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Refereed Congress / Symposium Publications in ProceedingsI. Effects o f Different Fat Level and Cooking Times on The Formation of Carboxymethyl-Lysine in Heat-  Treated Chicken SucukARSLAN M., YILMAZ ORAL Z. F., KABAN G., KAYA M.2 nd International Congress on Food Researches, Sivas, Turkey, 16 - 18 October 2023, pp.498-502II. EFFECTS OF DIFFERENT FAT LEVEL AND COOKING TIMES ON THE FORMATION OFCARBOXYMETHYL-LYSINE IN HEAT-TREATED CHICKEN SUCUKARSLAN M., YILMAZ ORAL Z. F., KABAN G., KAYA M.II. INTERNATIONAL CONGRESS on FOOD RESEARCHES, Sivas, Turkey, 16 October 2023III. EFFECT OF CELERY POWDER ON THE BEHAVIOR OF LISTERIA MONOCYTOGENES IN HEAT- TREATEDSUCUKEngin N., Yılmaz Oral Z. F., Kaya M.5TH INTERNATIONAL "ARTEMIS" CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, İzmir, Turkey, 1 -03 October 2023, pp.22-31IV. EVALUATION OF FRANKFURTER TYPE SAUSAGES OF DIFFERENT COMPANIES IN TERMS OF PRODUCTPROPERTIESYILMAZ ORAL Z. F.4TH INTERNATIONAL AZERBAIJAN CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, Baku,Azerbaijan, 15 - 18 September 2023, pp.80-87V. EVALUATION OF THE PHYSIOCHEMICAL AND  MICROBIOLOGICAL PROPERTIES OF SLICED  PASTIRMAPACKED UNDER MODIFIED  ATMOSPHERE CONDITIONSYılmaz Oral Z. F.10th INTERNATIONAL CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES IN A CHANGING WORLD,İzmir, Turkey, 12 - 14 August 2023, pp.139-146VI. The Effects o f Autochthonous Lactic Acid Bacteria Strains on The Behavior o f L isteria   monocytogenes in the Production of Heat Treated Sucuk Yılmaz Oral Z. F.1 th INTERNATIONAL IZMIR CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, İzmir, Turkey, 29 - 31July 2023, pp.236-244VII. The Effect o f Rosemary/Green Tea Extract on Some Quality Properties o f Sucuk  Yılmaz Oral Z. F.1 th INTERNATIONAL IZMIR CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, İzmir, Turkey, 29 - 31July 2023, pp.227-235VIII. The effects o f different salt and fat levels on volatile compounds of kavurma  Bayrak Kul D., YILMAZ ORAL Z. F., KABAN G.7. International İstanbul Scientific Research Congress, 18 December 2021IX. Sebze Ekstraktları İle Kür Edilmiş Et Ürünlerinde Listeria monocytogenes Yılmaz Oral Z. F., Akyol Y., Kaban G.5. Uluslararası Mühendislik ve Teknoloji Yönetimi Kongresi, 24 - 25 April 2021, pp.1-7X. Assessment o f the Effects o f Starter Cultures on the Safety o f Sucuk   Yılmaz Oral Z. F., Kaban G.10th International Scientific Research Congress, Science and Engineering, 10 - 11 April 2021, pp.1-8



XI. Sebze ekstraktları ile kür edilmiş et ürünlerinde Listeria monocytogenes YILMAZ ORAL Z. F., AKYOL Y., KABAN G.5.ULUSLARARASI MÜHENDİSLİK VE TEKNOLOJİ YÖNETİMİ KONGRESİ, 24 April 2021XII. Salt (NaCl)  reduction in sucuk, heat-treated sucuk and pastırma  Yılmaz Oral Z. F., Kaban G.International Symposium of Scientific Research and Innovative Studies, Balıkesir, Turkey, 22 February - 25 April2021, pp.1-9XIII. Heat-treated sucuk with Pediococcus acidilactici S147: the effect o f core temperature Hazar F. Y., Armutcu U., Yilmaz Z. F., KABAN G., KAYA M.European Biotechnology Congress, Athens, Greece, 26 - 28 April 2018, vol.280XIV. Textural Characteristics o f Heat Treated Sucuk Produced by Using Different Salt Mixtures FETTAHOGLU K., YILMAZ Z. F., AKKÖSE A., KABAN G.International Congress on Engineering and Life Science, Kastamonu, Turkey, 26 - 29 April 2018, pp.711XV. Effects o f partial replacement of sodium chloride with KCl, MgCl2 and CaCl2 on some qualitative properties o f heat-treated sucuk KABAN G., Fettahoğlu K., YILMAZ Z. F., KAYA M.3rd International Symposium on Fermented Meat, France, 27 - 29 September 2017XVI. L    sakei nin Isıl İşlem Görmüş Sucuğun Mikrobiyolo jik ve Fizikokimyasal Özelliklerine Etkisi  YILMAZ Z. F., KABAN G.TÜRKİYE 12. GIDA KONGRESİ, Turkey, 5 - 07 October 2016XVII. Effects o f Lactobacillus sakei S15 and Staphylococcus GM92 on volatile compounds and sensory characteristics o f heat treated sucuk KABAN G., YILMAZ Z. F., KAYA M.Conference on Food Microbiology, 8 - 10 August 2016XVIII. The use of Lactobacillus plantarum as starter culture in heat-treated sucuk HAZAR F. Y., Yilmaz Z. F., FETTAHOGLU K., KABAN G.European Biotechnology Conference, Latvia, 5 - 07 May 2016, vol.231XIX. ISIL  İŞLEM GÖRMÜŞ SUCUK VE BAKTERİYOSİNOJENİK LAKTİK ASİT BAKTERİLERİ&nbsp; YILMAZ ORAL Z. F., KABAN G.2. İç Anadolu Bölgesi Tarım ve Gıda Kongresi, Nevşehir, Turkey, 28 - 30 April 2015, pp.257XX. Aroma Formation By Mold Starter Cultures In Fermented SausagesSAYIN B., YILMAZ Z. F., KABAN G.2 nd International Congress on Food Technology, 5 - 07 November 2014
Supported ProjectsKAYA M., YILMAZ ORAL Z. F., Project Supported by Higher Education Institutions, Atatürk Üniversitesi Özel Gıda KontrolLaboratuvarının Akreditasyon İşlemlerinin Tamamlanması, 2022 - 2022Başaran B., Yılmaz Oral Z. F., Kaban G., Anlar P., Project Supported by Higher Education Institutions, Çocukların (0-3 yaş)Bebek Gıdaları Tüketiminden Kaynaklanan Akrilamid Nitrat Nitrit Gerekli ve Ağır Metal Maruziyetinin Belirlenmesi, 2021- 2021YILMAZ Z. F., Project Supported by Higher Education Institutions, ISIL İŞLEM GÖRMÜŞ SUCUK ÜRETİMİNDE FARKLI İÇSICAKLIK UYGULAMALARININ ÜRÜN ÖZELLİKLERİNE ETKİLERİ, 2016 - 2018KABAN G., YILMAZ ORAL Z. F., Project Supported by Higher Education Institutions, FARKLI KLORÜR TUZLARININ ISILİŞLEM GÖRMÜŞ SUCUĞUN BAZI KARAKTERİSTİKLERİNE ETKİLERİ, 2015 - 2016KABAN G., YILMAZ ORAL Z. F., Project Supported by Higher Education Institutions, ISIL İŞLEM GÖRMÜŞ SUCUKÜRETİMİNDE STARTER KÜLTÜR KULLANIMININ BİYOJEN AMİN OLUŞUMUNA ETKİSİ, 2014 - 2016
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