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I. Assessment of the antioxidant and ACE-inhibitory activities and some quality characteristics of
Kasar cheese produced by probiotic Lactobacillus acidophilus
Giirmerig H. E,, SENGUL M., ERKAYA KOTAN T.
Food Bioscience, cilt.59, 2024 (SCI-Expanded)
II. The aroma profile of butter produceusing different starter cultures Aromatski profil maslaca
proizvedenih koriStenjem razli¢itih starter kultura
SENGUL M., Akgiil H. I, Urkek B.
Mljekarstvo, cilt.74, sa.2, ss.131-141, 2024 (SCI-Expanded)
III. Utilization of edible coating based on quince seed mucilage loaded with thyme essential oil: Shelf
life, quality, and ACE-inhibitory activity efficiency in Kasar cheese
ERKAYA KOTAN T., GURBUZ Z., DAGDEMIR E., SENGUL M.
Food Bioscience, cilt.54, 2023 (SCI-Expanded)
IV. Determination of Elemental Contents and Microbiological and Chemical Properties of cokelek
Cheeses Consumed in Turkey
Kalayci N., Urkek B., Ozturk F., Sengiil M., Ciftci E.
BIOLOGICAL TRACE ELEMENT RESEARCH, cilt.201, sa.6, ss.3069-3076, 2023 (SCI-Expanded)
V. Preliminary investigations of ice creams for the determination of the physicochemical properties
and aroma compounds by GC-MS produced from cow, sheep, goat, and buffalo milk
Urkek B., Giirmeric H. E,, Sengiil M., Baltac1 C.
Journal of Food Safety and Food Quality, cilt.73, sa.4, ss.109-138, 2022 (SCI-Expanded)
VI. Antioxidant capacity and rheological, textural properties of ice cream produced from camel's milk
with blueberry
Sayar E., SENGUL M., URKEK B.
JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.46, sa.3, 2022 (SCI-Expanded)
VII. Effect of blueberry addition on antioxidant activity, textural, microbiological and physicochemical

properties of strained yoghurt
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IX.
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XIL

XIIL

XIV.

XV.

XVIL

XVIIL

XIX.

Sengiil M., Can B,, Urkek B., Giirbiiz-Kacan Z.

Anais da Academia Brasileira de Ciencias, cilt.94, sa.4, 2022 (SCI-Expanded)

Review spontaneous superior mesenteric artery aneurysm rupture following caesarean section: an
uncommon event and review of current literature

Sengul M,, Sen Selim H.

Journal of Obstetrics and Gynaecology, cilt42, sa.7, ss.2547-2549, 2022 (SCI-Expanded)

Evaluation of physicochemical, microbiological, texture and microstructure characteristics of set-
style yoghurt supplemented with quince seed mucilage powder as a novel natural stabiliser
Gurbuz Z., Erkaya Kotan T., Sengiil M.

INTERNATIONAL DAIRY JOURNAL, cilt.114, 2021 (SCI-Expanded)

Determination of physicochemical and microbiological properties and fatty acid composition of
butter produced in Trabzon, Turkey

AKGUL H. I, SENGUL M., URKEK B., ERKAYA KOTAN T.

ACTA SCIENTIARUM-TECHNOLOGY, cilt43, 2021 (SCI-Expanded)

Some physicochemical and microbiological properties of butter produced in Erzurum

Akgul H. 1, SENGUL M, Urkek B., Kotan T., Gurbuz Z.

JOURNAL OF FOOD SAFETY AND FOOD QUALITY-ARCHIV FUR LEBENSMITTELHYGIENE, cilt.71, sa.1, ss.21-26,
2020 (SCI-Expanded)

Antioxidant Activity, Physiochemical and Sensory Characteristics of Ice Cream Incorporated with
Sloe Berry (Prunus spinosa L.)

Urkek B., SENGUL M., Akgul H. I, Kotan T. E.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, cilt.15, 2019 (SCI-Expanded)

Prevalence and Comparing of Some Microbiological Properties, Somatic Cell Count and Antibiotic
Residue of Organic and Conventional Raw Milk Produced in Turkey

Urkek B., SENGUL M,, Erkaya T., Aksakal V.

