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SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerSCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerI. Determination of Proximate, Amino Acid, and Vitamin Determination of Proximate, Amino Acid, and Vitamin Compositions of Sous-Vide Cooked MeagreCompositions of Sous-Vide Cooked Meagre(Argyrosomus regius) (Argyrosomus regius) and Shrimp (Penaeus japonicus)and Shrimp (Penaeus japonicus)Gökoğlu N., Yatmaz H. A., Gümüş B., Ceylan A.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.33, sa.3, ss.233-246, 2024 (SCI-Expanded)II. Effects o f different sous-vide cooking conditions on the chemical, physical, microbiological, andEffects o f different sous-vide cooking conditions on the chemical, physical, microbiological, andsensory quality o f fish and shrimp during storage at 3 °Csensory quality o f fish and shrimp during storage at 3 °CGökoğlu N., Yatmaz H. A., Ceylan A., Gümüş B., Toktas B., Korun J.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, 2024 (SCI-Expanded)III. Monitoring the Ripening Process o f Rainbow Trout Marinade Prepared in Different Acid and SaltMonitoring the Ripening Process o f Rainbow Trout Marinade Prepared in Different Acid and SaltConcentrations by Following the Changes in Physicochemical and Sensory ParametersConcentrations by Following the Changes in Physicochemical and Sensory ParametersOgretici Y. K., Gökoğlu N.Journal of Aquatic Food Product Technology, cilt.33, sa.7, ss.528-541, 2024 (SCI-Expanded)IV. Storage in ice incorporated antimelanotic agent and its effects on melanosis and quality o f giant redStorage in ice incorporated antimelanotic agent and its effects on melanosis and quality o f giant redshrimp (Aristaeomorpha fo liacea)shrimp (Aristaeomorpha fo liacea)Gökoğlu N., Gümüş B., Ceylan A., Gökoğlu M.Food Bioscience, cilt.46, 2022 (SCI-Expanded)V. Improving the Physicochemical and Textural Properties o f Squid (Loligo  vulgaris)  Muscle by Sous-Improving the Physicochemical and Textural Properties o f Squid (Loligo  vulgaris)  Muscle by Sous-Vide Cooking in Different Time-Temperature CombinationsVide Cooking in Different Time-Temperature CombinationsCeylan A., Gökoğlu N.Journal of Aquatic Food Product Technology, cilt.31, sa.8, ss.872-881, 2022 (SCI-Expanded)VI. Innovations in Seafood Packaging Technologies: A ReviewInnovations in Seafood Packaging Technologies: A ReviewGökoğlu N.FOOD REVIEWS INTERNATIONAL, cilt.36, sa.4, ss.340-366, 2020 (SCI-Expanded)VII. Novel natural food preservatives and applications in seafood preservation: a reviewNovel natural food preservatives and applications in seafood preservation: a reviewGÖKOĞLU N.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.99, sa.5, ss.2068-2077, 2019 (SCI-Expanded)VIII. Inhibitory effects o f high pressure treatment on microbial growth and biogenic amine formation inInhibitory effects o f high pressure treatment on microbial growth and biogenic amine formation inmarinated herring (Clupea harengus) inoculated with Morganella psychrotoleransmarinated herring (Clupea harengus) inoculated with Morganella psychrotoleransUcak I., GÖKOĞLU N., Kiessling M., Toepfl S., Galanakis C. M.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.99, ss.50-56, 2019 (SCI-Expanded)IX. Inhibitory effects o f high pressure processing on Photobacterium phosphoreum and MorganellaInhibitory effects o f high pressure processing on Photobacterium phosphoreum and Morganellapsychrotolerans in vacuum packed herring (Clupea harengus)psychrotolerans in vacuum packed herring (Clupea harengus)Ucak I., GÖKOĞLU N., Toepfl S., Galanakis C. M.JOURNAL OF FOOD SAFETY, cilt.38, sa.6, 2018 (SCI-Expanded)X. Effects o f Freezing and Frozen Storage on Protein Functionality and Texture of Some CephalopodEffects o f Freezing and Frozen Storage on Protein Functionality and Texture of Some CephalopodMusclesMuscles



