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accumulation in sardine fillets
O0ZOGUL i, KULEY E.,, UCAR Y., YAZGAN H., 0ZOGUL Y.
FOOD BIOSCIENCE, vol.41, 2021 (SCI-Expanded)
XII. The antimicrobial properties and biogenic amine production of lactic acid bacteria isolated from
various fermented food products
YAZGAN H., KULEY E., GUVEN GOKMEN T., Regenstein ]. M., 0ZOGUL F.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.1, 2021 (SCI-Expanded)
XIII. Recent Advances in Marine-Based Nutraceuticals and Their Health Benefits.
Simat V., Elabed N., Kulawik P., Ceylan Z., Jamroz E., Yazgan H,, Cagalj M., Regenstein J. M., Ozogul F.
Marine drugs, vol.18, no.12, 2020 (SCI-Expanded)
XIV. Investigation of antimicrobial properties of sage essential oil and its nanoemulsion as antimicrobial
agent
Yazgan H.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.130, n0.109669, pp.1-7, 2020 (SCI-Expanded)
XV. The impacts of water and ethanolic extracts of propolis on vacuum packaged sardine fillets
inoculated with Morganella psychrotolerans during chilly storage
YAZGAN H., BURGUT A, DURMUS M., KOSKER A.R.
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Ozogul F., Yazgan H., Ozogul Y.

in: Reference Module in Food Science , Paul McSweeney,John McNamara, Editor, Elsevier Science,
Oxford/Amsterdam , Amsterdam, pp.91-95, 2020
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INTERNATIONAL KORKUT ATA SCIENTIFIC RESEARCHES CONFERENCE Osmaniye Korkut Ata University JUNE 28-
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IMPORTANT FOOD-BORNE PATHOGEN BACTERIA

YAZGAN H., KULEY BOGA E., 0ZOGUL Y., UCAR Y., DURMUS M.
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INVESTIGATION OF ANTIBIOTIC SUSCEPTIBILITY OF SOME IMPORTANT LACTIC ACID BACTERIA
YAZGAN H.

International Congress on Domestic Animal Breeding, Genetics and Husbandry 2019 (ICABGEH-19), Prague, Czech
Republic, 11 - 13 September 2019, pp.75-80
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YAZGAN H., KULEY BOGA E., DURMUS M., UCAR Y., KOSKER A. R,, 0ZOGUL F., OZYURT G.

7th International Molecular Biology and Biotechnology Congress, Konya, Turkey, 25 - 27 April 2018, pp.157
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KULEY BOGA E., 0ZOGUL Y., YAZGAN H., DURMUS M., UCAR Y., KOSKER A.R.

7th International Molecular Biology and Biotechnology, Konya, Turkey, 25 - 27 April 2018, pp.17
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0ZOGUL F., UCAR Y., DURMUS M., KOSKER A. R, 0ZOGUL i, YAZGAN H.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Kyrenia, Cyprus (Kktc), 19 - 21
April 2018, pp.352

Antimicrobial Effect of Nanoemultions on Spoilage Bacteria Isolated from Sea Bass

Kiiley Boga E., DURMUS M., YAZGAN H., 0ZOGUL F., 0ZOGUL Y.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May
2017

Effects of Oil-in-Water Nanoemulsion on The Quality of Farmed Sea Bass and Gilthead Sea Bream
Stored at Chilled Temperature (2+2 0C)

YAZGAN H., 0ZOGUL Y., DURMUS M., kuley boga e., UCAR Y.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May
2017

Seafood Poisoning From Marine Ecosystem

YAZGAN H,, Kiiley Boga E., 0ZOGUL F., 0ZOGUL Y.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May
2017

Antimicrobial Effect Of Nanoemultions On Spoilage Bacteria Isolated From Sea Bass

KULEY BOGA E.,, DURMUS M., YAZGAN H., 0ZOGUL F., 0ZOGUL Y.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), Nevsehir,
Turkey, 15 - 17 May 2017, pp.1164

Effects of oil-in-water nanoemulsion on the quality of farmed sea bass and gilthead sea bream
stored at chilled temperature (212 2C).

