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Supported Projects1. Özoğul F., Hamidy S. M., Özyurt G., Takadaş F., Sakarya Y., Küley E., Özçelik S., Özkütük S. T., Uçar Y., Özkütük A. S., etal., Project Supported by Higher Education Institutions, Görüntü İşleme ve Yapay Zeka Kullanılarak BalıklardaKalitenin Modellenmesi ve Tahmin Edilmesi, 2024 - 20272. Uçar Y., Küley E., Özkütük A. S., Durmuş M., Sakarya Y., Özyurt G., Project Supported by Higher EducationInstitutions, Farklı duvar malzemesi oranlarına sahip balık yağı mikroenkapsülasyonunda buğday tohumu yağıkombinasyonunun fizikokimyasal özellikler ve lipid kalitesi üzerine etkileri, 2024 - 20263. ÖZYURT G., DURMUŞ M., ÖZKÜTÜK A. S., ÖZOĞUL Y., KÜLEY BOĞA E., UÇAR Y., Project Supported by HigherEducation Institutions, Zeytin yaprağı ekstraktının mikroenkapsüle hamsi (Engraulis encrasicolus) yağlarınınfizikokimyasal özellikleri ve oksidatif kararlılıkları üzerine etkileri, 2019 - 20214. KÜLEY E., ÖZOĞUL F., YAZGAN H., ÖZOĞUL Y., DURMUŞ M., UÇAR Y., KÖŞKER A. R., ÖZYURT G., Project Supported byHigher Education Institutions, Mikroenkapsüle Lactobacillus reuteri ve biyoaktif maddelerinin in vitro/in vivoantimikrobiyal etkilerinin incelenmesi, 2019 - 20215. ÖZYURT G., ÖZYURT C. E., ÖZKÜTÜK A. S., AKSUN E. T., Project Supported by Higher Education Institutions, Lüferavcılığında tercih edilen olta yemlerinin kimyasal ve fiziksel karekterizasyonlarının belirlenmesi, 2017 - 20196. POLAT A., ÖZYURT G., UÇAR Y., AKSUN E. T., DURMUŞ M., Project Supported by Higher Education Institutions, Ultradüşük sıcaklık derin dondurucu cihazı bakım onarımı, 2017 - 20187. ÖZYURT G., UÇAR Y., AK B., DURMUŞ M., Project Supported by Higher Education Institutions, Yüksek devirlisoğutmalı santrifüj şaft ve süspansiyon bakım onarımı, 2017 - 20188. IŞIK O., ÖZYURT G., AK B., UÇAR Y., Project Supported by Higher Education Institutions, Soğutmalı santrifüj cihazımotor bakım ve onarımı, 2017 - 20189. ÖZKÜTÜK A. S., ÖZYURT G., UÇAR Y., POLAT A., KÜLEY BOĞA E., Project Supported by Higher Education Institutions,Determination of organic acid concentrations in wet and spraydried fish silage prepared with lactic acid bacteria,2017 - 201810. ÖZYURT G., ERGÜVEN M., Project Supported by Higher Education Institutions, BAZI DENİZ VE TATLI SU BALIKTÜRLERİNDEN LAKTİK ASİT BAKTERİ İZOLASYONU VE BUNLARIN FERMANTASYON YETENEKLERİNARAŞTIRILMASI, 2014 - 201811. ÖZYURT G., Yeşilsu A. F., Project Supported by Higher Education Institutions, Doğal AntioksidanlarınMikroenkapsüle Edilen Hamsi Yağlarının Oksidatif Stabiliteleri Üzerine Etkileri, 2014 - 201812. ÖZYURT G., DURMUŞ M., ÖZOĞUL F., KÜLEY BOĞA E., UÇAR Y., Project Supported by Higher Education Institutions,Balık (Caracius gibelio)silajlarında laktik asit bakteri suşlarının biyojenik amin oluşumu üzerine etkileri, 2017 -201713. ÖZOĞUL Y., DURMUŞ M., KÖŞKER A. R., ÖZYURT G., ÖZOĞUL F., Takadaş F., UÇAR Y., Project Supported by HigherEducation Institutions, The Effects of Extraction Methods on Fat Content and Fatty Acid Profiles of Marine FishSpecies, 2017 - 201714. ÖZYURT G., Project Supported by Higher Education Institutions, Some Physical Properties of MicroencapsulatedFish Oil with Bay Leaf Extracts, 2017 - 201715. ÖZYURT G., UÇAR Y., AKSUN E. T., Gayde Ç., DURMUŞ M., KÜLEY BOĞA E., Project Supported by Higher EducationInstitutions, Eksi balığı Equulites klunzingeri protein izolatı ile sosis üretimi ve soğuk depolama süresince (4 C)fiziksel kimyasal ve mikrobiyolojik değişimlerinin araştırılması, 2016 - 2017



