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Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCII. The impacts o f biopreservation with Latilactobacillus sakei cell-free supernatant in combination withThe impacts o f biopreservation with Latilactobacillus sakei cell-free supernatant in combination withplant-based extracts on the quality o f modified atmosphere packed sea bass (Dicentrarchus labrax)plant-based extracts on the quality o f modified atmosphere packed sea bass (Dicentrarchus labrax)filletsfilletsÖZOĞUL Y., KÜLEY E., KÖŞKER A. R., UÇAR Y., YAZGAN H., DURMUŞ M., SAKARYA Y., Takadaş F., Özkütük S. T.,ÖZKÜTÜK A. S., et al.LWT, vol.209, 2024 (SCI-Expanded)II. The effect o f carvacrol, thymol, eugenol and α-terpineol in combination with vacuum packaging onThe effect o f carvacrol, thymol, eugenol and α-terpineol in combination with vacuum packaging onquality indicators o f anchovy filletsquality indicators o f anchovy filletsÖZOĞUL F., Çetinkaya A., EL Abed N., KÜLEY E., DURMUŞ M., ÖZOĞUL İ., ÖZOĞUL Y.Food Bioscience, vol.59, 2024 (SCI-Expanded)III. Microencapsulation of fish o il with o live leaf extract instead of synthetic antioxidant and its effectsMicroencapsulation of fish o il with o live leaf extract instead of synthetic antioxidant and its effectson nutraceutical properties o f fish o il at different inlet temperatureson nutraceutical properties o f fish o il at different inlet temperaturesÖzyurt G., Durmuş M., Özkütük A. S., Ucar Y.BIOMASS CONVERSION AND BIOREFINERY, vol.14, no.9, pp.10517-10532, 2024 (SCI-Expanded)IV. Improved oxidative stability o f functional o ils with Spirulina enhanced by probiotic fermentationImproved oxidative stability o f functional o ils with Spirulina enhanced by probiotic fermentationand encapsulationand encapsulationÖZYURT G., DURMUŞ M., SAKARYA Y., USLU L., KÜLEY E.Journal of Applied Phycology, 2024 (SCI-Expanded)V. Monthly variation of Tetrodotoxin levels in pufferfish (Lagocephalus sceleratus) caught fromMonthly variation of Tetrodotoxin levels in pufferfish (Lagocephalus sceleratus) caught fromAntalya Bay, Mediterranean SeaAntalya Bay, Mediterranean SeaKÖŞKER A. R., KARAKUŞ M., KATIKOU P., DAL İ., DURMUŞ M., UÇAR Y., AYAS D., ÖZOĞUL F.MARINE DRUGS, vol.21, no.10, pp.1-13, 2023 (SCI-Expanded)VI. Chemical and physical characterization of microencapsulated Spirulina fermented with LactobacillusChemical and physical characterization of microencapsulated Spirulina fermented with LactobacillusplantarumplantarumÖzyurt G., Uslu L., Durmuş M., Sakarya Y., Uzlaşir T., Küley E.ALGAL RESEARCH, vol.73, pp.1-11, 2023 (SCI-Expanded)VII. The impact o f marine and terrestrial based extracts on the freshness quality o f modified atmosphereThe impact o f marine and terrestrial based extracts on the freshness quality o f modified atmospherepacked sea bass filletspacked sea bass filletsOzogul F., Durmus M., Köşker A. R., Ozkutuk A. S., Kuley E., Yazgan H., Yazgan R., Simat V., Ozogul Y.FOOD BIOSCIENCE, vol.53, 2023 (SCI-Expanded)VIII. Formulation with sage tea-loaded fish o il-based microcapsules to  delay oxidationFormulation with sage tea-loaded fish o il-based microcapsules to  delay oxidationDurmus 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)IX. Effect o f Citrus Essential Oils on the Oxidative Stability o f Microencapsulated Fish Oil by Spray-Effect o f Citrus Essential Oils on the Oxidative Stability o f Microencapsulated Fish Oil by Spray-DryingDryingDurmus 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)X. Changes in fatty acid profiles o f microencapsulated fish o ilsprepared with citrus essential o ils usingChanges in fatty acid profiles o f microencapsulated fish o ilsprepared with citrus essential o ils usinga spray dryera spray dryerDurmuş M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, pp.1-8, 2022 (SCI-Expanded)XI. Chemical and physical characterization of spray dried fish o il with different combination ratios o fChemical and physical characterization of spray dried fish o il with different combination ratios o fwall componentwall componentÖzyurt G., Sakarya Y., Durmuş M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, pp.2-8, 2022 (SCI-Expanded)



