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Published journal articles indexed by SCI, SSCI, and AHCI1. Isolation of Protein and Fiber from Hot Pepper Seed Oil Byproduct To Enhance Rheology, Emulsion, and Oxidative Stability of Low-Fat Salad DressingAvci E., AKÇİÇEK A., TEKİN ÇAKMAK Z. H., Kasapoglu M. Z., SAĞDIÇ O., KARASU S.ACS Omega, vol.9, no.9, pp.10243-10252, 2024 (SCI-Expanded)2. Fabrication and characterisation of Pickering emulsion-based oleogel stabilised by citrus fibre and whey protein isolate colloidal complex: application in cookie formulation   Genc E., KARASU S., AKÇİÇEK A., TOKER Ö. S.International Journal of Food Science and Technology, vol.59, no.3, pp.1709-1723, 2024 (SCI-Expanded)3. Production of Novel Bigels from Cold Pressed Chia Seed Oil By-Product: Application in Low-Fat  MayonnaiseAlkabaa A. S., AKÇİÇEK A., Taylan O., Balubaid M., Alamoudi M., Gulzar W. A., Alidrisi H., DERTLİ E., KARASU S.Foods, vol.13, no.4, 2024 (SCI-Expanded)4. Development and characterization of antimicrobial films from gums obtained from cold-pressed flaxseed oil by-productKopuz S., AKMAN P. K., Tekin-Cakmak Z. H., KARASU S.Polymer Bulletin, vol.81, no.2, pp.1767-1787, 2024 (SCI-Expanded)5. Optimization of propolis extraction with natural deep eutectic solvents using central compositedesignAlpat U., Nar T., KARASU S., SAĞDIÇ O.Phytochemistry Letters, vol.58, pp.49-59, 2023 (SCI-Expanded)



6. Influence of Different Drying Techniques on the Drying Kinetics, Total Bioactive Compounds,Anthocyanin Profile, Color, and Microstructural Properties of Blueberry FruitAKÇİÇEK A., Avci E., TEKİN ÇAKMAK Z. H., Kasapoglu M. Z., SAĞDIÇ O., KARASU S.ACS Omega, vol.8, no.44, pp.41603-41611, 2023 (SCI-Expanded)7. The formulation and microstructural, rheological, and textural characterization of salep-xanthangum-based liposomal gels Saroğlu Ö., Karadağ A., Cakmak Z. H., Karasu S.POLYMER BULLETIN, vol.80, no.9, pp.9941-9962, 2023 (SCI-Expanded)8. Phenolic Content and Antioxidant Capacity of Synthetic Hexaploid WheatsShamanin V. P., Tekin Çakmak Z. H., Karasu S., Pototskaya I. V., Shepelev S. S., Chursin A., Morgounov A., Sagdic O.,Koksel H.Plants, vol.12, no.12, 2023 (SCI-Expanded)9. Effect of the Different Infrared Levels on Some Properties of Sage Leaves. Kayacan Çakmakoğlu S., Atik İ., Akman P. K., Doymaz İ., Sağdıç O., Karasu S.CHEMICAL INDUSTRY AND CHEMICAL ENGINEERING QUARTERLY, vol.29, no.3, pp.235-242, 2023 (SCI-Expanded)10. Capsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties and Emulsion and Oxidative StabilityAvci E., TEKİN ÇAKMAK Z. H., ÖZGÖLET M., KARASU S., Kasapoglu M. Z., Ramadan M. F., SAĞDIÇ O.Foods, vol.12, no.7, 2023 (SCI-Expanded)11. The stabilisation of low-fat mayonnaise by whey protein isolate-microbial exopolysaccharides  (Weissella confusa W-16 strain) complexYalmanci D., DERTLİ E., Tekin-Cakmak Z. H., KARASU S.International Journal of Food Science and Technology, vol.58, no.3, pp.1307-1316, 2023 (SCI-Expanded)12. Effect of Different Drying Techniques on Total Bioactive Compounds and Individual PhenolicComposition in Goji Berries Turan B., TEKİN ÇAKMAK Z. H., KAYACAN ÇAKMAKOĞLU S., KARASU S., Kasapoglu M. Z., Avci E.Processes, vol.11, no.3, 2023 (SCI-Expanded)13. The Potential Use of Cold-Pressed Coconut Oil By-Product as an Alternative Source in the Production of Plant-Based Drink and Plant-Based Low-Fat Ice Cream: The Rheological, Thermal, and SensoryProperties of Plant-Based Ice CreamKasapoglu M. Z., SAĞDIÇ O., Avci E., Tekin-Cakmak Z. H., KARASU S., Türker R. S.Foods, vol.12, no.3, 2023 (SCI-Expanded)14. Utilization of exopolysaccharide produced by Leuconostoc lactis GW-6 as an emulsifier for low-fat   mayonnaise productionYalmanci D., DERTLİ E., Tekin-Cakmak Z. H., KARASU S.International Journal of