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Sertifika, Kurs ve Egitimler
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Yaptigi Tezler

1. Geleneksel olarak uretilen sucuklardan laktik asit bakterileri ile katalaz pozitif koklarin izolasyonu-

identifikasyonu, tiretimde kullanilabilme imkanlari ve ucucu bilesikler iizerine etkileri (2007)

Guzin Kaban

Yaptigi Tez - Doktora - Danisman: Prof.Dr.Miikerrem KAYA - Devam ediyor - Atatiirk Universitesi - Tiirkiye

Guizin Kaban

Yaptigi Tez - Yiiksek Lisans - Danisman: Prof.Dr.Mikerrem KAYA - Devam ediyor - Atatiirk Universitesi - Tiirkiye

Mesleki Deneyim

. Sucuk tliretiminde starter kiltir kullaniminin Staphylococcus aureus'un gelisimi lizerine etkisi (2004)

Verdigi Dersler

1.

10.

Et Endustrisinde Yeni Teknolojiler (2025)
Guzin Kaban

Verdigi Ders - Doktora

. Gida Biyoteknolojisi (2025)

Guzin Kaban

Verdigi Ders - Lisans

. ET VE URUNLERIi iSLEME MUHENDISLIiGi (2025)

Guizin Kaban

Verdigi Ders - Doktora

. Et Endustrisinde Fonksiyonel Kiiltirler (2024)

Guzin Kaban

Verdigi Ders - Yiksek Lisans

. FBATS509Gida Gilivenligi ve Kalite Yonetimi (2024)

Guzin Kaban

Verdigi Ders - Yiksek Lisans

. Gida Analizlerinde Kromatografi Teknikleri (2024)

Guzin Kaban

Verdigi Ders - YlUksek Lisans

. Endistriyel Mikrobiyoloji (2023)

Guizin Kaban

Verdigi Ders - Lisans

. Et ve Uriinleri isleme Mihendisligi (2023)

Guzin Kaban

Verdigi Ders - Doktora

. Gida Guvenligi ve Kalite Yonetimi (2022)

Guzin Kaban

Verdigi Ders - YUksek Lisans

Mezuniyet Calismasi Il (2022)
Guzin Kaban

Verdigi Ders - Lisans
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11.

12.

13.

Gida Analizlerinde Kromatografi Teknikleri (2022)
Giizin Kaban

Verdigi Ders - Ylksek Lisans

Gida isleme ve Analiz Teknikleri Il (2021)
Guzin Kaban

Verdigi Ders - Lisans

Mezuniyet Calismasi | (2021)
Guzin Kaban

Verdigi Ders - Lisans

Akademik Unvanlar/Gorevler

1.

Prof. Dr. (2016 - Devam ediyor)

Atatiirk Universitesi > Ziraat Fakiiltesi Dekanli§i > Gida Miihendisligi Béliimii Baskanlidi

. Prof. Dr. (2002 - Devam ediyor)

Atatiirk Universitesi > Ziraat Fakiiltesi Dekanligi > Gida Miihendisligi Béliimii Baskanldi > Gida Miihendisligi Ana Bilim

Dali Baskanligi

. Dog. Dr. (2010 - 2016)

Atatiirk Universitesi » Ziraat Fakiiltesi Dekanldi > Gida Miihendisligi B6liimii Baskanlidi

. Yrd. Dog. Dr. (2007 - 2010)

Atattirk Universitesi » Ziraat Fakiiltesi Dekanligi > Gida Miihendisligi Béliimii Baskanlii

. Arastirma Gorevlisi (2002 - 2007)

Atattirk Universitesi > Ziraat Fakiiltesi Dekanligi > Gida Miihendisligi Béliimii Baskanli§i

Akademik idari Deneyim

1.

Akademik idari Deneyim (2021 - Devam ediyor)
Glizin Kaban

Akademik idari Deneyim - Rektorliige Bagh Koordinatérliiklerde Diger Gérev - Atatirk Universitesi - Tirkiye

. Akademik idari Deneyim (2021 - Devam ediyor)

Guzin Kaban

Akademik idari Deneyim - Diger idari Gérev - Atatiirk Universitesi - Tirkiye

. Akademik idari Deneyim (2021 - Devam ediyor)

Guizin Kaban

Akademik idari Deneyim - Rektorliige Baglh Koordinatérliiklerde Diger Gérev - Atatirk Universitesi - Tiirkiye

. Akademik idari Deneyim (2021 - Devam ediyor)

Guzin Kaban

Akademik idari Deneyim - Rektorliige Bagh Koordinatérliiklerde Diger Goérev - Atatirk Universitesi - Tirkiye

. Akademik idari Deneyim (2021 - Devam ediyor)

Guzin Kaban

Akademik idari Deneyim - Akademik Performans D. Kurulu Uyesi - Atatiirk Universitesi - Tiirkiye

. Akademik idari Deneyim (2020 - Devam ediyor)

Guzin Kaban

Akademik idari Deneyim - Rektorliige Baglh Koordinatérliiklerde Diger Gérev - Atatirk Universitesi - Tirkiye
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7.

Akademik idari Deneyim (2020 - Devam ediyor)
Giizin Kaban

Akademik idari Deneyim - Bilimsel Odiilii Komisyonu Uyesi - Atatiirk Universitesi - Tirkiye

. Akademik idari Deneyim (2018 - 2024)

Guizin Kaban

Akademik idari Deneyim - Rektorliige Bagl Koordinatérliiklerde Diger Gérev - Atatirk Universitesi - Tiirkiye

. Akademik idari Deneyim (2018 - 2021)

Guzin Kaban

Akademik idari Deneyim - Béliim Akademik Tesvik Degderlendirme Komisyonu Uyesi - Atatiirk Universitesi - Tirkiye

Akademi Disi Deneyim

1.

Danisman (2022 - Devam ediyor)
Glizin Kaban
Akademi Disi Deneyim - Danisman - SULTAN ET - Turkiye

Yonetilen Tezler

1.

Keten ve chia tohumu yaglarinin Yarrowia lipolytica'nin omega-3 yag asidi liretim kapasitesine etkileri
(2025 - Devam ediyor)

Guzin Kaban

Yonetilen Tez - Rol: Danisman - Doktora - Ogrenci: ZERRIN POLAT - Atatiirk Universitesi - Tlrkiye

. Kofte uretiminde taze ve siyah sarimsak kullaniminin ileri glikasyon son iiriinleri olusumuna etkisi

(2024 - Devam ediyor)
Guzin Kaban
Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: FATMANUR AGAR - Atatiirk Universitesi - Tiirkiye

. Kereviz tozu kullaniminin isil islem gormiis sucukta nitrozamin olusumuna ve liriin 6zelliklerine etkisi

(2022 - Devam ediyor)
Glizin Kaban
Yénetilen Tez - Rol: Danisman - Doktora - Ogrenci: ZEYNEP FEYZA YILMAZ ORAL - Ataturk Universitesi - Tirkiye

. Kuyruk yagi ve pisirme siiresinin isil islem gormiis sucukta ileri glikasyon son lriinleri olusumuna

etkileri (2022 - Devam ediyor)
Guzin Kaban
Yonetilen Tez - Rol: Danisman - Doktora - Ogrenci: PINAR ANLAR - Atatiirk Universitesi - Tlrkiye

. Farkli oranlarda mekanik ayrilmis pili¢ eti kullaniminin pilic salamin ugucu bilesik profili, yag asidi

kompozisyonu ve diger bazi 6zelliklerine etkisi (2022 - Devam ediyor)
Guzin Kaban
Yénetilen Tez - Rol: Danisman - Doktora - Ogrenci: GUL KOTAN YILMAZ - Atatiirk Universitesi - Tiirkiye

. Argan yaginin Yarrowia lipolytica'nin lipid liretim kapasitesine etkisi (2022 - Devam ediyor)

Guzin Kaban
Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: ROUNA ALAAELDIN - Atatiirk Universitesi - Tirkiye

. Farkli yag orani ve gesidi ile pisirme derecesinin koftede ileri glikasyon son tiriinlerinin olusumuna

etkileri (2022 - Devam ediyor)
Glizin Kaban
Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: KUBRA OZTURK - Atatiirk Universitesi - Tiirkiye
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10.

11.

12.

13.

14.

15.

16.

17.

. Yerel Lactobacillus plantarum suslarinin konjuge linoleik asit liretim kapasitesitelerinin belirlenmesi

(2022 - Devam ediyor)
Guzin Kaban
Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: ZEYNEP ESRA NUHOGLU - Atatiirk Universitesi - Tiirkiye

. Koftede kinoa kullaniminin akrilamid olusumu ve diger bazi fizikokimyasal 6zellikler Gizerine etkisi

(2021 - Devam ediyor)
Glizin Kaban
Yonetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: BUSRA KURU - Atatiirk Universitesi - Tiirkiye

Yerel Candida zeylanoides suslarinin sitrik asit lGiretim kapasitelerinin belirlenmesi (2020 - Devam ediyor)
Guzin Kaban

Yénetilen Tez - Rol: Danisman - Doktora - Orenci: BILGE SAYIN - Atatirk Universitesi - Tiirkiye

Pastirmadan izole edilen koagiilaz negatif stafilokok suslarinin karakterizasyonu ve starter kiltur
olarak kullanilabilme imkanlari (2019 - Devam ediyor)

Guzin Kaban
Yonetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Doktora - O§renci: Kiibra FETTAHOGLU - Atatiirk Universitesi -
Turkiye

Pastirmadan izole edilen ve tanimlanan laktik asit bakteri suslarinin probiyotik ve teknolojik 6zellikleri
(2019 - Devam ediyor)

Glizin Kaban

Yénetilen Tez - Rol: Danisman - Doktora - Ogrenci: KUBRA CINAR TOPCU - Atatiirk Universitesi - Tiirkiye

Pastirmanin fiziko-kimyasal 6zellikleri ve ucucu bilesikleri Gizerine farkl nitrit seviyelerinin etkileri
(2018 - Devam ediyor)

Guzin Kaban
Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Didar TOMAC YAZICI - Atatiirk

Universitesi - Tlrkiye

Isil islem gormiis sucukta nitrozaminler (2018 - Devam ediyor)

Guizin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Zerrin POLAT - Atatiirk Universitesi -

Tarkiye

Farkli tuz ve yag oranlari kullanilarak iretilen kavurmalarin furosin ve karboksimetil-lisin icerikleri ile
bazi kalitatif 6zelliklerinde depolama siliresince meydana gelen degisimler (2018 - Devam ediyor)

Guzin Kaban
Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Doktora - Orenci: Derya BAYRAK KUL - Atatiirk Universitesi -

Tarkiye

Mekanik ayrilmis pili¢ eti kullanilarak uretilen salam ve sosislerin tekstiirel ve baz fiziko-kimyasal
ozellikleri (2018 - Devam ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: PARINAZ BAHRAMI - Atatirk Universitesi - Tirkiye

Isil islem gormiis sucuk uretiminde potasyum kloriir kullaniminin triin 6zelliklerine etkileri (2017 -
Devam ediyor)

Glizin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Fazilet BAYRAKTAR - Atatiirk Universitesi
- Turkiye
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18.

19.

20.

21.

22.

23.

24.

25.

26.

Farkli pastirma cesitlerinin biyojen amin icerigi ile bazi kalitatif 6zellikleri (2017 - Devam ediyor)
Giizin Kaban
Yonetilen Tez - Rol: Asil Danisman (Es Danismanl Tezler icin) - Yiiksek Lisans - Ogrenci: Glrsel iSCI - Atatiirk Universitesi -

Turkiye

Kuyruk yagi kullaniminin isil islem gérmius sucugun yag asidi kompoziyonu ve diger bazi 6zelliklerine
etkileri (2017 - Devam ediyor)

Glizin Kaban

Yénetilen Tez - Rol: Danisman - Yiiksek Lisans - Ogrenci: KEZIBAN AYDIN - Atatiirk Universitesi - Tiirkiye

Sucuk iiretiminde farkh kloriir tuzlarinin kullanim imkanlan (2016 - Devam ediyor)
Guzin Kaban
Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Derya SIMSEK - Atatiirk Universitesi -

Tarkiye

Starter kiltiir kullaniminin isil islem gérmiis sucugun ucucu bilesikleri ve diger bazi kalitatif
ozelliklerine etkileri (2016 - Devam ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Zeynep Feyza YILMAZ - Atatiirk

Universitesi - Trkiye

Farkh kurleme sicakliklar ve farkh kiirleme ajanlar kullanilarak tiretilen pastirmalarin laktik asit
bakteri florasi ve diger bazi 6zellikleri (2014 - Devam ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Kiibra CINAR - Atatiirk Universitesi -

Tuarkiye

Farkh kurleme prosesleri kullanilarak tretilen pastirmalardan katalaz pozitif koklarin
izolasyonu/identifikasyonu ve uriinin bazi 6zellikleri (2014 - Devam ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - O§renci: Kiibra FETTAHOGLU - Atatiirk

Universitesi - Trkiye

Farkli nitrat seviyelerinin pastirmanin ucucu bilesikleri ve diger bazi 6zelliklerine etkileri (2013 - Devam
ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Nazen UNAL - Atatiirk Universitesi -

Tuarkiye

Hindi eti kullaniminin isil islem uygulanmis sucuk benzeri urinin kalitatif 6zelliklerine etkisi (2012 -
Devam ediyor)

