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XXVII. Extraction of Natural Gum from Cold-Pressed Chia Seed, F laxseed, and Rocket Seed Oil By-Product and Application in Low Fat Vegan Mayonnaise Hijazi T., KARASU S., Tekin-cakmak Z. H., BOZKURT F.FOODS, vol.11, no.3, 2022 (SCI-Expanded)XXVIII. Effect o f different drying methods on the bioactive, microstructural, and in-vitro  bioaccessibility o f    bioactive compounds of the pomegranate arils Ozay-Arancioglu I., BEKİROĞLU H., KARADAĞ A., SAROĞLU Ö., Tekin-çakmak Z. H., KARASU S.Food Science and Technology (Brazil), vol.42, 2022 (SCI-Expanded)XXIX. Rocket seed (Eruca sativa Mill)  gum: physicochemical and comprehensive rheological characterizationKutlu G., AKÇİÇEK A., BOZKURT F., KARASU S., Tekin-Cakmak Z. H.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXX. Oxidative stability o f the salad dressing enriched by microencapsulated phenolic extracts from cold-   pressed grape and pomegranate seed o il by-products evaluated using OXITEST Aksoy F. S., Tekin-Cakmak Z. H., KARASU S., Aksoy A. S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXXI. Berberis crataegina DC. as a novel natural food colorant source: ultrasound-assisted extraction optimization using response surface methodology and thermal stability studiesDemirci M., Tomas M., Tekin-Cakmak Z. H., KARASU S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXXII. Ultrasound-assisted vacuum drying as alternative drying method to  increase drying rate and  bioactive compounds retention of raspberryTekin Cakmak Z. H., KAYACAN ÇAKMAKOĞLU S., Avci E., SAĞDIÇ O., KARASU S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.12, 2021 (SCI-Expanded)XXXIII. The effect o f press temperature on the total tocopherols, sterol, fatty acid, phenolic profile, in-vitro    cytotoxicity assay, and anti-inflammatory activityBaşdoğan H., Akman P. K., Metin Yıldırım R., Sağdıç O., Geçgel Ü., Tekın-Cakmak Z. H., Karasu S.Ciencia E Tecnologia De Alimentos, vol.1, no.1, pp.1-10, 2021 (SCI-Expanded)XXXIV. The potential use of co ld-pressed pumpkin seed o il by-products in a low-fat salad dressing: The    effect on rheological, microstructural, recoverable properties, and emulsion and oxidative stabilityTekin-Cakmak Z. H., Atik I., KARASU S.Foods, vol.10, no.11, 2021 (SCI-Expanded)XXXV. The Effect o f Cold Press Chia Seed Oil By-Products on the Rheological, Microstructural, Thermal, and Sensory Properties o f Low-Fat Ice Cream  Atik I., Cakmak Z. H., Avci E., KARASU S.FOODS, vol.10, no.10, 2021 (SCI-Expanded)XXXVI. Investigation of potential use of by-products from cold-press industry as natural fat replacers and   functional ingredients in a low-fat salad dressing   Tekin Çakmak Z. H., Karasu S., Kayacan Çakmakoğlu S., Akman P. K.Journal Of Food Processing And Preservation, pp.1-13, 2021 (SCI-Expanded)XXXVII. Cold-pressed flaxseed o il by-product as a new source of fat replacers in low-fat salad dressing    formulation: Steady, dynamic and 3-ITT rheological propertiesTekin Z. H., Karasu S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.9, 2020 (SCI-Expanded)XXXVIII. Rapid determination of emulsion stability by rheology-based thermal loop test Tekin Z. H., Avci E., Karasu S., Toker Ö. S.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.122, 2020 (SCI-Expanded)XXXIX. The effect o f ultrasound-assisted vacuum drying on the drying rate and quality o f red peppers  Tekin Çakmak Z. H., Başlar M.Journal of Thermal Analysis and Calorimetry, vol.132, pp.1131-1143, 2018 (SCI-Expanded)XL. Dehydration of green beans using ultrasound-assisted vacuum drying as a novel technique: drying



kinetics and quality parametersTekin Z. H., Baslar M., KARASU S., KILICLI M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.6, 2017 (SCI-Expanded)
Articles Published in Other JournalsI. Sürdürülebilir  Bitki Bazlı Az Yağlı Salata Sos Üretimi Tekin Çakmak Z. H.JOURNAL OF ANATOLIAN ENVIRONMENTAL AND ANIMAL SCIENCES, vol.10, no.1, pp.48-55, 2025 (Peer-ReviewedJournal)II. Reasons of Bitterness in Ultrafiltrated White Cheese Tekin Çakmak Z. H.International Journal of Innovative Studies in Sciences and Engineering Technology (IJISSET), vol.2, no.9, pp.39-44,2016 (Peer-Reviewed Journal)
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