
Prof. Dr. SERKAN SELLİProf. Dr. SERKAN SELLİ
Kişisel BilgilerKişisel Bilgilerİş Telefonu: İş Telefonu: +90 322 338 6614 Dahili: 111İş Telefonu: İş Telefonu: +90 322 338 6173 Dahili: 2180Fax Telefonu: Fax Telefonu: +90 322 338 6614 E-posta: E-posta: sselli@cu.edu.trWeb: Web: https://avesis.cu.edu.tr//sselli
Uluslararası Araştırmacı ID'leriUluslararası Araştırmacı ID'leri ORCID: 0000-0003-0450-2668 Publons / Web Of Science ResearcherID: J-1964-2018 Yoksis Araştırmacı ID: 110575
Eğitim BilgileriEğitim BilgileriPost Doktora, Ecole Nationale d''Ingénieurs des Techniques des Industries Agricoles et Alimentaires, Gıda , GıdaBiyokimyası, Fransa 2004 - 2005Doktora, Çukurova Üniversitesi, Fen Bilimleri, Gıda Mühendisliği, Türkiye 1999 - 2004Yüksek Lisans, Çukurova Üniversitesi, Fen Bilimleri, Gıda Mühendisliği, Türkiye 1995 - 1999Lisans, Çukurova Üniversitesi, Ziraat Fakültesi-Gıda Bilimi Ve Teknolojisi , Türkiye 1989 - 1993
Yabancı DillerYabancı Dillerİngilizce, B2 Orta Üstü
Sertifika, Kurs ve EğitimlerSertifika, Kurs ve EğitimlerEğitim Yönetimi ve Planlama, GC-MS-Olfactometry, University of Illinois, Food Science and Human Nutrition Department,2015Eğitim Yönetimi ve Planlama, Aroma Maddeleri, Madrid Autonoma Universitesi-CIAL, 2011Eğitim Yönetimi ve Planlama, GC-MS-Olfaktometrik Analizler, Münih Teknik Üniverstitesi-Fen Fakültesi-Gıda KimyasıBölümü, 2008Diğer, Aroma Maddeleri Analiz Yöntemleri, INRA-IPV laboratory-Montpellier-France, 2000Diğer, Postharvest Technology of Foods, Volcani Center-Israel, 1999Diğer, Aroma Maddeleri Analiz Yöntemleri, INRA-IPV laboratory-Montpellier-France, 1998
Araştırma AlanlarıAraştırma AlanlarıGıda Mühendisliği, Gıda Bilimleri, Gıda Kimyası, Gıda Teknolojisi, Gıda Biyoteknolojisi, Mühendislik ve Teknoloji
Akademik Unvanlar / GörevlerAkademik Unvanlar / GörevlerProf. Dr., Çukurova Üniversitesi, Ziraat Fakültesi, Gıda Mühendisliği, 2014 - Devam Ediyor

tel:+90 322 338 6614
tel:+90 322 338 6173
tel:+90 322 338 6614


Doç. Dr., Çukurova Üniversitesi, Ziraat Fakültesi, Gıda Mühendisliği, 2009 - 2014Yrd. Doç. Dr., Çukurova Üniversitesi, Ziraat Fakültesi, Gıda Mühendisliği, 2008 - 2009Öğretim Görevlisi Dr., Çukurova Üniversitesi, Ziraat Fakültesi, Gıda Mühendisliği, 2005 - 2008
Akademik İdari DeneyimAkademik İdari DeneyimBölüm Başkanı, Çukurova Üniversitesi, Sağlık Bilimleri Fakültesi, Beslenme ve Diyetetik, 2018 - Devam EdiyorMYO Müdürü, Çukurova Üniversitesi, Kozan Meslek Yüksek Okulu, 2014 - 2018Bölüm Başkan Yardımcısı, Çukurova Üniversitesi, Ziraat Fakültesi, Gıda Mühendisliği, 2013 - 2015
Verdiği DerslerVerdiği DerslerGıda Kimyası, Lisans, 2014 - 2015Gıda Analizleri II, Lisans, 2013 - 2014Enstrümental Analiz, Lisans, 2013 - 2014
Yönetilen TezlerYönetilen TezlerSELLİ S., Türk Kahvesinin Aroma ve Aroma-Aktif Bileşikleri Üzerine İki Farklı Kavurma İşleminin Etkisi, Yüksek Lisans,M.Turan(Öğrenci), 2015SELLİ S., Öküzgözü şaraplarında Sıkma İşleminin Aroma Maddeleri ve Fenol Bileşikleri Üzerine Etkisi, Yüksek Lisans,M.Ali(Öğrenci), 2014SELLİ S., NİZİP YAĞLIK VE KİLİS YAĞLIK ÇEŞİTLERİNDEN ELDE EDİLEN ZEYTİNYAĞLARININ AROMA-AKTİFMADDELERİ VE FENOL BİLEŞİKLERİ PROFİLLERİNİN BELİRLENMESİ, Doktora, S.Kesen(Öğrenci), 2014SELLİ S., Ticari Saccharomyces cerevisiae mayasının Emir Üzümünden elde edilen şarabın aroma-aktif bileşikleri üzerineetkileri, Yüksek Lisans, B.Bağatar(Öğrenci), 2011SELLİ S., Narenciye ve Geven Ballarının Aroma ve Aroma-Aktif Bileşiklerinin Belirlenmesi, Yüksek Lisans,O.Uçkun(Öğrenci), 2010SELLİ S., Kalecik Karası üzümlerinden kırmızı şarap üretiminde soğuk maserasyon uygulamasının aroma ve antosiyaninbileşikleri üzerine etkileri, Yüksek Lisans, Ö.Sincar(Öğrenci), 2010SELLİ S., Osmanlı, Camarosa ve CamarosaxOsmanlı çileklerinin aroma bileşimlerinin belirlenmesi, Yüksek Lisans,E.Özge(Öğrenci), 2010SELLİ S., İki farklı şarap mayasının portakal şarabının aroma maddeleri üzerine etkileri, Yüksek Lisans,D.Sezgin(Öğrenci), 2009SELLİ S., Doğal yöntemle ve etilen uygulamasıyla olgunlaştırılan Grand Naine muzlarının aroma bileşimlerininbelirlenmesi, Yüksek Lisans, A.Salih(Öğrenci), 2009SELLİ S., Doğu Akdeniz'den Avlanan Kefal (Mugil cephalus) Balığının Aroma-Aktif Bileşikleri, Yüksek Lisans,G.Gül(Öğrenci), 2009
