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INTRODUCTION

We had the great honor of 8th International Conference on Innovative Academic Studies ICIAS 2026.
It was truly a great pleasure for us togreet a lot of participants from many different countries to attend
ICIAS 2026! We firmly believe thatthe conference will become an important international event in the
field of cross-industry discussion about innovations in Academic Studies.

Three cooperating organizations supported the two-day conference. There were 223 papers accepted
for presentation at ICIAS 2026, contributed from different countries. We had plenary speeches and
several well-known scientists and experts, to give invited talks at differentsessions.

The purpose of ICIAS 2026 was to provide a forum for the participants to report and review innovative
ideas, with up-to-date progress and developments, and discuss novel approaches to the application in
the field of their own research areas and discuss challenges of doing science.

We sincerely hope that the exchange of ideas on doing research, science and improving education will
help the participants, and international cooperation sharing the common interest will be enhanced.

On behalf the Organization Committee of ICIAS 2026, we would like to heartily thank our cooperating
organizations for all they have done for the conference. We would also like to thank the authors for their
contribution to the proceedings; the participants and friends of ICIAS 2026, for their interest and efforts
in helping us to make the conference possible; and the Editorial boards for their effective work and
valuable advice, especially the ICIAS 2026 secretariat and the ICIAS 2026 staff, for their tireless
efforts and outstanding services in preparing the conference and publishing the Proceedings.

Publisher: All Sciences Academy

II



8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

TABLE OF CONTENTS

INELOAUCTION ...ttt ettt e st e et e e e st e steesebeesbeesseessaessaessaeasseasseassaesseesseesssenssenssensses II
TaDIE O CONLENLS ...ccuviiiiiieciii ettt ettt e et e et e estae e s beeesteeesebeeesaaeesssaesssaaesssaesnsaeessaessseeensses I
CONTEIENCE CRAITS .....viiiieiieieeie ettt ste st et e e e et e e e teesstesssessseesseesseessaessaessseassensseesseesseesseenssenns XIII
SCIENtIFIC COMIMIEEES ....viiiviieiiiiiciiieeiee ettt e et et e e et eestaeestreeebeeesebeeesteeesseesssesessseesssesessseesssessnsns X1V
Document of Academic INCENEIVE .......cccuuiiiiiiiiieciie ettt et e et e et eetreesbeeetaeesebeeessaeensseeans XV
Document of International CONTEIENCE ..........cccuiieiuiierciiiiiiieciee ettt e e st e v e e eveeeene s XVI
Table List of Content
Content of Abstract Papers
. Submission
Page No Title Authors Country D
1 B}gtﬁljilgugs rmuuhrﬁz’ iﬁljgr?;lgleil;tgfdgli?i? SENHADIJI Djawed, KOUIDRI Algeria, Algeria, Mail Submission
- . Mohammed Ali, DJEKIDEL Rabeh Algeria 1
baglantisinin etkisi
Endiistri 5.0 i¢gin siber-fiziksel akilli
aydinlatma gergevesi: insan merkezli ) . Mail Submission
2 endiistriyel tesislerde PLC tabanli Ibrahim Basar, Omer KASIM Turkey, Turkey 5
deterministik kontrol, meteorolojik veri ve
kestirimci analitigin entegrasyonu
3 igiiigzzgiz2Se§§§£ii2mztg§; b(;lsristte_ Khaled Bachioua*, Abderrezak Bezazi, Algeria, Algeria, Mail Submission
P P ney. P Mohammed Bettayeb, Paulo N.B. Reis Algerial Portugal 4
repaired steel pipelines
An Al-Augmented Mixed-Methods
4 Framework for Multimodal Political Muhammad Hamzah Masood, Rubab Pakistan, Pakistan, Submission 691
Discourse Analysis: Innovation in Corpus Arshad, Muhammad Hamzah Masood Malaysia v
Linguistics Methodology
Optical and Electronic Performance of Wide-
5 Band-Gap Oxides: Insights from First- Sarah Chaba Mouna Algeria Submission 693
Principles Modeling
Chlorella sp. Isolation, Purification, and DERDICHE Abdelhamid,
6 Initial Morphological Identification from ZAMOUCHE ZERDAZI Rania, Algeria, Algeria, Submission 697
Industrial Wastewater Using BG-11 and BELAHMADI Mohamed Seddik Algeria, Algeria
BBM Culture Media Oussama, KHOUDJA Randa
. . DERDICHE Abdelhamid,
Hrgtozgl e el ien off ML el (o ZAMOUCHE ZERDAZI Rania, Algeria, Algeria, .
7 Industrial Wastewater: Synthetic Culture . . . Submission 698
Media Preparation and Aseptic Inoculation EIELATIMIADN 3 Gl et il et Al
Oussama, KHOUDJA Randa
3 Ductility response of shear dominated RC T Yahia TAGUIA, Youcef SI YOUCEF, Algeria, Algeria, Submission 699
beams strengthened with GFRP composites Sofiane AMZIANE France
e CERD Siansfening Swieses 07| G fe i, o OOuess, | Al Al .
9 shear dominated under reinforced RC T Submission 700
Sofiane AMZIANE France
beams
Elasto-Nanomechanical Behavior of Bio-
10 Derived Nano-CaCOs Reinforced Eco- MOHAMMEDI MOHAMMED Algeria Submission 701
Concretes for CO: Mitigation: Free Vibration NOURELISLAM & v
Study of Raft Foundations
Influence of Molar Concentration on
11 Structural and Morphological Properties of Ammar Derbali, Habiba Benamra, Algeria, Algeria, Submission 703
ZnS Thin Films Synthesized by Spray Abdallah Attaf Algeria UDIISSIO
Ultrasonic method
1 Preparation and Biological Screening Of Talha Mashhood, Akbar Ali, Shehar Pakistan, Pakistan, Submission 704
Hydrazones Using Isolated Cholic Acid Bano, Muhammad Ibrahim Pakistan, Pakistan
Ass_essmg Rgglonal o Trafﬁc Acc1den't Luan Arapi, Raimonda Dervishi, Henri Albania, Albania, _
13 Risk in Albania: Trends, Severity, and Spatial Bucka. Aebata Benedict Colestine Albania. Nieeria Submission 707
Disparities (2019-2025) gKa, Ag g
Hytdrr"d‘n*?ra“fi Cr‘:?;r‘t’}lf o r‘r’ﬁﬁftni“]gfaif]' KARA OMAR Abdallah, BOUZERIA | .
E Avraeiiac%ronicre;ote se?]siﬁu andareanZlS s;s Aoy, BIENALT Vs, AT Algi:rij; Algiria; S miEon 7Y
e G S . DJELLOUL Mohamed gena, A'g
Histological Study of Kidney Changes in Hejazi S., Sina Andalib, Daryoush Cyprus, Iran, Iran, .
= Cisplatin-Treated Mice Mohajeri, Yousef Doustar Iran ST 14
16 SO Gl A Uil e Ali Debih, Wissal Chahinez Debih Algeria, Algeria | Submission 718
Panels Performances
Robust Parameter Estimation of Inverse- . . . .
17 Gaussian Compound-Gaussian Clutter Using g UG i m{loud, Algeqa, Algerlg g Submission 719
. T - Amar mzache, Ahmed bendib Algeria, Algeria
Hybrid Optimization and Deep Learning
Energy Efficiency of Collective Residential .
18 Buildings in Humid Climate Zones: The Case VERITEGE DI, FESERE) Algeria, Algeria Submission 720
. . KERSENNA
of Bejaia, Algeria
19 Solving the Pennes Bioheat Equation with Smail Khaled, Smail Sendesse Sara, Algeria, Algeria, Submission 721

I




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Finite Volume Methods to Estimate Post
Mortem Interval for Organ Transplantation in
Homicide Cases

Benamara Rym Nouria

Algeria

Characterization of a Commercial Hand

Fouzia Benoudjit, Sarra Derai, Hasna

Algeria, Algeria,

20 Cream: Physicqchemical Properties and El Amrani Al Submission 724
Quality Assessment
21 The (Eonstruction,qf Social Narratives and the Mok Sew Kuen W i Submission 725
Out-Group’ in Malay Newspapers
Tourism and the Hidden Geo-heritage of El
22 Oualidia: Vulnerability and Valorization of ALGOUTI Amal Morocco Submission 731
Ancient Anthropogenic Deposits
Integration of Passive and Active Solar
23 Energy in Sustainable Architecture: Modeling | OUIDDIR Noura, BOUDINA Tounsia Algeria, Algeria Submission 733
and Optimization for Thermal Comfort
Boyar madde Giderimininde Kompozit .
24 it fn e ol Ak Ayfer Yildirim Turkey Submission 734
Effgctlvenes§ oiflErein (e Aniclied Hosdl Asif Ahmad, Zain ul Iman, Muhammad Pakistan, Pakistan, ..
25 in Lowering Cholesterol Levels among . . . Submission 738
Saad Asif, Abdus Samee Pakistan, Pakistan
European Adults
Caught in Cognitive Loops: Predicting
26 Psychological Distress through Metacognitive Iman Fatima, Aiman Shahzad Pakistan, Pakistan Submission 739
Beliefs, Rumination and Ostracism
el el S1m}11at1on OfMHD Wi i Huma Tayyab, Nasar Abdullah, Pakistan, Pakistan, .
27 Flow Incorporating Joule Heating over a . . . . Submission 743
: Rimsha Afzal, Muavia Mansoor Pakistan, Pakistan
Stretching Surface
Ka@man F1lter—A s 1l MOd? gy 0iF Bentoumi Ahmed, Bentoumi miloud, Algeria, Algeria, .
28 High-Resolution Sea Clutter Using the . . . Submission 744
. . Amar mzache, Ahmed bendib Algeria, Algeria
Generalized Pareto Distribution
Assessment of the monitoring performance of
29 the Albanian parliament through common Alkida Llaka Albania Submission 745
indicators and Likert analysis
Vgt Reahzatlp I i P i Epghsh: Hafiz Syed M. Yasir, Amina Khalid, Pakistan, Pakistan, ..
30 Monophthong, Diphthong, and Triphthong . Submission 746
. Muhammad Hamzah Masood Pakistan
Patterns in Urdu Speakers from Lahore
MHD Natural Convection in a Porous
31 Medium within a Wavy Cavity Using the Kamel zitouni Algeria Submission 747
Brinkman Extended Darcy Model
TUDY AND SIMULATION OF THE THIN
32 FILM MATERIAL DEPOSITION UNDER Abdelkader BOUAZZA Algeria Submission 754
THE PVD PROCESS
In- Silico Identification of Novel Drug
33 Elizabet}iﬁi?giler:n]c\)/:olill‘tell?sruljgs-iizs:tsa:tt) i Ali Hasnain, Rawaba Arif Pakistan, Pakistan Submission 755
Genomics Approach
A Hybrid Freshwater Mussel Vegetation Baneladesh
34 Bioengineering Framework for Riverbank Sheikh Fahim Faysal Sowrav, Md Abu Bangla desh, Submission 756
Stabilization and Erosion Mitigation in Inland Musa, Nushrat Binte Newaj Banslad h,
Fluvial Systems of Bangladesh anglades
M 4
Investigation of the Tensile Properties of
Hyper PLA and PLA Carbon Fiber Filament- Muhammed Berkay TEMEL, Okan .
& Based Multilayer Composites Produced by GUL TS 37, A0TE <57 oo 7657
3D Printing
Investigation of the Effects of Layer
36 Thickness and Infill Density on the Tensile Tugba OGE, Okan GUL Turkey, Turkey Submission 758
Properties of 3D-Printed PLA Specimens
Multitaper LSTM Tabanli EEG Analizi ile
37 Uyku ve Uyaniklik Durumlarimin Giivenilir Osman YILDIRIM, Omer KASIM Turkey, Turkey Submission 773
Siniflandiriimasi
The "Greening" of Human Rights and the
38 Formation of the Third Generation of Rights Hoang Le Buu Vietnam Submission 776
in International Law
Lexical Patterns of Power, Strategy, and
39 P]sroclfgr?(glrelreln?;liLéZVri)gsf_I:lili?jnDI\iI:ctgﬁer;y Afshan Ishfaq, Shumaila Ahmad Pakistan, Pakistan Submission 784
Study of Ideological Naturalization
Antioxidant Activity and Phenolic Profile of Fatima Hacene, Mounia Homrani, Algeria. Aleeria
40 Raw Honey from the Ouarsenis Region Abdelkader Homrani, Abdelkader Alg eria’ Alg eria’ Submission 785
(North-West Algeria) Elamine Dahou gena, Alg
Parametric Study on Seismic Performance of s . . . . .
41 Flat Slab Structures with Variable Thickness fehd Ae?mlr, Ayl Hussnan,.Amf limeti, Ind{a’ Tl Submission 786
Husain, Mohammad Umair India
and Drop Panels
Mohamed CHAOUR, Sofiane At Al
4 Numerical Analysis of Jet Interactions in a BOULKROUNE, Billel HAMADI, Al en'a’ Al en’a’ Submission 789
Reheating Furnace Kaddour GHERFI, Djamel Alg L Alg .
BOUCHERMA, Sofiane CHORFI S
3 Dissolution of Djebel Onk phosphate ore Souad Guerfi An Submission 796

