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Biyografi

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. ATAC MOGOL B., GOKMEN V., HAMZALIOGLU B. A, Yiiksekogretim Kurumlari Destekli Proje, Isil Islem Gormiis
Gidalardaki Akrilamidin Toksik Etkilerinin Sindirim Ve Metabolizma Sirasinda Kontrolii (122N952 Nolu Tiibitak
Projesi Ek Destegi), 2024 - Devam Ediyor

2. TAS N, KOCADAGLI T., GOKMEN V., Kaya G. N, Yiiksekogretim Kurumlar1 Destekli Proje, Gidalarda Doymus Yag
ikamesi Olarak Kullanilmak Uzere Fiziksel ve Kimyasal Stabilitesi Yiiksek Aycicek Yag1 Bazh Oleojel Uretimi, 2024 -
Devam Ediyor

3. GOKMEN V., BASBOZKURT D. N., PACACIOGLU E., TAS N., KOCADAGLI T, HAMZALIOGLU B. A, TAVSANOGLU .,
Basbozkurt D. N, Pagacioglu E, Baysal M,, Yiiksekdgretim Kurumlar: Destekli Proje, Biyoisleme Teknikleri
Kullanilarak Akrilamid Riski Azaltlmis Protein Biyoyararlanim ve Aroma Ozellikleri Gelistirilmis Girdilerin ve
Gidalarin Uretimi, 2023 - Devam Ediyor

4. Gokmen V., Atag Mogol B, Kocadagl T, Hamzahoglu B. A, Tas N., Yilmaz C., TUBITAK Projesi, Biyolojik islemlerle

Uretilmis Yeni Nesil Ingrediyenler Kullanilarak Lezzet Profili ve Stabilitesi Gelistirilmis Saghkli ve Giivenilir
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Atistirmalik ve Kahvalthik Uriinlerin Gelistirilmesi, 2024 - 2027

Tasgin M. E.,, Atag Mogol B., Gékmen V., Bek A, TUBITAK - AB COST Projesi, Tahillarda Asparajin ve Tahil
Uriinlerinde Akrilamid Tespiti I¢in Tasmabilir Bir SERS Cihaz Gelistirilmesi (AcrySERS), 2024 - 2027
Hamzalioglu B. A, Celik Yilmaz E. E., Gokmen V., TUBITAK Projesi, Firincilik Uriinlerinde Kullanilmak Uzere Kimyasal
ve Biyokimyasal Reaksiyon Mekanizmalariyla Immiinojenik Peptitleri Azaltilmis Modifiye Gluten Eldesi, 2023 - 2025
Ata¢ Mogol B, Gokmen V., Hamzalioglu B. A, TUBITAK Uluslararas Ikili Isbirligi Projesi, Isil Islem Gérmiis
Gidalardaki Akrilamidin Toksik Etkilerinin Sindirim Ve Metabolizma Sirasinda Kontrolii, 2023 - 2025
GOKMEN V., TAS N., KOCADAGLI T, Yiiksekogretim Kurumlar1 Destekli Proje, Gelecek Yetiskinler I¢in Saglikl
islenmis Gida Tasarmmi Unlu Mamiiller i¢cin Seker Azaltma Stratejilerinin Gelistirilmesi 120N061 numarali TUBITAK
Projesi Ek Biitce Talebi, 2022 - 2023

GOKMEN V., Sirket, Giincel gida tasarimlary, yeni gida girdileri, yeni gida isleme teknolojileri ve ileri gida analiz
yontemleri, 2022 - 2022

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

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

GOKMEN V., DOGAN COMERT E,, Yiiksekdgretim Kurumlari Destekli Proje, Yiiksek Antioksidan Kapasiteli Tahil
Kokenli Besinsel Liflerin Tasarimi, 2017 - 2021

Gokmen V., Kocadagh T., Oztop H. M., TUBITAK Projesi, 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 PROJES], 2018 - 2018

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Marulun pHya bagh antioksidan 6zelligi ve eklenen fenolik
antioksidanlarin sinerjisi, 2018 - 2018

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid ve Hidroksimetil Furfural Icerigi Azaltlmis
Coziinebilir Kahve ve Uretim Yéntemi, 2017 - 2018

GOKMEN V., Yiiksekdgretim Kurumlar1 Destekli Proje, Akrilamid icermeyen firinlanmis unlu mamiil ve tiretim
yontemiAvrupa patent basvurusu, 2016 - 2018

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid azaltma stratejileri FoodDrinkEurope araci
hakkinda kritik degerlendirme, Devam Ediyor

