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Kombucha as alternative microbial consortium for sourdough fermentation: Bread characterization
and investigation of shelf life

Kilmanoglu H., Akbas M,, Yigit Cinar A., Durak M. Z.
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Probiotic lactobacilli in faeces of breastfed babies

DEMIROK N. T, DURAK M. Z., ARICI M.
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sunflower oils using ATR-FTIR spectroscopy combined with chemometric

Oziilkii G., Yildirim R. M, Toker O. S., Karasu S., Durak M. Z.
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nanocomposite film reinforced with nanoclays
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Microbial ecology of mayonnaise, margarine, and sauces

SAGDIC 0., TORNUK F., KARASU S., DURAK M. Z., ARICI M.
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curcumin
YILMAZ A., BOZKURT F,, Cicek P. K, Dertli E,, DURAK M. Z., YILMAZ M. T.

Innovative Food Science and Emerging Technologies, cilt.37, ss.74-83, 2016 (SCI-Expanded)
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XXXII. Effect of vaporized ethyl pyruvate as a novel preservation agent for control of postharvest quality
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PYRUVATE IN REDUCING STAPHYLOCOCCUS AUREUS AND ESCHERICHIA COLI 0157: H7 FROM FRESH
PARSLEY
TORNUK F., DURAK M. Z.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.39, sa.6, ss.1518-1524, 2015 (SCI-Expanded)

XXXV. Ion Chromatographic Determination of Free Cyanide in Different Classes of Bottled Natural Mineral
Water Consumed in Turkey
CENGIZ M. F,, DURAK M. Z,, Nilufer S., Bilgin A. K.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.18, sa.4, ss.746-756, 2015 (SCI-Expanded)

XXXVI. Solvent optimization and characterization of fatty acid profile and antimicrobial and antioxidant
activities of Turkish Pistacia terebinthus L. extracts
DURAK M. Z,, UCAK G.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.39, sa.1, ss.10-19, 2015 (SCI-Expanded)
XXXVII. In-house validation for the determination of honey adulteration with plant sugars (C4) by Isotope
Ratio Mass Spectrometry (IR-MS)
CENGIZ M. F,, DURAK M. Z,, Ozturk M.
LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.57, sa.1, ss.9-15, 2014 (SCI-Expanded)
XXXVIII. Effect of Transglutaminase on the Quality Properties of Chicken Breast Patties
Uran H., Aksu F,, Yilmaz I, DURAK M. Z.
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGIS], cilt.19, sa.2, ss.331-335, 2013 (SCI-Expanded)

XXXIX. Efficacy of UV, Acidified Sodium Hypochlorite, and Mild Heat for Decontamination of Surface and
Infiltrated Escherichia coli 0157:H7 on Green Onions and Baby Spinach
Durak M. Z., Churey J. ], Worobo R. W.

JOURNAL OF FOOD PROTECTION, cilt.75, sa.7, ss.1198-1206, 2012 (SCI-Expanded)
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Durak M. Z,, Churey ]. ]., Gates M,, Sacks G. L., Worobo R. W.

JOURNAL OF FOOD PROTECTION, cilt.75, sa.6, ss.1012-1022, 2012 (SCI-Expanded)

Identification and haplotype distribution of Alicyclobacillus spp. from different juices and beverages
DURAK M. Z,, Churey ], Danyluk M., Worobo R.

INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, cilt.142, sa.3, ss.286-291, 2010 (SCI-Expanded)
Development of molecular typing methods for Bacillus spp. and Paenibacillus spp. isolated from
fluid milk products

DURAK M. Z., FROMM H., HUCK |., ZADOKS R., BOOR K.

JOURNAL OF FOOD SCIENCE, cilt.71, sa.2, 2006 (SCI-Expanded)

Molecular characterization of Listeria monocytogenes from natural and urban environments
Sauders B.,, DURAK M. Z,, Fortes E., Windham K, Schukken Y., Lembo A., Akey B., Nightingale K., Wiedmann M.
JOURNAL OF FOOD PROTECTION, cilt.69, sa.1, ss.93-105, 2006 (SCI-Expanded)
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Multi-criteria Decision-making Technique Approach to Assess the Microbial Quality and Safety of
Fresh-cut Salads Sold at Retail in Istanbul, Turkey

Ucak Ozkaya G., GECGEL U.,, DURAK M. Z.