using nitric acid

v




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

TizSiC2 MAX Fazindan TisC> MXene Fazinin

Kiibra Giircan Bayrak, Muhammed Sait

Turkey, Turkey,

44 Sentezi ve Eksfohasyon Pgrametrelenmn i i, 1B Ay Tty Submission 801
Incelenmesi
Assessing Science Textbook Alignment with Maha Azmat, Irfan Bashir, Afshan Pakistan, Pakistan, -
45 . . . . . Submission 802
National Curriculum in Pakistan Naseem Pakistan
S'tru(.:tural and Computatlonal Pr'oﬁlmg of i o) itim, VAo vee T e, . )
46 A EDIGOTeR SO gL ESRem | | re  in Inerera Wee AL, Al Submission 805
2,5'-dione: A DFT, Hirshfeld, and Molecular ’ Algeria, Algeria
. Azayez
Docking Study
Effectiveness of ERP and E-HR Systems in
47 Streamlining Recruitment and Statutory HR Ramaniprabha S, M. Nandhakumar India, India Submission 806
Compliance
Whe.re Sal.t sl Llfe:. Blolr}fornl.atlc Beladel Ahmed, Boutaiba Saad, Algeria, Algeria, ..
48 Insights into Hypersaline Microbial . . Submission 807
. Beladel Brahim Algeria
Communities
. & SASSI, Abdallah LABBACI Algeria
Purification
Real-Time Implementation Challenges and
50 Performance Evaluation of Intelligent Energy Mammeri Khaled, Gasbaoui Brahim, Algeria, Algeria, Submission 812
Management Strategies for Four-Wheel-Drive Tedjini Hamza Algeria u
Hydrogen Fuel Cell Vehicles
Integrating Machine Learning in Greenhouse
51 Modeling: A Comparative Study of Advanced Muhammet Emre Sanci Turkey Submission 816
Time-Series Strategies
Crystals of Evaporation: Integrated XRD— . . .
52 XRF and Field Investigation of Hadjer El- o uitel Al Bout.alba pand; £lpezy A}gena, Submission 823
L . ; Beladel Brahim Algeria
Melh Evaporitic Facies, Algeria
International Company Law and Corporate
53 Bankruptcy: Cross-Border Insolvency ZEROUKI Bouzned Algeria Submission 818
Regulation
St response rqethodology: Opiariiton Caid Rachida, Dendani Nihad, Djebbar Algeria, Algeria, .
54 of extraction of bioactive molecules from . . . . . . Submission 824
. . Zakaria, Laouabdia Sellami Nadjette Algeria, Algeria
brown seaweeds using Box Behnken Desing
55 £ Ry o it Chall; s et by B Madhan V, M. Nandhakumar India, India Submission 825
Resource Professionals and Freshers
Igmimarlik Egitiminde Temel igmimari
56 Detaylandirma Ilkeleri Uzerine Bir Model Gokhan Duyur, Mehmet Hakan Ertek Turkey, Turkey Submission 826
Onerisi
Global Research Trends on Artificial )
57 Intelligence in Pressure Injury Research: A Ummiihan Yigit Turkey Submission 827
Bibliometric Analysis for Nursing Practice
Healing Not Only The Patient But The Planet: )
58 Sustainability In Green Operating Room Ummiihan Yigit Turkey Submission 828
Processes And The Role Of Nurses
G2zt Diegp Lermming [ i o Gul Filiz TCHOKETCH KEBIR, 4 .
Brain MRI Analysis Using Anatomical . . Algeria, Algeria, -
59 . . X Messaouda LARBI, Mieriem Lina . Submission 830
Structure Modeling and Attention-Guided L Algeria
R Obeidi
Feature Learning
60 BehaviorNet: A Framework for Educational Tintu P B, Niranjana P, Alan Benny, India, India, India, Submission 832
Attentiveness Quantification Tom sain, Zain Bastin, Midhun M S India, India, India
MOKAP OTOMOBILIN BAGAJ
KAPAGININ 3D YAZICI, CFIP URETIM o ]
61 PROSESI VE ISKELET YAPIYA UYGUN Yusuf YUéfi%’E%esrfg KERIM, Turk;y’rkTe urkey, Submission 838
KAFES YAPIDA TASARIMI, ANALIZi VE He
URETIMI
Improving the Life Performance of Axial
Joints: Experimental Investigation of the . PO . Turkey, Turkey, .
62 I it il Bisirean Elste Bemtios Deniz Cora, Furkan Goger, Omer Ciftci Turkey Submission 839
Tightness and Torque
Comparative Effect of Black and White .
63 Lithium-Based Greases on the Torque Muhammed Abdullah OZEL, Burak Turkey, Turkey, Submission 840
Characterization of Tie Rod Lubrication INAN, Mustafa ACARER Turkey
Performance
Weight Reduction of an OEM Suspension
(Sl S0 VRN Englpegnng g Furkan GOGER, Deniz CORA, Burak Turkey, Turkey, .
64 Topology-Based Structural Optimization: A : Submission 841
. . INAN Turkey
Comparative Finite Element Approach for
GGG60-GGGT0 Cast Irons
AA6082 Gravity Dokiim-Dévme Yontemi ile Giiray ERKUT, Ahmet Asim ESER, Turkey. Turke
65 Uretilmis Siispansiyon Salincak Pargasinin Umit Ahmet CAKAL, Mustafa Turkey’ Turkey’ Submission 842
Mekanik ve Metalografik Karakterizasyonu ACARER ¥ y
66 Elaboration and Chgracter_lzatlon of Polymer SEDDIKIN Al Submission 843
Nanocomposites with Nanoclay
A Reproducible MLflow Framework for .
67 Hyperparameter Sensitivity Analysis in st e 1Ein ok, L Turkey, Turkey Submission 848