GOKMEN V., CELIK E. E,, Yiiksekdgretim Kurumlar1 Destekli Proje, LIPOZOM ORTAMINDA BAGLI ANTIOKSIDANLAR
VE SERBEST ANTIOKSIDAN TROLOKS ARASINDAKI INTERAKSIYONLAR: COKDEGISKENLI BIR YAKLASIM, 2017 -
2017

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid ve Hidroksimetil Furfural Icerigi azaltilmis
Coéziinebilir Kahve ve Uretim Yénetimi- Amerika patent basvurusu, 2016 - 2017

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid icermeyen Firinlanmis Unlu Mamiil ve Uretim
Yontemi-Amerika patent basvurusu, 2016 - 2017

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

GOKMEN V., DOGAN COMERT E., AKILLIOGLU H. G,, Yiiksek6gretim Kurumlar: Destekli Proje, 13.Beslenme
Kongresi, 2016 - 2017

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid ve Hidroksimetil Furfural I¢erigi Azaltlmis Suda
Coziiniir Kahve veya Kahve ikamesi Uretim Yéntemi (Avrupa Patent Bagvurusu), 2015 - 2017

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Akrilamid Icermeyen, Firmlanmis Unlu Mamiil ve Uretim
Yontemi (Uluslarasi Patent Bagvurusu), 2015 - 2017

GOKMEN V., Yiiksekégretim Kurumlar: Destekli Proje, Akrilamid ve Hidroksimetil Furfural icerigi Azaltilmis Suda
Coziiniir Kahve ve Kahve fkamesi Uretim Yontemi Patenti Uluslaras: Basvurusu (PCT), 2015 - 2017

Gokmen V., Celik E. E., Yiiksekdgretim Kurumlari Destekli Proje, Coziintir ve Cozlinmez Antiosidanlar Arasindaki
Sinerji Calismasi, 2015 - 2017
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GOKMEN V., TUBITAK Projesi, Kuru incir ve Farkhi Kuruyemisler iceren Raf Omrii Stabilitesi Yiiksek Aperatif Bar
Uretimi, 2015 - 2017

GOKMEN V., Yiiksekogretim Kurumlari Destekli Proje, AKRILAMID VE HIDROKSIMETIL FURFURAL iCERiGi
AZALTILMIS, SUDA COZUNUR KAHVE VEYA KAHVE IKAMESI VE URETIM YONTEMI, 2014 - 2017

GOKMEN V., Yiiksekdgretim Kurumlar: Destekli Proje, TUKETIME HAZIR MEYVE VE/VEYA SEBZELERIN RAF
OMRUNUN UZATILMASINI SAGLAYAN BiR SOLUSYON VE UYGULAMA YONTEMI, 2014 - 2017

GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, AKRILAMID iCERMEYEN, FIRINLANMIS UNLU MAMUL VE
URETIM YONTEMI, 2014 - 2017

GOKMEN V., TUBITAK Projesi, Tiirk-Alman Gida Arastirma Agr: Gida Kalite ve Giivenliginin Saglanmasi igin
Yeterliliklerin Birlestirilmesi, 2014 - 2017

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

GOKMEN V., TUBITAK Projesi, Geleneksel ve Vakum Firinlama Sirasinda Biskiivinin Yiizey Sicaklik Degisiminin
Izlenmesi ve Akrilamid Olusumu ile iliskilendirilmesi, 2015 - 2016

AKILLIOGLU H. G., GOKMEN V., Yiiksekogretim Kurumlar: Destekli Proje, Avrupa Gida Kimyasi Kongresi-18, 2015 -
2015

YILMAZ C., GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, Findik zar1 tozu: Yeni kahverengi fonksiyonel
bilesen, 2015 - 2015

TAS N., GOKMEN V., Yiiksekégretim Kurumlar1 Destekli Proje, Model Hamurlarin Kizartilmasi Sirasinda Yagda 5-
Hidroksimetilfurfural Birikimi, 2015 - 2015

KOCADAGLI T., GOKMEN V., Yiiksekdgretim Kurumlar1 Destekli Proje, Demleme Kosullarinin ve Dekafeinizasyonun
Siyah ve Yesil Caylarda Serbest Amino Asit Profili Uzerine Etkisi, 2015 - 2015

GOKMEN V., Yiiksekdgretim Kurumlar1 Destekli Proje, Yapay Gorme: Gida Kalitesi ve Giivenliginin izlenmesi igin bir
Arag, 2015 - 2015

AKILLIOGLU H. G, GOKMEN V., Yiiksekogretim Kurumlari Destekli Proje, Isil Islem Sirasinda Protein Glikasyonunun
inhibisyonunun Degerlendirilmesinde Kinetik Bir Yaklasim, 2015 - 2015

