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Books & Book ChaptersI. Chapter 16. Multiresponse kinetic modeling of acrylamide formation in foods  Taş N., Gökmen V.in: Acrylamide in Food, Vural Gökmen,Burçe Ataç Mogol, Editor, Academic Press , London, pp.331-350, 2023II. Adding Calcium to  Foods and Effect on Acrylamide Taş N., Hamzalıoğlu B. A., Kocadağlı T., Gökmen V.in: Calcium: Chemistry, Analysis, Function and Effects , Victor R Preedy, Editor, Royal Society of Chemistry ,Cambridge, pp.274-290, 2016III. Formation of Hazardous Compounds during Thermal Processing of FoodsKocadağlı T., Taş N., Hamzalıoğlu B. A., Gökmen V.in: Food Chemistry, İlbilge Saldamlı, Editor, Hacettepe Üniversitesi Yayınları, Ankara, pp.479-520, 2014IV. Phytochemicals and health benefits o f dried apricots TAŞ N., ATAÇ MOGOL B., GÖKMEN V.in: Dried Fruits Phytochemicals and Health Effects, Cesarettin Alasalvar, Fereidoon Shahidi, Editor, Wiley-Blackwell,Newfoundland, pp.226-239, 2013
Refereed Congress / Symposium Publications in ProceedingsI. Kinetic Modelling of Dispersion of Baby Biscuits in Liquid as a Quality Assessment Tool KOCADAĞLI T., Çelik S., ERDEM N., TAŞ N., GÖKMEN V.The 36th EFFoST International Conference, Dublin, Ireland, 07 November 2022II. Modelling of perceived sweetness in biscuits to  evaluate reformulation performance in sugar   



reduction studiesERDEM N., TAŞ N., KOCADAĞLI T., GÖKMEN V.The 36th EFFoST International Conference, Dublin, Ireland, 07 November 2022III. Mitigation of acrylamide by asparaginase applications in bakery products with different dough types and propertiesGazi S., TAŞ N., GÖRGÜLÜ A., GÖKMEN V.7th Food Safety Congress, İstanbul, Turkey, 03 November 2022IV. Health-Promoting Compounds in Turkish Hazelnut Varieties TAŞ N., YILMAZ C., GÖKMEN V.14th International Conference and Exhibition on Nutraceuticals and Functional Foods, İstanbul, Turkey, 02October 2022V. Understanding changes in aroma generation in model biscuits where inorganic salts have been used   to  mitigate acrylamide formation Parker J., TAŞ N., KOCADAĞLI T., Balagiannis D., GÖKMEN V.ISMR 13-13th International Symposium on the Maillard Reaction, 10 - 13 September 2018VI. Effect o f metal salts on the formation of aroma compounds and acrylamide during heating  TAŞ N., KOCADAĞLI T., Balagiannnis D., GÖKMEN V., Parker J.Acrylamide - Regulatory and Industry Update, 16 October 2017VII. THE EFFECT OF BAKING CONDITIONS AND DOUGH FORMULATIONS ON  DICARBONYL COMPOUNDSFORMATION AND ANTHOCYANINS STABILITY IN COOKIES MADE FROM BLUE CORN FLOURZilic S., GÖKMEN V., KOCADAĞLI T., Vancetovic J., TAŞ N.13th Congress of Nutrition, 26 - 28 October 2016VIII. The effect o f baking conditions and dough formulations on alpha dicarbonyl compounds formation and anthocyanins stability in cookies made from blue corn flour Zilic S., GÖKMEN V., KOCADAĞLI T., Vancetovic J., TAŞ N.13th Congress of Nutrition, 26 - 28 October 2016IX. Multiresponse kinetic modelling of Maillard reaction and caramelisation in hazelnuts during roasting TAŞ N., GÖKMEN V.12th International Symposium on the Maillard Reaction, Japan, 1 - 04 September 2015X. Effect o f Alkalization on Maillard Reaction Products During Cocoa Roasting TAŞ N., GÖKMEN V.3rd International Congress on Cocoa Coffee and Tea, Portugal, 22 - 24 June 2015XI. Effect o f Alkalization on Maillard Reaction Process During Cocoa Roasting TAŞ N., GÖKMEN V.Third International Congress on Cocoa Coffee and Tea 2015, 22 - 24 June 2015XII. Bioactive compounds in skins o f different hazelnut varieties  TAŞ N., GÖKMEN V.7th International Conference and Exhibition on Nutraceuticals and Functional Foods, 14 - 17 October 2014XIII. L ipid Oxidation and Sugar Dehydration Products Creating Helath Risks in Repeatedly Used Frying OilsTAŞ N., GÖKMEN V.Euro Food Chem XVII, 7 - 10 May 2013XIV. Kinetic modeling of the formation of acrylamide and HMF in biscuits  Van der Fels Klerx H., Nguyen H., ATAÇ MOGOL B., Capuano E., KOCADAĞLI T., TAŞ N., HAMZALIOĞLU B. A.EuroFoodChem XVII, 7 - 10 May 2013XV. High resolution mass spectrometry analysis o f reaction products and intermediates formed in   carbonyl-asparagine model system during heatingATAÇ MOGOL B., TAŞ N., KOCADAĞLI T., GÖKMEN V.11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-2012)”, 16 - 20 September 2012XVI. In depth study of acrylamide formation in coffee during roasting



KOCADAĞLI T., TAŞ N., HAMZALIOĞLU B. A., GÖKMEN V.11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-2012), 16 - 20 September 2012XVII. Targeted screening of sugar dehydration products in frying o ils by high resolution mass   spectrometryTAŞ N., GÖKMEN V.6th Central European Congress on Food, 23 - 26 May 2012XVIII. Regeneration of frying o ils by using adsorbent resins  TAŞ N., ATAÇ MOGOL B., GÖKMEN V.ICEF 2011 International Congress on Engineering and Food, 22 - 26 May 2011XIX. Removal o f hydroxymethylfurfural from frying o il by using adsorbent resin   TAŞ N., ATAÇ MOGOL B., GÖKMEN V.2. Gıda Güvenliği Kongresi, 9 - 10 December 2010XX. High resolution mass spectrometry analysis o f the Maillard reaction products formed in 2,4-   decadienal-amino acid model systems during heating.TAŞ N., GÖKMEN V.11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-2012)”, 16 - 20 September 2012XXI. HMF formation in dried apricots TAŞ N., ATAÇ MOGOL B., DURMAZ G., GÖKMEN V.5th Central Eurpean Congress on Food, 19 - 22 May 2010XXII. Effect o f repeated use of frying o ils on the formation of harmful compounds    ATAÇ MOGOL B., TAŞ N., KOCADAĞLI T., DURMAZ G., GÖKMEN V.VII. International Nutrition and Dietetics Congress, 14 - 18 April 2010
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