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CoursesCoursesGıdaların Duyusal Değ, Undergraduate, 2012 - 2013Bitirme ödevi, Undergraduate, 2012 - 2013
Advising ThesesAdvising ThesesYüceer Y., Sürülebilir çeşnili lor peyniri üretim alternatifleri ve karakteristik özellikleri, Postgraduate, B.DURAN(Student),2023Yüceer Y., DETERMINATION OF THE EFFECTS OF CERTAIN PRODUCTION PARAMETERS ON PEPTIDE PROFILE AND INVITRO BIOACCESSIBILITY OF GOAT CHEESE, Doctorate, H.UZKUÇ(Student), 2023Yüceer Y., Farklı kültür çeşitleri kullanılarak elde edilen yoğurtların bazı fizikokimyasal, mikrobiyal ve duyusalözelliklerinin belirlenmesi, Postgraduate, E.TUĞÇE(Student), 2022Yüceer Y., Quark üretiminde Spirulina platensis kullanımolanaklarının araştırılması, Postgraduate, B.TURHAN(Student),2022Yüceer Y., Bazı aromatik bitkilerden mikrodalga destekli hidrodistilasyon yöntemiyle elde edilen esansiyel yağlarınkarakteristik özelliklerinin belirlenmesi ve gıda uygulamaları, Postgraduate, P.AYDINLIK(Student), 2021Yüceer Y., Nano/mikroelmüsiyonla stabilize edilmiş defne esansiyel yağının aromatik, antimikrobiyal ve antioksidanözelliklerinin belirlenmesi, Postgraduate, M.MERT(Student), 2020Yüceer Y., Süt yan ürünlerinin fermantasyonu ile üretilen probiyotik içeceklerin bazı karakteristik özellikleri,Postgraduate, Ç.ÖĞE(Student), 2019Yüceer Y., Tuz konsantrasyonu ve salamurada bekleme süresinin beyaz peynirin bazı kalite kriterleri üzerine etkileri,Postgraduate, B.YANMAZ(Student), 2019Yüceer Y., Teneke tulum peynirinin bazı fizikokimyasal ve duyusal özelliklerinin belirlenmesi, Postgraduate,C.ŞEN(Student), 2019Yüceer Y., Farklı kültür çeşitleri kullanılarak üretilen katı tip kefirin karakteristik özelliklerinin belirlenmesi, Postgraduate,E.ARI(Student), 2018Yüceer Y., Ezine eski kaşar peynirinin karakteristik bazı özelliklerinin belirlenmesi, Postgraduate, M.ALİ(Student), 2018Yüceer Y., Farklı ön işlem ve enzimatik hidroliz uygulamalarıyla domates ve biber küspelerinden elde edilen bazı uçucuester ve alkol türevi bileşklerin üretim miktarlarının arttırılması, Postgraduate, H.ŞİMŞEK(Student), 2017Yüceer Y., İnek ve keçi sütü kullanılarak üretilen bazı probiyotik ürünlerin karakteristik özelliklerinin karşılaştırılması,Postgraduate, D.NALBANT(Student), 2017Yüceer Y., Düşük kalorili yoğurt dondurması üretim alternatifleri ve karakteristik özellikleri, Postgraduate,Ö.ŞAHİN(Student), 2017Yüceer Y., Kefir kültürü kullanılarak üretilen fermente süt ürünlerinin aroma aktif bileşenlerinin ve duyusal özelliklerininbelirlenmesi, Postgraduate, İ.ŞEN(Student), 2015Yüceer Y., Peyniraltı suyu ve maltodekstrin ilave edilerek püskürtmeli kurutma ile üretilen beyaz peynir tozunun lezzetbileşenlerinin GC-MS ve tanımlayıcı duyusal analiz teknikleriyle belirlenmesi, Postgraduate, B.HUNUTLU(Student), 2015Yüceer Y., Portakal atığından mikroorganizmalar kullanılarak doğal aroma maddelerinin üretimi ve optimizasyonu,Postgraduate, A.DEMİRKOL(Student), 2014Yüceer Y., Farklı laktasyon evrelerinde türk saanen, maltız ve kıl keçisi sütlerinin vitamin, aminoasit ve mineral maddeprofillerinin belirlenmesi, Postgraduate, E.GÜNAY(Student), 2014Yüceer Y., Tarımsal