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GIDA, vol.39, no.5, pp.259-266, 2014 (Peer-Reviewed Journal)



V. Determination and classification of volatile compounds of pastirma using solid phase
microextraction gas chromatography mass spectrometry
DEMIROK SONCU E., KIRALAN M., CARBONEL BARRACHINA A.
JOURNAL OF MICROBIOLOGY BIOTECHNOLOGY AND FOOD SCIENCES, vol.3, no.2, pp.105-109, 2013 (ESCI)
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Egitim Danigmanlk Tic. Ltd. Sti, pp.271-293, 2019
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OZTURK A. G., DEMIROK SONCU E., KOLSARICI N.
5th International Poultry Meat Congress, 24 - 28 April 2019

II. Dondurulmus tavuk gogiis ve but eti ¢6zdiirmede uygun yéontem hangisi
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5th International Poultry Meat Congress, 24 - 28 April 2019
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OZSARAC N., KOLSARICI N., DEMIROK SONCU E., HASKARACA G.
3rd International Congress on Food Technology, 10 - 12 October 2018
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GOLZAR ADABI S.,, DEMIROK SONCU E., CEYLAN N., KOLSARICI N.

XVth European Poultry Conference, Dubrovnik, Croatia, 17 - 21 September 2018

White striping prevalence and its effect on meat quality of broiler chicken breast fillets under
commercial conditions
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The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
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The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, 19 - 21 April 2018

Effects of chitosan-essential oil coating on lipolytic, proteolytic and oxidative characteristics of dry
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SOYER A., 0ZDEMIR N., Ertiirk D., DEMIROK SONCU E., ARSLAN B.

31th EFFoST International Conference, Sitges, Spain, 13 - 16 November 2017

Changes in volatile composition and sensory properties of Turkish fermented sausages as affected
by chitosan-essential oil coating

SOYER A., 0ZDEMIR N., DEMIROK SONCU E., 0ZDEMIR H.

31st EFFoST International Conference, SITGES, Spain, 13 - 16 November 2017

Proteolytic, lipolytic, and microbiological changes in dry-fermented chicken sausages throughout the
fermentation and drying process

DEMIROK SONCU E., YENIOGLU DEMIRALP S., KOLSARICI N.

19th International Conference on Food Processing Technology, 23 - 25 October 2017, vol.8

Effect on color, biochemical and sensory characteristics of Turkish fermented sausages (sucuk) of
dipping into chitosan solutions enriched with essential oils as a surface fungus inhibitor

DEMIROK SONCU E., KUGUKKAYA S, CINAR G., SOYER A.

19th International Conference on Food Processing and Technology, Paris, France, 23 - 25 October 2017, vol.8,
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Microbiological and physicochemical changes in Turkish fermented sausages (sucuk) coated with
chitosan-essential oils

DEMIROK SONCU E., ARSLAN B., CINAR G., ERTURK D., SOYER A.

19th International Congress on Food Processing and Technology, Paris, France, 23 - 25 October 2017, vol.8, pp.85
Effect on quality changes of vacuum packaging and sous vide pasteurization in frozen stored doner
kebab

DEMIROK SONCU E., HASKARACA G., KOLSARICI N., KIRALAN S. S, KIRALAN M.

2nd innovations in food packaging, shelf life and food safety conference, 3 - 06 October 2017

Kanath etinde oksidatif bozulmalar ve antioksidan kullanimi ile 6nlenmesi

DEMIROK SONCU E., AYTEKIN T., CELIK D., DURSUN i,, 0ZDEMIR Y., USLU M., HASKARACA G., KOLSARICI N.

4rd International Poultry Meat Congress, Antalya, Turkey, 26 - 30 April 2017
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ve oksidatif stabilite iizerindeki etkileri

GOLZAR ABADI S, DEMIROK SONCU E., YOCELT O.