Jüri ÜyelikleriJüri ÜyelikleriAkademik Kadroya Atama-Yardımcı Doçentlik, Yrd. Doç.Atama, Adana Bilim ve Teknoloji Üniversitesi, Şubat, 2014Akademik Kadroya Atama-Yardımcı Doçentlik, Yrd. Doç.Atama, Adana Bilim veTeknoloji Üniversitesi, Ekim, 2013Akademik Kadroya Atama-Yardımcı Doçentlik, Yrd. Doç. atama, Kilis 7 Aralık Üniversitesi, Ağustos, 2013
SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerSCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan Makaleler



I. Aroma active compounds of honey: Analysis with GC-MS, GC-O, and molecular sensory techniquesAroma active compounds of honey: Analysis with GC-MS, GC-O, and molecular sensory techniquesMahmoud M. A., Kılıç-Büyükkurt Ö., Aboul Fotouh M. M., SELLİ S.Journal of Food Composition and Analysis, cilt.134, 2024 (SCI-Expanded)II. Characterization of aroma and aroma-active compounds of black carrot (Daucus carota L . ssp.Characterization of aroma and aroma-active compounds of black carrot (Daucus carota L . ssp.sativus var . atrorubens Alef.)  pomace by aroma extract dilution analysissativus var . atrorubens Alef.)  pomace by aroma extract dilution analysisBuyukkurt O. K., GÜÇLÜ G., Sevindik O., Kelebek H., Kelebek P. K., SELLİ S.Heliyon, cilt.10, sa.15, 2024 (SCI-Expanded)III. Targeted analysis for  the detection of phenolics and authentication of Albanian wines using LC-Targeted analysis for  the detection of phenolics and authentication of Albanian wines using LC-DAD/ESI–MS/MS combined with chemometric toolsDAD/ESI–MS/MS combined with chemometric toolsTopi D., Topi A., GÜÇLÜ G., SELLİ S., Uzlasir T., Kelebek H.Heliyon, cilt.10, sa.11, 2024 (SCI-Expanded)IV. Investigation into  the use of novel pretreatments in the fermentation of Alaria esculenta byInvestigation into  the use of novel pretreatments in the fermentation of Alaria esculenta byLactiplantibacillus plantarum and kombucha SCOBYLactiplantibacillus plantarum and kombucha SCOBYHealy L., Zhu X., Dong G., SELLİ S., Kelebek H., Sullivan C., Tiwari U., Tiwari B. K.Food Chemistry, cilt.442, 2024 (SCI-Expanded)V. Antioxidant Capacity, Sugar Content, and Tandem HPLC-DAD-ESI/MS Profiling of PhenolicAntioxidant Capacity, Sugar Content, and Tandem HPLC-DAD-ESI/MS Profiling of PhenolicCompounds from Aronia melanocarpa Fruits and Leaves (Nero  and Viking Cultivars)Compounds from Aronia melanocarpa Fruits and Leaves (Nero  and Viking Cultivars)Kubra Sasmaz H., Kilic-Buyukkurt O., SELLİ S., Bouaziz M., Kelebek H.ACS Omega, cilt.9, sa.13, ss.14963-14976, 2024 (SCI-Expanded)VI. Exploring the Impact o f Infusion Parameters and In Vitro  Digestion on the Phenolic Profile andExploring the Impact o f Infusion Parameters and In Vitro  Digestion on the Phenolic Profile andAntioxidant Capacity o f Guayusa (Ilex guayusa Loes.)  Tea Using Liquid Chromatography, DiodeAntioxidant Capacity o f Guayusa (Ilex guayusa Loes.)  Tea Using Liquid Chromatography, DiodeArray Detection, and Electrospray Ionization Tandem Mass SpectrometryArray Detection, and Electrospray Ionization Tandem Mass SpectrometryKelebek H., Sasmaz H. K., Aksay O., SELLİ S., Kahraman O., Fields C.Foods, cilt.13, sa.5, 2024 (SCI-Expanded)VII. A comprehensive review of recent development in extraction and encapsulation techniques ofA comprehensive review of recent development in extraction and encapsulation techniques ofbetalainsbetalainsZannou O., Oussou K. F., Chabi I. B., Odouaro O. B. O., Deli M. G. E. P., Goksen G., Vahid A. M., Kayodé A. P. P., KelebekH., SELLİ S., et al.Critical Reviews in Food Science and Nutrition, cilt.64, sa.30, ss.11263-11280, 2024 (SCI-Expanded)VIII. Characterization of volatile compounds in the water samples from rainbow trout aquaculture pondsCharacterization of volatile compounds in the water samples from rainbow trout aquaculture pondseliciting off-odors: understanding locational and seasonal effectseliciting off-odors: understanding locational and seasonal effectsCengiz N., GÜÇLÜ G., Kelebek H., Mazi H., SELLİ S.Environmental Science and Pollution Research, 2024 (SCI-Expanded)IX. Elucidation of the impact o f four different drying methods on the phenolics, vo latiles, and colorElucidation of the impact o f four different drying methods on the