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Kalintas Caglar N., SAROGLU 0., Karakas C. Y., Tasci C. 0., Gatalkaya G., Yildirim R. M., Gultepe E. E., Gulec S., SAGDIC
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CoSn(0H)6 nanocubes as a solid sorbent for the effective preconcentration of copper ions in
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A functional bread produced by supplementing wheat flour with high B-glucan hull-less barley flour
Koksel H., Cetiner B., Ozkan K., Tekin Cakmak Z. H., Sagdi¢ 0., Sestili F,, Jilal A.
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Yaman M., SAGDIC 0., Koksel H.
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XXVIIL

XXIX.

XXXI.

XXXII.

XXXIIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.
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European Food Research and Technology, 2024 (SCI-Expanded)
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Lactobacillus plantarum MA2

BEKIROGLU H., Karimidastjerd A.,, 0ZMEN D., TOKER 0. S., Inan M., SAGDIC 0., DERTLI E.

Food Bioscience, vol.54, 2023 (SCI-Expanded)
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JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.12, no.2, pp.1274-1283, 2018 (SCI-Expanded)
Investigating the usage of unsaturated fatty acid-rich and low-calorie oleogels as a shortening
mimetics in cake

Pehlivanoglu H., 0ZULKU G., YILDIRIM R. M., Demirci M., TOKER 0. S., SAGDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.42, no.6, 2018 (SCI-Expanded)

A survey of free glutamic acid in foods using a robust LC-MS/MS method
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YALCIN H,, KAVUNCUOGLU H., EKICI L., SACDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.2, 2017 (SCI-Expanded)

Industrial processing versus home processing of tomato sauce: Effects on phenolics, flavonoids and
in vitro bioaccessibility of antioxidants.

TOMAS M., BEEKWILDER J., HALL R,, Sagdic 0., BOYACIOGLU D., CAPANOGLU E.

Food chemistry, vol.220, pp.51-58, 2017 (SCI-Expanded)
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TOKER 0. S., POLAT D. G., GULFIDAN 0. G., Konar N, Palabiyik I., AKCICEK A., Poyrazoglu E. S, SACDIC 0.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.1354-1365, 2017 (SCI-Expanded)
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Zygosaccharomyces bailii

KARAMAN K, SAGDIG 0., YILMAZ M. T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.69, pp.258-272, 2016 (SCI-Expanded)

Improving functionality of chocolate: A review on probiotic, prebiotic, and/or synbiotic
characteristics

Konar N., TOKER 0. S, OBA S., SAGDIG 0.
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FOOD CHEMISTRY, vol.190, pp.1109-1115, 2016 (SCI-Expanded)

Differentiation of olive oils based on rheological and sensory characteristics obtained from six olive
cultivars

Dagdelen A., 0ZKAN G., KARASU S, SAGDIC O.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.3, pp.415-425, 2016 (SCI-Expanded)
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Molecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic and
antimicrobial material against foodborne pathogens
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SAGDIC 0., 0ZTURK I, Yetim H., Kayacier A., DOGAN M.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.6, no.1, pp-89-93, 2014 (SCI-Expanded)

KINETIC MODELING OF ESCHERICHIA COLI 0157:H7 GROWTH IN RAINBOW TROUT FILLETS AS
AFFECTED BY OREGANO AND THYME ESSENTIAL OILS AND DIFFERENT PACKING TREATMENTS
SAGDIC 0., Ozturk L.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.17, no.2, pp.371-385, 2014 (SCI-Expanded)

Steady, dynamic and creep rheological analysis as a novel approach to detect honey adulteration by
fructose and saccharose syrups: Correlations with HPLC-RID results

YILMAZ M. T., TATLISU N. B,, TOKER 0. S., Karaman S., Dertli E., SACDIC 0., ARICI M.

