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Meral R,, Polivinil alkol tabanli ve nisin ytiklii nanoliflerle kaplanip, paketlenen gékkusagi alabaligi (Onorhynchus mykiss)
filetolarinin raf émriiniin belirlenmesi, Post Graduate, B.ONER(Student), 2021

Meral R, Biyoaktif madde ve bakteriyosin yiiklii nanoliflerin gékkusagi alabaliginin (Oncorhynchus mykiss) bazi kalite
parametreleri lizerine etkisi, Post Graduate, A ALAV(Student), 2019

Meral R,, Farkl stabilizasyon kosullarinin piring kepeginin 6zellikleri iizerine etkisinin incelenmesi, Post Graduate,
B.ERTURK(Student), 2019

Meral R, Farkli ekmeklik unlarin bazi kalite 6zelliklerinin belirlenmesi, Post Graduate, M.SERDAR(Student), 2019

Meral R,, Glutenli ve Glutensiz Biskiivi Uretiminde Fonksiyonel Bir Bilesen Olarak Uskun Kullanimi, Post Graduate,
H.Dogan(Student), 2016

Articles Published in Journals That Entered SCI, SSCI and AHCI Indexes

I. Determination of some quality indices of rainbow trout fillets treated with nisin-loaded
polyvinylalcohol-based nanofiber and packed with polyethylene package
Meral R, Ceylan Z., Oner B.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.149, pp.1-8, 2021 (Journal Indexed in SCI Expanded)

II. A novel nanotechnological strategy for obtaining fat-reduced cookies in bakery industry: revealing
of sensory, physical properties, and fatty acid profile of cookies prepared with oil-based
nanoemulsions
Ekin M. M., Kutlu N., Meral R,, Ceylan Z., Cavidoglu 1.

Food Bioscience, vol.43, pp.1-9, 2021 (Journal Indexed in SCI Expanded)
III. A Novel Coating Material: Ellagitannins-Loaded Maltodextrin and Lecithin-Based Nanomaterials
Okumus E., Bakkalbas E., Cavidoglu i,, Meral R, Ceylan Z.
Food Bioscience, vol.42, pp.1-8, 2021 (Journal Indexed in SCI Expanded)
IV. A tracer microrheology for determination of viscoelasticity of dilute ovalbumin colloids
Bakhsh A, El Obeid T., Ava E., Demirci M., Taylan O, Yilmaz M. T., Ozmen D., Meral R.
EMERGING MATERIALS RESEARCH, vol.10, no.2, pp.2-9, 2021 (Journal Indexed in SCI Expanded)

V. Protective Effect of Grape Seed Oil-Loaded Nanofibers: Limitation of Microbial Growth and Lipid
Oxidation in Kashar Cheese and Fish Meat Samples
Ceylan Z., Kutlu N., Meral R,, Ekin M. M., Kése Y. E.

Food Bioscience, vol.42, pp.1-7, 2021 (Journal Indexed in SCI Expanded)
VI. A Novel Strategy for Au in Food Science: Nanoformulation in Dielectric, Sensory Properties, and

Microbiological Quality of Fish Meat
Cetinkaya T, Ceylan Z., Meral R, Kiliger A., Altay F.
Food Bioscience, vol.41, pp.1-6, 2021 (Journal Indexed in SCI Expanded)

VII. Fabrication and characterization of bioactive nanoemulsion-based delivery systems
Erarslan A., Meral R, Kabli M., Ermis E., Akman P. K., Dertli E,, Taylan O., Sagdi¢ O., Yilmaz M. T.
EMERGING MATERIALS RESEARCH, vol.10, no.2, pp.1-8, 2021 (Journal Indexed in SCI Expanded)

VIII. Determination of Thermal, Molecular Changes and Functional Properties in Stabilized Rice Bran
Meral R.
International Journal of Food Engineering, vol.17, no.4, pp.247-256, 2021 (Journal Indexed in SCI Expanded)

IX. Characterized nano-size curcumin and rosemary oil for the limitation microbial spoilage of rainbow
trout fillets
Ceylan Z., Meral R, Kése $., Sengor G. F., Akinay Y., Durmus M., Ucar Y.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.134, no.11, pp.1-10, 2020 (Journal Indexed in SCI)
X. Determination of Textural Deterioration in Fish Meat Processed with Electrospun Nanofibers
Ceylan Z., Meral R,, Alav A,, Karakas C. Y., Yilmaz M. T.
Journal Of Texture Studies, vol.51, pp.917-924, 2020 (Journal Indexed in SCI)

XI. Wheat germ oil nanoemulsion for oil stability of the cooked fishfillets stored at 4 C
Ceylan Z., Meral R, Kése Y. E., Cavidoglu 1.
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Journal Of Food Science And Technology-Mysore, vol.57, no.5, pp.1798-1806, 2020 (Journal Indexed in SCI)
Limitation of microbial spoilage of rainbow trout fillets using characterized thyme oil antibacterial
nanoemulsions

Meral R, Ceylan Z., Kose S.