phenolics, vo latiles, and colorproperties o f the peels o f four types of citrus fruitsproperties o f the peels o f four types of citrus fruitsGÜÇLÜ G., POLAT S., Kelebek H., Çapanoğlu Güven E., SELLİ S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.102, sa.13, ss.6036-6046, 2022 (SCI-Expanded)X. Comparative Elucidation of Aroma, Key Odorants, and Fatty Acid Profiles o f Ivorian Shea ButterComparative Elucidation of Aroma, Key Odorants, and Fatty Acid Profiles o f Ivorian Shea ButterPrepared by Three Different Extraction MethodsPrepared by Three Different Extraction MethodsOussou K. F., GÜÇLÜ G., Sevindik O., Starowicz M., Kelebek H., SELLİ S.SEPARATIONS, cilt.9, sa.9, 2022 (SCI-Expanded)XI. Comparative assessment o f quality parameters and bioactive compounds of white and black garlicComparative assessment o f quality parameters and bioactive compounds of white and black garlicSasmaz H. K., Sevindik O., Adal E., Erkin O. C., SELLİ S., Kelebek H., Kadiroglu P.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.248, sa.9, ss.2393-2407, 2022 (SCI-Expanded)XII. Elucidation of key aroma enhancement in cloudy lemon juices by the addition of peel o il using GC-Elucidation of key aroma enhancement in cloudy lemon juices by the addition of peel o il using GC-MS-OlfactometryMS-OlfactometryYetisen M., GÜÇLÜ G., Kelebek H., SELLİ S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.57, sa.8, ss.5280-5288, 2022 (SCI-Expanded)XIII. Potent odorants and sensory characteristics o f the soft white cheese "Jben": Effect o f salt contentPotent odorants and sensory characteristics o f the soft white cheese "Jben": Effect o f salt contentTsouli Sarhir S., Amanpour A., Bouseta A., SELLİ S.
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FOOD CHEMISTRY, cilt.337, 2021 (SCI-Expanded)XXVII. LC-DAD/ESI MS/MS characterization of fresh and cooked Capia and Aleppo red peppers (CapsicumLC-DAD/ESI MS/MS characterization of fresh and cooked Capia and Aleppo red peppers (CapsicumannuumL.)  phenolic profilesannuumL.)  phenolic profilesKelebek H., Sevindik O., Uzlasir T., SELLİ S.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.246, sa.10, ss.1971-1980, 2020 (SCI-Expanded)XXVIII. Elucidation of aroma-active compounds and chlorogenic acids o f Turkish coffee brewed fromElucidation of aroma-active compounds and chlorogenic acids o f Turkish coffee brewed frommedium and dark roasted Coffea arabica beans.medium and dark roasted Coffea arabica beans.Ayseli T., Kelebek H., Selli S.Food chemistry, cilt.338, ss.127821, 2020 (SCI-Expanded)XXIX. Targeted analysis for  detection the adulteration in extra virgin o live o il's using LC-DAD/ESI-MS/MSTargeted analysis for  detection the adulteration in extra virgin o live o il's using LC-DAD/ESI-MS/MSand combined with chemometrics toolsand combined with chemometrics toolsDrira M., Kelebek H., GÜÇLÜ G., Jabeur H., SELLİ S., Bouaziz M.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.246, sa.8, ss.1661-1677, 2020 (SCI-Expanded)XXX. Comparison of phenolic profile and some physicochemical properties o f Uzun pistachios asComparison of phenolic profile and some physicochemical properties o f Uzun pistachios asinfluenced by different harvest periodinfluenced by different harvest periodKelebek H., Sonmezdag A. S., GÜÇLÜ G., Cengiz N., Uzlasir T., Kadiroglu P., SELLİ S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.44, sa.8, 2020 (SCI-Expanded)XXXI. Elucidation of key odorants in Beninese Roselle (Hibiscus sabdariffa L .)  infusions prepared by hotElucidation of key odorants in Beninese Roselle (Hibiscus sabdariffa L .)  