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Effects of Autochthonous Starter Cultures on the Behavior of Staphylococcus aureus during the
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Isil islem Gérmiis Sucuk Uretiminde Kiirleme Ajan1 Olarak Pazi Tozu Kullaniminin Nitrozamin
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Volatile Compounds of Kavurma Produced with Different Salt and Fat Levels

BAYRAK KUL D., YILMAZ ORAL Z. F, KABAN G.

Food Science and Engineering Research, cilt.2, sa.1, ss.18-22, 2023 (Hakemli Dergi)
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Production of Traditional Mediterranean Meat Products, Jose Manuel Lorenzo,Ruben DominguezMirian
Pateiro,Paulo E.S.Munekata, Editor, Springer Nature, New York, ss.143-152, 2022

Sucuk

KABAN G., YILMAZ ORAL Z.F. KAYA M.

Production of Traditional Mediterranean Meat Products, Jose Manuel Lorenzo,Ruben DominguezMirian
Pateiro,Paulo E.S. Munekata, Editor, Springer Nature, ss.133-142, 2022

FERMENTE SOSISLERDE BiYOJEN AMINLER

YILMAZ ORAL Z. F.

Miihendislik Alaninda Arastirma ve Degerlendirmeler-I, BARDAK Selahattin, AYDIN Nesli, BOZTOPRAK Yal¢in,
Editor, Gece Kitapligy, Ankara, ss.55-68, 2021

KUR EDILMI$ ET GRUNLERINDE UCUCU NITROZAMINLER

SALLAN S, YILMAZ ORAL Z.F.

Miihendislik Alaninda Arastirma ve Degerlendirmeler-III, BARDAK Selahattin, AYDIN Nesli, BOZTOPRAK Yalgin,
Editor, Gece Kitapligy, Ankara, ss.135-150, 2021
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EFFECT OF USING CELERY POWDER ON SENSORY PROPERTIES OF HEAT-TREATED SUCUK ABSTRACT
Yilmaz Oral Z. F., Kaya M., Kaban G.

INTERNATIONAL THALES CONGRESS ON LIFE,ENGINEERING,ARCHITECTURE AND MATHEMATICS, Cairo, Misir, 18
- 19 Ekim 2024, ss.558-571

Use of vegetable powders as curing agent in emulsified meat products

KAYA M,, YILMAZ ORAL Z. F., KABAN G.

8th International Azerbaijan Congres on Life, Engineering, Mathematical and Applied Sciences, Azerbaycan, 24 - 25
Eylil 2024

Effects of Different Fat Level and Cooking Times on The Formation of Carboxymethyl-Lysine in Heat-
Treated Chicken Sucuk

ARSLAN M, YILMAZ ORAL Z. F,, KABAN G., KAYA M.

2 nd International Congress on Food Researches, Sivas, Tiirkiye, 16 - 18 Ekim 2023, s5.498-502

EFFECT OF CELERY POWDER ON THE BEHAVIOR OF LISTERIA MONOCYTOGENES IN HEAT- TREATED
SUCUK

Engin N,, Yilmaz Oral Z. F., Kaya M.

5TH INTERNATIONAL "ARTEMIS" CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, izmir, Tiirkiye, 1 -
03 Ekim 2023, ss.22-31

EVALUATION OF FRANKFURTER TYPE SAUSAGES OF DIFFERENT COMPANIES IN TERMS OF PRODUCT
PROPERTIES

YILMAZ ORAL Z.F.

4TH INTERNATIONAL AZERBAIJAN CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, Baku,
Azerbaycan, 15 - 18 Eyliil 2023, s5.80-87

EVALUATION OF THE PHYSIOCHEMICAL AND MICROBIOLOGICAL PROPERTIES OF SLICED PASTIRMA
PACKED UNDER MODIFIED ATMOSPHERE CONDITIONS

Yilmaz Oral Z. F.

10th INTERNATIONAL CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES IN A CHANGING WORLD,
fzmir, Tiirkiye, 12 - 14 Agustos 2023, ss.139-146

The Effects of Autochthonous Lactic Acid Bacteria Strains on The Behavior of Listeria
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monocytogenes in the Production of Heat Treated Sucuk

Yimaz Oral Z. F.

1 th INTERNATIONAL IZMIR CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, izmir, Tiirkiye, 29 - 31
Temmuz 2023, ss.236-244

The Effect of Rosemary/Green Tea Extract on Some Quality Properties of Sucuk

Yimaz Oral Z. F.

1 th INTERNATIONAL IZMIR CONGRESS ON LIFE, ENGINEERING, AND APPLIED SCIENCES, izmir, Tiirkiye, 29 - 31
Temmuz 2023, ss.227-235

The effects of different salt and fat levels on volatile compounds of kavurma

Bayrak Kul D., YILMAZ ORAL Z. F., KABAN G.

7. International istanbul Scientific Research Congress, 18 Aralik 2021

Sebze Ekstraktlar: ile Kiir Edilmis Et Uriinlerinde Listeria monocytogenes

Yilmaz Oral Z. F., Akyol Y., Kaban G.

5. Uluslararasi Miithendislik ve Teknoloji Yonetimi Kongresi, 24 - 25 Nisan 2021, ss.1-7

Assessment of the Effects of Starter Cultures on the Safety of Sucuk

Yilmaz Oral Z. F., Kaban G.