Biological Macromolecules, vol.226, pp.772-779, 2023 (SCI-Expanded)15. The effect of the use of salep powder obtained from different wild orchid species in Turkey on the  rheological, thermal, and sensory properties of ice cream  Arslan A., SAĞDIÇ O., KARASU S., Tekin-Cakmak Z. H.Food Science and Technology (Brazil), vol.43, 2023 (SCI-Expanded)16. Effects of phenolic compounds of colored wheats on colorectal cancer cell lines Geyik Ö. G., TEKİN ÇAKMAK Z. H., Shamanin V. P., KARASU S., Pototskaya I. V., Shepelev S. S., Chursin A. S.,Morgounov A. I., Yaman M., SAĞDIÇ O., et al.Quality Assurance and Safety of Crops and Foods, vol.15, no.4, pp.21-31, 2023 (SCI-Expanded)17. Low-Fat Salad Dressing as a Potential Probiotic Food Carrier Enriched by Cold-Pressed Tomato SeedOil By-Product: Rheological Properties, Emulsion Stability, and Oxidative StabilityAkçiçek A., Metin Yıldırım R., Tekin Çakmak Z. H., Karasu S.ACS OMEGA, vol.51, no.7, pp.48520-48530, 2022 (SCI-Expanded)18. Production of Freeze-Dried Flaxseed Oil Powders by Using Rocket Seed Gum as an Alternative NovelEncapsulation Agent to  Improve Oxidative Stability Penghasilan Serbuk Minyak Biji Rami Kering Beku menggunakan Gam Biji Roket sebagai Agen Alternatif Enkapsulasi Novel untuk Meningkatkan



Kestabilan OksidatifAvci E., KARADAĞ A., KARASU S.Sains Malaysiana, vol.51, no.11, pp.3647-3662, 2022 (SCI-Expanded)19. Antioxidant Capacity and Profiles of Phenolic Acids in Various Genotypes of Purple Wheat P. Shamanin V., Tekin Çakmak Z. H., I. Gordeeva E., Karasu S., Pototskaya I., S. Chursin A., E. Pozherukova V., ÖzülküG., I. Morgounov A., Sağdiç O., et al.FOODS, vol.11, no.16, pp.1-14, 2022 (SCI-Expanded)20. Egg Yolk-Free Vegan Mayonnaise Preparation from Pickering Emulsion Stabilized by GumNanoparticles with or without Loading Olive Pomace ExtractsAKÇİÇEK A., KARASU S., BOZKURT F., KAYACAN ÇAKMAKOĞLU S.ACS OMEGA, vol.7, no.30, pp.26316-26327, 2022 (SCI-Expanded)21. The effect of different drying methods on total bioactive properties, individual phenolic compounds, rehydration ability, color, and microstructural characteristics of Asian pearKayacan Çakmakoğlu S., Sağdıç O., Doymaz İ., Karasu S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.7, 2022 (SCI-Expanded)22. Enrichment of lecithin with phenolics from olive mill wastewater by cloud point extraction and its  application in vegan salad dressing KARADAĞ A., KAYACAN ÇAKMAKOĞLU S., Yildirim R. M., KARASU S., Avci E., Ozer H., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.7, 2022 (SCI-Expanded)23. The effect of five different sourdough on the formation of glyoxal and methylglyoxal in bread and  influence of in vitro  digestion  ÖZGÖLET M., Yaman M., DURAK M. Z., KARASU S.FOOD CHEMISTRY, vol.371, 2022 (SCI-Expanded)24. Extraction of Natural Gum from Cold-Pressed Chia Seed, Flaxseed, and Rocket Seed Oil By-Productand Application in Low Fat Vegan Mayonnaise Hijazi T., KARASU S., Tekin-cakmak Z. H., BOZKURT F.FOODS, vol.11, no.3, 2022 (SCI-Expanded)25. Formulation optimization of low-fat emulsion stabilized by rocket seed (Eruca Sativa Mill)  gum as  novel natural fat replacer: Effect on steady, dynamic and thixotropic behavior Akgul C., AKÇİÇEK A., KARADAĞ A., KARASU S.Acta Scientiarum - Technology, vol.44, 2022 (SCI-Expanded)26. Oxidative stability of the salad dressing enriched by microencapsulated phenolic extracts from cold-  pressed grape and pomegranate seed oil by-products evaluated using OXITESTAksoy F. S., Tekin-Cakmak Z. H., KARASU S., Aksoy A. S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)27. Rocket seed (Eruca sativa Mill)  gum: physicochemical and comprehensive rheological characterizationKutlu G., AKÇİÇEK A., BOZKURT F., KARASU S., Tekin-Cakmak Z. H.