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XXX. Reduction in ochratoxin A levels in white wine, fo llowing treatment with activated carbon and     sodium bentoniteVAR I., Kabak B., ERGİNKAYA Z.FOOD CONTROL, vol.19, no.6, pp.592-598, 2008 (SCI-Expanded)XXXI. Factors affecting the removal o f aflatoxin M-1 from food model by Lactobacillus and Bifidobacterium strainsKabak B., VAR I.JOURNAL OF ENVIRONMENTAL SCIENCE AND HEALTH PART B-PESTICIDES FOOD CONTAMINANTS ANDAGRICULTURAL WASTES, vol.43, no.7, pp.617-624, 2008 (SCI-Expanded)XXXII. Occurrence of ochratoxin A in Turkish wines Var I., KABAK B.MICROCHEMICAL JOURNAL, vol.86, no.2, pp.241-247, 2007 (SCI-Expanded)XXXIII. Survey of aflatoxin B-1 in helva, a traditional Turkish food, by TLC  Var I., Kabak B., GOK F.FOOD CONTROL, vol.18, no.1, pp.59-62, 2007 (SCI-Expanded)XXXIV. Strategies to  prevent mycotoxin contamination of food and animal feed: A review   Kabak B., DOBSON A. D. W., Var I.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.46, no.8, pp.593-619, 2006 (SCI-Expanded)XXXV. The effects o f using exopolysaccharide producing cultures on the microbiological, physicochemical and sensory properties o f ayran SAHAN N., Var I., YASAR K., ZORLUGENC B.ARCHIV FUR LEBENSMITTELHYGIENE, vol.57, no.4, pp.118-123, 2006 (SCI-Expanded)XXXVI. Effects o f antifungal agent and packaging material on microflora of Kashar cheese during storage periodVar I., Erginkaya Z., Guven M., Kabak B.FOOD CONTROL, vol.17, no.2, pp.132-136, 2006 (SCI-Expanded)XXXVII. Effect o f some fat replacers on microflora of low-fat Kashar cheese during ripening  Var I., SAHAN N., KABAK B., YASAR K., KARACA O. B.ARCHIV FUR LEBENSMITTELHYGIENE, vol.56, no.5, pp.114-118, 2005 (SCI-Expanded)XXXVIII. The effect o f Lactobacillus and Bifidobacterium strains on the growth and AFB(1) production of Aspergillus flavus KABAK B., Var I.ACTA ALIMENTARIA, vol.33, no.4, pp.371-376, 2004 (SCI-Expanded)XXXIX. Removal o f aflatoxins by viable and heat-killed lactic acid bacteria and bifidobacteria  Var I., KABAK B.ARCHIV FUR LEBENSMITTELHYGIENE, vol.55, no.5, pp.106-109, 2004 (SCI-Expanded)XL. Microbiological properties o f labneh (concentrated yoghurt)  stored without vegetable o il at room    or refrigeration temperaturesSAHAN N., Var I., SAY D., AKSAN E.ACTA ALIMENTARIA, vol.33, no.2, pp.175-182, 2004 (SCI-Expanded)XLI. Binding of Aflatoxin M-1 by Lactobacillus and Bifidobacterium strainsKABAK B., Var I.MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.59, pp.301-303, 2004 (SCI-Expanded)XLII. The effects o f natamycin on the shelf life o f yogurt   Var I., SAHAN N., KABAK B., GOLGE O.ARCHIV FUR LEBENSMITTELHYGIENE, vol.55, no.1, pp.7-9, 2004 (SCI-Expanded)XLIII. Antimicrobial effects o f sodium tripolyphosphate and chlorine on chicken carcasses Aydin Z., Erginkaya Z., Var I.ARCHIV FUR LEBENSMITTELHYGIENE, vol.53, no.3, pp.68-69, 2002 (SCI-Expanded)XLIV. Stabilizatör Kullanımının ve Pastörizasyon Normunun Dayanıklı Yoğurtların Bazı Kalite ÖzelikleriÜzerine Etkileri



