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BiographyBiographyVural Gökmen graduated as a food engineer in 1990 and received his Ph.D. degree in 1998. He is currently working as aprofessor at Hacettepe University, Department of Food Engineering. He established the Food Quality and SafetyResearch Group known as FoQuS within Hacettepe University in 2004, the Food Research Center in 2010, and theTurkish National Food Technology Platform in 2011 with the support of TÜBİTAK. As one of the leading scientists in the field of food, Vural Gökmen has made significant contributions to theunderstanding of the effects of the process on food quality and safety at the international level. He has carried outnumerous research projects on different aspects of food science and engineering, given lectures and conferences, andcollaborated with the world's leading research groups. Vural Gökmen has published more than 280 research articles and over 20 books and book chapters based on originalresearch results. It is the most internationally cited researcher of our country in the field of food. He is an editor at FoodChemistry, 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 ofSciences in 2004, the Science Award by the Scientific and Technological Research Council of Turkey in 2022.
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180. Multiple-stage extraction strategy for the determination of deoxynivalenol in maizeMultiple-stage extraction strategy for the determination of deoxynivalenol in maizeNumanoglu E., Uygun U., Gokmen V., Koksel H.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, vol.28, no.1, pp.80-85, 2011 (SCI-Expanded)181. Degradation of 5-hydroxymethylfurfural during yeast fermentationDegradation of 5-hydroxymethylfurfural during yeast fermentationAkillioglu H. G., Mogol B. A., GÖKMEN V.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, vol.28, no.12, pp.1629-1635, 2011 (SCI-Expanded)182. Determination of 5-hydroxymethyl-2-furfural and 2-furfural in oils as indicators of heat pre-Determination of 5-hydroxymethyl-2-furfural and 2-furfural in oils as indicators of heat pre-treatmenttreatmentDURMAZ G., GÖKMEN V.FOOD CHEMISTRY, vol.123, no.3, pp.912-916, 2010 (SCI-Expanded)183. Computer vision-based image analysis for rapid detection of acrylamide in heated foodsComputer vision-based image analysis for rapid detection of acrylamide in heated foodsGÖKMEN V., ATAÇ MOGOL B.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.2, no.4, pp.203-207, 2010 (SCI-Expanded)184. Inhibition of enzymatic browning in actual food systems by the Maillard reaction productsInhibition of enzymatic browning in actual food systems by the Maillard reaction productsATAÇ MOGOL B., Yildirim A., GÖKMEN V.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.90, no.15, pp.2556-2562, 2010 (SCI-Expanded)185. A new approach to  evaluate the risk arising from acrylamide formation in cookies during baking:A new approach to  evaluate the risk arising from acrylamide formation in cookies during baking:Total risk calculationTotal risk calculationAcar O. C., GÖKMEN V.JOURNAL OF FOOD ENGINEERING, vol.100, no.4, pp.642-648, 2010 (SCI-Expanded)186. Lipid oxidation promotes acrylamide formation in fat-rich model systemsLipid oxidation promotes acrylamide formation in fat-rich model systemsCapuano E., Oliviero T., Acar O. C., GÖKMEN V., Fogliano V.FOOD RESEARCH INTERNATIONAL, vol.43, no.4, pp.1021-1026, 2010 (SCI-Expanded)187. Effect of microwave pre-thawing of frozen potato  strips on acrylamide level and quality of FrenchEffect of microwave pre-thawing of frozen potato  strips on acrylamide level and quality of FrenchfriesfriesTuta S., PALAZOĞLU T. K., GÖKMEN V.JOURNAL OF FOOD ENGINEERING, vol.97, no.2, pp.261-266, 2010 (SCI-Expanded)188. Effect of Cooking Method (Baking Compared with Frying) on Acrylamide Level of Potato  ChipsEffect of Cooking