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1.0ztiirk(Student), 2013
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ozellikler tizerine etkileri, Postgraduate, S.MERVE(Student), 2012
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inhibisyon olanaklarmin cevap yiizey metodu ile arastirilmasi, Postgraduate, KKARAMAN (Student), 2011
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depolamanin etkisi, Postgraduate, F.TOKATLI(Student), 2011
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Sagdi¢ 0., Bayat ekmeklerin tarhana iiretiminde degerlendirilmesi, Postgraduate, T.GUL(Student), 2010

Sagdi¢ 0., Fermente sucuk liretiminde, fermentasyon mikroorganizmalari kaynagi olarak tursu suyunun kullanilmasi,
Postgraduate, Z.SIMSEK(Student), 2010
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Sanli S. 0., GEBI N., BEKIROGLU H., SAGDIC O.

Journal of Food Composition and Analysis, vol.136, 2024 (SCI-Expanded)

A smartphone-based sensor for detection of iron and potassium in food and beverage samples
Kul S. M,, Chailapakul 0., SAGDIG 0., OZER T.

Food Chemistry, vol.456, 2024 (SCI-Expanded)

Production of bioactive peptides during yogurt fermentation, their extraction and functional
characterization

KAYACAN CAKMAKOCLU S., DERE S,, Bekiroglu H., BOZKURT F, KARASU S, Dertli E,, Tiirker M, SACDIC 0.
Food Bioscience, vol.61, 2024 (SCI-Expanded)

Characterization of some physicochemical, textural, and antioxidant properties of muffins fortified
with hydrolyzed whey protein

Bekiroglu H., Karaman S., BOZKURT F., SAGDIC 0.

Food Science and Nutrition, vol.12, no.10, pp.8105-8117, 2024 (SCI-Expanded)

Changes in the bioactivity of einkorn wheat during the maturation period and their effect on the
properties of einkorn bread

ERKOLENCIK M. F,, KAHRAMAN B., 0ZULKU G., TULUKGU E., GOKTAS H., SAGDIC 0., ARICI M.

Turkish Journal of Agriculture and Forestry, vol.48, no.5, pp.798-807, 2024 (SCI-Expanded)

Innovative utilization of olive mill wastewater phenolics extracted by lecithin: spray-dried powders
in cake formulations

KARADAG A, Cakmakoglu S. K, BEKIROGLU H., KARASU S, Ozer H., SAGDIC 0, Yildirim R. M.

Journal of Food Measurement and Characterization, vol.18, no.9, pp.7979-7993, 2024 (SCI-Expanded)
Determination of prebiotic activity and probiotic encapsulation ability of inulin type fructans
obtained from Inula helenium roots

MERAL H. M,, Ozcan F. §., Ozcan N., BOZKURT F., SAGDIC O.

Journal of Food Science, vol.89, no.9, pp.5335-5349, 2024 (SCI-Expanded)

Effect of drying methods on free and bound phenolic compounds, antioxidant capacities, and
bioaccessibility of Cornelian cherry

BAYRAM H. M., Ozkan K., OZTURKCAN S. A, SAGDIG 0., Gunes E., KARADAG A.

European Food Research and Technology, vol.250, no.9, pp.2461-2478, 2024 (SCI-Expanded)

CoSn(OH)6 nanocubes as a solid sorbent for the effective preconcentration of copper ions in
cinnamon (Cinnamomum zeylanicum) extract

Bahgivan A, Saylan M., SAGDIC 0., BAKIRDERE S.

Food Chemistry, vol.447, 2024 (SCI-Expanded)

Emulsion-based edible chitosan film containing propolis extract to extend the shelf life of
strawberries

Akkuzu N,, Karakas C. Y., Devecioglu D., Karbancioglu Giiler H. F., SAGDIC 0., KARADAG A.

International Journal of Biological Macromolecules, vol.273, 2024 (SCI-Expanded)

Optical biosensors for diagnosis of COVID-19: nanomaterial-enabled particle strategies for post
pandemic era

Tekin Y. S., Kul S. M,, SAGDIC 0., Rodthongkum N., Geiss B., OZER T.

Microchimica Acta, vol.191, no.6, 2024 (SCI-Expanded)

A Novel high-amylose wheat-based functional cereal soup (tarhana) with low glycemic index and
high resistant starch

Koksel H., Tekin Cakmak Z. H., Ozkan K., Pekacar Z., Oruc S., Kahraman K., Ozer C., Sagdig 0., Sestili F.

Journal of Cereal Science, vol.117, 2024 (SCI-Expanded)

Optimization of extraction parameters of protein isolate from milk thistle seed: Physicochemical and
functional characteristics

OZGOLET M., Cakmak Z. H. T., BOZKURT F., SAGDIC 0., KARASU S.

Food Science and Nutrition, vol.12, no.5, pp.3346-3359, 2024 (SCI-Expanded)

A functional bread produced by supplementing wheat flour with high B-glucan hull-less barley flour
Koksel H., Cetiner B., Ozkan K., Tekin Cakmak Z. H., Sagdi¢ O., Sestili F., Jilal A.



Cereal Chemistry, vol.101, no.3, pp.630-640, 2024 (SCI-Expanded)
XV. Isolation of Protein and Fiber from Hot Pepper Seed Oil Byproduct To Enhance Rheology, Emulsion,
and Oxidative Stability of Low-Fat Salad Dressing
Avci E,, Akgicek A, Tekin Cakmak Z. H,, Kasapoglu M. Z., Sagdi¢ 0., Karasu S.
ACS Omega, vol.9, no.9, pp.10243-10252, 2024 (SCI-Expanded)
XVI. Multilocus sequence typing of L. bulgaricus and S. thermophilus strains from Turkish traditional
yoghurts and characterisation of their techno-functional roles
Dikmen H., Goktas H., Demirbas F., Kayacan Cakmakoglu S,, Ispirli H,, Aric1 M., Turker M,, Sagdi¢ O., Dertli E.
Food Science and Biotechnology, vol.33, no.3, pp.625-635, 2024 (SCI-Expanded)

XVIL. Evaluating the multifaceted impact of Cephalaria extract on dough quality: Antioxidant,
antimicrobial, and cytotoxic properties
Bagdat E. §., BOZKURT F., Kahraman Ilikkan 0., SAGDIC 0., TORNUK F.

International Journal of Food Science and Technology, 2024 (SCI-Expanded)

XVII. Manufacturing of emulsion type garlic paste: Characterization of rheological properties as affected
by lecithin, guar gum, and olive oil using steady, dynamic, and three interval thixotropy tests
Kutlu G, Baslar M,, Yilmaz M. T., Karaman S, Vardar U,, Poyraz-Yildirim E., SAGDIC 0.

Journal of Food Process Engineering, vol.47, no.1, 2024 (SCI-Expanded)

XIX. Molecular fingerprint and anti-carcinogenic properties of Turkish immortelle (Helichrysum italicum)
essential oil
CEBI N., AKMAN P. K, Kafa P. N,, SAGDIC 0.
Journal of Essential Oil-Bearing Plants, vol.27, no.2, pp.498-509, 2024 (SCI-Expanded)

XX. Response surface optimization of protein extraction from cold-pressed terebinth (Pistacia
terebinthus L.) oil byproducts: Physicochemical and functional characteristics
OZGOLET M., Cakmak Z. H. T,, BOZKURT F., SAGDIC 0., KARASU S.
Journal of Food Science, 2024 (SCI-Expanded)

XXI. High-beta-glucan and low-glycemic index functional bulgur produced from high-beta-glucan barley
Hazal Tekin-Cakmak Z. H., Ozer C., Ozkan K, Yildirim H,, Sestili F., Jilal A., Sagdi¢ 0., Ozgolet M., Koksel H.
Journal of Functional Foods, vol.112, 2024 (SCI-Expanded)

XXII. Antioxidant activity, anthocyanin profile, and mineral compositions of colored wheats
Shamanin V. P, TEKIN CAKMAK Z. H., KARASU S., Pototskaya L. V., Gordeeva E. I, Verner A. 0., Morgounov A. L,
Yaman M., SAGDIC 0., Koksel H.