Guzin Kaban

Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - Ogrenci: Derya BAYRAK - Atatiirk Universitesi -

Tuarkiye

Potasyum kloriir kullaniminin salamura yontemiyle islenen ve vakum veya modifiye atmosferde
ambalajlanan gokkusagi alabalig: filetolarinin kimyasal ve mikrobiyolojik 6zelliklerine etkisi (2011 -
Devam ediyor)

Giizin Kaban, Muhammed Atamanalp

Yonetilen Tez - Rol: Es Danisman - Doktora - Ogrenci: Simay ANGIS - Atatiirk Universitesi - Tiirkiye
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27. Isil islem uygulamasinin sucugun ucucu bilesikleri ve diger kalitatif 6zelliklerine etkisi (2010 - Devam
ediyor)
Guzin Kaban
Yénetilen Tez - Rol: Asil Danisman (Es Danismanli Tezler icin) - Yiiksek Lisans - O§renci: Muhammet Ali CAKIR - Atatiirk

Universitesi - Turkiye

Arastirma Altyapisi Olusturma Faaliyetleri

1. 6zel Gida Kontrol Laboratuvari (2021 - Devam ediyor)
Guzin Kaban, Mikerrem Kaya, Ahmet Akkdse

Arastirma Altyapisi Olusturma - Rol: Birincil Dizeyde Goérevli - Erzurum - TUurkiye

2. Gida Analiz Laboratuvarlarn Koordinatoérligii (2020 - Devam ediyor)
Mikerrem Kaya, Glizin Kaban

Arastirma Altyapisi Olusturma - Rol: ikincil Diizeyde Gérevli - Erzurum - Tiirkiye

Proje & Tasarimlar

1. Tirkiyenin Farkh Bélgelerinden Temin Edilen inek Koyun ve Kegi Siitiinden Uretilen Peynirlerde ileri
Glikasyon Son Uriinlerinin Belirlenmesi (2026)
Mustafa Sengiil, Giizin Kaban, Zeynep Feyza Yilmaz Oral, Kiibra OZTURK, HUSEYIN ENDER GURMERIC

Proje - Ulusal - Rol: Arastirmaci - Devam Ediyor - Atatirk Universitesi - Tiirkiye

2. Yerel Debaryomyces hanseniinin Farkli inokulasyon Seviyelerinin Sucugun Ucucu Bilesik Profili ve
Diger Kalitatif Ozelliklerine Etkisi (2026)
Giizin Kaban, ilknur ORTAYOL DINDER

Proje - Ulusal - Rol: YurGtiici - Devam Ediyor - Atatiirk Universitesi - Turkiye

3. Propolis Ekstraktinin Sucugun Fiziksel Kimyasal Mikrobiyolojik ve Duyusal Ozellikleri ile Karboksimetil
Lisin Olusumuna Etkisi (2026)
Giizin Kaban, Ozlem TAYANC

Proje - Ulusal - Rol: Yiritiic - Devam Ediyor - Atatirk Universitesi - Tiirkiye

4. Kofte Uretiminde Patates Kabugu Kullaniminin ileri Glikasyon Son Urinlerine Etkisi (2026)
Guzin Kaban, Burakcan UCAR

Proje - Ulusal - Rol: YirGtiicl - Tamamlandi - Atatiirk Universitesi - Tirkiye

5. Cemen Formiilasyonunda Karabugday Unu Kullaniminin Pastirmanin Uriin Ozelliklerine Etkisi (2026)
Guzin Kaban, Cem VURAL

Proje - Ulusal - Rol: YUrGticl - Tamamlandi - Atatirk Universitesi - Tlrkiye

6. Colyak Hastaligi Tanisi Alan Bireylerin Glutensiz Gida Tiiketiminden Kaynaklanan Hidroksimetil furfural
Akrilamid Polisiklik Aromatik Hidrokarbon Nitrat Nitrit ve Metal Maruziyet Diizeyinin Belirlenmesi ve
Saghk Risk Degerlendirmesi (2024 - 2025)

Guzin Kaban, Burhan Basaran

Proje - Ulusal - Rol: Arastirmaci - Devam Ediyor - Recep Tayyip Erdogan Universitesi - Turkiye

7. Akredite Gida Analizlerinin Siirdurilebilirliginin Desteklenmesi (2024 - 2025)
Mikerrem Kaya, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye
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10.

11.

12.

13.

14.

15.

16.

17.

18.

. Sucukta ileri Glikasyon Son Uriinlerinin Olusumu Uzerine Biberiye Oleoresini ve Askorbik Asitin Etkileri

(2024)
Guzin Kaban, Kiibra OZTURK

Proje - Ulusal - Rol: Yiritiici - Devam Ediyor - Atatirk Universitesi - Tiirkiye

. Pastirma Uretiminde Yerel Probiyotik Suslarin Kullanilabilme imkanlarinin Arastirilmasi (2024 - 2026)

Mikerrem Kaya, Guzin Kaban, Zeynep Feyza Yilmaz Oral

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tirkiye

Pastirma liretiminde otomatik agirlik 6lcimiine dayali son nem igeriginin belirlenebildigi kurutma
teknigi (2023 - 2024)
Ahmet Akkése, Guizin Kaban, Mikerrem Kaya

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Koftede Taze ve Siyah Sarimsak Kullaniminin ileri Glikasyon Son Uriinleri Olusumuna Etkisi (2023 -
2024)
Giizin Kaban, Fatmanur AGAR

Proje - Ulusal - Rol: YGrGticl - Tamamlandi - Atatirk Universitesi - Tlrkiye

Looking Towards Future - 2022-2025 Social Investment Project along BTC Pipeline in Turkey (2023 -
2025)
Mikerrem Kaya, Guizin Kaban

Proje - Uluslararasi - Rol: Proje Ekibinde Uye - Devam Ediyor - Tirkiye

Atatiirk Universitesi Arastirmacilarina Yonelik Uygulamal USi Ar-Ge Projeleri Hazirlama Egitimi (2022 -
2023)

Sadrettin Goélciigezli, Ayhan Celik, Giizin Kaban, Gengaga Piircek, Ali Fatih Yetim, irfan Kaymaz, Zekai Halici

Proje - Ulusal - Rol: Egitmen - Devam Ediyor - TUBITAK - Tiirkiye

Bilimsel Yayin Kiiltiriiniin Gelistirilmesi (2022 - 2024)
Elif Cadirci, Sezai Ercisli, Songiil Cakmakgi, Mikerrem Kaya, Fatih Oz, Giizin Kaban, Zekai Halici, Fatih Albayrak

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Sucukta ileri Glikasyon Son Uriinlerinin Olusumuna Starter Kiiltiir, Hayvansal Yag Cesidi, Depolama
Silresi ve Pisirme Derecesi Faktorlerinin Etkileri (2022 - 2024)
Gizin Kaban, Mikerrem Kaya, Hamdullah Kilig, Fatma Yagmur Hazar

Proje - Ulusal - Rol: Yiritiici - Tamamland - Atatiirk Universitesi - Tiirkiye

Keten ve Chia Tohumu Yaglarinin Yarrowia lipolytica'nin Omega-3 Yag Asidi Uretim Kapasitesine
Etkileri (2022 - 2025)
Guzin Kaban, Zerrin POLAT

Proje - Ulusal - Rol: YirGtiicl - Tamamlandi - Atatiirk Universitesi - Tirkiye

Sucuk Uretiminde Kiirleme Ajani Olarak Pazi Tozunun Kullanimi ve Nitrozamin Olusumuna Etkisi (2022 -
2024)
Mikerrem Kaya, Guizin Kaban, Selen Sallan

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Promoting Innovation of fermented foods (2021 - 2025)
Guzin Kaban, Christophe Chassard

Proje - Uluslararasi - Rol: Proje Ekibinde Uye - Devam Ediyor - INRAE Centre Siége 147 rue de I'Université Paris - France - Fransa

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 8 /63


https://akademik.atauni.edu.tr/projeler/271658-sucukta-ileri-glikasyon-son-urunlerinin-olusumu-uzerine-biberiye-oleoresini-ve
https://akademik.atauni.edu.tr/projeler/271644-pastirma-uretiminde-yerel-probiyotik-suslarin-kullanilabilme-imkanlarinin
https://akademik.atauni.edu.tr/projeler/271637-pastirma-uretiminde-otomatik-agirlik-olcumune-dayali-son-nem-iceriginin
https://akademik.atauni.edu.tr/projeler/271637-pastirma-uretiminde-otomatik-agirlik-olcumune-dayali-son-nem-iceriginin
https://akademik.atauni.edu.tr/projeler/271621-koftede-taze-ve-siyah-sarimsak-kullaniminin-ileri-glikasyon-son-urunleri
https://akademik.atauni.edu.tr/projeler/271623-looking-towards-future-2022-2025-social-investment-project-along-btc-pipeline-in
https://akademik.atauni.edu.tr/projeler/190478-ataturk-universitesi-arastirmacilarina-yonelik-uygulamali-usi-ar-ge-projeleri
https://akademik.atauni.edu.tr/projeler/228129-bilimsel-yayin-kulturunun-gelistirilmesi
https://akademik.atauni.edu.tr/projeler/71239-sucukta-ileri-glikasyon-son-urunlerinin-olusumuna-starter-kultur-hayvansal-yag
https://akademik.atauni.edu.tr/projeler/71239-sucukta-ileri-glikasyon-son-urunlerinin-olusumuna-starter-kultur-hayvansal-yag
https://akademik.atauni.edu.tr/projeler/271626-keten-ve-chia-tohumu-yaglarinin-yarrowia-lipolyticanin-omega-3-yag-asidi-uretim
https://akademik.atauni.edu.tr/projeler/271626-keten-ve-chia-tohumu-yaglarinin-yarrowia-lipolyticanin-omega-3-yag-asidi-uretim
https://akademik.atauni.edu.tr/projeler/271652-sucuk-uretiminde-kurleme-ajani-olarak-pazi-tozunun-kullanimi-ve-nitrozamin
https://akademik.atauni.edu.tr/projeler/271638-promoting-innovation-of-fermented-foods
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20.

21.

22.
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24.

25.

26.

27.

28.

29.

Cocuklarin (0-3 yas) Bebek Gidalar Tiiketiminden Kaynaklanan Akrilamid Nitrat Nitrit Gerekli ve Agir
Metal Maruziyetinin Belirlenmesi (2021)
Burhan Basaran, Zeynep Feyza Yilmaz Oral, Guzin Kaban, Pinar Anlar Daldal

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Recep Tayyip Erdogan Universitesi - Tirkiye

Peynir Alti Suyu Tozu Kullanilarak Scenedesmus ellipticus ve Haematococcus pluvialisin Biyokutle
Biyokimyasal Kompozisyonu ve Antioksidan Kapasitesine Etkisi (2021 - 2022)
Ozden Fakioglu, Biisra AYDOGDU, Zeynep Esra NUHOGLU, Harun Arslan, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Atatiirk Universitesi Ozel Gida Kontrol Laboratuvarinin Akreditasyon islemlerinin Desteklenmesi ve
Gorunirliaginin Artirilmasi (2020 - 2022)
Guzin Kaban, Mikerrem Kaya

Proje - Ulusal - Rol: YirGtiicl - Tamamlandi - Atatiirk Universitesi - Tirkiye

Atatiirk Universitesi Ozel Gida Kontrol Laboratuvarinin Arastirma Altyapisinin Gelistirilmesi (2020 -
2021)
Guzin Kaban, Mikerrem Kaya

Proje - Ulusal - Rol: Y{r{tiici - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Gida Miihendisligi Boliimii Akredite Laboratuvarlarinin Alt Yapisinin Giiglendirilmesi (2020 - 2021)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Yerel Candida Zeylanoides Suslarinin Sitrik Asit Uretim Kapasitelerinin Belirlenmesi (2019 - 2020)
Guzin Kaban, Mikerrem Kaya

Proje - Ulusal - Rol: YurGtiic - Tamamlandi - TUBITAK - Tlrkiye

Pastirmadan izole Edilen ve Tanimlanan Laktik Asit Bakteri Suslarinin Probiyotik ve Teknolojik
Ozellikleri (2018 - 2019)
Giizin Kaban, Kiibra CINAR

Proje - Ulusal - Rol: Yir(tiici - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Isil islem Gérmiis Sucuk Uretiminde Isil islem Kosullarinin Optimizasyonu (2017 - 2019)
Guzin Kaban, Mikerrem Kaya, Ahmet Akkdse

Proje - Ulusal - Rol: YirGtiich - Tamamlandi - TUBITAK - Tlrkiye

Farkh Ucucu Yag Kaynaklarinin Yarrowia lipolytica Suslarinin Lipid Uretim Kapasitesine Etkisi (2017 -
2018)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

KUYRUK YAGI KULLANIMININ ISIL iSLEM GORMUS SUCUGUN UCUCU BILESiIK PROFiILi VE YAG ASIiDi
KOMPOZiSYONUNA ETKISi (2016 - 2017)
Giizin Kaban, Kiibra FETTAHOGLU

Proje - Ulusal - Rol: YGrGticl - Tamamlandi - Atatirk Universitesi - Tlrkiye

Farkli Nitrit ve Sodyum Askorbat Seviyeleri Kullanilarak Uretilen Isil islem Gérmiis Sucuklarda
Nitrozamin Olusumuna Kizartma isleminin Etkisi (2016 - 2018)

