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Kucuksayan E., BOZKURT F., YILMAZ M. T, Sircan-Kucuksayan A., Hanikoglu A., Ozben T.
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Effect of Cryoprotectant on the Viability of Lactobacillus brevis ED25 during Freezing and Freeze
Drying and Stability of Freeze Dried Cells under Accelerated Storage Conditions

GUL L. B, GUL 0., YILMAZ M. T., DERTLI E., CON A. H.

2nd International Congress on Engineering and Life Science, Kastamonu, Tiirkiye, 11 - 14 Nisan 2019

Cesitli Antioksidanlarin Yemeklik Yaglarin Oksidasyonu UzerineEtkisinin FTIR Teknigi ile
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Cebi N,, Sagdi¢ 0., Yilmaz M. T., Aric1 M.
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EFFECT OF SPROUTED WHEAT FLOUR ON LAOS PROPERTIES OF WHEAT FLOUR-WATER DOUGH
Yildirim G., YILMAZ M. T,, 0ZMEN D., ARICI M.
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The International Symposium on Food Rheology and Texture, Istanbul, Tiirkiye, 19 Ekim 2018, ss.101
Fabrication of propolis loaded electrosprayed nanoparticles

OZMEN D., Karakas C.Y., YILMAZ A,, Dertli E., Bayram N. E., Yilmaz M. T.

European Biotechnology Congress, Athens, Yunanistan, 26 - 28 Nisan 2018, cilt.280

An alternative strategy to limit chemical deterioration of fish fillets using nanoencapsulated
Lactobacillus rhamnosus

CEYLAN Z., ALAK G., DERTLI E, MERAL R., KARAKAS C.Y., YILMAZ M. T.

L. International Agricultural Science Congress, Van, Tiirkiye, 9 - 12 Mayis 2018
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ARICI M., AWAD N,, CAM M,, YILMAZ M. T, SACDI(; 0., TORNUK F.

The Japan Food Machinery Manufacturers’xx Association, Tokyo, Japonya, 12 - 15 Haziran 2018, cilt.83
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Ahhmed A, Yilmaz M. T., Sagdi¢ O., Arici M., Yetim H., Sakata R.

59th meeting of Japan Society for Meat Science and Technology, Tokyo, Japonya, 27 - 30 Mart 2018, sa.59, ss.1-5
Eksi Hamur ve Eksi Hamur Ekmegi Uretiminde Farkh Tahil Tanelerinin Fonksiyonel Etkilerinin
Incelenmesi

YILMAZ M. T, dertli e.

2nd International Conference on Advanced Engineering Technologies (ICADET'17), Bayburt, Tiirkiye, 21 Eyliil
2017, ss.1-3

Baz tibbi bitkilerin toplam fenolik madde miktarinin belirlenmesi

OZMEN D,, Vardar U. S., YILMAZ M. T.

International Symposium On Medicinal, Aromatic And Dye Plants, Malatya, Tiirkiye, 05 Ekim 2017, ss.12-13
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DERTLI E, YILMAZ M. T.

ICADET, 21 - 23 Eyliil 2017

Nanotechnological applications used in the manufacturing and preservation of new generation foods
YILMAZ M. T., Dertli E.

2nd International Conference on Advanced Engineering Technologies (ICADET'17), Bayburt, Tiirkiye, 21 Eyliil
2017,ss.1-3

Eksi Hamur ve Eksi Hamur Ekmegi Uretiminde Farkh Tahil Tanelerinin Fonksiyonel Etkilerinin
incelenmesi

ALKAY Z, YILMAZ M. T., MUSLU A, DERTLI E.

2nd International Conference on Advanced Engineering Technologies (ICADET’xx17), Bayburt, Tirkiye, 21 - 23
Eylil 2017

Characterisation of exopolysaccharides derived from selected bacterial strains isolated from yogurt
and sourdough

ERMIS E., Kurnaz A., Poyraz E.,, DERTLI E., YILMAZ M. T.

4th North and East European Congress on Food (NEEFood), Kaunas, Litvanya, 11 - 13 Eylil 2017
Characterisation of exopolysaccharides derived from selected bacterial strains isolated from yogurt
and sourdough

KURNAZ A. A, POYRAZ E., ERMIS E., DERTLI E., YILMAZ M. T.

