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Lactobacillus acidophilus regulates abnormal serotonin availability in experimental ulcerative colitis
Hizay A, Dag K., 0z N., Comak Géger E. M., Ozbey Unlii 0., Ugak M., Keles Celik N.

ANAEROBE, vol.80, n0.102710, pp.1-8, 2023 (SCI-Expanded)

Production and evaluation of microbiological & rheological characteristics of kefir beverages made
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Production of milks and kefir beverages from nuts and certain physicochemical analysis
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Probiotics in Experimental Ulcerative Colitis: Mast Cell Density and Neuronal Hypertrophy.

Hizay A., Keles-Celik N., Acar N., Comak-Gogcer E. M,, Sekerci R,, 0z N, Golal E,, Elpek G. 0.

The Turkish journal of gastroenterology : the official journal of Turkish Society of Gastroenterology, vol.33, no.10,
pp-822-830, 2022 (SCI-Expanded)

In vitro gastrointestinal resistance of Lactobacillus acidophilus in some dairy products

COMAK GOGER E. M., ERGIN F., 0ZEN KUCUKCETIN i, KUCUKCETIN A.



BRAZILIAN JOURNAL OF MICROBIOLOGY, vol.52, no.4, pp.2319-2334, 2021 (SCI-Expanded)

VI. Optimization of Salmonella bacteriophage microencapsulation in alginate-caseinate formulation
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FOOD HYDROCOLLOIDS, vol.113, 2021 (SCI-Expanded)
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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)
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Arslan A. A, COMAK GOCER E. M., DEMIR M., Atamer Z., Hinrichs J., KOCUKCETIN A.
DAIRY SCIENCE & TECHNOLOGY, vol.96, no.4, pp.477-487, 2016 (SCI-Expanded)
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MILCHWISSENSCHAFT-MILK SCIENCE INTERNATIONAL, no.67, pp.274-276, 2012 (SCI-Expanded)
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XI. 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)
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I. SOME PHYSICAL AND SENSORY PROPERTIES OF KEFIR MADE FROM VEGETABLE MILK FROM

DIFFERENT NUTS
Comak Goger E. M, Koptagel E.
Gida, vol48, no.1, pp.227-241, 2023 (Peer-Reviewed Journal)
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Yeniceri S. A, Comak Goger E. M,, Kiigiikgetin A.
Akademik Gida, vol.19, no.4, pp.414-423, 2021 (Peer-Reviewed Journal)
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ERGIN F,, Yildiz G., GOMAK GOCER E. M., KUCUKCETIN A.
AKADEMIK GIDA, vol.15, no.2, pp.172-181, 2017 (Peer-Reviewed Journal)
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COMAK GOGER E. M,, ERGIN F., ARSLAN A. A, KUCUKCETIN A.
AKADEMIK GIDA, vol.14, no.4, pp.341-350, 2016 (Peer-Reviewed Journal)
V. SINDIiRIM SISTEMI MODELLERINDE PROBIYOTiK MIKROORGANIZMALARIN CANLILIGI
COMAK GOGER E. M,, ERGIN F., KUCUKCETIN A.
AKADEMIK GIDA, vol.14, no.2, pp.158-165, 2016 (Peer-Reviewed Journal)
VI. Probiyotikler ile flgili Yasal Diizenlemeler

Ergin F., COMAK GOCER E. M., ARSLAN A. A, KUCUKCETIN A.
AKADEMIK GIDA, vol.13, no.3, pp.229-236, 2015 (Peer-Reviewed Journal)

VII. Probiyotik Bakterilerin Mikroenkapsiilasyonu
COMAK GOGER E. M., ASCI ARSLAN A, KUGCUKCETIN A., ERGIN F.
Yetiskin ve Cocuklarda Probiyotikler, vol.1, no.1, pp.33-37, 2013 (Peer-Reviewed Journal)

VIII. Probiyotik Bakterilerin Yiiksek Sicaklik Stresine Kars1 Adaptasyon Mekanizmalari
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ERGIN F., COMAK GOGER E. M., ASCI ARSLAN A., KUCUKGETIN A.
AKADEMIK GIDA, no.11, pp.63-69, 2013 (Peer-Reviewed Journal)
Probiyotik Bakterilerin Diisiik Sicaklik Stresine Adaptasyonu
ERGIN F., COMAK GOCER E. M., ASCI ARSLAN A, KUCUKCETIN A.
AKADEMIK GIDA, vol.10, no.4, pp.65-69, 2012 (Peer-Reviewed Journal)
Antifiriz Proteinler ve Gida Teknolojisinde Kullanimu.

