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I. Effect of drying temperatures and using prebiotics on the physicochemical and microbiological
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Kaan I, Tuna O, Tepe A, ERGIN ZEREN F., KUGCUKCETIN A.

International Journal of Gastronomy and Food Science, vol.36, 2024 (SCI-Expanded)

II. Incorporation of Encapsulated Yoghurt Bacteria into Stirred Yoghurt to Improve their Survival in an
In Vitro Digestive Conditions
Hokelekli ¢, ERGIN ZEREN F., KUCUKCETIN A.

Food and Bioprocess Technology, vol.17, no.3, pp.747-766, 2024 (SCI-Expanded)
III. Reduction of Salmonella enterica in Turkey breast slices kept under aerobic and vacuum conditions
by application of lactic acid, a bacteriophage, and ultrasound
AYKIN DINCER E., ERGIN F., KUCUKCETIN A.
JOURNAL OF FOOD SAFETY, vol.43, no.2, 2023 (SCI-Expanded)
IV. Effect of lactose hydrolysis and salt content on the physicochemical, microbiological, and sensory
properties of ayran
Kocabas H., ERGIN ZEREN F., Aktar T., KUCUKCETIN A.
International Dairy Journal, vol.129, 2022 (SCI-Expanded)
V. In vitro gastrointestinal resistance of Lactobacillus acidophilus in some dairy products
COMAK GOGER E. M., ERGIN F., 0ZEN KUGCUKCETIN i, KUCUKCETIN A.
BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.52, no.4, pp.2319-2334, 2021 (SCI-Expanded)

VI. The impact of refractance window drying conditions on the physical and microbiological properties
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Tontul I, ERGIN F., EROGLU E,, KUGUKCETIN A., TOPUZ A.

Food Bioscience, vol.43, 2021 (SCI-Expanded)

The effects of mannanase activity on viscosity in different gums

Erkan S. B, Ozcan A, Yilmazer C., Gurler H. N., Karahalil E., Germec M., YATMAZ E., KUGUKCETIN A., TURHAN 1i.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.8, 2021 (SCI-Expanded)

Optimization of Salmonella bacteriophage microencapsulation in alginate-caseinate formulation
using vibrational nozzle technique

ERGIN F., Atamer Z., COMAK GOCER E. M., DEMIR M,, Hinrichs J., KUIGUKCETIN A.

FOOD HYDROCOLLOIDS, vol.113, 2021 (SCI-Expanded)

Effect of total solids standardization using different methods on mineral content of yoghurt
ERGIN F,, Kilic M., Kilic S., KUCUKCETIN A.

MLJEKARSTVO, vol.71, no.2, pp.103-111, 2021 (SCI-Expanded)

Effects of Homogenization and Heat Treatment of Milk with Different Fat Content on Physical
Properties of Ayran

Yalcin S., ERGIN F., KUCUKCETIN A.

ANAIS DA ACADEMIA BRASILEIRA DE CIENCIAS, vol.93, 2021 (SCI-Expanded)

Comparison of the effects of adding microbial transglutaminase to milk and ice cream mixture on the
properties of ice cream

Merve A. L., ERSOZ F., Ozaktas T., Turkanoglu-Ozcelik A., KUCUKCETIN A.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.73, no.3, pp.578-584, 2020 (SCI-Expanded)
Physical and microbiological properties of yoghurt powder produced by refractance window drying
Tontul I, Ergin F.,, Eroglu E,, Kii¢iikgetin A., Topuz A.

INTERNATIONAL DAIRY JOURNAL, vol.85, pp.169-176, 2018 (SCI-Expanded)

Physicochemistry, microbiology, fatty acids composition and volatile profile of traditional Sogle
tulum (goat's skin bag) cheese

Gursoy 0., KUCUKCETIN A, Gokce 0., ERGIN F., Kocaturk K.

