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DissertationsDissertationsDoctorate, Untersuchungen zum fermentativen Abbau von Patulin mit ausgewählten Milchsäurebakterien aussüdeuropäischen fermentierten Lebensmitteln, Universitad Karlsruhe, Biologie, Chemie und Verfahrenstechnik, Biyology,1997Postgraduate, A research on the physical, chemical and microbiological properties of halloumi cheese, Trakya University,Ziraat Fakültesi, Gıda Bilimi Ve Teknolojisi (Gıda Mühendisliği), 1988
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Engineering, 2012 - ContinuesProfessor, Tekirdağ Namik Kemal University, Faculty Of Agrıculture, 2007 - 2012Associate Professor, Tekirdağ Namik Kemal University, Faculty Of Agrıculture, 2006 - 2007Associate Professor, Trakya University, Tekirdağ Ziraat Fakültesi, Gıda Mühendisliği Bölümü, 2002 - 2006Assistant Professor, Trakya University, Tekirdağ Ziraat Fakültesi, Gıda Mühendisliği Bölümü, 1998 - 2002Research Assistant, Trakya University, Tekirdağ Ziraat Fakültesi, Gıda Mühendisliği Bölümü, 1988 - 1998
Academic and Administrative ExperienceAcademic and Administrative ExperienceYıldız Teknik Üniversitesi, Kimya Metalürji Fakültesi, Gıda Mühendisliği, 2017 - ContinuesYıldız Teknik Üniversitesi, FACULTY OF CHEMICAL AND METALLURGICAL ENGINEERING, 2014 - 2016Yıldız Teknik Üniversitesi, FACULTY OF CHEMICAL AND METALLURGICAL ENGINEERING, Gıda Mühendisliği Bölümü,2012 - 2015
CoursesCoursesNutrition, Undergraduate, 2017 - 2018, 2016 - 2017Fermentation Technology, Undergraduate, 2017 - 2018Bee products, Doctorate, 2017 - 2018, 2016 - 2017Food Microbiology, Undergraduate, 2017 - 2018Advanced Food Microbiology, Doctorate, 2017 - 2018Principles of Food and Nutrition, Postgraduate, 2017 - 2018Food Microbiyology, Undergraduate, 2016 - 2017Food Toxicology, Postgraduate, 2016 - 2017
Advising ThesesAdvising ThesesArıcı M., Farklı Kaynaklardan Bacillus ssp. İzolasyonu, Probiyotik Karakterizasyonu ve Fonksiyonel Jelly ŞekerlemeÜretiminde Kullanımı, Doctorate, B.KAHRAMAN(Student), 2024Arıcı M., Olgunlaşmamış siyez buğdayının fizikokimyasal, besinsel ve prebiyotik özelliklerinin belirlenmesi, Doctorate,M.FATİH(Student), 2023Arıcı M., MEŞE PALAMUDUNUN FONKSİYONEL ÖZELLİKLERİNİN BELİRLENMESİ, Doctorate, M.YUSUF(Student), 2023Arıcı M., Dertli E., Peynirlerde Geç Şişme Etmeni Clostridium Türlerinin Koruyucu Laktik Asit Bakterileri ile Engellenmesi,Doctorate, F.NUR(Student), 2022Arıcı M., HARDALİYE BİYOAKTİF BİLEŞİKLERİNİN POTANSİYEL BİYOLOJİK ETKİLERİNE in vitro METABOLOMİKYAKLAŞIMLAR, Doctorate, A.SEMRA(Student), 2022Arıcı M., Kolajen Kullanımıyla Yumuşak Şekerleme Üretimi, Postgraduate, F.TAZEOĞLU(Student), 2022Arıcı M., Probiyotik Bacillus Türlerinin Bazı Gıda Patojenleri Üzerine Antimikrobiyal Etkisinin in vitro İncelenmesi,Postgraduate, B.MİNE(Student), 2022Arıcı M., Effect on sourdough Fermentation on Bioactive Compounds, Mineral and Protein Bioaccessibility, Doctorate,H.DEMİRKESEN(Student), 2021Arıcı M., Çimlendirilmiş Tohum Filizi Unlarının Ekşi Hamurlu Ekmek Yapımında Kullanılması, Postgraduate,N.EZGİ(Student), 2021Yücel S., ARICI M., Magnezyum Silika Aerojel Üretimi, Karakterizasyonu ve Berrak Üzüm Suyu Üretiminde DurultmaPerformansının İncelenmesi, Doctorate, İ.TURHAN(Student), 2020Karasu S., Arıcı M., Propolis Extraction and Characterization with Different Solvents, Doctorate, Z.Bakkaloğlu(Student),2020Arıcı M., Durak M. Z., ISOLATION AND CHARACTERIZATION OF LACTIC ACID BACTERIA AND YEAST FROM EASTERN



