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Changes in the bioactivity of einkorn wheat during the maturation period and their effect on the
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BREADMAKING AND LIQUID RYE SOUR

Oziilkii G., Sivri Ozay D.
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The effect of invertase concentration on quality parameters of fondant
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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., SACDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.42, sa.6, 2018 (SCI-Expanded)

Biodiversity and technological properties of yeasts from Turkish sourdough

Aric1 M., Oziilki G., Yildirim R. M., Sagdi¢ 0., Durak M. Z.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.27, ss.499-508, 2018 (SCI-Expanded)

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

OZKAN K., SAGCAN N., 0ZULKU G., SACDIC 0., TOKER 0. S., Muz M. N.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.12, sa.1, ss.581-587, 2018 (SCI-Expanded)
Rapid detection of adulteration of cold pressed sesame oil adultered with hazelnut, canola, and
sunflower oils using ATR-FTIR spectroscopy combined with chemometric

Oziilkii G., Yildirim R. M., Toker 0. S., Karasu S., Durak M. Z.

Food Contro], cilt.82, ss.212-216, 2017 (SCI-Expanded)

Characterization of the rheological and technological properties of the frozen sourdough bread with
chickpea flour addition

Oziilkii G., Aric1 M.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, s5.1493-1500, 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,, SAGDIG 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.1, 2017 (SCI-Expanded)

Physicochemical and nutritional properties of taro (Colocasia esculenta L. Schott) flour as affected
by drying temperature and air velocity

ARICI M,, YILDIRIM R. M,, 0ZULKU G., YASAR B., TOKER 0. S.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.74, ss.434-440, 2016 (SCI-Expanded)
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Carob Flour Addition to Sourdough: Effect of Sourdough Fermentation, Dough Rheology and Bread
Quality

Karlidag S., Aric1 M., Oziilkii G.

Journal of Tekirdag Agricultural Faculty, cilt.19, sa.3, ss.541-553, 2022 (Hakemli Dergi)

Durum Bugday1 Ununun Ekmek Uretiminde Kullanim imkanlarinin Arastirilmasi

0zZULKU G.

Avrupa Bilim ve Teknoloji Dergisi, sa.38, ss.130-136, 2022 (Hakemli Dergi)

Effect of Addition of Fig Seed Cold Press 0il Byproduct on Physicochemical, Sensory, Textural and
Bioactive Properties of Bread

CAKIR E., METIN YILDIRIM R., OZULKU G., TORNUK F., TOKER 0. S., SAGDIC 0., ARICI M.

European Food Science and Engineering, cilt.2, sa.2, ss.59-64, 2021 (Hakemli Dergi)
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I. Eksi Hamur ile Ekmek Uretim Teknolojisi

Sagdig 0., Aric1 M., Oziilkii G., Metin Yildirim R.
Hububat Bilimi ve Teknolojisi, Hamit Kéksel,0guz Acar,Buket Cetiner,Filiz Kéksel, Editor, Sidas Medya, izmir, ss.335-
353,2021

II. Eksi Hamur ile Ekmek Uretim Teknolojisi
Sagdig 0., Aric1 M., Oziilkii G., Metin Yildirim R.
Hububat Bilimi ve Teknolojisi, Hamit Kéksel,0guz Acar,Buket Cetiner,Filiz Kéksel, Editor, Sidas Yaymcihk, izmir,
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III. Eksi hamur fermentasyonu ve teknolojisi
SAGDIC 0., ARICI M., 0ZULKU G.
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Yayn, istanbul, s5.369-390, 2020
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I. Using Ultrasound in The Thawing Process of Frozen Doughs

Cepi¢ M., 0ZULKU G.
International Aegean Scientific Research Symposium 2021, 25 - 26 Aralik 2021

I. INVESTIGATION OF PHYSICOCHEMICAL, TECHNOLOGICAL AND BIOACTIVE PROPERTIES OF
IMMATURE AND MATURE WHOLE EINKORN WHEAT
Erkélencik M. F., Aric1 M., Kahraman B., Tulukgu E., Oziilkii G., Sagdic O.
III. International Agricultural, Biological & Life Science Conference, Edirne, Tiirkiye, 1 - 03 Eyliil 2021, ss.330

III. RESEARCHES ON FODMAP REDUCTION IN BREAD
BAYDEMIR E., 0ZULKU G.
INTERNATIONAL AEGEAN SYMPOSIUMS On Innovation Technologies &amp; Engineering, Tiirkiye, 12 Mart 2021

IV. INCORPORATION OF OAT FLOUR SOURDOUGH ON BISCUIT FORMULATION TO REDUCE THE FAT
CONTENT OF BISCUIT
0ZULKU G.
2nd INTERNATIONAL EUROPEAN CONFERENCE ON INTERDISCIPLINARY SCIENTIFIC RESEARCHES, 4 - 05
Temmuz 2020, cilt.2

V. RHEOLOGICAL BEHAVIOUR OF TYPE I SOURDOUGH DURING REFRESHMENT PROCEDURE
0ZULKU G.
1st International Conference on Food Technology and Nutrition, 15 - 17 Mayis 2019, cilt.2, ss.8-14

VI. THE EFFECT OF WHOLEMEAL SOURDOUGH ON THE QUALITY OF SHORT DOUGH BISCUITS
Oziilkii G., Alioglu T.
INTERNATIONAL SYMPOSIUM FOR ENVIRONMENTAL SCIENCE AND ENGINEERING RESEARCH, Konya, Tiirkiye, 25
- 27 Mayis 2019, ss.182

VII. Evaluation of stability of Type I and Type II sourdough with chickpea flour during frozen storage
O0ZULKU G., ARICI M.
7. uluslararasi eksi hamur sempozyumu -Sourdough for health, 6 - 08 Haziran 2018
VIII. Usage invertase enzyme in fondant production: the effect of concentration on quality parametres

Ozcan 0., Metin Yildirim R,, TOKER 0. S., Akbas N., 0ZULKU G., YAMAN M.
The 4th international symposium on "traditional foods from adriatic to caucasus”, Girne, Kibris (Kktc), 19 - 21
Nisan 2018

IX. Usage of Invertase Enzyme in Fondant Production: The Effect of Concentration on Quality
Parameters
METIN YILDIRIM R., TOKER 0. S., Akbas N., 0ZULKU G., Yaman M.
The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Kyrenia, Kibris (Kktc), 19
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Replacement of Sugar and Wheat Flour with Grape Marc in Cake Formulation: Effect on Textural
Properties

METIN YILDIRIM R,, Isik G., Bursa K., TOKER 0. S., Palabiyik I, 0ZULKU G.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Kyrenia, Kibris (Kktc), 19
Nisan 2018, ss.242

Eksi Ekmek Hamurundan izole Edilen Mayalarin Teknolojik Ozellikleri

YILMAZ D., ARICI M., METIN YILDIRIM R., 0ZULKU G.

19.ULUSLARARASI KATILIMLI ULUSAL BIYOTEKNOLOJi KONGRES], Tiirkiye, 1 - 03 Aralik 2017

PHYTASE ACTIVE OF LACTIC ACID BACTERIA FROM TURKISH SOURDOUGH

METIN YILDIRIM R., ARICI M., 0ZULKU G., DURAK M. Z.

International Congress on Fundamental and Applied Sciences, Saraybosna, Bosna-Hersek, 21 Agustos 2017, ss.69
Detection of starch in yoghurt using ATR-FTIR spectroscopy

US A. A, METIN YILDIRIM R., 0ZULKU G., BAYRAKTARF.S., SACDIC 0.

2nd International Balkan Agriculture Congress, 16 - 18 Mayis 2017

Detection of Adulteration of Orange Juice Adulterated with Grapefruit, Mandarin, Apple and Grape
Juices using ATR-FTIR Spectroscopy

OZULKU G., METIN YILDIRIM R., TOKER 0. S., Cebi N.,, DURAK M. Z., ARICI M.

II. International Turkic World Conference on Chemical Sciences and Technologies, Uskiip, Makedonya, 26 Ekim
2016, ss.164

Golevez (Colocasia esculenta L. Schott) Ununun Ekmek Uretiminde Kullanilmas:

Aric1 M, Yasar B., Oziilkii G., Metin Yildirim R, Toker O. S.