GÖKOĞLU N., TOPUZ O. K., Yerlikaya P., YATMAZ H. A., Ucak I.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.27, sa.2, ss.211-218, 2018 (SCI-Expanded)XI. Characterization of protein functionality and texture of tumbled squid, octopus and cuttlefishCharacterization of protein functionality and texture of tumbled squid, octopus and cuttlefishmusclesmusclesGÖKOĞLU N., TOPUZ O. K., GÖKOĞLU M., Tokay F. G.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.4, ss.1699-1705, 2017 (SCI-Expanded)XII. The quality alterations of rainbow trout mince treated with transglutaminaseThe quality alterations of rainbow trout mince treated with transglutaminaseYerlikaya P., YATMAZ H. A., GÖKOĞLU N., Ucak I.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.84, ss.815-820, 2017 (SCI-Expanded)XIII. EFFECT OF HIGH HYDROSTATIC PRESSURE ON SENSORY QUALITY OF MARINATED HERRINGEFFECT OF HIGH HYDROSTATIC PRESSURE ON SENSORY QUALITY OF MARINATED HERRING(CLUPEA HARENGUS)(CLUPEA HARENGUS)UÇAK I., GÖKOĞLU N.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.41, sa.2, 2017 (SCI-Expanded)XIV. Development of Extruded Shrimp-Corn Snack Using Response Surface MethodologyDevelopment of Extruded Shrimp-Corn Snack Using Response Surface MethodologyTOPUZ O. K., GÖKOĞLU N., Jouppila K., Kirjoranta S.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.17, sa.2, ss.333-343, 2017 (SCI-Expanded)XV. Effect o f bromelain and papain enzymes addition on physicochemical and textural properties o fEffect o f bromelain and papain enzymes addition on physicochemical and textural properties o fsquid (Loligo  vulgaris)squid (Loligo  vulgaris)GÖKOĞLU N., YERLİKAYA KEBAPÇIOĞLU P., Ucak I., YATMAZ H. A.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, cilt.11, sa.1, ss.347-353, 2017 (SCI-Expanded)XVI. Antioxidant Activities o f Citrus Albedo and Flavedo Fragments Against Fish Lipid OxidationAntioxidant Activities o f Citrus Albedo and Flavedo Fragments Against Fish Lipid OxidationYerlikaya P., GÖKOĞLU N., TOPUZ O. K., GÜMÜŞ B., AYDAN YATMAZ H.Journal of Aquatic Food Product Technology, cilt.25, sa.8, ss.1339-1347, 2016 (SCI-Expanded)XVII. Effects o f Plant Extract-Sulphide Combinations on Melanosis Inhibition and Quality in ShrimpEffects o f Plant Extract-Sulphide Combinations on Melanosis Inhibition and Quality in Shrimp(Aristeus Antennatus)(Aristeus Antennatus)YATMAZ H. A., GÖKOĞLU N.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.19, sa.2, ss.359-370, 2016 (SCI-Expanded)XVIII. Quality Changes in Marinated Anchovy (Engraulis encrasicolus) Sauced with Olive Oil-Lemon JuiceQuality Changes in Marinated Anchovy (Engraulis encrasicolus) Sauced with Olive Oil-Lemon JuiceEmulsionsEmulsionsTOPUZ O. K., GÖKOĞLU N., YERLİKAYA KEBAPÇIOĞLU P., Ucak I.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.25, sa.6, ss.905-915, 2016 (SCI-Expanded)XIX. Optimization of Antioxidant Activity and Phenolic Compound Extraction Conditions from RedOptimization of Antioxidant Activity and Phenolic Compound Extraction Conditions from RedSeaweed (Laurencia obtuse)Seaweed (Laurencia obtuse)TOPUZ O. K., GÖKOĞLU N., Yerlikaya P., UÇAK I., GÜMÜŞ B.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.25, sa.3, ss.414-422, 2016 (SCI-Expanded)XX. Antioxidant activities o f citrus albedo and flavedo fragments against fish lipid oxidationAntioxidant activities o f citrus albedo and flavedo fragments against fish lipid oxidationYERLİKAYA P., TOPUZ O. K., GÖKOĞLU N., GÜMÜŞ B., YATMAZ H. A.