LSTM-Based Financial Forecasting: An S&P

Akif Bakir

v




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

500 Case Study

Defect-Engineered Magnetic, Electronic,

68 Thermoelectric, and Optical Properties of R. Masrour Morocco Submission 850
Mo-Doped Fe7S8: A DFT Study
DEFT Study of Orbital Transport, Scattering
69 Mechanisms, and Orbital Torque in Ru/Co R. Masrour Morocco Submission 851
Bilayers for Orbitronic Applications
DFT Investigation of Coupled Magnetic
70 Toroidal, Ferroaxial, and Magnetoelectric R. Masrour Morocco Submission 852
Ordering in PbMn2Ni6Te3018
Late-Stage Wharton’s Jelly Mesenchymal Suganthy Kumar, Elancheleyen Malaysia, Malaysia,
71 Stromal Cell Intervention Extends Survival Mabhindran, Vick Key Tew, Siti A. M. Malaysia, Malaysia, Submission 853
and Preserves Locomotor Activity in Imran, Fazlina Nordin, Jia Xian Law, Malaysia, Malaysia,
C57BL/6J Advanced Ageing Model Min Hwei Ng Malaysia
Performance Assessment of a Piezoelectric Ouanassa Samia FERGANI, Fatima Algeria, Algeria,
72 Vibration Energy Harvester for Self-Powered BABAA, Selma RABHI, Abderrahim Algeria, Algeria, Submission 857
Smart Industrial Sensors in Industry 4.0 TOUIL, Nacer MERABET Algeria
Thermal Development and Chemical
73 Distuption in ForensicBlow Blics: A Dual Sl S g b e rp /i, DIAMAA Fatma | Algeriay Algerial || Submission 859
Perspective on Post-Mortem Interval
Estimation
Geographic Variation in Development and
Distribution of Forensic Blow Flies (Lucilia
74 sericata and Lucilia cuprina): Implications for BELKHIRI Widad, DJAMAA Fatma Algeria, Algeria Submission 861
Post-Mortem Interval Estimation and Species
Identification
Tourism Development and Geological
Heritage in the Boumalne Dades Region,
75 High Atlas of Morocco: From the Monkey ALGOUTI Amal Morocco Submission 863
Fingers to the Colored Stratigraphic
Landscapes
Good Practices Guide for the Preservation, L BENMEDDOUR’ S . Algeria, Algeria,
76 Transport, and Marketing of Dates in Algeria: LABAQIUL, Zamloie AN, Fminy Algeria, Algeria Submission 864
’ Focus on Packaging HIETLIRVAIDY AR, MR (BIAIRAS, Algeriz; Algeria’
Lakhdar SEDIRA i
Good Practices Guide for the Preservation, Trre BENMEDDOUR’ St . Algeria, Algeria,
77 Transport, and Marketing of Strawberries in LS EVXOION, Aol St Algeria, Algeria, Submission 865
Algeria: Focus on Packaging |3 2A0READY G0 W L sl SE AR Algeria, Algeria
Lakhdar SEDIRA >
Bangladesh,
Mohammad Zakerin Abedin, Tasnim gzﬂgig:zg’
Evaluation of antibacterial, antioxidant, and Islam Urmica, Hazrat Ali, Shobuj Bangla desh’
78 antidiabetic effects of Moringa oleifera leaves | Hossain, Mursalin Hossain, Laila Jarin, Bangla desh’ Submission 866
in a streptozotocin-induced rat model Rasheda Yasmin Shilpi, Abdullah & ?
Akthar Ahmed B glie
Bangladesh,
Bangladesh
7 IMPORTANCE OF VOTING IN Dharshini selvambal V, Abarna R, gzgg:g:zg’ S,
DEMOCRACY Sriram R g
Bangladesh
%0 GLOBAL PEACE BUILDING AND THE Femina Jasmine .S , Nasrin dhuj.N, Eiﬁgiiﬁfﬁ’ e
FUTURE OF CONFLICT RESOLUTION N.Nandhakumar 8 ?
Bangladesh
Financial Risks in Inventory Holding and
81 Overstocking at Podaran Foods India Pvt Ltd, Kavinprasath K, M. Nandhakumar India, India Submission 870
Tirupur
% PERSONAL BRANDING IN THE DIGITAL Nasrin dhuj, Ramkumar.V, N. ggﬁg:ﬁgilﬁ’ Submission 871
BUSINESS WORLD Nandhakumar §
Bangladesh
% AI AND DIGITAL TRANSFORMATION | K. Dharanijothi, R. Jothiswaroopini, R. ggﬁg:ﬁgilﬁ’ Submission 87
IN ORGANIZATIONS Sanjay Shree §
Bangladesh
04 DIGITAL LITERACY AMONG P. Sandya, V. Dharshinni Selvambal, g:ﬁg:ﬁgiﬁ’ Submission 874
UNIVERSITY STUDENTS M. Nandhakumar ’
Bangladesh
0 PERSONAL BRANDING IN THE DIGITAL | P. Sandya, V. Ramkumar, D. Kalai g:ﬁg:ﬁgiﬁ’ Submission 875
BUSINESS WORLD selvi ’
Bangladesh
%6 SOCIAL MEDIA MARKETING AND Lawrance A, Gopinath K, Nithishwaran gzﬁgzggzﬁ’ Submission 876
CONSUMER ENGAGEMENT S >
Bangladesh
A Study on Employee Attendance and Payroll b
87 Management System and its Impact on HR Nivetha V, SSM. UVANESWARAN Bansla desh’ Submission 877
Effectiveness at RKG Ghee &
Tailoring the Structural, Optical and . . . .
88 Electrical Properties of Zinc Sulfide Thin sty Dbl R el g, Aligei; Alisi, Submission 879

Films Through Fluorine Doping for

AbdallahAttaf

Algeria

VI




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Optoelectronic Performance

Multimodal Machine Learning Framework

AMIJAD ALJILW, MEHMET AKIF

89 for Early Pancreatic Cancer Detection Using ERDEN Turkey, Turkey Submission 880
CT, MRI, and Clinical Data
Direct Thermo-Compression Upcycling of Lakhdar SEDIRA, Tarek Aloeria. Aleeria
9 Native Phoenix dactylifera Byproducts into BENMEDDOUR, Maamar HAFFAS, Alge L Alge L Submission 881
Inert Food-Grade Transport Cases: Samir LAHSAOUI, Zoubir MANAA, Algzrrli: Algirrlias; ubmission
Engineering and Regulatory Validation Amina BELHADJ AISSA gena, Alg
91 e i 706 elesiiiten | ppe 9 ol Abdelhek Meklid Aen S e om B2
PZT ferroelectric ceramics
Application of Box Behnken design
9 experimental methodology for the optimal Hales Rania, Benamar Asma, Zekkaoui Algeria, Algeria, Submission 885
Basic Red 46 degradation with AOPs based Chemseddine Algeria
on periodate UV activation
93 Effectlv@ness ofR;c.runment e Sel.e ction Naveen S, M. Nandhakumar India, India Submission 894
Process in Streamlining Talent Acquisition
. . Ranya AZOUI, Yamina BELKHIRI, . .
o
P v ATTOUCHE gena, A’
A Strategic Approach to Hiring: Recruitment
95 and Selection Analysis at ANCY HR Deepika B India Submission 897
Solutions Pvt Ltd.
Multi-Relational Graph Neural Networks for
Fake News Detection: A Comparative Study . Bangladesh, ..
96 o S, e, amé Ek e Emgia Sarmita Roy, Muhammad Nazrul Islam E Submission 898
Construction Methods
97 Slispe=Slil o7 Tpxtﬂes: The [ i 012 Tonmoy Sarkar Bangladesh Submission 904
Adaptive Fashion
A STUDY ON IMPACT OF BUDGETING
98 ON PERSONAL FINANCIAL STABILITY SANITJI\{,([:IS\I%%I\Y,’XEABI(]S'M' %anglla‘jfsg’ Submission 906
AT GLOBAL SOLUTIONS LTD angades
A STUDY ON DIGITAL HR
99 TRANSFERMATIO AND ITS IMPACT ON SILAMBARASAN M, S.M. Bangladesh, Submission 907
ORAGANIZATIONAL EFFECTIVENESS UVANESWARAN Bangladesh UDIISSIO
IN SAKTHI SUGARS LIMITED
. L Berivan Yilmazer POLAT, Amin Turkey, Algeria,
Eaperionl sy of o wes | HOUARI Yoo ELGUERRE | Al Alkets | g
remoratin Tying Chellil Sadek, ARIBI Chouaib, EL Algeria, Algeria,
cmperatures Ajrami Mohamed, Alper POLAT Turkey
Reimagining Agricultural Innovation: The . . .
101 Role of Al-Driven Ideation Support in Il 1B, Abdu_llah gl Paklstan,APaklstan, Submission 909
- Lo . Imran Majeed Pakistan
Sustaining Human Capital in Pakistan
INVENTORY OPTIMIZATION USING
SETHUPATHI K, S.M. Bangladesh, -
102 DATA-DRIVEN TECHNIQUE AT HEPTA UVANESWARAN Bangladesh Submission 910
FUSION
Role of Perceived organizational Support in . . . -
103 el i S B e ) Mtk Madiha, Fasiha Batool Algeria Submission 911
104 lmpam @i e;rcewed P ethlcs on Gregn Madiha, Fasiha Batool Algeria Submission 912
buying behavior through sustainable practices
A STUDY ON PREDICTIVE HR
ANALYTICS FOR EMPLOYEE
105 TURNOVER AND STRATEGIC A S ey oM mna Submission 914
RETENTION MANAGEMENT AT anglades
VINSUPINFOTECH PVT LTD
106 Improving methodjé(;rsgsrocessmg women's Yeraliyeva M.Zh. Kazakhstan Submission 918
Hybrid Al-Based Recommendation System . . . . .
107 for Safe Medicinal Plant Usage in Chronic Il NoT T, Denfiam NS, Al A}gena, Submission 921
Di Rayenne Hadiby Algeria
iseases
. . . . Asmaa Rayhana Dja Daouadji, Fatima Algeria, Algeria, .
108 Biological Dynamics with Memory Tl T ames Al Submission 922
Comparative Evaluation of Passive Seismic .
109 Control Systems for Vibration Reduction in OGO 0N oTim e, IR A Algeria, Algeria Submission 923

Adjacent Structures

Zahira

110

Numerical analysis of the behavior of radial
and tangential stresses during the repair of a
pipeline using a composite patch.

Bouhafs Mohammed, Achache Habib,
Meghdir Abed

Algeria, Algeria,
Algeria

Submission 928

111

ANALYSIS OF TEMPERATURE AND
MOISTURE EFFECTS ON THE
MECHANICAL PERFORMANCE OF

Touati Benali Abdelaziz, Habib

Algeria, Algeria,

Submission 929

BONDED ALUMINUM AND Achache, Mohammed Benyettou Algeria
ALUMINUM-COMPOSITE JOINTS
A STUDY ON EMPLOYEE
12 ENGAGEMENT AND SATISFACTION SANTHOSH K, S.M. Bangladesh, Submission 930
ANALYSIS PICK AND PACK UVANESWARAN. Bangladesh
APPLIANCE
113 MHD Mixed Convection of a Hybrid Kamel Zitouni Algeria Submission 931

Vil




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Nanofluid inside a Circular Cavity

Partial MHD Heat Transfer and Entropy

114 Y ey e Kamel Zitouni Algeria Submission 932
Struct.ural and. Wettablh.ty O T o e Linda Aissani, Lamia Radjehi, Samia Algeria, Algeria, .
115 deposited at different nitrogen flow rate by . . . . Submission 934
. Benhouria, Ahcen keziz Algeria, Algeria
magnetron sputtering
Compa_ngqn of the DPPH Radical Scz_wenglng Nour Ahmed SADIK, {brahim Hasan
Activities of Papaver glaucum Boiss. & .. Turkey, Turkey, .
116 Haussk dP dirimlii Ertoki ABDULLAH, Esengiil Turkey. Turk Submission 772
ausskn. ang a];z:)\;rie);l irimlii Ertekin OZKAYMAKOGLU, Osman TUGAY urkey, Turkey
17 FOSIL YAKIT LOBILERI VE SiYASI OMER CETINKAYA, AYSEGUL Turkev. Turk Mail Submission
DIRENC KANBAK urkey, turkey 7
Floristic composition and structural
118 characte.r ISH.CS ot Stlpetum-Festucospm Elshad Gurbanov, Sanubar Aslanova Azerballj‘an, Submission 702
formation in the subalpine zone of Lerik Azerbaijan
region
Comparative Implementation of the YOLOvVS . . .. . .
119 Neural Network on NVIDIA System-on-Chip St Oussama, Croudil Lol flpea, A}gena, Submission 716
Ourezifi Hamza Algeria
Platforms
120 Deepfake-Assisted Terrorism and the Mohammad Tawhidul Islam, Bangladesh, Submission 727
Lacunae of International Criminal Law Arefunnahar Akhey Bangladesh
Implementing the IPA-Kano Model for
121 Analyzing Service Quality Attributes in Hotel Mohammad Nazmul Huq Bangladesh Submission 732
Services of Bangladesh
122 et 0 255 Y06 DS O 119 itz HIBER Laldja Algeria Submission 768
corrosion
123 Protection the steeflg rce(;lrosmn by Inhibitor HIBER Laldja Al Submission 803
A STUDY ON EFFECTIVENESS OF
PERFORMANCE APPRAISAL SYSTEM . . ..
124 IN DAC DEVELOPERS PVT LTD GUNAL J, S. M. UVANESWARAN India, India Submission 884
CHENNAI
A STUDY ON STRATEGIC WORKFORCE
PLANNING DURING SEASONAL
125 DEMAND FLUCTUATIONS AT Manikandan V, S.M. Uvaneswaran India, India Submission 888
PODARAN FOODS INDIA PVT LTD
TIRUPPUR
ENDULUS TEFSIR GELENEGINDE Mail Submission
126-127 MUSKILUL-KUR'AN Muhammed Burak CUKUR Turkey 6
RADON (**Rn) AS A PRIORITY
ENVIRONMENTAL CONTAMINANT: A
128 L EIC O G Gjon Rrota, Gazmend Nafezi Albania, Albania Submission 741