16. ÖZKÜTÜK A. S., ÖZOĞUL F., ÖZYURT G., KÜLEY BOĞA E., DURMUŞ M., Ergüven M., UÇAR Y., ÖZOĞUL İ., ProjectSupported by Higher Education Institutions, Fenolik Bileşenlerin (Karnosik Asit, Kaemferol ve Luteolin) BazıBozucu ve Gıda Kaynaklı Patojenik Bakterilerin Gelişimi ve Biyojenik Amin Üretimi Üzerine Etkilerinin İncelenmesi,2015 - 201717. ÖZKÜTÜK A. S., ÖZYURT G., ÖZYURT C. E., Project Supported by Higher Education Institutions, The Proximate AminoAcid and Fatty acid Compositions of Equulites klunzingeri from Iskenderun Bay Northeast Mediterranean Sea,2016 - 201618. ÖZYURT G., Project Supported by Higher Education Institutions, Su ürünleri işleme sanayi atıkları ve ıskartatürlerin insan ve hayvan beslemede kullanılabilirlik olanaklarının araştırılması, 2016 - 201619. ÖZYURT G., KÜLEY BOĞA E., ERGÜVEN M., ÖZKÜTÜK A. S., Project Supported by Higher Education Institutions, Eksibalığından (Equulites klunzingeri) geliştirilen fermente silajların besin kalitesi ve karakterizasyonlarının asitsilajlarla karşılaştırılması, 2014 - 201620. KÜLEY BOĞA E., ÖZYURT G., TUBITAK Project, Su ürünleri atıklarının doğal laktik asit bakterileri ile fermentasyonusonucu biyodönüşümü; fermentasyon ürünlerinin kalitesi ve hayvan beslenmesinde kullanılabilirliği, 2014 - 201621. ÖZKÜTÜK A. S., KÜLEY BOĞA E., ÖZYURT G., Project Supported by Higher Education Institutions, Bilim İnsanıYetiştirme ve Destekleme Projesi, 2015 - 201522. KÜLEY E., Balıkçı E., ÖZYURT G., ÖZOĞUL Y., DURMUŞ M., UÇAR Y., Project Supported by Higher EducationInstitutions, Ammonia and Biogenic Amine Production of Fish Spoilage Bacteria: Affected by Olive Leaf Olive Cakeand Black Water, 2014 - 201523. ÖZOĞUL Y., ÖZYURT G., KÜLEY BOĞA E., Project Supported by Higher Education Institutions, Su Ürünleri İşlemeTeknolojisi ABD labaratuvarlarının alt yapısının güçlendirilmesi, 2014 - 201524. ÖZYURT G., Project Supported by Higher Education Institutions, Eksi Balığı ( Leiognathus kluzingeri ) ProteinlerinGökkuşağı Alabalığı (Oncorhynchus mykiss ) Filetolarında Yenilebilir Kaplama olarak kullanımının soğuk depolamasüresince duyusal,kimyasal ve mikrobiyolojik kaliteleri üzerine etkileri, 2013 - 201525. ÖZYURT G., Project Supported by Higher Education Institutions, Effects Of Rosemary (Rosmarinus Officinalis)Extract Addition On Oxidative Stability Of Fried Sea Bream (Sparus Aurata) During Chill Storage, 2014 - 201426. ÖZYURT G., Project Supported by Higher Education Institutions, Uluslararası Yayınları Özendirme Desteği (1 Adet),2013 - 201427. ÖZOĞUL Y., ÖZKÜTÜK A. S., ÖZYURT G., TUBITAK Project, Biberiye Ekstraktı İlavesinin Farklı Metotlarla Pişirilen,Dondurulan ve Yeniden Isıtılan Çipura?nın (Sparus aurata) Kalitesi Üzerine Etkileri, 2008 - 2009
Jury MembershipsPost Graduate, Tez savunma, Çukurova Üniversitesi, Su Ürünleri Fakültesi, Balcalı ADANA, July, 2016Doctorate, Doktora Tez Sınavı, Çukurova Üniversitesi, March, 2015Post Graduate, Yüksek Lisans Tez Savunması, Çukurova Üniversitesi, September, 2011Doctorate, Doktora Tez Sınavı, Çukurova Üniversitesi, September, 2011Doctorate, Doktora Tez Sınavı, Mersin Üniversitesi, July, 2010Post Graduate, Yüksek Lisans Tez Savunması, Çukurova Üniversitesi, June, 2009
Published journal articles indexed by SCI, SSCI, and AHCI1. Bioactivity of Microencapsulated Cell-Free Supernatant of Streptococcus thermophilus in Combination with Thyme Extract on Food-Related BacteriaKÜLEY E., Kazgan N., SAKARYA Y., BALIKÇI E., ÖZOĞUL Y., YAZGAN H., ÖZYURT G.Foods, vol.13, no.2, 2024 (SCI-Expanded)2. Improved oxidative stability of functional oils with Spirulina enhanced by probiotic fermentation  and encapsulationÖZYURT G., DURMUŞ M., SAKARYA Y., USLU L., KÜLEY E.