Journal Of Food Safety, vol.39, pp.1-7, 2019 (Journal Indexed in SCI Expanded)

Effect of electrospun nisin and curcumin loaded nanomats on the microbial quality, hardness and
sensory characteristics of rainbow trout fillet.

Meral R, Alav A, Karakas C. Y., Dertli E,, Yilmaz M. T., Ceylan Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.113, pp.1-11, 2019 (Journal Indexed in SCI)

The impact of stabilization on functional, molecular and thermal properties of rice bran

Ertiirk B., Meral R.

Journal Of Cereal Science, vol.88, pp.71-78, 2019 (Journal Indexed in SCI Expanded)

A novel perspective for Lactobacillus reuteri: Nanoencapsulation to obtain functional fish fillets
Ceylan Z., Uslu E,, ispirli H., Meral R,, Gavgall M,, Yilmaz M. T., Dertli E.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.115, pp.23-31, 2019 (Journal Indexed in SCI Expanded)

The effects of locust bean gum and rhubarb on the physical and functional properties of the gluten-
free biscuits

Dogan H., Meral R.

Italian Journal Of Food Science, vol.31, pp.542-555, 2019 (Journal Indexed in SCI Expanded)

The effect of bread-making process on the antioxidant activity and phenolic profile of enriched
breads

Meral R, Kose Y. E.

Quality Assurance And Safety Of Crops & Foods, vol.11, pp.171-181, 2019 (Journal Indexed in SCI Expanded)
A new application on fatty acid stability of fish fillets: Coating with probiotic bacteria-loaded
polymer-based characterized nanofibers

Ceylan Z., Meral R,, Cavidoglu I,, Karakas C. Y., Yilmaz M. T.

Journal Of Food Safety, vol.38, pp.1-9, 2018 (Journal Indexed in SCI Expanded)

Optimization of corn, rice and buckwheat formulations for gluten-free wafer production

Dogan 1. S., Yildiz 0., Meral R.

Food Science And Technology International, vol.22, no.5, pp.410-419, 2016 (Journal Indexed in SCI Expanded)
Bioactive Compounds, Physical and Sensory Properties of Cake Made with Walnut Press-Cake
Bakkalbagi E., Meral R, Dogan 1. S.

Journal Of Food Quality, vol.38, pp.422-430, 2015 (Journal Indexed in SCI Expanded)

Quality and antioxidant activity of bread fortified with flaxseed

Meral R, Dogan 1. S.

Italian Journal Of Food Science, vol.25, pp.51-56, 2013 (Journal Indexed in SCI Expanded)

Grape seed as a functional food ingredient in bread-making

Meral R, Dogan 1. S.

International Journal Of Food Sciences And Nutrition, vol.64, pp.372-379, 2013 (Journal Indexed in SCI Expanded)
Determination of Stickiness Values of Different Flour Combinations

Yildiz 0., Meral R., Dogan 1. S.

International Journal Of Food Engineering, vol.8, pp.1-10, 2012 (Journal Indexed in SCI Expanded)
Application of food grade coatings to turkey buttocks

ilter S., Dogan 1. S., Meral R.

Italian Journal Of Food Science, vol.20, pp.203-212, 2008 (Journal Indexed in SCI Expanded)

Articles Published in Other Journals
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Geleneksel ve Yenilik¢i Paketleme Teknolojileri: Baliketi Muhafazasinda Potansiyel Kullanimi
Kutlu N., Ekin M. M., Ceylan Z., Meral R.
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Sinop Universitesi Fen Bilimleri Dergisi, vol.6, no.1, pp.1-12, 2021 (National Refreed University Journal)
Covid-19 Pandemi Siirecinde Bireylerin Beslenme Aligkanlifinda Meydana Gelen Degisimin
Belirlenmesi Uzerine Bir Arastirma

Kutlu N., Ekin M. M., Alav A, Ceylan Z., Meral R.

