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Comparative analysis of essential oil oleogels containing beeswax and sunflower wax with
petrolatum gels

Cokay H,, Celebi Uzkug N. M,, Yiiceer Y., Ogiitcii M.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.0, pp.1-11, 2024 (SCI-Expanded)

Chemical, microbial, and volatile compounds of water kefir beverages made from chickpea, almond,
and rice extracts

Ustaoglu-Genggoniil M., Gokirmakh C., Uggiil B., Karagiil-Yiiceer Y., SEYDIM Z. B.

European Food Research and Technology, 2024 (SCI-Expanded)

Chemical, microbial, and volatile changes of water kefir during fermentation with economic
substrates

Goékirmakl C., Yiiceer Y., SEYDIM Z. B.

European Food Research and Technology, vol.249, no.7, pp.1717-1728, 2023 (SCI-Expanded)

Effects of heat treatment, plant coagulant, and starter culture on sensory characteristics and volatile
compounds of goat cheese

Uzkug H., Karagiil Yiiceer Y.

International Dairy Journal, vol.140, 2023 (SCI-Expanded)

Influence of Different Bacteria Species in Chemical Composition and Sensory Properties of
Fermented Spirulina

Kurt H., Isleten Hosoglu M., Guneser 0., Karagul-Yuceer Y.

Food Chemistry, vol.400, 2023 (SCI-Expanded)

Production of flavor compounds from rice bran by yeasts metabolisms of Kluyveromyces marxianus
and Debaryomyces hansenii

GUNESER 0., YUCEER Y., iSLETEN HOSOGLU M., 0ZMEN TOGAY S., ELIBOL M.

BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.53, no.3, pp.1533-1547, 2022 (SCI-Expanded)

Fermented Spirulina products with Saccharomyces and non- Saccharomyces yeasts: Special
reference to their microbial, physico-chemical and sensory characterizations

Sahin B., ISLETEN HOSOGLU M., GUNESER 0., Karagul-Yuceer Y.
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FOOD BIOSCIENCE, vol.47, 2022 (SCI-Expanded)

Nonconventional yeasts to produce aroma compounds by using agri-food waste materials
Karaalioglu 0., YOCEER' Y.

FEMS YEAST RESEARCH, vol.21, no.8, 2021 (SCI-Expanded)

Stabilisation of lavender essential oil extracted by microwave-assisted hydrodistillation:
Characteristics of starch and soy protein-based microemulsions

CELEBI UZKUG N. M., UZKUG H., Berber M. M., TARHAN KUZU K., 0ZMEN TOGAY S., isleten Hosoglu M., KIRCA
TOKLUCU A., KURT S., SAHINER N., Karagiil Yiiceer Y.

Industrial Crops and Products, vol.172, 2021 (SCI-Expanded)

Near- and mid-infrared determination of some quality parameters of cheese manufactured from the
mixture of different milk species

AYVAZ H., Mortas M., Dogan M. A, Atan M,, YILDIZ TIRYAKI G., Karagul Yuceer Y.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.10, pp.3981-3992, 2021 (SCI-Expanded)

A comparative study of amino acid, mineral and vitamin profiles of milk from Turkish Saanen, Hair
and Maltese goat breeds throughout lactation

Gunay E., Glineger O, Yiiceer Y.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.3, pp.441-452, 2021 (SCI-Expanded)
Optimization of pretreatment and enzymatic hydrolysis conditions of tomato pomace for production
of alcohols and esters by Kluyveromyces marxianus

Kilmanoglu H., ISLETEN HOSOGLU M., GUNESER 0., YUCEER Y.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.138, 2021 (SCI-Expanded)

Molecular characterization of yeasts isolated from traditional Turkish cheeses

OZMEN TOGAY S., Capece A, Siesto G., AKSU H., SANDIKCI ALTUNATMAZ S., AKSU F., Romano P., Karagul Yuceer Y.
FOOD SCIENCE AND TECHNOLOGY, vol40, no.4, pp.871-876, 2020 (SCI-Expanded)

Aroma characterization of heterotrophic microalgae Crypthecodinium cohnii using solid -phase
microextraction and gas chromatography ?mass spectrometry/olfactometry during different growth
phases

ISLETEN HOSOGLU M., Karagul-Yuceer Y., GUNESER O.