Mikerrem Kaya, Giizin Kaban, Seyma Sisik Ogras, Murat Celik

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026
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https://akademik.atauni.edu.tr/projeler/271618-cocuklarin-0-3-yas-bebek-gidalari-tuketiminden-kaynaklanan-akrilamid-nitrat
https://akademik.atauni.edu.tr/projeler/271618-cocuklarin-0-3-yas-bebek-gidalari-tuketiminden-kaynaklanan-akrilamid-nitrat
https://akademik.atauni.edu.tr/projeler/204816-peynir-alti-suyu-tozu-kullanilarak-scenedesmus-ellipticus-ve-haematococcus
https://akademik.atauni.edu.tr/projeler/204816-peynir-alti-suyu-tozu-kullanilarak-scenedesmus-ellipticus-ve-haematococcus
https://akademik.atauni.edu.tr/projeler/271634-ataturk-universitesi-ozel-gida-kontrol-laboratuvarinin-akreditasyon-islemlerinin
https://akademik.atauni.edu.tr/projeler/271634-ataturk-universitesi-ozel-gida-kontrol-laboratuvarinin-akreditasyon-islemlerinin
https://akademik.atauni.edu.tr/projeler/271622-ataturk-universitesi-ozel-gida-kontrol-laboratuvarinin-arastirma-altyapisinin
https://akademik.atauni.edu.tr/projeler/271631-gida-muhendisligi-bolumu-akredite-laboratuvarlarinin-alt-yapisinin
https://akademik.atauni.edu.tr/projeler/271643-yerel-candida-zeylanoides-suslarinin-sitrik-asit-uretim-kapasitelerinin
https://akademik.atauni.edu.tr/projeler/271619-pastirmadan-izole-edilen-ve-tanimlanan-laktik-asit-bakteri-suslarinin-probiyotik
https://akademik.atauni.edu.tr/projeler/271619-pastirmadan-izole-edilen-ve-tanimlanan-laktik-asit-bakteri-suslarinin-probiyotik
https://akademik.atauni.edu.tr/projeler/271627-isil-islem-gormus-sucuk-uretiminde-isil-islem-kosullarinin-optimizasyonu
https://akademik.atauni.edu.tr/projeler/271650-farkli-ucucu-yag-kaynaklarinin-yarrowia-lipolytica-suslarinin-lipid-uretim
https://akademik.atauni.edu.tr/projeler/271663-kuyruk-yagi-kullaniminin-isil-islem-gormus-sucugun-ucucu-bilesik-profili-ve-yag
https://akademik.atauni.edu.tr/projeler/271663-kuyruk-yagi-kullaniminin-isil-islem-gormus-sucugun-ucucu-bilesik-profili-ve-yag
https://akademik.atauni.edu.tr/projeler/71823-farkli-nitrit-ve-sodyum-askorbat-seviyeleri-kullanilarak-uretilen-isil-islem
https://akademik.atauni.edu.tr/projeler/71823-farkli-nitrit-ve-sodyum-askorbat-seviyeleri-kullanilarak-uretilen-isil-islem
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40.

FARKLI KLORUR TUZLARININ ISIL iSLEM GORMUS SUCUGUN BAZI KARAKTERISTIKLERINE ETKILERi (2015
-2016)
Guzin Kaban, Zeynep Feyza Yilmaz Oral

Proje - Ulusal - Rol: Yir(tiici - Tamamlandi - Atatiirk Universitesi - Tiirkiye

FARKLI TUZ VE YAG ORANLARI KULLANILARAK URETILEN KAVURMALARIN FUROSIN VE KARBOKSIMETiL-
LiSiN iCERIKLERI iLE BAZI KALITATIF OZELLIKLERI (2015 - 2018)
Gizin Kaban, Zeynep Feyza Yilmaz Oral, Derya BAYRAK KUL

Proje - Ulusal - Rol: Yiritiicl - Tamamland - Atatiirk Universitesi - Tiirkiye

Pastirmadan Enterokoklarin izolasyou / identifikasyonu ve Karakterizasyonu (2015)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

ISIL iISLEM GORMUS SUCUK URETIMINDE STARTER KULTUR KULLANIMININ BiYOJEN AMIiN OLUSUMUNA
ETKISI (2014 - 2016)
Guzin Kaban, Zeynep Feyza Yilmaz Oral

Proje - Ulusal - Rol: YGrGticl - Tamamlandi - Atatirk Universitesi - Tlrkiye

Farkh laktik asit bakteri suslarinin isil islem gérmiis sucukta kullanim imkanlan (2014 - 2015)
Emel Oz, Mikerrem Kaya, Guizin Kaban, Emre Kabil

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Farkli Yag Kaynaklari ile Beslenen Gokkusagi Alabaliginda Kirmizi ve Beyaz Kastaki Yag Asidi
Kompozisyonu ve Yag Asidi Doniisiim Mekanizmalari ile Et Kalitesindeki Degisimlerin Arastirilmasi
(2014 - 2017)

Vedat Sola, Murat Arslan, Giizin Kaban, Saltuk Bugrahan Ceyhun, Yiiksel Ozdemir, Ahmet Topal, Ekrem Sulukan,
Mikerrem Kaya

Proje - Ulusal - Rol: Danisman (Yiritiicii Gercek Kisi Olan Projede) - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Farkh Yag Kaynaklar ile Beslenen Gokkusagi Alabaliginda Kirmizi ve Beyaz Kastaki Yag Asidi
Kompozisyonu ve Yag Asidi Doniisiim Mekanizmalari ile Et Kalitesindeki Degisimlerin Arastirilmasi
(2014 - 2017)

Mikerrem Kaya, Murat Arslan, Ahmet Topal, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

SUCUKTAN ENTEROKOKLARIN iZOLASYONU VE iDENTIFIKASYONU (2013 - 2014)
Guzin Kaban

Proje - Ulusal - Rol: YGrGticl - Tamamlandi - Atatiirk Universitesi - Tlrkiye

KURLEME SICAKLIGI VE KURLEME AJANININ PASTIRMANIN KALITATIF OZELLIKLERINE ETKILERi (2013 -
2014)
Guzin Kaban

Proje - Ulusal - Rol: Yir(tiici - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Diisiik sodyum igerikli tuz karisimlarinin pastirmanin fiziksel kimyasal mikrobiyolojik ve duyusal
ozellikleri tizerine etkileri (2013 - 2015)
Miikerrem Kaya, Muhammet irfan Aksu, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Diisiik Sodyum icerikli Tuz Karisimlarinin Pastirmanin Fiziksel, Kimyasal, Mikrobiyolojik Ve Duyusal
Ozellikleri Uzerine Etkileri (2013 - 2016)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tirkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026
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https://akademik.atauni.edu.tr/projeler/271648-farkli-klorur-tuzlarinin-isil-islem-gormus-sucugun-bazi-karakteristiklerine
https://akademik.atauni.edu.tr/projeler/271639-farkli-tuz-ve-yag-oranlari-kullanilarak-uretilen-kavurmalarin-furosin-ve
https://akademik.atauni.edu.tr/projeler/271639-farkli-tuz-ve-yag-oranlari-kullanilarak-uretilen-kavurmalarin-furosin-ve
https://akademik.atauni.edu.tr/projeler/271641-pastirmadan-enterokoklarin-izolasyou-identifikasyonu-ve-karakterizasyonu
https://akademik.atauni.edu.tr/projeler/271655-isil-islem-gormus-sucuk-uretiminde-starter-kultur-kullaniminin-biyojen-amin
https://akademik.atauni.edu.tr/projeler/271655-isil-islem-gormus-sucuk-uretiminde-starter-kultur-kullaniminin-biyojen-amin
https://akademik.atauni.edu.tr/projeler/262903-farkli-laktik-asit-bakteri-suslarinin-isil-islem-gormus-sucukta-kullanim
https://akademik.atauni.edu.tr/projeler/204403-farkli-yag-kaynaklari-ile-beslenen-gokkusagi-alabaliginda-kirmizi-ve-beyaz
https://akademik.atauni.edu.tr/projeler/204403-farkli-yag-kaynaklari-ile-beslenen-gokkusagi-alabaliginda-kirmizi-ve-beyaz
https://akademik.atauni.edu.tr/projeler/204410-farkli-yag-kaynaklari-ile-beslenen-gokkusagi-alabaliginda-kirmizi-ve-beyaz
https://akademik.atauni.edu.tr/projeler/204410-farkli-yag-kaynaklari-ile-beslenen-gokkusagi-alabaliginda-kirmizi-ve-beyaz
https://akademik.atauni.edu.tr/projeler/271624-sucuktan-enterokoklarin-izolasyonu-ve-identifikasyonu
https://akademik.atauni.edu.tr/projeler/271630-kurleme-sicakligi-ve-kurleme-ajaninin-pastirmanin-kalitatif-ozelliklerine
https://akademik.atauni.edu.tr/projeler/271620-dusuk-sodyum-icerikli-tuz-karisimlarinin-pastirmanin-fiziksel-kimyasal
https://akademik.atauni.edu.tr/projeler/271620-dusuk-sodyum-icerikli-tuz-karisimlarinin-pastirmanin-fiziksel-kimyasal
https://akademik.atauni.edu.tr/projeler/271659-dusuk-sodyum-icerikli-tuz-karisimlarinin-pastirmanin-fiziksel-kimyasal
https://akademik.atauni.edu.tr/projeler/271659-dusuk-sodyum-icerikli-tuz-karisimlarinin-pastirmanin-fiziksel-kimyasal
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49.

50.

51.

Pastirmadan laktik asit bakterilerinin izolasyonu ve identifikasyonu (2012 - 2013)
Emel Oz, Mikerrem Kaya, Glizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

FARKLI NiTRAT VE NiTRIiT/NiTRAT SEVIYELERINiN PASTIRMANIN FiZiKSEL, KIMYASAL VE
MiKROBIYOLOJiK OZELLIKLERINE ETKILERI (2012 - 2013)
Guzin Kaban

Proje - Ulusal - Rol: YirGticl - Tamamlandi - Atatiirk Universitesi - Tirkiye

DUSUK SODYUM iCERIKLi TUZ KARISIMLARININ SUCUGUN FiZiKSEL KiIMYASAL MiKROBiYOLOJiK VE
DUYUSAL OZELLIKLERI UZERINE ETKILERI (2011 - 2012)
Guizin Kaban

Proje - Ulusal - Rol: Yirtiici - Tamamlandi - Atatiirk Universitesi - Tiirkiye

HINDIi ETi KULLANIMININ ISIL iSLEM UYGULANMIS SUCUGUN KALITATIF OZELLIKLERINE ETKIiSi. (2010 -
2011)
Guzin Kaban

Proje - Ulusal - Rol: YGrGticl - Tamamlandi - Atatirk Universitesi - Tlrkiye

Laktik Asit Bakterilerinin Vakfikebir Ekmeginin Ucucu Bilesikleri ve Diger Kalitatif Ozellikleri Uzerine
Etkileri (2010 - 2011)
Halis Gurbiz Kotancilar, Mehmet Murat Karaoglu, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

ISIL iISLEMIN SUCUGUN UCUCU BILESIKLERI VE DIGER KALITATIF OZELLIKLERINE ETKIiSi (2009 - 2010)
Mukerrem Kaya, Guzin Kaban, Muhammet Ali Cakir

Proje - Ulusal - Rol: YUrGticl - Tamamlandi - Atatiirk Universitesi - Tirkiye

Sucukta Aroma Maddelerinin Model Sistemde Belirlenmesi (2008 - 2009)
Gizin Kaban, Mikerrem Kaya

Proje - Ulusal - Rol: Yiritiicl - Tamamland - Atatiirk Universitesi - Tiirkiye

Sicak ve Soguk Titsiillenmis Gokkusagi Alabaligi (Oncorhynchus mykiss) Filetolarina Farkh Gaz
Kombinasyonlarinin Etkisi, (2008 - 2009)
Pinar Oguzhan Yildiz, Muhammed Atamanalp, Glizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tirkiye

Farkh Proses Sartlarinda Olgunlastirilan Sucuklarin Ucucu Bilesikleri ve Diger Kalitatif Ozellikleri (2008
-2010)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Yir{tiici - Tamamlandi - TUBITAK - Tirkiye

Salam Uretiminde Brokoli Kullanim imkanlarinin Arastirilmasi (2007 - 2008)
Mikerrem Kaya, Giizin Kaban, Seyma Sisik Ogras