IJoSPER, vol.8, no.1, pp.173-187, 2021 (Other Refereed National Journals)

Bazi Tahil ve Tahil Benzeri Unlarin Yenilebilir Film ve Kaplama Potansiyellerinin Belirlenmesi
Karahan A. M., Meral R, Kilinggeker O.

Igdir Universitesi Fen Bilimleri Enstitii Dergisi, vol.10, no.3, pp.2-9, 2020 (National Refreed University Journal)
Stabilizasyon Isleminin Piring Kepeginin Bazi Kalite Ozellikleri Uzerine Etkisinin Belirlenmesi
Ertiirk B., Meral R.

Igdir Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.10, no.2, pp.1030-1041, 2020 (National Refreed University
Journal)

Relevance of SARS-CoV-2 in food safety and food hygiene: potential preventive measures,
suggestions and nanotechnological approaches

Ceylan Z., Meral R, Cetinkaya T.

VirusDisease, vol.32, no.5, pp.1-7, 2020 (Refereed Journals of Other Institutions)

Ekmeklik Un Kalite Parametreleri Arasindaki iliskiler

YILMAZ M. S., Meral R.

ADYUTAYAM, vol.7, no.1, pp.33-45, 2019 (International Refereed University Journal)

Determination of Textural and Color Parameters of Fish Fillets Stored at Refrigerated Conditions
Ceylan Z., Meral R.

International Journal of Scientific and Technological Research, vol.4, pp.320-326, 2018 (International Refereed
University Journal)

Farkl Sicaklik Derecelerinin Uskun Bitkisinin Antioksidan Aktivitesi ve Fenolik Profili Uzerine Etkisi
Meral R.

YUZUNCU YIL ONIVERSITESI TARIM BiLIMLERI DERGISI *, vol.27, pp.88-94, 2017 (International Refereed
University Journal)

Uskun Bitkisinin Biskiivi Uretiminde Fonksiyonel Bilesen Olarak Kullanimi

DOGAN H,, Meral R.

IGDIR UNIVERSITESI FEN BILIMLERI ENSTITUSU DERGISI, vol.6, no.4, pp.91-99, 2016 (International Refereed
University Journal)

Farkl Isil islem Uygulamalarinin Fenolik Bilesenler Uzerine Etkisi

Meral R.

Yiiziincii Y1l Universitesi Fen Bilimleri Enstitiisii Dergisi, vol.21, no.1, pp.55-67, 2016 (National Refreed University
Journal)

Fonksiyonel Gidalar

Kanberoglu G. S., Meral R.

Dicle Universitesi Fen Bilimleri Enstitiisii Degisi (DUFED), vol.2, no.1, pp.28-35, 2013 (National Refreed University
Journal)

Tahillardan Etanol Uretimi

Meral R, Kanberoglu G. S.

IGDIR UNIVERSITESI FEN BILIMLERI ENSTITUSU DERGISI, vol.2, no.3, pp.61-68, 2012 (National Refreed University
Journal)

Karadut (Morus nigra) Katkili Ekmegin Antioksidan Aktivitesi ve Fenolik Kompozisyonu

Meral R, Dogan 1. S.

Igdir Universitesi Fen Bilimleri Dergisi, vol.2, no.4, pp.43-48, 2012 (National Refreed University Journal)
Fonksiyonel Gida Bileseni Olarak Antioksidanlar

Meral R, Dogan 1. S., Kanberoglu G. S.

Igdir Universitesi Fen Bilimleri Dergisi, vol.2, no.2, pp.45-50, 2012 (National Refreed University Journal)
Fonksiyonel Bilesenlerin Ekmek Uretiminde Kullanimi

Meral R, Dogan 1. S.
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Endiistriyel Firin, vol.2, pp.100-105, 2011 (National Non-Refereed Journal)

Unlarin Reolojik Ozelliklerinin Belirlenmesinde Tekstiir Analiz Cihazinin Kullanimi ve Sonuglarin
Ekstensograf Degerleri ile Karsilastirilmasi

Meral R, Dogan 1. S., Yildiz O.

Gida Teknolojileri Elektronik Dergisi, vol.5, no.3, pp.17-24, 2010 (Other Refereed National Journals)
Fonksiyonel 6neme sahip dogal bilesenlerin unlu mamullerin iiretiminde kullanimi

Meral R, Dogan 1. S.

Gida, vol.34, no.3, pp.193-198, 2009 (Other Refereed National Journals)

ANTIOXIDANT EFFECTS OF WINE POLYPHENOLS

Meral R.

