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GÜRSES M., ERDOĞAN A., SERT S.ATATÜRK ÜNİVERSİTESİ ZİRAAT FAKÜLTESİ DERGİSİ, vol.35, pp.75-78, 2004 (Peer-Reviewed Journal)XVI. Erzurum da Satışa Sunulan Köme  Cevizli Pestil Sucuğu  ve Kuru İncirlerin Aflatoksin İçeriklerininSaptanmasıERDOĞAN A., GÜRSES M., SERT S.ATATÜRK ÜNİVERSİTESİ ZİRAAT FAKÜLTESİ DERGİSİ, vol.34, pp.85-88, 2003 (Peer-Reviewed Journal)XVII. Erzurum’xxda satışa sunulan köme (Cevizli pestil sucuğu) ve kuru incirlerin aflatoksin içeriklerinin  saptanmasıERDOĞAN A., GÜRSES M., SERT S.Atatürk Üniversitesi Ziraat Fakültesi Dergisi, vol.34, no.1, pp.85-88, 2003 (Peer-Reviewed Journal)XVIII. Miso  ve Üretim Yöntemi ERDOĞAN A., GÜRSES M.ATATÜRK ÜNİVERSİTESİ ZİRAAT FAKÜLTESİ DERGİSİ, vol.33, pp.147-151, 2002 (Peer-Reviewed Journal)XIX. The Effects o f Storage Period and Relative Humidity on Tombul Type Hazelnut Produced in Turkey  GÜRSES M., ERDOĞAN A., TÜRKOĞLU H., SERT S.PAKISTAN JOURNAL OF BIOLOGICAL SCIENCES, vol.4, pp.858-860, 2001 (Scopus)XX. Gıdalarda Mikrodalga UygulamalarıGÜRSES M., ERDOĞAN A.ATATÜRK ÜNİVERSİTESİ ZİRAAT FAKÜLTESİ DERGİSİ, vol.32, pp.511-515, 2001 (Peer-Reviewed Journal)XXI. The Determination of Mould Flora of Some Turkish Cheese Types  Kasar  Civil  Lor  TulumERDOĞAN A., GÜRSES M., TÜRKOĞLU H., SERT S.PAKISTAN JOURNAL OF BIOLOGICAL SCIENCES, vol.4, pp.884-885, 2001 (Scopus)XXII. Some Quality Criteria o f Yogurt Made from Milk Added with Antibiotic at Different Levels ERDOĞAN A., GÜRSES M., TÜRKOĞLU H., SERT S.PAKISTAN JOURNAL OF BIOLOGICAL SCIENCES, vol.4, pp.886-887, 2001 (Scopus)
Refereed Congress / Symposium Publications in ProceedingsI. Geleneksel Bir  Uzakdoğu Ürünü Miso Erdoğan A., Gürses M.1. DİCLE BİLİMSEL ARAŞTIRMALAR KONGRESİ, Diyarbakır, Turkey, 27 - 28 November 2021, pp.255-260II. MİKRODALGANIN GIDALARDA KULLANIMIGürses M., Erdoğan A.1. DİCLE KONGRESİ, Diyarbakır, Turkey, 27 - 28 November 2021, pp.261-270III. Functional Foods Enriched with Gamma Aminobutyric Acid (GABA)Meral H., Erdoğan A., Aktaş H., Çetin B.1st International 4th Traditional Health Professional Days Symposium, Erzurum, Turkey, 14 - 16 November 2019,pp.183-190IV. Effects o f Probiotic Administration on Helicobacter pylori Eradication Meral H., Erdoğan A., Gürses M., Aktaş H.International Conference on Agronomy and Food Science and Technology (AgroFood), İstanbul, Turkey, 20 - 21June 2019, pp.288V. INVESTİGATION of  ANTIMICROBIAL ACTIVITY of PHYSALIS ALKEKENGI L . FRUIT EXTRACTS COLLECTED FROM CORUH VALLEYADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.548-552VI. COLISTIN RESISTANT ESCHERICHIA COLI AND MCR GENE BY PLASMIDMEDIATEDRESISTANCEADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.54-62VII. THE NAME OF HAZARD INCREASINGLY IMPORTANT IN FOOD HYGIENE IS MODIFIED MYCOTOXINS