YAZGAN H., 0ZOGUL Y., DURMUS M., KULEY BOGA E., UCAR Y.

International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017), 15 - 17 May
2017

Obez bir kopekte immunolojik serolojik hematolojik biyokimyasal hormonal parazitolojik
elektrokardiyografik ve radyolojik bulgular ile hastalik etiyolojisinin incelenmesi

TEKELIOGLU B. K, KANDIR S, ESIN E., UTUK A. E., HALIGUR M., AYDOGAN A., HALIGUR A, PINER BENLI P., COGUN
H.Y, ESKIF, etal

1 st international mediterranean science and engineering congress, 26 October 2017 - 28 October 2016
INHIBITION IMPACTS OF ORGANIC ACIDS (LACTIC, FUMARIC, SUCCINIC AND ORTO-PHOSPHORIC) ON
BIOGENIC AMINES FORMATION BY SPOILAGE BACTERIA AND COMMON FOOD-BORNE PATHOGENS



XXIV.

XXV.

XXVL

XXVIL

XXVIIL

XXIX.

XXXI.

XXXIL

XXXIIL

XXXIV.

XXXV.

0ZOGUL F., DURMUS M., UCAR Y., KULEY BOGA E., 0ZOGUL Y., YAZGAN H., 0ZOGUL 1.

46th WEFTA CONFERENCE, Split, Croatia, 12 - 14 October 2016, pp.1

The effects of nanoemulsions based on commercial oils (sunflower, canola, The effects of
nanoemulsions based on commercial oils (sunflower, canola, corn, olive, soybean, and hazelnut oils)
on the fatty acid compositions of farmed sea bass stored at 2+2 oC

0ZOGUL Y., DURMUS M., UCAR Y., KOSKER A. R, AYAS D., YAZGAN H.

TAFT 2015- 5th Trans-Atlantic Fisheries Technology conference (45th WEFTA meeting), Nantes, France, 12 - 15
October 2015, pp.1

Zeytin yagl yan iiriinlerinin hamsi etinden izole edilen bakterilerin gelisimi ve biyojen amin iiretimi
lizerine etkileri

KULEY BOGAE, Boga M., BALIKCIE,, GOKDOGAN S., Yazgan H,, UCAR Y., DURMUS M.

17. Ulusal Su Uriinleri Sempizyumu, istanbul, Turkey, 3 - 06 September 2015, pp.358

Bitkisel Yaglar Kullanilarak Olusturulan Nanoemiilsiyonlarin Vakum Paketlenerek Sogukta Depolanan
Levreklerin (Dicentrarchus Labrax ) Yag Asidi Profiline Etkisi

0ZOGUL Y., DURMUS M., AYAS D., UCAR Y., YAZGAN H., 0ZOGUL F.

18. Ulusal Su Uriinleri Sempozyumu, Turkey, 1 - 04 September 2015

Bitkisel Yaglar Kullanilarak Olusturulan Nanoemiilsiyonlarin Vakum Paketlenerek Sogukta Depolanan
Levreklerin (Dicentrarchus Labrax ) Yag Asidi Profiline Etkisi

0ZOGUL Y., DURMUS M., AYAS D., UCAR Y., YAZGAN H., 0ZOGUL F.

18. Ulusal Su Uriinleri Sempozyumu, izmir, Turkey, 1 - 04 September 2015, pp.1-2

The Effects of Nanoemulsions Based on Commercial Oils (Sunflower, Canola, Corn, Olive, Soybean
and Hazelnut Oils) for the Quality of Farmed Sea Bass at 2+20C

0ZOGUL Y., DURMUS M., OZOGUL F., KULEY BOGA E., UCAR Y., Yazgan H.

ICFEB 2015 : 17th International Conference on Food Engineering and Biotechnology, Prag, Czech Republic, 23 - 24
March 2015, pp.1207

Effects of natural antioxidants on sensory, chemical and microbiological qualities of fish ball
(Scomber scomber) during frozen storage (-18 oC)

BALIKCI E., 0ZOGUL Y., DURMUS M., YAZGAN H., 0Z M.

