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I. A comparison of metabolic engineering strategies applied in Yarrowia lipolytica for B-carotene
production
Ugar R. A, Demirgiil F., Simsek 0., Erten H.
BIOTECHNOLOGY AND BIOPROCESS ENGINEERING, cilt.29, ss.69-83, 2024 (SCI-Expanded)
II. Biosynthesis of the antioxidant y-glutamyl-cysteine with engineered Yarrowia lipolytica
Do D., Guruk M,, Kus-LiSkiewicz M., Damblon C., Arguelles-Arias A, Erten H,, Fickers P.
BIOTECHNOLOGY JOURNAL, cilt.19, sa.2300564, ss.1-9, 2024 (SCI-Expanded)
III. Black-carrot drink salgam as a habitat for spoilage yeasts
Safkan D., AGIRMAN B., SAFKAN B., SOYER KUGUKSENEL Y., ERTEN H.
Fungal Biology, 2024 (SCI-Expanded)
IV. A Thorough Investigation of the Microbiological, Physicochemical, and Sensory Properties of Ewe's
Yoghurt Fermented by a Selected Multi-Strain Starter Culture
Garofalo G., Ponte M,, Busetta G., Tolone M., Bonanno A, Portolano B,, Gaglio R, Erten H., Sardina M. T., Settanni .
FOODS, cilt.12, sa.18, ss.1-14, 2023 (SCI-Expanded)
V. Exploring yeast-based microbial interactions: The next frontier in postharvest biocontrol.
Agirman B, Carsanba E,, Settanni L., Erten H.
Yeast (Chichester, England), cilt40, sa.10, ss.457-475, 2023 (SCI-Expanded)
VI. Valorisation of Waste Bread for the Production of Yeast Biomass by Yarrowia lipolytica Bioreactor
Fermentation
Carsanba E, Agirman B,, Papanikolaou S., Fickers P., Erten H.
Fermentation, cilt.9, sa.7, ss.1-14, 2023 (SCI-Expanded)
VII. The influence of Torulaspora delbrueckii on beer fermentation
Kayadelen F., Agirman B,, Jolly N., Erten H.
FEMS YEAST RESEARCH, cilt.23, ss.1-13, 2023 (SCI-Expanded)
VIII. Identification of yeasts in fermented foods and beverages using MALDI-TOF MS
Gunduz C. P. B, AGIRMAN B., ERTEN H.
FEMS YEAST RESEARCH, cilt.22, sa.1, 2022 (SCI-Expanded)
IX. The chemical, microbiological and sensory characteristics of salgam during fermentation process
Cirak M. A, AGIRMAN B,, ERTEN H.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.6, 2022 (SCI-Expanded)
X. Evaluation of the variations in chemical and microbiological properties of the sourdoughs produced

with selected lactic acid bacteria strains during fermentation



BOYACI GUNDUZ C. P, AGIRMAN B, Gaglio R, Franciosi E., Francesca N,, Settanni L., ERTEN H.
FOOD CHEMISTRY-X, cilt.14, 2022 (SCI-Expanded)

XI. The influence of two yeast strains on fermentation and flavour composition of cider
Tanguler H., ERTEN H.
FLAVOUR AND FRAGRANCE JOURNAL, cilt.37, sa.3, ss.144-153, 2022 (SCI-Expanded)

XII. Yeast biodiversity in chickpea sourdoughs and comparison of the microbiological and chemical
characteristics of the spontaneous chickpea fermentations
BOYACI GUNDUZ C. P., ERTEN H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.4, 2022 (SCI-Expanded)

XIII. Non-Saccharomyces yeast for lowering wine alcohol levels: partial aeration versus standard
conditions
Jolly N., Mehlomakulu N. N,, Nortje S., Beukes L., Hoff ]., Booyse M., ERTEN H.