ALGAL RESEARCH-BIOMASS BIOFUELS AND BIOPRODUCTS, vol.49, 2020 (SCI-Expanded)

Effects of spontaneous fermentation on Karalahna and Cabernet Sauvignon young red wines:
volatile compounds, sensory profiles and identification of autochthonous yeasts

Celebi Uzkug N. M,, Sisli B, Ay M., Ozmen Togay S., Yiiceer Y., Bayhan A., Kirca Toklucu A.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.1, pp.81-92, 2020 (SCI-Expanded)

Off-Odor Removal from Fish Oil by Adsorbent Treatment with Selected Metal-Organic Frameworks
Guner M, YILMAZ E., YOCEER Y.

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

Chemical Composition and Antioxidant Capacities of Mosses Gathered From Mount Ida (Canakkale,
Turkey)

YAYINTAS 0., OZYURT D., OZTURK B., YUCEER Y., YILMAZ S.

FRESENIUS ENVIRONMENTAL BULLETIN, vol.28, no.4, pp.2413-2420, 2019 (SCI-Expanded)

Chemical Composition And Antioxidant Capacities Of Mosses Gathered From Mount Ida (Canakkale,
Turkey)

YAYINTAS 0., Ozyurt D., Demirata Oztiirk B., YUCEER Y., YILMAZ S.

FRESENIUS ENVIRONMENTAL BULLETIN, vol.28, pp.2413-2420, 2019 (SCI-Expanded)

ENGINEERING OF MILK-BASED BEVERAGES: CURRENT STATUS, DEVELOPMENTS, AND CONSUMER
TRENDS

GUNESER 0., Hosoglu M. I, AKDENiZ GUNESER B., YUCEER Y.

MILK-BASED BEVERAGES, VOL 9: THE SCIENCE OF BEVERAGES, vol.9, pp.1-37, 2019 (SCI-Expanded)
Evaluation of physicochemical, microbiological, sensory properties and aroma profiles of goat
cheeses provided from Canakkale

OZMEN TOGAY S., GUNESER 0., YUCEER Y.
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INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.70, no.4, pp.514-525, 2017 (SCI-Expanded)
Production of Flavor Compounds from Olive Oil Mill Waste by Rhizopus oryzae and Candida
tropicalis

Guneser 0., Demirkol a., YUCEER Y., ozmen togay s., ISLETEN HOSOCLU M., Elibol M.

BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.48, no.2, pp.275-285, 2017 (SCI-Expanded)

Production of flavor compounds from olive mill waste by Rhizopus oryzae and Candida tropicalis
GUNESER 0., Demirkol A, YUCEER Y., 0ZMEN TOGAY S., Hosoglu M. I, ELIBOL M.

BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.48, no.2, pp.275-285, 2017 (SCI-Expanded)

Biosynthesis of eight-carbon volatiles from tomato and pepper pomaces by fungi: Trichoderma
atroviride and Aspergillus sojae

GUNESER 0., YUCEER Y.

JOURNAL OF BIOSCIENCE AND BIOENGINEERING, vol.123, no.4, pp.451-459, 2017 (SCI-Expanded)

The effects of infrared roasting on HCN content, chemical composition and storage stability of
flaxseed and flaxseed oil.

TUNCEL N. B,, Uygur A, YUCEER Y.

JOURNAL OF THE AMERICAN OiL CHEMISTS SOCIETY, vol.94, pp.877-894, 2017 (SCI-Expanded)

Evaluation of Physico-chemical, Microbiological, Sensory Properties and Aroma Profiles of Goat
Cheeses Provided from Canakkale.

Ozmen Togay S., Giineser O., YUCEER Y.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.70, pp.514-525, 2017 (SCI-Expanded)

Evaluation of Some Physical, Chemical and Sensory Properties of Kasar Cheese and Its Processed
and Analogue Types

Yalman M., GUNESER 0., Karagul Yuceer Y.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGIS], vol.23, no.1, pp.63-75, 2017 (SCI-Expanded)
Investigation of antimicrobial activity and entA and entB genes in Enterococcus faecium and
Enterococcus faecalis strains isolated from naturally fermented Turkish white cheeses

OZMEN TOGAY S., AY M., GUNESER 0., YUCEER Y.

FOOD SCIENCE AND BIOTECHNOLOGY, vol.25, no.6, pp.1633-1637, 2016 (SCI-Expanded)

Milk hydrogels as nutrient media and survival rate enhancer under cryogenic conditions for
different microorganisms

Alpaslan D., Sahiner M., YUCEER Y., AKCALI A., Aktas N., SAHINER N.

POLYMER BULLETIN, vol.73, no.12, pp.3351-3370, 2016 (SCI-Expanded)

Volatile metabolites produced from agro-industrial wastes by Na-alginate entrapped Kluyueromyces
marxianus

GUNESER 0., Karagul-Yuceer Y., Wilkowska A., Kregiel D.

