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A. Uluslararasi hakemli dergilerde yayimlanan makaleler:

Effects of Different DryingMethods and Temperature on the Drying Behavior and Quality
Attributes of Cherry Laurel Fruit TurkmenF. KARASUS. KARADAGA. PROCESSES,
Cilt.8,2020 (SCI Indekslerine Giren Dergi)

Themolecular and technological characterization of lactic acid bacteria in einkorn
sourdough: effect on bread quality Cakir E., Arict M.,Durak M.Z. ,Karasu S.Journalof Food
Measurement and Characterization, cilt.14, ss.1646-1655,2020 (SCI Indekslerine Giren
Dergi)

Cold-pressed flaxseed oil by-product as a newsource of fat replacers in low-fat salad
dressing formulation: Steady, dynamic and 3-ITT rheological properties TekinZ.H.
,Karasu S. JOURNALOF FOODPROCESSINGANDPRESERVATION,2020 (SCI indekslerine
Giren Dergi)

Rapid determination of emulsion stability by rheology-based thermal loop test. Tekin Z.H.
,Avci E., Karasu S.,Toker O.S. LWT-FOODSCIENCEANDTECHNOLOGY, cilt.122,2020 (SCI
Indekslerine Giren Dergi)

Effect of different dryingmethods on total bioactive compounds, phenolic profile, in vitro
bioaccessibility of phenolic and HMF formation of persimmon
KAYACANS. KARASUS.,AKMANP.K. ,GoktasH.,DOYMAZ i.,SAGDICO. LWT-
FOODSCIENCEANDTECHNOLOGY, «cilt.118,n0.108830,2020 (SCI 1Indekslerine Giren
Dergi)

Effects of Different DryingMethods on Drying Kinetics,Microstructure, Color, and the
Rehydration Ratio of Minced Meat. Aksoy A.,Karasu S.,Akcicek A.,Kayacan S. Foods
(Basel, Switzerland), cilt.8,2019 (SCI Expanded Indekslerine GirenDergi)



Extraction optimization crocin pigments of saffron (Crocus sativus) using response
surface methodology and determination stability of crocin microcapsules KARASU
S.,Bayram Y.,0zkan K.,SAGDIC O. JOURNAL OF FOOD MEASUREMENT AND
CHARACTERIZATION, cilt.13, s5.1515-1523,2019 (SCI Indekslerine Giren Dergi)

Valorisation of seeds fromdifferent grape varieties for protein,mineral, bioactive
compounds content, and oil quality kocm., Gecgel U.,KARASUS.,Sivri G.T. ,Apaydin
D.,Gulcu M.,0Ozcan M.M.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS,
cilt.11,n0.65, ss.351-359,2019 (SCI indekslerine Giren Dergi)

Utilization of cold pressed chia seed oilwaste in a low-fat salad dressing as natural fat
repIaC_er Akcicek A.,Karasu S. JOURNAL OF FOOD PROCESSENGINEERING, cilt.41,2018
(SCI Indekslerine Giren Dergi)

Influence of transglutaminase treatment on the physicochemical, rheological, andmelting
properties of ice creamprepared from goat milk. Aloglu H., Ozcan Y.,KARASU S.,Cetin
B.,SAGDICO. MLIJEKARSTVO, cilt.68, ss.126-138,2018 (SCI Indekslerine Giren Dergi)

Oleogels, a promising structured oil for decreasing saturated fatty acid concentrations:
Production and food-based applications PehlivanogluH., DemirciM., TOKERO.S. ,Konar
N.,KARASU S.,SAGDIC O. CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION,
cilt.58, s5.1330-1341,2018 (SCI Indekslerine Giren Dergi)

Effect of air temperature on drying kinetics, colour changes and total phenolic content of
sage leaves (Salvia officinalis) DOYMAZ I.,KARASUS. QUALITY ASSURANCE AND SAFETY
OF CROPS&FOODS, cilt.10, s5.269-276,2018 (SCI Indekslerine Giren Dergi)

