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YILMAZ E., Modifiye Edilmis Zeolitlerin Kizartma Yag1 Adsorbani Olarak Kullanilabilme Potansiyellerinin Arastirilmasi,
Postgraduate, A.Diilger(Student), 2011

YILMAZ E., Kizartma Yaglarina Uygulanan Yeni Adsorben Karigiminin Etkenliginin Arastirilmasi, Postgraduate,
E.Bulut(Student), 2009

YILMAZ E., Farkh Uretim Teknikleriyle Elde Edilen Zeytinyaglarinin karsilastirilmasi, Postgraduate, B.Pehlivan(Student),
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YILMAZ E., Domates Regel Uriinlerinin Gelistirilmesi ve Degerlendirilmesi, Postgraduate, F.0zdogan(Student), 2006
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Academic Staff Examination, Aragtirma Gérevlisi alm smavi, ¢.0.M.U., August, 2012

Academic Staff Examination, Aragtirma gorevlisi alimi, C.0.M.U,, July, 2012

Academic Staff Examination, Ogretim iiyesi alm, G.0.M.U., July, 2012

Post Graduate, Yiiksek Lisans Tez Savunma Jiiri iiyeligi, ¢.0.M.U., June, 2012

Appointment to Academic Staff-Assistant Professorship, Yrd. Dog. Dr. kadrosuna atama jiirisi, ¢.0.M.U., May, 2012

Appointment to Academic Staff-Assistant Professorship, Yrd. Dog¢. Dr. kadrosuna atama jiirisi, Canakkale Onsekiz Mart

Universitesi, May, 2012
Doctorate, Doktora Tez Savunma Jiiri Uyeligi, ¢.0.M.U., May, 2011

Published journal articles indexed by SCI, SSCI, and AHCI

I. Cold-pressed tiger nut (Cyperus esculentus L.) oils: chemical and aromatic profiles, sensory

properties, and consumer preferences
Keskin Uslu E,, Yilmaz E.
GRASAS Y ACEITES, vol.75, no.4, pp.537-546, 2024 (SCI-Expanded)

I. Preparation and Characterization of 3D Printed Objects Based on Different Kefir Gels
OK S., YILMAZ E.,, DEMIREL ZORBA N. N.
Food Biophysics, vol.19, no.2, pp.453-470, 2024 (SCI-Expanded)

III. Utilization of hazelnut oil oleogels for the preparation of milk couverture type compound
chocolates: Composition, properties, and sensory evaluations
YILMAZ E,, 0z C.
JAOCS, Journal of the American Oil Chemists' Society, 2024 (SCI-Expanded)

IV. Comprehensive characterization of physicochemical, thermal, compositional, and sensory properties

of cold-pressed rosehip seed oil
Eren T, Ok S, Yilmaz E.
GRASAS Y ACEITES, vol.74, no.4, pp.534-564, 2023 (SCI-Expanded)

V. Physical, structural, and rheological properties of y-cyclodextrin metal-organic framework emulgels

Keskin Uslu E,, Yilmaz E.
ACTA ALIMENTARIA, vol51, no.4, pp.594-604, 2022 (SCI-Expanded)
VI. 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)

VII. Flaxseed oil-wax oleogels replacement for tallowfat in sucuk samples provided higher
concentrations of polyunsaturated fatty acids and aromatic volatiles
Yilmaz E., Tokso6z B.
MEAT SCIENCE, vol.192, pp.108875-108883, 2022 (SCI-Expanded)

VIII. Application of MOFs and natural clays for removal of MCPD and GEs from edible oils
Sahin T, Ok S., Yilmaz E.
GRASAS Y ACEITES, vol.73, no.2, pp.461-473, 2022 (SCI-Expanded)

IX. Red Pepper and Turmeric-Flavored Virgin Olive Oil Oleogels Prepared with Whale Spermaceti Wax

Yilmaz E., Demirci S., Keskin Uslu E.
Journal Of Oleo Science, vol.71, no.2, pp.187-199, 2022 (SCI-Expanded)

X. Silica gel 60 removes bitterness from cold-press produced grapefruit seed oil by adsorption
principle

Yilmaz E., Deviren A.



XL

XIL

XIIL

XIV.

XV.

XVL

XVIL

XVIIL

XIX.

XXL

XXIL

XXIIL.

XXIV.

XXV.

Flavour And Fragrance Journal, vol.37, no.1, pp.52-62, 2022 (SCI-Expanded)

Sunflower Oil-Polyglycerol Stearate Oleogels : Alternative Deep-fat Frying Media for Onion Rings
Aydeniz-Guneser B., YILMAZ E.