KOCADAGLI T., GOKMEN V., Yiiksekdgretim Kurumlar1 Destekli Proje, KURU ISITMA KOSULLARINDA BUGDAY UNU-
GLUKOZ MODEL SISTEMINDE 1,2-DiKARBONIL BILESIKLERI OLUSUMUNUN GOK-DEGISKENLI KINETIK
MODELLENMESI, 2015 - 2015

HAMZALIOGLU B. A, GOKMEN V., Yiiksekogretim Kurumlari Destekli Proje, 12. Uluslararasi Maillard Reaksiyonu
Sempozyumu, 2015 - 2015

TAS N., GOKMEN V., Yiiksekégretim Kurumlar: Destekli Proje, FINDIKLARDA KAVURMA SIRASINDA GERCEKLESEN
MAILLARD REAKSIYONU VE KARAMELIZASYONUN COK DEGISKENLI KINETIK MODELLENMESI, 2015 - 2015
GOKMEN V., Yiiksekdgretim Kurumlari Destekli Proje, 12. Uluslararasi Maillard Reaksiyonu Sempozyumu, 2015 -
2015

DOGAN COMERT E., GOKMEN V., Yiiksekégretim Kurumlar1 Destekli Proje, C6ziinmez Bugday Kepeginin
Antioksidan Kapasitesinin Céziiniir Fenolik Antioksidanlarla Muamele Edilerek Arttirilmasi, 2015 - 2015

GOKMEN V., Yiiksekégretim Kurumlar: Destekli Proje, Termal Proses Edilmis Gidalarda In Vitro Enzimatik Sindirim
Sirasinda Akrilamid Yikimi, 2015 - 2015

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

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

Gokmen V., Mogol B. A, Kocadagh T., Hamzalioglu B. A., Gonciioglu N,, 7. Cerceve Programi Projesi, PROMETHEUS
PROcess contaminants Mitigation and Elimination Techniques for High food quality and their Evaluation Using
Sensors Simulation, 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 Projesi, Domates Suyunun Termal Olmayan Ozmotik Destilasyon ve Membran
Destilasyon Teknikleri ile Konsantrasyonu, 2011 - 2013

GOKMEN V., Diger Ozel Kurumlarca Desteklenen Proje, Tahil Stabilizasyonu, 2011 - 2013
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GOKMEN V., Kobi, Vakum altinda sogutma Teknolojileri-3110264 nolu Tubitak projesi kapsaminda ArGe
faaliyetleri, 2011 - 2013

GOKMEN V., Diger Ozel Kurumlarca Desteklenen Proje, 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 arastirmalarin yapilmasi, proses optimizasyonu,
fonksiyonel liriine 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 Projesi, Kismen Kizartilmis Patates Dilimlerine Uygulanan Radyo Frekansi Son Kurutma
islemi ile Diisiik Akrilamid ve Yag icerikli Patates Cipsi Uretimi, 2010 - 2012

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

GOKMEN V., Diger Ozel Kurumlarca Desteklenen Proje, Susamlarda Acilik Nedenlerinin Belirlenmesi ve Acihgin
Giderilmesi, 2010 - 2011

GOKMEN V., TUBITAK Projesi, Peyniralt1 Suyu Proteinlerinden Gida Endiistrisinde Kullanilabilecek Protein ve
Peptid Nanotiiplerin Uretilmesi ve Karakterizasyonu, 2010 - 2011

GOKMEN V., Diger Ozel Kurumlarca Desteklenen Proje, Siiperkritik Karbondioksit Ekstraksiyon ile Elde Edilen

Yaglarin ve Kalan Posalarin Kimyasal Kompozisyonlarinin Belirlenmesi, 2010 - 2011

63. GOKMEN V., Kobi, Siiperkritik ekstraksiyon teknigi ile elde edilen yaglarin kimyasal karakterizasyonu ile
formiilasyon optimizasyonu, 2010 - 2011

64. GOKMEN V., Kobi, Susam érneklerinde acilik etmenlerinin giderilmesi, 2010 - 2011

65. GOKMEN V., Kobi, Biskiivi ve benzeri iiriinlerde termal proses kontaminantlarinmn olusumlarmin smirlandiriimasi,
2010 - 2011

66. GOKMEN V., Kobi, Bal tozunda kalite parametrelerinin arastirilmasi ve formiilasyon gelistirme, 2010 - 2011

67. GOKMEN V., TUBITAK Projesi, Gdalarda Bulunan Oksidatif Enzimlerin Maillard Reaksiyon Uriinleri ile Inhibisyon
Olanaklarnin Arastirlmasi, 2006 - 2010

68. GOKMEN V., TUBITAK Projesi, Mikrodalga Gozdiirme On islemi ile Kizartma Sirasinda Parmak Patateslerde Olusan
Akrilamid Miktarinin Azaltilmasi, 2008 - 2009

