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Oksidasyon ve Termal Stabilitelerinin Arastirilmasi

Gokkaya F. B, KECELI MUTLU T.
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Stabilizers and Emulsifiers on Some Properties of Ice Cream
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PIRGUN BUYUKASLAN Y., KECELI MUTLU T.

¢.U. FBE FEN VE MUHENDISLIK BILIMLERI DERGISI, vol.18, no.1, pp.21-29, 2008 (Non Peer-Reviewed Journal)
Dondurma Teknolojisinde Kullanilan Emiilgatérler

GUZELER N, KECELI MUTLU T., Kagar A.
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in: Siirdiiriilebilir Gida Sistemleri Uzerine Aragtirmalar, Neriman Bagdathoglu, Editor, Sidas Medya, Manisa, pp.473-
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Kiritsakis A., Kegeli Mutlu T., Kiritsakis K.
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Wiley, Hoboken, pp.457-470, 2017
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Kegeli Mutlu T., Kiritsakis A.
3rd Food Chemistry Congress, Antalya, Turkey, 29 February - 03 March 2024, pp.1
III. The Antioxidant Activity of Essential Oils in Edible Oils
Kegeli Mutlu T., Yuvali S.
3rd Food Chemistry Congress, Antalya, Turkey, 29 February - 03 March 2024, pp.1
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V. SUSTAINABILITY IN OLIVE OIL PACKAGING
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Proceedings of the XIV International Scientific Agricultural Symposium “Agrosym 2023”, Saray Bosna, Serbia, 5 -
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VI. FOOD SAFETY FOR OLIVE OIL
KEGELI MUTLU T.
Proceedings of the XIV International Scientific Agricultural Symposium “Agrosym 2023”, Saray Bosna, Serbia, 5 -
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VII. SUSTAINABILITY IN OLIVE LEAVES FOR FUNCTIONAL FOOD INGREDIENTS PRODUCTION
KEGELI MUTLU T.
Proceedings of the XIV International Scientific Agricultural Symposium “Agrosym 2023”, Saray Bosna, Serbia, 5 -
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VIII. OLIVE OIL TRACEABILITY and AUTHENTICITY
KEGELI MUTLU T., KIRITSAKIS A.
V. International Agricultural, Biological &amp; Life Science Conference, Edirne, Turkey, 18 - 20 September 2023
IX. THE ANTOXIDANT ACTIVITY OF MYRTLE ESSENTIAL OILS IN SUNFLOWER OIL
KEGELI MUTLU T., INGEC C.
V. International Agricultural, Biological &amp; Life Science Conference, Edirne, Turkey, 18 - 20 September 2023
X. OLIVE OIL AS FUNCTIONAL FOOD
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KECELi MUTLU T, INGEC .
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Butter and its bioactives

KEGCELI MUTLU T., Simsek Mertoglu T.

2nd Food Chemistry Congress, Antalya, Turkey, 16 - 19 March 2023, vol.3

Bioactive Compounds Of Olive Oil And Their Protective Role

KIRITSAKIS A., KECELI MUTLU T., Shahidi F.

2nd Food Chemistry Congress, Antalya, Turkey, 16 March 2023, vol.3
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KECELI MUTLU T., KIRITSAKIS A.

2nd Food Chemistry Congress, Antalya, Turkey, 16 March 2023, vol.3

Bitkisel Yaglarda Gida Giivenilirligi, izlenebilirlik ve Siirdiirilebilirlik

KEGELI MUTLU T.

Siirdiiriilebilir Gida Sistemleri Kongresi, 10 November 2022

Bioactive Compounds of Olives and their Bioavalibility

KEGELI MUTLU T., HARP GELIK F.

XIII International Scientific Agriculture Symposium “AGROSYM 2022, Saray Bosna, Bosnia And Herzegovina, 06
October 2022

Bioactive Compounds of Butter

KEGELI MUTLU T., Simsek Mertoglu T.

