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Biography

Vural Gokmen graduated as a food engineer in 1990 and received his Ph.D. degree in 1998. He is currently working as a
professor at Hacettepe University, Department of Food Engineering. He established the Food Quality and Safety
Research Group known as FoQuS within Hacettepe University in 2004, the Food Research Center in 2010, and the
Turkish National Food Technology Platform in 2011 with the support of TUBITAK.

As one of the leading scientists in the field of food, Vural Gokmen has made significant contributions to the
understanding of the effects of the process on food quality and safety at the international level. He has carried out
numerous research projects on different aspects of food science and engineering, given lectures and conferences, and

collaborated with the world's leading research groups.

Vural Gokmen has published more than 280 research articles and over 20 books and book chapters based on original
research results. It is the most internationally cited researcher of our country in the field of food. He is an editor at Food

Chemistry, one of the journals with the highest impact factor in the field.

Due to his contributions to science, he was awarded the Distinguished Young Scientist Award by the Turkish Academy of

Sciences in 2004, the Science Award by the Scientific and Technological Research Council of Turkey in 2022.
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1. GOKMEN V. BASBOZKURT D. N,, PACACIOGLU E, TAS N, KOCADAGLI T, HAMZALIOGLU B. A, TAVSANOCLU C.,
Basbozkurt D. N,, Pagacioglu E., Baysal M., Project Supported by Higher Education Institutions, Biyoisleme

Teknikleri Kullanilarak Akrilamid Riski Azaltilmig Protein Biyoyararlanim ve Aroma Ozellikleri Gelistirilmis

Girdilerin ve Gidalarin Uretimi, 2023 - Continues

2. GOKMEN V., TAS N., KOCADAGLI T,, Project Supported by Higher Education Institutions, Gelecek Yetiskinler i¢in
Saglikh islenmis Gida Tasarimi Unlu Mamiiller i¢cin Seker Azaltma Stratejilerinin Gelistirilmesi 120N061 numarali
TUBITAK Projesi Ek Biitge Talebi, 2022 - 2023

3. GOKMEN V., Company, Giincel gida tasarimlari, yeni gida girdileri, yeni gida isleme teknolojileri ve ileri gida analiz

yontemleri, 2022 - 2022

4. Kocadagh T, Gékmen V., Tas N., TUBITAK International Bilateral Joint Cooperation Program Project, Healthy

Processed Food Design for Future Adults: Development of Sugar Reduction Strategies for Bakery Products, 2020 -

2022



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

Gokmen V., Kocadagh T, Celik E. E.,, TUBITAK Project, Farkli Tahillardan Cimlendirme ve Fermantasyon ile
Gelistirilecek Fonksiyonel Gida Bilesenlerinin Biyoaktif ve Néroaktif Bilesikler ile Isil islem Bulasanlar1 A¢isindan
Degerlendirilmesi, 2019 - 2021

GOKMEN V., DOGAN COMERT E., Project Supported by Higher Education Institutions, Yiiksek Antioksidan Kapasiteli
Tahil Kokenli Besinsel Liflerin Tasarimi, 2017 - 2021

Gokmen V., Kocadagh T, Oztop H. M., TUBITAK Project, Bezelye ve Soya Proteinleri ile Nadir Sekerin (D-Psikoz)
Mikrodalga Isitma Teknigi Kullanarak Glikasyonu ve Glike Proteinlerin Fiziksel ve Kimyasal Ozelliklerinin
incelenmesi, 2018 - 2019

GOKMEN V., Kobi, SEBZE VE MEYVELERIN ISLENMESI VE SAKLANMASI PROJESI, 2018 - 2018

GOKMEN V., Project Supported by Higher Education Institutions, Marulun pHya bagh antioksidan &zelligi ve
eklenen fenolik antioksidanlarin sinerjisi, 2018 - 2018

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid ve Hidroksimetil Furfural icerigi
Azaltilmig Goziinebilir Kahve ve Uretim Yéntemi, 2017 - 2018

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid icermeyen firilanmis unlu mamiil ve
iretim yontemiAvrupa patent basvurusu, 2016 - 2018

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid azaltma stratejileri FoodDrinkEurope
aract hakkinda kritik degerlendirme, Continues

GOKMEN V., CELIK E. E., Project Supported by Higher Education Institutions, LIPOZOM ORTAMINDA BAGLI
ANTIOKSIDANLAR VE SERBEST ANTIOKSIDAN TROLOKS ARASINDAKI INTERAKSIYONLAR: COKDEGISKENLI BIR
YAKLASIM, 2017 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid ve Hidroksimetil Furfural icerigi
azaltilmis Céziinebilir Kahve ve Uretim Yénetimi- Amerika patent bagvurusu, 2016 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid icermeyen Firmlanmis Unlu Mamiil ve
Uretim Yéntemi-Amerika patent bagvurusu, 2016 - 2017

GOKMEN V., KOCADAGLI T., Project Supported by Higher Education Institutions, Karamelizasyon Kosullarinda
Glukozdan Dikarbonil Bilesikleri ve 5-Hidroksimetil-2-furfural Olusumuna Sodyum Klortriin Etkisi: Cok-Degiskenli
Kinetik Modelleme Yaklasimi, 2016 - 2017

GOKMEN V., DOGAN COMERT E., AKILLIOGLU H. G., Project Supported by Higher Education Institutions,
13.Beslenme Kongresi, 2016 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid ve Hidroksimetil Furfural Icerigi
Azaltilmis Suda Céziiniir Kahve veya Kahve ikamesi Uretim Yéntemi (Avrupa Patent Basvurusu), 2015 - 2017
GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid Iicermeyen, Firmlanmis Unlu Mamiil ve
Uretim Yéntemi (Uluslarasi Patent Basvurusu), 2015 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, Akrilamid ve Hidroksimetil Furfural icerigi
Azaltilmis Suda Coziiniir Kahve ve Kahve Ikamesi Uretim Yéntemi Patenti Uluslarasi Bagvurusu (PCT), 2015 - 2017
Gokmen V., Celik E. E,, Project Supported by Higher Education Institutions, Coziiniir ve Coziinmez Antiosidanlar
Arasindaki Sinerji Calismasi, 2015 - 2017

GOKMEN V., TUBITAK Project, Kuru Incir ve Farkli Kuruyemisler iceren Raf Omrii Stabilitesi Yiiksek Aperatif Bar
Uretimi, 2015 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, AKRILAMID VE HIDROKSIMETIL FURFURAL
ICERIGI AZALTILMIS, SUDA COZUNUR KAHVE VEYA KAHVE iKAMESI VE URETIM YONTEMI, 2014 - 2017
GOKMEN V., Project Supported by Higher Education Institutions, TUKETIME HAZIR MEYVE VE/VEYA SEBZELERIN
RAF OMRUNUN UZATILMASINI SAGLAYAN BiR SOLUSYON VE UYGULAMA YONTEMI, 2014 - 2017

GOKMEN V., Project Supported by Higher Education Institutions, AKRILAMID ICERMEYEN, FIRINLANMIS UNLU
MAMUL VE URETIM YONTEMI, 2014 - 2017

GOKMEN V., TUBITAK Project, Tiirk-Alman Gida Arastirma Ag1: Gida Kalite ve Giivenliginin Saglanmasi i¢in
Yeterliliklerin Birlestirilmesi, 2014 - 2017

GOKMEN V., TUBITAK Project, FoodresNet Turkish German Food Research Network Joining Competences To
Ensure Food Quality and Safety, 2014 - 2017

GOKMEN V., TUBITAK Project, Geleneksel ve Vakum Firinlama Sirasinda Biskiivinin Yiizey Sicaklik Degisiminin
Izlenmesi ve Akrilamid Olusumu ile iliskilendirilmesi, 2015 - 2016
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GOKMEN V., FP7 Project, FUSIONS - Food Use for Social Innovation by Optimising waste prevention Strategies ,
2012 - 2016

AKILLIOGLU H. G., GOKMEN V., Project Supported by Higher Education Institutions, Avrupa Gida Kimyasi Kongresi-
18,2015 - 2015

YILMAZ C., GOKMEN V., Project Supported by Higher Education Institutions, Findik zar1 tozu: Yeni kahverengi
fonksiyonel bilesen, 2015 - 2015

TAS N., GOKMEN V., Project Supported by Higher Education Institutions, Model Hamurlarmn Kizartilmasi Sirasinda
Yagda 5-Hidroksimetilfurfural Birikimi, 2015 - 2015

KOCADAGLI T., GOKMEN V., Project Supported by Higher Education Institutions, Demleme Kosullarinmn ve
Dekafeinizasyonun Siyah ve Yesil Caylarda Serbest Amino Asit Profili Uzerine Etkisi, 2015 - 2015

GOKMEN V., Project Supported by Higher Education Institutions, Yapay Gérme: Gida Kalitesi ve Giivenliginin
izlenmesi icin bir Arag, 2015 - 2015

AKILLIOGLU H. G., GOKMEN V., Project Supported by Higher Education Institutions, Isil islem Sirasinda Protein
Glikasyonunun Inhibisyonunun Degerlendirilmesinde Kinetik Bir Yaklagim, 2015 - 2015

KOCADAGLI T., GOKMEN V., Project Supported by Higher Education Institutions, KURU ISITMA KOSULLARINDA
BUGDAY UNU-GLUKOZ MODEL SISTEMINDE 1,2-DIKARBONIL BiLESIKLERI OLUSUMUNUN COK-DEGISKENLI
KINETIK MODELLENMESI, 2015 - 2015

HAMZALIOGLU B. A, GOKMEN V., Project Supported by Higher Education Institutions, 12. Uluslararasi Maillard
Reaksiyonu Sempozyumu, 2015 - 2015