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)28. Drying kinetics, total bioactive compounds, antioxidant activity, phenolic profile, lycopene and beta-  carotene content and color quality of Rosehip dehydrated by different methodsGoztepe B., Kayacan S., BOZKURT F., Tomas M., SAĞDIÇ O., KARASU S.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.153, 2022 (SCI-Expanded)29. Effect of different drying methods on the bioactive, microstructural, and in-vitro  bioaccessibility of  bioactive compounds of the pomegranate arils Ozay-Arancioglu I., BEKİROĞLU H., KARADAĞ A., SAROĞLU Ö., Tekin-çakmak Z. H., KARASU S.Food Science and Technology (Brazil), vol.42, 2022 (SCI-Expanded)30. EFFECT OF SUGAR MIXTURES WITH DIFFERENT TYPES ON RHEOLOGICAL, PHYSICOCHEMICAL ANDSENSORIAL QUALITY OF BISCUITSÖZÜLKÜ G., Ozcan O., Sener D., Atalay A., KARASU S., SAĞDIÇ O.Latin American Applied Research, vol.52, no.4, pp.359-364, 2022 (SCI-Expanded)



31. Berberis crataegina DC. as a novel natural food colorant source: ultrasound-assisted extraction optimization using response surface methodology and thermal stability studiesDemirci M., Tomas M., Tekin-Cakmak Z. H., KARASU S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)32. Ultrasound-assisted vacuum drying as alternative drying method to  increase drying rate and  bioactive compounds retention of raspberryTekin Cakmak Z. H., KAYACAN ÇAKMAKOĞLU S., Avci E., SAĞDIÇ O., KARASU S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.12, 2021 (SCI-Expanded)33. The effect of press temperature on the total tocopherols, sterol, fatty acid, phenolic profile, in-vitro   cytotoxicity assay, and anti-inflammatory activityBaşdoğan H., Akman P. K., Metin Yıldırım R., Sağdıç O., Geçgel Ü., Tekın-Cakmak Z. H., Karasu S.Ciencia E Tecnologia De Alimentos, vol.1, no.1, pp.1-10, 2021 (SCI-Expanded)34. The potential use of cold-pressed pumpkin seed oil by-products in a low-fat salad dressing: The  effect on rheological, microstructural, recoverable properties, and emulsion and oxidative stabilityTekin-Cakmak Z. H., Atik I., KARASU S.Foods, vol.10, no.11, 2021 (SCI-Expanded)35. An effective polydopamine coating to  improve stability and bioactivity of carvacrol-loaded zein  nanoparticlesYilmaz M. T., AKMAN P. K., BOZKURT F., KARASU S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.56, no.11, pp.6011-6024, 2021 (SCI-Expanded)36. The Effect of Cold Press Chia Seed Oil By-Products on the Rheological, Microstructural, Thermal, andSensory Properties of Low-Fat Ice CreamAtik I., Cakmak Z. H., Avci E., KARASU S.FOODS, vol.10, no.10, 2021 (SCI-Expanded)37. Technological and bioactive properties of wheat glutenin hydrolysates prepared with variouscommercial proteasesBOZKURT F., BEKİROĞLU H., Dogan K., KARASU S., SAĞDIÇ O.LWT, vol.149, 2021 (SCI-Expanded)38. Encapsulation of Olive Pomace Extract in Rocket Seed Gum and Chia Seed Gum Nanoparticles: Characterization, Antioxidant Activity and Oxidative StabilityAkcicek A., BOZKURT F., Akgul C., KARASU S.FOODS, vol.10, no.8, 2021 (SCI-Expanded)39. Effect of Different Fermentation Condition on Estimated Glycemic Index, In Vitro  Starch Digestibility,  and Textural and Sensory Properties of Sourdough BreadDemirkesen-Bicak H., Arıcı M., Yaman M., Karasu S., Sağdıç O.FOODS, vol.10, no.3, 2021 (SCI-Expanded)40. Investigation of potential use of by-products from cold-press industry as natural fat replacers and   functional ingredients in a low-fat salad dressing   Tekin Çakmak Z. H., Karasu S., Kayacan Çakmakoğlu S., Akman P. K.Journal Of Food Processing And Preservation, pp.1-13, 2021 (SCI-Expanded)41. Formulation optimization of Low-Fat Emulsion Stabilized by Rocket Seed (Eruca Sativa Mill)  Gum as Novel Natural Fat Replacer: Effect on Steady, Dynamic and Thitsotropic BehaviorAkgül C., Akçiçek A., Karadağ A., Karasu S.Acta Scientiarum-Technology, vol.2021, pp.1-9, 2021 (SCI-Expanded)42. OPTIMIZATION OF PHENOLIC COMPOUNDS EXTRACTION FROM PURPLE BASIL LEAF BYCONVENTIONAL AND MICROWAVE ASSISTED EXTRACTION METHODSOzcan B. E., Sagdic O., Karasu S., Ozkan K., Akcicek A.Latin American Applied Research, vol.51, no.4, pp.285-292, 2021 (SCI-Expanded)43. Effect of Oil Type And Concentration on Solid Fat  Contents and Rheological Properties of WateryOleogels



