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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 during  storageAltindag 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 during storageHamzaoglu 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 during  storageSalur-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 plant  extracts 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 antioxidative compounds and colour of pomegranate juice Erkan-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 and Polymeric Color o f Black Carrot (Daucus CarotaL.)  Juice   Dereli 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-dried   apricots 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 (Punica granatum L .)  juices   Turkplrnaz 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)  juices from sacs and whole fruits during production and their  relation with antioxidant activity   Muhacir-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 (Prunus  armeniaca L .)  during sulfuring and drying  Turkyilmaz 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 chemical quality o f dried apricots Coskun 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 from     registered varieties in Turkey Turkyilmaz 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, phenolic content and colour of pomegranate juices



Turkyilmaz 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 at  Different 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 juice     concentrates 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 of black carrot (Daucus carota L .)  juice   Turkyilmaz 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 Concentrates   Turfan 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. Hicaznar) juice from sacs and whole fruit   Turfan O., Turkyilmaz M., Yemis O., ÖZKAN M.FOOD CHEMISTRY, vol.129, no.4, pp.1644-1651, 2011 (SCI-Expanded)
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