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YILMAZ C., KOCADAGLI T., GOKMEN V.

Food Chemistry, cilt427, 2023 (SCI-Expanded)

Formation of Histamine, phenylethylamine and y-Aminobutyric acid during sprouting and fermenting
of selected wholegrains

CELIK E. E., Canli M,, KOCADAGLIT, Ozkaynak Kanmaz E., GOKMEN V.
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reformulation performance in sugar reduction studies

ERDEM N,, Tas N,, KOCADAGLI T., GOKMEN V.

Food Chemistry, cilt425, 2023 (SCI-Expanded)

Effect of salts on the formation of acrylamide, 5-hydroxymethylfurfural and flavour compounds in a
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Approach
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JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.64, sa.32, ss.6333-6342, 2016 (SCI-Expanded)

XXI. Effects of baking conditions and dough formulations on phenolic compound stability, antioxidant
capacity and color of cookies made from anthocyanin-rich corn flour
Zili¢ S., KOCADAGLI T., Vanéetovié J., GOKMEN V.

LWT - Food Science and Technology, cilt.65, ss.597-603, 2016 (SCI-Expanded)

XXIIl. Formation of a-dicarbonyl compounds in cookies made from wheat, hull-less barley and colored
corn and its relation with phenolic compounds, free amino acids and sugars
KOCADAGLI T., Zili¢ S., Tas N., Vanéetovié J., Dodig D., GOKMEN V.

European Food Research and Technology, cilt.242, sa.1, ss.51-60, 2016 (SCI-Expanded)

XXIII. Investigation of a-dicarbonyl compounds in baby foods by high-performance liquid chromatography
coupled with electrospray ionization mass spectrometry
KOCADAGLI T., GOKMEN V.
Journal of Agricultural and Food Chemistry, cilt.62, sa.31, ss.7714-7720, 2014 (SCI-Expanded)

XXIV. Determination of melatonin and its isomer in foods by liquid chromatography tandem mass
spectrometry
KOCADAGLI T., YILMAZ C., GOKMEN V.
Food Chemistry, cilt.153, ss.151-156, 2014 (SCI-Expanded)

XXV. Formation of melatonin and its isomer during bread dough fermentation and effect of baking
YILMAZ C., KOCADAGLI T., GOKMEN V.
Journal of Agricultural and Food Chemistry, cilt.62, sa.13, ss.2900-2905, 2014 (SCI-Expanded)

XXVI. Acrylamide and 5-hydroxymethylfurfural formation during baking of biscuits: NaCl and
temperature-time profile effects and kinetics
Van Der Fels-Klerx H., Capuano E., Nguyen H., ATAC MOGOL B, KOCADAGLIT, Gonciioglu Tas N., Hamzalioglu A,
Van Boekel M., GOKMEN V.
Food Research International, cilt.57, ss.210-217, 2014 (SCI-Expanded)

XXVIL. Effect of combining conventional frying with radio-frequency post-drying on acrylamide level and

quality attributes of potato chips
Koklamaz E., Palazoglu T. K, KOCADAGLI T, GOKMEN V.



Journal of the Science of Food and Agriculture, cilt.94, sa.10, ss.2002-2008, 2014 (SCI-Expanded)
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Alasalvar C., Pelvan E., Ozdemir K. S.,, KOCADAGLI T.,, Mogol B. A, Pasli A. A, Ozcan N., Ozcelik B, GOKMEN V.
JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.61, sa.31, ss.7529-7536, 2013 (SCI-Expanded)

XXX. Model studies on the role of 5-hydroxymethyl-2-furfural in acrylamide formation from asparagine

GOKMEN V., KOCADAGLI T, Goncilioglu N., Mogol B. A.
Food Chemistry, cilt.132, sa.1, ss.168-174, 2012 (SCI-Expanded)

XXXI. Effect of Radio Frequency Postdrying of Partially Baked Cookies on Acrylamide Content, Texture,
and Color of the Final Product
Koray Palazoglu T., Coskun Y., Kocadagli T., GOKMEN V.
Journal of Food Science, cilt.77, sa.5, 2012 (SCI-Expanded)

XXXII. Mitigation of acrylamide formation in cookies by using Maillard reaction products as recipe modifier
in a combined partial conventional baking and radio frequency post-baking process
KOCADAGLIT,, Koray Palazoglu T., GOKMEN V.
European Food Research and Technology, cilt.235, sa.4, ss.711-717, 2012 (SCI-Expanded)

