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FOODS, cilt.10, sa.2, 2021 (SCI-Expanded)XCIV. Chemical characteristics and storage stabilities o f different co ld-pressed seed o ilsChemical characteristics and storage stabilities o f different co ld-pressed seed o ilsDedebas T., EKİCİ L., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.45, sa.2, 2021 (SCI-Expanded)XCV. OPTIMIZATION OF PHENOLIC COMPOUNDS EXTRACTION FROM PURPLE BASIL LEAF BYOPTIMIZATION OF PHENOLIC COMPOUNDS EXTRACTION FROM PURPLE BASIL LEAF BYCONVENTIONAL AND MICROWAVE ASSISTED EXTRACTION METHODSCONVENTIONAL AND MICROWAVE ASSISTED EXTRACTION METHODSOzcan B. E., Sagdic O., Karasu S., Ozkan K., Akcicek A.Latin American Applied Research, cilt.51, sa.4, ss.285-292, 2021 (SCI-Expanded)XCVI. Characterization of physicochemical and antioxidant properties o f Bayburt honey from the North-Characterization of physicochemical and antioxidant properties o f Bayburt honey from the North-east part o f Turkeyeast part o f TurkeyBayram N. E., Kara H. H., Can A. M., BOZKURT F., AKMAN P. K., Vardar S. U., ÇEBİ N., YILMAZ M. T., SAĞDIÇ O., DertliE.JOURNAL OF APICULTURAL RESEARCH, cilt.60, sa.1, ss.46-56, 2021 (SCI-Expanded)XCVII. Synthesis o f silver nanoparticles prepared with a dextran-type exopolysaccharide fromWeissellaSynthesis o f silver nanoparticles prepared with a dextran-type exopolysaccharide fromWeissellacibariaMED17 with antimicrobial functionscibariaMED17 with antimicrobial functionsIspirli H., SAĞDIÇ O., DERTLİ E.PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, cilt.51, sa.2, ss.112-119, 2021 (SCI-Expanded)XCVIII. Turkish royal jelly: amino acid, physicochemical, antioxidant, multi-elemental, antibacterial andTurkish royal jelly: amino acid, physicochemical, antioxidant, multi-elemental, antibacterial andfingerprint profiles by analytical techniques combined with chemometricsfingerprint profiles by analytical techniques combined with chemometricsEcem Bayram N., ÇEBİ N., Celik S., Gercek Y. C., BAYRAM S., Tanugur Samanci A. E., SAĞDIÇ O., ÖZKÖK A.JOURNAL OF APICULTURAL RESEARCH, cilt.60, ss.751-764, 2021 (SCI-Expanded)XCIX. Determination of the in vitro  bioaccessibility o f phenolic compounds and antioxidant capacity o fDetermination of the in vitro  bioaccessibility o f phenolic compounds and antioxidant capacity o fJuniper berry (Juniperus drupacea Labill.)  pekmezJuniper berry (Juniperus drupacea Labill.)  pekmezOzkan K., KARADAĞ A., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.45, sa.3, ss.290-300, 2021 (SCI-Expanded)C. Detection of Orange Essential Oil, Isopropyl Myristate, and Benzyl Alcohol in Lemon Essential Oil byDetection of Orange Essential Oil, Isopropyl Myristate, and Benzyl Alcohol in Lemon Essential Oil byFTIR Spectroscopy Combined with ChemometricsFTIR Spectroscopy Combined with ChemometricsÇEBİ N., Taylan O., Abusurrah M., SAĞDIÇ O.FOODS, cilt.10, sa.1, 2021 (SCI-Expanded)CI. Comparison of functional characteristics o f distinct Saccharomyces boulardii strains iso lated fromComparison of functional characteristics o f distinct Saccharomyces boulardii strains iso lated fromcommercial food supplementscommercial food supplementsGoktas H., DERTLİ E., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.136, 2021 (SCI-Expanded)CII. Effects o f Autochthonous Yeast Cultures on Some Quality Characteristics o f Traditional TurkishEffects o f Autochthonous Yeast Cultures on Some Quality Characteristics o f Traditional TurkishFermented Sausage "Sucuk"Fermented Sausage "Sucuk"Ozturk I., SAĞDIÇ O., Yetim H.FOOD SCIENCE OF ANIMAL RESOURCES, cilt.41, sa.2, ss.196-213, 2021 (SCI-Expanded)CIII. Detection of lard in butter using Raman spectroscopy combined with chemometricsDetection of lard in butter using Raman spectroscopy combined with chemometricsTaylan O., ÇEBİ N., Yilmaz M. T., SAĞDIÇ O., Bakhsh A. A.FOOD CHEMISTRY, cilt.332, 2020 (SCI-Expanded)CIV. Potential o f natamycin to  control growth of Zygosaccharomyces spp. in apple juice during storagePotential o f natamycin to  control growth of Zygosaccharomyces spp. in apple juice during storageKARAMAN K., Sagdic O., Yilmaz M. T.INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, cilt.332, 2020 (SCI-Expanded)CV. An integrated neural-fuzzy methodology for characterisation and modelling of exopolysaccharideAn integrated neural-fuzzy methodology for characterisation and modelling of exopolysaccharide(EPS) production levels o f Leuconostoc mesenteroides DL1(EPS) production levels o f Leuconostoc mesenteroides DL1Kabli M., Yilmaz M. T., Taylan O., Kaya Y., Ispirli H., Basahel A., SAĞDIÇ O., DERTLİ E.COMPUTERS & INDUSTRIAL ENGINEERING, cilt.148, 2020 (SCI-Expanded)CVI. Physicochemical, rheological, molecular , thermal and sensory evaluation of newly developedPhysicochemical, rheological, molecular , thermal and sensory evaluation of newly developedcomplementary infant (6-24 months o ld) foods prepared with quinoa (Chenopodium quinoa Willd.)complementary infant (6-24 months o ld) foods prepared with quinoa (Chenopodium quinoa Willd.)flourflourAyseli M. T., YILMAZ M. T., ÇEBİ N., SAĞDIÇ O., ÖZMEN D., Capanoglu E.



FOOD CHEMISTRY, cilt.315, 2020 (SCI-Expanded)CVII. Bioactive properties o f powdered peppermint and spearmint extracts: Inhibition of key enzymesBioactive properties o f powdered peppermint and spearmint extracts: Inhibition of key enzymeslinked to  hypertension and type 2 diabeteslinked to  hypertension and type 2 diabetesÇAM M., BAŞYİĞİT B., Alasalvar H., YILMAZTEKİN M., Ahhmed A., SAĞDIÇ O., KONCA Y., Telci I.FOOD BIOSCIENCE, cilt.35, 2020 (SCI-Expanded)CVIII. An evaluation of FTIR spectroscopy for prediction of royal jelly content in hive productsAn evaluation of FTIR spectroscopy for prediction of royal jelly content in hive productsÇebi N., Bozkurt F., Yilnnaz M. T., Sağdıç 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 soupEvaluation of Raman microscopy for the detection of additional monosodium glutamate in dry soupmixmixCebi N., 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 o f glucan type exopolysaccharide (EPS) production on technological characteristics o fImpact o f glucan type exopolysaccharide (EPS) production on technological characteristics o fsourdough breadsourdough breadİspirli H., ÖZMEN D., YILMAZ M. T., SAĞDIÇ O., Dertli E.Food Control, cilt.107, 2020 (SCI-Expanded)CXI. An evaluation of Raman microscopy for detection of additional MSG in dry soup mixAn evaluation of Raman microscopy for detection of additional MSG in dry soup mixÇebi N., Ozturk T., Dogan C., Sağdıç O.Quality Assurance And Safety Of Crops & Foods, cilt.12, sa.12, ss.1-10, 2020 (SCI-Expanded)CXII. Effect o f different drying methods on total bioactive compounds, phenolic profile, in vitroEffect o f different drying methods on total bioactive compounds, phenolic profile, in vitrobioaccessibility o f phenolic and HMF formation of persimmonbioaccessibility o f phenolic and HMF formation of persimmonKAYACAN S., KARASU S., AKMAN P. K., Goktas H., DOYMAZ İ., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.118, 2020 (SCI-Expanded)CXIII. Use of Principal Component Analysis and Cluster Analysis for  Differentiation of Traditionally-Use of Principal Component Analysis and Cluster Analysis for  Differentiation of Traditionally-Manufactured Vinegars Based on Phenolic and Volatile Profiles, and Antioxidant ActivityManufactured Vinegars Based on Phenolic and Volatile Profiles, and Antioxidant ActivityKARADAĞ A., BOZKURT F., BEKİROĞLU H., SAĞDIÇ O.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 fromComparison of extraction methods optimised by RSM for extraction of some bioactives fromliquorice samplesliquorice samplesOzcan F. S., Ozcan N., Us A. A., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.44, sa.1, ss.24-38, 2020 (SCI-Expanded)CXV. Effect o f ultrasound and low-intensity electrical current for  microbial safety o f lettuceEffect o f ultrasound and low-intensity electrical current for  microbial safety o f lettuceKilicli M., Baslar M., DURAK M. Z., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.116, 2019 (SCI-Expanded)CXVI. Preparation of gentiobiose-derived o ligosaccharides by glucansucrase E81 and determination ofPreparation of gentiobiose-derived o ligosaccharides by glucansucrase E81 and determination ofprebiotic and immune-modulatory functionsprebiotic and immune-modulatory functionsİspirli H., Colquhoun I. J., Şahin E., SAĞDIÇ O., Dertli E.Carbohydrate Research, cilt.486, 2019 (SCI-Expanded)CXVII. Characterization of a glucansucrase from Lactobacillus reuteri E81 and production of malto-Characterization of a glucansucrase from Lactobacillus reuteri E81 and production of malto-o ligosaccharidesoligosaccharidesISPIRLI H., Yuzer M. O., SKORY C., COLQUHOUN I. J., SAĞDIÇ O., Dertli E.Biocatalysis and Biotransformation, cilt.37, sa.6, ss.421-430, 2019 (SCI-Expanded)CXVIII. Alternative Tempering of Sugar-Free Dark Chocolates by βv Seeding: Sensorial, Micro-Structural andAlternative Tempering of Sugar-Free Dark Chocolates by βv Seeding: Sensorial, Micro-Structural andSome Physical Properties and Volatile ProfileSome Physical Properties and Volatile ProfileTOKER Ö. S., Oba S., Palabiyik I., Rasouli Pirouzian H., Konar N., Artik N., Sagdic O.International Journal of Food Engineering, cilt.15, sa.10, 2019 (SCI-Expanded)CXIX. Zygosaccharomyces bailii and Z . rouxii induced ethanol formation in apple juice supplemented withZygosaccharomyces bailii and Z . rouxii induced ethanol formation in apple juice supplemented withdifferent natural preservatives: A response surface methodology approachdifferent natural preservatives: A response surface methodology approachKARAMAN K., SAĞDIÇ O.JOURNAL OF MICROBIOLOGICAL METHODS, cilt.163, 2019 (SCI-Expanded)CXX. Extraction optimization crocin pigments o f saffron (Crocus sativus) using response surfaceExtraction optimization crocin pigments o f saffron (Crocus sativus) using response surface