FEMS YEAST RESEARCH, cilt.22, sa.1, 2022 (SCI-Expanded)

XIV. Comparison of anthocyanin profiles in salgams (shalgams) produced with different production
procedures
Tanguler H., Bozdogan A., AKSAY S., Kelebek H., ERTEN H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.45, sa.8, 2021 (SCI-Expanded)

XV. Effect of different mineral salt mixtures and dough extraction procedure on the physical, chemical
and microbiological composition of Salgam: A black carrot fermented beverage
AGIRMAN B, Settanni L., ERTEN H.

FOOD CHEMISTRY, cilt.344, 2021 (SCI-Expanded)
XVL. Screening Non-Saccharomyces Yeasts as Low Ethanol Producing Starter Cultures
Mehlomakulu N. N., Hoff ]. W,, ERTEN H., Beukes L., Jolly N.
South African Journal Of Enology And Viticulture, cilt42, sa.1, 2021 (SCI-Expanded)
XVII. The influence of backslopping on lactic acid bacteria diversity in tarhana fermentation
Ozel B., Simsek 0., Settanni L., Erten H.
International Journal Of Food Microbiology, cilt.335, ss.1-8, 2020 (SCI-Expanded)
XVIII. Molecular analysis of the dominant lactic acid bacteria of chickpea liquid starters and doughs and
propagation of chickpea sourdoughs with selected Weissella confusa
Gunduz C. P. B, Gaglio R,, Franciosi E., Settanni L., ERTEN H.
FOOD MICROBIOLOGY, cilt.91, 2020 (SCI-Expanded)

XIX. Biocontrol ability and action mechanisms of Aureobasidium pullulans GE17 and Meyerozyma
guilliermondii KL3 against Penicillium digitatum DSM2750 and Penicillium expansum DSM62841
causing postharvest diseases
AGIRMAN B., ERTEN H.

YEAST, cilt.37, ss.437-448, 2020 (SCI-Expanded)

XX. Predominant yeasts in the sourdoughs collected from some parts of Turkey
Boyaci-Gunduz C. P., ERTEN H.

YEAST, cilt.37, ss5.449-466, 2020 (SCI-Expanded)

XXI. Lipids by Yarrowia lipolytica Strains Cultivated on Glucose in Batch Cultures
Carsanba E., Papanikolaou S., Fickers P., Erten H.

MICROORGANISMS, cilt.8, sa.7, ss.1-14, 2020 (SCI-Expanded)

XXII. Structural and technological characterization of ropy exopolysaccharides produced by Lactobacillus
plantarum strains isolated from Tarhana
Zehir Senturk D., DERTLI E., ERTEN H., SIMSEK 0.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.29, sa.1, ss.121-129, 2020 (SCI-Expanded)
XXIII. Screening various Yarrowia lipolytica strains for citric acid production
Carsanba E., Papanikolaou S., Fickers P., ERTEN H.
YEAST, cilt.36, sa.5, ss.319-327, 2019 (SCI-Expanded)
XXIV. Health and Safety Aspects of Food Processing Technologies Preface
Malik A.,, ERGINKAYA Z., ERTEN H.



XXV.

XXVL

XXVIL

XXVIIL

XXIX.

XXXI.

XXXIL

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

HEALTH AND SAFETY ASPECTS OF FOOD PROCESSING TECHNOLOGIES, 2019 (SCI-Expanded)

Influence of geographic origin on agronomic traits and phenolic content of cv. Gemlik olive fruits
BEN GHORBAL A, LEVENTDURUR S., AGIRMAN B., BOYACI-GUNDUZ C. P., Kelebek H., CARSANBA E., DARICI M.,
ERTEN H.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, cilt.74, ss.1-9, 2018 (SCI-Expanded)

Production of oils and fats by oleaginous microorganisms with an emphasis given to the potential of
the nonconventional yeast Yarrowia lipolytica

Carsanba E, Papanikolaou S., Erten H.

CRITICAL REVIEWS IN BIOTECHNOLOGY, cilt.38, ss.1230-1243, 2018 (SCI-Expanded)

The Influence of Various Chloride Salts to Reduce Sodium Content on the Quality Parameters of
Salgam (Shalgam): A Traditional Turkish Beverage Based on Black Carrot

AGIRMAN B., ERTEN H.