atıklar kullanılarak biyoaroma üretimi ve optimizasyonu, Doctorate, O.GÜNEŞER(Student), 2014Yüceer Y., Keçi peynirinin bazı kalite kriterleri üzerine hızlı olgunlaştırmanın etkileri, Postgraduate, H.UZKUÇ(Student),2014Yüceer Y., UHT sütlerin bazı fiziksel, kimyasal ve duyusal özelliklerinin belirlenmesi, Postgraduate, O.BÖLEK(Student),2013YÜCEER Y., Kaşar Benzeri Peynir Üretimi: Fiziksel, Kimyasal ve Duyusal Özellikleri, Postgraduate, M.Yalman(Student),2011YÜCEER Y., Mihaliç Peynirinin Karakteristik Özelliklerinin Belirlenmesi, Postgraduate, S.Aday(Student), 2010



YÜCEER Y., Ultraviyole Işınları ve Ultrasound Uygulamalarının Sütün Aroma-Aktif Bileşenleri ve Mikroorganizma YüküÜzerine Etkisi, Postgraduate, B.Engin(Student), 2009Yüceer Y., Süt Kaynaklı Toz Bileşenlerin Yağsız Yoğurdun Kalite Kriterleri Üzerine Etkisi, Postgraduate,M.İşleten(Student), 2006
Jury MembershipsJury MembershipsPost Graduate, Tez savunma, İYTE, December, 2012Post Graduate, Tez savunma, İYTE, January, 2012Doctorate, Doktora, Ege Üniv., July, 2011Doctorate, Doktora, ÇOMÜ, April, 2011Post Graduate, Tez savunma, ÇOMÜ, June, 2010Post Graduate, Tez savunma, ÇOMÜ, January, 2010Post Graduate, tez savunma, ÇOMÜ, July, 2009Post Graduate, Tez savunma, Gaziosmanpaşa Üniv, September, 2005
Published journal articles indexed by SCI, SSCI, and AHCIPublished journal articles indexed by SCI, SSCI, and AHCII. Chemical, microbial, and volatile changes of water kefir  during fermentation with economicChemical, microbial, and volatile changes of water kefir  during fermentation with economicsubstratessubstratesGökırmaklı Ç., Yüceer Y., SEYDİM Z. B.European Food Research and Technology, vol.249, no.7, pp.1717-1728, 2023 (SCI-Expanded)II. Effects o f heat treatment, plant coagulant, and starter culture on sensory characteristics and volatileEffects o f heat treatment, plant coagulant, and starter culture on sensory characteristics and volatilecompounds of goat cheesecompounds of goat cheeseUzkuç H., Karagül Yüceer Y.International Dairy Journal, vol.140, 2023 (SCI-Expanded)III. Influence of Different Bacteria Species in Chemical Composition and Sensory Properties o fInfluence of Different Bacteria Species in Chemical Composition and Sensory Properties o fFermented SpirulinaFermented SpirulinaKurt H., Isleten Hosoglu M., Guneser O., Karagul-Yuceer Y.Food Chemistry, vol.400, 2023 (SCI-Expanded)IV. Production of flavor compounds from rice bran by yeasts metabolisms of Kluyveromyces marxianusProduction of flavor compounds from rice bran by yeasts metabolisms of Kluyveromyces marxianusand Debaryomyces hanseniiand Debaryomyces hanseniiGÜNEŞER O., YÜCEER Y., İŞLETEN HOŞOĞLU M., ÖZMEN TOĞAY S., ELİBOL M.BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.53, no.3, pp.1533-1547, 2022 (SCI-Expanded)V. Fermented Spirulina products with Saccharomyces and non- Saccharomyces yeasts: SpecialFermented Spirulina products with Saccharomyces and non- Saccharomyces yeasts: Specialreference to  their  microbial, physico-chemical and sensory characterizationsreference to  their  microbial, physico-chemical and sensory characterizationsSahin B., İŞLETEN HOŞOĞLU