Method (Baking Compared with Frying) on Acrylamide Level of Potato  ChipsPALAZOĞLU T. K., Savran D., GÖKMEN V.JOURNAL OF FOOD SCIENCE, vol.75, no.1, 2010 (SCI-Expanded)189. Selection of the indicator enzyme for blanching of vegetablesSelection of the indicator enzyme for blanching of vegetablesGokmen V.ENZYMES IN FRUIT AND VEGETABLE PROCESSING: CHEMISTRY AND ENGINEERING APPLICATIONS, pp.123-144,2010 (SCI-Expanded)190. Investigation of acrylamide formation on bakery products using a crust-like modelInvestigation of acrylamide formation on bakery products using a crust-like modelAcar O. C., GÖKMEN V.MOLECULAR NUTRITION & FOOD RESEARCH, vol.53, no.12, pp.1521-1525, 2009 (SCI-Expanded)191. Effect of flour type on Maillard reaction and acrylamide formation during toasting of bread crispEffect of flour type on Maillard reaction and acrylamide formation during toasting of bread crispmodel systems and mitigation strategiesmodel systems and mitigation strategiesCapuano E., Ferrigno A., Acampa I., Serpen A., Acar O. C., GÖKMEN V., Fogliano V.FOOD RESEARCH INTERNATIONAL, vol.42, no.9, pp.1295-1302, 2009 (SCI-Expanded)192. Effect of various anti-browning agents on phenolic compounds profile of fresh lettuce (L. sativa)Effect of various anti-browning agents on phenolic compounds profile of fresh lettuce (L. sativa)Altunkaya A., GÖKMEN V.FOOD CHEMISTRY, vol.117, no.1, pp.122-126, 2009 (SCI-Expanded)193. A generic procedure to  monitor Maillard-derived fluorescent compounds in cookies by flow-A generic procedure to  monitor Maillard-derived fluorescent compounds in cookies by flow-injection analysisinjection analysisCalvarro J., GÖKMEN V., Morales F. J.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.229, no.6, pp.843-851, 2009 (SCI-Expanded)194. Direct evaluation of the total antioxidant capacity of raw and roasted pulses, nuts and seedsDirect evaluation of the total antioxidant capacity of raw and roasted pulses, nuts and seeds



Acar O. C., GÖKMEN V., Pellegrini N., Fogliano V.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.229, no.6, pp.961-969, 2009 (SCI-Expanded)195. Determination of Furosine in Thermally Processed Foods by Hydrophilic Interaction LiquidDetermination of Furosine in Thermally Processed Foods by Hydrophilic Interaction LiquidChromatographyChromatographyGÖKMEN V., Serpen A., Morales F. J.JOURNAL OF AOAC INTERNATIONAL, vol.92, no.5, pp.1460-1463, 2009 (SCI-Expanded)196. Evaluation of the Maillard reaction in potato  crisps by acrylamide, antioxidant capacity and colorEvaluation of the Maillard reaction in potato  crisps by acrylamide, antioxidant capacity and colorSerpen A., GÖKMEN V.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.22, no.6, pp.589-595, 2009 (SCI-Expanded)197. Punica Granatum Peel Extract Protects Against Ionizing Radiation-Induced Enteritis And LeukocytePunica Granatum Peel Extract Protects Against Ionizing Radiation-Induced Enteritis And LeukocyteApoptosis In RatsApoptosis In RatsToklu H. Z., Sehirli O., Ozyurt H., Mayadagli A. A., Eksioglu-Demiralp E., Cetinel S., Sahin H., YEGEN B., Dumlu M. U.,GÖKMEN V., et al.JOURNAL OF RADIATION RESEARCH, vol.50, no.4, pp.345-353, 2009 (SCI-Expanded)198. Measurement of evaporated acrylamide during frying of potatoes: Effect of frying conditions andMeasurement of evaporated acrylamide during frying of potatoes: Effect of frying conditions andsurface area-to-volume ratiosurface area-to-volume ratioGÖKMEN V., PALAZOĞLU T. K.JOURNAL OF FOOD ENGINEERING, vol.93, no.2, pp.172-176, 2009 (SCI-Expanded)199. Direct measurement of the total antioxidant capacity of foods: the 'QUENCHER' approachDirect measurement of the total antioxidant capacity of foods: the 'QUENCHER' approachGÖKMEN V., Serpen A., Fogliano V.