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Sucuktan izole Edilen Laktik Asit Bakterileri ve Microccus/Staphylococcus Suslarinin Molekiiler Olarak
Tanimlanmasi (2007 - 2008)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 11/63


https://akademik.atauni.edu.tr/projeler/271651-pastirmadan-laktik-asit-bakterilerinin-izolasyonu-ve-identifikasyonu
https://akademik.atauni.edu.tr/projeler/271647-farkli-nitrat-ve-nitritnitrat-seviyelerinin-pastirmanin-fiziksel-kimyasal-ve
https://akademik.atauni.edu.tr/projeler/271647-farkli-nitrat-ve-nitritnitrat-seviyelerinin-pastirmanin-fiziksel-kimyasal-ve
https://akademik.atauni.edu.tr/projeler/271660-dusuk-sodyum-icerikli-tuz-karisimlarinin-sucugun-fiziksel-kimyasal
https://akademik.atauni.edu.tr/projeler/271660-dusuk-sodyum-icerikli-tuz-karisimlarinin-sucugun-fiziksel-kimyasal
https://akademik.atauni.edu.tr/projeler/271629-hindi-eti-kullaniminin-isil-islem-uygulanmis-sucugun-kalitatif-ozelliklerine
https://akademik.atauni.edu.tr/projeler/271662-laktik-asit-bakterilerinin-vakfikebir-ekmeginin-ucucu-bilesikleri-ve-diger
https://akademik.atauni.edu.tr/projeler/271662-laktik-asit-bakterilerinin-vakfikebir-ekmeginin-ucucu-bilesikleri-ve-diger
https://akademik.atauni.edu.tr/projeler/271653-isil-islemin-sucugun-ucucu-bilesikleri-ve-diger-kalitatif-ozelliklerine-etkisi
https://akademik.atauni.edu.tr/projeler/271656-sucukta-aroma-maddelerinin-model-sistemde-belirlenmesi
https://akademik.atauni.edu.tr/projeler/206502-sicak-ve-soguk-tutsulenmis-gokkusagi-alabaligi-oncorhynchus-mykiss-filetolarina
https://akademik.atauni.edu.tr/projeler/206502-sicak-ve-soguk-tutsulenmis-gokkusagi-alabaligi-oncorhynchus-mykiss-filetolarina
https://akademik.atauni.edu.tr/projeler/271640-farkli-proses-sartlarinda-olgunlastirilan-sucuklarin-ucucu-bilesikleri-ve-diger
https://akademik.atauni.edu.tr/projeler/269462-salam-uretiminde-brokoli-kullanim-imkanlarinin-arastirilmasi
https://akademik.atauni.edu.tr/projeler/271632-sucuktan-izole-edilen-laktik-asit-bakterileri-ve-microccusstaphylococcus
https://akademik.atauni.edu.tr/projeler/271632-sucuktan-izole-edilen-laktik-asit-bakterileri-ve-microccusstaphylococcus
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56.

57.

58.

59.

Cesitli Antimikrobiyal Maddelerin Gékkusagi Alabaligi ve Cipura Filetolarinin Raf Omri Uzerine Etkileri
(2006 - 2007)
Mukerrem Kaya, Telat Yanik, A Carbas, Glizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Farkli pisirme yontemlerinin gesitli et tiirlerinde heretosiklik aromatik amin olusumu lizerine etkilerinin
farklh ekstraksiyon metotlar ile belirlenmesi (2005 - 2007)
Mikerrem Kaya, Fatih Oz, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - TUBITAK - Tiirkiye

Et Uriinlerinde Sorpsiyon izotermlerinin Belirlenmesi (2005 - 2007)
Mikerrem Kaya, Guizin Kaban, Bilgehan Polatoglu

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Pastirmadan izole Edilen Laktik Asit Bakteri Suslarinin Starter/koruyucu Kiiltiir Olarak Kullanim
imkanlarinin Belirlenmesi (2004 - 2006)
Mukerrem Kaya, Guzin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atattirk Universitesi - Turkiye

Modifiye Atmosferde Ambalajlama ve Koruyucu Kiiltir Kullaniminin Dilimlenmis Salamlarda Listeria
monocytogenes in Gelisimine Etkileri (2004 - 2005)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Degisik Firmalardan Temin Edilen Sucuklarda Biyojen Aminlerin Belirlenmesi (2003 - 2004)
Muhammet irfan Aksu, Mikerrem Kaya, Hiiseyin Genccelep, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Turkiye

Pastirmadan Katalaz Pozitif Koklarin izolasyonu ve identifikasyonu (2003 - 2004)
Mikerrem Kaya, Giizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tiirkiye

Sucuk Uretim Teknolojisinde Bakteriyosin Ureten Laktik Kiiltiir Kullaniminin Staphylococcus aureus un
Gelisimi ve Toksin Uretimi Uzerine Etkisi (2003 - 2004)
Mikerrem Kaya, Guizin Kaban

Proje - Ulusal - Rol: Arastirmaci - Tamamlandi - Atatiirk Universitesi - Tirkiye

Yayinlar

Makaleler

1.

Effect of Using Swiss Chard Powder as Alternative Curing Agent in Sucuk Production on the Growth of
Listeria monocytogenes (2026)

Bilge Ulutas Atayli, Zeynep Feyza Yilmaz Oral, Yagmur Akyol, Glizin Kaban, Mikerrem Kaya

Foods, Cilt 15, Sayi 15 - DOI: 10.3390/foods15152728

Tam Makale - Uluslararasi

. Production of Single-Cell Oil from Olive Mill Wastewater: Effects of Process Variables on Lipid Content

and Fatty Acid Profile (2026)
Bilge Sayin, ibrahim Ozli, Giizin Kaban, Milkerrem Kaya
FERMENTATION-BASEL, Cilt 12, Say! 6 - DOI: 10.3390/fermentation12060289

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 12 /63


https://akademik.atauni.edu.tr/projeler/207857-cesitli-antimikrobiyal-maddelerin-gokkusagi-alabaligi-ve-cipura-filetolarinin
https://akademik.atauni.edu.tr/projeler/270270-farkli-pisirme-yontemlerinin-cesitli-et-turlerinde-heretosiklik-aromatik-amin
https://akademik.atauni.edu.tr/projeler/270270-farkli-pisirme-yontemlerinin-cesitli-et-turlerinde-heretosiklik-aromatik-amin
https://akademik.atauni.edu.tr/projeler/271645-et-urunlerinde-sorpsiyon-izotermlerinin-belirlenmesi
https://akademik.atauni.edu.tr/projeler/271633-pastirmadan-izole-edilen-laktik-asit-bakteri-suslarinin-starterkoruyucu-kultur
https://akademik.atauni.edu.tr/projeler/271633-pastirmadan-izole-edilen-laktik-asit-bakteri-suslarinin-starterkoruyucu-kultur
https://akademik.atauni.edu.tr/projeler/271646-modifiye-atmosferde-ambalajlama-ve-koruyucu-kultur-kullaniminin-dilimlenmis
https://akademik.atauni.edu.tr/projeler/271646-modifiye-atmosferde-ambalajlama-ve-koruyucu-kultur-kullaniminin-dilimlenmis
https://akademik.atauni.edu.tr/projeler/271657-degisik-firmalardan-temin-edilen-sucuklarda-biyojen-aminlerin-belirlenmesi
https://akademik.atauni.edu.tr/projeler/271654-pastirmadan-katalaz-pozitif-koklarin-izolasyonu-ve-identifikasyonu
https://akademik.atauni.edu.tr/projeler/271661-sucuk-uretim-teknolojisinde-bakteriyosin-ureten-laktik-kultur-kullaniminin
https://akademik.atauni.edu.tr/projeler/271661-sucuk-uretim-teknolojisinde-bakteriyosin-ureten-laktik-kultur-kullaniminin
https://akademik.atauni.edu.tr/yayinlar/271415-effect-of-using-swiss-chard-powder-as-alternative-curing-agent-in-sucuk
https://akademik.atauni.edu.tr/yayinlar/271415-effect-of-using-swiss-chard-powder-as-alternative-curing-agent-in-sucuk
https://doi.org/10.3390/foods15152728
https://akademik.atauni.edu.tr/yayinlar/237386-production-of-single-cell-oil-from-olive-mill-wastewater-effects-of-process
https://akademik.atauni.edu.tr/yayinlar/237386-production-of-single-cell-oil-from-olive-mill-wastewater-effects-of-process
https://doi.org/10.3390/fermentation12060289

10.

. Polycyclic aromatic hydrocarbons (PAHs) in potato and corn chips: Assessment of dietary exposure and

health risk (2026)

ideal Beraa Kartal, Mine Kirkyol, Zeynep Feyza Yilmaz Oral, Ahmet Akkdse, Giizin Kaban, Mikerrem Kaya, BURHAN
BASARAN

Microchemical Journal, Cilt 224 - DOI: 10.1016/j.microc.2026.117587

Tam Makale - Uluslararasi

. Optimization of Biomass and Lipid Production by Yarrowia lipolytica Using Flaxseed and Chia Seed Oils

as Substrates (2026)
Zerrin Polat, Bilge Sayin, Mikerrem Kaya, Guizin Kaban
FERMENTATION-BASEL, Cilt 12, Sayi 3 - DOI: 10.3390/fermentation12030169

Tam Makale - Uluslararasi

. Effects of fat ratio and cooking method on the formation of polycyclic aromatic hydrocarbons in a semi-

dry fermented sausage (2026)

Mine Kirkyol, Ahmet Akkdse, Guizin Kaban, Mikerrem KAYA

FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISK ASSESSMENT,
Cilt 43, Sayi 1, ss. 77-89 - DOI: 10.1080/19440049.2025.2594551

Tam Makale - Uluslararasi

. Microplastic Contamination in Honey: A One Health-Oriented Systematic Review and Risk Assessment

(2026)
Burhan Basaran, Andi Nilawati Usman, Mikerrem Kaya, Giizin Kaban
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 32, ss. 189-206 - DOI: 10.9775/kvfd.2026.36351

Derleme - Uluslararasi

. Effect of whey powder on the biomass, biochemical, and pigment composition of Haematococcus

pluvialis and Scenedesmus sp. (2026)
Ozden Fakioglu, Giizin Kaban, B. Aydogdu, Z. E. Nuhoglu, Harun Arslan
IRANIAN JOURNAL OF FISHERIES SCIENCES, Cilt 25, Sayi 2, ss. 349-366 - DOI: 10.22092/ijfs.2026.135189

Tam Makale - Uluslararasi

. Physicochemical, Thermal and Textural Characterization of Olive Pomace Oil and Argan Oil Oleogels

Prepared with Different Oleogelators (2025)
Mine Kirkyol, Ahmet Akkdse, Seyma Sisik Ogras, Zeynep Feyza Yilmaz Oral, Giizin Kaban, Mikerrem Kaya
GELS, Cilt 11, Sayi 12 - DOI: 10.3390/gels11120997

Tam Makale - Uluslararasi

. Effects of Black Garlic Addition and Cooking Duration on Nitrosamine Levels and Quality Attributes of

Sucuk (2025)

Mukerrem Kaya, Asena Karayigit, Zeynep Feyza Yilmaz Oral, Kubra Ozturk, Halenur Fencioglu Cakir, Yagmur Akyol,
Bilge Ulutas, Selen Sallan, Glizin Kaban

Foods, Cilt 14, Sayi1 23 - DOI: 10.3390/foods14234055

Tam Makale - Uluslararasi

Effects of Autochthonous Starter Cultures on the Quality Characteristics of Traditionally Produced
Sucuk (2025)

Mukerrem Kaya, Bilge Sayin, Kubra Cinar Topcu, Guzin Kaban

FERMENTATION-BASEL, Cilt 11, Sayi1 12 - DOI: 10.3390/fermentation11120672

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 13/ 63


https://akademik.atauni.edu.tr/yayinlar/271407-polycyclic-aromatic-hydrocarbons-pahs-in-potato-and-corn-chips-assessment-of
https://akademik.atauni.edu.tr/yayinlar/271407-polycyclic-aromatic-hydrocarbons-pahs-in-potato-and-corn-chips-assessment-of
https://doi.org/10.1016/j.microc.2026.117587
https://akademik.atauni.edu.tr/yayinlar/271392-optimization-of-biomass-and-lipid-production-by-yarrowia-lipolytica-using
https://akademik.atauni.edu.tr/yayinlar/271392-optimization-of-biomass-and-lipid-production-by-yarrowia-lipolytica-using
https://doi.org/10.3390/fermentation12030169
https://akademik.atauni.edu.tr/yayinlar/271446-effects-of-fat-ratio-and-cooking-method-on-the-formation-of-polycyclic-aromatic
https://akademik.atauni.edu.tr/yayinlar/271446-effects-of-fat-ratio-and-cooking-method-on-the-formation-of-polycyclic-aromatic
https://doi.org/10.1080/19440049.2025.2594551
https://akademik.atauni.edu.tr/yayinlar/271425-microplastic-contamination-in-honey-a-one-health-oriented-systematic-review-and
https://doi.org/10.9775/kvfd.2026.36351
https://akademik.atauni.edu.tr/yayinlar/204670-effect-of-whey-powder-on-the-biomass-biochemical-and-pigment-composition-of
https://akademik.atauni.edu.tr/yayinlar/204670-effect-of-whey-powder-on-the-biomass-biochemical-and-pigment-composition-of
https://doi.org/10.22092/ijfs.2026.135189
https://akademik.atauni.edu.tr/yayinlar/269402-physicochemical-thermal-and-textural-characterization-of-olive-pomace-oil-and
https://akademik.atauni.edu.tr/yayinlar/269402-physicochemical-thermal-and-textural-characterization-of-olive-pomace-oil-and
https://doi.org/10.3390/gels11120997
https://akademik.atauni.edu.tr/yayinlar/271419-effects-of-black-garlic-addition-and-cooking-duration-on-nitrosamine-levels-and
https://akademik.atauni.edu.tr/yayinlar/271419-effects-of-black-garlic-addition-and-cooking-duration-on-nitrosamine-levels-and
https://doi.org/10.3390/foods14234055
https://akademik.atauni.edu.tr/yayinlar/271394-effects-of-autochthonous-starter-cultures-on-the-quality-characteristics-of
https://akademik.atauni.edu.tr/yayinlar/271394-effects-of-autochthonous-starter-cultures-on-the-quality-characteristics-of
https://doi.org/10.3390/fermentation11120672

11.

