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LWT-FOOD SCIENCE AND TECHNOLOGY, vol.75, pp.677-684, 2017 (SCI-Expanded)LIX. Tetrodotoxin levels in pufferfish (Lagocephalus sceleratus) caught in the NortheasternTetrodotoxin levels in pufferfish (Lagocephalus sceleratus) caught in the NortheasternMediterranean SeaMediterranean SeaKöşker A. R., Özoğul F., Durmuş M., Uçar Y., Ayas D., Regenstein J. M., Özoğul Y.FOOD CHEMISTRY, vol.210, pp.332-337, 2016 (SCI-Expanded)LX. Technological Factors Affecting Biogenic Amine Content in Foods: A ReviewTechnological Factors Affecting Biogenic Amine Content in Foods: A ReviewGARDINI F., ÖZOĞUL Y., SUZZI G., TABANELLI G., ÖZOĞUL F.FRONTIERS IN MICROBIOLOGY, vol.7, 2016 (SCI-Expanded)LXI. Fatty acid composition of achenes of Cirsium taxa (Asteraceae, Carduoideae) from TurkeyFatty acid composition of achenes of Cirsium taxa (Asteraceae, Carduoideae) from TurkeyOzcan M., AYAZ F. A., ÖZOĞUL Y., Glew R., ÖZOĞUL F.ZEITSCHRIFT FUR NATURFORSCHUNG SECTION C-A JOURNAL OF BIOSCIENCES, vol.71, pp.45-54, 2016 (SCI-Expanded)LXII. Comparative study of nanoemulsions based on commercial o ils (sunflower, canola, corn, o live,Comparative study of nanoemulsions based on commercial o ils (sunflower, canola, corn, o live,soybean, and hazelnut o ils): Effect on microbial, sensory, and chemical qualities o f refrigeratedsoybean, and hazelnut o ils): Effect on microbial, sensory, and chemical qualities o f refrigeratedfarmed sea bassfarmed sea bassÖZOĞUL Y., DURMUŞ M., UÇAR Y., ÖZOĞUL F., Regenstein J. M.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.33, pp.422-430, 2016 (SCI-Expanded)LXIII. Marine Bioactive Compounds and Their  Health Benefits: A ReviewMarine Bioactive Compounds and Their  Health Benefits: A ReviewHAMED I., ÖZOĞUL F., ÖZOĞUL Y., Regenstein J. M.COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, vol.14, no.4, pp.446-465, 2015 (SCI-Expanded)LXIV. The influence of the cell free so lution of lactic acid bacteria on tyramine production by food borne-The influence of the cell free so lution of lactic acid bacteria on tyramine production by food borne-pathogens in tyrosine decarboxylase brothpathogens in tyrosine decarboxylase brothToy N., ÖZOĞUL F., ÖZOĞUL Y.FOOD CHEMISTRY, vol.173, pp.45-53, 2015 (SCI-Expanded)LXV. Sterol Content o f F ish, Crustacea and Mollusc: Effects o f Cooking MethodsSterol Content o f F ish, Crustacea and Mollusc: Effects o f Cooking MethodsÖZOĞUL F., KÜLEY E., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.18, no.9, pp.2026-2041, 2015 (SCI-Expanded)LXVI. Effects o f laurel and myrtle extracts on the sensory, chemical and microbiological properties o fEffects o f laurel and myrtle extracts on the sensory, chemical and microbiological properties o fvacuum-packed and refrigerated European eel (Anguilla anguilla)  filletsvacuum-packed and refrigerated European eel (Anguilla anguilla)  filletsÖZOĞUL İ., Polat A., ÖZOĞUL Y., Boga E. K., ÖZOĞUL F., Ayas D.