Quality Assurance and Safety of Crops and Foods, vol.16, no.1, pp.98-107, 2024 (SCI-Expanded)

XXIII. 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 0.

Quality Assurance and Safety of Crops and Foods, vol.16, no.2, pp.1-11, 2024 (SCI-Expanded)

XXIV. Effects of Fish Skin Gelatin Hydrolysates Treated with Alcalase and Savinase on Frozen Dough and
Bread Quality
Tekle S., 0ZULKU G., Bekiroglu H., SAGDIG O.

Foods, vol.13, no.1, 2024 (SCI-Expanded)

XXV. Biosynthesis of alternan-stabilized selenium nanoparticles: A study on characterization and
applications for antibacterial and antifungal purposes
ElObeid T., Yilmaz M. T., Ispirli H., SACDIC 0., Taylan O., Basahel A, KARABOGA D., DURAK M. Z., DERTLI E.
Inorganic and Nano-Metal Chemistry, 2024 (SCI-Expanded)

XXVI. Liposomal black mulberry extract loaded-nanofibers: preparation, characterisation, and
bioaccessibility of phenolics by simulated in vitro digestion combined with the Caco-2 cell model
Kalintas Caglar N., SAROGLU 0, Karakas C.Y., Tasci C. 0, Catalkaya G., Yildirim R. M., Gultepe E. E., Gulec S., SACDIC
0., Capanoglu Giiven E., et al.

International Journal of Food Science and Technology, 2024 (SCI-Expanded)
XXVII. A New Functional Wheat Flour Flatbread (Bazlama) Enriched with High-B-Glucan Hull-Less Barley
Flour
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Koksel H., TEKIN CAKMAK Z. H., ORUC S,, Kilic G., Ozkan K., Cetiner B., SAGDIC 0,, Sestili F., Jilal A.

Foods, vol.13, no.2, 2024 (SCI-Expanded)

Optimization of propolis extraction with natural deep eutectic solvents using central composite
design

Alpat U, Nar T., KARASU S, SAGDIC 0.

Phytochemistry Letters, vol.58, pp.49-59, 2023 (SCI-Expanded)

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 CAKMAK Z. H., Kasapoglu M. Z., SACDIC 0., KARASU S.

ACS Omega, vol.8, no.44, pp.41603-41611, 2023 (SCI-Expanded)

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, vol.58, no.11, pp.5938-5946, 2023 (SCI-Expanded)
Valorization of viticulture waste as verjuice powders: their characterization, storage stability and
application in beverage formulation

Bayram Y., Ozkan K., SAGDIG O.

European Food Research and Technology, vol.249, no.11, pp.2897-2910, 2023 (SCI-Expanded)

Effects of Casein Hydrolysate Prepared with Savinase on the Quality of Bread Made by Frozen
Dough

BEKIROGLU H., 0ZULKU G., SAGDIC 0.

Foods, vol.12, no.20, 2023 (SCI-Expanded)

Quality, Nutritional Properties, and Glycemic Index of Colored Whole Wheat Breads

Koksel H., Cetiner B., Shamanin V. P, TEKIN CAKMAK Z. H., Pototskaya I. V., KAHRAMAN K, SAGDIC 0., Morgounov
AL

Foods, vol.12,1n0.18, 2023 (SCI-Expanded)

Improvement of some techno-functional properties of aquafaba by pre-fermentation with
Lactobacillus plantarum MA2

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

Food Bioscience, vol.54, 2023 (SCI-Expanded)

Using paprika extract in chocolate spread and white compound chocolate: effects on color stability
and bioavailability

Goktas H., Baycar A, KONAR N., Yaman M,, SACDIC 0.

Journal of Food Measurement and Characterization, vol.17, no.4, pp.3403-3412, 2023 (SCI-Expanded)
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¢cimen D.

PROBIOTICS AND ANTIMICROBIAL PROTEINS, vol.15, no.3, pp.682-693, 2023 (SCI-Expanded)

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., SACDI(; 0., Tungil Y. E.,, Narbad A., DERTLI E.
International Journal of Biological Macromolecules, vol.236, 2023 (SCI-Expanded)

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, vol.17, no.2, pp.1852-1861, 2023 (SCI-Expanded)
Capsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties and
Emulsion and Oxidative Stability

Avci E., TEKIN CAKMAK Z. H.,, OZGOLET M., KARASU S., Kasapoglu M. Z,, Ramadan M. F,, SAGDIC 0.

Foods, vol.12,no.7, 2023 (SCI-Expanded)

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

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

The Potential Use of Cold-Pressed Coconut Oil By-Product as an Alternative Source in the Production
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Properties of Plant-Based Ice Cream

Kasapoglu M. Z., SAGDIC 0., Avci E., Tekin-Cakmak Z. H., KARASU S., Tiirker R. S.
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Evaluation of the Antioxidant Capacity, Antimicrobial Effect, and In Vitro Digestion Process of
Bioactive Compounds of Cherry Laurel Leaves Extracts
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Effects of phenolic compounds of colored wheats on colorectal cancer cell lines
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Morgounov A. L, Yaman M., SAGDIG 0., et al.
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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.
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Determination and Comparison of Bioactive Compounds in Different Parts of Glycyrrhiza Species
Ozcan F. S., Ozcan N,, Cetin 0., SAGDIC O.

Tarim Bilimleri Dergisi, vol.29, no.1, pp.335-342, 2023 (SCI-Expanded)

Production of Bacillus subtilis soil isolate as biocontrol agent under bioreactor conditions
Vehapi M., INAN B., KAYACAN CAKMAKOGLU S., SAGDIC 0., OZGCIMEN D.

Archives of Microbiology, vol.205, no.1, 2023 (SCI-Expanded)

The Effects of Different Drying Methods on the In Vitro Bioaccessibility of Phenolics, Antioxidant
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The effect of the use of salep powder obtained from different wild orchid species in Turkey on the
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Food Science and Technology (Brazil), vol.43, 2023 (SCI-Expanded)

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

Demirgul F., SIMSEK 0., SAGDIG O.
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Investigating the effect of gamma-ray interaction on the stability and physicochemical properties of
turmeric and ginger using Monte Carlo simulation
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The effect of different drying methods on total bioactive properties, individual phenolic compounds,
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Kayacan Gakmakoglu S., Sagdi¢ 0., Doymaz I., Karasu S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.7, 2022 (SCI-Expanded)
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KARAMAN K., BEKIROGLU H., KAPLAN M., Ciftci B., Yliriirdurmaz C., SAGDIC 0.

International Journal of Biological Macromolecules, vol.200, pp.458-469, 2022 (SCI-Expanded)
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Food Bioscience, vol.45, 2022 (SCI-Expanded)
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FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
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FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)
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Latin American Applied Research, vol.52, no.2, pp.143-148, 2022 (SCI-Expanded)
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Influence of Heating on Thermal Stability of Essential Oils During Storage
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JOURNAL OF ESSENTIAL OIL BEARING PLANTS, vol.25, no.3, pp.611-625, 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, SAGDI(; 0.
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Drying kinetics, total bioactive compounds, antioxidant activity, phenolic profile, lycopene and beta-
carotene content and color quality of Rosehip dehydrated by different methods

Goztepe B., Kayacan S., BOZKURT F., Tomas M., SAGDIG 0., KARASU S.