12.

13.

14.

15.

16.

17.

18.

19.

The Effects of Essential Oils from Coriander Seed, Tarragon and Orange Peel on Lipid Production by
Yarrowia lipolytica Strains (2025)

Ozlem Yilmaz, Giizin Kaban, Mikerrem Kaya

FERMENTATION-BASEL, Cilt 11, Sayi1 10 - DOI: 10.3390/fermentation11100597

Tam Makale - Uluslararasi

Genotypic and Technological Characterization of Lactic Acid Bacteria and Coagulase-Negative
Staphylococci Isolated from Sucuk: A Preliminary Screening of Potential Starter Cultures (2025)
Miikerrem Kaya, Bilge Sayin, Kiibra Cinar Topcu, Mehmet Karadayi, Aybike Kamiloglu, Medine GULLUCE, Giizin
Kaban

Foods, Cilt 14, Sayi 20 - DOI: 10.3390/foods14203495

Tam Makale - Uluslararasi

Utilization of apple pomace as a novel substrate for citric acid production by Yarrowia lipolytica (2025)
Guzin Kaban, Blisra Glrakar, Bilge Sayin, Zerrin Polat, Mikerrem Kaya
SCIENTIFIC REPORTS, Cilt 15, Sayi 1 - DOI: 10.1038/s41598-025-99202-6

Tam Makale - Uluslararasi

Influence of Using Microbial Transglutaminase on the Physicochemical Properties, Volatile Compounds
and Free Amino Acid Composition of Pastirma (2025)

Fatma Yagmur Hazar Suncak, Guzin Kaban, Mikerrem Kaya

Applied Sciences (Switzerland), Cilt 15, Sayi 14 - DOI: 10.3390/app15147959

Tam Makale - Uluslararasi

Effect of Low-Salt Processing on Lipolytic Activity, Volatile Compound Profile, Color, Lipid Oxidation,
and Microbiological Properties of Four Different Types of Pastirma (2025)

Emre Kabil, Fatma Yagmur Hazar Suncak, Guzin Kaban, Mikerrem Kaya

Applied Sciences (Switzerland), Cilt 15, Sayi 15 - DOI: 10.3390/app15158343

Tam Makale - Uluslararasi

Enhanced Lipid Yield from Olive-Mill Wastewater by Yarrowia lipolytica NRRL YB-423 (2025)
BILGE SAYIN BOREKCI, Zerrin POLAT, Giizin Kaban
Journal of agricultural production (Online), Cilt 6, Sayi 1, ss. 32-40 - DOI: 10.56430/japro.1574738

Tam Makale - Ulusal

Probiyotik Kiltiiriin Sucugun Kalite Karakteristikleri Uzerine Etkisi (2025)
irem Ece Kayar, Giizin Kaban, Baris Yalinkilic
Gida ve yem bilimi-teknolojisi dergisi, Sayi 33, ss. 51-60 - DOI: 10.56833/gidaveyem.1620807

Tam Makale - Ulusal

Effects of Different Nutrition Systems on Volatile Compounds and Fat Formation Tendency in Raw Meat
for Young Bulls (2025)

Sadrettin YUksel, Guzin Kaban

Journal Of Food Quality, Cilt 2025, Sayi 1 - DOI: 10.1155/jfq/1864657

Tam Makale - Uluslararasi

Volatile Compounds of Sucuk, a Dry Fermented Sausage: The Effects of Ripening Rate, Autochthonous
Starter Cultures and Fat Type (2024)

Mikerrem Kaya, Guzin Kaban

Foods, Cilt 13, Sayi 23 - DOI: 10.3390/foods13233839

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 14 /63


https://akademik.atauni.edu.tr/yayinlar/271417-the-effects-of-essential-oils-from-coriander-seed-tarragon-and-orange-peel-on
https://akademik.atauni.edu.tr/yayinlar/271417-the-effects-of-essential-oils-from-coriander-seed-tarragon-and-orange-peel-on
https://doi.org/10.3390/fermentation11100597
https://akademik.atauni.edu.tr/yayinlar/55979-genotypic-and-technological-characterization-of-lactic-acid-bacteria-and
https://akademik.atauni.edu.tr/yayinlar/55979-genotypic-and-technological-characterization-of-lactic-acid-bacteria-and
https://doi.org/10.3390/foods14203495
https://akademik.atauni.edu.tr/yayinlar/271362-utilization-of-apple-pomace-as-a-novel-substrate-for-citric-acid-production-by
https://doi.org/10.1038/s41598-025-99202-6
https://akademik.atauni.edu.tr/yayinlar/271398-influence-of-using-microbial-transglutaminase-on-the-physicochemical-properties
https://akademik.atauni.edu.tr/yayinlar/271398-influence-of-using-microbial-transglutaminase-on-the-physicochemical-properties
https://doi.org/10.3390/app15147959
https://akademik.atauni.edu.tr/yayinlar/271376-effect-of-low-salt-processing-on-lipolytic-activity-volatile-compound-profile
https://akademik.atauni.edu.tr/yayinlar/271376-effect-of-low-salt-processing-on-lipolytic-activity-volatile-compound-profile
https://doi.org/10.3390/app15158343
https://akademik.atauni.edu.tr/yayinlar/271391-enhanced-lipid-yield-from-olive-mill-wastewater-by-yarrowia-lipolytica-nrrl-yb
https://doi.org/10.56430/japro.1574738
https://akademik.atauni.edu.tr/yayinlar/271397-probiyotik-kulturun-sucugun-kalite-karakteristikleri-uzerine-etkisi
https://doi.org/10.56833/gidaveyem.1620807
https://akademik.atauni.edu.tr/yayinlar/271373-effects-of-different-nutrition-systems-on-volatile-compounds-and-fat-formation
https://akademik.atauni.edu.tr/yayinlar/271373-effects-of-different-nutrition-systems-on-volatile-compounds-and-fat-formation
https://doi.org/10.1155/jfq/1864657
https://akademik.atauni.edu.tr/yayinlar/271412-volatile-compounds-of-sucuk-a-dry-fermented-sausage-the-effects-of-ripening-rate
https://akademik.atauni.edu.tr/yayinlar/271412-volatile-compounds-of-sucuk-a-dry-fermented-sausage-the-effects-of-ripening-rate
https://doi.org/10.3390/foods13233839

20.

21.

22.

23.

24.

25.

26.

27.

28.

Effects of Autochthonous Starter Cultures on the Behavior of Staphylococcus aureus during the
Production of a Semi-Dry Fermented Sausage (2024)

Yagmur Akyol, Zeynep Feyza Yilmaz Oral, Guzin Kaban, Mikerrem Kaya

SELCUK JOURNAL OF AGRICULTURE AND FOOD SCIENCES, Cilt 38, Sayi 3, ss. 486-494 - DOI:
10.15316/sjafs.2024.043

Tam Makale - Ulusal

Using Celery Powder in a Semi-Dry Fermented Sausage ‘Heat-Treated Sucuk’: Nitrosamine Formation,
Lipid Oxidation, and Volatile Compounds (2024)

Zeynep Feyza Yilmaz Oral, Mikerrem Kaya, Guizin Kaban

Foods, Cilt 13, Sayi 20 - DOI: 10.3390/foods13203306

Tam Makale - Uluslararasi

Biotechnological Innovations Unleashing the Potential of Olive Mill Wastewater in Added-Value
Bioproducts (2024)

Bilge Sayin, Guzin Kaban

Foods, Cilt 13, Sayi 14 - DOI: 10.3390/foods13142245

Derleme - Uluslararasi

Assessing Waste Sunflower Oil as a Substrate for Citric Acid Production: The Inhibitory Effect of Triton
X-100 (2024)

Bilge Sayin, Akif Goktug Bozkurt, Giizin Kaban

FERMENTATION-BASEL, Cilt 10, Sayi 7 - DOI: 10.3390/fermentation10070374

Tam Makale - Uluslararasi

The effects of using sheep tail fat and cooking time on carboxymethyl-lysine formation and some
quality characteristics of heat-treated sucuk (2024)

Pinar Anlar Daldal, Guzin Kaban

FOOD SCIENCE & NUTRITION, Cilt 12, Sayi 6, ss. 4076-4085 - DOI: 10.1002/fsn3.4067

Tam Makale - Uluslararasi

Genotypic diversity and antagonistic activities of enterococci isolated from pastirma (2024)
OZLEM ERTEKIN, Giizin Kaban, Miikerrem Kaya
Journal of Food Science and Technology, Cilt 61, Sayi 5, ss. 983-989 - DOI: 10.1007/s13197-023-05895-w

Tam Makale - Uluslararasi

Partial Replacement of NaCl by KCI, MgCl2 and CaCl2 Chloride Salts in the Production of Sucuk: Effects
on Volatile Compounds, Lipid Oxidation, Microbiological and Sensory Properties (2023)

Derya Simsek, Zeynep Feyza Yilmaz Oral, Rahimeh Jaberi, Mikerrem Kaya, Giizin Kaban

Foods, Cilt 12, Say1 19 - DOI: 10.3390/foods12193525

Tam Makale - Uluslararasi

The Effect of Black Garlic on the Volatile Compounds in Heat-Treated Sucuk (2023)
Zeynep Feyza Yilmaz Oral, Gizin Kaban
Foods, Cilt 12, Say1 20 - DOI: 10.3390/foods12203876

Tam Makale - Uluslararasi

The Effects of Sheep Tail Fat, Fat Level, and Cooking Time on the Formation of Ne-
(carboxymethyl)lysine and Volatile Compounds in Beef Meatballs (2023)

Kiibra Oztiirk, Zeynep Feyza Yilmaz Oral, Miikerrem Kaya, Giizin Kaban

Foods, Cilt 12, Sayi 15 - DOI: 10.3390/foods12152834

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 15/ 63


https://akademik.atauni.edu.tr/yayinlar/271385-effects-of-autochthonous-starter-cultures-on-the-behavior-of-staphylococcus
https://akademik.atauni.edu.tr/yayinlar/271385-effects-of-autochthonous-starter-cultures-on-the-behavior-of-staphylococcus
https://doi.org/10.15316/sjafs.2024.043
https://akademik.atauni.edu.tr/yayinlar/271444-using-celery-powder-in-a-semi-dry-fermented-sausage-heat-treated-sucuk
https://akademik.atauni.edu.tr/yayinlar/271444-using-celery-powder-in-a-semi-dry-fermented-sausage-heat-treated-sucuk
https://doi.org/10.3390/foods13203306
https://akademik.atauni.edu.tr/yayinlar/271452-biotechnological-innovations-unleashing-the-potential-of-olive-mill-wastewater
https://akademik.atauni.edu.tr/yayinlar/271452-biotechnological-innovations-unleashing-the-potential-of-olive-mill-wastewater
https://doi.org/10.3390/foods13142245
https://akademik.atauni.edu.tr/yayinlar/271434-assessing-waste-sunflower-oil-as-a-substrate-for-citric-acid-production-the
https://akademik.atauni.edu.tr/yayinlar/271434-assessing-waste-sunflower-oil-as-a-substrate-for-citric-acid-production-the
https://doi.org/10.3390/fermentation10070374
https://akademik.atauni.edu.tr/yayinlar/271387-the-effects-of-using-sheep-tail-fat-and-cooking-time-on-carboxymethyl-lysine
https://akademik.atauni.edu.tr/yayinlar/271387-the-effects-of-using-sheep-tail-fat-and-cooking-time-on-carboxymethyl-lysine
https://doi.org/10.1002/fsn3.4067
https://akademik.atauni.edu.tr/yayinlar/271430-genotypic-diversity-and-antagonistic-activities-of-enterococci-isolated-from
https://doi.org/10.1007/s13197-023-05895-w
https://akademik.atauni.edu.tr/yayinlar/271448-partial-replacement-of-nacl-by-kcl-mgcl2-and-cacl2-chloride-salts-in-the
https://akademik.atauni.edu.tr/yayinlar/271448-partial-replacement-of-nacl-by-kcl-mgcl2-and-cacl2-chloride-salts-in-the
https://doi.org/10.3390/foods12193525
https://akademik.atauni.edu.tr/yayinlar/271400-the-effect-of-black-garlic-on-the-volatile-compounds-in-heat-treated-sucuk
https://doi.org/10.3390/foods12203876
https://akademik.atauni.edu.tr/yayinlar/271409-the-effects-of-sheep-tail-fat-fat-level-and-cooking-time-on-the-formation-of-ne
https://akademik.atauni.edu.tr/yayinlar/271409-the-effects-of-sheep-tail-fat-fat-level-and-cooking-time-on-the-formation-of-ne
https://doi.org/10.3390/foods12152834

29.

30.

31.

32.

33.

34.

35.

36.