methodology and determination stability o f crocin microcapsulesmethodology and determination stability o f crocin microcapsulesKARASU S., Bayram Y., Ozkan K., SAĞDIÇ O.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.13, sa.2, ss.1515-1523, 2019 (SCI-Expanded)CXXI. Physicochemical characterisation of an α-glucan from Lactobacillus reuteri E81 as a potentialPhysicochemical characterisation of an α-glucan from Lactobacillus reuteri E81 as a potentialexopolysaccharide suitable for  food applicationsexopolysaccharide suitable for  food applicationsISPIRLI H., SAĞDIÇ O., YILMAZ M. T., Dertli E.Process Biochemistry, cilt.79, ss.91-96, 2019 (SCI-Expanded)CXXII. Modeling and optimization of ultrasound-assisted cinnamon extraction process using fuzzy andModeling and optimization of ultrasound-assisted cinnamon extraction process using fuzzy andresponse surface modelsresponse surface modelsÇEBİ N., SAĞDIÇ O., BASAHEL A. M., BALUBAID M. A., TAYLAN O., Yaman M., YILMAZ M. T.JOURNAL OF FOOD PROCESS ENGINEERING, cilt.42, sa.2, 2019 (SCI-Expanded)CXXIII. Chemical F ingerprinting of Seeds of Some Salvia Species in Turkey by Using GC-MS and FTIRChemical F ingerprinting of Seeds of Some Salvia Species in Turkey by Using GC-MS and FTIRTulukçu E., ÇEBİ N., SAĞDIÇ O.FOODS, cilt.8, sa.4, 2019 (SCI-Expanded)CXXIV. A rapid ATR-FTIR spectroscopic method for classification of gelatin gummy candies in relation to  theA rapid ATR-FTIR spectroscopic method for classification of gelatin gummy candies in relation to  thegelatin sourcegelatin sourceÇebi N., Dogan C. E., Mese A. E., Ozdemir D., Arıcı M., Sağdıç O.FOOD CHEMISTRY, cilt.277, ss.373-381, 2019 (SCI-Expanded)CXXV. Electrospraying method for fabrication of essential o il loaded-chitosan nanoparticle deliveryElectrospraying method for fabrication of essential o il loaded-chitosan nanoparticle deliverysystems characterized by molecular , thermal, morphological and antifungal propertiessystems characterized by molecular , thermal, morphological and antifungal propertiesYilmaz M. T., YILMAZ A., AKMAN P. K., BOZKURT F., Dertli E., BASAHEL A., AL-SASI B., TAYLAN O., SAĞDIÇ O.Innovative Food Science and Emerging Technologies, cilt.52, ss.166-178, 2019 (SCI-Expanded)CXXVI. Characterization of a 4,6-alpha-glucanotransferase from Lactobacillus reuteri E81 and production ofCharacterization of a 4,6-alpha-glucanotransferase from Lactobacillus reuteri E81 and production ofmalto-oligosaccharides with immune-modulatory ro lesmalto-oligosaccharides with immune-modulatory ro lesIspirli H., Simsek Ö., Skory C., SAĞDIÇ O., Dertli E.INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, cilt.124, ss.1213-1219, 2019 (SCI-Expanded)CXXVII. Characterization of chemical, molecular , thermal and rheological properties o f medlar pectinCharacterization of chemical, molecular , thermal and rheological properties o f medlar pectinextracted at optimum conditions as determined by Box-Behnken and ANFIS modelsextracted at optimum conditions as determined by Box-Behnken and ANFIS modelsAl-Amoudi R. H., TAYLAN O., Kutlu G., Can A. M., SAĞDIÇ O., Dertli E., Yilmaz M. T.Food Chemistry, cilt.271, ss.650-662, 2019 (SCI-Expanded)CXXVIII. Simultaneous extraction of phenolics and essential o il from peppermint by pressurized hot waterSimultaneous extraction of phenolics and essential o il from peppermint by pressurized hot waterextractionextractionÇAM M., Yuksel E., ALASALVAR H., Basyigit B., SEN H., YILMAZTEKİN M., AHHMED A., SAĞDIÇ O.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.56, sa.1, ss.200-207, 2019 (SCI-Expanded)CXXIX. Effects o f cooking and extra virgin o live o il addition on bioaccessibility o f carotenes in tomato  sauceEffects o f cooking and extra virgin o live o il addition on bioaccessibility o f carotenes in tomato  sauceTomas M., SAĞDIÇ O., Çatalkaya G., Kahveci D., Capanoglu E.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.43, sa.5, ss.478-484, 2019 (SCI-Expanded)CXXX. Effect o f electrospun thymol-loaded nanofiber coating on vitamin B profile o f gilthead sea breamEffect o f electrospun thymol-loaded nanofiber coating on vitamin B profile o f gilthead sea breamfillets (Sparus aurata)fillets (Sparus aurata)Ceylan Z., YAMAN M., SAĞDIÇ O., KARABULUT E., YILMAZ M. T.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.98, ss.162-169, 2018 (SCI-Expanded)CXXXI. Enrichment of Milk Chocolate by Using EPA and DHA Originated from Various Origins: Effects onEnrichment of Milk Chocolate by Using EPA and DHA Originated from Various Origins: Effects onProduct QualityProduct QualityKonar N., TOKER Ö. S., Pirouzian H. R., Oba S., POLAT D. G., Palabiyik I., Poyrazoglu E. S., SAĞDIÇ O.SUGAR TECH, cilt.20, sa.6, ss.745-755, 2018 (SCI-Expanded)CXXXII. Detection of cystine and cysteine in wheat flour using a robust LC-MS/MS methodDetection of cystine and cysteine in wheat flour using a robust LC-MS/MS methodDOGAN C. E., ÇEBİ N., Develioglu A., OLGUN E. O., SAĞDIÇ O.JOURNAL OF CEREAL SCIENCE, cilt.84, ss.49-54, 2018 (SCI-Expanded)CXXXIII. Formulation of dark chocolate as a carrier  to  deliver eicosapentaenoic and docosahexaenoic acids:Formulation of dark chocolate as a carrier  to  deliver eicosapentaenoic and docosahexaenoic acids:Effects on product qualityEffects on product qualityTOKER Ö. S., Konar N., Palabiyik I., Pirouzian H. R., Oba S., POLAT D. G., Poyrazoglu E. S., SAĞDIÇ O.



FOOD CHEMISTRY, cilt.254, ss.224-231, 2018 (SCI-Expanded)CXXXIV. Investigating the usage of unsaturated fatty acid-rich and low-calorie o leogels as a shorteningInvestigating the usage of unsaturated fatty acid-rich and low-calorie o leogels as a shorteningmimetics in cakemimetics in cakePehlivanoglu H., ÖZÜLKÜ G., YILDIRIM R. M., Demirci M., TOKER Ö. S., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.42, sa.6, 2018 (SCI-Expanded)CXXXV. Effects o f hot-air  and vacuum drying on drying kinetics, bioactive compounds and color o f beeEffects o f hot-air  and vacuum drying on drying kinetics, bioactive compounds and color o f beepollenpollenKAYACAN S., SAĞDIÇ O., DOYMAZ İ.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.12, sa.2, ss.1274-1283, 2018 (SCI-Expanded)CXXXVI. A survey of free glutamic acid in foods using a robust LC-MS/MS methodA survey of free glutamic acid in foods using a robust LC-MS/MS methodÇEBİ N., DOGAN C. E., OLGUN E. O., SAĞDIÇ O.FOOD CHEMISTRY, cilt.248, ss.8-13, 2018 (SCI-Expanded)CXXXVII. Use of phytase active yeasts and lactic acid bacteria iso lated from sourdough in the production ofUse of phytase active yeasts and lactic acid bacteria iso lated from sourdough in the production ofwhole wheat breadwhole wheat breadKARAMAN K., SAĞDIÇ O., DURAK M. Z.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.91, ss.557-567, 2018 (SCI-Expanded)CXXXVIII. Development of LLDPE based active nanocomposite films with nanoclays impregnated with volatileDevelopment of LLDPE based active nanocomposite films with nanoclays impregnated with volatilecompoundscompoundsTÖRNÜK F., SAĞDIÇ O., Hancer M., Yetim H.FOOD RESEARCH INTERNATIONAL, cilt.107, ss.337-345, 2018 (SCI-Expanded)CXXXIX. Prediction of the antimicrobial activity o f walnut (Juglans regia L .)  kernel aqueous extracts usingPrediction of the antimicrobial activity o f walnut (Juglans regia L .)  kernel aqueous extracts usingartificial neural network and multiple linear regressionartificial neural network and multiple linear regressionKAVUNCUOĞLU H., KAVUNCUOĞLU E., Karatas S. M., Benli B., SAĞDIÇ O., YALÇIN H.JOURNAL OF MICROBIOLOGICAL METHODS, cilt.148, ss.78-86, 2018 (SCI-Expanded)CXL. Conventional and sugar-free probiotic white chocolate: Effect o f inulin DP on various qualityConventional and sugar-free probiotic white chocolate: Effect o f inulin DP on various qualityproperties and viability o f probioticsproperties and viability o f probioticsKonar N., Palabiyik I., TOKER Ö. S., POLAT D. G., KELLECI E., Pirouzian H. R., AKCICEK A., SAĞDIÇ O.JOURNAL OF FUNCTIONAL FOODS, cilt.43, ss.206-213, 2018 (SCI-Expanded)CXLI. Biodiversity and technological properties o f yeasts from Turkish sourdoughBiodiversity and technological properties o f yeasts from Turkish sourdoughArıcı M., Özülkü G., Yıldırım R. M., Sağdıç O., Durak M. Z.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.27, ss.499-508, 2018 (SCI-Expanded)CXLII. Effect o f dietary fiber (inulin) addition on phenolics and in vitro  bioaccessibility o f tomato  sauceEffect o f dietary fiber (inulin) addition on phenolics and in vitro  bioaccessibility o f tomato  sauceTomas M., BEEKWILDER J., HALL R. D., SIMON C. D., SAĞDIÇ O., Capanoglu E.FOOD RESEARCH INTERNATIONAL, cilt.106, ss.129-135, 2018 (SCI-Expanded)CXLIII. Influence of transglutaminase treatment on the physicochemical, rheological, and melting propertiesInfluence of transglutaminase treatment on the physicochemical, rheological, and melting propertiesof ice cream prepared from goat milkof ice cream prepared from goat milkAloğlu H., Özcan Y., KARASU S., Cetin B., SAĞDIÇ O.MLJEKARSTVO, cilt.68, sa.2, ss.126-138, 2018 (SCI-Expanded)CXLIV. Bioactive and bioaccessibility characteristics o f honeybee pollens co llected from different regions ofBioactive and bioaccessibility characteristics o f honeybee pollens co llected from different regions ofTurkeyTurkeyOZKAN K., SAGCAN N., ÖZÜLKÜ G., SAĞDIÇ O., TOKER Ö. S., Muz M. N.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.12, sa.1, ss.581-587, 2018 (SCI-Expanded)CXLV. Developing functional white chocolate by incorporating different forms of EPA and DHA - Effects onDeveloping functional white chocolate by incorporating different forms of EPA and DHA - Effects onproduct qualityproduct qualityTOKER Ö. S., Konar N., Pirouzian H. R., Oba S., POLAT D. G., Palabiyik I., Poyrazoglu E. S., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.87, ss.177-185, 2018 (SCI-Expanded)CXLVI. Oleogels, a promising structured o il for  decreasing saturated fatty acid concentrations: ProductionOleogels, a promising structured o il for  decreasing saturated fatty acid concentrations: Productionand food-based applicationsand food-based applicationsPehlivanoglu H., Demirci M., TOKER Ö. S., Konar N., KARASU S., SAĞDIÇ O.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, cilt.58, sa.8, ss.1330-1341, 2018 (SCI-Expanded)CXLVII. Effect o f dietary fibre addition in tomato  sauce on the in vitro  bioaccessibility o f carotenoidsEffect o f dietary fibre addition in tomato  sauce on the in vitro  bioaccessibility o f carotenoids