Food Research International, vol.64, pp.634-646, 2014 (SCI-Expanded)

Determination of phenolic content, antiradical, antioxidant and antimicrobial activities of Turkish
pine honey

EKICI L., SAGDIC 0, SiLici S, OZTURK L.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.6, no.4, pp.439-444, 2014 (SCI-Expanded)

A response surface methodology study on the effects of some phenolics and storage period length
on vegetable oil quality: change in oxidation stability parameters

Karaman S., TOKER 0. S., Ozturk I, YALCIN H., Kayacier A., DOGAN M., SAGDIG O.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.6, pp.759-772, 2014 (SCI-Expanded)
Microbiological, steady, and dynamic rheological characterization of boza samples: temperature
sweep tests and applicability of the Cox-Merz rule

ARICI M., Ersoz Tatlisu N. B., TOKER 0. S., YILMAZ M. T., CANKURT H., DURAK M. Z,, SAGDIG 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.3, pp.377-387, 2014 (SCI-Expanded)

A novel method to differentiate bovine and porcine gelatins in food products: NanoUPLC-ESI-Q-TOF-
MSE based data independent acquisition technique to detect marker peptides in gelatin

YILMAZ M. T., KESMEN Z., Baykal B., SAGDIC 0., Kulen 0., Kacar 0., Yetim H., Baykal A. T.

FOOD CHEMISTRY, vol.141, no.3, pp.2450-2458, 2013 (SCI-Expanded)

Cytotoxic and bioactive properties of different color tulip flowers and degradation kinetic of tulip
flower anthocyanins.

Sagdic 0., EKICI L., OZTURK I, TEKINAY T., POLAT B., TASTEMUR B., BAYRAM 0., SENTURK B.

Food and chemical toxicology : an international journal published for the British Industrial Biological Research
Association, vol.58, pp.432-9, 2013 (SCI-Expanded)

Quality characterization of artisanal and retail Turkish blossom honeys: Determination of
physicochemical, microbiological, bioactive properties and aroma profile

TORNUK F., Karaman S., Ozturk I, TOKER 0. S., Tastemur B., SAGDIC 0., DOGAN M., Kayacier A.

INDUSTRIAL CROPS AND PRODUCTS, vol.46, pp.124-131, 2013 (SCI-Expanded)

Inactivation of non-toxigenic and toxigenic Escherichia coli 0157:H7 inoculated on minimally
processed tomatoes and cucumbers: Utilization of hydrosols of Lamiaceae spices as natural food
sanitizers

SAGDIC 0., Ozturk I, Tornuk F.

FOOD CONTROL, vol.30, no.1, pp.7-14, 2013 (SCI-Expanded)

Essential oil composition, insecticidal and antibacterial activities of Salvia tomentosa Miller
Ulukanli Z., Karaborklu S., Cenet M., SACDIC 0., Ozturk I, Balcilar M.

MEDICINAL CHEMISTRY RESEARCH, vol.22, no.2, pp.832-840, 2013 (SCI-Expanded)

In vitro antioxidant and antimicrobial activity of some Lamiaceae species

ALBAYRAK S., Aksoy A., Albayrak S., SAGDIC O.

Iranian Journal of Science and Technology, Transaction A: Science, vol.37, pp.1-9, 2013 (SCI-Expanded)
Evaluation of the Phenolic Content, Antiradical, Antioxidant, and Antimicrobial Activity of Different
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Floral Sources of Honey

SAGDIC 0., SiLiCi S., EKICI L.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.16, no.3, pp.658-666, 2013 (SCI-Expanded)

Essential Oil Compositions and Bioactivities of Thymus revolutus and Cyclotrichium origanifolium
GOKTURKR. S, SAGDI(; 0., OZKAN G., UNAL 0., AKSOY A, ALBAYRAK S., ARICI M., DURAK M. Z.

