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I. Genotypic diversity and antagonistic activities of enterococci isolated from pastırmaGenotypic diversity and antagonistic activities of enterococci isolated from pastırmaERTEKİN Ö., KABAN G., KAYA M.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.61, sa.5, ss.983-989, 2024 (SCI-Expanded)II. The effects of using sheep tail fat and cooking time on carboxymethyl-lysine formation and someThe effects of using sheep tail fat and cooking time on carboxymethyl-lysine formation and somequality characteristics of heat-treated sucukquality characteristics of heat-treated sucukAnlar P., Kaban G.Food Science and Nutrition, 2024 (SCI-Expanded)III. Partial Replacement of NaCl by KCl, MgCl2 and CaCl2 Chloride Salts in the Production of Sucuk:Partial Replacement of NaCl by KCl, MgCl2 and CaCl2 Chloride Salts in the Production of Sucuk:Effects on Volatile Compounds, Lipid Oxidation, Microbiological and Sensory PropertiesEffects on Volatile Compounds, Lipid Oxidation, Microbiological and Sensory PropertiesŞimşek D., YILMAZ ORAL Z. F., Jaberi R., KAYA M., KABAN G.Foods, cilt.12, sa.19, 2023 (SCI-Expanded)IV. The Effect of Black Garlic on the Volatile Compounds in Heat-Treated SucukThe Effect of Black Garlic on the Volatile Compounds in Heat-Treated SucukYILMAZ ORAL Z. F., KABAN G.FOODS, cilt.12, sa.20, 2023 (SCI-Expanded)V. Evaluation of Autochthonous Coagulase—Negative Staphylococci as Starter Cultures for theEvaluation of Autochthonous Coagulase—Negative Staphylococci as Starter Cultures for theProduction of PastırmaProduction of PastırmaFettahoğlu K., KAYA M., KABAN G.Foods, cilt.12, sa.15, 2023 (SCI-Expanded)VI. The Effects of Sheep Tail Fat, Fat Level, and Cooking Time on the Formation of Nε-The Effects of Sheep Tail Fat, Fat Level, and Cooking Time on the Formation of Nε-(carboxymethyl)lysine and Volatile Compounds in Beef Meatballs(carboxymethyl)lysine and Volatile Compounds in Beef MeatballsÖztürk K., YILMAZ ORAL Z. F., KAYA M., KABAN G.Foods, cilt.12, sa.15, 2023 (SCI-Expanded)VII. The levels of heavy metal, acrylamide, nitrate, nitrite, N-nitrosamine compounds in brewed black teaThe levels of heavy metal, acrylamide, nitrate, nitrite, N-nitrosamine compounds in brewed black teaand health risk assessment: Türkiyeand health risk assessment: TürkiyeBAŞARAN B., Abanoz Y. Y., ŞENOL N. D., Oral Z. F., Öztürk K., KABAN G.
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Journal of Food Composition and Analysis, cilt.120, 2023 (SCI-Expanded)VIII. Microbiological, Physicochemical and Sensorial Changes during the Ripening of Sucuk, a TraditionalMicrobiological, Physicochemical and Sensorial Changes during the Ripening of Sucuk, a TraditionalTurkish Dry-Fermented Sausage: Effects of Autochthonous Strains, Sheep Tail Fat and Ripening RateTurkish Dry-Fermented Sausage: Effects of Autochthonous Strains, Sheep Tail Fat and Ripening RateAKKÖSE A., ŞİŞİK OĞRAŞ Ş., KAYA M., KABAN G.FERMENTATION-BASEL, cilt.9, sa.6, 2023 (SCI-Expanded)IX. Volatile nitrosamines in a dry fermented sausage "sucuk": Occurrence and effect of cooking on theirVolatile nitrosamines in a dry fermented sausage "sucuk": Occurrence and effect of cooking on theirformationformationKızılkaya M. F., Yılmaz Oral Z. F., Sallan S., Kaban G., Kaya M.Journal of Food Composition and Analysis, cilt.119, 2023 (SCI-Expanded)X. Effect of Black Garlic on Microbiological Properties, Lipid Oxidation, Residual Nitrite, NitrosamineEffect of Black Garlic on Microbiological Properties, Lipid Oxidation, Residual Nitrite, NitrosamineFormation and Sensory Characteristics in a Semi-Dry Fermented SausageFormation and Sensory Characteristics in a Semi-Dry Fermented