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Using dietary fiber as stabilizer in dairy products: B-glucan and inulin-type fructans

AKAL DEMIRDOGEN H. C.

Journal of Food Science and Technology, cilt.60, sa.12, ss.2945-2954, 2023 (SCI-Expanded)

Multi-mycotoxin production of cheese-derived fungal strains in vitro and in cheese models
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WORLD MYCOTOXIN JOURNAL, cilt.10, sa.1, ss.1-10, 2023 (SCI-Expanded)

Optimisation of stabiliser usage conditions in oat milk production using response surface
methodology

AKAL DEMIRDOGEN H. C,, EMINOGLU G., OZER H. B.
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FOOD TECHNOLOGY AND BIOTECHNOLOGY, cilt.60, sa.2, ss.253-265, 2022 (SCI-Expanded)

The prevention of physicochemical and microbial quality losses in fresh-cut red beets using
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MICROBIAL CULTURES AND ENZYMES IN DAIRY TECHNOLOGY, ss.276-296, 2018 (SCI-Expanded)
XX. Transglutaminase Applications in Dairy Technology
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I. FARKLI ORANLARDA EVAPORASYON UYGULAMASIYLA AROMALI SUT RECELI URETIMI
Sar1 boyraz M. M,, YETISEMIYEN A., AKAL C.
GIDA, cilt49, sa.2, ss.356-369, 2024 (Hakemli Dergi)
II. Mikrofiltrasyon uygulamasinin ¢ig siitiin mikrobiyel kalitesine etkisi
Akal Demird6gen H. C., Taban B.
TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, cilt.8, sa.9, ss.1935-1941, 2020 (Hakemli
Dergi)



II. PROBIYOTIK VE PREBIYOTiK TUKETIMININ LAKTOZ INTOLERANSI UZERINE ETKILERI
AKAL DEMIRDOGEN H. C.,, YETISEMIYEN A.
GIDA / THE JOURNAL OF FOOD, cilt.45, sa.2, ss.380-389, 2020 (Hakemli Dergi)
IV. Ziraat Fakiiltesi Ogrencilerinin Siit Tiiketim Alisgkanliklarinin Belirlenmesi: Siit Teknolojisi B6liimii ile
Tarim Ekonomisi B6liimii Kargsilagtirmasi
GULDAL H. T., AKAL DEMIRDOGEN H. C., TURKMEN N., EMINOGLU G., KOGAK C.
Turkish Journal of Agriculture - Food Science and Technology, cilt.8, sa.1, ss.125-129, 2020 (Hakemli Dergi)
V. Effect of using odourless fish oil on some physical, chemical and sensorial properties of blackberry
fruit yoghurt
Tiirkmen N,, Senel E., AKAL DEMIRDOGEN H. C.
Ataturk Universitesi Veteriner Bilimleri Dergisi, cilt.14, sa.2, ss.142-150, 2019 (Scopus)
VL. FARKLI SEKER ORANLARININ SUT RECELINIiN KALITE OZELLIiKLERI UZERINE ETKISi
AKAL H. C, buran i, ALBAYRAK DELIALIOGLU R., YETISEMIYEN A.
Gida, cilt43, sa.5, ss.865-875, 2018 (Hakemli Dergi)
VIL. Farkli Oranlarda Peynir Alt1 Suyu Kullanimi ile Uretilen Ayranlarin Baz Ozellikleri
TURKMEN N., AKAL H. C,, KOCAK C.
Akademik Gida, cilt.15, sa.3, ss5.256-260, 2017 (Hakemli Dergi)
VIII. Role of Milk Dairy Products and Milk Components Used in the Management of Metabolic Syndrome
kabwanga i. t, AKAL H. C., YETISEMIYEN A.
Research Journal of Agriculture and Forestry Sciences, 2016 (Hakemli Dergi)
IX. KEFiR URETIMINDE PEYNIiRALTI SUYU KULLANIMI
AKAL H. C,, TURKMEN N., KOCAK C.
Gida, 2016 (Hakemli Dergi)
X. TRISODIUM CITRATE USE IN DAIRY COWS AND EFFECTS ON DAILY MILK YIELD AND QUALITY
AKAL H. C,, CEDDEN F.
Journal of Agricultural, Food and Environmental Sciences, cilt.68, 2016 (Hakemli Dergi)
XI. Sokak Siiti
TURKMEN N,, AKAL H. C.
Ordu'da Gida Giivenligi, 2013 (Hakemsiz Dergi)
XII. Ulkemizdeki Cografi isarete Sahip Siit Uriinleri
AKAL H. C,, TURKMEN N.
Koy-Koop Haber, 2013 (Hakemsiz Dergi)
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I. Dairy-derived antimicrobial substances: microorganisms, applications and recent trends

