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Probiotics and Antimicrobial Proteins, vol.16, no.3, pp.726-736, 2024 (SCI-Expanded)III. Bioaccessibility and antioxidant capacity o f kefir-based smoothies fortified with kale and spinach  after in vitro  gastrointestinal digestion  YILMAZ ERSAN L., ÖZCAN T., Usta-Gorgun B., Ciniviz M., Keser G., Bengu I., Keser R. A.Food Science and Nutrition, vol.12, no.3, pp.2153-2165, 2024 (SCI-Expanded)IV. The effect o f plant mucilaginous gel polysaccharides on oxidative to lerance and fermentation of  dietetic yoghurtsÖzcan T., Yılmaz Ersan L., Keser R. A.MLJEKARSTVO, vol.74, no.1, pp.22-32, 2024 (SCI-Expanded)V. Therapeutic potential o f Cordyceps militaris extracts and its structural effects on the cultured milk  modelDelikanli-Kiyak B., ÖZCAN T.PROCESS BIOCHEMISTRY, vol.135, pp.12-21, 2023 (SCI-Expanded)VI. The probiotic chestnut-based dairy matrix: Influence on the metabolomic formation and the  nutritional qualityYılmaz Ersan L., Özcan T., Akpınar Bayizit A., Usta-Gorgun B., Keser G., Ciniviz M., Demiray-Teymuroglu M.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.76, pp.895-908, 2023 (SCI-Expanded)VII. Probiotic Fermentation and Organic Acid Profile in Milk Based Lactic Beverages Containing Potential Prebiotic Apple ConstituentsÖzcan T., Yılmaz Ersan L., Akpınar Bayizit A., Delikanlı Kıyak B., Keser G., Ciniviz M., Barat A.Tarim Bilimleri Dergisi, vol.29, no.2, pp.734-742, 2023 (SCI-Expanded)VIII. In vitro  fermentation assay on the bifidogenic effect o f stevio l glycosides of Stevia rebaudiana plant    for the development of dietetic novel productsÖZCAN T., Eroglu E.PREPARATIVE BIOCHEMISTRY & BIOTECHNOLOGY, vol.53, no.9, pp.1099-1108, 2023 (SCI-Expanded)IX. Interaction of probiotic activity, antioxidative capacity, and gamma- amino butyric acid (GABA) in chestnut milk-fortified yogurtYILMAZ ERSAN L., ŞAHİN S., ÖZCAN T., AKPINAR BAYİZİT A., Usta-Gorgun B., Ciniviz M., Keser G.Journal of Food Processing and Preservation, vol.46, no.12, 2022 (SCI-Expanded)X. The impact o f combination of so lution plasma processing and pulsed electric field on the viability o f     probiotic bacteria, microbial growth, and structure of yoghurt drinkAkarca G., Özkan M., Özcan T.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.7, 2022 (SCI-Expanded)XI. Assessment o f bifidogenic potential o f cowpea (Vigna unguiculata (L .)  Walp.)  extract in in vitro  and       milk fermentation models Narli M. B., Özcan T.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.157, 2022 (SCI-Expanded)XII. Effect o f stevia and inulin interactions on fermentation profile and short-chain fatty acid production    of Lactobacillus acidophilus in milk and in vitro  systems   Özcan T., Eroglu E.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.75, no.1, pp.171-181, 2022 (SCI-Expanded)XIII. Assessment o f structure and sensory characteristics o f reduced fat yoghurt manufactured with  carob bean gum polysaccharidesAydınol Sönmez P., Özcan T.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XIV. Determination of gelation properties and bio-therapeutic potential o f black carrot fibre-enriched  functional yoghurt produced using pectin and gum arabic as prebioticKaraman S., ÖZCAN T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.3, pp.505-517, 2021 (SCI-Expanded)XV. Effect o f acacia exudate gum on milk gel fermentation of flavoured synbiotic yoghurt enriched with   Daucus carota L . ssp. sativus var . atrorubens Alef fibre  