Evaluation of Autochthonous Coagulase—Negative Staphylococci as Starter Cultures for the Production

of Pastirma (2023)
Kibra Fettahoglu, Mikerrem Kaya, Giizin Kaban
Foods, Cilt 12, Sayi 15 - DOI: 10.3390/foods12152856

Tam Makale - Uluslararasi

The levels of heavy metal, acrylamide, nitrate, nitrite, N-nitrosamine compounds in brewed black tea
and health risk assessment: Tiirkiye (2023)

BURHAN BASARAN, Yasemin Yavuz Abanoz, NERGIZ DILA SENOL, Zeynep Feyza Yilmaz Oral, Kiibra Oztiirk, Giizin
Kaban

Journal of Food Composition and Analysis, Cilt 120 - DOI: 10.1016/j.jfca.2023.105285

Tam Makale - Uluslararasi

Volatile nitrosamines in a dry fermented sausage "sucuk": Occurrence and effect of cooking on their
formation (2023)

Muhammed Furkan Kizilkaya, Zeynep Feyza Yilmaz Oral, Selen Sallan, Giizin Kaban, Mikerrem Kaya

Journal of Food Composition and Analysis, Cilt 119 - DOI: 10.1016/j.jfca.2023.105284

Tam Makale - Uluslararasi

Microbiological, Physicochemical and Sensorial Changes during the Ripening of Sucuk, a Traditional
Turkish Dry-Fermented Sausage: Effects of Autochthonous Strains, Sheep Tail Fat and Ripening Rate
(2023)

Ahmet Akkdse, Seyma Sisik Ogras, Mikerrem Kaya, Glizin Kaban

FERMENTATION-BASEL, Cilt 9, Sayi 6 - DOI: 10.3390/fermentation9060558

Tam Makale - Uluslararasi

Effect of Black Garlic on Microbiological Properties, Lipid Oxidation, Residual Nitrite, Nitrosamine
Formation and Sensory Characteristics in a Semi-Dry Fermented Sausage (2023)

Beglm Akansel, Zeynep Feyza Yilmaz Oral, Selen Sallan, Glizin Kaban, Mikerrem Kaya

Foods, Cilt 12, Say! 7 - DOI: 10.3390/foods12071545

Tam Makale - Uluslararasi

Volatile Compounds of Kavurma Produced with Different Salt and Fat Levels (2023)
Derya BAYRAK KUL, Zeynep Feyza Yilmaz Oral, Guzin Kaban
Food Science and Engineering Research, Cilt 2, Sayi 1, ss. 18-22 - DOI: 10.5152/fser.2023.1229723

Tam Makale - Ulusal

Efficiency of food additives and frying durations in reducing acrylamide and 5-hydroxymethylfurfural
formation in tray kadayif dessert (2023)

K. Seyyedcheraghi, H. G. Kotancilar, Giizin Kaban

INTERNATIONAL FOOD RESEARCH JOURNAL, Cilt 30, Sayi 1, ss. 229-239 - DOI: 10.47836/ifrj.30.1.19

Tam Makale - Uluslararasi

Effect of sodium replacement on the quality characteristics of pastirma (a dry-cured meat product)
(2023)

Baris Yalinkilic, Giizin Kaban, Mikerrem KAYA

FOOD SCIENCE AND HUMAN WELLNESS, Cilt 12, Sayi 1, ss. 266-274 - DOI: 10.1016/j.fshw.2022.07.0072213-4530

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 16 / 63


https://akademik.atauni.edu.tr/yayinlar/271379-evaluation-of-autochthonous-coagulase-negative-staphylococci-as-starter-cultures
https://akademik.atauni.edu.tr/yayinlar/271379-evaluation-of-autochthonous-coagulase-negative-staphylococci-as-starter-cultures
https://doi.org/10.3390/foods12152856
https://akademik.atauni.edu.tr/yayinlar/271455-the-levels-of-heavy-metal-acrylamide-nitrate-nitrite-n-nitrosamine-compounds-in
https://akademik.atauni.edu.tr/yayinlar/271455-the-levels-of-heavy-metal-acrylamide-nitrate-nitrite-n-nitrosamine-compounds-in
https://doi.org/10.1016/j.jfca.2023.105285
https://akademik.atauni.edu.tr/yayinlar/271435-volatile-nitrosamines-in-a-dry-fermented-sausage-sucuk-occurrence-and-effect-of
https://akademik.atauni.edu.tr/yayinlar/271435-volatile-nitrosamines-in-a-dry-fermented-sausage-sucuk-occurrence-and-effect-of
https://doi.org/10.1016/j.jfca.2023.105284
https://akademik.atauni.edu.tr/yayinlar/269401-microbiological-physicochemical-and-sensorial-changes-during-the-ripening-of
https://akademik.atauni.edu.tr/yayinlar/269401-microbiological-physicochemical-and-sensorial-changes-during-the-ripening-of
https://doi.org/10.3390/fermentation9060558
https://akademik.atauni.edu.tr/yayinlar/271418-effect-of-black-garlic-on-microbiological-properties-lipid-oxidation-residual
https://akademik.atauni.edu.tr/yayinlar/271418-effect-of-black-garlic-on-microbiological-properties-lipid-oxidation-residual
https://doi.org/10.3390/foods12071545
https://akademik.atauni.edu.tr/yayinlar/271427-volatile-compounds-of-kavurma-produced-with-different-salt-and-fat-levels
https://doi.org/10.5152/fser.2023.1229723
https://akademik.atauni.edu.tr/yayinlar/271396-efficiency-of-food-additives-and-frying-durations-in-reducing-acrylamide-and-5
https://akademik.atauni.edu.tr/yayinlar/271396-efficiency-of-food-additives-and-frying-durations-in-reducing-acrylamide-and-5
https://doi.org/10.47836/ifrj.30.1.19
https://akademik.atauni.edu.tr/yayinlar/271440-effect-of-sodium-replacement-on-the-quality-characteristics-of-pastirma-a-dry
https://doi.org/10.1016/j.fshw.2022.07.0072213-4530

37.

38.

39.

40.

41.

42.

43.

44.

Dietary Acrylamide Exposure and Cancer Risk: A Systematic Approach to Human Epidemiological
Studies (2023)

BURHAN BASARAN, BURCU CUVALCI, Gizin Kaban

Foods, Cilt 12, Sayi 2 - DOI: 10.3390/foods12020346

Derleme - Uluslararasi

The Effect of the Combination of Rosemary Extract and Green Tea Extract on Nitrosamine Content,
Microbiological, Physicochemical and Sensorial Properties of Heat-Treated Sucuk (2023)

Zeynep Feyza Yilmaz Oral, Guzin Kaban

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 29, Sayi 6, ss. 705-715 - DOI: 10.9775/kvfd.2023.30300

Tam Makale - Uluslararasi

Evaluating the effect of using mechanically deboned chicken meat as a partial or total replacer for
emulsion-type chicken sausages (2023)

Parinaz Bahrami, Gul Kotan Yilmaz, Ahmet Akkdse, Mikerrem Kaya, Glizin Kaban

Cogent Food and Agriculture, Cilt 9, Sayi 1 - DOI: 10.1080/23311932.2023.2238403

Tam Makale - Uluslararasi

Fillet Quality in Rainbow Trout (Oncorhynchus mykiss) Raised on Different Dietary Oils Over a Long-
Term Feeding Trial (2023)

Rahimeh Jaberi, Seyda Tacer-Tanas, llkkagan Akgul, Fatih Korkmaz, Glizin Kaban, Miukerrem Kaya, Ahmet Topal,
Saltuk Bugrahan Ceyhun, Murat Arslan

JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, Cilt 32, Sayi 10, ss. 677-691 - DOI:
10.1080/10498850.2023.2236604

Tam Makale - Uluslararasi

Citric Acid Production by Yarrowia lipolytica NRRL Y-1094: Optimization of pH, Fermentation Time and
Glucose Concentration Using Response Surface Methodology (2022)

Bilge Sayin Borekci, Mikerrem Kaya, Giizin Kaban

FERMENTATION-BASEL, Cilt 8, Sayi 12 - DOI: 10.3390/fermentation8120731

Tam Makale - Uluslararasi

Citric acid production by a novel autochthonous Candida zeylanoides isolate: optimization of process
parameters (2022)

Bilge Sayin Borekci, Mikerrem Kaya, Yekta Goksungur, Giizin Kaban

BIOTECHNOLOGY LETTERS, Cilt 44, Say1 7, ss. 803-812 - DOI: 10.1007/s10529-022-03260-z

Tam Makale - Uluslararasi

Assessment of technological attributes of autochthonous starter cultures in Turkish dry fermented
sausage (sucuk) (2022)

Gizin Kaban, Selen Sallan, Kubra Cinar Topcu, Bilge Sayin Borekci, Mikerrem Kaya

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Cilt 57, Sayi1 7, ss. 4392-4399 - DOI:
10.1111/ijfs.15770

Tam Makale - Uluslararasi

Comparison and risk assessment of nitrate and nitrite levels in infant formula and biscuits for small
children in Turkey (2022)

BURHAN BASARAN, Zeynep Feyza Yilmaz Oral, Pinar Anlar Daldal, Guzin Kaban

Journal of Food Composition and Analysis, Cilt 109 - DOI: 10.1016/j.jfca.2022.104522

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 17 /63


https://akademik.atauni.edu.tr/yayinlar/271433-dietary-acrylamide-exposure-and-cancer-risk-a-systematic-approach-to-human
https://akademik.atauni.edu.tr/yayinlar/271433-dietary-acrylamide-exposure-and-cancer-risk-a-systematic-approach-to-human
https://doi.org/10.3390/foods12020346
https://akademik.atauni.edu.tr/yayinlar/271429-the-effect-of-the-combination-of-rosemary-extract-and-green-tea-extract-on
https://akademik.atauni.edu.tr/yayinlar/271429-the-effect-of-the-combination-of-rosemary-extract-and-green-tea-extract-on
https://doi.org/10.9775/kvfd.2023.30300
https://akademik.atauni.edu.tr/yayinlar/271421-evaluating-the-effect-of-using-mechanically-deboned-chicken-meat-as-a-partial-or
https://akademik.atauni.edu.tr/yayinlar/271421-evaluating-the-effect-of-using-mechanically-deboned-chicken-meat-as-a-partial-or
https://doi.org/10.1080/23311932.2023.2238403
https://akademik.atauni.edu.tr/yayinlar/204272-fillet-quality-in-rainbow-trout-oncorhynchus-mykiss-raised-on-different-dietary
https://akademik.atauni.edu.tr/yayinlar/204272-fillet-quality-in-rainbow-trout-oncorhynchus-mykiss-raised-on-different-dietary
https://doi.org/10.1080/10498850.2023.2236604
https://akademik.atauni.edu.tr/yayinlar/271368-citric-acid-production-by-yarrowia-lipolytica-nrrl-y-1094-optimization-of-ph
https://akademik.atauni.edu.tr/yayinlar/271368-citric-acid-production-by-yarrowia-lipolytica-nrrl-y-1094-optimization-of-ph
https://doi.org/10.3390/fermentation8120731
https://akademik.atauni.edu.tr/yayinlar/271426-citric-acid-production-by-a-novel-autochthonous-candida-zeylanoides-isolate
https://akademik.atauni.edu.tr/yayinlar/271426-citric-acid-production-by-a-novel-autochthonous-candida-zeylanoides-isolate
https://doi.org/10.1007/s10529-022-03260-z
https://akademik.atauni.edu.tr/yayinlar/271406-assessment-of-technological-attributes-of-autochthonous-starter-cultures-in
https://akademik.atauni.edu.tr/yayinlar/271406-assessment-of-technological-attributes-of-autochthonous-starter-cultures-in
https://doi.org/10.1111/ijfs.15770
https://akademik.atauni.edu.tr/yayinlar/271428-comparison-and-risk-assessment-of-nitrate-and-nitrite-levels-in-infant-formula
https://akademik.atauni.edu.tr/yayinlar/271428-comparison-and-risk-assessment-of-nitrate-and-nitrite-levels-in-infant-formula
https://doi.org/10.1016/j.jfca.2022.104522

45.

46.

47.

48.

49.

50.

51.

52.

53.