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.49, no.3, pp.847-853, 2014 (SCI-Expanded)LXVII. The effects o f seasonal dynamics on sensory, chemical and microbiological quality parameters o fThe effects o f seasonal dynamics on sensory, chemical and microbiological quality parameters o fvacuum-packed sardine (Sardinella aurita)vacuum-packed sardine (Sardinella aurita)durmuş M., Polat A., Öz M., ÖZOĞUL Y., Ucak I.JOURNAL OF FOOD AND NUTRITION RESEARCH, vol.53, no.4, pp.344-352, 2014 (SCI-Expanded)LXVIII. L-CARNITINE CONTENTS IN SEAFOODS COMMONLY EATEN IN MIDDLE EASTERN COUNTRIESL-CARNITINE CONTENTS IN SEAFOODS COMMONLY EATEN IN MIDDLE EASTERN COUNTRIESÖZOĞUL Y., Boga E. K., ÖZOĞUL F., Ayas D.JOURNAL OF FOOD BIOCHEMISTRY, vol.37, no.6, pp.702-707, 2013 (SCI-Expanded)LXIX. TOCOPHEROL CONTENT OF COMMERCIAL FISH SPECIES AS AFFECTED BY MICROWAVE COOKINGTOCOPHEROL CONTENT OF COMMERCIAL FISH SPECIES AS AFFECTED BY MICROWAVE COOKINGPolat A., ÖZOĞUL Y., Kuley E., ÖZOĞUL F., ÖZYURT G., ŞİMŞEK A.JOURNAL OF FOOD BIOCHEMISTRY, vol.37, no.4, pp.381-387, 2013 (SCI-Expanded)LXX. The Effects o f Natural Extracts on the Quality Changes of Frozen Chub Mackerel (ScomberThe Effects o f Natural Extracts on the Quality Changes of Frozen Chub Mackerel (Scomberjaponicus) Burgersjaponicus) BurgersÖZOĞUL Y., UÇAR Y.FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.6, pp.1550-1560, 2013 (SCI-Expanded)LXXI. Comparative Quality Loss in Wild and Cultured Rainbow Trout (Oncorhynchus mykiss) duringComparative Quality Loss in Wild and Cultured Rainbow Trout (Oncorhynchus mykiss) duringChilling StorageChilling StorageÖZOĞUL F., YAVUZER E., ÖZOĞUL Y., Kuley E.FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.19, no.3, pp.445-454, 2013 (SCI-Expanded)LXXII. Effect o f Various Processing Methods on Quality o f Mackerel (Scomber scombrus)Effect o f Various Processing Methods on Quality o f Mackerel (Scomber scombrus)ÖZOĞUL Y., Balikci E.



FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.4, pp.1091-1098, 2013 (SCI-Expanded)LXXIII. The effects o f season on fat and fatty acids contents o f shrimp and prawn speciesThe effects o f season on fat and fatty acids contents o f shrimp and prawn speciesAyas D., ÖZOĞUL Y., Yazgan H.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.115, no.3, pp.356-362, 2013 (SCI-Expanded)LXXIV. Significance of Antioxidants for  Seafood Safety and Human HealthSignificance of Antioxidants for  Seafood Safety and Human HealthKulawik P., ÖZOĞUL F., Glew R., ÖZOĞUL Y.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.61, no.3, pp.475-491, 2013 (SCI-Expanded)LXXV. Seasonal proximate and fatty acid variations of some seaweeds from the northeasternSeasonal proximate and fatty acid variations of some seaweeds from the northeasternMediterranean coastMediterranean coastPOLAT S., ÖZOĞUL Y.OCEANOLOGIA, vol.55, no.2, pp.375-391, 2013 (SCI-Expanded)LXXVI. The Function of Lactic Acid Bacteria on Biogenic Amines Production by Food-Borne Pathogens inThe Function of Lactic Acid Bacteria on Biogenic Amines Production by Food-Borne Pathogens inArginine Decarboxylase BrothArginine Decarboxylase BrothÖZOĞUL F., Kuley E., ÖZOĞUL Y., ÖZOĞUL İ.FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.18, no.6, pp.795-804, 2012 (SCI-Expanded)LXXVII. The impact o f applying natural clinoptilo lite (zeolite)  on the chemical, sensory and microbiologicalThe impact o f applying natural clinoptilo lite (zeolite)  on the