ÖZCAN T., Karaman S.MLJEKARSTVO, vol.71, no.3, pp.204-212, 2021 (SCI-Expanded)XVI. Survival o fLactobacillus caseiand functional characteristics o f reduced sugar red beetroot yoghurt  with natural sugar substitutesÖzcan T., Ozdemir T., Avci H. R.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.74, no.1, pp.148-160, 2021 (SCI-Expanded)XVII. Evaluation of bioaccessibility and functional properties o f kombucha beverages fortified with  different medicinal plant extractsTamer C. E., Temel Ş. G., Suna S., Karabacak A., Ozcan T., Ersan L. Y., Kaya B. T., Copur Ö. U.TURKISH JOURNAL OF AGRICULTURE AND FORESTRY, vol.45, no.1, pp.13-32, 2021 (SCI-Expanded)XVIII. Effect o f stevio l glycosides as sugar substitute on the probiotic fermentation in milk gels enriched    with red beetroot (Beta vulgaris L .)  bioactive compounds  Ozdemir T., Özcan T.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.134, 2020 (SCI-Expanded)XIX. Characterization and consumer liking of White cheeses from different milk fermentation: Correlation   between sensory and instrumental analyses Baysal S., Özcan T.INTERNATIONAL FOOD RESEARCH JOURNAL, vol.27, no.6, pp.1132-1140, 2020 (SCI-Expanded)XX. Effect o f the cream cooling temperature and acidification method on the crystallization and textural  properties o f butter Ceylan O., Özcan T.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.132, 2020 (SCI-Expanded)XXI. Assessment o f socio-demographic factors, health status and theknowledge on probiotic dairy  productsYılmaz Ersan L., Özcan T., Akpınar Bayizit A.FOOD SCIENCE AND HUMAN WELLNESS, vol.9, no.3, pp.272-279, 2020 (SCI-Expanded)XXII. POTENTIAL PREBIOTIC EFFECTS OF MUSHROOM EXTRACTS ON THE VIABILITY OFBIFIDOBACTERIUM BIFIDUMÖzcan T., Yılmaz Ersan L., Akpınar Bayizit A., Ozcan O., Delikanlı Kıyak B., Ozyurek M. B., Teksoy S.FRESENIUS ENVIRONMENTAL BULLETIN, vol.29, no.3, pp.1452-1458, 2020 (SCI-Expanded)XXIII. THE CHARACTERISATION OF DAIRY INDUSTRY WASTE BUTTERMILK FROM DIFFERENT BUTTERPROCESSING PROCEDURESAvci H. R., Özcan T.FRESENIUS ENVIRONMENTAL BULLETIN, vol.29, no.7, pp.5472-5478, 2020 (SCI-Expanded)XXIV. Functional and textural properties o f vegetable-fibre enriched yoghurt Yildiz E., Özcan T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.72, no.2, pp.199-207, 2019 (SCI-Expanded)XXV. Assessment o f antioxidant capacity by method comparison and amino acid characterisation in  buffalo  milk kefir Özcan T., Şahin S., Akpınar Bayizit A., Yılmaz Ersan L.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.72, no.1, pp.65-73, 2019 (SCI-Expanded)XXVI. Comparison of antioxidant capacity o f cow and ewe milk kefirs YILMAZ ERSAN L., ÖZCAN T., AKPINAR BAYİZİT A., ŞAHİN S.JOURNAL OF DAIRY SCIENCE, vol.101, no.5, pp.3788-3798, 2018 (SCI-Expanded)XXVII. Production of reduced-fat Labneh cheese with inulin and -glucan fibre-based fat replacer Aydınol Sönmez P., Özcan T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, no.2, pp.362-371, 2018 (SCI-Expanded)XXVIII. Growth of probiotic bacteria and characteristics o f fermented milk containing fruit matrices  Barat A., ÖZCAN T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, pp.120-129, 2018 (SCI-Expanded)XXIX. Effect o f beta-glucan on the properties o f probiotic set yoghurt with Bifidobacterium animalis subsp 