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

Deer apple (Malus trilobata) fruit grown in the Mediterranean region: identification of some
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FOOD SCIENCE AND TECHNOLOGY, vol.42, 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), vol.42, 2022 (SCI-Expanded)
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JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.11, 2021 (SCI-Expanded)
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Characterisation of probiotic properties of yeast strains isolated from kefir samples
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JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.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 0.
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The famous Turkish rose essential oil: Characterization and authenticity monitoring by FTIR, Raman
and GC-MS techniques combined with chemometrics
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Fabrication and characterization of bioactive nanoemulsion-based delivery systems
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Emerging Materials Research, vol.10, no.3, pp.265-271, 2021 (SCI-Expanded)

Using white spread and compound chocolate as phenolic compound delivering agent: A model study

with black carrot extract
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Effects of GSM 1800 band radiation on composition, structure and bioactivity of exopolysaccharides
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KARATAS S. M., EKICI L., DEVELI i, DERTLI E,, SACDIC 0.

ARCHIVES OF MICROBIOLOGY, vol.203, no.4, pp-1697-1706, 2021 (SCI-Expanded)

Rapid detection of green-pea adulteration in pistachio nuts using Raman spectroscopy and
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Taylan O, GEBI N.,, YILMAZ M. T, SAGDIC 0., Ozdemir D., Balubaid M.
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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., Sagdig O.
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Chemical characteristics and storage stabilities of different cold-pressed seed oils

Dedebas T., EKIiCi L., SAGDIC 0.
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ATR-FTIR Spectroscopy Coupled with Multivariate Analyses

Taylan 0., GEBi N., SAGDIC 0.
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Effects of Autochthonous Yeast Cultures on Some Quality Characteristics of Traditional Turkish
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Ozturk L, SAGDIC 0., Yetim H.
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FTIR Spectroscopy Combined with Chemometrics

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

FOODS, vol.10, no.1, 2021 (SCI-Expanded)
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Characterization of physicochemical and antioxidant properties of Bayburt honey from the North-
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Physicochemical, rheological, molecular, thermal and sensory evaluation of newly developed
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flour
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Preparation of gentiobiose-derived oligosaccharides by glucansucrase E81 and determination of
prebiotic and immune-modulatory functions

Ispirli H., Colquhoun L J., Sahin E,, SAGDI(; 0. Dertli E.

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

Characterization of a glucansucrase from Lactobacillus reuteri E81 and production of malto-
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ISPIRLI H., Yuzer M. 0., SKORY C., COLQUHOUN L], SAGDI(; 0, Dertli E.

Biocatalysis and Biotransformation, vol.37, no.6, pp.421-430, 2019 (SCI-Expanded)

Alternative Tempering of Sugar-Free Dark Chocolates by Bv Seeding: Sensorial, Micro-Structural and
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TOKER 0. S., Oba S., Palabiyik I, Rasouli Pirouzian H., Konar N., Artik N., Sagdic O.
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Zygosaccharomyces bailii and Z. rouxii induced ethanol formation in apple juice supplemented with
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exopolysaccharide suitable for food applications
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Modeling and optimization of ultrasound-assisted cinnamon extraction process using fuzzy and
response surface models
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Chemical Fingerprinting of Seeds of Some Salvia Species in Turkey by Using GC-MS and FTIR
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JOURNAL OF CEREAL SCIENCE, vol.84, pp.49-54, 2018 (SCI-Expanded)

Formulation of dark chocolate as a carrier to deliver eicosapentaenoic and docosahexaenoic acids:
Effects on product quality

TOKER 0. S., Konar N., Palabiyik I, Pirouzian H. R., Oba S., POLAT D. G., Poyrazoglu E. S., SAGDIC 0.

FOOD CHEMISTRY, vol.254, pp.224-231, 2018 (SCI-Expanded)

Effects of hot-air and vacuum drying on drying Kkinetics, bioactive compounds and color of bee
pollen

KAYACAN S, SAGDIC 0., DOYMAZ i.

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

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

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

A survey of free glutamic acid in foods using a robust LC-MS/MS method

CEBI N., DOGAN C. E., OLGUN E. 0, SAGDIC O.

FOOD CHEMISTRY, vol.248, pp.8-13, 2018 (SCI-Expanded)

Development of LLDPE based active nanocomposite films with nanoclays impregnated with volatile
compounds

TORNUK F., SAGDIC 0., Hancer M., Yetim H.

FOOD RESEARCH INTERNATIONAL, vol.107, pp.337-345, 2018 (SCI-Expanded)

Prediction of the antimicrobial activity of walnut (Juglans regia L.) kernel aqueous extracts using
artificial neural network and multiple linear regression

KAVUNCUOGLU H., KAVUNCUOGLU E., Karatas S. M., Benli B,, SAGDIC 0., YALCIN H.

JOURNAL OF MICROBIOLOGICAL METHODS, vol.148, pp.78-86, 2018 (SCI-Expanded)

Use of phytase active yeasts and lactic acid bacteria isolated from sourdough in the production of
whole wheat bread

KARAMAN K., SAGDIC 0., DURAK M. Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol91, pp.557-567, 2018 (SCI-Expanded)

Effect of dietary fiber (inulin) addition on phenolics and in vitro bioaccessibility of tomato sauce
Tomas M., BEEKWILDER ], HALL R. D., SIMON C. D,, SACDIC 0., Capanoglu E.

FOOD RESEARCH INTERNATIONAL, vol.106, pp.129-135, 2018 (SCI-Expanded)

Conventional and sugar-free probiotic white chocolate: Effect of inulin DP on various quality
properties and viability of probiotics

Konar N., Palabiyik I, TOKER 0. S, POLAT D. G., KELLECI E,, Pirouzian H. R,, AKCICEK A., SAGDIC 0.

JOURNAL OF FUNCTIONAL FOODS, vol.43, pp.206-213, 2018 (SCI-Expanded)

Biodiversity and technological properties of yeasts from Turkish sourdough

Aria M, Oziilkii G., Yildirmm R. M., Sagdig 0., Durak M. Z.

FOOD SCIENCE AND BIOTECHNOLOGY, vol.27, pp.499-508, 2018 (SCI-Expanded)
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Influence of transglutaminase treatment on the physicochemical, rheological, and melting properties
of ice cream prepared from goat milk

Aloglu H., Ozcan Y., KARASU S., Cetin B,, SACDIC 0.

MLJEKARSTVO, vol.68, no.2, pp.126-138, 2018 (SCI-Expanded)

Bioactive and bioaccessibility characteristics of honeybee pollens collected from different regions of
Turkey

OZKAN K, SAGCAN N., 0ZULKU G., SA(}DIC 0., TOKER 0. S., Muz M. N.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.12, no.1, pp.581-587, 2018 (SCI-Expanded)
Developing functional white chocolate by incorporating different forms of EPA and DHA - Effects on
product quality

TOKER 0. S., Konar N., Pirouzian H. R,, Oba S., POLAT D. G., Palabiyik I, Poyrazoglu E. S., SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.87, pp.177-185, 2018 (SCI-Expanded)

Effect of dietary fibre addition in tomato sauce on the in vitro bioaccessibility of carotenoids
Tomas M., SAGDIG 0., Gatalkaya G., Kahveci D., Capanoglu E.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.3, pp.277-283, 2018 (SCI-Expanded)
Oleogels, a promising structured oil for decreasing saturated fatty acid concentrations: Production
and food-based applications

Pehlivanoglu H., Demirci M., TOKER 0. S., Konar N., KARASU S., SAGDIC O.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.58, no.8, pp.1330-1341, 2018 (SCI-Expanded)
Rapid tempering of sucrose-free milk chocolates by beta(V) seeding: textural, rheological and
melting properties

Konar N, OBA S., TOKER 0. S., Palabiyik I, GOKTAS H., Artik N., SAGDIG O.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.243, no.10, pp.1849-1860, 2017 (SCI-Expanded)

Change in morphological properties and fatty acid composition of ornamental pumpkin seeds
(Cucurbita pepo var. ovifera) and their classification by chemometric analysis

Sekerci A. D, KARAMAN K, YETISIR H.,, SAGDIG O.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, no.3, pp.1306-1314, 2017 (SCI-Expanded)
Effect of Inulin DP on Various Properties of Sugar-Free Dark Chocolates Containing Lactobacillus
paracasei and Lactobacillus acidophilus

Konar N,, Palabiyik I, TOKER 0. S., POLAT D. G., SENER S., AKCICEK A., SAGDIC 0.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.13, no.9, 2017 (SCI-Expanded)

A rapid ATR-FTIR spectroscopic method for detection of sibutramine adulteration in tea and coffee
based on hierarchical cluster and principal component analyses

CEBI N,, YILMAZ M. T., SAGDIC O.

