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SCI, SSCI ve AHCI İndekslerine Giren Dergilerde Yayınlanan MakalelerI. Technological and nutritional characteristics o f bran-supplemented spaghetti and reduction of phytic acid contentUnsal-Canay F., Sanal T., Koksel H.European Food Research and Technology, cilt.249, sa.7, ss.1785-1795, 2023 (SCI-Expanded)II. Rapid detection of common wheat flour addition to  durum wheat flour and pasta using   spectroscopic methods and chemometricsUnuvar A., BOYACI İ. H., Yazar S., Koksel H.Journal of Cereal Science, cilt.109, 2023 (SCI-Expanded)III. Mitigation of acrylamide formation during malt processingBasinci F., ATAÇ MOGOL B., Guler S., GÖKMEN V., Koksel H.JOURNAL OF CEREAL SCIENCE, cilt.106, 2022 (SCI-Expanded)IV. Rapid discrimination of authenticity in wheat flour and pasta samples using LIBS  Sezer B., Unuvar A., BOYACI İ. H., Koksel H.JOURNAL OF CEREAL SCIENCE, cilt.104, 2022 (SCI-Expanded)V. Quality and nutritional characteristics o f durum wheats grown in Anatolia Canay F. U., Sanal T., Koksel H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.14, sa.4, ss.169-177, 2022 (SCI-Expanded)VI. A novel approach for rapid discrimination of common and durum wheat flours using spectroscopic analyses combined with chemometrics



Unuvar A., Boyaci I. H., Koksel H.JOURNAL OF CEREAL SCIENCE, cilt.100, 2021 (SCI-Expanded)VII. Minimisation of vitamin losses in fortified cookies by response surface methodology and validation   of the determination methodsAktas-Akyildiz E., Koksel H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.247, sa.6, ss.1345-1354, 2021 (SCI-Expanded)VIII. Comparison of short and long milling flows on yield and physicochemical properties o f brans from    biofortified and nonbiofortified hull-less oatsAcar O., Izydorczyk M. S., Kletke J., Yazici M. A., Imamoglu A., ÇAKMAK İ., KÖKSEL H.CEREAL CHEMISTRY, cilt.97, sa.4, ss.859-867, 2020 (SCI-Expanded)IX. Effect o f extrusion treatment on enzymatic hydrolysis o f wheat bran  Aktas-Akyildiz E., MASATCIOĞLU M. T., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.93, 2020 (SCI-Expanded)X. Utilization potential o f Glutograph in wheat breeding programs and the influence of genotype and  environment on bread wheat qualityEvlice A. K., Pehlivan A., Sanal T., Salantur A., Kilic G., Dugan G., BOYACI İ. H., KÖKSEL H.CEREAL CHEMISTRY, cilt.97, sa.3, ss.634-641, 2020 (SCI-Expanded)XI. Multi-elemental analysis o f flour types and breads by using laser induced breakdown spectroscopy    Akin P. A., Sezer B., Sanal T., Apaydin H., KÖKSEL H., BOYACI İ. H.JOURNAL OF CEREAL SCIENCE, cilt.92, 2020 (SCI-Expanded)XII. Comparison of the arabinoxylan composition and physical properties o f o ld and modern bread   wheat (Triticum aestivum L .)  and landraces genotypes   Cetiner B., Tomoskozi S., Torok K., Salantur A., Koksel H.CEREAL CHEMISTRY, cilt.97, sa.2, ss.505-514, 2020 (SCI-Expanded)XIII. Effects o f ro ller  and hammer milling on the yield and physicochemical properties o f fibre-rich     fractions from biofortified and non-biofortified hull-less barley Acar O., Izydorczyk M. S., Kletke J., Yazici M. A., Ozdemir B., Cakmak I., Koksel H.JOURNAL OF CEREAL SCIENCE, cilt.92, 2020 (SCI-Expanded)XIV. Effects o f resistant starch type 4 supplementation of bread on in vitro  glycemic index value, bile    acid-binding capacity, and mineral bioavailabilityAribas M., KAHRAMAN K., KÖKSEL H.CEREAL CHEMISTRY, cilt.97, sa.2, ss.163-171, 2020 (SCI-Expanded)XV. In vitro  glycemic index, bile acid binding capacity and mineral bioavailability o f spaghetti   supplemented with resistant starch type 4 and wheat branAribas M., Kahraman K., KÖKSEL H.JOURNAL OF FUNCTIONAL FOODS, cilt.65, 2020 (SCI-Expanded)XVI. Effect o f different resistant starch sources and wheat bran on dietary fibre content and in