JOURNAL OF FOOD QUALITY, 2018 (SCI-Expanded)

Partial replacement of sodium chloride with other chloride salts for the production of black table
olives from cv. Gemlik

Erdogan M., Agirman B,, Boyaci-Gunduz C. P., Erten H.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.10, sa.4, ss.399-410, 2018 (SCI-Expanded)

Aroma composition of shalgam: a traditional Turkish lactic acid fermented beverage

TANGULER H., SELLI S., SEN K, CABAROGLU T., ERTEN H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.54, sa.7, ss.2011-2019, 2017 (SCI-Expanded)
Influence of Lachancea thermotolerans on cv. Emir wine fermentation

BALIKCI E. K, Tanguler H., JOLLY N. P,, ERTEN H.

YEAST, cilt.33, sa.7, ss.313-321, 2016 (SCI-Expanded)

Yeast biota of naturally fermented black olives in different brines made from cv. Gemlik grown in
various districts of the Cukurova region of Turkey

Leventdurur S., Sert-Aydin S., Boyaci-Gunduz C. P.,, AGIRMAN B., Ben Ghorbal A, Francesca N., Martorana A,, ERTEN
H.

YEAST, cilt.33, sa.7, s5.289-301, 2016 (SCI-Expanded)

Identification of Predominant Lactic Acid Bacteria and Yeasts of Turkish Sourdoughs and Selection
of Starter Cultures for Liquid Sourdough Production Using Different Flours and Dough Yields
Yagmur G., Tanguler H.,, LEVENTDURUR S,, Elmaci S. B,, TURHAN E. U,, Francesca N., Settanni L., Moschetti G., ERTEN
H.

POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, cilt.66, sa.2, s5.99-107, 2016 (SCI-Expanded)
Development of new non-dairy beverages from Mediterranean fruit juices fermented with water
kefir microorganisms

RANDAZZO W., CORONA 0., GUARCELLO R, Francesca N.,, GERMANA M. A, ERTEN H., Moschetti G., Settanni L.
FOOD MICROBIOLOGY, cilt.54, ss.40-51, 2016 (SCI-Expanded)

Characterization of kefir-like beverages produced from vegetable juices

CORONA 0., RANDAZZO W., MICELI A, GUARCELLO R,, Francesca N., ERTEN H., Moschetti G., Settanni L.
LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.66, ss.572-581, 2016 (SCI-Expanded)

Handbook of Vegetable Preservation and Processing Preface

Hui Y. H., Evranuz E. O., ERTEN H,, Bingol G., Eugenia Jaramillo-Flores M.

HANDBOOK OF VEGETABLE PRESERVATION AND PROCESSING, 2ND EDITION, 2016 (SCI-Expanded)

Shalgam (Salgam): A Traditional Turkish Lactic Acid Fermented Beverage Based on Black Carrot
ERTEN H., Tanguler H.

HANDBOOK OF VEGETABLE PRESERVATION AND PROCESSING, 2ND EDITION, ss.841-849, 2016 (SCI-Expanded)
Fermentation, Pickling, and Turkish Table Olives

ERTEN H., Boyaci-Gunduz C. P., AGIRMAN B., CABAROGLU T.

HANDBOOK OF VEGETABLE PRESERVATION AND PROCESSING, 2ND EDITION, ss.209-230, 2016 (SCI-Expanded)
Microbial, chemical and sensory properties of shalgams made using different production methods
Tanguler H., Saris P. E.].,, ERTEN H.



JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.95, sa.5, ss.1008-1015, 2015 (SCI-Expanded)
XXXIX. Effectiveness of chitosan against wine-related microorganisms
Elmaci S. B., Gulgor G., Tokatli M., ERTEN H,, Isci A., Ozcelik F.
ANTONIE VAN LEEUWENHOEK INTERNATIONAL JOURNAL OF GENERAL AND MOLECULAR MICROBIOLOGY,
cilt.107, sa.3, ss.675-686, 2015 (SCI-Expanded)
XL. Effect of black carrot size usage on the quality of shalgam (Salgam): A traditional Turkish lactic acid
fermented beverage
Tanguler H., Utus D., ERTEN H.
INDIAN JOURNAL OF TRADITIONAL KNOWLEDGE, cilt.13, sa.4, ss.647-653, 2014 (SCI-Expanded)
XLI. Importance of Yeasts and Lactic Acid Bacteria in Food Processing
ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., CARSANBAE, SertS,, Bircan S., Tanguler H.
FOOD PROCESSING: STRATEGIES FOR QUALITY ASSESSMENT, ss.350-377, 2014 (SCI-Expanded)
XLII. Food Processing: Strategies for Quality Assessment Preface
Malik A, ERGINKAYA Z., Ahmad S., ERTEN H.
FOOD PROCESSING: STRATEGIES FOR QUALITY ASSESSMENT, 2014 (SCI-Expanded)
XLIII. Selection of potential autochthonous starter cultures from shalgam, a traditional Turkish lactic acid-
fermented beverage
Tanguler H., ERTEN H.
TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.37, sa.2, ss.212-220, 2013 (SCI-Expanded)
XLIV. Effects of Fermentation Temperature and Aeration on Production of Natural Isoamyl Acetate by
Williopsis saturnus var. saturnus
YILMAZTEKIN M,, Cabaroglu T., ERTEN H.
BIOMED RESEARCH INTERNATIONAL, 2013 (SCI-Expanded)
XLV. CHEMICAL AND MICROBIOLOGICAL CHARACTERISTICS OF SHALGAM (SALGAM): A TRADITIONAL
TURKISH LACTIC ACID FERMENTED BEVERAGE
Tanguler H., ERTEN H.
JOURNAL OF FOOD QUALITY, cilt.35, sa.4, ss.298-306, 2012 (SCI-Expanded)
XLVL. Occurrence and growth of lactic acid bacteria species during the fermentation of shalgam (salgam),
a traditional Turkish fermented beverage
Tanguler H., ERTEN H.
LWT-FOOD SCIENCE AND TECHNOLOGY, cilt46, sa.1, ss.36-41, 2012 (SCI-Expanded)
XLVIL. Evolution of fermenting microbiota in tarhana produced under controlled technological conditions
Settanni L., Tanguler H., Moschetti G., Reale S., Gargano V., ERTEN H.
FOOD MICROBIOLOGY, cilt.28, sa.7, ss.1367-1373, 2011 (SCI-Expanded)
XLVIIL. Influence of Williopsis saturnus yeasts in combination with Saccharomyces cerevisiae on wine
fermentation
ERTEN H., Tanguler H.
LETTERS IN APPLIED MICROBIOLOGY, cilt.50, sa.5, ss.474-479, 2010 (SCI-Expanded)
XLIX. Enhanced production of isoamyl acetate from beet molasses with addition of fusel oil by Williopsis
saturnus var. saturnus
Yilmaztekin M., ERTEN H., CABAROGLU T.
FOOD CHEMISTRY, cilt.112, sa.2, s5.290-294, 2009 (SCI-Expanded)
L. The Effect of Different Temperatures on Autolysis of Baker's Yeast for the Production of Yeast
Extract
Tanguler H., Erten H.
TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.33, sa.2, ss.149-154, 2009 (SCI-Expanded)
LI. Utilisation of spent brewer's yeast for yeast extract production by autolysis: The effect of
temperature
Tanguler H., ERTEN H.
FOOD AND BIOPRODUCTS PROCESSING, cilt.86, ss.317-321, 2008 (SCI-Expanded)
LI. A traditional Turkish lactic acid fermented beverage: Shalgam (Salgam)



LIIL

LIV.

LV.

LVL

LVIL

LVIIL

LIX.

LX.

LXIL

LXIL

LXIIL

LXIV.

LXV.

LXVI.

ERTEN H,, Tanguler H., Canbas A.

FOOD REVIEWS INTERNATIONAL, cilt.24, sa.3, ss.352-359, 2008 (SCI-Expanded)

Production of isoamyl acetate from sugar beet molasses by Williopsis saturnus var. saturnus
Yilmaztekin M., ERTEN H., CABAROGLU T.