TAS N., GOKMEN V., Project Supported by Higher Education Institutions, FINDIKLARDA KAVURMA SIRASINDA
GERCEKLESEN MAILLARD REAKSIYONU VE KARAMELIZASYONUN COK DEGISKENLI KINETIK MODELLENMESI,
2015 - 2015

GOKMEN V., Project Supported by Higher Education Institutions, 12. Uluslararasi Maillard Reaksiyonu
Sempozyumu, 2015 - 2015

DOGAN COMERT E., GOKMEN V., Project Supported by Higher Education Institutions, Céziinmez Bugday Kepeginin
Antioksidan Kapasitesinin Céziiniir Fenolik Antioksidanlarla Muamele Edilerek Arttirilmasi, 2015 - 2015
GOKMEN V., Project Supported by Higher Education Institutions, Termal Proses Edilmis Gidalarda In Vitro
Enzimatik Sindirim Sirasinda Akrilamid Yikimi, 2015 - 2015

GOKMEN V., TUBITAK Project, Ulusal Gida Teknoloji Platformu, 2011 - 2014

Gokmen V., TUBITAK Project, Ulusal Gida Teknoloji Platformu, 2011 - 2014

Gokmen V., Mogol B. A, Kocadagh T., Hamzalioglu B. A., Gonclioglu N., FP7 Project, PROMETHEUS PROcess
contaminants Mitigation and Elimination Techniques for High food quality and their Evaluation Using Sensors
Simulation, 2011 - 2014

GOKMEN V., TUBITAK Project, Fonksiyonel instant Cay Gelistirilmesi ve Saglik Uzerine Etkilerinin Belirlenmesi,
2011 -2014

GOKMEN V., Kobi, instant makarna gelistirme asamasinda bazi {iriin karakteristiklerinin ve raf émriiniin
belirlenmesi, 2012 - 2013

GOKMEN V., Kobi, Yeni iiriin formulasyonlar: gelistirme ve {iriin Kalite kontroliine yénelik analiz metodlari
gelistirme, 2012 - 2013

Gokmen V., Bahgeci K. S., TUBITAK Project, Domates Suyunun Termal Olmayan Ozmotik Destilasyon ve Membran
Destilasyon Teknikleri ile Konsantrasyonu, 2011 - 2013

GOKMEN V., Project Supported by Other Private Institutions, Tahil Stabilizasyonu, 2011 - 2013

GOKMEN V., Kobi, Vakum altinda sogutma Teknolojileri-3110264 nolu Tubitak projesi kapsaminda ArGe
faaliyetleri, 2011 - 2013

GOKMEN V., Project Supported by Other Private Institutions, Fonksiyonel Nar Uriinleri Gelistirilmesi, 2011 - 2012
GOKMEN V., Kobi, Meyvelerin kontrollii atmosferde depolanmasi ve modifiye atmosferli ambalajlarda pazarlanmasi
sirasinda kalite 6zelliklerini yitirmeden saklanabilmesi i¢in aragtirmalarin yapilmasi, proses optimizasyonu,
fonksiyonel iiriine yonelik formiilasyon gelistirme, 2011 - 2012

GOKMEN V., Kobi, Enzim aktiviteleri {izerine arastirma, tahil iiriinlerinde enzim bazli bozulma reaksiyonlarinin
stabilizasyonu, pilot ekipman tasarim ve yontem gelistirme, 2011 - 2012

GOKMEN V., TUBITAK Project, Kismen Kizartilmis Patates Dilimlerine Uygulanan Radyo Frekansi Son Kurutma
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islemi ile Diigiik Akrilamid ve Yag icerikli Patates Cipsi Uretimi, 2010 - 2012

GOKMEN V., Kobi, EIma suyu konsantrelerinde kalite unsurlarinin degerlendirilmesi ve model gelistirilmesi, 2010 -
2012

GOKMEN V., Project Supported by Other Private Institutions, Susamlarda Acilik Nedenlerinin Belirlenmesi ve
Aciligin Giderilmesi, 2010 - 2011

GOKMEN V., TUBITAK Project, Peyniralti Suyu Proteinlerinden Gida Endiistrisinde Kullanilabilecek Protein ve
Peptid Nanotiiplerin Uretilmesi ve Karakterizasyonu, 2010 - 2011

GOKMEN V., Project Supported by Other Private Institutions, Siiperkritik Karbondioksit Ekstraksiyon ile Elde Edilen
Yaglarin ve Kalan Posalarin Kimyasal Kompozisyonlarinin Belirlenmesi, 2010 - 2011

GOKMEN V., Kobi, Siiperkritik ekstraksiyon teknigi ile elde edilen yaglarin kimyasal karakterizasyonu ile

formiilasyon optimizasyonu, 2010 - 2011

60. GOKMEN V., Kobi, Susam érneklerinde acilik etmenlerinin giderilmesi, 2010 - 2011
61. GOKMEN V., Kobi, Biskiivi ve benzeri iiriinlerde termal proses kontaminantlarinin olusumlarmin smirlandiriimas,
2010 - 2011
62. GOKMEN V., Kobi, Bal tozunda kalite parametrelerinin arastirilmasi ve formiilasyon gelistirme, 2010 - 2011
63. Gokmen V., Mogol B. A, FP7 Project, NANOFOODS Development of foods containing nano encapsulated ingredient,
2008 - 2010
64. GOKMEN V., TUBITAK Project, Gdalarda Bulunan Oksidatif Enzimlerin Maillard Reaksiyon Uriinleri ile inhibisyon
Olanaklarnin Arastirlmasi, 2006 - 2010
65. GOKMEN V., TUBITAK Project, Mikrodalga Cézdiirme On islemi ile Kizartma Sirasinda Parmak Patateslerde Olusan
Akrilamid Miktarinin Azaltilmasi, 2008 - 2009
66. Gokmen V., Project Supported by Higher Education Institutions, Mineral ve Amino Asit Zenginlestirmesi ile
Ekmeklerde Pisirme Sirasinda Akrilamid Olusumunun Azaltilmasi Olanaklariin Arastirilmasi, 2007 - 2009
67. GOKMEN V., TUBITAK Project, The Use of Mediterranean Food Bioactive Compounds to Control The Formation of
Hazardous Compounds in Thermally Processed Food, 2007 - 2009
68. GOKMEN V., TUBITAK Project, Isil islemler Sirasinda Gidalarda Olusan Saghga Zararlh Bilesiklerin Analizi icin Hizh
ve Kolay Numune Hazirlama Yéntemlerinin Gelistirilmesi Cesitli Gidalardaki Miktarlariin Saptanmasi ve Olusumu
Etkileyen Parametreler4in Belirlenmesi, 2005 - 2009
69. Gokmen V., Acar ], Koksel H,, Cetinkaya 0., Project Supported by Higher Education Institutions, Farkh Uriin
Formiilasyonlar ve Proses Kosullarinin Biskiivilerde Akrilamid Olusumu Uzerine Etkilerinin Arastirilmasi, 2004 -
2006
70. GOKMEN V., TUBITAK Project, Kontrollii Atmosferde Depolama ve Isinlama Uygulamalarinin Patateslerde
Akrilamid Olusum Riski Uzerine Etkileri, 2004 - 2006
71. GOKMEN V., TUBITAK Project, Malatya ili ve Civarinda Yetitirilen Kayisilarda Belirlenen Akgil Zararmin Olusum
Nedenlerinin Saptanmasi, 2003 - 2005
72. GOKMEN V., TUBITAK Project, Elma Suyu Uretiminde Hammadde Olarak Kullanilan Elmalarin Mikroflorasinda
Alicylobacillus Acidoterrestris Varliginin Belirlenmesi, 2002 - 2003
73.  GOKMEN V., TUBITAK Project, Dondurulmus Bezelye Havuc ve Fasulyelerde Lipoksigenaz ve Peroksidaz
Enzimlerinin Neden Oldugu Sorunlar, 2000 - 2002
Awards
1. Gokmen V. TUBITAK Bilim Odiilii, Tiibitak, December 2022
2. Gokmen V., Third Best Scientific Research Paper Award, Pinar Enstitiisii, September 2018
3. Gokmen V. PROJE PERFORMANS ODULU, Tiibitak, July 2018
4. Gokmen V., PATENT ALTIN MADALYA, Isif 17, July 2017
5. Gokmen V., PATENT BRONZ MADALYA, Isif 17, July 2017
6. Tas N, Gokmen V., Best Poster Award, 3Rd International Congress On Cocoa Coffee And Tea, June 2015
7. Tas N, Gokmen V., National Food Technology Platform-Special Award, National Technology Platform, May 2013
8. Gokmen V., BASARI HIKAYES], Tiibitak, July 2011
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Tas N., Atag Mogol B., Gokmen V., Second Best Poster Award, 2Nd Food Safety Congress, December 2010
Gokmen V., BILIM ODULU, Hacettepe Universitesi, June 2009

Gokmen V., EN iYI PROJE ODULU, Hacettepe Teknokent, June 2009

GOkmen V., TESVH( ODULU, Tubitak, July 2007

Gokmen V., TUBA GEBIP, Tiiba, June 2004

Gokmen V., TESVIK ODULU, Hacettepe Universitesi, July 2001

Gokmen V., SHAPING THE FUTURE, Expo 2000, July 2000

Published journal articles indexed by SCI, SSCI, and AHCI

1.

10.

11.

Effect of different stress conditions on the formation of amino acid derivatives by Brewer's and
Baker's yeast during fermentation

YILMAZ C., Ecem Berk S., GOKMEN V.

Food Chemistry, vol.435, 2024 (SCI-Expanded)

The power of the QUENCHER method in measuring total antioxidant capacity of foods: Importance of
interactions between different forms of antioxidants

CELIK E. E., DOGAN COMERT E., GOKMEN V.

