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a traditional Turkish fermented beverage

Tanguler H., ERTEN H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.46, no.1, pp.36-41, 2012 (SCI-Expanded)
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AKADEMIK GIDA, vol.10, no.2, pp.48-54, 2012 (Peer-Reviewed Journal)

Salgam Suyu Uretiminde Gergeklestirilen Hamur Fermantasyonunun Mikrobiyolojik Agidan

incelenmesi



ERTEN H,, Tangiiler H.
¢.U.Ziraat Fakiiltesi Dergisi, vol.26, no.2, pp.15-22, 2011 (Peer-Reviewed Journal)
XII. Birada Bulunan Aroma Maddeleri
ERTEN H., CABAROGLU T., Tangiiler H.
GIDA, vol.35, no.6, pp.453-460, 2010 (Peer-Reviewed Journal)
XIII. Mitokondri ve mitokondriyal Mutantlarin Bira Kalitesi Uzerine Etkisi
ERTEN H,, Tangiiler H., Yagmur G.
GIDA, vol.33, no.2, pp.91-96, 2008 (Peer-Reviewed Journal)
XIV. Biyoteknolojik Yollarla Aroma Maddelerinin Uretimi
ERTEN H., Yilmaztekin M., CABAROGLU T.
GIDA, vol.33, no.1, pp.35-41, 2008 (Peer-Reviewed Journal)
XV. Biralarda istenmeyen Aroma Bilesikleri ve Olusum mekanizmalar:
ERTEN H., Tangiiler H,, CABAROGLU T.
GIDA, vol.32, no.1, pp.43-49, 2007 (Peer-Reviewed Journal)
XVI. Mitokondrial Mutantlarin Bira Aroma Maddeleri Uzerine Etkisi
ERTEN H,, Tangiiler H., Yagmur G.
GIDA, vol.32, no.5, pp.251-257, 2007 (Peer-Reviewed Journal)
XVIL. Pozanti Yéresinde Yetistirilen Bazi Siyah Uziim Cesitlerinin Kirmiz1 $arap Uretimine Uygunluklar:
Uzerine Bir Arastirma
ERTEN H., UNAL M. U.,, CABAROGLU T., Bozdogan A, incesesli i, 0zdemir G., Tangolar S., Canbas A.
GIDA, vol.32, no.4, pp.165-172, 2007 (Peer-Reviewed Journal)
XVIIL. Pozanti?da Yetistirilen Baz1 Beyaz Uziim gesitlerinin Beyaz Sarap Uretimine Uygunluklar1 Uzerine Bir
Arastirma
ERTEN H., Bozdogan A., UNAL M. U., Ozdemir G., CABAROGLU T., Tangolar S., Canbas A.
GIDA, vol.32, no.6, pp.269-275, 2007 (Peer-Reviewed Journal)
XIX. cibre fermantasyonu siiresinin Okiizgézii ve Bogazkere Uziimlerinden karistirilarak Elde edilen
Saraplrin fenol bilesikleri ve Kalitesi lizerine etkisi
CABAROGLU T., Bozdogan A, ERTEN H., UNAL U.
GIDA, vol.31, no.2, pp.77-85, 2006 (Peer-Reviewed Journal)
XX. Otoliz Diginda Maya Ekstrakti Uretiminde Kullanilan Yéntemler: Plazmoliz ve Hidroliz
ERTEN H,, Tangiiler H.
C.U. Ziraat Fakiiltesi Dergisi, vol.21, no.2, pp.57-62, 2006 (Peer-Reviewed Journal)
XXI. Otoliz yolu ile maya ekstrakti iiretimi
ERTEN H,, Tangiiler H.
Gida ve Yem Dergisi, vol.1, pp.55-62, 2006 (Peer-Reviewed Journal)
XXIl. Cibre Fermantasyonu Siiresinin Okiizgézii ve Bogozkare Uziimlerinden karistirilarak Elde Edilen
Saraplarin Fenol Bilesikleri ve Kalitesi Uzerine Etkisi
ERTEN H., CABAROGLU T., UNAL M. U,, Bozdogan A.
GIDA, vol.31, no.2, pp.77-85, 2006 (Peer-Reviewed Journal)
XXIII. Gida Teknolojisinde Aroma Maddelerinin Siiperkritik Akiskan Yontemiyle Ekstraksiyonu
ERTEN H., CABAROGLU T., Yilmaztekin M.
GIDA, vol.30, no.4, pp.269-274, 2005 (Peer-Reviewed Journal)
XXIV. Okiizgozi ve Bogazkere Uziimleri Karigiminin Saraba islenmesinde Cibre Fermantasyonu Siiresinin
Fenol Bilesikleri Uzerine Etkisi
ERTEN H., UNAL M. U, CABAROGLU T., Bozdogan A.
GIDA, vol.30, no.1, pp.63-69, 2005 (Peer-Reviewed Journal)
XXV. Kabuk Maserasyonunun Bornova Misketinden Elde Edilen $iradaki Aroma Maddeleri Uzerine Etkisi
ERTEN H., CABAROGLU T., SELLI S., Canbas A.
GIDA, vol.29, no.3, pp.195-201, 2004 (Peer-Reviewed Journal)
XXVI. Maya Ekstrakti Uretimi
ERTEN H,, Tangiiler H.



XXVIL

XXVIIIL

XXIX.

XXX

XXXII.

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL

XLIL

GIDA, vol.29, no.6, pp.421-425, 2004 (Peer-Reviewed Journal)

Tek Hiicre Proteini Uretimi

ERTEN H,, Canbas A, Tangiiler H.

¢.U. Ziraat Fakiiltesi Dergisi, vol.19, no.3, pp.21-30, 2004 (Peer-Reviewed Journal)

Alkol Fermantasyonu Sirasinda Olusan Aroma Maddeleri

ERTEN H,, Canbags A.

GIDA, vol.28, no.6, pp.615-619, 2003 (Peer-Reviewed Journal)

Technological properties of some wine yeasts isolated during the fermentation of Emir and Kalecik
karasi grapes

Atesgi C. N, Erten H,, Canbas A, Cabaroglu T., SELLI S.

TARIM BIiLIMLERI DERGISI, vol.9, pp.83-89, 2003 (Peer-Reviewed Journal)

Emir ve Kalecik Karas1 Uziimlerinden Fermantasyon Sirasinda izole Edilen Baz1 Mayalarin Teknolojik
Ozellikleri

ERTEN H., SELLI S.,, CABAROGLU T., Canbas A, Nurgel C.

A.U.Z.F. Tarim Bilimleri Dergisi, vol.9, no.1, pp.83-89, 2003 (Peer-Reviewed Journal)

Free and bound aroma compounds of Kalecik karasi must

SELLI S., Cabaroglu T., Canbas A, Erten H., Atesci C. N.

TARIM BILIMLERI DERGISI, vol.8, pp.333-337, 2002 (Peer-Reviewed Journal)

Tarsus yoresinde yetistirilen misket liziimiiniin tath saraba elverisligi izerinde bir aragtirma
Sanli B, Erten H., Canbas A., SELLI S.

GIDA, vol.27(3), pp.219-223, 2002 (Peer-Reviewed Journal)

Kalecik Karasi Sirasinda Serbest ve Bagli Aroma Maddeleri

ERTEN H., SELLI S, CABAROGLU T., Canbas A., Nurgel C.

A.U.Z.F. Tarim Bilimleri Dergisi, vol.8, no.4, pp.333-337, 2002 (Peer-Reviewed Journal)

Tarsus Yoéresinde Yetistirilen Misket Uziimiiniin Tath Saraba Elverisliligi Uzerinde Bir Arastirma
ERTEN H., Canbas A, SELLI S.

GIDA, vol.27, no.3, pp.219-223, 2002 (Peer-Reviewed Journal)

Fermentation of Glucose and Fructose by Leuconostoc mesenteroides

ERTEN H.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.24, no.4, pp.527-532, 2000 (Scopus)
Ulkemizde Bira Sanayiinde Kullanilan Baz1 Serbetgiotlarinin Kimyasal Bilesimleri

Canbag A, ERTEN H., Ozsahin F.

