, protein, karbonhidrat ve biyoaktif bilesenler agisindan zengin bir
yan Uriinle sonuglanir. Bu yan liriinler, soguk pres islemi sirasinda ¢oziicli uygulamasi gibi hig
bir kimyasal islem yapilmadigindan gida uygulamalari i¢in uygundur. Bu ¢aligmada, soguk pres
yag1 isleme yan iirlinlerinin fonksiyonel bir gida iirlinii ve az yagli bir salata sosunda yag yerine
kullanilabilme potansiyeli arastirilmistir. Toplam fenolik madde (TFM) igerikleri ve kuprik
iyon azaltict antioksidan kapasite (CUPRAC) degerleri, kendine 6zgii fenoliklerin miktar1 ve
dagilimi, yan {irlin tiplerine gore Onemli Olgiide farklilik gosterirken (p <0,05); TPC ve
CUPRAC degerleri 55,73-278,01 mg gallik asit esdegerleri (GAE) / 100 g ve 106,32-630,77
mg Trolox / 100 g olarak bulundu. Soguk sikim yag yan iirlinlerinin ¢esidine gore 6zellikle
¢orek otu tohumu ve keten tohumu yag yan iiriinleri fenolik bilesikler agisindan zengindir ve
oksidatif stabiliteyi artirmak ve sagliga yararli 6zelliklerini arttirmak i¢in gida emiilsiyonlarinda
degerlendirilmelidir. Ekstraktlarin inhibisyon caplari 6,83 + 0,29 ile 14,83 &+ 0,76 mm arasinda
degismekte olup, tiim yan iriin ekstraktlar1 segilen bakteriler iizerinde antibakteriyel etki
gostermektedir. Tim ekstraktlar, Gram-pozitif bakterilerde Gram-negatif bakterilerden daha
etkilidir ve secilen patojenler iizerinde antimikrobiyal etki gdstermektedir. Soguk sikim yan
tirtinleriyle zenginlestirilmis salata sosu ornekleri, % 1 keten tohumu ve kabak ¢ekirdegi yagi
yan irilinleri ile zenginlestirilmis olanlar hari¢, gili¢lii psdde-plastik ve viskoelastik kati
karakterler gostermektedir. Bununla birlikte, % 3'ten fazla ¢érekotu tohumu ve hindistan cevizi
yag1 yan tirlinleri ile zenginlestirilmesi, ¢ok giiclii bir kat1 benzeri yap1 gostermistir. Bu ¢calisma,
soguk sikim yan {riinlerin dogal yag ikameleri ve fonksiyonel bilesenler olarak az yagh bir
salata sosunda kullanilabilecegini diisiindiirmektedir.

Anahtar Kelimeler: Yan iiriin, Soguk sikim yag, Salata sosu, Antimikrobiyal aktivite, Fenolik
bilesiklerin in vitro biyoerisilebilirligi.
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ABSTRACT

The cold-press oil process results in a byproduct rich in protein, carbohydrate, and bioactive
components. These by-products are suitable for food application since no chemical treatment
such as solvent application applied during cold-press processing. This study aimed to
investigate the potential use of cold press oil processing by-products as a functional food
product and a fat substitute in a low-fat salad dressing. Total phenolic content (TPC) and cupric
ion reducing antioxidant capacity (CUPRAC) values, the quantity and distribution of individual
phenolics significantly differed according to by-product types (p<0.05) TPC and CUPRAC
values were found as 55.73-278.01 mg gallic acid equivalents (GAE)/100 g and 106.32-630.77
mg Trolox/100 g, respectively. TPC and CUPRAC values, the quantity and distribution of
individual phenolics significantly varied according to by-product types especially black cumin
seed and flaxseed oil by-products were rich in phenolic compounds and should be evaluated in
the food emulsions to improve oxidative stability and increase health beneficial properties. The
inhibition diameters of the extracts ranged from 6.83+0.29 to 14.834+0.76 mm, indicating that
all by-product extracts showed the antibacterial effect on selected bacteria. All by-product
extracts were more effective in Gram-positive bacteria than Gram-negative bacteria. All
extracts showed the antimicrobial effect on selected pathogens. Salad dressing samples
enriched by-products showed strong pseudo-plastic and viscoelastic solid characters except
enriched with by 1% flaxseed and pumpkin seed oil by-products. However, the enrichment of
higher than 3% black cumin seed and coconut oil by-products showed a very strong solid-like
structure. This study suggested that by-products could be used in a low-fat salad dressing as
natural fat substitutes and functional ingredients.

Keywords: By-Products, Cold-press oil, Salad dressing, Antimicrobial activity, In vitro bio-
accessibility of phenolic compounds.
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KEK URETIMINDE DOGAL GIDA KORUYUCUSU OLARAK PROPOLIS
KULLANIMI

THE USE OF PROPOLIS AS A NATURAL FOOD PRESERVATIVE IN CAKE
PRODUCTION

Zeynep Hazal TEKIN

Doktora Ogrencisi, Y1ldiz Teknik Universitesi, Kimya Metalurji Fakiiltesi, Gida Miihendisligi
Anabilim Dali, Istanbul

Esra AVCI
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Gida Miihendisligi Anabilim Dal1, Istanbul
Dog. Dr. Salih KARASU
Yildiz Teknik Universitesi, Kimya Metalurji Fakiiltesi, Gida Miihendisligi, Istanbul
OZET

Firmncilik sektoriinde, potasyum sorbat (PS) genellikle kiif, maya ve mantarlarin biiylimesini
onleyerek gidalarin raf dmriinli uzatmak i¢in bir gida koruyucu olarak kullanilir. Potasyum
sorbat kullanim1 gida iirlinlerinin koruyuculugunun ve raf omriinlin artirmasini saglasa da
sentetik olmasindan dolay: tiiketicilerin saglik endigelerini artirmaktadir. Bu nedenle bu
calismada, keklerde kiif probleminin 6nlenmesi ve dogal bir gida koruyucu kullanilmas: ve
fonksiyonel bir {iriin olarak propolis tozu igeren bir kek tasarlanmasi amaglanmistir. Kek
orneklerinin nem igerigi, su aktivitesi, pH degerleri genel olarak tiim depolama siireleri boyunca
artan propolis tozu igerigi ile belirlenmis ve azaltilmistir. Keklerin mikrobiyolojik bozulmasini
etkileyen en 6nemli faktor su aktivitesidir (aw). Propolis ilavesi ile (6zellikle % 0,3 ve % 0,5)
su aktivitesi azaltilmig ve raf dmrii sona erene kadar maya, kiif ve bakteri liremesi minimum
olmustur. Propolisin toplam fenolik icerigi 121,9 mg GAE/g propolis ve propolisin toplam
flavonoid igerigi 94,03 mg/g olarak belirlenmistir. Propolisin fenolik profil analizi
incelendiginde, trans Cinnamic acid, 3-4 Dimetoxy Cinnamic acid, Gallic acid, Kaempferol,
M-Coumaric acid, Quercetin, Hespercetin, Myricetin, Naringenin ve Apigenin'in en ¢ok
bulunan fenolik asit olarak belirlendigini gosterdi. Farkli propolis igerikli (% 0,1-0,5) kek
orneklerinin 4 farkli duyusal parametresinin ortalama skorlari, tiiketiciler tarafindan iirlinler
arasinda anlamli derecede farkliydi (p <0,05). Renk, koku, tat ve tekstiir 6zellikleri propolis
miktar1 arttikga gelisim gosterdigi gdzlemlenmistir. Orneklerin depolama siiresince propolis
miktar1 azaldikg¢a sertliklerinin arttigi goriilmiistiir. Bu durum sertlikle propolis yogunlugu
arasinda dogrudan iliski oldugunu gostermistir.

Sonug olarak propolisin keklerde kiif problemini énlemek amaciyla dogal bir katki maddesi
olarak kullanilabilecegi goriilmiistiir. Propolisin kullanimi firin {irlinlerinde fiziksel ve
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mikrobiyolojik 6zelliklerini gelistirdigi ve propolisli fonksiyonel bir iiriin olusturulmasi ortaya

konulmustur.
Anahtar Kelimeler: Propolis, Kek, Raf Omrii.
ABSTRACT

In the bakery industry, potassium sorbate (PS) is generally used as a food preservative to
prolong the shelf life of foods by preventing the growth of mold, yeast, and fungi. Although the
use of potassium sorbate increases the shelf life and the protection of food products, it increases
the health concerns of consumers due to being synthetic. Therefore in this study, it is aimed to
prevent the mold problem in cakes and to use a natural food preservative and to design a cake
containing propolis powder as a functional product. The moisture content, water activity, pH
values of cake samples were determined and decreased generally with the increasing propolis
powder content for all storage periods. The most significantly critical factor affecting the
microbiological spoilage of cakes is water activity (aw). With the addition of propolis
(especially 0.3% & 0.5%), water activity was reduced and yeast, mold and bacterial growth
were minimum until the end of shelf life. The total phenolic content of the propolis was 121.9
mg GAE/g of propolis and the total flavonoid content of the propolis was 94.03 mg/g. The
phenolic profile of propolis showed that trans Cinnamic acid, 3-4 Dimethoxy Cinnamic acid,
Gallic acid, Kaempferol, M-Coumaric acid, Quercetin, Hespercetin, Myricetin, Naringenin, and
Apigenin were determined as the most abundant phenolic acids. The mean scores of 4 different
sensory parameters of cake samples with different propolis contents were significantly different
(p<0.05) between products by the consumers. The color, smell and texture properties develop
as increased the amount of propolis. It is seen that the hardness of the samples increases as the
number of propolis decreases. This shows that there is a direct relationship between the
hardness and density of propolis. As a result, it has been observed that propolis can be used as
a natural additive to prevent mold problems in cakes. The use of propolis has been demonstrated
to improve the physical and microbiological properties of bakery products and to create a
functional product with propolis.

