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2005 - 2011 Teknolojisi
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KULEY E., BOZKURT E,, Yiiksekdgretim Kurumlar1 Destekli Proje, Lactobacillus plantarum serbest hiicre
siipernatant1 biyoaktivitesine farkli kurutma yéntemlerinin etkileri, 2023 - Devam Ediyor

O0ZOGUL F., MERT B. N., SAKARYA Y., 0ZOGUL Y., OZYURT G., POLAT A, POLAT S.,, DONDAS H. A, DINCER S,, iLA H.
B, et al, Yiiksek6gretim Kurumlar: Destekli Proje, Denizel ve tarimsal kaynaklardan elde edilen biyoaktif
bilesenlerin gida arzi1 giivenligi agisindan degerlendirilmesi ve farkl gida matrislerine uygulamasi, 2022 - Devam
Ediyor

DURMUS M., KOSKER A. R, KORKMAZ K., 0ZOGUL Y., KULEY E., UCAR Y., OZYURT G., 0ZOGUL F., OZKUTUK A. S.,
Yiiksekogretim Kurumlari Destekli Proje, Farkli giris sicakliklar: kullanilarak mikroenkapsiile edilmis balik
yaglarimin oksidatif stabilitesinin arastirilmasi, 2021 - Devam Ediyor

0ZOGUL F., KOSKER A. R., 0ZKUTUK A. S., 0ZOGUL Y., CICEK S., CEYLAN Z., KULEY BOGA E., YAZGAN H., DURMUS M.,
UCARY,, et al, Yiiksekogretim Kurumlar: Destekli Proje, Farkli Etken Madde Yiiklii Nanolipozom
Formiilasyonlarinin Levrek Filetolariin Kalite Parametrelerine Etkisinin Arastirilmasi, 2020 - Devam Ediyor
O0ZKUTUK A. S., UGAR Y., 0ZOGUL Y., OZYURT G., 0ZOGUL F., KULEY BOGA E., DURMUS M., KOSKER A. R,
Yiiksekogretim Kurumlari Destekli Proje, Glimiisi havuz baligindan Caracius gibelio asit ve enzimatik hidroliz
yontemleriyle iiretilen balik protein hidrolizatlarinin biyokimyasal fiziksel ve mikrobiyolojik 6zelliklerinin
belirlenmesi, 2018 - Devam Ediyor

Ozogul F., Hamidy S. M., Ozyurt G., Takadas F., Sakarya Y., Kiiley E., Ozgelik S., Ozkiitiik S. T., Ucar Y., Ozkiitiik A. S., et
al, Yitkksekdgretim Kurumlari Destekli Proje, Goriintii Isleme ve Yapay Zeka Kullanilarak Baliklarda Kalitenin
Modellenmesi ve Tahmin Edilmesi, 2024 - 2027

Ugar Y., Kiiley E., Ozkiitiik A. S., Durmus M., Sakarya Y., Ozyurt G., Yiiksekdégretim Kurumlari Destekli Proje, Farkh
duvar malzemesi oranlarina sahip balik yagi mikroenkapsiilasyonunda bugday tohumu yagi kombinasyonunun
fizikokimyasal 6zellikler ve lipid kalitesi lizerine etkileri, 2024 - 2026

Ozogul F.,, Ozogul Y., Ozyurt G., Kiiley E., Ucar Y., Durmus M., TUBITAK Uluslararasi Coklu Isbirligi Projesi,
Geleneksel Yemeye Hazir Akdeniz Uriinleri Ve Geleneksel Olmayan Saghkh Gidalar Icin Yenilikei Siirdiiriilebilir
Coziimler, 2023 - 2026

Ugar Y., Ozyurt G., Késker A. R, Durmus M., Yazgan H., Ozogul Y., Ozogul F., Kiiley E,, Sakarya Y., Yiiksekogretim
Kurumlari Destekli Proje, Modifiye atmosfer paketleme ile bitkisel yag bazli nanoemiilsiyonlarin stabil ve kolloidal
salinim sistemi olarak kullanilmasinin farkli deniz triinlerindeki etkilerin incelenmesi, 2023 - 2025

KULEY E., YAZGAN H., 0ZOGUL Y., 0ZYURT G., 0ZOGUL F., UCAR Y., DURMUS M., Yiiksekégretim Kurumlar1 Destekli
Proje, Lactobacilli karma kiiltiir metabolitlerinin karakterizasyonu ve balik bozucu bakteriler tizerindeki
biyoaktivitesi, 2021 - 2024