SausageAkansel B., YILMAZ ORAL Z. F., Sallan S., KABAN G., KAYA M.Foods, cilt.12, sa.7, 2023 (SCI-Expanded)XI. Efficiency of food additives and frying durations in reducing acrylamide and 5-Efficiency of food additives and frying durations in reducing acrylamide and 5-hydroxymethylfurfural formation in tray <i>kadayif</i> desserthydroxymethylfurfural formation in tray <i>kadayif</i> dessertSeyyedcheraghi K., Kotancilar H. G., Kaban G.INTERNATIONAL FOOD RESEARCH JOURNAL, cilt.30, sa.1, ss.229-239, 2023 (SCI-Expanded)XII. Fillet Quality in Rainbow Trout (Oncorhynchus mykiss) Raised on Different Dietary Oils Over a Long-Fillet Quality in Rainbow Trout (Oncorhynchus mykiss) Raised on Different Dietary Oils Over a Long-Term Feeding TrialTerm Feeding TrialJaberi R., Tacer-Tanas S., Akgul I., Korkmaz F., Kaban G., Kaya M., Topal A., Ceyhun S. B., Arslan M.JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, cilt.32, sa.10, ss.677-691, 2023 (SCI-Expanded)XIII. The Effect of the Combination of Rosemary Extract and Green Tea Extract on Nitrosamine Content,The Effect of the Combination of Rosemary Extract and Green Tea Extract on Nitrosamine Content,Microbiological, Physicochemical and Sensorial Properties of Heat-Treated SucukMicrobiological, Physicochemical and Sensorial Properties of Heat-Treated SucukYILMAZ ORAL Z. F., KABAN G.Kafkas Universitesi Veteriner Fakultesi Dergisi, cilt.29, sa.6, ss.705-715, 2023 (SCI-Expanded)XIV. Dietary Acrylamide Exposure and Cancer Risk: A Systematic Approach to  Human EpidemiologicalDietary Acrylamide Exposure and Cancer Risk: A Systematic Approach to  Human EpidemiologicalStudiesStudiesBAŞARAN B., ÇUVALCİ B., KABAN G.Foods, cilt.12, sa.2, 2023 (SCI-Expanded)XV. Evaluating the effect of using mechanically deboned chicken meat as a partial or total replacer forEvaluating the effect of using mechanically deboned chicken meat as a partial or total replacer foremulsion-type chicken sausagesemulsion-type chicken sausagesBahrami P., Kotan Yilmaz G., AKKÖSE A., KAYA M., KABAN G.Cogent Food and Agriculture, cilt.9, sa.1, 2023 (SCI-Expanded)XVI. Effect of sodium replacement on the quality characteristics of pastirma (a dry-cured meat product)Effect of sodium replacement on the quality characteristics of pastirma (a dry-cured meat product)Yalınkılıç B., KABAN G., KAYA M.FOOD SCIENCE AND HUMAN WELLNESS, cilt.12, sa.1, ss.266-274, 2023 (SCI-Expanded)XVII. Citric Acid Production by Yarrowia lipolytica NRRL Y-1094: Optimization of pH, Fermentation TimeCitric Acid Production by Yarrowia lipolytica NRRL Y-1094: Optimization of pH, Fermentation Timeand Glucose Concentration Using Response Surface Methodologyand Glucose Concentration Using Response Surface MethodologyBorekci B. S., KAYA M., KABAN G.FERMENTATION-BASEL, cilt.8, sa.12, 2022 (SCI-Expanded)XVIII. Assessment of technological attributes of autochthonous starter cultures in Turkish dry fermentedAssessment of technological attributes of autochthonous starter cultures in Turkish dry fermentedsausage (sucuk)sausage (sucuk)KABAN G., Sallan S., Topcu K. C., Borekci B. S., KAYA M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.57, sa.7, ss.4392-4399, 2022 (SCI-Expanded)XIX. Citric acid production by a novel autochthonous Candida zeylanoides isolate: optimization ofCitric acid production by a novel autochthonous Candida zeylanoides isolate: optimization ofprocess parametersprocess parametersBorekci B. S., KAYA M., Goksungur Y., KABAN G.BIOTECHNOLOGY LETTERS, cilt.44, sa.7, ss.803-812, 2022 (SCI-Expanded)XX. Comparison and risk assessment of nitrate and nitrite levels in infant formula and biscuits for smallComparison and risk assessment of nitrate and nitrite levels in infant formula and biscuits for smallchildren in Turkeychildren in Turkey