GIDA, vol.23, no.5, pp.339-345, 1998 (Peer-Reviewed Journal)

Elazig Yoresi Saraphk Okiizgozii ve Bogazkere Uziimleri Uzerinde Teknolojik Arastirmalar 1. 1988 ve
1989 Yili Denemeleri

ERTEN H., Canbas A, UNAL M. U,, Deryaoglu A., CABAROGLU T.

GIDA, vol.20, no.5, pp.281-288, 1995 (Peer-Reviewed Journal)

Uziimden Diigiik Alkolli i¢ki Uretimi Uzerinde Bir Arastirma

Canbas A., ERTEN H.

Tiirk Tarim ve Ormancilik Dergisi, vol.18, no.2, pp.99-105, 1994 (Peer-Reviewed Journal)

Uziimden Elde Edilen Diisiik Alkolli ickilerde $eker Miktarini Azaltma Yéntemleri

Canbas A, ERTEN H., CABAROGLU T.

GIDA, vol.19, no.2, pp.107-111, 1994 (Peer-Reviewed Journal)

Nevsehir-Urgiip Yéresi Emir Uziimlerinin Saraba Islenmesi Uzerine Denemeler

Canbas A, UNAL M. U,, Deryaoglu A., ERTEN H., CABAROGLU T.

Cukurova Universitesi Ziraat Fakiiltesi Dergisi, vol.8, no.4, pp.37-52, 1993 (Peer-Reviewed Journal)
Serbetciotunun Kimyasal Bilesimi ve Bira Kalitesi Uzerine Etkisi

Canbas A., ERTEN H.

C.0. Ziraat Fakiiltesi Dergisi, vol.5, no.2, pp.45-60, 1990 (Peer-Reviewed Journal)

The influence of Torulaspora delbrueckii on beer fermentation

Kayadelen F., Agirman B,, Jolly N. P., Erten H.



FEMS YEAST RESEARCH, vol.23, 1 (Peer-Reviewed Journal)

Books & Book Chapters

L

IL

1L

V.

VL

VIL

VIIL

IX.

XL

XIL

XIIL

Bir Giivenlik Sorunsali Olarak Gida Giivenligi

BENLI H., ERTEN H.

in: Giivenligi Yeniden Okumak, ARIKAN HARUN, GOK ALI, Editor, Yetkin Yaynlari, pp.451-473, 2024
Introduction to Yeast Genera Important in Food Biotechnology

ERTEN H., BOYACI GUNDUZ C. P,, AGIRMAN B.

in: An Introduction to Microorganisms, Qiang-Sheng Wu, Ying-Ning Zou, Fei Zhang, Bo Shu, Editor, Nova Science
Publishers, Inc,, New York, pp.33-101, 2021

Fermente Uriinler Teknolojisi ve Mikrobiyolojisi

Erkmen O. (Editor), Erten H. (Editor), Saglam H. (Editor)

Nobel Akademik Yayincilik, Ankara, 2020

Raki Teknolojisi ve Diger Distile Igkilerin Uretimi

CABAROGLU T., DARICI M., ERTEN H.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, 0sman ERKMEN, Hiiseyin ERTEN, Hidayet SAGLAM, Editor,
Nobel Akademik Yayincilik, Ankara, pp.471-498, 2020

Bira Uretimi

ERTEN H. AGIRMAN B., CABAROGLU T.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, 0sman ERKMEN, Hiiseyin ERTEN, Hidayet SAGLAM, Editor,
Nobel Akademik Yayincilik, Ankara, pp.405-428, 2020

Sarap Teknolojisi

CABAROGLU T., DARICI M., ERTEN H.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, Osman ERKMEN, Hiiseyin ERTEN, Hidayet SAGLAM, Editor,
Nobel Akademik Yayincilik, Ankara, pp.429-470, 2020

Sofralik Zeytin Uretimi

ERTEN H,, Leventdurur S.,, AGIRMAN B., CABAROGLU T.

in: Fermente Uriinler Teknolojisi ve Mikrobiyolojisi, Osman Erkmen, Hiiseyin Erten, Hidayet Saglam, Editor, Nobel
Akademik Yaymcilik, Ankara, pp.315-346, 2020

Health and Safety Aspects of Food Processing Technologies

ERTEN H. (Editor), ERGINKAYA Z. (Editor)

Springer, Ziirich, 2019

Citric Acid Production by Yarrowia lipolytica

Carsanba E., Papanikolaou S., Fickers P., Agirman B,, Erten H.

in: Non-conventional Yeasts: from Basic Research to Application, Andriy Sibirny, Editor, Springer, London/Berlin,
Basel, pp.91-117, 2019

Citric Acid Production by Yarrowia lipolytica

CARSANBA E,, Papanikolaou S., Patrick F., AGIRMAN B., ERTEN H.

in: Non-conventional Yeasts: from Basic Research to Application, Andriy Sibirny, Editor, Springer, pp.91-117, 2019
Natural Microflora of Different Types of Foods

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P, GARSANBA E., LEVENTDURUR S.

in: Health and Safety Aspects of Food Processing Technologies, Abdul Malik, Zerrin Erginkaya, Hiiseyin Erten,
Editor, Springer, pp.51-93, 2019

Natural Microflora of Different Types of Foods

ERTEN H. AGIRMAN B., BOYACI GUNDUZ C. P, GARSANBA E,, Leventdurur S.

in: Health and Safety Aspects of Food Processing Technologies, Malik A., Erginkaya Z., Erten H., Editor, Springer,
pp.51-93, 2019

Molecular characterization and technological properties of wine

Celik Z. D., ERTEN H., DARICI M., CABAROGLU T.



XIV.

XV.

XVIL

XVIIL

XIX.

XX

XXIIL.

XXIIL.

XXIV.

XXV.

in: BIO Web of Conferences 9, 40TH WORLD CONGRESS OF VINE AND WINE, Aurand ]J.M,, Editor, Edp Science
Publishers, Sofya, pp.2-17, 2017

Moleculer Molecular characterization and technological properties of wine yeasts isolated during
spontaneous fermentation of Vitis vinifera L. cv. Narince grape must grown in Tokat

Celik Z. D., ERTEN H., DARICI M,, CABAROGLU T.

in: BIO Web of Conferences 9, 40TH WORLD CONGRESS OF VINE AND WINE, Aurand J.M,, Editor, Edp Science
Publishers, Sofya, pp.2-17, 2017

Regional fermented vegetables and fruits in Europe

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P, Ghorbal A. B.

in: Lactic Acid Fermentation of fruits and vegetables, Paramithiotis, S, Editor, Crc Press, Boca Raton, pp.205-235,
2017

Regional Fermented vegetables and Fruits in Europe

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P, Ben Ghorbal A.

in: Lactic Acid Fermentation of Fruit and Vegetables, Paramithiotis Spiros, Editor, CRC Press Taylor and Francis
Group, Boca Raton, pp.205-235, 2017

Use of Genetic Engineering: Benefits and Health Concerns

BAKHSH A, BALOCH F., HATIPOGLU R., 0ZKAN H., ERTEN H.

in: Handbook of Vegetable Preservation and Processing, Y. H. HUI and E. 0. EVRANUZ, Editor, Crc Press, Londra,
pp.81-112,2016

Shalgam (Salgam): A Traditional Turkish Lactic-Acid-Fermented Beverage Based on Black Carrot
ERTEN H,, Tangiiler H.

in: Handbook of Vegetable Preservation and Processing, Evranuz E.0., Hui Y.H., Bingél G., Erten H., Flores M.E].,,
Editor, Crc Press, Boca Raton, pp.841-849, 2016

Fermente Bitkisel iiriinler

ERTEN H., TANGULER H.

in: Gida Biyoteknolojisi, Necla ARAN, Editor, NOBEL Akademik Yayincilik, Ankara, pp.244-274, 2016

Shalgam (Salgam): A Traditional Turkish Lactic Acid Fermented Beverage Based on Black Carrot
ERTEN H., TANGULER H.

in: Handbook of Vegetable Preservation and Processing, Evranuz, E.0., Y.H. Hui, Y.H,, H. Erten, G. Bingél, M.E.J.
Flores, ].S. Sidhu , Editor, CRC Press Taylor and Francis Group, Boca Raton, pp.841-852, 2016

