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Investigation into the use of novel pretreatments in the fermentation of Alaria esculenta by
Lactiplantibacillus plantarum and kombucha SCOBY

Healy L., Zhu X, Dong G., SELLI S., Kelebek H., Sullivan C., Tiwari U., Tiwari B. K.

Food Chemistry, vol.442, 2024 (SCI-Expanded)

Antioxidant Capacity, Sugar Content, and Tandem HPLC-DAD-ESI/MS Profiling of Phenolic
Compounds from Aronia melanocarpa Fruits and Leaves (Nero and Viking Cultivars)

Kubra Sasmaz H., Kilic-Buyukkurt 0., SELLI S., Bouaziz M., Kelebek H.

ACS Omega, vol.9, no.13, pp.14963-14976, 2024 (SCI-Expanded)

Exploring the Impact of Infusion Parameters and In Vitro Digestion on the Phenolic Profile and
Antioxidant Capacity of Guayusa (Ilex guayusa Loes.) Tea Using Liquid Chromatography, Diode
Array Detection, and Electrospray lonization Tandem Mass Spectrometry

Kelebek H., Sasmaz H. K., Aksay 0., SELLI S., Kahraman 0., Fields C.

Foods, vol.13, no.5, 2024 (SCI-Expanded)

Elucidation of the impact of four different drying methods on the phenolics, volatiles, and color
properties of the peels of four types of citrus fruits

GUCLU G., POLAT S., Kelebek H., Capanoglu Giiven E., SELLI S.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vo0l.102, no.13, pp.6036-6046, 2022 (SCI-Expanded)
Comparative Elucidation of Aroma, Key Odorants, and Fatty Acid Profiles of Ivorian Shea Butter
Prepared by Three Different Extraction Methods

Oussou K. F.,, GUGLU G., Sevindik 0., Starowicz M., Kelebek H., SELLI S.

SEPARATIONS, vol.9, no.9, 2022 (SCI-Expanded)

Comparative assessment of quality parameters and bioactive compounds of white and black garlic
Sasmaz H. K, Sevindik 0., Adal E., Erkin O. C., SELLI S., Kelebek H., Kadiroglu P.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.248, no.9, pp.2393-2407, 2022 (SCI-Expanded)
Elucidation of key aroma enhancement in cloudy lemon juices by the addition of peel oil using GC-
MS-Olfactometry

Yetisen M., GUGLU G., Kelebek H., SELLI S.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, no.8, pp.5280-5288, 2022 (SCI-
Expanded)

Potent odorants and sensory characteristics of the soft white cheese "Jben”": Effect of salt content
Tsouli Sarhir S., Amanpour A., Bouseta A., SELLI S.

FLAVOUR AND FRAGRANCE JOURNAL, vol.37, no.4, pp.243-253, 2022 (SCI-Expanded)

Effect of drought stress induced by PEG 6000 on Ocimum basilicum L. aroma profile

Sevindik B., Sevindik 0., SELLI S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.6, 2022 (SCI-Expanded)

Impacts of selected lactic acid bacteria strains on the aroma and bioactive compositions of
fermented gilaburu (Viburnum opulus) juices

Sevindik 0., GUGLU G., AGIRMAN B,, SELLI S, Kadiroglu P., Bordiga M., Capanoglu E., Kelebek H.

FOOD CHEMISTRY, vol.378, 2022 (SCI-Expanded)

Comparative evaluation of seed size and growing regions on the chemical compositions of raw and
roasted NC-7 peanut cultivars

Eker T.,, DARICI M., SELLI S., CABAROGLU T.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.6, 2022 (SCI-Expanded)

Grape seed oil volatiles and odour activity values: a comparison with Turkish and Italian cultivars
and extraction methods

SEVINDIK 0., Kelebek H., Rombola A. D., SELLI S.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.59, no.5, pp.1968-1981, 2022 (SCI-Expanded)
Comparative elucidation of colour, volatile and phenolic profiles of black carrot (Daucus carota L.)
pomace and powders prepared by five different drying methods



XIV.

XV.

XVIL

XVIIL

XIX.

XX

XXIIL.

XXIIL.

XXIV.

XXV.

XXVI.

POLAT S., GUGLU G., Kelebek H., KESKIN M., SELLI S.

FOOD CHEMISTRY, vol.369, 2022 (SCI-Expanded)

Impacts of novel blanching treatments combined with commercial drying methods on the
physicochemical properties of Irish brown seaweed Alaria esculenta

Zhu X,, Healy L. E,, SEVINDIK 0., Sun D., SELLI S., Kelebek H., Tiwari B. K.

FOOD CHEMISTRY, vol.369, 2022 (SCI-Expanded)

Elucidating the contribution of microorganisms to the spontaneous fermentation and the quality of
Ivorian cacao (Theobroma cacao) beans: The quality of Ivorian cacao (Theobroma cacao) beans
Oussou K. F,, GUCLU G., Kelebek H., SELLI S.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.14, no.4, pp.23-35, 2022 (SCI-Expanded)

THE IMPACT OF OPEN-FIELD AND PROTECTED CULTIVATION ON BIOCHEMICAL CHARACTERISTICS
OF BANANAS (Musa spp. AAA)

YASA KAFKAS N. E.,, GUBBUK H,, PINAR H., SELLI S., Gunes E.

ACTA SCIENTIARUM POLONORUM-HORTORUM CULTUS, vol.21, no.3, pp.15-24, 2022 (SCI-Expanded)
LC-DAD-ESI-MS/MS characterization of elderberry flower (Sambucus nigra) phenolic compounds in
ethanol, methanol, and aqueous extracts

Uzlasir T., Kadiroglu P., SELLI S., Kelebek H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.8, 2021 (SCI-Expanded)

Characterization of aroma-active compounds and stable carbon isotope ratios in Turkish pine
honeys from two different regions

SELLI S., GUCLU G., SEVINDIK 0., Yetisen M., Kelebek H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.8, 2021 (SCI-Expanded)

Fingerprint of aroma-active compounds and odor activity values in a traditional Moroccan
fermented butter "Smen" using GC-MS-Olfactometry

Sarhir S. T., Amanpour A., Bouseta A., SELLI S.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.96, 2021 (SCI-Expanded)

Impact of production and drying methods on the volatile and phenolic characteristics of fresh and
powdered sweet red peppers

GUCLU G., Keser D., Kelebek H., KESKIN M., SEKERLI Y. E,, SOYSAL Y., SELLI S.

