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Evaluation of molecular weight distribution, pasting and functional properties, and enzyme resistant
starch content of acid-modified corn starches

KOKSEL H., Ozturk S., Kahraman K., BASMAN A., Ozbas 0. Z., Ryu G.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.17, sa.4, ss.755-760, 2008 (SCI-Expanded)

Phytochemical quantification and total antioxidant capacities of emmer (Triticum dicoccon Schrank)
and einkorn (Triticum monococcum L.) wheat landraces

Serpen A., GOKMEN V., Karagoz A, KOKSEL H.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.56, sa.16, ss.7285-7292, 2008 (SCI-Expanded)
Chemical and sensory properties of new gluten-free food products: Rice and corn tarhana

YALCIN E, Celik S.,, KOKSEL H.

FOOD SCIENCE AND BIOTECHNOLOGY, cilt.17, sa.4, ss.728-733, 2008 (SCI-Expanded)

Dissipation of organophosphorus pesticides in wheat during pasta processing

UYGUN U, Senoz B., KOKSEL H.

FOOD CHEMISTRY, cilt.109, sa.2, ss.355-360, 2008 (SCI-Expanded)

Utilization of Mixolab (R) to predict the suitability of flours in terms of cake quality

Kahraman K., Sakiyan 0., Ozturk S., KOKSEL H., SUMNU S. G., Dubat A.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.227, sa.2, ss.565-570, 2008 (SCI-Expanded)

Improving effect of lyophilization on functional properties of resistant starch preparations formed
by acid hydrolysis and heat treatment

KOKSEL H., Masatcioglu T., Kahraman K., Ozturk S., BASMAN A.

JOURNAL OF CEREAL SCIENCE, cilt47, sa.2, ss.275-282, 2008 (SCI-Expanded)

Partial characterization of starch in flours of ancient wheat and wild progenitor accessions

Koksel H,, Celik S., Karagoz A, Ng P. K. W.

ITALIAN JOURNAL OF FOOD SCIENCE, cilt.20, sa.1, ss.101-110, 2008 (SCI-Expanded)

Emulsion and Pasting Properties of Resistant Starch with Locust Bean Gum and their Utilization in
Low Fat Cookie Formulations

BASMAN A, Ozturk S., Kahraman K., KOKSEL H.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.11, sa.4, ss.762-772, 2008 (SCI-Expanded)



LXXVII. Chemical Reactions in the Processing of Soft Wheat Products
KOKSEL H., GOKMEN V.
FOOD ENGINEERING ASPECTS OF BAKING SWEET GOODS, ss.49-80, 2008 (SCI-Expanded)
LXXVIII. A practical spectrophotometric approach for the determination of lipoxygenase activity of durum
wheat
Gokmen V., Serpen A, Atli A, Koksel H.
CEREAL CHEMISTRY, cilt.84, sa.3, ss.290-293, 2007 (SCI-Expanded)
LXXIX. A classification system for beans using computer vision system and artificial neural networks
Kilic K., Boyaci I. H., Koksel H., Kusmenoglu 1.
JOURNAL OF FOOD ENGINEERING, cilt.78, sa.3, ss.897-904, 2007 (SCI-Expanded)
LXXX. Residue levels of malathion and fenitrothion and their metabolites in postharvest treated barley
during storage and malting
Uygun U, Ozkara R., Ozbey A., Koksel H.
FOOD CHEMISTRY, cilt.100, sa.3, ss.1165-1169, 2007 (SCI-Expanded)
LXXXI. Effects of dough formula and baking conditions on acrylamide and hydroxymethylfurfural formation
in cookies
Gokmen V., Acar O. C., Koksel H,, Acar ].
FOOD CHEMISTRY, cilt.104, sa.3, ss.1136-1142, 2007 (SCI-Expanded)
LXXXIl. Effects of genotype and environment on beta-glucan and dietary fiber contents of hull-less barleys
grown in Turkey
Yalcin E,, Celik S., Akar T., Sayim I., Koksel H.
FOOD CHEMISTRY, cilt.101, sa.1, ss.171-176, 2007 (SCI-Expanded)
LXXXIII. Effects of increasing levels of transglutaminase on cooking quality of bran supplemented spaghetti
BASMAN A, Koksel H,, Atli A.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.223, sa.4, ss.547-551, 2006 (SCI-Expanded)
LXXXIV. A new approach for the utilization of barley in food products: Barley tarhana
Erkan H,, Celik S,, Bilgi B., Koksel H.
FOOD CHEMISTRY, cilt97, sa.1, ss.12-18, 2006 (SCI-Expanded)
LXXXV. The investigation of the secondary structures of various peptide sequences of beta-casein by the
multicanonical simulation method
Yasar F,, Celik S., Koksel H.
PHYSICA A-STATISTICAL MECHANICS AND ITS APPLICATIONS, cilt.363, sa.2, ss.348-358, 2006 (SCI-Expanded)
LXXXVI. Residue levels of malathion and its metabolites and fenitrothion in post-harvest treated wheat
during storage, milling and baking
Uygun U., Koksel H., Atli A.
FOOD CHEMISTRY, cilt.92, sa.4, ss.643-647, 2005 (SCI-Expanded)
LXXXVII. Halogen lamp-microwave combination baking of cookies
Keskin S., Ozturk S., Sahin S., Koksel H., Sumnu G.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.220, ss.546-551, 2005 (SCI-Expanded)
LXXXVII. The effect of suni-bug (Eurygaster spp.) damaged wheat on the physical properties of extrusion
cooked product
Sivri D, Yildirim Z., Koksel H.
FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.11, sa.1, ss.32-36, 2005 (SCI-Expanded)
LXXXIX. Effects of high protease-activity flours and commercial proteases on cookie quality
Kara M., Sivri D., Koksel H.
FOOD RESEARCH INTERNATIONAL, cilt.38, sa.5, ss.479-486, 2005 (SCI-Expanded)
XC. Effects of irradiation on protein electrophoretic properties, water absorption and cooking quality of
lentils
Celik S., Yalcin E.,, BASMAN A., Koksel H.
INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.55, sa.8, ss.641-648, 2004 (SCI-Expanded)
XCL. Effects of irradiation on protein electrophoretic properties, water absorption and cooking quality of