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.1, sa.1, ss.1, 2016 (SCI-Expanded)XXI. Citrus peel extract incorporated ice cubes to  protect the quality o f common pandora Fish storage inCitrus peel extract incorporated ice cubes to  protect the quality o f common pandora Fish storage inice with citrusice with citrusYerlikaya P., Ucak I., GÜMÜŞ B., GÖKOĞLU N.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.52, sa.12, ss.8350-8356, 2015 (SCI-Expanded)XXII. Suppression of the formation of biogenic amines in mackerel mince by microbial transglutaminaseSuppression of the formation of biogenic amines in mackerel mince by microbial transglutaminaseYERLİKAYA KEBAPÇIOĞLU P., GÖKOĞLU N., Ucak I., YATMAZ H. A., Benjakul S.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.95, sa.11, ss.2215-2221, 2015 (SCI-Expanded)XXIII. Influence of pomegranate peel (Punica granatum) extract on lipid oxidation in anchovy fish o ilInfluence of pomegranate peel (Punica granatum) extract on lipid oxidation in anchovy fish o ilunder heat accelerated conditionsunder heat accelerated conditionsTOPUZ O. K., Yerlikaya P., Ucak I., GÜMÜŞ B., Buyukbenli H. A., GÖKOĞLU N.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.52, sa.1, ss.625-632, 2015 (SCI-Expanded)XXIV. Effects o f temperature and time of freezing on lipid oxidation in anchovy (Engraulis encrasicholus)Effects o f temperature and time of freezing on lipid oxidation in anchovy (Engraulis encrasicholus)during frozen storageduring frozen storage



AYDIN I., GÖKOĞLU N.EUROPEAN JOURNAL OF LIPID SCIENCE AND TECHNOLOGY, cilt.116, sa.8, ss.996-1001, 2014 (SCI-Expanded)XXV. Effects o f cooking methods and temperatures on nutritional and quality characteristics o f anchovyEffects o f cooking methods and temperatures on nutritional and quality characteristics o f anchovy(Engraulis encrasicholus)(Engraulis encrasicholus)Uran H., GÖKOĞLU N.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.51, sa.4, ss.722-728, 2014 (SCI-Expanded)XXVI. Changes in lipids and fishy odour development in skin from Nile tilapia (Oreochromis niloticus)Changes in lipids and fishy odour development in skin from Nile tilapia (Oreochromis niloticus)stored in icestored in iceSae-leaw T., Benjakul S., GÖKOĞLU N., Nalinanon S.FOOD CHEMISTRY, cilt.141, sa.3, ss.2466-2472, 2013 (SCI-Expanded)XXVII. Fatty Acid Profiles o f Different Shrimp Species: Effects o f Depth of CatchingFatty Acid Profiles o f Different Shrimp Species: Effects o f Depth of CatchingYerlikaya P., TOPUZ O. K., Buyukbenli H. A., GÖKOĞLU N.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.22, sa.3, ss.290-297, 2013 (SCI-Expanded)XXVIII. Effects o f plant extracts on lipid oxidation in fish croquette during frozen storageEffects o f plant extracts on lipid oxidation in fish croquette during frozen storageGÖKOĞLU N., Yerlikaya P., TOPUZ O. K., Buyukbenli H. A.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.21, sa.6, ss.1641-1645, 2012 (SCI-Expanded)XXIX. Inhibition of lipid oxidation in anchovy o il (Engraulis encrasicholus) enriched emulsions duringInhibition of lipid oxidation in anchovy o il (Engraulis encrasicholus) enriched emulsions duringrefrigerated storagerefrigerated storageGÖKOĞLU N., TOPUZ O. K., Buyukbenli H. A., Yerlikaya P.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.47, sa.7, ss.1398-1403, 2012 (SCI-Expanded)XXX. EFFECTS OF TOMATO AND GARLIC EXTRACTS ON OXIDATIVE STABILITY IN MARINATED ANCHOVYEFFECTS OF TOMATO AND GARLIC EXTRACTS ON OXIDATIVE STABILITY IN MARINATED ANCHOVYGÖKOĞLU N., Yerlikaya P., TOPUZ O. K.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.36, sa.3, ss.191-197, 2012 (SCI-Expanded)XXXI. Effects o f Packaging Atmospheres on the Quality and Shelf L ife o f Beef SteaksEffects o f Packaging Atmospheres on the Quality and Shelf L ife o f Beef SteaksGÖKOĞLU N., Yerlikaya P., Uran H., TOPUZ O. K.