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.20, pp.278-288, 2009 (SCI-Expanded)200. Antioxidant activity of lettuce extract (Lactuca sativa) and synergism with added phenolicAntioxidant activity of lettuce extract (Lactuca sativa) and synergism with added phenolicantioxidantsantioxidantsAltunkaya A., Becker E. M., GÖKMEN V., Skibsted L. H.FOOD CHEMISTRY, vol.115, no.1, pp.163-168, 2009 (SCI-Expanded)201. Assessing food additives: the good, the bad and the uglyAssessing food additives: the good, the bad and the uglyOreopoulou 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, vol.1, no.2, pp.101-110, 2009 (SCI-Expanded)202. MODELING DEAD-END ULTRAFILTRATION OF APPLE JUICE USING ARTIFICIAL NEURAL NETWORKMODELING DEAD-END ULTRAFILTRATION OF APPLE JUICE USING ARTIFICIAL NEURAL NETWORKGÖKMEN V., Acar O. C., Serpen A., Sugut I.JOURNAL OF FOOD PROCESS ENGINEERING, vol.32, no.2, pp.248-264, 2009 (SCI-Expanded)203. Multiple-stage extraction strategy for the determination of acrylamide in foodsMultiple-stage extraction strategy for the determination of acrylamide in foodsGÖKMEN V., Morales F. J., ATAÇ MOGOL B., Serpen A., Arribas-Lorenzo G.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.22, no.2, pp.142-147, 2009 (SCI-Expanded)204. Antioxidant activity of cookies and its relationship with heat-processing contaminants: a risk/benefitAntioxidant activity of cookies and its relationship with heat-processing contaminants: a risk/benefitapproachapproachMorales F. J., Martin S., Acar O. C., Arribas-Lorenzo G., GÖKMEN V.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.228, no.3, pp.345-354, 2009 (SCI-Expanded)205. Significance of furosine as heat-induced marker in cookiesSignificance of furosine as heat-induced marker in cookiesGÖKMEN V., Serpen A., Acar O. C., Morales F. J.JOURNAL OF CEREAL SCIENCE, vol.48, no.3, pp.843-847, 2008 (SCI-Expanded)206. Direct measurement of the total antioxidant capacity of cereal productsDirect measurement of the total antioxidant capacity of cereal productsSerpen A., GÖKMEN V., Pellegrini N., Fogliano V.JOURNAL OF CEREAL SCIENCE, vol.48, no.3, pp.816-820, 2008 (SCI-Expanded)207. Investigating the correlation between acrylamide content and browning ratio  of model cookiesInvestigating the correlation between acrylamide content and browning ratio  of model cookiesGÖKMEN V., Acar O. C., Arribas-Lorenzo G., Morales F. J.JOURNAL OF FOOD ENGINEERING, vol.87, no.3, pp.380-385, 2008 (SCI-Expanded)208. Phytochemical quantification and total antioxidant capacities of emmer (Triticum dicoccon Schrank)Phytochemical quantification and total antioxidant capacities of emmer (Triticum dicoccon Schrank)and einkorn (Triticum monococcum L.) wheat landracesand einkorn (Triticum monococcum L.) wheat landracesSerpen A., GÖKMEN V., Karagoz A., KÖKSEL H.



JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.56, no.16, pp.7285-7292, 2008 (SCI-Expanded)209. Reduction of acrylamide level in French fries by employing a temperature program during fryingReduction of acrylamide level in French fries by employing a temperature program during fryingPALAZOĞLU T. K., GÖKMEN V.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.56, no.15, pp.6162-6166, 2008 (SCI-Expanded)210. Effect of various inhibitors on enzymatic browning, antioxidant activity and total phenol content ofEffect of various inhibitors on enzymatic browning, antioxidant activity and total phenol content offresh lettuce (Lactuca sativa)fresh lettuce (Lactuca sativa)Altunkaya A., GÖKMEN V.FOOD CHEMISTRY, vol.107, no.3, pp.1173-1179, 2008 (SCI-Expanded)211. Development and experimental validation of a frying model to  estimate acrylamide levels in FrenchDevelopment and experimental validation of a frying model to  estimate acrylamide levels in FrenchfriesfriesPalazoglu T. K., Goekmen V.JOURNAL OF FOOD SCIENCE, vol.73, no.3, 2008 (SCI-Expanded)212. Acrylamide Formation in Foods during Thermal Processing with a Focus on FryingAcrylamide Formation in Foods during Thermal Processing with a Focus on FryingGÖKMEN V., PALAZOĞLU T. K.FOOD AND BIOPROCESS TECHNOLOGY, vol.1, no.1, pp.35-42, 2008 (SCI-Expanded)213. Effect of leavening agents and sugars on the formation of hydroxymethylfurfural in cookies duringEffect of leavening agents and sugars on the formation of hydroxymethylfurfural in cookies duringbakingbakingGÖKMEN V., Acar O. C., Serpen A., Morales F. J.