Keywords: Propolis, Cake, Shelf Life.
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KiTOSAN VE ET ENDUSTRISINDE KULLANIMI
CHITOSAN AND ITS USE IN MEAT INDUSTRY
Dr. Ogr. Uyesi Nihat TELLI

Konya Teknik Universitesi, Teknik Bilimler Meslek Yiiksekokulu, Gida Isleme Boliimii,
Gida Teknolojisi Programi

Deniz SERT
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OZET

Kitosan, c¢esitli mikroorganizmalarin hiicre duvarlarinda ve kabuklu deniz canlilarinin dig
iskelet yapilarinda dogal olarak bulunan kitinin deasetilasyonu sonucu elde edilen bir
karbonhidrat polimeridir. Deasetilasyon islemi ile yapisindaki asetil gruplar1 uzaklasmaktadir.
Islem sonrasi geriye amin gruplar1 kalmakta ve deasetilasyon derecesi (DD) bu islemin verimini
ifade etmektedir. Kitosan iiretimi temel olarak kimyasal, enzimatik ve mikrobiyolojik
yontemler ile gerceklestirilmektedir. Kitosan eldesinde yararlanilan bu 3 farkli metot temel
olarak demineralizasyon, deproteinizasyon, dekolorizasyon ve deasetilasyon islemlerine
dayandirilmaktadir.

Kitosan, “genel olarak giivenli olarak kabul edilen” (GRAS) sinifinda yer almakta ve gevre
dostu polimer olarak degerlendirilmektedir. En zengin kaynaklar1 karides, yengeg, 1stakoz,
kalamar ve boceklerin dis iskelet yapilaridir. Kitosanin kimyasal 6zellikleri, ¢ok ¢esitli
faktorlere baglh olarak degiskenlik gostermektedir. Bu faktorlerin basinda hammadde olarak
kitinin 6zellikleri ve tiretimde kullanilan metotlar yer almaktadir. Kitosanin molekiil agirlig: ve
deasetilasyon derecesine gore elde edilen iiriinler farkli alanlarda kullanilabilmektedir. Bu
baglamda endiistriyel uygulamalar (DD > 75%), tarimsal uygulamalar (DD > 85%), eczacilik
(%90-95 DD), kozmetik (%78-82 DD) ve gida alaninda (%65-90 DD) cesitli deasetilasyon
derecelerine sahip kitosan uygulamalart mevcuttur. Kitosan, fiziksel ve kimyasal
ozelliklerinden dolayr son yillarda gida endiistrisinde olduk¢a genis bir kullanim alani
bulmustur. Antimikrobiyal, antioksidan ve toksik olmayan Ozellikleri yani sira
biyofonksiyonellik ve biyoyararlilik gibi etkileri de dnem arz etmektedir. Gida endiistrisinde
yaygin kullanim amaglar1 arasinda yenilebilir film ve kaplama, enkapsiilasyon ve durultma
ornek gosterilebilmektedir.

Et ve et iirlinleri fiziksel ve kimyasal 6zellikleri nedeniyle mikrobiyal bozulmaya ve yiiksek
yag igerikleri sebebiyle de lipid oksidasyonuna oldukc¢a duyarli gidalardir. Literatiirde et
tirtinlerinde kitosanin kaplama materyali olarak kullanilmasiyla bakteri, kiif ve maya gelisimini
siirlandirdigy, tirlin bilesimlerinde yer almasiyla duyusal nitelikleri olumlu yonde etkiledigi,
raf Omriinii ve TUrlinlerin depolama stabilitesini arttirdigi, lipid oksidasyonunu azalttig
belirtilmektedir.
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Anahtar Kelimeler: Kitosan, Et Uriinii, Gida Endiistrisi.
ABSTRACT

Chitosan is a carbohydrate polymer obtained by deacetylation of chitin, which is naturally found
in the cell walls of various microorganisms and exoskeletal structures of shellfish. Acetyl
groups in the structure are removed by deacetylation process. Amine groups remain after the
procedure and deacetylation degree (DD) expresses the efficiency of this process. Production
of chitosan is mainly carried out by chemical, enzymatic and microbiological methods. These
3 different methods used in obtaining chitosan are basically based on demineralization,
deproteinization, decolorization and deacetylation processes.

Chitosan is regarded as in the class of “Generally Recognised As Safe” (GRAS) and is
considered as an environmentally friendly polymer. The most abundant sources are the
exoskeletal structures of shrimp, crab, lobster, squid and insects. The chemical properties of
chitosan vary depending on a wide variety of factors. The first of these is the properties of the
chitin as raw material and the methods used in production. The obtained products can be used
in different areas depending on the molecular weight and deacetylation degree of chitosan. In
this context, chitosan applications with various deacetylation degrees are available for industrial
applications (DD> 75%), agricultural applications (DD > 85%), pharmacy (90-95% DD),
cosmetics (78-82% DD) and food (65-90% DD). Chitosan has found a wide use in the food
industry due to its physical and chemical properties in recent years. Besides its antimicrobial,
antioxidant and non-toxic properties, its effects such as biofunctionality and bioavailability are
also important. Edible film and coating, encapsulation and clarification are examples of

common uses in the food industry.

Meat and meat products are very sensitive to microbial spoilage due to their physical and
chemical properties and lipid oxidation due to their high lipid content. In the literature, it is
reported that using chitosan as a coating material in meat products limits the growth of bacteria,
mold and yeast. In addition, it is stated that it enhances sensory qualities in the product
compositions, increases the shelf life and storage stability of the products, and reduces the lipid

oxidation.

Keywords: Chitosan, Meat Product, Food Industry.
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TUZ GOLU (TURKIYE)’ NDEKi OKARYOTIK MiKROBIYAL
CESITLILIGIN KARAKTERIZASYONU
CHARACTARIZATION OF EUKARYOTIC MICROBIAL DIVERSITY IN
TUZ LAKE, TURKEY
Ars. Gor. Suzan SAHIN DOGAN
Bioloji Boliimii, Karamanoglu Mehmetbey Universitesi, Karaman, Tiirkiye
Dr. Ogr. Uyesi Aytac KOCABAS
Bioloji Béliimii, Karamanoglu Mehmetbey Universitesi, Karaman, Tiirkiye

OZET

Deniz suyunun ii¢ katindan fazla tuz konsantrasyonuna sahip olan ve doygunluga ulasmis
hipersalin ekosistemler, cesitli karasal goller ve derin deniz havzalar1 olarak yaygin olarak
dagilan habitatlardir. Asir1 tuz konsantrasyonu (% 32 (a / h) tuz) ile hipersalin ortam olarak
adlandirilan Tuz Golii, Tiirkiye'nin ikinci biiyiik goliidiir. Ayrica, gol deniz kaynakli olup Geg
Kretase ve Ge¢ Eosende boyutsal hareketlerle olusmaya baslamistir. Tuz Golii'ndeki 6karyotik
mikrobiyal ¢esitlilik lizerine metagenomik bir aragtirma bulunmamaktadir. Bu nedenle bu
calismada Tuz Goli'ndeki Okaryotik mikrobiyal ¢esitliligi metagenomik yontemler ile
arastirmaya karar verilmistir. Tuz Goli'nden numune toplanmasi ile 18S rDNA amplikon
sekanslamasi yapildi. Toplanan 6rneklerden DNA, fenol-kloroform yontemiyle ekstrakte edildi
ve yeni nesil sekanslama i¢in 18S rDNA amplikon kiitiiphaneleri hazirlamak i¢in kullanildi.
FastQC programi ile okumalarin kalite kontroliinii takiben eslestirilmis 2x300 bp okumalarin
biyoinformatik analizi i¢in Qiime2 aracit kullanilmistir. Metagenomik analiz Oncesi kalite
kontroliine (Phred skoru> 30) dayali olarak okumalar 180nt uzunlugunda kesildi. OTU'lar
(operasyonel taksonomik birim) kiimelemesinden sonra, QIIME2'den classify-consensus-blast
ile %97 6zdeslikle SILVA veri taban1 v.132'ye kars1 dizilerin hizalama islemi gergeklestirildi ve
taksonomik birimlere atandi. Sonuclar Tuz Goéli'ntin Embryophyta, Dunaliella, Pezizomycotina,
Agaricomycotina, Bacillariophyceae ve kiiltire edilmemis o6karyotik mikroorganizmalar ile
domine edildigini gostermistir. Ayrica Okaryotik mikrobiyal cesitliligin yaklasik %80' inin

biyoinformatik analiz sonuglarina gore herhangi bir taksonomik birime atanamadig1 gorilmistiir.
Anahtar Kelimeler: Metagenomik, Hipersalin, Biyoinformatik, Okaryotik mikrobiyal cesitlilik
ABSTRACT

Hypersaline ecosystems, which are salt concentrations above three times seawater up to
saturation, are widely distributed habitats with a varied range of terrestrial lakes and deep-sea
basins. Tuz Lake called hypersaline environment with an extreme salt concentration (over 32%
(w/v) salt) is the second biggest lake in Turkey. Moreover, the lake was marine originated and
started its formation with tensional movements during the Late Cretaceous and the Late Eocene.
Metagenomics assessment of eukaryotic microbial diversity in Tuz Lake has not been applied yet.
Therefore, we conducted this study to investigate eukaryotic microbial diversity in Tuz Lake,
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Turkey by metagenomic sequencing. 18S rDNA amplicon sequencing was performed with
sample collection from Tuz Lake. DNA was extracted from collected samples by phenol-
cloroform method and used to prepare 18S rDNA amplicon libraries for next generation
sequencing. Qiime2 tool was used for bioinformatics analysis of paired end 2x300 bp reads
following quality control of the reads by FastQC program. Reads were trimmed to the length of
180 nt based on the quality control (Phred score >30) next to metagenomic analysis. After OTUs
(operational taxonomic unit) clustering, taxonomic assignment was performed with classify-
consensus-blast from QIIME2 against SILVA database v.132 with 97% identity. The results
showed that Tuz Lake was dominated with Embryophyta, Dunaliella, Pezizomycotina,
Agaricomycotina, Bacillariophyceae and uncultured marine eukaryote. Besides, nearly 80% of
eukaryotic microbial diversity was recorded as unassigned based on bioinformatics analysis.