Tomas M., SAĞDIÇ O., Çatalkaya G., Kahveci D., Capanoglu E.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.10, sa.3, ss.277-283, 2018 (SCI-Expanded)CXLVIII. Rapid tempering of sucrose-free milk chocolates by beta(V) seeding: textural, rheological andRapid tempering of sucrose-free milk chocolates by beta(V) seeding: textural, rheological andmelting propertiesmelting propertiesKonar N., OBA S., TOKER Ö. S., Palabiyik I., GOKTAS H., Artik N., SAĞDIÇ O.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.243, sa.10, ss.1849-1860, 2017 (SCI-Expanded)CXLIX. Effect o f Inulin DP on Various Properties o f Sugar-Free Dark Chocolates Containing LactobacillusEffect o f Inulin DP on Various Properties o f Sugar-Free Dark Chocolates Containing Lactobacillusparacasei and Lactobacillus acidophilusparacasei and Lactobacillus acidophilusKonar N., Palabiyik I., TOKER Ö. S., POLAT D. G., SENER S., AKCICEK A., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, cilt.13, sa.9, 2017 (SCI-Expanded)CL. Change in morphological properties and fatty acid composition of ornamental pumpkin seedsChange in morphological properties and fatty acid composition of ornamental pumpkin seeds(Cucurbita pepo var. ovifera) and their  classification by chemometric analysis(Cucurbita pepo var. ovifera) and their  classification by chemometric analysisSekerci A. D., KARAMAN K., YETİŞİR H., SAĞDIÇ O.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.3, ss.1306-1314, 2017 (SCI-Expanded)CLI. A rapid ATR-FTIR spectroscopic method for detection of sibutramine adulteration in tea and coffeeA rapid ATR-FTIR spectroscopic method for detection of sibutramine adulteration in tea and coffeebased on hierarchical cluster and principal component analysesbased on hierarchical cluster and principal component analysesÇEBİ N., YILMAZ M. T., SAĞDIÇ O.FOOD CHEMISTRY, cilt.229, ss.517-526, 2017 (SCI-Expanded)CLII. Detection of L-Cysteine in wheat flour by Raman microspectroscopy combined chemometrics o f HCADetection of L-Cysteine in wheat flour by Raman microspectroscopy combined chemometrics o f HCAand PCAand PCAÇEBİ N., DOGAN C. E., DEVELIOGLU A., YAYLA M. E. A., SAĞDIÇ O.FOOD CHEMISTRY, cilt.228, ss.116-124, 2017 (SCI-Expanded)CLIII. Prediction of peroxide value in omega-3 rich microalgae o il by ATR-FTIR spectroscopy combinedPrediction of peroxide value in omega-3 rich microalgae o il by ATR-FTIR spectroscopy combinedwith chemometricswith chemometricsCebi N., Yilmaz M. T., Sagdic O., Yuce H., Yelboga E.FOOD CHEMISTRY, cilt.225, ss.188-196, 2017 (SCI-Expanded)CLIV. The effect o f ultrasonic treatments on turbidity, microbial load, and polyphenol oxidase (PPO)The effect o f ultrasonic treatments on turbidity, microbial load, and polyphenol oxidase (PPO)activity o f plum nectaractivity o f plum nectarIRKILMEZ M. U., Başlar M., SAĞDIÇ O., ARICI M., ERTUGAY M. F.Journal of Food Measurement and Characterization, cilt.11, sa.2, ss.380-387, 2017 (SCI-Expanded)CLV. A novel approach to  extend microbiological stability o f sea bass (Dicentrarchus labrax) filletsA novel approach to  extend microbiological stability o f sea bass (Dicentrarchus labrax) filletscoated with electrospun chitosan nanofiberscoated with electrospun chitosan nanofibersCeylan Z., Unal Sengor G. F., SAĞDIÇ O., YILMAZ M. T.LWT - Food Science and Technology, cilt.79, ss.367-375, 2017 (SCI-Expanded)CLVI. DETERMINATION OF FATTY ACID COMPOSITION, VOLATILE COMPONENTS, PHYSICO-CHEMICAL ANDDETERMINATION OF FATTY ACID COMPOSITION, VOLATILE COMPONENTS, PHYSICO-CHEMICAL ANDBIOACTIVE PROPERTIES OF GRAPE (VITIS VINIFERA) SEED AND SEED OILBIOACTIVE PROPERTIES OF GRAPE (VITIS VINIFERA) SEED AND SEED OILYALÇIN H., KAVUNCUOĞLU H., EKİCİ L., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.2, 2017 (SCI-Expanded)CLVII. Industrial processing versus home processing of tomato  sauce: Effects on phenolics, flavonoids andIndustrial processing versus home processing of tomato  sauce: Effects on phenolics, flavonoids andin vitro  bioaccessibility o f antioxidants.in vitro  bioaccessibility o f antioxidants.TOMAS M., BEEKWILDER J., HALL R., Sagdic O., BOYACIOGLU D., CAPANOGLU E.Food chemistry, cilt.220, ss.51-58, 2017 (SCI-Expanded)CLVIII. Investigating the effect o f production process o f ball mill refiner on some physical qualityInvestigating the effect o f production process o f ball mill refiner on some physical qualityparameters o f compound chocolate: response surface methodology approachparameters o f compound chocolate: response surface methodology approachTOKER Ö. S., ZORLUCAN F. T., Konar N., Dağlıoğlu O., SAĞDIÇ O., SENER D.International Journal of Food Science and Technology, cilt.52, sa.3, ss.788-799, 2017 (SCI-Expanded)CLIX. Modeling of Bioactive Compound Content o f Different Tea Bags: Effect o f Steeping Temperature andModeling of Bioactive Compound Content o f Different Tea Bags: Effect o f Steeping Temperature andTimeTimeYILDIRIM R. M., ÖZÜLKÜ G., TOKER Ö. S., Baslar M., DURAK M. Z., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.1, 2017 (SCI-Expanded)CLX. Comparison of the Effect o f Some Essential Oils on the Growth of Penicillium verrucosum and itsComparison of the Effect o f Some Essential Oils on the Growth of Penicillium verrucosum and its



Ochratoxin a ProductionOchratoxin a ProductionÖZÇAKMAK S., Gul O., Dervisoglu M., YILMAZ A., SAĞDIÇ O., ARICI M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.1, 2017 (SCI-Expanded)CLXI. Stability o f lactic acid bacteria in synbiotic sugared and sugar-free milk chocolatesStability o f lactic acid bacteria in synbiotic sugared and sugar-free milk chocolatesTOKER Ö. S., POLAT D. G., GULFIDAN O. G., Konar N., Palabiyik I., AKCICEK A., Poyrazoglu E. S., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.20, ss.1354-1365, 2017 (SCI-Expanded)CLXII. Rheological and melting properties o f sucrose-free dark chocolateRheological and melting properties o f sucrose-free dark chocolateOba S., TOKER Ö. S., Palabiyik I., Konar N., GOKTAS H., CUKUR Y., Artik N., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.20, ss.2096-2106, 2017 (SCI-Expanded)CLXIII. Microbial ecology of mayonnaise, margarine, and saucesMicrobial ecology of mayonnaise, margarine, and saucesSAĞDIÇ O., TÖRNÜK F., KARASU S., DURAK M. Z., ARICI M.QUANTITATIVE MICROBIOLOGY IN FOOD PROCESSING: MODELING THE MICROBIAL ECOLOGY, ss.519-532, 2017(SCI-Expanded)CLXIV. Decontamination of iceberg lettuce by some plant hydrosolsDecontamination of iceberg lettuce by some plant hydrosolsOzturk I., TÖRNÜK F., Caliskan-Aydogan O., DURAK M. Z., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.74, ss.48-54, 2016 (SCI-Expanded)CLXV. Tulip petal as a novel natural food colorant source: Extraction optimization and stability studiesTulip petal as a novel natural food colorant source: Extraction optimization and stability studiesArici M., Karasu S., Baslar M., Toker O. S., Sagdic O., KARAAGACLI M.INDUSTRIAL CROPS AND PRODUCTS, cilt.91, ss.215-222, 2016 (SCI-Expanded)CLXVI. Effects o f in situ exopolysaccharide production and fermentation conditions on physicochemical,Effects o f in situ exopolysaccharide production and fermentation conditions on physicochemical,microbiological, textural and microstructural properties o f Turkish-type fermented sausage (sucuk)microbiological, textural and microstructural properties o f Turkish-type fermented sausage (sucuk)Dertli E., YILMAZ M. T., Tatlisu N. B., Toker O. S., CANKURT H., Sagdic O.Meat Science, cilt.121, ss.156-165, 2016 (SCI-Expanded)CLXVII. Rheological characteristics o f Salvia sclarea seed gum solutions at different hydration temperatureRheological characteristics o f Salvia sclarea seed gum solutions at different hydration temperaturelevels: Application of three interval thixotropy test (3ITT)levels: Application of three interval thixotropy test (3ITT)YILMAZ M. T., KUTLU G., Tulukcu E., TOKER Ö. S., SAĞDIÇ O., Karaman S.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.71, ss.391-399, 2016 (SCI-Expanded)CLXVIII. Characterisation of lactic acid bacteria from Turkish sourdough and determination of theirCharacterisation of lactic acid bacteria from Turkish sourdough and determination of theirexopolysaccharide (EPS) production characteristicsexopolysaccharide (EPS) production characteristicsDertli E., Mercan E., ARICI M., YILMAZ M. T., SAĞDIÇ O.LWT, cilt.71, ss.116-124, 2016 (SCI-Expanded)CLXIX. Chewing gum: Production, quality parameters and opportunities for  delivering bioactive compoundsChewing gum: Production, quality parameters and opportunities for  delivering bioactive compoundsKonar N., Palabiyik I., TOKER Ö. S., SAĞDIÇ O.TRENDS IN FOOD SCIENCE & TECHNOLOGY, cilt.55, ss.29-38, 2016 (SCI-Expanded)CLXX. The influence of particle size on some physicochemical, rheological and melting properties andThe influence of particle size on some physicochemical, rheological and melting properties andvolatile compound profile o f compound chocolate and cocolin samplesvolatile compound profile o f compound chocolate and cocolin samplesTOKER Ö. S., SAĞDIÇ O., SENER D., Konar N., ZORLUCAN T., Daglioglu O.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.242, sa.8, ss.1253-1266, 2016 (SCI-Expanded)CLXXI. Combined design as a useful statistical approach to  extract maximum amount of phenolicCombined design as a useful statistical approach to  extract maximum amount of phenoliccompounds from virgin o live o il wastecompounds from virgin o live o il wasteIcyer N. C., TOKER Ö. S., KARASU S., TÖRNÜK F., BOZKURT F., ARICI M., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.70, ss.24-32, 2016 (SCI-Expanded)CLXXII. Multiple response optimization of the effect o f thyme essential o il against Listeria monocytogenes inMultiple response optimization of the effect o f thyme essential o il against Listeria monocytogenes inground meat at different times and temperaturesground meat at different times and temperaturesTÖRNÜK F., YILMAZ M. T., Ozturk I., SAĞDIÇ O., ARICI M., DURAK M. Z., Bayram M.MEDYCYNA WETERYNARYJNA-VETERINARY MEDICINE-SCIENCE AND PRACTICE, cilt.72, sa.7, ss.435-447, 2016(SCI-Expanded)CLXXIII. Multiple response surface optimization for effects o f processing parameters on physicochemical andMultiple response surface optimization for effects o f processing parameters on physicochemical andbioactive properties o f apple juice inoculated with Zygosaccharomyces rouxii andbioactive properties o f apple juice inoculated with Zygosaccharomyces rouxii andZygosaccharomyces bailiiZygosaccharomyces bailiiKARAMAN K., SAĞDIÇ O., YILMAZ M. T.



LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.69, ss.258-272, 2016 (SCI-Expanded)CLXXIV. Improving functionality o f chocolate: A review on probiotic, prebiotic, and/or synbioticImproving functionality o f chocolate: A review on probiotic, prebiotic, and/or synbioticcharacteristicscharacteristicsKonar N., TOKER Ö. S., OBA S., SAĞDIÇ O.TRENDS IN FOOD SCIENCE & TECHNOLOGY, cilt.49, ss.35-44, 2016 (SCI-Expanded)CLXXV. Antioxidant and Textural Properties and Aroma and Fatty Acid Profile o f Meatless Cig Kofte, aAntioxidant and Textural Properties and Aroma and Fatty Acid Profile o f Meatless Cig Kofte, aSpecial Food in Turkey, Produced by Industrial ProcessingSpecial Food in Turkey, Produced by Industrial ProcessingOzturk I., Karaman S., Tastemur B., TÖRNÜK F., SAĞDIÇ O., KAYACIER A.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.40, sa.1, ss.48-55, 2016 (SCI-Expanded)CLXXVI. Development of a fermented ice-cream as influenced by in situ exopolysaccharide production:Development of a fermented ice-cream as influenced by in situ exopolysaccharide production:Rheological, molecular , microstructural and sensory characterizationRheological, molecular , microstructural and sensory characterizationDertli E., Toker Ö. S., Durak M. Z., Yılmaz M., Tatlisu N. B., Sağdıç O., Cankurt H.Carbohydrate Polymers, cilt.136, ss.427-440, 2016 (SCI-Expanded)CLXXVII. Characterization of some bioactive compounds and physicochemical properties o f grape varietiesCharacterization of some bioactive compounds and physicochemical properties o f grape varietiesgrown in Turkey: thermal degradation kinetics o f anthocyaningrown in Turkey: thermal degradation kinetics o f anthocyaninKARASU S., Baslar M., Karaman S., KILICLI M., Us A. A., Yaman H., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.40, sa.2, ss.177-185, 2016 (SCI-Expanded)CLXXVIII. Change in major fatty acid composition of vegetable o il depending on phenolic incorporation andChange in major fatty acid composition of vegetable o il depending on phenolic incorporation andstorage periodstorage periodTOKER Ö. S., ÖZTÜRK I., Karaman S., YALÇIN H., Kayacier A., DOĞAN M., SAĞDIÇ O.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.2, ss.179-188, 2016 (SCI-Expanded)CLXXIX. The effects o f packaging type on the quality characteristics o f fresh raw pistachios (Pistacia vera L .)The effects o f packaging type on the quality characteristics o f fresh raw pistachios (Pistacia vera L .)during the storageduring the storageOzturk I., SAĞDIÇ O., YALÇIN H., Capar T. D., Asyali M. H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.65, ss.457-463, 2016 (SCI-Expanded)CLXXX. Differentiation of o live o ils based on rheological and sensory characteristics obtained from six o liveDifferentiation of o live o ils based on rheological and sensory characteristics obtained from six o livecultivarscultivarsDagdelen A., ÖZKAN G., KARASU S., SAĞDIÇ O.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.3, ss.415-425, 2016 (SCI-Expanded)CLXXXI. An evaluation of Fourier transforms infrared spectroscopy method for the classification andAn evaluation of Fourier transforms infrared spectroscopy method for the classification anddiscrimination of bovine, porcine and fish gelatinsdiscrimination of bovine, porcine and fish gelatinsCEBI N., DURAK M. Z., TOKER Ö. S., SAĞDIÇ O., ARICI M.FOOD CHEMISTRY, cilt.190, ss.1109-1115, 2016 (SCI-Expanded)CLXXXII. DEHYDRATION KINETICS AND CHANGES OF BIOACTIVE COMPOUNDS OF TULIP AND POPPY PETALSDEHYDRATION KINETICS AND CHANGES OF BIOACTIVE COMPOUNDS OF TULIP AND POPPY PETALSAS A NATURAL COLORANT UNDER VACUUM AND OVEN CONDITIONSAS A NATURAL COLORANT UNDER VACUUM AND OVEN CONDITIONSKARASU S., KILICLI M., Baslar M., ARICI M., SAĞDIÇ O., KARAAGACLI M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.39, sa.6, ss.2096-2106, 2015 (SCI-Expanded)CLXXXIII. LLDPE based food packaging incorporated with nanoclays grafted with bioactive compounds toLLDPE based food packaging incorporated with nanoclays grafted with bioactive compounds toextend shelf life o f some meat productsextend shelf life o f some meat productsTÖRNÜK F., Hancer M., SAĞDIÇ O., Yetim H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.64, sa.2, ss.540-546, 2015 (SCI-Expanded)CLXXXIV. Antibacterial effects o f Istanbul thyme (Origanum vulgare L . subsp hirtum (Link) letsw.)  andAntibacterial effects o f Istanbul thyme (Origanum vulgare L . subsp hirtum (Link) letsw.)  andKarabas thyme (Thymbra spicata L . var . spicata) extractsKarabas thyme (Thymbra spicata L . var . spicata) extractsOzcan M. M., ÖZKAN G., SAĞDIÇ O.JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, cilt.66, sa.6, ss.177-181,2015 (SCI-Expanded)CLXXXV. Molecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic andMolecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic andantimicrobial material against foodborne pathogensantimicrobial material against foodborne pathogensBakırdere S., Yılmaz M. T., Törnük F., Keyf S., Yılmaz A., Sağdıç O., Kocabas B.FOOD RESEARCH INTERNATIONAL, cilt.76, ss.439-448, 2015 (SCI-Expanded)CLXXXVI. Bioactive and rheological properties o f rose hip marmaladeBioactive and rheological properties o f rose hip marmalade



SAĞDIÇ O., TOKER Ö. S., Polat B., ARICI M., YILMAZ M. T.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.52, sa.10, ss.6465-6474, 2015 (SCI-Expanded)CLXXXVII. Antioxidant, antimicrobial, mineral, vo latile, physicochemical and microbiological characteristics o fAntioxidant, antimicrobial, mineral, vo latile, physicochemical and microbiological characteristics o ftraditional home-made Turkish vinegarstraditional home-made Turkish vinegarsOzturk I., Caliskan O., TÖRNÜK F., OZCAN N., YALÇIN H., Baslar M., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.63, sa.1, ss.144-151, 2015 (SCI-Expanded)CLXXXVIII. Effects o f black carrot concentrate on some physicochemical, textural, bioactive, aroma and sensoryEffects o f black carrot concentrate on some physicochemical, textural, bioactive, aroma and sensoryproperties o f sucuk, a traditional Turkish dry-fermented sausageproperties o f sucuk, a traditional Turkish dry-fermented sausageEKİCİ L., Ozturk I., Karaman S., Caliskan O., TÖRNÜK F., SAĞDIÇ O., Yetim H.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.62, sa.1, ss.718-726, 2015 (SCI-Expanded)CLXXXIX. Recovery Potential o f Cold Press Byproducts Obtained from the Edible Oil Industry: Physicochemical,Recovery Potential o f Cold Press Byproducts Obtained from the Edible Oil Industry: Physicochemical,Bioactive, and Antimicrobial PropertiesBioactive, and Antimicrobial PropertiesKaraman S., KARASU S., TÖRNÜK F., TOKER Ö. S., Gecgel U., SAĞDIÇ O., OZCAN N., Gul O.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.63, sa.8, ss.2305-2313, 2015 (SCI-Expanded)CXC. Survival o f L isteria monocytogenes in Ayran, a traditional Turkish fermented drink PreživljavanjeSurvival o f L isteria monocytogenes in Ayran, a traditional Turkish fermented drink Preživljavanjebakterije Listeria monocytogenes u Ayranu, tradicionalnom turskom fermentiranom napitkubakterije Listeria monocytogenes u Ayranu, tradicionalnom turskom fermentiranom napitkuAkkaya L., Kara R., MUDUROGLU R., SAĞDIÇ O.Mljekarstvo, cilt.65, sa.2, ss.130-137, 2015 (SCI-Expanded)CXCI. Effect o f in situ exopolysaccharide production on physicochemical, rheological, sensory, andEffect o f in situ exopolysaccharide production on physicochemical, rheological, sensory, andmicrostructural properties o f the yogurt drink ayran: An optimization study based on fermentationmicrostructural properties o f the yogurt drink ayran: An optimization study based on fermentationkineticskineticsYILMAZ M., DERTLI E., TOKER Ö. S., Tatlisu N. B., SAĞDIÇ O., ARICI M.Journal of Dairy Science, cilt.98, sa.3, ss.1604-1624, 2015 (SCI-Expanded)CXCII. Natural food colorants and bioactive extracts from some edible flowersNatural food colorants and bioactive extracts from some edible flowersBayram O., SAĞDIÇ O., EKİCİ L.JOURNAL OF APPLIED BOTANY AND FOOD QUALITY, cilt.88, ss.170-176, 2015 (SCI-Expanded)CXCIII. Degradation Kinetics o f Bioactive Compounds and Antioxidant Activity o f Pomegranate Arils duringDegradation Kinetics o f Bioactive Compounds and Antioxidant Activity o f Pomegranate Arils duringthe Drying Processthe Drying ProcessBaslar M., Karasu S., Kılıclı M., Us A. A., Sağdıç O.