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2011
SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerI. The effect o f carvacrol, thymol, eugenol and α-terpineol in combination with vacuum packaging on   quality indicators o f anchovy fillets  ÖZOĞUL F., Çetinkaya A., EL Abed N., KÜLEY E., DURMUŞ M., ÖZOĞUL İ., ÖZOĞUL Y.Food Bioscience, cilt.59, 2024 (SCI-Expanded)II. Improved oxidative stability o f functional o ils with Spirulina enhanced by probiotic fermentation    and encapsulationÖZYURT G., DURMUŞ M., SAKARYA Y., USLU L., KÜLEY E.Journal of Applied Phycology, 2024 (SCI-Expanded)III. Chemical and physical characterization of microencapsulated Spirulina fermented with Lactobacillus plantarumÖzyurt G., Uslu L., Durmuş M., Sakarya Y., Uzlaşir T., Küley E.ALGAL RESEARCH, cilt.73, ss.1-11, 2023 (SCI-Expanded)IV. The impact o f marine and terrestrial based extracts on the freshness quality o f modified atmosphere    packed sea bass fillets Ozogul F., Durmus M., Köşker A. R., Ozkutuk A. S., Kuley E., Yazgan H., Yazgan R., Simat V., Ozogul Y.FOOD BIOSCIENCE, cilt.53, 2023 (SCI-Expanded)V. Formulation with sage tea-loaded fish o il-based microcapsules to  delay oxidation  Durmus M., Ucar Y., Köşker A. R., Ozogul Y., Ozyurt G., Ceylan Z.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.1, sa.1, ss.1-15, 2023 (SCI-Expanded)VI. Effect o f Citrus Essential Oils on the Oxidative Stability o f Microencapsulated Fish Oil by Spray-  DryingDurmus M., Özogul Y., Ozyurt G., Ucar Y., Kosker A. R., Yazgan H., Ibrahim S. A., Özogul F.FRONTIERS IN NUTRITION, cilt.9, sa.97813, ss.1-11, 2023 (SCI-Expanded)VII. Changes in fatty acid profiles o f microencapsulated fish o ilsprepared with citrus essential o ils using     a spray dryerDurmuş M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.57, ss.1-8, 2022 (SCI-Expanded)VIII. Chemical and physical characterization of spray dried fish o il with different combination ratios o f  wall componentÖzyurt G., Sakarya Y., Durmuş M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, ss.2-8, 2022 (SCI-Expanded)IX. Microencapsulation of fish o il with o live leaf extract instead of synthetic antioxidant and its effects      on nutraceutical properties o f fish o il at different inlet temperatures     Özyurt G., Durmuş M., Özkütük A. S., Ucar Y.BIOMASS CONVERSION AND BIOREFINERY, 2022 (SCI-Expanded)X. Recent developments in industrial applications of nanoemulsions  ÖZOĞUL Y., Karsli G. T., DURMUŞ M., YAZGAN H., ÖZTOP H. M., McClements D. J., ÖZOĞUL F.ADVANCES IN COLLOID AND INTERFACE SCIENCE, cilt.304, 2022 (SCI-Expanded)XI. Assessment o f the safety o f dietary fish o il supplements in terms of content and quality      Ozyurt G., Ekmen D., Durmuş M., Ucar Y.ENVIRONMENTAL SCIENCE AND POLLUTION RESEARCH, cilt.29, sa.17, ss.25006-25019, 2022 (SCI-Expanded)XII. Application of o il-in-water nanoemulsions based on grape and cinnamon essential o ils for  shelf-life    extension of chilled flathead mullet fillets  Ameur A., Bensid A., ÖZOĞUL F., UÇAR Y., DURMUŞ M., Kulawik P., Boudjenah-Haroun S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.102, sa.1, ss.105-112, 2022 (SCI-Expanded)XIII. Effectiveness o f Lactobacilli cell-free supernatant and propolis extract microcapsules on oxidation



