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JOURNAL OF MUSCLE FOODS, cilt.18, sa.3, ss.330-340, 2007 (SCI-Expanded)

Effect of fat level and ripening temperature on biochemical and sensory characteristics of naturally
fermented Turkish sausages (sucuk)

SOYER A.
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Effect of Lactobacillus sakei and Pediococcus acidilactici bioprotective cultures on microbiological
quality of Turkish fermented sausages

Yilmaz M. M,, SOYER A.

34th EFFoST 2020 International Conference, 10 - 12 Kasim 2020

Starter ve biyokoruyucu kiiltiirlerin fermente sucugun fizikokimyasal, kimyasal ve duyusal
ozelliklerine etkileri

Yilmaz M. M., ARSLAN B,, SOYER A.

IV. Et Uriinleri Calistay, Aydin, Tiirkiye, 6 - 08 Ekim 2020, s5.63

Effect of blueberry extract on oxidative, microbiological and sensory quality of meatballs during
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ARSLAN B, ISIKCI F,, TURGUT S. S., TAGI S., SOYER A.

4th International Conference on Food Chemistry and Technology, Berlin, Almanya, 5 - 07 Kasim 2018
Antibacterial activity of blueberry extract on meatball during cold storage

Isikc1 F., TAGI §., TURGUT S. S., SOYER A.

4th International Conference on Food Chemistry, Berlin, Almanya, 5 - 07 Kasim 2018

Changes in physicochemical, biochemical, microbiological and sensory characteristics of fermented
sausages as affected by starter cultures during ripening

Bilge G., SOYER A.

4th International Conference on Food Chemistry and Technology, Berlin, Almanya, 5 - 07 Kasim 2018

Effect of chitosan-essential oil coatings as a surface fungus inhibitor on microbial quality and
physicochemical changes of fermented Turkish sausage (sucuk) during storage

ARSLAN B., KUGUKKAYA S., DEMIROK SONCU E., SOYER A.

3rd International Congress on Food Technology, 10 - 12 Ekim 2018

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, ispanya, 13 - 16 Kasim 2017

Effects of chitosan-essential oil coating on lipolytic, proteolytic and oxidative characteristics of dry
fermented sausages during storage

SOYER A., 0ZDEMIR N., Ertiirk D., DEMIROK SONCU E., ARSLAN B.

31th EFFoST International Conference, Sitges, ispanya, 13 - 16 Kasim 2017

Effect of natural nitrate sources as alternative to the chemical nitrite on lipid oxidation, aroma and
sensory properties of Turkish fermented sausages

SOYER A, KIRALAN M,, Isiksal S.

31th EFFoST International Conference, Sitges, ispanya, 13 - 16 Kasim 2017

Physicochemical, Oxidative and Sensory Changes in Chitosan Coated Fermented Turkish Sausage
(Sucuk) During Processing and Storage

ARSLAN B,, SOYER A.

19th International Conference on Food Processing and technology, Paris, Fransa, 23 - 25 Ekim 2017, cilt.8, ss.105
Microbiological and physicochemical changes in Turkish fermented sausages (sucuk) coated with
chitosan-essential oils



DEMIROK SONCU E., ARSLAN B,, GINAR G., ERTURK D., SOYER A.
19th International Congress on Food Processing and Technology, Paris, Fransa, 23 - 25 Ekim 2017, cilt.8, ss.85

XII. 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., KUCUKKAYA S., CINAR G., SOYER A.
19th International Conference on Food Processing and Technology, Paris, Fransa, 23 - 25 Ekim 2017, cilt.8, ss.107

XIII. Microbiological physicochemical and sensorial characteristics of Turkish fermented sausages sucuk
coated with chitosan essential oils
Soncu E. D,, Arslan B,, Ertiirk D., Cinar G., Kiigiikkaya S., SOYER A.
18th World Congress of Food Science and Technology, Dublin, irlanda, 21 - 25 Agustos 2016

XIV. Effect of plant extracts on quality parameters of mackerel Scomber scombrus fillets during
refrigerated storage
Ozalp Ozen B., SOYER A.
18th World Congress of Food Science and Technology, Dublin, irlanda, 21 - 25 Agustos 2016

XV. Effect of dipping into chitosan solutions on microbial quality of modified atmosphere packed
frankfurters during cold storage
Ozkan H., SOYER A.
18th World Congress of Food Science and Technology, Dublin, irlanda, 21 - 25 Agustos 2016

XVIL. Effect of varying chitosan concentrations as a surface fungus inhibitor on microbial quality of
fermented turkish sausage sucuk
Arslan B, SOYER A.
The 62nd International Congress of Meat Science and Technology, Bangok, Tayland, 14 - 19 Agustos 2016

XVII. Effect of Pomegranate Peel Extract on Microbial and Oxidative Quality of Beef Meatballs
SOYER A., Ozdemir H., TAGI S., Turan M.
International Food Congress Novel Approaches in Food Industry, Aydin, Tiirkiye, 26 - 29 Mayis 2014, ss.249

XVIII. Etyumusatmada kullanilan enzimler ve uygulama yéntemleri
TURGUT S. S., SOYER A.
ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Nevsehir, Tiirkiye, 28 - 30 Nisan 2015, ss.191
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