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INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt42, sa.2, ss.157-164, 2007 (SCI-Expanded)
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Javidipour I, VURAL H., Ozbas 0. 0., Tekin A.

International Journal of Food Science and Technology, cilt.40, sa.2, ss.177-185, 2005 (SCI-Expanded)

Effects of interesterified vegetable oils and sugarbeet fiber on the quality of frankfurters

VURAL H,, Javidipour I, Ozbas O. O.
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VURAL H., Ozboy-Ozbas 0., Javidipour L.

Zuckerindustrie, cilt.129, sa.4, ss.249-253, 2004 (SCI-Expanded)

Investigating Network, Branching, Gelation and Enzymatic Degradation in Pectin by Atomic Force
Microscopy
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European Food Research and Technology, cilt.214, sa.6, ss.465-468, 2002 (SCI-Expanded)

Viscosity estimation of vegetable oils based on their fatty acid composition

BOYACI 1. H,, Tekin A., Cizmeci M,, Javidipour 1.

JOURNAL OF FOOD LIPIDS, cilt.9, sa.3, ss.175-183, 2002 (SCI-Expanded)

Effects of brewer's spent grain on the quality and dietary fibre content of cookies
OZTURK S., 0ZBOY 0., Cavidoglu 1., KOKSEL H.

JOURNAL OF THE INSTITUTE OF BREWING, cilt.108, sa.1, ss.23-27, 2002 (SCI-Expanded)

Sig1r icyagina karistirilan domuz yaginin gaz kromatografisi ile saptanmasi

Javidipour I, Tekin A., Ergin G.

Gida, cilt.24, sa.3, ss.171-175, 1999 (SCI-Expanded)

The effect of hydrogenation on some chemical properties of soybean oil Soya yaginin bazi kimyasal
ozellikleri lizerine hidrojenasyonun etkisi

Kayahan M,, Tekin A, Kii¢iik M., Karabacak H., Javidipour I.

Turkish Journal of Agriculture and Forestry, cilt.23, ss.541-547, 1999 (SCI-Expanded)
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Tiiketicilerin Takviye Edici Gidalar1 Kullanim Amaci, Satin Alma Tercihleri, Uriinlere Olan Giiveni ve
Yasal Diizenlemeler Hakkindaki Diisiinceleri: Van ili Ornegi

Dogan S., Okumus E., Bakkalbag E., Cavidoglu I.

Yiiziincii Y1l Universitesi Tarim Bilimleri Dergisi *, cilt.30, sa.4, ss.821-831, 2020 (Scopus)

Determination of Some Quality and Safety Parameters for Black Raisin Juice

Aslan Y., Hussein H. S., Abdullah S. A, Cavidoglu 1.

International Journal of Scientific and Technological Research, cilt.5, sa.4, ss.58-76, 2019 (Hakemli Dergi)

The Current Status, Development and Future Aspects of 3D Printer Technology in Food Industry
Coskun Topuz F., Bakkalbas E., Cavidoglu I.

International Journal of 3D Printing Technologies and Dijital Industry, cilt.2, sa.3, s5.66-73, 2018 (Hakemli Dergi)
FATTY ACID PROFILES AND MINERAL CONTENTS OF WALNUTS FROM DIFFERENT PROVINCES OF
VAN LAKE

BATU P., Bakkalbagsi E., Kazankaya A., Cavidoglu 1.

Gida, cilt42, sa.2, ss.155-162, 2017 (Hakemli Dergi)

Soya Yaginin Oksidasyonu Uzerine Farklh Faktorlerin Etkilerinin Yanit Yiizey Yontemi ile Belirlenmesi
Bagtiirk A., Cavidoglu 1.

YYUJ AGR SCJ, cilt.27, sa.2, ss.233-244, 2017 (Scopus)

Findik, Zeytin ve Pamuk Yaglarinda Peroksit Olusum Kinetigi

KAYA S., Bakkalbas E., Cavidoglu 1.

AKADEMIK GIDA, cilt.15, sa.1, s5.36-42, 2017 (Hakemli Dergi)

FATTY ACID PROFILES AND MINERAL CONTENTS OF WALNUTS FROM DIFFERENT PROVINCES OF
VAN LAKE

Batun P., Bakkalbag E., Kazankaya A., Cavidoglu I.

GIDA, cilt42, ss.1-8, 2017 (Hakemli Dergi)

Soya Yaginin Oksidasyonu Uzerine Farkl Faktérlerin Etkilerinin YanitYiizey Yontemi ile Belirlenmesi
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Bastiirk A., Cavidoglu 1.

YYU TAR BIL DERG, cilt.27, sa.2, ss.233-244, 2017 (Hakemli Dergi)

Effects of different herbs on biogenic amine contents and some characteristics of herby cheese
Andig S., Tunctiirk Y., Javidipour I, Gengcelep H.

Gida, cilt40, sa.1, ss.1-8, 2015 (Hakemli Dergi)

Aycicegi yaginin baz kimyasal 6zellikleri iizerine hidrojenasyonun etkisi

Kayahan M., Tekin A, Javidipour L, Kiiciik M., Karabacak H.

GIDA, cilt.21, sa.5, ss.375-381, 1996 (Hakemli Dergi)
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Findik Yaginda Kati Faz Mikro-Ekstraksiyon Yéntemi ile Hegzanal Tayini

Kutlu N., Cavidoglu 1.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.237-239

Farkli Ekstraksiyon Yontemlerinin Corek Otu ve Keten Tohumu Yaglarinin Asitlik ve Peroksit
Degerlerine Etkisi

Sadiksoy K., Cavidoglu 1.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.312-314

Piring Kepeginin Stabilizasyonu

Yiicel T., Cavidoglu 1.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.225-227

Aycicegi Yaginin Oksidatif Stabilitesi

Kavran P, Yiicel T., Cavidoglu 1.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.309-311

Bazi Gida Uriinlerinin Tokoferol Igerikleri

Cavidoglu 1., Bakkalbasi E., Okumus E., Yiicel T.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.1

Kat1 Faz Mikro-Ekstraksiyon Yéntemi fle Misirézii Yaginda Hegzanal Analizi

Celik N., Cavidoglu 1.

3. Uluslararasi Tarim, Hayvancilik ve Kirsal Kalkinma Kongresi- ISPEC, Van, Tiirkiye, 20 - 22 Aralk 2019, cilt.1, sa.1,
ss.315-316
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