OZYURT G., DURMUS M., KULEY E., SAKARYA Y., OZKUTUK A. S., Yiiksekdégretim Kurumlar: Destekli Proje, Farkl
duvar malzemeleri kombinasyonlar1 kullanilarak sprey kurutma ile mikrokapstillenen balik yaginin enkapsiilasyon
etkinligi ve oksidatif kararhhgi, 2022 - 2023

YAZGAN H., 0ZOGUL Y., KULEY E,, DURMUS M., UCARYY,, OZOGUL F., Yiiksekogretim Kurumlari Destekli Proje, Farkl
sarimsak ekstraktlarinin invitro antimikrobiyal ve antioksidan etkilerinin incelenmesi, 2021 - 2023

KULEY E., KAZGAN N,, Yiiksekdégretim Kurumlar1 Destekli Proje, Mikroenkapsiile Streptococcus thermophilus
serbest hiicre siipernatanti ile kekik ekstrakti kombinasyonunun balik bozucu ve patojen bakteriler lizerindeki
antibakteriyel 6zellikleri, 2021 - 2023

USLU L., ISIK 0., KULEY E,, Yiiksekégretim Kurumlar: Destekli Proje, Piyasadan Toplanan Kullanima Hazir Spirulina
Alginin Biyokimyasal Yapisi ve Antimikrobiyal Aktivitesinin Belirlenmesi, 2021 - 2023

Ozogul F.,, Ozogul Y., Kiiley E., Durmus M., Késker A. R, Yazgan H., TUBITAK Uluslararasi Goklu isbirligi Projesi, Bio-
protective cultures and bioactive extracts as sustainable combined strategies to improve the shelf-life of perishable

Mediterranean food (Bozulabilir Akdeniz Gidalarinin Raf Omriinii Artirmak icin Siirdiiriilebilir Birlesik Stratejiler
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Olarak Biyoaktif Ekstreler ve Biyo-Koruyucu Kiiltiirler), 2020 - 2023

Ugar Y., Ozkiitiik A. S., Ozogul Y., Ozyurt G., Késker A. R, Kiiley E., Durmus M., Ozogul F., Yiikksekégretim Kurumlar:
Destekli Proje, Glimiisi havuz baligindan (Caracius gibelio) asit ve enzimatik hidroliz yontemleriyle iiretilen balk
protein hidrolizatlarinin biyokimyasal fiziksel ve mikrobiyolojik 6zelliklerinin belirlenmesi, 2018 - 2023

YAZGAN H., UCAR Y., KULEY BOGA E., OZOGUL Y,, DURMUS M, Yiiksekégretim Kurumlari Destekli Proje, Limon
esansiyel yagl iceren nanoemiilsiyona dayali kaplamanin sardalya filetolarinin raf 6 mrt iizerine etkisi, 2020 - 2021
Ugar Y., Ozogul Y, Durmus M,, Kiiley E. Yazgan H., Yiiksekégretim Kurumlari Destekli Proje, Limon esansiyel yag
iceren nanoemulsiyona dayal kaplamanin sardalya filetolarinin raf émru uzerine etkisi, 2020 - 2021

OZYURT G., DURMUS M., OZKUTUK A. S, 0ZOGUL Y., KULEY BOGA E., UCAR Y., Yiiksekogretim Kurumlar: Destekli
Proje, Zeytin yapragi ekstraktinin mikroenkapsiile hamsi (Engraulis encrasicolus) yaglarinin fizikokimyasal
ozellikleri ve oksidatif kararhliklar: tizerine etkileri, 2019 - 2021

KULEY E.,, KUSCU M. M,, Yiiksekégretim Kurumlar1 Destekli Proje, Mikroenkapsiile Lactobacillus plantarum
slipernatanti ile propolis ekstrakti kombinasyonlarinin balikta bozulmaya neden olan bakteriler tizerindeki
antibakteriyel etkileri, 2019 - 2021

KULEY E., 0ZOGUL F., YAZGAN H., 0ZOGUL Y., DURMUS M., UCAR Y., KOSKER A. R., OZYURT G., Yiiksekogretim
Kurumlar1 Destekli Proje, Mikroenkapsiile Lactobacillus reuteri ve biyoaktif maddelerinin in vitro/in vivo
antimikrobiyal etkilerinin incelenmesi, 2019 - 2021