chemical, sensory and microbiologicalchanges of vacuum packed sardine filletschanges of vacuum packed sardine filletsKuley E., ÖZOĞUL F., DURMUŞ M., GÖKDOĞAN S., KAÇAR C., ÖZOĞUL Y., UÇAR Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.47, no.9, pp.1977-1985, 2012 (SCI-Expanded)LXXVIII. The Influences of Natural Zeolite (cliptinolite)  on Ammonia and Biogenic Amine Formation byThe Influences of Natural Zeolite (cliptinolite)  on Ammonia and Biogenic Amine Formation byFoodborne PathogenFoodborne PathogenGÖKDOĞAN S., ÖZOĞUL Y., Kuley E., ÖZOĞUL F., KAÇAR C., UÇAR Y.JOURNAL OF FOOD SCIENCE, vol.77, no.8, 2012 (SCI-Expanded)LXXIX. The effects o f season and sex on fat, fatty acids and protein contents o f Sepia o fficinalis in theThe effects o f season and sex on fat, fatty acids and protein contents o f Sepia o fficinalis in thenortheastern Mediterranean Seanortheastern Mediterranean SeaAyas D., ÖZOĞUL Y., ÖZOĞUL İ., UÇAR Y.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.63, no.4, pp.440-445, 2012 (SCI-Expanded)LXXX. The effects o f extraction methods on the contents o f fatty acids, especially EPA and DHA in marineThe effects o f extraction methods on the contents o f fatty acids, especially EPA and DHA in marinelipidslipidsÖZOĞUL Y., ŞİMŞEK A., Balikci E., Kenar M.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.63, no.3, pp.326-331, 2012 (SCI-Expanded)LXXXI. The function of lactic acid bacteria and brine so lutions on biogenic amine formation by foodborneThe function of lactic acid bacteria and brine so lutions on biogenic amine formation by foodbornepathogens in trout filletspathogens in trout filletsKuley E., ÖZOĞUL F., ÖZOĞUL Y., Akyol I.FOOD CHEMISTRY, vol.129, no.3, pp.1211-1216, 2011 (SCI-Expanded)LXXXII. Seasonal fat and fatty acids variations of seven marine fish species from the Mediterranean SeaSeasonal fat and fatty acids variations of seven marine fish species from the Mediterranean SeaÖZOĞUL Y., Polat A., UÇAK I., ÖZOĞUL F.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.113, no.12, pp.1491-1498, 2011 (SCI-Expanded)LXXXIII. Simple Extraction and Rapid HPLC Method for Tocopherol Analysis in Marine and Fresh-water FishSimple Extraction and Rapid HPLC Method for Tocopherol Analysis in Marine and Fresh-water FishSpeciesSpeciesÖZOĞUL F., ÖZOĞUL Y., Kuley E.FOOD SCIENCE AND TECHNOLOGY RESEARCH, vol.17, no.6, pp.595-598, 2011 (SCI-Expanded)LXXXIV. The effects o f sex and seasonality on the metal levels o f different muscle tissues of mature AtlanticThe effects o f sex and seasonality on the metal levels o f different muscle tissues of mature Atlanticblue crabs (Callinectes sapidus) in Mersin Bay, north-eastern mediterraneanblue crabs (Callinectes sapidus) in Mersin Bay, north-eastern mediterraneanAyas D., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.46, no.10, pp.2030-2034, 2011 (SCI-Expanded)LXXXV. Changes in Biochemical, Sensory and Microbiological Quality Indices o f Common Sole (Solea so lea)Changes in Biochemical, Sensory and Microbiological Quality Indices o f Common Sole (Solea so lea)from the Mediterranean Sea, During Ice Storagefrom the Mediterranean Sea, During Ice StorageÖZOĞUL Y., Boga E. K., Tokur B., ÖZOĞUL F.



TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.11, no.2, pp.243-251, 2011 (SCI-Expanded)LXXXVI. The effects o f rosemary extract combination with vacuum packing on the quality changes of AtlanticThe effects o f rosemary extract combination with vacuum packing on the quality changes of Atlanticmackerel fish burgersmackerel fish burgersUcak I., ÖZOĞUL Y., DURMUŞ M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.46, no.6, pp.1157-1163, 2011 (SCI-Expanded)LXXXVII. The Effects o f Season and Sex in the Metal Levels o f Mature Common Cuttlefish (Sepia o fficinalis)  inThe Effects o f Season and Sex in the Metal Levels o f Mature Common Cuttlefish (Sepia o fficinalis)  inMersin Bay, Northeastern MediterraneanMersin Bay, Northeastern MediterraneanAyas D., ÖZOĞUL Y.JOURNAL OF FOOD SCIENCE, vol.76, no.4, 2011 (SCI-Expanded)LXXXVIII. The effects o f the combination of freezing and the use of natural antioxidant technology on theThe effects o f the combination of freezing and the use of natural antioxidant technology on thequality o f frozen sardine fillets (Sardinella aurita)quality o f frozen sardine fillets (Sardinella aurita)ÖZOĞUL Y., DURMUŞ M., BALIKÇI E., ÖZOĞUL F., Ayas D., YAZGAN H.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.46, no.2, pp.236-242, 2011 (SCI-Expanded)LXXXIX. Nucleotide degradation products o f gamma-irradiated sea bream (Sparus aurata) stored in iceNucleotide degradation products o f gamma-irradiated sea bream (Sparus aurata) stored in iceÖZOĞUL F., ÖZDEN Ö., ÖZOĞUL Y., Erkan N.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.45, no.11, pp.2290-2296, 2010 (SCI-Expanded)XC. The effects o f gamma-irradiation on the nucleotide degradation compounds in sea bassThe effects o f gamma-irradiation on the nucleotide degradation compounds in sea bass(Dicentrarchus labrax) stored in ice(Dicentrarchus labrax) stored in iceÖZOĞUL F., ÖZDEN Ö., ÖZOĞUL Y., Erkan N.FOOD CHEMISTRY, vol.122, no.3, pp.789-794, 2010 (SCI-Expanded)XCI. Fatty acid profile and proximate composition of Pacific mullet (Mugil so-iuy) caught in the Black SeaFatty acid profile and proximate composition of Pacific mullet (Mugil so-iuy) caught in the Black SeaKÖSE S., Koral S., ÖZOĞUL Y., TUFAN B.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.45, no.8, pp.1594-1602, 2010 (SCI-Expanded)XCII. The capability o f rosemary extract in preventing oxidation of fish lipidThe capability o f rosemary extract in preventing oxidation of fish lipidÖZOĞUL Y., Ayas D., YAZGAN H., ÖZOĞUL F., Boga E. K., ÖZYURT G.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.45, no.8, pp.1717-1723, 2010 (SCI-Expanded)XCIII. PROXIMATE ANALYSIS. FATTY ACID PROFILES AND MINERAL CONTENTS OF MEATS: APROXIMATE ANALYSIS. FATTY ACID PROFILES AND MINERAL CONTENTS OF MEATS: ACOMPARATIVE STUDYCOMPARATIVE STUDYKarakok S. G., ÖZOĞUL Y., Saler M., ÖZOĞUL F.JOURNAL OF MUSCLE FOODS, vol.21, no.2, pp.210-223, 2010 (SCI-Expanded)XCIV. Effects o f Combining of Smoking and Marinating on the Shelf L ife o f Anchovy Stored at 4 degrees CEffects o f Combining of Smoking and Marinating on the Shelf L ife o f Anchovy Stored at 4 degrees CÖZOĞUL Y., ÖZOĞUL F., Kuley E.FOOD SCIENCE AND BIOTECHNOLOGY, vol.19, no.1, pp.69-75, 2010 (SCI-Expanded)XCV. Methods for Freshness Quality and DeteriorationMethods for Freshness Quality and DeteriorationOzogul Y.HANDBOOK OF SEAFOOD AND SEAFOOD PRODUCTS ANALYSIS, pp.189-214, 2010 (SCI-Expanded)XCVI. FAT AND FATTY ACID COMPOSITION OF STRAWBERRY CULTIVARSFAT AND FATTY ACID COMPOSITION OF STRAWBERRY CULTIVARSKafkas E., Gunaydin S., ERCİŞLİ S., ÖZOĞUL Y., Unlu M. A.CHEMISTRY OF NATURAL COMPOUNDS, vol.45, no.6, pp.861-863, 2009 (SCI-Expanded)XCVII. Quality Changes of Marinated Tench (Tinca tinca) during Refrigerated StorageQuality Changes of Marinated Tench (Tinca tinca) during Refrigerated StorageÖZOĞUL Y., Kuley E., ÖZOĞUL F.FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.15, no.5, pp.513-521, 2009 (SCI-Expanded)XCVIII. The effects o f ice storage on inosine monophosphate, inosine, hypoxanthine, and biogenic amineThe effects o f ice storage on inosine monophosphate, inosine, hypoxanthine, and biogenic amineformation in European catfish (Silurus glanis)  filletsformation in European catfish (Silurus glanis)  filletsÖZOĞUL F., Kamari N., Kuley E., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.44, no.10, pp.1966-1972, 2009 (SCI-Expanded)



XCIX. Effects o f cooking and reheating methods on the fatty acid profile o f sea bream treated withEffects o f cooking and reheating methods on the fatty acid profile o f sea bream treated withrosemary extractrosemary extractÖZOĞUL Y., ÖZYURT G., Boga E. K.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.89, no.9, pp.1481-1489, 2009 (SCI-Expanded)C. Fat content and fatty acid compositions of 34 marine water fish species from the Mediterranean SeaFat content and fatty acid compositions of 34 marine water fish species from the Mediterranean SeaÖZOĞUL Y., ÖZOĞUL F., Cicek E., Polat A., Kuley E.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.60, no.6, pp.464-475, 2009 (SCI-Expanded)CI. FATTY ACID, MINERAL AND PROXIMATE COMPOSITION OF SOME SEAWEEDS FROM THEFATTY ACID, MINERAL AND PROXIMATE COMPOSITION OF SOME SEAWEEDS FROM THENORTHEASTERN MEDITERRANEAN COASTNORTHEASTERN MEDITERRANEAN COASTPOLAT S., ÖZOĞUL Y.ITALIAN JOURNAL OF FOOD SCIENCE, vol.21, no.3, pp.317-324, 2009 (SCI-Expanded)CII. Evaluation of fatty acid profiles and mineral content o f grape seed o il o f some grape genotypesEvaluation of fatty acid profiles and mineral content o f grape seed o il o f some grape genotypesTangolar S. G., ÖZOĞUL Y., TANGOLAR S., TORUN A.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.60, no.1, pp.32-39, 2009 (SCI-Expanded)CIII. Seasonal effects in the nutritional quality o f the body structural tissue of cephalopodsSeasonal effects in the nutritional quality o f the body structural tissue of cephalopodsÖZOĞUL Y., DUYSAK O., ÖZOĞUL F., ÖZKÜTÜK A. S., Tuereli C.FOOD CHEMISTRY, vol.108, no.3, pp.847-852, 2008 (SCI-Expanded)CIV. Nucleotide degradation and biogenic amine formation of wild white grouper (Epinephelus aeneus)Nucleotide degradation and biogenic amine formation of wild white grouper (Epinephelus aeneus)stored in ice and at chill temperature (4 degrees C)stored in ice and at chill temperature (4 degrees C)ÖZOĞUL F., ÖZOĞUL Y., Kuley E.FOOD CHEMISTRY, vol.108, no.3, pp.933-941, 2008 (SCI-Expanded)CV. Phytochemical and fatty acid profile o f selected red raspberry cultivars: A comparative studyPhytochemical and fatty acid profile o f selected red raspberry cultivars: A comparative studyKAFKAS E., Ozgen M., ÖZOĞUL Y., TÜREMİŞ N. F.JOURNAL OF FOOD QUALITY, vol.31, no.1, pp.67-78, 2008 (SCI-Expanded)CVI. Bacterio logical and biochemical assessment o f marinating cephalopods, crustaceans and gastropodaBacterio logical and biochemical assessment o f marinating cephalopods, crustaceans and gastropodaduring 24 weeks of storageduring 24 weeks of storageÖZOĞUL Y., ÖZOĞUL F., Olgunoglu I. A., Kuley E.