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¢.U. FBE FEN VE MUHENDISLIK BILIMLERI DERGISI, vol.22, no.1, pp.199-206, 2011 (Non Peer-Reviewed Journal)
iznik te Yetistirilen Gemlik Zeytininin Ve Yaginin Baz Fiziksel Kimyasal Ve Antioksidan Ozelliklerinin
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V. NEAR INFRARED (NIR) SPECTROSCOPY APPLICATIONS IN OILS AND FATS
KEGELI MUTLU T.
World 0il Seed Congress, 6 - 07 November 2019, pp.36

VI. EXTRACTION, PROCESSING AND FUNCTIONAL PROPERTIES OF BLACK CUMIN SEED OIL
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COLAKOGLU A. S, ABUBAKER H. S, KECELI MUTLU T.
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KEGELI MUTLU T., Dursun G.
15 the Euro Fed Lipid, 27 - 30 August 2017
XXXV. Innovative Biosensor Method to Determine Polyphenols in Extra Virgin Olive Oil
KECELI MUTLU T, Kokbas C., GOLAKOGLU A. S.
15 th Euro Fed Lipid Congress, 27 - 30 August 2017
XXXVI. Antioxidant Activity of Olive Oil Macerate of Hypericum perforatum(St John s wort)
KEGELI MUTLU T.
15th Euro Fed Lipid Congress, 27 - 30 August 2017
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KECELI MUTLU T., Dogru Cakmak G., COLAKOGLU A. S.
15 th Eurofed Lipid, 27 - 30 August 2017
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KEGELI MUTLU T.
Yabited III. Bitkisel Yag Kongresi, Turkey, 12 - 15 April 2017
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KEGELI MUTLU T.
Yabited III. Bitkisel Yag Kongresi, Turkey, 12 - 15 April 2017
XL. Developing low cholesterol light mayonnaise formulation
KEGELI MUTLU T., KOKBAS C., DURSUN G.
14th Euro Fed Lipid Congress, 18 - 21 September 2016



XLI. Human Milk Fat Substitutes
KECELI MUTLU T., OZEN N. D.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLII. An Innovative Edibe Oil Structuring Method by Using Organogels
KECELI MUTLU T., DURSUN G.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLIII. Could Microbial oil is Alternative to Vegetable 0il
KECELI MUTLU T., HARP F., DURSUN G.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLIV. The Effect of Aroma Active Components on Olive Oil Quality
KECELI MUTLU T., KOKBAS C., DURSUN G.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLV. Enrichment of Refined Olive Oil with Olive Leave Extracts Obtained from Some Turkish Olives Variety
KECELI MUTLU T., HARP F.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLVI. Cocoa Butter Alternatives from Vegetable Oils
KECELI MUTLU T., DURSUN G.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLVII. Antioxidant Activity of Goji Berry and Red Centaury Extracts in Canadian and Sunflower Oils During
Deep Frying
KECELI MUTLU T, Kiigiik M.
1 st International Symposium on Lipid Oxidationand Antioxidants, 5 - 07 June 2016
XLVIII. Enrichment of of Oils and Oil in water emulsions by Some Herbs grown in Turkey
KEGELI MUTLU T., GULER S., DEGIRMEN M.
14th Euro Fed Lipid Congress, 18 - 21 September 2016
XLIX. Effect of pH on the Antioxidant Activity of Some Fruit Leaves in Oil in Water Emulsions
KEGELI MUTLU T., Degirmen M., Giiler S.
1st International Symposium on Lipid Oxidationand Antioxidants, 5 - 07 June 2016
L. Oxidative Stability of Gemlik Olive Oils obtained from different regions of Turkey
KEGELI MUTLU T., KOKBAS C., DURSUN G., OZEN N. D.
1 stInternational Symposium on Lipid Oxidationand Antioxidants, 5 - 07 June 2016
LL. Kimyasal interesterifikasyon Yéntemi ile Zeytinyag: Bazl Yag Uriinleri Uretimi
KEGELI MUTLU T.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
LI. Tiirkiyede Baz1 Zeytinyag: isletmelerinin Urettigi Natiirel S1izma Zeytinyaglarinin Kalite Ve
Antioksidan Ozelliklerinin Belirlenmesi
KEGELI MUTLU T.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
LII.  Yeni Bir Yemeklik Yag Yapilandirma Yontemi Organojeller
KEGELI MUTLU T.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
LIV. Kizartma Yaglari ve Saghk
KEGELI MUTLU T.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
LV. 3 MCPD and Glycidyl esters in Edible Fats and Oils
KEGELI MUTLU T, Nazan B., Senay Zeynep K.
13th Euro Fed Lipid Congress, Florence, Italy, 27 - 30 September 2015
LVI. The Effect of Some Olive Leaves grown in Adana Turkey on the Stabilization of Canadian Oils and
Canadian oil in water emulsions
KEGELI MUTLU T., Degirmen M., Akmanlar M., Mercankaya B. N., Ozdemir 0., Oztiirk F., Dishan A, Kartal M. G., Giiler
S., Alis G.
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13th Euro Fed Lipid Congress, Florence, Italy, 27 - 30 September 2015

Microbial 0Oil Production Single Cell Oils

KEGCELI MUTLU T, Nazan B., Senay Zeynep K.