JOURNAL OF THE INSTITUTE OF BREWING, cilt.114, sa.1, ss.34-38, 2008 (SCI-Expanded)

The effect of pitching rate on fermentation and flavour compounds in high gravity brewing

Erten H, Tanguler H., Cakiroz H.

JOURNAL OF THE INSTITUTE OF BREWING, cilt.113, sa.1, ss.75-79, 2007 (SCI-Expanded)

Aroma components of cv. Muscat of Bornova wines and influence of skin contact treatment

Selli S., Canbas A, Cabaroglu T, Erten H,, Gunata Z.

FOOD CHEMISTRY, cilt.94, sa.3, ss.319-326, 2006 (SCI-Expanded)

The influence of inoculum level on fermentation and flavour compounds of white wines made from
cv. Emir

Erten H., Tanguler H., Cabaroglu T, Canbas A.

JOURNAL OF THE INSTITUTE OF BREWING, cilt.112, sa.3, ss.232-236, 2006 (SCI-Expanded)

Effect of skin contact on the free and bound aroma compounds of the white wine of Vitis vinifera L.
cv Narince

Selli S., Canbas A,, Cabaroglu T., Erten H., Lepoutre ., Gunata Z.

FOOD CONTROL, cilt.17, sa.1, ss.75-82, 2006 (SCI-Expanded)

Yeast flora during the fermentation of wines made from Vitis vinifera L. cv. Emir and Kalecik Karasi
grown in Anatolia

Nurgel C, Erten H,, Canbas A,, Cabaroglu T., Selli S.

WORLD JOURNAL OF MICROBIOLOGY & BIOTECHNOLOGY, cilt.21, ss.1187-1194, 2005 (SCI-Expanded)

Volatile composition of red wine from cv. Kalecik Karasi grown in central Anatolia

Selli S., Cabaroglu T, Canbas A, Erten H., Nurgel C,, Lepoutre ], Gunata Z.

FOOD CHEMISTRY, cilt.85, sa.2, ss.207-213, 2004 (SCI-Expanded)

Fermentative aroma in wines from Vitis vinifera cv. Kalecik karasi in relation with inoculation with
selected dry yeasts

Nurgel C, Erten H,, Canbas A,, Cabaroglu T., Selli S.

JOURNAL INTERNATIONAL DES SCIENCES DE LA VIGNE ET DU VIN, cilt.37, sa.3, ss.155-161, 2003 (SCI-Expanded)
Effect of skin contact on the aroma composition of the musts of Vitis vinifera L. cv. Muscat of
Bornova and Narince grown in Turkey

Selli S., Cabaroglu T, Canbas A, Erten H., Nurgel C.

FOOD CHEMISTRY, cilt.81, sa.3, ss.341-347, 2003 (SCI-Expanded)

The influence of Kloeckera apiculata and Candida pulcherrima yeasts on wine fermentation

Zohre D., Erten H.

PROCESS BIOCHEMISTRY, cilt.38, sa.3, ss.319-324, 2002 (SCI-Expanded)

Influence of Saccharomyces cerevisiae strains on fermentation and flavor compounds of white wines
made from cv. Emir grown in Central Anatolia, Turkey

Nurgel C, Erten H,, Canbas A., Cabaroglu T., Selli S.

JOURNAL OF INDUSTRIAL MICROBIOLOGY & BIOTECHNOLOGY, cilt.29, sa.1, ss.28-33, 2002 (SCI-Expanded)
Relations between elevated temperatures and fermentation behaviour of Kloeckera apiculata and
Saccharomyces cerevisiae associated with winemaking in mixed cultures

Erten H.

WORLD JOURNAL OF MICROBIOLOGY & BIOTECHNOLOGY, cilt.18, sa.4, ss.373-378, 2002 (SCI-Expanded)
Contribution by Saccharomyces cerevisiae yeasts to fermentation and flavour compounds in wines
from cv. Kalecik karasi grape

Nurgel C, Erten H,, Canbas A., Cabaroglu T., Selli S.

