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etal.
ANTIOXIDANTS, cilt.12, sa.1, ss.1-39, 2023 (SCI-Expanded)

III. Monitoring Color and Quality Parameters of Salted and Smoke-Flavored Atlantic Bonito Cutlets
Selcuk B. B, Ayvaz Z.
JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.31, sa.10, ss.1038-1048, 2022 (SCI-Expanded)

IV. Detection of einkorn flour adulteration in flour and bread samples using Computer-Based Image
Analysis and Near-Infrared Spectroscopy
Ayvaz H., Yilmaz F,, Polat H., Ayvaz Z., Baris Tuncel N. B.
FOOD CONTROL, cilt.127, 2021 (SCI-Expanded)

V. The Use of Color to Determine Fish Freshness: European Seabass (Dicentrarchus labrax)
Erdag M., Ayvaz Z.
JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.30, sa.7, ss.847-867, 2021 (SCI-Expanded)

VI. Investigation of the Effect of Different Immersion Times of Anchovy Fillets in Liquid Smoke
Flavoring on Color by Image Analysis
Cakir F., Ayvaz Z.
JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.29, sa.9, ss.865-870, 2020 (SCI-Expanded)

VII. Anthocyanins, Vibrant Color Pigments, and Their Role in Skin Cancer Prevention
Diaconeasa Z., Stirbu I, Xiao J., Leopold N., Ayvaz Z., Danciu C., Ayvaz H., Stanila A., Nistor M,, Socaciu C.
BIOMEDICINES, sa.9, 2020 (SCI-Expanded)
VIII. Color assessment by different techniques of gilthead seabream (Sparus aurata) during cold storage
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JOURNAL OF FOOD ENGINEERING, cilt.111, sa.1, ss.46-51, 2012 (SCI-Expanded)
XX. The effects of thyme (Thymus vulgaris L.) oil concentration on liquid-smoked vacuum-packed
rainbow trout (Oncorhynchus mykiss Walbaum, 1792) fillets during chilled storage
Alcicek Z.
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Zorlu 0., ERGUN S., AYVAZ Z.

Ziraat Miithendisligi, cilt.2022, sa.375, ss.18-27, 2022 (Hakemli Dergi)

Determination of the production process and some quality properties of Biga cheese dessert
Arslan A, Yildiz Tiryaki G., Ayvaz Z., Ayvaz H.

International Journal of Agriculture Forestry and Life Sciences, cilt4, sa.2, ss.206-214, 2020 (Hakemli Dergi)
The First Record of Color and Area of Diplodus vulgaris by Using Computer-Based Image Analysis
Ayvaz Z., Atar H. H.

Journal of Veterinary Medicine and Animal Sciences, cilt.3, sa.1, ss.1043, 2020 (Hakemli Dergi)

Monitoring Color Values of The Fillet and Skin of Seabass andSeabream Pre-treated with Bleaching
Agent Solutions

Atar H. H,, Ayvaz Z.

International Journal of Image Processing (IJIP), cilt.14, sa.4, ss.45-57, 2020 (Hakemli Dergi)
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pilchardus)’nin kalite parametrelerinin incelenmesi

AYVAZ Z., GUNDUZ H., ERDAG M., SELCUK B. B, AKE.
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ACTA AQUATICA TURCICA, cilt.15, sa.2, ss.213-226, 2019 (Hakemli Dergi)
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AYVAZ 7., CAKIR F.,, GUNDUZ H., Erdag M.

Turkish Journal of Agriculture - Food Science and Technology, cilt.7, sa.3, ss.405, 2019 (Hakemli Dergi)
Determination of the effect of different frequency ultrasound waves on the color and shelf life of
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AYVAZ Z., CAKIR F., Giindiiz H., Erdag M.

Turkish Journal of Agriculture - Food Science and Technology, cilt.7, sa.3, ss.405-416, 2019 (Hakemli Dergi)
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AYVAZ Z.
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Hidrojen Peroksit (H202)’in Su Uriinlerinde Kullanimi

Atar H. H,, Akbas S., AYVAZ Z.

