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Black Seed Oil Nanofibers with Sous Vide Cooking

Ceylan Z., Unal K., Kutlu N., Meral R,, Balc1 B. A, Dogu Baykut E.

Journal Of Food Processing And Preservation, no.6, pp.1-10, 2022 (SCI-Expanded)

A novel gastronomy application technique for ready-to-eat salmon meat samples: Curcumin and
black seed oil nanofibers with sous vide cooking

Ceylan Z,, Unal K, Kutlu N,, Meral R, BALCI B. A, DOGU BAYKUT E.

Journal of Food Processing and Preservation, vol.46, no.6, 2022 (SCI-Expanded)

A Nanofiber Application for Thiamine Stability and Enhancement of Bioaccessibility of Raw, Cooked
Salmon and Red Meat Samples Stored at 4°C

Yaman M, $ar M,, Ceylan Z.

FOOD CHEMISTRY, no.7, pp.1-9, 2022 (SCI-Expanded)

Fabrication and characterization of zein nanofibers integrated with gold nanospheres

Cetinkaya T., Wijaya W., Altay F., Ceylan Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.155, 2022 (SCI-Expanded)

A novel perspective with characterized nanoliposomes: Limitation of lipid oxidation in fish oil
Mousavipour N.,, Babaei S., Moghimipour E., Moosavi-Nasab M., Ceylan Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, no.12, pp.1-10, 2021 (SCI-Expanded)

A new application for the valorization of pomegranate seed oil: nanoencapsulation of pomegranate
seed oil into electrospun nanomats for food preservation

Kutlu N, Meral R,, Ekin M. M,, Erim Kdse Y., Ceylan Z.

International Journal Of Food Science And Technology, vol.57, no.3, pp.1-7, 2021 (SCI-Expanded)
Determination of some quality indices of rainbow trout fillets treated with nisin-loaded
polyvinylalcohol-based nanofiber and packed with polyethylene package

Oner B., Meral R,, Ceylan Z.

LWT, vol.149, 2021 (SCI-Expanded)

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., Erim Kdse Y.

FOOD BIOSCIENCE, vol.42, 2021 (SCI-Expanded)

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.42, 2021 (SCI-Expanded)

A novel coating material: Ellagitannins-loaded maltodextrin and lecithin-based nanomaterials
Okumus E., Bakkalbasi E,, Javidipour 1., Meral R, Ceylan Z.

FOOD BIOSCIENCE, vol.42, 2021 (SCI-Expanded)

Application of cold plasma technology in the food industry and its combination with other emerging
technologies

Ucar Y., Ceylan Z., Durmus M., Tomar 0., Cetinkaya T.

Trends In Food Science & Technology, no.6, pp.1-18, 2021 (SCI-Expanded)

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, 2021 (SCI-Expanded)

A new application with characterized oil-in-water-in-oil double emulsions: gelatin-xanthan gum
complexes for the edible oil industry

Cetinkaya T., Altay F., Ceylan Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, no.12, pp.1-10, 2021 (SCI-Expanded)

Development of kafirin-based nanocapsules by electrospraying for encapsulation of fish oil

Cetinkaya T., Mendes A, Jacobsen C., Ceylan Z., S. Chronakis I, R. Bean ., ]. Garcia-Moreno .
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LWT-FOOD SCIENCE AND TECHNOLOGY, no.12, pp.1-7, 2021 (SCI-Expanded)

Characterized nano-size curcumin and rosemary oil for the limitation microbial spoilage of rainbow
trout fillets

Ceylan Z., Meral R, Kose S., Sengor G., Akinay Y., DURMUS M., UCARY.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.134, 2020 (SCI-Expanded)

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, no.6, pp.917-924, 2020 (SCI-Expanded)

Recent Advances in Marine-Based Nutraceuticals and Their Health Benefits

Simat V., Elabed N., Kulawik P., Ceylan Z., Jamroz E., Yazgan H., Cagalg M., Regenstein J., Ozogul F.