XXXIII. In depth study of acrylamide formation in coffee during roasting: Role of sucrose decomposition

and lipid oxidation
KOCADAGLI T., Génciioglu N., Hamzalioglu A,, GOKMEN V.
Food and Function, cilt.3, sa.9, s5.970-975, 2012 (SCI-Expanded)
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I. Adding Calcium to Foods and Effect on Acrylamide
Tas N. G., Hamzalioglu A, KOCADAGLI T, GOKMEN V.
CALCIUM: CHEMISTRY, ANALYSIS, FUNCTION AND EFFECTS, cilt.10, ss.274-290, 2016 (Hakemli Dergi)

Kitap & Kitap Béliimleri

I. Metabolism of Acrylamide in Humans and Biomarkers of Exposure to Acrylamide
KOCADAGLI T., GOKMEN V.
Acrylamide in Food Analysis Content and Potential Health Effects, Vural G6kmen, Editér, Elsevier Inc., ss.109-128,
2015

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

I. Modelling of perceived sweetness in biscuits to evaluate reformulation performance in sugar
reduction studies
ERDEM N,, TAS N., KOCADAGLI T., GOKMEN V.
The 36th EFFoST International Conference, Dublin, irlanda, 07 Kasim 2022

II. Kinetic Modelling of Dispersion of Baby Biscuits in Liquid as a Quality Assessment Tool
KOCADAGLI T, Gelik S, ERDEM N., TAS N., GOKMEN V.
The 36th EFFoST International Conference, Dublin, irlanda, 07 Kasim 2022

III. Improvement of flavour in low acrylamide baked potato crackers

KOCADAGLI T., Methven L., Parker J.
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2nd Food Chemistry Conference: Shaping the Future of Food Quality, Safety, Nutrition and Health, 17 - 19 Eyliil
2019

Understanding changes in aroma generation in model biscuits where inorganic salts have been used
to mitigate acrylamide formation

Parker ], TAS N, KOCADAGLIT, Balagiannis D., GOKMEN V.

ISMR 13-13th International Symposium on the Maillard Reaction, 10 - 13 Eyliil 2018

Effect of Sodium Chloride, Potassium Chloride and Calcium Chloride on the Flavour Formation
during Heating of Wheat Flour Glucose Model System

KOCADAGLIT, Balagiannnis D., GOKMEN V., Parker J.

15th Weurman Flavour Research Sympossium, Graz, Avusturya, 18 - 22 Eyliil 2017, ss.111-114

Radio Frequency and Vacuum Post-Baking Technologies to Mitigate Acrylamide Formation
KOCADAGLIT,, ATAG MOGOL B., GOKMEN V.

Acrylamide-Regulatory and Industry Update, Birlesik Krallik, 16 Ekim 2017

Effect of metal salts on the formation of aroma compounds and acrylamide during heating

TAS N., KOCADAGLIT, Balagiannnis D., GOKMEN V., Parker J.

Acrylamide - Regulatory and Industry Update, 16 Ekim 2017

Effect of Sodium Chloride, Potassium Chloride and Calcium Chloride on the Flavour Formation
during Heating of Wheat Flour-Glucose Model System

KOCADAGLIT, Balagiannnis D., GOKMEN V., Parker J.

5th Nursten Postgraduate Flavour Symposium 2017, Belfast, Birlesik Krallik, 29 - 30 Haziran 2017

Effect of sodium chloride on dicarbonyl compounds and 5 hydroxymethyl 2 furfural formations
from glucose under caramelization conditions A multiresponse kinetic modeling approach
KOCADAGLI T., GOKMEN V.

1th Food Chemistry Conference - Shaping the Future of Food Quality, Health and Safety, 29 Ekim - 01 Kasim 2016
THE EFFECT OF BAKING CONDITIONS AND DOUGH FORMULATIONS ON DICARBONYL COMPOUNDS
FORMATION AND ANTHOCYANINS STABILITY IN COOKIES MADE FROM BLUE CORN FLOUR

Zilic S., GOKMEN V., KOCADAGLI T., Vancetovic ]., TAS N.

13th Congress of Nutrition, 26 - 28 Ekim 2016

The effect of baking conditions and dough formulations on alpha dicarbonyl compounds formation
and anthocyanins stability in cookies made from blue corn flour

Zilic S., GOKMEN V., KOCADAGLI T., Vancetovic J., TAS N.

13th Congress of Nutrition, 26 - 28 Ekim 2016

Multiresponse Kinetic Modeling of Dicarbonyl Compound Formation in Wheat Flour Glucose Model
Dough System under Dry Heating Conditions

KOCADAGLI T., GOKMEN V.

