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XXXI. Sorption Phenomena in Packaged Foods: Factors Affecting Sorption Processes in Package-ProductSorption Phenomena in Packaged Foods: Factors Affecting Sorption Processes in Package-ProductSystemsSystemsCaner C.PACKAGING TECHNOLOGY AND SCIENCE, cilt.24, sa.5, ss.259-270, 2011 (SCI-Expanded)XXXII. The Applications of 'Active Packaging and Chlorine Dioxide' for  Extended Shelf L ife o f FreshThe Applications of 'Active Packaging and Chlorine Dioxide' for  Extended Shelf L ife o f FreshStrawberriesStrawberriesADAY M. S., CANER C.PACKAGING TECHNOLOGY AND SCIENCE, cilt.24, sa.3, ss.123-136, 2011 (SCI-Expanded)XXXIII. Understanding the Effects o f Various Edible Coatings on the Storability o f Fresh CherryUnderstanding the Effects o f Various Edible Coatings on the Storability o f Fresh CherryADAY M. S., CANER C.PACKAGING TECHNOLOGY AND SCIENCE, cilt.23, sa.8, ss.441-456, 2010 (SCI-Expanded)XXXIV. Consumer Complaints and Accidents Related to  Food PackagingConsumer Complaints and Accidents Related to  Food PackagingCANER C., Pascall M. A.PACKAGING TECHNOLOGY AND SCIENCE, cilt.23, sa.7, ss.413-422, 2010 (SCI-Expanded)XXXV. Maintaining Quality o f Fresh Strawberries Through Various Modified Atmosphere PackagingMaintaining Quality o f Fresh Strawberries Through Various Modified Atmosphere PackagingCANER C., ADAY M. S.PACKAGING TECHNOLOGY AND SCIENCE, cilt.22, sa.2, ss.115-122, 2009 (SCI-Expanded)XXXVI. Extending the quality o f fresh strawberries by equilibrium modified atmosphere packagingExtending the quality o f fresh strawberries by equilibrium modified atmosphere packagingCANER C., ADAY M. S., Demir M.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.227, sa.6, ss.1575-1583, 2008 (SCI-Expanded)XXXVII. Chitosan coating minimises eggshell breakage and improves egg qualityChitosan coating minimises eggshell breakage and improves egg qualityCANER C., Cansiz O.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.88, sa.1, ss.56-61, 2008 (SCI-Expanded)XXXVIII. Geleceğin Gıda Ambalaj Teknolo jisindeki Anahtar YeniliklerGeleceğin Gıda Ambalaj Teknolo jisindeki Anahtar YeniliklerCaner C., Aday M. S.ACTA HYDROCHIMICA ET HYDROBIOLOGICA JOURNAL FOR WATER AND WASTEWATER RESEARCH, cilt.11, sa.10,ss.50-54, 2007 (SCI-Expanded)XXXIX. Effectiveness o f chitosan-based coating in improving shelf-life o f eggsEffectiveness o f chitosan-based coating in improving shelf-life o f eggsCaner C., Cansız O.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.87, sa.2, ss.227-232, 2007 (SCI-Expanded)XL. Properties o f Turkish-style sucuk made with different combinations of beef and hen meatProperties o f Turkish-style sucuk made with different combinations of beef and hen meatSARICOBAN C., KARAKAYA M., Caner C.JOURNAL OF MUSCLE FOODS, cilt.17, sa.1, ss.1-8, 2006 (SCI-Expanded)XLI. Whey protein iso late coating and concentration effects on egg shelf lifeWhey protein iso late coating and concentration effects on egg shelf lifeCaner C.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.85, sa.13, ss.2143-2148, 2005 (SCI-Expanded)XLII. Effect o f packaging materials and storage conditions on sunflower o il qualityEffect o f packaging materials and storage conditions on sunflower o il qualityKUCUK M., Caner C.JOURNAL OF FOOD LIPIDS, cilt.12, sa.3, ss.222-231, 2005 (SCI-Expanded)XLIII. The effect o f edible eggshell coatings on egg quality and consumer perceptionThe effect o f edible eggshell coatings on egg quality and consumer perceptionCaner C.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.85, sa.11, ss.1897-1902, 2005 (SCI-Expanded)XLIV. Et Teknolo jisinde Yüksek Hidrostatik Basınç KullanımıEt Teknolo jisinde Yüksek Hidrostatik Basınç KullanımıKARAKAYA M., CANER C., SARICOBAN C.Gıda, cilt.29, sa.6, ss.465-470, 2005 (SCI-Expanded)XLV. Mekanik Ayrılmış Kanatlı Etlerinde HACCP Modelinin UygulanmasıMekanik Ayrılmış Kanatlı Etlerinde HACCP Modelinin UygulanmasıKARAKAYA M., SARICOBAN C., CANER C.Gıda, cilt.38, sa.3, ss.187-191, 2005 (SCI-Expanded)XLVI. Effect o f high-pressure processing on the migration of antioxidant Irganox 1076 fromEffect o f high-pressure processing on the migration of antioxidant Irganox 1076 frompolypropylene film into  a food simulantpolypropylene film into  a food simulantCaner C., HARTE B.



JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.85, sa.1, ss.39-46, 2005 (SCI-Expanded)XLVII. The effect o f high-pressure food processing on the sorption behaviour of selected packagingThe effect o f high-pressure food processing on the sorption behaviour of selected packagingmaterialsmaterialsCaner C., HERNANDEZ R., PASCALL M., BALASUBRAMANIAM V., HARTE B.PACKAGING TECHNOLOGY AND SCIENCE, cilt.17, sa.3, ss.139-153, 2004 (SCI-Expanded)XLVIII. Development of a liquid extraction method and comparison with dynamic thermal stripping-thermalDevelopment of a liquid extraction method and comparison with dynamic thermal stripping-thermaldesorption (DTS-TD) method: Sorption of D-limonene by flexible packaging filmsdesorption (DTS-TD) method: Sorption of D-limonene by flexible packaging filmsCaner C.PACKAGING TECHNOLOGY AND SCIENCE, cilt.17, sa.2, ss.105-111, 2004 (SCI-Expanded)XLIX. High-pressure processing effects on the mechanical, barrier  and mass transfer properties o f foodHigh-pressure processing effects on the mechanical, barrier  and mass transfer properties o f foodpackaging flexible structures: A critical reviewpackaging flexible structures: A critical reviewCaner C., Hernandez R., Harte B.PACKAGING TECHNOLOGY AND SCIENCE, cilt.17, sa.1, ss.23-29, 2004 (SCI-Expanded)L. The use of mechanical analyses, scanning electron microscopy and ultrasonic imaging to  study theThe use of mechanical analyses, scanning electron microscopy and ultrasonic imaging to  study theeffects o f high-pressure processing on multilayer filmseffects o f high-pressure processing on multilayer filmsCaner C., Hernandez R., Pascall M., Reımer J.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.83, sa.11, ss.1095-1103, 2003 (SCI-Expanded)LI. Effect o f high-pressure processing on the permeance of selected high-barrier laminated filmsEffect o f high-pressure processing on the permeance of selected high-barrier laminated filmsCaner C., Hernandez R., Pascall M.PACKAGING TECHNOLOGY AND SCIENCE, cilt.13, sa.5, ss.183-195, 2000 (SCI-Expanded)LII. Chitosan film mechanical and permeation properties as affected by acid, plasticizer , and storageChitosan film mechanical and permeation properties as affected by acid, plasticizer , and storageCaner C., Vergano P., Wıles J.JOURNAL OF FOOD SCIENCE, cilt.63, sa.6, ss.1049-1053, 1998 (SCI-Expanded)
Diğer Dergilerde Yayınlanan MakalelerDiğer Dergilerde Yayınlanan MakalelerI. Improving food security as disaster relief using intermediate moisture foods and active packagingImproving food security as disaster relief using intermediate moisture foods and active packagingtechnologiestechnologiesAydın A., YÜCEER M., ULUGERGERLİ E. U., CANER C.Applied Food Research, cilt.4, sa.1, 2024 (Scopus)II. Improvement of Structural Characteristics for  Liquid Egg White by Enzyme TreatmentImprovement of Structural Characteristics for  Liquid Egg White by Enzyme TreatmentYüceer M., Caner C.JOURNAL OF CULINARY SCIENCE & TECHNOLOGY, cilt.22, sa.1, ss.99-109, 2024 (ESCI)III. KİTOSAN BAZLI ETİL PİRÜVAT FİLMLERİN FİZİKOKİMYASAL, ANTİOKSİDAN, ANTİMİKROBİYAL VEKİTOSAN BAZLI ETİL PİRÜVAT FİLMLERİN FİZİKOKİMYASAL, ANTİOKSİDAN, ANTİMİKROBİYAL VEANTİ-QUORUM SENSİNG ÖZELLİKLERİNİN BELİRLENMESİANTİ-QUORUM SENSİNG ÖZELLİKLERİNİN BELİRLENMESİKaya B., Demirel Zorba N. N., Caner C.The journal of Food, cilt.46, sa.6, ss.1425-1439, 2021 (Hakemli Dergi)IV. Bir  Ambalaj o larak Yumurta Viyolünün Önemi ve Sektördeki Güncel GelişmelerBir  Ambalaj o larak Yumurta Viyolünün Önemi ve Sektördeki Güncel GelişmelerYüceer M., Caner C.Plastik & Ambalaj Teknolojisi Dergisi, cilt.26, sa.270, ss.62-67, 2021 (Hakemli Dergi)V. Microplastics and Food Safety Mikroplastikler  ve Gıda GüvenliğiMicroplastics and Food Safety Mikroplastikler  ve Gıda GüvenliğiAtakan O., YÜCEER M., CANER C.Akademik Gida, cilt.19, sa.4, ss.433-441, 2021 (Scopus)VI. Gıda Güvenliğinde Ozon Uygulaması ve Meyve Rengine EtkisiGıda Güvenliğinde Ozon Uygulaması ve Meyve Rengine EtkisiCaner C.Catering Guide, cilt.15, sa.87, ss.22-24, 2020 (Hakemli Dergi)VII. Endu ̈striyel Yumurta Üru ̈nlerinin Helal Gıda Açısından Üretim Şartlarının İncelenmesi veEndu ̈striyel Yumurta Üru ̈nlerinin Helal Gıda Açısından Üretim Şartlarının İncelenmesi veDeğerlendirilmesiDeğerlendirilmesiYüceer M., Caner C.Journal of Halal Life Style, cilt.1, sa.1, ss.23-34, 2019 (Hakemli Dergi)
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