Fermentation, Pickling, and Turkish Table Olives

ERTEN H., BOYACI GUNDUZ C. P, AGIRMAN B., CABAROGLU T.

in: Handbook of Vegetable Preservation and Processing, HUI Y. H., 0ZGUL EVRANUZ E., BINGOL G., ERTEN H.,
JARAMILLO-FLORES M. E,, Editor, Crc Press Taylor&Francis Group Science Publishers, Boca Raton, pp.209-224,
2016

Regional Fermented Vegetables and Fruits in Europe

ERTEN H. AGIRMAN B., BOYACI GUNDUZ C. P., Ben Ghorbal A.

in: Lactic Acid Fermentation of Fruits and Vegetables, Paramithiotis Spiros, Editor, CRC Press, Boca Raton, pp.205-
235,2016

Fermentation, Pickling and Turkish Table Olives

ERTEN H,, C Pelin G., AGIRMAN B., CABAROGLU T.

in: Handbook of Vegetable Preservation and Processing, Y.H. Hui, E.O. Evranuz, Editor, CRC Press Taylor & Francis
Group, pp.209, 2015

Fermentation, Pickling, and Turkish Table Olives

ERTEN H., BOYACI GUNDUZ C. P, AGIRMAN B., CABAROGLU T.

in: Handbook of Vegetable Preservation and Processing Second Edition, Y.H. Huij, E.O. Evranuz, H. Erten, G. Bingo6],
M.EJ. Flores, Editor, CRC PRESS, Boca Raton, pp.209-230, 2015

Fermentation, Pickling and Turkish Table Olives

ERTEN H., BOYACI GUNDUZ C. P, AGIRMAN B., CABAROGLU T.

in: Handbook of Vegetable Preservation and Processing Second Edition, Hui Y.H., Ozgiil Evranuz E., Bingé1 G., Erten
H., Jaramillo-Flores M.E,, Editor, CRC Press, pp.209-230, 2015



XXVI.

XXVIIL

XXVIIL

XXIX.

XXX

XXXIL

Food Processing Strategies for Quality Assessment

Malik A. (Editor), Erginkaya Z. (Editor), Ahmad S. (Editor), Erten H. (Editor)

Springer-Verlag , New York, 2014

Importance of Yeasts and Lactic Acid Bacteria in Food Processing

ERTEN H,, AGIRMAN B., BOYACI GUNDUZ C. P., Carsanba E,, Sert S, Bircan S., Tanguler H.

in: Food Processing: Strategies for Quality Assessment, Malik, A, Z. Erginkaya, S. Ahmad, H. Erten , Editor, Springer,
New York, pp.351-378, 2014

Importance of Yeasts and Lactic Acid Bacteria in Food Processing

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P, GARSANBA E., SERT S., SEZGI B., TANGULER H.

in: Food Processing Strategies for Quality Assessment A Broad Perspective, Abdul Malik, Zerrin Erginkaya, Saghir
Ahmad, Hiiseyin Erten , Editor, Springer Science+Business Media, pp.351-378, 2014

Importance of Yeasts and Lactic Acid Bacteria in Food Processing

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., GARSANBA E,, Selvihan S., Sezgi B., TANGULER H.

in: Food Processing Strategies for Quality, Malik, Ahmet, Erginkaya Zerrin, Ahmad S.aghir, Erten Hiiseyin, Editor,
Springer, New-York, pp.351-378, 2014

Importance of Yeasts and Lactic Acid Bacteria in Food Processing

Erten H,, Agirman B., Boyaci Giindiiz C. P., Carsanba E., Selvihan S., Sezgi B., Tangiiler H.

in: Food Processing Strategies for Quality Assesment, Malik Abdul,Erginkaya Zerrin,Ahmad Saghir,Erten Hiiseyin,
Editor, Springer, London/Berlin , New York, pp.351-378, 2014

Shalgam (Salgam)

ERTEN H.

in: Handbook of Plant-based Fermented Foods and Beverages, Hui Y.H., Evranuz E.Q., Editor, Crc Press Taylor &
Francis Group, Bota Racon, pp.657-664, 2012

Fermente Bitkisel Uriinler

ERTEN H,, Tanguler H.

in: Gida Biyoteknolojisi, Aran N., Editor, Nobel Yayin Yetkin Basim Yayim Ve Dagitim, Ankara, pp.241-277, 2010

Refereed Congress / Symposium Publications in Proceedings

L

IL

11

Iv.

VI

Maya Metabolizmasi Sonucu Uretilen Ugucu Organik Bilesiklerin Biyokontrol A¢isindan Onemi
Agirman B,, Safkan B., Erten H.

Tiirkiye 1. Gida Mikrobiyolojisi Kongresi, Erzurum, Turkey, 13 - 16 September 2023, pp.23

Physicochemical and Microbial Characterisation of Turkish Fermented Food and Fermented Banana
Skin

Mohd Zaini N. S.,, AGIRMAN B., ERTEN H., Khudair A, SAFKAN B., Abd Rahim M. H.

The 2nd International Joint Symposium on Agriculture and Food Security, Thailand, 03 September 2022, pp.15
Biocontrol of postharvest blue and green mould diseases in cv. Starking delicious apples by
antagonistic yeasts during ambient and cold storages

AGIRMAN B., ERTEN H.

ICY 15 (15th International Congress on Yeasts), Vienna, Austria, 23 - 27 August 2021, pp.309

The use of Torulaspora delbrueckii yeast for the production of beer

Kayadelen F., AGIRMAN B., ERTEN H.

2nd International Conference on Raw Material to Processed Foods (RPFOODS-2021), Turkey, 3 - 04 June 2021
The effect of different fermentation temperatures on salgam quality

Cirak M. A, AGIRMAN B.,, ERTEN H.

2nd International Conference on Raw Material to Processed Foods (RPFOODS-2021), Turkey, 3 - 04 June 2021
Elmanin Etil Alkol Fermantasyonunda Degerlendirilmesinde Kullanilan Farkl Ticari Kiiltir
Mayalarinin Gelisimi Uzerine Bir Arastirma

atyekin d. a.,, ERTEN H., TANGULER H.

1ST International Conference on Environment, Technology and Management (ICETEM), Nigde, Turkey, 27 - 29



VIL

VIIL

IX.

XL

XIL

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

June 2019, vol.1, pp.765-772

Predominant Yeasts in the Sourdoughs Collected from Different Parts of Turkey

BOYACI GUNDUZ C. P., ERTEN H.

ISSY35 - The 35th International Specialised Symposium on Yeasts, Antalya, Turkey, 21 - 25 October 2019
Importance of Yarrowia lipolytica for Industrial Applications

Guruk M., AGIRMAN B, ERTEN H.

The 35th International Specialized Symposium on Yeasts, 21 - 25 October 2019, pp.114

Biocontrol Capability and Action Mechanisms of Aureobasidium pullulans and Pichia guilliermondii
Against Blue and Green Moulds

AGIRMAN B., ERTEN H.

The 35th International Specialized Symposium on Yeasts, Antalya, Turkey, 21 - 25 October 2019, pp.61
Molecular Identification of the Predominant Lactic Acid Bacteria in Whole Wheat Sourdough
Fermentation

BOYACI GUNDUZ C. P., ERTEN H.

Annual Meeting of the Society for Industrial Microbiology and Biotechnology, Washington, Kiribati, 21 - 24 July
2019

Off-flavor production by Saccharomycesand non-Saccharomyces wine yeasts

ERTEN H., CABAROGLU T.

8TH SYMPOSIUM OF THE OENOVITI INTERNATIONAL NETWORK, 13 - 14 May 2019, pp.55-62
Investigation of Microbial Change During Carrot Fermentation Performed in The Production of
Salgam Juice by Traditional Method

TANGULER H., ERTEN H.

3.International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences, 16 - 18 April 2019, pp.1381-
1391

Beneficial Effects and Functional Aspects of Sourdough Technology

BOYACI GUNDUZ C. P, ERTEN H.