TURKIYE 12. GIDA KONGRESI, Edirne, Tiirkiye, 5 - 07 Ekim 2016, s5.252

Physical and sensory characteristics of cake enriched with honeybee pollen

OZULKU G., METIN YILDIRIM R, SAGDIC 0., ARICI M.

15th International Cereal and Bread Congress, Istanbul, Tiirkiye, 18 Nisan 2016, ss.161

Improving the Bread Quality of High Protease Activity Flour Using Hops Humulus Lupulus Extract
0zZULKU G, SIVRI OZAY D.

Institute of Food Technologists Annual Meeting 2016, 16 - 19 Temmuz 2016

Resistant Starch Content of Taro (Colocasia esculenta L. Schott) Flour Drying at Different Conditions
ARICI M., METIN YILDIRIM R.,, OZULKU G., TOKER 0. S., Yasar B.

IFT Annual Meeting, Chicago, Amerika Birlesik Devletleri, 16 Temmuz 2016

Improvement Functionality of Bread With Olive Pulp Powder

ARICI M,, Cakir E., 0ZULKU G., TOKER 0. S., METIN YILDIRIM R.

IFT Annual Meeting, Chicago, Amerika Birlesik Devletleri, 16 Temmuz 2016

Improving the bread quality of high protease activity flour by using hops (Humulus Lupulus)
0zZULKU G., SIVRI OZAY D.

International Food Technologist (IFT), Chicago, Amerika Birlesik Devletleri, 16 Temmuz 2016, ss.15

Physical and Sensory Charachteristics of Cake Enriched with Honeybee Pollen

0ZULKU G., METIN YILDIRIM R, SAGDIC 0., ARICI M.

15th International Cerael and Bread Congress, 18 - 21 Nisan 2016

Bread making performance of yeast isolated from Turkish sourdough

OZULKU G., METIN YILDIRIM R., Yilmaz D., ARICI M., DURAK M. Z., SACDIC 0.

6th Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.30

Identification of Yeast Isolated from Turkish Sourdough

DURAK M. Z., METIN YILDIRIM R., 0ZULKU G., ARICI M., SACDIC 0.

VIth Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.72

Determination of yeast diversity in Turkish sourdough by FT-IR spectroscopy

METIN YILDIRIM R., 0ZULKU G., DURAK M. Z., ARICI M., SAGDIC 0.

VIth Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.71

Identification of Lactic Acid Bacteria Isolated form Turkish Industrial Sourdough Samples



Cakir E., Durak M. Z., Metin Yildirim R,, Oziilkii G., Aric1 M., Sagdig O.

6.Sourdough Symposium, Nantes, Fransa, 30 Eyliil - 02 Ekim 2015, ss.73

XXVI. Improving the bread quality of high protease activity flour by using sourdough and liquid rye dough
OZULKU G., SIVRI OZAY D.

V Symposium on Sourdough, Helsinki, Finlandiya, 10 Ekim 2012, ss.16

Desteklenen Projeler

Oziilkii G., $1k E., TUBITAK Projesi, Bugday Kepeginin Mikrobiyal Biyoproses ile Modifikasyonu ve Modifiye Kepegin
Ekmek Uretiminde Kullanilmasi, 2022 - 2023

ARICI M,, SAGDIC 0., 0ZULKU G., TULUKGU E., Erkélencik M. F,, Yiiksekégretim Kurumlari Destekli Proje, Olgunlagmamis
Siyez Bugdaymin Fizikokimyasal Besinsel ve Prebiyotik Ozelliklerinin Belirlenmesi, 2019 - 2021

Aric1 M, Daglioglu 0., Bilgin Simsek E., TUBITAK Projesi, Fonksiyonel Bir Bilesen Olarak Gélevez Colocasia esculenta L
Schott Ununun Firincilik Uriinlerinde Kullanimi, 2014 - 2016
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JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Kapsamindaki Dergi, Kasim 2020
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JOURNAL OF FOOD PROCESSING AND PRESERVATION, SCI Kapsamindaki Dergi, Temmuz 2020
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Burslar

Tubitak 2219 Yurt Dis1 Doktora Sonrasi Aragtirma Programi, TUBITAK, 2020 - 2022
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