lactis strain Bb-12Kurtuldu O., ÖZCAN T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.71, pp.157-166, 2018 (SCI-Expanded)XXX. THE EFFECT OF GUMS ON THE GROWTH OF BIFIDOBACTERIUM LONGUMYILMAZ ERSAN L., ÖZCAN T., AKPINAR BAYİZİT A., Usta B., Kandil M., Eroglu E.FRESENIUS ENVIRONMENTAL BULLETIN, vol.27, no.6, pp.4270-4276, 2018 (SCI-Expanded)XXXI. Functional properties o f fermented milk produced with plant proteins  Akin Z., Özcan T.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.86, pp.25-30, 2017 (SCI-Expanded)XXXII. Antioxidant properties o f probiotic fermented milk supplemented with chestnut flour (Castanea   sativa Mill)ÖZCAN T., YILMAZ ERSAN L., AKPINAR BAYİZİT A., DELİKANLI KIYAK B.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.5, 2017 (SCI-Expanded)XXXIII. Improving the Textural Properties o f Yogurt Fortified with Milk Proteins Delikanlı Kıyak B., Özcan T.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.5, 2017 (SCI-Expanded)XXXIV. Probiotic Cream: Viability o f Probiotic Bacteria and Chemical Characterization YILMAZ ERSAN L., ÖZCAN T., AKPINAR BAYİZİT A., TURAN M. A., TAŞKIN M. B.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.1, 2017 (SCI-Expanded)XXXV. Impact o f Some Gums on the Growth and Activity o f Bifidobacterium animalis subsp. lactis   YILMAZ ERSAN L., ÖZCAN T., AKPINAR BAYİZİT A., OMAK G.Journal of Food Engineering, vol.3, no.1, pp.73-77, 2017 (SCI-Expanded)XXXVI. EFFECTS OF SHORT-CHAIN AND LONG-CHAIN INULIN ON THE QUALITY OF PROBIOTIC YOGURTCONTAINING LACTOBACILLUS RHAMNOSUSCanbulat Z., Özcan T.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.1251-1260, 2015 (SCI-Expanded)XXXVII. Yogurt made from milk heated at different pH valuesÖzcan T., Horne D. S., Lucey J. A.JOURNAL OF DAIRY SCIENCE, vol.98, no.10, pp.6749-6758, 2015 (SCI-Expanded)XXXVIII. Survival o f Lactobacillus spp   in Fruit Based Fermented Dairy BeveragesÖZCAN T., YILMAZ ERSAN L., AKPINAR BAYİZİT A., BERRAK D., ABDULLAH B.International Journal of Food Engineering, vol.1, no.1, pp.44-49, 2015 (SCI-Expanded)XXXIX. The influence of the season and milking time on the properties and the fatty acid composition of the    milk in different dairy cattle farms  ÖZCAN T., YASLIOĞLU E., KILIÇ İ., ŞİMŞEK E.MLJEKARSTVO, vol.65, no.1, pp.9-17, 2015 (SCI-Expanded)XL. Effects o f various whey proteins on the physicochemical and textural properties o f set type nonfat   yoghurtDELİKANLI KIYAK B., ÖZCAN T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.4, pp.495-503, 2014 (SCI-Expanded)XLI. Single cell o il (SCO) production by Fusarium species using cheese whey as a substrate Akpınar Bayizit A., Özcan T., Yılmaz Ersan L., Basoglu F.MLJEKARSTVO, vol.64, no.2, pp.111-118, 2014 (SCI-Expanded)XLII. The effect o f natural and liquid smokes on the benzo[a]pyrene content and quality parameters o f   Circassian cheeseAydınol Sönmez P., Özcan T.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.66, no.4, pp.498-504, 2013 (SCI-Expanded)XLIII. Effects o f yeast culture addition (Saccharomyces cerevisiae) to  Anatolian water buffalo  diets on milk   composition and somatic cell count Utjecaji dodatka kulture kvasaca (Saccharomyces cerevisiae) uobroke anatolijskih vodenih bivolica na sastav mlijeka i broj somatskih stanica Degirmencioglu T., Ozcan T., Ozbilgin S., Senturklu S.