FOOD CHEMISTRY, vol.338, 2021 (SCI-Expanded)

LC-DAD-ESI-MS/MS-based assessment of the bioactive compounds in fresh and fermented caper
(Capparis spinosa) buds and berries

Aksay 0., SELLI S., Kelebek H.

FOOD CHEMISTRY, vol.337, 2021 (SCI-Expanded)

LC-DAD/ESI MS/MS characterization of fresh and cooked Capia and Aleppo red peppers (Capsicum
annuumlL.) phenolic profiles

Kelebek H., Sevindik 0., Uzlasir T., SELLI S.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.10, pp.1971-1980, 2020 (SCI-Expanded)
Elucidation of aroma-active compounds and chlorogenic acids of Turkish coffee brewed from
medium and dark roasted Coffea arabica beans.

Ayseli T., Kelebek H.,, Selli S.

Food chemistry, vol.338, pp.127821, 2020 (SCI-Expanded)

Targeted analysis for detection the adulteration in extra virgin olive oil's using LC-DAD /ESI-MS/MS
and combined with chemometrics tools

Drira M., Kelebek H., GUCLU G., Jabeur H., SELLI S., Bouaziz M.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.8, pp.1661-1677, 2020 (SCI-Expanded)
Comparison of phenolic profile and some physicochemical properties of Uzun pistachios as
influenced by different harvest period

Kelebek H., Sonmezdag A. S., GUGLU G., Cengiz N., Uzlasir T., Kadiroglu P., SELLI S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.8, 2020 (SCI-Expanded)

Elucidation of key odorants in Beninese Roselle (Hibiscus sabdariffa L.) infusions prepared by hot
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and cold brewing

Zannou 0., Kelebek H., SELLI S.

FOOD RESEARCH INTERNATIONAL, vol.133, 2020 (SCI-Expanded)

Aroma-active compounds, sensory profile, and phenolic composition of Fondillon

Issa-Issa H., GUCLU G., Noguera-Artiaga L., Lopez-Lluch D., Poveda R, Kelebek H., SELLI S., Carbonell-Barrachina A.
A.

FOOD CHEMISTRY, vol.316, 2020 (SCI-Expanded)

LC-DAD-ESI-MS/MS-assisted elucidation of the phenolic compounds in shalgams: Comparison of
traditional and direct methods

TANRISEVEN D,, Kadiroglu P., SELLI S., Kelebek H.

FOOD CHEMISTRY, vol.305, 2020 (SCI-Expanded)

Comparative elucidation of phenolic compounds in Albanian olive oils using LC-DAD-ESI-MS/MS
Topi D., GUCLU G., Kelebek H., SELLI S.

JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, vol.43, pp.203-212, 2020 (SCI-Expanded)
Characterization of aroma and phenolic composition of carrot (Daucus carota 'Nantes') powders
obtained from intermittent microwave drying using GC-MS and LC-MS/MS

Keser D., GUCLU G., Kelebek H., KESKIN M., SOYSAL Y., SEKERLI Y. E., Arslan A., SELLI S.

FOOD AND BIOPRODUCTS PROCESSING, vol.119, pp.350-359, 2020 (SCI-Expanded)

Saffron (Crocus sativus L.): Its Aroma and Key Odorants

GUCLU G., Kelebek H., SELLI S.

SAFFRON: THE AGE-OLD PANACEA IN A NEW LIGHT, pp.69-82, 2020 (SCI-Expanded)

Characterization of phenolic compounds in sweet lime (Citrus limetta) peel and freshly squeezed
juices by LC-DAD-ESI-MS/MS and their antioxidant activity

Buyukkurt 0. K., GUCLU G., Kelebek H., SELLI S.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.13, no.4, pp.3242-3249, 2019 (SCI-Expanded)
Characterization of Aroma-Active Compounds, Phenolics, and Antioxidant Properties in Fresh and
Fermented Capers (Capparis spinosa) by GC-MS-Olfactometry and LC-DAD-ESI-MS/MS

Sonmezdag A. S., Kelebek H., SELLI S.

JOURNAL OF FOOD SCIENCE, vol.84, no.9, pp.2449-2457, 2019 (SCI-Expanded)

Elucidation of hulling-induced changes in the aroma and aroma-active compounds of cv. Uzun
pistachio (Pistacia vera)

Sonmezdag A. S., Kelebek H., SELLI S.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.99, no.10, pp.4702-4711, 2019 (SCI-Expanded)
The compositional properties, proteolytic-lipolytic maturation parameters and volatile compositions
of commercial enzyme-modified cheeses with different cheese flavours

SALUM P., ERBAY Z, SELLI S.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.72, no.3, pp.416-426, 2019 (SCI-Expanded)

Influence of processing steps on phenolic composition of clarified and unclarified pomegranate
juices as characterized by LC-DAD-ESI-MS/MS

DAVARCI A, Kadiroglu P, DIBLAN S, SELLI S., Kelebek H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.8, 2019 (SCI-Expanded)

Key odorants of a Moroccan fermented milk product "Lben" using aroma extract dilution analysis
SARHIR S. T., AMANPOUR A., BOUSETA A., SELLI S.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.56, no.8, pp.3836-3845, 2019 (SCI-Expanded)
Special Issue: The International Conference on Raw Materials to Processed Foods

SELLI S, KELEBEK H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.6, 2019 (SCI-Expanded)

Non-thermal plasma effects on the lipoxygenase enzyme activity, aroma and phenolic profiles of
olive oil

AMANPOUR A, VANDAMME J., POLAT S., Kelebek H., VAN DURME J., SELLI S.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.54, pp.123-131, 2019 (SCI-Expanded)
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Characterization of Key Odorants in Moroccan Argan Oil by Aroma Extract Dilution Analysis
SEVINDIK 0., AMANPOUR A., SARHIR S. T, Kelebek H., SELLI S.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.121, no.5, 2019 (SCI-Expanded)
Characterization of Ayran Aroma Active Compounds by Solvent-Assisted Flavor Evaporation (SAFE)
with Gas Chromatography-Mass Spectrometry-Olfactometry (GC-MS-0) and Aroma Extract Dilution
Analysis (AEDA)

SARHIR S. T., AMANPOUR A, SELLI S.