XIII International Scientific Agriculture Symposium “AGROSYM 2022, Saray Bosna, Bosnia And Herzegovina, 06
October 2022

Olive oil as an important Functional Food: The role of its polyphenols

Apostolos K, Freeidon S., Lui I, KECELI MUTLU T., Christolpolos A.

ISNFF 2022, istanbul, Turkey, 02 October 2022

Organic and new processing technologies and quality control analysis of extra virgin olive oil with
multivariate approach

KEGELI MUTLU T.

Edible Fats and Oils Innovation And Sustainability in Production and Control, Perugia, Italy, 15 - 17 June 2022
Fourier-Transform near Infrared Spectrocopy (FT-NIR) with Multivariate Techniques for Virgin
Olive Oil Analysis

KEGELI MUTLU T., Mecit A. A., KIRITSAKIS A.

18th Euro Fed Lipid Congress, 18 October 2021

Factors Affecting the Presence of Phenolics in Extra Virgin Olive Oil, Efforts to Increase their
Consertation and their Functional Activity on Oxidative Stress, Telomere’s Length and Aging
KIRITSAKIS A, KECELI MUTLU T., Lui I, Christolpolos A., SELLI S.

18th Euro Fed Lipid Congress, 18 October 2021

Commonly Used Synthetic Antioxidants In Oils And Fats

KEGELI MUTLU T.

III. Balkan Agricultural Congress (Agribalkan 2021), Edirne, Turkey, 29 August 2021, pp.377

Bioavailability of olive and olive oil phenolic compounds

KECELI MUTLU T, KAMILOGLU BESTEPE S., CAPANOGLU GUVEN E,, Kritsakis A.
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2nd International Conference on Raw Materials to Processed Foods (RPFoods 2021), Antalya, Turkey, 3 - 04 June
2021, pp-319

Zeytinyaginda Tagsis Belirlemede Kullanilan Yeni Teknikler

KEGELi MUTLU T.

5th International Mediterranean Science and Engineering Congress (IMSEC 2020), Antalya, Turkey, 21 October
2020

Zeytinyag1 Uretiminde Isil Olmayan Yeni Teknolojiler

KEGELI MUTLU T.

5th International Mediterranean Science and Engineering Congress (IMSEC 2020), Antalya, Turkey, 21 October
2020

Lesitin Uretimi ve Gidalarda Kullanim Alanlar1

KEGCELi MUTLU T.

5th International Mediterranean Science and Engineering Congress (IMSEC 2020), Antalya, Turkey, 21 October
2020

New Approaches and Innovation Technologies for Extra Virgin Olive Oil

KEGELi MUTLU T.

1 ST WORLD OILSEED CON GRESS, 6 - 07 November 2019

EXTRACTION, PROCESSING AND FUNCTIONAL PROPERTIES OF BLACK CUMIN SEED OIL

KEGELi MUTLU T.

World 0il Seed Congress, 6 - 07 November 2019, pp.29

PROCESSING, USAGE AND FUNCTIONAL PROPERTIES OF GRAPE SEED OIL

KEGELI MUTLU T.

World 0il Seed Congress, 6 - 07 November 2019, pp.23

NEAR INFRARED (NIR) SPECTROSCOPY APPLICATIONS IN OILS AND FATS

KEGELI MUTLU T.

World 0il Seed Congress, 6 - 07 November 2019, pp.36

FUNCTIONAL PROPERTIES OF MODIFIED FOODS

KEGELI MUTLU T.

1st International Conference on Research of Agricultural and Food Technologies, 3 - 05 October 2019
ANTIOXIDANT AND ANTIMICROBIAL ACTIVITIES OF MYRTUS COMMUNIS ESSENTIAL OILS

KEGELI MUTLU T., Simsek T.

1st International Conference on Research of Agricultural and Food Technologies, 3 - 05 October 2019, pp.64-65
The Effect Synthetic Antioxidants on the Oxidative Stability of Sunflower and Corn Oils

KEGELI MUTLU T.

