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Turhan E. U, POLAT S., ERGINKAYA Z., KONURAY G.
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Altun G. K, ERGINKAYA Z.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.151, 2021 (SCI-Expanded)
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HEALTH AND SAFETY ASPECTS OF FOOD PROCESSING TECHNOLOGIES, pp.419-443, 2019 (SCI-Expanded)
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World Academy of Science, Engineering and Technology International Journal of Nutrition and Food Engineering,
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KONURAY G., ERGINKAYA Z., KOG G.
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VII. Natural Preservatives: An Alternative for ChemicalPreservative Used in Foods
ERGINKAYA Z., KONURAY G.
International Scholarly and Scientific Research Innovation, 2017 (Peer-Reviewed Journal)
VIII. Microbial Assessment of Fenugreek Paste duringStorage and Antimicrobial Effect of Greek Clover
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I. Considerations and Applied Methods of Preserving the Viability of Probiotics during Food
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OZTOP K., ERGINKAYA Z., KONURAY G.
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Terkuran M., ERGINKAYA Z., KONURAY G.
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KONURAY G., ERGINKAYA Z.
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Harmanca M,, Kog G., Mete N., ERGINKAYA Z., KONURAY G.
31th EFFOST International Conference, 13 - 16 November 2017
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KONURAY G., ERGINKAYA Z.
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VIII. Antibacterial effects of microencapsulated probiotic and synbiotics on Escherichia coli
ERGINKAYA Z., Cayira D., Ozge T., Er M., KONURAY G.
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X. Physicochemical and Microbiological Properties of Kefir, Kefir Yogurt and Chickpea Yogurt
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KARACA 0. B, KONURAY G., ERGINKAYA Z.
II. International Conference Tourism Dynamics and Trends., Sevilla, Spain, 26 - 29 June 2017, pp.562
XIl. Gastronomy tourism and foodborne disease.
KARACA 0. B, KONURAY G., ERGINKAYA Z.
II. International Conference Tourism Dynamics and Trends, Sevilla, Spain, 26 - 29 June 2017, pp.563-569
XIII. Natural Preservatives: An Alternative for Chemical Preservative Used in Foods
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XIV. Microbial Assessment of Fenugreek Paste during Storage and Antimicrobial Effect of Greek Clover
Trigonella foenum graecum
KONURAY G., ERGINKAYA Z.
ICHNFS 2016 : 18th International Conference on Human Nutrition and Food Sciences, 19 - 20 December 2016,
no.1l
XV. Gida Kaynakli Mikroorganizmalar Arasi Antimikrobiyal Gen Transferi
KONURAY G., ERGINKAYA Z.

International Congress on Food of Animal Origin, 10 - 13 November 2016, no.1



XVI. Gida Atiklari Kullanilarak Bazi Mayalar ve Laktik Asit Bakterilerinden Biyosiirfektan Elde Edilmesi
Arslan Z., Akgiil 0., KONURAY G., ERGINKAYA Z.
International Congress on Food of Animal Origin, 10 - 13 November 2016, no.1
XVIL. Gida Atiklar: Kullanilarak Bazi Mayalar ve Laktik Asit Bakterilerinden Biyosiirfektan Eldesi
Akgiil 0., Aslan Z., KONURAY G., ERGINKAYA Z.
Uluslararasi Hayvansal Gidalar Kongresi, 10 - 13 November 2016
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KONURAY G., ERGINKAYA Z.
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XIX. Gida Kaynakhh Mikroorganizmalar Arasi Antimikrobiyel Gen Transferi
KONURAY G., ERGINKAYA Z.
Uluslararas1 Hayvansal Gidalar Kongresi “Sektérle isbirligi”, 10 - 13 November 2016
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KONURAY G., ERGINKAYA Z.
European Biotechnology Conference, Latvia, 5 - 07 May 2016, vol.231
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Batman G., ERGINKAYA Z., KONURAY G.
9. Gida Miihendisligi Kongresi, izmir, Turkey, 12 - 14 November 2015, pp.102
XXIl. Debaryomyces Hansenii Nin Gidalardaki Onemi ve Antimikrobiyel Ozellikleri
ERGINKAYA Z., KONURAY G., Batman G.
9. Gida Miihendisligi Kongresi, Turkey, 12 - 14 November 2015
XXIII. Comparison Of Antimicrobial Activitiy Against Some Pathogenic Bacteria Of Bacteriocins Produced
By Clinical And Foodborne Enterococci
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BioMicro World 2015, Spain, 28 - 30 October 2015
XXIV. Comparison of Antimicrobial Activity Against Some Pathogenic Bacteria of Bacteriocins Producedby
Clinical and Foodborne Enterococci
ERGINKAYA Z., KONURAY G., Batman G.
BioMicroWorld2015, 28 - 30 October 2015
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GUZELER N., KONURAY G., 0ZBEK (., ARI E,, Project Supported by Higher Education Institutions, Bilim insan1 Yetistirme
ve Destekleme Projesi, 2017 - 2018

ERGINKAYA Z., KONURAY G., Project Supported by Higher Education Institutions, Natural Preservatives:An Alternative
for Chemical Preservative Used in Food, 2017 - 2017

ERGINKAYA Z., KONURAY G., Project Supported by Higher Education Institutions, Influence of different growth factors
on pigment production of Rhodotorula spp, 2016 - 2016

ERGINKAYA Z., AKYILDIZ A, KONURAY G., Project Supported by Higher Education Institutions, Peynir alt1 suyu ve
Lactobacillus casei Shirota'nin Rhodotorula spp.'nin Karotenoid Uretimi Uzerine Etkisi, 2015 - 2016

ERGINKAYA Z., KONURAY G., Project Supported by Higher Education Institutions, Farkh Gelisme Faktdrlerinin
Rhodotorula spp.'nin Pigment Uretimi Uzerine Etkisi, 2014 - 2015
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Congress and Symposium Activities

ICHNFS 2016: 18th International Conference on Human Nutrition and Food Sciences, Attendee, istanbul, Turkey, 2016
Uluslararasi Hayvansal Gidalar Kongresi, Attendee, Girne, Cyprus (Kktc), 2016

2nd Food Structure Design, Attendee, --Seg¢iniz--, Turkey, 2016

European Biotechnology Congress, Attendee, Riga, Latvia, 2016

5. Gida Giivenligi Kongresi, Attendee, izmir, Turkey, 2015

2nd international congress on food technology, Attendee, Aydin, Turkey, 2014

Predictive Modelling and Risk Assessment in Food Microbiology, Attendee, istanbul, Turkey, 2014
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