ASSESSMENT WITHIN THE MULTI-
POLLUTANT FRAMEWORK OF TIRANA,
ALBANIA

VI




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Table List of Content

Content of Full Papers

Page No Title Authors Country Subrﬁljs ston
18 Siit Hisimlig1 ve Siit Bankaciligimin Islam Arif ATALAY, Zehra KAYA, Sevilay Turkey, Tutkey, Turkey Mail Submission
Hukuku A¢isindan Degerlendirilmesi GUNDUZ ’ i 3
9-12 Veri Sunuculari: MySQL, PostgreSQL ve Zeki Akgakaya, Giilsiim Zisan {lhan, Turkey, Turkey, Mail Submission
MariaDB Karsilastirmasi Aylin Kumuz, Fatih Giiltekin Turkey, Turkey 5
Overview of Comparative Analysis of . .. . .
13-16 Different Iron Oxide Nanoparticles for ReraviiSe P ehalEne s 12 Turkey, Turkey, Turkey | Submission 705
. . Selma Erat
Ferroptosis — Mediated Cancer Therapy
17-25 Rloischen a%dclfﬁjifére‘;%gzrcasgr g ilker ERYILMAZ Turkey Submission 709
Predicting Academic Performance in
26-37 Pakistani BS Students: The Role of Digital Muzammil Khan Pakistan Submission 711
Behavior Attributes
AILEVI AKDENIZ ATESI TANISI ILE
TAKIP EDILEN HASTALARDA ATAK
38-46 GECIRME RISK ALGISININ FIZIKSEL S?Syl\s’f fgy;’:ggg‘?ﬁ;’g& 3}13;’/‘[’2} Turkey, Turkey, Turkey | Submission 713
AKTIVITE DUZEYI VE BESLENME ?
TUTUMU ILE ILISKISI
Beyond Empirical Fits: A Critical Analysis .
47-58 of Physical Assumptions Embedded in L II} L‘Rgzz?q’ i AEs Iraq, Iraq Submission 715
Linear CME Acceleration Models amadant
Ultrason Goriintiilerinden Meme Timori
59-66 Smggﬁigﬁﬁzg iﬁny(;%lrggr;?a\rf;ﬂerm Zekeriya Katilmig Turkey Submission 722
Kargilastirmali Analizi
Miicadele Sporlarinin Goriinmeyen Giicii: - ; -
67-71 Aybiike Kiling, Ekrem Levent Ilhan Turkey, Turkey Submission 728
Spora Adanmislik
Burden of cardiovascular disease attributable . ;
72-80 to lead exposure in Tiirkiye and worlwide, VeIl v, LSenetan Byl Uit Turkey, Turkey, Turkey | Submission 729
Nal
19902023
Intelligent Fuzzy Logic Control of Induction Khaled Boualleg, Abla Bouguerne, gz, Al
81-90 Machines in Wind Energy Conversion Aziz Boukadoum, Mohamed Salah Aloeri ’ Alweri g Submission 735
. geria, Algeria
Systems Djebbar
Saglik Kurumlarinda Yapay Zeka ve
evresel Siirdiiriilebilirlik Arastirma I. Serden Basak, Veli Durmus, ..
Kl %gilimleﬁ: Sistematik Bir Literatir Mustata Nal ’ ey, N, Mgy |- Sl 7659
Haritalamasi
FOMO’dan JOMOya: Bilingli Vazgecisin
98-112 Mutluluga Doniistiigii Yeni Nesil Tiiketici Eren Temel Turkey Submission 737
Davranigina Kavramsal Bir Bakig
Geogenic-Building Controls on Radon
Accumulation in Educational Buildings of
113-119 Tirana, Albania: Indoor-Soil Coupling, Gjon Rrota, Gazmend Nafezi Albania, Albania Submission 740
Seasonality and Risk-Governance
Implications
120-125 Iggrg];g:;r(lilf;kilstAal(ilsltlill(IeflleF’fe?;;:r}}:;;;l?zki Elnur Huseynzade, Hasan Bulut Turkey, Turkey Submission 742
Detection of Parkinson's Disease from Spiral
126-135 and Wave Drawings Using Transfer Ege Kiling, Mehmet Zahid Yildirim Turkey, Turkey Submission 748
Leaming-Based CNN Architectures
FEA-Based Thermal Management of a 3W
136-142 Cylindrical Electronic Chip via Radial Merdin Danismaz Turkey Submission 751
Triangular Fin Arrays
Numerical Case Investigation of Transient
143-152 and Steady-State Heat Transfer in A Double- Merdin Danigmaz Turkey Submission 752
Glazed Window
Fine-Kinney Risk Analysis and Risk
153-159 Mitigation Practices in a Hazardous Metal Zehra Giilten Yalgin Turkey Submission 753
Processing Facility
Ethnomedicinal Uses of Plants by Local Albania. Albania
160-164 Residents in Southeastern Albania: A Josif Risto, Jora Risto, Dritan Topi . > Submission 760
o . Albania
Traditional Medicine Survey
On the Generalized Laplace Transform of
165-172 the Srivastava Triple Hypergeometric Enes Ata Turkey Submission 761
Function H B
Egitsel Oyun Etkinliklerinin Yardimlasma
173-184 ve Sorumluluk Degerleri Uzerine Etkisinin Yasir Cinar, Ekrem Levent ilhan Turkey, Turkey Submission 762
Incelenmesi
Emotional Shield: The relativistic effect of
185-191 modern English dating terms on Turkish Esra Karpatoglu, Siileyman Kasap Turkey, Turkey Submission 763
speakers
192-199 Fine-Tuning CryptoBERT for Mert Taban, Mehmet Zahid Yildirim Turkey, Turkey Submission 764

IX




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Cryptocurrency News Sentiment
Classification

Naming Misogyny: Neologisms, Anti-

200-205 Feminism, and Gendered Hostility in South Eda Nur Askan, Siileyman Kasap Turkey, Turkey Submission 766
Korean Online Discourse
. . Pamela Barjami, Shemsho Lamaj, Albania, Albania,
206-208 Pubh(;lIl{is:::t.h AS ggzﬁﬁziiifezeggxssus Arben Kambo, Enkeleda Ozuni, Laert Albania, Albania, Submission 767
g ) P Memushi, Bejo Bizhga Albania, Albania
209-215 Aillyss e (Cotivell eif falbille Il Kenan NUKIC, Ali KAFALI Turkey, Turkey Submission 769
Motion in Autonomous Systems
Mouse Trap Optimization-Based Hybrid Al Erciiment OZTURK, Kerim ..
UL Model for Hourly Air Quality Forecasting SONMEZ e, 1iTey ST mEon 4/
Influence of Substrate Cleaning Processes on Abdirahim Abdullahi IBRAHIM, -
PESPE Thin Film Quality and Device Performance Yunus Emre KARASU HIES T T <37 R ienyil
ANALYSIS OF ENERGY
CONSUMPTION AND COMPARATIVE -
237-243 PERFORMANCE IN RESIDENTIAL SIS ED i‘gg\‘j[ OGER, Remal Sl e vy Turkey, Tutkey | Submission 774
BUILDINGS USING MACHINE
LEARNING METHODS
Comparative Thermodynamic Analysis of
R134a Alternative Refrigerants in a Waste . . ..
244-256 e TeaielD o T 2 s G e Serpil Celik Toker Turkey Submission 775
Refrigeration System
Otizm Spektrum Bozuklugu Tanili
Bireylerde Fiziksel Aktivite ve Egzersiz - : .
257-264 Uit iy Uiz Vgl Uil Sema Ozalp, Ekrem Levent Ilhan Turkey, Turkey Submission 778
Lisansiistii Tezlerin Incelenmesi
ESP.} 2B IOT. DTG (j_’tas Leak. Tuana Ozcan, Cahit Furkan Acer, Turkey, Turkey, .
265-272 Detection System with Real-Time Mobile . L Submission 779
. . Yaser Acikbas, Busra Ceniklioglu Turkey, Turkey
Notification
Comparative Analysis of Wet and Dry
273-279 Etching Techniques in Semiconductor Qasem Zaid, Yunus Emre Turkey, Turkey Submission 781
Microfabrication
Web Gelistirme Teknolojilerinde Sunucu et 1 P . -
280-284 Altyapisi: Apache ve Nginx Karsilagtirmali S G, Eyup Crrdtommtr, B0t Turkey, Turkey, Turkey | Submission 782
.2 Bekir Baran
Analizi
Zaman Serisi Analizinde Belirsizlik )
285-297 Kestirimi: Derin Ogrenme ve Istatistiksel Ilay Tat, Halil Erol Turkey, Turkey Submission 787
Yaklasimlar Uzerine Kapsamli Bir Derleme
ELEKTRIK YUK TAHMININDE HIBRIT Ozge ASLANKARAYIGIT, Ilay .
2Lty DERIN OGRENME YAKLASIMLARI TAT, Halil EROL Voniezy, oy, twessy |- SHbmsEon i
NUMERICAL INVESTIGATION OF
CAPILLARY-ASSISTED COOLING Atakan TANTEKIN, Omer UCAR, N. L
308-320 PLATES FOR ELECTRIC VEHICLE Filiz OZDiL Turkey, Turkey, Turkey Submission 790
BATTERY THERMAL MANAGEMENT
Dietary Exposure to Microplastics: Sources, . . e .o
321-325 Tefes i B s e il dienl| ATl Ezgi Nur Cil, Serdal Ogiit Turkey, Turkey Submission 791
326-335 eSOl ARG G AR LS || o o Vi el (8515 (String) Albania, Albania Submission 792
in Everyday Life
Machine Learning-Based Adaptive . . .
336-344 Switching for DM-OFDM and OFDM-IM MG LTSS, Ieihim DarEh, TS e, M 57 Submission 793
. Mahmut Yildirim, Busra Ceniklioglu Turkey, Turkey
under Hardware Impairments
345-352 Lol s Technolf)gy o eaiizsd Pmar Oguzhan Yildiz, Filiz Yangilar Turkey, Turkey Submission 794
Preservation
Nonlinear Quadregonal Fuzzy Numbers In . [ .
353-361 Air Pollution and Disinformation NEEOC o ) St Turkey, Turkey Submission 795
. . Ataman
Dissemination Problems
Gate Oxide Scaling Effects on Threshold Khalid iamour. Yunus Emre
362-369 Voltage Stability in Advanced MOSFET J ’ Turkey, Turkey Submission 797
. KARASU
Devices
Malware Detection Using Static PE Analysis
370-377 and Machine Learning: A Pre-Filtering Onur Serkan KAYA, Hakan KEKUL Turkey, Turkey Submission 798
Approach for Software Testing Processes
Optimizine phosphogypsum production GRAIRIA Amina, DAOUI Algeria, Algeria,
378-384 fm‘in o ghzte 0‘;6. ﬁ;(y) ‘l’e o= ‘; ol s Abdelkader, Afef Azzi, REZZAG Algeria, Algeria, Submission 799
phosp : P Hadda, GHENNAI Walid Algeria
Fotovoltaik Gii¢ Destekli Elektrikli Arag
385-390 Sarj Sistemlerinin Tasarimi ve Farkli Volkan KAYA, Dogan CELIK Turkey, Turkey Submission 800
Senaryolar Kapsaminda Analizi
Parameter Extraction in Schottky Barrier
Diodes Using Thermionic Emission, Mahamat Hisssein, Yunus Emre ..
Rkt Cheung, and Norde Methods Under Noise Karasu g, 1T 7 SRR EL
and Limited I-V Conditions
Erken Cocukluk Déneminde Ebeveyn
399-405 Duygu Koglugunun Cocugun Sosyal- Sengiil Mertol Ilgar, Zehra Tekidi Turkey, Turkey Submission 808
Duygusal Gelisimine Etkisi
406-412 Biyo-ilhaml Kafes Yapilarin Enerji Biisra Efe, Fatih Karpat Turkey, Turkey Submission 8§10

