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Cold-Pressed Okra Seed Oil Byproduct as an Ingredient for Muffins to Decrease Glycemic Index,
Maillard Reaction, and Oxidation
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High-beta-glucan and low-glycemic index functional bulgur produced from high-beta-glucan barley
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Optimization of extraction parameters of protein isolate from milk thistle seed: Physicochemical and
functional characteristics
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Capsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties and
Emulsion and Oxidative Stability
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BIOACCESSIBILITY OF a -DICARBONYL COMPOUNDS IN BREADS AND OTHER BAKERY PRODUCTS
USING AN IN VITRO STIMULATED GASTROINTESTINAL DIGESTIVE SYSTEMS
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The effect of five different sourdough on the formation of glyoxal and methylglyoxal in bread and
influence of in vitro digestion

OZGOLET M., Yaman M., DURAK M. Z.,, KARASU S.

FOOD CHEMISTRY, cilt.371, 2022 (SCI-Expanded)
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Characterization of functional effects of different LAB isolated from sourdoughs in Turkey



Alkay Z., Sagir E. M., 0ZGOLET M., DURAK M. Z.
Nova Biotechnologica et Chimica, cilt.21, sa.2, 2022 (Scopus)

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

I. The Effects of Utilization of Chia, Pumpkin Seed and Flaxseed Flour Mixture Substituted with Gums
on Bread Quality Parameters
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