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Processing of Angelica (<i>Angelica sylvestris</i> L.) into a functional jam with addition of carob
and cinnamon extracts: Evaluation of sensorial, physicochemical, and nutritional characteristics and
in vitro bioaccessibility of phenolics
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Abuduaibifu A., TAMER C. E.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.43, no.9, 2019 (SCI-Expanded)

Determination of suitability of black carrot (Daucus carota L. spp. sativus var. atrorubens Alef.)
juice concentrate, cherry laurel (Prunus laurocerasus), blackthorn (Prunus spinosa) and red
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Ulusoy A., TAMER C. E.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.13, no.2, pp.1524-1536, 2019 (SCI-Expanded)
The effect of hot air, vacuum and microwave drying on drying characteristics, rehydration capacity,
color, total phenolic content and antioxidant capacity of Kumquat (Citrus japonica)

Ozcan Sinir G., Ozkan Karabacak A., Tamer C. E., Copur 0. U.

FOOD SCIENCE AND TECHNOLOGY, vol.39, no.2, pp.475-484, 2019 (SCI-Expanded)

Extraction Techniques for Plant-Based Bio-active Compounds

YOLCI OMEROGLU P., Acoglu B., Ozdal T., TAMER C. E., COPUR 0. U.

NATURAL BIO-ACTIVE COMPOUNDS, VOL 2: CHEMISTRY, PHARMACOLOGY AND HEALTH CARE PRACTICES,
pp-465-492, 2019 (SCI-Expanded)

LEMON VERBENA (LIPPIA CITRIODORA KUNTH) BEVERAGES: PHYSICOCHEMICAL PROPERTIES,
CONTENTS OF TOTAL PHENOLICS AND MINERALS, AND BIOACCESSIBILITY OF ANTIOXIDANTS
Suna S., Incedayi B., Tamer C. E., Ozcan-Sinir G., Copur 0.u.

ITALIAN JOURNAL OF FOOD SCIENCE, vol.31, no.1, pp.40-53, 2019 (SCI-Expanded)

TRENDS AND POSSIBILITIES OF THE USAGE OF MEDICINAL HERBAL EXTRACTS IN BEVERAGE
PRODUCTION

Suna S., Tamer C. E., Ozcan Sinir G.

NATURAL BEVERAGES, pp.361-398, 2019 (SCI-Expanded)

Effects of oven, microwave and vacuum drying on drying characteristics, colour, total phenolic
content and antioxidant capacity of celery slices

Karabacak A, Suna S., Tamer C. E., Copur 0. U.

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, vol.10, no.2, pp.193-205, 2018 (SCI-Expanded)

Drying Model of Sliced Apple and Effect of Vacuum Impregnation on Its Physiochemical Properties
iZLI N, TAMER C. E.,, COPUR 0. U, Iski E., Yildiz B.

PHILIPPINE AGRICULTURAL SCIENTIST, vol.100, no.3, pp.315-323, 2017 (SCI-Expanded)

Effects of long-term consumption of high fructose corn syrup containing peach nectar on body
weight gain in sprague dawley rats

OZCAN SINIR G., SUNA S., Inan S., Bagdas D., TAMER C. E., COPUR 0. U, SIGIRLI D., SARANDOL E., SONMEZ G.,
ERCAN |, etal.
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FOOD SCIENCE AND TECHNOLOGY, vol.37, no.2, pp.337-343, 2017 (SCI-Expanded)

A study of fortification of lemonade with herbal extracts

TAMER C. E, Yekeler F. Z., COPUR 0. U., INCEDAYI B.,, SUNA S.

FOOD SCIENCE AND TECHNOLOGY, vol.37, no.1, pp.45-51, 2017 (SCI-Expanded)

BIOAVAILABILITY AND DELIVERY OF NUTRACEUTICALS BY NANOPARTICLES

TAMER C. E,, COPUR 0. U.