10th International Scientific Research Congress, Science and Engineering, 10 - 11 Nisan 2021, ss.1-8

Salt (NaCl) reduction in sucuk, heat-treated sucuk and pastirma

Yilmaz Oral Z. F., Kaban G.

International Symposium of Scientific Research and Innovative Studies, Balikesir, Tiirkiye, 22 Subat - 25 Nisan
2021, ss.1-9

Heat-treated sucuk with Pediococcus acidilactici S147: the effect of core temperature

Hazar F. Y., Armutcu U, Yilmaz Z. F., KABAN G., KAYA M.

European Biotechnology Congress, Athens, Yunanistan, 26 - 28 Nisan 2018, cilt.280

Textural Characteristics of Heat Treated Sucuk Produced by Using Different Salt Mixtures
FETTAHOGLU K, YILMAZ Z. F., AKKOSE A, KABAN G.

International Congress on Engineering and Life Science, Kastamonu, Tiirkiye, 26 - 29 Nisan 2018, ss.711
Effects of partial replacement of sodium chloride with KCl, MgCl2 and CaCl2 on some qualitative
properties of heat-treated sucuk

KABAN G,, Fettahoglu K., YILMAZ Z. F., KAYA M.

3rd International Symposium on Fermented Meat, Fransa, 27 - 29 Eyliil 2017

L sakei nin Isil islem Gérmiis Sucugun Mikrobiyolojik ve Fizikokimyasal Ozelliklerine Etkisi
YILMAZ Z.F., KABAN G.

TURKIYE 12. GIDA KONGRES], Tiirkiye, 5 - 07 Ekim 2016

Effects of Lactobacillus sakei S15 and Staphylococcus GM92 on volatile compounds and sensory
characteristics of heat treated sucuk

KABAN G, YILMAZ Z.F, KAYA M.

Conference on Food Microbiology, 8 - 10 Agustos 2016

The use of Lactobacillus plantarum as starter culture in heat-treated sucuk

HAZARF.Y, Yilmaz Z. F., FETTAHOGLU K., KABAN G.

European Biotechnology Conference, Letonya, 5 - 07 Mayis 2016, cilt.231

ISIL ISLEM GORMUS SUCUK VE BAKTERIYOSINOJENiK LAKTIK ASiT BAKTERILERi&nbsp;

YILMAZ ORAL Z. F., KABAN G.

2. i¢ Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, Tiirkiye, 28 - 30 Nisan 2015, ss.257

Aroma Formation By Mold Starter Cultures In Fermented Sausages

SAYIN B, YILMAZ Z. F., KABAN G.

2 nd International Congress on Food Technology, 5 - 07 Kasim 2014
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KAYA M, YILMAZ ORAL Z.F., Yiiksekégretim Kurumlar1 Destekli Proje, Atatiirk Universitesi Ozel Gida Kontrol
Laboratuvarinin Akreditasyon islemlerinin Tamamlanmasi, 2022 - 2022

Basaran B,, Yilmaz Oral Z. F.,, Kaban G., Anlar P., Yiiksek6gretim Kurumlari Destekli Proje, Cocuklarin (0-3 yas) Bebek
Gidalar: Tiiketiminden Kaynaklanan Akrilamid Nitrat Nitrit Gerekli ve Agir Metal Maruziyetinin Belirlenmesi, 2021 - 2021
KAYA M., ARMUTCU U.,, HAZAR F. Y., YILMAZ Z. F., Yiiksekégretim Kurumlar1 Destekli Proje, ISIL iSLEM GORMUS SUCUK
URETIMINDE FARKLI i¢ SICAKLIK UYGULAMALARININ URUN OZELLIKLERINE ETKILERI, 2016 - 2018

KABAN G., YILMAZ Z. F., BAYRAK KUL D., Yiiksekogretim Kurumlar1 Destekli Proje, FARKLI TUZ VE YAG ORANLARI
KULLANILARAK URETILEN KAVURMALARIN FUROSIN VE KARBOKSIMETIL-LISIN ICERIKLERI iLE BAZI KALITATIF
OZELLIKLERI, 2015 - 2018

KABAN G., YILMAZ ORAL Z.F., Yiiksekégretim Kurumlar1 Destekli Proje, FARKLI KLORUR TUZLARININ ISIL ISLEM
GORMUS SUCUGUN BAZI KARAKTERISTIKLERINE ETKILERI, 2015 - 2016

KABAN G., YILMAZ ORAL Z.F., Yiiksekégretim Kurumlar1 Destekli Proje, ISIL ISLEM GORMUS SUCUK URETiMINDE
STARTER KULTUR KULLANIMININ BiYOJEN AMIN OLUSUMUNA ETKISi, 2014 - 2016
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Journal of Studies in Advanced Technologies, Diger Dergiler, Aralik 2024
Recep Tayyip Erdogan Universitesi Fen ve Miihendislik Bilimleri Dergisi, Hakemli Bilimsel Dergi, Eyliil 2024
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Topguoglu 0., Yildirim E,, Karcioglu M. S,, Yilmaz Oral Z. F., Fen,Saglik ve Sosyal Bilimlerde Verimlilik Yaklagimlari, Calistay
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