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Dursun Capar T., Yal¢in H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, 2024 (SCI-Expanded)

Preparation of oil-in-water emulsions stabilized by faba bean protein-grape leaf polyphenol
conjugates: pH-, salt-, heat-, and freeze-thaw-stability

Dursun Gapar T., Iscimen E. M., Mcclements D. ], Yalgin H., Hayta M.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, 2024 (SCI-Expanded)

Antioxidant, antimicrobial, antiobesity and antidiabetic activities of sumac seed extracts affected by
microwave-assisted extraction

Isikli M., Berktas S., Naji A. M., DURSUN CAPAR T., YALCIN H.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.17, no.5, pp.4800-4811, 2023 (SCI-Expanded)
Ultrasound-assisted preparation of faba bean protein isolate-Vitis<i> vinifera</i><i> L.</i>
polyphenol extract conjugates: Structural and functional characterization

ISCIMEN E. M., DURSUN CAPAR T., McClements D. ]., YALCIN H., HAYTA M.

FOOD BIOSCIENCE, vol.55, 2023 (SCI-Expanded)

Investigating the Effects of Various Surfactants on the Emulsion and Powder of Hazelnut Oil

Cevik K., Horzum M,, Alasalvar H., YALCIN H,, DOGAN M.

Food and Bioprocess Technology, vol.16, no.8, pp.1716-1727, 2023 (SCI-Expanded)

Phenolic Components, Mineral Composition, Physicochemical, and Bioactive Properties of Opuntia
ficus-indica with Different Drying Methods

Capar T., Dedebas T, Kavuncuoglu H., Karatas S. M,, Ekici L., Yal¢in H.

Erwerbs-Obstbau, vol.65, no.2, pp.347-353, 2023 (SCI-Expanded)

Development of (TiO<sub>2</sub>-Zn0)/LDPE based active nanocomposite films and detection of
migration to minced beef during storage using response surface methodology br

Kavuncuoglu H,, YALCIN H., DOGAN M.

FOOD CHEMISTRY, vol.402, 2023 (SCI-Expanded)

The effect of harvest time on the volatile compounds and bioactive properties of the flowers, leaves,
and stems of Echinacea Pallida and its utilization to improve the oxidative stability of vegetable oils
Kocacik A, Yalcin H.

GRASAS Y ACEITES, vol.74, no.4, 2023 (SCI-Expanded)

Black garlic fermentation with green tea extract reduced HMF and improved bioactive properties:
optimization study with response surface methodology

Dursun Capar T., Inanir C., Cimen F., Ekici L., Yal¢in H.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.16, pp.1340-1353, 2022 (SCI-Expanded)
Machine learning approach for predicting the antifungal effect of gilaburu (Viburnum opulus) fruit
extracts on Fusarium spp. isolated from diseased potato tubers

ZONGUR A, Kavuncuoglu H., KAVUNCUOGLU E., Capar T. D., YALCIN H., BUZPINAR M. A.

JOURNAL OF MICROBIOLOGICAL METHODS, vol.192, 2022 (SCI-Expanded)

The Effect of Rosehip (Rosa canina L.) Supplementation to Diet on the Performance, Egg and Meat
Quality, Antioxidant Activity in Laying Quail

Konca Y., Kaliber M., Uzkulekci H. H., Cimen B., Yal¢in H.

Sains Malaysiana, vol.50, no.12, pp.123-456, 2021 (SCI-Expanded)

Refined palm oil fractions: Effect of skim milk powder and maltodextrin on emulsion properties and
microencapsulation by spray drying

Cevik K, YALCIN H.

ACTA ALIMENTARIA, vol.50, no.4, pp.505-517, 2021 (SCI-Expanded)

Extraction method affects seed oil yield, composition, and antioxidant properties of European
cranberrybush (Viburnum opulus)

Capar T., Dedebas T., Yal¢in H,, Ekici L.