infusions prepared by hotand cold brewingand cold brewingZannou O., Kelebek H., SELLİ S.FOOD RESEARCH INTERNATIONAL, cilt.133, 2020 (SCI-Expanded)XXXII. Aroma-active compounds, sensory profile, and phenolic composition of FondillonAroma-active compounds, sensory profile, and phenolic composition of FondillonIssa-Issa H., GÜÇLÜ G., Noguera-Artiaga L., Lopez-Lluch D., Poveda R., Kelebek H., SELLİ S., Carbonell-Barrachina A.A.FOOD CHEMISTRY, cilt.316, 2020 (SCI-Expanded)XXXIII. LC-DAD-ESI-MS/MS-assisted elucidation of the phenolic compounds in shalgams: Comparison ofLC-DAD-ESI-MS/MS-assisted elucidation of the phenolic compounds in shalgams: Comparison oftraditional and direct methodstraditional and direct methodsTANRISEVEN D., Kadiroğlu P., SELLİ S., Kelebek H.FOOD CHEMISTRY, cilt.305, 2020 (SCI-Expanded)XXXIV. Comparative elucidation of phenolic compounds in Albanian o live o ils using LC-DAD-ESI-MS/MSComparative elucidation of phenolic compounds in Albanian o live o ils using LC-DAD-ESI-MS/MSTopi D., GÜÇLÜ G., Kelebek H., SELLİ S.JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, cilt.43, ss.203-212, 2020 (SCI-Expanded)XXXV. Characterization of aroma and phenolic composition of carrot (Daucus carota 'Nantes')  powdersCharacterization of aroma and phenolic composition of carrot (Daucus carota 'Nantes')  powdersobtained from intermittent microwave drying using GC-MS and LC-MS/MSobtained from intermittent microwave drying using GC-MS and LC-MS/MSKeser D., GÜÇLÜ G., Kelebek H., KESKİN M., SOYSAL Y., ŞEKERLİ Y. E., Arslan A., SELLİ S.FOOD AND BIOPRODUCTS PROCESSING, cilt.119, ss.350-359, 2020 (SCI-Expanded)XXXVI. Saffron (Crocus sativus L .) : Its Aroma and Key OdorantsSaffron (Crocus sativus L .) : Its Aroma and Key OdorantsGÜÇLÜ G., Kelebek H., SELLİ S.SAFFRON: THE AGE-OLD PANACEA IN A NEW LIGHT, ss.69-82, 2020 (SCI-Expanded)XXXVII. Characterization of phenolic compounds in sweet lime (Citrus limetta) peel and freshly squeezedCharacterization of phenolic compounds in sweet lime (Citrus limetta) peel and freshly squeezedjuices by LC-DAD-ESI-MS/MS and their  antioxidant activityjuices by LC-DAD-ESI-MS/MS and their  antioxidant activityBuyukkurt O. K., GÜÇLÜ G., Kelebek H., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.13, sa.4, ss.3242-3249, 2019 (SCI-Expanded)XXXVIII. Characterization of Aroma-Active Compounds, Phenolics, and Antioxidant Properties in Fresh andCharacterization of Aroma-Active Compounds, Phenolics, and Antioxidant Properties in Fresh andFermented Capers (Capparis spinosa) by GC-MS-Olfactometry and LC-DAD-ESI-MS/MSFermented Capers (Capparis spinosa) by GC-MS-Olfactometry and LC-DAD-ESI-MS/MSSonmezdag A. S., Kelebek H., SELLİ S.JOURNAL OF FOOD SCIENCE, cilt.84, sa.9, ss.2449-2457, 2019 (SCI-Expanded)XXXIX. Elucidation of hulling-induced changes in the aroma and aroma-active compounds of cv. UzunElucidation of hulling-induced changes in the aroma and aroma-active compounds of cv. Uzunpistachio  (Pistacia vera)pistachio  (Pistacia vera)Sonmezdag A. S., Kelebek H., SELLİ S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.99, sa.10, ss.4702-4711, 2019 (SCI-Expanded)
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properties o f cultivars 'Ohadi' and 'Uzun' pistachios (Pistacia vera L .)properties o f cultivars 'Ohadi' and 'Uzun' pistachios (Pistacia vera L .)Sonmezdag A. S., Kelebek H., SELLİ S.FOOD CHEMISTRY, cilt.272, ss.418-426, 2019 (SCI-Expanded)LIV. Characterization of aroma, aroma-active compounds and fatty acids profiles o f cv. Nizip Yaglik o ilsCharacterization of aroma, aroma-active compounds and fatty acids profiles o f cv. Nizip Yaglik o ilsas affected by three maturity periods of o livesas affected by three maturity periods of o livesAMANPOUR A., Kelebek H., SELLİ S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.99, sa.2, ss.726-740, 2019 (SCI-Expanded)LV. LC-DAD-ESI-MS/MS-based phenolic profiling of St John's Wort Teas and their  antioxidant activity:LC-DAD-ESI-MS/MS-based phenolic profiling of St John's Wort Teas and their  antioxidant activity:Eliciting infusion induced changesEliciting infusion induced changesKelebek H., SEVİNDİK O., SELLİ S.JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, cilt.42, ss.9-15, 2019 (SCI-Expanded)LVI. Characterization of the key aroma compounds in tomato  pastes as affected by hot and cold breakCharacterization of the key aroma compounds in tomato  pastes as affected by hot and cold breakprocessprocessKelebek H., Kesen S., Sonmezdag A. S., Cetiner B., Kola O., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.12, sa.4, ss.2461-2474, 2018 (SCI-Expanded)LVII. Characterization of bioactive and volatile profiles o f thyme (Thymus vulgaris L .)  teas as affected byCharacterization of bioactive and volatile profiles o f thyme (Thymus vulgaris L .)  