Talanta, vol.269, 2024 (SCI-Expanded)

Acrylamide in Thermally Processed Potato Products

GOKMEN V.

Potato Research, vol.66, no.4, pp.1315-1329, 2023 (SCI-Expanded)

Determination of endocannabinoids in fermented foods of animal and plant origin by liquid
chromatography tandem mass spectrometry

YILMAZ C., KOCADAGLI T., GOKMEN V.

Food Chemistry, vol.427, 2023 (SCI-Expanded)

Modelling of perceived sweetness in biscuits based on sensory analysis as a new tool to evaluate
reformulation performance in sugar reduction studies

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

Food Chemistry, vol.425, 2023 (SCI-Expanded)

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

CELIK E. E., Canli M., KOCADAGLI T., Ozkaynak Kanmaz E., GOKMEN V.

Food Research International, vol.173, 2023 (SCI-Expanded)

Effect of formulation on the dispersion kinetics of baby biscuits in water, milk, and fruit juice
ERDEM N., KOCADAGLI T, Tas N., Celik S., GOKMEN V.

European Food Research and Technology, vol.249, no.11, pp.2925-2933, 2023 (SCI-Expanded)
Casein-phenol interactions occur during digestion and affect bioactive peptide and phenol
bioaccessibility

HAMZALIOGLU B. A, Tagliamonte S., GOKMEN V., Vitaglione P.

Food and Function, vol.14, no.20, pp.9457-9469, 2023 (SCI-Expanded)

Acrylamide formation in apple juice concentrates during storage

Aktag 1. G., GOKMEN V.

Journal of Food Composition and Analysis, vol.121, 2023 (SCI-Expanded)

Effect of salts on the formation of acrylamide, 5-hydroxymethylfurfural and flavour compounds in a
crust-like glucose/wheat flour dough system during heating

Gonctlioglu Tas N., KOCADAGLIT,, Balagiannis D. P.,, GOKMEN V., Parker J. K.

Food Chemistry, vol.410, 2023 (SCI-Expanded)

Effectiveness of asparaginase on reducing acrylamide formation in bakery products according to
their dough type and properties

Gazi S., Gonciioglu Tas N., Gorgiilii A,, GOKMEN V.
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Food Chemistry, vol.402, 2023 (SCI-Expanded)

Kinetic modeling of Maillard and caramelization reactions in sucrose-rich and low moisture foods
applied for roasted nuts and seeds

Sen D., GOKMEN V.

FOOD CHEMISTRY, vol.395, 2022 (SCI-Expanded)

Optimization of reaction conditions for the design of cereal-based dietary fibers with high
antioxidant capacity

DOGAN COMERT E., GOKMEN V.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.102, no.14, pp.6502-6510, 2022 (SCI-Expanded)
Safety concerns of processed foods in terms of neo-formed contaminants and NOVA classification
Tas N., KOCADAGLI T, GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, vol.47, 2022 (SCI-Expanded)

Effects of sprouting and fermentation on the formation of Maillard reaction products in different
cereals heated as wholemeal

Yiltirak S., KOCADAGLI T., CELIK E. E,, KANMAZ E. 0., GOKMEN V.

FOOD CHEMISTRY, vol.389, 2022 (SCI-Expanded)

Interactions between free and bound antioxidants under different conditions in food systems
CELIK E. E., GOKMEN V.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.62, no.21, pp.5766-5782, 2022 (SCI-Expanded)
Mitigation of acrylamide formation during malt processing

Basinci F., ATAC MOGOL B., Guler S., GOKMEN V., Koksel H.

JOURNAL OF CEREAL SCIENCE, vol.106, 2022 (SCI-Expanded)

Formation of acrylamide in coffee

KOCADAGLI T., GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, vol.45, 2022 (SCI-Expanded)

Acrylamide in Corn-Based Thermally Processed Foods: A Review br

Zilic S., Nikolic V., ATAC MOGOL B., Hamzalioglu A, Tas N., KOCADAGLI T., Simic M., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.70, no.14, pp.4165-4181, 2022 (SCI-Expanded)
Interactions of epicatechin and cysteine with certain other dicarbonyl scavengers during their
reaction with methylglyoxal under simulated physiological conditions

DOGAN COMERT E., GOKMEN V.

FOOD CHEMISTRY, vol.369, 2022 (SCI-Expanded)

Dietary exposure to acrylamide: A critical appraisal on the conversion of disregarded intermediates
into acrylamide and possible reactions during digestion

Aktag I. G., Hamzalioglu A., Kocadagh T., GOKMEN V.

CURRENT RESEARCH IN FOOD SCIENCE, vol.5, pp.1118-1126, 2022 (SCI-Expanded)

Optimization of microwave-assisted extraction of anthocyanins in red cabbage by response surface
methodology

Yigit U, YOLACANER E., Hamzalioglu A, GOKMEN V.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.1, 2022 (SCI-Expanded)

<p>Effect of food combinations and their co-digestion on total antioxidant capacity under simulated
gastrointestinal conditions</p>

DOGAN COMERT E., GOKMEN V.

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

Investigations on the formation of alpha-dicarbonyl compounds and 5-hydroxymethylfurfural in
fruit products during storage: New insights into the role of Maillard reaction

AKTAG I, GOKMEN V.

FOOD CHEMISTRY, vol.363, 2021 (SCI-Expanded)

Perspective on the Formation, Analysis, and Health Effects of Neuroactive Compounds in Foods
YILMAZ C., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.69, no.45, pp.13364-13372, 2021 (SCI-Expanded)
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38.

Formation of Bioactive Tyrosine Derivatives during Sprouting and Fermenting of Selected Whole
Grains

Canli M., CELIK E. E,, KOCADAGLI T., KANMAZ E. 0., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.69, no.42, pp.12517-12526, 2021 (SCI-Expanded)
Pea protein properties are altered following glycation by microwave heating

ERTUGRUL U, NAMLI S., TAS 0., KOCADAGLI T, GOKMEN V., SUMNU S. G., Oztop M. H.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.150, 2021 (SCI-Expanded)

Formation of alpha-dicarbonyl compounds and glycation products in sesame (Sesamum indicum L.)
seeds during roasting: a multiresponse kinetic modelling approach

Berk E., AKTAG I, GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.247, no.9, pp.2285-2298, 2021 (SCI-Expanded)

Effects of Sprouting and Fermentation on Free Asparagine and Reducing Sugars in Wheat, Einkorn,
Oat, Rye, Barley, and Buckwheat and on Acrylamide and 5-Hydroxymethylfurfural Formation during
Heating

Yiltirak S., KOCADAGLI T., CELIK E. E,, KANMAZ E. 0., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.69, no.32, pp.9419-9433, 2021 (SCI-Expanded)
Investigations on the formation of Maillard reaction products in sweet cookies made of different
cereals

Zilic S., AKTAG I, Dodig D., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.144, 2021 (SCI-Expanded)

Mitigation of acrylamide in baked potato chips by vacuum baking and combined conventional and
vacuum baking processes

Akkurt K., ATAC MOGOL B., GOKMEN V.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.144, 2021 (SCI-Expanded)

Formation of amino acid derivatives in white and red wines during fermentation: Effects of non-
Saccharomyces yeasts and Oenococcus oeni

YILMAZ C.,, GOKMEN V.

FOOD CHEMISTRY, vol.343, 2021 (SCI-Expanded)

Investigations on the formation of alpha-dicarbonyl compounds and 5-hydroxymethylfurfural in
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AKTAG I, GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.247, no.4, pp.797-805, 2021 (SCI-Expanded)

Effects of fermentation time and shooting period on amino acid derivatives and free amino acid
profiles of tea

Salman S., YILMAZ C.,, GOKMEN V., OZDEMIR F.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.137, 2021 (SCI-Expanded)

Multiresponse kinetic modelling of 5-hydroxymethylfurfural and acrylamide formation in sesame
(Sesamum indicumL.) seeds during roasting

Berk E., Hamzalioglu A, GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.12, pp.2399-2410, 2020 (SCI-Expanded)
Investigation of the methylglyoxal scavenging kinetics of different food matrices under simulated
intestinal conditions

DOGAN COMERT E., GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.12, pp.2461-2470, 2020 (SCI-Expanded)
Potential reactions of thermal process contaminants during digestion

Hamzalioglu A., GOKMEN V.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.106, pp.198-208, 2020 (SCI-Expanded)

Effects of different cooking methods on methylglyoxal scavenging potential of meat under simulated
gastrointestinal conditions

DOGAN COMERT E., GOKMEN V.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.132, 2020 (SCI-Expanded)
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A survey of the occurrence of alpha-dicarbonyl compounds and 5-hydroxymethylfurfural in dried
fruits, fruit juices, puree and concentrates

AKTAG I, GOKMEN V.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol91, 2020 (SCI-Expanded)

Multiresponse kinetic modelling of alpha-dicarbonyl compounds formation in fruit juices during
storage

AKTAG I, GOKMEN V.

FOOD CHEMISTRY, vol.320, 2020 (SCI-Expanded)

Modulation of gastrointestinal digestion of beta-lactoglobulin and micellar casein following binding
by (-)-epigallocatechin-3-gallate (EGCG) and green tea flavanols

Donmez 0., ATAC MOGOL B., GOKMEN V., Tang N., Andersen M. L., Chatterton D. E. W.

FOOD & FUNCTION, vol.11, no.7, pp.6038-6053, 2020 (SCI-Expanded)

5-Hydroxymethylfurfural accumulation plays a critical role on acrylamide formation in coffee during
roasting as confirmed by multiresponse kinetic modelling

Hamzalioglu A, GOKMEN V.