INDUSTRIAL CROPS AND PRODUCTS, vol.168, 2021 (SCI-Expanded)

Protein/polysaccharide conjugation via Maillard reactions in an aqueous media: Impact of protein

type, reaction time and temperature
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Dursun Capar T., Yal¢in H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.152, pp.1-10, 2021 (SCI-Expanded)

Development of new active nanocomposite packaging films containing polyhedral oligomeric
silsesquioxane for walnut (Juglans regia L.) kernel packaging

Kavuncuoglu H., YALCIN H.,, DOGAN M.

PACKAGING TECHNOLOGY AND SCIENCE, vol.34, no.3, pp.151-160, 2021 (SCI-Expanded)

Formulation of functional crackers enriched with germinated lentil extract: A Response Surface
Methodology Box-Behnken Design

Polat H,, Capar T,, Inanir C., EKICI L., YALCIN H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.123, 2020 (SCI-Expanded)

Biofunctional effects of Pistacia vera addition on the quality of Simit Kebab

Ozcan C., Dursun Capar T., Ekici L., Mrghn1 Ahhmed A, Yalgin H., Yetim H.

Archiv Fur Lebensmittelhygiene, vol.70, pp.186-192, 2019 (SCI-Expanded)

Rheological analysis for detection of extra virgin olive oil adulteration with vegetable oils:
predicting oil type by artificial neural network

Dursun Capar T.,, Kavuncuoglu H,, Yal¢in H.,, Toga G.

Quality Assurance And Safety Of Crops & Foods, vol.11, pp.687-699, 2019 (SCI-Expanded)

Effects of vitamin and mineral premix withdrawal from diets on carcass and meat quality of feedlot
steers

Beyzi S., KONCA Y., Koknur O, Koknur S., YALCIN H,, Uddin M. ],, CINAR M. U.

TROPICAL ANIMAL HEALTH AND PRODUCTION, vol.51, no.7, pp.1919-1925, 2019 (SCI-Expanded)
Production of polyhedral oligomeric silsesquioxane (POSS) containing low density polyethylene
(LDPE) based nanocomposite films for minced beef packaging for extension of shelf life
KAVUNCUOGLU H., YALCIN H., DOGAN M.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.108, pp.385-391, 2019 (SCI-Expanded)

Effects of heat-treated hempseed supplementation on performance, egg quality, sensory evaluation
and antioxidant activity of laying hens

KONCA Y., YUKSEL T., YALCIN H,, Beyzi S. B., KALIBER M.

BRITISH POULTRY SCIENCE, vol.60, no.1, pp.39-46, 2019 (SCI-Expanded)

Prediction of the antimicrobial activity of walnut (Juglans regia L.) kernel aqueous extracts using
artificial neural network and multiple linear regression

KAVUNCUOGLU H.,, Kavuncuoglu E., Karatas S. M., Benli B, SACDIC 0., YALCIN H.

JOURNAL OF MICROBIOLOGICAL METHODS, vol.148, pp.78-86, 2018 (SCI-Expanded)

Effect of dietary supplementation of hemp seed (Cannabis sativa L.) on meat quality and egg fatty
acid composition of Japanese quail (Coturnix coturnix japonica)

YALCIN H. KONCA Y, DURMUSCELEBI F.

JOURNAL OF ANIMAL PHYSIOLOGY AND ANIMAL NUTRITION, vol.102, no.1, pp.131-141, 2018 (SCI-Expanded)
Production of deep-fried corn chips using stale bread powder: Effect of frying time, temperature
and concentration

Yuksel F., Karaman S., GURBUZ M., HAYTA M., YALCIN H., DOGAN M, Kayacier A.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.83, pp.235-242, 2017 (SCI-Expanded)

Oxidative stability of extra virgin olive oil blended with sesame seed oil during storage: an
optimization study based on combined design methodology

KAVUNCUOGLU H,, Capar T., Karaman S., YALCIN H.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.11, no.1, pp.173-183, 2017 (SCI-Expanded)
The effect of harvest time on the bioactive properties and volatile components of lavender
(Lavandula officinalis)

