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I. The process of pollen transformation into bee bread: changes in bioactivity, bioaccessibility, and
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Kaya H. L, Sabanoglu S., Yapar A., Simsek 0.

ACTA ALIMENTARIA, vol.44, no.2, pp.289-296, 2015 (SCI-Expanded)

Nisin Production of Lactococcus lactis N8 with Hemin-Stimulated Cell Respiration in Fed-Batch
Fermentation System

Kordikanlioglu B., Simsek 0., Saris P. E.].
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Diversity and Stability of Yeast Species During the Fermentation of Tarhana

Ozel S., Sabanoglu S., Con A. H,, Simsek 0.
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Probiotic characteristics of Lactobacillus fermentum strains isolated from tulum cheese
Tulumoglu S., Kaya H. I, Simsek 0.
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Synthesis, characterization, electrospinning and antibacterial studies on triphenylphosphine-
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Simsek O.
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Probiotic properties of lactobacilli species isolated from children's feces
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binding domain
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Technological and probiotic characteristics of Lactobacillus plantarum strains isolated from
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Karasu N., Simsek 0., Con A. H.

ANNALS OF MICROBIOLOGY, vol.60, no.2, pp.227-234, 2010 (SCI-Expanded)

Stress Response Kinetics of Two Nisin Producer Strains of Lactococcus lactis spp. lactis

Simsek 0., Buzrul S., Akkoc N., ALPAS H., Akcelik M.
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Continuous nisin production with bioengineered Lactococcus lactis strains
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Influence of growth conditions on the nisin production of bioengineered Lactococcus lactis strains
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Cycle changing the medium results in increased nisin productivity per cell in Lactococcus lactis
Simsek 0., Saris P. E.].

BIOTECHNOLOGY LETTERS, vol.31, no.3, pp.415-421, 2009 (SCI-Expanded)

Determination of metabolic plasmids and their effects on the growth of Lactococcus lactis ssp lactis
MN24

Akkoc N., Simsek 0., Akcelik M.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.62, no.1, pp.118-125, 2009 (SCI-Expanded)
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Identification of Lactococcus lactis subsp Isolates Based on Their Cell Wall Protein Profiles and
Plasmid Contents

Uestuen M., Oezden B., Simsek 0., Akcelik M.

TURKISH JOURNAL OF BIOLOGY, vol.33, no.1, pp.21-27, 2009 (SCI-Expanded)

In vitro characterization of probiotic properties of Pediococcus pentosaceus BH105 isolated from
human faeces

Uymaz B., Simsek 0., Akkoc N., Ataoglu H., Akcelik M.

ANNALS OF MICROBIOLOGY, vol.59, no.3, pp-485-491, 2009 (SCI-Expanded)

MarT activates expression of the MisL autotransporter protein of Salmonella enterica serotype
Typhimurium

Tukel C., Akcelik M., de Jong M. F., Simsek 0., Tsolis R. M., Baumler A. .

JOURNAL OF BACTERIOLOGY, vol.189, no.10, pp.3922-3926, 2007 (SCI-Expanded)

Isolation and partial characterization of a novel bacteriocin produced by Lactococcus lactis ssp
lactis MC38

Tukel C., Avsaroglu M. D., Simsek 0., Akcelik M.

JOURNAL OF FOOD SAFETY, vol.27, no.1, pp.17-29, 2007 (SCI-Expanded)

Isolating lactic starter cultures with antimicrobial activity for sourdough processes

Simsek 0., Con A., Tulumoglu S.

FOOD CONTROL, vol.17, no.4, pp.263-270, 2006 (SCI-Expanded)

The effects of the addition of baker's yeast on the functional properties and quality of tarhana, a
traditional fermented food

Celik L, Isik F., Simsek 0., Gursoy O.

CZECH JOURNAL OF FOOD SCIENCES, vol.23, no.5, pp.190-195, 2005 (SCI-Expanded)
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TARHANADAN iZOLE EDILEN LAKTOBASILLER TARAFINDAN URETILEN BAKTERIYOSINLERIN
KARAKTERIZASYONU

KAYA H. 1, SIMSEK O.