Keywords: Metagenomics, Hypersaline, Bioinformatics, Eukaryotic microbial diversity
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OZET

Gelisimin tamamini konak {izerinde tamamlayan bitler daimi-zorunlu ektoparazitlerdir. Kanatl
yetistiriciliginde onemli bir sorun olan bit tiirleri konagini 1sirmasi, konak¢inin tiiy ve derisinde
bulunan 6lii hiicrelerle beslenme esnasinda irritasyona ve huzursuzluga sebep olup dolayh

olarak yem tiiketiminde azalmaya, zayiflamaya ve verim diisiikliigiine neden olmaktadir.

Bu olguda Burdur’un Bucak il¢esinde, bir kaz isletmesinde enfestasyona neden olan tiiriin
teshis edilmesi amaclanmistir. Bu amacla 6rnek olarak bir kazdan toplanan ektoparazitler
%70’lik etil alkolde muhafaza edilmis ve Mehmet Akif Ersoy Universitesi Veteriner Fakiiltesi
Parazitoloji Anabilim Dali’na getirilmistir. Etkenler laktofenolde (40 g kloral hidrat + 30 ml
asetik asit + 30 ml distile su) bir ay siireyle bekletilerek seffaflandirilmis ve stero-mikroskop
altinda morfolojik 6zellikleri, ilgili literatiirler esliginde incelenerek tiir tanimi1 yapilmistir. Bu
inceleme sonucu ikisi disi, yedisi erkek olmak iizere dokuz adet Trinoton anserinum(Fabricius,
1805) teshisi yapilmistir. Phthireptera takiminda bulunan Amblycera alt takiminda
smiflandirilan 7. anserinum ¢igneyici tipte agiz organeline sahiptir. Bu bit tiirii, filarial bir
nematod olan Sarconema eurycerca’nm dogal vektoriidiir. indirekt gelisim gdsteren bu parazit
kazlarda ve kugularda patojendir. Bu sebeple gelisimini tamamlayabilmesi i¢in 7. anserinum’a
ihtiya¢ duyan S. eurycerca’nin larvalarimin ti¢ gelisme dénemi de bitin viicudunda gergeklesir.
Ucgiincii dénem larvalar (L3) duyarli konaklar igin paraziter enfektif donemdir. Dolayisiyla
T. anserinum hem kendi enfestasyonu hem de olduk¢a patojen bir nematod olan
S. eurycerca’nin vektorliigiinii yapmasi1 bakimindan kaz ve kugular i¢in Onemli bir
ektoparazittir.
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Sonug olarak, bu olgu sunumu ile Burdur’dan evcil kazlarda ilk kez 7. anserinum bildirimi
yapilmistir. Bu ¢alismanin literatiire katki saglayacagi, iilkemiz paraziter faunasina ve daha
sonra yapilacak olan bilimsel ¢aligmalara faydali olacag1 diistiniilmiistir.

Anahtar Kelimeler: Trinoton anserinum, Kaz, Burdur.
ABSTRACT

Lices are permanent-obligatory ectoparasites that completes the whole life cycle on the host.
Lice species, which are an important problem in poultry breeding, bite the host, cause irritation
and restlessness during feeding with dead cells in the host's hair and skin, indirectly causing a

decrease in feed consumption, weakening and low productivity.

In this case, it is aimed to identify the species causing infestation in a goose farm in Bucak
district of Burdur. For this purpose, nine ectoparasites collected from the goose were preserved
in 70% ethyl alcohol and brought to Mehmet Akif Ersoy University Faculty of Veterinary
Medicine, Department of Parasitology Laboratory. Then the lices were kept in lactophenol (40
g chloral hydrate + 30 ml acetic acid + 30 ml distilled water) for a month for transparency and
examined under the stereo-microscope in terms of morphological features in accordance with
the relevant literature. As a result of this examination, nine 7rinoton anserinum (Fabricius,
1805) were diagnosed, two of which were female and seven were male. Classified in the
Amblycera subset of Phthireptera, 7. anserinum has a chewing mouth organelle. This louse
type is the natural vector of Sarconema eurycerca, a filarial nematode. This parasite, which
shows indirect development, is a pathogen in geese and swans. For this reason, the three
developmental stages of the larvae of S. eurycerca, which need T. anserinum to complete their
development, take place in the body of the lice. The third stage of larvae (L3) is the infective
stage for birds. Therefore, 7. anserinum is an important ectoparasite for geese and swans, both
in terms of its own infestation and the vector of S. eurycerca, a highly pathogenic nematode.

As aresult, with this case report, 7. anserinum was reported for the first time in domestic geese
from Burdur. It is thought that this study will contribute to the literature and will be beneficial
for the parasitic fauna of our country and scientific studies to be carried out later.

Keywords: Trinoton anserinum, Goose, Burdur.

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

HAVZALARIN SURDURULEBILIR YONETIMINDE MODELLEME
MODELING IN SUSTAINABLE MANAGEMENT OF THE BASINS
Dr. Ertugrul KARAS
Osmangazi Universitesi, Ziraat Fakiiltesi, Biyosistem Miihendisligi Boliimii, Eskisehir
OZET

Toprak erozyonunu ele alan caligmalarin ¢ogu sorunun mekansal dagilimini ve miktarim
belirlemeye odaklanmis olsa da, sorunun ¢6ziimiine yonelik ¢abalar sinirli kalmistir. Bu durum
dikkate alindiginda, havzalarin siirdiiriilebilir yonetimini gelistirebilecek arazi kullanimina
bagli toprak kaybini 6nlemek i¢in Siirdiiriilebilir Arazi Kullanim Planlamasi (SLUP) ad1 verilen
bir model gelistirilmistir. CBS (Cografi Bilgi Sistemi) ve USLE (Universal Toprak Kaybi
Esitligi) modeli entegre edilerek orman, mera ve tarim arazileri de dahil olmak {izere toprak
erozyonu riski altinda kiiclik 6l¢ekli bir kirsal havzaya uygulanmistir. Havzadaki ilk ortalama
toprak kaybi, cogu tarim arazilerinde meydana gelen yillik 4.9 t ha'dir. Kontur tarim ve
seritvari tarim uygulamalari arazilerdeki toprak kayiplarini sirasiyla % 19.5 ve % 59.4 oraninda
azaltmasina ragmen, bu yontemler havzanin siirdiiriilebilirligini koruyamamistir. Ancak, SLUP
modeli uygulanarak toprak kaybimin 0.08 t ha!"e diisiiriilebildigi gézlenmistir. Havzadaki arazi
kullaniminin siirdiiriilebilir yonetim i¢in % 88 orman,% 10 mera ve % 2 su ylizeyi olarak
planlanmas1 gerektigi anlasilmaktadir. Bu nedenle, model sonuglar1 havzalarin yonetimi i¢in

bir arag olarak kullanilabilecegini gostermistir.

Anahtar Kelimeler: Toprak Kayiplari, Arazi Kullanim Planlamasi, Siirdiiriilebilir Havza
Yonetimi, Arazi Kullanim Planlamasi, SLUP Modeli.

ABSTRACT

Although most of the studies addressing soil erosion have focused on determining the spatial
distribution and quantity of the problem, efforts towards solving the problem have remained
limited. Considering this situation, it was developed a model called Sustainable Land Use
Planning (SLUP), for preventing soil loss depending on land use that can improve the
sustainable management of watersheds. It was applied for a small scale rural basin under a soil
erosion risk including forest, pasture, and farmland by integrating GIS (Geographic Information
System) and USLE (Universal Soil Loss Equation) model. Initial mean soil loss in the basin
was 4.9 t ha'! yearly, most of which had occurred in farmland. Although contour farming and
strip cropping reduced soil loss in agricultural lands by 19.5% and 59.4%, such methods could
not maintain the sustainability of the basin. However, by applying the SLUP model, it was
observed that soil loss could be reduced to 0.08 t ha'!. It is understood that land use in the basin
should be planned as about 88% forest, 10% pasture and 2% water surface for sustainable
management. Therefore, the model results showed that it can be used as a tool for the
management of the basins.

Keywords: Soil Loss, Land Use Planning, Sustainable Watershed Management, SLUP Model.
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HAYVANSAL KOKENLI GIDALARDA KALICI ORGANIK KiRLETICILERIN
IZLENMESI VE TESPITI

MONITORING AND DETECTION OF PERMANENT ORGANIC POLLUTANTS IN

ANIMAL ORIGINAL FOODS
Dr. Giil BANU CiCEK BIDECI
Tarim ve Orman Bakanlig, Ilge Tarim ve Orman Miidiirliigii,
Devrekani, KASTAMONU
OZET

Kalic1 organik kirleticiler KOK'lar, insan sagligi ve cevre i¢in zararli olabilen kimyasal
maddelerden bir sinifi tanimlamak i¢in kullanilan bir terimdir. Temel olarak laboratuvarlarda
sentez edilerek liretilen yapay kimyasallar olup normal sartlarda dogada bulunmamaktadirlar.
Bugiin, biiylik boliimii sentetik olmak {izere 70.000 civarinda kimyasal maddenin cesitli

amaglar i¢in kullanildig: bilinmektedir.