FOOD CHEMISTRY, vol.229, pp.517-526, 2017 (SCI-Expanded)

Detection of L-Cysteine in wheat flour by Raman microspectroscopy combined chemometrics of HCA
and PCA

CEBI N., DOGAN C. E., DEVELIOGLU A, YAYLA M. E. A, SAGDIC O.

FOOD CHEMISTRY, vol.228, pp.116-124, 2017 (SCI-Expanded)

Prediction of peroxide value in omega-3 rich microalgae oil by ATR-FTIR spectroscopy combined
with chemometrics

Cebi N,, Yilmaz M. T., Sagdic O., Yuce H., Yelboga E.

FOOD CHEMISTRY, vol.225, pp.188-196, 2017 (SCI-Expanded)

The effect of ultrasonic treatments on turbidity, microbial load, and polyphenol oxidase (PPO)
activity of plum nectar

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

Journal of Food Measurement and Characterization, vol.11, no.2, pp.380-387, 2017 (SCI-Expanded)

A novel approach to extend microbiological stability of sea bass (Dicentrarchus labrax) fillets
coated with electrospun chitosan nanofibers

Ceylan Z., Unal Sengor G. F., SAGDIC 0., YILMAZ M. T.

LWT - Food Science and Technology, vol.79, pp.367-375, 2017 (SCI-Expanded)
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DETERMINATION OF FATTY ACID COMPOSITION, VOLATILE COMPONENTS, PHYSICO-CHEMICAL AND
BIOACTIVE PROPERTIES OF GRAPE (VITIS VINIFERA) SEED AND SEED OIL

YALCIN H,, KAVUNCUOGLU H., EKICI L., SAéDIC 0.

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

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

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

Food chemistry, vol.220, pp.51-58, 2017 (SCI-Expanded)

Investigating the effect of production process of ball mill refiner on some physical quality
parameters of compound chocolate: response surface methodology approach

TOKER 0. S.,, ZORLUCAN F. T, Konar N., Daghoglu 0., SACDIC 0., SENER D.

International Journal of Food Science and Technology, vol.52, no.3, pp.788-799, 2017 (SCI-Expanded)
Comparison of the Effect of Some Essential Oils on the Growth of Penicillium verrucosum and its
Ochratoxin a Production

0ZCAKMAK S., Gul O, Dervisoglu M., YILMAZ A., SAGDIC 0., ARICI M.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.1, 2017 (SCI-Expanded)

Modeling of Bioactive Compound Content of Different Tea Bags: Effect of Steeping Temperature and
Time

YILDIRIM R. M., 0ZULKU G., TOKER 0. S., Baslar M., DURAK M. Z., SACDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.1, 2017 (SCI-Expanded)

Stability of lactic acid bacteria in synbiotic sugared and sugar-free milk chocolates

TOKER 0. S, POLAT D. G., GULFIDAN 0. G., Konar N,, Palabiyik I, AKCICEK A, Poyrazoglu E. S., SAGDIC 0.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.1354-1365, 2017 (SCI-Expanded)

Rheological and melting properties of sucrose-free dark chocolate

Oba S., TOKER 0. S., Palabiyik I, Konar N., GOKTAS H., CUKUR Y., Artik N., SAGDIC 0.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.2096-2106, 2017 (SCI-Expanded)

Microbial ecology of mayonnaise, margarine, and sauces

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

QUANTITATIVE MICROBIOLOGY IN FOOD PROCESSING: MODELING THE MICROBIAL ECOLOGY, pp.519-532, 2017
(SCI-Expanded)

Decontamination of iceberg lettuce by some plant hydrosols

Ozturk I, TORNUK F.,, Caliskan-Aydogan 0., DURAK M. Z., SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.74, pp.48-54, 2016 (SCI-Expanded)

Tulip petal as a novel natural food colorant source: Extraction optimization and stability studies
Arici M,, Karasu S., Baslar M., Toker 0. S., Sagdic 0., KARAAGACLI M.

INDUSTRIAL CROPS AND PRODUCTS, vol.91, pp.215-222, 2016 (SCI-Expanded)

Effects of in situ exopolysaccharide production and fermentation conditions on physicochemical,
microbiological, textural and microstructural properties of Turkish-type fermented sausage (sucuk)
Dertli E., YILMAZ M. T,, Tatlisu N. B., Toker O. S., CANKURT H., Sagdic O.

Meat Science, vol.121, pp.156-165, 2016 (SCI-Expanded)

Chewing gum: Production, quality parameters and opportunities for delivering bioactive compounds
Konar N., Palabiyik I, TOKER 0. S., SAGDIC 0.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.55, pp.29-38, 2016 (SCI-Expanded)

Rheological characteristics of Salvia sclarea seed gum solutions at different hydration temperature
levels: Application of three interval thixotropy test (3ITT)

YILMAZ M. T., KUTLU G., Tulukcu E., TOKER 0. S., SACDIC 0., Karaman S.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.71, pp.391-399, 2016 (SCI-Expanded)

Characterisation of lactic acid bacteria from Turkish sourdough and determination of their
exopolysaccharide (EPS) production characteristics

Dertli E., Mercan E.,, ARICI M., YILMAZ M. T.,, SACDIC 0.

LWT, vol.71, pp.116-124, 2016 (SCI-Expanded)
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The influence of particle size on some physicochemical, rheological and melting properties and
volatile compound profile of compound chocolate and cocolin samples

TOKER 0. S., SAﬁDIC 0, SENER D., Konar N.,, ZORLUCAN T., Daglioglu O.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.242, no.8, pp.1253-1266, 2016 (SCI-Expanded)
Combined design as a useful statistical approach to extract maximum amount of phenolic
compounds from virgin olive oil waste

Icyer N. C.,, TOKER 0. S., KARASU S., TORNUK F., BOZKURT F., ARICI M., SACDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.70, pp.24-32, 2016 (SCI-Expanded)

Multiple response optimization of the effect of thyme essential oil against Listeria monocytogenes in
ground meat at different times and temperatures

TORNUK F., YILMAZ M. T., Ozturk L, SACDIC 0., ARICI M., DURAK M. Z., Bayram M.

MEDYCYNA WETERYNARYJNA-VETERINARY MEDICINE-SCIENCE AND PRACTICE, vol.72, no.7, pp.435-447, 2016
(SCI-Expanded)

Multiple response surface optimization for effects of processing parameters on physicochemical and
bioactive properties of apple juice inoculated with Zygosaccharomyces rouxii and
Zygosaccharomyces bailii

KARAMAN K, SACDIC 0, YILMAZ M. T.

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

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

Konar N., TOKER 0.S.,, OBA S., SACDIC 0.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol49, pp.35-44, 2016 (SCI-Expanded)

Antioxidant and Textural Properties and Aroma and Fatty Acid Profile of Meatless Cig Kofte, a
Special Food in Turkey, Produced by Industrial Processing

Ozturk I, Karaman S., Tastemur B., TORNUK F., SAGDIC 0., KAYACIER A.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.40, no.1, pp.48-55, 2016 (SCI-Expanded)
Development of a fermented ice-cream as influenced by in situ exopolysaccharide production:
Rheological, molecular, microstructural and sensory characterization

Dertli E, TOKER 0. S, DURAK M. Z., YILMAZ M,, Tatlisu N. B,, SAGDIC 0., CANKURT H.