ANAIS DA ACADEMIA BRASILEIRA DE CIENCIAS, vol.90, no.4, pp.3661-3674, 2018 (SCI-Expanded)
Microbial viability, physicochemical and sensory properties of kefir microcapsules prepared using
maltodextrin/Arabic gum mixes

NALE Z., Tontul I, ARSLAN A. A, Nadeem H. S., KUICUKCETIN A.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, pp.61-72, 2018 (SCI-Expanded)

Application of cold- and heat-adapted Lactobacillus acidophilus in the manufacture of ice cream
ERGIN F., Atamer Z., ARSLAN A. A, Gocer E. M,, DEMIR M., SAMTLEBE M., HINRICHS ]., KUCUKCETIN A.
INTERNATIONAL DAIRY JOURNAL, vol.59, pp.72-79, 2016 (SCI-Expanded)

Viability of Lactobacillus acidophilus ATCC 4356 incorporated into ice cream using three different
methods

Arslan A. A, COMAK GOGER E. M., DEMIR M., Atamer Z., Hinrichs J.,, KUGUKCETIN A.

DAIRY SCIENCE & TECHNOLOGY, vol.96, no.4, pp.477-487, 2016 (SCI-Expanded)

Carrier systems for bacteriophages to supplement food systems: Encapsulation and controlled
release to modulate the human gut microbiota

SAMTLEBE M., ERGIN F., WAGNER N., NEVE H., KUCUKCETIN A, FRANZ C. M. A. P, HELLER K. ]., HINRICHS ],
Atamer Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.68, pp.334-340, 2016 (SCI-Expanded)

Peptide profiling of bovine kefir reveals 236 unique peptides released from caseins during its
production by starter culture or kefir grains

EBNER ], ARSLAN A. A, Fedorova M., Hoffmann R., KUGUKCETIN A., PISCHETSRIEDER M.

JOURNAL OF PROTEOMICS, vol.117, pp.41-57, 2015 (SCI-Expanded)

Oil production by Mortierella isabellina from whey treated with lactase

DEMIR M., TURHAN I., KUCUKCETIN A., ALPKENT Z.

BIORESOURCE TECHNOLOGY, vol.128, pp.365-369, 2013 (SCI-Expanded)
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Effect of casein to whey protein ratio of skim milk on the physical properties of a yoghurt drink,
Ayran

KUGUKCETIN A., COMAK E., Asci A, DEMIR M,, Sik B.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.67, no.3, pp.274-276, 2012 (SCI-Expanded)

Effect of casein to whey protein ratio of skim milk on the physical properties of a yoghurt drink,
ayran

KUGUKCETIN A, COMAK E. M., ASCI ARSLAN A., DEMIR M,, SIK B.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, no.67, pp.274-276, 2012 (SCI-Expanded)

Viability and in vitro properties of Lactobacillus acidophilus used in yoghurt as influenced by inulin
addition

Iltar R, Asci A, KUGUKCETIN A.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.67, no.2, pp.142-146, 2012 (SCI-Expanded)
Graininess and roughness of stirred yoghurt made with goat's, cow's or a mixture of goat's and
cow's milk

KUGCUKCETIN A, DEMIR M,, Asci A, GOMAK E. M.

SMALL RUMINANT RESEARCH, vol.96, no.2-3, pp.173-177, 2011 (SCI-Expanded)

Viability and in vitro properties of Lactobacillus acidophilus used in yoghurt as influenced by inulin
addition

ILTAR R., ASCI ARSLAN A., KUCUKCETIN A.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, no.67, pp.142-146, 2011 (SCI-Expanded)

Effect of stabilizer addition on the physicochemical and sensory properties of non-fat set yoghurt
KUCUKCETIN A, DEMIR M., COMAK E,, Asci A, Zengin A. S.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.66, no.4, pp.420-423, 2011 (SCI-Expanded)

Effect of stabilizer addition on physicochemical and sensory properties of non-fat set yoghurt
KUCUKCETIN A, DEMIR M., COMAK E. M., ASCI ARSLAN A, Zengin A. §.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, no.66, pp.420-423, 2011 (SCI-Expanded)
Physicochemical and sensory properties of stirred skim milk yoghurt as influenced by glucono-delta-
lactone and dry matter

KUCUKCETIN A, DEMIR M., Milci S.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.65, no.2, pp.183-187, 2010 (SCI-Expanded)
Graininess and roughness of stirred yoghurt as influenced by processing

KUCUKCETIN A, Weidendorfer K, Hinrichs J.

INTERNATIONAL DAIRY JOURNAL, vol.19, no.1, pp.50-55, 2009 (SCI-Expanded)

Effect of heat treatment of skim milk and final fermentation pH on graininess and roughness of
stirred yogurt

Kuecuekcetin A.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.61, no.4, pp.385-390, 2008 (SCI-Expanded)

Effect of heat treatment and dry matter on graininess and roughness of stirred skim milk yoghurt
Kuecuekcetin A, Weidendorfer K., Hinrichs J.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.63, no.3, pp.269-272, 2008 (SCI-Expanded)

Effect of heat treatment and casein to whey protein ratio of skim milk on graininess and roughness
of stirred yoghurt

Kucukcetin A.