527th International Conference on Environment and Natural Science (ICENS), 16 January 2019
Identification of yeasts in chickpea fermentations

BOYACI GUNDUZ C. P, ERTEN H.

34st International Specialised Symposium on Yeast, 1 - 04 October 2018

IDENTIFICATION OF EPIPHYTIC YEASTS ON APPLE AND LEMONS

AGIRMAN B., ERTEN H.

International Specialized Symposium on Yeasts (ISSY34), 1 - 04 October 2018, pp.72

SINGLE CELL OIL AND CITRIC ACID PRODUCTION USING YARROWIA LIPOLYTICA STRAIN K57
CARSANBA E,, Seraphim P., ERTEN H.

Non-conventional Yeasts: from Basic Research to Application, 15 - 18 May 2018

THE EFFECT OF INITIAL GLUCOSE AND NITROGEN CONCENTRATIONS ONPRODUCT FORMATION
FROM WASTE BREAD USING YARROWIA LIPOLYTICA

CARSANBA E, Seraphim P., ERTEN H.

Non-conventional Yeasts:from Basic Research to Application, 15 - 18 May 2018

Effects of Rye Sourdough Fermentation on Phenolic Components

AGIRMAN B,, Atasever Savas 0., 0ZER M. S., ERTEN H.

Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018, vol.1, no.1, pp.201

An Assesment of the Physico-Chemical and Microbiologic Quality of Salgam Samples from Adana
Market

AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

International Conference on Raw Materials to Processed Foods (RP-Foods), 11 - 13 April 2018

Biocontrol of Postharvest Fungal Diseases of Fruit and Vegetables by Antagonistic Yeasts
AGIRMAN B., CARSANBA E., Ben Ghorbal A, ERTEN H.

International Conference on Raw Materials to Processed Foods, 11 - 13 April 2018, pp.47-55

Biocontrol of postharvest fungal diseases of fruits and vegetables by antagonistic yeasts



XXIIL.

XXIIIL.

XXIV.

XXV.

XXVL

XXVIL

XXVIIL

XXIX.

XXXL

XXXIIL

XXXIIL

XXXIV.

AGIRMAN B., CARSANBA E., Ben Ghorbal A, ERTEN H.

International Conference on Raw Materials to Processed Foods, 11 - 13 April 2018

An Assesment of the Physico-Chemical and Microbiologic Quality of Salgam Samples from Adana
Market

AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

International Conference on Raw Materials to Processed Foods, 11 - 13 April 2018, pp.198

Effects of Rye Sourdough Fermentation on Phenolic Components

Atasever Savas 0., AGIRMAN B., 0ZER M. S., ERTEN H.

International Conference on Raw Materials to Processed Foods, 11 - 13 April 2018, pp.201

Enological Properties of Some Wine Yeasts Isolated During The Fermentation of Cv Narince Grapes
in Capadoccia Region of Turkey

Celik Z.D., CABAROGLU T., ERTEN H.

33rd International Symposium on Yeasts ISSy33, Cork, Ireland, 26 - 29 June 2017

Areation and non-conventional yeasts for wine production

Jolly N.,, Mehlomakulu N., Nortje S., ERTEN H,, Hoff ]., Booyse M.

33rd International Specialised Symposium on Yeasts- ISSy33, Cork, Ireland, 26 - 29 June 2017

Effect of Aeration and Agitation Rates on The Microbial Lipid and Citric Acid production of Yarrowia
lipolytica K57 Strain

CARSANBA E,, Papnikolaou S., ERTEN H.

33rd International Specialised Symposium on Yeasts ISSY33, Cork, Ireland, 26 - 29 June 2017

Enological Proporties of some wine yeasts isolated during the fermentation of cv. Narince grapes in
Cappadoccia region of Turkey

Celik Z. D., CABAROGLU T., ERTEN H.

33rd International Specialised Symposium on Yeasts, 26 - 29 June 2017, pp.132

Molecular Characterization and Technilogical properties of Wine Yeasts Isolated During
Spontaneous Fermentation of Vitis vinifera L Cv Narince Grape Must Grown in Ancient Winemaking
Area, Tokat Anatolia

Celik Z. D., ERTEN H., DARICI M., CABAROGLU T.

40th World Congress of Vine and Wine, Sofya, Bulgaria, 29 May - 02 June 2017

Molecular characterization and technological properties of wine yeasts isolated during spontaneous
fermentation of Vitis vinifera L.cv. Narince grape must grown in ancient wine making area Tokat,
Anatolia

CELIK Z. D., ERTEN H., DARICI M., CABAROGLU T.

40th World Congress of Vine and Wine, Sofija, Bulgaria, 29 May - 02 June 2017, vol.9

Yeast Population From Narince Vitis vinifera L. Grapes Cultivated in Different Locations of Tokat and
Cappadoccia Regions

Celik Z. D., ERTEN H., CABAROGLU T.

39th World Congress of Vine and Wine, Benlo Gongalves, Brazil, 23 November - 28 October 2016

YEAST POPULATION FROM NARINCE VITIS VINIFERA L GRAPES CULTVITAED IN
DIFFERENTLOCATIONS OF THE TOKAT AND CAPPADOCCIA REGIONS

Celik Z. D, ERTEN H,, CABAROGLU T.

39th World Vine and Wine Congress, Brazil, 23 - 28 October 2016, pp.410-411

A study on the production of powder salgam

BOYACI GUNDUZ C. P, AGIRMAN B, ERTEN H.

2nd Congress on Food Structure & Design, Antalya, Turkey, 26 - 28 October 2016, pp.86

Application of Different Chloride Salt Mixtures for the Production of Naturally Fermented Black
Table Olives Obtained From cv. Gemlik

Erdogan M., AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

2nd Congress on Food Structure & Design, Antalya, Turkey, 26 - 28 October 2016, pp.100

Evaluation of Chemical, Microbiological and Sensory Properties of Salgam Produced with Different

Salts Mixtures to Reduce Sodium Level



XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL

XLIL

XLIIL.

XLIV.

XLV.

XLVIL

XLVIL

XLVIIL

XLIX.

AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

2nd Congress on Food Structure & Design, Antalya, Turkey, 26 - 28 October 2016, pp.91

A Study on the Production of Powder Salgam

BOYACI GUNDUZ C. P, AGIRMAN B, ERTEN H.

2nd Congress on Food Structure and Design, Antalya, Turkey, 26 - 28 October 2016

Application of Different Chloride Salt Mixtures for the Production of Naturally Fermented Black
Table Olives Obtained From cv Gemlik

Erdogan M., AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

2nd Congress on Food Structure and Design, Antalya, Turkey, 26 - 28 October 2016

Evaluation of Chemical Microbiological and Sensory Properties of Salgam Produced with Different
Salts Mixtures to Reduce Sodium Level

AGIRMAN B., BOYACI GUNDUZ C. P., ERTEN H.

2nd Congress on Food Structure and Design, Antalya, Turkey, 26 - 28 October 2016

Siyah Havu¢ Suyundan Su Kefiri Benzeri Igecek Uretimi

BOYACI GUNDUZ C. P, AGIRMAN B., ERTEN H.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016

Adana Piyasasindan Toplanan Biralarin Bilesimi Uzerine Bir Arastirma

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., CABAROGLU T.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016

Adana Piyasasindan Toplanan Biralarin Bilesimi Uzerine Bir Arastirma

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., CABAROGLU T.

12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.476

Siyah Havu¢ Suyundan Su Kefiri Benzeri Icecek Uretimi

BOYACI GUNDUZ C. P, AGIRMAN B., ERTEN H.

12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.490

Yeasts in Sourdough and Chickpea Fermentations

BOYACI GUNDUZ C. P, AGIRMAN B., ERTEN H.

14th International Congress on Yeast, Awaji, Japan, 11 - 15 September 2016

Evaluation of microbial lipid and citric acid production from waste bread hydrolysate by K57 strain
of Yarrowia lyipolytica: Effect of nitrogen content

Carsanba E., Papanikalou S., ERTEN H.