XII. Recent developments in industrial applications of nanoemulsionsRecent developments in industrial applications of nanoemulsionsÖZOĞUL Y., Karsli G. T., DURMUŞ M., YAZGAN H., ÖZTOP H. M., McClements D. J., ÖZOĞUL F.ADVANCES IN COLLOID AND INTERFACE SCIENCE, vol.304, 2022 (SCI-Expanded)XIII. Assessment o f the safety o f dietary fish o il supplements in terms of content and qualityAssessment o f the safety o f dietary fish o il supplements in terms of content and qualityOzyurt G., Ekmen D., Durmuş M., Ucar Y.ENVIRONMENTAL SCIENCE AND POLLUTION RESEARCH, vol.29, no.17, pp.25006-25019, 2022 (SCI-Expanded)XIV. Application of o il-in-water nanoemulsions based on grape and cinnamon essential o ils for  shelf-lifeApplication of o il-in-water nanoemulsions based on grape and cinnamon essential o ils for  shelf-lifeextension of chilled flathead mullet filletsextension of chilled flathead mullet filletsAmeur A., Bensid A., ÖZOĞUL F., UÇAR Y., DURMUŞ M., Kulawik P., Boudjenah-Haroun S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.102, no.1, pp.105-112, 2022 (SCI-Expanded)XV. Effectiveness o f Lactobacilli cell-free supernatant and propolis extract microcapsules on oxidationEffectiveness o f Lactobacilli cell-free supernatant and propolis extract microcapsules on oxidationand microbiological growth in sardine burgerand microbiological growth in sardine burgerKÜLEY E., YAZGAN H., ÖZOĞUL Y., UÇAR Y., DURMUŞ M., ÖZYURT G., Ayas D.FOOD BIOSCIENCE, vol.44, 2021 (SCI-Expanded)XVI. The effects o f nisin on the growth of foodborne pathogens and biogenic amine formation: in vivoThe effects o f nisin on the growth of foodborne pathogens and biogenic amine formation: in vivoand in vitro  studiesand in vitro  studiesUÇAR Y., ÖZOĞUL Y., DURMUŞ M., ÖZOĞUL F.FOOD BIOSCIENCE, vol.43, 2021 (SCI-Expanded)XVII. Application of co ld plasma technology in the food industry and its combination with other emergingApplication of co ld plasma technology in the food industry and its combination with other emergingtechnologiestechnologiesUçar Y., Ceylan Z., Durmuş M., Tomar O., Teçinkaya T.Trends In Food Science & Technology, vol.114, pp.355-371, 2021 (SCI-Expanded)XVIII. The impact o f different levels o f nisin as a biopreservative agent on the chemical, sensory andThe impact o f different levels o f nisin as a biopreservative agent on the chemical, sensory andmicrobiological quality o f vacuum-packed sea bass (Dicentrarchus labrax) fillets stored at 4 +/- 2microbiological quality o f vacuum-packed sea bass (Dicentrarchus labrax) fillets stored at 4 +/- 2degrees Cdegrees CUÇAR Y., ÖZOĞUL Y., ÖZOĞUL F., DURMUŞ M., KÖŞKER A. R., Boga E. K.GRASAS Y ACEITES, vol.72, no.2, 2021 (SCI-Expanded)XIX. Inhibitory Activity o f Co-microencapsulation of Cell Free Supernatant from Lactobacillus plantarumInhibitory Activity o f Co-microencapsulation of Cell Free Supernatant from Lactobacillus plantarumwith Propolis Extracts towards Fish Spoilage Bacteriawith Propolis Extracts towards Fish Spoilage BacteriaKüley E., Kuşçu M. M., Durmuş M., Uçar Y.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.1, pp.1-15, 2021 (SCI-Expanded)XX. The effects o f microalgae (Spirulina platensis and Chlorella vulgaris)  extracts on the quality o fThe effects o f microalgae (Spirulina platensis and Chlorella vulgaris)  extracts on the quality o fvacuum packaged sardine during chilled storagevacuum packaged sardine during chilled storageÖZOĞUL İ., KÜLEY E., DURMUŞ M., ÖZOĞUL Y., Polat A.