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Keskin Uslu E,, Yilmaz E.
ACTA ALIMENTARIA, vol.51, no.4, pp.594-604, 2022 (SCI-Expanded)
IV. Cold-pressed milk thistle seed oil: physico-chemical properties, composition and sensory analysis
Aydugan A, Ok S,, Yilmaz E.
GRASAS Y ACEITES, vol.73, no.4, pp.481-491, 2022 (SCI-Expanded)
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Preparation and characterization of oleogels with tallow andpartially hydrolyzed tallow as
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Cholesterol removal by selected metal-organic frameworks as adsorbents
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JOURNAL OF OLEO SCIENCE, vol.69, no.10, pp.1317-1329, 2020 (SCI-Expanded)
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YILMAZ E., Bostanci H., OK S.
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Valorization of Grapefruit Seeds: Cold Press Oil Production

YILMAZ E,, Guneser B. A, OK S.
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Guner M., YILMAZ E., YUCEER Y.

FLAVOUR AND FRAGRANCE JOURNAL, vol.34, no.3, pp.163-174, 2019 (SCI-Expanded)

The Pretreatment of the Seeds Affects the Quality and Physicochemical Characteristics of
Watermelon Oil and Its By-Products

OK S, YILMAZ E.
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Structure and Properties of Selected Metal Organic Frameworks as Adsorbent Materials for Edible
0il Purification.

YILMAZ E., Kaya Erden A., Gliner M.

RIVISTA ITALIANA DELLE SOSTANZE GRASSE, vo0l.96, no.3, pp.25-38, 2019 (SCI-Expanded)

Comparing the effects of conventional and microwave roasting methods for bioactive composition
and the sensory quality of cold-pressed orange seed oil

Guneser B. A, YILMAZ E.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.56, no.2, pp.634-642, 2019 (SCI-Expanded)
Regeneration of Used Frying Oils by Selected Metal-Organic Frameworks as Adsorbents

YILMAZ E., Guner M.
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Seed 0il

Aydeniz Giineger B., YILMAZ E.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.120, pp.1700308-0, 2018 (SCI-Expanded)
Bitterness Reduction of Cold Pressed Grapefruit Seed Oil by Adsorbent Treatment

Guneser B. A, YILMAZ E.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.120, no.5, 2018 (SCI-Expanded)
Antimicrobial activity of cold pressed citrus seeds oils, some citrus flavonoids and phenolic acids
Guneser B. A, Zorba N. N,, YILMAZ E.

RIVISTA ITALIANA DELLE SOSTANZE GRASSE, vol95, no.2, pp.119-131, 2018 (SCI-Expanded)

Preventing oil leakage with natural wax additions during storage of tahini halva.

Ogiitcii M., Arifoglu N., Temizkan R., YILMAZ E.

RIVISTA ITALIANA DELLE SOSTANZE GRASSE, vol.95, pp.95-104, 2018 (SCI-Expanded)

Antimicrobial and functional properties of the proteins extracted from lemon, orange and grapefruit
seeds press meals

KARABIBER E. B, Zorba N. N., YILMAZ E.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.2, pp.145-153, 2018 (SCI-Expanded)
Restriction of oil migration in tahini halva via organogelation

OGUTCU M., ARIFOGLU N, YILMAZ E.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.119, no.9, 2017 (SCI-Expanded)

Functional crackers: incorporation of the dietary fibers extracted from citrus seeds

YILMAZ E., Karaman E.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.54, no.10, pp.3208-3217, 2017 (SCI-Expanded)
Cold pressed versus solvent extracted lemon (Citrus limon L.) seed oils: yield and properties
YILMAZ E,, Gunser B. A.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.54, no.7, pp.1891-1900, 2017 (SCI-Expanded)
Bioactives, Aromatics and Sensory Properties of Cold-Pressed and Hexane-Extracted Lemon (Citrus
Limon L.) Seed Oils

Guneser B. A, YILMAZ E.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.94, no.5, pp.723-731, 2017 (SCI-Expanded)
Functional Properties of the Capia Pepper Seed Defatted Press Cakes

YILMAZ E., Huriyet Z,, ARIFOGLU N., EMIR D. D.

WASTE AND BIOMASS VALORIZATION, vol.8, no.3, pp.783-791, 2017 (SCI-Expanded)

Physico-Chemical and Functional Properties of Extracted Capia Pepperseed (Capsicum annuum L.)
Proteins

YILMAZ E., Huriyet Z.