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.226, no.5, pp.1031-1037, 2008 (SCI-Expanded)214. Chemical Reactions in the Processing of Soft Wheat ProductsChemical Reactions in the Processing of Soft Wheat ProductsKÖKSEL H., GÖKMEN V.FOOD ENGINEERING ASPECTS OF BAKING SWEET GOODS, pp.49-80, 2008 (SCI-Expanded)215. Adsorption of Maillard reaction products from aqueous solutions and sugar syrups using adsorbentAdsorption of Maillard reaction products from aqueous solutions and sugar syrups using adsorbentresinresinSerpen A., Atac B., Gokmen V.JOURNAL OF FOOD ENGINEERING, vol.82, no.3, pp.342-350, 2007 (SCI-Expanded)216. Pomegranate peel extract prevents liver fibrosis in biliary-obstructed ratsPomegranate peel extract prevents liver fibrosis in biliary-obstructed ratsToklu 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)217. Analysis of heat-induced contaminants (acrylamide, chloropropanols and furan) in carbohydrate-Analysis of heat-induced contaminants (acrylamide, chloropropanols and furan) in carbohydrate-rich foodrich foodWenzl T., Lachenmeier D. W., Gokmen V.ANALYTICAL AND BIOANALYTICAL CHEMISTRY, vol.389, no.1, pp.119-137, 2007 (SCI-Expanded)218. A new procedure to  measure the antioxidant activity of insoluble food componentsA new procedure to  measure the antioxidant activity of insoluble food componentsSerpen A., Capuano E., Fogliano V., Gokmen V.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.55, no.19, pp.7676-7681, 2007 (SCI-Expanded)219. Effects of some cations on the formation of acrylamide and furfurals in glucose-asparagine modelEffects of some cations on the formation of acrylamide and furfurals in glucose-asparagine modelsystemsystemGoekmen V., Senyuva H. Z.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.225, pp.815-820, 2007 (SCI-Expanded)220. Degradation of free tryptophan in a cookie model system and its application in commercial samplesDegradation of free tryptophan in a cookie model system and its application in commercial samplesMorales F. J., 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)221. AGFD 253-Simulation of acrylamide formation in French fries and potential strategies for mitigationAGFD 253-Simulation of acrylamide formation in French fries and potential strategies for mitigationGÖKMEN V., PALAZOĞLU T. K.ABSTRACTS OF PAPERS OF THE AMERICAN CHEMICAL SOCIETY, vol.234, 2007 (SCI-Expanded)222. An overview of signal processing for food inspectionAn overview of signal processing for food inspectionPearson T., Cetin A. E., Tewfik A. H., Goekmen V.IEEE SIGNAL PROCESSING MAGAZINE, vol.24, no.3, pp.106-109, 2007 (SCI-Expanded)223. Effect of pretreatment with gelatin and bentonite on permeate flux and fouling layer resistanceEffect of pretreatment with gelatin and bentonite on permeate flux and fouling layer resistanceduring apple juice ultrafiltrationduring apple juice ultrafiltration



Gokmen V., Cetinkaya O.JOURNAL OF FOOD ENGINEERING, vol.80, no.1, pp.300-305, 2007 (SCI-Expanded)224. A practical spectrophotometric approach for the determination of lipoxygenase activity of durumA practical spectrophotometric approach for the determination of lipoxygenase activity of durumwheatwheatGokmen V., Serpen A., Atli A., Koksel H.CEREAL CHEMISTRY, vol.84, no.3, pp.290-293, 2007 (SCI-Expanded)225. Modeling of acrylamide formation and browning ratio  in potato  chips by artificial neural networkModeling of acrylamide formation and browning ratio  in potato  chips by artificial neural networkSerpen A., Gokmen V.MOLECULAR NUTRITION & FOOD RESEARCH, vol.51, no.4, pp.383-389, 2007 (SCI-Expanded)226. Reversible degradation kinetics of vitamin C in peas during frozen storageReversible degradation kinetics of vitamin C in peas during frozen storageSerpen A., Gokmen V., Bahceci K. S., Acar J.