FOOD RESEARCH INTERNATIONAL, vol.41, no.2, pp.165-171, 2008 (SCI-Expanded)

Physical properties of stirred yoghurt as influenced by the heating process of the milk
Kuecuekcetin A, Weidendorfer K., Hinrichs ]J.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.63, no.3, pp.273-276, 2008 (SCI-Expanded)
Determination of sodium benzoate and potassium sorbate in yoghurt and white pickled cheese by
HPLC

Kucukcetin A, Sik B,, Cicek A., Certel M.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.59, no.7-8, pp.420-422, 2004 (SCI-Expanded)
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Physicochemical quality and occurrence of bacterial pathogens in white pickled cheese

Sik B., Kucukcetin A, Yaygin H.

MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, vol.59, no.11-12, pp.636-637, 2004 (SCI-Expanded)
Adaptation of bovine milk towards mares' milk composition by means of membrane technology for
koumiss manufacture

KUCUKCETIN A, Yaygin H., Hinrichs J., Kulozik U.

INTERNATIONAL DAIRY JOURNAL, vol.13, no.12, pp.945-951, 2003 (SCI-Expanded)
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Comparison of Physicochemical, Microbiological, and Sensorial Characteristics of Fermented
Probiotic Drinks Produced from Corn and Cow Milks Misir ve inek Siitlerinden Uretilen Fermente
Probiyotik igeceklerin Fizikokimyasal, Mikrobiyolojik ve Duyusal Ozelliklerinin Karsilastirmasi
Goger E. M. G, Zeren F. E,, KOCUKCETIN A.

Akademik Gida, vol.21, no.2, pp.119-131, 2023 (Scopus)

Probiyotik Bakteri igeren Ayranin Fizikokimyasal ve Mikrobiyolojik Ozellikleri

Yeniceri $. A., Comak Goger E. M,, Kiiglikgetin A.

Akademik Gida, vol.19, no.4, pp.414-423, 2021 (Peer-Reviewed Journal)

UHT i¢me Siitlerinde Jellesme Sorunu: Cig Siit Ozelliklerinin ve islem Degiskenlerinin Etkisi
ERGIN F., Gékge 0., KUCUKCETIN A.

Akademik Gida, vol.17, pp.517-525, 2019 (Peer-Reviewed Journal)

Geleneksel Yontemlerle Uretilen ve Manda Kaymag: Olarak Pazarlanan Uriinlerin Bazi Ozellikleri ile
Konjuge Linoleik Asit Igerikleri

KOCATURK K., Gékge O., ERGIN F., KUCUKCETIN A., GURSOY O.

Akademik Gida, vol.17, no.4, pp.476-484, 2019 (Peer-Reviewed Journal)

Siit Endiistrisinde Kullanilan Is1 Degistiricilerde Kalint1 Olusumu

KIZILAY H. K, ERGIN F., DEMIR M., KUCUKCETIN A.

AKADEMIK GIDA, vol.16, no.4, pp.450-457, 2018 (Peer-Reviewed Journal)

Siit endiistrisinde kullanilan 1s1 degistiricilerde kalint1 olusumu

KIZILAY H. K, ERGIN F., DEMIR M., KUCUKCETIN A.

Gida, vol.16, no.4, pp.450-457, 2018 (Peer-Reviewed Journal)

UHT i¢me Siitlerinde Jellesme Sorunu: Enzimlerin Etkisi

ERGIN F., KUCUKCETIN A.

Akademik Gida, vol.16, pp.313-322, 2018 (Peer-Reviewed Journal)

Elektropiiskiirtme Yonteminin Probiyotik Mikroorganizmalarin Mikrokapsiilasyonunda Kullanimi
ERGIN F., KUCUKCETIN A, Oral A, Giirsoy O.

Academic Food Journal, vol.15, no.3, pp.281-287, 2017 (Peer-Reviewed Journal)

Bakteriyofajlarin Antibakteriyel Ajan Olarak Kullanimi

ERGIN F,, Yildiz G., GOMAK GOCER E. M., KUCUKCETIN A.