YALCIN H,, KAVUNCUOGLU H., Tulukcu E., Eroglu Z.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.9, no.3, pp.275-283, 2017 (SCI-Expanded)

Effects of pre-drying on the quality of frying oil and potato slices

Capar T,, Yalgin H.
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QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.9, pp.255-264, 2017 (SCI-Expanded)
Determination of fatty acid composition, volatile components, physico-chemical and bioactive
properties of grape (Vitis vinifera) seed and seed oil

YALCIN H,, KAVUNCUOGLU H., EKICi L., SAGDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, 2016 (SCI-Expanded)

Change in major fatty acid composition of vegetable oil depending on phenolic incorporation and
storage period

TOKER 0. S, 0ZTURK 1, KARAMAN S., YALCIN H., Kayacier A., DOGAN M,, SAGDIC 0.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.8, no.2, pp.179-188, 2016 (SCI-Expanded)

The effects of packaging type on the quality characteristics of fresh raw pistachios (Pistacia vera L.)
during the storage

Ozturk I, Sagdi¢ O, Yalgin H., Capar T., Asyali M. H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.65, pp.457-463, 2016 (SCI-Expanded)

Antioxidant, antimicrobial, mineral, volatile, physicochemical and microbiological characteristics of
traditional home-made Turkish vinegars

Ozturk I, Caliskan 0., TORNUK F., OZCAN N., YALCIN H., Baslar M., SACDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.63, no.1, pp.144-151, 2015 (SCI-Expanded)

Effect of hempseed (Cannabis sativa L.) on performance, egg traits and blood biochemical
parameters and antioxidant activity in laying Japanese Quail (Coturnix coturnix japonica)

KONCA Y., YALCIN H., KARABACAK M., KALIBER M., Durmuscelebi F. Z.

BRITISH POULTRY SCIENCE, vol.55, no.6, pp.785-794, 2014 (SCI-Expanded)

Aroma, Sugar and Anthocyanin Profile of Fruit and Seed of Mahlab (Prunus mahaleb L.):
Optimization of Bioactive Compounds Extraction by Simplex Lattice Mixture Design

Ozturk I, Karaman S., Baslar M., GAM M,, Caliskan 0., SAGDIG 0., YALCIN H.

FOOD ANALYTICAL METHODS, vol.7, no.4, pp.761-773, 2014 (SCI-Expanded)

Effect of Hempseed (Cannabis sativa sp.) Inclusion to the Diet on Performance, Carcass and
Antioxidative Activity in Japanese Quail (Coturnix coturnix japonica)

KONCA Y., Cimenl B,, YALCIN H., KALIBER M., Beyzi S.

KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, vol.34, no.2, pp.141-150, 2014 (SCI-Expanded)
A response surface methodology study on the effects of some phenolics and storage period length
on vegetable oil quality: change in oxidation stability parameters

Karaman S., TOKER 0. S., Ozturk L, YALCIN H., Kayacier A, DOGAN M., SACDIC 0.

TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.38, no.6, pp.759-772, 2014 (SCI-Expanded)
Physical, chemical and bioactive properties of onion (Allium cepa L.) seed and seed oil

YALGIN H., KAVUNCUOGLU H.

JOURNAL OF APPLIED BOTANY AND FOOD QUALITY, vol.87, pp.87-92, 2014 (SCI-Expanded)

Prediction of fatty acid composition of vegetable oils based on rheological measurements using
nonlinear models

YALCIN H., TOKER 0. S, 0ZTURK L, Dogan M,, Kisi O.

EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, vol.114, no.10, pp.1217-1224, 2012 (SCI-Expanded)
Changes in the fatty acid compositions and bioactivities of clary sage seeds depending on harvest
year

Tulukcu E., YALGIN H., Ozturk I, SAGDIC 0.

INDUSTRIAL CROPS AND PRODUCTS, vol.39, pp.69-73, 2012 (SCI-Expanded)

The Effect of Glycerol Supplements on Aerobic and Anaerobic Performance of Athletes and
Sedentary Subjects

Patlar S., YALCIN H., Boyali E.