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.2, pp.1327-1340, 2021 (SCI-Expanded)XXI. Characterized nano-size curcumin and rosemary o il for  the limitation microbial spoilage of rainbowCharacterized nano-size curcumin and rosemary o il for  the limitation microbial spoilage of rainbowtrout filletstrout filletsCeylan Z., Meral R., Köse Ş., Sengor G., Akınay Y., DURMUŞ M., UÇAR Y.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.134, 2020 (SCI-Expanded)XXII. Influence of o live o il-based nanoemulsion on the fatty acid profiles o f rainbow trout filletsInfluence of o live o il-based nanoemulsion on the fatty acid profiles o f rainbow trout filletsDURMUŞ M., Bensid A., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y., Boga E., DURMUŞ M., ÖZOĞUL F.AQUACULTURE INTERNATIONAL, vol.28, no.5, pp.1997-2014, 2020 (SCI-Expanded)XXIII. Antimicrobial activity o f thyme essential o il nanoemulsions on spoilage bacteria o f fish and food-Antimicrobial activity o f thyme essential o il nanoemulsions on spoilage bacteria o f fish and food-borne pathogensborne pathogensÖZOĞUL Y., KÜLEY BOĞA E., Akyol I., DURMUŞ M., Ucar Y., Regenstein J. M., KÖŞKER A. R.Food Bioscience, vol.36, 2020 (SCI-Expanded)XXIV. The potential use of recovered fish protein as wall material for  microencapsulated anchovy o ilThe potential use of recovered fish protein as wall material for  microencapsulated anchovy o ilÖZYURT G., DURMUŞ M., UÇAR Y., ÖZOĞUL Y.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.129, 2020 (SCI-Expanded)XXV. Effect o f nisin on the shelf life o f sea bass (Dicentrarchus labrax L .)  fillets stored at chilledEffect o f nisin on the shelf life o f sea bass (Dicentrarchus labrax L .)  fillets stored at chilledtemperature (4 +/- 2 degrees C)temperature (4 +/- 2 degrees C)



UÇAR Y., ÖZOĞUL Y., ÖZOĞUL F., DURMUŞ M., KÖŞKER A. R.AQUACULTURE INTERNATIONAL, vol.28, no.2, pp.851-863, 2020 (SCI-Expanded)XXVI. Bioconversion of Discard Fish (Equulites klunzingeri and Carassius gibelio) Fermented with NaturalBioconversion of Discard Fish (Equulites klunzingeri and Carassius gibelio) Fermented with NaturalLactic Acid Bacteria; the Chemical and Microbiological Quality o f EnsilageLactic Acid Bacteria; the Chemical and Microbiological Quality o f EnsilageÖZYURT 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)XXVII. The impacts o f water and ethanolic extracts o f propolis on vacuum packaged sardine filletsThe impacts o f water and ethanolic extracts o f propolis on vacuum packaged sardine filletsinoculated with Morganella psychrotolerans during chilly storageinoculated with Morganella psychrotolerans during chilly storageYAZGAN H., BURGUT A., DURMUŞ M., KÖŞKER A. R.JOURNAL OF FOOD SAFETY, vol.40, no.2, 2020 (SCI-Expanded)XXVIII. The function of nanoemulsion on preservation of rainbow trout filletThe function of nanoemulsion on preservation of rainbow trout filletDURMUŞ M., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y., BOGA E., Ceylan Z., ÖZOĞUL F.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.57, no.3, pp.895-904, 2020 (SCI-Expanded)XXIX. The effects o f nanoemulsions based on citrus essential o ils (orange, mandarin, grapefruit, andThe effects o f nanoemulsions based on citrus essential o ils (orange, mandarin, grapefruit, andlemon) on the shelf life o f rainbow trout (Oncorhynchus mykiss) fillets at 4 +/- 2 degrees Clemon) on the shelf life o f rainbow trout (Oncorhynchus mykiss) fillets at 4 +/- 2 degrees CDURMUŞ M.JOURNAL OF FOOD SAFETY, vol.40, no.1, 2020 (SCI-Expanded)XXX. Fish o il for  human health: omega-3 fatty acid profiles o f marine seafood speciesFish o il for  human health: omega-3 fatty acid profiles o f marine seafood speciesDURMUŞ M.FOOD SCIENCE AND TECHNOLOGY, vol.39, pp.454-461, 2019 (SCI-Expanded)XXXI. The effects o f edible o il nanoemulsions on the chemical, sensory, and microbiological changes ofThe effects o f edible o il nanoemulsions on the chemical, sensory, and microbiological changes ofvacuum packed and refrigerated sea bass