2nd International Congress on Food Technology, 5 - 07 November 2014

effects of natural antioxidants on sensory,chemical and microbiological qualities of fish
ball(scomber scomber) during frozen storage(-18C)

BALIKCI E., 0ZOGUL Y., DURMUS M., Yazgan H., 0z M.

2nd International Congress on Food Technology, Aydin, Turkey, 5 - 07 November 2014, pp.56

Comparision of Fatty Acid, Trace Element and Proximate Compositions of Male and Female of Blue
Crabs and Swim Crabs from Mersin Bay, Turkey

AYAS D., KULEY BOGA E., OZYURT G., 0ZOGUL Y., 0ZOGUL F., YAZGAN H.

39th CIESM Congress, Venice, Italy, 10 - 14 May 2014

Zeytin Yag1 Yan Uriinlerinin Hamsi Etinden izole Edilen Bakterilerin Gelisimi ve Biyojen Amin Uretimi
Uzerine Etkileri

UCAR Y., KULEY BOGA E.,, BOGA M., BALIKCI E., GOKDOGAN S., YAZGAN H.

XVIL Ulusal Su Uriinleri Sempozyumu, Istanbul, Turkey, 3 - 06 September 2013, pp.358

Esansiyel Yaglarin Biyoaktif Bilesenleri Ve Gida Kaynakli Patojenler Uzerine Antimikrobiyal Etkileri
UCAR Y., OZOGUL Y., KULEY BOGA E., GOKDOGAN S., BALIKCI E., YAZGAN H.

XVIL Ulusal Su Uriinleri Sempozyumu, istanbul, Turkey, 3 - 06 September 2013, pp.989-8998

Zeytin yag1 yan iriinlerinin hamsi etinden izole edilen bakterilerin gelisimi ve biyojenik amin lretimi
iizerine etkileri.

KULEY BOGA E., Boga M., Balik¢1 E,, GOKDOGAN S., Yazgan H., UCAR Y., DURMUS M.

XII. Ulusal Su Uriinleri Sempozyumu, istanbul, Turkey, 3 - 06 September 2013, pp.358

Zeytin Yag1 Yan Uriinlerinin Hamsi Etinden izole Edilen Bakterilerin Gelisimi Ve Biyojen Amin
Uretimi Uzerine Etkiler

DURMUS M., BOGA E., BALIKCI E., Yazgan H., GOKDOGAN S., UCAR Y., Boga M.



XVIL Ulusal Su Uriinleri Sempozyumu, Istanbul, Turkey, 3 - 06 September 2013, pp.358
XXXVIL. Aygcicek yagi ile hazirlanan nanoemiilsiyonun sogukta depolanan kiiltiir levregi ve ¢ipuranin yag asit
profiline etkisi
0ZOGUL Y., Yazgan H., GOKDOGAN S., BALIKCI E, DURMUS M., Yuvka i, 0z M., Késker A. R.
17. Ulusal Su Uriinleri Sempizyumu, istanbul, Turkey, 3 - 06 September 2013, pp.368
XXXVII. Esansiyel yaglarin biyoaktif bilesenleri ve gida kaynakl patojenler iizerine antimikrobiyal etkileri.
0ZOGUL Y., KULEY BOGA E., UCAR Y., Gokdogan S., Balike1 E., Yazgan H.
XIL Ulusal Su Uriinleri Sempozyumu, istanbul, Turkey, 3 - 06 September 2013, pp.56
XXXVIII. The Influence Of The Cell Free Solution Of Lactic Acid Bacteria On Tyramine Production By Food
Borne-Pathogenes In Tyrosine Decarboxylase Broth
UCARY., TOY N., 0ZOGUL Y., 0ZOGUL F., OZ M., YAZGAN H.
Aquaculture Europe 2013, Trondheim, Norway, 9 - 12 August 2013, pp.5-6
XXXIX. The Effects of Natural Zeolite on Fatty Acids Profile of Mediterranean Sardine Fillets
UCAR Y., OZOGUL F., KULEY BOGA E., GOKDOGAN S., DURMUS M., BALIKCI E., KACAR C., YAZGAN H., 0ZOGUL 1., 0Z
M.
First National Workshop on Marine Biotechnoloy and Genomics, Mugla, Turkey, 24 - 25 May 2012, pp.1
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XLIII. Dogal Antioksidan (Kekik, Yesil Cay, Adagay1 ve Defne) Ekstraktinin Kiyilmis Kolyoz Etinden
(Scomber japonicus) Hazirlanan Burgerlerin Raf 6 mriine Etkileri
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Supported Projects