BRAZILIAN JOURNAL OF MICROBIOLOGY, vol47, no.4, pp.965-972, 2016 (SCI-Expanded)

Volatile Compounds and Sensory Properties of Butters Sold in Canakkale

DEMIRKOL A, Giineser 0., YUCEER Y.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGIS], vol.22, pp.99-108, 2016 (SCI-Expanded)
Volatile Compounds, Chemical and Sensory Properties of Butters Sold in Canakkale

Demirkol A, GUNESER 0., Karagul Yuceer Y.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGIS], vol.22, no.1, pp.99-108, 2016 (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)

Bioflavour production from tomato and pepper pomaces by Kluyveromyces marxianus and
Debaryomyces hansenii

Guneser 0., DEMIRKOL A, Yuceer Y., Togay S. O, HOSOGLU M. L, ELiBOL M.

BIOPROCESS AND BIOSYSTEMS ENGINEERING, vol.38, no.6, pp.1143-1155, 2015 (SCI-Expanded)

Bioflavor Production from Tomato and Pepper Pomaces by Kluyveromyces marxianus and
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Debaryomyces hansenii

Guneser 0., Demirkol a,, YOCEER Y., ozmen togay s., ISLETEN HOSOGLU M., Elibol M.

BIOPROCESS AND BIOSYSTEMS ENGINEERING, vol.38, pp.1143-1155, 2015 (SCI-Expanded)

Growth and by-product profiles of Kluyveromyces marxianus cells immobilized in foamed alginate
WILKOWSKA A, KREGIEL D., Guneser 0., Yuceer Y.

YEAST, vol.32, no.1, pp.217-225, 2015 (SCI-Expanded)

Influence of carbon and nitrogen source on production of volatile fragrance and flavour metabolites
by the yeast Kluyveromyces marxianus

Gethins L., Guneser 0., DEMIRKOL A, REA M. C,, STANTON C., ROSS R. P, YUCEER Y., Morrissey J. P.

YEAST, vol.32, no.1, pp.67-76, 2015 (SCI-Expanded)

Process engineering for bioflavour production with metabolically active yeasts - a mini-review
Carlquist 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)

Volatile compounds and proteolysis in traditional Beaten (Bieno sirenje) ewe's milk cheese
SULEJMANI E,, RAFAJLOVSKA V., Guneser O., Karagul-Yuceer Y., HAYALOGLU A. A.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.4, pp.584-593, 2014 (SCI-Expanded)

Effect of Feed Restriction on Some Chemical and Sensory Properties of Chicken Meat

DINCER E,, ULUTAS PARLAK S, Engin B., Karagul Yuceer Y, MENDES M.

JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGIS], vol.20, no.1, pp.48-56, 2014 (SCI-Expanded)
PHYSICOCHEMICAL AND SENSORY PROPERTIES OF MIHALIC CHEESE

ADAY S, Yuceer Y.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.17, no.10, pp.2207-2227, 2014 (SCI-Expanded)
Formation kinetics of hydroxymethylfurfural and brown coloured compounds in goat milk during
heating

Guneser 0., TOKLUCU A. K,, Karagul-Yuceer Y.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.66, no.1, pp.14-19, 2013 (SCI-Expanded)

Effect of ultraviolet light on water- and fat-soluble vitamins in cow and goat milk

Guneser 0., YUCEERY.

JOURNAL OF DAIRY SCIENCE, vol.95, no.11, pp.6230-6241, 2012 (SCI-Expanded)

Effects of Ultraviolet Light and Ultrasound on Microbial Quality and Aroma-Active Components of
Milk.

Engin B., YUCEER Y.

J. Sci Food and Agric, vol.92, pp.1245-1252, 2012 (SCI-Expanded)

Characterisation of aroma-active compounds, chemical and sensory properties of acid-coagulated
cheese: Circassian cheese

Guneser 0., Yuceer Y.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.64, no.4, pp.517-525, 2011 (SCI-Expanded)
Physicochemical, textural, volatile, and sensory profiles of traditional Sepet cheese

Ercan D., Korel F., YUCEER Y., KINIK 0.

JOURNAL OF DAIRY SCIENCE, vol.94, no.9, pp.4300-4312, 2011 (SCI-Expanded)

INFLUENCE OF SUPERCRITICAL CARBON DIOXIDE AND METHANOLIC EXTRACTS OF ROSEMARY ON
OXIDATION AND SENSORY PROPERTIES OF WHEAT GERM OIL

Yesil-Celiktas 0., Isleten M., Karagul-Yuceer Y., Bedir E., Vardar-Sukan F.