DURMUS M., 0ZOGUL Y., KULEY BOGA E., KOSKER A. R, UCAR Y., 0ZYURT G., 0ZOGUL F., CEYLAN Z., Yiiksekogretim
Kurumlari Destekli Proje, Farkli Oranlarda Adagay: Esansiyel Yag ile Hazirlanan Mikroenkapsiile Balik Yaginin
Depolama Siiresince Oksidasyon ve Yag Asitlerindeki Degisimlerin Belirlenmesi, 2019 - 2021

0ZOGUL Y., KULEY BOGA E., DURMUS M., UCAR Y., 0ZOGUL F., YAZGAN H., KOSKER A. R, Yiiksekdgretim Kurumlar:
Destekli Proje, Nanoemiilsifiye edilmis greyfurt esansiyel yaginin bakteriler lizerine etkilerinin disk diftizyon, MIC
ve MBC metotlar1 kullanilarak arastirilmasi, 2019 - 2021

0ZOGUL F., KULEY BOGA E., 0ZOGUL Y., DURMUS M., KOSKER A. R, AKSUN E. T, UCAR Y., Yiiksekégretim Kurumlari
Destekli Proje, The Elemination of Toxins Using Organic Acids (Organik Asit Kullanarak Toksinlerin Eleminasyonu),
2017 - 2021

0ZOGUL F., UCAR Y., 0ZOGUL Y., DURMUS M., 0ZOGUL i, KULEY BOGA E., KOSKER A. R., TOY N,, Yiiksekogretim
Kurumlari Destekli Proje, Prevention of toxin production by lactic acid bacteria (Toksin liretiminin laktik asit
bakteriler tarafindan énlenmesi), 2016 - 2021

KULEY E., 0ZOGUL I, POLAT A, Yiiksekogretim Kurumlari Destekli Proje, Spirulina platensis ve Chlorella vulgaris
den elde edilen ekstraktlarin soguk depolanan (2+-2 0C) sardalya (Sardina pilchardus) filetolar: tizerindeki
antioksidan ve antimikrobiyal etkileri, 2015 - 2021

YAZGAN H., OZOGUL F., KULEY BOGA E., 0ZOGUL Y., DURMUS M,, Yiiksekégretim Kurumlar1 Destekli Proje,
L.raffinolactis L.fermentum ve P.pentosus'un gidalarda potensiyel biyokoruyucu olarak kullanimin arastirilmasi,
2018 -2020

KOSKER A. R, 0ZOGUL i, AYAS D., UCAR Y., DURMUS M., 0ZOGUL F., 0ZOGUL Y., KULEY BOGA E., Yiiksekogretim
Kurumlari Destekli Proje, Balon Baliklarindan izole Edilen Bakterilerin Balik infiizyon Sivilar1 Icerisindeki
Tetrodotoksin TTX Uretimlerinin incelenmesi, 2018 - 2020

ERKAN CAN M, YILDIZ TiLKiCi A. M., KULEY BOGA E., BOGA M., Ugcan M,, Yiiksekégretim Kurumlar1 Destekli Proje,
Ahir ve Kiimes Giibresinin Yonetimi, Kompost ve Biyogaz Olanaklari, 2017 - 2020

KULEY E., YAZGAN H., BURGUT A, 0ZOGUL Y., UGAR Y., DURMUS M., BOGA M,, Yiiksekégretim Kurumlari Destekli
Proje, Propolis etanol ekstraktinin balik etindeki Morganella psychrotolerans gelisimi ve balik kalitesi iizerine etkisi,
2017 - 2019

DURMUS M., 0ZOGUL Y., 0ZOGUL F., KULEY BOGA E., UCAR Y., AKSUN E. T., KOSKER A. R, AYAS D, 0Z M,,
Yiiksekogretim Kurumlari Destekli Proje, Farkli Oranlarda Zeytin Yagi Kullanilarak Olusturulan
Nanoemiilsiyonlarin Sogukta Depolanan Alabalik Filetolar1 Uzerindeki Duyusal, Kimyasal ve Mikrobiyolojik
Etkilerinin Arastirilmasi, 2017 - 2019

0ZOGUL Y., DURMUS M., UCAR Y., 0ZOGUL F., KULEY BOGA E., KOSKER A. R, Yiiksekogretim Kurumlar1 Destekli
Proje, Esansiyel Yaglar Kullanilarak Olusturulan Nanoemiilsiyonlarin Antimikrobiyal Etkileri, 2016 - 2019