OZOGUL F., SAKARYA Y., 0ZOGUL Y., OZYURT G., POLAT A., POLAT S., DONDAS H. A, DINCER S,, ILA H. B,, DASGAN H. Y., et
al, Project Supported by Higher Education Institutions, Denizel ve tarimsal kaynaklardan elde edilen biyoaktif
bilesenlerin gida arz giivenligi agisindan degerlendirilmesi ve farkl gida matrislerine uygulamasi, 2022 - Continues
UTUK A. E, SEVIN S, TURUT N., ESKI F., KARAHAN §., KIVRAK I, SEZER 0., GUVEN GOKMEN T., YAZGAN H,, Project
Supported by Higher Education Institutions, Ar1 Zehrinin Antimikrobiyal Etkilerinin Arastirilmasi, 2022 - Continues
0ZOGUL Y., 0ZOGUL F., DURMUS M., KOSKER A. R, YAZGAN H., OZTOP M. H., TONYALI KARSLI G., Project Supported by
Higher Education Institutions, Timol ve karvakrol iceren nanoemiilsiyonlarin bazi gida kaynakl patojenler iizerine
etkilerinin arastirilmasi, 2021 - Continues

OZOGUL F., KOSKER A. R., OZKUTUK A. S.,, 0ZOGUL Y., CICEK S., CEYLAN Z., KULEY BOGA E., YAZGAN H., DURMUS M.,
UCARY, et al, Project Supported by Higher Education Institutions, Farkl Etken Madde Yiiklii Nanolipozom
Formiilasyonlarmin Levrek Filetolarinin Kalite Parametrelerine Etkisinin Aragtirilmasi, 2020 - Continues

Ozogul F., Hamidy S. M., Ozyurt G., Takadas F., Sakarya Y,, Kiiley E., Ozgelik S., Ozkiitiik S. T., Ugar Y., Ozkiitiik A. S, et al,
Project Supported by Higher Education Institutions, Gériintii isleme ve Yapay Zeka Kullanilarak Baliklarda Kalitenin
Modellenmesi ve Tahmin Edilmesi, 2024 - 2027

KULEY E., YAZGAN H., 0ZOGUL Y., 0ZYURT G., 0ZOGUL F., UCAR Y., DURMUS M,, Project Supported by Higher Education
Institutions, Lactobacilli karma kiiltiir metabolitlerinin karakterizasyonu ve balik bozucu bakteriler lizerindeki
biyoaktivitesi, 2021 - 2024

Yazgan H., TUBITAK - AB COST Project, Biogenic amine production by lactic acid bacteria (LAB) isolated from sausages in
different meat (pig, cow, poultry) infusion broth, 2023 - 2023

Yarpuz Bozdogan N., Elpeze Erge¢ N., Kantar Davran M., Yazgan H., Avcibay Vurgeg¢ B., Karacan O, Cimen B., Project
Supported by Higher Education Institutions, Go¢men ve Yerel Topluluklarda Kadinin Sosyo-Kiiltiirel A¢idan
Giliglendirilmesi, 2022 - 2023

YAZGAN H., 0ZOGUL Y., KULEY E., DURMUS M., UCAR Y., 0ZOGUL F., Project Supported by Higher Education Institutions,
Farkh sarimsak ekstraktlarinin invitro antimikrobiyal ve antioksidan etkilerinin incelenmesi, 2021 - 2023