INTERNATIONAL CONFERENCE ONAGRONOMY AND FOOD SCIENCE TECHNOLOGY?20, istanbul, Turkey, 20 - 21
June 2019, pp.477-482

Extraction, Processing and Functional Properties of Pistachio 0Oil

KEGELI MUTLU T.

the International Conference on Agronomy and Food Science and Technology, 20 - 21 June 2019, pp.489-492
The Changes in Quality Criteria of Some Edible Oils During Frying

KEGELI MUTLU T.

International Conference on Agronomy and Food Science and Technology, Istanbul, Turkey, 20 - 21 June 2019,
pp-483-488

Processing, Usage and Functional Properties of Peanut Oil

KEGELI MUTLU T.

the International Conference on Agronomy and Food Science and Technology, 20 - 21 June 2019, pp.495-498
Food Antioxidants and their applications

KEGELI MUTLU T.

4th International Mediterranean Science and Engineering Congress (IMSEC 2019), 25 - 27 April 2019, pp.1178-
1180

The Effect Synthetic Antioxidants on the Oxidative Stability ofsome Oils



KEGELi MUTLU T.
4th International Mediterranean Science and Engineering Congress (IMSEC 2019), 25 - 27 April 2019, pp.1209-
1211
XL. Effects of Harvest Time on the Beylik Olive Oil Quality
KEGELi MUTLU T.
4th International Mediterranean Science and Engineering Congress (IMSEC 2019), 25 - 27 April 2019, pp.1181-
1183
XLI. Natiirel S1zma Zeytinyaginda Otantifikasyon, Taklit ve Tagsisin belirlenmesi
KEGELi MUTLU T.
Yabited IV. Bitkisel Yag KoOngresi, izmir, Turkey, 18 - 19 April 2019, pp.51
XLII. Authentication of Extra Virgin Olive Oil
KEGELi MUTLU T.
3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 October 2018
XLIII. Antioxidant, Antimicrobial and Biological Activity of Myrtle (Myrtus Communis L.)
KEGELi MUTLU T.
3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 October 2018
XLIV. Trends in Modification of Dietary Oils and Fats.
KEGELi MUTLU T.
3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 October 2018
XLV. Quality Paramaters Of Gemlik Extra Virgin Olive Oils From Different Regions Of Turkey
KEGELi MUTLU T, Celik F.
3rd International Congress on Food Technology, 10 - 12 October 2018
XLVL. Detecting Adulteration of Extra Virgin Olive Oil by Chemometric Methods
KEGELI MUTLU T.
Proceedings of the International Conference on Raw Materials to Processed Foods, 11 - 13 April 2018
XLVII. Natural Antioxidants For Foods
KEGELI MUTLU T., COLAKOGLU A. S.
3rd International Congress on Food Technology, 10 - 12 October 2018
XLVIII. Enrichment Of Virgin Olive Oil Emulsions With Pistachio Leaf Extracts For Better Stability
KEGELI MUTLU T.
3rd International Congress on Food Technology, 10 - 12 October 2018
XLIX. Application of thermal analysis in fats and oils
COLAKOGLU A. S, KECELI MUTLU T.
International Conference on Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018
L. Determination of thermal properties and oxidative stability of whey butter by differential scanning
calorimetry
COLAKOGLU A. S, MOHAMMED AMIN H. H., KECELI MUTLU T.
International Advanced Researches and Engineering Congress, Osmaniye, Turkey, 16 - 18 November 2017
LI. Margarine Alternative Oleogels
KEGELI MUTLU T., Dursun G.
2nd International Mediterranean Science and Engineering Congress (IMSEC 2017), 23 - 25 October 2017
LII. Production of Palm Based Cocoa Butter Like Fats
KEGELI MUTLU T., Aygoren A.
2nd International Mediterranean Science and Engineering Congress (IMSEC 2017), 25 October 2017
LIII. The Effects of packaging, headspace oxygen, light transmission, temperature and storage time on
quality characteristics of extra virgin olive oil
KECELI MUTLU T,, COLAKOGLU A. S.
2nd International Mediterranean Science and Engineering Congress (IMSEC 2017), 25 - 27 October 2017
LIV. Biotechnology for oils and fats
KEGELI MUTLU T., Ozen N. D.
2nd International Mediterranean Science and Engineering Congress (IMSEC 2017), 25 - 27 October 2017
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SPME/GC-MS characterization of volatiles in whey butter