69. Gokmen V., Yiiksekogretim Kurumlar: Destekli Proje, Mineral ve Amino Asit Zenginlestirmesi ile Ekmeklerde
Pisirme Sirasinda Akrilamid Olusumunun Azaltilmasi Olanaklarinin Arastirilmasi, 2007 - 2009

70. GOKMEN V., TUBITAK Projesi, Isil islemler Sirasinda Gidalarda Olusan Saghga Zararh Bilesiklerin Analizi Icin Hizh
ve Kolay Numune Hazirlama Yéntemlerinin Gelistirilmesi Cesitli Gidalardaki Miktarlariin Saptanmasi ve Olusumu
Etkileyen Parametreler4in Belirlenmesi, 2005 - 2009

71. Goékmen V., Acar J., Kéksel H, Cetinkaya 0., Yiiksekdgretim Kurumlari Destekli Proje, Farkl Uriin Formiilasyonlari
ve Proses Kosullarmin Biskiivilerde Akrilamid Olusumu Uzerine Etkilerinin Arastirilmasi, 2004 - 2006

72. GOKMEN V., TUBITAK Projesi, Kontrollii Atmosferde Depolama ve Isinlama Uygulamalarinin Patateslerde Akrilamid
Olusum Riski Uzerine Etkileri, 2004 - 2006

73. GOKMEN V., TUBITAK Projesi, Malatya ili ve Civarinda Yetitirilen Kayisilarda Belirlenen Akgil Zararinin Olusum
Nedenlerinin Saptanmasi, 2003 - 2005

74. GOKMEN V., TUBITAK Projesi, EIma Suyu Uretiminde Hammadde Olarak Kullamilan Elmalarin Mikroflorasinda
Alicylobacillus Acidoterrestris Varliginin Belirlenmesi, 2002 - 2003

75. GOKMEN V., TUBITAK Projesi, Dondurulmus Bezelye Havuc ve Fasulyelerde Lipoksigenaz ve Peroksidaz
Enzimlerinin Neden Oldugu Sorunlar, 2000 - 2002

Odiiller
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Goékmen V., TUBITAK Bilim Odiilii, Tiibitak, Aralik 2022

Gokmen V., Third Best Scientific Research Paper Award, Pinar Enstitiisti, Eylil 2018
Gokmen V., PROJE PERFORMANS ODULU, Tiibitak, Temmuz 2018

Gokmen V., PATENT BRONZ MADALYA, Isif 17, Temmuz 2017



Gokmen V., PATENT ALTIN MADALYA, Isif 17, Temmuz 2017

Tas N., Gokmen V., Best Poster Award, 3Rd International Congress On Cocoa Coffee And Tea, Haziran 2015
Tas N., Gokmen V., National Food Technology Platform-Special Award, National Technology Platform, Mayis 2013
Gokmen V., BASARI HIKAYESI, Tiibitak, Temmuz 2011

Tas N, Atag Mogol B., Gokmen V., Second Best Poster Award, 2Nd Food Safety Congress, Aralik 2010

10. Goékmen V., EN iYI PROJE ODULU, Hacettepe Teknokent, Haziran 2009

11. Gokmen V., BILIM ODULU, Hacettepe Universitesi, Haziran 2009

12. Goékmen V., TESVIK ODULU, Tiibitak, Temmuz 2007

13. Goékmen V., TUBA GEBIP, Tiiba, Haziran 2004

14. Goékmen V., TESVIK ODULU, Hacettepe Universitesi, Temmuz 2001

15. Gokmen V. SHAPING THE FUTURE, Expo 2000, Temmuz 2000
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SCI, SSCI ve AHCI indekslerine Giren Dergilerde Yayinlanan Makaleler

1. Characterization of whey protein concentrate-maltodextrin-pomegranate peel phenolic compounds
ternary conjugate as a novel food-grade stabilizer for nano-pickering emulsion
El-Said M. M., Hamzalioglu A, GOKMEN V.
FOOD RESEARCH INTERNATIONAL, 2025 (SCI-Expanded)

2. Effects of fermentation and alkalisation on the formation of endocannabinoid-like compounds in
olives
KOCADAGLI T, YILMAZ C., GOKMEN V.
FOOD CHEMISTRY, cilt.457, 2024 (SCI-Expanded)

3. Assessment of acrylamide content in corn-based snack products marketed in Serbia
Zilic S,, Saric B.,, ATAC MOGOL B,, Kravic N., Hamzalioglu A., Simic M., Nikolic V., GOKMEN V.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, cilt.135, 2024 (SCI-Expanded)