Ozogul F., Ozogul Y., Kiiley E., Durmus M., Késker A. R, Yazgan H., TUBITAK International Multi-Cooperation Project, Bio-
protective cultures and bioactive extracts as sustainable combined strategies to improve the shelf-life of perishable
Mediterranean food (Bozulabilir Akdeniz Gidalarmnin Raf Omriinii Artirmak icin Siirdiiriilebilir Birlesik Stratejiler Olarak
Biyoaktif Ekstreler ve Biyo-Koruyucu Kiiltiirler), 2020 - 2023

YAZGAN H., UGAR Y., KULEY BOGA E., 0ZOGUL Y., DURMUS M.,, Project Supported by Higher Education Institutions, Limon
esansiyel yag1 iceren nanoemiilsiyona dayal kaplamanin sardalya filetolarinin raf 6mri iizerine etkisi, 2020 - 2021
KULEY E., 0ZOGUL F., YAZGAN H., 0ZOGUL Y., DURMUS M., UGAR Y., KOSKER A. R., OZYURT G., Project Supported by
Higher Education Institutions, Mikroenkapsiile Lactobacillus reuteri ve biyoaktif maddelerinin in vitro/in vivo
antimikrobiyal etkilerinin incelenmesi, 2019 - 2021

OZOGUL Y., KULEY BOGA E., DURMUS M., UGAR Y., 0ZOGUL F., YAZGAN H., KOSKER A. R,, Project Supported by Higher
Education Institutions, Nanoemiilsifiye edilmis greyfurt esansiyel yaginin bakteriler iizerine etkilerinin disk difiizyon, MIC
ve MBC metotlar: kullanilarak arastirilmasi, 2019 - 2021

YAZGAN H., 0ZOGUL F., KULEY BOGA E., 0ZOGUL Y., DURMUS M., Project Supported by Higher Education Institutions,
L.raffinolactis L.fermentum ve P.pentosus'un gidalarda potensiyel biyokoruyucu olarak kullanimin arastirilmasi, 2018 -
2020

KULEY E.,, YAZGAN H., BURGUT A, 0ZOGUL Y., UCAR Y., DURMUS M,, BOGA M,, Project Supported by Higher Education
Institutions, Propolis etanol ekstraktinin balik etindeki Morganella psychrotolerans gelisimi ve balik kalitesi {izerine
etkisi, 2017 - 2019

YAZGAN H., 0ZOGUL Y., DURMUS M., KULEY BOGA E., GUVEN GOKMEN T., CELiK M., BOGA M., Project Supported by
Higher Education Institutions, Fermente et ve siit liriinlerinden izole edilen LABnin multiplex PCR ile tanimlanmasi gida

patojenleri lizerindeki antimikrobiyal aktivitesinin ve antibiyotik direncinin belirlenmesi, 2017 - 2018



YAZGAN H., DURMUS M., OZOGUL F., KULEY BOGA E., Project Supported by Higher Education Institutions, Inhibition
impacts of organic acids lactic fumaric succinic and ortophosphoric on biogenic amines formation by spoilage bacteria
and common foodborne pathogens, 2016 - 2016

YAZGAN H., 0ZOGUL Y., Project Supported by Other Official Institutions, Sucul Canli Atiklarindan Mineral Tozu Uretilmesi
ve Saglik/Gida Sektdriine Kazandirilmasi, 2013 - 2014

YAZGAN H., TUBITAK Project, Dogal Antioksidan ( Kekik, Yesilcay, Adagay1 ve Defne ) Ekstraktinin kiyilmis kolyoz (
Scomber Japonicus ) etinden hazirlanan burgerlerin raf 6mriine etkileri, 2010 - 2010

Scientific Refereeing

FOOD BIOSCIENCE, SCI Journal, August 2022

FOOD CONTROL, SCI Journal, May 2022

FOOD CONTROL, SCI Journal, January 2022

BIOMASS CONVERSION AND BIOREFINERY, SCI Journal, June 2021
JOURNAL OF FOOD ENGINEERING, SCI Journal, April 2021