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, cilt.10, ss.839-848, 2014 (SCI-Expanded)CXCIV. Ultrasonic vacuum drying technique as a novel process for shortening the drying period for beefUltrasonic vacuum drying technique as a novel process for shortening the drying period for beefand chicken meatsand chicken meatsBaslar M., KILICLI M., TOKER Ö. S., SAĞDIÇ O., ARICI M.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.26, ss.182-190, 2014 (SCI-Expanded)CXCV. Biodiversity o f Yeast Mycobiota in "Sucuk," a Traditional Turkish Fermented Dry Sausage:Biodiversity o f Yeast Mycobiota in "Sucuk," a Traditional Turkish Fermented Dry Sausage:Phenotypic and Genotypic Identification, Functional and Technological PropertiesPhenotypic and Genotypic Identification, Functional and Technological PropertiesOzturk I., SAĞDIÇ O.JOURNAL OF FOOD SCIENCE, cilt.79, sa.11, 2014 (SCI-Expanded)CXCVI. Diversity and probiotic potentials o f lactic acid bacteria iso lated from gilaburu, a traditional TurkishDiversity and probiotic potentials o f lactic acid bacteria iso lated from gilaburu, a traditional Turkishfermented European cranberrybush (Viburnum opulus L .)  fruit drinkfermented European cranberrybush (Viburnum opulus L .)  fruit drinkSAĞDIÇ O., Ozturk I., Yapar N., Yetim H.FOOD RESEARCH INTERNATIONAL, cilt.64, ss.537-545, 2014 (SCI-Expanded)CXCVII. Effects o f Temperature, Time, and pH on the Stability o f Anthocyanin Extracts: Prediction of TotalEffects o f Temperature, Time, and pH on the Stability o f Anthocyanin Extracts: Prediction of TotalAnthocyanin Content Using Nonlinear ModelsAnthocyanin Content Using Nonlinear ModelsEKİCİ L., Simsek Z., Ozturk I., SAĞDIÇ O., Yetim H.FOOD ANALYTICAL METHODS, cilt.7, sa.6, ss.1328-1336, 2014 (SCI-Expanded)CXCVIII. Effect o f yoghurt or yoghurt serum on microbial quality o f cig kofteEffect o f yoghurt or  yoghurt serum on microbial quality o f cig kofteDOĞAN M., CANKURT H., Toker O. S., Yetim H., SAĞDIÇ O.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.51, sa.7, ss.1406-1410, 2014 (SCI-Expanded)CXCIX. Comparison of different so lvent types for determination bio logical activities o f myrtle berriesComparison of different so lvent types for determination bio logical activities o f myrtle berriescollected from Turkeycollected from Turkey



Polat B., Oba S., KARAMAN K., ARICI M., SAĞDIÇ O.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.2, ss.221-227, 2014 (SCI-Expanded)CC. Rheological and some physicochemical properties o f probiotic boza beverage fermented withRheological and some physicochemical properties o f probiotic boza beverage fermented withLactobacillus casei Shirota: application of principal component analysis for  the characterisationLactobacillus casei Shirota: application of principal component analysis for  the characterisationTÖRNÜK F., ÖZTÜRK I., Karaman S., SAĞDIÇ O., Yetim H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.2, ss.237-247, 2014 (SCI-Expanded)CCI. Effect o f wheat sprout powder incorporation on lipid oxidation and physicochemical properties o fEffect o f wheat sprout powder incorporation on lipid oxidation and physicochemical properties o fbeef pattiesbeef pattiesOzturk I., SAĞDIÇ O., TÖRNÜK F., Yetim H.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.49, sa.4, ss.1112-1121, 2014 (SCI-Expanded)CCII. Aroma, Sugar and Anthocyanin Profile o f Fruit and Seed of Mahlab (Prunus mahaleb L .) :Aroma, Sugar and Anthocyanin Profile o f Fruit and Seed of Mahlab (Prunus mahaleb L .) :Optimization of Bioactive Compounds Extraction by Simplex Lattice Mixture DesignOptimization of Bioactive Compounds Extraction by Simplex Lattice Mixture DesignOzturk I., Karaman S., Baslar M., ÇAM M., Caliskan O., SAĞDIÇ O., YALÇIN H.FOOD ANALYTICAL METHODS, cilt.7, sa.4, ss.761-773, 2014 (SCI-Expanded)CCIII. APPLICATION OF PREDICTIVE INACTIVATION MODELS TO EVALUATE SURVIVAL OFAPPLICATION OF PREDICTIVE INACTIVATION MODELS TO EVALUATE SURVIVAL OFSTAPHYLOCOCCUS AUREUS IN FRESH-CUT APPLES TREATED WITH DIFFERENT PLANT HYDROSOLSSTAPHYLOCOCCUS AUREUS IN FRESH-CUT APPLES TREATED WITH DIFFERENT PLANT HYDROSOLSTÖRNÜK F., Ozturk I., SAĞDIÇ O., YILMAZ A., Erkmen O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.17, sa.3, ss.587-598, 2014 (SCI-Expanded)CCIV. Mineral contents and nutritive values of the pomaces of commercial Turkish grape (Vitis vinifera L .)Mineral contents and nutritive values of the pomaces of commercial Turkish grape (Vitis vinifera L .)varietiesvarietiesSAĞDIÇ O., ÖZTÜRK I., Yetim H., Kayacier A., DOĞAN M.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.1, ss.89-93, 2014 (SCI-Expanded)CCV. KINETIC MODELING OF ESCHERICHIA COLI O157:H7 GROWTH IN RAINBOW TROUT FILLETS ASKINETIC MODELING OF ESCHERICHIA COLI O157:H7 GROWTH IN RAINBOW TROUT FILLETS ASAFFECTED BY OREGANO AND THYME ESSENTIAL OILS AND DIFFERENT PACKING TREATMENTSAFFECTED BY OREGANO AND THYME ESSENTIAL OILS AND DIFFERENT PACKING TREATMENTSSAĞDIÇ O., Ozturk I.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.17, sa.2, ss.371-385, 2014 (SCI-Expanded)CCVI. Determination of phenolic content, antiradical, antioxidant and antimicrobial activities o f TurkishDetermination of phenolic content, antiradical, antioxidant and antimicrobial activities o f Turkishpine honeypine honeyEKİCİ L., SAĞDIÇ O., SİLİCİ S., ÖZTÜRK I.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.4, ss.439-444, 2014 (SCI-Expanded)CCVII. Microbiological, steady, and dynamic rheological characterization of boza samples: temperatureMicrobiological, steady, and dynamic rheological characterization of boza samples: temperaturesweep tests and applicability o f the Cox-Merz rulesweep tests and applicability o f the Cox-Merz ruleARICI M., Ersoz Tatlisu N. B., TOKER Ö. S., YILMAZ M. T., CANKURT H., DURAK M. Z., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.38, sa.3, ss.377-387, 2014 (SCI-Expanded)CCVIII. A response surface methodology study on the effects o f some phenolics and storage period lengthA response surface methodology study on the effects o f some phenolics and storage period lengthon vegetable o il quality: change in oxidation stability parameterson vegetable o il quality: change in oxidation stability parametersKaraman S., TOKER Ö. S., Ozturk I., YALÇIN H., Kayacier A., DOĞAN M., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.38, sa.6, ss.759-772, 2014 (SCI-Expanded)CCIX. Steady, dynamic and creep rheological analysis as a novel approach to  detect honey adulteration bySteady, dynamic and creep rheological analysis as a novel approach to  detect honey adulteration byfructose and saccharose syrups: Correlations with HPLC-RID resultsfructose and saccharose syrups: Correlations with HPLC-RID resultsYILMAZ M. T., TATLISU N. B., TOKER Ö. S., Karaman S., Dertli E., SAĞDIÇ O., ARICI M.Food Research International, cilt.64, ss.634-646, 2014 (SCI-Expanded)CCX. A novel method to  differentiate bovine and porcine gelatins in food products: NanoUPLC-ESI-Q-TOF-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 gelatinMSE based data independent acquisition technique to  detect marker peptides in gelatinYILMAZ M. T., KESMEN Z., Baykal B., SAĞDIÇ O., Kulen O., Kacar O., Yetim H., Baykal A. T.FOOD CHEMISTRY, cilt.141, sa.3, ss.2450-2458, 2013 (SCI-Expanded)CCXI. Cytotoxic and bioactive properties o f different co lor tulip flowers and degradation kinetic o f tulipCytotoxic and bioactive properties o f different co lor tulip flowers and degradation kinetic o f tulipflower anthocyanins.flower anthocyanins.Sagdic O., EKICI L., OZTURK I., TEKINAY T., POLAT B., TASTEMUR B., BAYRAM O., SENTURK B.Food and chemical toxicology : an international journal published for the British Industrial Biological Research