vitro   glycaemic index values of cookies KAHRAMAN K., Aktas-Akyildiz E., ÖZTÜRK S., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.90, 2019 (SCI-Expanded)XVII. Effects o f wheat kernel size on hardness and various quality characteristics Acar O., Sanal T., Koksel H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.11, sa.5, ss.459-464, 2019 (SCI-Expanded)XVIII. Bread crumbs extrudates: A new approach for reducing bread wasteSamray M. N., Masatcioglu T. M., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.85, ss.130-136, 2019 (SCI-Expanded)XIX. Development of SYBR green-based real time PCR assays for detection and quantification of  adulteration in wheat-based composite breads and their  in-house validation   YILMAZ R., BAYRAÇ C., BAŞMAN A., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.85, ss.91-97, 2019 (SCI-Expanded)XX. Investigation of the effect o f different storage conditions on vitamin content o f enriched pasta  



productAyhan D., Koksel H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.11, sa.8, ss.701-712, 2019 (SCI-Expanded)XXI. Development of a peptide substrate for detection of sunn pest damage in wheat flour   Hancerliogullari B. Z., KÖKSEL H., DUDAK ŞEKER F. C.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.98, sa.15, ss.5677-5682, 2018 (SCI-Expanded)XXII. Extraction of so luble beta-glucan from oat and barley fractions: Process efficiency and dispersion  stabilityAktas-Akyildiz E., Sibakov J., Nappa M., Hytonen E., Koksel H., Poutanen K.JOURNAL OF CEREAL SCIENCE, cilt.81, ss.60-68, 2018 (SCI-Expanded)XXIII. Changes in the functional constituents and phytic acid contents o f fir iks produced from wheats at     different maturation stagesÖZKAYA B., TÜRKSOY S., Ozkaya H., BAUMGARTNER B., Ozkeser I., KÖKSEL H.FOOD CHEMISTRY, cilt.246, ss.150-155, 2018 (SCI-Expanded)XXIV. Effect o f steam explosion on enzymatic hydrolysis and baking quality o f wheat bran  Aktas-Akyildiz E., Mattila O., Sozer N., Poutanen K., Koksel H., Nordlund E.JOURNAL OF CEREAL SCIENCE, cilt.78, ss.25-32, 2017 (SCI-Expanded)XXV. Perspectives on cereal science and technology: Papers presented at the 15th International Cereal and Bread Congress, 18 to  21 April 2016, Istanbul (Turkey)  Shewry P. R., KÖKSEL H., Scanlon M. G., Campbell G. M.JOURNAL OF CEREAL SCIENCE, cilt.78, ss.1, 2017 (SCI-Expanded)XXVI. A novel method for ash analysis in wheat milling fractions by using laser-induced breakdown   spectroscopySezer B., Bilge G., Sanal T., KÖKSEL H., BOYACI İ. H.JOURNAL OF CEREAL SCIENCE, cilt.78, ss.33-38, 2017 (SCI-Expanded)XXVII. An investigation on the effect o f heat-moisture treatment on baking quality o f wheat by using  response surface methodologyCetiner B., Acar O., Kahraman K., Sanal T., Koksel H.JOURNAL OF CEREAL SCIENCE, cilt.74, ss.103-111, 2017 (SCI-Expanded)XXVIII. An innovative approach for significantly increasing enzyme resistant starch type 3 content in high  amylose starches by using extrusion cookingMasatcioglu T. M., Sumer Z., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.74, ss.95-102, 2017 (SCI-Expanded)XXIX. Determination of wheat bug (Eurygaster spp.)  damage in durum wheat (Triticum durum L .)  by    electrophoresis and rapid visco  analyser Olanca B., KÖKSEL H., Ozderen N. T., SİVRİ ÖZAY D.JOURNAL OF CEREAL SCIENCE, cilt.72, ss.69-74, 2016 (SCI-Expanded)XXX. Ash analysis o f flour sample by using laser-induced breakdown spectroscopy   BILGE G., SEZER B., Eseller K. E., Berberoglu H., KÖKSEL H., BOYACI İ. H.SPECTROCHIMICA ACTA PART B-ATOMIC SPECTROSCOPY, cilt.124, ss.74-78, 2016 (SCI-Expanded)XXXI. Determination of Ca addition to  the wheat flour by using laser-induced breakdown spectroscopy   (LIBS)Bilge G., Sezer B., ESELLER K. E., BERBEROĞLU H., KÖKSEL H., BOYACI İ. H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.242, sa.10, ss.1685-1692, 2016 (SCI-Expanded)XXXII. Expansion in chickpea (Cicer arietinum L .)  seed during soaking and cooking   SAYAR S., TURHAN M., KÖKSEL H.INTERNATIONAL AGROPHYSICS, cilt.30, sa.1, ss.75-81, 2016 (SCI-Expanded)XXXIII. Effects o f formulation and extrusion cooking conditions on furfural and hydroxymethylfurfural  contentMasatcioglu T. M., Ng P. K. W., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.65, ss.31-38, 2015 (SCI-Expanded)