0ZOGUL F., KOSKER A. R, UCAR Y., 0ZOGUL Y., KULEY BOGA E., DURMUS M., 0ZOGUL I, AKSUN E. T, POLAT A,

Yiiksekdgretim Kurumlar: Destekli Proje, Laktik Asit Bakterileri Tarafindan Uretilen Bakteriyosinlerin (Nisin, Sakein



34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

50.

ve Pediocin) Karakterizasyonu ve Bakteriyel Biyojen Amin Uretimine Etkilerinin incelenmesi, 2016 - 2019

0ZOGUL Y., 0ZOGUL F., POLAT A., KULEY BOGA E., DURMUS M., UCAR Y., 0ZKUTUK A. S., KOSKER A. R, AKSUN E. T,
YAZGAN H,, et al, Yiiksekogretim Kurumlar: Destekli Proje, Esansiyel Yaglar Kullanilarak Olusturulan
Nanoemiilsiyonlarin Gida Kaynakh Su Uriinleri Patojen ve Bozucu Bakterilere Karsi Antimikrobiyal Etkilerinin
Incelenmesi, 2016 - 2019

DURMUS M., 0ZOGUL Y., 0ZOGUL F., KULEY BOGA E., UCAR Y., KOSKER A. R, Yiiksekogretim Kurumlar1 Destekli
Proje, isleme Teknolojisi Laboratuvarinda Kullanilan Ultrasonik Homojenizatér (Sonikatér) Bakim ve Onarimy,
2017 - 2018

YAZGAN H., 0ZOGUL Y., DURMUS M., KULEY BOGA E., GUVEN GOKMEN T, CELiK M., BOGA M,, Yiiksekogretim
Kurumlari Destekli Proje, Fermente et ve siit lirtinlerinden izole edilen LABnin multiplex PCR ile tanimlanmasi gida
patojenleri lizerindeki antimikrobiyal aktivitesinin ve antibiyotik direncinin belirlenmesi, 2017 - 2018

OZKUTUK A. S., OZYURT G., UCAR Y., POLAT A, KULEY BOGA E,, Yiiksekogretim Kurumlari Destekli Proje,
Determination of organic acid concentrations in wet and spraydried fish silage prepared with lactic acid bacteria,
2017 -2018

0ZOGUL Y., 0ZOGUL F,, POLAT A., 0ZOGUL i, AYAS D., KULEY BOGA E., UCAR Y., DURMUS M., AKSUN E. T,, OZKUTUK
A.S, etal, Yiiksekdgretim Kurumlar: Destekli Proje, Farkli Ekstraksiyon Metotlarinin Balik Yag Verimine ve Yag Asit
Profiline Etkileri, 2017 - 2018

OZYURT G., DURMUS M., 0ZOGUL F., KULEY BOGA E., UCAR Y., Yiiksekégretim Kurumlari Destekli Proje, Balik
(Caracius gibelio)silajlarinda laktik asit bakteri suslarinin biyojenik amin olusumu iizerine etkileri, 2017 - 2017
0ZOGUL F., KULEY BOGA E., 0ZOGUL Y., Kuley F., Yiiksekégretim Kurumlari Destekli Proje, Antimicrobial Functions
of Some Spice Extracts Such as Sumac Cumin Black Pepper and Red Pepper on The Growth of Common FoodBorne
Pathogens and Their Biogenic Amine Formation, 2017 - 2017

OZYURT G., UCAR Y., AKSUN E. T, Gayde C., DURMUS M., KULEY BOGA E,, Yiiksekdgretim Kurumlari Destekli Proje,
Eksi balig1 Equulites klunzingeri protein izolati ile sosis liretimi ve soguk depolama siiresince (4 C) fiziksel kimyasal
ve mikrobiyolojik degisimlerinin arastirilmasi, 2016 - 2017

KULEY E.,, DURMUS M., UCAR Y., KOSKER A. R., BOGA M, Yiiksekogretim Kurumlari Destekli Proje, The effects of cell
free extract of Lactobacillus plantarum and Pediococcus acidolactici alone or in combination with thyme and laurel
extracts on microbiological and chemical quality of fermented sardine, 2016 - 2017

KULEY E., YAVUZER M. N.,, YAVUZER E., Yiiksekdgretim Kurumlar1 Destekli Proje, Aspir Carthamus tinctorius ve
Kudret nar1 Momordica charantia L ekstraktlarinin balik etindeki bozulma etmeni ve patojen bakteriler tizerindeki
antimikrobiyal aktivitelerinin incelenmesi, 2015 - 2017