14th International Conress on Yeasts, Awaji Adasy, Japan, 11 - 15 September 2016, pp.280

Screeining Various Yarrowia lipoytica Strains for Microbial Lipid and Citric Acid Production
CARSANBA E, Papanikalou S., ERTEN H.

14th International Congress on Yeasts, Hyogo, Japan, 11 - 15 September 2016

Yeasts in sourdough and chickpea fermentations

BOYACI GUNDUZ C. P, AGIRMAN B., ERTEN H.

14th International Conress on Yeasts, Awaji Adasi, Japan, 11 - 15 September 2016, pp.237

Screening various yarrowia lipolytica strains for microbial lipid and citric acid production
Carsanba E., Papanikalou S., ERTEN H.

14th International Conress on Yeasts, Awaji Adasi, Japan, 11 - 15 September 2016, pp.223

An aerobic approach to wine production with non-conventional yeasts

Jolly N., Mehlomakulu N., Nortje S., ERTEN H,, Hoff ]., Minnaar P., Booyse M.

38th SASEV/WINETECH CONFERENCE, Dennesig, South Africa, 23 - 25 August 2016, pp.10

Influence of Lachancea thermotolerans on Wine Fermentation

ERTEN H., Tanguler H., Balik¢1 E.

32th International Specialized Symposium on Yeasts, Perugia, Italy, 13 - 17 September 2015, pp.240
Yeasts Microbiota of Naturally Fermented Black Olives Made From Cv. Gemlik Grown in Various
Districts of Turkey

ERTEN H,, Leventdurur S., Ghorbal A. B, AGIRMAN B., BOYACI GUNDUZ C. P.

32th International Specialized Symposium on Yeasts, Perugia, Italy, 13 - 17 September 2015, pp.29



L. Yeasts Microbiota of Naturally fermented Black Olives Made From Cv. Gemlik Grown in Various
Districts of Turkey
ERTEN H., Leventdurur S., AGIRMAN B., BOYACI GUNDUZ C. P., Ghorbal A. B.
ISSY 32, Perugia, Italy, 13 - 17 September 2015, pp.29
L. Yeasts Microbiota of Naturally fermented Black Olives Made From Cv Gemlik Grown in Various
Districts of Turkey
ERTEN H,, Sezgi L., AGIRMAN B., BOYACI GUNDUZ C. P, Akram B. G.
32. International Specialized Symposium on Yeasts, Perugia, Italy, 13 - 17 September 2015, pp.29
LII. Effect of Terroir on Phenolic Profile of Muscat of Bornova Wines from Different Regions of Aegean
Turkey
YABACI KARAOGLAN S., Celik Z. D., DARICI M., KELEBEK H., ERTEN H.,, isci B., ALTINDISLI A, CABAROGLU T.
38th World Vine and Wine Congress, Mainz, Germany, 5 - 10 July 2015
LIII. Effect of terroir on the phenolic compounds of Muscat of Bornova Wines from 3 different sub-
regions of Aegean, Turkey
KARAOGLAN S. N. Y, CELIK Z. D., DARICI M,, Kelebek H., ERTEN H.,, iSCi B., ALTINDISLi A, CABAROGLU T.
38th World Congress of Vine and Wine, Mainz, Germany, 5 - 10 July 2015, vol.5
LIV. Atik Bira mayasindan maya Ekstrakti iiretiminde farkl1 NaCl Konsantrasyonun Etkisi
ERTEN H,, Tanguler H.
II. KOP Bolgesel Kalkinma Sempozyumu, Nigde, Turkey, 23 - 24 October 2014, pp.139
LV. The influence of different yeast inoculum levels on the quality of cider. ISSY 31, 31st International
Specialised Symposium on Yeast
ERTEN H,, Tangiiler H,, AGIRMAN B., BOYACI GUNDUZ C. P,, CABAROGLU T.
ISSY 31, Vipava, Slovenia, 9 - 12 October 2014, pp.1
LVI. The Influence of Different Yeast Inoculum Levels on the Quality of Cider
ERTEN H., TANGULER H., AGIRMAN B., BOYACI GUNDUZ C. P,, CABAROGLU T.
31st International Specialised Symposium on Yeast, Nova Gorica-Vipava, Slovenia, 9 - 12 October 2014, pp.109
LVII. Microbiological and Physicochemical Changes During the Different Ripening Stages of cv. Gemlik For
the Production of Naturally Fermented Black Olives
ERTEN H. AGIRMAN B., BOYACI GUNDUZ C. P,, Sert S., Bircan S.
FoodMicro 2014, Nantes, France, 1 - 03 September 2014, pp.192
LVII. Microbiological and physicochemical changes during the different ripening stages of cv. Gemlik for
the production of naturally fermented black olives
ERTEN H,, Bircan S, Sert S., AGIRMAN B., BOYACI GUNDUZ C. P.
Food Micro, Nantes, France, 1 - 04 September 2014, pp.192
LIX. Microbiological and physicochemical changes during the different ripening stages of cv Gemlik for
the production of naturally fermented black olives
ERTEN H,, Sezgi B., Selvihan S., AGIRMAN B., BOYACI GUNDUZ C. P.
Food Micro 2014, Nantes, France, 1 - 04 September 2014
LX. The Influence of Different Yeast Inoculum Levels on The Quality of Cider
ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., CABAROGLU T.
31th International Specialized Symposium on Yeasts, Vipava, Slovenia, 9 - 12 August 2014, pp.109
LXI. Salgam Suyu: Bir Laktik Asit Fermantasyonu Uriinii
ERTEN H., Tangiiler H., BOYACI GUNDUZ C. P, AGIRMAN B., CABAROGLU T, SELLi S.
4. Geleneksel Gidalae Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.916
LXI. Cografi Isaretli Distile Alkollii ickimiz Tiirk rakisinin karakterizasyonu
ERTEN H., Yilmaztekin M., CABAROGLU T., Ozkandan S.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.53-57
LXIIL. $algam Suyu Bir Laktik Asit Fermantasyonu Uriinii
ERTEN H., TANGULER H., BOYACI GUNDUZ C. P,, AGIRMAN B., CABAROGLU T., SELLI S.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014, pp.916
LXIV. Evaluation of Traditional Production of Bulgur



LXV.

LXVL

LXVIL

LXVIIL

LXIX.

LXX.

LXXI.

LXXIL

LXXIIL

LXXIV.

LXXV.

LXXVI.

LXXVII.

BOYACI GUNDUZ C. P, ERTEN H., Kelebek H., Ozer S., Kola 0., Cetin A.

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid-Struga, Macedonia, 24 -
26 October 2013, pp.46

Salgam (Shalgam): A Traditional Turkish Lactic Acid Fermented Beverage

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P, Tanguler H., Sert S., Bircan S., CABAROGLU T.

The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid-Struga, Macedonia, 24 -
26 October 2013, pp.275

Salgam (Shalgam): A Traditional Turkish Lactic Acid Fermented Beverage

ERTEN H., TANGULER H., CABAROGLU T., AGIRMAN B., BOYACI GUNDUZ C. P,, Selvihan S., Sezgi B.

The 2nd International Symposium on Traditional Foods From Adriatic to Caucasus, Struga-Ohrid, Macedonia, 24 -
26 October 2013, pp.57

Geleneksel Bir igecegimiz: Salgam Suyu

ERTEN H,, Tanguler H.

Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.52

Salgam (Shalgam): A Traditional Turkish Lactic Acid fermented Beverage

ERTEN H., Tanguler H., SertS,, Bircan S.

XXIII FoodMicro2012, Istanbul, Turkey, 3 - 07 September 2012, pp.668

Production of Low Alcohol Wines By Saccharomyces cerevisiae And Non-Saccharomyces spp. Yeasts
From Reduced Sugar Grape Must Using Glucose Oxidase

ERTEN H,, SertS.

13th International Congress on Yeasts, Madison, United States Of America, 26 - 30 August 2012, pp.138

Salgam Suyunda Bulunan Aroma Maddelerinin GC-MS ile Belirlenmesi

ERTEN H., SELLI S., CABAROGLU T., Tanguler H., Sen K., Bozdogan A.

III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.121

Salgam Suyu Uretimi Sirasinda Elde Edilen Ekstraklardan izole Edilen Laktik Asit Bakterilerinin
Tanimlanmasi

ERTEN H,, Tanguler H.