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

The Effect of Harvest Time on Quality of Virgin olive Oils produced in Adana region of Turkey
KEGCELI MUTLU T, Degirmen M., Akmanlar M., Mercankaya B. N., Ozdemir 0., Oztiirk F., Dishan A, Kartal M. G., Giiler
S, Alis G.

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

Cocoa butter substitute CBS production obtained by chemical interesterification of fully
hydrogenated palm kernel olein

Abdullah A., KECELI MUTLU T.

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

Adana da Bazi Zeytinyagi Isletmelerinin Farkli Hasat Zamanlarinda Urettigi Natiirel Sizma
Zeytinyaglarinin Kalite Kriterleri Ve Antioksidan Ozelliklerinin Belirlenmesi

KECELI MUTLU T., ERDINC B.

Yabited II. Bitkisel Yag Kongresi, Tekirdag, Turkey, 7 - 08 May 2015

Kanola Yag: ve Suda Yag Emiilsiyonlarinin Stabilizasyonunda Meyve Yapragi Ekstraktlarinin
Antioksidan Etkisi

KECELI MUTLU T., MERCANKAYA B. N., DEGIRMEN M., AKMANLAR M., GULER S., OZDEMIR 0., KARTAL M. G.,
DISHAN A., OZTURK F., ALIS G.

Yabited II. Bitkisel Yag Kongresi, Tekirdag, Turkey, 7 - 08 May 2015

Effect of Harvest Time on Olive and Olive Oil Properties During Ripenning for Gemlik and Adana
Topagi Olives

KEGELI MUTLU T.

106 th AOCS Annual Meeting and Industry Showcase, 3 - 05 May 2015

Antioxidant Potential of Some Turkish Olives and Thier Corresp Extra Virgin olive Oils in Bulk Oil
and Emulsions

KEGELI MUTLU T.

106 th AOCS Annual Meeting and Industry Showcase, 3 - 05 May 2015

Effect of Deep Fat Frying on the Properties of Virgin Olive Oils Produced at Different Harvest Times
KEGELI MUTLU T., Degirmen M., Akmanlar M., Mercankaya B. N., Ozdemir 0., Oztiirk F., Dishan A, Kartal M. G., Giiler
S, Alis G.

106 th AOCS Annual Meeting and Industry Showcase, ORLANDO, FLORIDA, United States Of America, 3 - 06 May
2015

Functional Frying Oils Prepared by Using Olive Leaves from Sari Ulak and Gemlik Olives

KEGELI MUTLU T., Degirmen M., Akmanlar M., Mercankaya B. N., Ozdemir 0., Oztiirk F., Dishan A, Kartal M. G., Giiler
S., Alis G.

106 th AOCS Annual Meeting and Industry Showcase, ORLANDO, FLORIDA, United States Of America, 3 - 06 May
2015

Functional Frying oils by using Olive Leaves Prepared by Using Olive Leaves from Sari Ulak and
Gemlik olives

KEGELI MUTLU T.

106 Th AOCS Annual Meeting, Orlando, United States Of America, 3 - 06 May 2015, pp.1

Effects of harvest postharvest applications on minor components of Olive oil

KEGELI MUTLU T., CENGIZ S.

2014 Annual Conference & Exhibition Functional Foods, Nutraceuticals, Natural Heath Products and Dietary
Supplements, istanbul, Turkey, 14 - 17 October 2014, pp.171

Supercritical Fluid extraction and Charecterization of vegetable Oils

KEGELI MUTLU T., CENGIZ S.

2014 Annual Conference & Exhibition Functional Foods, Nutraceuticals, Natural Heath Products and Dietary
Supplements, istanbul, Turkey, 14 - 17 October 2014, pp.194