0ZOGUL F., 0ZOGUL i, KULEY BOGA E., UCAR Y., DURMUS M., KOSKER A. R, 0ZOGUL Y., Yiiksekégretim Kurumlar:
Destekli Proje, Patates,Seker Pancari, Yer Elmasi ve Kirmizi Pancar Kabugu Ekstrelerinin Gida Kaynakli Patojen
Bakterilerin Gelisimi ve Biyojen Amin Uretimi Uzerine Etkilerinin Incelenmesi, 2015 - 2017

O0ZKUTUK A. S., 0ZOGUL F., OZYURT G., KULEY BOGA E., DURMUS M., Ergiiven M., UCAR Y., 0ZOGUL i,,
Yiiksekogretim Kurumlari Destekli Proje, Fenolik Bilesenlerin (Karnosik Asit, Kaemferol ve Luteolin) Bazi Bozucu
ve Gida Kaynakh Patojenik Bakterilerin Gelisimi ve Biyojenik Amin Uretimi Uzerine Etkilerinin incelenmesi, 2015 -
2017

YAZGAN H.,, DURMUS M,, 0OZOGUL F., KULEY BOGA E., Yiiksekogretim Kurumlari Destekli Proje, Inhibition impacts
of organic acids lactic fumaric succinic and ortophosphoric on biogenic amines formation by spoilage bacteria and
common foodborne pathogens, 2016 - 2016

POLAT A, OZOGUL F., KULEY BOGA E., UGAR Y., DURMUS M., KOSKER A. R, Yiiksekogretim Kurumlari Destekli
Proje, L-arjinin Dekarboksilaz Sivisina Eklenen Kavrakroliin Patojenlerin Gelisme Performansi ve Biyojenik Amin
Uretimine Etkisinin incelenmesi, 2015 - 2016

OZYURT G., KULEY BOGA E., ERGUVEN M., OZKUTUK A. S., Yiiksekogretim Kurumlari Destekli Proje, Eksi bahgindan
(Equulites klunzingeri) gelistirilen fermente silajlarin besin kalitesi ve karakterizasyonlarinin asit silajlarla
karsilastirilmasi, 2014 - 2016

KULEY BOGA E., OZYURT G., TUBITAK Projesi, Su iiriinleri atiklarnin dogal laktik asit bakterileri ile fermentasyonu
sonucu biyoddntisiimii; fermentasyon iiriinlerinin kalitesi ve hayvan beslenmesinde kullanilabilirligi, 2014 - 2016
KULEY E., DURMUS M., UCAR Y., Yiiksekdgretim Kurumlar: Destekli Proje, Aromatik Bitki Yaglarinim Vakum
Paketlenmis Fermente Balik Filetosu Uzerindeki Mikrobiyolojik ve Kimyasal Etkileri, 2012 - 2016



51. OZKUTUK A. S, KULEY BOGA E., OZYURT G., Yiiksekogretim Kurumlar: Destekli Proje, Bilim insani Yetistirme ve
Destekleme Projesi, 2015 - 2015

52. KULEY E., Balikg1 E., OZYURT G., 0ZOGUL Y, DURMUS M., UCARY,, Yiiksekogretim Kurumlar: Destekli Proje,
Ammonia and Biogenic Amine Production of Fish Spoilage Bacteria: Affected by Olive Leaf Olive Cake and Black
Water, 2014 - 2015

53. KULEY E, GOKDOGAN S., DURMUS M., UCAR Y., KULEY F., Balik¢1 E., Yiiksekégretim Kurumlari Destekli Proje,
Uskumrudan izole edilen bozulma etmeni bakterilerin histamin iiretimi lizerine zeytin yaprag ekstraktinin etkisi,
2014 - 2015

54. 0OZOGUL Y., OZYURT G., KULEY BOGA E., Yiiksekogretim Kurumlar1 Destekli Proje, Su Uriinleri isleme Teknolojisi
ABD labaratuvarlarinin alt yapisinin gii¢lendirilmesi, 2014 - 2015

SCI, SSCI ve AHCI indekslerine Giren Dergilerde Yayinlanan Makaleler

1. Enhanced Pathogen Control Through Thymol and Carvacrol Nanoemulsions: A Microfluidization
Approach
0ZOGUL Y., Karsli G. T, YAZGAN H., KULEY E., 0ZTOP H. M., 0ZOGUL F., Esatbeyoglu T.