XXXIV. Optimisation of the reaction conditions for the production of cross-linked starch with high resistant  starch contentKAHRAMAN K., KÖKSEL H., Ng P. K. W.FOOD CHEMISTRY, cilt.174, ss.173-179, 2015 (SCI-Expanded)XXXV. Future of Grain Science Series Grain Science and Industry in Turkey: Past, Present, and Future KÖKSEL H., Cetiner B.CEREAL FOODS WORLD, cilt.60, sa.2, ss.90-96, 2015 (SCI-Expanded)XXXVI. Hull-less barley flour supplemented corn extrudates produced by conventional extrusion and CO2 injection processMasatcioglu M. T., Yalcin E., HWAN P. J., RYU G., Celik S., KÖKSEL H.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, cilt.26, ss.302-309, 2014 (SCI-Expanded)XXXVII. Effects o f formulation, extrusion cooking conditions, and CO2 injection on the formation of   acrylamide in corn extrudates Masatcioglu M. T., GÖKMEN V., Ng P. K. W., KÖKSEL H.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, cilt.94, sa.12, ss.2562-2568, 2014 (SCI-Expanded)XXXVIII. Effects o f extrusion cooking conditions and chemical leavening agents on lysine loss as determined    by furosine content in corn based extrudates Masatcioglu T. M., Ng P. K. W., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.60, sa.2, ss.276-281, 2014 (SCI-Expanded)XXXIX. Production and characterisation of resistant starch and its utilisation as food ingredient: a review   Ozturk S., Koksel H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.3, ss.335-346, 2014 (SCI-Expanded)XL. SPECIAL ISSUE: Food chemistry and safety ForewordKÖKSEL H., GÖKMEN V.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.6, sa.3, ss.261, 2014 (SCI-Expanded)XLI. Formation of resistant starch from amylotype corn starch and determination of the functional  propertiesKahraman K., Koksel H.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.5, sa.4, ss.295-302, 2013 (SCI-Expanded)XLII. Physical and chemical properties o f tomato , green tea, and ginseng-supplemented corn extrudates   produced by conventional extrusion and CO2 injection processMasatcioglu M. T., YALÇIN E., Kim M., Ryu G., ÇELİK S., KÖKSEL H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.237, sa.5, ss.801-809, 2013 (SCI-Expanded)XLIII. Effects o f washing and drying applications on deoxynivalenol and zearalenone levels in wheat   Yener S., Koksel H.WORLD MYCOTOXIN JOURNAL, cilt.6, sa.3, ss.335-341, 2013 (SCI-Expanded)XLIV. Modelling thermal degradation of zearalenone in maize bread during baking Numanoglu E., Yener S., GÖKMEN V., UYGUN Ü., KÖKSEL H.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, cilt.30, sa.3, ss.528-533, 2013 (SCI-Expanded)XLV. Effects o f co ld extrusion process on thiamine and riboflavin contents o f fortified corn extrudates    Boyaci B. B., Han J., Masatcioglu M. T., YALÇIN E., Celik S., Ryu G., KÖKSEL H.FOOD CHEMISTRY, cilt.132, sa.4, ss.2165-2170, 2012 (SCI-Expanded)XLVI. Thermal degradation of deoxynivalenol during maize bread bakingNUMANOGLU E., GÖKMEN V., UYGUN Ü., KÖKSEL H.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, cilt.29, sa.3, ss.423-430, 2012 (SCI-Expanded)XLVII. A Study on Degree of Starch Gelatinization in Cakes Baked in Three Different Ovens Sakiyan O., ŞÜMNÜ S. G., ŞAHİN S., Meda V., KÖKSEL H., Chang P.FOOD AND BIOPROCESS TECHNOLOGY, cilt.4, sa.7, ss.1237-1244, 2011 (SCI-Expanded)XLVIII. SOLID LOSS DURING WATER ABSORPTION OF CHICKPEA (CICER ARIETINUM L.)