FOOD BIOSCIENCE, SCI Journal, April 2021

JOURNAL OF FOOD ENGINEERING, SCI Journal, March 2021
JOURNAL OF FOOD ENGINEERING, SCI Journal, January 2020
JOURNAL OF FOOD ENGINEERING, SCI Journal, September 2019
JOURNAL OF FOOD ENGINEERING, SCI Journal, August 2019
Critical Reviews in Food Science and Nutrition, SCI Journal, December 2017
Food Bioscience, SCI Journal, December 2017

Food Bioscience, SCI Journal, December 2017

Food Bioscience, SCI Journal, October 2017

International Journal of Food Properties, SCI Journal, September 2014

Tasks In Event Organizations

Yarpuz Bozdogan N., Elpeze Erge¢ N., Kantar Davran M., Yazgan H., Celik M., Karacan 0., Avcibay Vurge¢ B., TOPLUMSAL
CINSIYET ESITLiGI KURUM STRATEJiSi GELISTIRME GALISTAYI, Workshop Organization, Adana, Turkey, Subat 2022

Metrics

Publication: 77
Citation (WoS): 398
Citation (Scopus): 481
H-Index (WoS): 11
H-Index (Scopus): 11

Congress and Symposium Activities

Comparison of nanoemulsion and essential oils of lemon and grapefruit on inhibition of fish spoilage and foodborne
pathogen bacteria, Attendee, Nevsehir, Turkey, 2018

Screening of lactic acid bacteria strains from fermented fish, meat and dairy products by biochemical and molecular
methods, Attendee, Nevsehir, Turkey, 2018

The inhibitory impact of Enterococcus gallinarum and Lactobacillus plantarum on bacterial growth and biogenic amine
accumulation in fermented striped piggy, Attendee, Turkey, 2018

Bacterial and Parasitic Zoonoses in Fish and Fish Products, Attendee, Konya, Turkey, 2018



Seafood Poisoning From Marine Ecosystem, Attendee, Nevsehir, Turkey, 2017

Effect Of The Oil-in-water Nanoemulsion On The Quality Of Farmed Sea Bass (Dicentrarchus Labrax) And Gilthead Sea
Bream (Sparus Aurata) Stored At Chilled Temperature (242 2C), Attendee, Nevsehir, Turkey, 2017

Antimicrobial effect of nanoemultions on spoilage bacteria isolated from sea bass, Attendee, Nevsehir, Turkey, 2017
Inhibition impacts of organic acids (lactic, fumaric, succinic and orto-phosphoric) on biogenic amines formation by
spoilage bacteria and common food-borne pathogens, Attendee, Split, Croatia, 2016

The effects of nanoemulsions based on commercial oils (sunflower, canola, corn, olive, soybean, and hazelnut oils) on
the fatty acid compositions of farmed sea bass stored at 242 °C, Attendee, Nantes, France, 2015

Bitkisel yaglar kullanilarak olusturulan nanoemiilsiyonlarin vakum paketlenerek soguktadepolanan levreklerin
(Dicentrarchus Labrax ) yag asidi profiline etkisi, Attendee, Izmir, Turkey, 2015

The Effects of nanoemulsions based on commercial oils (sunflower, Canola, Corn, Olive, Soybean and Hazelnut Oils) for
the Quality of Farmed Sea Bass at 2+2 oC, Attendee, Praha, Czech Republic, 2015

The effects of season and gender on the proximate and fatty acid profile of red mullet (Mullus barbatus) and horse
mackerel (Trachurus trachurus), Attendee, Marseille, France, 2013

Esansiyel Yaglarin biyoaktif bilesenleri ve gida kaynakl patojenler iizerine antimikrobiyal etkileri, Attendee, Turkey, 2013
Ayrcicek yagi ile hazirlanan nanoemiilsiyonun sogukta depolanan (242°C) kiiltiir levregi ve ¢ipuranin yag asit profiline
etkisi, Attendee, Istanbul, Turkey, 2013