FOOD CHEMISTRY, vol.318, 2020 (SCI-Expanded)

Acrylamide formation in biscuits made of different wholegrain flours depending on their free
asparagine content and baking conditions

Zilic S., AKTAG I, Dodig D., Filipovic M., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.132, 2020 (SCI-Expanded)

Formation of Maillard reaction products in bread crust-like model system made of different whole
cereal flours

CELIK E. E., GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.246, no.6, pp.1207-1218, 2020 (SCI-Expanded)
Relationship between color and antioxidant capacity of fruits and vegetables

Comert E. D., Mogol B. A, GOKMEN V.

CURRENT RESEARCH IN FOOD SCIENCE, vol.2, pp.1-10, 2020 (SCI-Expanded)

Effects of fermentation and heat treatments on bound-ferulic acid content and total antioxidant
capacity of bread crust-like systems made of different whole grain flours

CELIK E. E., GOKMEN V.

JOURNAL OF CEREAL SCIENCE, vol.93, 2020 (SCI-Expanded)

Neuroactive compounds in foods: Occurrence, mechanism and potential health effects

YILMAZ C., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.128, 2020 (SCI-Expanded)

Investigation of free amino acids, bioactive and neuroactive compounds in different types of tea and
effect of black tea processing

YILMAZ C., 0ZDEMIR F., GOKMEN V.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.117, 2020 (SCI-Expanded)
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DOGAN COMERT E.,, GOKMEN V.
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Lactose hydrolysis and protein fortification pose an increased risk for the formation of Maillard
reaction products in UHT treated milk products

AKTAG I, Hamzalioglu A, GOKMEN V.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.84, 2019 (SCI-Expanded)

Kinetic evaluation of the formation of tryptophan derivatives in the kynurenine pathway during
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YILMAZ C., GOKMEN V.

FOOD CHEMISTRY, vol.297, 2019 (SCI-Expanded)

Effect of Chitosan-Ascorbic Acid Coatings on the Refrigerated Storage Stability of Fresh-Cut Apples
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Ozdemir K. S., GOKMEN V.

COATINGS, vol.9, no.8, 2019 (SCI-Expanded)

Kinetic evaluation of the reaction between methylglyoxal and certain scavenging compounds and
determination of their in vitro dicarbonyl scavenging activity

DOGAN COMERT E., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.121, pp.257-268, 2019 (SCI-Expanded)

Investigation of lipid-derived formation of decadien-1-amine, 2-pentylpyridine, and acrylamide in
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Karademir Y., GOKMEN V., OZTOP H. M.

FOOD RESEARCH INTERNATIONAL, vol.121, pp.919-925, 2019 (SCI-Expanded)
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FOOD RESEARCH INTERNATIONAL, vol.120, pp.865-871, 2019 (SCI-Expanded)

Time dependent change of ethanol consumption biomarkers, ethyl glucuronide and ethyl sulphate,
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Investigations on the Maillard Reaction in Sesame (Sesamum indicum L.) Seeds Induced by Roasting
Berk E., Hamzalioglu A, GOKMEN V.
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aqueous and liposome media

CELIK E. E., Rubio . M. A, Andersen M. L., GOKMEN V.
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Investigations on the effect of broccoli and wine sulphur compounds on glyoxal scavenging under
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Effect of refining on bioactive composition and oxidative stability of hazelnut oil
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Food Chemistry, vol.272, pp.347-353, 2019 (SCI-Expanded)

Furan

ATAC MOGOL B., GOKMEN V.
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Advanced Glycation End Products (AGEs)

Akillioglu H. G., GOKMEN V.
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cocoa free antioxidants and different coffee infusions and dark chocolate

CELIK E. E., GOKMEN V.
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Interactions of coffee and bread crust melanoidins with hydroxycinnamic and hydroxybenzoic acids
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CELIK E. E., Amigo Rubio J. M., Andersen M. L., GOKMEN V.
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Evolution of food antioxidants as a core topic of food science for a century
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Investigation and kinetic evaluation of the reactions of hydroxymethylfurfural with amino and thiol
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HAMZALIOGLU B. A, GOKMEN V.
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vegetable-based infant food
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Formation and elimination reactions of 5-hydroxymethylfurfural during in vitro digestion of biscuits
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TAS N., GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, vol.14, pp.103-109, 2017 (SCI-Expanded)

Maillard reaction and caramelization during hazelnut roasting: A multiresponse kinetic study

TAS N., GOKMEN V.
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Ozdemir K. S, GOKMEN V.
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FOOD CHEMISTRY, vol.217, pp.65-73, 2017 (SCI-Expanded)
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Effect of alkalization on the Maillard reaction products formed in cocoa during roasting

Tas N., GOKMEN V.
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Effects of Sodium Chloride, Potassium Chloride, and Calcium Chloride on the Formation of alpha-
Dicarbonyl Compounds and Furfurals and the Development of Browning in Cookies during Baking
KOCADAGLI T., GOKMEN V.
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Comert E. D, GOKMEN V.
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Effect of Sodium Chloride on alpha-Dicarbonyl Compound and 5-Hydroxymethyl-2-furfural
Formations from Glucose under Caramelization Conditions: A Multiresponse Kinetic Modeling
Approach
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Kinetic evaluation of the inhibition of protein glycation during heating

AKILLIOGLU H. G., GOKMEN V.
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Mogol B. A, GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, vol.7, pp.86-92, 2016 (SCI-Expanded)
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Acrylamide mitigation strategies: critical appraisal of the FoodDrinkEurope toolbox

Palermo M., Gokmen V., De Meulenaer B, Ciesarova Z., Zhang Y., Pedreschi F., Fogliano V.
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Zili¢ S, KOCADAGLI T, Vanéetovié¢ J., GOKMEN V.

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

pH dependent antioxidant activity of lettuce (L. sativa) and synergism with added phenolic
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during in vitro digestion of biscuits

Hamzalioglu A., GOKMEN V.
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JOURNAL OF FOOD ENGINEERING, vol.167, pp.204-209, 2015 (SCI-Expanded)
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Bioactive compounds in different hazelnut varieties and their skins

TAS N., GOKMEN V.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.43, pp.203-208, 2015 (SCI-Expanded)

Osmotic and membrane distillation for the concentration of tomato juice: Effects on quality and
safety characteristics

BAHCECI K. S., AKILLIOGLU H. G., GOKMEN V.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.31, pp.131-138, 2015 (SCI-Expanded)
Future perspectives in Orbitrap (TM)-high-resolution mass spectrometry in food analysis: a review
Senyuva H. Z.,, GOKMEN V., Sarikaya E. A.

FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISK
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Prediction of acrylamide formation in biscuits based on fingerprint data generated by ambient
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FOOD CHEMISTRY, vol.173, pp.290-297, 2015 (SCI-Expanded)

Treatment with soluble phenolic antioxidants significantly improves antioxidant capacity of
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DOGAN E., GOKMEN V.

ABSTRACTS OF PAPERS OF THE AMERICAN CHEMICAL SOCIETY, vol.249, 2015 (SCI-Expanded)
Mechanism of the interaction between insoluble wheat bran and polyphenols leading to increased
antioxidant capacity

Dogan E., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.69, pp.189-193, 2015 (SCI-Expanded)

Study of the synergy between soluble and dietary fiber bound antioxidants

Celik E,, GOKMEN V., Skibsted L. H.

ABSTRACTS OF PAPERS OF THE AMERICAN CHEMICAL SOCIETY, vol.249, 2015 (SCI-Expanded)
Antiglycation activity of tannic acid in ovalbumin-glucose model system

AKILLIOGLU H. G, GOKMEN V.
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Synergism between Soluble and Dietary Fiber Bound Antioxidants

CELIK E. E,, GOKMEN V., Skibsted L. H.
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Investigation of the reactions of acrylamide during in vitro multistep enzymatic digestion of
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Effect of vacuum-combined baking of cookies on acrylamide content, texture and color
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conventional baking and vacuum post-baking process: Preliminary study at the lab scale
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INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.26, pp.265-270, 2014 (SCI-Expanded)
Effects of Hydrophobic and Ionic Interactions on Glycation of Casein during Maillard Reaction
Akillioglu H. G., GOKMEN V.
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Hazelnut skin powder: A new brown colored functional ingredient

OZDEMIR K., YILMAZ C., DURMAZ G., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, vol.65, pp.291-297, 2014 (SCI-Expanded)

Effects of formulation, extrusion cooking conditions, and CO2 injection on the formation of

acrylamide in corn extrudates



123.

124.

125.

126.

127.

128.

129.

130.

131.

132.

133.

134.

135.

136.

Masatcioglu M. T,, GOKMEN V., Ng P. K. W.,, KOKSEL H.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.94, no.12, pp.2562-2568, 2014 (SCI-Expanded)
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Journal of the Science of Food and Agriculture, vol.94, no.10, pp.2002-2008, 2014 (SCI-Expanded)
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Total antioxidant capacities of raw and cooked meats
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Inhibition of enzymatic browning in actual food systems by the Maillard reaction products
ATAC MOGOL B,, Yildirim A., GOKMEN V.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.90, no.15, pp.2556-2562, 2010 (SCI-Expanded)
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199. Direct measurement of the total antioxidant capacity of foods: the "QUENCHER' approach
GOKMEN V., Serpen A, Fogliano V.
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approach
Morales F. ., Martin S., Acar O. C,, Arribas-Lorenzo G., GOKMEN V.
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FOOD ENGINEERING ASPECTS OF BAKING SWEET GOODS, pp.49-80, 2008 (SCI-Expanded)

Adsorption of Maillard reaction products from aqueous solutions and sugar syrups using adsorbent
resin

Serpen A, Atac B, Gokmen V.