WHEAT AND HULL BARLEY SOURDOUGHS, Doctorate, E.ÇAKIR(Student), 2020Arıcı M., Farklı çözücü ve yöntemler kullanılarak elde edilen propolis ekstraktlarının karakterizasyonu, Doctorate,Z.BAKKALOĞLU(Student), 2020Arıcı M., Ekşi hamurdan izole edilen laktik asit bakterileri ve mayaların fitaz aktivitelerinin belirlenmesi, Doctorate,R.METİN(Student), 2020Arıcı M., Acrylamide Content in Turkish Coffee and the Effect of Asparaginase Enzyme on Acrylamide Formation andVolatile Compounds Profile, Doctorate, B.Akgün(Student), 2019Arıcı M., Determination of Viscoelastic Properties of Sourdough in Non-Linear Region, Doctorate, Ç.Yıldırım(Student),2019Arıcı M., Isolation of Yeast from Sourdough and Determination of Technological Properties, Postgraduate,D.Yılmaz(Student), 2019Arıcı M., Yılmaz M. T., MANUFACTURING, CHARACTERIZATION AND USAGE OF THIMOL-LOADED NANOLIF FILM AS ANANTIFUNGAL COATING MATERIAL ON THE SURFACE OF CHEESE CHEESE, Doctorate, N.Berna(Student), 2019Arıcı M., The Relation of Ancient Wheat Species to Human Health, Postgraduate, T.Şenoğul(Student), 2019Arıcı M., Türk kahvesinin akrilamid içeriği ile asparaginaz enziminin akrilamid oluşumu ve uçucu bileşikler profilineetkileri, Doctorate, B.AKGÜN(Student), 2019Arıcı M., Ekşi hamurun doğrusal olmayan bölgedeki viskoelastik özelliklerinin belirlenmesi, Doctorate,Ç.YILDIRIM(Student), 2019Arıcı M., Kek üretiminde ekşi hamur kullanımı, Postgraduate, F.GÜL(Student), 2019Arıcı M., MOLECULAR IDENTIFICATION AND CHARACTERIZATION OF MOULDS ISOLATED FROM MOULDY CHEESES,Postgraduate, H.Ebrar(Student), 2018Sağdıç O., Arıcı M., Development of a new method based on FTIR spectroscopy for the detection of gelatin added toconfectionery products, Doctorate, N.Çebi(Student), 2018Sağdıç O., ARICI M., Helal gıda kapsamında yumuşak şekerlemelerde jelatin kökeninin tespitinde spektroskopik vekromatografik yöntemlerin geliştirilmesi ve metot validasyonu, Doctorate, N.ÇEBİ(Student), 2018Arıcı M., Aspir taç yapraklarından doğal gıda boyası eldesi, Postgraduate, M.PAMİR(Student), 2018Arıcı M., Use of Chickpea Flour Added Sourdough in Making Frozen Bread, Doctorate, G.Özülkü(Student), 2017Arıcı M., Determination of structural, physicochemical and gelling properties of taro starch, Postgraduate,B.Yaşar(Student), 2017Arıcı M., The effect of ultrasound application on the shelf life and quality properties of Salgam beverage in continuoussystems., Postgraduate, M.Ümit(Student), 2017Arıcı M., Determination of bioactive and aromatic properties of different loquat cultivars, Postgraduate,M.Fatih(Student), 2016Arıcı M., The effect of hot water immersion on the shelf life and quality of carrots, Postgraduate, B.Ata(Student), 2016Arıcı M., Use of taro (Colocasia esculenta (L.) Schott) tuber in bread making for celiac patients, Postgraduate,C.Akgül(Student), 2016Arıcı M., Evaluation possibilities of almond skin in bakery products, Postgraduate, M.Sardoğan(Student), 2016Arıcı M., Çölyak Hastaları İçin Ekmek Yapımında Gölevez (Colocassia esculenta L. Schott) Yumrusunun Kullanımı,Postgraduate, C.Akgül(Student), 2016Öksüz Ö., Arıcı M., Bazı esansiyel yağlarla antifungal yenilebilir zein filmi geliştirilmesi ve kase margarine uygulanması,Doctorate, Ç.Mecitoğlu(Student), 2014Arıcı M., Bebeklerden izole edilen lactobacillus spp.'nin fonksiyonel özelliklerinin belirlenmesi, Doctorate,N.TOKATLI(Student), 2014Arıcı M., Determination of functional properties of Lactobacillus spp. isolated from infants, Doctorate, N.Tokatlı(Student),2014Arıcı M., Aroma karışımı ve ksilozun farklı reçetelerle üretilen bisküvilerde aroma ve akrilamid oluşumuna etkileri,Doctorate, T.Yakıcı(Student), 2012Arıcı M., Inhibition of Killer Yeasts and Williopsis saturnus var. saturnus by Spoiling Yeasts Isolated from Cheese (invitro), Postgraduate, Ç.Türkay(Student), 2012Arıcı M., Farklı reçetelerle üretilen bisküvilerde aroma ve akrilamid oluşumu, Doctorate, T.YAKICI(Student), 2012Arıcı M., Katil maya Lindnera saturnus'un bozucu mayalara etkisi, Postgraduate, Ç.TÜRKAY(Student), 2012