Trakia Journal of Sciences, vol.6, no.1, pp.57-62, 2008 (Refereed Journals of Other Institutions)

Beyaz Et Kaplamada Kullanilan Bazi Yenilebilir Kaplama Materyallerinin Kizartma Esnasinda Yaglarin
Serbest Yag Asitligi ve Konjuge Dien Yag Asitligine Etkisi

Osman K, Erdogan K., Meral R.

Hasad Gida, vol.23, n0.268, pp.22-27, 2007 (Other Refereed National Journals)

Van ilindeki Un Fabrikalarinin Degerlendirilmesi

Mirahmetoglu D., Dogan 1. S., Meral R.

Gida Teknolojileri Elektronik Dergisi, no.1, pp.25-33, 2007 (Other Refereed National Journals)

Cesitli yenilebilir kaplama maddelerinin tavuk bagetlerinde kullaniminin renk parametreleri iizerine
etkisi

Kilinggeker 0., Dogan I. S., Kiiciikéner E., Meral R.

Yiiziincii Yil Universitesi Fen Bilimleri Dergisi, vol.11, no.1, pp.52-56, 2006 (National Refreed University Journal)
Kaplama malzemesi olarak galeta unlarinin baz kalite 6zelliklerinin belirlenmesi

Dogan 1. S., Kiiciikéner E., Kilinggeker 0., Meral R.

Diinya Gida, vol.10, no.1, pp.77-83, 2005 (Other Refereed National Journals)

Piyasaya sunulan gofretlerin kalite ve bilesenler yoniinden degerlendirilmesi

Meral R, Dogan 1. S.

Yiiziincii Y1l Universitesi Tarim Bilimleri Dergisi *, vol.14, no.2, pp.65-71, 2004 (National Refreed University
Journal)

Biskiivi tiikketim aliskanliginin belirlenmesi iizerine bir arastirma

Dogan I. S., Meral R,, Séylemez G.

Diinya Gida, vol.10, no.1, pp.60-64, 2004 (Other Refereed National Journals)

Books & Book Chapters

L

Importance of electrospun chitosan-based nano-scale materials for seafood products safety
Ceylan Z., Meral R., Ozogul F., Yilmaz M. T.

in: Handbook of Chitin and Chitosan, Sabu Thomas,Anitha Pius,Seerag Gopi, Editor, Elsevier Science,
Oxford/Amsterdam , Amsterdam, pp.1-30, 2020

Refereed Congress / Symposium Publications in Proceedings

L

IL

A RESEARCH ON DETERMINING THE CHANGE IN THE NUTRITIONAL HABIT OF INDIVIDUALS DURING
THE COVID-19 PANDEMIA PERIOD

Kutlu N., Ekin M. M., Alav A,, Ceylan Z., Meral R.

International Symposium on Global Pandemics and Multidisciplinary Covid-19 Studies, Ankara, Turkey, 20 - 21
March 2021, pp.1-4

Siitli Bugday Yapimi ve Siitli Bugdayin Beslenmedeki Yeri

Ondiil E., Meral R,, Albayrak N.
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Gida Kongresi 2005, izmir, Turkey, pp.385

THE EFFECT OF EDIBLE HYDROGEL FILMS PREPARED BY POMEGRANATE SEED OIL-LOADED
NANOEMULSION ON MICROBIAL SPOILAGE OF FISH FILLETS

Ekin M. M., ALAV A, Meral R,, Ceylan Z.

3rd INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL HUSBANDRY AND RURAL DEVELOPMENT, Van,
Turkey, 20 December 2019 - 22 January 2020, pp.6-8

Nanoemulsions

Toprak F. B., Meral R,, Ceylan Z.

3rd INTERNATIONAL CONFERENCE ON AGRICULTURE, ANIMAL HUSBANDRY AND RURAL DEVELOPMENT, Van,
Turkey, 20 - 22 December 2019, pp.5

Dondurarak Kurutulmus Bugday Ruseyminden Ekstrakte Edilen Ruseym Yaginin Oksidasyon
Parametrelerinin Belirlenmesi

Kése Y. E., Meral R, Cavidoglu 1.

YABITED IV. BiTKiSEL YAG KONGRESI, istanbul, Turkey, 18 - 19 April 2019, pp.67

Determination of microbiological stability of fish immersed into rosemary oil-based nanoemulsions
Ceylan Z., Meral R.

International Eurasian Conference on Science Engineering and Technology, Ankara, Turkey, 22 - 23 November
2018, pp.7

Effects of stabilization on physicochemical properties and antioxidant activity of ricebran

Meral R.