KOREAN JOURNAL FOR FOOD SCIENCE OF ANIMAL RESOURCES, cilt.37, sa.2, ss.264-273, 2017 (SCI-Expanded)
Probiotic butter: Stability, free fatty acid composition and some quality parameters during
refrigerated storage

Erkaya Kotan T., Urkek B., Dogru U., Cetin B., Sengiil M.

INTERNATIONAL DAIRY JOURNAL, cilt.49, s5.102-110, 2015 (SCI-Expanded)

Changes in Some Quality Properties of Kefir during Storage and Inhibition Effect of Water Soluble
Extracts on Angiotensin-I Converting Enzyme Purified by Human Plasma

ERKAYA T., Oztekin A, OZDEMIR H., SENGUL M.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, cilt.11, sa.5, ss.659-665, 2015 (SCI-Expanded)

Effect of thermosonication on physicochemical, microbiological and sensorial characteristics of
ayran during storage

Erkaya T., Baslar M., SENGUL M., Ertugay M. F.

ULTRASONICS SONOCHEMISTRY, cilt.23, ss.406-412, 2015 (SCI-Expanded)

Bioactivity of water soluble extracts and some characteristics of white cheese during the ripening
period as effected by packaging type and probiotic adjunct cultures

ERKAYA T., SENGUL M.

JOURNAL OF DAIRY RESEARCH, cilt.82, sa.1, ss.47-55, 2015 (SCI-Expanded)

Compositional, biochemical and textural changes during ripening of Tulum cheese made with
different coagulants

SENGUL M., ERKAYA KOTAN T., Dervisoglu M., Aydemir 0., Gul O.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.67, sa.3, ss.373-383, 2014 (SCI-Expanded)
Compositional, biochemical and textural changes during ripening of Tulum cheese made with
different coagulants

SENGUL M., ERKAYA T., DERVISOGLU M., Aydemir 0., GUL O.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.67, sa.3, ss.373-383, 2014 (SCI-Expanded)
Compositional, biochemical and textural changes during ripening of Tulum cheese made with
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different coagulants

SENGUL M., ERKAYA T., DERVISOGLU M., Aydemir 0., GUL O.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.67, sa.3, ss.373-383, 2014 (SCI-Expanded)
Molecular and morphological characterization of pomegranate (Punica granatum L.) genotypes
sampled from Coruh Valley in Turkey

Orhan E, Ercisli S., Esitken A., Sengiil M.

GENETICS AND MOLECULAR RESEARCH, cilt.13, ss.6375-6382, 2014 (SCI-Expanded)

An iNvestigation of the antioxidant activities and some physicochemical characterisitics of
strawberry added yoghurt

Sengiil M., Erkaya T, Sengiil M., Yildiz H.

Italian Journal Of Food Science, cilt.26, ss.235-242, 2014 (SCI-Expanded)

Phytochemical and antioxidant characteristics of medlar fruits (Mespilus germanica L.)

ERCISLI S., SENGUL M, Yildiz H., SENER D., DURALIJA B., VOCA S., PURGAR D. D.

JOURNAL OF APPLIED BOTANY AND FOOD QUALITY, cilt.85, sa.1, ss.86-90, 2012 (SCI-Expanded)

The effect of adding sour cherry pulp into yoghurt on the physicochemical properties, phenolic
content and antioxidant activity during storage

SENGUL M., ERKAYA T., SENGUL M, Yildiz H.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.65, sa.3, ss.429-436, 2012 (SCI-Expanded)

A Comparative Study on Some Quality Properties and Mineral Contents of Yoghurts Produced From
Different Type of Milks

ERKAYA T., SENGUL M.

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGIS], cilt.18, sa.2, ss.323-329, 2012 (SCI-Expanded)
Effect of photosonication treatment on inactivation of total and coliform bacteria in milk

Sengiil M,, Erkaya T, Baslar M., Ertugay M. F.

