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The effects of season on fat and fatty acids contents of shrimp and prawn species

Ayas D., 0ZOGUL Y., Yazgan H.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.115, sa.3, ss.356-362, 2013 (SCI-Expanded)
Significance of Antioxidants for Seafood Safety and Human Health

Kulawik P., 0ZOGUL F., Glew R., 0ZOGUL Y.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.61, sa.3, ss.475-491, 2013 (SCI-Expanded)
Seasonal proximate and fatty acid variations of some seaweeds from the northeastern
Mediterranean coast

POLAT S., 0ZOGUL Y.

OCEANOLOGIA, cilt.55, sa.2, ss.375-391, 2013 (SCI-Expanded)

The Function of Lactic Acid Bacteria on Biogenic Amines Production by Food-Borne Pathogens in
Arginine Decarboxylase Broth

0ZOGUL F., Kuley E., 0ZOGUL Y., 0ZOGUL i.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.18, sa.6, ss.795-804, 2012 (SCI-Expanded)

The impact of applying natural clinoptilolite (zeolite) on the chemical, sensory and microbiological
changes of vacuum packed sardine fillets

Kuley E., 0ZOGUL F., DURMUS M., GOKDOGAN S., KACAR C., 0ZOGUL Y., UCAR Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt47, sa.9, ss.1977-1985, 2012 (SCI-
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Expanded)

The Influences of Natural Zeolite (cliptinolite) on Ammonia and Biogenic Amine Formation by
Foodborne Pathogen

GOKDOGAN S., 0ZOGUL Y., Kuley E., 0ZOGUL F., KACAR C., UGAR Y.

JOURNAL OF FOOD SCIENCE, cilt.77, sa.8, 2012 (SCI-Expanded)

The effects of season and sex on fat, fatty acids and protein contents of Sepia officinalis in the
northeastern Mediterranean Sea

Ayas D., 0ZOGUL Y., 0ZOGUL i, UCAR Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.63, sa.4, ss.440-445, 2012 (SCI-Expanded)
The effects of extraction methods on the contents of fatty acids, especially EPA and DHA in marine
lipids

0ZOGUL Y., SIMSEK A, Balikci E., Kenar M.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.63, sa.3, ss.326-331, 2012 (SCI-Expanded)
The function of lactic acid bacteria and brine solutions on biogenic amine formation by foodborne
pathogens in trout fillets

Kuley E., 0ZOGUL F., 0ZOGUL Y., Akyol L.

FOOD CHEMISTRY, cilt.129, sa.3, ss.1211-1216, 2011 (SCI-Expanded)

Seasonal fat and fatty acids variations of seven marine fish species from the Mediterranean Sea
0ZOGUL Y, Polat A, UCAK I, 0ZOGUL F.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.113, sa.12, ss.1491-1498, 2011 (SCI-Expanded)
Simple Extraction and Rapid HPLC Method for Tocopherol Analysis in Marine and Fresh-water Fish
Species

0ZOGUL F., 0ZOGUL Y., Kuley E.

FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.17, sa.6, s5.595-598, 2011 (SCI-Expanded)

The effects of sex and seasonality on the metal levels of different muscle tissues of mature Atlantic
blue crabs (Callinectes sapidus) in Mersin Bay, north-eastern mediterranean

Ayas D., 0ZOGUL Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.10, ss.2030-2034, 2011 (SCI-
Expanded)

The effects of rosemary extract combination with vacuum packing on the quality changes of Atlantic
mackerel fish burgers

Ucak I, 0ZOGUL Y., DURMUS M.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.6, ss.1157-1163, 2011 (SCI-
Expanded)

Changes in Biochemical, Sensory and Microbiological Quality Indices of Common Sole (Solea solea)
from the Mediterranean Sea, During Ice Storage

0ZOGUL Y., Boga E. K., Tokur B., 0ZOGUL F.

TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.11, sa.2, ss.243-251, 2011 (SCI-Expanded)

The Effects of Season and Sex in the Metal Levels of Mature Common Cuttlefish (Sepia officinalis) in
Mersin Bay, Northeastern Mediterranean

Ayas D., 0ZOGUL Y.