teas as affected byinfusion timesinfusion timesSonmezdag A. S., Kelebek H., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.12, sa.4, ss.2570-2580, 2018 (SCI-Expanded)LVIII. The most aroma-active compounds in shade-dried aerial parts o f basil obtained from Iran andThe most aroma-active compounds in shade-dried aerial parts o f basil obtained from Iran andTurkeyTurkeySonmezdag A. S., AMANPOUR A., Kelebek H., SELLİ S.INDUSTRIAL CROPS AND PRODUCTS, cilt.124, ss.692-698, 2018 (SCI-Expanded)LIX. Comparative Evaluation of the Fatty Acids and Aroma Compounds in Selected Iranian Nut OilsComparative Evaluation of the Fatty Acids and Aroma Compounds in Selected Iranian Nut OilsKesen S., AMANPOUR A., SELLİ S.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.120, sa.10, 2018 (SCI-Expanded)LX. GC-MS o lfactometric and LC-DAD-ESI-MS/MS characterization of key odorants and phenolicGC-MS o lfactometric and LC-DAD-ESI-MS/MS characterization of key odorants and phenoliccompounds in black dry-salted o livescompounds in black dry-salted o livesSELLİ S., KELEBEK H., Kesen S., Sonmezdag A. S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.98, sa.11, ss.4104-4111, 2018 (SCI-Expanded)LXI. Characterization of Aroma-Active Compounds in Seed Extract o f Black Cumin (Nigella sativa L .)  byCharacterization of Aroma-Active Compounds in Seed Extract o f Black Cumin (Nigella sativa L .)  byAroma Extract Dilution AnalysisAroma Extract Dilution AnalysisKesen S., AMANPOUR A., SARHIR S. T., SEVİNDİK O., GÜÇLÜ G., Kelebek H., SELLİ S.FOODS, cilt.7, sa.7, 2018 (SCI-Expanded)LXII. Screening of key odorants and anthocyanin compounds of cv. Okuzgozu (Vitis vinifera L .)  red winesScreening of key odorants and anthocyanin compounds of cv. Okuzgozu (Vitis vinifera L .)  red wineswith a free run and pressed pomace using GC-MS-Olfactometry and LC-MS-MSwith a free run and pressed pomace using GC-MS-Olfactometry and LC-MS-MSTetik M. A., SEVİNDİK O., KELEBEK H., SELLİ S.JOURNAL OF MASS SPECTROMETRY, cilt.53, sa.5, ss.444-454, 2018 (SCI-Expanded)LXIII. Gas Chromatography-Mass Spectrometry-Olfactometry To  Control the Aroma Fingerprint o f ExtraGas Chromatography-Mass Spectrometry-Olfactometry To  Control the Aroma Fingerprint o f ExtraVirgin Olive Oil from Three Tunisian Cultivars at Three Harvest TimesVirgin Olive Oil from Three Tunisian Cultivars at Three Harvest TimesBen Brahim S., AMANPOUR A., Chtourou F., KELEBEK H., SELLİ S., BOUAZIZ M.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.66, sa.11, ss.2851-2861, 2018 (SCI-Expanded)LXIV. Pistachio  o il (Pistacia vera L . cv. Uzun): Characterization of key odorants in a representativePistachio  o il (Pistacia vera L . cv. Uzun): Characterization of key odorants in a representativearomatic extract by GC-MS-olfactometry and phenolic profile by LC-ESI-MS/MSaromatic extract by GC-MS-olfactometry and phenolic profile by LC-ESI-MS/MSSonmezdag A. S., Kelebek H., SELLİ S.FOOD CHEMISTRY, cilt.240, ss.24-31, 2018 (SCI-Expanded)LXV. Volatile and key odourant compounds of Turkish Berberis crataegina fruit using GC-MS-OlfactometryVolatile and key odourant compounds of Turkish Berberis crataegina fruit using GC-MS-OlfactometrySonmezdag A. S., KELEBEK H., SELLİ S.NATURAL PRODUCT RESEARCH, cilt.32, sa.7, ss.777-781, 2018 (SCI-Expanded)LXVI. The effect o f microencapsulated Lactobacillus rhamnosus and storage period on aroma propertiesThe effect o f microencapsulated Lactobacillus rhamnosus and storage period on aroma propertiesof Turkish dry-fermented sausage (sucuk)of Turkish dry-fermented sausage (sucuk)