fillets during storage period at 2 +/- 2 degrees Cvacuum packed and refrigerated sea bass fillets during storage period at 2 +/- 2 degrees CDURMUŞ M., ÖZOĞUL Y., Boga E., UÇAR Y., KÖŞKER A. R., Balikci E., Gokdogan S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.12, 2019 (SCI-Expanded)XXXII. Inhibitory effects o f safflower and bitter  melon extracts on biogenic amine formation by fishInhibitory effects o f safflower and bitter  melon extracts on biogenic amine formation by fishspoilage bacteria and food borne pathogensspoilage bacteria and food borne pathogensKÜLEY E., YAVUZER M. N., Yavuzer E., DURMUŞ M., YAZGAN H., Gezginc Y., ÖZOĞUL F.FOOD BIOSCIENCE, vol.32, 2019 (SCI-Expanded)XXXIII. The impacts o f fish protein iso late addition on the nutritional and quality properties o f chickenThe impacts o f fish protein iso late addition on the nutritional and quality properties o f chickenfrankfurter during cold storage (4 degrees C)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)XXXIV. Evaluation of Nutritional and Mineral-Heavy Metal Contents o f Horse Mackerel (TrachurusEvaluation of Nutritional and Mineral-Heavy Metal Contents o f Horse Mackerel (Trachurustrachurus) in the Middle Black Sea in terms of Human Healthtrachurus) in the Middle Black Sea in terms of Human HealthDURMUŞ M.BIOLOGICAL TRACE ELEMENT RESEARCH, vol.190, no.1, pp.208-216, 2019 (SCI-Expanded)XXXV. Elemental composition of pufferfish species from Northeastern Mediterranean SeaElemental composition of pufferfish species from Northeastern Mediterranean SeaKöşker A. R., Özoğul F., Ayas D., Durmuş M., Uçar Y.ENVIRONMENTAL MONITORING AND ASSESSMENT, vol.191, no.6, 2019 (SCI-Expanded)XXXVI. Evaluation of the potential use of discard species for  fish silage and assessment o f its o ils for  humanEvaluation of the potential use of discard species for  fish silage and assessment o f its o ils for  humanconsumptionconsumptionÖZYURT 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)XXXVII. Tetrodotoxin levels o f three pufferfish species (Lagocephalus sp.)  caught in the North-EasternTetrodotoxin levels o f three pufferfish species (Lagocephalus sp.)  caught in the North-EasternMediterranean seaMediterranean seaKÖŞKER A. R., ÖZOĞUL F., Ayas D., DURMUŞ M., UÇAR Y., Regenstein J. M., ÖZOĞUL Y.CHEMOSPHERE, vol.219, pp.95-99, 2019 (SCI-Expanded)XXXVIII. The Effects o f Fermentation Process with Acid and Lactic Acid Bacteria Strains on the BiogenicThe Effects o f Fermentation Process with Acid and Lactic Acid Bacteria Strains on the BiogenicAmine Formation of Wet and Spray-Dried Fish Silages o f DiscardsAmine Formation of Wet and Spray-Dried Fish Silages o f Discards



ÖZYURT 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)XXXIX. Comparision of Green and Conventional Extraction Methods on Lipid Yield and Fatty Acid Profiles o fComparision of Green and Conventional Extraction Methods on Lipid Yield and Fatty Acid Profiles o fFish SpeciesFish SpeciesÖZOĞUL Y., UÇAR Y., Takadaş F., DURMUŞ M., Koesker A. R., POLAT A.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.120, no.12, 2018 (SCI-Expanded)XL. Seasonal Changes in Proximate Composition and Mineral-Heavy Metal Content o f PufferfishSeasonal Changes in Proximate Composition and Mineral-Heavy Metal Content o f Pufferfish(Lagocephalus sceleratus) from Northeastern Mediterranean Sea(Lagocephalus sceleratus) from Northeastern Mediterranean SeaKöşker A. R., Özoğul F., Durmuş M., Uçar Y., Özoğul Y., Boğa E., Ayas D.