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JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.103, no.15, pp.7836-7848, 2023 (SCI-Expanded)II. Clarification of pomegranate and strawberry juices: Effects o f various clarification agents onClarification of pomegranate and strawberry juices: Effects o f various clarification agents onturbidity, anthocyanins, co lour, phenolics and antioxidant activityturbidity, anthocyanins, co lour, phenolics and antioxidant activityOrhan Dereli B., Türkyılmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.413, 2023 (SCI-Expanded)III. Increase in thermal stability o f strawberry anthocyanins with amino acid copigmentationIncrease in thermal stability o f strawberry anthocyanins with amino acid copigmentationBingol A., Turkyilmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.384, 2022 (SCI-Expanded)IV. Effects o f fermentation time and pH on quality o f black carrot juice fermented by kefir  cultureEffects o f fermentation time and pH on quality o f black carrot juice fermented by kefir  cultureduring storageduring storageKabakci S. A., Turkyilmaz M., ÖZKAN M.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.102, no.6, pp.2563-2574, 2022 (SCI-Expanded)V. Influence of amino acid addition on the thermal stability o f anthocyanins in pomegranate (PunicaInfluence of amino acid addition on the thermal stability o f anthocyanins in pomegranate (Punicagranatum L ., cv. Hicaznar) and orange (Citrus sinensis L . Osbeck, cv. Valencia) juice blendgranatum L ., cv. Hicaznar) and orange (Citrus sinensis L . Osbeck, cv. Valencia) juice blendTurkyilmaz M., HAMZAOĞLU F., Unal H., ÖZKAN M.FOOD CHEMISTRY, vol.370, 2022 (SCI-Expanded)VI. Changes in anthocyanins and colour of black mulberry (Morus nigra) juice during clarification andChanges in anthocyanins and colour of black mulberry (Morus nigra) juice during clarification andpasteurizationpasteurizationAŞKIN B., Turkyilmaz M., ÖZKAN M., KÜÇÜKÖNER E.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.16, no.1, pp.784-792, 2022 (SCI-Expanded)VII. Effects o f pasteurization and storage on turbidity and copigmentation in pomegranate juicesEffects o f pasteurization and storage on turbidity and copigmentation in pomegranate juicesclarified with various hydrocollo id combinationsclarified with various hydrocollo id combinationsTurkyilmaz M., Hamzaog F., ÖZKAN M.FOOD CHEMISTRY, vol.358, 2021 (SCI-Expanded)VIII. Degradation kinetics o f bioactive compounds and antioxidant activity in strawberry juiceDegradation kinetics o f bioactive compounds and antioxidant activity in strawberry juiceconcentrate stored at high and low temperaturesconcentrate stored at high and low temperaturesMenevseoglu A., Diblan S., Turkyilmaz M., ÖZKAN M.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.14, no.5, pp.2611-2622, 2020 (SCI-Expanded)IX. Changes in the quality o f kefir  fortified with anthocyanin-rich juices during storageChanges in the quality o f kefir  fortified with anthocyanin-rich juices during storageKabakci S. A., Turkyilmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.326, 2020 (SCI-Expanded)X. Natural hydrocollo ids in the food sector - Recent applications beyond conventional usesNatural hydrocollo ids in the food sector - Recent applications beyond conventional usesYemenicioglu A., Farris S., Turkyilmaz M., Gulec S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, no.4, pp.1387-1388, 2020 (SCI-Expanded)XI. Color and stability o f anthocyanins in strawberry nectars containing various co-pigment sources andColor and stability o f anthocyanins in strawberry nectars containing various co-pigment sources andsweetenerssweetenersERTAN K., Turkyilmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.310, 2020 (SCI-Expanded)XII. Combined use of hydrocollo ids in pomegranate juice and their  effects on clarification andCombined use of hydrocollo ids in pomegranate juice and their  effects on clarification andcopigmentationcopigmentationTurkyilmaz M., HAMZAOĞLU F., ÖZKAN M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, no.4, pp.1426-1436, 2020 (SCI-Expanded)XIII. A review of current and future food applications of natural hydrocollo idsA review of current and future food applications of natural hydrocollo idsYemenicioglu A., Farris S., Turkyilmaz M., Gulec S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, no.4, pp.1389-1406, 2020 (SCI-Expanded)XIV. Effects o f natural copigment sources in combination with sweeteners on the stability o fEffects o f natural copigment sources in combination with sweeteners on the stability o fanthocyanins in sour cherry nectarsanthocyanins in sour cherry nectarsERTAN K., Turkyilmaz M., ÖZKAN M.