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.17, sa.3, ss.435-439, 2011 (SCI-Expanded)XXXII. Effect o f Previous Plant Extract Treatment on Sensory and Physical Properties o f Frozen BonitoEffect o f Previous Plant Extract Treatment on Sensory and Physical Properties o f Frozen Bonito(Sarda sarda) Filllets(Sarda sarda) FillletsYerlikaya P., GÖKOĞLU N.TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.10, sa.3, ss.341-349, 2010 (SCI-Expanded)XXXIII. THE EFFECT OF MODIFIED ATMOSPHERE PACKAGING ON THE QUALITY AND SHELF LIFE OFTHE EFFECT OF MODIFIED ATMOSPHERE PACKAGING ON THE QUALITY AND SHELF LIFE OFFRANKFURTER TYPE-SAUSAGESFRANKFURTER TYPE-SAUSAGESGÖKOĞLU N., Yerlikaya P., Uran H., TOPUZ O. K.JOURNAL OF FOOD QUALITY, cilt.33, ss.367-380, 2010 (SCI-Expanded)XXXIV. USE OF NATURAL PLANT EXTRACTS IN BATTER COATING OF SHRIMP AND THEIR EFFECTS ON THEUSE OF NATURAL PLANT EXTRACTS IN BATTER COATING OF SHRIMP AND THEIR EFFECTS ON THEQUALITY OF SHRIMP DURING FROZEN STORAGEQUALITY OF SHRIMP DURING FROZEN STORAGEYerlikaya P., GÖKOĞLU N., TOPUZ O. K.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.34, sa.1, ss.127-138, 2010 (SCI-Expanded)XXXV. Inhibition effects o f green tea and grape seed extracts on lipid oxidation in bonito  fillets duringInhibition effects o f green tea and grape seed extracts on lipid oxidation in bonito  fillets duringfrozen storagefrozen storageYerlikaya P., GÖKOĞLU N.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.45, sa.2, ss.252-257, 2010 (SCI-Expanded)XXXVI. Determination of microbial contamination sources at a Frankfurter sausage processing lineDetermination of microbial contamination sources at a Frankfurter sausage processing lineGÜNGÖR E., GÖKOĞLU N.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, cilt.34, sa.1, ss.53-59, 2010 (SCI-Expanded)XXXVII. Changes in the proximate composition of bluefin tuna (Thunnus thynnus) reared in the cagesChanges in the proximate composition of bluefin tuna (Thunnus thynnus) reared in the cageslocated on the Gulf o f Antalya (Turkey's Western Mediterranean coast)  during the fattening periodlocated on the Gulf o f Antalya (Turkey's Western Mediterranean coast)  during the fattening periodYerlikaya P., GÖKOĞLU N., TOPUZ O. K., GÖKOĞLU M.AQUACULTURE RESEARCH, cilt.40, sa.15, ss.1731-1734, 2009 (SCI-Expanded)XXXVIII. Effects o f pomegranate sauce on quality o f marinated anchovy during refrigerated storageEffects o f pomegranate sauce on quality o f marinated anchovy during refrigerated storage



GÖKOĞLU N., TOPUZ O. K., Yerlikaya P.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.42, sa.1, ss.113-118, 2009 (SCI-Expanded)XXXIX. Inhibition effects o f grape seed extracts on melanosis formation in shrimp (ParapenaeusInhibition effects o f grape seed extracts on melanosis formation in shrimp (Parapenaeuslongirostris)longirostris)GÖKOĞLU N., Yerlikaya P.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.43, sa.6, ss.1004-1008, 2008 (SCI-Expanded)XL. Trace elements in edible tissues of three shrimp species (Penaeus semisulcatus, ParapenaeusTrace elements in edible tissues of three shrimp species (Penaeus semisulcatus, Parapenaeuslongirostris and Paleomon serratus)longirostris and Paleomon serratus)GÖKOĞLU N., Yerlikaya P., GÖKOĞLU M.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.88, sa.2, ss.175-178, 2008 (SCI-Expanded)XLI. Effects o f fat reduction and fat replacer addition on some quality characteristics o f frankfurter-typeEffects o f fat reduction and fat replacer addition on some quality characteristics o f frankfurter-typesausagessausagesCengiz E., Gokoglu N.