Endiistriyel kimyasallar; endiistriyel amaclar icin {iretilmis kimyasallar olarak
tanimlanmaktadir. Pestisitler ise zararli organizmalardan korunmak, ¢ogalmalarini kontrol
altina almak gibi amaglarla kullanilan madde ya da karigimlardir. KOK’in 6nemli bir kismi
endiistriyel kimyasal veya pestisit olarak siniflandirilmaktadir. Endiistriyel kimyasallar ve
pestisitler disinda kalan KOK ise bazi pestisitlerin ya da atiklarin yakilmasi islemi sirasinda yan
iiriin olarak olusan bilesikler olup, bu gruba “istenmeden olugan KOK” veya “yan {iriin olarak
olusan KOK’’da denilmektedir. KOK’lar ¢evreyi kileten en 6nemli kirleticilerden olup, {i¢
onemli ortak noktalar1 vardir. Toksisite, kalicilik, biyolojik birikim. Bu nitelikler igerisinde en
ciddi kaygt uyandiran1 canli dokuda birikimidir. Ciinkii bu birikim yillarca siirmekte topraga,
havaya ve suya dagilmaktadir. Bu dagilim sonucu, toprakta, havada ve suda biriken bu
kirleticilere maruz kalmanin yollarindan biri de hayvansal gidalardir.

Mayis 2001 tarihinde aralarinda Tiirkiye’nin de bulundugu 125 iilke Isve¢’in Stockholm
kentinde, ¢evre ve insan sagligini korumak amaciyla KOK’in sinirlandirilmasini veya tamamen
ortadan kaldirilmasini igeren anlagsmayi kabul etmislerdir. Bu anlagsma dinamik bir yapiya
sahiptir ve 32 adet KOK’un kontroliine dayanir. S6zlesmenin amaci, insan sagligini ve ¢evreyi
KOK’larin olumsuz etkilerinden korumaktir. Soézlesme bazi KOK’larin  kullanimini
yasaklarken bazilarina kisitlama getirmekte, bazilarinin da azaltilmasii Ongormektedir.
Ayrica, KOK’lar1 ortadan kaldirmaya veya salimimlarimi azaltmaya odaklanmakta, bazi
kimyasallarin belirli kullanim alanlar1 i¢in agsamal1 olarak kullanimdan kaldirilmasi i¢in ¢aba

gosterilmesini garanti altina almaktadir.

Bu KOK ’larin bazilari; Heksaklorobenzen (HCB), Poliklorlu Bifeniller (PCB), Dioksinler ve
Furanlar, Aldrin, Endrin ve Klordan, DDT, Dieldrin, Mireks, Heptaklor, Toksafen, Polibromlu
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Bifeniller (PBB), Endosiilfan’dir. Her bir kirleticinin zehirlilikleri farkli olup genel itibari ile
karsinojenik, mutajenik ve genotoksiktirler.

Bu bildiride; Hayvansal gidalarda ki olas1 KOK kirliligine deginecegim. Ulusal ve uluslararasi
mevzuatta izlenmesinden bahsedecegim. Ciinkii bu Kkirleticiler yeryiiziinde bulunmay1
sirdiirdiigli siirece, bir insan bebekliginden baslayarak yasami boyunca siirekli artan
miktarlarda bu kirleticilere maruz kalacaktir. Bu sebeple bu maddelerin tespitine yonelik yeni
stratejiler gelistirilmelidir.

Anahtar Kelimeler: Kalic1 Organik Kirleticiler, Maruziyet, Hayvansal Gidalar, Stockholm
So6zlesmesi, Ulusal Mevzuat.

ABSTRACT

Persistent organic pollutants POPs are a term used to describe a class of chemicals that can be
harmful to human health and the environment. Necessary in nature under normal conditions.

Today, it is necessary for some of the 70,000 chemical causes, most of which are synthetic.

Industrial chemicals; It is defined as chemicals produced for industrial purposes. Pesticides are
substances or mixtures used for protection from harmful organisms and to control their growth.
An important part of POPs are classified as industrial chemicals or pesticides. POPs, other than
industrial chemicals and pesticides, are compounds that are formed as by-products during the
burning of some pesticides or wastes, and this group is called as "unwanted POPs" or "POPs
formed as a by-product." POPs are one of the most important pollutants in the environment,
and they have three important things in common. Toxicity, persistence, bioaccumulation.
Among these qualities, the most serious concern is its accumulation in living tissue. Because
this accumulation lasts for years, it spreads to soil, air and water. As a result of this distribution,
one of the ways to be exposed to these pollutants that accumulate in soil, air and water is animal
foods.

Stockholm, Sweden, where in 125 countries including Turkey, also in May 2001, agreed to the
deal including the environment and eliminating or limiting the coke completely in order to
protect human health. This agreement has a dynamic structure and is based on the control of 32
POPs. The purpose of the contract is to protect human health and the environment from the
negative effects of POPs. While the contract prohibits the use of some POPs, it restricts some
of them and envisages some of them to be reduced. It also focuses on eliminating POPs or
reducing their emissions, ensuring efforts to gradually retire certain chemicals for certain uses.

Some of these POPs; Hexachlorobenzene (HCB), Polychlorinated Biphenyls (PCB), Dioxins
and Furans, Aldrin, Endrin and Chlorine, DDT, Dieldrin, Mireks, Heptachlor, Toksafen,
Polybromated Biphenyls (PBB), Endosulfan. The toxicities of each pollutant are different and

generally carcinogenic, mutagenic and genotoxic.

In this statement; I will talk about possible POPs pollution in animal foods. I will talk about its

monitoring in national and international legislation. Because as long as these pollutants
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continue to exist on earth, a person will be exposed to these pollutants starting from infancy in

increasing amounts throughout his life. Therefore, new strategies should be developed for the
detection of these substances.

Keywords: Persistent Organic Pollutants, Exposure, Animal Foods, Stockholm Convention,
National Legislation.
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*EFFECT OF SEASONS AND DIFFERENT BED TYPES ON BEDTIME AND MILK
YIELD IN MILKING COWS

Dr. Onur ERZURUM
Selcuk University, Karapinar Aydoganlar Vocational School, Veterinary Departmant, Konya
Prof. Dr. Alper YILMAZ
Selcuk University, Faculty of Veterinary Medicine Department of Animal Science, Konya
ABSTRACT

The quality and characteristics of the bedding material used at the stalls in dairy farms create
differences on the bedding preferences and duration of cows. These differences cause an
increase or decrease in the duration of the cows' bedtime. Therefore, an increase or decrease in
the milk productivity of cows is observed. There are many different types of bedding materials
(concrete, straw, sand, sawdust, mat, mattress, water bed, etc.) used in dairy cows. However,

cows generally prefer dry and soft beds for lying.

The seasons have a significant impact on milk yields and lying time of dairy cows. These effects
can also be caused by environmental factors (heat insulation feature of the bed, temperature,
humidity, ventilation, shelter density, etc.) in the shelter.

Lying behavior can provide evidence of how cows interact with their environment and the level
of welfare in the shelter. This behavior is also very important in terms of productivity. Because
lying behavior; It provides cows to rest, increases blood flow to the breast and rumination.
Increased bedtime affects milk yield from cows positively.

A total of 92 dairy cows were used in the study in 3 groups. The data obtained were analyzed
with SPSS package program. As a result, the bedding materials of different quality used in the
stops of dairy cow shelters; It has been found that it significantly affects milk yields and bedding
time according to the seasons. In this study; The highest milk yield and the highest bedtime

were determined in the winter season.
Keywords: Cow beds, Dairy cow, Lying behavior, Bedding time, Milk yield.
* It is produced from Onur ERZURUM's doctoral thesis titled “Sagmal Ineklerde Tercih Edilen

Yataklik Malzemeleri ile Verim Iliskisinin Incelenmesi”.
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MASTITISLI SUT INEKLERINDEN iZOLE EDIiLEN STAPHYLOCOCCUS
AUREUS’LARIN FENOTIPIK VE GENOTIPiK KARAKTERIZASYONU VE
ANTIMIKROBIYAL DIRENC GENLERININ BELIRLENMESI

DETERMINATION OF PHENOTYPICAL AND GENOTYPICAL CHARACTERIZATION
AND ANTIMICROBIAL RESISTANCE GENES OF STAPHYLOCOCCUS AUREUS
ISOLATED FROM MILK OF DAIRY COWS WITH MASTITIS

Mustafa Mohammed Saeed AL-RUBAYE

Doktora Ogrencesi, Selcuk Universitesi, Saglik Bilimleri Enstitiisii, Veteriner Fakiiltesi,
Mikrobiyoloji ve immiinoloji Anabilim Dal1

Prof. Dr. Hasan Hiiseyin HADIMLI

Selguk Universitesi, Saglik Bilimleri Enstitiisii, Veteriner Fakiiltesi, Mikrobiyoloji ve

Immiinoloji Anabilim Dali
OZET

Mastitis, 6nemli ekonomik kayiplara neden olan siit ineklerinin en yaygin hastaliklarindan
biridir. Staphylococcus aureus, subklinik mastitise neden olan penetrasyonunu ve dokularin
tahribatin1 kolaylastiran ¢esitli viriilans faktorlerine sahiptir. Bu calismada, S. aureus'un
fenotipik ve genotipik 6zelliklerini ve antimikrobiyal duyarliligini arastirilmasi amaglanmistir.

Mastitisli stit ineklerinden izole edilen toplam 241 S. aureus izolatlatinin fenotipik 6zellikleri
klasik metotlarla ve genotipik 6zellikleri PCR ile test edildi. Ayrica, farkli antibiyotiklere
duyarliliklar belirlendi.