JOURNAL OF FOOD SCIENCE, cilt.76, sa.4, 2011 (SCI-Expanded)

The effects of the combination of freezing and the use of natural antioxidant technology on the
quality of frozen sardine fillets (Sardinella aurita)

0ZOGUL Y., DURMUS M., BALIKGI E., 0ZOGUL F., Ayas D., YAZGAN H.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.2, ss.236-242, 2011 (SCI-Expanded)
Nucleotide degradation products of gamma-irradiated sea bream (Sparus aurata) stored in ice
OZOGUL F., OZDEN 0., 0ZOGUL Y., Erkan N.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.11, ss.2290-2296, 2010 (SCI-
Expanded)

The effects of gamma-irradiation on the nucleotide degradation compounds in sea bass
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(Dicentrarchus labrax) stored in ice

OZOGUL F., OZDEN 0, 0ZOGUL Y., Erkan N.

FOOD CHEMISTRY, cilt.122, sa.3, ss.789-794, 2010 (SCI-Expanded)

The capability of rosemary extract in preventing oxidation of fish lipid

0zoGUL Y., Ayas D., YAZGAN H,, 0ZOGULF,, Boga E. K, OZYURT G.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.8, ss.1717-1723, 2010 (SCI-
Expanded)

Fatty acid profile and proximate composition of Pacific mullet (Mugil so-iuy) caught in the Black Sea
KOSE S., Koral S., 0ZOGUL Y., TUFAN B.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.8, ss.1594-1602, 2010 (SCI-
Expanded)

PROXIMATE ANALYSIS. FATTY ACID PROFILES AND MINERAL CONTENTS OF MEATS: A
COMPARATIVE STUDY

Karakok S. G, 0ZOGUL Y., Saler M., 0ZOGUL F.

JOURNAL OF MUSCLE FOODS, cilt.21, sa.2, ss.210-223, 2010 (SCI-Expanded)

Effects of Combining of Smoking and Marinating on the Shelf Life of Anchovy Stored at 4 degrees C
0ZOGUL Y., 0ZOGUL F., Kuley E.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.19, sa.1, ss.69-75, 2010 (SCI-Expanded)

Methods for Freshness Quality and Deterioration

Ozogul Y.

HANDBOOK OF SEAFOOD AND SEAFOOD PRODUCTS ANALYSIS, ss.189-214, 2010 (SCI-Expanded)

FAT AND FATTY ACID COMPOSITION OF STRAWBERRY CULTIVARS

Kafkas E., Gunaydin S., ERCISLI S,, 0ZOGUL Y., Unlu M. A.

CHEMISTRY OF NATURAL COMPOUNDS, cilt.45, sa.6, ss.861-863, 2009 (SCI-Expanded)

The effects of ice storage on inosine monophosphate, inosine, hypoxanthine, and biogenic amine
formation in European catfish (Silurus glanis) fillets

0ZOGUL F., Kamari N., Kuley E., 0ZOGUL Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.44, sa.10, ss.1966-1972, 2009 (SCI-
Expanded)

Quality Changes of Marinated Tench (Tinca tinca) during Refrigerated Storage

0ZOGUL Y., Kuley E., 0ZOGUL F.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, cilt.15, sa.5, ss.513-521, 2009 (SCI-Expanded)

Effects of cooking and reheating methods on the fatty acid profile of sea bream treated with
rosemary extract

0ZOGUL Y., OZYURT G., Boga E. K.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.89, sa.9, ss.1481-1489, 2009 (SCI-Expanded)
FATTY ACID, MINERAL AND PROXIMATE COMPOSITION OF SOME SEAWEEDS FROM THE
NORTHEASTERN MEDITERRANEAN COAST

POLAT S., 0ZOGUL Y.

ITALIAN JOURNAL OF FOOD SCIENCE, cilt.21, sa.3, ss.317-324, 2009 (SCI-Expanded)

Evaluation of fatty acid profiles and mineral content of grape seed oil of some grape genotypes
Tangolar S. G,, OZOGUL Y., TANGOLAR S., TORUN A.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.60, sa.1, ss.32-39, 2009 (SCI-Expanded)
Fat content and fatty acid compositions of 34 marine water fish species from the Mediterranean Sea
0ZOGUL Y., 0ZOGUL F,, Cicek E., Polat A, Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.60, sa.6, ss.464-475, 2009 (SCI-Expanded)
Seasonal effects in the nutritional quality of the body structural tissue of cephalopods

0ZOGUL Y., DUYSAK 0., 0ZOGUL F., 0ZKUTUK A. S., Tuereli C.