and microbiological growth in sardine burger KÜLEY E., YAZGAN H., ÖZOĞUL Y., UÇAR Y., DURMUŞ M., ÖZYURT G., Ayas D.FOOD BIOSCIENCE, cilt.44, 2021 (SCI-Expanded)XIV. The effects o f nisin on the growth of foodborne pathogens and biogenic amine formation: in vivo   and in vitro  studies UÇAR Y., ÖZOĞUL Y., DURMUŞ M., ÖZOĞUL F.FOOD BIOSCIENCE, cilt.43, 2021 (SCI-Expanded)XV. Application of co ld plasma technology in the food industry and its combination with other emerging     technologiesUçar Y., Ceylan Z., Durmuş M., Tomar O., Teçinkaya T.Trends In Food Science & Technology, cilt.114, ss.355-371, 2021 (SCI-Expanded)XVI. Inhibitory Activity o f Co-microencapsulation of Cell Free Supernatant from Lactobacillus plantarum  with Propolis Extracts towards Fish Spoilage BacteriaKüley E., Kuşçu M. M., Durmuş M., Uçar Y.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.1, ss.1-15, 2021 (SCI-Expanded)XVII. The effects o f microalgae (Spirulina platensis and Chlorella vulgaris)  extracts on the quality o f   vacuum packaged sardine during chilled storageÖZOĞUL İ., KÜLEY E., DURMUŞ M., ÖZOĞUL Y., Polat A.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.15, sa.2, ss.1327-1340, 2021 (SCI-Expanded)XVIII. The impact o f different levels o f nisin as a biopreservative agent on the chemical, sensory and    microbiological quality o f vacuum-packed sea bass (Dicentrarchus labrax) fillets stored at 4 +/- 2   degrees CUÇAR Y., ÖZOĞUL Y., ÖZOĞUL F., DURMUŞ M., KÖŞKER A. R., Boga E. K.GRASAS Y ACEITES, cilt.72, sa.2, 2021 (SCI-Expanded)XIX. Characterized nano-size curcumin and rosemary o il for  the limitation microbial spoilage of rainbow    trout fillets Ceylan Z., Meral R., Köse Ş., Sengor G., Akınay Y., DURMUŞ M., UÇAR Y.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.134, 2020 (SCI-Expanded)XX. Influence of o live o il-based nanoemulsion on the fatty acid profiles o f rainbow trout fillets     DURMUŞ M., Bensid A., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y., Boga E., DURMUŞ M., ÖZOĞUL F.AQUACULTURE INTERNATIONAL, cilt.28, sa.5, ss.1997-2014, 2020 (SCI-Expanded)XXI. Antimicrobial activity o f thyme essential o il nanoemulsions on spoilage bacteria o f fish and food-     borne pathogensÖZOĞUL Y., KÜLEY BOĞA E., Akyol I., DURMUŞ M., Ucar Y., Regenstein J. M., KÖŞKER A. R.Food Bioscience, cilt.36, 2020 (SCI-Expanded)XXII. The potential use of recovered fish protein as wall material for  microencapsulated anchovy o il   ÖZYURT G., DURMUŞ M., UÇAR Y., ÖZOĞUL Y.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.129, 2020 (SCI-Expanded)XXIII. The impacts o f water and ethanolic extracts o f propolis on vacuum packaged sardine fillets   inoculated with Morganella psychrotolerans during chilly storageYAZGAN H., BURGUT A., DURMUŞ M., KÖŞKER A. R.JOURNAL OF FOOD SAFETY, cilt.40, sa.2, 2020 (SCI-Expanded)XXIV. Effect o f nisin on the shelf life o f sea bass (Dicentrarchus labrax L .)  fillets stored at chilled       temperature (4 +/- 2 degrees C)UÇAR Y., ÖZOĞUL Y., ÖZOĞUL F., DURMUŞ M., KÖŞKER A. R.AQUACULTURE INTERNATIONAL, cilt.28, sa.2, ss.851-863, 2020 (SCI-Expanded)XXV. Bioconversion of Discard Fish (Equulites klunzingeri and Carassius gibelio) Fermented with NaturalLactic Acid Bacteria; the Chemical and Microbiological Quality o f Ensilage  ÖZYURT C. E., KÜLEY BOĞA E., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZYURT G.WASTE AND BIOMASS VALORIZATION, cilt.11, sa.4, ss.1435-1442, 2020 (SCI-Expanded)XXVI. The function of nanoemulsion on preservation of rainbow trout fillet