X




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

Soniimleme Agisindan Karsilastirilmasi ve
Ugur Bocegi Esinli Yeni Bir Kafes Yapi
Tasarimi

Sont DA Motorun Hiz Kontroliinde PI, PID

Yasin BEKTAS, Hande OZCELIK

413-422 ve Adaptif Fuzzy-PI Denetleyicilerinin SENER, Necibe Fiisun OYMAN Turkey, Turkey, Turkey | Submission 811
Performans Karsilastiriimasi SERTELLER
Kan Tahlili Verileriyle Erken Diyabet
423-430 e §h151: Tablp Vep lep pde bt Dt ilkay ONAY, Kiyas KAYAALP Turkey, Turkey Submission 813
Ogrenme Mimarilerinin Karsilastirmali
Analizi
Bor Nitriir Takviyeli A17075 Matrisli
431-436 Kompozitlerin Uretimi ve Ozelliklerinin Ercan Uzun, Mahmut Can SENEL Turkey, Turkey Submission 814
Arastirilmast
A Comparative Analysis of Contractual
437-444 Risks in Traditional and Modular Ali Yildirim, Buse Un, Olcay Genc Turkey, Turkey, Turkey | Submission 815
Construction Methods
From Waste to Insight: Benchmarking Solid . . .
445-452 Waste Managemenig Performance in Egdirne, T Abdulganl((;glu Mo, el Turkey, Turkey Submission 817
Turkey Aydmn
453-456 A Shon}}I{; ‘t‘)/rl iedv;g:; l;;:zzrggﬁﬁlirsnpact @i Ensar Oztiirk, Halil Erdi Giilcan Turkey, Turkey Submission 819
Sustaining environmental regulation of slee . - ..
457-464 in thé:g climate crisis: A r%ipi d review P Songiil Caglar Turkey Submission 820
Lityum-Iyon Batarya Saglik Durumu
465-472 T2 gt Oy iginie) v (G e Seher Bozbiyik, Ozge Pinar AKKAS Turkey, Turkey Submission 822
Makine Ogrenmesi Yontemlerinin ? ?
Karsilastirilmasi
Fotovoltaik Modiillerin Ayrintili Termal
473-478 Davranigi ve Sicakliga Bagli Verimlilik Erdem BAR, Yunus Emre KARASU Turkey, Turkey Submission 829
Analizi
Bio-briquette Production from Spent Coffee . .
479-482 Groungs: A Review of Fuel Prorl;erties and i W T it el Bl Turkey, Turkey Submission 831
S Karasu Asnaz
Sustainability
483-492 gp?ggﬁ;ﬁf:;g gﬁ?ct:: gﬁzﬁzﬁgr;' Manjola Sallaku, Eda Tabaku Albania, Albania Submission 833
Conservation of a National Heritage: The
493-496 1Ixmu?ooc?l?}?gEg)lfspéisl‘:;:;?sng}%?\(/?e:ssel:t}c; fa 31(33 Anila Haxhiraj, Marinela Muco Albania, Albania Submission 834
Kalinjot Olive in the Vloré Region
A Lightweight Al-Based Platform for
497-504 OSINT-Driven Cyber Threat Intelligence Hamzah Zakieh, Deniz Balta Turkey, Turkey Submission 835
and Threat Classification
505-510 Data Mining Approaches in the Big Data Era Aysenur ERDIL Turkey Submission 836
Predicting Depression Risk in Teenagers
511-518 from Social Media Behavior: A Comparative Muhammet Cakmak Turkey Submission 837
Study Using Machine Learning Models
Smartguard IIoT: Predictive Maintenance
System for Asynchronous Motors via Franck Eklador NANDEU -
S TinyML and ESP32 with Modbus TCP TCHAMOU, Ali KAFALI i sy, Tk Gy BEDIIERINEED
Integration
Predictive toxicology and safety margin
525-530 assessment of Camphor using computational BOUKHATEM Bouchra Sarah Algeria Submission 847
approaches
CULTURAL DIPLOMACY AND SOFT .
531-536 POWER IN INTERNATIONAL M. Haritha, V. Narmatha, M. India, India, India | Submission 849
RELATIONS Nandhakumar
LID, PID, UV ve Termal Etkiler: PV -
537-540 Modiillerinin Performans Kaybi Uzerine Bir Selguk ESKIN, Yunus Emre Turkey, Turkey Submission 854
Analiz LIty
Thermal Management Challenges in High- Abubakar Magaji Abubakar, Yunus .
ke Density Semic%)nductor Devicg Structurges En%ré Karasu Uy L3t PHAIESACED
Otonom Araglar icin Yapay Zeka Temelli
554-560 Cukur Tespiti: YOLOI 1, Faster R-CNN ve FURKAN BAL, MUSA ATAS Turkey, Turkey Submission 856
SSD Mimarilerinin Karsilagtirmali Analizi
Ilkokul Cocuklarinda Sinif I¢i Gelisimi Fatma Devran TURAK, Ramazan .
ol EtkileyenCF aktorler: Derleme Qincelel?mesi INCI g, -7 ST e St
Ag Anomali Tespitinde SMOTE ve Yeni
570-574 Nesil Veri Dengeleme Stratejileri: Rumeysa Ozcan, Yunus Ozen Turkey, Turkey Submission 860
Sistematik Bir Literatiir Taramasi
Covid-19 Pandemisi Siirecinde Ruh Sagligi
Tahmininde Makine Ogrenmesi
575-579 Yaklagimlari: RHMCD-20 Veri Seti Mustafa Hakan Bozkurt Turkey Submission 862
Uzerinde Karsilastirmali Cok Hedefli Bir
Analiz
Comparative Analysis of Data Balancing and . -
580-590 Dimensionality Reduction Strategies in AN INAS, B IO, Al Turkey, Turkey, Turkey Submission 878

Software Defect Prediction

GURKAN YUKSEK

XI




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY

https://www.icias.net/

591-598

OPTIMUM FOTOVOLTAIK SISTEM
TASARIMI IGCIN GHI, DNI VE DHI
TABANLI GUNES KAYNAK
DEGERLENDIRMESI

Omer Faruk UNAL, Yunus Emre
KARASU

Turkey, Turkey

Submission 886

599-605

Yonli Asirt Akim Koruma Rolelerinin
Optimal Koordinasyonunda Farkli
Metasezgisel Optimizasyon Yontemlerinin
Karsilastiriimasi

Birsen Boylu Ayvaz, Zafer Dogan

Turkey, Turkey

Submission 887

606-610

Gelinciklerin Ureme Sistemi Anatomisi ve
Reprodiiktif Ozellikleri

Deniz ERDURDU, Murat SELCUK

Turkey, Turkey

Submission 889

611-620

HIDROJEN ICTEN YANMALI MOTOR
ARASTIRILMASI VE H2 DEPOLAMA
SISTEMININ SANAL GELISTIRILMESI

Mohammed Ramadan ALASHQAR

Turkey

Submission 891

621-625

A STUDY ON THE ROLE OF HR
POLICIES AND TRAINNING
PRACTICES IN ENHANCING

EMPLOYEE RETENTION AND
GROWTH AT BIOMINING INDUSTRY

S.P. Velava, S.M. Uvaneswaran

India, India

Submission 892

626-629

BULUT TABANLI SUNUCU
ALTYAPILARININ KARSILASTIRMALI
ANALIZI: AWS, AZURE VE GOOGLE
CLOUD

Fatih GULTEKIN, Taha KUDU,
Ramazan CELIK, Cengizhan ERBAS

Turkey, Turkey,
Turkey, Turkey

Submission 896

630-634

Cocuklarda Deprem Bilgisi ile Uygulama
Becerisi Arasindaki A¢igin Artirtlmis
Gergeklik Destekli Mobil Oyun ile Ampirik
Olarak Olgiilmesi

Elif Nisa Erdem, Fatih Ozkaynak

Turkey, Turkey

Submission 900

635-639

Evaluating Cedrus atlantica as a Biomonitor
for Atmospheric Palladium Monitoring

Mehmet Cetin

Turkey

Submission 901

640-644

Assessment of Pseudotsuga menziesii as a
Bioindicator for Atmospheric Chromium
Pollution Monitoring

Mehmet Cetin

Turkey

Submission 902

645-648

Assessment of Cupressus arizonica as a
Biomonitor Species for Atmospheric
Palladium Contamination