GIDA, vol.45, no.4, pp.786-799, 2020 (Peer-Reviewed Journal)

Bebek Beslenmesi i¢in Zenginlestirilmis Formiilasyonla Hazirlanan Usak Tarhanasi Hamurunun
Fermantasyonunda Mikrobiyolojik ve Kimyasal Degisimler

SIMSEK 0., ZEHIR D.

Akademik Gida, vol.16, pp.403-410, 2018 (Peer-Reviewed Journal)

Genome Sequences of Five Lactobacillus sp. Isolates from Traditional Turkish Sourdough
Dertli E,, Skory C. D., Simsek O.

MICROBIOLOGY RESOURCE ANNOUNCEMENTS, vol.6, no.26, 2018 (ESCI)

Nisinin Sinerjistik Antimikrobiyel Etkisi

OZEL B., SIMSEK O.

Akademik Gida, vol.15, pp.288-299, 2017 (Peer-Reviewed Journal)

Laktik asit bakterilerinde otoliz ve peynir teknolojisindeki 6nemi

SIMSEK 0., GURSOY 0, selime h. d., YILMAZ Y.

Akademik Gida, vol.14, no.3, pp.293-301, 2016 (Peer-Reviewed Journal)

Bazi fermente gidalardan izole edilen lactobacillus plantarum suslarinin metal direnglilik 6zellikleri
OZEL B., KAYA H. I, SIMSEK 0.

Akademik Gida, vol.14, no.4, pp.393-397, 2016 (Peer-Reviewed Journal)

Hemin ilavesinin laktik asit bakterinde oksidatif stres iizerine etkisi

OZEL B., SIMSEK 0., ERTEN H.

Cukurova Tarim Gida Bilim Dergisi, vol.31, no.2, pp.35-42, 2016 (Peer-Reviewed Journal)

Vitamin ve Amino asit Katkisinin Liyofilze Laktik Asit Bakterilerinin Gelisim Egrisine Etkisi
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KAYA H. 1, OZEL B, Tasogullar1 N., SIMSEK 0.

Akademik Gida, vol.13, no.2, pp.115-118, 2015 (Peer-Reviewed Journal)

Beyaz peynirde nisini tolere eden laktik asit bakteri miktar1 ve gegitliligi

SIMSEK 0., OZEL B, KAYA H. 1.

Akademik Gida, vol.12, no.4, pp.36-40, 2014 (Peer-Reviewed Journal)

Ev ve isletme tipi Usak tarhanas1 hamurlarinda fermentasyon siirecine ait mikrobiyolojik ve kimyasal
ozelliklerin karsilagtirilmasi

SIMSEK 0., Ozel S., CON A. H.

Gida, vol.37, no.6, pp.341-348, 2014 (Peer-Reviewed Journal)

Nisin iiretim genlerinin yapisi, fonksiyonu ve biyoteknolojik uygulamalari

SIMSEK 0., Sabanoglu S., CON A. H., AKCELIK M.

Akademik Gida, vol.9, no.4, pp.42-50, 2011 (Peer-Reviewed Journal)

Endiistriyel nisin iiretiminde etkili faktorler ve model sistemler

SIMSEK 0., CON A. H,, AKCELIK M.

Pamukkale Universitesi Mithendislik Bilimleri Dergisi, vol.13, pp.57-67, 2007 (Peer-Reviewed Journal)
A new approach for evaluating wastes; Bioleaching

Simgsek 0., Arisoy Gokdeniz M.