4rd International Poultry Meat Congress, 26 - 30 April 2017

Kanath etinde antimikrobiyel kullaniminin duyusal parametreler iizerine etkisi

DEMIROK SONCU E., AYTEKIN T, CELIK D., DURSUN i, 0ZDEMIR Y., USLU M., HASKARACA G., KOLSARICI N.

4rd International Poultry Meat Congress, 26 - 30 April 2017

Marinasyon ve sous vide pisirmenin tavuk eti kalitesine etkisi

DEMIROK SONCU E., AYTEKIN T, CELIK D., DURSUN i, 0ZDEMIR Y., USLU M., HASKARACA G., KOLSARICI N.

4rd International Poultry Meat Congress, 26 - 30 April 2017
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DEMIROK SONCU E., HASKARACA G., KOLSARICI N.
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XXIV. Tavuk donerlerde farkli pisirme yontemleri ve siirelerinin heterosiklik aromatik amin olusumu
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Ozsaracg N., KOLSARICI N., HASKARACA G., DEMiROK SONCU E.
3rd International Poultry Meat Congress, 22 April - 26 October 2015
XXV. Tavuk eti kalitesi iizerine dondurma ve buz ¢6ziimiiniin etkisi
DEMIROK SONCU E., KOLSARICI N., BILKI B., YETIMOGULLARI F., UCLER H., BAYAR Y., HASKARACA G.
3rd International Poultry Meat Congress., 22 - 26 April 2015
XXVI. Formation of Heterocyclic Aromatic Amines in Déner Cooked with Different Methods and Times
Ozsarag N., KOLSARICI N., HASKARACA G., DEMIROK SONCU E.
The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus, 1 - 04 October 2015
XXVII. Microbial Quality of Traditional Turkish Meat Product Déner Cooked Under Different Conditions
HASKARACA G., KOLSARICI N., DEMIROK SONCU E., Ozsarag N.
The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 1 - 04 October 2015
XXVIII. Green Tea Extract as a Natural Antioxidant to Retard Lipid Oxidation in ineg6l Meatball During
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DEMIROK SONCU E., HASKARACA G., KILIC E., KUCUK B., SAHIN S. S, YILMAZ H. S., KOLSARICI N.
The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 1 - 04 October 2015
XXIX. Sous vide teknoloji ve et endiistrisinde kullanimi
HASKARACA G., KOLSARICI N., DEMIROK E.
I11. Et Uriinleri Calistay1 “Et Uriinleri Uretiminde inovasyon”., Turkey, 16 - 17 October 2014, pp.58-59
XXX. Donmus olarak depolanan kaplamali tavuk burgerlerde oksidatif degisimler lizerine yesil ¢cay
ekstraktinin etkisi
DEMIROK SONCU E., HASKARACA G., Kéroglu E., KOLSARICI N.
I11. Et Uriinleri Calistay1 “Et Uriinleri Uretiminde inovasyon”, 16 - 17 October 2014
XXXI. Effect of gren tea extract and microwave pre cooking on the formation of heterocyclic aromatic
amines in fried chicken meat products
KOLSARICI N,, OZ F., HASKARACA G., DEMIROK SONCU E., 0ZSARAC N.
2nd international congress on cacao coffee and tea, 9 - 11 October 2013
XXXIIl. Turkey kavurma production and effects of synthetic and natural antioxidants on oxidative changes
in kavurma during refrigerated storage
KOLSARICI N., DEMIROK SONCU E., HASKARACA G., AKBAL S.,, GUMLER E., OZEL E.
The 2nd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 24 - 26 October 2013
XXXIII. Effect of gren tea extract and microwave pre cooking on the formation of acrylamide in fried
chicken drumsticks and wings
DEMIROK SONCU E., KOLSARICI N.
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DEMIROK SONCU E., KOLSARICI N., HASKARACA G., KOROGLU E.
2nd International Poultry Meat Congress, 24 - 28 April 2013
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ALTUN ., KOLSARICI N., DEMIROK SONCU E.
IL. Et Uriinleri Gahstay1 “Kanath eti iiriinleri”, Turkey, 6 - 07 December 2012
XXXVI. Farkli oranlarda yag ile farkli oranlarda havug ve limon lifi kullanilarak hazirlanan hamburger
koftelerinin donmus depolama stabilitesi
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textural and organoleptic quality of low fat beef hamburger

DEMIROK SONCU E., KOLSARICI N., ALVARADO C., AKOGLU L. T.

