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Caner C., HARTE B.
JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.85, sa.1, ss.39-46, 2005 (SCI-Expanded)
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KARAKAYA M, SARICOBAN C., CANER C.
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PACKAGING TECHNOLOGY AND SCIENCE, cilt.17, sa.2, ss.105-111, 2004 (SCI-Expanded)

High-pressure processing effects on the mechanical, barrier and mass transfer properties of food
packaging flexible structures: A critical review

Caner C, Hernandez R,, Harte B.

PACKAGING TECHNOLOGY AND SCIENCE, cilt.17, sa.1, ss.23-29, 2004 (SCI-Expanded)

The use of mechanical analyses, scanning electron microscopy and ultrasonic imaging to study the
effects of high-pressure processing on multilayer films

Caner C, Hernandez R,, Pascall M., Reimer J.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.83, sa.11, ss.1095-1103, 2003 (SCI-Expanded)
Effect of high-pressure processing on the permeance of selected high-barrier laminated films
Caner C, Hernandez R., Pascall M.

PACKAGING TECHNOLOGY AND SCIENCE, cilt.13, sa.5, ss.183-195, 2000 (SCI-Expanded)

Chitosan film mechanical and permeation properties as affected by acid, plasticizer, and storage
Caner C, Vergano P., Wiles J.

JOURNAL OF FOOD SCIENCE, cilt.63, sa.6, ss.1049-1053, 1998 (SCI-Expanded)
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Improving food security as disaster relief using intermediate moisture foods and active packaging
technologies

Aydm A., YUCEER M., ULUGERGERLI E. U,, CANER C.

Applied Food Research, cilt4, sa.1, 2024 (Scopus)

Improvement of Structural Characteristics for Liquid Egg White by Enzyme Treatment

Yiiceer M., Caner C.

JOURNAL OF CULINARY SCIENCE & TECHNOLOGY, cilt.22, sa.1, s5.99-109, 2024 (ESCI)

Mikroplastikler ve Gida Givenligi

Atakan O, Yiiceer M., Caner C.

Akademik Gida, cilt.19, sa.4, ss.433-441, 2021 (Hakemli Dergi)

KiTOSAN BAZLI ETiL PIRUVAT FILMLERIN FiZiIKOKIMYASAL, ANTIOKSIDAN, ANTIMiKROBIiYAL VE
ANTI-QUORUM SENSING OZELLIiKLERININ BELIRLENMESIDETERMINATION OF PHYSICOCHEMICAL,
ANTIOXIDANT, ANTIMICROBIAL AND ANTIQUORUM SENSING PROPERTIES OF CHITOSAN FILMS
INCORPORATED WITH ETHYL PYRUVATE FILMS

Kaya B., Demirel Zorba N. N., Caner C.

The journal of Food, cilt.46, sa.6, ss.1425-1439, 2021 (Hakemli Dergi)

Bir Ambalaj olarak Yumurta Viyoliiniin Onemi ve Sektérdeki Giincel Gelismeler

Yiiceer M., Caner C.

Plastik & Ambalaj Teknolojisi Dergisi, cilt.26, sa.270, ss.62-67, 2021 (Hakemli Dergi)

Gida Giivenliginde Ozon Uygulamasi ve Meyve Rengine Etkisi

Caner C.

Catering Guide, cilt.15, sa.87, ss.22-24, 2020 (Hakemli Dergi)

Endiistriyel Yumurta Uriinlerinin Helal Gida A¢isindan Uretim Sartlarinin incelenmesi ve
Degerlendirilmesi - An Assessment and Review of the Halal Food Certification Process Requirements
of Industrial Egg Products

YUCEER M,, CANER C.

Journal of Halal Life Style, cilt.1, ss.23-34, 2019 (Hakemli Dergi)

Endistriyel Yumurta Urinlerinin Helal Gida Agisindan Uretim Sartlarinin incelenmesi ve
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Degerlendirilmesi

Yiiceer M., Caner C.

Journal of Halal Life Style, cilt.1, sa.1, ss.23-34, 2019 (Hakemli Dergi)

Ultrasound a Novel and Innovative Processing Method for Egg and Egg Products Preservation
Yiiceer M., Caner C.

PRUEBAS, cilt.1, sa.1, ss.1-4, 2018 (Hakemsiz Dergi)

Ultrasound; a Novel and Innovative Processing Method for Egg and Egg Products Preservation. Mini
Review

Caner C,, Yiiceer M.

Journal of Chemical Biology and Pharmaceutical Chemistry, cilt.1, ss.1-4, 2018 (Hakemli Dergi)

0zon Uygulamasinin Taze Yumurtanin Mikrobiyel Kalitesi Uzerine depolama Siiresince Etkisinin
Belirlenmesi

YUCEER M., CANER C.