ASCI ARSLAN A., COMAK GOGER E. M., KUCUKGETIN A.

AKADEMIK GIDA, vol.9, no.6, pp.46-51, 2011 (Peer-Reviewed Journal)
Probiyotik siit liriinlerinde iniilin kullanimi

COMAK E. M., ASCI ARSLAN A., KUCUKCETIN A.

AKADEMIK GIDA, vol.9, no.2, pp.51-56, 2011 (Peer-Reviewed Journal)
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VEJETARYEN VE VEGAN BESLENMENIN MIKROBIYOTA VE SAGLIK UZERINE ETKiSi

Comak Goger E. M,, Koptagel E.

in: SAGLIKLI YASIYORUM CUNKU DOGRU BESLENIYORUM, Prof. Dr. Giilten HERGUNER,Dog. Dr. Nazan ERENOGLU
SON,Dog. Dr. Ali Serdar YUCEL,Uzm. Dr. Osman SON, Editor, Giiven Plus Grup A.S. Yaymlar, istanbul, pp.173-199,
2021
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Bitkisel siitler ve bu siitlerden iiretilen kefirlerin toplam fenolik madde igerig

Ergin Zeren F., Comak Goger E. M.

4. Uluslararasi Miihendislik Bilimleri ve Multidisipliner Yaklasimlar Kongresi, 3 - 04 November 2022, pp.918
Bitkisel siit liretimi ve potansiyel saglhk yararlari

Comak Goger E. M, Koptagel E.

Uluslararasi Tip Bilimleri ve Multidisipliner Yaklasimlar Kongresi, Istanbul, Turkey, 10 - 11 July 2021, pp.129-136
Health effects of pesticides and health risk assessment as a result of pesticide exposure with milk
and dairy products consumption

Comak Goger E. M, Koptagel E.

2nd International Baku Conference On Scientific Research, Baku, Azerbaijan, 28 - 30 April 2021, pp.431-446
Physicochemical Propertes of Stirred Yogurt Produced Using Whey Protein, Inulin and Cream
COMAK GOGER E. M., ERGIN F., KUCUKCETIN A.

5th International Congress on Applied Biological Sciences, Saraybosna, Bosnia And Herzegovina, 8 - 12 November
2019, pp.12

Effect of using whey protein, inulin and cream on the viability of yogurt and probiotic bacteria in
probiotic yogurts during passage through a dynamic in vitro gastrointestinal model

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

1st International 11th National Food Engineering Congress, Antalya, Turkey, 7 - 09 November 2019, pp.18
Optimization of electrospraying of Lactobacillus acidophilus with whey protein isolate and its use in
ice cream production

ERGIN F., COMAK GOGER E. M., DEMIR M., KUCUKCETIN A.

World Congress on Nutriition and Oral Health, Valencia, Spain, 19 - 20 August 2019, pp.29

The Viability of Streptococcus thermophilus, Lactobacillus delbrueckii subsp. bulgaricus and
Bifidobacterium bifidum Used in Production of Probiotic Yogurt, Probiotic Ayran and Probiotic
Strained Yogurt in Dynamic In Vitro Gastrointestinal Model