GÜVEN M., ERGİNKAYA Z., KARACA O. B., VAR I., GÜZELER N., Kaçar A., Aksan E., Hayaloğlu A. A.Harran Üniversitesi Ziraat Fakültesi Dergisi, vol.6, pp.1-11, 2002 (SCI-Expanded)XLV. Chemical and sensory changes of pike perch (Sander lucioperca Bogustkaya & Naseka 1996) fillets  during frozen storage (18 degrees C)OLGUNOGLU I., POLAT A., Var I.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.26, no.4, pp.879-884, 2002 (SCI-Expanded)XLVI. The microbiological quality o f commercially bottled spring waters in Turkey  Erginkaya Z., Var I.ARCHIV FUR LEBENSMITTELHYGIENE, vol.48, no.6, pp.141-142, 1997 (SCI-Expanded)
Articles Published in Other JournalsI. PİYASADA TÜKETİME SUNULAN AYÇİÇEK VE MISIRÖZÜ YAĞLARINDA AFLATOKSİN VARLIĞININARAŞTIRILMASIVAR ÖNGEL I., TEKİN A.GIDA, vol.48, no.6, pp.1304-1317, 2023 (Peer-Reviewed Journal)II. Kanatlı Etlerinde Bozulmaya Neden Olan Patojen BakterilerKURŞUN K., VAR ÖNGEL I., Abdallah N., BAYLAN M.Journal of Agriculture, Food, Environment and Animal Sciences (JAFEAS), vol.4, no.2, pp.193-213, 2023 (Peer-Reviewed Journal)III. Extraction Methods Effects on Aflatoxin Concentration during Sunflower Oil Processing: F irst Report VAR ÖNGEL I., uçkun o.European Journal of Agriculture and Food Sciences, vol.3, no.5, pp.136-143, 2021 (Peer-Reviewed Journal)IV. Evaluation of Food Safety o f Commercial Baby Foods according to  Legal Regulations  VAR ÖNGEL I., Özçakmak S., TEKİN A., Yılmaz S., Heshmati B., uçkun o., Çetinkaya A.European Journal of Agriculture and Food Sciences, vol.3, no.5, pp.72-80, 2021 (Peer-Reviewed Journal)V. Investigation on the occurrence of siderophore genes in E. co li iso lated from human clinical cases    and food sources in Turkey Albarri o., ALMATAR M., VAR ÖNGEL I., Bedir B., MERAL ÖCAL M., KÖKSAL F.Journal of Biotechnology Science Research, vol.8, no.1, pp.1-12, 2021 (Peer-Reviewed Journal)VI. SAĞLIKLI BESLENME VE GIDA GÜVENİLİRLİĞİVAR ÖNGEL I.Çütam Kültür Evi Konuşmaları Dergisi, vol.4, no.1, pp.79-85, 2021 (Non Peer-Reviewed Journal)VII. Covid-19 Salgınının Yayılmasını Önleyici Hijyen UygulamalarıÖzçakmak S., VAR ÖNGEL I.Akademik Gıda, vol.18, no.4, pp.433-441, 2020 (Peer-Reviewed Journal)VIII. Effects o f different peeling   techniques on  aflatoxin levels in pistachios  Tekin A., Şahan A., VAR ÖNGEL I., Bilim C., Sarpkaya k., ZORLUGENÇ B.ACTA HORTICULTURAE, 2020 (Scopus)IX. Ülkemizde Gıda Kaynaklı Zehirlenme Vakalarında Adli İşlemler VAR I., ÖZÇAKMAK S.2. Uluslararası Tarım ve Gıda Etiği Kongresi Kitabı., no.2, pp.30-32, 2020 (Non Peer-Reviewed Journal)X. An Investigation of L isteria monocytogenes and Listeria spp. at Poultry Processing Plants and RetailMarketsVAR ÖNGEL I., SAĞLAM S., ZORLUGENÇ B.Journal of Biotechnology Science Research, vol.7, no.1, pp.1-9, 2020 (Peer-Reviewed Journal)XI. Mikroorganizmalarda Çoğunluğu Algılama Ve Çoğunluğu  Algılama Mekanizmasının EngellenmesiVAR I., Çelik Ç.GIDA, pp.943-953, 2019 (Peer-Reviewed Journal)XII. Investigation of occurrence of autotransporter genes in E.co li iso lated from clinical and food   