JOURNAL OF ESSENTIAL OIL BEARING PLANTS, vol.16, no.6, pp.795-805, 2013 (SCI-Expanded)
Physicochemical and rheological characteristics of alcohol-free probiotic boza produced using
Lactobacillus casei Shirota: estimation of the apparent viscosity of boza using nonlinear modeling
techniques

Ozturk I, Karaman S., TORNUK F., SAGDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.37, no.4, pp.475-487, 2013 (SCI-Expanded)
Interaction Between Some Phenolic Compounds and Probiotic Bacterium in Functional Ice Cream
Production

Sagdic 0., Ozturk I, Cankurt H., Tornuk F.

FOOD AND BIOPROCESS TECHNOLOGY, vol.5, no.8, pp.2964-2971, 2012 (SCI-Expanded)

Linear creep and recovery analysis of ketchup-processed cheese mixtures using mechanical
simulation models as a function of temperature and concentration

Karaman S, YILMAZ M. T., CANKURT H,, Kayacier A, SAGDIC 0.

FOOD RESEARCH INTERNATIONAL, vol.48, no.2, pp.507-519, 2012 (SCI-Expanded)

ANTIOXIDANT AND ANTIMICROBIAL ACTIVITIES OF DIFFERENT EXTRACTS OF SOME MEDICINAL
HERBS CONSUMED AS TEA AND SPICES IN TURKEY

ALBAYRAK S., Aksoy A, Sagdic O., Albayrak S.

JOURNAL OF FOOD BIOCHEMISTRY, vol.36, no.5, pp.547-554, 2012 (SCI-Expanded)

Changes in the fatty acid compositions and bioactivities of clary sage seeds depending on harvest
year

Tulukcu E., YALCIN H., Ozturk I, SAGDIG 0.

INDUSTRIAL CROPS AND PRODUCTS, vol.39, pp.69-73, 2012 (SCI-Expanded)

Application of Non-linear Models to Predict Inhibition Effects of Various Plant Hydrosols on Listeria
monocytogenes Inoculated on Fresh-Cut Apples

Ozturk L, Tornuk F., SAGDIC 0., Kisi O.

FOODBORNE PATHOGENS AND DISEASE, vol.9, no.7, pp.607-616, 2012 (SCI-Expanded)

Modeling antimicrobial effect of different grape pomace and extracts on S. aureus and E. coli in
vegetable soup using artificial neural network and fuzzy logic system

SAGDIC 0., Ozturk L, Kisi O.

EXPERT SYSTEMS WITH APPLICATIONS, vol.39, no.8, pp.6792-6798, 2012 (SCI-Expanded)

Effects of Starter Culture Types and Different Temperatures Treatments on Physicochemical,
Microbiological and Sensory Characteristics, and Fattty Acid Compositions of Cokelek Cheese Made
from Goat Milk

SIMSEK B., SAGDIC 0.

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, vol.18, no.2, pp.177-183, 2012 (SCI-Expanded)
Combination of culture-dependent and culture-independent molecular methods for the
determination of lactic microbiota in sucuk.

KESMEN Z., YETIMAN A., GULLUCE A.,, KACMAZ N., Sagdic O., CETIN B., ADIGUZEL A, SAHIN F., YETIM H.
International journal of food microbiology, vol.153, pp.428-35, 2012 (SCI-Expanded)

Comparison of adaptive neuro-fuzzy inference system and artificial neural networks for estimation
of oxidation parameters of sunflower oil added with some natural byproduct extracts.

KARAMAN S., OZTURK L, YALCIN H., KAYACIER A, Sagdic O.

Journal of the science of food and agriculture, vol.92, pp.49-58, 2012 (SCI-Expanded)

ALTERATION IN alpha-TOCOPHEROL, SOME MINERALS, AND FATTY ACID CONTENTS OF WHEAT
THROUGH SPROUTING

OZTURK I, SACDI(; 0., HAYTA M,, Yetim H.
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CHEMISTRY OF NATURAL COMPOUNDS, vol.47, no.6, pp.876-879, 2012 (SCI-Expanded)

Volatile compounds and bioactivity of Eremurus spectabilis (Ciris), a Turkish wild edible vegetable.
KARAMAN K, POLAT B., OZTURK I, Sagdic 0., OZDEMIR C.