ANALYTICAL LETTERS, vol.52, no.13, pp.2077-2091, 2019 (SCI-Expanded)

Screening of aroma profiles in Albanian cvs. Kalinjot and Bardhi Tirana olive oils using purge and
trap extraction technique

Topi D., AMANPOUR A, KELEBEK H., SELLI S.

RIVISTA ITALIANA DELLE SOSTANZE GRASSE, v0l.96, no.2, pp.101-108, 2019 (SCI-Expanded)

Elucidation of Infusion-Induced Changes in the Key Odorants and Aroma Profile of Iranian Endemic
Borage (Echium amoenum) Herbal Tea

Amanpour A, Zannou 0., Kelebek H., SELLI S.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.67, no.9, pp.2607-2616, 2019 (SCI-Expanded)
LC-DAD-ESI-MS/MS-based phenolic profiling and antioxidant activity in Turkish cv. Nizip Yaglik olive
oils from different maturity olives

AMANPOUR A., KELEBEK H., SELLI S.

JOURNAL OF MASS SPECTROMETRY, vol.54, no.3, pp.227-238, 2019 (SCI-Expanded)

Characterization of key aroma compounds in fresh and roasted terebinth fruits using aroma extract
dilution analysis and GC-MS-Olfactometry

AMANPOUR A, GUCLU G., Kelebek H., SELLI S.

MICROCHEMICAL JOURNAL, vol.145, pp.96-104, 2019 (SCI-Expanded)

GC-MS-Olfactometric Differentiation of Aroma-Active Compounds in Turkish Heat-Treated Sausages
by Application of Aroma Extract Dilution Analysis

Ozkara K. T, AMANPOUR A, GUCLU G., Kelebek H., SELLI S.

FOOD ANALYTICAL METHODS, vol.12, no.3, pp.729-741, 2019 (SCI-Expanded)

LC-DAD-ESI-MS/MS and GC-MS profiling of phenolic and aroma compounds of high oleic sunflower
oil during deep-fat frying

Sonmezdag A. S., Kesen S., Amanpour A, GUCLU G., Kelebek H., SELLI S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.3, 2019 (SCI-Expanded)

Characterization of aroma, aroma-active compounds and fatty acids profiles of cv. Nizip Yaglik oils
as affected by three maturity periods of olives

AMANPOUR A, Kelebek H., SELLI S.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vo0l99, no.2, pp.726-740, 2019 (SCI-Expanded)

Effect of hulling methods and roasting treatment on phenolic compounds and physicochemical
properties of cultivars 'Ohadi' and 'Uzun' pistachios (Pistacia vera L.)

Sonmezdag A. S., Kelebek H., SELLI S.

FOOD CHEMISTRY, vol.272, pp.418-426, 2019 (SCI-Expanded)

LC-DAD-ESI-MS/MS-based phenolic profiling of St John's Wort Teas and their antioxidant activity:
Eliciting infusion induced changes

Kelebek H., SEVINDIK 0., SELLI S.

JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, vol.42, pp.9-15, 2019 (SCI-Expanded)
Characterization of the key aroma compounds in tomato pastes as affected by hot and cold break
process

Kelebek H., Kesen S., Sonmezdag A. S., Cetiner B., Kola 0., SELLI S.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.12, no.4, pp.2461-2474, 2018 (SCI-Expanded)
Characterization of bioactive and volatile profiles of thyme (Thymus vulgaris L.) teas as affected by
infusion times

Sonmezdag A. S., Kelebek H., SELLI S.
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JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.12, no.4, pp.2570-2580, 2018 (SCI-Expanded)
The most aroma-active compounds in shade-dried aerial parts of basil obtained from Iran and
Turkey

Sonmezdag A. S., AMANPOUR A, Kelebek H., SELLI S.

INDUSTRIAL CROPS AND PRODUCTS, vol.124, pp.692-698, 2018 (SCI-Expanded)

Comparative Evaluation of the Fatty Acids and Aroma Compounds in Selected Iranian Nut Oils
Kesen S., AMANPOUR A, SELLI S.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.120, no.10, 2018 (SCI-Expanded)

GC-MS olfactometric and LC-DAD-ESI-MS/MS characterization of key odorants and phenolic
compounds in black dry-salted olives

SELLI S, KELEBEK H., Kesen S., Sonmezdag A. S.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.98, no.11, pp.4104-4111, 2018 (SCI-Expanded)
Characterization of Aroma-Active Compounds in Seed Extract of Black Cumin (Nigella sativa L.) by
Aroma Extract Dilution Analysis

Kesen S., AMANPOUR A, SARHIR S. T., SEVINDIK 0., GUCLU G., Kelebek H., SELLI S.

FOODS, vol.7, no.7, 2018 (SCI-Expanded)

Screening of key odorants and anthocyanin compounds of cv. Okuzgozu (Vitis vinifera L.) red wines
with a free run and pressed pomace using GC-MS-Olfactometry and LC-MS-MS

Tetik M. A, SEVINDIK 0., KELEBEK H., SELLI S.

JOURNAL OF MASS SPECTROMETRY, vol.53, no.5, pp.444-454, 2018 (SCI-Expanded)

Gas Chromatography-Mass Spectrometry-Olfactometry To Control the Aroma Fingerprint of Extra
Virgin Olive Oil from Three Tunisian Cultivars at Three Harvest Times

Ben Brahim S, AMANPOUR A, Chtourou F., KELEBEK H,, SELLi S,, BOUAZIZ M.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.66, no.11, pp.2851-2861, 2018 (SCI-Expanded)
Pistachio oil (Pistacia vera L. cv. Uzun): Characterization of key odorants in a representative
aromatic extract by GC-MS-olfactometry and phenolic profile by LC-ESI-MS/MS

Sonmezdag A. S., Kelebek H., SELLI S.