AKADEMIK GIDA, no.15, pp.172-181, 2017 (Peer-Reviewed Journal)

Bakteriyofajlarin Antibakteriyel Ajan Olarak Kullanimi

ERGIN F,, Yildiz G., GOMAK GOCER E. M., KUCUKCETIN A.

AKADEMIK GIDA, vol.15, no.2, pp.172-181, 2017 (Peer-Reviewed Journal)

Bakteriyofajlarin Antibakteriyel Ajan Olarak Kullanimi

ERGIN F., Yildiz G, COMAK GOGER E. M., KUCUKCETIN A.

AKADEMIK GIDA, vol.15, no.2, pp.172-181, 2017 (Peer-Reviewed Journal)

Sitiin Homojenizasyonunun Kefirin Fizikokimyasal ve Mikrobiyolojik Ozellikleri Uzerine Etkisi
ERGIN F., 0Z G., 0ZMEN U., ERDAL $., GAVANA E., KUCUKCETIN A.

Akademik Gida, vol.15, no.4, pp.368-376, 2017 (Peer-Reviewed Journal)

Farkl inkiibasyon Sicaklig1 ile inkiibasyon Sonlandirma pH’sinin Probiyotik Yogurdun Fizikokimyasal
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ve Mikrobiyolojik Ozellikleri Uzerine Etkisi

COMAK GOCER E. M., ERGIN F., ARSLAN A. A, KUCUKCETIN A.

AKADEMIK GIDA, vol.14, no.4, pp.341-350, 2016 (Peer-Reviewed Journal)

SINDIRIM SISTEMi MODELLERINDE PROBIYOTiK MiKROORGANIZMALARIN CANLILIGI
COMAK GOCER E. M., ERGIN F., KUGUKCETIN A.

AKADEMIK GIDA, vol.14, no.2, pp.158-165, 2016 (Peer-Reviewed Journal)

Probiyotikler ile Ilgili Yasal Diizenlemeler

Ergin F., GOMAK GOGER E. M., ARSLAN A. A, KUCUKGETIN A.

AKADEMIK GIDA, vol.13, no.3, pp.229-236, 2015 (Peer-Reviewed Journal)

TirkKomp: Ulkesel diizeyde ve uluslararasi standartlarda gida bilesen veri iiretme sistemi
Bringen Loker G., Amoutzopoulos B., Cevikkalp Akkus S. Yaman M., Sanli F., Kiiciik F., Otles S., KOCUKCETIN A.
Diinya Gida, vol.9, pp.37-44, 2015 (Peer-Reviewed Journal)

Probiyotik Bakterilerin Mikroenkapsiilasyonu

COMAK GOCER E. M., ASCI ARSLAN A., KUCUKCETIN A., ERGIN F.

Yetigkin ve Cocuklarda Probiyotikler, vol.1, no.1, pp.33-37, 2013 (Peer-Reviewed Journal)
Probiyotik Bakterilerin Yiiksek Sicaklik Stresine Kars1 Adaptasyon Mekanizmalari
ERGIN F., COMAK GOCER E. M., ASCI ARSLAN A, KUCUKCETIN A.

AKADEMIK GIDA, no.11, pp.63-69, 2013 (Peer-Reviewed Journal)

Probiyotik Bakterilerin Yiiksek Sicaklik Stresine Adaptasyonu

ERGIN F., COMAK GOCER E. M., ASCI ARSLAN A, KUCUKCETIN A.

AKADEMIK GIDA, no.11, pp.63-69, 2013 (Peer-Reviewed Journal)

Bacillus tiirlerinin probiyotik olarak degerlendirilmesi

EREM F., KUGUKCETIN A, CERTEL M.

GIDA, vol.38, no.4, pp.247-254, 2013 (Peer-Reviewed Journal)

Probiyotik Bakterilerin Diisiik Sicaklik Stresine Adaptasyonu

ERGIN F., ASCI ARSLAN A., COMAK GOGCER E. M., KUCUKCETIN A.

Akadmeik Gida, no.10, pp.65-69, 2012 (Peer-Reviewed Journal)

Physical and sensory properties of stirred yoghurt as influenced by lentil flour
KUCUKCETIN A, EREM F.,, KONAK U. I, DEMIR M., CERTEL M.

AKADEMIK GIDA, vol.10, no.4, pp.6-10, 2012 (Peer-Reviewed Journal)
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