SAYAR S., TURHAN M., KÖKSEL H.JOURNAL OF FOOD PROCESS ENGINEERING, cilt.34, sa.4, ss.1172-1186, 2011 (SCI-Expanded)XLIX. Production of resistant starch from acid-modified amylotype starches with enhanced functionalpropertiesÖZTÜRK S., KÖKSEL H., Ng P. K. W.JOURNAL OF FOOD ENGINEERING, cilt.103, sa.2, ss.156-164, 2011 (SCI-Expanded)L. Characterization of a Glutenin-Specific Serine Proteinase of Sunn Bug Eurygaster integricepts Put. Konarev A. V., Beaudoin F., Marsh J., Vilkova N. A., Nefedova L. I., SİVRİ ÖZAY D., KÖKSEL H., Shewry P. R.,Lovegrove A.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.59, sa.6, ss.2462-2470, 2011 (SCI-Expanded)LI. Multiple-stage extraction strategy for the determination of deoxynivalenol in maize Numanoglu E., Uygun U., Gokmen V., Koksel H.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, cilt.28, sa.1, ss.80-85, 2011 (SCI-Expanded)LII. Stability o f Fusarium toxins during traditional Turkish maize bread production Numanoglu E., UYGUN Ü., KÖKSEL H., Solfrizzo M.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.2, sa.2, ss.84-92, 2010 (SCI-Expanded)LIII. UTILIZATION OF APRICOT KERNEL FLOUR AS FAT REPLACER IN COOKIESŞEKER İ. T., Ozboy-Ozbas O., Gokbulut I., Ozturk S., Koksel H.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.34, sa.1, ss.15-26, 2010 (SCI-Expanded)LIV. Investigation on the Functional Properties o f Chestnut Flours and Their  Potential Utilization in Low-   fat CookiesInkaya A. N., GÖÇMEN D., ÖZTÜRK S., KÖKSEL H.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.18, sa.6, ss.1404-1410, 2009 (SCI-Expanded)LV. Degradation of organophosphorus pesticides in wheat during cookie processing UYGUN Ü., Senoz B., Oztuk S., KÖKSEL H.FOOD CHEMISTRY, cilt.117, sa.2, ss.261-264, 2009 (SCI-Expanded)LVI. Potential Utilization of Mixolab for Quality Evaluation of Bread Wheat GenotypesKÖKSEL H., Kahraman K., Sanal T., SİVRİ ÖZAY D., Dubat A.CEREAL CHEMISTRY, cilt.86, sa.5, ss.522-526, 2009 (SCI-Expanded)LVII. Characterization of Resistant Starch Samples Prepared from Two High-Amylose Maize StarchesThrough Debranching and Heat TreatmentsÖZTÜRK S., KÖKSEL H., Ng P. K. W.CEREAL CHEMISTRY, cilt.86, sa.5, ss.503-510, 2009 (SCI-Expanded)LVIII. Effects o f suni-bug (Eurygaster spp.)  damage on size distribution of durum wheat (Triticum durum  L.)  proteins  Olanca B., SİVRİ ÖZAY D., KÖKSEL H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.229, sa.5, ss.813-820, 2009 (SCI-Expanded)LIX. Effects o f F iber-rich Apple and Apricot Powders on Cookie Quality  ŞEKER İ. T., Ozboy-Ozbas O., GÖKBULUT İ., ÖZTÜRK S., KÖKSEL H.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.18, sa.4, ss.948-953, 2009 (SCI-Expanded)LX. EFFECTS OF ZERO-TRANS INTERESTERIFIED AND NON-INTERESTERIFIED SHORTENINGS ANDBREWER'S SPENT GRAIN ON COOKIE QUALITYOzturk S., Ozbas O. O., Javidipour I., KÖKSEL H.JOURNAL OF FOOD LIPIDS, cilt.16, sa.3, ss.297-313, 2009 (SCI-Expanded)LXI. Assessing food additives: the good, the bad and the ugly   Oreopoulou V., Psimouli V., Tsimogiannis D., To Kim Anh T. K. A., NguyenThi Minh Tu N. M. T., UYGUN Ü., KÖKSEL H.,GÖKMEN V., Crews C., Tomoskozi S., et al.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.1, sa.2, ss.101-110, 2009 (SCI-Expanded)LXII. Effect o f debranching and heat treatments on formation and functional properties o f resistant  starch from high-amylose corn starches