Fenotipik ozellikler; katalaz %100, koagiilaz %100, B-hemoliz aktivitesi %46,9, mannitol
fermantasyonu %80,5, DNaz %84,2, CAMP %50,2, slime %92,5 ve biyofilm %80,5 olarak
bulundu. Bununla birlikte, genotipik 6zellikler nuc %100, icad %98,8, icaD %70,1, sea %18,7,
seb %31,5, sec %83,8, sed %8,7, sec %1,2, mecA %13,3, tetK %83,8, tetM %18,7, ermA %32,8,
ermB %41,9, ermC %63,5 ve linA %83. Izolatlar spa geninin polimorfizmi 44 gruba ayrilmistir.
Uzak ve diger izolatlardan farkli olan G135'e ait 4 izolat haricindeki biitlin izolatlar, evrim
agacinda birbirine yakindi. Izolatlarin %98,7’si vankomisine, %97’si siprofloksasin, %96’s1
rifampisin ve %87’si klindamisine duyarli oldugu ve %90’ 1nin direngli oldugu gosterilmistir.

Sonug olarak, izolatlarin fenotipik Ozelliklerindeki degisim S. aureus izolatlatinin yanlis
simiflandirilmasina  yol agmakta ve molekiiler yontemlerin kullanilmasi ihtiyacini
arttirmaktadir.  S.  aureus'un hizli ve dogru molekiiler tiplenmesi, bu bulasici

mikroorganizmanin prevalansini belirleyebilir ve salgin enfeksiyonlar1 6nleyebilir.

Anahtar Kelimeler: Staphylococcus aureus, phenotipik, genotipik karakterizasyon,
antimikrobiyal duyarlilik.
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FARKLI KURUTMA YONTEMLERININ ERiK MEYVESININ FiZIKOKIMYASAL
OZELLIKLERI VE BiYOAKTIiF MADDELERININ SINDIRILEBILIRLIiGi
UZERINE ETKISI

THE EFFECT OF DIFFERENT DRYING METHODS ON THE PHYSICOCHEMICAL
PROPERTIES AND THE DIGESTIBILITY OF BIOACTIVE SUBSTANCES

OF PLUM FRUIT
Elif YENER
Yiiksek Lisans Ogrencisi, Y1ldiz Teknik Universitesi, Kimya Metalurji Fakiiltesi,
Gida Miihendisligi, istanbul
Dr. Ogr. Uyesi Ayse KARADAG
Yildiz Teknik Universitesi, Kimya Metaliirji Fakiiltesi, Gida Miihendisligi, Istanbul
Ars. Gor. Oznur SAROGLU
Yildiz Teknik Universitesi, Kimya Metaliirji Fakiiltesi, Gida Miihendisligi, Istanbul
OZET

Kurutma iglemi tarim {riinlerinin tiiketim ve depolama zamanlarini arttirmak amaciyla
uygulanan en yaygin yontemlerden biridir. Kurutma isleminin basarili olmasinda uygulanacak
olan yonteminin dogru se¢imi biiylik 6nem tagimaktadir. Kurutulmus meyve ve sebzelerde,
tazesine gore vitamin miktarlarinda kayip olmaktadir. Fakat kurutulmus gidalar 1yi birer
karoten, karbonhidrat ve mineral madde kaynagidir. Ayrica kurutulmus friinler, lif ve
antioksidan igerikleri yoniinden taze {iriinlere gore daha zengindir. Bu tez ¢aligmasinda Avrupa
grubu (Prunus Domestica L.) erikleri lizerinde gerceklestirilen kurutma islemleri ve bu islemler
sonrasinda uygulanan sindirilebilirlik uygulamasindan bahsedilmektedir. Agustos ve eyliil
aylarinda olgunlasan bu erikler miirdiim erigi olarak bilinir. Mayhos bir tada sahip olan bu
erikler yiiksek oranlarda magnezyum ve potasyum igerir. Bu tezin amaci farkli kurutma
tekniklerinin uygulanmasiyla erik yapisinin fiziksel 6zelliklerini, besin madde igeriklerini,
antioksidan 6zelliklerini fenolik bilesimleri agisindan degerlendirmek ve kurutulmus eriklerin
antioksidan aktivite ve fenolik bilesiklerinin in vitro gastrointestinal sindirim siiresince
degisiminin incelemektir. Bu kapsamda eriklerin 4 farkli yontemle kurutulmasi
gerceklestirilmistir. Bunlar; normal etliv, vakum etiiv, ultrases destekli vakum kurutma ve
dondurarak kurutmadir. Kurutma deneyleri her bir kutruma yontemi i¢in 60 °C sicaklikta
gerceklestirilmistir. Kurutma siireleri normal etiiv, vakum etiiv, ultrases destekli vakum
kurutma ve dondurarak kurutma igin sirast ile 72, 20, 42 ve 72 saat olarak belirlenmistir. Taze
ve kuru eriklerin renk degerleri (L,a,b) ve boyutlar1 6l¢iildii. Kabuk dis1 dlgtimlerde parlaklig
ifade eden L degerinin 22,62-35,15 arasinda, kirmiziligi ifade eden a degerinin 0,51-8,76
arasinda ve maviligi ifade eden b degerinin -4,9 - -0,21 arasinda oldugu goriilmiistiir. Erik i¢
yiizey Ol¢iimlerinde L degerinin 30.53-61.97 arasinda, a degerinin -1.99-7.21 arasinda ve b
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degerinin 0.39-32.62 arasinda oldugu bulunmustur. Hesaplanan tiim renk degerlerinden hue
acist kurutulmus 6rnekler i¢in 51,21°-72,91°arasinda olup, croma degerleri 1,04-27,33 arasinda
bulunmustur. Boyut analizlerinin istatistiksel degerlendirilmesi sonucu taze 6rnege yakin

Ozellik gosteren kurutma yonteminin dondurarak kurutma oldugu goriilmiistiir.
Anahtar Kelimeler: Miirdiim erigi, Kurutma, Biyoaktif Bilesenler, Sindirilebilirlik.

ABSTRACT

Drying process is one of the most common methods applied to increase the consumption and
storage times of agricultural products. The correct selection of the method to be applied in the
drying process is have great importance. In dried fruits and vegetables, vitamin amounts are
lost according to the freshness. But dried foods are good sources of carotene, carbohydrate and
mineral substances. In addition, dried products are richer in fiber and antioxidant contents than
fresh products. In this thesis, the drying processes on the plums of European group (Prunus
Domestica L.) and the digestibility application applied after these processes are mentioned.
These plums ripening in August and September are known as damson plum. Having a sour
taste, these plums contain high levels of magnesium and potassium. The aim of this thesis is to
evaluate the physical properties, nutrient contents, antioxidant properties of plum structure with
the application of different drying techniques and to examine the change of antioxidant activity
and phenolic compounds of dried plums during in vitro gastrointestinal digestion. In this
context, drying of plums by 4 different methods was carried out. These; normal drying, vacuum
drying, ultrasound assisted vacuum drying and freeze drying. Drying experiments were carried
out at 60°C temperature for each drying process. Drying times are determined as 72, 20, 42 and
72 hours for normal drying, vacuum drying, ultrasound assisted vacuum drying and freeze
drying, respectively. Color values (L, a, b) and sizes of fresh and dried plums were measured.
In the out-of-shell measurements, the value of L, which expresses brightness, was between
22.62 and 35.15, the value of a, which expresses redness, was between 0.51-8.76 and the value
of b, which indicates blue, was between -4.9and -0.21. Plum iner surface measurements for L
is between 30,53-61,97, a value is between -1,99-7,21 and b was found between 0,39-32,62.0f
all the calculated color values, the hue angle was 51,21 ©-72,91 ° for the dried samples, and the
croma values were found between 1,04-27,33.As a result of the statistical evaluation of the size
analysis, it was observed that the drying method, which is close to the fresh sample, was freeze-

drying.
Keywords: Damson Plum, Drying, Bioactive Components, Digestibility.
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INEKLERDE SERUM LEPTIN DUZEYININ GEBE KALMA ORANI
UZERINE ETKISi
EFFECT OF SERUM LEPTIN CONCENTRATIONS ON CONCEPTION
RATES IN COWS
Dr. Ogr. Uyesi Hasan ALKAN
Selguk Universitesi, Veteriner Fakiiltesi, Dogum ve Jinekoloji Anabilim Dali, Konya
Dr. Ogr. Uyesi Kiibra KARAKAS ALKAN
Selcuk Universitesi, Veteriner Fakiiltesi, Dogum ve Jinekoloji Anabilim Dali, Konya
Prof. Dr. Hiiseyin ERDEM
Selcuk Universitesi, Veteriner Fakiiltesi, Dogum ve Jinekoloji Anabilim Dali, Konya
OZET

Sunulan ¢aligmanin amaci, Holstein irk1 ineklerde tohumlama sonrasi 5 ve 18. gilinlerdeki serum

leptin diizeyinin gebe kalma orani iizerine etkisinin degerlendirilmesidir.