AKAL DEMIRDOGEN H. C., BUDAK §.
Advances in Dairy Microbial Products,, Joginder Singh, Ashish Vyas, Editér, Woodhead publishing, ss.212-238,
2022

II. Fermente Gidalarin Fonksiyonel Ozellikleri
AKAL DEMIRDOGEN H. C., BUDAK §.
Gida Biyoteknolojisi, Ziimriit Begiim OGEL, Editér, Dijital Akademi, ss.1-20, 2021

III. Technology of dairy based beverages
AKAL H. C, TURKMEN N., OZER H. B.
Milk-Based Beverages: Volume 9: The Science of Beverages, Grumezescu A., Holban A.M., Editér, Woodhead
Publishing, ss.331-372, 2019

IV. Microbial Cultures and Enzymes in Dairy Technology
Ozturkoglu Budak $. (Editor), Akal Demird6gen H. C. (Editor)
IGI-GLOBAL, Pennsylvania, 2018

V. Transglutaminase Applications in Dairy Technology



Akal Demirdégen H. C.,, Kogak C., Ozer H. B.
Microbial Cultures and Enzymes in Dairy Technology, Sebnem Oztiirkoglu Budak,Ceren Akal, Editér, IGI Global,
Pennsylvania, ss.152-181, 2018
VL. Potential Probiotic Microorganisms in Kefir
AKAL H. C,, BUDAK §., YETISEMIYEN A.
Microbial Cultures and Enzymes in Dairy Technology, , Editor, IGI-GLOBAL, ss.60-85, 2018
VII. Koyulastirilmis ve Kurutulmus Siit Uriinlerinde Analizler
AKAL H. C, YILDIZ AKGUL F., YETISEMIYEN A.
Siit ve Siit Uriinleri Analiz Yontemleri, Prof.Dr. Ziibeyde ONER, Dog.Dr. Hatice SANLIDERE ALOGLU, Editor, Sidas
Medya Ltd. Sti., Izmir, ss.407-454, 2018
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I. MALDI-TOF MS Characterization of Lactic Acid Bacteria Isolated from Traditional Artisanal Cheeses
of Turkey
TABAN B, Numanoglu Cevik Y., AKAL DEMIRDOGEN H. C.,, KANCA N.
41st International Congress of the Society for Microbial Ecology in Health and Disease, Alexandroupoli,
Yunanistan, 14 Haziran 2022
II. Sensorial comparison of traditional and controlled produced Divle Cave cheeses
TURKMEN N,, AKAL H. C,, BUDAK S.
IDF World Dairy Summit, istanbul, Tiirkiye, 23 - 26 Eyliil 2019
IIl. Yiiksek Basing Uygulamalarinin Kasar Peynirinin Bazi Mikrobiyolojik Nitelikleri Uzerine Etkisi.
EMINOGLU G., SENEL E. AKAL H. C.
2. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Nisan 2019
IV. Divle Obruk Peynirinin endiistriyel kosullarda iiretiminin standardizasyonu
BUDAK §., AKAL H. C., TURKMEN N., OZER H. B.
2. Ulusal Siitciiliik Kongresi, Izmir, Tiirkiye, 25 - 26 Nisan 2019
V. Quality Characteristics of Synbiotic Kefir Produced from Goat Milk
Buran i, AKAL H. C,, BUDAK §$., YETISEMIYEN A.
3rd International Symposium on Innovative Approaches in Scientific Studies, 19 - 21 Nisan 2019
VI. The Effect of Microfiltration on Microbiological Properties of Milk.
Akal H. C, Taban B.
International Eurosian Conference on Science, Engineering and Technology (EurosianScientech 2018), Ankara,
Tiirkiye, 22 - 23 Kasim 2018
VII. The Effect of Molecular Resonance on Mesophilic and Psychrotrophic Aerobic Microflora of Raw
Milk.
TABAN B., AKAL H. C.
International Eurosian Conference on Science, Engineering and Technology (EurosianScientech 2018), Ankara,
Tiirkiye, 22 - 23 Kasim 2018
VIII. Production and characterization of Quark cheese made from kefir, buttermilk, and cultured skim-
milk. Lisbon, Portugal.
BUDAK §., AKAL H. C., TURKMEN N.
7th International Conference on Nutrition and Food Sciences, 13 - 15 Mayis 2018
IX. The characteristics of Divle Cave Cheese, a PDO product in Turkey
BUDAK S., AKAL H. C.,, TURKMEN N.
7th International Conference on Nutrition and Food Sciences (ICNFS), 13 - 15 Mayis 2018
X. Production and characterization of Quark cheese made from kefir, buttermilk, and cultured skim-
milk
BUDAK S., TURKMEN N., AKAL H. C.
7th International Conference on Nutrition and Food Sciences (ICNFS), 13 - 15 Mayis 2018
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AKAL H. C, TABAN B.

1. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Mayis 2017
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TURKMEN N., AKAL H. C,, DOGAN E.

1. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Mayis 2017

Peyniralti suyu ve transglutaminaz enzimi kullaniminin ayranin reolojik 6zellikleri iizerine etkisi
AKAL H. C, KOCAK C,, TURKMEN N., OZER H. B.

1. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Mayis 2017

Utilization of the by-products of whey and cream obtained during the production of an ewe’xxs milk
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BUDAK §., AKAL H. C., TURKMEN N.

6th Int Conference on Nutrition and Food sciences, Budapest, Macaristan, 10 - 12 Mayis 2017

Utilization of the by-products of whey and cream obtained during the production of an ewes’xx milk
cheese

BUDAK §., AKAL H. C., TURKMEN N.

6th International Conference on Nutrition and Food Sciences (ICNFS), 10 - 12 Mayis 2017

ANKARA UNIVERSITESI ZIRAAT FAKULTESI OGRENCILERININ GIDA GUVENLIGINE BAKIS ACISI: SUT
VE SUT URUNLERI ORNEGI

TURKMEN N., AKAL H. C,, KOCAK C.

Tarim ve Gida Etigi Kongresi, 10 - 11 Mart 2017

Ankara Universitesi Ziraat Fakiiltesi 6grencilerinin gida giivenligine bakis acisi: Siit ve siit iiriinleri
ornegi

TURKMEN N., AKAL H. C.,, KOCAK C.

1. Tarmm ve Gida Etigi Kongresi, 10 Mart - 11 Mayis 2017

Ayran Uretiminde Peyniralti Suyu ve Transglutaminaz Enzimi Kullaniminin Uriin Ozellikleri Uzerine
Etkisi

AKAL H. C,, TURKMEN N., KOCAK C.

12. Gida Kongresi, Tiirkiye, 5 - 07 Ekim 2016

Effect of dried nut enrichment of yogurts on folic acid and vitamine E content

AKAL H. C,, 0ZTORKOGLU BUDAK S., YETISEMIYEN A.