Journal of Applied Phycology, 2024 (SCI-Expanded)3. Enhancement of Spirulina platensis bioactivity by probiotic fermentation and encapsulation by spray-dryingKüley E., Uslu L., Durmuş M., Sakarya Y., Özyurt G.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.58, pp.6015-6024, 2023 (SCI-Expanded)4. Physical, chemical, and sensory properties of water kefir  produced from Aronia melanocarpa juice  and pomaceEsatbeyoglu T., Fischer A., Legler A. D., Oner M. E., Wolken H. F., Köpsel M., Ozogul Y., Özyurt G., Biase D. D., ÖzoğulF.Food Chemistry: X, vol.1, no.1, pp.1-15, 2023 (SCI-Expanded)5. Chemical and physical characterization of microencapsulated Spirulina fermented with LactobacillusplantarumÖzyurt G., Uslu L., Durmuş M., Sakarya Y., Uzlaşir T., Küley E.ALGAL RESEARCH, vol.73, pp.1-11, 2023 (SCI-Expanded)6. The effect of different plant extracts on the oxidative stability of microencapsulated anchovy oilYesilsu A. F., Alp-Erbay E., Kutlu S., Ozyurt G.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.19, no.5, pp.143-157, 2023 (SCI-Expanded)7. Characterization of bluefish baits (keeled mullet, leaping mullet, and sardine) in regard to  biochemical and physical properties: bait preference of bluefishÖzyurt C. E., Tabakoğlu Ş. S., Kiyağa V. B., Özyurt G.CANADIAN JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.1, no.1, pp.1-2, 2023 (SCI-Expanded)8. Formulation with sage tea-loaded fish oil-based microcapsules to  delay oxidation Durmus M., Ucar Y., Köşker A. R., Ozogul Y., Ozyurt G., Ceylan Z.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.1, no.1, pp.1-15, 2023 (SCI-Expanded)9. Effect of Citrus Essential Oils on the Oxidative Stability of Microencapsulated Fish Oil by Spray-DryingDurmus M., Özogul Y., Ozyurt G., Ucar Y., Kosker A. R., Yazgan H., Ibrahim S. A., Özogul F.FRONTIERS IN NUTRITION, vol.9, no.97813, pp.1-11, 2023 (SCI-Expanded)10. Chemical and physical characterization of spray dried fish oil with different combination ratios ofwall componentÖzyurt G., Sakarya Y., Durmuş M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, pp.2-8, 2022 (SCI-Expanded)11. Microencapsulation of fish oil with olive leaf extract instead of synthetic antioxidant and its effects   on nutraceutical properties of fish oil at different inlet temperatures   Özyurt G., Durmuş M., Özkütük A. S., Ucar Y.BIOMASS CONVERSION AND BIOREFINERY, 2022 (SCI-Expanded)12. Increasing the functional properties of fish oil microcapsules with olive leaf extracts  KÜLEY E., Sakarya Y., ÖZYURT G.BIOMASS CONVERSION AND BIOREFINERY, 2022 (SCI-Expanded)13. Assessment of the safety of dietary fish oil supplements in terms of content and quality  Ozyurt G., Ekmen D., Durmuş M., Ucar Y.ENVIRONMENTAL SCIENCE AND POLLUTION RESEARCH, vol.29, no.17, pp.25006-25019, 2022 (SCI-Expanded)14. A simple method for fish silage production: Using yoghurt as inoculum  Özkütük A. S., Özyurt G.SU URUNLERI DERGISI, vol.39, no.3, pp.8, 2022 (SCI-Expanded)15. Effectiveness of Lactobacilli cell-free supernatant and propolis extract microcapsules on oxidationand microbiological growth in sardine burger KÜLEY E., YAZGAN H., ÖZOĞUL Y., UÇAR Y., DURMUŞ M., ÖZYURT G., Ayas D.FOOD BIOSCIENCE, vol.44, 2021 (SCI-Expanded)16. Effect of Partial Replacement of NaCl with KCl on Quality of Marinated AnchoviesYeşilsu A. F., Erbay E. A., Dağtekin B. B., Dağtekin M., Özyurt G., Benjakul .