Calismanin hayvan materyalini; en az bir kez dogum yapmis, 3-4 yaslarinda, postpartum 60-90
giin araliginda ve viicut kondisyon skoru 3,00-3,25 olan 50 bas sagliklt Holstein 1rki inek
olusturdu. Secilen ineklere rektal ve ultrasonografik muayeneler yapildi. Genital organlarinda
herhangi bir sorun tespit edilmeyen ve ovaryum iizerinde korpus luteum bulunan inekler
calismaya alindi. Ayrica muayeneler sirasinda genital organlarinda adezyon, kist ve metritis
gibi sorun belirlenen hayvanlar c¢alismaya dahil edilmedi. Daha sonra ineklere,
progesterontovsynch Ostrus senkronizasyon protokolii uygulandi. Bu amagla GnRH kas igi
enjeksiyonu ile birlikte CIDR intravaginal olarak yerlestirildi. Yedi giin sonra CIDR ¢ikarild1
ve kas i¢i PGF2a enjeksiyonu yapildi. PGF2a enjeksiyonundan 48 saat sonra GnRH
enjeksiyonu uygulandi ve tiim inekler bu enjeksiyondan 12-16 saat sonra sabit zamanli olarak
tohumlandi. Tohumlama sonras1 5 ve 18. giinlerde ise tiim ineklerden v. cocygea’dan kan 6rnegi
alindi. Alman kan Orneklerinde serum leptin diizeyleri ELISA ydntemiyle belitlendi.
Tohumlamadan 30 giin sonra ise real-time ultrasonografi ile gebelik muayenesi yapildi.
Tohumlama sonrast 5 ve 18. gilinlerdeki leptin diizeyi sirasiyla 5,96+2,54 ve 8,02+4,14 olarak
tespit edildi. Gebe kalma oran1 %34 (17/50) olarak belirlendi. Gebe kalan ineklerde tohumlama
sonrast 5 ve 18. giinlerdeki leptin diizeyi gebe kalmayanlara gore daha yiiksek bulundu
(P<0.05).

Sonug olarak tohumlama sonrasi siklusun erken ve ge¢ donemlerinde serum leptin diizeyinin

ineklerde gebe kalma orani iizerine etkisinin olabilecegi diistiniilm{istiir.

Anahtar Kelimeler: Leptin, inek, Gebe Kalma Orani.
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ABSTRACT

The aim of the present study was to evaluate the effect of serum leptin concentrations on
conception rates in Holstein breed cows on days 5 and 18 following artificial insemination.

Fifty Holstein breed cows gave birth at least once, aged between 3-4 years, postpartum 60-90
days and body condition score of 3.00-3.25 were used as animal material in the study. Rectal
and ultrasonographic examinations were performed on the selected cows. Cows with corpus
luteum on the ovaries and detected any problems in the genital organs were included in the
study. In addition, animals with problems such as adhesion, cyst and metritis in the genital
organs during the examinations were not included in the study. Then, progesterone + ovsynch
estrus synchronization protocol were administered to the cows. For this purpose, CIDR was
placed intravaginally with a single intramuscular injection of GnRH. CIDR was removed after
seven days and PGF2a was injected intramuscularly. 48 hours following PGF2a injection,
GnRH was applied and all cows were inseminated at fixed time 12-16 hours following this
injection. Blood samples were taken from v. cocygea from all cows on the 5th and 18th days
after insemination. Serum leptin concentrations in blood samples were determined by ELISA
method. 30 days following insemination, pregnancy diagnosis was performed with real-time
ultrasonography. Leptin concentrations at 5- and 18-days following insemination were
determined as 5.96 + 2.54 and 8.02 + 4.14, respectively. Conception rate was determined as
34% (17/50). The leptin concentrations in pregnant cows at 5- and 18-days following
insemination were higher than those who were not pregnant (P <0.05).

As aresult, it was thought that serum leptin concentrations may have an effect on the conception
rates in cows in the early and late periods of the cycle following insemination.

Keywords: Leptin, Cow, Conception Rate.
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YEM BEZELYESININ HAYVAN BESLEMEDE KULLANILMASI
USING FEED PEA IN ANIMAL NUTRITION
Ars. Gor. Dr. Abdullah OZBILGIN
Cumbhuriyet Universitesi, Veteriner Fakiiltesi, Zootekni ve Hayvan Besleme Boliimii, Sivas
Dr. Ogr. Abdurrahman PIRINC
Selcuk Universitesi, Veteriner Fakiiltesi, Zootekni ve Hayvan Besleme Béliimii, Konya
OZET

Bu derlemede yemlik bezelyenin besin ve antinutrisyonel madde igerikleri ve hayvan
beslemede kullanim olanaklar1 arastirilmistir. Bezelye (Pisum sativum), hem insan gidasit hem
de hayvan yemi olarak kullanilan 6nemli bir baklagil familyasina ait protein kaynagidir.
Ulkemizde 1970-80’lerde yem bezelyesi en ¢ok arpa ile birlikte yetistirilmistir. Tiirkiye’ de
2017 yilinda tiirlere gore toplam tiretimi 19.930 milyon dekar alanda 51.265 milyon ton yemlik
bitki iiretimi gerceklestirilmistir. Yemlik bezelye tiretimi 2018 yil1 itibariyle (yesil ot) 69.595
da alanda 139.366 ton oldugu rapor edilmistir. Ulkemizdeki kaliteli yem bitkileri {iretimi yeterli
olmayip hala 6nemli 6l¢iide kaba yem acgig1 oldugu ortaya ¢ikmaktadir. Bu acgik miktari
ortalama 30 milyon ton diizeylerinde bulunmaktadir. Yemlik bezelye, topraktaki azotu
depolayabilen bitki koklerinde bulunan bakteriler (Rhizobia) ile toprak verimliligini arttirmada
cok yararlidir. Besin madde igerigi bakimindan yemlik bezelye ortalama %2,70 ham kiil, %1.47
ham seliiloz, %21,87 ham protein, %1.58 ham yag icerdigi bildirilmistir. Tane bezelye iyi
sindirilir, ancak yapisinda tripsin inhibitorleri, lektinler(fitohemaglutininler), oligosakkaritler,
tanenler ve diger fenolik asitler ile fitodstrojenik etkileri olan antinutrisyonel maddeler
icermektedir. Farkli uygulamalar ile bezelye tohumundaki anti-besinsel faktorlerin etkisini
azaltmak i¢in uygulamalar vardir. Protein kaynaklar1 arasinda, bezelye ve bakla tohumlart siit
ineklerinin beslenmesinde soyaya gore daha ucuz kaynak olarak basariyla kullanildigi
bildirilmistir.

Anahtar Kelimeler: Bezelye, Besin Maddesi, Bitki, Gida.

ABSTRACT

In this review, the nutrient and antinutritional substance contents of the feed pea and the
possibilities of use in animal feeding were investigated. Peas (Pisum sativum) are a source of
protein belonging to an important legume family, used both as human food and animal feed. In
our country, feed peas were grown along with the most barley in 1970-80. In 2017 Turkey's
total production of 19.930 million hectares according to the type of plant manger at 51.265
million tonnes were produced. As of 2018, the total cultivation of crop plants was reported to
be 139.366 tons in the area of 69.595 dairy peas (green grass). The production of quality fodder
crops in our country is not sufficient, and it turns out that there is still a significant deficit. This
deficit amount is around 30 million tons on average. Feed peas are very useful in increasing

soil fertility with bacteria (Rhizobia) found in plant roots that can store nitrogen in the soil. In
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terms of nutrient content, feed peas have been reported to contain an average of 2.70% crude
ash, 1.47% crude fiber, 21.87% crude protein, 1.58% crude oil. Grain peas are well digested,
but they contain trypsin inhibitors, lectins (phytohemagglutinins), oligosaccharides, tannins and
other phenolic acids and antinutritional agents with phytoestrogenic effects. There are
applications with different applications to reduce the effect of anti-nutritional factors in pea
seeds. Among the protein sources, pea and broad bean seeds have been reported to be
successfully used as a cheaper source than dairy cows in feeding dairy cows.

Keywords: Food, Nutrient, Pea, Plant.
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PROBIiIYOTIKLERIN FONKSiYONEL OZELLIKLERI
FUNCTIONAL PROPERTIES OF PROBIOTICS
Dr. Ogr. Uyesi Zeynep SIMSEK

Dumlupinar Universitesi, Tavsanli Uygulamali Bilimler Fakiiltesi, Gastronomi ve Mutfak
Sanatlar1 Boliimii, 43300 Kiitahya, Tirkiye

OZET

Bagirsagin florasini diizenleyen, yararli canli mikrobiyal gida katkilar1 olarak bilinen
probiyotiklerin insan sagligi iizerindeki olumlu etkileri, bu mikroorganizma gruplarinin
fonksiyonel ozelliklerinin 6n plana ¢ikmasini saglamis ve pek ¢ok calisma probiyotikler
tizerinde yogunlagmistir. Son yillarda yapilan arastirmalarda, sindirim sistemi florasini
olusturan Lactobacillus, Bifidobacteria, Bacillus, Pediococcus, Streptococcus, Bacteroides,
Propionibacterium ve Leuconostoc gibi bakteri suslari ile Aspergillus, Saccharomyces ve
Candida gibi bazi kiif mantar1 ve mayalar {lizerinde ¢alisilmistir. Bu derlemede probiyotiklerin
fonksiyonel ozellikleri arastirllmis ve saglik agisindan olumlu etkileri degerlendirilmistir.
Probiyotik olarak kullanilacak mikroorganizmalarin giivenilir olmasi, yan etkisinin
bulunmamasi, saglikli insan bagirsagi kokenli ve stabil olmasi, bagirsak hiicrelerine
tutunabilmesi, patojenik bakterilere karsi antagonistik etkisinin olmasi, antimikrobiyal madde
iretmesi ve antibiyotiklere direngli olmasi, ayrica iiretim ve depolama sirasinda canliligini
koruyabilmesi beklenmektedir. Probiyotiklerin patojenlere kars1 antibakteriyel aktivite
gostermesi ve bagisiklik sistemi iizerindeki olumlu etkileri bu bakterilerin fonksiyonel
ozelliklerinin sonucudur. Ayrica laktoz intolerans: iyilestirme, kalsiyum alimini tesvik etme,
bakteriyosin iiretme, antimutajenik ve antikanserojenik etki, bagirsak ve karaciger
enfeksiyonlarinin kontrol altina alinmasina yardimei olma gibi 6zellikler tasiyan probiyotikler
gidalarda katki maddesi olarak kullanilmakta, beslenme ve insan saglig1 agisindan biiyiik 6nem
arz etmektedir. Bu {riinler c¢ogunlukla Lactobacillus acidophilus, Bifidobacterium,
Lactobacillus casei probiyotiklerini igermektedir. En yaygin olarak tiiketilen probiyotik
gidalar; yogurt, probiyotik siit, fermente siit, yayik alt1 icecegi, peynir, tereyagi, kefir gibi siit
tirtinleridir. Bununla beraber probiyotikler fermente gidalar, enerji igecekleri, meyve sulari, et,
tahil ve baklagiller gibi {iriin gruplarinda da kullanilmaktadir. Bu ¢aligmada, probiyotiklerin
bagirsak mikroflorasi ve gelisme kosullari ele alinarak etki mekanizmalari ile fonksiyonel
ozellikleri incelenmis, birgok fonksiyonel oOzelliklere sahip bu firiinlerin kullaniminin

yayginlastirilmasinin énemi tizerinde durulmustur.
Anahtar Kelimeler: Probiyotikler, Bagirsak, Saglik.
ABSTRACT