FOOD CHEMISTRY, cilt.108, sa.3, ss.847-852, 2008 (SCI-Expanded)

Nucleotide degradation and biogenic amine formation of wild white grouper (Epinephelus aeneus)

stored in ice and at chill temperature (4 degrees C)
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0ZOGUL F., 0ZOGUL Y., Kuley E.

FOOD CHEMISTRY, cilt.108, sa.3, ss.933-941, 2008 (SCI-Expanded)

Phytochemical and fatty acid profile of selected red raspberry cultivars: A comparative study
KAFKAS E,, Ozgen M,, 0zoGUL Y., TUREMIS N. F.

JOURNAL OF FOOD QUALITY, cilt.31, sa.1, ss.67-78, 2008 (SCI-Expanded)

Biochemical composition of some red and brown macro algae from the Northeastern Mediterranean
Sea

POLAT S., 0ZOGUL Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, ss.566-572, 2008 (SCI-Expanded)
Variation of fat and fatty acid composition of some pistachio genotypes

ACAR I, Kafkas E., 0ZOGUL Y., DOGAN Y., KAFKAS S.

ITALIAN JOURNAL OF FOOD SCIENCE, cilt.20, sa.2, ss.273-279, 2008 (SCI-Expanded)

Comparison of fatty acid and proximate compositions of the body and claw of male and female blue
crabs (Callinectes sapidus) from different regions of the Mediterranean coast

Kuley E., 0ZOGUL F., 0ZOGUL Y., Olgunoglu A. L.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, ss.573-580, 2008 (SCI-Expanded)
Bacteriological and biochemical assessment of marinating cephalopods, crustaceans and gastropoda
during 24 weeks of storage

0ZOGUL Y., 0ZOGUL F., Olgunoglu I. A, Kuley E.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, sa.6, ss.465-476, 2008 (SCI-Expanded)
Comparison of fatty acid, mineral and proximate composition of body and legs of edible frog (Rana
esculenta)

0ZOGUL F., 0ZOGUL Y., Olgunoglu A. I, Boga E. K.

INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.59, ss.558-565, 2008 (SCI-Expanded)
Sensory, chemical and microbiological quality parameters in sea bream (Sparus aurata) stored in ice
or wrapped in cling film or in aluminium foil at 2 +/- 1 degrees C

Ozogul F., Kuley E., Ozogul Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt42, sa.8, ss.903-909, 2007 (SCI-Expanded)
The ability of biogenic amines and ammonia production by single bacterial cultures

Ozogul F., Ozogul Y.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.225, ss.385-394, 2007 (SCI-Expanded)

Fatty acid profiles of commercially important fish species from the Mediterranean, Aegean and Black
Seas

Ozogul Y., Ozogul F.

FOOD CHEMISTRY, cilt.100, sa.4, ss.1634-1638, 2007 (SCI-Expanded)

Fatty acid profiles and fat contents of commercially important seawater and freshwater fish species
of Turkey: A comparative study

Ozogul Y., Ozogul F., Alagoz Ergiiden S.

FOOD CHEMISTRY, cilt.103, ss.217-223, 2007 (SCI-Expanded)

Hydrolysis and oxidation of European eel oil during frozen storage for 48 weeks

0Ozogul Y., Ozogul F., Ozkutuk S., Kuley E.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.224, sa.1, ss.33-37, 2006 (SCI-Expanded)

The effects of partial replacement of fish meal by vegetable protein sources in the diet of rainbow
trout (Onchorynchus mykiss) on postmortem spoilage of fillets

Ozogul Y., Ahmad J. I, Hole M., Ozogul F., Deguara S.

FOOD CHEMISTRY, cilt.96, sa.4, ss.549-561, 2006 (SCI-Expanded)

Quality assessment of wild European eel (Anguilla anguilla) stored in ice

0Ozogul Y., 0zogul F., GOKBULUT C.

