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DOGAN COMERT E., GOKMEN V.

CURRENT RESEARCH IN FOOD SCIENCE, vol.5, pp.414-422, 2022 (SCI-Expanded)

Investigation of the methylglyoxal scavenging kinetics of different food matrices under simulated
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DOGAN COMERT E., GOKMEN V.
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Bound antioxidant compounds and their digestion behaviour

DOGAN COMERT E., GOKMEN V.

5th International Conference on Food Digestion, France, 4 - 06 June 2017

Treatment with Soluble Phenolic Antioxidants Significantly Improves Antioxidant Capacity of
Insoluble Wheat Bran

DOGAN E., GOKMEN V.

3rd International Congress on Cocoa Coffee and Tea, Portugal, 22 - 24 June 2015

Treatment with soluble phenolic antioxidants significantly improves antioxidant capacity of
insoluble wheat bran
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249th ACS National Meeting, United States Of America, 22 - 26 March 2015
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