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.59, no.6, pp.465-476, 2008 (SCI-Expanded)CVII. Biochemical composition of some red and brown macro  algae from the Northeastern MediterraneanBiochemical composition of some red and brown macro  algae from the Northeastern MediterraneanSeaSeaPOLAT S., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.59, pp.566-572, 2008 (SCI-Expanded)CVIII. Variation of fat and fatty acid composition of some pistachio  genotypesVariation of fat and fatty acid composition of some pistachio  genotypesACAR I., Kafkas E., ÖZOĞUL Y., DOGAN Y., KAFKAS S.ITALIAN JOURNAL OF FOOD SCIENCE, vol.20, no.2, pp.273-279, 2008 (SCI-Expanded)CIX. Comparison of fatty acid and proximate compositions of the body and claw of male and female blueComparison of fatty acid and proximate compositions of the body and claw of male and female bluecrabs (Callinectes sapidus) from different regions of the Mediterranean coastcrabs (Callinectes sapidus) from different regions of the Mediterranean coastKuley E., ÖZOĞUL F., ÖZOĞUL Y., Olgunoglu A. I.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.59, pp.573-580, 2008 (SCI-Expanded)CX. Comparison of fatty acid, mineral and proximate composition of body and legs o f edible frog (RanaComparison of fatty acid, mineral and proximate composition of body and legs o f edible frog (Ranaesculenta)esculenta)ÖZOĞUL F., ÖZOĞUL Y., Olgunoglu A. I., Boga E. K.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, vol.59, pp.558-565, 2008 (SCI-Expanded)CXI. Sensory, chemical and microbiological quality parameters in sea bream (Sparus aurata) stored in iceSensory, chemical and microbiological quality parameters in sea bream (Sparus aurata) stored in iceor wrapped in cling film or in aluminium fo il at 2 +/- 1 degrees Cor wrapped in cling film or in aluminium fo il at 2 +/- 1 degrees COzogul F., Kuley E., Ozogul Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.42, no.8, pp.903-909, 2007 (SCI-Expanded)CXII. The ability o f biogenic amines and ammonia production by single bacterial culturesThe ability o f biogenic amines and ammonia production by single bacterial culturesOzogul F., Ozogul Y.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.225, pp.385-394, 2007 (SCI-Expanded)CXIII. Fatty acid profiles and fat contents o f commercially important seawater and freshwater fish speciesFatty acid profiles and fat contents o f commercially important seawater and freshwater fish species



of Turkey: A comparative studyof Turkey: A comparative studyÖzoğul Y., Özoğul F., Alagöz Ergüden S.FOOD CHEMISTRY, vol.103, pp.217-223, 2007 (SCI-Expanded)CXIV. Fatty acid profiles o f commercially important fish species from the Mediterranean, Aegean and BlackFatty acid profiles o f commercially important fish species from the Mediterranean, Aegean and BlackSeasSeasOzogul Y., Ozogul F.FOOD CHEMISTRY, vol.100, no.4, pp.1634-1638, 2007 (SCI-Expanded)CXV. Hydrolysis and oxidation of European eel o il during frozen storage for 48 weeksHydrolysis and oxidation of European eel o il during frozen storage for 48 weeksOzogul Y., Ozogul F., Ozkutuk S., Kuley E.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.1, pp.33-37, 2006 (SCI-Expanded)CXVI. The effects o f partial replacement of fish meal by vegetable protein sources in the diet o f rainbowThe effects o f partial replacement of fish meal by vegetable protein sources in the diet o f rainbowtrout (Onchorynchus mykiss) on postmortem spoilage of filletstrout (Onchorynchus mykiss) on postmortem spoilage of filletsOzogul Y., Ahmad J. I., Hole M., Ozogul F., Deguara S.FOOD CHEMISTRY, vol.96, no.4, pp.549-561, 2006 (SCI-Expanded)CXVII. Quality assessment o f wild