Food Contro], cilt.22, ss.1803-1806, 2012 (SCI-Expanded)

Influence of Cape gooseberry (Physalis peruviana L.) addition on the chemical and sensory
characteristics and mineral concentrations of ice cream

Erkaya T, DAGDEMIR E., SENGUL M.

FOOD RESEARCH INTERNATIONAL, cilt.45, sa.1, ss.331-335, 2012 (SCI-Expanded)

Comparison of volatile compounds in yoghurts made from cows’, buffaloes', ewes' and goats' milks
Erkaya T., SENGUL M.

INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, cilt.64, sa.2, ss.240-246, 2011 (SCI-Expanded)
Isolation of Pichia pastoris PIR genes and their utilization for cell surface display and recombinant
protein secretion

Khasa Y. P, CONRAD S., Sengul M., PLAUTZ S., Meagher M. M., INAN M.

YEAST, cilt.28, sa.3, ss.213-226, 2011 (SCI-Expanded)

Buckling behaviors of laminated composite stepped flat columns

AKBULUT H., GUNDOGDU 0., SENGUL M.

FINITE ELEMENTS IN ANALYSIS AND DESIGN, cilt.46, sa.12, ss.1061-1067, 2010 (SCI-Expanded)
Characterization of Red Raspberry (Rubus idaeus L.) Genotypes for Their Physicochemical
Properties

TOSUN M., ERCISLI S., KARLIDAG H., SENGUL M.

JOURNAL OF FOOD SCIENCE, cilt.74, sa.7, 2009 (SCI-Expanded)

PHYSICO-CHEMICAL DIVERSITY IN FRUITS OF WILD-GROWING SWEET CHERRIES (PRUNUS AVIUM
L.)

Karlidag H., ERCISLI S., SENGUL M., TOSUN M.

BIOTECHNOLOGY & BIOTECHNOLOGICAL EQUIPMENT, cilt.23, sa.3, ss.1325-1329, 2009 (SCI-Expanded)
Change in Probiotic Microflora and Physico-chemical Characteristics of Rose Hip Marmalade Bio-
yoghurts During Refrigerated Storage

GURSES M., CETIN B., SENGUL M.

ASIAN JOURNAL OF CHEMISTRY, cilt.21, sa.5, ss.4097-4103, 2009 (SCI-Expanded)
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Change in probiotic microflora and physico-chemical characteristics of rose hip marmelade bio-
yogurts during refrigerated storage

GURSES M., CETIN B., SENGUL M.

Asian Asian Journal of Chemistry, ss.4097-4103, 2009 (SCI-Expanded)

ANTIOXIDANT AND ANTIBACTERIAL ACTIVITIES OF PORTULACA OLERACEA L. GROWN WILD IN
TURKEY

ERCISLI S., CORUH i, GORMEZ A., SENGUL M.

ITALIAN JOURNAL OF FOOD SCIENCE, cilt.20, sa.4, ss.533-542, 2008 (SCI-Expanded)

Total phenolics, mineral contents, antioxidant and antibacterial activities of Glycyrrhiza glabra L.
roots grown wild in Turkey

Ercisli S., Coruh I, Gormez A., Sengiil M., Bilen S.

ITALIAN JOURNAL OF FOOD SCIENCE, cilt.20, sa.1, ss.91-99, 2008 (SCI-Expanded)

Rheological characteristics of carob pekmez

SENGUL M, Ertugay M. F., SENGUL M, Yiiksel Y.

International Journal of Food Properties, cilt.10, sa.1, ss.39-46, 2007 (SCI-Expanded)

Microbiological characterization of Civil cheese, a traditional Turkish cheese: microbiological
quality, isolation and identification of its indigenous Lactobacilli

SENGUL M.

WORLD JOURNAL OF MICROBIOLOGY & BIOTECHNOLOGY, cilt.22, sa.6, ss.613-618, 2006 (SCI-Expanded)

A survey on the some chemical and biochemical properties of civil cheese, a traditional Turkish
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