JOURNAL OF TEKIRDAG AGRICULTURE FACULTY-TEKIRDAG ZIRAAT FAKULTESI DERGIS], cilt.19, sa.2, ss.366-379,
2022 (ESCD)

SURFACE DECONTAMINATION OF SALMONELLA ENTERICA SEROVAR TYPHIMURIUM ON SHELL EGGS
BY VAPORIZED ETHYL PYRUVATE AND PLANT HYDROSOLS

Cakir E., Can F. 0., DURAK M. Z.

CARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.14, sa.2, ss.77-84, 2022 (ESCI)

Effect of oleaster flour addition as a source of dietary fiber on rheological properties of wheat
dough

Yavuz Z., Térniik F., Durak M. Z.

European Food Science and Engineering, cilt.2, sa.1, ss.7-12, 2021 (Hakemli Dergi)

Investigation of Microbiological Quality of Some Dairy Products in Kirklareli Detection of Salmonella
spp and Listeria monoctyogenes by Real Time PCR

Cetin B., Karasu S., Atik A, Durak M. Z.

Namik Kemal Universitesi Tekirdag Ziraat Fakiiltesi Dergisi, cilt.12, sa.1, ss.74-80, 2015 (Hakemli Dergi)
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Microbial ecology of mayonnaise, margarine, and sauces

SAGDIC 0., TORNUK F., KARASU S., DURAK M. Z., ARICI M.

Quantitative Microbiology in Food Processing: Modeling the Microbial Ecology, A. de Souza Sant'Ana, Editér, John
Wiley & Sons, Ltd, Chichester, ss.519-532, 2017

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

L

IL

Decontamination of Eggshells with Thyme and Sage Hidrosol Applications

CANF. 0, DURAK M. Z.

II. Uluslararasi1 Hayvansal Gidalar Sempozyumu, Bafra, Kibris (Kktc), 08 Kasim 2018, ss.29-30
Energy Use in Industrialized Food Production and Sustainable Solutions.

Durak M. Z.

Water-Energy-Food NEXUS in MENA Region, Aswan, Misir, 11 - 17 Agustos 2019, ss.3-4
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Electrospun Honey & Polycaprolactone /Chitosan Nanofibers For Wound Dressing Applications
CAN F. 0., DURAK M. Z.

II. Uluslararasi Hayvansal Gidalar Sempozyumu, Bafra, Kibris (Kktc), 08 Kasim 2018, ss.25-26

Prevention of White Bread Mould Spoilage and Shelf-Life Extension of White Bread by using Lactic
Acid Bacteria with Antifungal Properties

KILMANOGLU H., ALKAY Z., DURAK M. Z.

Uluslararasi Tarim, Cevre ve Saghk Kongresi/Aydin, 26 - 28 Ekim 2018

ANTIFUNGAL OZELLIKLERE SAHIP LAKTIK ASIT BAKTERILERI KULLANILARAK BEYAZ EKMEKTE
KUFLENMENIN ENGELLENMESI VE RAF OMRUNUN UZATILMASI

Durak M. Z.

Uluslararasi Tarmm, Cevre ve Saglik Kongresi, Aydin, Tiirkiye, 26 - 28 Ekim 2018, s5.816-824

Siit iiriini olmayan bazi geleneksel gidalarimizin probiyotik igeriginin fourier déoniisiimli infrared
spektrofotometre (FTIR) ile belirlenmesi

Senol E, Kaynar K, Durak M. Z.

2. 5. Ulusal Bagirsak Mikrobiyotas1 ve Probiyotik Kongresi, Antalya, Tiirkiye, 11 - 14 Ekim 2018, ss.1
Comparison of Molecular Identification of Moulds Isolated From Turkish Traditional Mould-ripened
Cheeses by Using 5.8S rRNA and 28S rRNA Gene Regions

KIRTIL H. E,, CAKIR E.,, DURAK M. Z., ARICI M.