FOOD CHEMISTRY, vol.240, pp.24-31, 2018 (SCI-Expanded)

Volatile and key odourant compounds of Turkish Berberis crataegina fruit using GC-MS-Olfactometry
Sonmezdag A. S., KELEBEK H., SELLI S.

NATURAL PRODUCT RESEARCH, vol.32, no.7, pp.777-781, 2018 (SCI-Expanded)

The effect of microencapsulated Lactobacillus rhamnosus and storage period on aroma properties
of Turkish dry-fermented sausage (sucuk)

Turhan E. U, ERGINKAYA Z,, SELLI S.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, no.4, pp.2131-2141, 2017 (SCI-Expanded)
LC-DAD/ESI-MS/MS characterization of phenolic constituents in Tunisian extra-virgin olive oils:
Effect of olive leaves addition on chemical composition

Ammar S., Kelebek H., Zribi A., Abichou M., SELLI S., Bouaziz M.

FOOD RESEARCH INTERNATIONAL, vol.100, pp.477-485, 2017 (SCI-Expanded)

Comparative Evaluation of Key Aroma-Active Compounds in Raw and Cooked Red Mullet (Mullus
barbatus) by Aroma Extract Dilution Analysis

SALUM P., GUCLU G., SELLI S.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.65, no.38, pp.8402-8408, 2017 (SCI-Expanded)
Aroma constituents of shade-dried aerial parts of Iranian dill (Anethum graveolens L.) and savory
(Satureja sahendica Bornm.) by solvent-assisted flavor evaporation technique

AMANPOUR A, KELEBEK H., SELLI S.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, no.3, pp.1430-1439, 2017 (SCI-Expanded)
Screening of bioactive components in grape and apple vinegars: Antioxidant and antimicrobial
potential

KELEBEK H., KADIROGLU P., DEMIRCAN N. B,, SELLi S.

JOURNAL OF THE INSTITUTE OF BREWING, vol.123, no.3, pp.407-416, 2017 (SCI-Expanded)
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Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, vol.12, pp.37

COMPARISON OF SUGAR AND ORGANIC ACID CONTENTS OFTURKISH ORANGES JUICES

SELLIS.

International Science and Technology Conference, 13 - 15 July 2016

EFFECT OF DEEP FAT FRYING PROCESS ON AROMA COMPOUNDS OF SUNFLOWER SEED OIL
KESEN S., SONMEZDAG A. S, AMANPOUR A, KELEBEK H., SELLI S.

19th International Sunflower Conference, 29 May - 03 June 2016

Aroma Determination of a Refined Sunflower Seed Oil by Gas Chromatography Mass Spectrometry
Using Different Extraction Methods

AMANPOUR A., GUCLU G., KESEN S., SONMEZDAG A. S., KELEBEK H., SELLI S.

International Sunflower Oil Conference, 29 May - 03 June 2016

Aroma Determination of Compounds in a Refined Sunflower Oil by Gas Chromatography Mass
Spectrometry Using Different Extraction Methods

AMANPOUR A, GUGCLU G., KESEN S,, SONMEZDAG A. S., KELEBEK H., SELLI S.

19th International Sunflower Conference, 29 May - 03 June 2016

Phenolic Compounds in Pomegranate Vinegars

SELLi S.

INTERNATIONAL SCIENCE AND TECHNOLOGY CONFERENCE, Viyana, Austria, 13 - 15 July 2016, pp.1-7
Comparison of Sugar and Organic Acid Contents of Turkish Orange Juices

SELLi S.

International Science and Technology Conference, Viyana, Austria, 13 - 16 July 2016, pp.1
LC-DAD/ESI-MS/MS Characterization of Phenolic Compounds of Sunflower oil

KELEBEK H., SELLI S,, SONMEZDAG A. S., KESEN S., GUCLU G., KOLA 0.

19th International Sunflower Conference, Edirne, Turkey, 29 May - 03 June 2016, pp.1102-1109

Aroma Determination of a Refined Sunflower Oil by Gas Chromatography-Mass Spectrometry Using
Different Extraction Methods

AMANPOUR A, GUCLU G., KESEN S., SONMEZDAG A. S., KELEBEK H., SELLI S.

19th International Sunflower Conference, Edirne, Turkey, 29 May - 03 June 2016, pp.1090
Determination of Aroma Compounds in a Refined Sunflower Oil by Gas Chromatography-Mass
Spectrometry Using Different Extraction Methods

AMANPOUR A, GUCLU G., KESEN S.,, SONMEZDAG A. S., KELEBEK H., SELLI S.

19th International Sunflower Conference, Edirne, Turkey, 29 May - 03 June 2016, pp.1
LC-DAD/ESI-MS/MS CHARACTERIZATION OF PHENOLIC COMPOUNDS OF SUNFLOWER OIL
KELEBEK H., SELLI S., SONMEZDAG A. S., KESEN S., GUCLU G., KOLA 0.

19th International Sunflower Conference, Edirne, Turkey, 29 May - 03 June 2016, pp.1-11

Effect of the Deep-Fat Frying Process on Aroma Compounds of Sunflower Seed 0il

KESEN S., SONMEZDAG A. S, AMANPOUR A, KELEBEK H., SELLI S.

19th International Sunflower Conference, Edirne, Turkey, 29 May - 03 June 2016, pp.1141-1146

iran da Yetistirilen Uzun Siipiirge Otu Tohumunun Descurainia sophia L Webb ex Prantl Ugucu
Maddeleri

AMANPOUR A, SALUM ERBAY P., KELEBEK H., SELLI S.

9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015

KARADENIZ BOLGESINDEN ELDE EDILEN YESIL CAYIN AROMA MADDELERI BiLESIMi

SELLI S., AMANPOUR A, SALUM ERBAY P., SALMAN E., BAGATAR GELEN B.

9. Gida Miihendisligi Kongresi, Izmir, Turkey, 12 - 14 November 2015, pp.136

iran‘da Yetistirilen Uzun Siipiirge Otu Tohumunun (Descurainia sophia (L.) Webb ex Prantl) Ugucu
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Maddeleri Bilesimi

SELLI S., KELEBEK H., AMANPOUR A., SALUM ERBAY P.