dry bean and chickpea
Celik S, BASMAN A, Yalcin E,, Koksel H.
FOOD SCIENCE AND TECHNOLOGY RESEARCH, cilt.10, sa.4, ss.410-415, 2004 (SCI-Expanded)
XCIl. Effects of extrusion variables on the properties of waxy hulless barley extrudates
Koksel H.,, Ryu G., BASMAN A., Demiralp H., Ng P.
NAHRUNG-FOOD, cilt.48, sa.1, ss.19-24, 2004 (SCI-Expanded)
XCII. A rapid method for the estimation of damaged starch in wheat flours
Boyaci L, Williams P., Koksel H.
JOURNAL OF CEREAL SCIENCE, cilt.39, sa.1, ss.139-145, 2004 (SCI-Expanded)
XCIV. Utilization of transglutaminase to increase the level of barley and soy flour incorporation in wheat
flour breads
BASMAN A, Koksel H,, Ng P.
JOURNAL OF FOOD SCIENCE, cilt.68, sa.8, ss.2453-2460, 2003 (SCI-Expanded)
XCV. Molecular modeling of various peptide sequences of gliadins and low-molecular-weight glutenin
subunits
Yasar F,, Celik S., Koksel H.
NAHRUNG-FOOD, cilt47, sa.4, ss.238-242, 2003 (SCI-Expanded)
XCVI. Development of a bulgur-like product using extrusion cooking
Koksel H.,, Ryu G., 0zboy-Ozbas B., BASMAN A, Ng P.
JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.83, sa.7, ss.630-636, 2003 (SCI-Expanded)
XCVIL. Effects of increasing levels of transglutaminase on the rheological properties and bread quality
characteristics of two wheat flours
BASMAN A, Koksel H,, Ng P.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.215, sa.5, ss.419-424, 2002 (SCI-Expanded)
XCVIIL. Effects of transglutaminase on SDS-PAGE patterns of wheat, soy, and barley proteins and their
blends
BASMAN A, Koksel H., Ng P.
JOURNAL OF FOOD SCIENCE, cilt.67, sa.7, ss.2654-2658, 2002 (SCI-Expanded)
XCIX. An application of linear regression technique for predicting bulgur yield and quality of wheat
cultivars
Ozboy 0., Koksel H.
NAHRUNG-FOOD, cilt.46, sa.1, ss.21-24, 2002 (SCI-Expanded)
C. Commercial milling of suni bug (Eurygaster spp.) damaged wheat
Koksel H., Atli A., Dag A, Sivri D.
NAHRUNG-FOOD, cilt.46, sa.1, ss.25-27, 2002 (SCI-Expanded)
Cl. Effects of industrial pasta drying temperatures on starch properties and pasta quality
Guler S., Koksel H., Ng P.
FOOD RESEARCH INTERNATIONAL, cilt.35, sa.5, ss.421-427, 2002 (SCI-Expanded)
CIl. Effects of brewer's spent grain on the quality and dietary fibre content of cookies
Ozturk S., Ozboy 0., Cavidoglu I, Koksel H.
JOURNAL OF THE INSTITUTE OF BREWING, cilt.108, sa.1, ss.23-27, 2002 (SCI-Expanded)
ClII. Wheat intercultivar differences in susceptibility of glutenin protein to effects of bug (Eurygaster
integriceps) protease
Sivri D., Sapirstein H., Bushuk W., Koksel H.
CEREAL CHEMISTRY, cilt.79, sa.1, ss.41-44, 2002 (SCI-Expanded)
CIV. Molecular modelling of pentapeptide and tetrapeptide sequences of C-hordein
Arkin H., YASAR F., CELIK S, Celik S., KOKSEL H.
JOURNAL OF THE INSTITUTE OF BREWING, cilt.107, sa.6, ss.383-388, 2001 (SCI-Expanded)
CV. MOLECULAR MODELING OF TWO HEXAPEPTIDE REPEAT MOTIFS OF HMW GLUTENIN SUBUNITS
HANDAN A, YASAR F., CELIK T., GELIK S., KOKSEL H.
International Journal Of Modern Physics C, cilt.12, ss.281-292, 2001 (SCI-Expanded)