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.18, no.11, pp.1269-1278, 2018 (SCI-Expanded)XLI. Combined effects o f plant and cell-free extracts o f lactic acid bacteria on biogenic amines andCombined effects o f plant and cell-free extracts o f lactic acid bacteria on biogenic amines andbacterial load of fermented sardine stored at 3 +/- 1 degrees Cbacterial load of fermented sardine stored at 3 +/- 1 degrees CKÜLEY E., DURMUŞ M., UÇAR Y., KÖŞKER A. R., Tumerkan E. T. A., Regenstein J. M., ÖZOĞUL F.FOOD BIOSCIENCE, vol.24, pp.127-136, 2018 (SCI-Expanded)XLII. The Effects o f Sex and Seasonality on the Metal Levels o f Warty Crab (Eriphia verrucosa) in theThe Effects o f Sex and Seasonality on the Metal Levels o f Warty Crab (Eriphia verrucosa) in theBlack SeaBlack SeaDURMUŞ M., Ayas D., Aydin M., KÖŞKER A. R., UÇAR Y., ÖZOĞUL Y.Journal of Aquatic Food Product Technology, vol.27, no.6, pp.749-758, 2018 (SCI-Expanded)XLIII. F irst report on TTX levels o f the yellow spotted pufferfish (Torquigener flavimaculosus) in theFirst report on TTX levels o f the yellow spotted pufferfish (Torquigener flavimaculosus) in theMediterranean SeaMediterranean SeaKÖŞKER A. R., ÖZOĞUL F., DURMUŞ M., UÇAR Y., Ayas D., Simat V., ÖZOĞUL Y.TOXICON, vol.148, pp.101-106, 2018 (SCI-Expanded)XLIV. Fatty acid composition and oxidative stability o f o ils recovered from acid silage and bacterialFatty acid composition and oxidative stability o f o ils recovered from acid silage and bacterialfermentation of fish (Sea bass - Dicentrarchus labrax) by-productsfermentation of fish (Sea bass - Dicentrarchus labrax) by-productsOzyurt 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)XLV. The Function of Emulsions on the Biogenic Amine Formation and their  Indices o f Sea Bass FilletsThe Function of Emulsions on the Biogenic Amine Formation and their  Indices o f Sea Bass Fillets(Dicentrarchus Labrax) Stored in Vacuum Packaging(Dicentrarchus Labrax) Stored in Vacuum PackagingÖZOĞUL Y., DURMUŞ M., BOGA E., UÇAR Y., ÖZOĞUL F.JOURNAL OF FOOD SCIENCE, vol.83, no.2, pp.318-325, 2018 (SCI-Expanded)XLVI. Effect o f black cumin o il (Nigella sativa) on the growth performance, body composition and fattyEffect o f black cumin o il (Nigella sativa) on the growth performance, body composition and fattyacid profile o f rainbow trout (Oncorhynchus mykiss)acid profile o f rainbow trout (Oncorhynchus mykiss)Oz M., DİKEL S., DURMUŞ M.IRANIAN JOURNAL OF FISHERIES SCIENCES, vol.17, no.4, pp.713-724, 2018 (SCI-Expanded)XLVII. The effects o f sex and season on the metal levels and proximate composition of red mullet (MullusThe effects o f sex and season on the metal levels and proximate composition of red mullet (Mullusbarbatus Linnaeus 1758) caught from the Middle Black Seabarbatus Linnaeus 1758) caught from the Middle Black SeaDURMUŞ M., KÖŞKER A. R., ÖZOĞUL Y., Aydin M., UÇAR Y., Ayas D., ÖZOĞUL F.HUMAN AND ECOLOGICAL RISK ASSESSMENT, vol.24, no.3, pp.731-742, 2018 (SCI-Expanded)XLVIII. The combined impact o f nanoemulsion based on commercial o ils and vacuum packing on the fattyThe combined impact o f nanoemulsion based on commercial o ils and vacuum packing on the fattyacid profiles o f sea bass filletsacid profiles o f sea bass filletsÖZOĞUL Y., DURMUŞ M., UÇAR Y., KÖŞKER A. R., ÖZOĞUL F.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.6, 2017 (SCI-Expanded)XLIX. The impact o f gravading process on the quality o f carp fillets (Cyprinus carpio): sensory,The impact o f gravading process on the quality o f carp fillets (Cyprinus carpio): sensory,microbiological, protein profiles and textural changesmicrobiological, protein profiles and textural changesDURMUŞ M., Surowka K., ÖZOĞUL F., MACIEJASZEK I., TESAROWICZ I., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y.JOURNAL OF CONSUMER PROTECTION AND FOOD SAFETY, vol.12, no.2, pp.147-155, 2017 (SCI-Expanded)L. Biotransformation of Seafood Processing Wastes Fermented with Natural Lactic Acid Bacteria; TheBiotransformation of Seafood Processing Wastes Fermented with Natural Lactic Acid Bacteria; TheQuality o f Fermented Products and Their  Use in Animal FeedingQuality o f Fermented Products and Their  Use in Animal FeedingÖZYURT 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)
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