Arıcı M., Determination of composition, rheological properties, antioxidant and antimicrobial activities of homemadejuniper molasses samples, Postgraduate, N.İzgi(Student), 2011Arıcı M., Ev yapımı andız pekmezinin bileşimi, reolojik özellikleri, antioksidan ve antimikrobiyel aktivitelerininbelirlenmesi, Postgraduate, N.İZGİ(Student), 2011Arıcı M., Hazır yemek işletmesinde gıda güvenliği, çevre ve iş sağlığı ve güvenliği entegre yönetim sistemleri,Postgraduate, O.ALTAŞ(Student), 2010Arıcı M., Production of xanthan gum from rice bran using Xanthomonas campestris, Doctorate, A.Şükrü(Student), 2010Arıcı M., Problems and solutions in the catering industry, Postgraduate, Y.Eröztoprak(Student), 2010Arıcı M., Integrated management systems of quality, food safety, environment and occupational health and safety in thecatering operations, Postgraduate, O.Altaş(Student), 2010Arıcı M., Gümüş T., The effects of Lactobacillus plantarum and some plant extracts on aflatoxigenic mold growth andaflatoxin formation in table black olives, Doctorate, Ş.Yıldırım(Student), 2009Arıcı M., Determination of composition, some microbiological properties and presence of Enterobacter sakazakii of babyfoods produced in different formulations., Postgraduate, N.Tokatlı(Student), 2009Arıcı M., Determination of some properties of Sürk cheese and identification of isolated lactic acid bacteria by PCRmethod, Postgraduate, G.Çelikyurt(Student), 2008Arıcı M., Determination of some water-soluble synthetic dyes added to foods, Postgraduate, M.Dinç(Student), 2007Arıcı M., Yoğurt üretiminde HACCP sisteminin kurulması, Postgraduate, Y.OKÇU(Student), 2007Arıcı M., Application of HACCP system in yoghurt and ayran production, Postgraduate, Y.Okçu(Student), 2007Arıcı M., The effect of temperature, pH and storage time on aspartame stability in orange flavored beverages,Postgraduate, T.Yakıcı(Student), 2006Arıcı M., Effect of irradiation on some physicochemical, microbiological properties and fatty acid composition of blackcumin (Nigella sativa L.), Postgraduate, F.Arslan(Student), 2006Arıcı M., Presence of Ochratoxin A in Turkish Coffee samples, Postgraduate, R.Metin(Student), 2006Arıcı M., Determination of Ochratoxin A Presence and Some Quality Characteristics in Table Wines Produced in ThraceRegion, Postgraduate, D.Azabağaoğlu(Student), 2006Arıcı M., Presence and Identification of High Temperature Resistant Molds in Margarine, Postgraduate, A.Şükrü(Student),2005Arıcı M., The presence of total fumonisin in maize and maize products and the effect of FB1 on lactic acid bacteriaisolated from infant faeces, Doctorate, S.Özçakmak(Student), 2003Arıcı M., Determination of effective Lactobacillus in Hardaliye production and fermentation, Doctorate,F.Coşkun(Student), 2001Arıcı M., Hardaliye üretim teknolojisi üzerinde bir araştırma, Doctorate, F.ÇOŞKUN(Student), 2001Arıcı M., Kahvaltılık margarinlerin bazı fiziksel, kimyasal mikrobiyolojik özelliklerinin incelenmesi üzerine bir araştırma,Postgraduate, S.ÖZSOY(Student), 2001Arıcı M., A research on the hygienic condition and shelf life of packaged fresh vegetables, Postgraduate,S.Yılmaz(Student), 2001Arıcı M., A research on the determination of some physical, chemical and microbiological properties of breakfastmargarines offered to the market in different seasons, Postgraduate, S.Özsoy(Student), 2001Arıcı M., A study on the presence of Vibrio parahaemolyticus in mussels sold in Samsun, Postgraduate,S.Özçakmak(Student), 1999