The occurrence of volatile N-nitrosamines in heat-treated sucuk in relation to pH, a(w) and residual
nitrite (2022)

Guzin Kaban, Zerrin Polat, Selen Sallan, Mikerrem KAYA

Journal of Food Science and Technology, Cilt 59, Sayi 5, ss. 1748-1755 - DOI: 10.1007/s13197-021-05186-2

Tam Makale - Uluslararasi

Risk assessment of acrylamide and 5-hydroxymethyl-2-furfural (5-HMF) exposure from bread
consumption: Turkey (2022)

BURHAN BASARAN, Pinar Anlar Daldal, Zeynep Feyza Yilmaz Oral, Zerrin Polat, Giizin Kaban

Journal of Food Composition and Analysis, Cilt 107 - DOI: 10.1016/j.jfca.2022.104409

Tam Makale - Uluslararasi

FUNCTIONAL AND TECHNOLOGICAL PROPERTIES OF CANDIDA ZEYLANOIDES STRAINS ISOLATED FROM
PASTIRMA (2022)

BILGE SAYIN BOREKCI, Giizin Kaban, Miikerrem Kaya

Gida, Cilt 47, Say1 4, ss. 564-575 - DOI: 10.15237/gida.gd22028

Tam Makale * Ulusal

Effects of Some Extraction Parameters on Anthocyanin Content of Barberry (Berberis Vulgaris L.) and
Its Antioxidant Activity (2022)

RAHIMEH JABERI, Giizin Kaban, Mikerrem Kaya

Tlrkiye Tarimsal Arastirmalar Dergisi, Cilt 9, Sayi 1, ss. 41-48 - DOI: 10.19159/tutad.1034137

Tam Makale * Ulusal

The effects of nitrite, sodium ascorbate and starter culture on volatile compounds of a semi-dry
fermented sausage (2022)

Selen Sallan, Guzin Kaban, Mikerrem Kaya

LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY, Cilt 153 - DOI:
10.1016/j.lwt.2021.112540

Tam Makale - Uluslararasi

Effects of NaCl substitution with KCl on quality properties of heat-treated sucuk during the production
stages (2022)

Guzin Kaban, Fazilet Bayraktar, Rahimeh Jaberi, Kubra Fettahoglu, Mikerrem Kaya

JOURNAL OF FOOD AND NUTRITION RESEARCH, Cilt 61, Sayi 1, ss. 43-52

Tam Makale - Uluslararasi

EFFECTS OF BLACK PEPPER AND SODIUM ASCORBATE ON VOLATILE COMPOUNDS OF SUCUK (2021)
SELEN SALLAN, Gilizin Kaban, Mikerrem Kaya
Gida, Cilt 46, Sayi 6, ss. 1358-1368 - DOI: 10.15237/gida.gd21107

Tam Makale * Ulusal

Effects of autochthonous strains on volatile compounds and technological properties of heat-treated
sucuk (2021)

Zeynep Feyza Yilmaz Oral, Guzin Kaban

Food Bioscience, Cilt 43 - DOI: 10.1016/j.fbio.2021.101140

Tam Makale - Uluslararasi

Furosine and N-epsilon-carboxymethyl-lysine in cooked meat product (kavurma): Effects of salt and fat
levels during storage (2021)

Derya Bayrak Kul, Pinar Anlar Daldal, Zeynep Feyza Yilmaz Oral, Mikerrem Kaya, Guzin Kaban

JOURNAL OF STORED PRODUCTS RESEARCH, Cilt 93 - DOI: 10.1016/j.jspr.2021.101856

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 18/ 63


https://akademik.atauni.edu.tr/yayinlar/271443-the-occurrence-of-volatile-n-nitrosamines-in-heat-treated-sucuk-in-relation-to
https://akademik.atauni.edu.tr/yayinlar/271443-the-occurrence-of-volatile-n-nitrosamines-in-heat-treated-sucuk-in-relation-to
https://doi.org/10.1007/s13197-021-05186-2
https://akademik.atauni.edu.tr/yayinlar/271367-risk-assessment-of-acrylamide-and-5-hydroxymethyl-2-furfural-5-hmf-exposure-from
https://akademik.atauni.edu.tr/yayinlar/271367-risk-assessment-of-acrylamide-and-5-hydroxymethyl-2-furfural-5-hmf-exposure-from
https://doi.org/10.1016/j.jfca.2022.104409
https://akademik.atauni.edu.tr/yayinlar/271369-functional-and-technological-properties-of-candida-zeylanoides-strains-isolated
https://akademik.atauni.edu.tr/yayinlar/271369-functional-and-technological-properties-of-candida-zeylanoides-strains-isolated
https://doi.org/10.15237/gida.gd22028
https://akademik.atauni.edu.tr/yayinlar/271437-effects-of-some-extraction-parameters-on-anthocyanin-content-of-barberry
https://akademik.atauni.edu.tr/yayinlar/271437-effects-of-some-extraction-parameters-on-anthocyanin-content-of-barberry
https://doi.org/10.19159/tutad.1034137
https://akademik.atauni.edu.tr/yayinlar/271436-the-effects-of-nitrite-sodium-ascorbate-and-starter-culture-on-volatile
https://akademik.atauni.edu.tr/yayinlar/271436-the-effects-of-nitrite-sodium-ascorbate-and-starter-culture-on-volatile
https://doi.org/10.1016/j.lwt.2021.112540
https://akademik.atauni.edu.tr/yayinlar/271370-effects-of-nacl-substitution-with-kcl-on-quality-properties-of-heat-treated
https://akademik.atauni.edu.tr/yayinlar/271370-effects-of-nacl-substitution-with-kcl-on-quality-properties-of-heat-treated
https://akademik.atauni.edu.tr/yayinlar/271449-effects-of-black-pepper-and-sodium-ascorbate-on-volatile-compounds-of-sucuk
https://doi.org/10.15237/gida.gd21107
https://akademik.atauni.edu.tr/yayinlar/271422-effects-of-autochthonous-strains-on-volatile-compounds-and-technological
https://akademik.atauni.edu.tr/yayinlar/271422-effects-of-autochthonous-strains-on-volatile-compounds-and-technological
https://doi.org/10.1016/j.fbio.2021.101140
https://akademik.atauni.edu.tr/yayinlar/271402-furosine-and-n-epsilon-carboxymethyl-lysine-in-cooked-meat-product-kavurma
https://akademik.atauni.edu.tr/yayinlar/271402-furosine-and-n-epsilon-carboxymethyl-lysine-in-cooked-meat-product-kavurma
https://doi.org/10.1016/j.jspr.2021.101856

54.

55.

56.

57.

58.

59.

60.

61.

62.

The effects of transglutaminase on the qualitative properties of different pastarma types (2021)
Fatma Yagmur Hazar, Glizin Kaban, Mikerrem Kaya

LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY, Cilt 145 - DOI:
10.1016/j.lwt.2021.111289

Tam Makale - Uluslararasi

Citric Acid Production of Yeasts: An Overview (2021)
Bilge Sayin Borekci, Gliizin Kaban, Mikerrem Kaya
EUROBIOTECH JOURNAL, Cilt 5, Sayi 2, ss. 79-91 - DOI: 10.2478/ebtj-2021-0012

Derleme - Uluslararasi

Some quality properties and volatile compound profile of Ardahan Tel cheese, a traditional cheese in
Turkey (2021)

ASYA CETINKAYA, Giizin Kaban

Ukrainian Journal of Food Science, Cilt 9, Sayi 1, ss. 18-29

Tam Makale - Uluslararasi

Potential Bacteriocinogenic Lactic Acid Bacteria from Pastirma (2021)

MEDINE GULLUCE, Miikerrem Kaya, Giizin Kaban, Mehmet Karadayi, BURAK ALAYLAR, AYBIKE KAMILOGLU, CEYDA
ISIK, KUBRA FETTAHOGLU

Giimiishane Universitesi Fen Bilimleri Enstitiisii Dergisi, Cilt 11, Sayi 1, ss. 19-26 - DOI:
10.17714/gumusfenbil.768688

Tam Makale * Ulusal

Probiotic properties of lactic acid bacteria strains isolated from pastirma (2020)

Kubra Cinar Topcu, Mikerrem Kaya, Giizin Kaban

LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY, Cilt 134 - DOI:
10.1016/j.lwt.2020.110216

Tam Makale - Uluslararasi

Technological properties of autochthonous Lactobacillus plantarum strains isolated from sucuk
(Turkish dry-fermented sausage) (2020)

Aybike Kamiloglu, Giizin Kaban, Mikerrem Kaya

Brazilian journal of microbiology : [publication of the Brazilian Society for Microbiology], Cilt 51, Sayi 3, ss.
1279-1287 - DOI: 10.1007/s42770-020-00262-9

Tam Makale - Uluslararasi

The effect of barberry (Berberis vulgaris L.) extract on the physicochemical properties, sensory
characteristics, and volatile compounds of chicken frankfurters (2020)

Rahimeh Jaberi, Giizin Kaban, Mikerrem Kaya

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Cilt 44, Sayi 7 - DOI: 10.1111/jfpp.14501

Tam Makale - Uluslararasi

Effects of different internal temperature applications on quality properties of heat-treated sucuk
during production (2020)

Umran Armutcu, Fatma Yagmur Hazar, Zeynep Feyza Yilmaz Oral, Giizin Kaban, Milkerrem Kaya

JOURNAL OF FOOD PROCESSING AND PRESERVATION, Cilt 44, Sayi 6 - DOI: 10.1111/jfpp.14455

Tam Makale - Uluslararasi

Microbiological properties and volatile compounds of salted-dried goose (2020)
Guzin Kaban, P. Kizilkaya, B. Sayin Borekgi, F.Y. Hazar, E. Kabil, Mikerrem Kaya
Poultry Science, Cilt 99, Sayi 4, ss. 2293-2299 - DOI: 10.1016/.psj.2019.11.057

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 19/ 63


https://akademik.atauni.edu.tr/yayinlar/271453-the-effects-of-transglutaminase-on-the-qualitative-properties-of-different
https://doi.org/10.1016/j.lwt.2021.111289
https://akademik.atauni.edu.tr/yayinlar/271364-citric-acid-production-of-yeasts-an-overview
https://doi.org/10.2478/ebtj-2021-0012
https://akademik.atauni.edu.tr/yayinlar/271408-some-quality-properties-and-volatile-compound-profile-of-ardahan-tel-cheese-a
https://akademik.atauni.edu.tr/yayinlar/271408-some-quality-properties-and-volatile-compound-profile-of-ardahan-tel-cheese-a
https://akademik.atauni.edu.tr/yayinlar/55955-potential-bacteriocinogenic-lactic-acid-bacteria-from-pastirma
https://doi.org/10.17714/gumusfenbil.768688
https://akademik.atauni.edu.tr/yayinlar/271423-probiotic-properties-of-lactic-acid-bacteria-strains-isolated-from-pastirma
https://doi.org/10.1016/j.lwt.2020.110216
https://akademik.atauni.edu.tr/yayinlar/271393-technological-properties-of-autochthonous-lactobacillus-plantarum-strains
https://akademik.atauni.edu.tr/yayinlar/271393-technological-properties-of-autochthonous-lactobacillus-plantarum-strains
https://doi.org/10.1007/s42770-020-00262-9
https://akademik.atauni.edu.tr/yayinlar/271432-the-effect-of-barberry-berberis-vulgaris-l-extract-on-the-physicochemical
https://akademik.atauni.edu.tr/yayinlar/271432-the-effect-of-barberry-berberis-vulgaris-l-extract-on-the-physicochemical
https://doi.org/10.1111/jfpp.14501
https://akademik.atauni.edu.tr/yayinlar/271442-effects-of-different-internal-temperature-applications-on-quality-properties-of
https://akademik.atauni.edu.tr/yayinlar/271442-effects-of-different-internal-temperature-applications-on-quality-properties-of
https://doi.org/10.1111/jfpp.14455
https://akademik.atauni.edu.tr/yayinlar/271414-microbiological-properties-and-volatile-compounds-of-salted-dried-goose
https://doi.org/10.1016/j.psj.2019.11.057

63.

64.

65.

66.

67.

68.

69.

70.

71.

The determination of acrylamide content in brewed coffee samples marketed in Turkey (2020)
Burhan Basaran, Ferid Aydin, Giizin Kaban

FOOD ADDITIVES AND CONTAMINANTS PART A-CHEMISTRY ANALYSIS CONTROL EXPOSURE & RISK ASSESSMENT,
Cilt 37, Sayi 2, ss. 280-287 - DOI: 10.1080/19440049.2019.1685133

Tam Makale - Uluslararasi

Nitrosamine formation in a semi-dry fermented sausage: Effects of nitrite, ascorbate and starter
culture and role of cooking (2020)

Selen Sallan, Guzin Kaban, Seyma Sisik Ogras, Murat Celik, Mikerrem Kaya

MEAT SCIENCE, Cilt 159 - DOI: 10.1016/j.meatsci.2019.107917

Tam Makale - Uluslararasi

Nitrosamines in sucuk: Effects of black pepper, sodium ascorbate and cooking level (2019)
Selen SALLAN, Guzin Kaban, Mikerrem Kaya
FOOD CHEMISTRY, Cilt 288, ss. 341-346 - DOI: 10.1016/j.foodchem.2019.02.129

Tam Makale - Uluslararasi

Volatile compounds of pastirma under different curing processes (2019)
Fatma Yagmur Hazar, Guzin Kaban, Mikerrem Kaya
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Cilt 43, Sayi 8 - DOI: 10.1111/jfpp.14040

Tam Makale - Uluslararasi

Tarhun ve Kisnis Tohumunun Ucucu Yag Bilesenleri (2019)
OZLEM YILMAZ, Giizin Kaban, Miikerrem Kaya
BAYBURT FEN BILIMLERI DERGISI, Cilt 2, ss. 26-33

Tam Makale * Ulusal

Effects of autochthonous Lactobacillus plantarum strains on Listeria monocytogenes in sucuk during
ripening (2019)

Aybike Kamiloglu, Giizin Kaban, Mikerrem Kaya

Journal of Food Safety, Cilt 39, Say1 3 - DOI: 10.1111/jfs.12618

Tam Makale - Uluslararasi

Genotypic Identification of Lactic Acid Bacteria in Pastirma Produced w h Different Curing Processes
(2019)

Kubra Cinar, Kubra Fettahoglu, Glizin Kaban

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 25, Sayi 3, ss. 299-303 - DOI: 10.9775/kvfd.2018.20853

Tam Makale - Uluslararasi

Effects of vacuum and high-oxygen modified atmosphere packaging on physico-chemical and
microbiological properties of minced water buffalo meat (2019)