Hacettepe Journal of Biology and Chemistry, vol.35, pp.17-24, 2007 (Peer-Reviewed Journal)
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insan Bagirsak Mikrobiyotasinin Disbiyozu ve Probiyotikler Aracihig ile Modiilasyonu

AKCELIK N., AKCELIK M., UYMAZ TEZEL B., SANLIBABA P., SIMSEK 0.

in: Probiyotik Yiizyii, MUSTAFA AKCELIK, PINAR SANLIBABA, NEFIiSE AKCELIK, BASAR UYMAZ TEZEL, Editor, Gazi
Kitapevi, pp.643-677, 2020

Probiyotik Gidalarda Yasal Diizenlemeler

GURSOY 0., ERGIN F., KUCUKCETIN A., $IMSEK O.

in: Probiyotik Yiizyili, Mustafa AKCELIK, Piar SANLIBABA, Nefise AKCELIK, Basar UYMAZ TEZEL, Editor, Gazi
Kitapevi, Ankara, pp.295-322, 2020

22. Bolim Tarhana Uretimi

OZDEMIR N,, SIMSEK 0., CON A. H.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, Erkmen Osman, Erten Hiiseyin, Saglam Hidayet, Editor, Nobel
Akademik Yaymcilik, Ankara, pp.531-560, 2020

Probiyotik Kiiltiirlerin Tanimlanmasi ve Giivenilirlik Kriterleri

SIMSEK 0., GURSOY 0., CON A. H.

in: Probiyotik Yiizyili, Mustafa AKCELIK, Pinar SANLIBABA, Nefise AKCELIK, Basar UYMAZ TEZEL, Editor, Gazi
Kitapevi, Ankara, pp.99-124, 2020

Diinya’da Uretilen Baz1 Fermente Gidalar

OZEL B., KAYA H. i,, SIMSEK 0.

in: Fermente Gidalar: Mikrobiyoloji, Teknoloji ve Saglik, Anli Ertan, Sanlibaba Pinar, Editor, Nobel Akademik
Yaymcilik, Ankara, pp.583-617, 2019
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The Effect of Backslopping on the Yeast Diversity of Tarhana Fermentation.

OZEL B., SIMSEK 0., ERTEN H.

The 35th International Specialised Symposium on Yeasts “Yeast Cornucopia: Yeast for Health and Wellbeing,
Turkey, 21 October 2019
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SIMSEK 0.

Uluslararasi Tarim, Cevre ve Saglik Kongresi, 26 - 28 October 2018

Understanding the Tarhana Fermentation

SIMSEK 0., CON A. H.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018, pp.53
A novel bacteriocin, 1solated from karin butter with a specifically antimicrobial activity against
Listeria monocytogenes

KAYA H. I, SIMSEK 0.

4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
Production, structural and reological study on exopolysaccharides from lactobacillus plantarum
strains

SIMSEK 0., ZEHIR D., DERTLI E.

12. ULUSLARARASI LAKTIK ASIT BAKTERILERI SEMPOZYUMU, 27 - 31 August 2017

The cell size distribution at the culture of nisin produccer lactococcus lactis N8 and its effect on
nisin production

OZEL B,, kilgeli s., SIMSEK O.

12. uluslararasi laktik assit bakterileri sempozyumu, 27 - 31 August 2017

A novel bacteriocin produced by lactobacillus delbrueckii subsp. lactis with a specifically
antimicrobial activity aggainst bacillus cereus

KAYA H. I, SIMSEK 0.

12. laktik asit bakterileri sempozyumu, 27 - 31 August 2017

Rheological Characterization of Some Honey Types from Turkey

ZAMBAK 0., SIMSEK 0., 0ZKAL S. G.

International Conference on Agriculture, Forest, Food Sciencesand Tecnologies, 15 May 2017 - 17 May 2015

DETERMINATION OF ANTIMICROBIAL ACTIVITIES OF SAGE ANDLINDEN HERBAL TEAS WHICH ARE

SOLD BY TEA BAG ANDUNPACKED

ZEHIR D., KAYA H. 1, SIMSEK 0.

ULUSLARARASI TIBBI VE AROMATIK BITKILER KONGRESI, Konya, Turkey, 10 - 12 May 2017, pp.1521
The antimicrobial activity of herbal teas brewed at different durations

NAS S., SIMSEK 0.

The food factor, 2 - 04 November 2016

The lactic acid bacteria diversity of usak tarhana fermentation at sequential years

0ZEL B., SIMSEK 0.