Marine Drugs, no.18, pp.1-40, 2020 (SCI-Expanded)

Critical Vitamin Assessment: Pyridoxal, Pyridoxamine, and Pyridoxine Levels for Three Species of
Raw and Cooked Fish Samples

Catak ], Caman R, Ceylan Z.

Journal Of Aquatic Food Product Technology, no.12, pp.1-9, 2020 (SCI-Expanded)

Wheat germ oil nanoemulsion for oil stability of the cooked fishfillets stored at 4 C

Ceylan Z., Meral R, K6se Y. E., Cavidoglu 1.

Journal Of Food Science And Technology-Mysore, vol.57, no.5, pp.1798-1806, 2020 (SCI-Expanded)

The function of nanoemulsion on preservation of rainbow trout fillet

Durmus M., Ozogul Y., Késker A. R, Ucar Y., Kiiley Boga E., Ceylan Z., Ozogul F.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.57, pp.895-904, 2020 (SCI-Expanded)

A novel perspective for Lactobacillus reuteri: Nanoencapsulation to obtain functional fish fillets
Ceylan Z., USLU E., Ispirli H,, Meral R,, GAVGALI M., YILMAZ M. T., DERTLI E.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.115, 2019 (SCI-Expanded)

A new cost-effective process for limitation of microbial growth in fish fleshes: Wrapping by
aluminum foil coated with electrospun nanofibers

Ceylan Z.

JOURNAL OF FOOD SAFETY, vol.39, no.5, 2019 (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., Dertli E,, Yilmaz M. T., Ceylan Z.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.113, 2019 (SCI-Expanded)

Limitation of microbial spoilage of rainbow trout fillets using characterized thyme oil antibacterial
nanoemulsions

Meral R, Ceylan Z., Kése S.

JOURNAL OF FOOD SAFETY, vol.39, no.4, 2019 (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 (SCI-Expanded)

Color assessment by different techniques of gilthead seabream (Sparus aurata) during cold storage
SENGOR G. F., BALABAN M. 0, TOPALOGLU B., AYVAZ Z., Ceylan Z., Dogruyol H.

FOOD SCIENCE AND TECHNOLOGY, vol.39, no.3, pp.696-703, 2019 (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, no.6, 2018 (SCI-Expanded)

Determination of quality parameters of gilthead sea bream (Sparus aurata) fillets coated with
electrospun nanofibers

Ceylan Z., SENGOR G. F., BASAHEL A, YILMAZ M. T.

JOURNAL OF FOOD SAFETY, vol.38, no.6, 2018 (SCI-Expanded)



XXXIIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL.

XXXVIIIL.

XXXIX.

Use of characterized chitosan nanoparticles integrated in poly(vinyl alcohol) nanofibers as an
alternative nanoscale material for fish balls

Ceylan Z.

JOURNAL OF FOOD SAFETY, vol.38, no.6, 2018 (SCI-Expanded)

Effect of electrospun thymol-loaded nanofiber coating on vitamin B profile of gilthead sea bream
fillets (Sparus aurata)

Ceylan Z., Yaman M., SAGDIC 0., Karabulut E., YILMAZ M. T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.98, pp.162-169, 2018 (SCI-Expanded)

A novel strategy for probiotic bacteria: Ensuring microbial stability of fish fillets using characterized
probiotic bacteria-loaded nanofibers

Ceylan Z., Meral R,, Karakas C. Y., DERTLI E,, YILMAZ M. T.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.48, pp.212-218, 2018 (SCI-Expanded)
Nanoencapsulation of liquid smoke/thymol combination in chitosan nanofibers to delay
microbiological spoilage of sea bass (Dicentrarchus labrax) fillets

Ceylan Z., SENGOR G. F.,, YILMAZ M. T.

JOURNAL OF FOOD ENGINEERING, vol.229, pp.43-49, 2018 (SCI-Expanded)

Determination of shelf life of gilthead seabream (Sparus aurata) with time temperature indicators
Sengor G. F. U, Balaban M. O, Ceylan Z., Dogruyol H.

