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International Journal of Biological Macromolecules, cilt.145, ss.124-132, 2020 (SCI-Expanded)
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AKMAN P. K, Uysal E., Ozkaya G. U, TORNUK F., Durak M. Z.

LWT, cilt.103, ss5.60-68, 2019 (SCI-Expanded)

Synthesis and Biological Evaluation of Novel Tricyclic Pyrrolidinyl (R)-Alcohols and Amines

Sahin E., KILIC H., TORNUK F., Dertli E.

Journal of Heterocyclic Chemistry, cilt.56, sa.3, ss.824-831, 2019 (SCI-Expanded)

Determination of mold contamination and aflatoxin levels of the meat products/ingredients
collected from Turkey market

Cavus S.,, TORNUK F., SARIOGLU K., Yetim H.

Journal of Food Safety, cilt.38, sa.5, 2018 (SCI-Expanded)

Development of LLDPE based active nanocomposite films with nanoclays impregnated with volatile
compounds

TORNUK F., SAGDIC 0., Hancer M., Yetim H.

Food Research International, cilt.107, ss.337-345, 2018 (SCI-Expanded)

Production and characterization of a new biodegradable fenugreek seed gum based active
nanocomposite film reinforced with nanoclays

Memis S., TORNUK F., BOZKURT F., Durak M. Z.

International Journal of Biological Macromolecules, cilt.103, ss.669-675, 2017 (SCI-Expanded)

Effect of xanthan and locust bean gum synergistic interaction on characteristics of biodegradable
edible film

Kurt Kizildogan A., TOKER 0. S., TORNUK F.

International Journal of Biological Macromolecules, cilt.102, ss.1035-1044, 2017 (SCI-Expanded)

Effects of some Food Juices and Additives on some Physicochemical, Textural, Color, Microbiological
and Sensory Properties of Cemen Paste

Yetim H., EKIiCi L., Ozcan C., Ozturk I, TORNUK F., Karaman S.

Journal of Food Processing and Preservation, cilt41, sa.3,2017 (SCI-Expanded)

Microencapsulation of fig seed oil rich in polyunsaturated fatty acids by spray drying

Cihat Icyer N., TOKER 0. S., KARASU S., TORNUK F., Kahyaoglu T., ARICI M.

Journal of Food Measurement and Characterization, cilt.11, sa.1, ss.50-57, 2017 (SCI-Expanded)
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Decontamination of iceberg lettuce by some plant hydrosols

Ozturk I, TORNUK F.,, Caliskan-Aydogan 0., Durak M. Z., SAGDIC 0.

LWT, cilt.74, ss.48-54, 2016 (SCI-Expanded)

Multiple response optimization of the effect of Thyme essential oil against Listeria monocytogenes in
ground meat at different times and temperatures

TORNUK F., Yilmaz M. T., Ozturk L., SACDIC 0., ARICI M., Durak M. Z., BAYRAM M.

Medycyna Weterynaryjna, cilt.72, sa.7, ss.435-447, 2016 (SCI-Expanded)

Development of chitosan nanoparticles loaded with summer savory (Satureja hortensis L.) essential
oil for antimicrobial and antioxidant delivery applications

Feyzioglu G. C,, TORNUK F.

LWT, cilt.70, ss.104-110, 2016 (SCI-Expanded)

Combined design as a useful statistical approach to extract maximum amount of phenolic
compounds from virgin olive oil waste

Icyer N. C,, TOKER 0. S, KARASU S., TORNUK F., BOZKURT F., ARICI M., SAGDIC 0.

LWT, cilt.70, ss.24-32, 2016 (SCI-Expanded)

Antioxidant and Textural Properties and Aroma and Fatty Acid Profile of Meatless Cig Kofte, a
Special Food in Turkey, Produced by Industrial Processing

Ozturk I, Karaman S., Tastemur B., TORNUK F., SAGDIC 0., Kayacier A.

Journal of Food Processing and Preservation, cilt.40, sa.1, ss.48-55, 2016 (SCI-Expanded)

Application of plant hydrosols for decontamination of wheat, lentil and mung bean seeds prior to
sprouting

Sahan N., TORNUK F.

Quality Assurance and Safety of Crops and Foodes, cilt.8, sa.4, ss.575-582, 2016 (SCI-Expanded)

Effect of vaporized ethyl pyruvate as a novel preservation agent for control of postharvest quality
and fungal damage of strawberry and cherry fruits

BOZKURT F., TORNUK F., TOKER 0. S., KARASU S., ARICI M,, Durak M.

LWT, cilt.65, ss.1044-1049, 2016 (SCI-Expanded)

A Novel Method for Fresh-Cut Decontamination: Efficiency of Vaporized Ethyl Pyruvate in Reducing
Staphylococcus aureus and Escherichia coli0O157: H7 from Fresh Parsley

TORNUK F., Durak M. Z.

Journal of Food Processing and Preservation, cilt.39, sa.6, ss.1518-1524, 2015 (SCI-Expanded)
Decontamination of Escherichia coli0157: H7 and Staphylococcus aureus from Fresh-Cut Parsley
with Natural Plant Hydrosols

TORNUK F., Dertli E.

Journal of Food Processing and Preservation, cilt.39, sa.6, ss.1587-1594, 2015 (SCI-Expanded)

Molecular characterization of silver-stearate nanoparticles (AgStNPs): A hydrophobic and
antimicrobial material against foodborne pathogens

BAKIRDERE S,, Yilmaz M. T., TORNUK F., KEYF S.,, ERARSLAN A, SAGDIC 0., Kocabas B.

