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Foods, cilt.13, sa.2, 2024 (SCI-Expanded)
XXXVI. Technological quality, bioactive features, and glycemic index of gluten-free cakes formulated with
lyophilized wild Prunus spinosa fruit
Cakir E., 0ZULKU G., BEKIROGLU H., ARICI M., SAGDIC O.
Quality Assurance and Safety of Crops and Foods, cilt.16, sa.2, ss.1-11, 2024 (SCI-Expanded)
XXXVII. Optimization of propolis extraction with natural deep eutectic solvents using central composite
design
Alpat U, Nar T, KARASU S, SAGDIC 0.
Phytochemistry Letters, cilt.58, ss.49-59, 2023 (SCI-Expanded)
XXXVIII. Influence of Different Drying Techniques on the Drying Kinetics, Total Bioactive Compounds,
Anthocyanin Profile, Color, and Microstructural Properties of Blueberry Fruit
AKCICEK A, Avci E., TEKIN GAKMAK Z. H., Kasapoglu M. Z., SAGDIC 0., KARASU S.
ACS Omega, cilt.8, sa.44, ss.41603-41611, 2023 (SCI-Expanded)
XXXIX. Valorization of viticulture waste as verjuice powders: their characterization, storage stability and
application in beverage formulation
Bayram Y., Ozkan K., SAGDIC O.
European Food Research and Technology, cilt.249, sa.11, ss.2897-2910, 2023 (SCI-Expanded)
XL. Importance of rheological properties in enrobing efficiency of dark chocolate: application in wafer
products
Ertural G. I, Gunes R., TOKER 0. S., Palabiyik I, KONAR N., SACDIC 0.
International Journal of Food Science and Technology, cilt.58, sa.11, ss.5938-5946, 2023 (SCI-Expanded)
XLIL. Effects of Casein Hydrolysate Prepared with Savinase on the Quality of Bread Made by Frozen
Dough
BEKIROGLU H., 0ZULKU G., SAGDIC 0.



Foods, cilt.12, sa.20, 2023 (SCI-Expanded)

XLII. Quality, Nutritional Properties, and Glycemic Index of Colored Whole Wheat Breads
Koksel H., Cetiner B., Shamanin V. P,, TEKIN CAKMAK Z. H., Pototskaya 1. V., KAHRAMAN K., SACDIC 0., Morgounov
A L
Foods, cilt.12, sa.18, 2023 (SCI-Expanded)

XLIII. Using paprika extract in chocolate spread and white compound chocolate: effects on color stability
and bioavailability
Goktas H., Baycar A, KONAR N., Yaman M., SAGDIC 0.
Journal of Food Measurement and Characterization, cilt.17, sa.4, ss.3403-3412, 2023 (SCI-Expanded)

XLIV. Improvement of some techno-functional properties of aquafaba by pre-fermentation with
Lactobacillus plantarum MA2
BEKIROGLU H., Karimidastjerd A.,, OZMEN D., TOKER 0. S., Inan M., SACDIC 0., DERTLI E.
Food Bioscience, cilt.54, 2023 (SCI-Expanded)

XLV. Enhanced Antifungal Activity of Electrosprayed Poly (vinyl alcohol) /Chitosan Nanospheres Loaded
with Sage Essential Oil on the Viability of Aspergillus niger and Botrytis cinerea
ERARSLAN A, KARAKAS C.Y., BOZKURTF,, SAGDIC 0.
ChemistrySelect, cilt.8, sa.21, 2023 (SCI-Expanded)

XLVI. Optimization of Growth Conditions for the Production of Bacillus subtilis Using Central Composite
Design and Its Antagonism Against Pathogenic Fungi
Vehapi M., inan B., Kayacan-Cakmakoglu S., Sagdic 0., Oz¢imen D.
PROBIOTICS AND ANTIMICROBIAL PROTEINS, cilt.15, sa.3, ss.682-693, 2023 (SCI-Expanded)

XLVII. Utilisation of an active branching sucrase from Lactobacillus kunkeei AP-37 to produce techno-
functional poly-oligosaccharides
Ispirli H, KORKMAZ K., Arioglu-Tuncil S., BOZKURT F., SAGDIC 0., Tungil Y. E,, Narbad A., DERTLI E.
International Journal of Biological Macromolecules, cilt.236, 2023 (SCI-Expanded)
XLVIII. The effects of different drying methods on the sugar, organic acid, volatile composition, and textural

properties of black ‘Isabel’ grape
Ozkan K., KARADAG A., SAGDIC 0., Ozcan F. S., Ozer H.
Journal of Food Measurement and Characterization, cilt.17, sa.2, ss.1852-1861, 2023 (SCI-Expanded)

XLIX. Capsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties and
Emulsion and Oxidative Stability
Avci E.,, TEKIN CAKMAK Z. H.,, 0ZGOLET M., KARASU S., Kasapoglu M. Z., Ramadan M. F., SAGDIC O.
Foods, cilt.12, sa.7, 2023 (SCI-Expanded)

L. Characterization of Poly(vinyl alcohol) /gelatin films made with winery solid by-product (vinasse)
extract
Kaynarca G. B, Kamer D. D. A, Gumus T, SACDIC 0.

