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functional properties and health benefits

Cakmak H,, Ilyasoglu-Buyukkestelli H., Sogut E., Ozyurt V. H., Gumus-Bonacina C. E,, Simsek S.

Food Hydrocolloids for Health, cilt.3, 2023 (Scopus)
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BONACINA C. E.

GIDA, cilt47, sa.3, ss.502-517, 2022 (Hakemli Dergi)
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CAKMAK H., GUMUS C. E.
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Kitap & Kitap Boliimleri

L

IL

IIL

V.

FATS AND OILS TECHNOLOGY

Bonacina C. E., Tekin A.

FOOD - Science, Technology and Engineering, Ertan Anl;; Pinar Sanlhibaba, Editér, Nobel Yayinevi, Ankara, ss.533-
556,2022

HAM YAG ELDE ETME YONTEMLERI

BONACINA C.E.

ENDUSTRIYEL GIDA URETIM TEKNIKLER], DOC. DR. PINAR SANLIBABA, DR. YALGIN GULER, Editér, NOBEL
AKADEMIK YAYINCILIK, Ankara, ss.506-521, 2022
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BONACINA C.E.

Gida Felsefesi, Dogan, Murat, Editoér, Nobel Akademik Yayincilik, Ankara, ss.141-158, 2021

Hazelnut Oil Chemistry and Technology

BONACINA C. E,, TEKIN A.

0il Crops: Growth, Uses, and Toxicity, de Jests Perea Flores, Maria; Camacho Diaz, Brenda Hildeliza; Quintanilla

Carvajal, Maria Ximena, Editor, Nova Science Publishers, ss.147-174, 2021
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Cemen Otu Tohumu Miisilajinin Fonksiyonel Ozellikleri ve Potansiyel Uygulamalar:

DERE S., ULUTAS F. N,, BONACINA C. E.

Tiirkiye 14. Gida Kongresi, 19 - 21 Ekim 2022

Evaluation of Vibrational Spectroscopy Techniques (NIR, MIR, Raman) combined with Chemometrics
in Detecting Adulteration of Essential Oils

MENEVSEOGLU A, GUMUS C. E.

2021 AOCS Annual Meeting &amp; Expo, 3 - 14 Mayis 2021

Yemeklik Bitkisel Yaglarin D Vitamini ile Zenginlestirilmesi

GUMUS C.E.

Tiirkiye 13. Gida Kongresi, Tiirkiye, 21 - 23 Ekim 2020



IV. Potential of Emulsion-based Delivery Systems to Enhance Vitamin D Bioavailability
GUMUS C.E., ULUATA S.
14th Euro Fed Lipid Congress and Expo, 20 - 23 Ekim 2019
V. Influence of Legume Proteins on the Lipid Oxidation of Omega-3 Emulsions
GUMUS C.E., Decker E. A, McClements D.].
2017 AOCS Annual Meeting, 30 Nisan - 03 Mayis 2017
VL. Clean Label, Natural Emulsifiers
GUMUS C. E., McClements D. J.
2017 AOCS Annual Meeting, 30 Nisan - 03 Mayis 2017
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Enkapsiilasyonu, 2021 - 2023

Tekin A, Bonacina C. E., Akpinar M., Diger Ulkelerden Universiteler Tarafindan Desteklenmis Proje, Farkli Kurutma
Tekniklerinin Mikroenkapsiile Edilmis Findik Zar1 Yag1 ve Yiiksek Oleik Palm Yag1 Karigimimin Fiziksel Stabilite, in Vitro
Sindirim ve Lipit Oksidasyonu Uzerine Etkis, 2021 - 2023

Bonacmna C. E., Tekin A., TUBITAK Projesi, Gida Emiilsiyonlarinin 3-Kloropropan-1,2-Diol ve Glisidil Esterlerinin Salmimi
Uzerine Etkisi ve Bu Maddelerin Emilimlerinin Azaltilmasina Yénelik Stratejilerin Gelistirilmesi, 2019 - 2023

Bonacina C. E,, Yitksekdgretim Kurumlari Destekli Proje, Emiilgator se¢iminin Findik Yag1 Nanoemiilsiyonlarinin olusumu
ve Stabilitesi iizerine etkisinin arastirilmasi, 2021 - 2022
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