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

3. International Conference on Agriculture, Food, Veterinary and Pharmacy Sciences, Trabzon, Turkey, 16 - 18



April 2019, pp.1266-1286
VIII. Breast Milk Microbiota
COMAK GOGER E. M., ERGIN F., KUCUKCETIN A.
3rd World Summit & Expo on Food Technology and Probiotics, Prag, Czech Republic, 25 - 26 October 2018, pp.46
IX. Probiotic edible film from milk proteins
COMAK GOGER E. M., ERGIN F., KUCUKCETIN A.
3rd World Summit & Expo on Food Technology and Probiotics, Prag, Czech Republic, 25 - 26 October 2018, pp.47
X. The usage of centrifuge technique in concentrated yoghurt production
ERGIN F., Kocabas H., COMAK GOCER E. M., KUCUKCETIN A.
13th International Conference of Food Physicists, Antalya, Turkey, 23 - 25 October 2018, pp.108
XI. The low-lactose yoghurt
Kocabas H., ERGIN F., COMAK GOCER E. M., KUCUKCETIN A.
13th International Conference of Food Physicists., Antalya, Turkey, 23 - 25 October 2018, pp.107
XII. The effects of different microencapsulation methods on viability of Lactobacillus acidophilus in
gastrointestinal media
ERGIN F., COMAK GOCER E. M., DEMIR M., KUCUKCETIN A.
13th International Conference of Food Physicists, Antalya, Turkey, 23 - 25 October 2018, pp.109
XIII. Adaptation mechanisms of probiotic bacteria to osmotic stress
ERGIN F., COMAK GOCER E. M,, Yildiz G., KUCUKCETIN A.
3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.152
XIV. Influence of cold and heat adaptation treatments on fatty acid composition of Lactobacillus
acidophilus cell membrane
ERGIN F,, Yildiz G., Erkaymaz T., OMAK GOGER E. M., KUCUKCETIN A.
3rd International Congress on Food Technology, Nevsehir, Turkey, 10 - 12 October 2018, pp.164
XV. Physicochemical and microbiological properties of Kuru Kaymak (A traditional Turkish Dry Clotted
Cream)
KUCUKCETIN A, ERGIN F., COMAK GOCER E. M.
The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Cyprus (Kktc), 19 - 21
April 2018, pp.293
XVL. Microflora of kefir grains from different origins
KUCUKCETIN A, ERGIN F., COMAK GOGCER E. M.
The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Cyprus (Kktc), 19 - 21
April 2018, pp.289
XVII. R-galaktosidaz enziminin mikrokapsiilasyonu
YILDIZ G., ERGIN F., COMAK GOCER E. M., KUCUKGETIN A.
1. Ulusal Siitgiiliikk Kongresi, Ankara, Turkey, 25 - 26 May 2017, pp.118
XVIIL. Stres Kosullarina Adaptasyonu Saglanan Probiyotik Bakterilerin Siit Uriinlerinde Kullanim Olanaklar1
ERGIN F,, Yildiz G., C(OMAK GOCER E. M., DEMIR M., KUCUKCETIN A.
1. ULUSAL SUTCULUK KONGRESI, Ankara, Turkey, 25 - 26 May 2017, pp.35
XIX. EFFECT OF HEAT TREATMENT ON ORGANOPHOSPHOROUS PESTICIDES IN MILK
Yildiz G., ERGIN F., COMAK GOCER E. M., KUCUKCETIN A.
6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Greece, 18 - 19 March 2017, pp.143
XX. BIOFILMS OF PROBIOTICS
COMAK GOGER E. M., ERGIN F., Yildiz G., KUCUKCETIN A.
6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Greece, 18 - 19 March 2017, pp.45
XXI. THE POTENTIAL APPLICATIONS OF LACTOBIONIC ACID AND ITS PRODUCTION METHODS
YALCIN S., ERGIN F., COMAK GOGER E. M., DEMIR M., KUCUKCETIN A.
6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Greece, 18 - 19 March 2017, pp.6
XXII. THE ACID ADAPTATION OF BIFIDOBACTERIUM BIFIDUM DSM 20456 AND BIFIDOBACTERIUM
ANIMALIS SUBSP. LACTIS BB12
ERGIN F., COMAK GOCER E. M., Yildiz G., DEMIR M., KUCUKCETIN A.