Food Packaging and Shelf Life, cilt.35, 2023 (SCI-Expanded)

LI. The Potential Use of Cold-Pressed Coconut Oil By-Product as an Alternative Source in the Production
of Plant-Based Drink and Plant-Based Low-Fat Ice Cream: The Rheological, Thermal, and Sensory
Properties of Plant-Based Ice Cream
Kasapoglu M. Z,, SACDIC 0., Avci E,, Tekin-Cakmak Z. H., KARASU S., Tiirker R. S.

Foods, cilt.12, sa.3, 2023 (SCI-Expanded)

LII. Evaluation of the Antioxidant Capacity, Antimicrobial Effect, and In Vitro Digestion Process of
Bioactive Compounds of Cherry Laurel Leaves Extracts
Ozkan K., KARADAG A., SAGDIC 0.

Tarim Bilimleri Dergisi, cilt.29, sa.1, ss.352-361, 2023 (SCI-Expanded)

LIII. Isolation and characterization of yogurt starter cultures from traditional yogurts and growth
kinetics of selected cultures under lab-scale fermentation
Kayacan Cakmakoglu 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, cilt.53, sa.4, ss.454-463, 2023 (SCI-Expanded)
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LXIIL
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LXV.

LXVI.

LXVIIL.

The effect of the use of salep powder obtained from different wild orchid species in Turkey on the
rheological, thermal, and sensory properties of ice cream

Arslan A, SAGDIC 0., KARASU S., Tekin-Cakmak Z. H.

Food Science and Technology (Brazil), cilt43, 2023 (SCI-Expanded)

The Effects of Different Drying Methods on the In Vitro Bioaccessibility of Phenolics, Antioxidant
Capacity, and Morphology of European Plums (Prunes domestica L.)

Yener E., SAROGLU 0., SAGDIC 0., KARADAG A.

ACS Omega, 2023 (SCI-Expanded)

Effects of phenolic compounds of colored wheats on colorectal cancer cell lines

Geyik O. G., TEKIN CAKMAK Z. H., Shamanin V. P,, KARASU S., Pototskaya I. V., Shepelev S. S., Chursin A. S,,
Morgounov A. L, Yaman M., SAGDIG 0., et al.

Quality Assurance and Safety of Crops and Foods, cilt.15, sa.4, ss.21-31, 2023 (SCI-Expanded)

Production of Bacillus subtilis soil isolate as biocontrol agent under bioreactor conditions

Vehapi M., INAN B., KAYACAN CAKMAKOGLU S, SACDIC 0., OZCIMEN D.

Archives of Microbiology, cilt.205, sa.1, 2023 (SCI-Expanded)

Determination and Comparison of Bioactive Compounds in Different Parts of Glycyrrhiza Species
Ozcan F. S., Ozcan N,, Cetin 0., SAGDIC 0.

Tarim Bilimleri Dergisi, cilt.29, sa.1, ss.335-342, 2023 (SCI-Expanded)

Amino acid, mineral, vitamin B contents and bioactivities of extracts of yeasts isolated from
sourdough

Demirgul F., SIMSEK 0., SAGDIC 0.

FOOD BIOSCIENCE, cilt.50, 2022 (SCI-Expanded)

Investigating the effect of gamma-ray interaction on the stability and physicochemical properties of
turmeric and ginger using Monte Carlo simulation

Vahapoglu B., KILIGOGLU MEHMETCIK 0., CEBi N., Ayseli M. T,, KARA U., SAGDIC 0., Capanoglu Giiven E.
RADIATION PHYSICS AND CHEMISTRY, cilt.201, 2022 (SCI-Expanded)

Enrichment of lecithin with phenolics from olive mill wastewater by cloud point extraction and its
application in vegan salad dressing

KARADAG A., KAYACAN CAKMAKOGLU S, Yildirim R. M., KARASU S., Avci E., Ozer H., SAGDIC O.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.7, 2022 (SCI-Expanded)

The effect of different drying methods on total bioactive properties, individual phenolic compounds,
rehydration ability, color, and microstructural characteristics of Asian pear

Kayacan Cakmakoglu S., Sagdi¢ 0., Doymaz I., Karasu S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.7, 2022 (SCI-Expanded)

Determination of rheological, melting and sensorial properties and volatile compounds of vegan ice
cream produced with fresh and dried walnut milk

BEKIiROGLU H,, Goktas H., Karaibrahim D., BOZKURT F., SAGDIC O.

INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, cilt.28, 2022 (SCI-Expanded)

Bioactivities of Some Wild Fruits Grown in Turkey

SAGDIC 0, Polat B., Yetim H.

ERWERBS-OBSTBAU, cilt.64, sa.2, ss.299-305, 2022 (SCI-Expanded)

The effects of different drying methods on the in vitro bioaccessibility of phenolics, antioxidant
capacity, minerals and morphology of black ‘Isabel’ grape

Ozkan K., KARADAG A., SAGDIC 0.

LWT, cilt.158, 2022 (SCI-Expanded)

A detailed comparative investigation on structural, technofunctional and bioactive characteristics of
protein concentrates from different common bean genotypes

KARAMAN K., BEKIROGLU H., KAPLAN M, Ciftci B., Yiiriirdurmaz C., SAGDIC O.

International Journal of Biological Macromolecules, cilt.200, ss.458-469, 2022 (SCI-Expanded)

The effects of drying and fermentation on the bioaccessibility of phenolics and antioxidant capacity

of Thymus vulgaris leaves
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LXXIIL
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Ozkan K, Karadag A., Sagdic O.

Acta Alimentaria, cilt.1, sa.1, ss.1-5, 2022 (SCI-Expanded)

Characterisation and functional roles of a highly branched dextran produced by a bee pollen isolate
Leuconostoc mesenteroides BI-20

Yilmaz M. T, ispirli H,, Taylan 0., Tasdemir V., SAGDIC 0., DERTLI E.

Food Bioscience, cilt.45, 2022 (SCI-Expanded)

Influence of Heating on Thermal Stability of Essential Oils During Storage

Dedebas T., EKiCi L., SAGDIC 0.

JOURNAL OF ESSENTIAL OIL BEARING PLANTS, cilt.25, sa.3, ss.611-625, 2022 (SCI-Expanded)

Bioactive properties, antibacterial activity, and color features of Polygonum cognatum: The effects
of frozen storage and cooking process

Demirgul F,, Divriklioglu-Kundak M., SAGDIC O.

FOOD SCIENCE AND TECHNOLOGY, cilt42, 2022 (SCI-Expanded)

INVESTIGATION ON PHYTOCHEMICAL, ANTIOXIDANT, AND ANTIMICROBIAL PROPERTIES, DRYING
PROFILE AND EXTRACTION OPTIMIZATION OF DEER APPLE (MALUS TRILOBATA V ERIOLOBUS
TRILOBATUS)

Demircan H, SAGDIC 0., Ozkan K, Kayacan S, Us A, SARIOGLU K, Oral R.

Latin American Applied Research, cilt.52, sa.2, ss.143-148, 2022 (SCI-Expanded)

Characteristics of functional ice cream produced with probiotic Saccharomyces boulardii in
combination with Lactobacillus rhamnosus GG

Goktas H., Dikmen H., BEKIROGLU H., CEBI N, DERTLIE,, SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.153, 2022 (SCI-Expanded)

EFFECT OF SUGAR MIXTURES WITH DIFFERENT TYPES ON RHEOLOGICAL, PHYSICOCHEMICAL AND
SENSORIAL QUALITY OF BISCUITS

0ZULKU G., Ozcan 0, Sener D., Atalay A, KARASU S., SAGDIC 0.

Latin American Applied Research, cilt.52, sa.4, ss.359-364, 2022 (SCI-Expanded)

Deer apple (Malus trilobata) fruit grown in the Mediterranean region: identification of some
components and pomological features

Demircan H., SARIOGLU K, SAGDIC 0., Ozkan K., KAYACAN CAKMAKOGLU S., US A. A, Oral R. A.

FOOD SCIENCE AND TECHNOLOGY, cilt.42, 2022 (SCI-Expanded)

The effects of different protease treatments on the techno-functional, structural, and bioactive
properties of bovine casein

BEKIROGLU H., BOZKURT F., KARADAG A, Ahhmed A. M,, SAGDIC O.

PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, cilt.52, sa.10, ss.1097-1108, 2022 (SCI-Expanded)

The effects of beetroot powder as a colorant on the color stability and product quality of white
compound chocolate and chocolate spread

Baycar A, KONAR N,, Goktas H., SACDIC 0., PolatD. G.

FOOD SCIENCE AND TECHNOLOGY, cilt.42, 2022 (SCI-Expanded)

Production and characterization of yeast extracts produced by Saccharomyces cerevisiae,
Saccharomyces boulardii and Kluyveromyces marxianus

Demirgul F., SIMSEK 0., BOZKURT F., DERTLI E., SAGDIC O.

PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, cilt.52, sa.6, ss.657-667, 2022 (SCI-Expanded)
Bioactive and Functional properties of gelatin peptide fractions obtained from sea bass
(Dicentrarchus labrax) skin

Tekle S., BOZKURT F., AKMAN P. K, SACDIC 0.

FOOD SCIENCE AND TECHNOLOGY, cilt42, 2022 (SCI-Expanded)

In vitro bioaccessibility, antioxidant and antibacterial activities of three differensafflower
(Carthamus tinctorius L.) genotypes

Ozkan K., BEKIROGLU H., Bayram Y., SAGDIC 0., Erbas S.

Food Science and Technology (Brazil), cilt42, 2022 (SCI-Expanded)

Drying kinetics, total bioactive compounds, antioxidant activity, phenolic profile, lycopene and beta-
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LXXXVIL

LXXXVIIIL.

LXXXIX.

XC.

XCIL.

XCIL

XCIIL

carotene content and color quality of Rosehip dehydrated by different methods

Goztepe B, Kayacan S., BOZKURT F., Tomas M, SAGDI(; 0., KARASU S.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.153, 2022 (SCI-Expanded)

Ultrasound-assisted vacuum drying as alternative drying method to increase drying rate and
bioactive compounds retention of raspberry

Tekin Cakmak Z. H., KAYACAN CAKMAKOCLU S, AvciE, SAGDI(; 0., KARASU S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt45, sa.12, 2021 (SCI-Expanded)

Characterisation of probiotic properties of yeast strains isolated from kefir samples

Goktas H., Dikmen H., Demirbas F., SAGDIC 0., DERTLI E.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.74, sa.4, ss.715-722, 2021 (SCI-Expanded)
Investigation effects of inulin degree of polymerization on compound chocolate quality

Goktas H., KONARN,, SACDIC 0., TOKER O. S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt45, sa.11, 2021 (SCI-Expanded)

The effect of press temperature on the total tocopherols, sterol, fatty acid, phenolic profile, in-vitro
cytotoxicity assay, and anti-inflammatory activity

Bagdogan H., Akman P. K, Metin Yildirim R., Sagdig 0., Geggel U, Tekin-Cakmak Z. H., Karasu S.

Ciencia E Tecnologia De Alimentos, cilt.1, sa.1, ss.1-10, 2021 (SCI-Expanded)

Effects of apple pomace as a sucrose substitute on the quality characteristics of compound chocolate
and spread

Buker M., Angin P., Nurman N., Rasouli Pirouzian H., Akdeniz E., TOKER 0. S., SAGDIC 0., Tamturk F.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.45, sa.10, 2021 (SCI-Expanded)

Technological and bioactive properties of wheat glutenin hydrolysates prepared with various
commercial proteases

BOZKURT F., BEKIROGLU H., Dogan K., KARASU S, SAGDIC O.

LWT, cilt.149, 2021 (SCI-Expanded)

The famous Turkish rose essential oil: Characterization and authenticity monitoring by FTIR, Raman
and GC-MS techniques combined with chemometrics

Cebi N,, Aric1 M,, Sagdig O.

Food Chemistry, cilt.354, 2021 (SCI-Expanded)

Fabrication and characterization of bioactive nanoemulsion-based delivery systems

Yilmaz A., Meral R,, Kabli M., Ermis E., AKMAN P. K., DERTLI E., Taylan 0., SACDIC 0, Yilmaz M. T.

Emerging Materials Research, cilt.10, sa.3, ss.265-271, 2021 (SCI-Expanded)

Effects of GSM 1800 band radiation on composition, structure and bioactivity of exopolysaccharides
produced by yoghurt starter cultures

KARATAS S. M., EKICI L., DEVELI I, DERTLI E., SAGDIC O.

ARCHIVES OF MICROBIOLOGY, cilt.203, sa.4, ss.1697-1706, 2021 (SCI-Expanded)

Using white spread and compound chocolate as phenolic compound delivering agent: A model study
with black carrot extract

Baycar A, KONAR N., POYRAZOGLU E. S., Goktas H., SAGDIC O.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.45, sa.5, 2021 (SCI-Expanded)

Rapid detection of green-pea adulteration in pistachio nuts using Raman spectroscopy and
chemometrics

Taylan O, GEBI N, YILMAZ M. T, SAGDIC 0., Ozdemir D., Balubaid M.

Journal of the Science of Food and Agriculture, cilt.101, sa.4, ss.1699-1708, 2021 (SCI-Expanded)

Effect of Different Fermentation Condition on Estimated Glycemic Index, In Vitro Starch Digestibility,
and Textural and Sensory Properties of Sourdough Bread

Demirkesen-Bicak H., Aric1 M., Yaman M., Karasu S., Sagdi¢ O.