The food factor, 2 - 04 November 2016

The efficiency of artichoke exreacts in raw beef patties for antioxidant and antimicrobial activity
ERGEZER H.,, KAYA H. I, SIMSEK 0.

The Food Factor, 2 - 04 November 2016

The effect of ultrasound application for oleuropein removal at green olive

SIMSEK 0., 0ZKAL S. G.

2nd congress on food structure and design, 26 - 28 October 2016

The diversity of bacteriocin producing lactic acid bacteria in tarhana fermentation

KAYA H. 1, SIMSEK 0.

Symposium on Euroasian Biodiversity, 23 May 2017 - 27 May 2016

The diversity of exopolysasccharide producer lactic acid bacteria in tarhana fermentation
ZEHIR D., SIMSEK 0.

symposium on euroasian biodiversity (SEAB2016), 23 May 2017 - 27 May 2016

The Organic Acid Amount and Profile of Usak Tarhana Dough during the fermentation
CON A. H,, SIMSEK 0., KAYA H. i, OZDEMIR N.

The 3rdInternational Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 October 2015
Determination of the microbiological and chemical changes at the fermentation of Usak tarhana

prepared with enriched formulation for infant nutrition



ZEHIR D,, yazia g., 0ZEL B., SIMSEK O.

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 October 2015
XVIII. The Volatile Profile at the Fermentation of Usak Tarhana Dough and Relation with Microbial

Diversity

SIMSEK 0., OZDEMIR N., TEMiZ H., 0ZKAL S. G., CON A. H.

VIth Sourdough Symposium, 30 September - 02 October 2015

Supported Projects

YILMAZ M. T., SIMSEK 0., TUBITAK Project, Nadir Bir Ekzopolisakkarit Olarak Alternanin Fonksiyonel Etkilerinin
Belirlenmesi, Alternan Uretiminden Sorumlu Alternansiikraz Enziminin Ekspresyonu ve Aktivitesinin Tespiti, 2017 -
Continues

Simsek 0., TUBITAK Project, 4,3 ve 4,6-B-glukanotransferazlarin hiicre dis1 rekombinant iiretimi, optimizasyonu ve
firincilik iiriinlerinde kullaniminin arastirilmasi, 2019 - 2022

Simsek 0., TUBITAK Project, Tarhana Uretimi I¢in Fonksiyonel Ekzopolisakkaritlerin Ve Uretici Laktik Asit Bakterilerinin
Belirlenmesi, 2017 - 2020

Simsek 0., Project Supported by Higher Education Institutions, Bebek beslenmesi igin zenginlestirilmis formulasyonla
hazirlanan Usak tarhanas1 hamurunun fermentasyonunda mikrobiyolojik ve kimyasal degisimlerin belirlenmesi, 2016 -
2017

Simsek 0., Project Supported by Higher Education Institutions, Kurutulmus ve ambalajlanmis tarhanaimin kalite ézellikleri
lizerine 1s1lamanin etkisi, 2016 - 2017

Simgek 0., Project Supported by Higher Education Institutions, Usak tarhanasmin organik asit igeriginin ve laktik asit
bakteri gesitliligi ile iliskisinin belirlenmesi, 2015 - 2016

Simsek 0., Project Supported by Higher Education Institutions, Denizli ilinden toplanan ¢ig siit ve peynirlerden otolitik
laktik asit bakterilerin izolasyonu tanimlanmasi ve otolitik 6zelliklerinin belirlenmesi, 2015 - 2016

Simsek 0., TUBITAK Project, Lactococcus lactis te solunumun hemin ile stimiile edildigi yar: kesikli fermentasyon
sisteminde nisin liretiminin optimizasyonu, 2012 - 2013

Simsek 0., TUBITAK Project, Lactococcus lactis e Kitine Baglanma Yetenegi Kazandirilarak Siirekli Sistemde Nisin Uretimi,
2010 - 2013

Patent

Simsek 0., 1. Laktik asit bakterileri icin kitin baglanma domainini ifade eden vektér DNA sistemi, Patent, CHAPTER A
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