4. Investigating the Formation of In Vitro Immunogenic Gluten Peptides after Covalent Modification of
Their Structure with Green Tea Phenolic Compounds under Alkaline Conditions
Aksoy M., HAMZALIOGLU B. A, GOKMEN V.
JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.72, sa.24, ss.13898-13905, 2024 (SCI-Expanded)

5. 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. E,, GOKMEN V.
Food Chemistry, cilt435, 2024 (SCI-Expanded)

6. 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, cilt.269, 2024 (SCI-Expanded)

7. Acrylamide in Thermally Processed Potato Products
GOKMEN V.
Potato Research, cilt.66, sa.4, ss.1315-1329, 2023 (SCI-Expanded)

8. 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, cilt427, 2023 (SCI-Expanded)

9. 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, cilt.425, 2023 (SCI-Expanded)

10. 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.
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European Food Research and Technology, cilt.249, sa.11, ss.2925-2933, 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, cilt.173, 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, cilt.14, sa.20, s5.9457-9469, 2023 (SCI-Expanded)

Acrylamide formation in apple juice concentrates during storage

Aktag 1. G, GOKMEN V.

Journal of Food Composition and Analysis, cilt.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

Gonciioglu Tas N., KOCADAGLI T., Balagiannis D. P., GOKMEN V., Parker J. K.

Food Chemistry, cilt410, 2023 (SCI-Expanded)

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

Gazi S., Génciioglu Tas N., Gérgiilii A, GOKMEN V.

Food Chemistry, cilt402, 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, cilt.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, cilt.102, sa.14, s5.6502-6510, 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, cilt.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, cilt.389, 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, cilt.106, 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, cilt.62, sa.21, ss.5766-5782, 2022 (SCI-Expanded)
Formation of acrylamide in coffee

KOCADAGLI T, GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, cilt.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, cilt.70, sa.14, ss.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, cilt.369, 2022 (SCI-Expanded)
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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, cilt.5, ss.1118-1126, 2022 (SCI-Expanded)

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

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

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.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, cilt.5, ss.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, cilt.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, cilt.69, sa.45, ss.13364-13372, 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, cilt.150, 2021 (SCI-Expanded)

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, cilt.69, sa.42, ss.12517-12526, 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, cilt.247, sa.9, ss.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, cilt.69, sa.32, s5.9419-9433, 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, cilt.144, 2021 (SCI-Expanded)

Investigations on the formation of Maillard reaction products in sweet cookies made of different
cereals

Zilic S., AKTAG 1, Dodig D., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.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, cilt.343, 2021 (SCI-Expanded)

Investigations on the formation of alpha-dicarbonyl compounds and 5-hydroxymethylfurfural in
apple juice, orange juice and peach puree under industrial processing conditions

AKTAG I, GOKMEN V.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.247, sa.4, ss.797-805, 2021 (SCI-Expanded)
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Effects of fermentation time and shooting period on amino acid derivatives and free amino acid
profiles of tea

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

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

Potential reactions of thermal process contaminants during digestion

Hamzalioglu A, GOKMEN V.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, cilt.106, ss.198-208, 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, cilt.246, sa.12, ss.2461-2470, 2020 (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, cilt.246, sa.12, s5.2399-2410, 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, cilt.132, 2020 (SCI-Expanded)

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

AKTAG 1, GOKMEN V.

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

A survey of the occurrence of alpha-dicarbonyl compounds and 5-hydroxymethylfurfural in dried
fruits, fruit juices, puree and concentrates

AKTAG 1, GOKMEN V.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, cilt.91, 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, cilt.318, 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, cilt.11, sa.7, ss.6038-6053, 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, cilt.246, sa.6, ss.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, cilt.2, ss.1-10, 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, cilt.132, 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, cilt.93, 2020 (SCI-Expanded)

Neuroactive compounds in foods: Occurrence, mechanism and potential health effects
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YILMAZ C., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.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, cilt.117, 2020 (SCI-Expanded)

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, cilt.84, 2019 (SCI-Expanded)

A new procedure to measure cysteine equivalent methylglyoxal scavenging activity (CEMSA) of
foods under simulated physiological conditions

DOGAN COMERT E., GOKMEN V.

JOURNAL OF FUNCTIONAL FOODS, cilt.63, 2019 (SCI-Expanded)

Kinetic evaluation of the formation of tryptophan derivatives in the kynurenine pathway during
wort fermentation using Saccharomyces pastorianus and Saccharomyces cerevisiae

YILMAZ C., GOKMEN V.

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

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

COATINGS, cilt.9, sa.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, cilt.121, s5.257-268, 2019 (SCI-Expanded)

Investigation of lipid-derived formation of decadien-1-amine, 2-pentylpyridine, and acrylamide in
potato chips fried in repeatedly used sunflower oil

Karademir Y., GOKMEN V., OZTOP H. M.

