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Changes in the fatty acid compositions and bioactivities of clary sage seeds depending on harvest
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Tulukcu E., YALGIN H,, Ozturk I, SAGDIC O.
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Effect of Gamma-Irradiation on Some Chemical Characteristics and Volatile Content of Linseed
YALCIN H,, Ozturk I, HAYTA M., Sagdig¢ O., Gumus T.
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physicochemical properties of linseed (Linum usitatissimum L.)
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Proximate composition of Turkish sesame seeds and characterization of their oils
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Gas chromatography/mass spectrometry analysis of Laurus nobilis essential oil composition of
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YALCIN H,, Akin M,, Sanda M,, Cakir A.
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The fatty acid and cholesterol composition of enriched egg yolk lipids obtained by modifying hens’
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Tulumba ve lokma hamurunun kizartilmasinda kullanilan kizartma yaginin incelenmesi

Yalgin H,, Celik N. N.

Gida ve yem bilimi-teknolojisi dergisi, vol.32, pp.1-12, 2024 (Peer-Reviewed Journal)

Yagh Tohumlarda Ultrasonik Destekli Ekstraksiyon Yontemi ve Avantajlari

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 ETKIiLERI

CEVIK K., ALASALVAR H., CAM 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

Yal¢in 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 iLE 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 ¢esitlerinden elde edilen findik yaglarinin bilesimleri iizerinde
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