Carbohydrate Polymers, vol.136, pp.427-440, 2016 (SCI-Expanded)

The effects of packaging type on the quality characteristics of fresh raw pistachios (Pistacia vera L.)
during the storage

Ozturk L, SAGDIC 0., YALGIN H,, Capar T. D., Asyali M. H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.65, pp.457-463, 2016 (SCI-Expanded)

An evaluation of Fourier transforms infrared spectroscopy method for the classification and
discrimination of bovine, porcine and fish gelatins

CEBI N., DURAK M. Z.,, TOKER 0. S., SAGDIG 0., ARICI M.

FOOD CHEMISTRY, vol.190, pp.1109-1115, 2016 (SCI-Expanded)

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

Dagdelen A, OZKAN G., KARASU S., SAGDIC 0.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.3, pp.415-425, 2016 (SCI-Expanded)

Change in major fatty acid composition of vegetable oil depending on phenolic incorporation and
storage period

TOKER 0. S.,, 0ZTURK I, Karaman S., YALGIN H., Kayacier A, DOGAN M., SAGDIC O.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.2, pp.179-188, 2016 (SCI-Expanded)
Characterization of some bioactive compounds and physicochemical properties of grape varieties
grown in Turkey: thermal degradation kinetics of anthocyanin

KARASU S., Baslar M., Karaman S., KILICLI M., Us A. A, Yaman H,, SAéDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.40, no.2, pp.177-185, 2016 (SCI-Expanded)

LLDPE based food packaging incorporated with nanoclays grafted with bioactive compounds to
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extend shelf life of some meat products

TORNUK F., Hancer M., SAGDIC 0., Yetim H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.64, no.2, pp.540-546, 2015 (SCI-Expanded)

DEHYDRATION KINETICS AND CHANGES OF BIOACTIVE COMPOUNDS OF TULIP AND POPPY PETALS
AS A NATURAL COLORANT UNDER VACUUM AND OVEN CONDITIONS

KARASU S, KILICLI M., Baslar M., ARICI M,, SAGDIC 0., KARAAGACLI M.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.2096-2106, 2015 (SCI-Expanded)
Antibacterial effects of Istanbul thyme (Origanum vulgare L. subsp hirtum (Link) letsw.) and
Karabas thyme (Thymbra spicata L. var. spicata) extracts

Ozcan M. M., 0ZKAN G., SACDIC 0.

JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, vol.66, no.6, pp.177-181,
2015 (SCI-Expanded)

Bioactive and rheological properties of rose hip marmalade

SACDIC 0., TOKER 0. S, Polat B., ARICI M., YILMAZ M. T.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.10, pp.6465-6474, 2015 (SCI-Expanded)
Molecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic and
antimicrobial material against foodborne pathogens

Bakirdere S., Yilmaz M. T, Térniik F., Keyf S., Yilmaz A., Sagdi¢ 0., Kocabas B.

FOOD RESEARCH INTERNATIONAL, vol.76, pp.439-448, 2015 (SCI-Expanded)

Antioxidant, antimicrobial, mineral, volatile, physicochemical and microbiological characteristics of
traditional home-made Turkish vinegars

Ozturk I, Caliskan 0., TORNUK F., 0ZCAN N., YALGIN H., Baslar M., SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.63, no.1, pp.144-151, 2015 (SCI-Expanded)

Effects of black carrot concentrate on some physicochemical, textural, bioactive, aroma and sensory
properties of sucuk, a traditional Turkish dry-fermented sausage

EKICI L., Ozturk I, Karaman S., Caliskan 0., TORNUK F., SAGDIC 0., Yetim H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.62, no.1, pp.718-726, 2015 (SCI-Expanded)

Recovery Potential of Cold Press Byproducts Obtained from the Edible Oil Industry: Physicochemical,
Bioactive, and Antimicrobial Properties

Karaman S., KARASU S., TORNUK F., TOKER 0. S., Gecgel U,, SAGDIC 0., 0ZCAN N, Gul 0.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.63, no.8, pp.2305-2313, 2015 (SCI-Expanded)
Survival of Listeria monocytogenes in Ayran, a traditional Turkish fermented drink PrezZivljavanje
bakterije Listeria monocytogenes u Ayranu, tradicionalnom turskom fermentiranom napitku

Akkaya L., Kara R,, MUDUROGLU R., SAGDIG O.

Mljekarstvo, vol.65, no.2, pp.130-137, 2015 (SCI-Expanded)

Effect of in situ exopolysaccharide production on physicochemical, rheological, sensory, and
microstructural properties of the yogurt drink ayran: An optimization study based on fermentation
kinetics

YILMAZ M., DERTLI E,, TOKER 0. S., Tatlisu N. B,, SACDIC 0., ARICI M.

Journal of Dairy Science, vol.98, no.3, pp.1604-1624, 2015 (SCI-Expanded)

Natural food colorants and bioactive extracts from some edible flowers

Bayram 0., SAGDIG 0., EKICI L.

JOURNAL OF APPLIED BOTANY AND FOOD QUALITY, vol.88, pp.170-176, 2015 (SCI-Expanded)

Ultrasonic vacuum drying technique as a novel process for shortening the drying period for beef
and chicken meats

Baslar M., KILICLI M., TOKER 0. S,, SACDIC 0., ARICI M.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.26, pp.182-190, 2014 (SCI-Expanded)
Degradation Kinetics of Bioactive Compounds and Antioxidant Activity of Pomegranate Arils during
the Drying Process

Baslar M., Karasu S., Kilich M., Us A. A, Sagdig¢ O.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.10, pp.839-848, 2014 (SCI-Expanded)
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Biodiversity of Yeast Mycobiota in "Sucuk,” a Traditional Turkish Fermented Dry Sausage:
Phenotypic and Genotypic Identification, Functional and Technological Properties

Ozturk I, SAGDIG O.

JOURNAL OF FOOD SCIENCE, vol.79, no.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 I, Yapar N., Yetim H.

FOOD RESEARCH INTERNATIONAL, vol.64, pp.537-545, 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, vol.51, no.7, pp.1406-1410, 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, vol.7, no.6, pp.1328-1336, 2014 (SCI-Expanded)

Comparison of different solvent types for determination biological activities of myrtle berries
collected from Turkey

Polat B, Oba S., KARAMAN K., ARICI M,, SAGDIC 0.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.6, no.2, pp.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., SAGDIC 0., Yetim H.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.6, no.2, pp.237-247, 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., GAM M,, Caliskan 0., SAGDIG 0., YALCIN H.