International Eurasian Conference on Science Engineering and Technology, Ankara, Turkey, 22 - 23 November
2018, pp.118

Bacterial Isolation, Identification and Quantification in Fish Fillets Treated with Nanosized Materials
by Microbial and Molecular Methods

Onalan $., Ceylan Z., Meral R.

2nd International Symposium on Multidisciplinary Studies and Innovative Technologies, Ankara, Turkey, 19 - 21
October 2018, vol.1, no.1, pp.5

Effect of Cooking Process on the Fish Fillets Having Deifferent Initial Quality

Meral R,, Ceylan Z.

IX International Scientific Agriculture Symposium, Jahorina, Bosnia And Herzegovina, 4 - 07 October 2018, pp.715
PROPERTIES OF COMMERCIAL WHEAT GERM

Kése Y. E., Meral R, Cavidoglu 1.

II. INTERNATIONAL EURASIAN AGRICULTURE AND NATURAL SCIENCES CONGRESS, Baku, Azerbaijan, 11 - 15
September 2018, pp.63

Effect of coating with thymol-loaded chitosan-based electrospun nanofibers on fatty acid
composition of gilthead sea bream fillets (Sparus aurata)

Ceylan Z,, Sengor G. F., Meral R,, Yilmaz M. T.

European Biotechnology Congress, Athens, Greece, 26 - 28 April 2018, vol.280

The Effects of Microwave Treatment and Storage Times on Oxidation of Wheat Germ Oil

Kése Y. E., Meral R, Cavidoglu 1.

International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp-326

Wheat Germ: Its composition and benefits to health

Kése Y. E., Meral R, Cavidoglu 1.

International Agriculture Science Congress, Van, Turkey, 9 - 12 May 2018, pp.316

An Alternative Strategy to Limit Chemical Deterioration of Fish Fillets Using Nanoencapsulated
Lactobacillus rhamnosus

Ceylan Z,, Alak G., Dertli E., Meral R, Karakas C. Y., YILMAZ M. T.

International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.218

Applications of Artificial Neural Networks in Agriculture and Food Industry

Oner B, Meral R, Meral M. E.

International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp-354



XVI. Methods for the Determination of Antioxidant Activity
Ertiirk B., Meral R.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.353
XVII. Potential Usage of Marine-Based Bacteria For Seafood Preservation
Kalkan S., YILMAZ M. T., Meral R,, Ceylan Z.
International Agricultural Science Congress, Van, Turkey, 9 - 12 May 2018, pp.196
XVIII. The Contribution of Role And Importance of Food Engineering in Molecular Gastronomy To The
Gastronomy Tourism.
Kose Y. E., Meral R, Cavidoglu 1.
IWACT - 2017 INTERNATIONAL WEST ASIA CONGRESS OF TOURISM RESEARCH, Van, Turkey, 28 September - 01
October 2017, pp.55
XIX. Nanoemulsion-based delivery systems to improve functionality of oregano essential oil: Molecular
characterization and in vitro antifungal activity
ERMIS E., Cicek P. K., Meral R, YILMAZ A, DERTLI E., YILMAZ M. T.
European Biotechnology Congress, Dubrovnik, Croatia, 25 - 27 May 2017, vol.256
XX. Evaluation of Grain Processing Wastes as a Functional Food
Kése Y. E., Meral R, Cavidoglu 1.
International Conference on Agriculture, Forest, Food Sciences and Technologies (ICAFOF 2017 ),, Nevsehir,
Turkey, 12 - 15 May 2017, pp.786
XXI. ANTIOXIDANT AVTIVITY AND PHENOLIC PROFILES OF GRAPE SEED
Meral R,, Ertiirk B.
1. International Congress on Medicinal and Aromatic Plants ""Natural and Helathy Life", TABKON2017, Konya,
Turkey, 9 - 11 May 2017, pp.76
XXIIl. Encapsulation Technologies in Food Industry
Alav A, Meral R,, Ceylan Z.
International Agricultural Science Congress, Van, Turkey, 09 May 2017 - 12 May 2018, pp.355
XXIII. FUNCTIONAL PROPERTIES OF RICE BRAN.
Meral R,, Ertiirk B.
1. International Congress on Medicinal and Aromatic Plants ""Natural and Helathy Life", TABKON2017, Konya,
Turkey, 9 - 11 May 2017, pp.67
XXIV. The Effects of Thermal Treatment on Phenolics Compounds
Meral R.
2nd Congress Food Structure Design, Antalya, Turkey, 26 - 28 October 2016, pp.15
XXV. Recent and advanced techniques for encapsulation of probiotic bacteria to maintain their
biofunctionality
ERMIS E., Meral R, YILMAZ M. T., SAGDIC 0., ARICI M.
European Biotechnology Conference, Latvia, 5 - 07 May 2016, vol.231
XXVI. Polymerase chain reaction (PCR) for the detection of gluten
Meral R.
European Biotechnology Conference, Latvia, 5 - 07 May 2016, vol.231
XXVII. Evaluation of Quality, Antioxidant Activity and Phenolic Composition of Bread Including onion
Powder
Meral R, Dogan 1. S.
15. International Cereal and Bread Congress, istanbul, Turkey, 18 - 21 April 2016, pp.318
XXVIII. Use of Rheum ribes as A Functional Component Gluten-Free Biscuit Production
Dogan H., Meral R.
15. International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016, pp.319
XXIX. Functional Properties of Sprouted Wheat
DOGAN H., Meral R, Dogan I. S.
15. International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016, pp.381
XXX. Antioxidant Activity and Phenolic Compounds of Bread Including Pomegranate Seed