Jury MembershipsJury MembershipsAssociate Professor Exam, Doçentlik Sınav Jürisi, Üniversitelerarası Kurul, October, 2017Post Graduate, Tez Savunma Jürisi, Namık Kemal Üniversitesi, August, 2017Post Graduate, Tez Savunma Jürisi, Sakarya Üniversitesi, August, 2017Doctoral Examination, Yeterlik Jürisi, Ondokuz Mayıs Üniversitesi, July, 2017Post Graduate, Tez Savunma Jürisi, Yıldız Teknik Üniversitesi, April, 2017Post Graduate, Tez Savunma Jürisi, Yıldız Teknik Üniversitesi, April, 2017



Post Graduate, Tez Savunma Jürisi, Yıldız Teknik Üniversitesi, April, 2017Doctoral Examination, Yeterlik Jürisi, Yıldız Teknik Üniversitesi, April, 2017Associate Professor Exam, Doçentlik Sınav Jürisi, Üniversitelerarası Kurul, March, 2017Doctoral Examination, Yeterlik Jürisi, Ondokuz Mayıs Üniversitesi, November, 2016Post Graduate, Tez Savunma Jürisi, Namık Kemal Üniversitesi, September, 2016
Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCII. Clarification of red grape juice by amine-functionalized magnesium silica aerogelClarification of red grape juice by amine-functionalized magnesium silica aerogelTurhan Kara İ., Yücel S., Arıcı M.FOOD CHEMISTRY, vol.457, pp.140132, 2024 (SCI-Expanded)II. Enzymatic and antimicrobial activities o f lactic acid bacteria and yeasts iso lated from boza, aEnzymatic and antimicrobial activities o f lactic acid bacteria and yeasts iso lated from boza, atraditional fermented grain based beveragetraditional fermented grain based beverageUsal M., ÖZGÖLET M., ARICI M., TÖRNÜK F.Food Bioscience, vol.61, 2024 (SCI-Expanded)III. Genetic diversity and population structure of Penicillium roqueforti iso lates from Turkish blueGenetic diversity and population structure of Penicillium roqueforti iso lates from Turkish bluecheesescheesesKırtıl H. E., Orakçı A., Arıcı M., Metin B.INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, vol.421, pp.110801, 2024 (SCI-Expanded)IV. Utilisation of Lactococcus lactis subsp. lactis (PY91K) and Lactiplantibacillus plantarum (Y48) toUtilisation of Lactococcus lactis subsp. lactis (PY91K) and Lactiplantibacillus plantarum (Y48) tocontrol Clostridium sporogenes during Turkish white cheese production and storagecontrol Clostridium sporogenes during Turkish white cheese production and storageDemirbaş F. N., Arıcı M., Dertli E.International Journal of Food Science and Technology, vol.59, no.8, pp.5642-5650, 2024 (SCI-Expanded)V. Geographical origin determination of the PDO hazelnut (cv. Giresun Tombul) by chemometricGeographical origin determination of the PDO hazelnut (cv. Giresun Tombul) by chemometricanalysis o f FT-NIR and Raman spectra acquired from shell and kernelanalysis o f FT-NIR and Raman spectra acquired from shell and kernelÖzdemir İ. S., Firat E. Ö., Özturk T., Zomp G., ARICI M.Journal of Food Science, vol.89, no.8, pp.4806-4822, 2024 (SCI-Expanded)VI. Effect o f the High Hydrostatic Pressure Process on the Microbial and Physicochemical Quality o fEffect o f the High Hydrostatic Pressure Process on the Microbial and Physicochemical Quality o fShalgamShalgamÖztürk E., Alpas H., Arıcı M.ACS Omega, vol.9, no.9, pp.10400-10414, 2024 (SCI-Expanded)VII. Effect o f extraction temperature of taro  mucilage on physicochemical and