DURMUŞ M., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y., BOGA E., Ceylan Z., ÖZOĞUL F.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.57, sa.3, ss.895-904, 2020 (SCI-Expanded)XXVII. The effects o f nanoemulsions based on citrus essential o ils (orange, mandarin, grapefruit, and  lemon) on the shelf life o f rainbow trout (Oncorhynchus mykiss) fillets at 4 +/- 2 degrees C   DURMUŞ M.JOURNAL OF FOOD SAFETY, cilt.40, sa.1, 2020 (SCI-Expanded)XXVIII. F ish o il for  human health: omega-3 fatty acid profiles o f marine seafood species    DURMUŞ M.FOOD SCIENCE AND TECHNOLOGY, cilt.39, ss.454-461, 2019 (SCI-Expanded)XXIX. Inhibitory effects o f safflower and bitter  melon extracts on biogenic amine formation by fish   spoilage bacteria and food borne pathogensKÜLEY E., YAVUZER M. N., Yavuzer E., DURMUŞ M., YAZGAN H., Gezginc Y., ÖZOĞUL F.FOOD BIOSCIENCE, cilt.32, 2019 (SCI-Expanded)XXX. The effects o f edible o il nanoemulsions on the chemical, sensory, and microbiological changes of  vacuum packed and refrigerated sea bass fillets during storage period at 2 +/- 2 degrees C DURMUŞ M., ÖZOĞUL Y., Boga E., UÇAR Y., KÖŞKER A. R., Balikci E., Gokdogan S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.43, sa.12, 2019 (SCI-Expanded)XXXI. The impacts o f fish protein iso late addition on the nutritional and quality properties o f chicken      frankfurter during cold storage (4 degrees C)ÖZYURT G., GAYDE C., AKSUN E. T., DURMUŞ M., Ucar Y., Boga E. K.JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, cilt.70, sa.5, ss.138-148,2019 (SCI-Expanded)XXXII. Evaluation of Nutritional and Mineral-Heavy Metal Contents o f Horse Mackerel (Trachurus trachurus) in the Middle Black Sea in terms of Human Health  DURMUŞ M.BIOLOGICAL TRACE ELEMENT RESEARCH, cilt.190, sa.1, ss.208-216, 2019 (SCI-Expanded)XXXIII. Elemental composition of pufferfish species from Northeastern Mediterranean Sea Köşker A. R., Özoğul F., Ayas D., Durmuş M., Uçar Y.ENVIRONMENTAL MONITORING AND ASSESSMENT, cilt.191, sa.6, 2019 (SCI-Expanded)XXXIV. Evaluation of the potential use of discard species for  fish silage and assessment o f its o ils for  human         consumptionÖZYURT G., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.54, sa.4, ss.1081-1088, 2019 (SCI-Expanded)XXXV. Tetrodotoxin levels o f three pufferfish species (Lagocephalus sp.)  caught in the North-Eastern     Mediterranean seaKÖŞKER A. R., ÖZOĞUL F., Ayas D., DURMUŞ M., UÇAR Y., Regenstein J. M., ÖZOĞUL Y.CHEMOSPHERE, cilt.219, ss.95-99, 2019 (SCI-Expanded)XXXVI. The Effects o f Fermentation Process with Acid and Lactic Acid Bacteria Strains on the Biogenic Amine Formation of Wet and Spray-Dried Fish Silages o f Discards ÖZYURT G., ÖZOĞUL Y., Boga E., ÖZKÜTÜK A. S., DURMUŞ M., UÇAR Y., ÖZOĞUL F.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.28, sa.3, ss.314-328, 2019 (SCI-Expanded)XXXVII. Comparision of Green and Conventional Extraction Methods on Lipid Yield and Fatty Acid Profiles o f Fish SpeciesÖZOĞUL Y., UÇAR Y., Takadaş F., DURMUŞ M., Koesker A. R., POLAT A.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.120, sa.12, 2018 (SCI-Expanded)XXXVIII. Seasonal Changes in Proximate Composition and Mineral-Heavy Metal Content o f Pufferfish  (Lagocephalus sceleratus) from Northeastern Mediterranean Sea Köşker A. R., Özoğul F., Durmuş M., Uçar Y., Özoğul Y., Boğa E., Ayas D.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.18, sa.11, ss.1269-1278, 2018 (SCI-Expanded)XXXIX. Combined effects o f plant and cell-free extracts o f lactic acid bacteria on biogenic amines and  