Başaran B., Yılmaz Oral Z. F., Anlar P., Kaban G.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, cilt.109, ss.104522, 2022 (SCI-Expanded)XXI. The occurrence of volatile N-nitrosamines in heat-treated sucuk in relation to  pH, a(w) and residualThe occurrence of volatile N-nitrosamines in heat-treated sucuk in relation to  pH, a(w) and residualnitritenitriteKABAN G., Polat Z., Sallan S., KAYA M.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.59, sa.5, ss.1748-1755, 2022 (SCI-Expanded)XXII. Risk assessment of acrylamide and 5-hydroxymethyl-2-furfural (5-HMF) exposure from breadRisk assessment of acrylamide and 5-hydroxymethyl-2-furfural (5-HMF) exposure from breadconsumption: Turkeyconsumption: TurkeyBAŞARAN B., ANLAR P., YILMAZ ORAL Z. F., Polat Z., KABAN G.Journal of Food Composition and Analysis, cilt.107, 2022 (SCI-Expanded)XXIII. The effects of nitrite, sodium ascorbate and starter culture on volatile compounds of a semi-dryThe effects of nitrite, sodium ascorbate and starter culture on volatile compounds of a semi-dryfermented sausagefermented sausageSallan S., KABAN G., KAYA M.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.153, 2022 (SCI-Expanded)XXIV. Effects of NaCl substitution with KCl on quality properties of heat-treated sucuk during theEffects of NaCl substitution with KCl on quality properties of heat-treated sucuk during theproduction stagesproduction stagesKABAN G., Bayraktar F., Jaberi R., Fettahoglu K., KAYA M.JOURNAL OF FOOD AND NUTRITION RESEARCH, cilt.61, sa.1, ss.43-52, 2022 (SCI-Expanded)XXV. Effects of autochthonous strains on volatile compounds and technological properties of heat-treatedEffects of autochthonous strains on volatile compounds and technological properties of heat-treatedsucuksucukYILMAZ ORAL Z. F., KABAN G.FOOD BIOSCIENCE, cilt.43, 2021 (SCI-Expanded)XXVI. Furosine and N-epsilon-carboxymethyl-lysine in cooked meat product (kavurma): Effects of salt andFurosine and N-epsilon-carboxymethyl-lysine in cooked meat product (kavurma): Effects of salt andfat levels during storagefat levels during storageKul D. B., ANLAR P., YILMAZ ORAL Z. F., KAYA M., KABAN G.JOURNAL OF STORED PRODUCTS RESEARCH, cilt.93, 2021 (SCI-Expanded)XXVII. The effects of transglutaminase on the qualitative properties of different pastarma typesThe effects of transglutaminase on the qualitative properties of different pastarma typesHazar F. Y., KABAN G., KAYA M.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.145, 2021 (SCI-Expanded)XXVIII. Probiotic properties of lactic acid bacteria strains isolated from pastirmaProbiotic properties of lactic acid bacteria strains isolated from pastirmaTopcu K. C., Kaya M., Kaban G.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.134, 2020 (SCI-Expanded)XXIX. Technological properties of autochthonous Lactobacillus plantarum strains isolated from sucukTechnological properties of autochthonous Lactobacillus plantarum strains isolated from sucuk(Turkish dry-fermented sausage)(Turkish dry-fermented sausage)Kamiloğlu A., KABAN G., KAYA M.Brazilian Journal of Microbiology, cilt.51, sa.3, ss.1279-1287, 2020 (SCI-Expanded)XXX. The effect of barberry (Berberis vulgaris L .)  extract on the physicochemical properties, sensoryThe effect of barberry (Berberis vulgaris L .)  