Food Research International, cilt.76, ss.439-448, 2015 (SCI-Expanded)

Antioxidant, antimicrobial, mineral, volatile, physicochemical and microbiological characteristics of
traditional home-made Turkish vinegars

Ozturk L, Caliskan 0., TORNUK F., Ozcan N., YALCIN H.,, Baslar M., SAGDIC 0.

LWT, cilt.63, sa.1, ss.144-151, 2015 (SCI-Expanded)

Effects of black carrot concentrate on some physicochemical, textural, bioactive, aroma and sensory
properties of sucuk, a traditional Turkish dry-fermented sausage

EKICI L., Ozturk I, Karaman S., Caliskan 0., TORNUK F., SAGDIC 0., Yetim H.

LWT, cilt.62, sa.1, ss.718-726, 2015 (SCI-Expanded)

Recovery potential of cold press byproducts obtained from the edible oil industry: Physicochemical,
bioactive, and antimicrobial properties

Karaman S., KARASU S., TORNUK F., TOKER 0. S., Geggel U.,, SAGDIC 0., Ozcan N., Giil O.

Journal of Agricultural and Food Chemistry, cilt.63, sa.8, ss.2305-2313, 2015 (SCI-Expanded)
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Essential oil composition, antimicrobial and bioactive properties of origanuim hypericifolium, an
endemic plant species grown in Turkey

FAKIR H, Us A. A, SAGDI(; M., TORNUK F.

Research Journal of Biotechnology, cilt.10, sa.11, ss.102-108, 2015 (SCI-Expanded)

LLDPE based food packaging incorporated with nanoclays grafted with bioactive compounds to
extend shelf life of some meat products

TORNUK F., Hancer M., SAGDIC 0., Yetim H.

LWT, cilt.64, sa.2, ss.540-546, 2015 (SCI-Expanded)

Effect of wheat sprout powder incorporation on lipid oxidation and physicochemical properties of
beef patties

Ozturk L, SAGDIC 0., TORNUK F., Yetim H.

International Journal of Food Science and Technology, cilt49, sa.4, ss.1112-1121, 2014 (SCI-Expanded)
Application of predictive inactivation models to evaluate survival of staphylococcus aureus in fresh-
cut apples treated with different plant hydrosols

TORNUK F., Ozturk I, SACDIC 0., ERARSLAN A, Erkmen O.

International Journal of Food Properties, cilt.17, sa.3, ss.587-598, 2014 (SCI-Expanded)

Rheological and some physicochemical properties of probiotic boza beverage fermented with
Lactobacillus casei Shirota: Application of principal component analysis for the characterisation
TORNUK F., Ozturk I, Karaman S., SAGDIG 0., Yetim H.

Quality Assurance and Safety of Crops and Foods, cilt.6, sa.2, ss.237-247, 2014 (SCI-Expanded)

Quality characterization of artisanal and retail Turkish blossom honeys: Determination of
physicochemical, microbiological, bioactive properties and aroma profile

TORNUK F., Karaman S., Ozturk I, TOKER 0. S., Tastemur B., SAGDIC 0., DOGAN M,, Kayacier A.

Industrial Crops and Products, cilt.46, ss.124-131, 2013 (SCI-Expanded)

Inactivation of non-toxigenic and toxigenic Escherichia coli 0157:H7 inoculated on minimally
processed tomatoes and cucumbers: Utilization of hydrosols of Lamiaceae spices as natural food
sanitizers

SAGDIC 0., Ozturk I, TORNUK F.

Food Contro], cilt.30, sa.1, ss.7-14, 2013 (SCI-Expanded)

Physicochemical and rheological characteristics of alcohol-free probiotic boza produced using
Lactobacillus casei Shirota: Estimation of the apparent viscosity of boza using nonlinear modeling
techniques

Oztiirk I, Karaman S., TORNUK F., SAGDIC 0.

Turkish Journal of Agriculture and Forestry, cilt.37, sa.4, ss.475-487, 2013 (SCI-Expanded)

Interaction Between Some Phenolic Compounds and Probiotic Bacterium in Functional Ice Cream
Production

SAGDIC 0., Ozturk I, Cankurt H.,, TORNUK F.

Food and Bioprocess Technology, cilt.5, sa.8, ss.2964-2971, 2012 (SCI-Expanded)

Application of non-linear models to predict inhibition effects of various plant hydrosols on Listeria
monocytogenes inoculated on fresh-cut apples

Ozturk I, TORNUK F., SAGDIG 0., Kisi O.

Foodborne Pathogens and Disease, cilt.9, sa.7, ss.607-616, 2012 (SCI-Expanded)

Efficacy of various plant hydrosols as natural food sanitizers in reducing Escherichia coli 0157:H7
and Salmonella Typhimurium on fresh cut carrots and apples

TORNUK F., Cankurt H., Ozturk I, SAGDIC 0., Bayram O., Yetim H.

International Journal of Food Microbiology, cilt.148, sa.1, ss.30-35, 2011 (SCI-Expanded)

Determination and improvement of microbial safety of wheat sprouts with chemical sanitizers
TORNUK F., Ozturk I, SAGDIC O., Yetim H.

Foodborne Pathogens and Disease, cilt.8, sa.4, ss.503-508, 2011 (SCI-Expanded)
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