M., GÜNEŞER O., Karagul-Yuceer Y.FOOD BIOSCIENCE, vol.47, 2022 (SCI-Expanded)VI. Stabilisation of lavender essential o il extracted by microwave-assisted hydrodistillation:Stabilisation of lavender essential o il extracted by microwave-assisted hydrodistillation:Characteristics o f starch and soy protein-based microemulsionsCharacteristics o f starch and soy protein-based microemulsionsÇELEBİ UZKUÇ N. M., UZKUÇ H., Berber M. M., TARHAN KUZU K., ÖZMEN TOĞAY S., İşleten Hoşoğlu M., KIRCATOKLUCU A., KURT S., ŞAHİNER N., Karagül Yüceer Y.Industrial Crops and Products, vol.172, 2021 (SCI-Expanded)VII. Near- and mid-infrared determination of some quality parameters o f cheese manufactured from theNear- and mid-infrared determination of some quality parameters o f cheese manufactured from themixture of different milk speciesmixture of different milk speciesAYVAZ H., Mortas M., Dogan M. A., Atan M., YILDIZ TİRYAKİ G., Karagul Yuceer Y.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.10, pp.3981-3992, 2021 (SCI-Expanded)VIII. A comparative study of amino acid, mineral and vitamin profiles o f milk from Turkish Saanen, HairA comparative study of amino acid, mineral and vitamin profiles o f milk from Turkish Saanen, Hairand Maltese goat breeds throughout lactationand Maltese goat breeds throughout lactation



Gunay E., Güneşer O., Yüceer Y.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.3, pp.441-452, 2021 (SCI-Expanded)IX. Optimization of pretreatment and enzymatic hydrolysis conditions of tomato  pomace for productionOptimization of pretreatment and enzymatic hydrolysis conditions of tomato  pomace for productionof alcohols and esters by Kluyveromyces marxianusof alcohols and esters by Kluyveromyces marxianusKilmanoglu H., İŞLETEN HOŞOĞLU M., GÜNEŞER O., YÜCEER Y.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.138, 2021 (SCI-Expanded)X. Molecular characterization of yeasts iso lated from traditional Turkish cheesesMolecular characterization of yeasts iso lated from traditional Turkish cheesesÖZMEN TOĞAY S., Capece A., Siesto G., AKSU H., SANDIKÇI ALTUNATMAZ S., AKSU F., Romano P., Karagul Yuceer Y.FOOD SCIENCE AND TECHNOLOGY, vol.40, no.4, pp.871-876, 2020 (SCI-Expanded)XI. Aroma characterization of heterotrophic microalgae Crypthecodinium cohnii using so lid -phaseAroma characterization of heterotrophic microalgae Crypthecodinium cohnii using so lid -phasemicroextraction and gas chromatography ?mass spectrometry/olfactometry during different growthmicroextraction and gas chromatography ?mass spectrometry/olfactometry during different growthphasesphasesİŞLETEN HOŞOĞLU M., Karagul-Yuceer Y., GÜNEŞER O.ALGAL RESEARCH-BIOMASS BIOFUELS AND BIOPRODUCTS, vol.49, 2020 (SCI-Expanded)XII. Effects o f spontaneous fermentation on Karalahna and Cabernet Sauvignon young red wines:Effects o f spontaneous fermentation on Karalahna and Cabernet Sauvignon young red wines:volatile compounds, sensory profiles and identification of autochthonous yeastsvolatile compounds, sensory profiles and identification of autochthonous yeastsÇelebi Uzkuç N. M., Sisli B., Ay M., Özmen Toğay S., Yüceer Y., Bayhan A., Kırca Toklucu A.