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Journal of Food Measurement and Characterization, 2025 (SCI-Expanded)
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JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.1, no.1, pp.1, 2023 (SCI-Expanded)

III. A review of egg replacement in cake production: Effects on batter and cake properties
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Trends In Food Science & Technology, no.111, pp.346-359, 2021 (SCI-Expanded)
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Journal)

Books

IL

IIL

V.

Uzak Dogu Eristeleri (Nudillar) Uretim Teknolojisi
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izmir, pp.409-422, 2021
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Yazic1 G. N., Ozer M. S., Kahraman Geng T.
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333,2021
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Adana, pp.309-347, 2019
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The Potential Use of Synbiotic Combinations in Bread—A Review

Yazia G. N., Ozoglu 0., Tagpmar T., Yilmaz I, Ozer M. S.

The 4th International Electronic Conference on Foods Focus on Sustainable Food Systems: Current Trends and
Advances, 15 - 30 October 2023, vol.26, no.1, pp.1, (Full Text)
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Taspmar T., Yazici G. N,, Gliven M.
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Yazici G. N, Tagpmar T., Yilmaz L, Ozer M. S.

The 4th International Electronic Conference on Foods Focus on Sustainable Food Systems: Current Trends and
Advances, 15 - 30 October 2023, pp.1, (Full Text)
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Tiirkiye 14.Gida Kongresi, 19 - 21 October 2022, pp.200-207, (Full Text)

General Perspective and Assessment of the Potential of Utilizing Paraprobiotics in Food Products
Taspinar T., Yazici G. N, Gliven M.

The 3rd International Electronic Conference on Foods: Food, Microbiome, and Health - A Celebration of the 10th
Anniversary of Foods' Impact on Our Wellbeing session Food Formulations - Novel Ingredients and Food
Additives, 1 - 15 October 2022, pp.1-7, (Full Text)

Aquafaba: A Multifunctional Ingredient in Food Production

YAZICI G. N., TASPINAR T., 0ZER M. S.

The 3rd International Electronic Conference on Foods: Food, Microbiome, and Health - A Celebration of the 10th
Anniversary of Foods' Impact on Our Wellbeing session Food Formulations - Novel Ingredients and Food
Additives, 09 September 2022, (Full Text)

Legume Proteins: An Alternative Source in Cake Production

YAZICI G. N., OZER M. S.

14th Scientific conference of the Bulgarian Focal Point of EFSA, Bulgaria, 27 October 2021, pp.44-49, (Full Text)
Using Edible Insects in Production of Cookies, Biscuits, and Crackers

YAZICI G. N., OZER M. S.

The 2nd International Electronic Conference on Foods - "Future Foods and Food Technologies for a Sustainable
World", 15 October 2021, (Full Text)

Using 3D Printing Technology in Cookie Production

YAZICI G. N., OZER M. S.

The 2nd International Electronic Conference on Foods - "Future Foods and Food Technologies for a Sustainable
World", 15 October 2021, (Summary Text)

Fenilketoniiri Hastalig1 ve Firincilik Uriinleri Uretimindeki Yaklasim

YAZICI G. N., OZER M. S.

Tiirkiye 13. Gida Kongresi, 21 October 2020, (Summary Text)

The Pulses as a Sustainable Plant-Based Source

YAZICI G. N.

World Conference on Sustainable Life Sciences (WOCOLS) 2020 E-Conference, 08 December 2020, pp.9,
(Summary Text)

Emiilgatoérlerin Yumurta ikame Yardimcisi Olarak Kek Uretiminde Kullanimi

YAZICI G. N, OZER M. S.

Tiirkiye 13. Gida Kongresi, 21 October 2020, (Summary Text)

Aquafaba: A New Source of Egg Replacer in Cake Production

YAZICI G. N, OZER M. S.

World Conference on Sustainable Life Sciences (WOCOLS) 2020 E-Conference, Turkey, 08 December 2020, pp.8,
(Summary Text)

Using Edible Insects for Bread Fortification

YAZICIG. N, OZER M. S.