JOURNAL OF FOOD ENGINEERING, vol.82, no.3, pp.342-350, 2007 (SCI-Expanded)

Pomegranate peel extract prevents liver fibrosis in biliary-obstructed rats

Toklu H. Z., Dumlu M. U, Sehirli O., Ercan F., Gedik N., Goekmen V., Sener G.

JOURNAL OF PHARMACY AND PHARMACOLOGY, vol.59, no.9, pp.1287-1295, 2007 (SCI-Expanded)

Analysis of heat-induced contaminants (acrylamide, chloropropanols and furan) in carbohydrate-
rich food

Wenzl T, Lachenmeier D. W.,, Gokmen V.

ANALYTICAL AND BIOANALYTICAL CHEMISTRY, vol.389, no.1, pp.119-137, 2007 (SCI-Expanded)

A new procedure to measure the antioxidant activity of insoluble food components

Serpen A., Capuano E., Fogliano V., Gokmen V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.55, no.19, pp.7676-7681, 2007 (SCI-Expanded)
Effects of some cations on the formation of acrylamide and furfurals in glucose-asparagine model
system

Goekmen V., Senyuva H. Z.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.225, pp.815-820, 2007 (SCI-Expanded)

Degradation of free tryptophan in a cookie model system and its application in commercial samples
Morales F.]., Acar O. C, Serpen A., Arribas-Lorenzo G., Gokmen V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.55, no.16, pp.6793-6797, 2007 (SCI-Expanded)

AGFD 253-Simulation of acrylamide formation in French fries and potential strategies for mitigation
GOKMEN V., PALAZOGLU T. K.

ABSTRACTS OF PAPERS OF THE AMERICAN CHEMICAL SOCIETY, vol.234, 2007 (SCI-Expanded)

An overview of signal processing for food inspection
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Pearson T., Cetin A. E,, Tewfik A. H., Goekmen V.

IEEE SIGNAL PROCESSING MAGAZINE, vol.24, no.3, pp.106-109, 2007 (SCI-Expanded)

Effect of pretreatment with gelatin and bentonite on permeate flux and fouling layer resistance
during apple juice ultrafiltration

Gokmen V., Cetinkaya O.

JOURNAL OF FOOD ENGINEERING, vol.80, no.1, pp.300-305, 2007 (SCI-Expanded)

A practical spectrophotometric approach for the determination of lipoxygenase activity of durum
wheat

Gokmen V., Serpen A, Atli A, Koksel H.

CEREAL CHEMISTRY, vol.84, no.3, pp.290-293, 2007 (SCI-Expanded)

Modeling of acrylamide formation and browning ratio in potato chips by artificial neural network
Serpen A., Gokmen V.

MOLECULAR NUTRITION & FOOD RESEARCH, vol.51, no.4, pp.383-389, 2007 (SCI-Expanded)

Reversible degradation kinetics of vitamin C in peas during frozen storage

Serpen A, Gokmen V., Bahceci K. S., Acar J.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.749-753, 2007 (SCI-Expanded)

Effects of beta-carotene on soybean lipoxygenase activity: kinetic studies

Serpen A, Gokmen V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.743-748, 2007 (SCI-Expanded)

Effects of controlled atmosphere storage and low-dose irradiation on potato tuber components
affecting acrylamide and color formations upon frying

Gokmen V., Akbudak B., Serpen A, Acar ], Turan Z. M,, Eris A.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.681-687, 2007 (SCI-Expanded)

A Non-Contact Computer Vision Based Analysis of Color in Foods

GOKMEN V., Sugut L.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.3, no.5, 2007 (SCI-Expanded)

Reversible degradation kinetics of ascorbic acid under reducing and oxidizing conditions
Serpen A, Gokmen V.

FOOD CHEMISTRY, vol.104, no.2, pp.721-725, 2007 (SCI-Expanded)

Effects of dough formula and baking conditions on acrylamide and hydroxymethylfurfural formation
in cookies

Gokmen V., Acar O. C., Koksel H., Acar .

FOOD CHEMISTRY, vol.104, no.3, pp.1136-1142, 2007 (SCI-Expanded)

Acrylamide formation is prevented by divalent cations during the Maillard reaction

Goekmen V., Senyuva H. Z.

FOOD CHEMISTRY, vol.103, no.1, pp.196-203, 2007 (SCI-Expanded)

Reduction of acrylamide formation in French fries by microwave pre-cooking of potato strips
Erdogdu S. B, Palazoglu T. K., Gokmen V., Senyuva H. Z., Ekiz H. .

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.87, no.1, pp.133-137, 2007 (SCI-Expanded)
Computer vision-based image analysis for the estimation of acrylamide concentrations of potato
chips and french fries

Gokmen V., Senyuva H. Z., Dulek B., Cetin A. E.

FOOD CHEMISTRY, vol.101, no.2, pp.791-798, 2007 (SCI-Expanded)

Potential of furan formation in hazelnuts during heat treatment

Senyuva H. Z., Gokmen V.

FOOD ADDITIVES AND CONTAMINANTS, vol.24, pp.136-142, 2007 (SCI-Expanded)

Relation between the acrylamide formation and time-temperature history of surface and core
regions of French fries

Gokmen V., Palazoglu T. K,, Senyuva H. Z.

JOURNAL OF FOOD ENGINEERING, vol.77, no.4, pp.972-976, 2006 (SCI-Expanded)

Assessment of an exponential model for ultrafiltration of apple juice
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Cetinkaya O., Gokmen V.

JOURNAL OF FOOD PROCESS ENGINEERING, vol.29, no.5, pp.508-518, 2006 (SCI-Expanded)

Computer vision based analysis of potato chips - A tool for rapid detection of acrylamide level
Gokmen V., Senyuva H. Z., Dulek B, Cetin E.

MOLECULAR NUTRITION & FOOD RESEARCH, vol.50, no.9, pp.805-810, 2006 (SCI-Expanded)
Interference-free determination of acrylamide in potato and cereal-based foods by a laboratory
validated liquid chromatography-mass spectrometry method

Senyuva H., Gokmen V.

FOOD CHEMISTRY, vol.97, no.3, pp.539-545, 2006 (SCI-Expanded)

A generic method for the determination of acrylamide in thermally processed foods

Gokmen V., Senyuva H. Z.

JOURNAL OF CHROMATOGRAPHY A, vol.1120, pp.194-198, 2006 (SCI-Expanded)

Improved method for the determination of hydroxymethylfurfural in baby foods using liquid
chromatography-mass spectrometry

GOKMEN V., Senyuva H.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.54, no.8, pp.2845-2849, 2006 (SCI-Expanded)

A simplified approach for the kinetic characterization of acrylamide formation in fructose-
asparagine model system

GOKMEN V., Senyuva H.

FOOD ADDITIVES AND CONTAMINANTS, vol.23, no.4, pp.348-354, 2006 (SCI-Expanded)

A proposed mechanism for the inhibition of soybean lipoxygenase by beta-carotene

Serpen A, Gokmen V.

JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.86, no.3, pp.401-406, 2006 (SCI-Expanded)
Study of colour and acrylamide formation in coffee, wheat flour and potato chips during heating
Gokmen V., Senyuva H.

FOOD CHEMISTRY, vol.99, no.2, pp.238-243, 2006 (SCI-Expanded)

Analysis of furan in foods. Is headspace sampling a fit-for-purpose technique?

Senyuva H., Gokmen V.

FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISK
ASSESSMENT, vol.22, no.12, pp.1198-1202, 2005 (SCI-Expanded)

Determination of acrylamide in potato chips and crisps by high-performance liquid chromatography
Gokmen V., Senyuva H., Acar J., Sarioglu K.

JOURNAL OF CHROMATOGRAPHY A, vol.1088, pp.193-199, 2005 (SCI-Expanded)

Degradation of beta-carotene with the effects of light and sulfur dioxide may be responsible for the
formation of white spot in dried apricots

Onsekizoglu P., Gokmen V., Acar J.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, pp.357-360, 2005 (SCI-Expanded)

Liquid chromatographic method for the determination of patulin in apple juice using solid-phase
extraction

Gokmen V., Acar ]., Sarioglu K.

ANALYTICA CHIMICA ACTA, vol.543, pp.64-69, 2005 (SCI-Expanded)

Study of acrylamide in coffee using an improved liquid chromatography mass spectrometry method:
Investigation of colour changes and acrylamide formation in coffee during roasting

Senyuva H., GOKMEN V.

FOOD ADDITIVES AND CONTAMINANTS, vol.22, no.3, pp.214-220, 2005 (SCI-Expanded)

Survey of acrylamide in Turkish foods by an in-house validated LC-MS method

Senyuva H., GOKMEN V.