Journal Of Aquatic Food Product Technology, vol.1, no.1, pp.1-13, 2021 (SCI-Expanded)17. Metal Bioaccumulation in the Gill, Liver, and Muscle of Bluefish (Pomatomus saltatrix) From the Northeastern Mediterranean and Human Health Risk Assessment Associated with Their SeasonalConsumptionÖzyurt G., Tabakoğlu Ş. S., Özyurt C. E.Archives Of Environmental Contamination And Toxicology, vol.86, pp.58-66, 2021 (SCI-Expanded)18. The potential use of recovered fish protein as wall material for microencapsulated anchovy oil ÖZYURT G., DURMUŞ M., UÇAR Y., ÖZOĞUL Y.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.129, 2020 (SCI-Expanded)19. Bioconversion of Discard Fish (Equulites klunzingeri and Carassius gibelio) Fermented with NaturalLactic Acid Bacteria; the Chemical and Microbiological Quality of Ensilage ÖZYURT C. E., KÜLEY BOĞA E., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZYURT G.WASTE AND BIOMASS VALORIZATION, vol.11, no.4, pp.1435-1442, 2020 (SCI-Expanded)20. The Role of Selected Lactic Acid Bacteria on Organic Acid Accumulation during Wet and Spray-DriedFish-Based Silages. Contributions to  the Winning Combination of Microbial Food Safety and Environmental SustainabilityKÜLEY E., ÖZYURT G., ÖZOĞUL İ., BOĞA M., Akyol I., Rocha J. M., ÖZOĞUL F.MICROORGANISMS, vol.8, no.2, 2020 (SCI-Expanded)21. Fatty acid composition of tench (Tinca tinca L ., 1758): A seasonal differentiation  POLAT A., Kandemir S., Tokur B., ÖZYURT G.IRANIAN JOURNAL OF FISHERIES SCIENCES, vol.19, no.5, pp.2234-2241, 2020 (SCI-Expanded)22. The impacts of fish protein isolate addition on the nutritional and quality properties of chicken  frankfurter during cold storage (4 degrees C)ÖZYURT G., GAYDE C., AKSUN E. T., DURMUŞ M., Ucar Y., Boga E. K.JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, vol.70, no.5, pp.138-148,2019 (SCI-Expanded)23. The impacts of fish protein isolate addition on the nutritional and quality properties of chicken  frankfurter during cold storage (4°C)Özyurt G., Uçar Y., Aksun E. T., Küley Boğa E., Durmuş M.Journal Of Food Safety, vol.1, no.5, pp.1-15, 2019 (SCI-Expanded)24. Evaluation of the potential use of discard species for fish silage and assessment of its o ils for human      consumptionÖZYURT G., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.54, no.4, pp.1081-1088, 2019 (SCI-Expanded)25. The Effects of Fermentation Process with Acid and Lactic Acid Bacteria Strains on the BiogenicAmine Formation of Wet and Spray-Dried Fish Silages of DiscardsÖZYURT G., ÖZOĞUL Y., Boga E., ÖZKÜTÜK A. S., DURMUŞ M., UÇAR Y., ÖZOĞUL F.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.28, no.3, pp.314-328, 2019 (SCI-Expanded)26. Oxidative stability of microencapsulated fish oil with rosemary, thyme and laurel extracts: A kinetic  assessmentYEŞİLSU A. F., ÖZYURT G.JOURNAL OF FOOD ENGINEERING, vol.240, pp.171-182, 2019 (SCI-Expanded)27. Gamma-irradiation induced effects on biogenic amine formation and quality of frog legs (Rana   esculenta) during storageBuyukdeveci M., Boga E., ÖZYURT G.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.99, pp.379-386, 2019 (SCI-Expanded)28. Chemical, bioactive properties and in vitro  digestibility of spray-dried fish silages: Comparison of two discard fish (Equulites klunzingeri and Carassius gibelio) silagesÖZYURT G., BOGA M., UÇAR Y., Boga E. K., POLAT A.AQUACULTURE NUTRITION, vol.24, no.3, pp.998-1005, 2018 (SCI-Expanded)