FOOD CHEMISTRY, cilt.95, sa.3, ss.458-465, 2006 (SCI-Expanded)

Biogenic amine production and nucleotide ratios in gutted wild sea bass (Dicentrarchus labrax)

stored in ice, wrapped in aluminium foil and wrapped in cling film at 4 degrees C
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Ozogul F.,, GOKBULUT C., Ozogul Y., Ozyurt G.

FOOD CHEMISTRY, cilt.98, sa.1, ss.76-84, 2006 (SCI-Expanded)

Biogenic amine content and biogenic amine quality indices of sardines (Sardina pilchardus) stored
in modified atmosphere packaging and vacuum packaging

Ozogul F,, Ozogul Y.

FOOD CHEMISTRY, cilt.99, sa.3, ss.574-578, 2006 (SCI-Expanded)

Formation of biogenic amines by gram-negative rods isolated from fresh, spoiled, VP-packed and
MAP-packed herring (Clupea harengus)

Ozogul F., Ozogul Y.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.221, sa.5, ss.575-581, 2005 (SCI-Expanded)

Freshness assessment of European eel (Anguilla anguilla) by sensory, chemical and microbiological
methods

Ozogul Y., Ozyurt G., Ozogul F., Kuley E., Polat A.

FOOD CHEMISTRY, cilt.92, sa.4, ss.745-751, 2005 (SCI-Expanded)

Effects of aluminium foil and cling film on biogenic amines and nucleotide degradation products in
gutted sea bream stored at 2 +/- 1 degrees C

Kuley E., Ozogul F., Ozogul Y.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.221, sa.5, ss.582-591, 2005 (SCI-Expanded)

Fatty acid profile and mineral content of the wild snail (Helix pomatia) from the region of the south
of the Turkey

0Ozogul Y., Ozogul F,, OLGUNOGLU A. I.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.221, ss.547-549, 2005 (SCI-Expanded)

Quality assessment of gutted wild sea bass (Dicentrarchus Labrax) stored in ice, cling film and
aluminium foil

0zogul F., GOKBULUT C., Ozyurt G., Ozogul Y., DURAL M.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.220, s5.292-298, 2005 (SCI-Expanded)

The effects of slaughtering methods on the freshness quality of rainbow trout

Ozogul Y., Ozogul F.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.219, sa.3, ss.211-216, 2004 (SCI-Expanded)

The effects of modified atmosphere packaging and vacuum packaging on chemical, sensory and
microbiological changes of sardines (Sardina pilchardus)

Ozogul F., Polat A,, Ozogul Y.

FOOD CHEMISTRY, cilt.85, sa.1, ss.49-57, 2004 (SCI-Expanded)

Changes in biogenic amines in herring stored under modified atmosphere and vacuum pack

Ozogul F., TAYLOR K., Quantick P., Ozogul Y.

JOURNAL OF FOOD SCIENCE, cilt.67, sa.7, s5.2497-2501, 2002 (SCI-Expanded)

Biogenic amines formation in Atlantic herring (Clupea harengus) stored under modified atmosphere
packaging using a rapid HPLC method

Ozogul F., TAYLOR K, Quantick P., Ozogul Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.37, sa.5, ss.515-522, 2002 (SCI-Expanded)
A rapid HPLC-determination of ATP-related compounds and its application to herring stored under
modified atmosphere

Ozogul F., TAYLOR K., QUANTICK P., Ozogul Y.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.35, sa.6, ss.549-554, 2000 (SCI-Expanded)
Chemical, microbiological and sensory evaluation of Atlantic herring (Clupea harengus) stored in
ice, modified atmosphere and vacuum pack

0Ozogul F.,, Taylor K., Quantick P., Ozogul Y.

FOOD CHEMISTRY, cilt.71, sa.2, ss.267-273, 2000 (SCI-Expanded)
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The Impact of Thyme, Rosemary, and Basil Extracts on the Chemical, Sensory and Microbiological
Quality of Mackerel Balls Stored at -180C

BALIKCI E., 0ZOGUL Y., DURMUS M., UCAR Y., GOKDOGAN S.

ACTA AQUATICA TURCICA, cilt.18, sa.2, ss.217-235, 2022 (Hakemli Dergi)

The effects of nisin used at different concentrations on fatty acids profile of sea bass (Dicentrarchus
labrax) fillets under chilled (4 +/- 2 degrees C) and vacuum-packed conditions

UCAR Y., OZOGUL F., DURMUS M., Kossker A. R., 0ZOGUL Y.