LXIX. Antioxidant Activity of Commonly Consumed Drinks Turkish Coffee and Tea
KECELI MUTLU T., DEGIRMEN M., GULER S.,, AKMANLAR M., MERCANKAYA B. N., 0ZDEMIR O.
2014 Annual Conference & Exhibition Functional Foods, Nutraceuticals, Natural Health Products and Dietary
Supplements, istanbul, Turkey, 14 - 17 September 2014, pp.238
LXX. Chemical Charecterization of Monocultivar Sari Ulak Tarsus Olive and Extra Virgin Olive Oil
KECELI MUTLU T., CENGIZ S.
12th Euro Fed Lipid Congress, Montpellier, France, 14 - 17 September 2014, pp.520
LXXI. Influence of Harvest on Quality and Oxidative Stability of Virgin Olive oils
KECELI MUTLU T., DEGIRMEN M., GULER S, AKMANLAR M., MERCANKAYA B. N., OZDEMIR O.
12th Euro Fed Lipid Congress, Montpellier, France, 14 - 17 September 2014, pp.521
LXXIl. Potential of Plant Leaves as Functional food Ingredient
KECELI MUTLU T., DEGIRMEN M., GULER S., AKMANLAR M., MERCANKAYA B. N., OZDEMIR O.
2014 Annual Conference & Exhibition Functional Foods, Nutraceuticals, Natural Health Products and Dietary
Supplements, istanbul, Turkey, 14 - 17 September 2014, pp.356
LXXIII. Ambalaj Tipi ve Depolama Sicakliginin Gemlik Natiirel S1zma Zeytinyag: Kalitesi ve Oksidatif
Stabilitesine Etkisi
KECELI MUTLU T., GULER S., AKMANLAR M., DEGIRMEN M., MERCANKAYA B. N., OZDEMIR 0., KAZANICI M.
IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Turkey, 28 - 30 May 2014, pp.11
LXXIV. Defne Nane ve Sarimsak ile Cesnilendirilmis Natiirel S1izma Zeytinyaglarinin Oksidatif Stabilitesi
MERCANKAYA B. N,, AKMANLAR M., DEGIRMEN M,, KECELi MUTLU T.
IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Turkey, 28 - 30 May 2014, pp.69
LXXV. Portakal Limon ve Aci Biber ile Cesnilendirilmis Natiirel Sizma Zeytinyaglarinin Oksidatif Stabilitesi
GULER S, KOC G., KECELI MUTLU T.
IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Turkey, 28 - 30 May 2014, pp.68
LXXVI. Biberiye Feslegen ve Kekigin Cesnili Zeytinyaglarinin Oksidatif Stabilitesi Uzerine Etkileri
KAZANICI M,, DOGU B., OZTEKIN B., OZDEMIR 0., KECELi MUTLU T.
IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Turkey, 28 - 30 May 2014, pp.67
LXXVIL. Geleneksel Yontemlerle Tas Sizma Zeytinyag: Uretimi
GULER S, KECELI MUTLU T.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.75
LXXVIIl. Cesnili Zeytinyag: Uretimi
OZTEKIN B, DOGU B., KECELI MUTLU T.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.702
LXXIX. Kibrista Geleneksel Bir Uriin Olarak Uretilen Karayag
OZDEMIR 0., KAZANICI M., KECELI MUTLU T.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.713
LXXX. Zeytinyaginda Cografi Isaret
KEGELI MUTLU T., KOG G.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.718
LXXXI. Olgunlugun Gemlik Zeytinyaginin Bazi Kalite ve Biyolojik Degeri lizerine Etkisi
KAYA U, KECELI MUTLU T.
Yabited I. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, pp.111
LXXXIl. Natiirel Sizma Zeytinyaginda Bulunan Biyoaktif Fenol Bilesenleri ve Yagin Oksidatif stabilitesi
Uzerindeki Etkileri
AYGOREN A, KEGELI MUTLU T., KAYA U.
Yabited I. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, pp.108
LXXXIII. Bitkisel Yag sektoriinde Karsilasilan Bazi Sorunlar
AYGOREN A, KEGELI MUTLU T., KAYA U.
Yabited I. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, pp.109
LXXXIV. Zeytinyagl ve Aycicek Yaginin Okidatif Stabilitesi Uzerine Sar1 Ulak Zeytin Ekstraktlar: ilavesinin
Etkisi
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TURAN DEMIRTAS E., KECELI MUTLU T.

Yabited I. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, pp.112

Natiirel S1zma Zeytinyaginin Mindr bilesenleri ve Duyusal Ozellikleri Uzerine Hasat Oncesinde ve
Sonrasinda Yapilan Uygulamalarin Etkisi

TURAN DEMIRTAS E., KECELI MUTLU T.

Yabited I. Bitkisel Yag Kongresi, Adana, Turkey, 12 - 14 April 2012, pp.110

Zeytin Yapraginda Bulunan Fenolik Maddeler

HARP F., KECELi MUTLU T.

IL. Ulusal Ogrenci Zeytin Kongresi, GEMLIK BURSA, Turkey, 20 May - 22 April 2010, pp.6

Zeytinyag1 Ekstraksiyon Yontemleri

DINCER D., KECELI MUTLU T.

IL. Ulusal Ogrenci Zeytin Kongresi, GEMLIK BURSA, Turkey, 20 May - 22 April 2010, pp.20
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