Food and Bioprocess Technology, 2025 (SCI-Expanded)

2. The impacts of biopreservation with Latilactobacillus sakei cell-free supernatant in combination with
plant-based extracts on the quality of modified atmosphere packed sea bass (Dicentrarchus labrax)
fillets
0ZOGUL Y., KULEY E., KOSKER A. R., UCAR Y., YAZGAN H., DURMUS M., SAKARYA Y., Takadas F., Ozkiitiik S. T,
OZKUTUK A. S., et al.

LWT, cilt.209, 2024 (SCI-Expanded)

3. The effectiveness of garlic extracts on biogenic amine formation by foodborne pathogens and fish
spoilage bacteria
Yazgan H,, Kuley E., Ozogul Y., Ozogul F., Bartkiene E., Rocha J.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.59, sa.8, ss.5576-5586, 2024 (SCI-
Expanded)

4. Investigation of bioactive compounds and antimicrobial properties of aqueous garlic extracts on
important food-borne zoonotic bacteria for food applications
Yazgan H,, Kuley E., Ozogul Y.

BIOMASS CONVERSION AND BIOREFINERY, cilt.14, sa.14, ss.16673-16680, 2024 (SCI-Expanded)

5. The effect of carvacrol, thymol, eugenol and a-terpineol in combination with vacuum packaging on
quality indicators of anchovy fillets
0ZOGUL F., Cetinkaya A., EL Abed N., KULEY E., DURMUS M., 0ZOGUL i,, 0ZOGUL Y.

Food Bioscience, cilt.59, 2024 (SCI-Expanded)

6. Increasing the functional properties of fish oil microcapsules with olive leaf extracts
KULEY E,, Sakarya Y., OZYURT G.

BIOMASS CONVERSION AND BIOREFINERY, cilt.14, sa.8, s5.9689-9696, 2024 (SCI-Expanded)

7. Inhibition of Food-Borne Pathogen Growth and Biogenic Amine Synthesis by Spice Extracts
Kuley F., Rathod N. B, KULEY E,, Yilmaz M. T., 0ZOGUL F.

Foods, cilt.13, sa.3, 2024 (SCI-Expanded)

8. Improved oxidative stability of functional oils with Spirulina enhanced by probiotic fermentation
and encapsulation
OZYURT G., DURMUS M., SAKARYA Y., USLU L., KULEY E.

Journal of Applied Phycology, 2024 (SCI-Expanded)

9. Bioactivity of Microencapsulated Cell-Free Supernatant of Streptococcus thermophilus in
Combination with Thyme Extract on Food-Related Bacteria
KULEY E., Kazgan N., SAKARYA Y., BALIKCI E.,, 0ZOGUL Y., YAZGAN H., OZYURT G.

Foods, cilt.13, sa.2, 2024 (SCI-Expanded)
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22.

Enhancement of Spirulina platensis bioactivity by probiotic fermentation and encapsulation by
spray-drying

Kiiley E., Uslu L., Durmus M, Sakarya Y., Ozyurt G.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.58, ss.6015-6024, 2023 (SCI-Expanded)
In vitro study of biogenic amine production and gastrointestinal stress tolerance by some
enterococci strains

Houicher A, Kiiley E., Bensid A, Yazgan H., Ozogul F.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.2023, ss.1-8, 2023 (SCI-Expanded)

Chemical and physical characterization of microencapsulated Spirulina fermented with Lactobacillus
plantarum

Ozyurt G., Uslu L., Durmus M., Sakarya Y., Uzlasir T, Kiiley E.

ALGAL RESEARCH, cilt.73, ss.1-11, 2023 (SCI-Expanded)

The impact of marine and terrestrial based extracts on the freshness quality of modified atmosphere
packed sea bass fillets
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pathogens and formation of biogenic amines
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products
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Inhibitory impacts of Spirulina platensis and Chlorella vulgaris extracts on biogenic amine
accumulation in sardine fillets
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Safflower and bitter melon extracts on suppression of biogenic amine formation by fish spoilage
bacteria and food borne pathogens

Yavuzer M. N,, Yavuzer E,, Kiiley E.
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BURGUT A, Kuley E, UCAR Y, 0ZOGUL F.
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Amine Formation of Wet and Spray-Dried Fish Silages of Discards
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TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.17, sa.3, ss.543-555, 2017 (SCI-Expanded)
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study
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FILLETS