Turhan E. U., ERGİNKAYA Z., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.4, ss.2131-2141, 2017 (SCI-Expanded)LXVII. LC-DAD/ESI-MS/MS characterization of phenolic constituents in Tunisian extra-virgin o live o ils:LC-DAD/ESI-MS/MS characterization of phenolic constituents in Tunisian extra-virgin o live o ils:Effect o f o live leaves addition on chemical compositionEffect o f o live leaves addition on chemical compositionAmmar S., Kelebek H., Zribi A., Abichou M., SELLİ S., Bouaziz M.FOOD RESEARCH INTERNATIONAL, cilt.100, ss.477-485, 2017 (SCI-Expanded)LXVIII. Comparative Evaluation of Key Aroma-Active Compounds in Raw and Cooked Red Mullet (MullusComparative Evaluation of Key Aroma-Active Compounds in Raw and Cooked Red Mullet (Mullusbarbatus) by Aroma Extract Dilution Analysisbarbatus) by Aroma Extract Dilution AnalysisSALUM P., GÜÇLÜ G., SELLİ S.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.65, sa.38, ss.8402-8408, 2017 (SCI-Expanded)LXIX. Aroma constituents o f shade-dried aerial parts o f Iranian dill (Anethum graveolens L .)  and savoryAroma constituents o f shade-dried aerial parts o f Iranian dill (Anethum graveolens L .)  and savory(Satureja sahendica Bornm.) by so lvent-assisted flavor evaporation technique(Satureja sahendica Bornm.) by so lvent-assisted flavor evaporation techniqueAMANPOUR A., KELEBEK H., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.3, ss.1430-1439, 2017 (SCI-Expanded)LXX. Screening of bioactive components in grape and apple vinegars: Antioxidant and antimicrobialScreening of bioactive components in grape and apple vinegars: Antioxidant and antimicrobialpotentialpotentialKELEBEK H., KADİROĞLU P., DEMİRCAN N. B., SELLİ S.JOURNAL OF THE INSTITUTE OF BREWING, cilt.123, sa.3, ss.407-416, 2017 (SCI-Expanded)LXXI. Characterization and comparative evaluation of volatile, phenolic and antioxidant properties o fCharacterization and comparative evaluation of volatile, phenolic and antioxidant properties o fpistachio  (Pistacia vera L .)  hullpistachio  (Pistacia vera L .)  hullSonmezdag A. S., KELEBEK H., SELLİ S.JOURNAL OF ESSENTIAL OIL RESEARCH, cilt.29, sa.3, ss.262-270, 2017 (SCI-Expanded)LXXII. Aroma composition of shalgam: a traditional Turkish lactic acid fermented beverageAroma composition of shalgam: a traditional Turkish lactic acid fermented beverageTANGÜLER H., SELLİ S., SEN K., CABAROĞLU T., ERTEN H.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.54, sa.7, ss.2011-2019, 2017 (SCI-Expanded)LXXIII. Characterization of key aroma compounds in a representative aromatic extracts from citrus andCharacterization of key aroma compounds in a representative aromatic extracts from citrus andastragalus honeys based on aroma extract dilution analysesastragalus honeys based on aroma extract dilution analysesUÇKUN O., SELLİ S.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.2, ss.512-522, 2017 (SCI-Expanded)LXXIV. Optimization of Headspace Solid-Phase Microextraction with Different Fibers for the Analysis o fOptimization of Headspace Solid-Phase Microextraction with Different Fibers for the Analysis o fVolatile Compounds of White-Brined Cheese by Using Response Surface MethodologyVolatile Compounds of White-Brined Cheese by Using Response Surface MethodologySALUM P., ERBAY Z., KELEBEK H., SELLİ S.FOOD ANALYTICAL METHODS, cilt.10, sa.6, ss.1956-1964, 2017 (SCI-Expanded)LXXV. Bioactive compounds and antioxidant potential in tomato  pastes as affected by hot and cold breakBioactive compounds and antioxidant potential in tomato  pastes as affected by hot and cold breakprocessprocessKELEBEK H., SELLİ S., KADİROĞLU P., KOLA O., Kesen S., UÇAR B., ÇETİNER B.FOOD CHEMISTRY, cilt.220, ss.31-41, 2017 (SCI-Expanded)LXXVI. Quantitative determination of phenolic compounds using LC-DAD-ESI-MS/MS in cv. Ayvalik o live o ilsQuantitative determination of phenolic compounds using LC-DAD-ESI-MS/MS in cv. Ayvalik o live o ilsas affected by harvest timeas affected by harvest timeKelebek H., SELLİ S., KOLA O.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.1, ss.226-235, 2017 (SCI-Expanded)LXXVII. Identification of Aroma Compounds of Lamiaceae Species in Turkey Using the Purge and TrapIdentification of Aroma Compounds of Lamiaceae Species in Turkey Using the Purge and TrapTechniqueTechniqueSonmezdag A. S., Kelebek H., SELLİ S.FOODS, cilt.6, sa.2, 2017 (SCI-Expanded)LXXVIII. CITRUS WINESCITRUS WINESSelli S., Kelebek H., Panesar P. S.SCIENCE AND TECHNOLOGY OF FRUIT WINE PRODUCTION, ss.410-440, 2017 (SCI-Expanded)LXXIX. Characterization of Aroma-Active Compounds in Iranian cv. Mari Olive Oil by Aroma Extract DilutionCharacterization of Aroma-Active Compounds in Iranian cv. Mari Olive Oil by Aroma Extract DilutionAnalysis and GC-MS-OlfactometryAnalysis and GC-MS-OlfactometryAMANPOUR A., KELEBEK H., Kesen S., SELLİ S.



JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, cilt.93, sa.12, ss.1595-1603, 2016 (SCI-Expanded)LXXX. Differentiation of Volatile Profiles and Odor Activity Values of Turkish Coffee and French PressDifferentiation of Volatile Profiles and Odor Activity Values of Turkish Coffee and French PressCoffeeCoffeeAMANPOUR A., SELLİ S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.40, sa.5, ss.1116-1124, 2016 (SCI-Expanded)LXXXI. Determination of Volatiles by Odor Activity Value and Phenolics o f cv. Ayvalik Early-Harvest Olive OilDetermination of Volatiles by Odor Activity Value and Phenolics o f cv. Ayvalik Early-Harvest Olive OilGÜÇLÜ G., SEVİNDİK O., Kelebek H., SELLİ S.FOODS, cilt.5, sa.3, 2016 (SCI-Expanded)LXXXII. Characterization of aroma-active and phenolic profiles o f wild thyme (Thymus serpyllum) by GC-MS-Characterization of aroma-active and phenolic profiles o f wild thyme (Thymus serpyllum) by GC-MS-Olfactometry and LC-ESI-MS/MSOlfactometry and LC-ESI-MS/MSSonmezdag A. S., Kelebek H., SELLİ S.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.53, sa.4, ss.1957-1965, 2016 (SCI-Expanded)LXXXIII. Aroma components o f Iranian dried Heracleum persicum fruit (golpar) using so lvent-assistedAroma components o f Iranian dried Heracleum persicum fruit (golpar) using so lvent-assistedflavour evaporation techniqueflavour evaporation techniqueAMANPOUR A., Kelebek H., SELLİ S.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.55, sa.2, ss.141-147, 2016 (SCI-Expanded)LXXXIV. Natural Products for  Infectious DiseasesNatural Products for  Infectious DiseasesKim K., Liu X., Komabayashi T., Jeong S., SELLİ S.EVIDENCE-BASED COMPLEMENTARY AND ALTERNATIVE MEDICINE, 2016 (SCI-Expanded)LXXXV. Comparative Study of Bioactive Constituents in Turkish Olive Oils by LC-ESI/MS/MSComparative Study of Bioactive Constituents in Turkish Olive Oils by LC-ESI/MS/MSkelebek H., Kesen S., SELLİ S.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.18, sa.10, ss.2231-2245, 2015 (SCI-Expanded)LXXXVI. Characterization of the Aroma-Active, Phenolic, and Lipid Profiles o f the Pistachio  (Pistacia vera L .)Characterization of the Aroma-Active, Phenolic, and Lipid Profiles o f the Pistachio  (Pistacia vera L .)Nut as Affected by the Single and Double Roasting ProcessNut as Affected by the Single and Double Roasting ProcessJose Rodriguez-Bencomo J., Kelebek H., Sonmezdag A. S., Miguel Rodriguez-Alcala L., Fontecha J., SELLİ S.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.63, sa.35, ss.7830-7839, 2015 (SCI-Expanded)LXXXVII. GC-MS-olfactometric characterization of the most aroma-active components in a representativeGC-MS-olfactometric characterization of the most aroma-active components in a representativearomatic extract from Iranian saffron (Crocus sativus L)aromatic extract from Iranian saffron (Crocus sativus L)AMANPOUR A., Sonmezdag A. S., Kelebek H., SELLİ S.FOOD CHEMISTRY, cilt.182, ss.251-256, 2015 (SCI-Expanded)LXXXVIII. Comparative evaluation of volatiles, phenolics, sugars, organic acids. and antioxidant properties o fComparative evaluation of volatiles, phenolics, sugars, organic acids. and antioxidant properties o fSel-42 and Tainung papaya varietiesSel-42 and Tainung papaya varietiesKelebek H., SELLİ S., GÜBBÜK H., Gunes E.FOOD CHEMISTRY, cilt.173, ss.912-919, 2015 (SCI-Expanded)LXXXIX. Characterization of the most aroma-active compounds in cherry tomato  by application of the aromaCharacterization of the most aroma-active compounds in cherry tomato  by application of the aromaextract dilution analysisextract dilution analysisSELLİ S., Kelebek H., Ayseli M. T., Tokbas H.FOOD CHEMISTRY, cilt.165, ss.540-546, 2014 (SCI-Expanded)XC. COMPARISON OF THE AROMA AND SOME PHYSICOCHEMICAL PROPERTIES OF GRAND NAINE (MUSACOMPARISON OF THE AROMA AND SOME PHYSICOCHEMICAL PROPERTIES OF GRAND NAINE (MUSAACUMINATA) BANANA AS INFLUENCED BY NATURAL AND ETHYLENE-TREATED RIPENINGACUMINATA) BANANA AS INFLUENCED BY NATURAL AND ETHYLENE-TREATED RIPENINGSonmezdag A. S., Kelebek H., SELLİ S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.38, sa.5, ss.2137-2145, 2014 (SCI-Expanded)XCI. Identification of phenolic compositions and the antioxidant capacity o f mandarin juices and winesIdentification of phenolic compositions and the antioxidant capacity o f mandarin juices and winesKelebek H., SELLİ S.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.51, sa.6, ss.1094-1101, 2014 (SCI-Expanded)XCII. LC-ESI-MS Characterization of Phenolic Profiles Turkish Olive Oils as Influenced by GeographicLC-ESI-MS Characterization of Phenolic Profiles Turkish Olive Oils as Influenced by GeographicOrigin and Harvest YearOrigin and Harvest YearKesen S., Kelebek H., SELLİ S.JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, cilt.91, sa.3, ss.385-394, 2014 (SCI-Expanded)XCIII. Characterization of the Key Aroma Compounds in Turkish Olive Oils from Different GeographicCharacterization of the Key Aroma Compounds in Turkish Olive Oils from Different GeographicOrigins by Application of Aroma Extract Dilution Analysis (AEDA)Origins by Application of Aroma Extract Dilution Analysis (AEDA)