Rapid detection of adulteration of cold pressed sesame oil adultered with hazelnut,
canola, and sunflower oils using ATR-FTIR spectroscopy combined with chemometric.
Oziilki G.,Yildinm R.M. ,Toker O.S. ,Karasu S.,Durak M.Z. Food Control, cilt.82, ss.212-
216,2017 (SCI indekslerine Giren Dergi)

Dehydration of green beans using ultrasound-assisted vacuumdrying as a novel
technique: drying kinetics and quality parameters Tekin Z.H. ,Baslar M.,KARASU
S.,KILICLI M. JOURNALOF FOODPROCESSING AND PRESERVATION, cilt.41,2017 (SCI
Indekslerine Giren Dergi)

Microencapsulation of fig seed oil rich in polyunsaturated fatty acids by spray drying
Icyer. N.C. ,TOKER O.S. ,KARASU S.,TORNUK F.,Kahyaoglu T.,ARICI M. JOURNAL OF
FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, ss.50-57,2017 (SCI
Indekslerine Giren Dergi)

Tulip petal as a novel natural food colorant source: Extraction optimization and stability
studies Arici M., Karasu S.,Baslar M., Toker O.S. ,Sagc!ic 0.,KARAAGACLI M. INDUSTRIAL
CROPSANDPRODUCTS, cilt.91, ss.215-222,2016 (SCI Indekslerine Giren Dergi)

Combined design as a useful statistical approach to extractmaximumamount of phenolic
compounds fromvirgin olive oilwaste Icyer. N.C. ,TOKER 0O.S. ,KARASU S.,TORNUK
F.,BOZKURT F.,ARICI M.,SAGDIC O. LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.70,
ss.24-32,2016 (SCI indekslerine Giren Dergi)

Effects of infrared heating on drying kinetics, antioxidant activity, phenolic content, and
color of jujube fruit DOYMAZ I.,KARASUS.,Baslar M. JOURNAL OF FOOD MEASUREMENT
AND CHARACTERIZATION, cilt.10, ss.283-291,2016 (SCI Indekslerine Giren Dergi)



Effect of vaporized ethyl pyruvate as a novel preservation agent for control of
postharvest quality and fungal damage of strawberry and cherry fruits BOZKURT
F.,TORNUK F.,TOKERO.S. ,KARASU S.,ARICI M.,DURAK M.Z. LWT-FOOD SCIENCE AND
TECHNOLOGY, cilt.65, ss.1044-1049,2016 (SCI indekslerine Giren Dergi)

Characterization of some bioactive compounds and physicochemical properties of grape
varieties grown in Turkey: thermal degradation kinetics of anthocyanin KARASU S.,Baslar
M.,Karaman S.KILICLI M.,UsA.A. ,Yaman H.,SAGDIC O. TURKISH JOURNAL OF
AGRICULTURE AND FORESTRY, cilt.40, ss.177-185,2016 (SCI indekslerine Giren Dergi)

Differentiation of olive oils based on rheological and sensory characteristics obtained
fromsix olive cultivars Dagdelen A.,OZKANG.,KARASUS.,SAGDICO. QUALITY ASSURANCE
AND SAFETY OF CROPS&FOODS, cilt.8, ss.415-425,2016 (SCI Indekslerine Giren Dergi)

Dehydration Kinetics And Changes Of Bioactive Compounds Of Tulip And Poppy Petals As
A Natural Colorant Under Vacuumand Oven Conditions Karasu S.,Kilicli M.,Baslar M.,Arici
M.,Saddigc O.,Karaagach M. JOURNALOF FOOD PROCESSING AND PRESERVATION, cilt.39,
$5.2096-2106,2015 (SCI indekslerine Giren Dergi)

Three interval thixotropy test (3ITT) in food applications: A novel technique to determine
structural regeneration ofmayonnaise under different shear conditions TOKER O.S.
,KARASU S.,YILMAZM.T. ,Karaman S. FOOD RESEARCH INTERNATIONAL, cilt.70, ss.125-
133,2015 (SCI indekslerine Giren Dergi)