HOUICHER A., KULEY E., 0ZOGUL F., BENDEDDOUCHE B.
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Pathogens
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Sterol Content of Fish, Crustacea and Mollusc: Effects of Cooking Methods

0ZOGUL F., KULEY E, OZOGUL Y.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.18, sa.9, ss.2026-2041, 2015 (SCI-Expanded)
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0zZOGUL i, Polat A, 0ZOGUL Y., Boga E. K., 0ZOGUL F., Ayas D.
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0ZOGUL Y., Boga E. K, 0ZOGUL F., Ayas D.
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The impact of strawflower and mistletoe extract on quality properties of rainbow trout fillets
0zZOGUL F., KUS B., Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt48, sa.11, ss.2228-2238, 2013 (SCI-
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Effect of Mentha spicata L. and Artemisia campestris Extracts on the Shelf Life and Quality of
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HOUICHER A., Kuley E., BENDEDDOUCHE B., 0ZOGUL F.
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Biogenic amines formation in Streptococcus thermophilus isolated from home-made natural yogurt
Gezginc Y., Akyol I, Kuley E., 0ZOGUL F.
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Comparative Quality Loss in Wild and Cultured Rainbow Trout (Oncorhynchus mykiss) during
Chilling Storage

OZOGUL F., YAVUZER E, OZOGUL Y., Kuley E.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.19, sa.3, ss.445-454, 2013 (SCI-Expanded)

Interaction between lactic acid bacteria and food-borne pathogens on putrescine production in
ornithine-enriched broth

Kuley E., Balik¢1 E., Ozogul L., CENGIZ D.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.48, sa.2, ss.394-404, 2013 (SCI-Expanded)
The influences of fish infusion broth on the biogenic amines formation by lactic acid bacteria

Kuley E., 0ZOGUL F., BALIKCI E, DURMUS M., Ayas D.

BRAZILIAN JOURNAL OF MICROBIOLOGY, cilt.44, sa.2, ss.407-415, 2013 (SCI-Expanded)

Stimulation of Cadaverine Production by Foodborne Pathogens in the Presence of Lactobacillus,
Lactococcus, and Streptococcus spp.

Kuley E., BALIKCI E., 0ZOGUL I, GOKDOGAN S., 0ZOGUL F.
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The Function of Lactic Acid Bacteria on Biogenic Amines Production by Food-Borne Pathogens in
Arginine Decarboxylase Broth

0ZOGUL F., Kuley E., 0ZOGUL Y., 0ZOGUL 1.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.18, sa.6, s5.795-804, 2012 (SCI-Expanded)

Effect of the Icing with Rosemary Extract on the Oxidative Stability and Biogenic Amine Formation in
Sardine (Sardinella aurita) During Chilled Storage

OZYURT G., Kuley E., BALIKCI E., KACAR C., GOKDOGAN S., ETYEMEZ M., 0ZOGUL F.

FOOD AND BIOPROCESS TECHNOLOGY, cilt.5, sa.7, ss.2777-2786, 2012 (SCI-Expanded)

The impact of applying natural clinoptilolite (zeolite) on the chemical, sensory and microbiological
changes of vacuum packed sardine fillets

Kuley E., 0ZOGUL F., DURMUS M., GOKDOGAN S., KAGAR C., 0ZOGUL Y., UCAR Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt47, sa.9, ss.1977-1985, 2012 (SCI-
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The Influences of Natural Zeolite (cliptinolite) on Ammonia and Biogenic Amine Formation by
Foodborne Pathogen
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JOURNAL OF FOOD SCIENCE, cilt.77, sa.8, 2012 (SCI-Expanded)

The function of lactic acid bacteria and brine solutions on biogenic amine formation by foodborne
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Kuley E., 0ZOGUL F., 0ZOGUL Y., Akyol L.

FOOD CHEMISTRY, cilt.129, sa.3, ss.1211-1216, 2011 (SCI-Expanded)

Simple Extraction and Rapid HPLC Method for Tocopherol Analysis in Marine and Fresh-water Fish
Species

0zZOGUL F., 0ZOGUL Y., Kuley E.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.17, sa.6, s5.595-598, 2011 (SCI-Expanded)

Synergistic and antagonistic effect of lactic acid bacteria on tyramine production by food-borne
pathogenic bacteria in tyrosine decarboxylase broth

Kuley E., 0ZOGUL F.