JOURNAL OF OLEO SCIENCE, vol.71, no.5, pp.651-662, 2022 (SCI-Expanded)

Sunflower Oil-Beeswax Oleogels Are Promising Frying Medium for Potato Strips

AKDENIZ GUNESER B., YILMAZ E., KESKIN USLU E.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.123, no.10, 2021 (SCI-Expanded)
Preparation and evaluation of virgin olive oil oleogels including thyme and cumin spices with
sunflower wax

YILMAZ E., Demirci S.

Gels, vol.7, no.3, 2021 (SCI-Expanded)

Oleogels of Some Plant Waxes: Characterization and Comparison with Sunflower Wax Oleogel
YILMAZ E., KESKIN USLU E., Oz C.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.98, no.6, pp.643-655, 2021 (SCI-Expanded)
Preparation and characterization of oleogels and emulgels with glycerol monooleate-cholesterol
mixtures

KESKIN USLU E., YILMAZ E.

CHEMICAL PAPERS, vol.75, n0.5, pp.2075-2085, 2021 (SCI-Expanded)

Preparation and characterization of glycerol monostearate and polyglycerol stearate oleogels with
selected amphiphiles

Keskin Uslu E,, Yilmaz E.

FOOD STRUCTURE, vol.28, pp.100192-100201, 2021 (SCI-Expanded)

Preparation and characterization of oleogels with tallow andpartially hydrolyzed tallow as
organogelators

Keskin Uslu E,, Yilmaz E.

Grasas Y Aceites, vol.72, no.1, pp.388-402, 2021 (SCI-Expanded)

Valorization of Capia Pepperseed Flour in Breakfast Sauce Production

YILMAZ E.

WASTE AND BIOMASS VALORIZATION, vol.11, no.12, pp.6803-6813, 2020 (SCI-Expanded)

Comparison of Roasting and Boiling Pre-treatments for Cold Pressed Melon Seed Oil.

0Ok S., Yilmaz E.

Rivista Italiana Delle Sostanze Grasse, vol.97, pp.37-49, 2020 (SCI-Expanded)

Debittering of Cold Pressed Grapefruit Seed Oil by Metal-Organic Framework Adsorbents.
YILMAZ E., Ege Z. .

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, pp.1-12, 2020 (SCI-Expanded)
Cholesterol removal by selected metal-organic frameworks as adsorbents

YILMAZ E,, Senel E,, OK S.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.57, no.1, pp.173-181, 2020 (SCI-Expanded)
Structure, Rheological and Sensory Properties of Some Animal Wax Based Oleogels

Yilmaz E., Uslu E., Toksoz B.

JOURNAL OF OLEO SCIENCE, vol.69, no.10, pp.1317-1329, 2020 (SCI-Expanded)

Purification of degummed crude sunflower oil with selected metal-organic frameworks as
adsorbents

YILMAZ E,, Erden A. K.

GRASAS Y ACEITES, vol.70, no.4, 2019 (SCI-Expanded)

Valorization of Capia Pepperseed Flour-II: Sensory Properties and Storage Stability of the New
Spreadable Pastes

YILMAZ E., Bostanci H., OK S.

WASTE AND BIOMASS VALORIZATION, vol.10, no.10, pp.3163-3171, 2019 (SCI-Expanded)

Valorization of Grapefruit Seeds: Cold Press Oil Production

YILMAZ E,, Guneser B. A, OK S.
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WASTE AND BIOMASS VALORIZATION, vol.10, no.9, pp.2713-2724, 2019 (SCI-Expanded)

Off-Odor Removal from Fish Oil by Adsorbent Treatment with Selected Metal-Organic Frameworks
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.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.96, no.4, pp.453-466, 2019 (SCI-Expanded)
Structure and Properties of Selected Metal Organic Frameworks as Adsorbent Materials for Edible
0il Purification.

YILMAZ E,, Kaya Erden A, Giiner M.

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

Valorization of Capia Pepperseed Flour-I: Spreadable New Products Development

Bostanci H,, OK S., YILMAZ E.

WASTE AND BIOMASS VALORIZATION, vol.10, no.3, pp.681-690, 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.

JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.95, no.12, pp.1497-1508, 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)

Effects of Adsorbent Treatment on Composition and Sensory Properties of Cold Pressed Grapefruit
Seed 0il

Aydeniz Giineger B., YILMAZ E.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.120, pp.1700308-0, 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)

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)
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)

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.
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JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.94, no.5, pp.723-731, 2017 (SCI-Expanded)

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)

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)

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)

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)

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)

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)

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)

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)

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)

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)
Assessment of Thermal and Textural Characteristics and Consumer Preferences of Lemon and
Strawberry Flavored Fish 0il Organogels

YILMAZ E., OGUTCU M., ARIFOGLU N.

JOURNAL OF OLEO SCIENCE, vol.64, no.10, pp.1049-1056, 2015 (SCI-Expanded)

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)

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)

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)
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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)

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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