Recovery Potential of Cold Press Byproducts Obtained fromthe Edible Oil Industry:
Physicochemical, Bioactive, and Antimicrobial Properties Karaman S.,KARASU S., TORNUK
F.,TOKER 0.S. ,Gecgel U.,SAGDIC O.,0ZCAN N.,Gul O. JOURNAL OF Agricultural And
Food Chemustry, cilt.63, $5.2305-2313,2015 (SCI indekslerine Giren Dergi)

Comparison of Fatty Acid Composition between Female and Male Japanese QuailMeats
Gecgel U.,Yilmaz I.,Gurcan E.K. ,KARASU S.,Dulger G.C. JOURNALOF CHEMISTRY,2015
(SCI Indekslerine Giren Dergi)

Thermal loop test to determine structural changes and thermal stability of creamed
honey: Rheological characterization KARASU S., TOKER 0.S. ,YILMAZM.T. ,Karaman
S.,Dertli E. Journalof Food Engineering, cilt.150, ss.90-98,2015 (SCIExpanded
Indekslerine Giren Dergi)

Degradation Kinetics of Bioactive Compounds and Antioxidant Activity of Pomegranate
Arils during the Drying Process Baslar M.,Karasu S.,Kilich M.,Us A.A. ,Sadgdic O.
INTERNATIONAL JOURNALOF FOODENGINEERING, cilt.10, ss.839-848,2014 (SCI
Indekslerine Giren Dergi)

Modeling of rheological properties ofmel orinemix including different oil and gumtypes by
combined design, ANN, and ANFIS models Karasu S.,DOGANM.,TokerO.S. ,CaniyilmazE.
TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, cilt.38, ss.745-757,2014 (SCI
Indekslerine Giren Dergi)

B. Uluslararasi_bilimsel toplantilarda sunulan ve bildiri__ kitaplarinda
(proceedings) basilan bildiriler:

Microbial ecology ofmayonnaise,margarine, and sauces
SAGDICO., TORNUKF.,KARASUS.,DURAKM.Z. ,ARICIM. Quantitative Microbiology in
Food Processing: Modeling the Microbial Ecology, A.de Souza Sant'Ana, Editdér, John
Wiley&Sons,Ltd,Chichester, ss.519-532,2017



Turkish Meat Products Ozturki.,Karasu S.,Sagdic O.,Yetim H. MEDITERR AN EAN FOODS
COMPOSITIONAN DPROCESSING, RuiM.S.daCruz,MariaM.C.Vieira,Editér,CRC,New
York,New-York, ss.240-266,2017

Ultrasonic Applications for Food Dehydration Karasu S. Handbook of Ultrasonics and
Sonochemistry,  Muthupandian  Ashokkumar, Editér,Springer, London/Berlin,
Singapore, s5.1247-1270,2016

Mikrobiyal Biyokitle Uret_imi Arici M., Saddic O.,Karasu S., Toérnlik F. EnduUstriyel
Mikrobiyolojiye Giris, Irfan Turhan, Editér, Palme Yayin Daditim, Ankara, ss.218-
228,2015

Biological Preservation of Foods . . SagdicO., TornUkF., Ozturk I.,Karasu S.,Yilmaz M.T.

Microbial Food Safety and PreservationTechniques, Ravishankar,R.V.,Bai, J.A. Editor,
CrcPress, Adana, ss.453- 473,2014

D. Ulusal hakemli dergilerde yayimlanan makaleler:

E. Ulusal bilimsel toplantilarda sunulan ve bildiri kitaplarinda basilan bildiriler:

Sodguk Pres Keten Tohumu Yag Atiginin Dondurma Uretiminde Kullaniimasi. Karasu
S.,SenE., AkgicekA. 2.ULUSLARARASI GIDA, TARIM VE VETERINER BILIMLERI KONGRESI,
Konya, Tiirkiye,29 Subat -01Mart2020, ss.87-88

Kek Uretiminde Dogal Gida Koruyucusu Olarak Propolis Kullanimi. Karasu S., Tekin Z.H. ,Avci
E. 2.ULUSLARARASIGIDA, TARIMVEVETERINERBILIMLERIKONGRESI,Konya, Tlirkiye,29
Subat -01Mart2020, ss.407-417