Pehlivanoğlu H., Akçiçek A., Muslu Can A., Karasu S., Demirci M., Yılmaz M. T.Rivista Italiana Delle Sostanze Grasse, vol.2021, pp.1-8, 2021 (SCI-Expanded)44. Optimization of ultrasound-assisted extraction of turkish propolis and characterization of phenolic profile, antioxidant and antimicrobial activityBakkaloglu Z., Arıcı M., Karasu S.Food Science and Technology (Brazil), vol.41, no.3, pp.687-695, 2021 (SCI-Expanded)45. Physicochemical and bioactive properties of cold press wild plum (Prunus spinosa) and sour cherry(Prunus cerasus) kernel oils: Fatty acid, Sterol and Phenolic ProfileAtik İ., Karasu S., Şevik R.Rivista Italiana Delle Sostanze Grasse, vol.2021, pp.1-10, 2021 (SCI-Expanded)46. Cold-pressed flaxseed oil by-product as a new source of fat replacers in low-fat salad dressing   formulation: Steady, dynamic and 3-ITT rheological propertiesTekin Z. H., Karasu S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.9, 2020 (SCI-Expanded)47. Effects of Different Drying Methods and Temperature on the Drying Behavior and Quality Attributesof Cherry Laurel FruitTurkmen F., KARASU S., KARADAĞ A.PROCESSES, vol.8, no.7, 2020 (SCI-Expanded)48. The molecular and technological characterization of lactic acid bacteria in einkorn sourdough: effect  on bread qualityÇakır E., Arıcı M., Durak M. Z., Karasu S.Journal of Food Measurement and Characterization, vol.14, pp.1646-1655, 2020 (SCI-Expanded)49. Rapid determination of emulsion stability by rheology-based thermal loop test Tekin Z. H., Avci E., Karasu S., Toker Ö. S.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.122, 2020 (SCI-Expanded)50. Effect of Different Drying Methods on Total Bioactive Compounds, Peholic Profile, in Vitro Bioaccessibility of Phenolic and HMF Formation of PersimmonKayacan Çakmakoğlu S., Karasu S., Akman P. K., Goktas H., Doymaz İ., Sağdıç O.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.118, no.2020, 2020 (SCI-Expanded)51. OPTIMIZATION OF MICROENCAPSULATION CONDITIONS OF TULIP PETAL ANTHOCYANIN: STORAGESTABILITY TESTKarasu S., Sagdic O., Arici M., Kayacan S.LATIN AMERICAN APPLIED RESEARCH, vol.50, no.3, pp.221-227, 2020 (SCI-Expanded)52. Effects of Different Drying Methods on Drying Kinetics, Microstructure, Color, and the RehydrationRatio  of Minced Meat. Aksoy A., Karasu S., Akcicek A., Kayacan S.Foods (Basel, Switzerland), vol.8, 2019 (SCI-Expanded)53. Extraction optimization crocin pigments of saffron (Crocus sativus) using response surfacemethodology and determination stability of crocin microcapsulesKARASU S., Bayram Y., Ozkan K., SAĞDIÇ O.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.13, no.2, pp.1515-1523, 2019 (SCI-Expanded)54. Valorisation of seeds from different grape varieties for protein, mineral, bioactive compounds content, and oil qualitykoç m., Gecgel U., KARASU S., Sivri G. T., Apaydın D., Gulcu M., Ozcan M. M.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.11, no.4, pp.351-359, 2019 (SCI-Expanded)55. Utilization of cold pressed chia seed oil waste in a low-fat salad dressing as natural fat replacer   Akcıcek A., Karasu S.JOURNAL OF FOOD PROCESS ENGINEERING, vol.41, 2018 (SCI-Expanded)56. Influence of transglutaminase treatment on the physicochemical, rheological, and melting properties of ice cream prepared from goat milk Aloğlu H., Özcan Y., KARASU S., Cetin B., SAĞDIÇ O.