III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.56-58

The effect of temperature and aeration on ethyl acetate production by Pichia yeasts

YILMAZTEKIN M,, Cabaroglu T., ERTEN H.

European Biotechnology Congress, Istanbul, Turkey, 28 September - 01 October 2011, vol.22

Raki: A Traditional Turkish Distilled Alcoholic Beverage

ERTEN H., CABAROGLU T.

28th International Specialized Symposium on Yeasts: Metabolic and Bioprocess Engineering for Sustainable
Development, Bangkok, Thailand, 15 - 18 September 2010, pp.90

Nohut Mayasi1 Fermantasyonunda Etkili Olan Mikroorganizmalar

ERTEN H,, Tangiiler H., Giilten Y.

The 1st International Symposium on ?Traditional Foods from Adriatic to Caucasus?, Tekirdag, Turkey, 15 - 17 April
2010, pp.486

The Effect of Black Carrot Size for the Production of Shalgam which is Traditional Turkish Lactic
Acid Fermented Beverage

ERTEN H,, Tangiiler H., Utus D.

The 1st International Symposium on ?Traditional Foods from Adriatic to Caucasus?, Tekirdag, Turkey, 15 - 17 April
2010, pp.1033

The Influence of Various Production Methods on The Composition of Shalgam (Salgam)

ERTEN H.

3rd International EuriFIR Congress, Viyana, Austria, 08 September 2009 - 08 September 2010, pp.174-175
Influence of Williopsis saturnus yeasts in combination with Saccharomyces cerevisiae on wine
fermentation

ERTEN H,, Tangiiler H.

27th International Specialized Symposium on Yeasts, Paris, France, 26 - 29 August 2009, pp.86



LXXVIIL

LXXIX.

LXXX.

LXXXI.

LXXXII.

LXXXIIIL.

LXXXIV.

LXXXV.

LXXXVL

LXXXVIL

LXXXVIIIL.

LXXXIX.

XC.

XCI.

XCIL

XCIIL

Boza Fermantasyonu ve Fermantasyonunda Etkili Olan Mikroorganizmalar

ERTEN H,, Tanguler H.

II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.645-649

Tarhana Uretimi ve Uretiminde Etkili Olan Mikroorganizmalar

ERTEN H,, Tanguler H.

II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.858-861

Geleneksel Laktik Asit Fermantasyonu Uriinii: Salgam Suyu ve Uretim Yéntemleri

ERTEN H,, Tanguler H.

II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.650-654

Okiizgozii, Bogazkere ve Kalecik Karasi iiziimlerinin ve bu iiziimlerden elde edilen saraplarin genel
ozellikleri

CABAROGLU T, Canbas A, Kelebek H., ERTEN H., SELL] S.

Ulusal Bagcilik ve Sarapgilik Sempozyumu, Denizli, Turkey, 6 - 08 November 2008, pp.145-153

Sarapta Bozulmaya Neden Olan Mikroorganizmalar

ERTEN H,, Tanguler H.

Ulusal Bagcilik ve Sarap Sempozyumu ve Sergisi, Denizli, Turkey, 6 - 08 November 2008, pp.421-427
Glikozidaz Enziminin Bornova Misketi Uziimiinden Elde Edilen Saraplarin Aroma Bilesikleri Uzerine
Etkisi

ERTEN H,, Canbas A., SELLI S., Cabaroglu T., Giinata Z.

Ulusal Bagcilik ve Sarap Sempozyumu ve Sergisi, Denizli, Turkey, 6 - 08 November 2008, pp.115-124
Glikozidaz enziminin Bornova misketi iiziimiinden elde edilen saraplarin aroma bilesikleri iizerine
etkisi

CABAROGLU T,, Canbas A, ERTEN H,, SELLI S., Gunata Z.

Ulusal Bagcilik ve Sarapgilik Sempozyumu, Denizli, Turkey, 6 - 08 November 2008, pp.115-123

Okiizgézii, Bogazkere ve Kalecik Karasi Uziimlerinin ve Bu Uziimlerden Elde Edilen Saraplarin Genel
ERTEN H,, Canbas A, SELLI S, CABAROGLU T., Kelebek H.

Ulusal Bagcilik ve Sarap Sempozyumu ve Sergisi, Denizli, Turkey, 6 - 08 November 2008, pp.145-159

The Effects of Mitochondrial Mutants on Beer Fermentation

ERTEN H,, Tangiiler H., Giilten Y.

XIL International Congress of Bacteriology and Applied Microbiology, istanbul, Turkey, 5 - 09 August 2008, pp.3
The Influence of Different Salt Concentrations on The Production of Yeast Extract by Autolysis
ERTEN H,, Tangiiler H.

XIL. International Congress of Bacteriology and Applied Microbiology, istanbul, Turkey, 5 - 09 August 2008, pp.267
Bioconversiton of Fusel Oil into Isoamyl Acetate by Williopsis satursus var. saturnus

ERTEN H,, Yilmaztekin M., CABAROGLU T.

XII. International Congress of Bacteriology and Applied Microbiology, istanbul, Turkey, 5 - 09 August 2008, pp.270
Aljinat Boncuklarinda immobilize Edilmis Maya Hiicreleriyle Sarap Uretimi

ERTEN H., Tanguler H., Kabaharnup Y.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 21 - 23 May 2008, pp.959-962

immobilizasyonun Saraptaki Aroma Maddeleri Uzerine Etkisi

ERTEN H., Tangiiler H., CABAROGLU T.

5. Gida Miihendisligi Kongresi, Ankara, Turkey, 8 - 10 November 2007, pp.271

Propiyonik Asit Bakterilerinin Endiistride Kullanim Alanlari

ERTEN H., Tanguler H.

5. Gida Miihendisligi Kongresi, Ankara, Turkey, 8 - 10 November 2007, pp.205-209

Gidalarda Bulunan Bir Laktik Asit Bakterisi: Weissella

ERTEN H., Tanguler H.

Tiirkiye 9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.179-182

Propiyonik Asit Bakterileri ve Bakteriyosin Uretimi

ERTEN H,, Tanguler H., Yilmaztekin M.