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.1, pp.81-92, 2020 (SCI-Expanded)XIII. Off-Odor Removal from Fish Oil by Adsorbent Treatment with Selected Metal-Organic FrameworksOff-Odor Removal from Fish Oil by Adsorbent Treatment with Selected Metal-Organic FrameworksGuner M., YILMAZ E., YÜCEER Y.FLAVOUR AND FRAGRANCE JOURNAL, vol.34, no.3, pp.163-174, 2019 (SCI-Expanded)XIV. Chemical Composition and Antioxidant Capacities o f Mosses Gathered From Mount Ida (Canakkale,Chemical Composition and Antioxidant Capacities o f Mosses Gathered From Mount Ida (Canakkale,Turkey)Turkey)YAYINTAŞ Ö., ÖZYURT D., ÖZTÜRK B., YÜCEER Y., YILMAZ S.FRESENIUS ENVIRONMENTAL BULLETIN, vol.28, no.4, pp.2413-2420, 2019 (SCI-Expanded)XV. Chemical Composition And Antioxidant Capacities Of Mosses Gathered From Mount Ida (Canakkale,Chemical Composition And Antioxidant Capacities Of Mosses Gathered From Mount Ida (Canakkale,Turkey)Turkey)YAYINTAŞ Ö., Özyurt D., Demirata Öztürk B., YÜCEER Y., YILMAZ S.FRESENIUS ENVIRONMENTAL BULLETIN, vol.28, pp.2413-2420, 2019 (SCI-Expanded)XVI. ENGINEERING OF MILK-BASED BEVERAGES: CURRENT STATUS, DEVELOPMENTS, AND CONSUMERENGINEERING OF MILK-BASED BEVERAGES: CURRENT STATUS, DEVELOPMENTS, AND CONSUMERTRENDSTRENDSGÜNEŞER O., Hosoglu M. I., AKDENİZ GÜNEŞER B., YÜCEER Y.MILK-BASED BEVERAGES, VOL 9: THE SCIENCE OF BEVERAGES, vol.9, pp.1-37, 2019 (SCI-Expanded)XVII. Evaluation of physicochemical, microbiological, sensory properties and aroma profiles o f goatEvaluation of physicochemical, microbiological, sensory properties and aroma profiles o f goatcheeses provided from Canakkalecheeses provided from CanakkaleÖZMEN TOĞAY S., GÜNEŞER O., YÜCEER Y.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.70, no.4, pp.514-525, 2017 (SCI-Expanded)XVIII. Production of flavor compounds from olive mill waste by Rhizopus oryzae and Candida tropicalisProduction of flavor compounds from olive mill waste by Rhizopus oryzae and Candida tropicalisGÜNEŞER O., Demirkol A., YÜCEER Y., ÖZMEN TOĞAY S., Hosoglu M. I., ELİBOL M.BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.48, no.2, pp.275-285, 2017 (SCI-Expanded)XIX. Production of F lavor Compounds from Olive Oil Mill Waste by Rhizopus oryzae and CandidaProduction of F lavor Compounds from Olive Oil Mill Waste by Rhizopus oryzae and CandidatropicalistropicalisGuneser O., Demirkol a., YÜCEER Y., ozmen togay s., İŞLETEN HOŞOĞLU M., Elibol M.BRAZİLİAN JOURNAL OF MİCROBİOLOGY, vol.48, no.2, pp.275-285, 2017 (SCI-Expanded)XX. Biosynthesis o f eight-carbon volatiles from tomato  and pepper pomaces by fungi: TrichodermaBiosynthesis o f eight-carbon volatiles from tomato  and pepper pomaces by fungi: Trichodermaatroviride and Aspergillus so jaeatroviride and Aspergillus so jaeGÜNEŞER O., YÜCEER Y.JOURNAL OF BIOSCIENCE AND BIOENGINEERING, vol.123, no.4, pp.451-459, 2017 (SCI-Expanded)XXI. The effects o f infrared roasting on HCN content, chemical composition and storage stability o fThe effects o f infrared roasting on HCN content, chemical composition and storage stability o fflaxseed and flaxseed o il.flaxseed and flaxseed o il.TUNCEL N. B., Uygur A., YÜCEER Y.