FOOD ANALYTICAL METHODS, vol.7, no.4, pp.761-773, 2014 (SCI-Expanded)

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

Ozturk I, SAGDIG 0., TORNUK F., Yetim H.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.49, no.4, pp.1112-1121, 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, SAGDIG 0., YILMAZ A., Erkmen O.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.17, no.3, pp.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, vol.6, no.1, pp.89-93, 2014 (SCI-Expanded)

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

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

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

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

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

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

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



TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.6, pp.759-772, 2014 (SCI-Expanded)
CXCVIIL. 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., SAGDIC 0.
TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.3, pp.377-387, 2014 (SCI-Expanded)
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Uysal K., Yetim H., SAGDIC 0., Cankurtaran M., Oztiirk I.
3. International Congress on Food and Nutrition, pp.145
CXXXVIL. Inhibition of Saccharomyces cerevisiae in apple juice by grape pomace extract (GPE)
SAGDIC 0., Yetim H., Ozturk I.
1st International Egyptian-Jordanian Conference; Biotechnology and Sustainable Development: Current Status and
Future Scenarios, pp.41
CXXXVIIL. Gidalarin Muhafazasinda Yeni Mikrobiyal inaktivasyon Metotlar:
SAGDIC 0., Ekici L., Yetim H.
Tiirkiye 10. Gida Kongresi, pp.949-952
CXXXIX. Effects of gallic and ellagic acids on functional properties of ice cream inoculated with Lactobacillus
casei
SAGDIC 0., Cankurt H., Ozturk I, Yetim H.
1st Kiel Food Science Symposium 2010
CXL. Bioactivities characteristics of some wild edible fruits growing in Kayseri regions
SAGDIC 0., Ekici L., Ozturk I, Bayram 0., Polat B., Tastemur B.
4th International Congress on Food and Nutrition, pp.186-187
CXLI. Tiirkiye'de Geleneksel Bir GCerez ve Kahve Olarak Tiiketilen Termiyenin (Lupinus albus L.) Uretimi ve
Cesitli Ozellikleri
Karaman K., Oztiirk i,, SAGDIC 0.
1. International Symposium Traditional Foods from Adriatic to Caucasus, pp.693-695
CXLII. The fatty acid composition and volatile aroma compounds of the chicken muscles fed with thyme
Ekici L., Sarioglu K., Ozturk I, SAGDIC O.
Food Science, Engineering and Technologies 2009
CXLIIL. Effects of dried wheat sprout flour on lipid oxidation and some quality characteristics of beef
patties



CXLIV.

CXLV.

CXLVL

CXLVIL

CXLVIIL

CXLIX.

CL.

CLL

CLIL

CLIIL

CLIV.

CLV.

CLVL

CLVIL

CLVIIL

Yetim H., SAGDIG O.

57th Int. Cong. of Meat Sci. and Technol, pp.213

Microbiological characteristics of traditionally Turkish fermented European cranberrybush
(Viburnum opulus L.) fruits

SACDIC 0, Ozturk I, Yapar N,, Tastemur B., Yetim H.

IV International Conference on Environmental, Industrial and Applied Microbiology (BioMicroWorld2011)
Torremolinos (Spain), pp.245

Kekik Ugucu Yag ilavesinin Kusbagi Etler ve Bonfilenin Bazi1 Ozelliklerine Etkisi

Oztiirk i, SAGDIC 0., Yetim H.

Tiirkiye 10. Gida Kongresi, pp.557-560

Biological activity of Rhododendron honeys

SAGDIC 0., Ekici L.

2nd International Congress on Food and Nutrition, pp.129

Tiirkiye’de baharat ve ¢ay olarak kullanilan adagay: (Salvia fruticosa) ve kekik (Satureja thymbra)
tiirlerinin ugucu yag bilesimlerinin ve antimikrobiyal etkilerinin belirlenmesi

SAGDIC 0., Kriiger H., Ozcelik S.

Gida Kongresi 2005, pp.15-19

Tiirkiye'de Geleneksel Cay Olarak Tiiketilen Bazi Bitkilerin Biyoaktif Ozellikleri ve Insan Saghg
Uzerine Etkileri

Karaman K., Oztiirk i, SAGDIC 0.

1. International Symposium Traditional Foods from Adriatic to Caucasus, pp.693-695

Nutritive values of the pomaces of commercial Turkish grape (Vitis vinifera L.) varieties
SAGDIC 0, Kayacier A, Ozkan G., Dogan M.

2nd International Congress on Food and Nutrition, pp.211

The fatty acid composition of chicken muscles fed with thyme

SAGDIC 0., Ekici L., Ockerman H. W.

54rd Int. Cong. of Meat Sci. and Technol,, pp.79

Karotenoidlerin bazi 6zellikleri ve insan saglig1 acisindan 6nemi

SAGDIC 0, Kiigiikoner E., Ozcelik S.

Tiirkiye 7. Gida Kongresi, pp.647-656

Gidalarda trans yag asitlerinin bulunusu ve insan saglig: iizerine etkileri

SAGDIC 0., Simgek B., Kiigiikéner E.

3. Gida Miihendisligi Kongresi, pp.751-760

Bitkisel Dogal Ajanlarin Gidalarin Muhafazasinda Kullanimi

SAGDIC 0., Simsek Z., Ekici L.

3. Ulusal Veteriner Gida Hijyeni Kongresi, pp.143-148

Uc¢ Farkli Bitki Cay1 ile Demlenen Siitiin Fizikokimyasal ve Duyusal 6zellikleri

Oztiirk I, SAGDIC 0., Kayacier A.

Pamukkale Siit ve Siit Uriinleri Sempozyumu, pp.77

Growth ability of Listeria monocytogenes in ayran

Kara R, Telli R,, SAGDIC 0.

2nd International Congress on Food and Nutrition, pp.115

Sucuk ve sucuk benzeri fermente et iiriinlerinde enterokoklarin roli

SAGDIC 0., Yetim H.

I. Et Uriinleri Sucuk Calistays, pp.137-143

Konfokal Mikroskop ve Gida Miihendisligi Uygulamalarinda Kullanimi

SAGDIC 0., Oztiirk i, Yapar N., Yetim H.

Tiirkiye 10. Gida Kongresi, pp.1135-1138

Total phenolic compounds and antioxidant effect of grape seed extracts on sunflower oil
Yal¢mn H., SAGDIC 0.

4th International Congress on Food and Nutrition, pp.127



CLIX.

CLX.

CLXL

CLXIL

CLXIIL

CLXIV.

CLXV.

CLXVL

CLXVIL

CLXVIIL

CLXIX.

CLXX.

CLXXI

CLXXIL

CLXXIIIL.

CLXXIV.

Antifungal activity of propolis against moulds in unpasteurized fruit juices

Koc A. N., Mutlu-Sarigiizel F., SAGDIG O.

1st International Food and Nutrition Congress, pp.77

Viability of Escherichia coli 0157:H7 in ayran; a traditional Turkish yoghurt drink

SAGDIC 0., Ozgelik S.

International Dairy Symposium, pp.382

Fermentasyonla gilaburunun biyoaktif 6zelliklerindeki degisim

SAGDIC 0., Yapar N., Oztiirk i, Tastemur B.

Tiirkiye 11. Gida Kongresi, pp.369

Farklh recgetelerde hazirlanan peynir helvas1 (Hésmerim) iiretimi

SAGDIC 0., Cankurtaran M.

2. Geleneksel Gidalar Sempozyumu, pp.367-371

Geleneksel Yontemle Uretilen Kiifli Peynirlerin Mikrobiyolojik Nitelikleri ve Kiif Florasi
SAGDIC 0., Ozgelik S., Simsek B., Ozdemir C.

Tiirkiye 10. Gida Kongresi, pp.709-712

Fatty acid compositions of seven edible plant seeds grown in Turkey

SAGDIC 0., Ozturk L.

1st International Egyptian-Jordanian Conference; Biotechnology and Sustainable Development: Current Status and
Future Scenarios, pp.40

Kiifle olgunlastirilan peynirlerin kiif florasi ve toksik 6zellikleri

SAGDIC 0., Simsek B., Ozgelik S.

L. Ulusal Mikotoksin Sempozyumu, pp.196

Siit sanayiinde yiiksek basin¢ uygulamalari

Demirci M., Ozdemir S., SAGDIC O.

Tiirkiye 9. Gida Kongresi, pp.955-958

Some Turkish endemic herb extracts as antibacterial and antioxidant agents

SAGDIC 0., Ozcelik H.

The 4th International Congress ‘Environmental Micropaleontology, Microbiology and Meiobenthology’, pp.151-154
Reduction of 5-hydroxy-2-methyl furaldehyde (HMF) concentration in fried potato model
Oral R. A, Sarioglu K., SAGDIG 0., Kesler Y.