Ozturk S., KÖKSEL H., Kahraman K., Ng P. K. W.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.229, sa.1, ss.115-125, 2009 (SCI-Expanded)LXIII. Effects o f Suni Bug (Eurygaster spp.)  Damage on Milling Properties and Semolina Quality o f Durum   Wheats (Triticum durum L .) KÖKSEL H., Ozderen T., Olanca B., SİVRİ ÖZAY D.CEREAL CHEMISTRY, cilt.86, sa.2, ss.181-186, 2009 (SCI-Expanded)LXIV. Farinograph properties and bread quality o f flours supplemented with resistant starch  Ozturk S., KÖKSEL H., Ng P. K. W.INTERNATIONAL JOURNAL OF FOOD SCIENCES AND NUTRITION, cilt.60, sa.6, ss.449-457, 2009 (SCI-Expanded)LXV. Utilization of sugarbeet fiber and zero-trans interesterified and non-interesterified shortenings in   cookie productionOzturk S., Ozboy-Ozbas O., Javidipour I., KÖKSEL H.ZUCKERINDUSTRIE, cilt.133, sa.11, ss.704-709, 2008 (SCI-Expanded)LXVI. Functional properties o f microwave-treated wheat gluten YALÇIN E., Sakiyan O., ŞÜMNÜ S. G., ÇELİK S., KÖKSEL H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.227, sa.5, ss.1411-1417, 2008 (SCI-Expanded)LXVII. Effects o f suni-bug (Eurygaster spp.)  damage on semolina properties and spaghetti quality  characteristics o f durum wheats (Triticum durum L .)  Ozderen T., Olanca B., Sanal T., SİVRİ ÖZAY D., KÖKSEL H.JOURNAL OF CEREAL SCIENCE, cilt.48, sa.2, ss.464-470, 2008 (SCI-Expanded)LXVIII. Predicting the cookie quality o f flours by using Mixolab (R)  Ozturk S., Kahraman K., Tiftik B., KÖKSEL H.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.227, sa.5, ss.1549-1554, 2008 (SCI-Expanded)LXIX. Evaluation of molecular weight distribution, pasting and functional properties, and enzyme resistantstarch content o f acid-modified corn starches KÖKSEL H., Ozturk S., Kahraman K., BAŞMAN A., Ozbas O. Z., Ryu G.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.17, sa.4, ss.755-760, 2008 (SCI-Expanded)LXX. Phytochemical quantification and total antioxidant capacities o f emmer (Triticum dicoccon Schrank) and einkorn (Triticum monococcum L .)  wheat landraces   Serpen A., GÖKMEN V., Karagoz A., KÖKSEL H.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.56, sa.16, ss.7285-7292, 2008 (SCI-Expanded)LXXI. Chemical and sensory properties o f new gluten-free food products: Rice and corn tarhana  YALÇIN E., Celik S., KÖKSEL H.FOOD SCIENCE AND BIOTECHNOLOGY, cilt.17, sa.4, ss.728-733, 2008 (SCI-Expanded)LXXII. Dissipation of organophosphorus pesticides in wheat during pasta processing UYGUN Ü., Senoz B., KÖKSEL H.FOOD CHEMISTRY, cilt.109, sa.2, ss.355-360, 2008 (SCI-Expanded)LXXIII. Utilization of Mixolab (R) to  predict the suitability o f flours in terms of cake quality     Kahraman K., Sakiyan O., Ozturk S., KÖKSEL H., ŞÜMNÜ S. G., Dubat A.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.227, sa.2, ss.565-570, 2008 (SCI-Expanded)LXXIV. Improving effect o f lyophilization on functional properties o f resistant starch preparations formed    by acid hydrolysis and heat treatmentKÖKSEL H., Masatcioglu T., Kahraman K., Ozturk S., BAŞMAN A.JOURNAL OF CEREAL SCIENCE, cilt.47, sa.2, ss.275-282, 2008 (SCI-Expanded)LXXV. Partial characterization of starch in flours o f 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)LXXVI. Emulsion and Pasting Properties o f Resistant Starch with Locust Bean Gum and their  Utilization in   Low Fat Cookie FormulationsBAŞMAN A., Ozturk S., Kahraman K., KÖKSEL H.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.11, sa.4, ss.762-772, 2008 (SCI-Expanded)
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