Kesen S., Kelebek H., SELLİ S.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.62, sa.2, ss.391-401, 2014 (SCI-Expanded)XCIV. Evidence-Based Medicinal Plants for  Modern Chronic DiseasesEvidence-Based Medicinal Plants for  Modern Chronic DiseasesYou Y., Daily J. W., Kang T. H., Lee Y., SELLİ S.EVIDENCE-BASED COMPLEMENTARY AND ALTERNATIVE MEDICINE, 2014 (SCI-Expanded)XCV. Evaluation of volatile compounds in chicken breast meat using simultaneous distillation andEvaluation of volatile compounds in chicken breast meat using simultaneous distillation andextraction with odour activity valueextraction with odour activity valueAyseli M. T., Filik G., SELLİ S.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.53, sa.2, ss.137-142, 2014 (SCI-Expanded)XCVI. GC-MS-olfactometric characterization of the key aroma compounds in Turkish o live o ils byGC-MS-olfactometric characterization of the key aroma compounds in Turkish o live o ils byapplication of the aroma extract dilution analysisapplication of the aroma extract dilution analysisKesen S., Kelebek H., Sen K., Ulaş M., SELLİ S.FOOD RESEARCH INTERNATIONAL, cilt.54, sa.2, ss.1987-1994, 2013 (SCI-Expanded)XCVII. Characterization of the Volatile, Phenolic and Antioxidant Properties o f Monovarietal Olive OilCharacterization of the Volatile, Phenolic and Antioxidant Properties o f Monovarietal Olive OilObtained from cv. HalhaliObtained from cv. HalhaliKesen S., Kelebek H., SELLİ S.JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, cilt.90, sa.11, ss.1685-1696, 2013 (SCI-Expanded)XCVIII. Comparative evaluation of the phenolic content and antioxidant capacity o f sun-dried raisinsComparative evaluation of the phenolic content and antioxidant capacity o f sun-dried raisinsKelebek H., Jourdes M., SELLİ S., Teissedre P.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.93, sa.12, ss.2963-2972, 2013 (SCI-Expanded)XCIX. Application of glycosidic aroma precursors to  enhance the aroma and sensory profile o fApplication of glycosidic aroma precursors to  enhance the aroma and sensory profile o fdealcoholised winesdealcoholised winesJose Rodriguez-Bencomo J., SELLİ S., Munoz-Gonzalez C., Martin-Alvarez P. J., Angeles Pozo-Bayon M.FOOD RESEARCH INTERNATIONAL, cilt.51, sa.2, ss.450-457, 2013 (SCI-Expanded)C. Comparison of aroma compounds in Dwarf Cavendish banana (Musa spp. AAA) grown from open-Comparison of aroma compounds in Dwarf Cavendish banana (Musa spp. AAA) grown from open-field and protected cultivation areafield and protected cultivation areaSELLİ S., GÜBBÜK H., Kafkas E., Gunes E.SCIENTIA HORTICULTURAE, cilt.141, ss.76-82, 2012 (SCI-Expanded)CI. Evaluation of chemical constituents and antioxidant activity o f sweet cherry (Prunus avium L .)Evaluation of chemical constituents and antioxidant activity o f sweet cherry (Prunus avium L .)cultivarscultivarsKelebek H., SELLİ S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.12, ss.2530-2537, 2011 (SCI-Expanded)CII. Evaluation of Differences in the Aroma Composition of Free-Run and Pressed Neutral Grape JuicesEvaluation of Differences in the Aroma Composition of Free-Run and Pressed Neutral Grape JuicesObtained from Emir (Vitis vinifera L .)Obtained from Emir (Vitis vinifera L .)SELLİ S., Bagatar B., Sen K., Kelebek H.CHEMISTRY & BIODIVERSITY, cilt.8, sa.9, ss.1776-1782, 2011 (SCI-Expanded)CIII. Determination of volatile, phenolic, organic acid and sugar components in a Turkish cv. DortyolDetermination of volatile, phenolic, organic acid and sugar components in a Turkish cv. Dortyol(Citrus sinensis L . Osbeck) orange juice(Citrus sinensis L . Osbeck) orange juiceKelebek H., SELLİ S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.91, sa.10, ss.1855-1862, 2011 (SCI-Expanded)CIV. Aromatic profile and odour-activity value of blood orange juices obtained from Moro  andAromatic profile and odour-activity value of blood orange juices obtained from Moro  andSanguinello  (Citrus sinensis L . Osbeck)Sanguinello  (Citrus sinensis L . Osbeck)SELLİ S., Kelebek H.INDUSTRIAL CROPS AND PRODUCTS, cilt.33, sa.3, ss.727-733, 2011 (SCI-Expanded)CV. Characterization of the Key Aroma Compounds in Cooked Grey Mullet (Mugil cephalus) byCharacterization of the Key Aroma Compounds in Cooked Grey Mullet (Mugil cephalus) byApplication of Aroma Extract Dilution AnalysisApplication of Aroma Extract Dilution AnalysisCayhan G. G., SELLİ S.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.59, sa.2, ss.654-659, 2011 (SCI-Expanded)CVI. CHARACTERIZATION OF PHENOLIC COMPOUNDS IN STRAWBERRY FRUITS BY RP-HPLC-DAD ANDCHARACTERIZATION OF PHENOLIC COMPOUNDS IN STRAWBERRY FRUITS BY RP-HPLC-DAD ANDINVESTIGATION OF THEIR ANTIOXIDANT CAPACITYINVESTIGATION OF THEIR ANTIOXIDANT CAPACITY
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