extract on the physicochemical properties, sensorycharacteristics, and volatile compounds of chicken frankfurterscharacteristics, and volatile compounds of chicken frankfurtersJaberi R., KABAN G., KAYA M.Journal of Food Processing and Preservation, cilt.44, sa.7, 2020 (SCI-Expanded)XXXI. Effects of different internal temperature applications on quality properties of heat-treated sucukEffects of different internal temperature applications on quality properties of heat-treated sucukduring productionduring productionArmutcu Ü., Hazar F. Y., Yılmaz Oral Z. F., Kaban G., Kaya M.Journal of Food Processing and Preservation, cilt.44, sa.6, 2020 (SCI-Expanded)XXXII. Microbiological properties and volatile compounds of salted-dried gooseMicrobiological properties and volatile compounds of salted-dried gooseKABAN G., Kızılkaya P., Börekçi B. S., Hazar F., Kabil E., KAYA M.Poultry Science, cilt.99, sa.4, ss.2293-2299, 2020 (SCI-Expanded)XXXIII. The determination of acrylamide content in brewed coffee samples marketed in TurkeyThe determination of acrylamide content in brewed coffee samples marketed in TurkeyBasaran B., AYDIN F., KABAN G.FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISKASSESSMENT, cilt.37, sa.2, ss.280-287, 2020 (SCI-Expanded)



XXXIV. Nitrosamine formation in a semi-dry fermented sausage: Effects of nitrite, ascorbate and starterNitrosamine formation in a semi-dry fermented sausage: Effects of nitrite, ascorbate and starterculture and role of cookingculture and role of cookingSallan S., Kaban G., Şişik Oğraş Ş., Çelik M., Kaya M.MEAT SCIENCE, cilt.159, 2020 (SCI-Expanded)XXXV. Volatile compounds of pastirma under different curing processesVolatile compounds of pastirma under different curing processesHazar F. Y., KABAN G., KAYA M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.43, sa.8, 2019 (SCI-Expanded)XXXVI. Nitrosamines in sucuk: Effects of black pepper, sodium ascorbate and cooking levelNitrosamines in sucuk: Effects of black pepper, sodium ascorbate and cooking levelSALLAN S., KABAN G., Kaya M.Food Chemistry, cilt.288, ss.341-346, 2019 (SCI-Expanded)XXXVII. Effects of autochthonous Lactobacillus plantarum strains on Listeria monocytogenes in sucuk duringEffects of autochthonous Lactobacillus plantarum strains on Listeria monocytogenes in sucuk duringripeningripeningKamiloglu A., KABAN G., KAYA M.JOURNAL OF FOOD SAFETY, cilt.39, sa.3, 2019 (SCI-Expanded)XXXVIII. Genotypic Identification of Lactic Acid Bacteria in Pastirma Produced w h Different Curing ProcessesGenotypic Identification of Lactic Acid Bacteria in Pastirma Produced w h Different Curing ProcessesCinar K., Fettahoglu K., KABAN G.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.25, sa.3, ss.299-303, 2019 (SCI-Expanded)XXXIX. Effects of vacuum and high-oxygen modified atmosphere packaging on physico-chemical andEffects of vacuum and high-oxygen modified atmosphere packaging on physico-chemical andmicrobiological properties of minced water buffalo  meatmicrobiological properties of minced water buffalo  meatJABERİ R., KABAN G., KAYA M.ASIAN-AUSTRALASIAN JOURNAL OF ANIMAL SCIENCES, cilt.32, sa.3, ss.421-429, 2019 (SCI-Expanded)XL. Plasma polymerized linalool (ppLin): an antimicrobial and biocompatible coatingPlasma polymerized linalool (ppLin): an antimicrobial and biocompatible coatingÇAKMAK K., BAYRAM Ö., SOLAK K., KABAN G., ŞİMŞEK Ö., MAVİ A.TURKISH JOURNAL OF CHEMISTRY, cilt.43, sa.1, ss.323-334, 2019 (SCI-Expanded)XLI. Biodiversity and characterization of gram-positive, catalase-positive cocci isolated from pastirmaBiodiversity and characterization of gram-positive, catalase-positive cocci isolated from pastirmaproduced under different curing processesproduced under different curing processesFETTAHOĞLU K., Cinar K., KAYA M., KABAN G.TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, cilt.43, sa.1, ss.68-75, 2019 (SCI-Expanded)XLII. Volatile compounds of pastirma: effects of autochthonous S. xylosus, S. equorum and S. vitulinusVolatile compounds of pastirma: effects of autochthonous S. xylosus, S. equorum and