WASTE AND BIOMASS VALORIZATION, vol.8, no.3, pp.871-881, 2017 (SCI-Expanded)
XLL. Cold pressed versus refined winterized corn oils: quality, composition and aroma
Guneser B. A, YILMAZ E., Ok S.
GRASAS Y ACEITES, vol.68, no.2, 2017 (SCI-Expanded)
XLII. Cold Pressed Versus Refined Winterized Corn Oils: Quality, Composition and Aroma.
YILMAZ E., AYDENIZ GUNESER B., OK S.
GRASAS Y ACEITES, vol.68, no.2, 2017 (SCI-Expanded)
XLIII. Influence of different antioxidants and pack materials on oxidative stability of cold pressed poppy
seed oil
Ogiitcii M., Yilmaz E.
Rivista Italiana Delle Sostanze Grasse, vol.94, pp.45-52, 2017 (SCI-Expanded)
XLIV. Effects of microwave roasting on the yield and composition of cold pressed orange seed oils
Guneser B. A, YILMAZ E.
GRASAS Y ACEITES, vol.68, no.1, 2017 (SCI-Expanded)
XLV. Textural properties and storage stability of organogels prepared from pomegranate seed oil with
beeswax and sunflower wax
Yilmaz E., Ogiitcii M.
Rivista Italiana Delle Sostanze Grasse, vol.93, no.4, pp.245-254, 2016 (SCI-Expanded)
XLVI. Extraction and Functional Properties of Proteins from Pre-roasted and Enzyme Treated Poppyseed
(Papaver somniferum L.) Press Cakes
YILMAZ E., Emir D. D.
JOURNAL OF OLEO SCIENCE, vol.65, no.4, pp.319-329, 2016 (SCI-Expanded)
XLVII. Performance of Different Natural Antioxidant Compounds in Frying Oil
Aydeniz B., YILMAZ E.
FOOD TECHNOLOGY AND BIOTECHNOLOGY, vol.54, no.1, pp.21-30, 2016 (SCI-Expanded)
XLVIII. Assessment of Thermal and Textural Characteristics and Consumer Preferences of Lemon and
Strawberry Flavored Fish Oil Organogels
YILMAZ E., 6GUTCU M., ARIFOGLU N.
JOURNAL OF OLEO SCIENCE, vol.64, no.10, pp.1049-1056, 2015 (SCI-Expanded)
XLIX. Influence of Storage on Physicochemical and Volatile Features of Enriched and Aromatized Wax
Organogels
OGUTCU M., YILMAZ E., Guneser O.
JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.92, no.10, pp.1429-1443, 2015 (SCI-Expanded)
L. Physical Properties, Volatiles Compositions and Sensory Descriptions of the Aromatized Hazelnut
0Oil-Wax Organogels
YILMAZ E., 0GUTCU M., YUCEER Y.
JOURNAL OF FOOD SCIENCE, vol.80, no.9, 2015 (SCI-Expanded)
LI. Characterization of Hazelnut Oil Oleogels Prepared with Sunflower and Carnauba Waxes
OGUTCU M., YILMAZ E.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.18, no.8, pp.1741-1755, 2015 (SCI-Expanded)
LI. Cold pressed capia pepperseed (Capsicum Annuum L.) oils: Composition, aroma, and sensory
properties
YILMAZ E., Arsunar E. S, Aydeniz B., Guneser O.
EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.117, no.7, pp.1016-1026, 2015 (SCI-Expanded)
LIII. Structure and Stability of Fish Oil Organogels Prepared with Sunflower Wax and Monoglyceride
OGUTCU M., TEMIZKAN R, ARIFOGLU N, YILMAZ E.
JOURNAL OF OLEO SCIENCE, vol.64, no.7, pp.713-720, 2015 (SCI-Expanded)
LIV. Sensory and Physico-Chemical Properties of Cold Press-Produced Tomato (Lycopersicon esculentum
L.) Seed Oils
YILMAZ E,, Aydeniz B., Guneser O., Arsunar E. S.
JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.92, no.6, pp.833-842, 2015 (SCI-Expanded)
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Preparation and Characterization of Virgin Olive Oil-Beeswax Oleogel Emulsion Products

OGUTCU M., ARIFOGLU N, YILMAZ E.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.92, no.4, pp.459-471, 2015 (SCI-Expanded)

Storage stability of cod liver oil organogels formed with beeswax and carnauba wax

OGUTCU M., ARIFOGLU N,, YILMAZ E.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.50, no.2, pp.404-412, 2015 (SCI-Expanded)
Effects of roasting and enzyme pretreatments on yield and quality of cold-pressed poppy seed oils
Emir D. D., Aydeniz B., YILMAZ E.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.39, no.2, pp.260-271, 2015 (SCI-Expanded)
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