3rd Int. Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015



XXVI. Some Properties of Ice Cream With Different Kind of Molasses
AKAL H. C.
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XXVII. A Traditional Cheese Katmer
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SANLI T., AKAL H. C,, YETISEMIYEN A.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012
XXXVI. Siit Kaynakl Biyoaktif Peptitler.
SANLI T., AKAL H. C,, YETISEMIYEN A.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012
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KOCAK C., AKAL H. C.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012
XXXVIII. Fermente siit iiriinlerinin antioksidan kapasitesinin belirlenmesinde kullanilan yontemler FRAP TEAC
ve DPPH
SANLI T, AKAL H. C.
Tiirkiye 11. Gida Kongresi, Tiirkiye, 10 - 12 Ekim 2012
XXXIX. Fermente Siit Uriinlerinin Antioksidan Kapasitelerinin Belirlenmesinde Kullanilan Yéontemler: FRAP,
TEAC ve DPPH
SANLI T, AKAL H. C.
11. Gida Kongresi, Tiirkiye, 10 Aralik - 12 Ekim 2012
XL. Ankara Piyasasinda Satilan Kefirlerin Mikrobiyolojik, Fiziksel, Kimyasal ve Duyusal Ozellikleri
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USLU G., AKGUL F., AKAL H. C., YETISEMIYEN A.
Tiirkiye 11. Gida Kongresi, Tiirkiye, 10 Ekim 2011 - 12 Ekim 2012
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TURKMEN N., AKAL H. C., SENEL E.



3. Geleneksel Gidalar Sempozyumu, Tiirkiye, 10 - 12 Mayis 2012
XLII. Manufacturing Methods Of Whey Protein Powder
AKAL H.C.
International Food Congress Novel Approaches in Food Industry, 19 - 21 Nisan 2011
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Yakin B, AKAL H. C, ER T, AKIN N.
2. Geleneksel Gidalar Sempozyumu, Tiirkiye, 27 - 29 Mayis 2009
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Akal Demirdégen H. C,, Budak §., Yitkksekdgretim Kurumlari Destekli Proje, Esek Siitii Antimikrobiyel Proteinlerinin Siit
Uriinleri Uretiminde Koruyucu Katki Maddesi Olarak Kullanimi (Ankara Universitesi Bilimsel Arastirma Projesi, No:
18B0447004, 2018 - 2020

KESKIN E., AKAL DEMIRDOGEN H. C., KANCA N, Yiiksekégretim Kurumlari Destekli Proje, Bazi Yabani Orkide
Tiirlerinden Elde Edilen Saleplerin Maras Usulii Dondurma Uretiminde Kullanim Olanaklarinin Arastirilmasi, 2016 - 2019
AKAL DEMIRDOGEN H. C., KANCA N,, Yiiksekogretim Kurumlar1 Destekli Proje, Rekonstitiie Peyniralt1 Suyu ile Uretilen
Ayranlarin Enzimatik Modifikasyon Yoluyla Fiziksel Ozelliklerinin Gelistirilmesi, 2015 - 2017

BUDAK §., TUBITAK Projesi, Biyoaktif Bilesenlerce Zengin Bazi Kuruyemislerin Ilavesiyle Fonksiyonel Yogurt Uretiminin
Aragstirilmasy, 2013 - 2015

TUBITAK Projesi, Yagsiz siittozu ve demineralize peyniralt1 suyu tozu ilave edilmis fermente krema iizerine bir arastirma,
2011 -2012

TUBITAK Projesi, PEYNIRALTI SUYU TOZU VE YAGSIZ SUTTOZUNUN FERMENTE KREMA URETIMINDE KULLANILMASI
UZERINE BIR GCALISMA, 2010 - 2011

AKAL DEMIRDOGEN H. C,, Yiiksekogretim Kurumlar1 Destekli Proje, Beyaz peynirde aroma profilinin karakterizasyonu

lizerine arastirmalar, 2008 - 2011

Bilimsel Hakemlikler

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, SCI Kapsamindaki Dergi, Kasim 2022
JOURNAL OF DAIRY SCIENCE, SCI Kapsamindaki Dergi, Mayis 2022
CYTA - JOURNAL OF FOOD, SCI Kapsamindaki Dergi, Mart 2022
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Atif (Scopus): 265
H-Indeks (WoS): 8
H-Indeks (Scopus): 8

Sanatsal Etkinlik

AKAL DEMIRDOGEN H. C,, AgroTec 21. Uluslararasi Tarim Fuari, Eylill 2017
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