BARAN A., ADIGÜZEL M. C., ERDOĞAN A., TURGUT T.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.91-98VIII. INVESTIGATION OF ANTIMICROBIAL ACTIVITY OF PHYSALIS ALKEKENGIL. FRUIT EXTRACTSCOLLECTED FROM CORUH VALLEYADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, 2 - 05 September 2018, pp.548-552IX. A STUDY ON THE PREVALENCE OF SALMONELLA BY IMS-PCR ANDCONVENTIONAL CULTUREMETHODS IN BEEF MEATS SOLD IN ERZURUM,TURKEYBARAN A., ADIGÜZEL M. C., ERDOĞAN A., TURGUT T.International Agricultural, Biological Life Science Conference, 2 - 05 September 2018, pp.99-106X. THE NAME OF HAZARD INCREASINGLY IMPORTANT IN FOOD HYGIENE ISMODIFIED MYCOTOXINSADIGÜZEL M. C., BARAN A., ERDOĞAN A., TURGUT T.International Agricultural, Biological Life Science Conference, 2 - 05 September 2018, pp.91-98XI. COLISTIN RESISTANT ESCHERICHIA COLI AND MCR GENE BY PLASMIDMEDIATEDRESISTANCEADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, 2 - 05 September 2018, pp.54-62XII. Effect o f Using Coriandrum sativum L . on the Quality o f Fresh White Cheese   TURGUT T., BARAN A., ERDOĞAN A., ADIGÜZEL M. C.International Conference on Advances and Innovations in Engineering, Elazığ, Turkey, 10 - 12 May 2017XIII. Next Generation DNA SequencingADIGÜZEL M. C., Demir M. A., BARAN A., ERDOĞAN A., TURGUT T.19. International Veterinary Medicine Students Scientific Research Congress, İstanbul, Turkey, 2 - 04 May 2017XIV. A New Therapeutic Perspective on Foods: microRNABARAN A., ERDOĞAN A., TURGUT T., ADIGÜZEL M. C.International Conference on Advances in Natural and Applied Sciences, Turkey, 18 - 21 April 2017, pp.259XV. The Investigation of Possible Uses of Nanotechnology in Animal Products BARAN A., ERDOĞAN A., ADIGÜZEL M. C., TURGUT T.International Conference on Advances in Natural and Applied Sciences, 18 - 21 April 2017XVI. Evaluation of presence of Staphylococcus aureus and enterotoxigenic properties o f iso lates by   multiplex PCR in meat samples o ffered for sale in Erzurum Province, Turkey  BARAN A., TURGUT T., ADIGÜZEL M. C., ERDOĞAN A.International Conference on Advances and Innovations in Engineering, Elazığ, Turkey, 10 - 12 May 2017XVII. The evaluation of storage temperature and brine concentration on quality parameters o f Turkish White CheeseERDOĞAN A., BARAN A.INTERNATIONAL CONFERENCE ON ADVANCES IN NATURAL AND APPLIED SCIENCES ICANAS 2016, 21 - 23 April2016XVIII. The evaluation of storage temperature and brine concentration on quality parameters o f Turkish White CheeseBARAN A., ERDOĞAN A.INTERNATIONAL CONFERENCE ON ADVANCES IN NATURAL AND APPLIED SCIENCES ICANAS 2016, 21 - 23 April2016XIX. Identification of Nonstarter Indigenous Lactobacilli from Kars Gravier Cheese  ERDOĞAN A., TURGUT T., ATASEVER M.IAAST Kongre, Dubai, United Arab Emirates, 11 - 12 October 2015, vol.1XX. Beyaz Peynirde Farklı Salamura Konsantrasyonu ve Olgunlaşma Süresinin EnterotoksijenikStaphylococcus aureus un Gen Aktivitesi Üzerine Etkisinin tr  PCR ile Değerlendirilmesi BARAN A., ERDOĞAN A., ATASEVER M.6.ULUSAL VETERİNER GIDA HİJYENİ KONGRESİ, Turkey, 7 - 11 October 2015XXI. The name of conversion of the co lostrum to  the flavor      ağuz ağozBARAN A., ERDOĞAN A.