bacterial load of fermented sardine stored at 3 +/- 1 degrees C  KÜLEY E., DURMUŞ M., UÇAR Y., KÖŞKER A. R., Tumerkan E. T. A., Regenstein J. M., ÖZOĞUL F.FOOD BIOSCIENCE, cilt.24, ss.127-136, 2018 (SCI-Expanded)XL. The Effects o f Sex and Seasonality on the Metal Levels o f Warty Crab (Eriphia verrucosa) in the   Black SeaDURMUŞ M., Ayas D., Aydin M., KÖŞKER A. R., UÇAR Y., ÖZOĞUL Y.Journal of Aquatic Food Product Technology, cilt.27, sa.6, ss.749-758, 2018 (SCI-Expanded)XLI. F irst report on TTX levels o f the yellow spotted pufferfish (Torquigener flavimaculosus) in the    Mediterranean SeaKÖŞKER A. R., ÖZOĞUL F., DURMUŞ M., UÇAR Y., Ayas D., Simat V., ÖZOĞUL Y.TOXICON, cilt.148, ss.101-106, 2018 (SCI-Expanded)XLII. Fatty acid composition and oxidative stability o f o ils recovered from acid silage and bacterial  fermentation of fish (Sea bass - Dicentrarchus labrax) by-products  Ozyurt G., ÖZKÜTÜK A. S., UÇAR Y., DURMUŞ M., ÖZOĞUL Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.53, sa.5, ss.1255-1261, 2018 (SCI-Expanded)XLIII. The Function of Emulsions on the Biogenic Amine Formation and their  Indices o f Sea Bass Fillets   (Dicentrarchus Labrax) Stored in Vacuum Packaging ÖZOĞUL Y., DURMUŞ M., BOGA E., UÇAR Y., ÖZOĞUL F.JOURNAL OF FOOD SCIENCE, cilt.83, sa.2, ss.318-325, 2018 (SCI-Expanded)XLIV. The effects o f sex and season on the metal levels and proximate composition of red mullet (Mullus  barbatus Linnaeus 1758) caught from the Middle Black Sea DURMUŞ M., KÖŞKER A. R., ÖZOĞUL Y., Aydin M., UÇAR Y., Ayas D., ÖZOĞUL F.HUMAN AND ECOLOGICAL RISK ASSESSMENT, cilt.24, sa.3, ss.731-742, 2018 (SCI-Expanded)XLV. Effect o f black cumin o il (Nigella sativa) on the growth performance, body composition and fatty  acid profile o f rainbow trout (Oncorhynchus mykiss) Oz M., DİKEL S., DURMUŞ M.IRANIAN JOURNAL OF FISHERIES SCIENCES, cilt.17, sa.4, ss.713-724, 2018 (SCI-Expanded)XLVI. The combined impact o f nanoemulsion based on commercial o ils and vacuum packing on the fatty    acid profiles o f sea bass fillets  ÖZOĞUL Y., DURMUŞ M., UÇAR Y., KÖŞKER A. R., ÖZOĞUL F.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.6, 2017 (SCI-Expanded)XLVII. The impact o f gravading process on the quality o f carp fillets (Cyprinus carpio): sensory,   microbiological, protein profiles and textural changesDURMUŞ M., Surowka K., ÖZOĞUL F., MACIEJASZEK I., TESAROWICZ I., ÖZOĞUL Y., KÖŞKER A. R., UÇAR Y.JOURNAL OF CONSUMER PROTECTION AND FOOD SAFETY, cilt.12, sa.2, ss.147-155, 2017 (SCI-Expanded)XLVIII. Biotransformation of Seafood Processing Wastes Fermented with Natural Lactic Acid Bacteria; TheQuality o f Fermented Products and Their  Use in Animal Feeding   ÖZYURT G., ÖZKÜTÜK A. S., Boğa M., DURMUŞ M., Boga E.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.17, sa.3, ss.543-555, 2017 (SCI-Expanded)XLIX. Evaluation of effects o f nanoemulsion based on herb essential o ils (rosemary, laurel, thyme and    sage) on sensory, chemical and microbiological quality o f rainbow trout (Oncorhynchus mykiss) fillets during ice storage ÖZOĞUL Y., YUVKA I., UÇAR Y., DURMUŞ M., KÖŞKER A. R., Oz M., ÖZOĞUL F.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.75, ss.677-684, 2017 (SCI-Expanded)L. Effects o f Black Cumin Oil (Nigella sativa) on Sensory, Chemical and Microbiological Properties o f  Rainbow Trout During 23 Days of Storage at 2 +/- 1 degrees COz M., DİKEL S., DURMUŞ M., ÖZOĞUL Y.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.26, sa.6, ss.665-674, 2017 (SCI-Expanded)LI. Effects o f Oil-in-Water Nanoemulsion Based on Sunflower Oil on the Quality o f Farmed Sea Bass and  Gilthead Sea Bream Stored at Chilled Temperature (2 +/- 2 degrees C)