FOOD ADDITIVES AND CONTAMINANTS, vol.22, no.3, pp.204-209, 2005 (SCI-Expanded)

Formation of guaiacol from vanillin by Alicyclobacillus acidoterrestris in apple juice: a model study
Bahceci K., Gokmen V., Acar |.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.220, no.2, pp.196-199, 2005 (SCI-Expanded)



252. Study of lipoxygenase and peroxidase as indicator enzymes in green beans: change of enzyme
activity, ascorbic acid and chlorophylls during frozen storage
Bahceci K, Serpen A.,, Gokmen V., Acar J.
JOURNAL OF FOOD ENGINEERING, vol.66, no.2, pp.187-192, 2005 (SCI-Expanded)
253. Study of lipoxygenase and peroxidase as blanching indicator enzymes in peas: change of enzyme
activity, ascorbic acid and chlorophylls during frozen storage
GOKMEN V., Bahceci K, Serpen A, Acar J.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.38, no.8, pp.903-908, 2005 (SCI-Expanded)
254. Fumaric acid in apple juice: a potential indicator of microbial spoilage of apples used as raw
material
Gokmen V., Acar J.
FOOD ADDITIVES AND CONTAMINANTS, vol.21, no.7, pp.626-631, 2004 (SCI-Expanded)
255. The effects of different technologies on Alicyclobacillus acidoterrestris during apple juice
production
Bahceci K, Gokmen V., Serpen A, Acar J.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.217, no.3, pp.249-252, 2003 (SCI-Expanded)
256. Influence of conventional clarification and ultrafiltration on the phenolic composition of golden
delicious apple juice
Gokmen V., Acar ], Kahraman N.
JOURNAL OF FOOD QUALITY, vol.26, no.3, pp.257-266, 2003 (SCI-Expanded)
257. Investigating network, branching, gelation and enzymatic degradation in pectin by atomic force
microscopy
Zareie M., Gokmen V., Javadipour 1.
JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.40, no.2, pp.169-172, 2003 (SCI-Expanded)
258. Organic acids and phenolic compounds in pomegranates (Punica granatum L.) grown in Turkey
Poyrazoglu E., Gokmen V., Artik N.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.15, no.5, pp.567-575, 2002 (SCI-Expanded)
259. Equilibrium and kinetic studies on the adsorption of dark colored compounds from apple juice using
adsorbent resin
Gokmen V., Serpen A.
JOURNAL OF FOOD ENGINEERING, vol.53, no.3, pp.221-227, 2002 (SCI-Expanded)
260. Characterization of crude lipoxygenase extract from green pea using a modified spectrophotometric
method
Gokmen V., Bahceci S., Acar J.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.215, no.1, pp.42-45, 2002 (SCI-Expanded)
261. Liquid chromatographic method for the determination of chlorophylls, carotenoids, and their
derivatives in fresh and processed vegetables
Gokmen V., Bahceci S., Acar J.
JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, vol.25, no.8, pp.1201-1213, 2002 (SCI-
Expanded)
262. Effects of various clarification treatments on patulin, phenolic compound and organic acid
compositions of apple juice
GOKMEN V., Artik N., Acar J., Kahraman N., Poyrazoglu E.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.213, no.3, pp.194-199, 2001 (SCI-Expanded)
263. Characterization of surface auxin residue in greenhouse tomatoes (Lycopersicon esculentum)
GOKMEN V., Acar J.
JOURNAL OF FOOD QUALITY, vol.24, no.4, pp.351-358, 2001 (SCI-Expanded)
264. Selective removal of polyphenols and brown colour in apple juices using PES/PVP membranes in a
single ultrafiltration process
Borneman Z., GOKMEN V., Nijhuis H.
SEPARATION AND PURIFICATION TECHNOLOGY, pp.53-61, 2001 (SCI-Expanded)
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Long-term survey of patulin in apple juice concentrates produced in Turkey

Gokmen V., Acar J.

FOOD ADDITIVES AND CONTAMINANTS, vol.17, no.11, pp.933-936, 2000 (SCI-Expanded)

Investigations on the synthetic auxin residues of greenhouse tomatoes (Lycopersicon esculentum)
grown in Turkey

Gokmen V., Acar J.

JOURNAL OF FOOD QUALITY, vol.23, no.5, pp.503-512, 2000 (SCI-Expanded)

Enzymatically validated liquid chromatographic method for the determination of ascorbic and
dehydroascorbic acids in fruit and vegetables

Gokmen V., Kahraman N., Demir N., Acar J.

JOURNAL OF CHROMATOGRAPHY A, vol.881, pp.309-316, 2000 (SCI-Expanded)

Simultaneous determination of 5-hydroxymethylfurfural and patulin in apple juice by reversed-
phase liquid chromatography

GOKMEN V., Acar J.

JOURNAL OF CHROMATOGRAPHY A, vol.847, pp.69-74, 1999 (SCI-Expanded)

An investigation into the formation of fumaric acid in apple juice concentrates

Acar ], GOKMEN V., Taydas E.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.209, no.5, pp.308-312, 1999 (SCI-Expanded)

Incidence of patulin in apple juice concentrates produced in Turkey

GOKMEN V., Acar .

JOURNAL OF CHROMATOGRAPHY A, vol.815, no.1, pp.99-102, 1998 (SCI-Expanded)

Improved ultrafiltration for color reduction and stabilization of apple juice

GOKMEN V., Borneman Z., Nijhuis H.

JOURNAL OF FOOD SCIENCE, vol.63, no.3, pp.504-507, 1998 (SCI-Expanded)

Liquid chromatographic determination of beta-naphthoxyacetic acid in tomatoes

Gokmen V., Acar J.

JOURNAL OF CHROMATOGRAPHY A, vol.798, pp.167-171, 1998 (SCI-Expanded)

Determination of effective mass transfer coefficient (K-c) of patulin adsorption on activated carbon
packed bed columns with recycling

Mutlu M., GOKMEN V.

JOURNAL OF FOOD ENGINEERING, vol.35, no.3, pp.259-266, 1998 (SCI-Expanded)

An investigation on the relationship between patulin and fumaric acid in apple juice concentrates
GOKMEN V., Acar J.

FOOD SCIENCE AND TECHNOLOGY-LEBENSMITTEL-WISSENSCHAFT & TECHNOLOGIE, vol.31, no.5, pp.480-483,
1998 (SCI-Expanded)

The effects of processing technology on the patulin content of juice during commercial apple juice
concentrate production

Acar ., GOKMEN V., Taydas E.

ZEITSCHRIFT FUR LEBENSMITTEL-UNTERSUCHUNG UND-FORSCHUNG A-FOOD RESEARCH AND TECHNOLOGY,
vol.207, no.4, pp.328-331, 1998 (SCI-Expanded)

Selective removal of polyphenols and brown colour in apple juices using PES/PVP membranes in a
single-ultrafiltration process

Borneman Z., GOKMEN V., Nijhuis H.

JOURNAL OF MEMBRANE SCIENCE, vol.134, no.2, pp.191-197, 1997 (SCI-Expanded)

Patulin adsorption kinetics on activated carbon, activation energy and heat of adsorption

Mutlu M., Hizarcioglu N., GOKMEN V.

JOURNAL OF FOOD SCIENCE, vol.62, no.1, pp.128-130, 1997 (SCI-Expanded)

Rapid reversed-phase liquid chromatographic determination of patulin in apple juice

GOKMEN V., Acar J.

JOURNAL OF CHROMATOGRAPHY A, vol.730, pp.53-58, 1996 (SCI-Expanded)

A study on the possibility of using HPLC for the determination of 2,4-D in tomatoes



GOKMEN V., Acar J.
JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, vol.19, no.12, pp.1917-1926, 1996 (SCI-
Expanded)

280. Dynamic behaviour of C-18 HPLC columns by stimulus-response analysis .2. Determination of
dispersion coefficients via Peclet numbers
Mutlu M., GOKMEN V., Acar J.
JOURNAL OF LIQUID CHROMATOGRAPHY & RELATED TECHNOLOGIES, vol.19, no.19, pp.3193-3199, 1996 (SCI-
Expanded)

281. COMPARISON OF DYNAMIC BEHAVIOR OF C18 HPLC COLUMNS BY STIMULUS-RESPONSE ANALYSIS .1.
DETERMINATION OF PECLET NUMBERS
MUTLU M., GOKMEN V., ACAR J.
JOURNAL OF LIQUID CHROMATOGRAPHY, vol.18, no.9, pp.1747-1755, 1995 (SCI-Expanded)

Articles Published in Other Journals

1. Multiresponse Kinetic Modeling of Acrylamide Formation in Low Moisture Food Systems Like Nuts
and Seeds during Roasting
Sen D., GOKMEN V.
ACS Food Science and Technology, vol.3, no.9, pp.1606-1616, 2023 (Scopus)
2. Importance of Food Authentication and Origin Testing
GOKMEN V.
Food Chemistry: X, vol.18, 2023 (Scopus)
3. Introduction: potential safety risks associated with thermal processing of foods
GOKMEN V.
Acrylamide in Food, 2023 (Scopus)
4. Adding Calcium to Foods and Effect on Acrylamide
Tas N. G., Hamzalioglu A., KOCADAGLI T., GOKMEN V.
CALCIUM: CHEMISTRY, ANALYSIS, FUNCTION AND EFFECTS, vol.10, pp.274-290, 2016 (Peer-Reviewed Journal)
5. Impacts of roasting oily seeds and nuts on their extracted oils
DURMAZ G., GOKMEN V.
Lipid Technology, vol.22, no.8, pp.179-182, 2010 (Scopus)

Books & Book Chapters

1. Chapter 16. Multiresponse kinetic modeling of acrylamide formation in foods
Tas N., Gokmen V.
in: Acrylamide in Food, Vural Gokmen,Burge Ata¢c Mogol, Editor, Academic Press, London, pp.331-350, 2023
2. Formation of acrylamide in thermally processed foods and its reactions during in vitro digestion
HAMZALIOGLU B. A, GOKMEN V.
in: Food-Borne Toxicants: Formation, Analysis, and Toxicology, Michael Granvogl, Shaun MacMahon, Editor,
American Chemical Society, pp.45-66, 2019
3. Adding Calcium to Foods and Effect on Acrylamide
Tas N., Hamzalioglu B. A, Kocadagh T., Gokmen V.
in: Calcium: Chemistry, Analysis, Function and Effects , Victor R Preedy, Editor, Royal Society of Chemistry,
Cambridge, pp.274-290, 2016
4. Chlorophyll
Yilmaz C., Gokmen V.
in: The Encyclopedia of Food and Health , Benjamin Caballero,Paul M. Finglas,Fidel Toldra, Editor, Elsevier Science,
Oxford/Amsterdam, Oxford, pp.37-41, 2015



Metabolism of Acrylamide in Humans and Biomarkers of Exposure to Acrylamide

KOCADAGLI T., GOKMEN V.

in: Acrylamide in Food Analysis Content and Potential Health Effects, Vural Gokmen, Editor, Elsevier Inc., pp.109-
128, 2015

Formation of Hazardous Compounds during Thermal Processing of Foods

Kocadagh T., Tas N., Hamzalioglu B. A., G6kmen V.

in: Food Chemistry, ilbilge Saldamli, Editor, Hacettepe Universitesi Yaynlari, Ankara, pp.479-520, 2014
Phytochemicals and health benefits of dried apricots

TAS N., ATAGC MOGOL B., GOKMEN 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 Proceedings

1.