Keten Tohumu Yadinin Novel Bir Kaplama Ajani Olarak Roka Tohumu Gami Iile
Enkapstlasyonu. Karasu S., Karadag A.,Avc E. 2 .ULUS LARARAS
IGIDA, TARIMVEVETERINERBIL IML ERIKONGRES I,Konya,Tirkiye, 29 Subat -01Mart
2020, ss.60-71

Bazi Soguk Pres Yag Atiklarinin Diglk Yagh Yag/Su Emdlsiyonlarinin Reolojik, Antimikrobiyal
Ve Biyoerisilebilirlik Ozelliklerine Etkisi. Karasu S.,Tekin Z.H. ULUSLARARASI GIDA,
TARIM VE VETERINER BILIMLERI KONGRESI, Konya,Tlrkiye,29 Subat -01Mart2020,
$s.394-405

Investigation of Potential Use of By-products fromCold Press Industry as Natural Fat
Substitutes and Functional Ingredients in a Low Fat Salad Dressing Karasu S.
International Conference on Agronomy and Food Science andTechnology (AgroFood),
Istanbul, Turkiye,20 -21 Haziran2019, ss.441-454

ENHANCED THERMAL CONDUCTIVITY PERFORMANCE OF BORON-DOPEDREFRACTORY
PARTICLECOATINGS ON VITREOUS ENAMEL COOKWARES ANDINVESTIGATION OF ITS
POTENTIAL  APPLICATION ON MEAT COOKING AS ANOVEL METHODS
MeteB.,CeltikC.,Karasu S.,Cigek B. SERES’xx18"1V.
InternationalCeramic,Glass,PorcelainEnamel,Glaze andPigmentCongress,10 -12 Ekim
2018

THERMAL LOOP TEST AS A NOVEL METHOD FOR DETERMINATION OF THE
EMULSIONSTABILITY TekinZ.H. ,KARASUS., TOKERO.S. The
InternationalSymposiumonRheology andTexture,19 -21Ekim2018



Optimization of the Parameters of Microwave (MAE) andUltrasound Assisted (UAE) Extraction
of Purple Basil Leaf Phenolics Kocamaz OzcanB.,SAGDICO.,KARASUS.
InternationalConference onRAWMATERIALSTOPROCESSEDFOODS,11 -13Nisan2018

Safrandan Renk Pigmentlerinin Ultrason Destekli Ekstraksiyonunun Optimizasyonu ve Elde
Edilen Ekstraktlarin Biyoaktif Bilesenlerinin Belirlenmesi
BAYRAMY.,0ZKANK.,KARASUS.,SAGDICO. 2nd InternationalConference
onAgriculture,Forest,Food Sciences andTechnologies (ICAFOF 2018Cesme-Izmir/Turkey),
Izmir, Turkiye,2 -05Nisan2018

EFFECT OF DIFFERENT DRYING METHODS ON DRYING CHARACTERISTICS AND QUALITY
PARAMETERS OF JUJUBE FRUITS KARASUS.,DOYMAZ i.,KAYACANS.,SAGDICO.,CetinB.
3rd INTERNATIONAL CONFERENCEONADVANCES INMECHANICAL
ENGINEERINGISTANBUL 201,19 -21Aralik 2017

Drying Characteristics of Asparagus Roots DOYMAZ 1., ISMAILO., KARASUS. INTERNATIONAL
SYMPOSIUMONMEDICINAL,AROMATICANDDYEPLANTS,5 -07Ekim2017 Effect of Drying
Temperature on the Bioactive Compounds and Antioxidant Capacity of the Asparagus
Officinalis

KARASUS.,DOYMAZ 1., ISMAIL O. INTERNATIONAL SYMPOSIUMON MEDICINAL, AROMATIC
AND DYE PLANTS,5 -07 Ekim2017

Soguk Pres Nar ve Uzi]m(;ekir;_leg”]i Yagi Atiklarindan Elde Edilen Ekstraklarin Enkapsulasyonu
ve Salata Soslarinin Raf Omri Uzerine Etkisi Aksoy F.S. ,KARASUS. INTERNATIONAL
SYMPOSIUMON MEDICINAL, AROMATIC AND DYE PLANTS,5 -07Ekim2017