European eel (Anguilla anguilla)  stored in iceQuality assessment o f wild European eel (Anguilla anguilla)  stored in iceOzogul Y., Ozogul F., GÖKBULUT C.FOOD CHEMISTRY, vol.95, no.3, pp.458-465, 2006 (SCI-Expanded)CXVIII. Biogenic amine content and biogenic amine quality indices o f sardines (Sardina pilchardus) storedBiogenic amine content and biogenic amine quality indices o f sardines (Sardina pilchardus) storedin modified atmosphere packaging and vacuum packagingin modified atmosphere packaging and vacuum packagingOzogul F., Ozogul Y.FOOD CHEMISTRY, vol.99, no.3, pp.574-578, 2006 (SCI-Expanded)CXIX. Biogenic amine production and nucleotide ratios in gutted wild sea bass (Dicentrarchus labrax)Biogenic amine production and nucleotide ratios in gutted wild sea bass (Dicentrarchus labrax)stored in ice, wrapped in aluminium fo il and wrapped in cling film at 4 degrees Cstored in ice, wrapped in aluminium fo il and wrapped in cling film at 4 degrees COzogul F., GOKBULUT C., Ozogul Y., Ozyurt G.FOOD CHEMISTRY, vol.98, no.1, pp.76-84, 2006 (SCI-Expanded)CXX. Formation of biogenic amines by gram-negative rods iso lated from fresh, spoiled, VP-packed andFormation of biogenic amines by gram-negative rods iso lated from fresh, spoiled, VP-packed andMAP-packed herring (Clupea harengus)MAP-packed herring (Clupea harengus)Ozogul F., Ozogul Y.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, no.5, pp.575-581, 2005 (SCI-Expanded)CXXI. Freshness assessment o f European eel (Anguilla anguilla)  by sensory, chemical and microbiologicalFreshness assessment o f European eel (Anguilla anguilla)  by sensory, chemical and microbiologicalmethodsmethodsOzogul Y., Ozyurt G., Ozogul F., Kuley E., Polat A.FOOD CHEMISTRY, vol.92, no.4, pp.745-751, 2005 (SCI-Expanded)CXXII. Effects o f aluminium fo il and cling film on biogenic amines and nucleotide degradation products inEffects o f aluminium fo il and cling film on biogenic amines and nucleotide degradation products ingutted sea bream stored at 2 +/- 1 degrees Cgutted sea bream stored at 2 +/- 1 degrees CKuley E., Ozogul F., Ozogul Y.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, no.5, pp.582-591, 2005 (SCI-Expanded)CXXIII. Fatty acid profile and mineral content o f the wild snail (Helix pomatia) from the region of the southFatty acid profile and mineral content o f the wild snail (Helix pomatia) from the region of the southof the Turkeyof the TurkeyOzogul Y., Ozogul F., OLGUNOĞLU A. İ.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, pp.547-549, 2005 (SCI-Expanded)CXXIV. Quality assessment o f gutted wild sea bass (Dicentrarchus Labrax) stored in ice, cling film andQuality assessment o f gutted wild sea bass (Dicentrarchus Labrax) stored in ice, cling film andaluminium fo ilaluminium fo ilOzogul F., GÖKBULUT C., Ozyurt G., Ozogul Y., DURAL M.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.220, pp.292-298, 2005 (SCI-Expanded)CXXV. The effects o f slaughtering methods on the freshness quality o f rainbow troutThe effects o f slaughtering methods on the freshness quality o f rainbow troutOzogul Y., Ozogul F.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.219, no.3, pp.211-216, 2004 (SCI-Expanded)CXXVI. The effects o f modified atmosphere packaging and vacuum packaging on chemical, sensory andThe effects o f modified atmosphere packaging and vacuum packaging on chemical, sensory andmicrobiological changes of sardines (Sardina pilchardus)microbiological changes of sardines (Sardina pilchardus)Ozogul F., Polat A., Ozogul Y.
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