CVL. Multicanonical simulations of five tetrapeptide sequences in the central domain of HMW glutenin
Arkin H,, Yasar F., CELIK T, Celik S., Koksel H.
INTERNATIONAL JOURNAL OF MODERN PHYSICS C, cilt.11, sa.8, ss.1595-1606, 2000 (SCI-Expanded)
CVIL. Application of the electron paramagnetic resonance spin probe technique for detection of irradiated
wheat
Sunnetcioglu M., Dadayli D., Celik S., Koksel H.
CEREAL CHEMISTRY, cilt.75, sa.6, ss.875-878, 1998 (SCI-Expanded)
CVIII. Effects of gamma-irradiation of wheat on gluten proteins
Koksel H., Sapirstein H., Celik S., Bushuk W.
JOURNAL OF CEREAL SCIENCE, cilt.28, sa.3, ss.243-250, 1998 (SCI-Expanded)
CIX. Classification of barleys based on malting quality by image analysis
Utku H., Koksel H., 0OZKARA R.
JOURNAL OF THE INSTITUTE OF BREWING, cilt.104, sa.6, ss.351-354, 1998 (SCI-Expanded)
CX. Effects of cultivar and environment on beta-glucan content and malting quality of Turkish barleys
Ozkara R, Basman A,, Koksel H,, Celik S.
JOURNAL OF THE INSTITUTE OF BREWING, cilt.104, sa.4, ss.217-220, 1998 (SCI-Expanded)
CXI. Use of statistical filters in the classification of wheats by image analysis
Utku H., Koksel H.
JOURNAL OF FOOD ENGINEERING, cilt.36, sa.4, ss.385-394, 1998 (SCI-Expanded)
CXIl. Effects of gamma irradiation of barley and malt on malting quality
Koksel H., Celik S., Ozkara R.
JOURNAL OF THE INSTITUTE OF BREWING, cilt.104, sa.2, s5.89-92, 1998 (SCI-Expanded)
CXIII. Classification of wheat grains by digital image analysis using statistical filters (Reprinted from
Wheat: Prospects for global improvement, 1998)
Utku H., Koksel H., Kayhan S.
EUPHYTICA, cilt.100, ss.171-178, 1998 (SCI-Expanded)
CXIV. Detection of irradiated wheat using the electron paramagnetic resonance spin probe technique
Dadayli D., Sunnetcioglu M., Koksel H,, Celik S.
CEREAL CHEMISTRY, cilt.74, sa.4, ss.375-378, 1997 (SCI-Expanded)
CXV. Effects of gamma irradiation on durum wheats and spaghetti quality
Koksel H,, Celik S., Tuncer T.
CEREAL CHEMISTRY, cilt.73, sa.4, s5.506-509, 1996 (SCI-Expanded)