FOODS, cilt.10, sa.3, 2021 (SCI-Expanded)

Rapid Screening of Mentha spicata Essential Oil and L-Menthol in Mentha piperita Essential Oil by
ATR-FTIR Spectroscopy Coupled with Multivariate Analyses

Taylan 0., CEBi N., SAGDIC 0.
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FOODS, cilt.10, sa.2, 2021 (SCI-Expanded)

Chemical characteristics and storage stabilities of different cold-pressed seed oils

Dedebas T., EKiCi L., SAGDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt45, sa.2, 2021 (SCI-Expanded)

OPTIMIZATION OF PHENOLIC COMPOUNDS EXTRACTION FROM PURPLE BASIL LEAF BY
CONVENTIONAL AND MICROWAVE ASSISTED EXTRACTION METHODS

Ozcan B. E,, Sagdic O, Karasu S., Ozkan K., Akcicek A.

Latin American Applied Research, cilt.51, sa.4, ss.285-292, 2021 (SCI-Expanded)

Characterization of physicochemical and antioxidant properties of Bayburt honey from the North-
east part of Turkey

Bayram N. E,, Kara H. H,, Can A. M., BOZKURT F., AKMAN P. K, Vardar S. U, GEBI N,, YILMAZ M. T, SAGDIC 0., Dertli
E.

JOURNAL OF APICULTURAL RESEARCH, cilt.60, sa.1, ss.46-56, 2021 (SCI-Expanded)

Synthesis of silver nanoparticles prepared with a dextran-type exopolysaccharide fromWeissella
cibariaMED17 with antimicrobial functions

Ispirli H., SAGDIC 0., DERTLI E.

PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, cilt.51, sa.2, ss.112-119, 2021 (SCI-Expanded)

Turkish royal jelly: amino acid, physicochemical, antioxidant, multi-elemental, antibacterial and
fingerprint profiles by analytical techniques combined with chemometrics

Ecem Bayram N., CEBI N., Celik S., Gercek Y. C., BAYRAM S., Tanugur Samanci A. E,, SAGDIC 0., 0ZKOK A.
JOURNAL OF APICULTURAL RESEARCH, cilt.60, ss.751-764, 2021 (SCI-Expanded)

Determination of the in vitro bioaccessibility of phenolic compounds and antioxidant capacity of
Juniper berry (Juniperus drupacea Labill.) pekmez

Ozkan K., KARADAG A, SAGDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.45, sa.3, s5.290-300, 2021 (SCI-Expanded)
Detection of Orange Essential Oil, Isopropyl Myristate, and Benzyl Alcohol in Lemon Essential Oil by
FTIR Spectroscopy Combined with Chemometrics

CEBI N,, Taylan 0., Abusurrah M., SAGDIG 0.

FOODS, cilt.10, sa.1, 2021 (SCI-Expanded)

Comparison of functional characteristics of distinct Saccharomyces boulardii strains isolated from
commercial food supplements

Goktas H., DERTLI E,, SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.136, 2021 (SCI-Expanded)

Effects of Autochthonous Yeast Cultures on Some Quality Characteristics of Traditional Turkish
Fermented Sausage "Sucuk”

Ozturk L, SAGDIC 0., Yetim H.

FOOD SCIENCE OF ANIMAL RESOURCES, cilt41, sa.2, ss.196-213, 2021 (SCI-Expanded)

Detection of lard in butter using Raman spectroscopy combined with chemometrics

Taylan 0., GEBi N., Yilmaz M. T., SAGDIC 0., Bakhsh A. A.

FOOD CHEMISTRY, cilt.332, 2020 (SCI-Expanded)

Potential of natamycin to control growth of Zygosaccharomyces spp. in apple juice during storage
KARAMAN K, Sagdic 0., Yilmaz M. T.

INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, cilt.332, 2020 (SCI-Expanded)

An integrated neural-fuzzy methodology for characterisation and modelling of exopolysaccharide
(EPS) production levels of Leuconostoc mesenteroides DL1

Kabli M., Yilmaz M. T., Taylan O., Kaya Y., Ispirli H., Basahel A, SAéDIC 0., DERTLI E.

COMPUTERS & INDUSTRIAL ENGINEERING, cilt.148, 2020 (SCI-Expanded)

Physicochemical, rheological, molecular, thermal and sensory evaluation of newly developed
complementary infant (6-24 months old) foods prepared with quinoa (Chenopodium quinoa Willd.)
flour

Ayseli M. T, YILMAZ M. T, GEBI N,, SAGDIC 0., 0ZMEN D., Capanoglu E.



FOOD CHEMISTRY, cilt.315, 2020 (SCI-Expanded)

CVII. Bioactive properties of powdered peppermint and spearmint extracts: Inhibition of key enzymes
linked to hypertension and type 2 diabetes
CAM M, BASYiGiT B., Alasalvar H., YILMAZTEKIN M. Ahhmed A,, SAGDIC 0, KONCAY., Telci L.