S. vitulinusstrainsstrainsFETTAHOGLU K., KABAN G., KAYA M.Journal Of Biotechnology, cilt.280, ss.55, 2018 (SCI-Expanded)XLIII. Heat-treated sucuk with Pediococcus acidilactici S147: the effect of core temperatureHeat-treated sucuk with Pediococcus acidilactici S147: the effect of core temperatureHazar F. Y., Armutcu Ü., Yılmaz Z. F., Kaban G., Kaya M.Journal Of Biotechnology, cilt.280, ss.55, 2018 (SCI-Expanded)XLIV. Citric acid production by autochthonous Candida zeylanoides strainsCitric acid production by autochthonous Candida zeylanoides strainsSAYIN B., KABAN G., KAYA M.Journal Of Biotechnology, cilt.280, ss.18, 2018 (SCI-Expanded)XLV. Characteristics of Pastirma Types Produced from Water Buffalo  MeatCharacteristics of Pastirma Types Produced from Water Buffalo  MeatAkköse A., Kaban G., Karaoğlu M. M., Kaya M.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.24, sa.2, ss.179-185, 2018 (SCI-Expanded)XLVI. Volatile compounds of o live oils from different geographic regions in TurkeyVolatile compounds of o live oils from different geographic regions in TurkeyOgras Ş., Kaban G., Kaya M.International Journal of Food Properties, cilt.21, sa.1, ss.1833-1843, 2018 (SCI-Expanded)XLVII. Volatile profile and fatty acid composition of kavurma (A cooked uncured meat product) producedVolatile profile and fatty acid composition of kavurma (A cooked uncured meat product) producedwith animal fat combinationswith animal fat combinationsOgras Ş., AKKÖSE A., KABAN G., KAYA M.International Journal of Food Properties, cilt.21, sa.1, ss.364-373, 2018 (SCI-Expanded)XLVIII. The effects of different processing conditions on biogenic amine formation and some qualitativeThe effects of different processing conditions on biogenic amine formation and some qualitativeproperties in pastA +/- rmaproperties in pastA +/- rmaHAZAR F. Y., KABAN G., KAYA M.



JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.54, sa.12, ss.3892-3898, 2017 (SCI-Expanded)XLIX. Volatile compounds and some physico-chemical properties of pastirma produced with differentVolatile compounds and some physico-chemical properties of pastirma produced with differentnitrate levelsnitrate levelsAKKÖSE A., ÜNAL N., Yalinkiliç B., KABAN G., KAYA M.Asian-Australasian Journal of Animal Sciences, cilt.30, sa.8, ss.1168-1174, 2017 (SCI-Expanded)L. Isolation and identification of lactic acid bacteria from pastırmaIsolation and identification of lactic acid bacteria from pastırmaÖz E., Kaban G., Barış Ö., Kaya M.Food Control, cilt.77, ss.158-162, 2017 (SCI-Expanded)LI. The Effects of Geographic Region, Cultivar and Harvest Year on Fatty Acid Composition of Olive OilThe Effects of Geographic Region, Cultivar and Harvest Year on Fatty Acid Composition of Olive OilOgras Ş., Kaban G., Kaya M.JOURNAL OF OLEO SCIENCE, cilt.65, sa.11, ss.889-895, 2016 (SCI-Expanded)LII. Some technological properties of coagulase negative Staphylococci strains isolated from pastırmaSome technological properties of coagulase negative Staphylococci strains isolated from pastırmaKaban G., Fettahoğlu K., Kaya M.Journal Of Biotechnology, cilt.231, ss.60, 2016 (SCI-Expanded)LIII. Antagonistic activities of lactic acid bacteri isolated from pastırmaAntagonistic activities of lactic acid bacteri isolated from pastırmaÇınar K., Kaya M., Kaban G.Journal Of Biotechnology, cilt.231, ss.55, 2016 (SCI-Expanded)LIV. Textural properties of fat - Reduced sucuk with orange fiber Portakal lifli yağı - Azaltılmış sucuğunTextural properties of fat - Reduced sucuk with orange fiber Portakal lifli yağı - Azaltılmış sucuğuntekstürel özellikleritekstürel özellikleriYalinkilic B., Ogras Ş., Kaban G., Karaoğlu M. M., Kaya M.Kafkas Universitesi Veteriner Fakultesi