Mehmet Cetin

Turkey

Submission 903

649-657

THE EFFECT OF LOBED AND POROUS
NOZZLE GEOMETRIES ON THE
AEROACOUSTIC PERFORMANCE OF
ELECTRIC DUCTED FAN SYSTEMS: AN
EXPERIMENTAL STUDY

Aykut Karabiyik, Yusuf Er, Umit
Celik

Turkey, Turkey, Turkey

Submission 913

658-667

Asymmetric Supercapacitor Device
Fabrication for Hybrid Electrode System

Murat Ates, Gokhan Sahin

Turkey, Turkey

Submission 916

668-676

Topluluk Tabanli Makine Ogrenmesi
Algoritmalar1 Kullanilarak Siber Saldiri
Tiirlerinin Degerlendirilmesi

Aslihan ADIGUZEL, Duygu KAYA

Turkey, Turkey

Submission 919

677-682

Tiirkiye’de Hentbol Egitimi: Aktiiel Bir
Yaklagim

Ulas Kozan, Ekrem Levent ilhan

Turkey, Turkey

Submission 920

683-690

Comsol-Based Thermal Analysis of An Iron
Material with Internal Defect

Sofiane Boulkroune, Mohamed
Chaour, Djamel Boucherma, Billel
Hamadi, Hichem Maouche, Sofiane

Chorfi

Algeria, Algeria,
Algeria, Algeria,
Algeria, Algeria

Submission 924

691-697

SPORCULARIN FARKLI YONELIM
MEKANIZMALARI ARACILIGIYLA
SPOR BESIN TAKVIYESI INANC
PROFILLERI

Mustafa Aktas, Ekrem Levent ilhan

Turkey, Turkey

Submission 926

698-709

GENIS DINAMIK ARALIKLI OPTIK
GUC OLCUMU ICIN FOTODIYOT VE
TERMOPIL TABANLI OPTIK GUC
OLCER CIHAZ TASARIMI

Ahmet IREN, Ethan AKMAN, Cagri
Kaan AKKAN

Turkey, Turkey, Turkey

Submission 927

710-716

The Role of Total Quality Management in
Enhancing Sustainability in the Olive Oil
Industry, in Albanian

Rezarta Hasanaj Kasemi, Marinela
Muco

Albania, Albania

Submission 933

717-725

Tourism and Regional Economic
Development in Cultural Heritage Sites:
Evidence from Gjirokastra

Lutfi Gaba, Klodiana Gorica

Albania, Albania

Submission 765

XII




8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY https://www.icias.net/

COMMITTEE
ORGANIZING COMMITTEES

Assoc. Prof. Admir Jance, European University of Tirana
Assoc. Prof. Elif Kii¢iik Durur, Atatiirk University

Assoc. Prof. Nermin Kisi, Zonguldak Biilent Ecevit University
Assoc. Prof. Ulhak Cimen, Atatiirk University

Dr. Krisztina Czakoova, J. Selye University

Dr. Ondrej Takac, J. Selye University

Dr. Ladislav Vegh, J. Selye University

X



8TH INTERNATIONAL CONFERENCE ON INNOVATIVE ACADEMIC STUDIES ICIAS 2026
May 16-17, 2026, KONYA, TURKEY https://www.icias.net/

SCIENTIFIC COMMITTES

Prof. Dr. Abdurazzag Ali Aburas, University of Kwazulu-Natal
Prof. Dr. Adnan S6zen, Gazi University

Prof. Dr. Amit Soni, Manipal University

Prof. Dr. Anis Koubaa, Prince Sultan University

Prof. Dr. Carlos A. Coelho, Universidade Nova de Lisboa

Prof. Dr. Josep Guerrero, Aalborg University

Prof. Dr. Juan Vasquez, Aalborg University

Prof. Dr. Laszlo T. Koczy, Budapest University of Technology and Economics
Prof. Dr. Mohammad Ashraf Gondal, King Fahd University

Prof. Dr. Murat Yakar, Mersin University, Turkey

Prof. Dr. Muhammad Rashid, University of West Florida

Prof. Dr. Saad Mekhilef, Malaya University

Prof. Dr. Salim Ibrir, King Fahd University

Prof. Dr. Subarna Shakya, Tribhuvan University

Prof. Dr. Suzuki Hisashi, Chuo University

Prof. Dr. Usha Mehta, Institute of Technology, Nirma University
Prof. Dr. Vagif Gasimov, Azerbaijan Technical University

Prof. Dr. Weidong Zhu, University of Maryland

Assoc. Prof. Ali Hakan Isik, Burdur Mehmet Akif Ersoy University
Assoc. Prof. Amita Nandal, Manipal University

Assoc. Prof. Aslan Inan, Y1ldiz Teknik University

Assoc. Prof. Atif Igbal, Qatar University

Assoc. Prof. Elif Kii¢iik Durur, Atatiirk University

Assoc. Prof. Francesco Cottone, University of Perugia

Assoc. Prof. Farid Melgani, University of Trento

Assoc. Prof. Halit Oztekin, Sakarya Applied Science University
Assoc. Prof. Hamdy Ziedan, Assiut University

Assoc. Prof. Harun Kemal Oztiirk, Pamukkale University

Assoc. Prof. Jiri Pela, Brno University of Technology

Assoc. Prof. Merih Palanddken, Izmir Katip Celebi University
Assoc. Prof. Nermin Kisi, Zonguldak Biilent Ecevit University
Assoc. Prof. Rita Ismailova, Kyrgyz Turkish Manas University
Assoc. Prof. Sadia Samar Ali, King Abdul-Aziz University

Assoc. Prof. Ulhak Cimen, Atatiirk University

Assoc. Prof. Tanmay De, National Institute of Technology Durgapur
Assoc. Prof. Zeashan Khan, Air University

Dr. Ali Almisreb, International University of Sarajevo

Dr. Amina Othmani, University of Monastir-Tunisia

Dr. Arti Jain, Jaypee Institute of Information Technology

Dr. Arun Kumar Verma, Malaviya National Institute of Technology Jaipur
Dr. Aziz Shah, University of Glaskow

Dr. Bal Chand Nagar, ECE National Institute of Technology Patna
Dr. Baoze Wei, Aalborg University

Dr. Bohumil Brtnik, University of Pardubice

Dr. Diptiranjan Behera, The University of the West Indies at Mona
Dr. Faygal BENSAALLI Qatar University

Dr. Fugui Qi, Fourth Military Medical University

Dr. Magdi S. Mahmoud, King Fahd University

Dr. Mariya Ouaissa, Moulay Ismail University

Dr. Merdaci Slimane, University of -Sidi Bel Abbés, Algeria

Dr. Moharram Challenger, Antwerp University

Dr. Muhammad Sultan, Zakariya University

Dr. Lesya Anishchenko, Bauman Moscow State Technical University
Dr. R.A. Ilyas, Universiti Teknologi Malaysia

Dr. Sadina Gagula Palali¢, International University of Sarajevo

Dr. Stefania Tomasiello, University of Tartu

Dr. Syed Omer Gilani, National University of Sciences and Technology (NUST)
Dr. Tarik Namas, International University of Sarajevo

Dr. Uduak A. Umoh, University of Uyo

Dr. Yajuan Guan, Aalborg University

XIv



8TH INTERNATIONAL CONFERENCE
ON INNOVATIVE ACADEMIC
STUDIES ICIAS 2026

MAY 16-17, 2026

25.05.2026

16-17 Mayis 2026 tarihlerinde MEET 1izerinden ¢evrimig¢i olarak
gerceklestirilen 8th International Conference on Innovative Academic Studies
ICIAS 2026 konferansi akademik tesvik yonetmeliginin 9. Maddesine istinaden
“Tebliglerin sunuldugu yurt icinde veya yurt disindaki etkinligin uluslararasi
olarak nitelendirilebilmesi i¢cin Tirkiye disinda en az bes farklh tlilkeden so6zli
teblig sunan konusmacinin katilim saglamasi ve tebliglerin yaridan fazlasinin
Turkiye disindan katilimcilar tarafindan sunulmasi esastir.” kriterlerini
saglamaktadir. Toplam 223 adet bildirinin yer aldigi kongre iki giin boyunca
cevrimigi olarak gerceklestirilmistir.

Tiurkiye disindan toplam 16 farkli lilkeden (Fas, Cezayir, Pakistan, Azerbaycan,
Arnavutluk, Nijerya, Kazakistan, Hindistan, Malezya, Portekiz, Irak, Vietnam,
Kuzey Kibris, Iran, Fransa, Banglades) katilim saglanmis olup, 223 adet
bildirinin 123 (%655,15) tanesi yabanci katilimci tarafindan sunulmustur.
Kongremize ilginiz icin tesekkiir ederiz.

Saygilarimizla,

All Sciences Academy

XV



8TH INTERNATIONAL CONFERENCE
ON INNOVATIVE ACADEMIC
STUDIES ICIAS 2026

MAY 16-17, 2026

25.05.2026

16-17 Mayis 2026 tarihlerinde MEET izerinden ¢evrimigi olarak
gercgeklestirilen 8th International Conference on Innovative Academic Studies
ICIAS 2026 Konferansi, 2025 MART DONEMI DOCENTLIK BASVURU
SARTLARI yonetmeliginin 2. boliimde yer alan Uluslararas: Bilimsel Toplanti
tanimlamasi “Farkli lilkelerden bilim insanlarinin bilim kurulunda bulundugu ve

sunumlarin bilimsel 6n incelemeden geg¢irilerek kabul edildigi toplanti.”

seklindedir.

8TH ICIAS 2026 konferansi bilimsel komitesinin ¢ogunlugu yabanci bilim

insanlarindan olusmaktadir. Asagidaki link ile bilimsel komite incelenebilir:

https://www.icias.net/com

Ayrica konferansimizda hakem degerlendirmesi olup hakem degerlendirmesi

olumlu sonu¢lanmadan ticret talebinde bulunulmamaktadir.

2024 MART DONEMI DOCENTLIK BASVURU SARTLARI ydnetmeliginin
8. bolimde yer alan Bilimsel Toplanti tanimlamasimmin b bendindeki “Diger
Uluslararasi/Ulusal bilimsel toplantinin diizenlenme komitesinde, kurum/tiizel
kisilik/karar organi tarafindan resmi olarak gorevlendirilmis
liniversite/enstitii/bilimsel  kurum/brans dernegi akademisyen temsilcisi

bulunmasi zorunludur.” seklindedir.