4th North and East European Congress on Food, Vilnius, Litvanya, 11 - 13 Eyliil 2017

New combination strategy of doxorubicin and epoxomicin in biocompatibility: Biodegradable
polymeric nanoparticles increase apoptosis in breast cancer cells

Kucuksayan E., BOZKURT F., Ozben T., CICEK P. K,, HANIKOGLU A, YILMAZ M. T.

European Biotechnology Congress, Dubrovnik, Hirvatistan, 25 - 27 Mayis 2017, cilt256

The effect of thymol-loaded chitosan nanofibers on proximate composition of gilthead sea bream
fillets

YILMAZ M. T, UNAL SENGOR G. F., CEYLAN Z.

Nanotechnology and Nanomaterials (NANO 2017), Chernivtsi, Ukrayna, 23 Agustos 2017, ss.11-12
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Nanoemulsion-based delivery systems to improve functionality of oregano essential oil: Molecular
characterization and in-vitro antifungal activity

ERMIS E., CICEK P. K, MERAL R, YILMAZ A, DERTLI E., YILMAZ M. T.

European Biotechnology Congress 2017, Dubrovnik, Hirvatistan, 25 - 27 Mayis 2017, cilt.256, ss.35
Development of gliadin based electrospun nanofiber carriers for colloidal delivery of curcumin:
Characterization of morphological, fluorescence, molecular, thermal, crystallographic and bioactive
properties

YILMAZ M. T., Bozkurt F.,, AKMAN P. K, CEYLAN Z.

Nanotechnology and Nanomaterials (NANO 2017), Chernivtsi, Ukrayna, 25 Mayis 2017, ss.74-75
Nanoemulsion-based delivery systems to improve functionality of oregano essential oil: Molecular
characterization and in-vitro antifungal activity

Ermis E., Akman P. K, Meral R, Yilmaz A., Dertli E,, Yilmaz M. T.

European Biotechnology Congress, Dubrovnik, Hirvatistan, 25 Mayis 2017, ss.5-9

Amino acid composition of gilthead sea bream fillets (Sparus aurata) coated with thymol-loaded
chitosan nanofibers during cold storage

YILMAZ M. T,, Ceylan Z,, Unal Sengér G. F.

European Biotechnology Congress, Dubrovnik, Hirvatistan, 25 Mayis 2017, ss.5-9

Nanoemulsion-based delivery systems to improve functionality of oregano essential oil: Molecular
characterization and in-vitro antifungal activity

ERMIS E., CICEK P. K., MERAL R, YILMAZ A, DERTLI E.,, YILMAZ M. T.

European Biotechnology Congress, Dubrovnik, Hirvatistan, 25 - 27 Mayis 2017

Bayburt’un farkli bélgelerinden elde edilen ballarin GC-MS teknigi ile degerlendirilmesi

YILMAZ M. T, Dertli E., Bozkurt F., CEBI N.,, AKMAN P. K, KARA H.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), Nevsehir, Tiirkiye, 15
Mayis 2017, ss.23-26

Chlorella Minutissima Mikroalginden Ekzopolisakkarit Uretimi

KAPTAN USUL S., OZCIMEN D., YILMAZ M. T, Koger A. T., B. 1, ISILDAK 1.

8. Ulusal Kimya Ogrenci Kongresi, Tiirkiye, 16 - 18 Mayis 2017

Bayburt’un farkl bélgelerinden elde edilen ballarin GC-MS teknigi ile degerlendirilmesi

CEBI N,, CICEK P. K, DERTLI E,, KARA H. H,, YILMAZ M. T.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), 15 - 17 Mayis 2017
Bayburt’un farkl bélgelerinden elde edilen ballarin GC-MS teknigi ile degerlendirilmesi

CEBI N., BOZKURT F., CICEK P. K, DERTLI E., KARA H. H., YILMAZ M. T.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF), KAPADOKYA, Tiirkiye,
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Polymeric nanofibers for tissue engineering

Eren G. 0, KILINC Y., CAKIR KOG R., AKMAN P. K, YILMAZ M. T.
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Etkisi
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