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.749-753, 2007 (SCI-Expanded)227. Effects of beta-carotene on soybean lipoxygenase activity: kinetic studiesEffects of beta-carotene on soybean lipoxygenase activity: kinetic studiesSerpen A., Gokmen V.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.743-748, 2007 (SCI-Expanded)228. Effects of controlled atmosphere storage and low-dose irradiation on potato  tuber componentsEffects of controlled atmosphere storage and low-dose irradiation on potato  tuber componentsaffecting acrylamide and color formations upon fryingaffecting acrylamide and color formations upon fryingGokmen V., Akbudak B., Serpen A., Acar J., Turan Z. M., Eris A.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.224, no.6, pp.681-687, 2007 (SCI-Expanded)229. A Non-Contact Computer Vision Based Analysis of Color in FoodsA Non-Contact Computer Vision Based Analysis of Color in FoodsGÖKMEN V., Sugut I.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.3, no.5, 2007 (SCI-Expanded)230. Reversible degradation kinetics of ascorbic acid under reducing and oxidizing conditionsReversible degradation kinetics of ascorbic acid under reducing and oxidizing conditionsSerpen A., Gokmen V.FOOD CHEMISTRY, vol.104, no.2, pp.721-725, 2007 (SCI-Expanded)231. Effects of dough formula and baking conditions on acrylamide and hydroxymethylfurfural formationEffects of dough formula and baking conditions on acrylamide and hydroxymethylfurfural formationin cookiesin cookiesGokmen V., Acar O. C., Koksel H., Acar J.FOOD CHEMISTRY, vol.104, no.3, pp.1136-1142, 2007 (SCI-Expanded)232. Acrylamide formation is prevented by divalent cations during the Maillard reactionAcrylamide formation is prevented by divalent cations during the Maillard reactionGoekmen V., Senyuva H. Z.FOOD CHEMISTRY, vol.103, no.1, pp.196-203, 2007 (SCI-Expanded)233. Reduction of acrylamide formation in French fries by microwave pre-cooking of potato  stripsReduction of acrylamide formation in French fries by microwave pre-cooking of potato  stripsErdogdu S. B., Palazoglu T. K., Gokmen V., Senyuva H. Z., Ekiz H. I.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.87, no.1, pp.133-137, 2007 (SCI-Expanded)234. Computer vision-based image analysis for the estimation of acrylamide concentrations of potatoComputer vision-based image analysis for the estimation of acrylamide concentrations of potatochips and french frieschips and french friesGokmen V., Senyuva H. Z., Dulek B., Cetin A. E.FOOD CHEMISTRY, vol.101, no.2, pp.791-798, 2007 (SCI-Expanded)235. Potential of furan formation in hazelnuts during heat treatmentPotential of furan formation in hazelnuts during heat treatmentSenyuva H. Z., Gokmen V.FOOD ADDITIVES AND CONTAMINANTS, vol.24, pp.136-142, 2007 (SCI-Expanded)236. Relation between the acrylamide formation and time-temperature history of surface and coreRelation between the acrylamide formation and time-temperature history of surface and coreregions of French friesregions of French friesGokmen V., Palazoglu T. K., Senyuva H. Z.JOURNAL OF FOOD ENGINEERING, vol.77, no.4, pp.972-976, 2006 (SCI-Expanded)237. Assessment of an exponential model for ultrafiltration of apple juiceAssessment of an exponential model for ultrafiltration of apple juiceCetinkaya O., Gokmen V.JOURNAL OF FOOD PROCESS ENGINEERING, vol.29, no.5, pp.508-518, 2006 (SCI-Expanded)238. Computer vision based analysis of potato  chips - A tool for rapid detection of acrylamide levelComputer vision based analysis of potato  chips - A tool for rapid detection of acrylamide levelGokmen V., Senyuva H. Z., Dulek B., Cetin E.