GIDA / THE JOURNAL OF FOOD, cilt41, sa.1, ss.15-22, 2016 (Hakemli Dergi)

0zon Uygulamasinin Taze Yumurtanin Mikrobiyel Kalitesi Uzerinde Depolama Siiresince Etkisinin
Belirlenmesi

YUCEER M., CANER C.

Guda, cilt41, sa.1, ss.15-22, 2016 (Hakemli Dergi)

Investigation Of The Morphological And Color Changes Of Damaged Green Plums During Storage
Time Using Digital Image Processing Techniques

Sinecen M., TEMIZKAN R., CANER C.

GAZI UNIVERSITY JOURNAL OF SCIENCE, cilt.28, ss.133-139, 2015 (Scopus)

Investigation of The Morphological And Color Changes of Damaged Green Plums During Storage
Time Using Digital Image Processing Techniques

Sinecen M., TEMIZKAN R, CANER C.

GAZI UNIVERSITY JOURNAL OF SCIENCE, cilt.28, sa.1, ss.133-139, 2015 (Scopus)

Investigation of the Morphological and Color Changes of Damaged Green Plums During Storage Time
Using Digital Image Processing Techniques

SINECEN M,, TEMIZKAN R., CANER C.

GAZI UNIVERSITY JOURNAL OF SCIENCE, cilt.28, sa.1, ss.133-139, 2015 (ESCI)

Lisozim-Kitosan Bazli Antimikrobiyal Kaplama Uygulamasinin Taze Yumurtanin Mikrobiyolojik
Kalitesi Uzerine Etkisi

YUCEER M,, CANER C.

Akademik Gida - Academic Food Journal, cilt.11, sa.1, ss.40-45, 2013 (Hakemli Dergi)

Lisozim-Kitosan Bazli Antimikrobiyal Kaplama Uygulamasinin Taze Yumurtanin Mikrobiyolojik
Kalitesi Uzerine Etkisi

YUCEER M,, CANER C.

Gida, cilt.11, sa.1, ss.40-45, 2013 (Hakemli Dergi)

Fonksiyonel Gida olarak Yumurta: Bilesenleri ve Fonksiyonel Ozellikleri

YUCEER M,, CANER C,, TEMIZKAN R.

Akademik Gida - Academic Food Journal, cilt.10, sa.4, ss.70-76, 2012 (Hakemli Dergi)

Aktif Ambalajlama ve Gidalardaki Onemi

ADAY M. S,, CANER C.

Gida, cilt.15, sa.9, ss.75-80, 2011 (Hakemli Dergi)

Ambalajlamada yeni teknolojiler: Akilli gida ambalajlar:

ADAY M. S,, CANER C.

Bilim ve Teknik, cilt.43, sa.1, ss.86-96, 2010 (Hakemli Dergi)

Zeytinyaginin Ambalajlanmasi ve zeytinyagi i¢cin uygun ambalaj materyalinin se¢imi

ADAY M. S,, CANER C.

Hasad, cilt.25, ss.26-31, 2010 (Hakemli Dergi)

Ambalajlama ve bariyer teknolojisi



Kartal S., Aday M. S, Caner C.
Ambalaj Plastik, cilt.6, sa.37, ss.66-69, 2010 (Hakemli Dergi)
XXIII. Akilli ambalajlama teknolojileri
ADAY M. S, CANER C.
Ambalaj Plastik, cilt.6, sa.37, ss.52-55, 2010 (Hakemli Dergi)
XXIV. Meyve ve sebzelerde dengemodifiye atmosfer ambalajlamaya etki eden faktdrler
Kartal S., Aday M. S,, Caner C.
AKADEMIK GIDA, cilt.8, sa.6, ss.29-34, 2010 (Hakemli Dergi)
XXV. Instrumental and sensorymeasurements of ezine cheese texture
Aday M. S,, Caner C,, Yiiceer Y.
AKADEMIK GIDA, cilt.8, sa.3, ss.6-10, 2010 (Hakemli Dergi)
XXVI. Ambalajlamada Yeni Teknolojiler: Akill1 Gidda Ambalajlar:
Aday M. S,, Caner C.
Bilim ve Teknik, cilt.43, s5.86-95, 2010 (Hakemli Dergi)
XXVII. Meyve Ve Sebzelerde Denge Modifiye Atmosferde Ambalajlama
KARTAL S., CANER C.
Ambalaj Biilteni, cilt.2, ss.30-32, 2010 (Hakemli Dergi)
XXVIII. Gidalarda tekstiir ve enstriimantal tekstiir analizi
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