JOURNAL OF THE AMERİCAN OİL CHEMİSTS SOCİETY, vol.94, pp.877-894, 2017 (SCI-Expanded)XXII. Evaluation of Physico-chemical, Microbiological, Sensory Properties and Aroma Profiles o f GoatEvaluation of Physico-chemical, Microbiological, Sensory Properties and Aroma Profiles o f GoatCheeses Provided from Canakkale.Cheeses Provided from Canakkale.Özmen Toğay S., Güneşer O., YÜCEER Y.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.70, pp.514-525, 2017 (SCI-Expanded)XXIII. Evaluation of Some Physical, Chemical and Sensory Properties o f Kasar Cheese and Its ProcessedEvaluation of Some Physical, Chemical and Sensory Properties o f Kasar Cheese and Its Processedand Analogue Typesand Analogue TypesYalman M., GÜNEŞER O., Karagul Yuceer Y.JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.23, no.1, pp.63-75, 2017 (SCI-Expanded)XXIV. Milk hydrogels as nutrient media and survival rate enhancer under cryogenic conditions forMilk hydrogels as nutrient media and survival rate enhancer under cryogenic conditions fordifferent microorganismsdifferent microorganismsAlpaslan D., Sahiner M., YÜCEER Y., AKÇALI A., Aktaş N., ŞAHİNER N.POLYMER BULLETIN, vol.73, no.12, pp.3351-3370, 2016 (SCI-Expanded)XXV. Investigation of antimicrobial activity and entA and entB genes in Enterococcus faecium andInvestigation of antimicrobial activity and entA and entB genes in Enterococcus faecium andEnterococcus faecalis strains iso lated from naturally fermented Turkish white cheesesEnterococcus faecalis strains iso lated from naturally fermented Turkish white cheesesÖZMEN TOĞAY S., AY M., GÜNEŞER O., YÜCEER Y.FOOD SCIENCE AND BIOTECHNOLOGY, vol.25, no.6, pp.1633-1637, 2016 (SCI-Expanded)XXVI. Volatile metabolites produced from agro-industrial wastes by Na-alginate entrapped KluyueromycesVolatile metabolites produced from agro-industrial wastes by Na-alginate entrapped KluyueromycesmarxianusmarxianusGÜNEŞER O., Karagul-Yuceer Y., Wilkowska A., Kregiel D.BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.47, no.4, pp.965-972, 2016 (SCI-Expanded)XXVII. Volatile Compounds, Chemical and Sensory Properties o f Butters Sold in CanakkaleVolatile Compounds, Chemical and Sensory Properties o f Butters Sold in CanakkaleDemirkol A., GÜNEŞER O., Karagul Yuceer Y.JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.22, no.1, pp.99-108, 2016 (SCI-Expanded)XXVIII. Volatile Compounds and Sensory Properties o f Butters Sold in ÇanakkaleVolatile Compounds and Sensory Properties o f Butters Sold in ÇanakkaleDEMIRKOL A., Güneşer O., YÜCEER Y.JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.22, pp.99-108, 2016 (SCI-Expanded)XXIX. Physical Properties, Volatiles Compositions and Sensory Descriptions of the Aromatized HazelnutPhysical Properties, Volatiles Compositions and Sensory Descriptions of the Aromatized HazelnutOil-Wax OrganogelsOil-Wax OrganogelsYILMAZ E., ÖĞÜTCÜ M., YÜCEER Y.JOURNAL OF FOOD SCIENCE, vol.80, no.9, 2015 (SCI-Expanded)XXX. Bioflavour production from tomato  and pepper pomaces by Kluyveromyces marxianus andBioflavour production from tomato  and pepper pomaces by Kluyveromyces marxianus andDebaryomyces hanseniiDebaryomyces hanseniiGuneser O., DEMIRKOL A., Yuceer