Journal Of Food Processing And Preservation, vol.42, pp.1-10, 2018 (SCI-Expanded)

A novel approach to extend microbiological stability of sea bass (Dicentrarchus labrax) fillets
coated with electrospun chitosan nanofibers

Ceylan Z., SENGOR G. F., SAGDIC 0, YILMAZ M. T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.79, pp.367-375, 2017 (SCI-Expanded)

A Novel Approach to Limit Chemical Deterioration of Gilthead Sea Bream(Sparus aurata)Fillets:
Coating with Electrospun Nanofibers as Characterized by Molecular, Thermal, and Microstructural
Properties

Ceylan Z., SENGOR G. F., YILMAZ M. T.

JOURNAL OF FOOD SCIENCE, vol.82, no.5, pp.1163-1170, 2017 (SCI-Expanded)
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Bulut mutfaklarin kurulum adimlari, ¢alisma sekli ve modelleri

Saygi B., Ceylan Z.

Journal of Tourism and Gastronomy Studies, no.3, pp.1-10, 2022 (Peer-Reviewed Journal)

Snack Barlar ve Tiiketim Egilimleri

Saygi B.,, Mankan E,, Ceylan Z., Celik S., Uckan Cakir M.

Tiirk Turizm Arastirmalar1 Dergisi, vol.1, no.3, pp.1-21, 2022 (Peer-Reviewed Journal)

Effect of Baking and Grilling on B Vitamins of Selected Fishes and Chicken Parts

Catak ], Caman R., Yaman M., Ceylan Z.

JOURNAL OF CULINARY SCIENCE & TECHNOLOGY, vol.22, pp.1-16, 2022 (ESCI)

Production of Rosmarinic Acid Nanoparticles, and Investigation of Anti-Oxidation Effects on Salmon
Fish Meat

Ceylan Z., Unal K., Kilin¢ Y., Erarslan A., Ozdemir B.

Journal of the Turkish Chemical Society Section A: Chemistry, vol.9, no.2, pp.311-320, 2022 (Scopus)

Within the Scope of the Sustainability of Local Culinary Culture Van Gastronomy Route Proposal
Ocak E,, Ceylan Z., Okat C., Ko¢ P, Torusdag G. B., Uckan Cakir M.

Journal of Tourism and Gastronomy Studies, vol.9, no.4, pp.2655-2669, 2021 (Peer-Reviewed Journal)

The visual characteristics and quality of cultured gilthead seabream (Sparus aurata) in earthen
ponds and net cages in Turkey

Sengor G. F.,, Ceylan Z., Giiriin S., Kalkan S., Hulyar O.
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Ege Journal of Fisheries and Aquatic Sciences, vol.38, no.3, pp.365-373, 2021 (Peer-Reviewed Journal)
Depolama Siiresince Baliketi Kalitesinde Meydana Gelen Degisimlerin Hizli ve Yenilik¢i Metotlarla
Belirlenmesi

Cetinkaya T., Altay F., Ceylan Z.

Journal of the Institute of Science and Technology, vol.11, no.3, pp.2030-2040, 2021 (Peer-Reviewed Journal)
Definition of textural deterioration in squid samples: Three different tools supported by microbial,
visual and physico-chemical analysis

Ceylan Z,, Cetinkaya T.

SU URUNLERI DERGIS], vol.38, no.3, pp.263-268, 2021 (ESCI)

Geleneksel ve Yenilik¢i Paketleme Teknolojileri: Baliketi Muhafazasinda Potansiyel Kullanimi

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

Sinop Universitesi Fen Bilimleri Dergisi, vol.6, no.1, pp.1-12, 2021 (Peer-Reviewed Journal)

Covid-19 Pandemi Siirecinde Bireylerin Beslenme Aliskanlifinda Meydana Gelen Degisimin
Belirlenmesi Uzerine Bir Arastirma

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

[JoSPER, vol.8, no.1, pp.173-187, 2021 (Peer-Reviewed 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 (Scopus)

Gutting process in horse mackerel: Relationship between quality, food safety, public health

Sengér G. F,, Ceylan Z., Yardimci R. E,, Ozturan S.