JOURNAL OF HUMAN KINETICS, vol.34, pp.69-79, 2012 (SCI-Expanded)

Effect of Oil Type and Fatty Acid Composition on Dynamic and Steady Shear Rheology of Vegetable
Oils

Yal¢mn H., Toker 0. S.,, DOGAN M.
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JOURNAL OF OLEO SCIENCE, vol.61, no.4, pp.181-187, 2012 (SCI-Expanded)

Comparison of adaptive neuro-fuzzy inference system and artificial neural networks for estimation
of oxidation parameters of sunflower oil added with some natural byproduct extracts

Karaman S., Ozturk L, YALCIN H., Kayacier A., Sagdig O.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.92, no.1, pp.49-58, 2012 (SCI-Expanded)

Effect of Gamma-Irradiation on Some Chemical Characteristics and Volatile Content of Linseed
YALCIN H,, Ozturk I, HAYTA M, Sagdi¢ O., Gumus T.

JOURNAL OF MEDICINAL FOOD, vol.14, no.10, pp.1223-1228, 2011 (SCI-Expanded)

Effect of gamma-Irradiation on Bioactivity, Fatty Acid Compositions and Volatile Compounds of Clary
Sage Seed (Salvia sclarea L.)

YALGIN H., Ozturk I, Tulukcu E., Sagdig O.

JOURNAL OF FOOD SCIENCE, vol.76,n0.7, 2011 (SCI-Expanded)

Evaluation of tocopherol homologues of Turkish sesame seed (Sesamum indicum) cultivars grown in
different locations

YALCIN H., UNAL M.

JOURNAL OF APPLIED BOTANY AND FOOD QUALITY-ANGEWANDTE BOTANIK, vol.84, no.1, pp.61-64, 2011 (SCI-
Expanded)

Influence of the harvesting year and fertilizer on the fatty acid composition and some
physicochemical properties of linseed (Linum usitatissimum L.)

YALGIN H., Ozturk I, Tulukcu E., Sagdig O.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.6, no.2, pp.197-202, 2011 (SCI-Expanded)

Yalgin, H., “Antioxidative effects of some phenolic compounds and carotenoids on refined hazelnut
oil

YALCIN H.

Journal of Consumer Protection and Food Safety, vol.6, pp.353-358, 2011 (SCI-Expanded)

Prediction of Effect of Natural Antioxidant Compounds on Hazelnut Oil Oxidation by Adaptive Neuro-
Fuzzy Inference System and Artificial Neural Network

YALCIN H,, Ozturk I, Karaman S, Kisi 0., Sagdi¢ O., Kayacier A.

JOURNAL OF FOOD SCIENCE, vol.76, no.4, 2011 (SCI-Expanded)

EVALUATION OF ANTIOXIDANT EFFICIENCY OF POTATO AND ORANGE PEEL AND APPLE POMACE
EXTRACTS IN SUNFLOWER OIL

YALCIN H., Karaman S., 0ZTURK 1.

ITALIAN JOURNAL OF FOOD SCIENCE, vol.23, no.1, pp.55-61, 2011 (SCI-Expanded)

Effect of ripening period on composition of pepino (Solanum muricatum) fruit grown in Turkey
Yalcin H.

AFRICAN JOURNAL OF BIOTECHNOLOGY, vol.9, no.25, pp.3901-3903, 2010 (SCI-Expanded)

The Enrichment of Hen Eggs with omega-3 Fatty Acids

YALCIN H., Unal M. K.

JOURNAL OF MEDICINAL FOOD, vol.13, no.3, pp.610-614, 2010 (SCI-Expanded)

Proximate composition of Turkish sesame seeds and characterization of their oils

Uenal M. K, YALCIN H.

GRASAS Y ACEITES, vol.59, no.1, pp.23-26, 2008 (SCI-Expanded)

Gas chromatography/mass spectrometry analysis of Laurus nobilis essential oil composition of
Northern Cyprus

YALCIN H., Akin M,, Sanda M., Cakir A.