Journal of medicinal food, vol.14, pp.1238-43, 2011 (SCI-Expanded)

Effect of Gamma-Irradiation on Some Chemical Characteristics and Volatile Content of Linseed
YALCIN H,, Ozturk I, HAYTA M, Sagdic O., Gumus T.

JOURNAL OF MEDICINAL FOOD, vol.14, no.10, pp.1223-1228, 2011 (SCI-Expanded)

Effect of gamma-Irradiation on Bioactivity, Fatty Acid Compositions and Volatile Compounds of Clary
Sage Seed (Salvia sclarea L.)

YALCIN H., Ozturk I, Tulukcu E., Sagdic O.

JOURNAL OF FOOD SCIENCE, vol.76,no.7, 2011 (SCI-Expanded)

Effect of grape pomace extracts obtained from different grape varieties on microbial quality of beef
patty.

Sagdic 0., OZTURK I, YILMAZ M,, YETIM H.

Journal of food science, vol.76, 2011 (SCI-Expanded)

Efficacy of various plant hydrosols as natural food sanitizers in reducing Escherichia coli 0157:H7
and Salmonella Typhimurium on fresh cut carrots and apples

TORNUK F., CANKURT H., OZTURK I, Sagdic 0., BAYRAM 0., YETIM H.

International Journal of Food Microbiology, vol.148, no.1, pp.30-35, 2011 (SCI-Expanded)

RP-HPLC-DAD analysis of phenolic compounds in pomace extracts from five grape cultivars:
Evaluation of their antioxidant, antiradical and antifungal activities in orange and apple juices.
Sagdic 0., 0ZTURK I, OZKAN G., YETIM H,, EKICI L., YILMAZ M.

Food chemistry, vol.126, pp.1749-58, 2011 (SCI-Expanded)

Influence of the harvesting year and fertilizer on the fatty acid composition and some
physicochemical properties of linseed (Linum usitatissimum L.)

YALCIN H,, Ozturk I, Tulukcu E., Sagdic O.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.6, no.2, pp.197-202, 2011 (SCI-Expanded)

Prediction of Effect of Natural Antioxidant Compounds on Hazelnut Oil Oxidation by Adaptive Neuro-
Fuzzy Inference System and Artificial Neural Network

YALCIN H,, Ozturk I, Karaman S, Kisi 0., Sagdic 0., Kayacier A.

JOURNAL OF FOOD SCIENCE, vol.76, no.4, 2011 (SCI-Expanded)

Determination and Improvement of Microbial Safety of Wheat Sprouts with Chemical Sanitizers
Tornuk F., Ozturk I, Sagdic O., Yetim H.

FOODBORNE PATHOGENS AND DISEASE, vol.8, no.4, pp.503-508, 2011 (SCI-Expanded)

Steady and dynamic oscillatory shear rheological properties of ketchup-processed cheese mixtures:
Effect of temperature and concentration

Yilmaz M. T., Karaman S., CANKURT H., Kayacier A., Sagdic O.

Journal of Food Engineering, vol.103, no.2, pp.197-210, 2011 (SCI-Expanded)

Some characteristics of meats from the chickens fed with Lamiaceae spices: Proximate composition,
lipid oxidation, color and sensory properties

Yetim H., SARIOGLU K., EKICi L., Ozturk L, Sagdic O.

ARCHIV FUR LEBENSMITTELHYGIENE, vol.62, no.2, pp.58-64, 2011 (SCI-Expanded)

Effects of Grape Seed Extract and Origanum Onites Essential Oil on Cisplatin-Induced Hepatotoxicity
in Rats

CETIN A, Arslanbas U, SARAYMEN B., CANOZ 0., 0OZTURK A., Sagdic O.