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MUTLU D., SAĞDIÇ O., TOKER Ö. S.International Food Innovation and Sustainability Congress, İstanbul, Türkiye, 16 - 18 Mayıs 2024, ss.218V. Use of Taguchi Method in Optimization of Food ProductionUse of Taguchi Method in Optimization of Food ProductionMUTLU D., SAĞDIÇ O.International Food Innovation and Sustainability Congress, İstanbul, Türkiye, 16 - 18 Mayıs 2024, ss.201VI. Characterization and potential applications of specific glucansucrases iso lated from Weissella spp.Characterization and potential applications of specific glucansucrases iso lated from Weissella spp.Dere S., Sağdıç O., Dertli E.Uluslararası Biyoteknoloji Kongresi, İstanbul, Türkiye, 28 - 30 Eylül 2023, ss.75-76VII. Laktik Asit Bakterilerinin Bağışıklık Sistemini Geliştirmedeki RolüLaktik Asit Bakterilerinin Bağışıklık Sistemini Geliştirmedeki RolüDERE S., DERTLİ E., SAĞDIÇ O.Türkiye 1. Gıda Mikrobiyolojisi Kongresi, 13 - 16 Eylül 2023VIII. Yüzey Yanıt Metodolo jisi (RSM) Kullanılarak Ekstraksiyon Koşulları Optimize Edilen LikenYüzey Yanıt Metodolo jisi (RSM) Kullanılarak Ekstraksiyon Koşulları Optimize Edilen LikenÖrneklerinin Antibakteriyel Özelliklerinin İncelenmesiÖrneklerinin Antibakteriyel Özelliklerinin İncelenmesiÖzkan K., Bekiroğlu H., Çebi N., Dere S., Sağdıç O., Özdemir H., Arıcı M.Türkiye 1. Gıda Mikrobiyolojisi Kongresi, Erzurum, Türkiye, 13 - 16 Eylül 2023, ss.70IX. Bacillus safensis production towards biocontrol applicationsBacillus safensis production towards biocontrol applicationsVEHAPİ M., İNAN B., KAYACAN S., KARACAOĞLU B., SAĞDIÇ O., ÖZÇİMEN D.III. International Enzyme and Bioprocess Days, Tokat, Türkiye, 9 - 11 Eylül 2022X. Laktik asit bakterileri ile biyoaktif peptit üretimiLaktik asit bakterileri ile biyoaktif peptit üretimiKayacan Çakmakoğlu S., Sağdıç O.4th International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2021), Ankara,Türkiye, 24 - 26 Kasım 2021, ss.290XI. Investigation of the effect o f enzymatic hydrolysis on cytotoxic and antioxidant characters o f caseinInvestigation of the effect o f enzymatic hydrolysis on cytotoxic and antioxidant characters o f caseinBEKİROĞLU H., SAĞDIÇ O., Doğan K. F., bozkurt f.BIO Türkiye-Uluslararası Biyoteknoloji Kongresi, Türkiye, 09 Eylül 2021XII. Bioactive and functional properties o f gliadin hydrolysatesBioactive and functional properties o f gliadin hydrolysatesBOZKURT F., BEKİROĞLU H., AKMAN P. K., TEKLE Ş., KARASU S., SAĞDIÇ O.BIO Türkiye-Uluslararası Biyoteknoloji Kongresi, Türkiye, 9 - 11 Eylül 2021XIII. INVESTIGATION OF PHYSICOCHEMICAL, TECHNOLOGICAL AND BIOACTIVE PROPERTIES OFINVESTIGATION OF PHYSICOCHEMICAL, TECHNOLOGICAL AND BIOACTIVE PROPERTIES OFIMMATURE AND MATURE WHOLE EINKORN WHEATIMMATURE AND MATURE WHOLE EINKORN WHEATErkölencik M. F., Arıcı M., Kahraman B., Tulukçu E., Özülkü G., Sağdıç O.III. International Agricultural, Biological & Life Science Conference, Edirne, Türkiye, 1 - 03 Eylül 2021, ss.330, (ÖzetBildiri)XIV. The famous Turkish rose essential o il: Characterization and authenticity monitoring by FTIR, RamanThe famous Turkish rose essential o il: Characterization and authenticity monitoring by FTIR, Ramanand GC–MS techniques combined with chemometricsand GC–MS techniques combined with chemometricsÇebi N., Arıcı M., Sağdıç O.3rd INTERNATIONAL CONGRESS on ANALYTICAL and BIOANALYTICAL CHEMISTRY, Elazığ, Türkiye, 22 - 26 Mart2021, ss.88XV. Natural Food Colorants From Tulip PetalsNatural Food Colorants From Tulip PetalsArıcı M., Sağdıç O., Metin Yıldırım R., Karaagacli M.Uluslararası Mezopotamya Tarım Kongresi , Diyarbakır, Türkiye, 22 - 25 Eylül 2014, ss.1111, (Özet Bildiri)XVI. Çeşitli Antioksidanların Yemeklik Yağların Oksidasyonu ÜzerineEtkisinin FTIR Tekniği ileÇeşitli Antioksidanların Yemeklik Yağların Oksidasyonu ÜzerineEtkisinin FTIR Tekniği ileDeğerlendirilmesiDeğerlendirilmesiÇebi N., Sağdıç O., Yılmaz M. T., Arıcı M.2. Uluslararası Hayvansal Gıdalar Kongresi, Girne, Kıbrıs (Kktc), 08 Kasım 2018, ss.21XVII. Determination of the Quality Characteristic o f Glucomannan Additive Sour Dough BreadDetermination of the Quality Characteristic o f Glucomannan Additive Sour Dough BreadÖZMEN D., BEKİROĞLU H., SAĞDIÇ O.2.Uluslararası Hayvansal Gıdalar Kongresi, Bafra, Kıbrıs (Kktc), 08 Kasım 2018, ss.19-20XVIII. Characterization of proteins in gastrocnemius muscle derived from beef as affected by heat atCharacterization of proteins in gastrocnemius muscle derived from beef as affected by heat atdivergent temperaturesdivergent temperaturesBEKİROĞLU H., ORDU H. R., YILMAZ B., YILDIRIM S., AHHMED A., SAĞDIÇ O.
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3. Gıda Mühendisliği Kongresi, ss.751-760CXLVIII. Bitkisel Doğal Ajanların Gıdaların Muhafazasında KullanımıBitkisel Doğal Ajanların Gıdaların Muhafazasında KullanımıSAĞDIÇ O., Şimşek Z., Ekici L.3. Ulusal Veteriner Gıda Hijyeni Kongresi, ss.143-148CXLIX. Üç Farklı Bitki Çayı ile Demlenen Sütün Fizikokimyasal ve Duyusal özellikleriÜç Farklı Bitki Çayı ile Demlenen Sütün Fizikokimyasal ve Duyusal özellikleriÖztürk İ., SAĞDIÇ O., Kayacıer A.Pamukkale Süt ve Süt Ürünleri Sempozyumu, ss.77CL. Konfokal Mikroskop ve Gıda Mühendisliği Uygulamalarında KullanımıKonfokal Mikroskop ve Gıda Mühendisliği Uygulamalarında KullanımıSAĞDIÇ O., Öztürk İ., Yapar N., Yetim H.Türkiye 10. Gıda Kongresi, ss.1135-1138CLI. Antifungal activity o f propolis against moulds in unpasteurized fruit juicesAntifungal activity o f propolis against moulds in unpasteurized fruit juicesKoc A. N., Mutlu-Sarigüzel F., SAĞDIÇ O.1st International Food and Nutrition Congress, ss.77, (Tam Metin Bildiri)CLII. Farklı reçetelerde hazırlanan peynir  helvası (Höşmerim) üretimiFarklı reçetelerde hazırlanan peynir  helvası (Höşmerim) üretimiSAĞDIÇ O., Cankurtaran M.2. Geleneksel Gıdalar Sempozyumu, ss.367-371, (Tam Metin Bildiri)CLIII. Viability o f Escherichia co li O157:H7 in ayran; a traditional Turkish yoghurt drinkViability o f Escherichia co li O157:H7 in ayran; a traditional Turkish yoghurt drinkSAĞDIÇ O., Özçelik S.International Dairy Symposium, ss.382CLIV. Fermentasyonla gilaburunun biyoaktif özelliklerindeki değişimFermentasyonla gilaburunun biyoaktif özelliklerindeki değişimSAĞDIÇ O., Yapar N., Öztürk İ., Taştemur B.Türkiye 11. Gıda Kongresi, ss.369CLV. Geleneksel Yöntemle Üretilen Küflü Peynirlerin Mikrobiyolo jik Nitelikleri ve Küf FlorasıGeleneksel Yöntemle Üretilen Küflü Peynirlerin Mikrobiyolo jik Nitelikleri ve Küf FlorasıSAĞDIÇ O., Özçelik S., Şimşek B., Özdemir C.Türkiye 10. Gıda Kongresi, ss.709-712CLVI. Fatty acid compositions of seven edible plant seeds grown in TurkeyFatty acid compositions of seven edible plant seeds grown in TurkeySAĞDIÇ O., Ozturk I.1st International Egyptian-Jordanian Conference; Biotechnology and Sustainable Development: Current Status andFuture Scenarios, ss.40CLVII. Küfle o lgunlaştırılan peynirlerin küf florası ve toksik özellikleriKüfle o lgunlaştırılan peynirlerin küf florası ve toksik özellikleriSAĞDIÇ O., Şimşek B., Özçelik S.I. Ulusal Mikotoksin Sempozyumu, ss.196, (Tam Metin Bildiri)CLVIII. Some Turkish endemic herb extracts as antibacterial and antioxidant agentsSome Turkish endemic herb extracts as antibacterial and antioxidant agentsSAĞDIÇ O., Özçelik H.The 4th International Congress ‘Environmental Micropaleontology, Microbiology and Meiobenthology’, ss.151-154,(Tam Metin Bildiri)CLIX. Süt sanayiinde yüksek basınç uygulamalarıSüt sanayiinde yüksek basınç uygulamalarıDemirci M., Özdemir S., SAĞDIÇ O.Türkiye 9. Gıda Kongresi, ss.955-958CLX. Reduction of 5-hydroxy-2-methyl furaldehyde (HMF) concentration in fried potato  modelReduction of 5-hydroxy-2-methyl furaldehyde (HMF) concentration in fried potato  modelOral R. A., Sarıoğlu K., SAĞDIÇ O., Kesler Y.1st International Congress on Food Technology, ss.456CLXI. Antioxidative, antiradikale und antimikrobielle aktivitaten des auBeren Rindeextrakts von frischenAntioxidative, antiradikale und antimikrobielle aktivitaten des auBeren Rindeextrakts von frischenAntep-PistazienAntep-PistazienÖztürk İ., Ekici L., SAĞDIÇ O.10. Fachsymposium Lebensmittelmikrobiologie, ss.9-11CLXII. Üzüm Posası Toz ve Ekstraktının Elma ve Portakal Suyundaki Ozmofil Mayalar Üzerine EtkisiÜzüm Posası Toz ve Ekstraktının Elma ve Portakal Suyundaki Ozmofil Mayalar Üzerine EtkisiSAĞDIÇ O., Öztürk İ., Yetim H.Türkiye 10. Gıda Kongresi, ss.547CLXIII. Antioxidative, antiradikale und antimikrobielle Eigenschaften von Granatapfel-Kernextract undAntioxidative, antiradikale und antimikrobielle Eigenschaften von Granatapfel-Kernextract undGranatapfel-SchalenextractGranatapfel-Schalenextract