Tiirkiye 9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.249-252



XCIV. Sarap Uretiminde immibilizasyon Uygulamalari
ERTEN H,, Tanguler H.
Tiirkiye 9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.257-260
XCV. Laktik asit bakterileri tarafindan gidalarda olusturulan aroma maddeleri
CABAROGLU T., ERTEN H., YILMAZTEKIN M.
Gida Kongresi, izmir, Turkey, 1 - 03 October 2005, pp.249
XCVI. Saraplarda Malolaktik fermantasyon sirasinda olugsan aroma maddeleri ve kalite lizerine etkisi
CABAROGLU T, Canbas A., ERTEN H., YILMAZTEKIN M.
Gida Kongresi, izmir, Turkey, 1 - 03 October 2005, pp.250-253
XCVII. Biyoteknolojik yollarla esterlerin iiretimi
ERTEN H., Yilmaztekin M., CABAROGLU T.
XIV. Ulusal Biyoteknoloji Kongresi, Eskisehir, Turkey, 31 August - 02 September 2005, pp.619
XCVIII. Laktik Asit Bakterileri Tarafindan Gidalarda Olusturulan Aroma Maddeleri
ERTEN H,, Yilmaztekin M., Cabaroglu T.
Gida Kongresi, izmir, Turkey, 19 - 21 April 2005, pp.246-249
XCIX. Saraplarda Malolaktik Fermantasyon Sirasinda Olusan Aroma Maddeleri ve Kalite Uzerine Etkisi
ERTEN H,, Canbas A, Yilmaztekin M., Cabaroglu T.
Gida Kongresi, izmir, Turkey, 19 - 21 April 2005, pp.250-253
C. Kozan yerli portakalinin saraba islenmesinde maya florasindaki gelismeler
CABAROGLU T, Canbas A, ERTEN H., SELLI S.,, UNAL U.
3. Gida Miihendisligi Kongresi, Ankara, Turkey, 2 - 04 October 2003, pp.539-547
CI. GAP Alaninda Gida Bilimi ve Teknolojisi Anabilim Dalinda Yapilan Arastirmalar ve Gereksinim
Duyulan Yeni Arastirma Konulari
ERTEN H., Hayoglu I, Unal U., Dalgic A.
GAP III. Tarim Kongresi, Sanhurfa, Turkey, 2 - 03 October 2003, pp.323-325
CIl. Kozan Yerli Portakalinin Saraba islenmesinde Maya Florasindaki Gelismeler
ERTEN H., Canbas A., SELLI S., Cabaroglu T., Unal U.
3. Gida Miihendisligi Kongresi, Ankara, Turkey, 2 - 04 October 2003, pp.539-547
Cll. Kabuk Maserasyonu Iisleminin Narince Uziimiinden Elde Edilen Saraplarin Bilesimi Uzerine Etkisi
ERTEN H,, Canbas A, SELLI S, CABAROGLU T.
Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.551-558
CIV. Emir Uzimiiniin Saraba islenmesinde Maya Florasindaki Gelismeler ve Kiiltiir Mayas1 Kullaniminin
Kalite Uzerine Etkisi
ERTEN H,, Canbas A, SELLI S, CABAROGLU T.
Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.531-540
CV. Okiizgozii ve Bogazkere Uziimlerinden Elde Edilen Saraplardaki Fenol Bilesikleri Uzerine Cibre
Fermantasyonu Siiresinin Etkisi
ERTEN H,, Bozdogan A, Canbas A, SELLI S., CABAROGLU T.
Tiirkiye V. Bagcilik ve Sarapgilik Sempozyumu, Nevsehir, Turkey, 5 - 09 October 2002, pp.493-503
CVL. Bogazkere ve Okiizgozii Uziimlerinin ve Bunlardan Elde Edilen Saraplarin Genel Ozellikleri
ERTEN H., Canbas A, UNAL M. U,, SELLI S., CABAROGLU T., Deryaoglu A.
GAP II. Tarim Kongresi, Sanhurfa, Turkey, 24 - 26 October 2001, vol.1, pp.225-234
CVI. Bornova Misketi Sirasindaki Serbest Terpen Bilesiklerinin tayininde Iki Farkli Ekstraksiyon
Yonteminin Kiyaslanmasi
ERTEN H., Canbas A, SELLi S., CABAROGLU T.
GAP II. Tarim Kongresi, Sanlhurfa, Turkey, 24 - 26 October 2001, vol.1, pp.251-258
CVIIL. Okiizgdzii ve Bogazkere iiziimlerinin ve bunlardan elde edilen saraplarin genel 6zellikleri
CABAROGLU T, DERYAOGLU A, Canbas A, ERTEN H,, SELLI S, UNAL U.
GAP II. Tarim Kongresi, Sanlhurfa, Turkey, 24 - 26 October 2001, pp.225-233
CIX. Bornova misketi sirasindaki terpen bilesiklerinin tayininde iki farkli ekstraksiyon yénteminin

kiyaslanmasi



CABAROGLU T,, Canbas A, ERTEN H., SELLI S.
GAP II. Tarim Kongresi-1.Cilt, Sanhurfa, Turkey, 24 - 26 October 2001, pp.251-258
CX. Onemli baz iiziim gesitlerinin saraplik degerlerinin belirlenmesi ve elde edilen saraplarin kalitesinin
gelistirilmesi iizerine arastirmalar
ERTEN H,, Canbas A., Nurgel C,, SELLI S., CABAROGLU T.
TUBITAK- Tiirkiye Tarimsal Arastirma Projesi Sempozyumu, Ankara, Turkey, 26 - 27 October 2000, pp.29
CXI. The Utilisation of Glucose and Fructose By Aerobic Yeasts
ERTEN H., Campbell .
Blacksea and Central Asian Symposium on Food Technology, Ankara, Turkey, 12 - 16 October 2000, pp.70
CXIl. Uziim suyundan elde edilen diisiik alkollii igkilerde seker miktarini azaltma yéntemleri
ERTEN H,, Canbas A.
7. KUKEM Biyoteknoloji Kongresi, Adana, Turkey, 16 - 18 September 1991, pp.158
CXIII. Cukurova'da Gida Sanayii ve Beslenme Sorunlari
ERTEN H,, Canbas A, CABAROGLU T, Fenercioglu H., Ozer S, Akin S., Konar A,, Altan A, Yagmur C., $ahan N,, et al.
I. Tarim Kongresi, Adana, Turkey, 9 - 11 January 1991, pp.239-292
CXIV. Cukurova?da gida sanayii ve beslenme sorunlari
CABAROGLU T,, Canbas A., ERTEN H., FENERCIOGLU H., HAYAOGLU i, ALTAN A., OZER S.,, KONAR A, AKIN S,
SAHAN N,, et al.
L. Tarim Kongresi, Adana, Turkey, 1 - 09 January 1991, pp.1-59

Supported Projects

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., Project Supported by Higher Education Institutions, $algam Tozu Uretimi,
2016 - Continues

ERTEN H., SAFKAN D,, Project Supported by Higher Education Institutions, Salgam Suyunda Bozulma Yapan Mayalarin
Belirlenmesi, 2020 - 2022

ERTEN H., Goékoglu I, Project Supported by Higher Education Institutions, Kefir Kiiltiirii Kullanilarak Meyve ve Sebze
Sularindan Su Kefiri Uretimi, 2019 - 2021

Erten H., Agirman B., TUBITAK Project, Elma ve Limonda Bozulma Etmeni Olan Fungal Patojenlerin Antagonistik Mayalar
ile Biyokontrolii, 2018 - 2021

ERTEN H., Akalin M. N,, Project Supported by Higher Education Institutions, Uziim Depolanmasinda Bozulma Etmeni Olan
Botrytis cinerea DSM 5145 Susunun Meyerozyma guilliermondii KL3 Susu ile Biyokontrolii, 2018 - 2021

ERTEN H., AGIRMAN B., CABAROGLU T., DARICI M., POLAT S., Project Supported by Higher Education Institutions,
Cukurova Universitesi Gida Miihendisligi Béliimii Alkollii ickiler Analiz Ozel Gida Kontrol Laboratuvar: Alt Yapisinin
Gelistirilmesi, 2018 - 2021

ERTEN H., Damdin N., Project Supported by Higher Education Institutions, THE INFLUENCE OF RAW MATERIALS,
COMMERCIAL YEAST AND NITROGEN ADDITION ON CIDER QUALITY, 2017 - 2021

ERTEN H,, Celik M,, Project Supported by Higher Education Institutions, Probiyotik Laktik Asit Bakterileriyle Kismi
Fermantasyon Sonucu Elde Edilen Domates ve Siyah Havug Sularmin Ozelliklerinin Belirlenmesi Uzerine Bir Arastirma,
2016 - 2021

ERTEN H., HAREKET S. A,, Project Supported by Higher Education Institutions, Portakal Suyu Uretim Hattinda Bozulmaya
Neden Olan Mayalarn Belirlenmesi Uzerine Bir Calisma, 2017 - 2020

ERTEN H.,, Kayadelen F., Project Supported by Higher Education Institutions, Bira Uretiminde Saccharomyces cerevisiae
ve Torulaspora delbrueckiinin Karigik Kiiltiiriiniin Etil Alkol Fermantasyonu Uzerine Etkileri, 2018 - 2019

ERTEN H,, Giiler S., Project Supported by Higher Education Institutions, Sofralik siyah zeytin liretiminde sodyum tuzunun
azaltilmasinin kalite lizerine etkisi, 2017 - 2019

ERTEN H., BOYACI GUNDUZ C. P., AGIRMAN B,, Project Supported by Higher Education Institutions, Eksi Hamurda
Bulunan Laktik Asit Bakterileri ve Mayalarin Molekiiler Yontemlerle Belirlenmesi Ve Laktik Asit Bakterilerinin Bazi
Teknolojik Ozelliklerinin Arastirilmasi, 2017 - 2019