JOURNAL OF MEDICINAL FOOD, vol.10, no.4, pp.715-719, 2007 (SCI-Expanded)

Fuzzy expert system approach for determination of alfa-linolenic acid content of eggs obtained from
hens by dietary flaxseed

YALCIN H., Tasdemir S.

FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL, vol.13, pp.217-223, 2007 (SCI-Expanded)
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The fatty acid and cholesterol composition of enriched egg yolk lipids obtained by modifying hens’
diets with fish oil and flaxseed

YALCIN H., Unal M., Basmacioglu H.

Grasas y Aceites (International Journal of fats and oils), vol.58, pp.372-378, 2007 (SCI-Expanded)

Articles Published in Other Journals

L

IL

IIL

Iv.

VL

VIL

VIIL

Yagh Tohumlarda Ultrasonik Destekli Ekstraksiyon Yontemi ve Avantajlar:

Dedebas T., Dursun Capar T., Ekici L., Yal¢in H.

Avrupa Bilim ve Teknoloji Dergisi, no.21, pp.313-322, 2021 (Peer-Reviewed Journal)

KETEN TOHUMU YAGI VE YAGSIZ SUT TOZU iCEREN EMULSIYONLARIN PUSKURTEREK KURUTMA ILE
ENKAPSULASYONU: YAG ORANI VE KURUTMA SICAKLIGININ ETKILERI

CEVIK K, ALASALVAR H., GAM M,, YALCIN H.

Miihendislik Bilimleri ve Tasarim Dergisi, vol.9, no.3, pp.735-742, 2021 (Peer-Reviewed Journal)

Total Phenolic Contents, Antioxidant Activities and Antioxidant Capacities of Some Selected Pepper
(Capsicum Annuum L.) Pulps and Seeds

Kavuncuoglu H.,, Dursun Capar T., Yal¢in H.

Avrupa Bilim ve Teknoloji Dergisi, no.21, pp.581-586, 2021 (Peer-Reviewed Journal)

Effects of Extra Virgin Olive and Riviera Olive Oil Addition on the Properties of Butter: an
Optimization Study Based on D-Optimal Mixture Design

Yalgin H., Dursun Capar T., Kavuncuoglu H.

Avrupa Bilim ve Teknoloji Dergisi, no.17, pp.546-555, 2019 (Peer-Reviewed Journal)

KAKAO YAGI ALTERNATIFLERI ve FRAKSIYONE KRiSTALIZASYON YONTEMi IiLE KAKAO YAGI
IKAMESI URETIMI

Kavuncuoglu H.,, Dursun Capar T,, Yal¢in H.

Omer Halisdemir Universitesi Miihendislik Bilimleri Dergisi, vol.8, pp.857-862, 2019 (Peer-Reviewed Journal)
Skualen ve Saghk Uzerine Etkisi

Dursun Capar T.,, Kavuncuoglu H,, Yal¢in H.

Zeytin Bilimi, no.1, pp.13-19, 2018 (Peer-Reviewed Journal)

Tiirkiye’de yetisen baslica findik c¢esitlerinden elde edilen findik yaglarinin bilesimleri iizerinde
arastirmalar

YALCIN H., Unal M.

Diinya Gida Dergisi, no.12, pp.70-77, 2002 (Peer-Reviewed Journal)

Baharatlarin kimyasal bilesimi ve gida sanayiinde kullanimi

YALCIN H,, YILDIZ H., NERGIZ C.

Ege Universitesi Miihendislik Fakiiltesi Gida Miihendisligi Dergisi, no.15, pp.219-228, 1997 (Peer-Reviewed

Journal)

Books & Book Chapters

L

IL

IIL

Gida Kaynakli Enfeksiyonlar1 Onleyici Modifiye Atmosfer Paketleme ve Ambalajlamada Dogal
Antimikrobiyal Maddelerin Kullanimi

DURSUN CAPAR T., YALCIN H.
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