10.

11.

Kinetic Modelling of Dispersion of Baby Biscuits in Liquid as a Quality Assessment Tool
KOCADAGLI T, Celik S, ERDEM N., TAS N., GOKMEN V.

The 36th EFFoST International Conference, Dublin, Ireland, 07 November 2022

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, Ireland, 07 November 2022

Mitigation of acrylamide by asparaginase applications in bakery products with different dough types
and properties

Gazi S, TAS N.,, GORGULU A, GOKMEN V.

7th Food Safety Congress, Istanbul, Turkey, 03 November 2022

Health-Promoting Compounds in Turkish Hazelnut Varieties

TAS N., YILMAZ C., GOKMEN V.

14th International Conference and Exhibition on Nutraceuticals and Functional Foods, istanbul, Turkey, 02
October 2022

Giincel Egilimler Isiginda Gida ve Beslenme iletisiminde Medyanin Rolii Uzerine Diisiinceler
GOKMEN V.

TUBA 1. Gida ve Saglikli Beslenme Sempozyumu, Turkey, 26 - 17 April 2019

Neuroactive compounds in fermented foods

YILMAZ C., GOKMEN V.

EuroFoodChem XX Conference, 17 - 19 June 2019

Formation of Acrylamide in Thermally Processed Foods and Its Reactions during in Vitro Digestion
Hamzahoglu A., Gokmen V.

Symposium on Food-Borne Toxicants: Formation, Analysis & Toxicology / 254th American-Chemical-Society
National Meeting and Exposition, Washington, Kiribati, 20 August 2017 - 24 August 2018, vol.1306, pp.45-66
Obezite ile miicadelede neredeyiz? Gida sanayinin miicadeledeki yeri

GOKMEN V.

9. Obezite Kongresi, Turkey, 22 - 25 November 2018

Computer vision based colour analysis: An online tool to monitor food quality and safety during
processing

GOKMEN V.

XII International Conference on Food Physics, 23 - 25 October 2018

Occurrence of neuroactive compounds in tea and cocoa

GOKMEN V., YILMAZ C.

First International Congress on Cocoa Coffee and Tea Asia 2018, 17 - 20 October 2018

Reactions of thermally induced neo-formed compounds in food during digestion
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GOKMEN V.

XII Italian Food Chemistry Congress, 24 - 27 September 2018

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

Parker J., TAS N, KOCADAGLI T, Balagiannis D., GOKMEN V.

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

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

KOCADAGLI T, Balagiannnis D., GOKMEN V., Parker J.

15th Weurman Flavour Research Sympossium, Graz, Austria, 18 - 22 September 2017, pp.111-114

Past, Present and Future of Food Processing: Evaluations in the Light of Changing Conditions
GOKMEN V.

1stinternational Food and Medicine Congress, 24 - 27 May 2018

Mitigation of Acrylamide Formation in Foods during Processing in the Light of Current EU
Regulations

GOKMEN V.

6thFood Safety Congress, 3 - 04 May 2018

Radio Frequency and Vacuum Post-Baking Technologies to Mitigate Acrylamide Formation
KOCADAGLI T., ATAC MOGOL B., GOKMEN V.

Acrylamide-Regulatory and Industry Update, United Kingdom, 16 October 2017

Effect of metal salts on the formation of aroma compounds and acrylamide during heating
TAS N., KOCADAGLI T., Balagiannnis D., GOKMEN V., Parker J.

Acrylamide - Regulatory and Industry Update, 16 October 2017

Interactions between macromolecule- bound antioxidants and free antioxidant trolox in liposome
medium: a multivariate approach

CELIK E. E,, RUBIO J.,, ANDERSEN M., GOKMEN V.

EuroFoodChem XIX Conference, Budapest, Hungary, 3 - 07 October 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, United Kingdom, 29 - 30 June 2017
Interactions of coffee melanoidins with hydroxycinnamic/ hydroxybenzoic acids

CELIK E. E,, Rubio |, Andersen M., GOKMEN V.

4th International Congress on Cocoa Coffee and Tea, 25 - 28 June 2017

Tryptophan derivatives in kynurenine pathway in cocoa and coffee: Effect of roasting and
alkalization

YILMAZ C., GOKMEN V.

4th International Congress on Cocoa Coffee and Tea, Italy, 25 - 28 June 2017

Bound antioxidant compounds and their digestion behaviour

DOGAN COMERT E.,, GOKMEN V.

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

Acrylamide risk assessment toolbox

GOKMEN V.

International Conference “FOOD SAFETY AND RISK ANALYSIS”, Russia, 18 - 19 May 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 October - 01
November 2016

Investigation of the effect of different shapes on digestible starch levels in baked or fried potatoes
HAMZALIOGLU B. A, GOKMEN V.
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13th Congress of Nutrition, Belgrade, Serbia, 26 - 28 October 2016

Acrylamide Formation in foods and reactions during digestion

GOKMEN V.

13th Congress of Nutrition, Belgrade, Serbia, 26 - 28 October 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 ], TAS N.

13th Congress of Nutrition, 26 - 28 October 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 October 2016

Machine Vision Tool to Monitor Food Quality and Safety During Processing

GOKMEN V.

3rd International Congress on Biosensors, Ankara, Turkey, 5 - 07 October 2016

Acrylamide Formation in Foods: Role of Composition and Processing

GOKMEN V.

6th Central European Congress on Food (CEFood), Novi-Sad, Serbia And Montenegro, 01 January 2012, pp.67-80
Machine vision Tool to monitor food quality and safety during processing

GOKMEN V.

EuroFoodChem XVIII, Spain, 13 - 16 October 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 XVIII, Spain, 13 - 16 October 2015

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 October 2015

Multiresponse kinetic modelling of Maillard reaction and caramelisation in hazelnuts during roasting
TAS N., GOKMEN V.

12th International Symposium on the Maillard Reaction, Japan, 1 - 04 September 2015

Effect of in vitro gastrointestinal digestion on dicarbonyl compounds in biscuits

HAMZALIOGLU B. A, GOKMEN V.

12th International Symposium on the Maillard Reaction, Japan, 1 - 04 September 2015

A kinetic approach to evaluate inhibition of protein glycation during heating

AKILLIOGLU H. G., GOKMEN V.

12th International Symposium on the Maillard Reaction, Japan, 1 - 04 September 2015

Acrylamide and HMF formations in chitosan containing model systems during heating

ATAG MOGOL B., GOKMEN V.

12th International Symposium on the Maillard Reaction, Japan, 1 - 04 September 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 September 2015

Effect of Alkalization on Maillard Reaction Process During Cocoa Roasting

TAS N., GOKMEN V.

Third International Congress on Cocoa Coffee and Tea 2015, 22 - 24 June 2015

Improvement of the Gel Structure of Set Yoghurts by Adding Green Coffee Powder

DONMEZ 0., GOKMEN V.

3rd International Congress on Cocoa Coffee and Tea, Portugal, 22 - 24 June 2015
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Effect of Alkalization on Maillard Reaction Products During Cocoa Roasting

TAS N., 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

DOGAN E., GOKMEN V.

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

Effect of microencapsulation on the reactivity of ascorbic acid sodium chloride and vanillin during
heating

OZDEMIR K. S., GOKMEN V.

The 9th European PhD Workshop on Food Engineering and Technology, Uzwill, Switzerland, 24 - 25 March 2015
Treatment with soluble phenolic antioxidants significantly improves antioxidant capacity of
insoluble wheat bran

DOGAN E., GOKMEN V.

249th ACS National Meeting, United States Of America, 22 - 26 March 2015

Antiglycation activity of tannic acid in ovalbumin glucose model system

AKILLIOGLU H. G., GOKMEN V.

249th ACS National Meeting, United States Of America, 22 - 26 March 2015

Study of the synergy between soluble and dietary fiber bound antioxidants

CELIK E. E,, GOKMEN V., LEIF S.

249th ACS National Meeting, United States Of America, 22 - 26 March 2015

Fate of acrylamide during in vitro multistep enzymatic digestion of thermally processed foods
HAMZALIOGLU B. A, GOKMEN V.

4th International Conference on Food Digestion, Italy, 17 - 19 March 2015

Bioactive compounds in skins of different hazelnut varieties

TAS N., GOKMEN V.

7th International Conference and Exhibition on Nutraceuticals and Functional Foods, 14 - 17 October 2014
Lipid Oxidation and Sugar Dehydration Products Creating Helath Risks in Repeatedly Used Frying
Oils

TAS N., GOKMEN V.

Euro Food Chem XVII, 7 - 10 May 2013

High resolution mass spectrometry analysis of reaction products and intermediates formed in
carbonyl-asparagine model system during heating

ATAC 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 September 2012

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 September 2012

Targeted screening of sugar dehydration products in frying oils by high resolution mass
spectrometry

TAS N., GOKMEN V.

6th Central European Congress on Food, 23 - 26 May 2012

Regeneration of frying oils by using adsorbent resins

TAS N., ATAC MOGOL B., GOKMEN V.