JOURNAL OF FOOD QUALITY, vol.32, no.6, pp.709-724, 2009 (SCI-Expanded)

Characterization of aroma-active compounds, sensory properties, and proteolysis in Ezine cheese
Yiiceer Y., Tuncel B, Guneser O., Engin B,, Isleten M,, Yasar K., Mendes M.

JOURNAL OF DAIRY SCIENCE, vol.92, no.9, pp.4146-4157, 2009 (SCI-Expanded)

Changes in milk fatty acid composition of goats during lactation in a semi-intensive production
system.

ATASOGLU C., UYSAL PALA ., YOCEER Y.



Archiv Tierzucht, vol.52, pp.627-636, 2009 (SCI-Expanded)
XLIX. Influence Of Supercritical CO2 And Methanolic Extracts Of Rosemary On Sensory Properties And
Shelf-Life Of Wheat Germ Oil
Yesil Celiktas 0., ISLETEN HOSOGLU M., YOCEER Y., Bedir E., Vardar Sukan F.
JOURNAL OF FOOD QUALITY, no.32, pp.709-724, 2009 (SCI-Expanded)
L. Changes in milk fatty acid composition of goats during lactation in a semi-intensive production
system
Atasoglu C,, Uysal-Pala C., Karagul-Yuceer Y.
ARCHIV FUR TIERZUCHT-ARCHIVES OF ANIMAL BREEDING, vol.52, no.6, pp.627-636, 2009 (SCI-Expanded)
LI. Effects of functional dairy based proteins on nonfat yogurt quality
ISLETEN M,, Karagul-Yuceer Y.
JOURNAL OF FOOD QUALITY, vol.31, no.3, pp.265-280, 2008 (SCI-Expanded)
LII. Sensory characteristics of Ezine cheese
Karagul-Yuceer Y., Isleten M., Uysal-Pala C.
JOURNAL OF SENSORY STUDIES, vol.22, no.1, pp.49-65, 2007 (SCI-Expanded)
LIII. Sensory properties of drinkable yogurt made from milk of different goat breeds
Uysal-Pala C., Karagul-Yuceer Y., Pala A, Savas T.
JOURNAL OF SENSORY STUDIES, vol.21, no.5, pp.520-533, 2006 (SCI-Expanded)
LIV. Effects of dried dairy ingredients on physical and sensory properties of nonfat yogurt
ISLETEN M,, Karagul-Yuceer Y.
JOURNAL OF DAIRY SCIENCE, vol.89, no.8, pp.2865-2872, 2006 (SCI-Expanded)
LV. Effects of Dried Dairy Ingredients on Physical and Sensory Properties of Non Fat Yogurts
ISLETEN HOSOGLU M., YUCEER Y.
JOURNAL OF DAIRY SCIENCE, no.89, pp.2865-2872, 2006 (SCI-Expanded)
LVI. Characterization of nutty flavor in Cheddar cheese
AVSARY,, Karagul-Yuceer Y., DRAKE M,, SINGH T., YOON Y., CADWALLADER K.
JOURNAL OF DAIRY SCIENCE, vol.87, no.7, pp.1999-2010, 2004 (SCI-Expanded)
LVII. Evaluation of the character impact odorants in skim milk powder by sensory studies on model
mixtures
Karagul-Yuceer Y., DRAKE M., CADWALLADER K.
JOURNAL OF SENSORY STUDIES, vol.19, no.1, pp.1-13, 2004 (SCI-Expanded)
LVII. Soy protein fortification of a low-fat dairy-based ice cream
FRIEDECK K, Karagul-Yuceer Y., DRAKE M.
JOURNAL OF FOOD SCIENCE, vol.68, no.9, pp.2651-2657, 2003 (SCI-Expanded)
LIX. Characteristic aroma components of rennet casein
Karagul-Yuceer Y., VLAHOVICH K., DRAKE M., CADWALLADER K.
JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.51, no.23, pp.6797-6801, 2003 (SCI-Expanded)
LX. Identification and quantification of character aroma components in fresh Chevre-style goat cheese
WHETSTINE M, Karagul-Yuceer Y., AVSAR Y., DRAKE M.
JOURNAL OF FOOD SCIENCE, vol.68, no.8, pp.2441-2447, 2003 (SCI-Expanded)
LXI. Determination of the sensory attributes of dried milk powders and dairy ingredients
DRAKE M., Karagul-Yuceer Y., CADWALLADER K,, CIVILLE G., TONG P.
JOURNAL OF SENSORY STUDIES, vol.18, no.3, pp.199-216, 2003 (SCI-Expanded)
LXII. Aroma-active components of liquid cheddar whey
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