The positive effects of probiotics, known as beneficial live microbial food additives, which
regulate the flora of the intestine, on human health have brought the functional properties of
these microorganism groups to the fore and many studies have focused on probiotics. In recent
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studies, it has been studied on bacterial strains such as Lactobacillus, Bifidobacteria, Bacillus,
Pediococcus, Streptococcus, Bacteroides, Propionibacterium and Leuconostoc, and some mold
fungi and yeasts such as Aspergillus, Saccharomyces and Candida. In this review, functional
properties of probiotics were investigated and their positive effects on health were evaluated. It
is expected that microorganisms to be used as probiotics are reliable, have no side effects, origin
and stable from healthy human intestines, can attach to intestinal cells, have antagonistic effect
against pathogenic bacteria, produce antimicrobial agents, and be resistant to antibiotics, and
also maintain their viability during production and storage. The fact that probiotics show
antibacterial activity against pathogens and their positive effects on the immune system are the
result of the functional properties of these bacteria. In addition, probiotics, which have features
such as improving lactose intolerance, promoting calcium intake, producing bacteriocin,
antimutagenic and anticarcinogenic effect, helping to control intestinal and liver infections, are
used as additives in foods and are of great importance in terms of nutrition and human health.
These products mostly include Lactobacillus acidophilus, Bifidobacterium, Lactobacillus casei
probiotics. The most commonly consumed probiotic foods are; milk products such as yogurt,
probiotic milk, fermented milk, buttermilk, cheese, butter, kefir. However, probiotics are also
used in product groups such as fermented foods, energy drinks, juices, meats, cereals and
legumes. In this study, by examining the intestinal microflora and development conditions of
probiotics, their mechanism of action and functional properties were examined, and the
importance of extending the use of these products with many functional properties was
emphasized.

Keywords: Probiotics, Intestine, Health.
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KUKURTLU VE DEMIRLI GUBRELEMENIN KANOLA (BRASICCA NAPUS
OLEIFERA SP.) BiTKIiSININ GELiSiMi VE VERIMi UZERINE ETKISi

THE EFFECT OF SULFUR AND IRON FERTILIZER APPLICATIONS ON THE
DEVELOPMENT AND YIELD OF THE CANOLA (BRASICCA NAPUS OLEIFERA SP.)

Alpaslan Murat YILMAZ

Yiiksek Lisans Ogrencisi, Selcuk Universitesi, Ziraat Fakiiltesi, Toprak Bilimi ve Bitki

Besleme Boliimii
Prof. Dr. Aysen AKAY
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OZET

Bu aragtirma sera sartlarinda yetistirilen yazlik kanola bitkisine farkli dozlarda kiikiirt ve demir
uygulamasinin; tane verimi, verim Ogeleri ve bazi kalite Ozellikleri iizerine etkilerinin
belirlenmesi amaciyla yapilmistir. Denemede kullanilan Konya ili topraklarinin genel olarak
kiregli ve demir igerigi bakimindan noksan olmasi nedeniyle yiiriitiillen ¢calismamizda; etkili
olan uygun kiikiirtlii ve demirli giibre dozunun belirlenmesinin yani sira, kiikiirt ve demir
interaksiyonunun yag bitkisi olan kanolanin gelisimi ve iiriin kalitesine etkisi arastirilmistir.
Denemede iki farkli kiikiirtlii giibre (toz kiikiirt ve bentonitli kiikiirt) dort dozda (0, 50, 100, 150
kg/da kiikiirt) ve iki ayr1 dozda da demirli giibre (0, 1.5 kg/da Fe) uygulanmistir. Denemede
yazlik kanola ¢esidi olan Heros adli tohum kullanilmastir.

Yapilan caligma da kanola bitkisinde bitki boyu, klorofil igerigi, harnup sayisi, harnup
uzunlugu, bitki gévde agirligi, bin dane agirligi ve dane verimi belirlenmistir. Elde edilen
verilere gore; en yiiksek bitki boyu ve en fazla harnup sayis1 150 kg/da bentonitli kiikiirt ve 1.5
kg Fe/da uygulamasinda goriiliirken, en fazla bitki govde agirligi ise sadece 50 kg/da bentonitli
kiikiirt uygulamasinda rastlanmistir. Kanola bitkilerinin klorofil diizeyleri incelendiginde en
diisiik klorofil degerine 100 kg/da bentonitli kiikiirt ve 1.5 kg Fe/da karisimli uygulamada
rastlanirken, en yiiksek klorofil miktarina 1.5 kg Fe/da igeren kontrol grubunun sahip oldugu
belirlenmistir. Kanola bitkilerinin klorofil diizeyleri iizerinde kiikiirtlii glibre kaynaginin
istatistiki agidan 6nemli oldugu goriilmiistiir (p<0.05). Bin dane agirlig1 bakimindan bentonitli
kiikiirt uygulamasinda en yiiksek degere 100 kg/da kiikiirt ve 1.5 kg Fe/da varliginda
rastlanirken; toz kiikiirt uygulamasinda en yiliksek deger kontrol grubunda belirlenmistir.
Harnup uzunlugu ve yandal sayis1 bakimindan ise farkli oranlarda kiikiirtlii glibre formlar1 ile
demir miktarinin interaksiyonunun istatistiki olarak 6nemli (p<0.01) oldugu goriiliip; en yiiksek
degerlere sadece 50 kg/da bentonitli kiikiirt bulunan uygulama sahiptir. Sonug olarak kiikiirtlii

giibrelemenin kanolanin gelisimi ve verimi {izerine olumlu etkilerinin oldugu gézlemlenmistir.

Anahtar Kelimeler: Kanola, Kiikiirt, Demir, Verim.
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ABSTRACT

This research was conducted to determine the effects on yield, yield components and some
quality properties by applying different sulfur and iron doses in the canola plant grown in Konya
region In our study carried out due to the fact that the lands of Konya province used in the essay
are generally deficient in terms of iron content and calcareous; In addition to determining the
effective sulfur and iron fertilizer dose, the effect of sulfur and iron interaction on the
development and product quality of canola, which is an oil plant was investigated. In the essay,
it was applied in four doses (0, 50, 100, 150 kg S da™!) of two different sulfur fertilizers (powder
sulfur and bentonite sulfur) and two different doses of iron fertilizer (0, 1.5 kg Fe da™!). In the

essay, the seed named Heros, which is a summer canola variety was used.

In the study, plant height, chlorophyll content, carob number, carob length, plant body weight,
thousand grain weight and grain yield were determined in canola plant. According to the data
obtained; while the highest plant height and the highest number of carob were observed in 150
kg da’! bentonite sulfur and 1.5 kg Fe da™! application, the the highest plant body weight was
found in only 50 kg / da bentonite sulfur application. When the chlorophyll levels of canola
plants were examined, while the lowest chlorophyll value was found in 100 kg da™! bentonite
sulfur and 1.5 kg Fe da’! mixed application, it has been determined to that control group
containing 1.5 kg Fe da™! has the highest chlorophyll content. It was found that sulfur fertilizer
source was statistically significant on chlorophyll levels of canola plants (p<0.05). In terms of
thousand grain weight, the highest value in bentonite sulfur application was found in the
presence of 100 kg S da™'and 1.5 kg Fe da’!, while the highest value in sulfur powder application
was determined in the control group. In terms of carob length and number of lateral branch, it
is seen that the interaction of the amount of iron with sulfur fertilizer forms in different rates is
statistically important (»p<0.01), only 50 kg da™' bentonite sulfur application has the highest
values. As a result, sulfur fertilization has been observed to have positive effects on the
development and yield of canola.

Keywords: Canola, Sulfur, Iron, Yield.
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BAZI TIBBi VE AROMATIK BIiTKiLERDE BOR GUBRELEMESININ VERIM VE
KALITE UZERINE ETKIiSi

EFFECT OF BORON FERTILIZATION ON YIELD AND QUALITY IN SOME
MEDICINAL AND AROMATIC PLANTS

Dr. Ogr. Uyesi imge i. OZCAN
Zonguldak Biilent Ecevit Universitesi, Caycuma Gida ve Tarim Meslek Yiiksekokulu,
Park ve Bahge Bitkileri Boliimii
OZET

Tibbi ve aromatik bitkilerin iiretiminde giibreleme olduk¢a Onemli bir konudur. Uygun
giibreleme programlart verimi ve kaliteyi arttirirken, mikro ve makro besin elementlerinin
giibre olarak fazla verilmesi tarimsal iiretimi olumsuz yonde etkilemektedir. Karbon, oksijen,
azot, hidrojen, kalsiyum, fosfor, magnezyum, potasyum ve kiikiirt makro besin elementi olarak
bilinmektedir. Mangan, demir, klor, ¢inko, molibden, bakir, bor ve nikel mikro besin

elementleridir.