L. International Agricultural Science Congress, Van, Tiirkiye, 9 - 12 Mayis 2018, ss.374

PHYTASE ACTIVE OF LACTIC ACID BACTERIA FROM TURKISH SOURDOUGH

METIN YILDIRIM R., ARICI M., 0ZULKU G., DURAK M. Z.

International Congress on Fundamental and Applied Sciences, Saraybosna, Bosna-Hersek, 21 Agustos 2017, ss.69
Probiotic and functional characterization of lactobacillus spp. isolated from baby faeces

TOKATLI DEMIROK N., DURAK M. Z., ARICI M.

European Biotechnology Congres, Dubrovnik, Hirvatistan, 25 - 27 Mayis 2017, ss.27-28

Physicochemical, Phenolic And Anthocyanin Characterization Of The Tulips Waste As A Potential Of
Natural Colorant

ARICI M., SAGDIC 0., KARASU S., Gam M., DURAK M. Z.

3rd International Conference on Engineering and Natural sciences, 3 - 07 Mayis 2017, ss.745

FT-Ir identification of phytase active lactic acdi bacteria and yeasts from sourdough samples
KARAMAN K, SAGDIG 0., DURAK M. Z.

International conference on Agriculture Forest Food Sciences and Technologies, 15 - 17 Mayis 2017
Decontamination of the Emulsified Meat Products by Vaporized Ethyl Pyruvate

CETIN B., URAN H. DURAK M. Z.

2nd International Balkan Agriculture Congress, Tekirdag, Tiirkiye, 16 - 18 Mayis 2017, ss.558
DETERMINATION OF TOTAL PHENOLIC CONTENT, ANTIMICROBIAL, AND ANTIOXIDANT PROPERTIES
OF ESSENTIAL OIL AND EXTRACT OF THYMBRA SPICATA

Metin E., UCAK G., DURAK M. Z.

L. International Congress on Medicinal and Aromatic Plants, Konya, Tiirkiye, 09 Mayis 2017, ss.1174
DECONTAMINATION OF FRESH-CUT SALADS INOCULATED WITH ESCHERICHIA COLI 0157:H7 AND
SALMONELLA SPP. UTILIZING DIFFERENT PLANT HYDROSOLS AS A NATURAL FOOD SANITIZER
Cakirkocak C., UCAK G., DURAK M. Z.

L. International Congress on Medicinal and Aromatic Plants, Konya, Tiirkiye, 09 Mayis 2017, ss.666

SOME PROPERTIES OF ESSENTIAL OIL ADDED TURKISH TRADITIONAL BEVERAGE BOZA

Cakir E.,, Kirtll H. E.,, DURAK M. Z,, ARICI M.

L. International Congress on Medical and Aromatic Plants "Natural and Healthy Life", Konya, Tiirkiye, 10 Mayis
2017, ss.1722

DETERMINATION OF ANTIMICROBIAL ACTIVITY OF FENUGREEK SEED GUM BASED ACTIVE
NANOCOMPOSITE FILMS REINFORCED WITH NANOCLAYS

MEMIS S., TORNUK F., BOZKURT F., DURAK M. Z.

L. International Congress on Medicinal and Aromatic Plants, Konya, Tiirkiye, 10 - 12 Mayis 2017, ss.638
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UCAK G., DURAK M. Z.
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Bozkurt F.,, Akman P. K, Dertli E,, Durak M. Z,, Yilmaz M. T.
18. Ulusal Biyoteknoloji Kongresi, Konya, Tiirkiye, 18 - 20 Aralik 2015, ss.23-25
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DURAK M. Z,, Toptas H., Kaymaz H., TOKER 0. S.
First International Conference on Applied Chemistry, 18 - 19 Kasim 2015
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6th Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.30
XXVIL. Identification of Yeast Isolated from Turkish Sourdough
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XXVIII. Identification of Lactic Acid Bacteria Isolated from Turkish Industrial Sourdough Samples
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