rheological propertiesEffect o f extraction temperature of taro  mucilage on physicochemical and rheological propertiesArıcı M., Şenol B. M., Öztürk E., Özmen D., Toker Ö. S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.18, pp.1-9, 2024 (SCI-Expanded)VIII. A rapid spectroscopic method for the identification of the filamentous fungi iso lated from TurkishA rapid spectroscopic method for the identification of the filamentous fungi iso lated from Turkishtraditional mold-ripened cheesestraditional mold-ripened cheesesKırtıl H. E., Çebi N., Metin Yıldırım R., Metin B., Arıcı M.JOURNAL OF MICROBIOLOGICAL METHODS, vol.216, pp.1-7, 2024 (SCI-Expanded)IX. Multilocus sequence typing of L . bulgaricus and S. thermophilus strains from Turkish traditionalMultilocus sequence typing of L . bulgaricus and S. thermophilus strains from Turkish traditionalyoghurts and characterisation of their  techno-functional ro lesyoghurts and characterisation of their  techno-functional ro lesDikmen H., Goktas H., Demirbas F., Kayacan Çakmakoğlu S., Ispirli H., Arıcı M., Turker M., Sağdıç O., Dertli E.Food Science and Biotechnology, vol.33, no.3, pp.625-635, 2024 (SCI-Expanded)X. Technological quality, bioactive features, and glycemic index of gluten-free cakes formulated withTechnological quality, bioactive features, and glycemic index of gluten-free cakes formulated withlyophilized wild Prunus spinosa fruitlyophilized wild Prunus spinosa fruitCakir E., ÖZÜLKÜ G., BEKİROĞLU H., ARICI M., SAĞDIÇ O.Quality Assurance and Safety of Crops and Foods, vol.16, no.2, pp.1-11, 2024 (SCI-Expanded)XI. Microwave-modified xanthan gum: Alterations in steadyand dynamic rheological behaviorsMicrowave-modified xanthan gum: Alterations in steadyand dynamic rheological behaviorsKurt A., Öztürk E., Özmen D., Yıldırım Yalçın M., Arıcı M., Toker Ö. S.JOURNAL OF FOOD PROCESS ENGINEERING, vol.47, no.1, pp.14525, 2024 (SCI-Expanded)XII. Changes in Bioactivity o f Einkorn Wheat During the Maturation Period and its Effect on theChanges in Bioactivity o f Einkorn Wheat During the Maturation Period and its Effect on the



Properties o f Einkorn BreadProperties o f Einkorn BreadErkölencik M. F., Kahraman B., Özülkü G., Tulukçu E., Göktaş H., Sağdıç O., Arıcı M.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.48, no.1, pp.1-10, 2024 (SCI-Expanded)XIII. Production and characterization of probiotic jelly candy containing Bacillus speciesProduction and characterization of probiotic jelly candy containing Bacillus speciesKahraman B., Korkmaz K., Daştan D., Toker Ö. S., Dertli E., Arıcı M.Journal of Food Measurement and Characterization, vol.17, no.6, pp.5864-5873, 2023 (SCI-Expanded)XIV. Bacterial Dynamics o f Hardaliye, a Fermented Grape Beverage, Determined by HighthroughputBacterial Dynamics o f Hardaliye, a Fermented Grape Beverage, Determined by HighthroughputSequencingSequencingMetin B., Pehlivanoğlu H., Yıldırım Servi E., Arıcı M.TARIM BILIMLERI DERGISI, vol.29, no.3, pp.756-764, 2023 (SCI-Expanded)XV. Iso lation and characterization of yogurt starter cultures from traditional yogurts and growthIsolation and characterization of yogurt starter cultures from traditional yogurts and growthkinetics o f selected cultures under lab-scale fermentationkinetics o f selected cultures under lab-scale fermentationKayacan Çakmakoğlu S., Vurmaz M., Bezirci E., Kaya Y., Dikmen H., Goktas H., Demirbas F., Encu B., Soykut E. A.,Alemdar F., et al.PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, vol.53, no.4, pp.454-463, 2023 (SCI-Expanded)XVI. Antioxidant, antidiabetic, and