8TH ICIAS 2026 konferansi1 diizenleme komitesinde farkli kurumlar tarafindan
gorevlendirilmis birden fazla liniversiteden akademik temsilciler bulunmaktadir.
Asagidaki link ile diizenleme komitesindeki akademik temsilcilerin

gorevlendirme yazilari incelenebilir:

XVI



https://drive.google.com/file/d/1eZalxR18q6-eXATZzwUraH9K OhtQzFho/view

Ayrica gorevlendirme yazilar1 ilgili konferansin 06zet ve tam metin
kitapciklarinda yer almaktadir.
Kongremize ilginiz icin tesekkiir ederiz.

Saygilarimazla,

All Sciences Academy

XVII



04.09.2023

LETTER OF ASSIGNMENT

We confirm that Ing. Ondrej Takac, PhD. working at J. Selye University takes part in the
organization committee of the conferences organized by of All Sciences Academy.

Confirmation of the Vice Dean of the Faculty of Economics and Informatics

Name of Responsible Person and Signature:

Name and Surname Sign:
PhDr. Imrich Antalik, PhD.
Date: 04.09.2023

Ty /%




04.09.2023

LETTER OF ASSIGNMENT

We confirm that PaedDr. Ladislav Végh, PhD. working at J. Selye University takes part in
the organization committee of the conferences organized by of All Sciences Academy.

Confirmation of the Vice Dean of the Faculty of Economics and Informatics

Name of Responsible Person and Signature: P

Name and Surname Sign:
PhDr. Imrich Antalik, PhD.
Date: 04.09.2023




Universiteti
Europian i
Tiranes

[

16.08.2023

LETTER OF ASSIGNMENT

We confirm that Prof. Assoc. Dr. Admir Jance, who is employed full-time as a lecturer,
as well as holding the position of Head of the Imaging Department and Vice Dean of the
Faculty of Technical Medical Sciences, takes part in the organization committee of the
conferences organized by of All Sciences Academy.

Confirmation of the Rector/Dean/Vice Dean/Head of Department

Name of Responsible Person and Signature:

Rector: Prof. Dr. Tonin GJURAJ

Date: 16.08.2023




ilgili Makama

Atatiick Universitesi iletisim Fakiiltesinde gorev yapan Dogent Doktor Ulhak
Cimen'in  All Sciences Academy yaymevi ile beraber diizenlenmesi planlanan J
konferanslarda ve organizasyonlarda diizenleme veya bilim kurullarinda yer almasi uygun ]

gOrlilmiigtiir.

Geregini rica ederim.

Ad ve Sovad imza: ~ T
Prof. Dr. Adem YILMAZ M J
Dekan

i Prof.Dr. Adem YILMAZ
Tarih 15.09.2023 DEKAN




15.09.2023

ilgili Makama

Atatiirk Universitesi iletisim Fakiiltesinde gorev yapan Dogent Doktor Elif Kiigiik
DURUR'un All' Sciences Academy yaymevi ile beraber diizenlenmesi planlanan
konferanslarda ve organizasyonlarda diizenleme veya bilim kurullarinda yer almasi uygun
gortlmiistiir.

Geregini rica ederim.

i Ad ve Soyad Imza: .
Prof. Dr. Adem YILMAZ M .
Dekan Prof.Dr. Adem YILMAZ
Tarih 15.09.2023 DEKAN
L




04.09.2023

LETTER OF ASSIGNMENT

We confirm that PaedDr. Krisztina Czakoova, PhD. working at J. Selye University takes
part in the organization committee of the conferences organized by of All Sciences
Academy.

Confirmation of the Vice Dean of the Faculty of Economics and Informatics

Name of Responsible Person and Signature:

Name and Surname Sign:
PhDr. Imrich Antalik, PhD.
Date: 04.09.2023




Evrak Tarih ve Sayisi: 01.11.2023-371012

T.C.
ZONGULDAK BULENT ECEVIT UNIVERSITESI REKTORLUGU 1¢| x
Caycuma Meslek Ytiksekokulu Midiirliigi il el

Say1 :E-84604848-903.07.04-371012 01.11.2023
Konu :Bilimsel Toplant1 Gorevlendirme

ILGILI MAKAMA

Ilgi : Ogretim Uyesi Dog. Dr. Nermin KiSi'nin 30.10.2023 tarihli dilekgesi.

Yliksekokulumuz Yo6netim ve Organizasyon Boliimi Ogretim Uyesi Dog. Dr. Nermin
KISI'nin "All Sciences Academy Yaynevi"nin diizenleyecegi bilimsel toplantilarin diizenleme
ve bilim kurullarinda gorev almasinda Y tiksekokulumuzca bir sakinca bulunmamaktadir. Is bu
belge ilgilinin istegi tizerine tanzim edilmistir.

Bilgilerinizi ve geregini rica/arz ederim.

Dog¢. Dr. Hikmet YAZICI
Meslek Yiksekokulu Madirt

Bu belge, guvenli elektronik imza ile imzalanmistir.

Belge Dogrulama Kodu : BSELS3BZ2K Pin Kodu : 43472 Belge Takip Adresi : https://www.turkiye.gov.tr/bulent-ecevit-universitesi-ebys
Adres : BEU Caycuma Meslek Yiiksekokulu, 67900, Caycuma, Zonguldak Bilgi icin : Tulay KECECI g 3m
Telefon : (0372) 643 66 01 Faks:(0372) 643 66 04 Unvani : Isci

e-Posta : caycumamyo@beun.edu.tr Web : https://cmyo.beun.edu.tr/
Kep Adresi : beun@hs03.kep.tr




8™ International Conference on Innovative Academic

Studies NS
May 16-17, 2026: Konya, Turkey Ic |As
© 2026 Published by All Sciences Academy https://www.icias.net/

Cold Plasma Technology in Seafood Preservation

Pmar Oguzhan Yildiz', Filiz Yangilar

!Faculty of Fisheries, Atatiirk University, Tiirkiye
’Graduate School of Health Sciences Department of Nutrition and Dietetics, Erzincan Binali Yildirim University, Tiirkiye

*(pinaroguzhan@atauni.edu.tr)

Abstract — Cold plasma technology represents a novel, non-thermal preservation approach with
considerable promise for improving the microbial safety and quality of seafood. Unlike conventional
preservation methods, cold plasma generates reactive oxygen and nitrogen species that interact with
microbial membranes, leading to structural disruption and subsequent inactivation. This mechanism ensures
effective microbial control while maintaining the sensory and nutritional attributes of seafood products.
Surface decontamination of fresh fish fillets and in-package treatments are highlighted as practical
strategies that extend shelf life and enhance food safety. Beyond microbial inactivation, the potential
influence of cold plasma on lipid oxidation and protein integrity is discussed, underscoring the need for
process optimization to balance efficacy with product quality. Commercial sustainability requires
addressing challenges such as treatment uniformity, scalability, and energy efficiency. Moreover,
integration with complementary preservation techniques, including edible coatings and modified
atmosphere packaging, may provide synergistic benefits. Overall, cold plasma technology offers a
sustainable and environmentally compatible solution that aligns with consumer demand for minimally
processed seafood. Its successful industrial adoption will depend on further research into process
standardization, regulatory frameworks, and consumer acceptance. This work provides a comprehensive
overview of cold plasma applications in seafood preservation, emphasizing its potential as a transformative
tool in modern food safety management, while examining the principles of cold plasma generation and its
antimicrobial action with particular attention to applications in seafood processing.

Keywords — Cold plasma, food safety, microbial inactivation, shelf life extension, sustainable technology

I. INTRODUCTION

Seafood is highly valued for its nutritional quality, yet its rapid perishability poses significant challenges
for food safety and shelf life extension [1], [2]. To address these challenges, a wide range of traditional
preservation methods—such as salting, canning, refrigeration, freezing, fermentation, superchilling, drying,
smoking, frying, pickling/marinating, and pasteurization—have been employed. While these techniques
can maintain product stability for a certain period, they often compromise sensory and nutritional attributes.
In parallel, modern preservation technologies including microwave processing, ultrasound, pulsed electric
fields (PEF), irradiation, high hydrostatic pressure (HHP), microfluidization, and the use of natural
preservatives (plant and algal extracts, biodegradable polymers, bioactive polysaccharides and biopeptides
derived from marine sources or seafood by-products) have been investigated. Packaging innovations such
as modified atmosphere packaging (MAP), active packaging (AP), intelligent packaging (IP), vacuum
packaging (VP), and retort packaging (RP), together with nanotechnology-based approaches, have further
expanded the toolbox for seafood preservation. These advanced methods not only improve microbial safety
but also enhance sensory and organoleptic properties, thereby contributing to extended shelf life and overall
product quality. Nevertheless, despite significant progress, optimization and integration of these
technologies remain essential to ensure commercial feasibility and consumer acceptance [3], [4].
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In recent years, cold plasma technology has attracted considerable attention as a non-thermal and
environmentally friendly preservation method. Its advantages include low cost, short processing time, and
the absence of heat requirements, making it particularly suitable for maintaining the sensory and nutritional
quality of seafood [5].

Plasma, first described by Sir William Crookes in 1879 and later recognized as the “fourth state of matter,”
consists of ionized gases containing electrons, ions, neutral atoms, and excited molecules. Cold plasma is
generated at near-room temperatures, with gas temperatures around 300—400 K and electron temperatures
reaching 10*-10° K (1-10 eV), creating a thermodynamic imbalance that enables the formation of reactive
oxygen and nitrogen species (ROS/RNS). These reactive species, together with UV photons and charged
particles, interact with microbial cell membranes, proteins, and nucleic acids, leading to effective
inactivation of spoilage and pathogenic microorganism [6].

Beyond seafood preservation, cold atmospheric plasma has been applied in diverse fields such as surface
decontamination, medical device sterilization, microelectronics, and packaging material modification [7].
Within the broader scopes of engineering and biotechnology, notable applications of atmospheric cold
plasma (ACP) include waste management, material modification, medicine, and agriculture. These
multidisciplinary applications underline ACP’s versatility as a sustainable technology, bridging food
science with industrial and biomedical innovations [8].

In the context of food safety, its potential lies in extending shelf life, ensuring microbial control, and
meeting consumer demand for minimally processed, high-quality products. Cold plasma has been
increasingly recognized not only as a microbial inactivation tool but also as a sustainable preservation
strategy that aligns with current consumer expectations for minimally processed foods. Recent reviews
emphasize its versatility across different food categories, including fruits, vegetables, meat, poultry, and
seafood, where it has demonstrated efficacy in reducing microbial loads while preserving sensory and
nutritional attributes [9]-[11]. Furthermore, its integration into packaging systems has opened new avenues
for active and intelligent packaging solutions, thereby enhancing food safety and extending shelf life in a
cost-effective and environmentally responsible manner [12], [13].