FOOD BIOSCIENCE, cilt.35, 2020 (SCI-Expanded)

CVIII. An evaluation of FTIR spectroscopy for prediction of royal jelly content in hive products

Cebi N,, Bozkurt F,, Yilnnaz M. T., Sagdig O.
JOURNAL OF APICULTURAL RESEARCH, cilt.59, sa.2, ss.146-155, 2020 (SCI-Expanded)

CIX. Evaluation of Raman microscopy for the detection of additional monosodium glutamate in dry soup
mix
CebiN,, Ozturk T.,, Dogan C. E., Sagdic O.
QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.12, sa.1, ss.1-10, 2020 (SCI-Expanded)

CX. Impact of glucan type exopolysaccharide (EPS) production on technological characteristics of

sourdough bread
ispirli H., 0ZMEN D., YILMAZ M. T., SAGDIC 0, Dertli E.
Food Contro], cilt.107, 2020 (SCI-Expanded)

CXI. An evaluation of Raman microscopy for detection of additional MSG in dry soup mix
CebiN,, Ozturk T., Dogan C,, Sagdi¢ O.
Quality Assurance And Safety Of Crops & Foods, cilt.12, sa.12, ss.1-10, 2020 (SCI-Expanded)

CXIl. Effect of different drying methods on total bioactive compounds, phenolic profile, in vitro
bioaccessibility of phenolic and HMF formation of persimmon
KAYACAN S., KARASU S., AKMAN P. K., Goktas H.,, DOYMAZ I, SAGDIC 0.
LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.118, 2020 (SCI-Expanded)

CXIII. Use of Principal Component Analysis and Cluster Analysis for Differentiation of Traditionally-
Manufactured Vinegars Based on Phenolic and Volatile Profiles, and Antioxidant Activity
KARADAG A., BOZKURT F., BEKIROGLU H., SAGDIC 0.

POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, cilt.70, sa.4, ss.347-360, 2020 (SCI-Expanded)

CXIV. Comparison of extraction methods optimised by RSM for extraction of some bioactives from
liquorice samples
Ozcan F. S, Ozcan N,, Us A. A, SAGDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.44, sa.1, ss.24-38, 2020 (SCI-Expanded)
CXV. Effect of ultrasound and low-intensity electrical current for microbial safety of lettuce

Kilicli M., Baslar M., DURAK M. Z., SAGDIC O.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.116, 2019 (SCI-Expanded)

CXVI. Preparation of gentiobiose-derived oligosaccharides by glucansucrase E81 and determination of
prebiotic and immune-modulatory functions
ispirli H., Colquhoun L J., Sahin E,, SACDIC 0, Dertli E.

Carbohydrate Research, cilt.486, 2019 (SCI-Expanded)

CXVIL. Characterization of a glucansucrase from Lactobacillus reuteri E81 and production of malto-
oligosaccharides
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Konar N,, Palabiyik I, TOKER 0. S., POLAT D. G., KELLECI E., Pirouzian H. R,, AKCICEK A., SAGDIC O.
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Detection of L-Cysteine in wheat flour by Raman microspectroscopy combined chemometrics of HCA
and PCA
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with chemometrics
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The effect of ultrasonic treatments on turbidity, microbial load, and polyphenol oxidase (PPO)
activity of plum nectar

IRKILMEZ M. U,, Baglar M., SAGDIG 0., ARICI M., ERTUGAY M. F.

Journal of Food Measurement and Characterization, cilt.11, sa.2, ss.380-387, 2017 (SCI-Expanded)
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coated with electrospun chitosan nanofibers

Ceylan Z., Unal Sengor G. F., SAGDIC 0., YILMAZ M. T.
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Mljekarstvo, cilt.65, sa.2, ss.130-137, 2015 (SCI-Expanded)
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INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.26, ss.182-190, 2014 (SCI-Expanded)
Biodiversity of Yeast Mycobiota in "Sucuk," a Traditional Turkish Fermented Dry Sausage:
Phenotypic and Genotypic Identification, Functional and Technological Properties

Ozturk I, SAGDIC 0.

JOURNAL OF FOOD SCIENCE, cilt.79, sa.11, 2014 (SCI-Expanded)

Diversity and probiotic potentials of lactic acid bacteria isolated from gilaburu, a traditional Turkish
fermented European cranberrybush (Viburnum opulus L.) fruit drink

SAGDIC 0., Ozturk L, Yapar N., Yetim H.