COLAKOGLU A. S., ABUBAKER H. S., KECELi MUTLU T.

19th International Congress on Food Processing and Technology, Paris, France, 23 - 25 October 2017
Specific lipases: The pros and cons for their roles in bread making

COLAKOGLU A. S., KECELI MUTLU T.

19th International Conference on Food Processing and Technology, 23 - 25 October 2017
Current development in detection of adulteration in extra virgin olive oil

KECELI MUTLU T., COLAKOGLU A. S.

19th International Conference on Food Processing and Technology, Paris, France, 23 - 25 October 2017
Antioxidant Activity of Olive Oil Macerate of Hypericum perforatum(St John s wort)
KECELI MUTLU T.

15th Euro Fed Lipid Congress, 27 - 30 August 2017

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

The Influence of time of Harvest on Halhali and Sari Hasebi Virgin Olive Oils Quality
KEGCELI MUTLU T, Dogru Cakmak G., COLAKOGLU A. S.

15 th Eurofed Lipid, 27 - 30 August 2017

Comparison and Charecterization of Canola Oil-Beeswax Oleogels with Vegetable Margarine
KECELI MUTLU T., Dursun G.

15 the Euro Fed Lipid, 27 - 30 August 2017

Tava Yaglama Yag: ve Uretimi

KEGELI MUTLU T.

Yabited III. Bitkisel Yag Kongresi, Turkey, 12 - 15 April 2017

Kizartma Yaglarinin Dizayni

KEGELI MUTLU T.

Yabited III. Bitkisel Yag Kongresi, Turkey, 12 - 15 April 2017

Antioxidant Activity of Goji Berry and Red Centaury Extracts in Canadian and Sunflower Oils During
Deep Frying

KEGELI MUTLU T, Kiigiik M.

1 st International Symposium on Lipid Oxidationand Antioxidants, 5 - 07 June 2016

Cocoa Butter Alternatives from Vegetable Oils

KEGELI MUTLU T., DURSUN G.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

Enrichment of Refined Olive Oil with Olive Leave Extracts Obtained from Some Turkish Olives Variety
KEGELI MUTLU T., HARP F.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

An Innovative Edibe Oil Structuring Method by Using Organogels

KEGELI MUTLU T., DURSUN G.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

Human Milk Fat Substitutes

KEGELI MUTLU T., OZEN N. D.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

The Effect of Aroma Active Components on Olive Oil Quality

KEGELI MUTLU T., KOKBAS C., DURSUN G.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

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

Developing low cholesterol light mayonnaise formulation

KEGELI MUTLU T., KOKBAS C., DURSUN G.
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14th Euro Fed Lipid Congress, 18 - 21 September 2016

Could Microbial oil is Alternative to Vegetable 0il

KECELI MUTLU T., HARP F., DURSUN G.

14th Euro Fed Lipid Congress, 18 - 21 September 2016

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

Oxidative Stability of Gemlik Olive Oils obtained from different regions of Turkey

KECELI MUTLU T., KOKBAS C., DURSUN G., OZEN N. D.

1 stInternational Symposium on Lipid Oxidationand Antioxidants, 5 - 07 June 2016

Kimyasal Interesterifikasyon Yontemi ile Zeytinyagi Bazli Yag Uriinleri Uretimi

KECELI MUTLU T.

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

Kizartma Yaglari ve Saghk

KECELI MUTLU T.

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