NUTRACEUTICALS, vol.4, pp.535-591, 2016 (SCI-Expanded)

Impact of different drying parameters on color, beta-carotene, antioxidant activity and minerals of
apricot (Prunus armeniaca L.)

INCEDAYI B., TAMER C. E.,, 0ZCAN SINiR G., SUNA S, COPUR 0. U.

FOOD SCIENCE AND TECHNOLOGY, vol.36, no.1, pp.171-178, 2016 (SCI-Expanded)

Impact of drying methods on physicochemical and sensory properties of apricot pestil

SUNA S., TAMER C. E,, INCEDAYI B., 0ZCAN SINIR G., COPUR 0. U.

INDIAN JOURNAL OF TRADITIONAL KNOWLEDGE, vol.13, no.1, pp.47-55, 2014 (SCI-Expanded)

Fruit Processing

COPUR 0. U,, TAMER C. E.

FOOD PROCESSING: STRATEGIES FOR QUALITY ASSESSMENT, pp.9-35, 2014 (SCI-Expanded)

Impact of innovative technologies on fruit and vegetable quality

Suna S., Tamer C. E,, Sayin L.

BULGARIAN CHEMICAL COMMUNICATIONS, vol.46, pp.131-136, 2014 (SCI-Expanded)

Rapid monitoring of volatile organic compounds: selected ion flow tube mass spectrometry (SIFT-
MS)

Sinir G., Suna S., Tamer C. E.

BULGARIAN CHEMICAL COMMUNICATIONS, vol.46, pp.103-107, 2014 (SCI-Expanded)

Development of Value-Added Products from Food Wastes

TAMER C. E, COPUR 0. U.

FOOD PROCESSING: STRATEGIES FOR QUALITY ASSESSMENT, pp.453-475, 2014 (SCI-Expanded)

The Use of Vacuum Impregnation for Debittering Green Olives

TAMER C. E,, INCEDAYI B,, Yildiz B.,, COPUR 0. U.

FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.12, pp.3604-3612, 2013 (SCI-Expanded)

EVALUATION OF SOME QUALITY PARAMETERS OF MINIMALY PROCESSED CELERY BY QUANTITATIVE
ANALYSIS

TAMER C. E,, COPUR 0. U, INCEDAYI B,, VURAL H.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.37, no.5, pp.717-726, 2013 (SCI-Expanded)
Determination of antioxidant activity, total phenolics and mineral contents of some functional
vegetable juice

SUNA S., TAMER C. E,, COPUR 0. U, TURAN M. A.

JOURNAL OF FOOD AGRICULTURE & ENVIRONMENT, vol.11, no.2, pp.213-218, 2013 (SCI-Expanded)

A research on the fortification applications for jelly confectionery

TAMER C. E,, INCEDAYI B., COPUR 0. U., Karinca M.

JOURNAL OF FOOD AGRICULTURE & ENVIRONMENT, vol.11, no.2, pp.152-157, 2013 (SCI-Expanded)

A RESEARCH ON RASPBERRY AND BLACKBERRY MARMALADES PRODUCED FROM DIFFERENT
CULTIVARS

Tamer C. E.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.36, no.1, pp.74-80, 2012 (SCI-Expanded)
Antioxidant Capacity and Total Phenolics Changes of Minimally Processed Radish Stored in an Active
Modified Atmosphere Under Refrigeration

INCEDAYI B, TAMER C. E., Yonei S. P., GOPUR 0. U.

ASIAN JOURNAL OF CHEMISTRY, vol.22, no.10, pp.8131-8142, 2010 (SCI-Expanded)

Evaluation of several Quality Criteria of Low Calorie Pumpkin Dessert

TAMER C. E,, INCEDAYI B., Yonel S. P., Yonak S., COPUR 0. U.
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NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, vol.38, no.1, pp.76-80, 2010 (SCI-Expanded)
A research on the dessert produced from modified atmosphere packaged pumpkins
INCEDAYI B, TAMER C. E,, Yonel S. P., COPUR 0. U.