FOOD RESEARCH INTERNATIONAL, cilt.121, s5.919-925, 2019 (SCI-Expanded)

Time dependent change of ethanol consumption biomarkers, ethyl glucuronide and ethyl sulphate,
after single dose ethanol intake

Karacaoglu E., Odabasi A, AKCAN R, TUMER A. R, Lale A, KOCADAGLI T, GOKMEN V.

TURKISH JOURNAL OF BIOCHEMISTRY-TURK BIYOKIMYA DERGIS], sa.3, ss.379-387, 2019 (SCI-Expanded)
Investigation of serotonin, free and protein-bound tryptophan in Turkish hazelnut varieties and
effect of roasting on serotonin content

TAS N., YILMAZ C., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.120, s5.865-871, 2019 (SCI-Expanded)

Investigations on the Maillard Reaction in Sesame (Sesamum indicum L.) Seeds Induced by Roasting
Berk E., Hamzalioglu A, GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.67, sa.17, ss.4923-4930, 2019 (SCI-Expanded)
Interactions of dietary fiber bound antioxidants with hydroxycinnamic and hydroxybenzoic acids in
aqueous and liposome media

CELIK E. E.,, Rubio J. M. A, Andersen M. L., GOKMEN V.

FOOD CHEMISTRY, cilt.278, s5.294-304, 2019 (SCI-Expanded)

Investigations on the effect of broccoli and wine sulphur compounds on glyoxal scavenging under
simulated physiological conditions

Hamzalioglu A., GOKMEN V.

JOURNAL OF FUNCTIONAL FOODS, cilt.55, ss5.220-228, 2019 (SCI-Expanded)

Effect of refining on bioactive composition and oxidative stability of hazelnut oil

DURMAZ G., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.116, ss.586-591, 2019 (SCI-Expanded)
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Determination of serotonin in nuts and nut containing products by liquid chromatography tandem
mass spectrometry

YILMAZ C., Tas N., KOCADAGLI T., GOKMEN V.

Food Chemistry, cilt.272, ss.347-353, 2019 (SCI-Expanded)

Advanced Glycation End Products (AGEs)

Akillioglu H. G., GOKMEN V.

CHEMICAL HAZARDS IN THERMALLY-PROCESSED FOODS, ss.121-151, 2019 (SCI-Expanded)

Effect of Roasting and Storage on the Formation of Maillard Reaction and Sugar Degradation
Products in Hazelnuts (Corylus avellana L.)

TAS N., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.67, sa.1, ss.415-424, 2019 (SCI-Expanded)

Furan

ATAC MOGOL B., GOKMEN V.

CHEMICAL HAZARDS IN THERMALLY-PROCESSED FOODS, ss.87-105, 2019 (SCI-Expanded)

Profiling of the Contents of Amino Acids, Water-Soluble Vitamins, Minerals, Sugars and Organic
Acids in Turkish Hazelnut Varieties

TAS N., GOKMEN V.

POLISH JOURNAL OF FOOD AND NUTRITION SCIENCES, cilt.68, sa.3, ss.223-234, 2018 (SCI-Expanded)

A study on interactions between the insoluble fractions of different coffee infusions and major
cocoa free antioxidants and different coffee infusions and dark chocolate

CELIK E. E., GOKMEN V.

FOOD CHEMISTRY, cilt.255, ss.8-14, 2018 (SCI-Expanded)

Interactions of coffee and bread crust melanoidins with hydroxycinnamic and hydroxybenzoic acids
in aqueous radical environment

CELIK E. E.,, Amigo Rubio J. M., Andersen M. L., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.108, s5.286-294, 2018 (SCI-Expanded)

Determination of tryptophan derivatives in kynurenine pathway in fermented foods using liquid
chromatography tandem mass spectrometry

YILMAZ C., GOKMEN V.

FOOD CHEMISTRY, cilt.243, ss.420-427, 2018 (SCI-Expanded)

Evolution of food antioxidants as a core topic of food science for a century

Comert E. D, GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.105, ss.76-93, 2018 (SCI-Expanded)

Effect of high hydrostatic pressure on background microflora and furan formation in fruit pur,e
based baby foods

Kultur G., Misra N. N., Barba F. ], Koubaa M., GOKMEN V., ALPAS H.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.55, sa.3, s5.985-991, 2018 (SCI-Expanded)
Behaviour of Trolox with macromolecule-bound antioxidants in aqueous medium: Inhibition of auto-
regeneration mechanism

CELIK E. E, Amigo Rubio J. M., GOKMEN V.