Bor, ametal olan mikro elementler arasinda tek elementtir. Bu element toprakta borik asidin
tuzlari olan boratlar halinde veya organik maddede bagli olarak bulunmaktadir.

Bor eksikligi olan topraklarda yetisen bitkilerin hiicre duvarlarinin olusumu, yapisal biitiinliigii
ve islevi zarar géormektedir. Ciinkli bor hiicre duvarlarinda ¢cimento gérevi goren yapisal bir
elementtir. Bor, hiicre membranlarinin yapisinda da yer almaktadir. Noksanliginda hiicre
membran gecirgenligi artarak sizdiran bir 6zellik kazanmaktadir. Bu durum bitkilerin patojenler
tarafindan kolayca enfekte olmasina yol a¢maktadir. Ayrica fotosentez (iirlinlerinin
yapraklardan kok ve biiylime noktalarina tasinmasinda bor belirleyici bir etkiye sahiptir.
Eksikliginde fotosentez iiriinlerinin tasinamamasi ile birlikte hiicre duvarlarinin yapisinin da
bozulmasi bitkinin biliylimesini olduk¢a azalmaktadir. Bor elementi O6zellikle generatif
bliylimede oldukga etkindir. Noksanliginda bitki tohumu olusturmadig: bilinmektedir.

Diger mikro elementlerin aksine hareketli olan bu element, sulama ve yagislara bagli olarak
yikanmaktadir. Kumlu ve organik madde bakimindan fakir olan topraklarda bor eksikliginin
ortaya ¢ikma riski oldukg¢a fazladir. Bitkilerin bu elementi kullanabilmesi icin 6zellikle
ciceklenme ve meyve/tohum olusum doneminde topraktan ya da yapraklardan kontrollii olarak
bor giibrelemesinin yapilmasi yiiksek verim i¢in dnemlidir. Bu ¢aligmanin amaci bazi tibbi ve
aromatik bitkilerde uygulanan bor giibrelemesinin bu bitkilerdeki verim ve kalite lizerine etkisi
hakkinda ¢esitli kaynaklardan elde edilen ¢alismalara yer verilmistir.

Anahtar Kelimeler: Giibreleme, Bor, Tibbi ve aromatik bitkiler.
ABSTRACT

Fertilization is a significant issue in the production of medicinal and aromatic plants. While
proper fertilization programs increase the yield and quality, the excessive use of micro and

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

macronutrients as fertilizer affects agricultural production negatively. Carbon, oxygen,
nitrogen, potassium, hydrogen, calcium, phosphorus, magnesium, and sulfur are known as
macronutrients. Micronutrients are manganese, iron, chlorine, zinc, molybdenum, copper,
boron, and nickel.

Boron is the only element that is nonmetal among microelements. This element is present in
the soil as borates, salts of boric acid, or it presents in the soil as dependent on organic matter.

The formation, structural integrity, and function of the cell walls of plants grown in boron-
deficient soils are damaged. Because it is a fundamental element that acts as cement on boron
cell walls. Boron is also involved in the structure of cell membranes. In its deficiency, the cell
membrane permeability increases and acquires a leaking feature. It causes plants to be easily
infected by pathogens. Also, boron has a determining effect on the transportation of
photosynthesis products from leaves to root and growth points. In its deficiency, the
photosynthesis products cannot be transported, and the structure of the cell walls deteriorates,
and the growth of the plant is significantly reduced. The boron element is particularly effective
in generative growth. It is known that it does not form plant seeds in its deficiency.

Unlike other microelements, this active element is washed depending on irrigation and
precipitation. There is a high risk of boron deficiency in soils that are poor in sandy and organic
matter. For plants, which use this element, it is crucial for high yields to make boron fertilization
controlled from soil or leaves, especially during flowering and fruit/seed formation. The aim of
this study is to give information about the effect of boron fertilization applied to some medicinal
and aromatic plants on the yield and quality of these plants.

Keywords: Fertilization, Boron, Medicinal and aromatic plants.
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BITKILERDEN FiTOKIMYASAL OZUTLEME VE ANALIZ YONTEMLERI
PHYTOCHEMICAL EXTRACTION AND ANALYSIS METHODS FROM PLANTS
Ars. Gor. Suzan SAHIN DOGAN
Bioloji Boliimii, Karamanoglu Mehmetbey Universitesi, Karaman, Tiirkiye
Dr. Ogr. Uyesi Aytac KOCABAS
Bioloji Boliimii, Karamanoglu Mehmetbey Universitesi, Karaman, Tiirkiye
OZET

Bitkiler, diinyamiz i¢in temel ve siirdiiriilebilir kaynaklardir. Insanlar ve hayvanlar i¢in ana gida
kaynaklarindan biri olan bitkiler, ilk zamanlardan beri binlerce biyoaktif fitokimyasal kaynagi
oldugu i¢in tarih boyunca bir¢ok hastaligin ana tedavi kaynagi olarak kullanilmigtir. Gelisen
teknolojiler ile insanlar yasam kalitelerini artirmak i¢in fitokimyasallara dayal sentetik ilaglara
yonelmislerdir. Ayrica, glinlimiizde insanlar, ortaya ¢ikan yeni hastaliklar ve ilaglarin yan
etkileri nedeniyle dogal kaynaklar1 aramaya baglamistir. Bitki materyallerinden ¢ok sayida
kimyasal tanimlanmis ve saflastirilmis olmasina ragmen, 6zellikle gidalar i¢in kesfettigimizden
daha fazla fitokimyasal oldugu agiktir. Gegmis yillarda, bitkiler dogrudan kullaniliyordu ve
mekanizmalarima ve dozajlarina deneme yanilma yontemiyle karar verilmekteydi. Bununla
birlikte, glinlimiiz teknolojisiyle, aktif maddeler artik tanimlananip saflastirilabilmekte ve etki
ve dozajlar1 ayr1 ayr1 belirlenmektedir. Latince herhangi bir maddenin dozajinin 6nemi “Sola
dosis facit venenum” ile belirtilir, yani “zehir etkisi gosteren doz”. Ayrica, en 6nemli adimin
ekstraksiyon oldugu belirtilmelidir. Bu asamada kolay ve ucuz oldugu i¢in, organik ¢oziicii
ekstraksiyon yontemi literatiirde en ¢ok belirtilen yontemdir. Ayrica darbeli elektrik alanlari,
ultrason, yliksek basingli isleme yontemleri, verimi artirmak ic¢in daha teknolojik ve etkili
siirecler olarak belirtilmektedir. Sonug olarak, bu derlemenin amaci, fenoliklere ve bunlarin
ekstraksiyon yontemlerine ve analiz prosediirlerine odaklanarak bitkilerden yeni kimyasallarin
kesfedilmesini kisaca ele almaktir.

Anahtar Kelimeler: Fitokimyasallar, Fenolikler, Ekstraksiyon, Antioksidan Kapasite.
ABSTRACT

Plants are fundamental and sustainable resources for our world. From the early time, being one
of the main food sources for humans and animals, plants have been used as the main source of
treatment for many diseases throughout history because they are sources of thousands of
bioactive phytochemicals. With emerging technologies, people can make synthetic drugs based
on phytochemicals to improve their life quality. However, nowadays, humans have started to
search for natural sources due to emerging new diseases and side effects of drugs. Although
lots of chemicals identified and purified from plant materials, it is obvious that there is still
more phytochemicals than we discovered especially for foods. In the past years, plants were
being used directly and the information about how their mechanisms and dosage were decided
by means of trial and error. However, with today's technology, active substances can now be

29 Subat - 1 Mart 2020 Konya/Turkiye



2020
KONYA

2. ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI

identified and purified and effects and dosage can be determined individually. The importance
of dosage of any substances is indicated by “Sola dosis facit venenum” in Latin that means,
“the dose makes the poison ““ in English. Also, it should be noted that the most important step
is the extraction. Because being easy and cheap at this stage, the organic solvent extraction
method is the most cited method in the literature. In addition, pulsed electric fields, ultrasound,
high-pressure processing methods are cited as more technological and effective processes to
increase the yield. In conclusion, the aim of this review is to briefly cover the discovering new
chemicals from plants by focusing on phenolics and their extraction methods and analysis
procedures.

Keywords: Phytochemicals, Phenolics, Extraction, Antioxidant Capacity.
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NOTES FROM BRACHIARIA SPECIES AS FORAGE CANDIDATES
Nizamettin TURAN
Assist. Prof. Dr., Siirt University, Faculty of Agriculture

ABSTRACT

Pastures are very practical, cheap and sustainable way to feed animals. Brazil is one of the
world's largest producers of beef cattle and dairy products. Africa origined genus “Brachiaria”
covers 80% of the cultivated pastures in Brazil. Brazil has low soil fertility and unexpected low
rainfall periods as two major limitations for livestock production. According to multiple
researchers evaluated in this review, it can be said that, Brachiaria dura have unusually
favorable characteristics as a forage grass on sandy soils of low fertility. Brachiaria decumbens
has better adaptation to low phosphorus in soils than B. Ruziziensis. Brachiaria genus adopts
silvopasture very well with proper design and management of pasture-tree associations.
Proposals for Turkey and other countries are given in the conclusionpartof this article.

Keywords: Brachiaria, forage, drought, low phosphorous, shade
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