JOURNAL OF FOOD AGRICULTURE & ENVIRONMENT, vol.7, no.2, pp.149-154, 2009 (SCI-Expanded)
Physico-Chemical Properties and Fatty Acid Composition of Gemlik Variety Olives

UYLASER V., Incedayi B., TAMER C. E,, Yilmaz N., COPUR 0. U.

ASIAN JOURNAL OF CHEMISTRY, vol.21, no.4, pp.2861-2868, 2009 (SCI-Expanded)

Hedonic Price Model of Table Olive in Turkish Markets: a Case Study of Bursa Province
TAMER C. E,, UYLASER V., INCEDAYI B., VURAL H., GOPUR 0. U.

NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, vol.37, no.1, pp.219-223, 2009 (SCI-Expanded)
The quantitative analysis of some quality criteria of Gemlik variety olives

UYLASER V., TAMER C. E,, INCEDAYI B., VURAL H., GOPUR 0. U.

JOURNAL OF FOOD AGRICULTURE & ENVIRONMENT, vol.6, pp.26-30, 2008 (SCI-Expanded)

Chemical compositions of traditional Tarhana having different formulations

Tamer C. E,, Kumral A,, Asan M,, Sahin 1.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.31, no.1, pp.116-126, 2007 (SCI-Expanded)

A traditional Turkish beverage: Salep

Tamer C. E.,, Karaman B., Copur 0. U.

FOOD REVIEWS INTERNATIONAL, vol.22, no.1, pp.43-50, 2006 (SCI-Expanded)

The effect of controlled atmosphere storage on pickle production from pickling cucumbers cv. 'Troy’
Ozer M., Akbudak B,, Uylaser V., Tamer E.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.222, no.1-2, pp.118-129, 2006 (SCI-Expanded)

A research on the production of low energy boza: a cereal based fermented beverage
Uylaser V., Tamer C. E., Copur 0. U.

AGRO FOOD INDUSTRY HI-TECH, vol.16, no.2, pp.41-44, 2005 (SCI-Expanded)
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DETERMINATION OF PHYSICOCHEMICAL AND SENSORY PROPERTIES OF KOMBUCHA BEVERAGE
PREPARED WITH SAFFRON

SUNA S, Ciftci K, TAMER C. E.

GIDA, vol.45, no.1, pp.20-30, 2020 (Peer-Reviewed Journal)

Ultrasound Applications in Fruit and Vegetable Processing

OZKAN KARABACAK A., TAMER C. E., COPUR 0. U,, YAGCILARI M.

Bursa Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.33, no.2, pp.375-393, 2019 (Peer-Reviewed Journal)
Farkli Yontemlerle Kurutulan Yesil Zeytin Katkili Cipslerin Kurutma Kinetigi ve Bazi Kalite
Parametrelerinin incelenmesi

Halil T., TAMER C. E., 0ZKAN KARABACAK A.

BURSA ULUDAG UNIVERSITESI ZIRAAT FAKULTESI DERGISI, vol.33, no.1, pp.123-142, 2019 (Peer-Reviewed
Journal)

A RESEARCH ON THE PRODUCTION OF GREEN COFFEE BEVERAGE FORTIFIED WITH APRICOT PULP
TAMER C. E.

GIDA, vol.43, no.5, pp.800-811, 2018 (Peer-Reviewed Journal)

Antioxidant Capacity and Physicochemical Characteristics of Carbonated Erica Arborea Tea Beverage
SUNA S., OZCAN SINIR G., TAMER C. E., INCEDAYI B., COPUR 0. U.

BEVERAGES, vol.4, no.3, 2018 (ESCI)

Pulsed Electrical Field Applications for Improving Food Quality

OZKAN KARABACAK A, TAMER C. E., COPUR 0. U.

The Journal of AgriculturalFaculty of Uludag University, vol.30, pp.554-562, 2016 (Peer-Reviewed Journal)

Combined Use of Natural Antimicrobial Compounds with Modified Atmosphere
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SEYMEN S., TAMER C. E,, COPUR 0. U.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, 2016 (Peer-Reviewed Journal)

Determination of physicochemical properties of mineral enriched Erica arborea herbal tea
SUNA S., TAMER C. E,, INCEDAYI B., OZCAN SINIiR G., COPUR 0. U.