Mljekarstvo, vol.63, no.1, pp.42-48, 2013 (SCI-Expanded)XLIV. The effects o f using a starter culture, lipase, and protease enzymes on ripening of Mihalic cheese  ÖZCAN T., Kurdal E.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.65, no.4, pp.585-593, 2012 (SCI-Expanded)XLV. Determination of free amino acids in whole-fat Turkish White Brined Cheese produced by animal  and microbial milk-clotting enzymes with and without the addition of starter cultureEren-Vapur U., Özcan T.MLJEKARSTVO, vol.62, no.4, pp.241-250, 2012 (SCI-Expanded)XLVI. Functional compounds and antioxidant properties o f dried green and red peppers Ozgur M., Ozcan T., Akpinar-Bayizit A., Yilmaz-Ersan L.AFRICAN JOURNAL OF AGRICULTURAL RESEARCH, vol.6, no.25, pp.5638-5644, 2011 (SCI-Expanded)XLVII. Effect o f increasing the collo idal calcium phosphate of milk on the texture and microstructure of   yogurtOzcan T., Horne D., Lucey J. A.JOURNAL OF DAIRY SCIENCE, vol.94, no.11, pp.5278-5288, 2011 (SCI-Expanded)XLVIII. The formation of polycyclic hydrocarbons during smoking process o f cheese ÖZCAN T., AKPINAR BAYİZİT A., Sahin O. I., YILMAZ ERSAN L.MLJEKARSTVO, vol.61, no.3, pp.193-198, 2011 (SCI-Expanded)XLIX. Assesment of some microbiological and chemical properties o f pismaniye sweet YILMAZ ERSAN L., AKPINAR BAYİZİT A., ÖZCAN T., Sahin O. I., AYDINOL SÖNMEZ P.AFRICAN JOURNAL OF MICROBIOLOGY RESEARCH, vol.5, no.9, pp.1119-1122, 2011 (SCI-Expanded)L. Effect o f Dehydration on Several Physico-Chemical Properties and the Antioxidant Activity o f Leeks  (Allium porrum L .) Özgür M., Akpınar Bayizit A., Özcan T., Yılmaz Ersan L.NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, vol.39, no.1, pp.144-151, 2011 (SCI-Expanded)LI. Effects o f edible film coatings on shelf-life o f mustafakemalpasa sweet, a cheese based dessert   Guldas M., AKPINAR BAYİZİT A., ÖZCAN T., YILMAZ ERSAN L.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.47, no.5, pp.476-481, 2010 (SCI-Expanded)LII. Determination of Minerals in Kefir  by Inductively Coupled Plasma-Optical Emission Spectrometer  (ICP-OES)Ozcan T.ASIAN JOURNAL OF CHEMISTRY, vol.22, no.8, pp.6589-6594, 2010 (SCI-Expanded)LIII. A TURKISH CHEESE-BASED DESSERTBayizit A., Ozcan T., Yilmaz L.BULGARIAN JOURNAL OF AGRICULTURAL SCIENCE, vol.16, no.4, pp.493-499, 2010 (SCI-Expanded)LIV. The Utilisation of Microbial Poly-Hydroxy Alkanoates (PHA) in Food Industry AKPINAR BAYİZİT A., ÖZCAN T., Sahin O. I., YILMAZ ERSAN L.RESEARCH JOURNAL OF BIOTECHNOLOGY, vol.5, no.3, pp.76-79, 2010 (SCI-Expanded)LV. Viability o f Lactobacillus acidophilus LA-5 and Bifidobacterium bifidum BB-12 in Rice Pudding Özcan T., Yılmaz Ersan L., Akpınar Bayizit A., Sahin O. I., Aydınol Sönmez P.MLJEKARSTVO, vol.60, no.2, pp.135-144, 2010 (SCI-Expanded)LVI. DETERMINATION OF BOZA'S ORGANIC ACID COMPOSITION AS IT IS AFFECTED BY RAW MATERIALAND FERMENTATIONAkpınar Bayizit A., Yılmaz Ersan L., Özcan T.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.13, no.3, pp.648-656, 2010 (SCI-Expanded)LVII. Impact o f Processing Methods on Nutritive Value and Fatty Acid Profile o f Hen Eggs  Akpınar Bayizit A., Özcan T., Yılmaz Ersan L., Gürbüz O.PAKISTAN VETERINARY JOURNAL, vol.30, no.4, pp.219-222, 2010 (SCI-Expanded)LVIII. Milk-based traditional Turkish dessertsAKPINAR BAYİZİT A., ÖZCAN T., YILMAZ ERSAN L.MLJEKARSTVO, vol.59, no.4, pp.349-355, 2009 (SCI-Expanded)
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