FOOD CHEMISTRY, vol.294, pp.423-432, 2019 (SCI-Expanded)XV. Effects o f sucrose and copigment sources on the major anthocyanins iso lated from sour cherriesEffects o f sucrose and copigment sources on the major anthocyanins iso lated from sour cherriesTurkyilmaz M., HAMZAOĞLU F., ÖZKAN M.FOOD CHEMISTRY, vol.281, pp.242-250, 2019 (SCI-Expanded)XVI. Effect o f SO2 on sugars, indicators o f Maillard reaction, and browning in dried apricots duringEffect o f SO2 on sugars, indicators o f Maillard reaction, and browning in dried apricots duringstoragestorageHAMZAOĞLU F., Turkyilmaz M., ÖZKAN M.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.98, no.13, pp.4988-4999, 2018 (SCI-Expanded)XVII. Effect o f sweeteners on anthocyanin stability and colour properties o f sour cherry and strawberryEffect o f sweeteners on anthocyanin stability and colour properties o f sour cherry and strawberrynectars during storagenectars during storageERTAN K., Turkyilmaz M., ÖZKAN M.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.55, no.10, pp.4346-4355, 2018 (SCI-Expanded)XVIII. Changes in polyphenol profile o f dried apricots containing SO2 at various concentrations duringChanges in polyphenol profile o f dried apricots containing SO2 at various concentrations duringstoragestorageAltindag M., Turkyilmaz M., ÖZKAN M.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.98, no.7, pp.2530-2539, 2018 (SCI-Expanded)XIX. Amino acid profile and content o f dried apricots containing SO2 at different concentrations duringAmino acid profile and content o f dried apricots containing SO2 at different concentrations duringstoragestorageHamzaoglu F., Turkyilmaz M., ÖZKAN M.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.4, pp.361-369, 2018 (SCI-Expanded)XX. Effects o f sulfur dioxide concentration on organic acids and beta-carotene in dried apricots duringEffects o f sulfur dioxide concentration on organic acids and beta-carotene in dried apricots duringstoragestorageSalur-Can A., Turkyilmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.221, pp.412-421, 2017 (SCI-Expanded)XXI. Colour stabilities o f sour cherry juice concentrates enhanced with gallic acid and various plantColour stabilities o f sour cherry juice concentrates enhanced with gallic acid and various plantextracts during storageextracts during storageNavruz A., Turkyilmaz M., ÖZKAN M.FOOD CHEMISTRY, vol.197, pp.150-160, 2016 (SCI-Expanded)XXII. Effects o f various protein- and polysaccharide-based clarification agents on antioxidativeEffects o f various protein- and polysaccharide-based clarification agents on antioxidativecompounds and colour of pomegranate juicecompounds and colour of pomegranate juiceErkan-Koc B., Turkyilmaz M., YEMİŞ O., ÖZKAN M.FOOD CHEMISTRY, vol.184, pp.37-45, 2015 (SCI-Expanded)XXIII. Effects o f Clarification and Pasteurization on the Phenolics, Antioxidant Capacity, Color Density andEffects o f Clarification and Pasteurization on the Phenolics, Antioxidant Capacity, Color Density andPolymeric Color o f Black Carrot (Daucus CarotaL.)  JuicePolymeric Color o f Black Carrot (Daucus CarotaL.)  JuiceDereli U., Turkyilmaz M., Yemis O., ÖZKAN M.JOURNAL OF FOOD BIOCHEMISTRY, vol.39, no.5, pp.528-537, 2015 (SCI-Expanded)XXIV. Effects o f different sorbic acid and moisture levels on chemical and microbial qualities o f sun-driedEffects o f different sorbic acid and moisture levels on chemical and microbial qualities o f sun-driedapricots during storageapricots during storageAlagoz S., Turkyilmaz I., TAĞI Ş., ÖZKAN M.FOOD CHEMISTRY, vol.174, pp.356-364, 2015 (SCI-Expanded)XXV. Effects o f condensed tannins on anthocyanins and colour of authentic pomegranate (PunicaEffects o f condensed tannins on anthocyanins and colour of authentic pomegranate (Punicagranatum L .)  juicesgranatum L .)  juicesTurkplrnaz M., ÖZKAN M.FOOD CHEMISTRY, vol.164, pp.324-331, 2014 (SCI-Expanded)XXVI. Changes in hydrolysable and condensed tannins of pomegranate (Punica granatum L ., cv. Hicaznar)Changes in hydrolysable and condensed tannins of pomegranate (Punica granatum L ., cv. Hicaznar)juices from sacs and whole fruits during production and their  relation with antioxidant activityjuices from sacs and whole fruits during production and their  relation with antioxidant activityMuhacir-Guzel N., Turkyilmaz M., Yemis O., TAĞI Ş., ÖZKAN M.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.59, no.2, pp.933-940, 2014 (SCI-Expanded)XXVII. Loss o f sulfur dioxide and changes in some chemical properties o f Malatya apricots (PrunusLoss of sulfur dioxide and changes in some chemical properties o f Malatya apricots (Prunusarmeniaca L .)  during sulfuring and dryingarmeniaca L .)  during sulfuring and dryingTurkyilmaz M., ÖZKAN M., GÜZEL N.



JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.94, no.12, pp.2488-2496, 2014 (SCI-Expanded)XXVIII. Effects o f various sulphuring methods and storage temperatures on the physical and chemicalEffects o f various sulphuring methods and storage temperatures on the physical and chemicalquality o f dried apricotsquality o f dried apricotsCoskun A. L., Turkyilmaz M., Aksu O. T., Koc B. E., Yemis O., ÖZKAN M.FOOD CHEMISTRY, vol.141, no.4, pp.3670-3680, 2013 (SCI-Expanded)XXIX. Anthocyanin and organic acid profiles o f pomegranate (<i>Punica granatum</i> L .)  juices fromAnthocyanin and organic acid profiles o f pomegranate (<i>Punica granatum</i> L .)  juices fromregistered varieties in Turkeyregistered varieties in TurkeyTurkyilmaz M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, no.10, pp.2086-2095, 2013 (SCI-Expanded)XXX. Effects o f various pressing programs and yields on the antioxidant activity, antimicrobial activity,Effects o f various pressing programs and yields on the antioxidant activity, antimicrobial activity,phenolic content and colour of pomegranate juicesphenolic content and colour of pomegranate juicesTurkyilmaz M., TAĞI Ş., Dereli U., ÖZKAN M.FOOD CHEMISTRY, vol.138, no.2-3, pp.1810-1818, 2013 (SCI-Expanded)XXXI. Changes in Chemical and Microbial Qualities o f Dried Apricots Containing Sulphur Dioxide atChanges in Chemical and Microbial Qualities o f Dried Apricots Containing Sulphur Dioxide atDifferent Levels During StorageDifferent Levels During StorageTurkyilmaz M., TAĞI Ş., ÖZKAN M.FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.6, pp.1526-1538, 2013 (SCI-Expanded)XXXII. Kinetics o f anthocyanin degradation and polymeric co lour formation in black carrot juiceKinetics o f anthocyanin degradation and polymeric co lour formation in black carrot juiceconcentrates during storageconcentrates during storageTurkyilmaz M., ÖZKAN M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.47, no.11, pp.2273-2281, 2012 (SCI-Expanded)XXXIII. Clarification and pasteurisation effects on monomeric anthocyanins and percent polymeric co lour ofClarification and pasteurisation effects on monomeric anthocyanins and percent polymeric co lour ofblack carrot (Daucus carota L .)  juiceblack carrot (Daucus carota L .)  juiceTurkyilmaz M., Yemis O., ÖZKAN M.FOOD CHEMISTRY, vol.134, no.2, pp.1052-1058, 2012 (SCI-Expanded)XXXIV. Effects o f Clarification and Storage on Anthocyanins and Color o f Pomegranate Juice ConcentratesEffects o f Clarification and Storage on Anthocyanins and Color o f Pomegranate Juice ConcentratesTurfan O., Turkyilmaz M., Yemis O., ÖZKAN M.JOURNAL OF FOOD QUALITY, vol.35, no.4, pp.272-282, 2012 (SCI-Expanded)XXXV. Anthocyanin and colour changes during processing of pomegranate (Punica granatum L ., cv.Anthocyanin and colour changes during processing of pomegranate (Punica granatum L ., cv.Hicaznar) juice from sacs and whole fruitHicaznar) juice from sacs and whole fruitTurfan O., Turkyilmaz M., Yemis O., ÖZKAN M.FOOD CHEMISTRY, vol.129, no.4, pp.1644-1651, 2011 (SCI-Expanded)
Supported ProjectsSupported ProjectsTürkyılmaz M., Özkan M., TUBITAK Project, Nar Sularında Bulanıklık, Tortu Oluşumu, Burukluk ve Renk Stabilitesi ÜzerineTannaz, Laktonaz ve Proteaz Aktivitesinin Etkisi, 2020 - 2023Türkyılmaz M., TUBITAK Project, Kayısıların kükürtlemesinde kullanılacak kükürtleme odasının tasarımı ve kükürtlemeparametrelerinin belirlenmesi, 2020 - 2022Türkyılmaz M., Project Supported by Higher Education Institutions, Çilek ve nar sularının sıcak durultma yöntemiyledurultulması, 2020 - 2022Türkyılmaz M., TUBITAK Project, Vişne nektarlarının renginin ve renk stabilitesinin kopigmentasyon etkisi ile artırılmasıve depolama boyunca renkte meydana gelen değişimler, 2015 - 2017Türkyılmaz M., TUBITAK Project, Kayısıların güneste kurutulması ve farklı sıcaklıklarda depolanması sürelerindemeydana gelen esmerleşme üzerine SO2 konsantrasyonu polifenol oksidaz aktivitesi ve kayısı bilesenlerinin etkisi, 2014 -2016TUBITAK Project, Karadut antosiyaninlerinin ısıl ve depolama stabilitesinin saptanması ve karadutun bazı kimyasal veantimikrobiyal niteliklerinin belirlenmesi, 2011 - 2013
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