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.42, sa.3, ss.366-372, 2007 (SCI-Expanded)XLII. Seasonal variations in proximate and elemental composition of pearl oyster (Pinctada radiata,Seasonal variations in proximate and elemental composition of pearl oyster (Pinctada radiata,Leach, 1814)Leach, 1814)Gokoglu N., Gokoglu M., Yerlikaya P.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.86, sa.13, ss.2161-2165, 2006 (SCI-Expanded)XLIII. Changes in energy and cholesterol contents o f frankfurter-type sausages with fat reduction and fatChanges in energy and cholesterol contents o f frankfurter-type sausages with fat reduction and fatreplacer additionreplacer additionCengiz E., Gokoglu N.FOOD CHEMISTRY, cilt.91, sa.3, ss.443-447, 2005 (SCI-Expanded)XLIV. Quality changes of fish patties produced from anchovy during refrigerated storageQuality changes of fish patties produced from anchovy during refrigerated storageYerlikaya P., Gokoglu N., URAN H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.220, sa.3-4, ss.287-291, 2005 (SCI-Expanded)XLV. Changes in biogenic amine contents and sensory quality o f sardine (Sardina pilchardus) stored atChanges in biogenic amine contents and sensory quality o f sardine (Sardina pilchardus) stored at4C and 20C4C and 20CGÖKOĞLU N., Yerlikaya P., Cengiz E.JOURNAL OF FOOD QUALITY, cilt.27, sa.3, ss.221-231, 2004 (SCI-Expanded)XLVI. Investigation of the sensory properties o f the flesh of rainbow trout (Oncorhynchus mykiss) fedInvestigation of the sensory properties o f the flesh of rainbow trout (Oncorhynchus mykiss) feddiets with astaxanthin, shrimp waste meal and red pepper mealdiets with astaxanthin, shrimp waste meal and red pepper mealDiler I., GÖKOĞLU N.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.219, sa.3, ss.217-222, 2004 (SCI-Expanded)XLVII. The effect o f organic acid treatments on the melanosis inhibition and shelf-life in shrimp (PenaeusThe effect o f organic acid treatments on the melanosis inhibition and shelf-life in shrimp (Penaeusjaponicus)japonicus)GÖKOĞLU N.ACTA ALIMENTARIA, cilt.33, sa.2, ss.191-199, 2004 (SCI-Expanded)XLVIII. Quality changes of blue crab (Callinectes sapidus) meat during frozen storageQuality changes of blue crab (Callinectes sapidus) meat during frozen storageYerlikaya P., Gokoglu N.JOURNAL OF FOOD QUALITY, cilt.27, sa.1, ss.83-89, 2004 (SCI-Expanded)XLIX. Use of eye fluid refractive index in sardine (Sardina pilchardus) as a freshness indicatorUse of eye fluid refractive index in sardine (Sardina pilchardus) as a freshness indicatorGokoglu N., Yerlikaya P.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.218, sa.3, ss.295-297, 2004 (SCI-Expanded)L. Determination of the shelf life o f marinated sardina (sardina pilchardus) stored at 4°C.Determination of the shelf life o f marinated sardina (sardina pilchardus) stored at 4°C.GÖKOĞLU N., CENGİZI E., YERLİKAYA P.FOOD CONTROL, cilt.15, sa.1, ss.1-4, 2004 (SCI-Expanded)LI. Effects o f cooking methods on the proximate composition and mineral contents o f rainbow troutEffects o f cooking methods on the proximate composition and mineral contents o f rainbow trout(Oncorhynchus mykiss)(Oncorhynchus mykiss)Gokoglu N., Yerlikaya P., Cengiz E.FOOD CHEMISTRY, cilt.84, sa.1, ss.19-22, 2004 (SCI-Expanded)