SAĞDIÇ O., Öztürk İ., Ekici L., Yetim H.10. Fachsymposium Lebensmittelmikrobiologie, ss.9-11, (Tam Metin Bildiri)CLXIV. Fatty acid composition, CLA contents and cholesterol levels o f Turkish yayik butterFatty acid composition, CLA contents and cholesterol levels o f Turkish yayik butterSAĞDIÇ O., Seckin K., Donmez M., Şimşek B., Yetim H.EURO FOOD CHEM XIII, ss.626-631CLXV. Bioactivities and Human Health Effects o f F lavonoids and Some Other Phenolic CompoundsBioactivities and Human Health Effects o f F lavonoids and Some Other Phenolic CompoundsSAĞDIÇ O., Ekici L., Oral R. A., Yetim H.ITAFE ’05 Information Technology in Agriculture, Food & Environment, ss.869-874, (Tam Metin Bildiri)CLXVI. Changes in Functional Components o f Wheat Grains During the germinationChanges in Functional Components o f Wheat Grains During the germinationYetim H., SAĞDIÇ O., Hayta M.3. International Congress on Food and Nutrition, ss.130, (Tam Metin Bildiri)CLXVII. Bioactive characteristics o f various tulip flowers, waste o f tulip onion productionBioactive characteristics o f various tulip flowers, waste o f tulip onion productionSAĞDIÇ O., Ekici L., Ozturk I., Bayram O., Polat B., Tastemur B.4th International Congress on Food and Nutrition, ss.175CLXVIII. Bitki Çayı İlaveli Dondurma Mikslerinde Listeria monocytogenes'in CanlılığıBitki Çayı İlaveli Dondurma Mikslerinde Listeria monocytogenes'in CanlılığıSAĞDIÇ O., Karaman S., Kayacıer A., Yetim H.Pamukkale Süt ve Süt Ürünleri Sempozyumu, ss.192CLXIX. Kekik Ekstraktının Köftede Antimikrobiyal, Antioksidan ve Duyusal EtkileriKekik Ekstraktının Köftede Antimikrobiyal, Antioksidan ve Duyusal EtkileriSAĞDIÇ O., Telli R., Akaya L., Yetim H.Türkiye 10. Gıda Kongresi, ss.547CLXX. Gıda ve yemlerde mikotoksin o luşumunun önlenmesi ve eliminasyonuGıda ve yemlerde mikotoksin o luşumunun önlenmesi ve eliminasyonuSAĞDIÇ O., Dığrak M., Özçelik N.I. Ulusal Mikotoksin Sempozyumu, ss.139-145CLXXI. Türkiye’de Bitkisel Ürünlerin Antioksidan Kapasitenin Belirlenmesinde Kullanılan YöntemlerTürkiye’de Bitkisel Ürünlerin Antioksidan Kapasitenin Belirlenmesinde Kullanılan YöntemlerAksoy A., SAĞDIÇ O.19. Ulusal Biyoloji KongresiCLXXII. Bioactivity o f white willow and quince leaves consumed as herbal teaBioactivity o f white willow and quince leaves consumed as herbal teaÖztürk İ., Karaman K., SAĞDIÇ O.1st International Congress on Food Technology, ss.237CLXXIII. Ceviz içinin su ile ekstraksiyonundan elde edilen ekstraktların biyoaktif özelliklerinin belirlenmesiCeviz içinin su ile ekstraksiyonundan elde edilen ekstraktların biyoaktif özelliklerinin belirlenmesiSAĞDIÇ O., İlter Ş. M., Polat B., Hayta M.Türkiye 11. Gıda Kongresi, ss.349CLXXIV. Turkish traditional fermented dairy products as functional foodsTurkish traditional fermented dairy products as functional foodsSAĞDIÇ O., Ilter S. M., Polat B., Karaman K.1st Kiel Food Science Symposium 2010CLXXV. Bio logical and Chemical Composition of Essential Oil and Extract Iso lated Thymus revolutus CelakBiological and Chemical Composition of Essential Oil and Extract Iso lated Thymus revolutus CelakSAĞDIÇ O., Gokturk R. S., Unal O.30th International Symposium on Essential Oils, ss.223CLXXVI. Microbiological and physicochemical characteristics o f meatless raw meatballs (Cig kofte) consumedMicrobiological and physicochemical characteristics o f meatless raw meatballs (Cig kofte) consumedin Turkeyin TurkeyOzturk I., SAĞDIÇ O.International Food Congress, Novel Approaches in Food Industry (NAFI), ss.99CLXXVII. The effect o f anthocynanin based extracts on the color o f cemen paste used on pastirma, a dry curedThe effect o f anthocynanin based extracts on the color o f cemen paste used on pastirma, a dry curedmeat productmeat productEkici L., Şimşek Z., SAĞDIÇ O.56th Int. Cong. of Meat Sci. and Technol., ss.217CLXXVIII. Van otlu peynirlerinin elektroforez bantları ve bunların kimyasal ve duyusal özelliklerle ilişkisiVan otlu peynirlerinin elektroforez bantları ve bunların kimyasal ve duyusal özelliklerle ilişkisiSAĞDIÇ O., Küçüköner E.SEYES 2003, Süt Endüstrisinde Yeni Eğilimler Sempozyumu, ss.367-369CLXXIX. Antimikrobielle wirkung von schwarzkümmelöl. Deutsche gesellschaft für hygiene und mikrobiologieAntimikrobielle wirkung von schwarzkümmelöl. Deutsche gesellschaft für hygiene und mikrobiologieSAĞDIÇ O., Gecgel Ü.



6. Fachsymposium, ss.44CLXXX. Kayseri Piyasasında Satılan Mantıların Bazı Mikrobiyolo jik ÖzellikleriKayseri Piyasasında Satılan Mantıların Bazı Mikrobiyolo jik ÖzellikleriKaraman S., SAĞDIÇ O., Kayacıer A., Yetim H.2. Geleneksel Gıdalar Sempozyumu, ss.862-865CLXXXI. Fermente sucuk üretiminde fermentasyon mikroorganizmaları kaynağı o larak turşu suyu kullanımıFermente sucuk üretiminde fermentasyon mikroorganizmaları kaynağı o larak turşu suyu kullanımıSAĞDIÇ O., Şimşek Z., Yetim H.I. Et Ürünleri Sucuk Çalıştayı, ss.28CLXXXII. Bio logical Activity o f the extract o f Sideritis ozturkii, Turkish endemic mountain teaBiological Activity o f the extract o f Sideritis ozturkii, Turkish endemic mountain teaSAĞDIÇ O., Aksoy A., Oral G., Ekici L.International Congress on Bioprocesses in Food Industries (ICBF), ss.206CLXXXIII. Gıdalarda bulunan bozulma etmeni mayalar ve gıda teknolo jisindeki önemleriGıdalarda bulunan bozulma etmeni mayalar ve gıda teknolo jisindeki önemleriSAĞDIÇ O., Şimşek B., Özçelik S.XIII. Biyoteknoloji Kongresi, ss.171CLXXXIV. Inhibition of Aspergillus fumigatus and Paecilomyces variotii by some plant essential o ilsInhibition of Aspergillus fumigatus and Paecilomyces variotii by some plant essential o ilsDemirci S., SAĞDIÇ O., Arici M.10. Fachsymposium Lebensmittelmikrobiologie, ss.9-11CLXXXV. Doğal antimikrobiyal ve antioksidan madde kaynaklarımız: Baharatlar  ve türevleriDoğal antimikrobiyal ve antioksidan madde kaynaklarımız: Baharatlar  ve türevleriSAĞDIÇ O., Yetim H., Yılmaz H.Gıda Kongresi 2005, ss.123-126CLXXXVI. Determination of LAB and some biogenic amines of traditional Turkish tulum cheesesDetermination of LAB and some biogenic amines of traditional Turkish tulum cheesesSAĞDIÇ O., Şimşek B.International Dairy Symposium, ss.242CLXXXVII. Effect o f the harvesting year and flower color on the fatty acid composition and someEffect o f the harvesting year and flower color on the fatty acid composition and somephysicochemical properties o f the clary sage seedphysicochemical properties o f the clary sage seedÖztürk I., Yalcin H., SAĞDIÇ O., Donmez M.International Food Congress, Novel Approaches in Food Industry (NAFI), cilt.2, ss.679CLXXXVIII. Türkiye’de Doğal Yayılış Gösteren Mentha x piperita Uçucu Yağ ve Ekstraktının AntimikrobiyalTürkiye’de Doğal Yayılış Gösteren Mentha x piperita Uçucu Yağ ve Ekstraktının AntimikrobiyalAktivitesinin BelirlenmesiAktivitesinin BelirlenmesiAksoy A., SAĞDIÇ O.19. Ulusal Biyoloji KongresiCLXXXIX. The Identification and Iso lation of yeasts from spoilage butter in TurkeyThe Identification and Iso lation of yeasts from spoilage butter in TurkeySAĞDIÇ O., Ozturk I., Bayram O., Yetim H.Food Science, Engineering and Technologies 2009CXC. Compositions of the essential o ils o f Origanum onites, Satureja hortensis and Thymbra spicataCompositions of the essential o ils o f Origanum onites, Satureja hortensis and Thymbra spicatagrown in Turkeygrown in TurkeySAĞDIÇ O., Ekici L.30th International Symposium on Essential Oils, ss.196CXCI. Gıda ve su kaynaklı protozoonlar ve riskleriGıda ve su kaynaklı protozoonlar ve riskleriSAĞDIÇ O., Öztürk İ., Yetim H.6. Gıda Mühendisliği Kongresi, ss.491-497CXCII. Türkiye’de Yetişen İki Senecio  Türünün Biyoaktivitesinin BelirlenmesiTürkiye’de Yetişen İki Senecio  Türünün Biyoaktivitesinin BelirlenmesiAksoy A., Budak Ü., SAĞDIÇ O.19. Ulusal Biyoloji KongresiCXCIII. Fatty acid composition of muscle, skin and depot lipids o f domestic geese (Anser domestica) inFatty acid composition of muscle, skin and depot lipids o f domestic geese (Anser domestica) inAltıntaş region at the period of extreme low temperate winterAltıntaş region at the period of extreme low temperate winterUysal K., Yetim H., SAĞDIÇ O., Cankurtaran M., Öztürk İ.3. International Congress on Food and Nutrition, ss.145CXCIV. The effect o f stale bread flour addition on microfauna and other characteristics o f Tarhana, aThe effect o f stale bread flour addition on microfauna and other characteristics o f Tarhana, atraditional traditional fermented flour-yoghurt productfermented flour-yoghurt productSAĞDIÇ O., Gul T., Hayta M.1st Kiel Food Science Symposium 2010