Euro Food Chem XVIII, 13 - 16 Ekim 2015

Multiresponse kinetic modeling of 1 2 dicarbonyl compound formation in wheat flour glucose model
dough system under dry heating conditions

KOCADAGLI T., GOKMEN V.

EuroFoodChem XVII], ispanya, 13 - 16 Ekim 2015

Multiresponse Kinetic Modeling of 1 2 Dicarbonyl Compound Formation in Wheat Flour Glucose
Model Dough System under Dry Heating Conditions

KOCADAGLI T, GOKMEN V.

12th International Symposium on Maillard Reaction, 1 - 04 Eyliil 2015

Changes in antioxidant activity of coffee during roasting and of volume fractions of espresso brew
KOCADAGLI T, GOKMEN V.

Third International Congress on Cocoa Coffee and Tea, 22 - 25 Haziran 2015

Kinetic modeling of the formation of acrylamide and HMF in biscuits

Van der Fels Klerx H., Nguyen H., ATAC MOGOL B., Capuano E,, KOCADAGLIT, TAS N, HAMZALIOGLU B. A.
EuroFoodChem XVII, 7 - 10 Mayis 2013

High resolution mass spectrometry analysis of reaction products and intermediates formed in



carbonyl-asparagine model system during heating
ATAG MOGOL B., TAS N., KOCADAGLI T., GOKMEN V.
11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-
2012)”,16 - 20 Eyliil 2012

XVIII. In depth study of acrylamide formation in coffee during roasting
KOCADAGLI T., TAS N.,, HAMZALIOGLU B. A, GOKMEN V.
11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-
2012), 16 - 20 Eylil 2012

XIX. Effect of repeated use of frying oils on the formation of harmful compounds

ATAC MOGOL B., TAS N., KOCADAGLI T., DURMAZ G., GOKMEN V.
VIIL International Nutrition and Dietetics Congress, 14 - 18 Nisan 2010

Desteklenen Projeler

YILMAZ C., KOCADAGLI T., Yiiksekogretim Kurumlar: Destekli Proje, Hayvansal ve Bitkisel Kaynakli Fermente Gidalarda
Endokannabinoid Analizine Yonelik Sivi Kromatografisi Tandem Kiitle Spektrometresi ile Metot Gelistirilmesi, 2021 -
2022

Kocadagh T., Gokmen V., Tas N., TUBITAK Uluslararas: ikili Isbirligi Projesi, Healthy Processed Food Design for Future
Adults: Development of Sugar Reduction Strategies for Bakery Products, 2020 - 2022

Gokmen V., Kocadagh T., Celik E. E,, TUBITAK Projesi, Farkl Tahillardan Cimlendirme ve Fermantasyon ile Gelistirilecek
Fonksiyonel Gida Bilesenlerinin Biyoaktif ve Néroaktif Bilesikler ile Isil islem Bulasanlar1 Agisindan Degerlendirilmesi,
2019 - 2021

GOKMEN V., KOCADAGLI T, Yiiksekdgretim Kurumlari Destekli Proje, Karamelizasyon Kosullarinda Glukozdan
Dikarbonil Bilesikleri ve 5-Hidroksimetil-2-furfural Olusumuna Sodyum Kloriiriin Etkisi: Cok-Degiskenli Kinetik
Modelleme Yaklasimi, 2016 - 2017

KOCADAGLI T., GOKMEN V., Yiiksekogretim Kurumlari Destekli Proje, Demleme Kosullarinin ve Dekafeinizasyonun Siyah
ve Yesil Caylarda Serbest Amino Asit Profili Uzerine Etkisi, 2015 - 2015

KOCADAGLI T., GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, KURU ISITMA KOSULLARINDA BUGDAY UNU-
GLUKOZ MODEL SISTEMINDE 1,2-DIKARBONIL BILESIKLERI OLUSUMUNUN GOK-DEGISKENLI KINETIK
MODELLENMESI, 2015 - 2015

Patent

KOCADAGLI T., GOKMEN V., ATAC MOGOL B., Akrilamid icermeyen, firmlanmis unlu mamul ve iiretim yéntemi, Patent,
BOLUM A insan Ihtiyaglari, Standart Tescil, 2015
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Odiiller

Kocadagh T., Hacettepe Universitesi Bilim Tegvik Odiilii 2019, Hacettepe Universitesi, Haziran 2020
Kocadagh T., RSC Food Group Junior Medal 2017, Royal Society Of Chemistry, Subat 2018
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