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Gumus C. E., Gharibzahedi S. M. T.Trends in Food Science and Technology, vol.110, pp.267-279, 2021 (SCI-Expanded)VIII. Oxidation in Low Moisture Foods as a Function of Surface Lipids and Fat ContentOxidation in Low Moisture Foods as a Function of Surface Lipids and Fat ContentBONACINA C. E., Decker E. A.FOODS, vol.10, no.4, 2021 (SCI-Expanded)IX. In vitro  digestion of edible nanostructured lipid carriers: Impact o f a Candelilla wax gelator onIn vitro  digestion of edible nanostructured lipid carriers: Impact o f a Candelilla wax gelator onperformanceperformanceSislioglu K., Gumus C. E., Koo C. K. W., KARABULUT İ., McClements D. J.Food Research International, vol.140, 2021 (SCI-Expanded)X. The effect o f strain and spatial Bi distribution on the band alignment of GaAsBi single quantum wellThe effect o f strain and spatial Bi distribution on the band alignment of GaAsBi single quantum wellstructurestructureGunes M., DÖNMEZ Ö., BONACINA C. E., Erol A., Alghamdi H., Alhassan S., Alhassni A., Alotaibi S., Schmidbauer M.,Galeti H. V. A., et al.PHYSICA B-CONDENSED MATTER, vol.602, 2021 (SCI-Expanded)XI. The Efficacy of Nanoemulsion-Based Delivery to  Improve Vitamin D Absorption: Comparison of InThe Efficacy of Nanoemulsion-Based Delivery to  Improve Vitamin D Absorption: Comparison of InVitro  and In Vivo  StudiesVitro  and In Vivo  StudiesKadappan A. S., Guo C., Gumus C. E., Bessey A., Wood R. J., McClements D. J., Liu Z.Molecular Nutrition and Food Research, vol.62, no.4, 2018 (SCI-Expanded)XII. Improvements in the formation and stability o f fish o il-in-water nanoemulsions using carrier  o ils:Improvements in the formation and stability o f fish o il-in-water nanoemulsions using carrier  o ils:MCT, thyme oil, & lemon oilMCT, thyme oil, & lemon oilWalker R. M., Gumus C. E., Decker E. A., McClements D. J.Journal of Food Engineering, vol.211, pp.60-68, 2017 (SCI-Expanded)XIII. Impact o f legume protein type and location on lipid oxidation in fish o il-in-water emulsions: Lentil,Impact o f legume protein type and location on lipid oxidation in fish o il-in-water emulsions: Lentil,pea, and faba bean proteinspea, and faba bean proteinsGumus C. E., Decker E. A., McClements D. J.Food Research International, vol.100, pp.175-185, 2017 (SCI-Expanded)XIV. Gastrointestinal fate o f emulsion-based ω-3 o il delivery systems stabilized by plant proteins: Lentil,Gastrointestinal fate o f emulsion-based ω-3 o il delivery systems stabilized by plant proteins: Lentil,pea, and faba bean proteinspea, and faba bean proteinsGumus C. E., Decker E. A., McClements D. J.Journal of Food Engineering, vol.207, pp.90-98, 2017 (SCI-Expanded)XV. Formation and Stability o f ω-3 Oil Emulsion-Based Delivery Systems Using Plant Proteins asFormation and Stability o f ω-3 Oil Emulsion-Based Delivery Systems Using Plant Proteins asEmulsifiers: Lentil, Pea, and Faba Bean ProteinsEmulsifiers: Lentil, Pea, and Faba Bean ProteinsGumus C. E., Decker E. A., McClements D. J.Food Biophysics, vol.12, no.2, pp.186-197, 2017 (SCI-Expanded)XVI. Differentiation of