World Conference on Sustainable Life Sciences (WOCOLS) 2020 E-Conference, Turkey, 08 December 2020, pp.7,
(Summary Text)

Effects of Pseudocereals on Textural Properties of Gluten-Free Biscuits

Tekin G., YAZICI G. N., Ucar B., 0ZER M. S.

The International Symposium on Food Rheology and Texture, istanbul, Turkey, 19 October 2018, vol.144,
(Summary Text)

Textural Properties of Rice Flour Based Gluten Free Cakes

YAZICI G. N., Ugar B., OZER M. S.

The International Symposium on Food Rheology and Texture, istanbul, Turkey, 19 October 2018, (Summary Text)
Textural Properties of Household Type Gluten-Free Breads

Konur H,, YAZICI G. N., Ucar B.,, 0ZER M. S.



The International Symposium on Food Rheology and Texture, istanbul, Turkey, 19 October 2018, pp.142,
(Summary Text)
XVIII. Textural Properties Of Household Type Gluten Free Breads
Konur H,, BORAN G. N,, Ugar B,, OZER M. S.
Food Rheology and Texture, istanbul, Turkey, 19 - 21 October 2018, pp.1, (Full Text)
XIX. Effects Of Pseudocereals On Textural Properties of Gluten Free Biscuits
Tekin G., BORAN G. N., Ugar B,, OZER M. S.
Food Rheology and Texture, istanbul, Turkey, 19 - 21 October 2018, pp.1, (Full Text)
XX. Textural Properties Of Rice Flour Based Gluten Free Cakes
BORAN G. N, Ugar B., 0ZER M. S.
Food Rheology and Texture, Adana, Turkey, 19 - 21 October 2018, pp.1, (Full Text)
XXI. Eksi Hamur Fermantasyonu ve Ekmek Nitelikleri Uzerindeki Fonksiyonlar:
Konur H., BORAN G. N., 0ZER M. S.
10. Gida Miihendisligi Kongresi, Antalya, Turkey, 9 - 11 November 2017, pp.1, (Full Text)
XXIl. Hamburger Ekmegi Uretiminde Farklh Diizeylerde Yag ikame Maddeleri Kullaniminin Bazi Ekmek
Nitelikleri Uzerindeki Etkileri.
BORAN G. N.,, KARATAS N., 0ZER M. S.
International Mediterranean Science and Engineering Congress, Adana, Turkey, 25 - 27 October 2017, vol.1, no.1,
pp.1527-1532, (Full Text)
XXIIl. Effect of Using Different Ratios Resistant Starch on Some Bread Quality Parameters
BORAN G. N., UCAR B., KARATAS N., 0ZER M. S.
Forth North and East European Congrees on Food, Kaunas, Lithuania, 11 - 13 September 2017, vol.1, no.1, pp.77,
(Full Text)
XXIV. General View of Oolong Tea
BORAN G. N, inceday1 B., Copur 0. U.
27th International Scientific-Expert Congress of Agriculture and Food Industry, Bursa, Turkey, 26 - 28 September
2016, vol.30, pp.482-486, (Full Text)

Funded Projects

OZER M. S., YAZICI G. N., Project Supported by Higher Education Institutions, Glutensiz Sinbiyotik Makarna Uretimi, 2021
- Continues

OZER M. S., GUVEN M., TASPINAR T., YAZICI G. N., Project Supported by Higher Education Institutions, Bitkisel Bazl Siit
Alternatifleri ile Dondurma Uretiminde Nohut Aquafabasi Kullanim Olanaklarmin Arastirilmasi ve Uriin Ozellikleri
Uzerindeki Etkilerinin Belirlenmesi, 2022 - 2024

OZER M. S., TASPINAR T., YAZICI G. N., Project Supported by Higher Education Institutions, Farkli Aquafabalarin Yumurta
fkame Maddesi Olarak Glutensiz Kek Uretiminde Kullanimi ve Bazi Kalite Nitelikleri Uzerindeki Etkilerinin Belirlenmesi,
2021 -2023
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Citation (Scopus): 1
H-Index (Scopus): 1
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