Ziraat Miithendisligi, sa.366, ss.14-20, 2018 (Hakemli Dergi)

HIDROJEN PEROKSIT (H202)’IN SU GRUNLERINDE KULLANIMI

ATAR H. H,, akbas s., AYVAZ Z.

Ziraat Miithendisligi, sa.366, ss.14-20, 2018 (Hakemli Dergi)

The Use of Computer-Based Image Analysis on Colour Determination of Liquid Smoked Trout

(Oncorhynchus mykiss) Treated with Different Dry Salt-Sugar Mixtures
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AYVAZ Z., CAKIR F,, Giindiiz H., ERDAG M.

Turkish Journal of Agriculture - Food Science and Technology, cilt.5, sa.12, ss.1528-1535, 2017 (Hakemli Dergi)
The Use of Computer-Based Image Analysis on Colour Determination of Liquid Smoked Trout
(Oncorhynchus mykiss) Treated with Different Dry Salt-Sugar Mixturess

AYVAZ 7., CAKIR F., GUNDUZ H., ERDAG M.

Turkish Journal of Agriculture- Food Science and Technology, cilt.5, sa.12, ss.1528-1535, 2017 (Hakemli Dergi)
The use of liquid smoke condensate in foods and its effect on health

AYVAZ Z., Atar H. H.

Journal of Community Medicine & Health Education, cilt.6, sa.1, ss.52, 2016 (Hakemli Dergi)

Siv1 Tiitsiilenerek Marine Edilmis Hamsi (Engraulis encrasicolus L., 1758)‘nin Organoleptik
Karakteristigi ve PAH i¢eriginin Belirlenmesi

ALCICEK Z., Atar H. H.

Ziraat Mithendisligi Dergisi, cilt.355, ss.18-21, 2010 (Hakemli Dergi)

Ankara Universitesi Ziraat Fakiiltesi Ogrencilerinin Su Uriinleri Tiiketim Aligkanliklarinin
Degerlendirilmesi

Yavuzcan Yildiz H., Atar H. H., ALCICEK Z.

Ziraat Mithendisligi Dergisi, cilt.354, ss.10-17, 2010 (Hakemli Dergi)

Kekik bitkisi (Thymus vulgaris) ile tiitsiilenmis alabalik (Oncorhynchus mykiss)'ta duyusal
parametre degisimleri

ALCICEK Z., Bekcan S.

Ziraat Diinyas1 Dergisi, cilt.512, ss.62-63, 2010 (Hakemli Dergi)

Sustainable Seafood Industry

Atar H. H,, ALCICEK Z.

Research Journal of Biological Sciences, cilt.2, sa.2, ss.35-40, 2009 (Scopus)

Seafood consumption and health

Atar H. H,, ALGICEK Z.

TAF Preventive Medical Bulletin, cilt.8, sa.2, ss.173-176, 2009 (Scopus)

Farkl siv1 tiitsiilerin buzdolabi kosullarinda depolanan vakum paketlenmis gokkusag: alabalig:
(Oncorhynchus mykiss, Walbaum, 1792) filetolar: iizerine duyusal kalite a¢isindan etkileri
ALCICEK Z., Bekcan S.

Ziraat Miithendisligi Dergisi, cilt.353, ss.18-21, 2009 (Hakemli Dergi)

Farkli tuz oranlari ile sivi tiitsiilenmis alabaliklarin duyusal 6zellikleri ve et veriminin incelenmesi
ALCICEK Z., Bekcan S., Atar H. H.

Ziraat Miithendisligi Dergisi, cilt.352, ss.18-23, 2009 (Hakemli Dergi)

Su Uriinleri Sektériinde Siirdiriilebilirlik

ATAR H.H, AYVAZ Z.

Research Journal of Biological Sciences, cilt.2, sa.2, ss.35-40, 2009 (Scopus)

iklim Degisikliginin Su Kaynaklarina ve Su Canlilarina Etkisi.