Mechanically and Chemically Extracted Hazelnut Oils Based on their  Sterol andDifferentiation of Mechanically and Chemically Extracted Hazelnut Oils Based on their  Sterol andWax ProfilesWax ProfilesGumus C. E., YORULMAZ A., TEKİN A.JAOCS, Journal of the American Oil Chemists' Society, vol.93, no.12, pp.1625-1635, 2016 (SCI-Expanded)XVII. Lutein-enriched emulsion-based delivery systems: Impact o f Maillard conjugation onLutein-enriched emulsion-based delivery systems: Impact o f Maillard conjugation onphysicochemical stability and gastrointestinal fatephysicochemical stability and gastrointestinal fateGumus C. E., Davidov-Pardo G., McClements D. J.Food Hydrocolloids, vol.60, pp.38-49, 2016 (SCI-Expanded)XVIII. Natural emulsifiers — Biosurfactants, phospholipids, biopolymers, and collo idal particles: MolecularNatural emulsifiers — Biosurfactants, phospholipids, biopolymers, and collo idal particles: Molecularand physicochemical basis o f functional performanceand physicochemical basis o f functional performanceMcClements D. J., Gumus C. E.Advances in Colloid and Interface Science, vol.234, pp.3-26, 2016 (SCI-Expanded)XIX. Lutein-enriched emulsion-based delivery systems: Influence of pH and temperature on physical andLutein-enriched emulsion-based delivery systems: Influence of pH and temperature on physical andchemical stabilitychemical stabilityDavidov-Pardo G., Gumus C. E., McClements D. J.Food Chemistry, vol.196, pp.821-827, 2016 (SCI-Expanded)



Articles Published in Other JournalsArticles Published in Other JournalsI. A review on recent advances of plant mucilages and their  applications in food industry: Extraction,A review on recent advances of plant mucilages and their  applications in food industry: Extraction,functional properties and health benefitsfunctional properties and health benefitsCakmak H., Ilyasoglu-Buyukkestelli H., Sogut E., Ozyurt V. H., Gumus-Bonacina C. E., Simsek S.Food Hydrocolloids for Health, vol.3, 2023 (Scopus)II. YEŞİL  ÇAY EKSTRAKTININ AYÇİÇEK, SOYA VE FINDIK YAĞINDA DOĞAL ANTİOKSİDAN OLARAKYEŞİL ÇAY EKSTRAKTININ AYÇİÇEK, SOYA VE FINDIK YAĞINDA DOĞAL ANTİOKSİDAN OLARAKKULLANIMININ OKSİDATİF STABİLİTE ÜZERİNE ETKİSİNİN KİNETİK VE TERMODİNAMİKKULLANIMININ OKSİDATİF STABİLİTE ÜZERİNE ETKİSİNİN KİNETİK VE TERMODİNAMİKÇALIŞMALARLA DEĞERLENDİRİLMESİÇALIŞMALARLA DEĞERLENDİRİLMESİBONACINA C. E.GIDA, vol.47, no.3, pp.502-517, 2022 (Peer-Reviewed Journal)III. 3D Food Printing With Improved Functional Properties: A Review3D Food Printing With Improved Functional Properties: A ReviewÇAKMAK H., GÜMÜŞ C. E.International Journal of 3D Printing Technologies and Digital Industry, vol.4, no.2, pp.178-192, 2020 (Peer-Reviewed Journal)IV. Plant-based proteins: An alternative to  synthetic emulsifiersPlant-based proteins: An alternative to  synthetic emulsifiersBONACINA C. E.International News on Fats, Oils and Related Materials, vol.29, no.5, pp.14-16, 2018 (Scopus)