FOOD CHEMISTRY, cilt.243, ss.428-434, 2018 (SCI-Expanded)

Effects of ultrasound and high pressure on physicochemical properties and HMF formation in
Turkish honey types

Onur I, Misra N. N,, Barba F. ]., Putnik P., Lorenzo J. M., GOKMEN V., ALPAS H.

JOURNAL OF FOOD ENGINEERING, cilt.219, s5.129-136, 2018 (SCI-Expanded)

Investigation and kinetic evaluation of the reactions of hydroxymethylfurfural with amino and thiol
groups of amino acids

HAMZALIOGLU B. A, GOKMEN V.

FOOD CHEMISTRY, cilt.240, ss.354-360, 2018 (SCI-Expanded)

Comparative evaluation of the formations of gamma-aminobutyric acid and other bioactive amines

during unhopped wort fermentation
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YILMAZ C., GOKMEN V.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt42, sa.1, 2018 (SCI-Expanded)

Parameters affecting 5-hydroxymethylfurfural exposure from beer

Viegas O, Prucha M,, GOKMEN V., Ferreira I. M. P. L. V. O.

FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISK
ASSESSMENT, cilt.35, sa.8, ss.1464-1471, 2018 (SCI-Expanded)

Interactions between macromolecule-bound antioxidants and Trolox during liposome autoxidation:
A multivariate approach

CELIK E. E., Rubio ]. M. A, Andersen M. L., GOKMEN V.

FOOD CHEMISTRY, cilt.237, s5.989-996, 2017 (SCI-Expanded)

Microbial inactivation and evaluation of furan formation in high hydrostatic pressure (HHP) treated
vegetable-based infant food

Kultur G., Misra N. N,, Barba F. ], Koubaa M., GOKMEN V., ALPAS H.

FOOD RESEARCH INTERNATIONAL, cilt.101, ss.17-23, 2017 (SCI-Expanded)

Inhibitory effect of hawthorn extract on heterocyclic aromatic amine formation in beef and chicken
breast meat

Tengilimoglu-Metin M. M., Hamzalioglu A, GOKMEN V., KIZIL M.

FOOD RESEARCH INTERNATIONAL, cilt.99, s5.586-595, 2017 (SCI-Expanded)

Formation and elimination reactions of 5-hydroxymethylfurfural during in vitro digestion of biscuits
HAMZALIOGLU B. A, GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.99, ss.308-314, 2017 (SCI-Expanded)

Formation of tyramine in yoghurt during fermentation - Interaction between yoghurt starter
bacteria and Lactobacillus plantarum

YILMAZ C.,, GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.97, s5.288-295, 2017 (SCI-Expanded)

Antioxidants Bound to an Insoluble Food Matrix: Their Analysis, Regeneration Behavior, and
Physiological Importance

DOGAN COMERT E., GOKMEN V.

COMPREHENSIVE REVIEWS IN FOOD SCIENCE AND FOOD SAFETY, cilt.16, sa.3, ss.382-399, 2017 (SCI-Expanded)
Maillard reaction and caramelization during hazelnut roasting: A multiresponse kinetic study

TAS N., GOKMEN V.

FOOD CHEMISTRY, cilt.221, ss.1911-1922, 2017 (SCI-Expanded)

Phenolic compounds in natural and roasted nuts and their skins: a brief review

TAS N., GOKMEN V.

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

Evolution of surface temperature and its relationship with acrylamide formation during
conventional and vacuum-combined baking of cookies

Yildiz H. G., Palazoglu T. K., Miran W., KOCADAGLI T, GOKMEN V.

Journal of Food Engineering, cilt.197, ss.17-23, 2017 (SCI-Expanded)

Extending the shelf-life of pomegranate arils with chitosan-ascorbic acid coating

Ozdemir K. S, GOKMEN V.

LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.76, ss.172-180, 2017 (SCI-Expanded)

Monitoring protein glycation by electrospray ionization (ESI) quadrupole time-of-flight (Q-TOF)
mass spectrometer

AKILLIOGLU H. G., CELIKBICAK 0., SALIH B., GOKMEN V.

FOOD CHEMISTRY, cilt.217, ss.65-73, 2017 (SCI-Expanded)

Syneresis and rheological behaviors of set yogurt containing green tea and green coffee powders
Donmez 0., ATAC MOGOL B., GOKMEN V.

JOURNAL OF DAIRY SCIENCE, cilt.100, sa.2, ss.901-907, 2017 (SCI-Expanded)

Mitigation of ovalbumin glycation in vitro by its treatment with green tea polyphenols

Comert E. D., Akillioglu H. G.,, GOKMEN V.
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EUROPEAN FOOD RESEARCH AND TECHNOLOGY, cilt.243, sa.1, ss.11-19, 2017 (SCI-Expanded)
INVESTIGATION OF THE REACTIONS OF THERMAL PROCESS CONTAMINANTS IN BISCUITS DURING
DIGESTION

Hamzalioglu A, GOKMEN V.