CXCV. In vitro  antioxidant and antibacterial activity o f grape (Vitis vinifera L .)  seed extractIn vitro  antioxidant and antibacterial activity o f grape (Vitis vinifera L .)  seed extractÖzkan G., SAĞDIÇ O.The 4th International Congress ‘Environmental Micropaleontology, Microbiology and Meiobenthology’, ss.78-81CXCVI. Inhibition of Saccharomyces cerevisiae in apple juice by grape pomace extract (GPE)Inhibition of Saccharomyces cerevisiae in apple juice by grape pomace extract (GPE)SAĞDIÇ O., Yetim H., Ozturk I.1st International Egyptian-Jordanian Conference; Biotechnology and Sustainable Development: Current Status andFuture Scenarios, ss.41CXCVII. Gıdaların Muhafazasında Yeni Mikrobiyal İnaktivasyon MetotlarıGıdaların Muhafazasında Yeni Mikrobiyal İnaktivasyon MetotlarıSAĞDIÇ O., Ekici L., Yetim H.Türkiye 10. Gıda Kongresi, ss.949-952CXCVIII. Biodegradation of 5-(hydroxymethyl)-2-furfural (HMF) in model foods using some lactic acidBiodegradation of 5-(hydroxymethyl)-2-furfural (HMF) in model foods using some lactic acidbacteria and yeastbacteria and yeastOral R. A., Sarioğlu K., SAĞDIÇ O., Kesler Y.3rd International Symposium on Recent Advances in Food Analysis, ss.7-9CXCIX. Effects o f gallic and ellagic acids on functional properties o f ice cream inoculated with LactobacillusEffects o f gallic and ellagic acids on functional properties o f ice cream inoculated with LactobacilluscaseicaseiSAĞDIÇ O., Cankurt H., Ozturk I., Yetim H.1st Kiel Food Science Symposium 2010CC. Fonksiyonel gıda o larak kullanılan yağ asitleri ve özellikleriFonksiyonel gıda o larak kullanılan yağ asitleri ve özellikleriSAĞDIÇ O., Dönmez M., Uysal K., Cankurtaran M.6. Gıda Mühendisliği Kongresi, ss.409-415CCI. Effects o f dried wheat sprout flour on lipid oxidation and some quality characteristics o f beefEffects o f dried wheat sprout flour on lipid oxidation and some quality characteristics o f beefpattiespattiesYetim H., SAĞDIÇ O.57th Int. Cong. of Meat Sci. and Technol., ss.213
Desteklenen ProjelerDesteklenen ProjelerIŞIK Z., HÜDAVERDİ M., AYDIN N., BEKİROĞLU K. N., TUZKAYA U. R., DOĞAN U., TURHAN İ. M., YILMAZ T., ÖZKAYA B.,POLATOĞLU Ç., et al., Yükseköğretim Kurumları Destekli Proje, YTU Internationalization Road Map: STARLINK, 2023 -2024DERTLİ E., TUNÇİL Y. E., NARBAD A., BASKAYA DİKMEN C., KORKMAZ K., SAĞDIÇ O., ŞİMŞEK Ö., TÖRNÜK F., İSPİRLİ H.,DERE S., Yükseköğretim Kurumları Destekli Proje, Özgün ekzopolisakkarit EPS üreticisi Laktik Asit Bakterilerininizolasyonu üretecekleri EPSnin karakterizasyonu ve potansiyel sağlık uygulamaları içi teknofonksiyonel özelliklerininbelirlenmesi, 2023 - 2024SAĞDIÇ O., ÖZÇİMEN D., KARASU S., ÜSTÜNDAĞ C. B., ÖZDEMİR O. K., ÖZTÜRK A. B., Yükseköğretim Kurumları DestekliProje, Ultrases ve Mikrodalga Destekli Kurutma Tekniklerinin Kiraz ve Vişne Meyvelerinin Kurutulmasında AlternatifYöntem Olarak Kullanılması, 2022 - 2024DERTLİ E., KARASU S., ARICI M., İSPİRLİ H., SAĞDIÇ O., NARBAD A., MAYER M., DERE S., KAYACAN ÇAKMAKOĞLU S.,KORKMAZ K., Yükseköğretim Kurumları Destekli Proje, Harnessing glucansucrasebased glucooligosaccharides toimprove gut health and model food application, 2022 - 2024SAĞDIÇ O., BULUT GÜNEŞ A. N., FAKİR H., SAĞCAN N., DERTLİ E., Yükseköğretim Kurumları Destekli Proje, HindibaBitkisinden Prebiyotik Özellikte İnülin ve Fruktooligosakkarit Üretimi ile Mısır Koçanından Prebiyotik ÖzellikteKsilooligosakkarit Üretimi, 2021 - 2024SAĞDIÇ O., KAYACAN ÇAKMAKOĞLU S., BEKİROĞLU H., YÜKSEL T. N., Yükseköğretim Kurumları Destekli Proje, Enzim veYoğurt Bakterileri Kullanılarak Kazein Proteninin Hidrolizasyonu ve Oluşan Peptitlerin Teknofonksiyonel ve BiyoaktifÖzelliklerinin Belirlenmesi, 2021 - 2023ÇEBİ N., SAĞDIÇ O., ARICI M., KARASU S., KAYACAN ÇAKMAKOĞLU S., TEKİN ÇAKMAK Z. H., Yükseköğretim KurumlarıDestekli Proje, Yoğurtta nişasta pektin ve un katkılarının tespitine yönelik Raman spektroskopisi ve kemometri temellimetot geliştirilmesi, 2021 - 2023



DERTLİ E., SAĞDIÇ O., İSPİRLİ H., Yükseköğretim Kurumları Destekli Proje, Glukansükraz temelli özgünpolioligosakkaritlerin üretimi karakterizasyonu ve prebiyotik rollerinin değerlendirilmesi, 2021 - 2022SAĞDIÇ O., DEMİRGÜL F., Yükseköğretim Kurumları Destekli Proje, Fermente Gıdalardan İzole Edilen AromatikMayalardan Maya Ekstraktı Üretimi, 2019 - 2022ARICI M., SAĞDIÇ O., ÖZÜLKÜ G., TULUKÇU E., Erkölencik M. F., Yükseköğretim Kurumları Destekli Proje, OlgunlaşmamışSiyez Buğdayının Fizikokimyasal Besinsel ve Prebiyotik Özelliklerinin Belirlenmesi, 2019 - 2021Arıcı M., Sağdıç O., Durak M. Z., Dertli E., Çakır İ., Cankurt H., TÜBİTAK Projesi, Ülkemize Özgü Yoğurt, Peynir KültürüGeliştirilmesi Ve Pilot Ölçekte Üretimi, 2016 - 2021ÇEBİ N., SAĞDIÇ O., ARICI M., Yükseköğretim Kurumları Destekli Proje, Gül Yağının FTIR ve Raman Teknikleri KullanılarakOtantisitesinin Belirlenmesi, 2019 - 2020ERARSLAN A., Karakaş C. Y., SAĞDIÇ O., BOZKURT F., Yükseköğretim Kurumları Destekli Proje, Uçucu yağların Polivinilalkol/Kitosan nanopartikülleri içerisine elektrosprey metodu ile enkapsüle edilmesi ve antifungal etkinliklerininbelirlenmesi, 2018 - 2019Sağdıç O., Cankurt H., TÜBİTAK Projesi, Düşük Tuz Yüksek Sağlık, Peynir Tuzlamada Yeni Bir Yöntem: Jel SalamuraTekniği, 2017 - 2019SAĞDIÇ O., TÜBİTAK Projesi, SPİRULİNA İLE FONKSİYONEL DONDURMA ÜRETİMİ, 2018 - 2018SEÇER A., SAĞDIÇ O., Yükseköğretim Kurumları Destekli Proje, Kompleks gıda sistemlerinin bazi fiziksel özelliklerininoptimizasyonu ve modellenmesinde yüzey tepki metodu ve bulanık mantık sistemlerinin kullanımı ve tanımlayıcımatematiksel simülasyon fonksiyonlarının geliştirilmesi, 2012 - 2018SEÇER A., SAĞDIÇ O., Yükseköğretim Kurumları Destekli Proje, Doğrusal olmayan davranış gösteren gıda sistemlerininyatışkan faz, dinamik titreşimli kayma ve sürünme toparlanması özelliklerinin optimizasyonu ve modellenmesinde yüzeytepki metodunun kullanımı ve tanımlayıcı matematiksel simülasyon fonksiyonlarının geliştirilmesi, 2012 - 2018Konar N., Toker Ö. S., Sağdıç O., TÜBİTAK Projesi, EPA ve DHA İlaveli Fonksiyonel Çikolata Çeşitlerinin Geliştirilmesi, 2016- 2017SAĞDIÇ O., Sanayi Tezleri Projesi, Farklı yağ çeşitlerinin kaplamalık çikolatanın reolojisine etkisinin incelenmesi vekaplamalık çikolata kalitesinin geliştirilmesi, 2015 - 2017SAĞDIÇ O., TÜBİTAK Projesi, ß-V Tohum Kristalleri Kullanımı ile Non-Karyojenik Çikolata Üretimi. TÜBİTAK- TOVAGAraştırma Projesi, 2015 - 2017SAĞDIÇ O., Diğer Resmi Kurumlarca Desteklenen Proje, Bakliyatla Sağlıklı Beslenme Sağlıklı Hayat, 2015 - 2016SAĞDIÇ O., Diğer Uluslararası Fon Programları, Ekzopolisakkarit Üreten Laktik Kültürlerin Tereyağı, Yayık Tereyağı veKaymağın Kalite Özellikleri Üzerine Etkisi, 2013 - 2016SAĞDIÇ O., YILMAZ A., TÜBİTAK Projesi, "Sebzelerin Mikrobiyal ve Pestisit Güvenliğinin Sağlanmasında Ultrases ve DüşükŞiddet Elektrik Akımının Birlikte Kullanılma Olanaklarının Belirlenmesi, 2013 - 2016Sağdıç O., Yükseköğretim Kurumları Destekli Proje, Fermente Sarımsak Ve Kırmızı Biber Kullanımının Sucuğun BazıÖzelliklerine Etkisi, 2013 - 2016SAĞDIÇ O., YILMAZ M. T., TÜBİTAK Projesi, Türkiyede ticari olarak yetiştirilen farklı türdeki adaçayı tohumlarındanoptimum koşullarda endüstriyel ölçekte gam üretimi ve bu gamların fizikokimyasal, kompozisyonel, konformasyonel,mikroyapısal, teknolojik ve reolojik özelliklerinin belirlenmesi, 2013 - 2016SAĞDIÇ O., Yükseköğretim Kurumları Destekli Proje, Çiğ Sütten Üretilen Geleneksel Peynirlerin Fizikokimyasal ÖzellikleriMikrobiyal Güvenliği ve Tekstürü Üzerine Kekik ve Sarımsak Aromatik Sularının Etkisi, 2012 - 2016Cankurt H., Törnük F., Arıcı M., Sağdıç O., Yükseköğretim Kurumları Destekli Proje, ÇİĞ SÜTTEN ÜRETİLEN GELENEKSELPEYNİRLERİN FİZİKOKİMYASAL ÖZELLİKLERİ, MİKROBİYAL GÜVENLİĞİ VE TEKSTÜRÜ ÜZERİNE KEKİK VE SARIMSAKAROMATİK SULARININ ETKİSİ, 2012 - 2016Arıcı M., Sağdıç O., Toker Ö. S., Diğer Resmi Kurumlarca Desteklenen Proje, Ekşi hamurdan starter kültür olarakkullanılabilecek mayaların izolasyonu, teknolojik özelliklerinin belirlenmesi ve bu mayaların ekmek üretimindekullanılması, 2013 - 2015Sağdıç O., Toker Ö. S., Yılmaz M. T., Arıcı M., Durak M. Z., TAGEM Tarımsal Araştırmalar ve Politikalar Genel MüdürlüğüProjesi, Gıdalara Normal veya Tağşiş Amaçlı Katılan Jelatin Kaynağının Tespiti İçin Yeni Yöntemlerin Geliştirilmesi, 2013 -2015Sağdıç O., TÜBİTAK Projesi, Gıda mühendisliği ve ilgili alanlara yönelik disiplinlerarası TÜBİTAK projesi hazırlama, 2014 -2014
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