The 3rd International Symposium on"Traditional foods from adriatic to caucaus, 1 - 04 October 2015XXII. Chemical and microbiological characteristics o f kuflu cheese   gogermis cheese  a reviewERDOĞAN A., BARAN A.The 3rd International Symposium on"Traditional foods from adriatic to caucaus, 1 - 04 October 2015XXIII. Influence of Different Brine Concentration on Fate o f Staphylococcus aureus and Enterotoxin in  Turkish White CheeseBARAN A., ERDOĞAN A., ATASEVER M.the 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, to held in Sarajevo/ Bosnia andHerzegovina on 01-04th October 2015, 1 - 04 October 2015XXIV. ıdentification of nonstarter ındigenous lactobacilli from Kars gravier cheese   TURGUT T., ERDOĞAN A., ATASEVER M.International conference on chemical food and environment engineering, 11 - 12 January 2015XXV. Identification of Nonstarter Indigenous Lactobacilli from Kars Grevier Cheese  TURGUT T., ERDOĞAN A., ATASEVER M.International Conference on Chemical, Food and Environment Engineering, Dubai, United Arab Emirates, 11 - 12January 2015XXVI. Çiğ İnek Sütlerinde Somatik Hücre Sayısı   Süt Kompozisyonu ve Mastitis Etkeni MikroorganizmalarınİdentifikasyonuDİLER A., BARAN A., ERDOĞAN A.8. Ulusal Zootekni Blim Kongresi, Turkey, 5 - 07 September 2013XXVII. Kırmızıbiber’ in Helicobacter pylori’ye karşı koruyucu etkisi ERDOĞAN A., GÜRSES M., ŞAT İ. G., ÇETİN B.5. Gıda Mühendisliği Kongresi, Ankara, Turkey, 8 - 10 November 2007, pp.8XXVIII. Kırmızıbiber’ in Helicobacter pylori’ye karşı koruyucu etkisi ERDOĞAN A., GÜRSES M., ŞAT İ. G., ÇETİN B.5. Gıda Mühendisliği Kongresi, Ankara, Turkey, 8 - 10 November 2007, pp.8XXIX. The inhibition of aflatoxins by natural plant compounds and lactic acid bacteri  GÜRSES M., ERDOĞAN A., ÇETİN B.XIIth International IUPAC Symposium on Mycotoxins and Phycotoxins, 21 May - 25 January 2007XXX. Farklı probiyotik bakterilerle üretilen muzlu yoğurtların bazı kalite özelliklerinin muhafazasüresince değişimiÇAKMAKÇI S., TURGUT T., ÇETİN B., ERDOĞAN A., GÜRSES M.Türkiye 9. Gıda Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.811XXXI. Farklı probiyotik bakterilerle üretilen muzlu yoğurtların bazı kalite özelliklerinin muhafazasüresince değişimiÇAKMAKÇI S., TURGUT T., ÇETİN B., ERDOĞAN A., GÜRSES M.9. Gıda Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.811XXXII. Farklı probiyotik bakterilerle üretilen muzlu yoğurtların bazı kalite özelliklerinin muhafazasüresince değişimiÇAKMAKÇI S., TURGUT T., ÇETİN B., ERDOĞAN A., GÜRSES M.9. Gıda Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.811
Supported ProjectsERDOĞAN A., BARAN A., HAYRAT Y., GÜRSES M., Project Supported by Higher Education Institutions, Doğu AnadoluBölgesinde üretilen göğermiş peynirlerden küf izolasyonu ve identifikasyonu ile izole edilen küflerin mikotoksin üretimpotansiyellerinin araştırılması, 2023 - ContinuesERDOĞAN A., ATASEVER B., Project Supported by Higher Education Institutions, Yaban Mersini ve Yer Elması KatkılıProbiyotik Yoğurt Üretimi, 2021 - ContinuesERDOĞAN A., MERAL H., Project Supported by Higher Education Institutions, Beyaz Peynirde Listeria monocytogenesin