9. Gida Miihendisligi Kongresi, izmir, Turkey, 12 - 14 November 2015, vol.32, pp.135

Nar Eksisinde Biyoaktif Bilesenlerin LC DAD ESI MS MS ile karakterizasyonu ve Genel Bilesiminin
Saptanmasi

KELEBEK H., KOLA 0., 0ZER M. S., KADIROGLU P., SELLI S.

Tarim ve Gida Kongresi Nevsehir, Turkey, 13 - 17 October 2015, vol.1

Aroma compounds of a Turkish Traditional Beverage: Hardaliye

Salum Erbay P., Sonmezdag A. S., Amanpour A., SELLI S.

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.24

Characterization of The Phenolic Content and Antioxidant Capacity of Different Tomatoes Sauces
Kelebek H., Kola 0., Cetiner B., Ugar B., SELLI S.

Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And Herzegovina, 1 - 04 October
2015, pp-43

LC-DAD/ESI-MS7MS Characterization of Phenolic Constituents in Hardaliye

Kelebek H., Kola 0., Ugar B., Salum Erbay P., SELLI S.

Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And Herzegovina, 1 - 04 October
2015, pp.595

Determination of Volatile compounds of Traditional roated terebinth (Pistacia terebinthus L.) coffee
using GC-MS

Amanpour A, Salum Erbay P., Kelebek H., SELLI S.

Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And Herzegovina, 1 - 04 October
2015, pp.501

Effect of Geographic Origin on the Aroma Active Compounds of Turkish Olive Oils

KESEN S,, SELLI S., KELEBEK H.

13th Euro Fed Lipid Congress, 27 - 30 September 2015

Kuru Incirlerde Fenolik Bilesenlerin LC DAD ESI MS MS ile Karakterizasyonu Organizk Asit ve Seker
Iceriklerinin Saptanmasi

KELEBEK H., KOLA 0., OZER M. S., GETIN A. E,, KADIROGLU P, SELLI S.

Kururtulmus ve Yari Kurutulmus Gidalar, Turkey, 14 - 16 May 2015, vol.1

Domates salgasinin endiistriyel iiretiminde islem basamaklarinin aroma aroma aktif ve biyoaktif
bilesenler iizerine etkileri

KELEBEK H., KOLA 0., OZER M. S., KADIROGLU P., SELLi S.

Pamukkale Gida Sempozyumu 3, Turkey, 14 - 16 May 2015, vol.1

Nar Eksisinde Biyoaktif Bilesiklerin LC-DAD-ESI-MS/MS ile Karakterizasyonu ve Genel Bilesiminin
Saptanmasi

SELLI S, Kelebek H., 0ZER M. S., KOLA 0., Kadiroglu P., Abbasoglu M.

ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.14

Ulkemizin Onemli Baz1 Zeytinyaglarinin Aroma Maddeleri Bilesimi

SELLI S., KELEBEK H., KESEN S.

ic Anadolu Bélgesi 2.Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.387

Cam Bali Aroma Maddeleri Bilesiminin C6zgen Yardimiyla Flavor Evaporasyon Teknigiyle
Belirlenmesi

SELLI S, KELEBEK H.

4. Uluslararasi MuglaAricilik ve Cam Bali Kongresi, 5 - 09 November 2014

Comparative Evaluation of the Aroma Compounds in Turkish Olive Oils from Different Geographic
Origin by GC MS and GC FID Techniques

SELLI S, KELEBEK H.

NAFI 2014 International Food Congress, 26 - 29 May 2014

Characterization of Potent Odorant Compounds in Turkish Olive Oils by GC MS Olfactometric
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Techniques

SELLI S., KELEBEK H.

NAFI 2014 International Food Congress, 26 - 29 May 2014

Siyah Cay ve Genel Ozellikleri

Yabaci S. N.,, GELEN B,, cabaroglu t, Selli S,, Celik Z. D., Canatar M.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.222

Salgam Suyu: Bir Laktik Asit Fermantasyonu Uriinii

ERTEN H,, Tangiiler H., BOYACI GUNDUZ C. P., AGIRMAN B., CABAROGLU T., SELLI S.

4. Geleneksel Gidalae Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.916

Salgam Suyu Bir Laktik Asit Fermantasyonu Uriinii

ERTEN H., TANGULER H., BOYACI GUNDUZ C. P, AGIRMAN B., CABAROGLU T., SELLI S.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.916

Phenolic Composition and Antioxidant Properties Of Shalgam: Traditional Beverage From Southern
Turkey's Cities

KELEBEK H., GETIN A. E,, OZER M. S., KOLA 0., Ugar B., BOYACI GUNDUZ C. P., Karabiyik M., SELLI S.

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid-Struga, Macedonia, 24 -
26 October 2013, pp.551

PHYSICOCHEMICAL PROPERTIES AROMA COMPOUNDS AND MINERAL CONTENT OF CANER VARIETY
POMEGRANATE JUICE FROM TURKEY

SELLIS.

11TH INTERNATIONAL CONFERENCEOF LITHUANIA’S CHEMISTS “CHEMISTRY 2013”, 27 September 2013
Ability of oral microbiota to release free volatiles from wine odorless glycosidic aroma precursors
SELLi S.

2nd International Conference onFood Oral Processing- Physics, Physiology, and Psychology of Eating, 1 - 05 July
2012

ABILITY OF ORAL MICROBIOTA TO RELEASE FREE VOLATILES FROM WINE ODORLESS GLYCOSIDIC
AROMA PRECURSORS

SELLi S.

FOOD ORAL PROCESSING Symposium, 1 - 05 July 2012

Determination of phenolic composition in Calkarasi cultivars grown in different region of Denizli
province in Turkey

Kelebek H.,, CABAROGLU T., DARICI M., SELLI S,, Sen K.

35th World Congress of Vine and Wine, izmir, Turkey, 18 - 22 June 2012, pp.1-4

Evolution of Coloured and Non coloured Phenolic Compounds of Red Wines from Turkey

SELLI S, KELEBEK H.