Dergisi, cilt.22, sa.3, ss.431-435, 2016 (SCI-Expanded)LV. The effects of cooking time and sugar on total phenols, hydroxymethylfurfural and acrylamideThe effects of cooking time and sugar on total phenols, hydroxymethylfurfural and acrylamidecontent of mulberry leather (pestil)content of mulberry leather (pestil)BOZ H., KARAOĞLU M. M., KABAN G.QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, cilt.8, sa.4, ss.493-500, 2016 (SCI-Expanded)LVI. Determination of Volatile Compounds of Sucuk with Different Orange Fiber and Fat LevelsDetermination of Volatile Compounds of Sucuk with Different Orange Fiber and Fat LevelsYALINKILIC B., KABAN G., ERTEKIN O., KAYA M.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.21, sa.2, ss.233-239, 2015 (SCI-Expanded)LVII. The Effects of Using Turkey Meat on Qualitative Properties of Heat-Treated SucukThe Effects of Using Turkey Meat on Qualitative Properties of Heat-Treated SucukKABAN G., BAYRAK D.CZECH JOURNAL OF FOOD SCIENCES, cilt.33, sa.4, ss.377-383, 2015 (SCI-Expanded)LVIII. Probiotic Meat ProductsProbiotic Meat ProductsSayın B., Kamiloğlu A., Kaya M., Kaban G.Journal Of Biotechnology, cilt.185, ss.25-26, 2014 (SCI-Expanded)LIX. Sucuk and pastirma: Microbiological changes and formation of volatile compoundsSucuk and pastirma: Microbiological changes and formation of volatile compoundsKaban G.MEAT SCIENCE, cilt.95, sa.4, ss.912-918, 2013 (SCI-Expanded)LX. Changes of Volatile Compounds of Herby Cheese During the Storage PeriodChanges of Volatile Compounds of Herby Cheese During the Storage PeriodKavaz A., BAKIRCI İ., KABAN G.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.19, sa.3, ss.535-540, 2013 (SCI-Expanded)LXI. Some Physico-chemical Properties and Organic Acid Profiles of Herby CheesesSome Physico-chemical Properties and Organic Acid Profiles of Herby CheesesKavaz A., BAKIRCI İ., KABAN G.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.19, sa.1, ss.89-95, 2013 (SCI-Expanded)LXII. Effects of different finishing systems on carcass traits, fatty acid composition, and beef qualityEffects of different finishing systems on carcass traits, fatty acid composition, and beef qualitycharacteristics of young Eastern Anatolian Red bullscharacteristics of young Eastern Anatolian Red bullsYüksel S., Yanar M., Aksu M. İ., Kopuzlu S., Kaban G., Sezgın E., Öz F.TROPICAL ANIMAL HEALTH AND PRODUCTION, cilt.44, sa.7, ss.1521-1528, 2012 (SCI-Expanded)LXIII. Effects of corn oil and broccoli on instrumental texture and color properties of bologna-typeEffects of corn oil and broccoli on instrumental texture and color properties of bologna-typesausagesausageSISIK Ş., KABAN G., KARAOĞLU M. M., KAYA M.International Journal of Food Properties, cilt.15, sa.5, ss.1161-1169, 2012 (SCI-Expanded)



LXIV. The effects of different levels of orange fiber and fat on microbiological, physical, chemical andThe effects of different levels of orange fiber and fat on microbiological, physical, chemical andsensorial properties of sucuksensorial properties of sucukYALINKILIC B., KABAN G., KAYA M.FOOD MICROBIOLOGY, cilt.29, sa.2, ss.255-259, 2012 (SCI-Expanded)LXV. FATTY ACID COMPOSITION, LEAN COLOR AND DRIP LOSS OF THE DIFFERENT MUSCLES FROMFATTY ACID COMPOSITION, LEAN COLOR AND DRIP LOSS OF THE DIFFERENT MUSCLES FROMYOUNG HOLSTEIN FRIESIAN BULLS FINISHED ON DIETS CONTAINING VARIED PROPORTIONS OF WETYOUNG HOLSTEIN FRIESIAN BULLS FINISHED ON DIETS CONTAINING VARIED PROPORTIONS OF WETSUGAR BEET PULP AND WHEAT STRAWSUGAR BEET PULP AND WHEAT STRAWYUKSEL S., TURGUT L., YANAR M., AKSU M. İ., KABAN G., UNLU N.BULGARIAN JOURNAL OF AGRICULTURAL SCIENCE, cilt.17, sa.5, ss.696-703, 2011 (SCI-Expanded)LXVI. Volatile compounds of traditionally produced