UHOD-ULUSLARARASI HEMATOLOJI-ONKOLOJI DERGIS], vol.21, no.3, pp.133-140, 2011 (SCI-Expanded)

Effect of Gamma Irradiation on Total Phenolic Contents and Antioxidant Activities of Satureja
Hortensis, Thymus Vulgaris, and Thymbra Spicata from Turkey

Gumus T., ALBAYRAK S., Sagdic O., Arici M.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.14, no.4, pp.830-839, 2011 (SCI-Expanded)



CCXXXVIL

{CXXXVIIIL

CCXXXIX.

CCXL.

CCXLL

CCXLIL

CCXLIIL

CCXLIV.

CCXLV.

CCXLVL

CCXLVIL

CCXLVIIL

CCXLIX.

CCL.

Characterization of Butter Spoiling Yeasts and Their Inhibition by Some Spices

Sagdic O., Ozturk I, Bayram 0., KESMEN Z., Yilmaz M. T.

JOURNAL OF FOOD SCIENCE, vol.75, no.9, 2010 (SCI-Expanded)

Inhibition of Heat Resistant Molds: Aspergillus fumigatus and Paecilomyces variotii by Some Plant
Essential Oils

Gumus T., Demirci A. S., Sagdic 0., Arici M.

FOOD SCIENCE AND BIOTECHNOLOGY, vol.19, no.5, pp.1241-1244, 2010 (SCI-Expanded)

Evaluation of Listeria monocytogenes Survival in Ice Cream Mixes Flavored with Herbal Tea Using
Taguchi Method

Ozturk I, GOLEG A., Karaman S., Sagdic 0., Kayacier A.

FOODBORNE PATHOGENS AND DISEASE, vol.7, no.10, pp.1263-1267, 2010 (SCI-Expanded)

Bioactivity and mineral contents of wild-grown edible Morchella conica in the Mediterranean Region
Ozturk I, SAHAN S., SAHIN U,, EKiCI L., Sagdic O.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.5, pp.453-457, 2010 (SCI-Expanded)

Effects of thyme and rosemary essential oils on the growth of two aflatoxigenic Aspergillus flavus
strains

Ozcakmak S., Dervisoglu M., PEMBECI-KODOLBAS C., Sagdic O.

Journal of Applied Botany and Food Quality, vol.83, no.2, pp.170-174, 2010 (SCI-Expanded)

Total phenolic content, antiradical, antioxidant and antimicrobial activities of Rhododendron honeys
SiLiCi S., Sagdic 0., EKICI L.

FOOD CHEMISTRY, vol.121, no.1, pp.238-243, 2010 (SCI-Expanded)

Antioxidative, antiradical, and antimicrobial activities of extracts from Antep Pistachio hulls

Ozturk I, Ekici L., Yetim H., Sagdic O.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.5, no.2, pp.163-167, 2010 (SCI-Expanded)

Determination of Fatty Acids and Chemical Characteristics of Cokelek Cheese from Cows Milk Using
of L. helveticus and/or Yoghurt Bacteria

SIMSEK B,, Sagdic O.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.16, no.3, pp.179-184, 2010 (SCI-Expanded)

Compositions, antioxidant and antimicrobial activities of Helichrysum (Asteraceae) species collected
from Turkey

ALBAYRAK S., Aksoy A., Sagdic 0., Hamzaoglu E.

FOOD CHEMISTRY, vol.119, no.1, pp.114-122, 2010 (SCI-Expanded)

Phenolic compounds and antioxidant and antimicrobial properties of Helichrysum species collected
from eastern Anatolia, Turkey

ALBAYRAK S., Aksoy A., Sagdic 0., Budak U.

TURKISH JOURNAL OF BIOLOGY, vol.34, no.4, pp.463-473, 2010 (SCI-Expanded)

Study on chemical composition and biological activities of essential oil and extract from Salvia
pisidica

OZKAN G.,, Sagdic 0., GOKTURK R. S., UNAL 0., ALBAYRAK S.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.43, no.1, pp.186-190, 2010 (SCI-Expanded)

Insecticidal activity of the essential oils from different plants against three stored-product insects.
AYVAZ A, Sagdic 0., KARABORKLU S., OZTURK 1.