MOLECULAR NUTRITION & FOOD RESEARCH, vol.50, no.9, pp.805-810, 2006 (SCI-Expanded)239. Interference-free determination of acrylamide in potato  and cereal-based foods by a laboratoryInterference-free determination of acrylamide in potato  and cereal-based foods by a laboratoryvalidated liquid chromatography-mass spectrometry methodvalidated liquid chromatography-mass spectrometry methodSenyuva H., Gokmen V.FOOD CHEMISTRY, vol.97, no.3, pp.539-545, 2006 (SCI-Expanded)240. A generic method for the determination of acrylamide in thermally processed foodsA generic method for the determination of acrylamide in thermally processed foodsGokmen V., Senyuva H. Z.JOURNAL OF CHROMATOGRAPHY A, vol.1120, pp.194-198, 2006 (SCI-Expanded)241. Improved method for the determination of hydroxymethylfurfural in baby foods using liquidImproved method for the determination of hydroxymethylfurfural in baby foods using liquidchromatography-mass spectrometrychromatography-mass spectrometryGÖKMEN V., Senyuva H.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.54, no.8, pp.2845-2849, 2006 (SCI-Expanded)242. A simplified approach for the kinetic characterization of acrylamide formation in fructose-A simplified approach for the kinetic characterization of acrylamide formation in fructose-asparagine model systemasparagine model systemGÖKMEN V., Senyuva H.FOOD ADDITIVES AND CONTAMINANTS, vol.23, no.4, pp.348-354, 2006 (SCI-Expanded)243. A proposed mechanism for the inhibition of soybean lipoxygenase by beta-caroteneA proposed mechanism for the inhibition of soybean lipoxygenase by beta-caroteneSerpen A., Gokmen V.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.86, no.3, pp.401-406, 2006 (SCI-Expanded)244. Study of colour and acrylamide formation in coffee, wheat flour and potato  chips during heatingStudy of colour and acrylamide formation in coffee, wheat flour and potato  chips during heatingGokmen V., Senyuva H.FOOD CHEMISTRY, vol.99, no.2, pp.238-243, 2006 (SCI-Expanded)245. Analysis of furan in foods. Is headspace sampling a fit-for-purpose technique?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 & RISKASSESSMENT, vol.22, no.12, pp.1198-1202, 2005 (SCI-Expanded)246. Determination of acrylamide in potato  chips and crisps by high-performance liquid chromatographyDetermination of acrylamide in potato  chips and crisps by high-performance liquid chromatographyGokmen V., Senyuva H., Acar J., Sarioglu K.JOURNAL OF CHROMATOGRAPHY A, vol.1088, pp.193-199, 2005 (SCI-Expanded)247. Degradation of beta-carotene with the effects of light and sulfur dioxide may be responsible for theDegradation of beta-carotene with the effects of light and sulfur dioxide may be responsible for theformation of white spot in dried apricotsformation of white spot in dried apricotsOnsekizoglu P., Gokmen V., Acar J.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.221, pp.357-360, 2005 (SCI-Expanded)248. Liquid chromatographic method for the determination of patulin in apple juice using solid-phaseLiquid chromatographic method for the determination of patulin in apple juice using solid-phaseextractionextractionGokmen V., Acar J., Sarioglu K.ANALYTICA CHIMICA ACTA, vol.543, pp.64-69, 2005 (SCI-Expanded)249. Study of acrylamide in coffee using an improved liquid chromatography mass spectrometry method:Study of acrylamide in coffee using an improved liquid chromatography mass spectrometry method:Investigation of colour changes and acrylamide formation in coffee during roastingInvestigation of colour changes and acrylamide formation in coffee during roastingSenyuva H., GÖKMEN V.FOOD ADDITIVES AND CONTAMINANTS, vol.22, no.3, pp.214-220, 2005 (SCI-Expanded)250. Survey of acrylamide in Turkish foods by an in-house validated LC-MS methodSurvey of acrylamide in Turkish foods by an in-house validated LC-MS methodSenyuva H., GÖKMEN V.FOOD ADDITIVES AND CONTAMINANTS, vol.22, no.3, pp.204-209, 2005 (SCI-Expanded)251. Formation of guaiacol from vanillin by Alicyclobacillus acidoterrestris in apple juice: a model studyFormation of guaiacol from vanillin by Alicyclobacillus acidoterrestris in apple juice: a model studyBahceci K., Gokmen V., Acar J.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 enzymeStudy of lipoxygenase and peroxidase as indicator enzymes in green beans: change of enzymeactivity, ascorbic acid and chlorophylls during frozen storageactivity, ascorbic acid and chlorophylls during frozen storageBahceci K., Serpen A., Gokmen V., Acar J.JOURNAL OF FOOD ENGINEERING, vol.66, no.2, pp.187-192, 2005 (SCI-Expanded)
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