29. Fatty acid composition and oxidative stability of o ils recovered from acid silage and bacterial fermentation of fish (Sea bass - Dicentrarchus labrax) by-products  Ozyurt G., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.53, no.5, pp.1255-1261, 2018 (SCI-Expanded)30. Pesticide residues in muscles of some marine fish species and seaweeds of Iskenderun Bay  (Northeastern Mediterranean), TurkeyPOLAT A., POLAT S., ŞİMŞEK A., Kurt T., ÖZYURT G.ENVIRONMENTAL SCIENCE AND POLLUTION RESEARCH, vol.25, no.4, pp.3756-3764, 2018 (SCI-Expanded)31. Biotransformation of Seafood Processing Wastes Fermented with Natural Lactic Acid Bacteria; TheQuality of Fermented Products and Their Use in Animal Feeding ÖZYURT G., ÖZKÜTÜK A. S., Boğa M., DURMUŞ M., Boga E.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.17, no.3, pp.543-555, 2017 (SCI-Expanded)32. Fatty acid composition and biogenic amines in acidified and fermented fish silage: a comparison studyÖZYURT G., GÖKDOĞAN S., ŞİMŞEK A., YUVKA I., Ergüven M., Boga E. K.ARCHIVES OF ANIMAL NUTRITION, vol.70, no.1, pp.72-86, 2016 (SCI-Expanded)33. FUNCTIONAL, PHYSICOCHEMICAL AND NUTRITIONAL PROPERTIES OF PROTEIN FROMKLUNZINGER'S PONYFISH EXTRACTED BY THE pH SHIFTING METHODÖZYURT G., ŞİMŞEK A., KARAKAYA B., AKSUN E. T., YESILSU A. F.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.1934-1943, 2015 (SCI-Expanded)34. EVALUATION OF THE COOKING QUALITY CHARACTERISTICS OF PASTA ENRICHED WITH SPIRULINAPLATENSISÖZYURT G., USLU L., YUVKA I., GÖKDOĞAN S., ATCI G., AK B., IŞIK O.JOURNAL OF FOOD QUALITY, vol.38, no.4, pp.268-272, 2015 (SCI-Expanded)35. Changes of Fatty Acid Composition in Frog Legs (Rana esculenta) During Cold Storage Period: Irradiation EffectÖZYURT G., ETYEMEZ M.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.24, no.5, pp.481-489, 2015 (SCI-Expanded)36. Quality and Shelf Life of Cold and Frozen Rainbow Trout (Oncorhynchus mykiss) Fillets: Effects ofFish Protein-Based Biodegradable CoatingsÖZYURT G., ÖZKÜTÜK A. S., ŞİMŞEK A., YESILSU A. F., Ergüven M.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.18, no.9, pp.1876-1887, 2015 (SCI-Expanded)37. EFFECTS OF ROSEMARY (ROSMARINUS OFFICINALIS) EXTRACT ADDITION ON OXIDATIVE STABILITYOF FRIED SEA BREAM (SPARUS AURATA) DURING CHILL STORAGE (4C)Ozyurt G.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.37, no.6, pp.1039-1042, 2013 (SCI-Expanded)38. TOCOPHEROL CONTENT OF COMMERCIAL FISH SPECIES AS AFFECTED BY MICROWAVE COOKINGPolat A., ÖZOĞUL Y., Kuley E., ÖZOĞUL F., ÖZYURT G., ŞİMŞEK A.JOURNAL OF FOOD BIOCHEMISTRY, vol.37, no.4, pp.381-387, 2013 (SCI-Expanded)39. Comparative seasonal sterol profiles in edible parts of Mediterranean fish and shellfish species ÖZYURT G., Kuley E., ETYEMEZ M., ÖZOĞUL F.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.64, no.4, pp.476-483, 2013 (SCI-Expanded)40. Fatty Acid Composition and Oxidative Stability of Fish Oil Products in Turkish Retail Market Ozyurt G., ŞİMŞEK A., ETYEMEZ M., Polat A.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.22, no.3, pp.322-329, 2013 (SCI-Expanded)41. Effect of the Icing with Rosemary Extract on the Oxidative Stability and Biogenic Amine Formation in  Sardine (Sardinella aurita) During Chilled StorageÖZYURT G., Kuley E., BALIKÇI E., KAÇAR C., GÖKDOĞAN S., ETYEMEZ M., ÖZOĞUL F.FOOD AND BIOPROCESS TECHNOLOGY, vol.5, no.7, pp.2777-2786, 2012 (SCI-Expanded)42. Effect of the type of frying oil on volatile compounds of goatfish (Upeneus pori) during cold storage 