FOOD CHEMISTRY, cilt.127, sa.3, ss.1163-1168, 2011 (SCI-Expanded)

Changes in Biochemical, Sensory and Microbiological Quality Indices of Common Sole (Solea solea)
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from the Mediterranean Sea, During Ice Storage

0ZOGUL Y., Boga E. K, Tokur B., 0ZOGUL F.

TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.11, sa.2, ss.243-251, 2011 (SCI-Expanded)
Effects of rosemary and sage tea extract on biogenic amines formation of sardine (Sardina
pilchardus) fillets

OZOGUL F,, Kuley E., KENAR M.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.4, ss.761-766, 2011 (SCI-Expanded)
Effects of rosemary and sage tea extracts on the sensory, chemical and microbiological changes of
vacuum-packed and refrigerated sardine (Sardina pilchardus) fillets

KENAR M., 0ZOGUL F., Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.11, ss.2366-2372, 2010 (SCI-
Expanded)

The capability of rosemary extract in preventing oxidation of fish lipid

0ZOGUL Y., Ayas D., YAZGAN H,, 0ZOGUL F., Boga E. K, OZYURT G.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.8, ss.1717-1723, 2010 (SCI-
Expanded)

Effects of Combining of Smoking and Marinating on the Shelf Life of Anchovy Stored at 4 degrees C
0ZOGUL Y., 0ZOGUL F., Kuley E.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.19, sa.1, ss.69-75, 2010 (SCI-Expanded)

The effects of ice storage on inosine monophosphate, inosine, hypoxanthine, and biogenic amine
formation in European catfish (Silurus glanis) fillets

0ZOGUL F., Kamari N., Kuley E., 0ZOGUL Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.44, sa.10, s5.1966-1972, 2009 (SCI-
Expanded)

Quality Changes of Marinated Tench (Tinca tinca) during Refrigerated Storage

0ZOGUL Y., Kuley E., OZOGUL F.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, cilt.15, sa.5, ss.513-521, 2009 (SCI-Expanded)

Effects of cooking and reheating methods on the fatty acid profile of sea bream treated with
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0ZOGUL Y., OZYURT G., Boga E. K.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.89, sa.9, ss.1481-1489, 2009 (SCI-Expanded)
Sensory, microbiological and chemical assessment of the freshness of red mullet (Mullus barbatus)
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OZYURT G., Kuley E., Ozkutuk S., 0ZOGUL F.

FOOD CHEMISTRY, cilt.114, sa.2, ss.505-510, 2009 (SCI-Expanded)

Fat content and fatty acid compositions of 34 marine water fish species from the Mediterranean Sea
0ZOGUL Y., OZOGUL F,, Cicek E., Polat A, Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.60, sa.6, ss.464-475, 2009 (SCI-Expanded)
Nucleotide degradation and biogenic amine formation of wild white grouper (Epinephelus aeneus)
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0zZOGUL F., 0ZOGUL Y., Kuley E.

FOOD CHEMISTRY, cilt.108, sa.3, s5.933-941, 2008 (SCI-Expanded)
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during 24 weeks of storage

0ZOGUL Y., 0ZOGUL F., Olgunoglu I. A, Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, sa.6, ss.465-476, 2008 (SCI-Expanded)
Comparison of fatty acid and proximate compositions of the body and claw of male and female blue
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INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, ss.573-580, 2008 (SCI-Expanded)
Comparison of fatty acid, mineral and proximate composition of body and legs of edible frog (Rana
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INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt42, sa.8, s5.903-909, 2007 (SCI-Expanded)
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Hydrolysis and oxidation of European eel oil during frozen storage for 48 weeks
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Diger Dergilerde Yayinlanan Makaleler

1.

Tiirk Marketlerinde Satisa Sunulan Cesitli Balik Uriinlerinin Biyojenik Amin ve Trimetilamin icerikleri
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Patojenik Bakteriler Tarafindan Uretilen Biyojenik Aminler Uzerine Etkilerinin incelenmesi
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UCARY., OZOGUL F., DURMUS M., 0ZOGUL Y., KOSKER A. R, KULEY BOGA E., AYAS D.

Turkish Journal of Maritime and Marine Sciences, cilt.1, sa.1, ss.1-15, 2019 (Hakemli Dergi)
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0ZOGUL F., 0ZOGUL Y., KULEY BOGA E.
Journal of FisheriesSciences.com, cilt.4, sa.1, ss.1-7, 2010 (Hakemli Dergi)
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