ICEF 2011 International Congress on Engineering and Food, 22 - 26 May 2011

Removal of hydroxymethylfurfural from frying oil by using adsorbent resin



TAS N., ATAC MOGOL B., GOKMEN V.
2. Gida Guivenligi Kongresi, 9 - 10 December 2010
56. High resolution mass spectrometry analysis of the Maillard reaction products formed in 2,4-
decadienal-amino acid model systems during heating.
TAS N., GOKMEN V.
11th International Symposium on the Maillard Reaction “Centenary of the Maillard Reaction Discovery (1912-
2012)”,16 - 20 September 2012
57. HMF formation in dried apricots
TAS N., ATAC MOGOL B., DURMAZ G., GOKMEN V.
5th Central Eurpean Congress on Food, 19 - 22 May 2010
58. Effect of repeated use of frying oils on the formation of harmful compounds
ATAG MOGOL B., TAS N., KOCADAGLI T., DURMAZ G., GOKMEN V.
VIL International Nutrition and Dietetics Congress, 14 - 18 April 2010

59. Relation between color and acrylamide in roasted coffee Spectrometric measurement and computer

vision based image analysis approaches
Senyuva H. Z,, GOKMEN V., DULEK B., CETIN A. E.

2nd International Symposium on Recent Advances in Food Analysis, Prag, 2 - 04 November 2005

60. Correlation between surface color and acrylamide in potato chips Machine vision based approach as

a rapid detection too
Senyuva H., GOKMEN V., DULEK B., CETIN A. E.

COST Action 927 - Thermally processed Foods: Possible Health Implications, IIl. Workshop, Hamburg, Germany, 23

- 24 September 2005

Episodes in the Encyclopedia

1. Encyclopedia of Food Safety
GOKMEN V., MORALES F.
Elsevier, pp., 2014

Academic and Administrative Experience

2020 -2023 Vice Rector Hacettepe University

2016 - 2016 Vice Rector Hacettepe University

Advising Theses

Gokmen V., Tas N., Investigation of sugar reduction in biscuits based on sensory analysis, Postgraduate,
N.ERDEM(Student), 2023

GOKMEN V., Effect of protein polyphenol interaction on the physicochemical properties of set type yogurt and on the
digestibility of milk proteins, Postgraduate, 0.DONMEZ(Student), 2017

GOKMEN V., GIDALARDA BULUNAN SERBEST VE BAGLI DOGAL ANTIOKSIDANLAR ARASINDAKI ETKILESIMLERIN
BELIRLENMES]I, Doctorate, E.EVRIM(Student), 2017

GOKMEN V., Investigation of chemical reactions in hazelnut induced by roasting, Doctorate, N.TAS(Student), 2017
GOKMEN V., AMINOASITLERIN FARKLI FERMANTASYON KOSULLARINDA ORTAYA CIKAN DEGISIMLERININ
INCELENMESI, Doctorate, C.YILMAZ(Student), 2017

GOKMEN V., Investigation of the reactivities of monomeric and polymeric components in some foods in digestion
conditions in vitro, Doctorate, B.AYTUL(Student), 2017



GOKMEN V., Investigation and kinetic modelling of a-dicarbonyl compound formation in foods, Doctorate,
T.KOCADAGLI(Student), 2016

GOKMEN V., Investigation of controlled modifications on glycation tendency of proteins, Doctorate, H.GUL(Student),
2016

GOKMEN V., Increasing the total antioxidant capacity bound to insoluble dietary fiber, Postgraduate, E.EDOGAN(Student),
2015

GOKMEN V., Gida ve biyoaktif gida bilesenlerinin kaplanmasi: Proses ve depolama stabilitesi iizerine etkileri, Doctorate,
K.SULTAN(Student), 2015

GOKMEN V., Mitigation of thermal process contaminants by alternative technologies, Doctorate, B.ATAC(Student), 2014
GOKMEN V., Findigin Kavrulmasi Sirasinda Gergeklesen Maillard Reaksiyonuna Lipit Oksidasyonunun Katksi,
Postgraduate, Y. KARADEMIR(Student), 2013

GOKMEN V., Besinsel liflere bagh biyoaktif maddelerin antioksidan kapasitesi ve rejenerasyon davranisinin quencher
metoduyla belirlenmesi, Postgraduate, E.EVRIM(Student), 2013

GOKMEN V., Development and characterization of whey based alpha-lactalbumin protein nanotubes for food
applications, Doctorate, O.TARHAN(Student), 2013

GOKMEN V., Visne cekirdegi atiklarinin gida ingrediyeni olarak degerlendirilmesi, Postgraduate, C.YILMAZ(Student),
2013

GOKMEN V., Nanoenkapsiile edilmis kakao fenolik maddelerince zenginlestirilmis findik kremasmin reolojik 6zelliklerinin
incelenmesi, Postgraduate, E.DENIZ(Student), 2012

GOKMEN V., Biyoaktif karbonillerin akrilamid olusumu {izerine etkisinin incelenmesi, Postgraduate, B.AYTUL(Student),
2011

GOKMEN V., Omega-3 yag asidi nanopartikiillerinin ekmek formiilasyonlarinda kullanimi, Postgraduate,
G.BALIK(Student), 2011

GOKMEN V., Farkli pisirme uygulamalari ile firmmcilik iiriinlerinde akrilamid olusumunun smirlandirilmasi, Postgraduate,
T.KOCADAGLI(Student), 2011

GOKMEN V., Degisik tahil unlar1 kullanilarak iiretilen ekmek ve biskiivilerdeki aroma bilesiklerinin incelenmesi,
Postgraduate, H.EBRU(Student), 2011

GOKMEN V., Kizartma yaglarinda termal proses indikatérii olarak hidroksimetilfurfural varligmin incelenmesi,
Postgraduate, N.GONCUOGLU(Student), 2011

GOKMEN V., Amino asit zenginlestirmesinin biskiivi ve benzeri iiriinlerde akrilamid olusumuna etkisi, Postgraduate,
AYILDIRIM(Student), 2010

GOKMEN V., Biskiivi benzeri iiriinlerde pisirme sirasinda termal proses kontaminantlarmimn olusumunun incelenmesi,
Doctorate, 0.CETINKAYA(Student), 2010

GOKMEN V., Model ortamda ve patates kizartmasinda gerceklesen maillard reaksiyonunun akrilamid, renk ve
antioksidan kapasite agisindan yapay sinir ag1 kullanilarak modellenmesi, Doctorate, ASERPEN(Student), 2010
GOKMEN V., Meyve ve sebzelerde bulunan oksidatif enzimlerin antioksidan bilesikler ve antioksidan kapasite iizerine
etkilerinin belirlenmesi, Doctorate, A ALTUNKAYA(Student), 2009

GOKMEN V., Adsorban regineler kullanilarak seker surubu ve elma suyu renginin iyilestirilmesi, Postgraduate,
B.ATAC(Student), 2008

GOKMEN V., Kiikiirtdioksit ve pH'nin Okratoksin A stabilitesi iizerine etkilerinin arastirilmasi, Postgraduate,
S.OZCAN(Student), 2008

GOKMEN V., Patateslerde 6n 1slatma isleminin kizartilmis iiriinde akrilamid olusumuna etkisi iizerinde arastirmalar,
Postgraduate, D.KARAKUL (Student), 2006

GOKMEN V., Jelatin bentonit ile 6n floklastirmanin elma suyunun ultrafiltrasyon performansi iizerine etkileri,
Postgraduate, O.CETINKAYA(Student), 2005

GOKMEN V., Dondurularak muhafaza edilen baz sebzelerde peroksidaz ve lipoksigenaz enzimlerinin pigment ko-

oksidasyonu tizerine etkilerinin belirlenmesi, Postgraduate, A.SERPEN(Student), 2003

Patent



GOKMEN V., INSTANT COFFEE OR COFFEE SUBSTITUTE WITH REDUCED ACRYLAMIDE AND HYDROXYMETHYL
FURFURAL CONTENT AND PRODUCTION METHOD THEREOF, Patent, CHAPTER A Human Needs, Standard Registration,
2016

GOKMEN V., AKRILAMID VE HIDROKSIMETILFURFURAL iCERIGI AZALTILMIS, SUDA COZUNUR KAHVE VEYA KAHVE
IKAMES] VE URETIM YONTEMI, Patent, CHAPTER A Human Needs, Standard Registration, 2015

KOCADAGLI T., GOKMEN V., ATAC MOGOL B., Akrilamid icermeyen, firmlanmis unlu mamul ve iiretim yontemi, Patent,
CHAPTER A Human Needs, Standard Registration, 2015

Activities in Scientific Journals

FOOD CHEMISTRY, Editor, 2019 - Continues

POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, Editor, 2019 - Continues
Journal Of Food Composition And Analysis, Committee Member, 2016 - Continues
FOOD RESEARCH INTERNATIONAL, Editor, 2015 - 2021

Scientific Research / Working Group Memberships

Food Quality And Safety (Foqus) Research Group, Hacettepe University, Turkey, foqus.hacettepe.edu.tr, 2004 - Continues

Metrics

Publication: 359

Citation (WoS): 9328
Citation (Scopus): 11957
H-Index (WoS): 54
H-Index (Scopus): 60

Research Areas

Nutrition and Dietetics, Chemical Reaction Engineering, Food Engineering, Food Science, Food Chemistry, Food
Technology, Food Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.), Analytical Chemistry,

Engineering and Technology

Non Academic Experience

Wageningen Universitesi, Hollanda

University of Naples ‘Federico II’, Naples, Italy
University of Naples ‘Federico II’, Naples, Italy
Instituto del Frio, CSIC, Madtid, ispanya
ATO-DLO, Wageningen, Hollanda
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