ANNALS OF NUTRITION AND METABOLISM, cilt.71, ss.1290-1291, 2017 (SCI-Expanded)

Multiresponse kinetic modelling of Maillard reaction and caramelisation in a heated glucose/wheat
flour system

KOCADAGLI T., GOKMEN V.

FOOD CHEMISTRY, cilt.211, s5.892-902, 2016 (SCI-Expanded)

Effect of roasting and brewing on the antioxidant capacity of espresso brews determined by the
QUENCHER procedure

KOCADAGLI T., GOKMEN V.

Food Research International, cilt.89, ss.976-981, 2016 (SCI-Expanded)

Effect of alkalization on the Maillard reaction products formed in cocoa during roasting

Tas N., GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.89, s5.930-936, 2016 (SCI-Expanded)

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.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.64, sa.41, ss.7838-7848, 2016 (SCI-Expanded)
Cereal dietary fiber bound antioxidants

Comert E. D, GOKMEN V.

AGRO FOOD INDUSTRY HI-TECH, cilt.27, sa.5, 2016 (SCI-Expanded)

Effect of Sodium Chloride on alpha-Dicarbonyl Compound and 5-Hydroxymethyl-2-furfural
Formations from Glucose under Caramelization Conditions: A Multiresponse Kinetic Modeling
Approach

KOCADAGLI T., GOKMEN V.

JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, cilt.64, sa.32, ss.6333-6342, 2016 (SCI-Expanded)
Effect of chitosan on the formation of acrylamide and hydroxymethylfurfural in model, biscuit and
crust systems

Mogol B. A, GOKMEN V.

FOOD & FUNCTION, cilt.7, sa.8, ss.3431-3436, 2016 (SCI-Expanded)

Kinetic evaluation of the inhibition of protein glycation during heating

AKILLIOGLU H. G.,, GOKMEN V.

FOOD CHEMISTRY, cilt.196, ss.1117-1124, 2016 (SCI-Expanded)

Thermal process contaminants: acrylamide, chloropropanols and furan

Mogol B. A, GOKMEN V.

CURRENT OPINION IN FOOD SCIENCE, cilt.7, ss.86-92, 2016 (SCI-Expanded)

Acrylamide mitigation strategies: critical appraisal of the FoodDrinkEurope toolbox

Palermo M., Gokmen V., De Meulenaer B., Ciesarova Z., Zhang Y., Pedreschi F., Fogliano V.

FOOD & FUNCTION, cilt.7, sa.6, ss.2516-2525, 2016 (SCI-Expanded)

Alkali-based pre-treatment may prevent ochratoxin A in grapes

OZCAN KABASAKAL S., Gokmen V.

WORLD MYCOTOXIN JOURNAL, cilt.9, sa.4, ss.517-523, 2016 (SCI-Expanded)

Formation of a-dicarbonyl compounds in cookies made from wheat, hull-less barley and colored
corn and its relation with phenolic compounds, free amino acids and sugars

KOCADAGLI T, Zili¢ S., Tas N., Vanéetovié J., Dodig D., GOKMEN V.

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

Effects of baking conditions and dough formulations on phenolic compound stability, antioxidant
capacity and color of cookies made from anthocyanin-rich corn flour

Zili¢ S., KOCADAGLI T, Vanéetovi¢ J., GOKMEN V.



LWT - Food Science and Technology, cilt.65, s5.597-603, 2016 (SCI-Expanded)

107. Investigations on the reactions of alpha-dicarbonyl compounds with amino acids and proteins
during in vitro digestion of biscuits
Hamzalioglu A, GOKMEN V.

FOOD & FUNCTION, cilt.7, sa.6, ss.2544-2550, 2016 (SCI-Expanded)

108. pH dependent antioxidant activity of lettuce (L. sativa) and synergism with added phenolic
antioxidants
ALTUNKAYA A, GOKMEN V., Skibsted L. H.

FOOD CHEMISTRY, cilt.190, ss.25-32, 2016 (SCI-Expanded)

109. Investigation and kinetic evaluation of furan formation in tomato paste and pulp during heating
AKILLIOGLU H. G.,, BAHCECI K. S.,, GOKMEN V.

FOOD RESEARCH INTERNATIONAL, cilt.78, ss.224-230, 2015 (SCI-Expanded)

110. Profiling triacylglycerols, fatty acids and tocopherols in hazelnut varieties grown in Turkey
TAS N., GOKMEN V.

JOURNAL OF FOOD COMPOSITION AND ANALYSIS, cilt44, ss.115-121, 2015 (SCI-Expanded)
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