Erten H., Simsek 0., TUBITAK Project, Tarhana iiretimi icin fonksiyonel ekzopolisakkaritlerin ve iiretici laktik asit



bakterilerinin belirlenmesi, 2017 - 2019

ERTEN H,, ISIKALP H., Project Supported by Higher Education Institutions, Farkli Yorelerde Kullanilan Eksi Hamurlarda
Laktik Asit Bakterileri ve Mayalarin Belirlenmesi, 2016 - 2019

ERTEN H,, Project Supported by Higher Education Institutions, Tarsus ulag ¢esitinden elde edilen kirma yesil zeytinlerde
NaCl yerine farkl tuzlarin kullanimi (Partial replacement of NaCl using different salt concentration in cracked green table
olives obtained from Cv Tarsus ulagi), 2017 - 2018

ERTEN H,, Carsanba E., Project Supported by Higher Education Institutions, Yarrowia lipolytica Kullanilarak Baz1 Gida
Sanayi Atiklarindan Sitrik Asit ve Tek Hiicre Yag Uretimi, 2014 - 2018

Erten H,, Jolly N., Project Supported by Public Organizations in Other Countries, Production of Low Alcohol Wines by
non-Saccharomyces Yeasts, 2014 - 2018

ERTEN H., AGIRMAN B,, Leventdurur S., Project Supported by Higher Education Institutions, Gukurova Bolgesinde
Yetistirilen Gemlik Zeytin Cesidinin Sofralik Siyah Zeytine islenmesi ve Starter Gelistirilmesi Uzerine Arastirmalar, 2016 -
2017

CABAROGLU T., CELIK Z. D., ERTEN H., DARICI M., Project Supported by Higher Education Institutions, Narince
Uziimlerinin Spontan Fermantasonu Sirasinda Endojen Maya Florasinin Belirlenmesi ve izole Edilen Potansiyel
Sacharomyces cerevisiae Starter Mayalarinin Beyaz Sarap Kalitesi Uzerine Etkileri, 2015 - 2017

ERTEN H, AGIRMAN B,, Project Supported by Higher Education Institutions, Sodyum Miktar1 Azaltilmis $algam Suyu
Fermantasyonunda Etkili Olan Laktik Asit Bakterilerinin Molekiiler Yontemlerle Tanimlanmasi Uzerine Bir Arastirma,
2015 - 2017

ERTEN H,, Project Supported by Higher Education Institutions, Screening Various Yarrowia lipolytica Strains for
Microbial Lipid and Citric Acid Production, 2016 - 2016

ERTEN H., AGIRMAN B., BOYACI GUNDUZ C. P., Project Supported by Higher Education Institutions, Adana Piyasasindan
Toplanan Biralarin Bilesimi Uzerine Bir Arastirma, 2016 - 2016

ERTEN H,, Project Supported by Higher Education Institutions, Kitapta Béliim ve Makale (Yayin Tesvik Destegi), 2016 -
2016

CABAROGLU T., DARICI M., ERTEN H,, CELIK Z. D., Project Supported by Higher Education Institutions, Yaym Tesvik
(Kitapta Béliim 2), 2015 - 2016

ERGINKAYA Z., ERTEN H., Project Supported by Higher Education Institutions, Food Processing Strategies: for Quality
Assessment, 2014 - 2016

ERTEN H,, CIRAK M. A,, AGIRMAN B., BOYACI GUNDUZ C. P, Project Supported by Higher Education Institutions, Salgam
Suyu Uretiminde Farkh Fermantasyon Sicakhg Uygulamasinin Kalite Uzerine Etkisi, 2012 - 2016

ERTEN H,, Project Supported by Higher Education Institutions, Yeasts Microbiota of Naturally Fermented Black Olives
Made From Cv Gemlik Grown in Various Districts of Turkey, 2015 - 2015

ERTEN H,, Carsanba E., Project Supported by Higher Education Institutions, Gida Miihendisligi Béliimii Endiistriyel
Mikrobiyoloji Laboratuvarinda bulunan Bioflo 110 (New Brunswick Scientific) Marka Ferment6riin Bakim ve Onarimj,
2014 - 2015

ERTEN H,, Project Supported by Higher Education Institutions, The Influence of Different Yeast Inoculum Levels on The
Quality of Cider (Farkh Miktarlarda Maya Kullanimmimn Elma Sarabi Kalitesi Uzerine Etkisi), 2014 - 2015

ERTEN H., Project Supported by Higher Education Institutions, Uluslararasi Yayinlar1 Ozendirme Destegi (3 Adet), 2014 -
2015

Erten H., Agirman B., TUBITAK Project, Salgam Suyu Uretiminde Farkli Kloriir Tuzlar1 Kullanarak Sodyum Kloriir
Miktarmin Azaltilmasi ve Fermantasyonda Etkili Olan Laktik Asit Bakterilerinin Molekiiler Karakterizasyonu, 2014 - 2015
ERTEN H., Project Supported by Higher Education Institutions, Salgam Suyu Uretiminde Farkh Kloriir Tuzlar1 Kullanarak
Sodyum Kloriir Mikratinin Azaltilmasi ve Molekiiler Karakterizasyonla Fermantasyonda Etkili Olan Laktik Asit
Bakterilerinin Tanimlanmasi, 2013 - 2015

ERTEN H., Project Supported by Higher Education Institutions, Sofralik Salamura Siyah Zeytin Uretiminde Farkl Kloriir
Tuzlar1 Kullaniminin Kalite Uzerine Etkisi, 2013 - 2015

ERTEN H., TUBITAK Project, Cukurova Bélgesinin Bazi Yorelerinde Yetistirilen Gemlik Zeytin Cesidinden Dogal Fermente
(Salamura) Siyah Zeytin Uretimi ve Fermantasyonda Etkili Olan Laktik Asit Bakterileri ve Mayalarin Molekiiler
Karakterizasyonu Uzerinde Aragtirmalar, 2012 - 2015

ERTEN H., TUBITAK Project, Salgam suyu iiretiminde etkili olan laktik asit bakterilerinin belirlenmesi ve salgam suyu



liretim tekniginin gelistirilmesi, 2007 - 2010

CABAROGLU T, ERTEN H., TUBITAK Project, Biyoteknolojik Yolla izoamil Asetat ve Etil Asetat Uretimi, 2004 - 2007
CABAROGLU T., ERTEN H., TUBITAK Project, Pozant1 Kosullarinda Yetistirilen Bazi Saraplik Uziim Cesitlerinin Fenolojileri
fle En Uygun Derim Zamaninin ve Saraplik Degerlerinin Belirlenmesi, 2000 - 2003

Erkan O, Giiltekin U, Erten H., TUBITAK Project, GAP Bolgesinde Yapilan Tarimsal Arastirmalar, Gereksinim Duyulan Yeni
Aragtirma Konular1 ve Eylem Planinin Olusturulmasi, 2000 - 2001

CABAROGLU T., ERTEN H., TUBITAK Project, Okiizgozii Bogazkere tiziimleri karisimindan kaliteli bir sarap iiretebilmek
icin en uygun cibre fermantasyonu siiresinin belirlenmesi, 1999 - 2001

ERTEN H., TUBITAK Project, Onemli Bazi1 Uziim Cegitlerinin Saraphk Degerlerinin Belirlenmesi ve Elde Edilen Saraplarin
Kalitesinin Gelistirilmesi Uzerine Arastirmalar, 1998 - 2001

Activities in Scientific Journals

FRONTIERS IN MICROBIOLOGY, Assistant Editor/Section Editor, 2022 - Continues
Carbon Resources Conversion, Committee Member, 2020 - Continues
Journal Of Food Quality, Committee Member, 2016 - Continues

Tasks In Event Organizations

Erten H., The 35th International Specialised Symposium on Yeasts (ISSY 35) (Diizenleme Kurulu Baskani), Scientific
Congress, Antalya, Turkey, Ekim 2019

Erten H., The 34th International Specialized Symposium on Yeasts - Patagonya, Arjantin (ISSY 34) (Diizenleme Kurulu
Uyesi), Scientific Congress, Argentina, Ekim 2018

Metrics

Publication: 256
Citation (WoS): 1532
Citation (Scopus): 1601
H-Index (WoS): 24
H-Index (Scopus): 24
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