Journal of insect science (Online), vol.10, pp.21, 2010 (SCI-Expanded)

A concise review: Antioxidant effects and bioactive constituents of grape

CETIN A, Sagdic O.

Erciyes Tip Dergisi, vol.31, no.4, pp.369-375, 2009 (SCI-Expanded)

Bioactivities of essential oil and extract of Thymus argaeus, Turkish endemic wild thyme

Sagdic 0., 0ZKAN G., Aksoy A., Yetim H.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.89, no.5, pp.791-795, 2009 (SCI-Expanded)
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Growth-Death Kinetics of Listeria Monocytogenes in Strained Yogurt

Akkaya L., Telli R., Sagdic O.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.12, no.3, pp.705-712, 2009 (SCI-Expanded)
Fumigant toxicity of five essential oils against the eggs of Ephestia kuehniella zeller and Plodia
interpunctella (Hiibner) (Lepidoptera: Pyralidae)

AYVAZ A, Karaborklu S., Sagdic O.

Asian Journal of Chemistry, vol.21, no.1, pp.596-604, 2009 (SCI-Expanded)

Effect of collection time on biological activity of clary sage (Salvia Sclarea)

Tulukcu E., Sagdic 0., ALBAYRAK S., EKICI L., Yetim H.

Journal of Applied Botany and Food Quality, vol.83, no.1, pp.44-49, 2009 (SCI-Expanded)

Role of grape seed extract on methotrexate induced oxidative stress in rat liver

CETIN A, KAYNAR L., KOCYiCiT I, Hacioglu S. K., SARAYMEN R, OZTURK A, Sari I, Sagdic O.

American Journal of Chinese Medicine, vol.36, no.5, pp.861-872, 2008 (SCI-Expanded)

Application of gamma irradiation for inactivation of three pathogenic bacteria inoculated into
meatballs

Gumus T., Demirci A. S., Velioglu H. M., Velioglu S. D., Yilmaz I, Sagdic O.

RADIATION PHYSICS AND CHEMISTRY, vol.77, no.9, pp.1093-1096, 2008 (SCI-Expanded)

Fatty acid compositions of cold press oils of seven edible plant seeds grown in Turkey

Yetim H., Sagdic O., Ozturk I.

Chemistry of Natural Compounds, vol.44, no.5, pp.634-636, 2008 (SCI-Expanded)

The effects of using alternative sweeteners to sucrose on ice cream quality

OZDEMIR C., DAGDEMIR E., 0ZDEMIR S., Sagdic O.

Journal of Food Quality, vol.31, no.4, pp.415-428, 2008 (SCI-Expanded)

The effect of grape seed extract on radiation-induced oxidative stress in the rat liver

CETIN A, KAYNAR L., KOGYIGIT I, Hacioglu S. K., SARAYMEN R, OZTURK A., ORHAN 0., Sagdig O.

Turkish Journal of Gastroenterology, vol.19, no.2, pp.92-98, 2008 (SCI-Expanded)

Antimicrobial and antioxidant activities of Helichrysum species from the Mediterranean region of
Turkey

ALBAYRAK S., Sagdic 0., Aksoy A., Hamzaoglu E.

Asian Journal of Chemistry, vol.20, no.4, pp.3143-3152, 2008 (SCI-Expanded)

Biological activities of the extracts of two endemic Sideritis species in Turkey

Sagdic 0., Aksoy A., Ozkan G., EKICi L., ALBAYRAK S.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.9, no.1, pp.80-84, 2008 (SCI-Expanded)
Phenolic compounds of origanum sipyleum l. Extract, and its antioxidant and antibacterial activities
OZKAN G., Sagdic 0., EKICI L., Ozturk I, Ozcan M. M.