YAZGAN H., ÖZOĞUL Y., DURMUŞ M., Balikci E., Gokdogan S., UÇAR Y., AKSUN E. T.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.26, sa.8, ss.979-992, 2017 (SCI-Expanded)LII. F ish spoilage bacterial growth and their  biogenic amine accumulation: Inhibitory effects o f o live by-    productsKÜLEY E., DURMUŞ M., BALIKÇI E., UÇAR Y., Regenstein J. M., ÖZOĞUL F.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.20, sa.5, ss.1029-1043, 2017 (SCI-Expanded)LIII. Tetrodotoxin levels in pufferfish (Lagocephalus sceleratus) caught in the Northeastern   Mediterranean SeaKöşker A. R., Özoğul F., Durmuş M., Uçar Y., Ayas D., Regenstein J. M., Özoğul Y.FOOD CHEMISTRY, cilt.210, ss.332-337, 2016 (SCI-Expanded)LIV. Comparative study of nanoemulsions based on commercial o ils (sunflower, canola, corn, o live,  soybean, and hazelnut o ils): Effect on microbial, sensory, and chemical qualities o f refrigerated  farmed sea bassÖZOĞUL Y., DURMUŞ M., UÇAR Y., ÖZOĞUL F., Regenstein J. M.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.33, ss.422-430, 2016 (SCI-Expanded)LV. The effects o f seasonal dynamics on sensory, chemical and microbiological quality parameters o f  vacuum-packed sardine (Sardinella aurita)durmuş M., Polat A., Öz M., ÖZOĞUL Y., Ucak I.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.53, sa.4, ss.344-352, 2014 (SCI-Expanded)LVI. The influences of fish infusion broth on the biogenic amines formation by lactic acid bacteria     Kuley E., ÖZOĞUL F., BALIKÇI E., DURMUŞ M., Ayas D.BRAZILIAN JOURNAL OF MICROBIOLOGY, cilt.44, sa.2, ss.407-415, 2013 (SCI-Expanded)LVII. The impact o f applying natural clinoptilo lite (zeolite)  on the chemical, sensory and microbiological    changes of vacuum packed sardine filletsKuley E., ÖZOĞUL F., DURMUŞ M., GÖKDOĞAN S., KAÇAR C., ÖZOĞUL Y., UÇAR Y.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.47, sa.9, ss.1977-1985, 2012 (SCI-Expanded)LVIII. The effects o f rosemary extract combination with vacuum packing on the quality changes of Atlantic mackerel fish burgers Ucak I., ÖZOĞUL Y., DURMUŞ M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.6, ss.1157-1163, 2011 (SCI-Expanded)LIX. The effects o f the combination of freezing and the use of natural antioxidant technology on the   quality o f frozen sardine fillets (Sardinella aurita)  ÖZOĞUL Y., DURMUŞ M., BALIKÇI E., ÖZOĞUL F., Ayas D., YAZGAN H.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.46, sa.2, ss.236-242, 2011 (SCI-Expanded)
Diğer Dergilerde Yayınlanan MakalelerI. Effects o f different plant (Marjoram and Olive leaf)  extracts on quality characteristics o f red and    ordinary muscles o f vacuum–packaged tuna–like fillets  Lahreche T., Durmuş M., Köşker A. R., Uçar Y., Küley E., Hamdi T., Özoğul F.Applied Food Research, cilt.2, sa.1, ss.100034, 2022 (Hakemli Dergi)II. Biberiye Esansiyel Yağı ve Nanoemülsiyonunun Balıkta Bozulma Etmeni Bakteriler  ile Gıda Kaynaklı  Patojenik Bakteriler  Tarafından Üretilen Biyojenik Aminler Üzerine Etkilerinin incelenmesi  Uçar Y., Durmuş M., Küley E., Korkmaz K.Yüzüncü Yıl Üniversitesi Tarım Bilimleri Dergisi (YYU Journal of Agricultural Science), cilt.32, sa.1, ss.199-212, 2022(Hakemli Dergi)III. The Impact o f Thyme, Rosemary, and Basil Extracts on the Chemical, Sensory and Microbiological Quality o f Mackerel Balls Stored at -18oC 
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