35th World Cogress of Vine and Wine, 18 - 22 June 2012

Uziim ve dut pekmezlerinin fenol bilesikleri ve antioksidan kapasitesinin belirlenmesi

GELEN B,, Kelebek H., SELLI S.

3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.101

Salgam Suyunda Bulunan Aroma Maddelerinin GC-MS ile Belirlenmesi

ERTEN H., SELLi S., CABAROGLU T,, Tanguler H., Sen K., Bozdogan A.

III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.121

Salgam Suyunda Bulunan Aroma Maddelerinin GC MS ile Belirlenmesi u

SELLI S.

III. Geleneksel Gidalar Sempozyumu, Turkey, 10 - 12 May 2012

Evaluation of Phenolic Profile and Antioxidant Potential of Virgin Olive Oil Obtained from cv Gemlik
Olea Europea

SELLI S, KELEBEK H.

5th International Conference on Polyphenols and Health, 17 - 20 October 2010

Fatty Acid Composition of Banana Musa spp AAA Grown under Open Field and Protected Cultivation
SELLIS.
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28th International Horticultural Congress, 22 - 27 August 2010

Characteristic aroma compounds of rose wines from a native variety of Calkarasi grown in Denizli
Turkey: Effect of AltitudeEvaluation

DARICI M,, Sen K., CABAROGLU T., SELLI S.

9th International Symposium of Oenology-Bordeaux, Bordeaux, France, 15 - 17 June 2011, vol.9, no.36, pp.810-
813

Evaluation of volatile profile in Turkish red wine obtained from cv. Kalecik karasi.

GELEN B,, Selli S., Kelebek H.

Wine Active Compounds, Beaune, France, 24 - 26 March 2011, pp.201-203

Kiikiirtleme Isleminin Hacialioglu Cesidinden Elde Edilen Kuru Kayisilarin Terpen Bilesikleri Uzerine
Etkisi

SELLIS.

1. Uluslararasi Adriyatik'ten Kafkaslar'a Geleneksel Gidalar Sempozyumu, 15 - 17 April 2011

Volatile terpene constituents in fresh blood orange juice obtained from cv. Moro (Citrus sinensis(L).
Osbeck).

GELEN B, kelebek h,, sen k, selli s.

PSE International Symposium on ?Terpenes-Application, Activity and Analysis, istanbul, Turkey, 26 - 29 October
2010, pp.101

Determination of Glicosidically Bound Terpene Compounds of Soganci Apricot Grown in Ml alatya
Turkey

SELLI S., KELEBEK H.

International PSE Symposium on- Terpenes, 26 - 29 September 2010

Malatya?da Yetistirilen Hacihaliloglu Kayisisinin Glikozid Yapili Bagli Aroma Maddelerinin Kat1 Faz
Ekstraksiyon ve GC-MS-FID Teknigiyle Belirlenmesi

CABAROGLU T,, Kelebek H., SEN K., SELLI S., Gunata Z., ASMA B. M.

6. Gida Miih. Kongresi, Antalya, Turkey, 6 - 08 November 2009, pp.383-388

Characterization of aroma active compounds in cv Hacihalilogluapricot produced in Malatya
province of Turkey

SELLI S, KELEBEK H.

3rd International EuroFIR Congress, 8 - 10 September 2009

Volatile Ester Compounds of Osmanli and Camarosa Strawberry Fragaria x Ananassa Dutch

SELLi S.

8th Pangborn Sensory Science Symposium, 26 - 30 July 2009

Okiizgézii, Bogazkere ve Kalecik Karasi Uziimlerinin ve Bu Uziimlerden Elde Edilen Saraplarin Genel
ERTEN H,, Canbas A, SELLI S, CABAROGLU T., Kelebek H.

Ulusal Bagcilik ve Sarap Sempozyumu ve Sergisi, Denizli, Turkey, 6 - 08 November 2008, pp.145-159
Glikozidaz enziminin Bornova misketi iiziimiinden elde edilen saraplarin aroma bilesikleri iizerine
etkisi

CABAROGLU T, Canbas A, ERTEN H,, SELLI S., Gunata Z.

Ulusal Bagcilik ve Sarapgilik Sempozyumu, Denizli, Turkey, 6 - 08 November 2008, pp.115-123

Glikozidaz Enziminin Bornova Misketi Uziimiinden Elde Edilen Saraplarin Aroma Bilesikleri Uzerine
Etkisi

ERTEN H., Canbas A., SELLI S., Cabaroglu T., Giinata Z.

Ulusal Bagcilik ve Sarap Sempozyumu ve Sergisi, Denizli, Turkey, 6 - 08 November 2008, pp.115-124
Okiizgozii, Bogazkere ve Kalecik Karasi iiziimlerinin ve bu iiziimlerden elde edilen saraplarin genel
ozellikleri

CABAROGLU T, Canbags A, Kelebek H., ERTEN H., SELLI S.

Ulusal Bagcilik ve Sarapgilik Sempozyumu, Denizli, Turkey, 6 - 08 November 2008, pp.145-153

Kozan Yerli Portakalinin Saraba islenmesinde Maya Florasindaki Gelismeler

ERTEN H., Canbas A., SELLI S., Cabaroglu T., Unal U.

3. Gida Miihendisligi Kongresi, Ankara, Turkey, 2 - 04 October 2003, pp.539-547
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Kozan yerli portakalinin saraba islenmesinde maya florasindaki gelismeler

CABAROGLU T,, Canbas A., ERTEN H., SELLI S., UNAL U.

3. Gida Miihendisligi Kongresi, Ankara, Turkey, 2 - 04 October 2003, pp.539-547

Kabuk Maserasyonu isleminin Narince Uziimiinden Elde Edilen Saraplarin Bilesimi Uzerine Etkisi
ERTEN H,, Canbas A., SELLI S, CABAROGLU T.

Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.551-558

Okiizgozii ve Bogazkere Uziimlerinden Elde Edilen $araplardaki Fenol Bilesikleri Uzerine Cibre
Fermantasyonu Siiresinin Etkisi

ERTEN H., Bozdogan A, Canbas A.,, SELLI S., CABAROGLU T.

Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.493-503

Emir Uziimiiniin Saraba Islenmesinde Maya Florasindaki Gelismeler ve Kiiltiir Mayas1 Kullaniminin
Kalite Uzerine Etkisi

ERTEN H,, Canbas A., SELLi S, CABAROGLU T.

Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.531-540

KATI FAZ MiKRO EKSTRAKSIYON TEKNIKLERI KULLANILARAK SULTANIiYE SARAPLARINDA UGCUCU
BiLESIKLERIN BELIRLENMES]

SELLI S.

Bitkisel ilag Hammaddeleri Toplantisi, Turkey, 29 - 31 May 2002

Bogazkere ve Okiizgozii Uziimlerinin ve Bunlardan Elde Edilen Saraplarin Genel Ozellikleri
ERTEN H,, Canbas A, UNAL M. U,, SELLi S., CABAROGLU T., Deryaoglu A.

GAP II. Tarim Kongresi, Sanlhurfa, Turkey, 24 - 26 October 2001, vol.1, pp.225-234

Bornova Misketi Sirasindaki Serbest Terpen Bilesiklerinin tayininde iki Farkl Ekstraksiyon
Yonteminin Kiyaslanmasi

ERTEN H,, Canbas A., SELLI S, CABAROGLU T.

GAP II. Tarim Kongresi, Sanhurfa, Turkey, 24 - 26 October 2001, vol.1, pp.251-258

Bornova misketi sirasindaki terpen bilesiklerinin tayininde iki farkli ekstraksiyon yénteminin
kiyaslanmasi

CABAROGLU T,, Canbas A, ERTEN H., SELLI S.

GAP II. Tarim Kongresi-1.Cilt, Sanlurfa, Turkey, 24 - 26 October 2001, pp.251-258

Okiizgézii ve Bogazkere iiziimlerinin ve bunlardan elde edilen saraplarin genel ézellikleri
CABAROGLU T., DERYAOGLU A, Canbas A., ERTEN H.,, SELLI S, UNAL 0.

GAP II. Tarim Kongresi, Sanlhurfa, Turkey, 24 - 26 October 2001, pp.225-233

Onemli baz iiziim ¢esitlerinin saraplik degerlerinin belirlenmesi ve elde edilen saraplarin kalitesinin
gelistirilmesi tizerine arastirmalar

ERTEN H,, Canbas A., Nurgel C., SELLI S, CABAROGLU T.

TUBITAK- Tiirkiye Tarimsal Aragtirma Projesi Sempozyumu, Ankara, Turkey, 26 - 27 October 2000, pp.29
Kabuk maserasyonunun Emir iizimiinden elde edilen sira ve saraplarin bilesimi iizerine etkisi
CABAROGLU T,, Canbas A, SELLI S.

GIDA MUHENDISLiGI KONGRESI, Gaziantep, Turkey, 16 - 18 September 1998, pp.231-240

Supported Projects

SELLI S, KELEBEK H., GUCLU G., Project Supported by Higher Education Institutions, GC-MS-Olfaktometri ve LC-MS-MS

Teknikleriyle Jalapeno ve Hagmet (Capsicum annuum) Biberlerinin Aroma AromaAktif ve Fenolik Bilesiklerinin

Karakterizasyonu ve Olgunluk Asamalarinm Bu Bilesikler Uzerine Etkileri, 2019 - Continues

SELLI S, TUBITAK Project, Farkh Mevsimlerden ve Yérelerden Elde Edilen Gékkusag1 Alabaliklarinin ve Yetigtirildigi
Sulari Aroma, Aroma-Aktif ve Kotii Kokulu Bilesiklerin Belirlenmesi ve Bazi Kotii Kokulu Bilesiklerin Molekiiler Baskil
Kat1 Faz Ekstraksiyonu (Mispe) ile Uzaklastirilmasi, 2019 - Continues

SELLI S, Ozkara K. T., Project Supported by Higher Education Institutions, Et Suyu Tozu Uretiminde Haglama Kosullarinin

Optimizasyonu Farkl Yontemlerle Mikroenkapiilasyonu ve Bu islemlerin Aroma-Aktif Bilesikler ve Fizikokimyasal



Ozellikler Uzerine Etkileri, 2018 - Continues

SELLI S, Demirbas N., Project Supported by Higher Education Institutions, Ulkemizin ve Iranin Farkh Bélgelerinden Elde
Edilen Safranlarin (Crocus sativus L.) Aroma ve Aroma-Aktif Bilesikleri, 2018 - Continues

SELLI S, KESER D., Project Supported by Higher Education Institutions, Zeytinyaglarinin Aroma, Aroma-Aktif, C-izotop
Oranlarmin ve Biyoaktif Bilesenlerinin Karakterizasyonu ve Farkli Hasat Yillarinin Bu Bilesikler Uzerine Etkileri, 2019 -
2023

SELLI S., YETISEN M., Project Supported by Higher Education Institutions, Dogal bulanik limon suyuna limon kabuk yag1
ilavesinin aroma ve aroma-aktif bilesikler {izerine etkisi, 2018 - 2021

SELLI S, Sertkaya M., Project Supported by Higher Education Institutions, Sarilop ve Bursa Siyah1 (Ficus carica L.)
Incirlerinin Aroma-Aktif ve Fenol Bilesiklerinin Karakterizasyonu, 2017 - 2021

SELLI S, Muku C,, Project Supported by Higher Education Institutions, Dogu Akdeniz Bélgesi ballarmin naftalin ve pestisit
kalintilarinin LC-MS-MS ve HS-SPME GC-MS ile belirlenmesi, 2016 - 2021

SELLI S, SONMEZDAG A. S., KELEBEK H., Project Supported by Higher Education Institutions, Taze ve Dogal Fermente
Kaparilerin Aroma AromaAktif ve Fenol Bilesiklerinin Karakterizasyonu, 2017 - 2019

SELLI S, Project Supported by Higher Education Institutions, Bilimsel Yayin Tesvik, 2016 - 2019

Selli S., EU Supported Other Project, MEDOOMICS - Mediterranean Extra Virgin Olive Oil Omics: profiling and
fingerprinting, 2016 - 2019