SU URUNLERI DERGIS], cilt.37, sa.1, ss.43-51, 2020 (ESCI)

Farkli konsantrasyonlarda kullanilan nisinin vakum paketlenerek sogukta (4+20C) depolanan levrek
(Dicentrarchus labrax) filetolarinin yag asit profili iizerine etkileri

UCAR Y., 0ZOGUL F., DURMUS M., KOSKER A. R., 0ZOGUL Y.

Su Uriinleri Dergisi (EgeJFAS), cilt.1, sa.5, ss.1-15, 2019 (Hakemli Dergi)

Purification of Eicosapentaenoic Acid (EPA) and Docosahexaenoic Acid (DHA) From Fish Oil Using
HPLC Method and Investigation of Their Antibacterial Effects on Some Pathogenic Bacteria

UCAR Y., OZOGUL F., DURMUS M., 0ZOGUL Y., KOSKER A. R., KULEY BOGA E., AYAS D.

Turkish Journal of Maritime and Marine Sciences, cilt.1, sa.1, ss.1-15, 2019 (Hakemli Dergi)

The effects of nanoemulsions on the fatty acid profiles of sea bass fillets during storage at 2 +/- 2
degrees C

DURMUS M., 0ZOGUL Y.

SU URUNLERI DERGIS], cilt.35, sa.3, ss.227-235, 2018 (ESCI)

The new toxin of Mediterranean Tetrodotoxin

HAMED 1., 0ZOGUL F., 0ZOGUL Y., REGENSTEIN J. M.

Ege Journal of Fisheries and Aquatic Sciences, cilt.32, sa.1, ss.15-24, 2015 (Hakemli Dergi)

Antimicrobial impacts of essential oils on food borne-pathogens

0ZOGUL Y., Kuley E., UCAR Y., 0ZOGUL F.

Recent Patents on Food, Nutrition and Agriculture, cilt.7, sa.1, ss.53-61, 2015 (Scopus)

The Impact of the Cell-Free Solution of Lactic Acid Bacteria on Cadaverine Production by Listeria
monocytogenes and Staphylococcus aureus in Lysine- Decarboxylase Broth

0ZOGUL Y., 0ZOGUL F., TOY N.

International Journal of Biological, Food, Veterinary and Agricultural Engineering, cilt.9, ss.263-271, 2015 (Scopus)
Simple extraction and rapid HPLC method for tocopherol analysis in seafood

OZOGUL F., 0ZOGUL Y., KULEY E.

Journal of FisheriesSciences, 2014 (Hakemli Dergi)

Oxidative stability and fatty acid profiles of fried goatfish during cold storage

OZYURT G., SIMSEK A, ETYEMEZ M., 0zZOGUL Y.

Fleischwirtscraft International, cilt.27, ss.58-62, 2012 (Hakemli Dergi)

Iskenderun kérfezi (kuzeydogu Akdeniz) kiyisalinda dagihm goésteren bazi kahverengi ve kirmizi
makroalg tiirlerinin protein, lipit ve yag asiti i¢erikleri.

POLAT S., 0ZOGUL Y., KULEY BOGA E.

Journal of FisheriesSciences.com, cilt.6, sa.2, ss.107-113, 2012 (Hakemli Dergi)

The chemical composition of sexually mature blue swimmer crab Portunus pelagicus Linnaeus 1758
in the Mersin bay

AYAS D., 0ZOGUL Y.

Journal of FisheriesSciences, 2011 (Hakemli Dergi)

Usefulness of API test strips for identification of bacterial flora in blue crab (Callinectes sapidus)
caught from Akyatan lagoon (Adana-Turkey)

OZOGUL F., 0ZOGUL Y., KULEY BOGA E.

Journal of FisheriesSciences.com, cilt4, sa.1, ss.1-7, 2010 (Hakemli Dergi)

Usefulness of API test strips for identification of bacterial flora in blue crab (Callinectes sapidus)



XV.

XVIL

XVIIL

XIX.

XX

XXIIL.

XXIIIL.

XXIV.

XXV.

XXVI.

caught from Akyatan lagoon (Adana-Turkey).

OZOGUL F., KULEY BOGA E., 0ZOGUL Y.