Diger Dergilerde Yayinlanan Makaleler

I. Gida giivenligini tehdit eden kimyasallar
UYGUN U, KOKSEL H.
Food Safety Magazine, cilt4, sa.3, ss.56-60, 2010 (Hakemli Dergi)
II. Determination of Polyphenoloxidase Enzyme Activity in Different Beet Cultivars
SAYGILI N., KOKSEL H,, Leblebici F.
Gida, cilt.23, sa.3, ss.165-169, 1998 (Hakemli Dergi)

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

I. Effects of intercultivar variation on the gluten proteins and rheological properties of bug
(Eurygaster spp.) damaged wheats
Sivri D., Olanca B., Atli A., Koksel H.
8th International Gluten Workshop, Viterbo, italya, 8 - 10 Eyliil 2003, ss.421-424

II. Utilization of rapid visco analyzer for assessing the effect of different levels of transglutaminase on



gluten quality
BASMAN A, Koksel H., Ng P.
8th International Gluten Workshop, Viterbo, italya, 8 - 10 Eyliil 2003, ss.345-348
III. Molecular modeling of peptide sequences of gliadins and LMW-glutenin subunits
Yasar F,, CELIK S., KOKSEL H.
8th International Gluten Workshop, Viterbo, italya, 8 - 10 Eyliil 2003, s5.74-77
IV. Wheat bug protease: A protease enzyme with specific activity for gluten proteins
Sivri D., Koksel H.
Symposium on Wheat Quality Elucidation, Charlottetown, Kanada, 13 Ekim 2001, ss.113-126
V. Dijital Goriinti Analizi
UTKU H., KOKSEL H.
Un-Bulgur ve Biskiivit 2ci Sempozyumu, Tiirkiye, 28 - 30 Mayis 1996
VI. Hububat Teknolojisinde Goriintii Analizi Tekniklerinin Kullanimi
UTKU H., KOKSEL H.
MAKkarnalik Bugday ve Uriinleri Ulusal Sempozyumu, Tiirkiye, 30 Kasim - 03 Aralik 1993

Desteklenen Projeler

KOKSEL H., Yiiksekégretim Kurumlari Destekli Proje, EuroFoodChem XVII, 2013 - Devam Ediyor

KOKSEL H., Yiiksekégretim Kurumlar1 Destekli Proje, Tam Tahillar Zirvesi 2017'e Katitim, 2017 - 2019

KOKSEL H., Yiiksekégretim Kurumlari Destekli Proje, Tam Tahill Uriinlerin Saglik Faydalari ve Ilgili Yaniltuc iddialar,
2017 - 2019

KOKSEL H., BOYACI 1. H,, ARSLAN E. Z,, Yiiksekégretim Kurumlar1 Destekli Proje, Laboratuvarlar Arasi Entegrasyonun
Saglanmasina Yonelik Bilisim Alt Yapisinin Gelistirilmesi, 2015 - 2019

KOKSEL H., Yiiksekégretim Kurumlar1 Destekli Proje, ICC International Association for Cereal Science and Technology
2016 Y1 Yonetim Kurulu Toplantisina katihm, 2016 - 2017

KOKSEL H., Yiiksekdgretim Kurumlar1 Destekli Proje, Amerikan Hububat Kimyacilar: Birligi (American Association of
Cereal Chemists AACC International) yillik toplantisina katihm, 2016 - 2017

KOKSEL H., Yiiksekdgretim Kurumlar1 Destekli Proje, Kanada Manitoba Universitesi Gida Bilimi Béliimii ve Kanada
Hububat Komisyonuna bagh Hububat Arastirma Laboratuvari ile bilimsel isbirligini gelistirmek, 2015 - 2016

KOKSEL H., Yiiksekégretim Kurumlar1 Destekli Proje, HUBUBAT BAZLI GELENEKSEL URUNLERIN BESLENME VE SAGLIK
KONUSUNDA YARARLARI VE SON DONEMLERDEKI YANILTICI BEYANLAR, 2015 - 2016

KOKSEL H., Yiiksekdgretim Kurumlar1 Destekli Proje, Misir ve bugdayda cesitli islemlerin deoksinivalenol ve zearalenon
mikotoksinleri lizerine etkilerinin arastirilmasi, 2011 - 2016

KOKSEL H., Yiiksekdgretim Kurumlar1 Destekli Proje, Gida mithendisligi béliimii laboratuvarlarmnin altyapi iyilestirme
calismalar1-VIIL, 2010 - 2016
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