LII. Biogenic amines formation in sardine marinade during refrigerated storageBiogenic amines formation in sardine marinade during refrigerated storageGÖKOĞLU N., Yerlikaya P., Cengiz E.JOURNAL OF FOOD BIOCHEMISTRY, cilt.27, sa.5, ss.435-447, 2003 (SCI-Expanded)LIII. Changes in biogenic amines during maturing of sardine (Sardina pilchardus) .Changes in biogenic amines during maturing of sardine (Sardina pilchardus) .GÖKOĞLU N.FISHERIES SCIENCE, cilt.69, sa.4, ss.823-829, 2003 (SCI-Expanded)LIV. Determination of proximate composition and mineral contents o f blue crab and swim crab caught o ffDetermination of proximate composition and mineral contents o f blue crab and swim crab caught o ffthe Gulf o f Antalyathe Gulf o f AntalyaGÖKOĞLU N., YERLİKAYA P.FOOD CHEMISTRY, cilt.80, sa.4, ss.495-498, 2003 (SCI-Expanded)LV. A descriptive method for sensory evaluation of musselsA descriptive method for sensory evaluation of musselsGokoglu N.LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY, cilt.35, sa.7, ss.563-567,2002 (SCI-Expanded)LVI. The effect o f frozen storage on the proximate composition and quality o f mussels (MytilusThe effect o f frozen storage on the proximate composition and quality o f mussels (Mytilusgalloprovincialis)galloprovincialis)GÖKOĞLU N., ERKAN N., ÖZDEN Ö.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.9, sa.2, ss.83-88, 2000 (SCI-Expanded)LVII. Seasonal variation in fat content o f anchovy (Engraulis encrasicolus)Seasonal variation in fat content o f anchovy (Engraulis encrasicolus)GÖKOĞLU N., ÖZDEN Ö., ERKAN ÖZDEN N., Baygar T., Metin S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.34, sa.4, ss.401-402, 1999 (SCI-Expanded)LVIII. Farklı sıcaklıklarda depolanan kalamardaki (Loligo  vulgaris Lamarck) kalite değişimlerininFarklı sıcaklıklarda depolanan kalamardaki (Loligo  vulgaris Lamarck) kalite değişimlerininincelenmesiincelenmesiGÖKOĞLU N., METIN S., BAYGAR T., ÖZDEN Ö., ERKAN N.TURKISH JOURNAL OF VETERINARY SCIENCES, cilt.23, sa.6, ss.511-514, 1999 (SCI-Expanded)LIX. Haltbarkeit gefriergelater küchenfertiger miesmuschelnHaltbarkeit gefriergelater küchenfertiger miesmuschelnERKAN N., GÖKOĞLU N.Informationen Für Die Fischwirtschaft aus Der Fischereiforschung, cilt.46, sa.4, ss.44-47, 1999 (SCI-Expanded)LX. Physical, chemical and sensory analyses o f freshly harvested sardines (Sardina Pilchardus) storedPhysical, chemical and sensory analyses o f freshly harvested sardines (Sardina Pilchardus) storedat 4°C.at 4°C.GÖKOĞLU N., ÖZDEN Ö., ERKAN N.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.7, sa.2, ss.5-15, 1998 (SCI-Expanded)
Diğer Dergilerde Yayınlanan MakalelerDiğer Dergilerde Yayınlanan MakalelerI. Physicochemical and textural properties o f squid (Loligo  vulgaris)  muscle treated with organic acidsPhysicochemical and textural properties o f squid (Loligo  vulgaris)  muscle treated with organic acidsGökoğlu N.Acta Aquatica Aquatic Science Journal, cilt.1, sa.2, ss.67-71, 2023 (Hakemli Dergi)II. Effects o f different freezing and thawing methods on the quality o f giant red shrimpEffects o f different freezing and thawing methods on the quality o f giant red shrimp(Aristaeomorpha fo liacea)(Aristaeomorpha fo liacea)Han A. T., Gökoğlu N.Acta Aquatica, cilt.9, sa.1, ss.46-53, 2022 (Scopus)III. Effects o f ascorbic acid and erythorbic acid on melanosis and quality in different shrimp speciesEffects o f ascorbic acid and erythorbic acid on melanosis and quality in different shrimp speciesToktaş B., Gökoğlu N.Acta Aquatica, cilt.7, sa.2, ss.73-78, 2020 (Hakemli Dergi)IV. Effect Effect o f freshness grade of anchovy (Engraulis encrasicolus) on the quality o f marinated productof freshness grade of anchovy (Engraulis encrasicolus) on the quality o f marinated productstored at 4° Cstored at 4° CGökoğlu N., Uçak İ.Acta Aquatica, cilt.7, sa.2, ss.54-59, 2020 (Hakemli Dergi)V. The impact o f high-pressure processing on the growth of Photobacterium phosphoreum andThe impact o f high-pressure processing on the growth of Photobacterium phosphoreum and
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