Journal of FisheriesSciences.com, cilt4, sa.1, ss.1-7, 2009 (Hakemli Dergi)

incedudakh Kefal (Liza ramada)?in Yag Asidi Kompozisyonu ve Buzdolabinda Muhafazasi (42C)
Sirasinda Lipit Oksidasyonu

OZYURT G., KARAKAYA TOKUR B., 0ZOGUL Y., KORKMAZ K., POLAT A.

journal of fisheries science, cilt.4, ss.160-167, 2007 (Hakemli Dergi)

incedudakh Kefal (Liza ramada)?in Yag Asidi Kompozisyonu ve Buzdolabinda Muhafazas1 (42C)
Sirasinda Lipit Oksidasyonu

OZYURT G., Tokur B., 0ZOGUL Y., Korkmaz K., POLAT A.

e-Journal of FisheriesSciences.com (elektronik), cilt.1, sa.4, ss.160-167, 2007 (Hakemli Dergi)

Nucleotide degradation in sardine (Sardina pilchardus) stored in different storage condition at 4°C
OZOGUL F., 0ZOGUL Y., KULEY BOGA E.

Journal of FisheriesSciences.com, cilt.1, sa.1, ss.13-19, 2007 (Hakemli Dergi)

incedudakh Kefal Liza ramada in Yag Asidi Kompozisyonu ve Buzdolabinda Muhafazasi 4 0C
Sirasinda Lipit Oksidasyonu

OZYURT G., KARAKAYA B., 0ZOGUL Y., KORKMAZ K., POLAT A.

Journal of Fisheries Sciences, cilt.1, ss.69-74, 2007 (Hakemli Dergi)

incedudakli kefal Liza ramada in yag aside kompozisyonu ve buzdolabinda muhafazasi 4 C sirasinda
lipit oksidasyonu

OZYURT G., TOKUR B., 0ZOGUL Y., KORKMAZ K., POLAT A.

Journal of FisheriesSciences, 2007 (Hakemli Dergi)

Modifiye atmosfer paketlemenin balik ve balik iiriinlerine etkisi

0ZOGUL F., 0ZOGUL Y., KULEY BOGA E.

Ege Journal of Fisheries and Aquatic Sciences (EgeJFAS), cilt.23, sa.1, ss.193-200, 2006 (Hakemli Dergi)
Modifiye atmosfer paketlemenin balik ve balik driinlerine etkisi.

0ZOGUL Y., 0ZOGUL F., KULEY BOGA E.

Ege Universitesi Su Uriinleri Dergisi, cilt.23, s5.193-200, 2006 (Hakemli Dergi)

Effect of modified atmosphere packaging on fish and fish products

0ZOGUL Y., 0ZOGUL F,, Kuley E.

SU URUNLERI DERGIS], cilt.23, s5.193-200, 2006 (ESCI)

Balik ve balik iiriinlerinde olusan biyojenik aminler

OZOGUL F., KULEY BOGA E., 0ZOGUL Y.

Ege Universitesi Su Uriinleri Dergisi, cilt.21, ss.375-381, 2004 (Hakemli Dergi)

Balik ve balik iiriinlerinde olusan biyojenik aminler

OZOGUL F., 0ZOGUL Y., KULEY BOGA E.

Ege Journal of Fisheries and Aquatic Sciences (Ege]JFAS), cilt.3, sa.4, ss.375-381, 2004 (Hakemli Dergi)
Degradation Products of Adenine Nucleotide in Rainbow Trout (Oncorhynchus mykiss) Stored in Ice
and in Modified Atmosphere Packaging

OZOGUL F., 0ZOGUL Y.

TURKISH JOURNAL OF BIOLOGY, cilt.26, ss.127-130, 2002 (Hakemli Dergi)

Comparison of methods used for determination of total volatile basic nitrogen (TVB-N) in rainbow
trout (Oncorhynchus myKkiss)

OZOGUL F., 0ZOGUL Y.

TURKISH JOURNAL OF BIOLOGY, cilt.24, sa.1, ss.113-120, 2000 (Hakemli Dergi)

Kitap & Kitap Boéliimleri

L

Lactic Acid Bacteria: Lactobacillus spp.: Lactobacillus acidophilus
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