IFT Annual Meeting and Food Expo, 25 - 28 June 2012

Quality and safety of broiler meat in various chilling systems

DEMIROK SONCU E., ALVARADO C., VELUZ G., CASTANEDA P., STUYVENBERG W. V., BYRD ]J. A.

PSA Annual Meeting, 9 - 12 July 2012

An overview of the pros and cons of red meat consumption

OZSARAC N., DEMIROK SONCU E., KOLSARICI N.

4th International Congress on Food and Nutrition, 12 - 14 September 2011

Sodium tripolyphosphate and tumbling influence on microbiological quality and sensory properties
of doner

DEMIROK SONCU E., KOLSARICI N., AKOGLU i. T.

International Food Congress “Novel Approaches in Food Industry”, 26 - 29 May 2011

Tavuk go6giis ve but etinden pastirma iiretim olanagi

DEMIROK SONCU E., KOLSARICI N., AKILLIGIL A., OZISIK B., UYANIK Z.

1st International Poultry Meat Congress, 15 May 2011

One of the health risks of meat products Cancer

DEMIROK SONCU E., KOLSARICI N.

International Food Congress “Novel Approaches in Food Industry”, 26 - 29 May 2011

Sucukta saghlk risklerinin azaltilmasinda yeni yaklagimlar

DEMIROK SONCU E., KOLSARICI N.

1. Et Uriinleri “Sucuk” Calistayi, Turkey, 2 - 03 December 2010

The effect of sodium tripolyphosphate and tumbling on lipid and color changes of doner
KOLSARICI N., AKOGLU i. T., DEMIROK SONCU E., BEKTAS G.

1st International Congress on Food Technology, 3 - 06 November 2010

Utilization of dietary fiber to reduce residual nitrite level in meat products

DEMIROK SONCU E., SALMAN G. S., KOLSARICI N.

1st International Congress on Food Technology, 3 - 06 November 2010

Meat quality assessment using biophysical methods

DEMIROK SONCU E., 0ZSARAG N., KOLSARICI N.

1st International Congress on Food Technology, 3 - 06 November 2010

Nanotechnology applications in meat technology

AKOGLU . T, KOLSARICI N., DEMIROK SONCU E.

1st International Congress on Food Technology, 3 - 06 November 2010

The effects of sodium tripolyphosphate and tumbling on binding properties and cooking yield of
doner

KOLSARICI N., DEMIROK SONCU E., AKOGLU I. T., 0ZDEN E.

The 1st International Symposium on “Traditional Foods from Adriatic to Caucasus”, 15 - 17 April 2010
Cemengilik'in (Cemen koftesi) mikrobiyolojik 6zellikleri

CICEK U., TOKATLI K., ERINC H., DEMIROK SONCU E., KOLSARICI N.

The 1st International Symposium on “Traditional Foods from Adriatic to Caucasus, Turkey, 15 - 17 April 2010
Cemengilik in Cemen Kéftesi Bazi Fiziksel ve Kimyasal Ozellikleri

CIGEK U., TOKATLI K., ERINC H., DEMIROK SONCU E.

II. Geleneksel Gidalar Sempozyumu, Turkey, 27 - 29 May 2009

Conjugated linoleic acid in meat and meat products and its importance for human health
DEMIROK SONCU E., KOLSARICI N.

3rd International Congress on Food and Nutrition, 22 - 25 April 2009
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