The influence of the cell free solution of lactic acid bacteria on tyramine production by food borne-pathogenes in
tyrosine decarboxylase broth, Attendee, Sweden, 2013

Zeytin Yag1 Yan Uriinlerinin Hamsi Etinden izole Edilen Bakterilerin Gelisimi ve Biyojen Amin Uretimi Uzerine Etkileri,
Attendee, Turkey, 2013

Composition of fat and fatty acids of the Mediterranean gastropods and usage for human health, Attendee, Mugla,
Turkey, 2012

The Effects of Natural Zeolite on Fatty Acids Profile of Mediterranean Sardine Fillets, Attendee, Mugla, Turkey, 2012
Dogal antioksidan (Kekik, Yesil cay, Adacay: ve Defne) Ekstraktinin Kiyillmis Kolyoz Etinden (Scomber japonicus)
Hazirlanan Burgerlerin Raf Omriine Etkileri, Attendee, Turkey, 2011

Ergin Miirekkep Balik (Sepia officinalis Linnaeus 1758)?larmin Lipit ve Yag Asitleri Kompozisyonu Uzerine Esey ve
Mevsim Degiskenlerinin Etkileri, Attendee, Antalya, Turkey, 2011

On-pisirilmis ve vakum paketlenmis yengec eti kalitesine baharatlarmn etkileri, Attendee, Turkey, 2011

The effects of natural antioxidant extracts (thymus, green tea, sage and laurel) on the fatty acid content of fish burgers
made from minced chub mackerel (Scomber japonicus), Attendee, Goteborg, Sweden, 2011

The effects of different levels of rosemary extract on the fatty acid contents of vacuum packed sardine (Sardina
pilchardus) during storage of 4 °C+1, Attendee, izmir, Turkey, 2010

Comparison of Fatty Acid, Trace Element and Proximate Compositions of Male and Female of Blue Crabs and Swim

Crabs from Mersin Bay, Turkey, Attendee, Venezia, Italy, 2010

Awards

Yazgan H., Yaym Tegvik Odiilii / The impact of marine and terrestrial based extracts on the freshness quality of modified
atmosphere packed sea bass fillets, Tubitak, May 2023

Yazgan H., Yaym Tegvik/OdiiliiEffects of citrus essential oils on the oxidative stability of microencapsulated fish oil by
spray-drying, Tiibitak, March 2023

Yazgan H., Yaym Tegvik Odiilii/Investigation of bioactive compounds and antimicrobial properties of aqueous garlic
extracts on important food-borne zoonotic bacteria for food applications, Tiibitak, February 2023

Yazgan H., Yayn Tesvik Odiilii/Recent developments in industrial applications of nanoemulsions, Tiibitak, December
2022

Yazgan H., Yaymn Tesvik Odiilii/Effectiveness of Lactobacilli cell-free supernatant and propolis extract microcapsules on
oxidation and microbiological growth in sardine burger, Tiibitak, April 2022

Yazgan H., Yaymn Tesvik Odiilii/Inhibitory impacts of Spirulina platensis and Chlorella vulgaris extracts on biogenic amine

accumulation in sardine fillets, Tiibitak, November 2021



Yazgan H., Yayn Tesvik Odiilii/Investigation of antimicrobial properties of sage essential oil and its nanoemulsion as
antimicrobial agent, Tiibitak, December 2020

Yazgan H., Yaym Tegvik Odiilii/Inhibitory effects of safflower and bitter melon extracts on biogenic amine formation by
fish spoilage bacteria and food borne pathogens, Tiibitak, June 2020

Representation and Promotion Activities

Institutional Representation, DOMCA, Spain, Granada, 2023 - 2023

Non Academic Experience

Akcanlar Petrol A.S. Shell Madeni Yaglar1 Bolge Distribiitorii
Bossa AS.

Rosema Su Uriinleri islem Tesisi
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