Journal of Food Lipids, vol.14, no.2, pp.157-169, 2007 (SCI-Expanded)

The fate of two Listeria monoeytogenes serotypes in "cig kofte" at different storage temperatures
Durmaz H., Sagun E., Sancak H., Sagdic O.

MEAT SCIENCE, vol.76, no.1, pp.123-127, 2007 (SCI-Expanded)

Antifungal activity of propolis in four different fruit juices

Koc A. N,, Silici S., Mutlu-Sariguzel F., Sagdic O.

FOOD TECHNOLOGY AND BIOTECHNOLOGY, vol.45, no.1, pp.57-61, 2007 (SCI-Expanded)

Fate of Escherichia coli and E-coli 0157 : H7 in apple juice treated with propolis extract

Sagdic 0., Silici S., Yetim H.

ANNALS OF MICROBIOLOGY, vol.57, no.3, pp.345-348, 2007 (SCI-Expanded)

Survival of Escherichia coli 0157 : H7 during the storage of Ayran produced with different spices
Simsek B., Sagdic 0., Ozcelik S.

JOURNAL OF FOOD ENGINEERING, vol.78, no.2, pp.676-680, 2007 (SCI-Expanded)

Evaluation of the antibacterial and antioxidant potentials of cranberry (gilaburu, Viburnum opulus
L.) fruit extract

Sagdic 0., AKSOY A, OZKAN G.
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ACTA ALIMENTARIA, vol.35, no.4, pp.487-492, 2006 (SCI-Expanded)

Sensitivity of three pathogenic bacteria to Turkish cemen paste and its ingredients.

YETIM H,, Sagdic 0., DOGAN M., OCKERMAN H.

Meat science, vol.74, pp.354-8, 2006 (SCI-Expanded)

Inhibitory effects of spice essential oils on the growth of Bacillus species

Ozcan M. M,, Sagdic 0., Ozkan G.

JOURNAL OF MEDICINAL FOOD, vol.9, no.3, pp.418-421, 2006 (SCI-Expanded)

Determination of antibacterial effects and total phenolic contents of grape (Vitis vinifera L.) seed
extracts

Baydar N. G., Sagdic 0., Ozkan G., Cetin S.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.41, no.7, pp.799-804, 2006 (SCI-Expanded)
Total aflatoxin levels of instant foods in Turkey

DOGAN M,, LIMAN B. C,, Sagdic O.

Archiv fur Lebensmittelhygiene, vol.57, no.2, pp.55-58, 2006 (SCI-Expanded)

The effects of nitrite on the survival of Clostridium sporogenes and the autoxidation properties of
the Kavurma.

YETIM H., KAYACIER A, KESMEN Z., Sagdic O.

Meat science, vol.72, pp.206-10, 2006 (SCI-Expanded)

Physicochemical and microbiological characteristics and mineral content of herby cacik, a traditional
Turkish dairy product

Kucukoner E., Tarakci Z., Sagdic O.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.86, no.2, pp.333-338, 2006 (SCI-Expanded)
Antibacterial activities of the extracts of some herbs used in Turkish herby cheese against Listeria
monocytogenes serovars

Sagun E, Durmaz H,, Tarakci Z., Sagdic O.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.9, no.2, pp.255-260, 2006 (SCI-Expanded)

The effect of black cumin on ripening of Tulum cheese

Tarakci Z., Ekici K, Sagdic 0., Kucukoner E.

Archiv fur Lebensmittelhygiene, vol.56, no.6, pp.135-139, 2005 (SCI-Expanded)

Production and some properties of yoghurt ice cream in Turkey

OZDEMIR C., Demirci M., 0ZDEMIR S., Sagdic O.

Milchwissenschaft, vol.60, no.4, pp.419-422, 2005 (SCI-Expanded)

Antibacterial effect of Turkish black cumin (Nigella sativa L.) oils

Arici M,, Sagdic 0., Gecgel U.