ÖZYURT G., Kafkas E., ETYEMEZ M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.46, no.12, pp.2598-2602, 2011 (SCI-Expanded)43. Capability of the rosemary (Rosmarinus officinalis) extract on the oxidative stability of cooked sea bream (Sparus aurata) during frozen storageÖZYURT G., ÖZKÜTÜK A. S., Polat A.JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTIONAND FOOD SAFETY, vol.6, no.2, pp.167-174, 2011 (SCI-Expanded)44. The capability of rosemary extract in preventing oxidation of fish lipid   ÖZOĞUL Y., Ayas D., YAZGAN H., ÖZOĞUL F., Boga E. K., ÖZYURT G.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.45, no.8, pp.1717-1723, 2010 (SCI-Expanded)45. The Effects of Rosemary Extract on Protein Quality of Cooked Gilthead Sea Bream (Sparus aurata)During Frozen Storage (-18 degrees C)Tokur B., ÖZYURT G.JOURNAL OF ANIMAL AND VETERINARY ADVANCES, vol.9, no.16, pp.2171-2178, 2010 (SCI-Expanded)46. Effects of cooking and reheating methods on the fatty acid profile of sea bream treated withrosemary extractÖZOĞUL Y., ÖZYURT G., Boga E. K.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.89, no.9, pp.1481-1489, 2009 (SCI-Expanded)47. Sensory, microbiological and chemical assessment of the freshness of red mullet (Mullus barbatus)  and goldband goatfish (Upeneus moluccensis) during storage in ice  ÖZYURT G., Kuley E., Ozkutuk S., ÖZOĞUL F.FOOD CHEMISTRY, vol.114, no.2, pp.505-510, 2009 (SCI-Expanded)48. FATTY ACID COMPOSITION OF RED MULLET (MULLUS BARBATUS): A SEASONAL DIFFERENTIATIONPolat A., Kuzu S., Oezyurt G., Tokur B.JOURNAL OF MUSCLE FOODS, vol.20, no.1, pp.70-78, 2009 (SCI-Expanded)49. Vitamin and mineral content of pike perch (Sander lucioperca), common carp (Cyprinus carpio), and European catfish (Silurus glanis)Ozyurt G., Polat A., Loker G. B.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.33, no.4, pp.351-356, 2009 (SCI-Expanded)50. Nutritional composition of frog (Rana esculanta) waste meal Tokur B., Guerbuez R. D., ÖZYURT G.BIORESOURCE TECHNOLOGY, vol.99, no.5, pp.1332-1338, 2008 (SCI-Expanded)51. Chemical and sensory changes in frozen (-18 degrees C) wild sea bass (Dicentrarchus labrax)   captured at different fishing seasons Ozyurt G., Polat A., Tokur B.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.42, no.7, pp.887-893, 2007 (SCI-Expanded)52. Determination of the quality parameters of pike perch Sander lucioperca caught by gillnet, longline   and harpoon in TurkeyOzyurt G., Ozogul Y., Ozyurt C. E., Polat A., Ozogul F., Gokbulut C., Ersoy B., Kuley E.FISHERIES SCIENCE, vol.73, no.2, pp.412-420, 2007 (SCI-Expanded)53. Seasonal changes of fatty acids of cuttlefish Sepia officinalis L . (Mollusca : Cephalopoda) in the    north eastern Mediterranean seaOZYURT G., DUYSAK O., Akamca E., TURELI C.FOOD CHEMISTRY, vol.95, no.3, pp.382-385, 2006 (SCI-Expanded)54. Amino acid and fatty acid composition of wild sea bass (Dicentrarchus labrax): a seasonal differentiationOzyurt G., Polat A.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.222, pp.316-320, 2006 (SCI-Expanded)55. Chemical and sensory quality changes of fish fingers, made from mirror carp (Cyprinus carpio  L .,   
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