antihypertensive effects o f peptides from some Quercus speciesAntioxidant, antidiabetic, and antihypertensive effects o f peptides from some Quercus speciesÇağlar M. Y., Arıcı M.Turkish Journal of Agriculture and Forestry, vol.47, no.2, pp.196-205, 2023 (SCI-Expanded)XVII. POSSIBILITY OF USING BLACK OLIVE SEED POWDER IN FORMULATIONS TO FUNCTIONALIZE BREADPOSSIBILITY OF USING BLACK OLIVE SEED POWDER IN FORMULATIONS TO FUNCTIONALIZE BREADCakir E., Yıldırım R., Pour N., Özülkü G., Toker Ö. S., Arıcı M.Latin American Applied Research, vol.53, no.4, pp.395-401, 2023 (SCI-Expanded)XVIII. The effect o f hardaliye on reducing the formation of malondialdehyde during in vitroThe effect o f hardaliye on reducing the formation of malondialdehyde during in vitrogastrointestinal digestion of meat productsgastrointestinal digestion of meat productsAksoy A. S., ARICI M., Yaman M.Food Bioscience, vol.47, 2022 (SCI-Expanded)XIX. Prevalence of Clostridium spp., in Kashar cheese and efficiency of Lactiplantibacillus plantarum andPrevalence of Clostridium spp., in Kashar cheese and efficiency of Lactiplantibacillus plantarum andLactococcus lactis subsp. lactis mix as a biocontrol agents for  Clostridium spp.Lactococcus lactis subsp. lactis mix as a biocontrol agents for  Clostridium spp.Demirbas F., Dertli E., Arıcı M.FOOD BIOSCIENCE, vol.46, 2022 (SCI-Expanded)XX. Probiotic lactobacilli in faeces o f breastfed babiesProbiotic lactobacilli in faeces o f breastfed babiesDEMİROK N. T., DURAK M. Z., ARICI M.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXI. Effect o f starter culture sourdough prepared with Lactobacilli and Saccharomyces cerevisiae on theEffect o f starter culture sourdough prepared with Lactobacilli and Saccharomyces cerevisiae on thequality o f hull-less barley-wheat breadquality o f hull-less barley-wheat breadCakir E., ARICI M., DURAK M. Z.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.152, 2021 (SCI-Expanded)XXII. The famous Turkish rose essential o il: Characterization and authenticity monitoring by FTIR, RamanThe famous Turkish rose essential o il: Characterization and authenticity monitoring by FTIR, Ramanand GC–MS techniques combined with chemometricsand GC–MS techniques combined with chemometricsÇebi N., Arıcı M., Sağdıç O.Food Chemistry, vol.354, 2021 (SCI-Expanded)XXIII. Application of l-asparaginase to  produce high-quality Turkish coffee and the ro le o f precursors inApplication of l-asparaginase to  produce high-quality Turkish coffee and the ro le o f precursors inacrylamide formationacrylamide formationAkgun B., Arici M., Cavus F., Karatas A. B., Eksi Karaagac H., Ucurum H. O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.6, 2021 (SCI-Expanded)XXIV. Effect o f Different Fermentation Condition on Estimated Glycemic Index, In Vitro  Starch Digestibility,Effect o f Different Fermentation Condition on Estimated Glycemic Index, In Vitro  Starch Digestibility,and Textural and Sensory Properties o f Sourdough Breadand Textural and Sensory Properties o f Sourdough BreadDemirkesen-Bicak H., Arıcı M., Yaman M., Karasu S., Sağdıç O.FOODS, vol.10, no.3, 2021 (SCI-Expanded)XXV. The effect o f taro-wheat flour and taro-gluten free flour on cake batters and qualityThe effect o f taro-wheat flour and taro-gluten free flour on cake batters and qualityArıcı M., Özülkü G., Kahraman B., Metin Yıldırım R., Toker Ö. S.Journal of Food Measurement and Characterization, vol.15, no.1, pp.531-540, 2021 (SCI-Expanded)
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