FOOD RESEARCH INTERNATIONAL, cilt.64, ss.537-545, 2014 (SCI-Expanded)

Effects of Temperature, Time, and pH on the Stability of Anthocyanin Extracts: Prediction of Total
Anthocyanin Content Using Nonlinear Models

EKICI L., Simsek Z., Ozturk I, SAGDIC 0., Yetim H.

FOOD ANALYTICAL METHODS, cilt.7, sa.6, ss.1328-1336, 2014 (SCI-Expanded)

Effect of yoghurt or yoghurt serum on microbial quality of cig kofte

DOGAN M., CANKURT H., Toker 0. S., Yetim H., SAGDIC O.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.51, sa.7, ss.1406-1410, 2014 (SCI-Expanded)
Comparison of different solvent types for determination biological activities of myrtle berries

collected from Turkey
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Polat B, Oba S.,, KARAMAN K, ARICI M,, SAGDI(; 0.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.2, ss.221-227, 2014 (SCI-Expanded)
Rheological and some physicochemical properties of probiotic boza beverage fermented with
Lactobacillus casei Shirota: application of principal component analysis for the characterisation
TORNUK F., 0ZTURK I, Karaman S., SACDIC 0, Yetim H.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.2, ss.237-247, 2014 (SCI-Expanded)

Effect of wheat sprout powder incorporation on lipid oxidation and physicochemical properties of
beef patties

Ozturk L, SAGDIC 0., TORNUK F., Yetim H.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.49, sa.4,ss.1112-1121, 2014 (SCI-
Expanded)

Aroma, Sugar and Anthocyanin Profile of Fruit and Seed of Mahlab (Prunus mahaleb L.):
Optimization of Bioactive Compounds Extraction by Simplex Lattice Mixture Design

Ozturk I, Karaman S., Baslar M., CAM M,, Caliskan 0., SAGDIC 0., YALGIN H.

FOOD ANALYTICAL METHODS, cilt.7, sa.4, ss.761-773, 2014 (SCI-Expanded)

APPLICATION OF PREDICTIVE INACTIVATION MODELS TO EVALUATE SURVIVAL OF
STAPHYLOCOCCUS AUREUS IN FRESH-CUT APPLES TREATED WITH DIFFERENT PLANT HYDROSOLS
TORNUK F., Ozturk I, SACDIC 0, YILMAZ A., Erkmen O.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.17, sa.3, ss.587-598, 2014 (SCI-Expanded)

Mineral contents and nutritive values of the pomaces of commercial Turkish grape (Vitis vinifera L.)
varieties

SAGDIC 0., 0ZTURK I, Yetim H., Kayacier A., DOGAN M.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.1, ss.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, cilt.17, sa.2, ss.371-385, 2014 (SCI-Expanded)
Determination of phenolic content, antiradical, antioxidant and antimicrobial activities of Turkish
pine honey

EKICI L., SAGDIC 0,, SILICI S., OZTURK I.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.4, ss.439-444, 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, cilt.38, sa.3, ss.377-387, 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 L, YALCIN H., Kayacier A, DOGAN M., SACDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.38, sa.6, ss.759-772, 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., SAGDIC 0., ARICI M.

Food Research International, cilt.64, ss.634-646, 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, cilt.141, sa.3, ss.2450-2458, 2013 (SCI-Expanded)

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

Sagdic O., 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
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Association, cilt.58, ss.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, cilt.46, ss.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, cilt.30, sa.1, ss.7-14, 2013 (SCI-Expanded)

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

MEDICINAL CHEMISTRY RESEARCH, cilt.22, sa.2, ss.832-840, 2013 (SCI-Expanded)

In vitro antioxidant and antimicrobial activity of some Lamiaceae species

ALBAYRAK S, Aksoy A, Albayrak S, SACDIC 0.

Iranian Journal of Science and Technology, Transaction A: Science, cilt.37, ss.1-9, 2013 (SCI-Expanded)
Essential Oil Compositions and Bioactivities of Thymus revolutus and Cyclotrichium origanifolium
GOKTURKR. S., SAGDIC 0., OZKAN G., UNAL 0., AKSOY A, ALBAYRAK S., ARICI M., DURAK M. Z.

JOURNAL OF ESSENTIAL OIL BEARING PLANTS, cilt.16, sa.6, ss.795-805, 2013 (SCI-Expanded)

Evaluation of the Phenolic Content, Antiradical, Antioxidant, and Antimicrobial Activity of Different
Floral Sources of Honey

SAGDIC 0,, SILICI S,, EKICI L.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.16, sa.3, ss5.658-666, 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, cilt.37, sa.4, ss.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, cilt.5, sa.8, ss.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, SACDIC 0.

FOOD RESEARCH INTERNATIONAL, cilt.48, sa.2, ss.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, cilt.36, sa.5, ss.547-554, 2012 (SCI-Expanded)

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

Tulukcu E., YALGIN H., Ozturk I, SAGDIC 0.