Ege Journal of Fisheries and Aquatic Sciences, no.1, pp.85-91, 2020 (ESCI)

Ambalaji1 Acildiktan Sonra Buzdolabinda Depolanan iki Farkl Tiitsiilenmis Balik Uriiniiniin
Mikrobiyal Kalite Degisimlerinin G6zlenmesi

Cetinkaya T., Ceylan Z.

EJOSAT, no.17, pp.982-988, 2019 (Peer-Reviewed Journal)

Determination of polycyclic aromatic hydrocarbon (PAH) levels in meat tissue of shrimp, anchovy
and whiting for sale in various regions in Istanbul Province Istanbul ilinin Cesitli bélgelerinde satisa
sunulan karides, hamsi ve mezgit'in et dokusundaki polisiklik aromatik hidrokarbon (PAH)
Diizeylerinin tespit edilmesi

Balcioglu E. B., Ceylan Z.

Yuzuncu Yil University Journal of Agricultural Sciences, vol.29, pp.282-290, 2019 (Scopus)

Determination of Some Quality Changes of Sous Vide-Sea Bass Fillets (Dicentrarchus labrax,
Linnaeus, 1758) Treated with Dried Basil, Fresh Garlic, and Dill Weed

Ceylan Z., Sengor G.

ACTA AQUATICA TURCICA, vol.15, no.2, pp.126-134, 2019 (Peer-Reviewed Journal)

The Effect of Different Thawing Methods on Quality Parameters of Frozen Mussels and Shrimp Meats
Ceylan Z., Unal K.

Turkish Journal of Agriculture - Food Science and Technology, vol.7, no.6, pp.927-933, 2019 (Peer-Reviewed
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 (Peer-Reviewed Journal)
Tiirk Mutfaginda Su Uriinleri Kiiltiirii ve Onemi

Sengor G. F.,, Ceylan Z.

Acta Aquatica Turcica, vol.4, pp.386-398, 2018 (Peer-Reviewed Journal)

Determination of the some quality parameters of fish samples taken out of the refrigerator at
different preservation period and cooked at different temperature Farkl giinlerde soguk
muhafazadan ¢ikarilan ve farkl sicakliklarda pisirilen baliklarin bazi kalite parametrelerinin

incelenmesi



Ceylan Z.

Yuzuncu Yil University Journal of Agricultural Sciences, vol.28, pp.317-324, 2018 (Scopus)

Sous vide teknolojisi ile muamele edilen baliklarin kalite parametrelerinin incelenmesi
Ceylan Z,, Sengér G. F.

TURKISH JOURNAL OF AQUATIC SCIENCES, no.1, pp.8-20, 2017 (Peer-Reviewed Journal)
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Bioencapsulatin for Food Additives

Ucar Y., Ceylan Z., Durmus M., Korkmaz K.

in: Smart Nanomaterials for Bioencapsulation, Guillermo R Castro,Ashok Kumar Nadda,Tuan Nguyen,Swati
Sharma,Ram Gupta, Editor, Elsevier Science, Oxford/Amsterdam , Amsterdam, pp.1-20, 2022

The Potential Use of Agro-industrial By-Products As Sources of Bioactive Compounds: A
Nanotechnological Approach

Meral R, Erim Kése Y., Ceylan Z., Cavidoglu .

in: Studies in Natural Products Chemistry, Atta-ur-Rahman, Editor, Elsevier Science, Oxford/Amsterdam ,
Amsterdam, pp.435-466, 2022

Antimicrobial nanocoating for food industry

Meral R, Ceylan Z., Kutlu N,, Kiliger A, Caglar A., Tomar O.

in: Handbook of Microbial Nanotechnology, Chaudhery Hussain, Editor, Academic Press, London, pp.255-284,
2022

Saglikli ve Siirdiiriillebilir Gastronomi

Ceylan Z., Torusdag G. B.