MLJEKARSTVO, vol.68, no.2, pp.126-138, 2018 (SCI-Expanded)57. Effect of air  temperature on drying kinetics, colour changes and total phenolic content of sage  leaves (Salvia officinalis)DOYMAZ İ., KARASU S.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.3, pp.269-276, 2018 (SCI-Expanded)58. Oleogels, a promising structured oil for decreasing saturated fatty acid concentrations: Production and food-based applicationsPehlivanoglu H., Demirci M., TOKER Ö. S., Konar N., KARASU S., SAĞDIÇ O.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.58, no.8, pp.1330-1341, 2018 (SCI-Expanded)59. Rapid detection of adulteration of cold pressed sesame oil adultered with hazelnut, canola, andsunflower oils using ATR-FTIR spectroscopy combined with chemometricÖzülkü G., Yıldırım R. M., Toker Ö. S., Karasu S., Durak M. Z.Food Control, vol.82, pp.212-216, 2017 (SCI-Expanded)60. Dehydration of green beans using ultrasound-assisted vacuum drying as a novel technique: drying kinetics and quality parametersTekin Z. H., Baslar M., KARASU S., KILICLI M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.6, 2017 (SCI-Expanded)61. Microencapsulation of fig seed oil rich in polyunsaturated fatty acids by spray drying  Icyer N. C., TOKER Ö. S., KARASU S., TÖRNÜK F., Kahyaoglu T., ARICI M.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, no.1, pp.50-57, 2017 (SCI-Expanded)62. Microbial 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, pp.519-532, 2017(SCI-Expanded)63. Tulip petal as a novel natural food colorant source: Extraction optimization and stability studies Arici M., Karasu S., Baslar M., Toker O. S., Sagdic O., KARAAGACLI M.INDUSTRIAL CROPS AND PRODUCTS, vol.91, pp.215-222, 2016 (SCI-Expanded)64. Combined design as a useful statistical approach to  extract maximum amount of phenolic compounds from virgin olive oil wasteIcyer N. C., TOKER Ö. S., KARASU S., TÖRNÜK F., BOZKURT F., ARICI M., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.70, pp.24-32, 2016 (SCI-Expanded)65. Effects of infrared heating on drying kinetics, antioxidant activity, phenolic content, and color of jujube fruitDOYMAZ İ., KARASU S., Baslar M.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.10, no.2, pp.283-291, 2016 (SCI-Expanded)66. Characterization of some bioactive compounds and physicochemical properties of grape varietiesgrown in Turkey: thermal degradation kinetics of anthocyanin KARASU S., Baslar M., Karaman S., KILICLI M., Us A. A., Yaman H., SAĞDIÇ O.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.40, no.2, pp.177-185, 2016 (SCI-Expanded)67. Differentiation of o live oils based on rheological and sensory characteristics obtained from six olive cultivarsDagdelen A., ÖZKAN G., KARASU S., SAĞDIÇ O.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.3, pp.415-425, 2016 (SCI-Expanded)68. Effect of vaporized ethyl pyruvate as a novel preservation agent for control of postharvest quality and fungal damage of strawberry and cherry fruitsBOZKURT F., TÖRNÜK F., TOKER Ö. S., KARASU S., ARICI M., DURAK M. Z.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.65, pp.1044-1049, 2016 (SCI-Expanded)69. DEHYDRATION KINETICS AND CHANGES OF BIOACTIVE COMPOUNDS OF TULIP AND POPPY PETALSAS 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, vol.39, no.6, pp.2096-2106, 2015 (SCI-Expanded)
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