SELLI S, Project Supported by Other Official Institutions, Farkh Bélgelerde Uretilen Zeytinyaglarmin Niikleer Manyetik
Resonans (1H ve 13C NMR) ve izotop Orani Kiitle Spektroskopisi (IRMS) Yéntemleri Kullanilarak Cografi Isaretlemeye
fligkin Kimliginin Belirlenmesi, 2015 - 2019

SELLI S.,, GUCLU G., Project Supported by Higher Education Institutions, Farkli Sicakliklarda Vakum Paketli Sous Vide
Pisirilen Dana Etlerinin Izgarada Pisirilen Etlerle Aroma ve AromaAktif Bilesikler A¢isindan Kiyaslanmasi, 2017 - 2018
SELLI S, TUBITAK Project, Agaricus bisporus ve Pleurotus ostreatus Kiiltiir Mantarlarmin Aroma-Aktif ve Fenol
Bilesiklerinin Karakterizasyonu ve Isil islemlerin Bu Bilesikler Uzerine Etkileri, 2017 - 2018

SELLI S., KELEBEK H., SONMEZDAG A. S., Project Supported by Higher Education Institutions, Antepfistig1 Yaginda Aroma
Maddeleri Ekstraksiyon Yontemlerinin Optimizasyonu ve Aroma, Aroma-Aktif ve Fenolik Bilesiklerin Karakterizasyonu,
2016 - 2018

SELLI S, Salman E., Project Supported by Higher Education Institutions, Nar suyunun konsantreye islenmesi
asamalarinda aroma ve aroma aktif bilesiklerindeki degismeler, 2016 - 2018

SELLI S, Project Supported by Higher Education Institutions, Bilimsel Yayin Tesvik (5 adet), 2014 - 2018

SELLI S, Project Supported by Higher Education Institutions, GCMSOIlfactometric Characterization of Key Odorants in
Foods, 2017 - 2017

SELLI S, Project Supported by Higher Education Institutions, Characterization of Volatile Compounds of Shadedried
Lavender Lavandula stoechas flowers by Purge Trap Technique, 2017 - 2017

SELLI S, Salum Erbay P., Project Supported by Higher Education Institutions, Barbun (Mullus barbatus Linnaneus 1758)
baliginin aroma ve aroma aktif bilesikleri ve bu bilesikler iizerine farkl pisirme yontemlerinin etkileri, 2016 - 2017
SELLI S, Amanpour A., KELEBEK H,, Project Supported by Higher Education Institutions, Influence of Olive Ripening and
Nonthermal Plasma Process on Aroma-Active, Phenolic Compounds and Other Quality Parameters of Virgin Olive Oil,
2015 -2017

SELLI S, SONMEZDAG A. S., KELEBEK H., Project Supported by Higher Education Institutions, PHENOLIC COMPOUNDS IN
POMEGRANATE VINEGARS, 2016 - 2016

CABAROGLU T, SELLi S.,, DARICI M., Project Supported by Higher Education Institutions, Gida Miihendisligi B6liimii HPLC
cihazinin bakim ve Onarimi, 2016 - 2016

SELLI S, TEKELI E., RENGBER 0. F., COLAK E., Project Supported by Higher Education Institutions, Kozan Meslek
Yiiksekokulu Laboratuvar ve Siif Teknolojilerinin lyilestirilmesi, 2015 - 2016

SELLI S, KESEN S., SONZMEDAG A. S, Project Supported by Higher Education Institutions, Ham ve Rafine Findik
Yaglarinin Aroma-Aktif Bilesiklerinin GC-MS-Olfaktometri Teknigi ve Fenol Bilesiklerinin LC-MS/MS ile Karakterizasyonu
ve Kiyaslanmasi, 2014 - 2016

SELLI S, Sénmezdag A. S., Project Supported by Higher Education Institutions, Antepfistginda Aroma Maddeleri
Ekstraksiyon Yonteminin Optimizasyonu ve Farkli Kavlatma Yontemlerinin Aroma,Aroma-Aktif ve Fenol Bilesikleri
Uzerine Etkileri, 2013 - 2016



SELLI S, Project Supported by Higher Education Institutions, Uluslararasi Yaynlari Ozendirme Destegi (6 Adet), 2013 -
2016

SELLI S, Project Supported by Higher Education Institutions, Kozan Yerli ve Kozan Misket Cesitlerinden Elde Edilen Taze
Portakal Sularinin GC-MS-Olfaktometri Teknigiyle Aroma-Aktif Bilesiklerinin Karakterizasyonu, 2013 - 2016

SELLI S, Project Supported by Higher Education Institutions, Tiirk Kahvesinin Aroma ve Aroma-Aktif Bilesikleri Uzerine
iki Farkh Kavurma isleminin Etkisi, 2013 - 2016

SELLI S., Project Supported by Higher Education Institutions, Okiizgdzii Saraplarinda Sikma isleminin Aroma Maddeleri
ve Fenol Bilesikleri Uzerine Etkisi, 2013 - 2015

Activities in Scientific Journals

Journal of Chemistry, Committee Member, 2010 - Continues
Foods, Special Issue Editor, 2018 - 2018
Journal of Food Processing and Preservation, Special Issue Editor, 2018 - 2018

Metrics

Publication: 311
Citation (WoS): 3348
Citation (Scopus): 3709
H-Index (WoS): 37
H-Index (Scopus): 38

Congress and Symposium Activities

International Conference on Raw Materials to Processed Foods, Attendee, Antalya, Turkey, 2018

Non Academic Experience

University of Illinois- Food Science and Human Nutrition Department, USA

Madrid Autonoma Universitesi, CIAL- Gida Biyoteknolojisi Béliimii- Madrid-ispanya
Miinih Teknik Universitesi- Fen Fakiiltesi- Gida Kimyas1 B6liimii, Miinih- Almanya
Research Centre for Natural Sciences, Hungarian Academy of Sciences, Macaristan
ENITIAA Muhendislik Okulu- Gida Biyokimyas1 B6liimii, Nantes-FRANSA
Montpellier INRA-IPV Aroma Laboratuvari- Fransa
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