Atar H. H,, ALCICEK Z.

Ziraat Mithendisligi Dergisi, cilt.351, ss.4-7, 2008 (Hakemli Dergi)

Denizlerdeki Tehlike: Biyo- istila

Keskin E., ALCICEK Z.

Ziraat Miithendisligi Dergisi, cilt.350, ss.24-27, 2008 (Hakemli Dergi)

Yunuslar

ALCICEK Z., Keskin E.

Ziraat Miithendisligi Dergisi, cilt.350, ss.54-56, 2008 (Hakemli Dergi)
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Measurement of Visual Attributes of Fresh and Processed Seafood (Ch:4)



Balaban M. 0., AYVAZ Z.
Handbook of Seafood: Quality and Safety Maintenance and Applications, Ismail Yiiksel Geng, Eduardo Esteves and
Abdullah Diler, Editor, Nova Sci Nova Science Publishers Inc,, *, 2016
II. Quality Evaluation of Seafoods
Balaban M., Misimi E., AYVAZ Z.
Computer Vision Technology for Food Quality Evaluation, Sun, Da-Wen, Editor, Elsevier, ss.243-270, 2016
III. Quality Evaluation of Seafoods (Ch.:10)
Balaban M. 0., Misimi E.,, AYVAZ Z.
Computer Vision Technology for Food Quality Evaluation, Da-Wen Sun, Editér, Elsevier Science,
Oxford/Amsterdam , Cambridge, Ma, ss.243-270, 2016

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

I. Conscious Consumption and Consumer Education: Encouraging Sustainable Seafood Consumption

Ayvaz Z., Atar H. H.
1st RethinkBlue Conference , Zadar, Hirvatistan, 23 - 25 Nisan 2024, ss.12

II. From Printer to Table: Transforming Seafood Production with 3D Printing Technology
ATAR H. H,, AYVAZ 7.
4th International Congress on Engineering and Life Science, Comrat, Moldova, 17 - 19 Kasim 2023

III. The Determination of Freezing/Thawing Effect on the Color Change of Anchovy and Sardine: A
Preliminary Study
Atar H. H, Balaban M. 0., AYVAZ Z.
5th International Agriculture Congress, istanbul, Tiirkiye, 21 - 24 Agustos 2019, ss.11

IV. Monitoring of the Effect of Different Acetic Acid Ratios on the Color of Marinated Anchovy Fillets
and Skin during 24 Hours
CAKIR F., AYVAZ Z.
2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.55

V. Investigation of Color Changes of Anchovy and Sardine Fillets Treated with Different Oils and Liquid
by Computer-Based Image Analysis Technology
CAKIR F., AYVAZ Z.
2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.59

VI. THE EFFECTS OF DIFFERENT IMMERSION TIME WITH WATER-BASED LIQUID SMOKE APPLICATIONS
ON THE COLOR OF ANCHOVY FILLETS
CAKIR F., AYVAZ Z.
2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.54

VII. Monitoring The Effect Of Different Commercial Vinegars On The Color Of Anchovy And Sardine
Fillets
CAKIR F., AYVAZ Z.
2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
$s.56
VIII. Investigation of Color Changes of Anchovy and Sardine Fillets Treated with Different Oils and Liquid

by Computer-Based Image Analysis Technology
CAKIR F,, AYVAZ 7.
2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.59

IX. Effect of Dry Salting on the Color of Sardine
CAKIR F,, AYVAZ 7.
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2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.57

Effect of Dry Salting on the Color of Sardine

CAKIR F., AYVAZ Z.

2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
ss.57

THE EFFECTS OF DIFFERENT IMMERSION TIME WITH WATER-BASED LIQUID SMOKE APPLICATIONS
ON THE COLOR OF ANCHOVY FILLETS

CAKIR F., AYVAZ Z.

2. International Conference on "Agriculture, Forestry & Life Sciences", Prag, Cek Cumhuriyeti, 18 - 20 Nisan 2019,
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