1st International Congress on Food Technology, pp.456

Antioxidative, antiradikale und antimikrobielle aktivitaten des auBeren Rindeextrakts von frischen
Antep-Pistazien

Oztiirk I, Ekici L., SAGDIC 0.

10. Fachsymposium Lebensmittelmikrobiologie, pp.9-11

Uziim Posas1 Toz ve Ekstraktinin Elma ve Portakal Suyundaki Ozmofil Mayalar Uzerine Etkisi
SAGDIC 0., Oztiirk I., Yetim H.

Tiirkiye 10. Gida Kongresi, pp.547

Antioxidative, antiradikale und antimikrobielle Eigenschaften von Granatapfel-Kernextract und
Granatapfel-Schalenextract

SAGDIC 0., Oztiirk ., Ekici L., Yetim H.

10. Fachsymposium Lebensmittelmikrobiologie, pp.9-11

Fatty acid composition, CLA contents and cholesterol levels of Turkish yayik butter

SAf;DIC 0., Seckin K., Donmez M., Simsek B., Yetim H.

EURO FOOD CHEM XIII, pp.626-631

Bioactivities and Human Health Effects of Flavonoids and Some Other Phenolic Compounds
SAGDIC 0., Ekici L., Oral R. A, Yetim H.

ITAFE '05 Information Technology in Agriculture, Food & Environment, pp.869-874

Changes in Functional Components of Wheat Grains During the germination

Yetim H., SAGDIC 0., Hayta M.

3. International Congress on Food and Nutrition, pp.130



CLXXV. Bioactive characteristics of various tulip flowers, waste of tulip onion production
SACDI(} 0,, Ekici L., Ozturk I, Bayram O, Polat B., Tastemur B.
4th International Congress on Food and Nutrition, pp.175
CLXXVI. Bitki Cay ilaveli Dondurma Mikslerinde Listeria monocytogenes'in Canlilig1
SACDI(} 0. Karaman S, Kayacier A,, Yetim H.
Pamukkale Siit ve Siit Uriinleri Sempozyumu, pp.192
CLXXVIL. Biological and Chemical Composition of Essential Oil and Extract Isolated Thymus revolutus Celak
SAGDIC 0., Gokturk R. S., Unal O.
30th International Symposium on Essential Oils, pp.223
CLXXVIIL. Kekik Ekstraktinin Kéftede Antimikrobiyal, Antioksidan ve Duyusal Etkileri
SAGDIC 0., Telli R., Akaya L., Yetim H.
Tiirkiye 10. Gida Kongresi, pp.547
CLXXIX. Turkish traditional fermented dairy products as functional foods
SAGDIC 0, Ilter S. M., Polat B., Karaman K.
1st Kiel Food Science Symposium 2010
CLXXX. Gida ve yemlerde mikotoksin olusumunun 6nlenmesi ve eliminasyonu
SAGDIC 0., Digrak M., Ozgelik N.
L. Ulusal Mikotoksin Sempozyumu, pp.139-145
CLXXXI. Tirkiye’de Bitkisel Uriinlerin Antioksidan Kapasitenin Belirlenmesinde Kullanilan Yéntemler
Aksoy A., SAGDIC 0.
19. Ulusal Biyoloji Kongresi
CLXXXIL. Inhibition of Aspergillus fumigatus and Paecilomyces variotii by some plant essential oils
Demirci S., SAGDIC 0., Arici M.
10. Fachsymposium Lebensmittelmikrobiologie, pp.9-11
CLXXXIIl. Dogal antimikrobiyal ve antioksidan madde kaynaklarimiz: Baharatlar ve tiirevleri
SAGDIC 0, Yetim H., Yilmaz H.
Gida Kongresi 2005, pp.123-126
CLXXXIV. Bioactivity of white willow and quince leaves consumed as herbal tea
Oztiirk I, Karaman K., SAGDIC 0.
1st International Congress on Food Technology, pp.237
CLXXXV. Determination of LAB and some biogenic amines of traditional Turkish tulum cheeses
SAGDIC 0, Simsek B.
International Dairy Symposium, pp.242

Supported Projects

SAGDIC 0., DEMIRGUL F., Project Supported by Higher Education Institutions, Fermente Gidalardan izole Edilen
Aromatik Mayalardan Maya Ekstrakt Uretimi, 2019 - 2022

ARICI M,, SAGDIC 0., 0ZULKU G., TULUKGU E., Erkélencik M. F,, Project Supported by Higher Education Institutions,
Olgunlagsmamis Siyez Bugdaynim Fizikokimyasal Besinsel ve Prebiyotik Ozelliklerinin Belirlenmesi, 2019 - 2021

CEBI N.,, SAGDIC 0., ARICI M., Project Supported by Higher Education Institutions, Giil Yaginin FTIR ve Raman Teknikleri
Kullanilarak Otantisitesinin Belirlenmesi, 2019 - 2020

ERARSLAN A, Karakas C. Y., SAGDIC 0., BOZKURT F., Project Supported by Higher Education Institutions, Ugucu yaglarin
Polivinil alkol/Kitosan nanopartikiilleri igerisine elektrosprey metodu ile enkapsiile edilmesi ve antifungal etkinliklerinin
belirlenmesi, 2018 - 2019

Sagdi¢ 0., Cankurt H., TUBITAK Project, Diisiik Tuz Yiiksek Saglik, Peynir Tuzlamada Yeni Bir Yontem: Jel Salamura
Teknigi, 2017 - 2019

SAGDIC 0., TUBITAK Project, SPIRULINA iLE FONKSiYONEL DONDURMA URETIMI, 2018 - 2018

SECER A., SAGDIC 0., Project Supported by Higher Education Institutions, Kompleks gida sistemlerinin bazi fiziksel

ozelliklerinin optimizasyonu ve modellenmesinde yiizey tepki metodu ve bulanik mantik sistemlerinin kullanimi ve



tanimlayic1 matematiksel simiilasyon fonksiyonlarinin gelistirilmesi, 2012 - 2018

SECER A., SAGDIC 0., Project Supported by Higher Education Institutions, Dogrusal olmayan davranis gosteren gida
sistemlerinin yatigkan faz, dinamik titresimli kayma ve siiriinme toparlanmasi 6zelliklerinin optimizasyonu ve
modellenmesinde yiizey tepki metodunun kullanimi ve tanimlayici matematiksel simiilasyon fonksiyonlarmin
gelistirilmesi, 2012 - 2018

Konar N., Toker 0. S., Sagdig 0., TUBITAK Project, EPA ve DHA ilaveli Fonksiyonel Cikolata Cesitlerinin Gelistirilmesi, 2016
-2017

SAGDIC 0., Industrial Thesis Project, Farkli yag cesitlerinin kaplamalik ¢cikolatanin reolojisine etkisinin incelenmesi ve
kaplamalik ¢ikolata kalitesinin gelistirilmesi, 2015 - 2017

SAGDIG 0., TUBITAK Project, 8-V Tohum Kristalleri Kullanimi ile Non-Karyojenik Gikolata Uretimi. TUBITAK- TOVAG
Arastirma Projesi, 2015 - 2017

SAGDIG 0., Project Supported by Other Official Institutions, Bakliyatla Saglikh Beslenme Saghkli Hayat, 2015 - 2016
SAGDIC 0., Other International Funding Programs, Ekzopolisakkarit Ureten Laktik Kiiltiirlerin Tereyag), Yayik Tereyag ve
Kaymagn Kalite Ozellikleri Uzerine Etkisi, 2013 - 2016

SAGDIC 0., YILMAZ A, TUBITAK Project, "Sebzelerin Mikrobiyal ve Pestisit Giivenliginin Saglanmasinda Ultrases ve Diigiik
Siddet Elektrik Akiminin Birlikte Kullanilma Olanaklarinin Belirlenmesi, 2013 - 2016