6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Greece, 18 - 19 March 2017, pp.116
XXIII. THE EFFECTS OF DIFFERENT DRYING METHODS AND PHYSIOLOGICAL STATES OF THE CELLS ON
VIABILITY OF DRIED PROBIOTIC MICROORGANISMS
ERGIN F., COMAK GOCER E. M,, Yildiz G., DEMIR M., KUCUKCETIN A.
6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Greece, 18 - 19 March 2017, pp.117
XXIV. GIDALARDA LISTERIA MONOCYTOGENES BAKTERIYOFAJININ KULLANIMI iLE ILGILI YASAL
DUZENLEMELER
KUGUKCETIN A., ERGIN F., Yildiz G., COMAK GOCER E. M.
1. Tarim ve Gida Etigi Kongresi, Ankara, Turkey, 10 - 11 March 2017, pp.443-450
XXV. Effects of different production methods on the survival of Bifidobacterium biifidum in ice cream
COMAK GOCER E. M., DEMIR M., KUCUKCETIN A.
International Congress on Food of Animal Origin, Girne, Cyprus (Kktc), 10 - 13 November 2016, pp.183-186
XXVI. Bacteriophages as Biocontrol Agent for Preserving Food Products of Animal Origin
ERGIN F., COMAK GOCER E. M., Atamer Z., SAMTLEBE M,, Hinrichs ]., KUCUKCETIN A.
International Congress on Food of Animal Origin, Girne, Cyprus (Kktc), 10 - 13 November 2016, pp.64
XXVII. Probiyotik Mikroorganizmalarin Peynir Uretiminde Kulllanimi
KARAHANCER H,, ERGIN F., COMAK GOGER E. M., KUCUKCETIN A.
Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.272
XXVIIL. Glikomannanlarin Ozellikleri ve Gida Endiistrisinde Kullanimi
KUCUKCETIN A., AL M., ERGIN F., COMAK GOCER E. M.
Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.257
XXIX. EFFECT OF HEAT TREATMENT AND DRY MATTER OF SKIM MILK ON THE PHYSICAL PROPERTIES OF
A YOGURT DRINK
DEMIR M., KUCUKCETIN A., ERGIN F., COMAK GOCER E. M.
12th International conference of food physicists, Debrecen, Hungary, 6 - 09 July 2016, pp.17
XXX. PHYSICOCHEMICAL AND SENSORY PROPERTIES OF YOGURT AS INFLUENCED BY ADDITION OF WHEY
PROTEIN CONCENTRATE AND WHEY POWDER
ERGIN F., YALCIN S., COMAK GOCER E. M., DEMIR M., KUCUKCETIN A.
12th International conference of food physicists, Debrecen, Hungary, 6 - 08 July 2016, pp.39
XXXI. Deve Siitii ve Onemi
COMAK GOGER E. M,, ERGIN F., DEMIR M., KUCUKCETIN A.
L. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 April - 23 June 2016, pp.2
XXXIIl. Patojen Bakterilerin Tespitinde Akilli Telefonlarin Kullanimi
ERGIN F., COMAK GOGER E. M., DEMIR M., KUCUKCETIN A.
L. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.2
XXXIII. Kiiresel Gida Giivenligi Kuruluslar:
COMAK GOGER E. M., ERGIN F., KUCUKCETIN A.
L. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.36
XXXIV. Gidalarin Ambalajlanmasinda Bakteriyofajlarin Antimikrobiyal Ajan Olarak Kullanim
ERGIN F., COMAK GOCER E. M., DEMIR M., KUGUKCETIN A.
1. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.1
XXXV. Verbesserte Viabilitit temperaturadaptierter Lactobacillus acidophilus kulturen in
speiseeiserzeugnissen
ERGIN F.,, ATAMER Z., ARSLAN A. A, COMAK GOCER E. M., DEMIR M., SAMTLEBE M., HINRICHS J., KUCUKCETIN A.
16. Fachsymposium Lebensmittelmikrobiologie, Stutgart, Germany, 30 March - 01 April 2016, pp.61
XXXVI. Improving survival of probiotic bacteria in ice cream by process design
ARSLAN A. A, Atamer Z., COMAK GOGER E. M., DEMIR M,, Hinrichs J., KOCUKCETIN A.
15. Fachsymposium Lebensmittelmikrobiologie, Freising, Germany, 15 - 17 April 2015, pp.14
XXXVII. Milk Derived Cationic Antimicrobial Peptides.
ASCI ARSLAN A, COMAK GOGER E. M., ERGIN F., YALCIN S., KUCUKCETIN A.

7th International Conference and Exhibition on Nutraceuticals and Functional Foods, Istanbul, Turkey, 14 - 17