Despite these promising outcomes, several challenges remain regarding the optimization of plasma
parameters, scalability, and regulatory acceptance. Studies have highlighted the need for standardized
protocols to ensure reproducibility and industrial feasibility, as well as comprehensive assessments of
potential impacts on food quality and safety [14], [15]. Addressing these issues will be critical for the
broader adoption of cold plasma technology in seafood preservation and the food industry at large,
establishing it as a key innovation in sustainable food processing. Accordingly, the present study aims to
evaluate the potential of cold plasma technology in seafood preservation, with a particular focus on
microbial safety, oxidative stability, and sensory quality. By integrating recent advances in plasma
applications with the specific challenges of seafood perishability, this work seeks to contribute to the
optimization of sustainable preservation strategies and provide insights into their commercial feasibility.

II. COLD ATMOSPHERIC PLASMA: APPLICATIONS IN THE FOOD INDUSTRY

Plasma, often referred to as the fourth state of matter, is an ionized gas mixture composed of electrons,
ions, radicals, excited atoms, and molecules. Its ability to form filaments, beams, or double layers under
magnetic fields confers unique physicochemical properties distinct from solids, liquids, and gases [16]—
[20].

Based on thermodynamic equilibrium, plasma is classified into thermal plasma and low-temperature
plasma. Thermal plasma (~10,000 K) involves complete equilibrium among charged and neutral species,
but its extreme temperature and pressure make it unsuitable for food processing. Low-temperature plasma
includes quasi-equilibrium plasma (100-150°C), where gas molecules and electrons are balanced, and non-
equilibrium plasma (<60°C), where electrons remain highly energetic while neutral particles rapidly cool.
The latter condition, known as cold atmospheric plasma (CAP), is particularly relevant for food
applications. CAP is typically generated using gases such as air, oxygen, nitrogen, argon, or helium, though
ambient air is often preferred for cost-effectiveness [21]-[23]. Due to its richness in oxygen and nitrogen,
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air plasma predominantly contains reactive oxygen species (ROS) and reactive nitrogen species (RNS),
which are central to its antimicrobial activity [24]-[27]. CAP operates at gas temperatures of 300-400 K,
with electron temperatures ranging between 10*—10° K (1-10 eV), while ion temperatures remain close to
room temperature. This non-equilibrium state enables microbial inactivation without thermal damage to

food matrices [7], [28], [29].
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Fig. 1 Principle of cold atmospheric plasma (CAP) generation and its interaction with food surfaces [30].
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The potential of CAP for surface decontamination was first demonstrated by Laroussi in 1996, marking
a milestone in plasma research for food safety [21], [31]. Since then, CAP has been increasingly recognized
as an innovative non-thermal approach to enhance microbial safety and preserve the quality of meat,
poultry, and seafood products. Beyond food preservation, CAP has found applications in packaging
innovations, medical sterilization, and industrial processing, underscoring its multidisciplinary scope and
sustainability [32]-[34].

Cold atmospheric plasma thus represents a sustainable and versatile innovation, bridging food science
with industrial and biomedical practice, and offering transformative potential for the future of sustainable

food production.
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Fig. 2 Cold plasma technology: applications and impacts on food quality [35].

Meat and Poultry

Cold atmospheric plasma (CAP) has emerged as a promising non-thermal technology for improving the
safety and quality of meat and poultry products. Its antimicrobial efficacy is primarily attributed to the
generation of reactive oxygen and nitrogen species (RONS) and ultraviolet (UV) radiation, which induce
structural damage in microbial membranes and nucleic acids, thereby inhibiting microbial growth. Beyond
pathogen reduction, CAP treatments have consistently demonstrated the ability to lower microbial
contamination without significantly altering texture, color, or flavor, making them particularly suitable for
minimally processed meat products Recent investigations further highlight CAP as an innovative approach
for producing nitrite-reduced meat products, a development that aligns with consumer demand for healthier
and more sustainable alternatives In addition to microbial safety, CAP influences several quality parameters
of meat. Studies report variable effects on color stability, pH value, and lipid oxidation, depending on
treatment conditions. While prolonged exposure may accelerate lipid peroxidation and compromise sensory
attributes, optimized plasma parameters have been shown to maintain oxidative stability and extend shelf
life. CAP as a valuable non-thermal preservation tool that not only enhances microbial safety but also
supports innovative strategies for quality retention and sustainable meat production [36]-[40].

Fruits and Vegetables

Cold atmospheric plasma (CAP) has been successfully applied to fresh produce as a non-thermal
decontamination method, effectively reducing microbial contamination on surfaces, extending shelf life,
and maintaining freshness. This approach is particularly advantageous for minimally processed fruits and
vegetables, where conventional thermal methods often compromise sensory and nutritional quality. Recent
studies highlight CAP’s effectiveness in reducing pathogenic and spoilage microorganisms while
preserving color, texture, and nutritional attributes [41]. Bakla and Bagci [42] demonstrated that CAP
treatment of fresh-cut carrots significantly reduced microbial loads and maintained physicochemical and
nutritional properties during storage. In addition, CAP has shown promising results in tropical and berry
fruits. For example, plasma-activated water treatment of mango inhibited microbial growth, retarded lipid
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peroxidation, and delayed quality loss, thereby preserving firmness, acidity, and soluble solids content [43].
Similarly, dielectric-barrier discharge CAP applied to strawberries maintained textural qualities, suppressed
microbial proliferation, and enhanced the accumulation of bioactive compounds such as flavonoids,
anthocyanins, and phenolics [44]. In pitaya, CAP treatment improved antioxidant activity, promoted
phenolic accumulation, and inhibited aerobic microorganisms, resulting in enhanced microbial safety and
nutritional quality [45].

Other Food Categories

Beyond meat, seafood, and fruits and vegetables, cold atmospheric plasma (CAP) has also been
investigated in other food categories. Cold atmospheric plasma (CAP) has emerged as a promising green
technology for improving both the safety and quality of cereal grains and their processed products [46],
[47]. Beyond its ability to modify rheological properties and reduce wheat allergenicity, CAP has been
shown to influence hydration, enzyme activity, and nutritional composition. Jaddu et al. [48] reported that
CAP treatment can alter water absorption, enhance y-aminobutyric acid (GABA) content, and reduce anti-
nutritional factors, thereby improving the functional and nutritional profile of cereals. Wannicke et al. [49]
reported that cold plasma (CD) plasma treatments achieved reductions of Bacillus atrophaeus spores in
barley and wheat, with mean inactivation levels of approximately 0.6-0.8 log CFU/mL depending on
exposure time and plasma type.

Cold atmospheric plasma (CAP) has been increasingly applied to dairy systems, with significant
implications for protein structure and functionality. Sharma and Singh [50] highlighted that CAP treatment
of dairy proteins enhances gelation, emulsification, and foaming performance, positioning CAP as a tool
for functional improvement in milk-derived products. Similarly, Hanan et al. [51] reviewed CAP’s impact
on plant-based milk analogues, noting improvements in protein solubility, viscosity, and nutritional quality,
which broadens CAP’s relevance beyond traditional dairy. Akbar et al. [52] further emphasized CAP’s role
in protein conformational changes in egg white systems, underscoring its potential for sustainable food
applications across diverse protein matrices.

Cold atmospheric plasma (CAP) has been increasingly studied as a non-thermal preservation method for
fruit-based beverages. Waghmare et al. [53] CAP’s potential to reduce microbial loads while preserving
sensitive nutrients such as vitamin C, making it a promising alternative to conventional thermal processing.
Pohl et al. [54] presented a case study on cold plasma-treated fruit and vegetable juices, noting both positive
and negative changes. On the positive side, CAP effectively inactivated spoilage microorganisms and
retained nutritional compounds. Kumar et al. [55] investigated kiwifruit juice, showing that CAP treatment
can modify physicochemical parameters (pH, viscosity), preserve nutritional compounds (vitamin C,
phenolics), and improve microstructure and rheological properties, while maintaining acceptable sensory
attributes. Kaur et al. [56] provided a comprehensive review on CAP applications in fruit juices,
emphasizing its role in microbial inactivation, enzyme activity reduction, and retention of bioactive
compounds. They highlighted that CAP can extend shelf life without the detrimental thermal effects
associated with conventional pasteurization.

Seafood Preservation

Cold atmospheric plasma (CAP) has shown significant promise in extending the shelf life of seafood by
effectively inactivating spoilage and pathogenic [57], [58]. Its non-thermal nature helps preserve the
delicate sensory attributes and nutritional quality of fish, shellfish, and crustaceans [59], [60]. Advantages
include its ability to achieve rapid microbial inactivation, targeting critical pathogens such as Listeria
monocytogenes, Salmonella spp., and Escherichia coli, without causing thermal damage to delicate seafood
matrices. CAP also delays lipid oxidation, reduces enzymatic activity, and preserves sensory attributes such
as flavor, texture, and color. Furthermore, its chemical-free nature aligns with sustainability goals, reducing
reliance on synthetic preservatives and supporting consumer demand for minimally processed products
[61]. Chauhan et al. [62] emphasize that CAP generates reactive oxygen and nitrogen species, which disrupt
microbial membranes and biofilms, thereby enhancing food safety without chemical additives. In packaging
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applications, CAP can be integrated into modified atmosphere systems or applied directly to packaging
films, resulting in improved barrier properties and surface decontamination. This dual role not only extends
refrigerated shelf life but also reduces reliance on synthetic preservatives. Moreover, CAP exposure has
been shown to delay lipid oxidation and stabilize protein structures, ensuring the retention of flavor, texture,
and color in fish fillets. CAP represents a transformative innovation in fish preservation, bridging microbial
safety, oxidative stability, and consumer demand for minimally processed, high-quality seafood. Its
integration into packaging systems underscores the potential for holistic preservation strategies, combining
safety, sustainability, and product integrity.

ITII. CONCLUSION

Cold plasma represents a transformative innovation in seafood preservation, combining microbial safety,
oxidative stability, and sensory quality retention. Evidence from recent studies demonstrates its ability to
inactivate critical pathogens, delay lipid oxidation, and stabilize protein structures, thereby extending shelf
life while maintaining nutritional integrity. Its non-thermal and chemical-free nature aligns with
sustainability goals, reducing reliance on synthetic preservatives and supporting consumer demand for
minimally processed, high-quality seafood. Nevertheless, CP’s effectiveness remains matrix-dependent,
and optimization of plasma parameters is essential to avoid undesirable changes in texture or flavor.
Challenges related to scalability, regulatory acceptance, and consumer perception must be addressed to
facilitate industrial adoption.

In conclusion, CP offers a promising, sustainable alternative to conventional seafood preservation
methods. Its integration into packaging systems and processing lines underscores its potential for holistic
preservation strategies, bridging safety, sustainability, and product integrity. Future research should focus
on standardization, sensory evaluation, and industrial-scale validation to fully realize CAP’s potential in
the seafood industry.
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