in: Siirdiirilebilir Mutfak, Prof. Dr. Y. Birol SAYGI,Prof. Dr. Sebnem TAVMAN, Editor, Detay Yayincilik, Ankara,
pp.139-172, 2022

Deniden Gastronomiye

Ceylan Z. (Editor), Dogu Baykut E. (Editor)

Detay, Ankara, 2021

Balik Yag1 Uzerine

Ucar Y., Durmus M,, Ceylan Z.

in: Denizden Gastronomiye, Zafer Ceylan,Esra Dogu Baykut, Editor, Detay, Ankara, pp.191-203, 2021

Van Balig1 ve Gastonomiye Etkisi

Ocak E,, Ceylan Z.

in: Denizden Gastronomiye, Dog. Dr. Zafer Ceylan,Dr. Ogr. Uyesi Esra DOGU BAYKUT, Editor, Detay, Ankara, pp.73-
86,2021

Nanosilver-based strategy to control zoonotic viral pathogens

Kiling Y., Ozdemir B., Zorlu T., Gok B., Baris Kiirtiir 0., Ceylan Z.

in: Silver Nanomaterials for Agri-Food Applications, Kamel Abd-Elsalam, Editor, Elsevier Science,
Oxford/Amsterdam , Amsterdam, pp.540-575, 2021

An overview of food safety and COVID-19 infection: Nanotechnology and cold plasma applications,
immune-boosting suggestions, hygienic precautions

Ceylan Z., Ocak E,, Ugar Y., Karakus K., Cetinkaya T.

in: Environmental and Health Management of Novel Coronavirus Disease (COVID-19), Mohammad Hadi
Dehghani;,Rama Rao Karri; Sharmili Roy, Editor, Elsevier Science, Oxford/Amsterdam , Amsterdam, pp.78-110,
2021

Nano-technological approaches for plant and marine-based polysaccharides for nano-encapsulations
and their applications in food industry

Ozogul F., Elabed ., Ceylan Z., Ocak E., Ozogul Y.

in: Advances in Food and Nutrition Research, Fidel Toldro, Editor, Elsevier Science, Oxford/Amsterdam
Amsterdam, pp.1-50, 2021
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Et ve Et Uriinleri

Ceylan Z., Yaman M, Cetinkaya T.

in: Saglikl Mutfak, Prof. Dr. Birol Sayg, Editor, Detay Yaymnevi, Ankara, pp.338-366, 2021

Irradiation Technology

Ceylan Z., Ozogul Y.

in: Innovative Technologies in Seafood Processing, Yesim Ozogul, Editor, Taylor & The Francis Press, Londra,
pp.115-130, 2020

BALIKETI KALITESININ TANIMLANMASINDA KULLANILABILECEK ALTERNATIF YAKLASIMLAR
Ceylan Z,, Cetinkaya T.

in: Ziraat, Orman ve Su Uriinleri Alaninda Akademik Gahsmalar - I, Ali Bolat, Editor, Gece Kitaphg1, Ankara, pp.75-
91,2020

TARAMALI ELEKTRON MiKROSKOBUNUN NANOMATERYALLERLE iLiSKiSi VE NANOTEKNOLOJiK
UYGULAMALAR iCIN ONEMI

Ceylan Z,, Cetinkaya T.

in: Mithendislik Alaninda Akademik Calismalar - I, Reyhan irkin, Editor, Gece Kitaphgi, Ankara, pp.351-364, 2020
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
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SOME QUALITY PARAMETERS OF ENRICHED BREAD

Meral R, Ceylan Z.

3. INTERNATIONAL CAPPADOCIA SCIENTIFIC RESEARCH CONGRESS, Nevsehir, Turkey, 11 - 12 December 2022,
pp.1668-1674

Molecular Characterization of Pumice within Zein Nanofibers

KILICER A, CEYLAN Z.

ICSAR 2022, Konya, Turkey, 13 December 2022, pp.1209-1211
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