pastirmaVolatile compounds of traditionally produced pastirmaKABAN G., KAYA M.FLEISCHWIRTSCHAFT, cilt.91, sa.4, ss.112-116, 2011 (SCI-Expanded)LXVII. Effects of cooking methods and levels on formation of heterocyclic aromatic amines in chicken andEffects of cooking methods and levels on formation of heterocyclic aromatic amines in chicken andfish with Oasis extraction methodfish with Oasis extraction methodÖZ F., KABAN G., KAYA M.LWT-FOOD SCIENCE AND TECHNOLOGY, cilt.43, sa.9, ss.1345-1350, 2010 (SCI-Expanded)LXVIII. THE EFFECT OF LACTOBACILLUS SAKEI ON THE BEHAVIOR OF LISTERIA MONOCYTOGENES ONTHE EFFECT OF LACTOBACILLUS SAKEI ON THE BEHAVIOR OF LISTERIA MONOCYTOGENES ONSLICED BOLOGNA-TYPE SAUSAGESSLICED BOLOGNA-TYPE SAUSAGESKABAN G., KAYA M., LUCKE F.JOURNAL OF FOOD SAFETY, cilt.30, sa.4, ss.889-901, 2010 (SCI-Expanded)LXIX. Effects of Cooking Techniques and Levels on the Formation of Heterocyclic Aromatic Amines inEffects of Cooking Techniques and Levels on the Formation of Heterocyclic Aromatic Amines inChicken and FishChicken and FishÖZ F., KABAN G., KAYA M. D.JOURNAL OF ANIMAL AND VETERINARY ADVANCES, cilt.9, sa.8, ss.1259-1264, 2010 (SCI-Expanded)LXX. Microbiological and Chemical Properties of Bonito  Fish (Sarda sarda) Fillets Packaged with ChitosanMicrobiological and Chemical Properties of Bonito  Fish (Sarda sarda) Fillets Packaged with ChitosanFilm, Modified Atmosphere and VacuumFilm, Modified Atmosphere and VacuumALAK G., HISAR S. A., Hisar O., Kaban G., KAYA M.KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, cilt.16, 2010 (SCI-Expanded)LXXI. Identification and characterisation of catalase positive cocci isolated from pastirmaIdentification and characterisation of catalase positive cocci isolated from pastirmaKaban G.FLEISCHWIRTSCHAFT, cilt.90, sa.2, ss.104-106, 2010 (SCI-Expanded)LXXII. VOLATILE COMPOUNDS OF TRADITIONAL TURKISH DRY FERMENTED SAUSAGE (SUCUK)VOLATILE COMPOUNDS OF TRADITIONAL TURKISH DRY FERMENTED SAUSAGE (SUCUK)Kaban G.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, cilt.13, sa.3, ss.525-534, 2010 (SCI-Expanded)LXXIII. Heterocyclic Aromatic Amine Contents of Beef and Lamb Chops Cooked by Different Methods toHeterocyclic Aromatic Amine Contents of Beef and Lamb Chops Cooked by Different Methods toVarying LevelsVarying LevelsÖZ F., KABAN G., KAYA M. D.JOURNAL OF ANIMAL AND VETERINARY ADVANCES, cilt.9, sa.10, ss.1436-1440, 2010 (SCI-Expanded)LXXIV. Pharmacokinetic disposition of enrofloxacin in brown trout (Salmo trutta fario) after oral andPharmacokinetic disposition of enrofloxacin in brown trout (Salmo trutta fario) after oral andintravenous administrationsintravenous administrationsKOC F., Uney K., ATAMANALP M., TUMER I., KABAN G.AQUACULTURE, cilt.295, ss.142-144, 2009 (SCI-Expanded)LXXV. Effect of chitosan coating on chemical and microbiological properties of Atlantic bonito  (SardaEffect of chitosan coating on chemical and microbiological properties of Atlantic bonito  (Sardasarda) filletssarda) filletsARASHISAR S., Hisar O., Kaban G., KAYA M., ALAK G.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, cilt.46, sa.4, ss.380-383, 2009 (SCI-Expanded)LXXVI. Changes in the composition of volatile compounds and in microbiological and physicochemicalChanges in the composition of volatile compounds and in microbiological and physicochemicalparameters during pastirma processingparameters during pastirma processingKaban G.MEAT SCIENCE, cilt.82, sa.1, ss.17-23, 2009 (SCI-Expanded)LXXVII. Effects of Staphylococcus carnosus on Quality Characteristics of Sucuk (Turkish Dry-FermentedEffects of Staphylococcus carnosus on Quality Characteristics of Sucuk (Turkish Dry-Fermented
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