Effect on the Rheological Properties of Using Himalayan Salt in White Cheese Production
SANLIDEREALOGLU H.,0ZCAN Y.,KARASU S. 8th International Advanced Technologies
Symposium,19 -22Ekim2017

Perfecting the Technology of Goat'sMilk Ice Cream with Transglutaminase Enzyme
SANLIDEREALOGLUH.,OZCANY.,KARASUS.,CETINB.,SAGDICO. IATS’17  8.Uluslararasi
IleriTeknolojiler Sempozyumu,Elazig, Tlrkiye, 19 -22 Ekim2017, ss.108

Optimization of the rheological properties of salad dressing prepared by cold pressed
pumpkin seed oil:Microstructural and 3-ITT properties KARASUS.,GECGELU. 15thEuro
Fed LipidCongress,Uppsala, Isvec,27 -30Adustos2017, ss.274 Encapsulation Of Tulip
Petal Anthocyanin Extract And Use In Food Model System SAGDICO.,ARICIM.,KARASUS.
3rd InternationalConference onEngineering andNatural sciences,3 -07Mayis2017

G. Diger yayinlar:

(Yukaridaki maddelerde yer alan basliklardaki kategorilere girmeyen ve
belirtilmek istenen tiim eserler bu maddenin altinda belirtilecektir.)

Characterization of Some Physicochemical Properties of Cold Press Sweet Cherry (Prunus
avium) Seed Oil Karasu S.,SevikR.,Atikl. EuropeanJournalof Science andTechnology,
$5.959-965,2019

Soguk Pres Uziim Cekirdedi Yagdi Atiginin Disiik Yagl Yad/ SuEmdilsiyonlarin Reolojik Ozel
iklerine Etkisi Karasu S.,CetinB.,Toker0O.S. academic food journal, cilt.16, ss.27-32,2018)
Portakal Posasindan Modifiye Pektin Eldesi ve Optimizasyonu, Kompozisyonel ve Yatiskan
Faz Ozeliklerinin Karakterizasyonu YILMAZM.T.
,MUSLUA.,KARASUS.,BOZKURTF.,DERTLIE. Tekirdag ZiraatFakiltesiDergisi,2017



Portakal Posasindan Modifiye Pektin Eldesi ve Optimizasyonu, Kompozisyonel ve Yatiskan
Faz Ozel iklerinin Karakterizasyonu YILMAZM.T.
,MUSLUCANA.,KARASUS.,BOZKURTF.,DERTLIE. Journal of Tekirdag Agricultural Faculty,
cilt.14, ss.71-80,2017

Optimization of pectin extraction from orange pulp and characterization of compositional
and steady shear properties Portakal posasindanmodifiye pektin eldesi ve optimizasyonu,
kompozisyonel ve vyatiskan faz 06zel iklerinin karakterizasyonu YILMAZM.T.
,MusluA.,KARASUS.,BOZKURTF.,DertliE. Journal of Tekirdag Agricultural Faculty, cilt.14,
ss.71-80,2017

Investigation ofMicrobiological Quality of Some Dairy Products in Kirklareli Detection of
Salmonela spp and Listeria monoctyogenes by Real Time PCR Cetin B.,Karasu
S.,AtikA.,DurakM.Z. Namik Kemal Universitesi Tekirdag Ziraat Fakiiltesi Dergisi, cilt.12,
ss.74-80,2015

Gida Biyoteknolojisi ve Biyoproseslerinde Yeni Gelismeler Karasu S.,Durak M.Z. ,Toker
0.S. Avrupa Bilim ve Teknoloji Dergisi, cilt.2, ss.161-164,2015

Kirklareli'nde Uretilen Yogurt ve Ayranlarin Fizikokimyasal ve Mikrobiyolojik Kalitesi Cetin
B.,Atik A., Karasu S. Akademik Gida, cilt.12, ss.57-60,2014
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