Books & Book ChaptersBooks & Book ChaptersI. FATS AND OILS TECHNOLOGYFATS AND OILS TECHNOLOGYBonacına C. E., Tekin A.in: FOOD - Science, Technology and Engineering, Ertan Anlı; Pınar Şanlıbaba, Editor, Nobel Yayınevi, Ankara,pp.533-556, 2022II. HAM YAĞ ELDE ETME YÖNTEMLERİHAM YAĞ ELDE ETME YÖNTEMLERİBONACINA C. E.in: ENDÜSTRİYEL GIDA ÜRETİM TEKNİKLERİ, DOÇ. DR. PINAR ŞANLIBABA, DR. YALÇIN GÜLER, Editor, NOBELAKADEMİK YAYINCILIK, Ankara, pp.506-521, 2022III. Gıda ve Sürdürülebilir likGıda ve Sürdürülebilir likBONACINA C. E.in: Gıda Felsefesi , Doğan, Murat, Editor, Nobel Akademik Yayıncılık, Ankara, pp.141-158, 2021IV. Hazelnut Oil Chemistry and TechnologyHazelnut Oil Chemistry and TechnologyBONACINA C. E., TEKİN A.in: Oil Crops: Growth, Uses, and Toxicity, de Jesús Perea Flores, María; Camacho Diaz, Brenda Hildeliza; QuintanillaCarvajal, María Ximena, Editor, Nova Science Publishers, pp.147-174, 2021
Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Çemen Otu Tohumu Müsilajının Fonksiyonel Özellikleri ve Potansiyel UygulamalarıÇemen Otu Tohumu Müsilajının Fonksiyonel Özellikleri ve Potansiyel UygulamalarıDERE S., ULUTAŞ F. N., BONACINA C. E.Türkiye 14. Gıda Kongresi, 19 - 21 October 2022II. Evaluation of Vibrational Spectroscopy Techniques (NIR, MIR, Raman) combined with ChemometricsEvaluation of Vibrational Spectroscopy Techniques (NIR, MIR, Raman) combined with Chemometricsin Detecting Adulteration of Essential Oilsin Detecting Adulteration of Essential OilsMENEVŞEOĞLU A., GÜMÜŞ C. E.2021 AOCS Annual Meeting &amp; Expo, 3 - 14 May 2021III. Yemeklik Bitkisel Yağların D Vitamini ile ZenginleştirilmesiYemeklik Bitkisel Yağların D Vitamini ile ZenginleştirilmesiGÜMÜŞ C. E.Türkiye 13. Gıda Kongresi, Turkey, 21 - 23 October 2020



IV. Potential o f Emulsion-based Delivery Systems to  Enhance Vitamin D BioavailabilityPotential o f Emulsion-based Delivery Systems to  Enhance Vitamin D BioavailabilityGÜMÜŞ C. E., ULUATA S.14th Euro Fed Lipid Congress and Expo, 20 - 23 October 2019V. Influence of Legume Proteins on the Lipid Oxidation of Omega-3 EmulsionsInfluence of Legume Proteins on the Lipid Oxidation of Omega-3 EmulsionsGÜMÜŞ C. E., Decker E. A., McClements D. J.2017 AOCS Annual Meeting, 30 April - 03 May 2017VI. Clean Label, Natural EmulsifiersClean Label, Natural EmulsifiersGÜMÜŞ C. E., McClements D. J.2017 AOCS Annual Meeting, 30 April - 03 May 2017
Supported ProjectsSupported ProjectsBonacına C. E., Çakmak H., Project Supported by Higher Education Institutions, Keten Tohumu Müsilajının PüskürtmeliKurutucuda Enkapsülasyonu, 2021 - 2023Tekin A., Bonacına C. E., Akpınar M., Universities of Other Countries Supported Project, Effect of different dryingtechniques on physical stability, in vitro digestion and lipid oxidation of microencapsulated Hazelnut Skin Oil and HighOleic Palm Oil blend, 2021 - 2023Bonacına C. E., Tekin A., TUBITAK Project, Gıda Emülsiyonlarının 3-Kloropropan-1,2-Diol ve Glisidil Esterlerinin SalınımıÜzerine Etkisi ve Bu Maddelerin Emilimlerinin Azaltılmasına Yönelik Stratejilerin Geliştirilmesi, 2019 - 2023Bonacına C. E., Project Supported by Higher Education Institutions, Emülgatör seçiminin Fındık YağıNanoemülsiyonlarının oluşumu ve Stabilitesi üzerine etkisinin araştırılması, 2021 - 2022
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