The Journal of Agricultural Faculty of Uludag University, vol.30, pp.440-444, 2016 (Peer-Reviewed Journal)
Determination of Physicochemical Properties of Mineral Enriched Erica arborea Herbal Tea
Beverage

SUNA S, TAMER C. E,, INCEDAYI B., 0ZCAN SINIiR G., COPUR 0. U.

The Journal of Agricultural Faculty of Uludag University, vol.30, 2016 (Peer-Reviewed Journal)

The Effects of Lecithin and Polyglycerol Polyricinoleate PGPR on Quality of Milk Bitter and White
Chocolates

Peker B. B, TAMER C. E,, SUNA S., COPUR 0. U.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.27, no.2, pp.55-69, 2014 (Peer-Reviewed Journal)
Hurdle Technology for Shelf Stable Minimally Processed Potato cv. Agria

INCEDAYI B, TAMER C. E.,, SUNA S., COPUR 0. U.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.1, pp.29-42, 2014 (Peer-Reviewed Journal)

Gida Alerjisi Reaksiyonlari

KARAKILIC M., SUNA S., TAMER C. E., GOPUR 0. U.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.1, pp.73-80, 2014 (Peer-Reviewed Journal)
Yiiksek Hidrostatik Basing ve Ultrasonun Gida Koruma Yéntemi Olarak Kullanimi

SAYIN L., TAMER C. E.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.1, pp.83-93, 2014 (Peer-Reviewed Journal)
Hurdle Technology for Shelf Stable MinimallyProcessed Potato cv. Agriaa

INCEDAYI B, TAMER C. E., SUNA S, COPUR 0. U.

Bursa Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.1, pp.29-42, 2014 (Peer-Reviewed Journal)
The effects of lecithin and polyglycerol polyricinoleate PGPR on quality of milk bitter and white
chocolate

Burak Barkin P,, SUNA S, TAMER C. E., COPUR 0. U.

U.U. Ziraat Fakiiltesi Dergisi, vol.27, no.2, pp.55-69, 2013 (Peer-Reviewed Journal)

Minimal islenmis Gidalar

OZYUREK H., INCEDAYI B, TAMER C. E.

Gida ve Yem Bilimi -Teknolojisi Dergisi, no.13, pp.59-67, 2013 (Non Peer-Reviewed Journal)
Kurutulmus Biber ve biber Sal¢as1 Uretimi

YEKELER F., TAMER C. E., COPUR 0. U.

Tarim Tiirk, vol.38, no.7, pp.48-50, 2013 (Non Peer-Reviewed Journal)

Geleneksel icecegimiz Salep ve Faydalari

OZCAN SINIR G., TAMER C. E., COPUR 0. U.

Gida Teknolojisi, vol.12, pp.76-77, 2012 (Non Peer-Reviewed Journal)

Evaluation of Canned Cauliflower Pickles Prepared with Different Ingredients

TAMER C. E.

African Journal Of Agricultural Research, 2012 (Peer-Reviewed Journal)

Dondurulmus Meyve Sebze Ihracatinin Analizi

CURKAN A, TAMER C. E,, COPUR 0. U.

Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.26, no.1, pp.73-82, 2012 (Peer-Reviewed Journal)

A Research on the Composition of Pomegranate Molasses

INCEDAYI B.,, TAMER C. E., GOPUR 0. U.

Journal of Agricultural Faculty of Uludag University, vol.24, no.2, pp.37-47, 2010 (Peer-Reviewed Journal)
Chitosan: an Edible Coating for Fresh-Cut Fruits and Vegetables

TAMER C. E,, COPUR 0. U.

PROCEEDINGS OF THE IIIRD INTERNATIONAL SYMPOSIUM ON CUCURBITS, 2009 (Scopus)
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