Sagdi¢ 0., Project Supported by Higher Education Institutions, Fermente Sarimsak Ve Kirmizi Biber Kullaniminin Sucugun
Bazi Ozelliklerine Etkisi, 2013 - 2016

SAGDIC 0., YILMAZ M. T., TUBITAK Project, Tiirkiyede ticari olarak yetistirilen farkh tiirdeki adagay1 tohumlarmdan
optimum kosullarda endiistriyel dlcekte gam iiretimi ve bu gamlarn fizikokimyasal, kompozisyonel, konformasyonel,
mikroyapisal, teknolojik ve reolojik dzelliklerinin belirlenmesi, 2013 - 2016

SAGDIG 0., Project Supported by Higher Education Institutions, Cig Siitten Uretilen Geleneksel Peynirlerin Fizikokimyasal
Ozellikleri Mikrobiyal Giivenligi ve Tekstiirii Uzerine Kekik ve Sarimsak Aromatik Sularinin Etkisi, 2012 - 2016

Aric1 M, Sagdig 0., Toker 0. S., Project Supported by Other Official Institutions, Eksi hamurdan starter Kkiiltiir olarak
kullanilabilecek mayalarin izolasyonu, teknolojik 6zelliklerinin belirlenmesi ve bu mayalarin ekmek iiretiminde
kullanilmasi, 2013 - 2015

Sagdig 0., Toker 0. S., Yilmaz M. T., Aric1 M., Durak M. Z., TAGEM Tarimsal Arastirmalar ve Politikalar Genel Miidiirliigii
Projesi, Gidalara Normal veya Tagsis Amach Katilan Jelatin Kaynaginin Tespiti i¢cin Yeni Yontemlerin Gelistirilmesi, 2013 -
2015

Sagdig 0., TUBITAK Project, Gida miihendisligi ve ilgili alanlara ydnelik disiplinleraras1 TUBITAK projesi hazirlama, 2014 -
2014

SAGDIC 0., Project Supported by Other Official Institutions, Ar1 Uriinleri Miikemmeliyet Merkezi, 2013 - 2014

Yimaz M. T,, Aric1 M,, Sagdi¢ O., TUBITAK Project, Effect of exopolysaccharide (EPS) producing lactic acid bacteria on the
textural, rheological and microstructural properties of some foods, 2012 - 2014

SAGDIC 0., Industrial Thesis Project, Ulkemizde Yetigen Bazi Giil Gesitlerinin Peyzaj ve Endiistriyel Amach (Tip, Kozmetik
ve Gida Sektdriinde) Kullanim Olanaklarinin Arastirilmasi, 2012 - 2014

SAGDIC 0., TUBITAK Project, Fen Bilimlerinde Disiplinler Aras1 Uygulamah Proje Hazirlama Egitimi-I, 2013 - 2013
SAGDIC 0., TUBITAK Project, Nar Kabugu Ve Cekirdegi Fonksiyonel Bilesikleri ile Zenginlestirilmis Dondurma Uretimi,
2011 -2013

SAGDIC 0., TUBITAK Project, Geleneksel fermente gilaburu (Viburnum opulus L.) meyve suyundan izole edilen laktik asit
bakterilerinin probiyotik 6zellikleri ve endiistriyel iiretimde kullanimlar1. Proje Numaras:: TUBITAK- TOVAG 1100214,
2010 -2013

SAGDIC 0., TUBITAK Project, Saghg1 Koruyucu ve Gelistirici Fonksiyonel Bir Gida Olarak Probiyotik Boza Uretimi, Bazi
Ozelliklerinin Belirlenmesi ve Toplum Tarafindan Kabul Edilebilirliginin Arastirilmasi, 2011 - 2012

SAGDIC 0., LaleSogam Uretiminde Atik Olarak Ortaya Cikan Lale Ciceklerinden Dogal Gida Boyasi ve Biyoaktif Madde
Uretimi. Gida, Tarim ve Hayvancilik Bakanhg, Tarimsal Arastirmalar Genel Miidiirliigii Projesi, Proje Numaras:: TAGEM/
10/AR-GE/032010., 2010 - 2012

YILMAZ M. T,, SAGDIC 0., Other International Funding Programs, Cesitli Gida Formiilasyonlarinda Gida Katki Maddesi
Olarak Kullanilan Jelatinin Orijininin UPLC-MS QTof MS Sistemi Kullanilarak Tespitine Yonelik Yontem Gelistirilmesi, 2010
-2012

SACDIC 0., TUBITAK Project, Geleneksel et iiriiniimiiz olan sucuktan izole edilen fermentatif bakterilerin starter kiiltiir



olarak kullanim potansiyelinin belirlenmesi, 2008 - 2010

SAGDIC 0., TUBITAK Project, Pili¢ etlerinin lezzet kalitesi ve raf 6mriiniin gelistirilmesinde kekikli yem kullanimi, 2006 -
2008

SAGDIC 0., TUBITAK Project, Gidalarda toksik bir bilesik olan hidroksimetilfurfuralin (5-HMF) biyolojik ve kimyasal
yontemle azaltilma olanaklari, 2006 - 2008

SAGDIC 0., TUBITAK Project, Uziim posasmin antimikrobiyal ve antioksidan katki olarak gida sanayinde
degerlendirilmesi, 2005 - 2008

SAGDIC 0., Ulkemizde iiretilen toksik ballarin kimyasal, antibakteriyel ve toksik 6zelliklerinin belirlenmesi, 2005 - 2007
SAGDIC 0., Et ve et iiriinlerinde farkh tiir hayvan etlerinin saptanmasi icin multiplex ve real time PCR tekniklerinin
gelistirilmesi ve biyogip iiretimi, 2005 - 2007

SAGDIC 0., TUBITAK Project, Tiirkiye ‘de ticari acidan 6nemli Lamiaceae (Labiatae) familyasina ait baharat veya gesni
olarak kullanilan bitkilerin fenolik bilesenleri ile antioksidan ve antimikrobiyal etkilerinin belirlenmesi.,, 2004 - 2006
SAGDIG 0., TUBITAK Project, Etlik Pili¢ ve Civcivlerde Tibbi ve Aromatik Bitkilerin Antibakteriyal, Antioksidant ve
Biiyiimeyi Artiric1 Etkilerinin Aragtiriimasi, 2004 - 2005

Patent

Toker 0. S, Sagdic 0., Pehlivanoglu H., Demirci M., OLEIK ASIT iCERiGI YOKSEK BiTKiSEL SIVI YAG KARISIM OLEOJELINE
BAL ILAVESI ILE URETILEN YENi BIR SURULEBILIR KAHVALTILIK MARGARIN, Patent, CHAPTER A Human Needs, The
Invention Registration Number: 2017 03522, Standard Registration, 2023

Activities in Scientific Journals

European Journal of Science and Technology, First Editor, 2014 - Continues
Turkish Journal of Agriculture and Forestry, Editor, 2013 - Continues

Metrics

Publication: 550
Citation (WoS): 7695
Citation (Scopus): 8569
H-Index (WoS): 45
H-Index (Scopus): 51

Awards

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

Non Academic Experience

TUBITAK, Marmara Arastirma Merkezi (MAM)
Ministry, Adli Tip Kurumu, Gida Miihendisi
Adli Tip Kurumu, 5. Daire

TUBITAK- MAM

TUBITAK- MAM

TUBITAK, TUBITAK MAM, Danisman
TUBITAK, TUBITAK MAM, Miidiir



TUBITAK MAM GIDA ENSTITUSU

Ministry, Gida, Tarim ve Hayvancihik Bakanlg, Uye
TUBITAK

TUBITAK-MAM GIDA ENSTIiTUSU

TUBITAK, TUBITAK MAM, Danisman

TUBITAK, TUBITAK TEYDEB, Grup Yiiriitme Komitesi Uyesi
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