Kontrol Altına Alınması Amacıyla Uygun Laktik Asit Bakterilerinin İzolasyonu ve Bazı Bakteriyosinleri ÜretimYeteneklerinin İncelenmesi, 2020 - 2023TURGUT T., BARAN A., KAVAZ YÜKSEL A., ERDOĞAN A., ADIGÜZEL M. C., Project Supported by Higher EducationInstitutions, Erzurumda Satışa Sunulan Hayvansal Ürünlerde Yersinia enterocoliticanın Prevalansı ve PatojenikÖzelliğinin Araştırılması, 2017 - 2020ERDOĞAN A., BARAN A., USANMAZ A., Project Supported by Higher Education Institutions, Maydanoz ve Dereotunaİnokule Edilen Staphylococcus aureusun Asetik Asit ve Sitrik Asit İle İnaktivasyonu, 2017 - 2018BARAN A., ERDOĞAN A., Project Supported by Higher Education Institutions, "SALMONELLA SPP.'NİN HAYVANSALÜRÜNLERDEN IMS-PCR İLE İZOLASYONU VE ANTİBİYOTİK DİRENCİNİN BELİRLENMESİ", 2015 - 2017ERDOĞAN A., BARAN A., Project Supported by Higher Education Institutions, HELİCOBACTER PYLORİ'E KARŞI İSOT VEKIRMIZI BİBERİN (CAPSİCUM ANNUUM) ANTİMİKROBİYAL AKTİVİTESİ VE BAKTERİSİDAL KİNETİĞİNİNDEĞERLENDİRİLMESİ, 2015 - 2017ERDOĞAN A., Project Supported by Higher Education Institutions, BEYAZ PEYNİRİN OLGUNLAŞMASI SIRASINDAS.AUREUS VE TOKSİNLERİNİN YAŞAM SÜRESİNİN DEĞERLENDİRİLMESİ, 2013 - 2014ERDOĞAN A., Project Supported by Higher Education Institutions, ERZURUMDA LOKAL OLARAK ÜRETİMİ YAPILANKÜFLÜ PEYNİR' İN FARKLI OLGUNLAŞMA GÜNLERİNDEKİ YAĞ ASİTİ PROFİLİ, PROTEOLİZ DÜZEYİ, KÜF FLORASININDEĞERLENDİRİLMESİ, 2012 - 2013ERDOĞAN A., Project Supported by Higher Education Institutions, HINIS İLÇESİNDE FARKLI KÖYLERDEN TOPLANANİNEK SÜTLERİNİN SÜT KOMPOZİSYONU,SOMATİK HÜCRE SAYILARI VE MASTİTİSLE İLİŞKİSİ, 2011 - 2012
Activities in Scientific JournalsIğdır Üniversitesi Fen Bilimleri Enstitüsü Dergisi, Committee Member, 2023 - ContinuesIğdır Üniversitesi Fen Bilimleri Enstitüsü Dergisi, Committee Member, 2022 - ContinuesATA-GIDA, Scientific Committee Membership, 2022 - ContinuesIğdır Üniversitesi Fen Bilimleri Enstitüsü Dergisi (FBED), Committee Member, 2021 - ContinuesATA-GIDA DERGİSİ, Scientific Committee Membership, 2020 - Continues
MetricsPublication: 80 Citation (WoS): 264 Citation (Scopus): 283 H-Index (WoS): 8 H-Index (Scopus): 7
Congress and Symposium Activities6TH INTERNATIONAL CONFERENCE ON ENGINEERING, Attendee, Rome, Italy, 20226TH INTERNATIONAL CONFERENCE ON ENGINEERING, Attendee, Rome, Italy, 2022SELÇUK 7th INTERNATIONAL CONFERENCE ON APPLIED SCIENCESKongreleri 2022, Attendee, Konya, Turkey, 2022SELÇUK 7th INTERNATIONAL CONFERENCE ON APPLIED SCIENCESKongreleri 2022, Attendee, Konya, Turkey, 2022ANKARA INTERNATIONAL CONGRESS ON SCIENTIFIC RESEARCH-VII, Attendee, Ankara, Turkey, 2022
AwardsERDOĞAN A., Destek, Kalkınma Bakanlığı, April 2016
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