Y., Togay S. O., HOSOGLU M. I., ELİBOL M.BIOPROCESS AND BIOSYSTEMS ENGINEERING, vol.38, no.6, pp.1143-1155, 2015 (SCI-Expanded)XXXI. Bioflavor Production from Tomato  and Pepper Pomaces by Kluyveromyces marxianus andBioflavor Production from Tomato  and Pepper Pomaces by Kluyveromyces marxianus andDebaryomyces hanseniiDebaryomyces hanseniiGuneser O., Demirkol a., YÜCEER Y., ozmen togay s., İŞLETEN HOŞOĞLU M., Elibol M.BIOPROCESS AND BIOSYSTEMS ENGINEERING, vol.38, pp.1143-1155, 2015 (SCI-Expanded)XXXII. Influence of carbon and nitrogen source on production of volatile fragrance and flavour metabolitesInfluence of carbon and nitrogen source on production of volatile fragrance and flavour metabolitesby the yeast Kluyveromyces marxianusby the yeast Kluyveromyces marxianusGethins L., Guneser O., DEMIRKOL A., REA M. C., STANTON C., ROSS R. P., YÜCEER Y., Morrissey J. P.YEAST, vol.32, no.1, pp.67-76, 2015 (SCI-Expanded)XXXIII. Growth and by-product profiles o f Kluyveromyces marxianus cells immobilized in foamed alginateGrowth and by-product profiles o f Kluyveromyces marxianus cells immobilized in foamed alginateWILKOWSKA A., KREGIEL D., Guneser O., Yuceer Y.YEAST, vol.32, no.1, pp.217-225, 2015 (SCI-Expanded)XXXIV. Process engineering for bioflavour production with metabolically active yeasts - a mini-reviewProcess engineering for bioflavour production with metabolically active yeasts - a mini-reviewCarlquist M., GIBSON B., Yuceer Y., Paraskevopoulou A., Sandell M., ANGELOV A. I., GOTCHEVA V., ANGELOV A. D.,ETSCHMANN M., DE BILLERBECK G. M., et al.YEAST, vol.32, no.1, pp.123-143, 2015 (SCI-Expanded)XXXV. Volatile compounds and proteolysis in traditional Beaten (Bieno sirenje) ewe's milk cheeseVolatile compounds and proteolysis in traditional Beaten (Bieno sirenje) ewe's milk cheese



SULEJMANI E., RAFAJLOVSKA V., Guneser O., Karagul-Yuceer Y., HAYALOĞLU A. A.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.4, pp.584-593, 2014 (SCI-Expanded)XXXVI. Effect o f Feed Restriction on Some Chemical and Sensory Properties o f Chicken MeatEffect o f Feed Restriction on Some Chemical and Sensory Properties o f Chicken MeatDINCER E., ULUTAS PARLAK S., Engin B., Karagul Yuceer Y., MENDEŞ M.JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.20, no.1, pp.48-56, 2014 (SCI-Expanded)XXXVII. PHYSICOCHEMICAL AND SENSORY PROPERTIES OF MIHALIC CHEESEPHYSICOCHEMICAL AND SENSORY PROPERTIES OF MIHALIC CHEESEADAY S., Yuceer Y.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.17, no.10, pp.2207-2227, 2014 (SCI-Expanded)XXXVIII. Formation kinetics o f hydroxymethylfurfural and brown coloured compounds in goat milk duringFormation kinetics o f hydroxymethylfurfural and brown coloured compounds in goat milk duringheatingheatingGuneser O., TOKLUCU A. K., Karagul-Yuceer Y.