INDUSTRIAL CROPS AND PRODUCTS, cilt.39, ss.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, cilt.9, sa.7, ss.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.
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EXPERT SYSTEMS WITH APPLICATIONS, cilt.39, sa.8, ss.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., SAGDIG O.

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGIS], cilt.18, sa.2, ss.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, cilt.153, ss.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 I, YALCIN H., KAYACIER A, Sagdic O.

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

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

OZTURK 1, SAGDIC 0., HAYTA M,, Yetim H.

CHEMISTRY OF NATURAL COMPOUNDS, cilt47, sa.6, ss.876-879, 2012 (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, cilt.14, sa.10, ss.1223-1228, 2011 (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, cilt.14, ss.1238-43, 2011 (SCI-Expanded)

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

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

Journal of food science, cilt.76, 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, cilt.76, sa.7, 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, cilt.148, sa.1, ss.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., OZTURK I, OZKAN G., YETIM H., EKICI L., YILMAZ M.

Food chemistry, cilt.126, ss.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, cilt.6, sa.2, ss.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, cilt.76, sa.4, 2011 (SCI-Expanded)

Determination and Improvement of Microbial Safety of Wheat Sprouts with Chemical Sanitizers
Tornuk F., Ozturk I, Sagdic O., Yetim H.
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FOODBORNE PATHOGENS AND DISEASE, cilt.8, sa.4, ss.503-508, 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, cilt.62, sa.2, ss.58-64, 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, cilt.103, sa.2, ss.197-210, 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., 0ZTURK A., Sagdic O.

UHOD-ULUSLARARASI HEMATOLOJI-ONKOLOJI DERGIS], cilt.21, sa.3, ss.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, cilt.14, sa.4, ss.830-839, 2011 (SCI-Expanded)
Characterization of Butter Spoiling Yeasts and Their Inhibition by Some Spices

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

JOURNAL OF FOOD SCIENCE, cilt.75, sa.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, cilt.19, sa.5, ss.1241-1244, 2010 (SCI-Expanded)

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

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

FOODBORNE PATHOGENS AND DISEASE, cilt.7, sa.10, ss.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, cilt.5, ss.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, cilt.83, sa.2, ss.170-174, 2010 (SCI-Expanded)

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

FOOD CHEMISTRY, cilt.121, sa.1, ss.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, cilt.5, sa.2, ss.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, cilt.16, sa.3, ss.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, cilt.119, sa.1, ss.114-122, 2010 (SCI-Expanded)
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Phenolic compounds and antioxidant and antimicrobial properties of Helichrysum species collected
from eastern Anatolia, Turkey

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

TURKISH JOURNAL OF BIOLOGY, cilt.34, sa.4, ss.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, cilt43, sa.1, ss.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), cilt.10, ss.21, 2010 (SCI-Expanded)

A concise review: Antioxidant effects and bioactive constituents of grape

CETIN A, Sagdig O.

Erciyes Tip Dergisi, cilt.31, sa.4, ss.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, cilt.89, sa.5, ss.791-795, 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, cilt.21, sa.1, ss.596-604, 2009 (SCI-Expanded)

Growth-Death Kinetics of Listeria Monocytogenes in Strained Yogurt

Akkaya L., Telli R, Sagdic O.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.12, sa.3, s5.705-712, 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, cilt.83, sa.1, ss.44-49, 2009 (SCI-Expanded)

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

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

American Journal of Chinese Medicine, cilt.36, sa.5, ss.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, cilt.77, sa.9, ss.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, cilt.44, sa.5, ss.634-636, 2008 (SCI-Expanded)

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

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

Journal of Food Quality, cilt.31, sa.4, ss.415-428, 2008 (SCI-Expanded)

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

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

Turkish Journal of Gastroenterology, cilt.19, sa.2, ss.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, cilt.20, sa.4, ss.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, cilt.9, sa.1, ss.80-84, 2008 (SCI-Expanded)
Phenolic compounds of origanum sipyleum l. Extract, and its antioxidant and antibacterial activities
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OZKAN G.,, Sagdic 0., EKICI L., Ozturk I, Ozcan M. M.

Journal of Food Lipids, cilt.14, sa.2, ss.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, cilt.76, sa.1, ss.123-127, 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, cilt.57, sa.3, ss.345-348, 2007 (SCI-Expanded)

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

JOURNAL OF FOOD ENGINEERING, cilt.78, sa.2, ss.676-680, 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, cilt45, sa.1, ss.57-61, 2007 (SCI-Expanded)

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

Sagdic 0., AKSOY A., OZKAN G.

ACTA ALIMENTARIA, cilt.35, sa.4, ss.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, cilt.74, ss.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, cilt.9, sa.3, ss.418-421, 2006 (SCI-Expanded)
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