JOURNAL OF THE INSTITUTE OF BREWING, cilt.108, sa.1, ss.68-72, 2002 (SCI-Expanded)

The production of low-alcohol wines by aerobic yeasts

Erten H., Campbell L.



LXVIIL

LXVIIL

JOURNAL OF THE INSTITUTE OF BREWING, cilt.107, sa.4, ss.207-215, 2001 (SCI-Expanded)
The effects of storage temperature on the chemical composition of hop pellets
Canbas A., Erten H., Ozsahin F.

PROCESS BIOCHEMISTRY, cilt.36, sa.11, ss.1053-1058, 2001 (SCI-Expanded)

Metabolism of fructose as an electron acceptor by Leuconostoc mesenteroides
Erten H.

PROCESS BIOCHEMISTRY, cilt.33, sa.7, ss.735-739, 1998 (SCI-Expanded)

Diger Dergilerde Yayinlanan Makaleler

L

IL

IIL

Iv.

VL

VIL

VIIL

IX.

XL

Addition of fruit purees to enhance quality characteristics of sheep yogurt with selected strains
Garofalo G., Gaglio R, Busetta G., Ponte M,, Barbera M,, Riggio S., Piazzese D., Bonanno A, ERTEN H,, Sardina M. T,,
etal.

Journal of Agriculture and Food Research, cilt.16, 2024 (ESCI)

Salgam Sularinin Ozellikleri Uzerine Mikrofiltrasyon ile Depolama Sicaklik ve Siiresinin Etkisi
TANGULER H., ERTEN H.

AKADEMIK GIDA, cilt.21, sa.3, ss.211-219, 2023 (Scopus)

The Effect of Adding Different Amounts of Lachancea thermotolerans together with Saccharomyces
cerevisiae on Simultaneous Fermentation in Emir Wine Production

TANGULER H., YETISEN M., GEYLAN A., TUNCEL A. E., TURKMAYA T., BAL V., ERTEN H.

TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, cilt.11, sa.2, ss5.239-245, 2023 (Hakemli
Dergi)

The Influence of Selected Autochthonous Saccharomyces cerevisiae Strains on the Physicochemical
and Sensory Properties of Narince Wines

CELIK Z. D., ERTEN H., CABAROGLU T.

FERMENTATION-BASEL, cilt.5, sa.3, 2019 (ESCI)

BENEFICIAL EFFECTS AND FUNCTIONAL ASPECTS OFSOURDOUGH TECHNOLOGY

BOYACI GUNDUZ C. P, ERTEN H.

International Journal of Advances in Science Engineering and Technology, cilt.7, sa.2, ss.47-52, 2019 (Hakemli
Dergi)

MEYVE VE SEBZELERDE HASAT SONRASI FUNGAL HASTALIKLARIN ANTAGONiSTiK MAYALAR ILE
BiYOKONTROLU

AGIRMAN B., AKALIN M. N., ERTEN H.

THE JOURNAL OF FOOD, cilt.44, sa.1, ss.31-49, 2019 (Hakemli Dergi)

SALGAM POWDER PRODUCTION FROM FERMENTED SALGAM: A TRADITIONAL TURKISH LACTIC ACID
BEVERAGE

BOYACI GUNDUZ C. P, AGIRMAN B., ERTEN H.

CARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.10, sa.2, ss.37-47, 2018 (ESCI)

Hemin flavesinin Laktik Asit Bakterilerinde Oksidatif Stres Uzerine Etkisi

OZEL B., SIMSEK 0., ERTEN H.

Cukurova Tarim ve Gida, cilt.31, sa.2, ss.35-42, 2016 (Hakemli Dergi)

Influence of Addition of Different Amounts of Black Carrot Daucus carota on Shalgam Quality
TANGULER H,, Giilden G., ERTEN H.

Journal of Food, Agriculture and Environment, cilt.12, sa.2, ss.60-65, 2014 (Scopus)

Salgam Suyu Uretiminde Gergeklestirilen Hamur Fermantasyonu Sirasinda izole Edilen Laktik Asit
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