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.66, no.1, pp.14-19, 2013 (SCI-Expanded)XXXIX. Effect o f ultravio let light on water- and fat-soluble vitamins in cow and goat milkEffect o f ultravio let light on water- and fat-soluble vitamins in cow and goat milkGuneser O., YÜCEER Y.JOURNAL OF DAIRY SCIENCE, vol.95, no.11, pp.6230-6241, 2012 (SCI-Expanded)XL. Effects o f Ultravio let Light and Ultrasound on Microbial Quality and Aroma-Active Components o fEffects o f Ultravio let Light and Ultrasound on Microbial Quality and Aroma-Active Components o fMilk.Milk.Engin B., YÜCEER Y.J. Sci Food and Agric, vol.92, pp.1245-1252, 2012 (SCI-Expanded)XLI. Characterisation of aroma-active compounds, chemical and sensory properties o f acid-coagulatedCharacterisation of aroma-active compounds, chemical and sensory properties o f acid-coagulatedcheese: Circassian cheesecheese: Circassian cheeseGuneser O., Yuceer Y.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.64, no.4, pp.517-525, 2011 (SCI-Expanded)XLII. Physicochemical, textural, vo latile, and sensory profiles o f traditional Sepet cheesePhysicochemical, textural, vo latile, and sensory profiles o f traditional Sepet cheeseErcan D., Korel F., YÜCEER Y., KINIK Ö.JOURNAL OF DAIRY SCIENCE, vol.94, no.9, pp.4300-4312, 2011 (SCI-Expanded)XLIII. INFLUENCE OF SUPERCRITICAL CARBON DIOXIDE AND METHANOLIC EXTRACTS OF ROSEMARY ONINFLUENCE OF SUPERCRITICAL CARBON DIOXIDE AND METHANOLIC EXTRACTS OF ROSEMARY ONOXIDATION AND SENSORY PROPERTIES OF WHEAT GERM OILOXIDATION AND SENSORY PROPERTIES OF WHEAT GERM OILYesil-Celiktas O., Isleten M., Karagul-Yuceer Y., Bedir E., Vardar-Sukan F.JOURNAL OF FOOD QUALITY, vol.32, no.6, pp.709-724, 2009 (SCI-Expanded)XLIV. Characterization of aroma-active compounds, sensory properties, and proteolysis in Ezine cheeseCharacterization of aroma-active compounds, sensory properties, and proteolysis in Ezine cheeseYüceer Y., Tuncel B., Guneser O., Engın B., Isleten M., Yasar K., Mendeş M.JOURNAL OF DAIRY SCIENCE, vol.92, no.9, pp.4146-4157, 2009 (SCI-Expanded)XLV. Changes in milk fatty acid composition of goats during lactation in a semi-intensive productionChanges in milk fatty acid composition of goats during lactation in a semi-intensive productionsystem.system.ATAŞOĞLU C., UYSAL PALA Ç., YÜCEER Y.Archiv Tierzucht, vol.52, pp.627-636, 2009 (SCI-Expanded)XLVI. Changes in milk fatty acid composition of goats during lactation in a semi-intensive productionChanges in milk fatty acid composition of goats during lactation in a semi-intensive productionsystemsystemAtasoglu C., Uysal-Pala C., Karagul-Yuceer Y.ARCHIV FUR TIERZUCHT-ARCHIVES OF ANIMAL BREEDING, vol.52, no.6, pp.627-636, 2009 (SCI-Expanded)XLVII. Influence Of Supercritical CO2 And Methanolic Extracts Of Rosemary On Sensory Properties AndInfluence Of Supercritical CO2 And Methanolic Extracts Of Rosemary On Sensory Properties AndShelf-Life Of Wheat Germ OilShelf-Life Of Wheat Germ OilYeşil Çeliktaş O., İŞLETEN HOŞOĞLU M., YÜCEER Y., Bedir E., Vardar Sukan F.JOURNAL OF FOOD QUALITY, no.32, pp.709-724, 2009 (SCI-Expanded)XLVIII. Effects o f functional dairy based proteins on nonfat yogurt qualityEffects o f functional dairy based proteins on nonfat yogurt qualityISLETEN M., Karagul-Yuceer Y.JOURNAL OF FOOD QUALITY, vol.31, no.3, pp.265-280, 2008 (SCI-Expanded)XLIX. Sensory characteristics o f Ezine cheeseSensory characteristics o f Ezine cheeseKaragul-Yuceer Y., Isleten M., Uysal-Pala Ç.JOURNAL OF SENSORY STUDIES, vol.22, no.1, pp.49-65, 2007 (SCI-Expanded)
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