sources.VAR I., MOHAMED M., ALMATAR M., KÖKSAL F.Journal of Biotechnology Science Research, no.6, pp.23-31, 2019 (Peer-Reviewed Journal)XIII. Molecular Screening of Sideropohore Genes in Extraintestinal Pathogenic Escherichia   co li Iso lated  From Clinical and Escherichia  co li Iso lated Food Samples in Turkey   VAR I., BEDİR B., ALBARRI O., ALMATAR M., KÖKSAL F.Pyrex Journal of Biomedical Research., no.5, pp.1-8, 2019 (Peer-Reviewed Journal)XIV. Mühendislik Eğitimi ve Mesleğinde CinsiyetçilikVAR ÖNGEL I., var öngel M.KADAUM Disiplinlerarası Kadın Çalışmaları II (Interdıscıplınary Women's Studıes II), pp.385, 2019 (Non Peer-Reviewed Journal)XV. Microbiological Quality o f Peanuts: From Field to  Consumption  UÇKUN O., VAR I.Sustainable Food Producion, vol.4, pp.31-39, 2018 (Peer-Reviewed Journal)XVI. Molecular typing methods to  investigate transmission of Escherichia co li from food to  humans.     ALBARRI O., VAR ÖNGEL I., BAYKARA B., KIZILYILDIRIM S., ALMATAR M., KÖKSAL F.Journal of Biotechnology Science Research, vol.5, no.3, pp.1-10, 2018 (Peer-Reviewed Journal)XVII. Molecular typing methods to  investigate transmission of Escherichia co li from food to  humans     ALBARRI O., VAR I., BEDİR B., KIZILYILDIRIM S., ALMATAR M., KÖKSAL F.Journal of Biotechnology Science Research, no.5, pp.1-10, 2018 (Peer-Reviewed Journal)XVIII. Anti-ulcer Activity o f Some Selected Medicinal Plants: A review ALBARRI O., KHALED W., VAR I., BOUSHIHASSAL A., MERAL M., ONLEN C., BEDİR B., KIZILYILDIRIM S., KARSLI F.,KÖKSAL F.International Journal of Biotechnology and Food Science Research Article, no.6, pp.18-32, 2018 (Peer-ReviewedJournal)XIX. Investigation of Some Microbiological Properties o f Roasted   Peanuts Purchased from AdanaProvince in Turkey: First Report UÇKUN O., VAR I.International Conference on Raw Materials to Processed Foods. Proceedıngs Book, pp.224-230, 2018 (Non Peer-Reviewed Journal)XX. Prevalence of Escherichia co li iso lated from meat, chicken and vegetable samples in Turkey    albarri o., Var I., MERAL M., Bedir B., Heshmati B., KÖKSAL F.Journal of Biotechnology Science Research, no.4, pp.214-222, 2017 (Peer-Reviewed Journal)XXI. Geleneksel Meyve Ekşilerinin  Antimikrobiyal  ÖzellikleriVAR I., SAĞLAM S., KAMBEROĞLU M. A.GTD- Gıda Dergisi, no.42, pp.392-404, 2017 (Peer-Reviewed Journal)XXII. Salgınlara Neden Olan Bazı Gastroenterit Virüslerinin İrdelenmesiVAR I., Çelik Ç.GTD- Gıda Dergisi, no.42, pp.392-404, 2017 (Peer-Reviewed Journal)XXIII. The legal applications of o fficial supervision and    controls based on hygiene, the evaluation of microbiological criteria from past to  present in Turkey   ÖZÇAKMAK S., VAR I., AKBULUT O.Journal of Food Safety and Hygiene, vol.2, no.1, pp.1-7, 2017 (Peer-Reviewed Journal)XXIV. The potential effects o f Pomegranate on Bacteria and Viruses: A review ALBARRI O., VAR I., BOUSGIGASSA A., MERAL M., ONLEN C., MOHAMED M., KÖKSAL F.Journal of biotechnology science research, no.3, pp.175-180, 2017 (Non Peer-Reviewed Journal)XXV. The potential effects o f Pomegranate on Bacteria and Viruses: A review ALBARRI O., VAR I., BOUSGIGASSA A., MERAL M., ONLEN C., MOHAMED M., KÖKSAL F.Journal of biotechnology science research, no.3, pp.175-180, 2017 (Non Peer-Reviewed Journal)XXVI. The potential effects o f Pomegranate on Bacteria and Viruses: A review ALBARRI O., VAR I., BOUSGIGASSA A., MERAL M., ONLEN C., MOHAMED M., KÖKSAL F.
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