GRASAS Y ACEITES, vol.56, no.4, pp.259-262, 2005 (SCI-Expanded)

Viability of Escherichia coli 0157:H7 during the fermentation of tarhana produced with different
spices

Sagdic 0., Soyyigit H., Ozcelik S., Gul H.

Annals of Microbiology, vol.55, no.2, pp.97-100, 2005 (SCI-Expanded)

Mould inhibition in different fruit juices by propolis

SILICI S, Ko¢ N. A, MUTLU SARIGUZEL F., Sagdic O.

Archiv fur Lebensmittelhygiene, vol.56, no.4, pp.87-90, 2005 (SCI-Expanded)

A study on inhibitory effects of Sigla tree (Liquidambar orientalis Mill. var. orientalis) storax against
several bacteria.

Sagdi¢ 0., 0ZKAN G., 0ZCAN M., OZCELIK S.

Phytotherapy research : PTR, vol.19, pp.549-51, 2005 (SCI-Expanded)

Chemical characteristics, fatty acid compositions, conjugated linoleic acid contents and cholesterol
levels of some traditional Turkish cheeses.

DONMEZ M., Kemal S., Sagdic O., SIMSEK B.

International journal of food sciences and nutrition, vol.56, pp.157-63, 2005 (SCI-Expanded)

Antibacterial effects of single or combined plant extracts



Sagdic 0., Yasar S., KiSiOGLU A. N.
Annals of Microbiology, vol.55, no.1, pp.67-71, 2005 (SCI-Expanded)
CCLXXXII. Sourdough bread production with lactobacilli and S-cerevisiae isolated from sourdoughs
Gul H,, Ozcelik S., Sagdic O., Certel M.
PROCESS BIOCHEMISTRY, vol.40, no.2, pp.691-697, 2005 (SCI-Expanded)
:CLXXXII. Some characteristics of surk, a traditional turkish cheese
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olarak kullanilan bitkilerin fenolik bilesenleri ile antioksidan ve antimikrobiyal etkilerinin belirlenmesi., 2004 - 2006
SAGDIC 0., TUBITAK Project, Etlik Pili¢ ve Civcivlerde Tibbi ve Aromatik Bitkilerin Antibakteriyal, Antioksidant ve
Biiytimeyi Artirici Etkilerinin Arastirilmasi, 2004 - 2005

Patent

Toker 0. S., Sagdig 0., Pehlivanoglu H., Demirci M., OLEIiK ASIT iCERIGI YUKSEK BITKISEL SIVI YAG KARISIM OLEOJELIiNE
BAL ILAVESI ILE URETILEN YENI BIR SURULEBILIR KAHVALTILIK MARGARIN, Patent, CHAPTER A Human Needs, The
Invention Registration Number: 2017 03522, Standard Registration, 2023

Activities in Scientific Journals

European Journal of Science and Technology, First Editor, 2014 - Continues

Turkish Journal of Agriculture and Forestry, Editor, 2013 - Continues



Metrics

Publication: 572
Citation (WoS): 7695
Citation (Scopus): 8569
H-Index (WoS): 45
H-Index (Scopus): 51

Awards

Sagdig 0., Bilim Tesvik Odiilii, Tiibitak, October 2011

Non Academic Experience

TUBITAK, Marmara Arastirma Merkezi (MAM)
Ministry, Adli Tip Kurumu, Gida Miihendisi

Adli Tip Kurumu, 5. Daire

TUBITAK- MAM

TUBITAK- MAM

TUBITAK, TUBITAK MAM, Danisman

TUBITAK, TUBITAK MAM, Miidiir

TUBITAK MAM GIDA ENSTITUSU

Ministry, Gida, Tarim ve Hayvancihk Bakanhg, Uye
TUBITAK

TUBITAK-MAM GIDA ENSTITUSU

TUBITAK, TUBITAK MAM, Danisman

TUBITAK, TUBITAK TEYDEB, Grup Yiiriitme Komitesi Uyesi
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