October 2014, pp.268
XXXVII. Physicochemical and Sensorial Properties of Probiotic Yogurt Ice Cream
ASCI ARSLAN A., COMAK GOGER E. M., KUCUKGETIN A.
7th International Conference and Exhibition on Nutraceuticals and Functional Foods, Istanbul, Turkey, 14 - 17
October 2014, pp.252
XXXIX. Effect of Different Starter Cultures on Physicochemical and Sensorial Properties of Fermented Dairy
Drink
ERGIN F., ASCI ARSLAN A., COMAK GOCER E. M., KUCUKCETIN A.
7th International Conference and Exhibition on Nutraceuticals and Functional Foods, istanbul, Turkey, 14 - 17
October 2014, pp.257
XL. Probiotics and studies on enhancing their viability in fermented milk products.
ATAMER Z., ERGIN F., SAMTLEBE M., COMAK GOGCER E. M., ASCI ARSLAN A, HINRICHS J., KUCUKCETIN A.
Kiel Food Science Symposium, Kiel, Germany, 20 - 21 May 2014, pp.34
XLL. Improving the viability of probiotic cells in fermented milk products
ATAMER Z., ERGIN F., SAMTLEBE M., COMAK GOCER E. M., ASCI ARSLAN A, HINRICHS J., KUCUKCETIN A.
Dairy Conference, Stutgart, Germany, 16 - 17 September 2013, pp.88
XLII. Microencapsulation of probiotic bacteria
ATAMER Z., KUCUKCETIN A., COMAK GOCER E. M., ASCI ARSLAN A, HINRICHS .
Dairy Conference, Stutgart, Germany, 16 - 17 September 2013, pp.73
XLIII. Probiyotik Bakterilerin Asit Stresine Karsi1 Adaptasyonu.
KUCUKCETIN A., ERGIN F., ASCI ARSLAN A, COMAK GOCER E. M.
Ulusal Probiyotik Prebiyotik ve Fonksiyonel Gidalar Kongres, Antalya, Turkey, 11 - 13 May 2013, pp.24
XLIV. Antibiyotige karsi direng¢ ve probiyotikler
ASCI ARSLAN A., COMAK GOGER E. M., ERGIN F., KUCUKCETIN A.
Uluslararasi Katiimh 1. Ulusal Probiyotik Prebiyotik ve Fonksiyonel Gidalar Kongresi, Antalya, Turkey, 11 - 13 April
2013, pp.24
XLV. I¢me Siitii Uretiminde Kullanilan Siit Tozunun Belirlenmesi.v
ERGIN F., ASCI ARSLAN A., COMAK GOGER E. M., KUCUKCETIN A.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Denizli, Turkey, 15 - 16 November 2012, pp.39-40
XLVL. Probiyotik Mikroorganizmalarin Mikroenkapsiilasyonunda Kullanilan Kaplama Materyalleri.
COMAK GOGER E. M., ASCI ARSLAN A, ERGIN F., KUCUKCETIN A.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu., Denizli, Turkey, 15 - 16 November 2012, pp.41-42
XLVII. Yogurtta Graniilli Yap1 Olusumunu Etkileyen Faktérler
KUCUKCETIN A., ASCI ARSLAN A, COMAK GOGCER E. M., ERGIN F.
3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.138
XLVIIL. Cimi tulum peyniri
COMAK GOGER E. M., ASCI ARSLAN A, KUCUKCETIN A.
III. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 1 - 04 May 2012, pp.134
XLIX. Esek siitii ve kullanim alanlari
COMAK GOGER E. M., ASCI ARSLAN A, KUGCUKCETIN A.
7. Gida Miihendisligi Kongresi, Ankara, Turkey, 1 - 04 November 2011, pp.80
L. Gidalarda laktulozun belirlenmesi
ASCI ARSLAN A, COMAK GOCER E. M., KUCUKCETIN A.
7. Gida Miihendisligi Kongresi, Ankara, Turkey, 1 - 04 November 2011, pp.80
LI. Effect of inoculation rate on viability and antibiotics susceptibility of Lactobacillus acidophilus in
fermented milk
KUCUKGETIN A., ASCI ARSLAN A., COMAK E. M., DEMIR M.
International Food Congress-Novel Approaches in Food Industry, izmir, Turkey, 26 - 29 May 2011, pp.18
LIl. The use of whey in sports nutrition
KUCUKGETIN A., GOMAK GOCER E. M., ASCI ARSLAN A., DEMIR M.
International Food Congress-Novel Approaches in Food Industry, Turkey, 1 - 04 May 2011, pp.834



LIII. Influence of starter culture and incubation temperature on the physicochemical and sensory
properties of set yoghurt
KUGUKGETIN A, DEMIR M., ASCI ARSLAN A., GOMAK E. M.
1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010, pp.189

LIV. Graininess and roughness of stirred yoghurt as influenced by fat content
KUGUKCETIN A, DEMIR M., ASCI ARSLAN A., COMAK GOCER E. M.
1st International Congress on Food Technology, Turkey, 1 - 04 November 2010, pp.188

LV. Aflatoksinler ve Siit Teknolojisindeki Onemi

KUGUKCETIN A, DURANOGLU S, COMAK GOGER E. M.
The first international food symposium "Traditional Foods from Adriatic to Caucasus”, Turkey, 1 - 04 April 2010,
pp-155-156
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