Meral R, Dogan 1. S., Yildiz O.
15. International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016, pp.365
XXXI. Effects of Temperature on Antioxidant Activity and Phenolic Profile of Rheum ribes
Meral R.
ICNASE 2016, Kilis, Turkey, 19 - 20 March 2016, pp.12
XXXII. Rheum ribes: A plant Belonging to Van Region
Meral R, Kanberoglu G. S.
3nd International Symposium on ‘Traditional Foods from Adriatic to Caucasus’, Saraybosna, Bosnia And
Herzegovina, 1 - 05 October 2015, pp.235
XXXIII. Antioxidant Activity and Total Phenolic Contents of Teucrium orientale L. var puberulens
Kanberoglu G. S., Meral R.
3nd International Symposium on ‘Traditional Foods from Adriatic to Caucasus’, Saraybosna, Bosnia And
Herzegovina, 1 - 05 October 2015, pp.240
XXXIV. The effects of Rheum ribes L. on quality properties of bread
Meral R, Dogan 1. S.
The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.467
XXXV. Optimization of gluten-free wafers with buckwheat flour and potato starch
Dogan 1. S., Yildiz 0., Meral R.
10th AISTEC Conference "GRAINS FOR FEEDINGTHE WORLD", Milan, Italy, 1 - 03 July 2015, pp.61
XXXVI. Tarhana Kurutma Yéntemleri ve Besin Igerigi Uzerine Etkileri
Dogan H. Meral R, Dogan 1. S.
Pamukkale Gida Sempozyumu III “Kurutulmus ve Yari Kurutulmus Gidalar”, Denizli, Turkey, 13 - 15 May 2015,
pp-151
XXXVII. Corek otu katkisinin ekmegin kalite 6zellkleri, antioksidan aktivitesi ve fenolik profili iizerine etkisi
Meral R, Dogan 1. S.
i¢c Anadolu Bélgesi 2.Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.68
XXXVIII. Yaygin olarak tiiketilen tahil iiriinlerinin beslenme ve saglik agisindan 6nemi
Dogan H., Meral R.
i¢c Anadolu Bélgesi 2.Tarmm ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015, pp.45
XXXIX. Van Piyasasinda Satilan Kavutlarin Bazi Kimyasal Ozellikleri
OSMANOGLU H., Meral R.
4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 April 2014 - 19 April 0204, pp.574-577
XL. Nar Cekirdeginin Antioksidan Aktivitesi ve Toplam Fenolik Madde Miktar1
Meral R, Dogan 1. S.
11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.145
XLl. Uskunun Antioksidan Aktivitesi ve Fenolik Kompozisyonu
Meral R, Dogan 1. S.
3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012, pp.777
XLII. Arpa Ununun Fonksiyonel Tahil Uriinlerinde Kullanimi
Meral R, Dogan 1. S.
7. Gida Miihendisligi Kongresi, Antalya, Turkey, 24 - 26 November 2011, pp.103
XLIL Sarimsak Tozunun Hamur ve Ekmek Ozellikleri Uzerine Etkisi
Meral R, Dogan 1. S.
7. Gida Miihendisligi Kongresi, Antalya, Turkey, 24 - 26 November 2011, pp.101
XLIV. The Effects of Flaxseed on Quality and Antioxidant Activity of Bread
Meral R, Dogan 1. S.
Novel Approaches in Food Industry, Izmir, Turkey, 26 - 29 May 2011, pp.702
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