Rahimeh JABERI, Giizin Kaban, Miikerrem Kaya

ASIAN-AUSTRALASIAN JOURNAL OF ANIMAL SCIENCES, Cilt 32, Say! 3, ss. 421-429 - DOI: 10.5713/ajas.18.0391

Tam Makale - Uluslararasi

Biodiversity and characterization of gram-positive, catalase-positive cocci isolated from pastirma
produced under different curing processes (2019)

Kubra FETTAHOGLU, Kubra Cinar, Milkerrem Kaya, Giizin Kaban

Turkish Journal Of Veterinary Sciences, Cilt 43, Sayi 1, ss. 68-75 - DOI: 10.3906/vet-1805-66

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 20/ 63


https://akademik.atauni.edu.tr/yayinlar/271371-the-determination-of-acrylamide-content-in-brewed-coffee-samples-marketed-in
https://doi.org/10.1080/19440049.2019.1685133
https://akademik.atauni.edu.tr/yayinlar/71792-nitrosamine-formation-in-a-semi-dry-fermented-sausage-effects-of-nitrite
https://akademik.atauni.edu.tr/yayinlar/71792-nitrosamine-formation-in-a-semi-dry-fermented-sausage-effects-of-nitrite
https://doi.org/10.1016/j.meatsci.2019.107917
https://akademik.atauni.edu.tr/yayinlar/271401-nitrosamines-in-sucuk-effects-of-black-pepper-sodium-ascorbate-and-cooking-level
https://doi.org/10.1016/j.foodchem.2019.02.129
https://akademik.atauni.edu.tr/yayinlar/271374-volatile-compounds-of-pastirma-under-different-curing-processes
https://doi.org/10.1111/jfpp.14040
https://akademik.atauni.edu.tr/yayinlar/271456-tarhun-ve-kisnis-tohumunun-ucucu-yag-bilesenleri
https://akademik.atauni.edu.tr/yayinlar/271451-effects-of-autochthonous-lactobacillus-plantarum-strains-on-listeria
https://akademik.atauni.edu.tr/yayinlar/271451-effects-of-autochthonous-lactobacillus-plantarum-strains-on-listeria
https://doi.org/10.1111/jfs.12618
https://akademik.atauni.edu.tr/yayinlar/271413-genotypic-identification-of-lactic-acid-bacteria-in-pastirma-produced-w-h
https://doi.org/10.9775/kvfd.2018.20853
https://akademik.atauni.edu.tr/yayinlar/271360-effects-of-vacuum-and-high-oxygen-modified-atmosphere-packaging-on-physico
https://akademik.atauni.edu.tr/yayinlar/271360-effects-of-vacuum-and-high-oxygen-modified-atmosphere-packaging-on-physico
https://doi.org/10.5713/ajas.18.0391
https://akademik.atauni.edu.tr/yayinlar/271439-biodiversity-and-characterization-of-gram-positive-catalase-positive-cocci
https://akademik.atauni.edu.tr/yayinlar/271439-biodiversity-and-characterization-of-gram-positive-catalase-positive-cocci
https://doi.org/10.3906/vet-1805-66

72. Plasma polymerized linalool (ppLin): an antimicrobial and biocompatible coating (2019)
KENAN CAKMAK, OZKAN BAYRAM, Kiibra Solak, Glizin Kaban, Onder Simsek, Ahmet Mavi
TURKISH JOURNAL OF CHEMISTRY, Cilt 43, Say! 1, ss. 323-334 - DOI: 10.3906/kim-1803-81

Tam Makale - Uluslararasi

73. Effect of autochthonous Pediococcus acidilactici on volatile profile and some properties of heat-treated
sucuk (2018)
Emel Oz, Emre Kabil, Glizin Kaban, Mikerrem Kaya
JOURNAL OF FOOD PROCESSING AND PRESERVATION, Cilt 42, Say1 9 - DOI: 10.1111/jfpp.13752

Tam Makale - Uluslararasi

74. Volatile compounds of pastirma: effects of autochthonous S. xylosus, S. equorum and S. vitulinus
strains (2018)
Klbra FETTAHOGLU, Gilizin Kaban, Mikerrem Kaya
Journal Of Biotechnology, Cilt 280, s. 55 - DOI: 10.1016/j.jbiotec.2018.06.178

Makale - Uluslararasi

75. Heat-treated sucuk with Pediococcus acidilactici S147: the effect of core temperature (2018)
Fatma Yagmur Hazar, Umran Armutcu, Zeynep Feyza Yilmaz, Giizin Kaban, Mikerrem Kaya
Journal Of Biotechnology, Cilt 280, s. 55

Makale - Uluslararasi

76. Citric acid production by autochthonous Candida zeylanoides strains (2018)
BILGE SAYIN, Giizin Kaban, Miikerrem Kaya
Journal Of Biotechnology, Cilt 280, s. 18 - DOI: 10.1016/j.jbiotec.2018.06.055

Makale - Uluslararasi

77. The effect of autochthonous Lactobacillus plantarum on volatile compounds in heat-treated sucuk
(2018)
Emel Oz, Giizin Kaban
Journal Of Biotechnology, s. 60 - DOI: 10.1016/j.jbiotec.2018.06.195

Makale - Uluslararasi

78. Identification And Characterization Of Lactic Acid Bacteria Isolated From Sucuk, A Traditional Turkish
Dry- Fermented Sausage (2018)
KUBRA CINAR, Giizin Kaban, BILGE SAYIN, Medine GULLUCE, Mehmet Karadayi, Milkerrem Kaya
Journal Of Biotechnology, Cilt 280, s. 61 - DOI: 10.1016/j.jbiotec.2018.06.198

Makale - Uluslararasi

79. Characteristics of Pastirma Types Produced from Water Buffalo Meat (2018)
Ahmet Akkdse, Giizin Kaban, Mehmet Murat Karaoglu, Mikerrem Kaya
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 24, Sayi 2, ss. 179-185 - DOI: 10.9775/kvfd.2017.18551

Tam Makale - Uluslararasi

80. Volatile compounds of olive oils from different geographic regions in Turkey (2018)
Seyma Sisik Ogras, Guzin Kaban, Mikerrem Kaya
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Cilt 21, Sayi 1, ss. 1833-1843 - DOI:
10.1080/10942912.2018.1508159

Tam Makale - Uluslararasi

81. Volatile Compounds and Fatty Acid Composition of Crude and Refined Hazelnut Oils (2018)
Seyma Sisik Ogras, Guzin Kaban, Mikerrem Kaya
ATATURK UNIVERSITY JOURNAL OF AGRICULTURAL FACULTY, Cilt 49, ss. 104-110 - DOI: 10.17097/ataunizfd.392547

Tam Makale - Ulusal

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 21/63


https://akademik.atauni.edu.tr/yayinlar/80793-plasma-polymerized-linalool-pplin-an-antimicrobial-and-biocompatible-coating
https://doi.org/10.3906/kim-1803-81
https://akademik.atauni.edu.tr/yayinlar/262788-effect-of-autochthonous-pediococcus-acidilactici-on-volatile-profile-and-some
https://akademik.atauni.edu.tr/yayinlar/262788-effect-of-autochthonous-pediococcus-acidilactici-on-volatile-profile-and-some
https://doi.org/10.1111/jfpp.13752
https://akademik.atauni.edu.tr/yayinlar/271438-volatile-compounds-of-pastirma-effects-of-autochthonous-s-xylosus-s-equorum-and
https://akademik.atauni.edu.tr/yayinlar/271438-volatile-compounds-of-pastirma-effects-of-autochthonous-s-xylosus-s-equorum-and
https://doi.org/10.1016/j.jbiotec.2018.06.178
https://akademik.atauni.edu.tr/yayinlar/271389-heat-treated-sucuk-with-pediococcus-acidilactici-s147-the-effect-of-core
https://akademik.atauni.edu.tr/yayinlar/271372-citric-acid-production-by-autochthonous-candida-zeylanoides-strains
https://doi.org/10.1016/j.jbiotec.2018.06.055
https://akademik.atauni.edu.tr/yayinlar/262835-the-effect-of-autochthonous-lactobacillus-plantarum-on-volatile-compounds-in
https://doi.org/10.1016/j.jbiotec.2018.06.195
https://akademik.atauni.edu.tr/yayinlar/55978-identification-and-characterization-of-lactic-acid-bacteria-isolated-from-sucuk
https://akademik.atauni.edu.tr/yayinlar/55978-identification-and-characterization-of-lactic-acid-bacteria-isolated-from-sucuk
https://doi.org/10.1016/j.jbiotec.2018.06.198
https://akademik.atauni.edu.tr/yayinlar/271399-characteristics-of-pastirma-types-produced-from-water-buffalo-meat
https://doi.org/10.9775/kvfd.2017.18551
https://akademik.atauni.edu.tr/yayinlar/269404-volatile-compounds-of-olive-oils-from-different-geographic-regions-in-turkey
https://doi.org/10.1080/10942912.2018.1508159
https://akademik.atauni.edu.tr/yayinlar/269399-volatile-compounds-and-fatty-acid-composition-of-crude-and-refined-hazelnut-oils
https://doi.org/10.17097/ataunizfd.392547

82.

83.

84.

85.

86.

87.

88.

89.

90.

Volatile profile and fatty acid composition of kavurma (A cooked uncured meat product) produced with
animal fat combinations (2018)

Seyma Sisik Ogras, Ahmet Akkdse, Guzin Kaban, Mikerrem Kaya

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Cilt 21, Sayi 1, ss. 364-373 - DOI:
10.1080/10942912.2017.1409763

Tam Makale - Uluslararasi

The effects of different processing conditions on biogenic amine formation and some qualitative
properties in pastA +/- rma (2017)

Fatma Yagmur HAZAR, Guzin Kaban, Mikerrem Kaya

Journal of Food Science and Technology, Cilt 54, Sayi 12, ss. 3892-3898 - DOI: 10.1007/s13197-017-2845-8

Tam Makale - Uluslararasi

Volatile compounds and some physico-chemical properties of pastirma produced with different nitrate
levels (2017)

Ahmet Akkése, Nazen UNAL, Baris Yalinkilic, Giizin Kaban, Miikerrem Kaya

ASIAN-AUSTRALASIAN JOURNAL OF ANIMAL SCIENCES, Cilt 30, Say1 8, ss. 1168-1174 - DOI: 10.5713/ajas.16.0512

Tam Makale - Uluslararasi

Isolation and identification of lactic acid bacteria from pastirma (2017)
Emel Oz, Giuzin Kaban, Ozlem Baris, Milkerrem Kaya
Food Control, Cilt 77, ss. 158-162 - DOI: 10.1016/j.foodcont.2017.02.017

Tam Makale - Uluslararasi

A View on volatile compounds of kars gruyere cheesei a traditional cheese in Turkey (2017)
ASYA CETINKAYA, Giizin Kaban
American Journal of Food Science and Technology, Cilt 5, ss. 6-10

Tam Makale - Uluslararasi

The Effects of Geographic Region, Cultivar and Harvest Year on Fatty Acid Composition of Olive Oil
(2016)

Seyma Sisik Ogras, Guizin Kaban, Mikerrem Kaya

JOURNAL OF OLEO SCIENCE, Cilt 65, Sayi 11, ss. 889-895 - DOI: 10.5650/jos.ess15270

Tam Makale - Uluslararasi

Contribution of catalase positive cocci on flavour formation in fermented sausage (2016)
AYBIKE KAMILOGLU, Giizin Kaban, MUKERREM KAYA
British Journal of Applied Science and Technology, Cilt 17, ss. 1-8

Derleme - Uluslararasi

Antagonistic activities of lactic acid bacteri isolated from pastirma (2016)
KUbra Cinar, Mikerrem Kaya, Giizin Kaban
Journal Of Biotechnology, Cilt 231, s. 55

Tam Makale - Uluslararasi

Some technological properties of coagulase negative Staphylococci strains isolated from pastirma
(2016)

Guzin Kaban, Kibra Fettahoglu, Mikerrem Kaya

Journal Of Biotechnology, Cilt 231, s. 60

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 22 /63


https://akademik.atauni.edu.tr/yayinlar/269398-volatile-profile-and-fatty-acid-composition-of-kavurma-a-cooked-uncured-meat
https://akademik.atauni.edu.tr/yayinlar/269398-volatile-profile-and-fatty-acid-composition-of-kavurma-a-cooked-uncured-meat
https://doi.org/10.1080/10942912.2017.1409763
https://akademik.atauni.edu.tr/yayinlar/271416-the-effects-of-different-processing-conditions-on-biogenic-amine-formation-and
https://akademik.atauni.edu.tr/yayinlar/271416-the-effects-of-different-processing-conditions-on-biogenic-amine-formation-and
https://doi.org/10.1007/s13197-017-2845-8
https://akademik.atauni.edu.tr/yayinlar/271359-volatile-compounds-and-some-physico-chemical-properties-of-pastirma-produced
https://akademik.atauni.edu.tr/yayinlar/271359-volatile-compounds-and-some-physico-chemical-properties-of-pastirma-produced
https://doi.org/10.5713/ajas.16.0512
https://akademik.atauni.edu.tr/yayinlar/58273-isolation-and-identification-of-lactic-acid-bacteria-from-pastirma
https://doi.org/10.1016/j.foodcont.2017.02.017
https://akademik.atauni.edu.tr/yayinlar/271403-a-view-on-volatile-compounds-of-kars-gruyere-cheesei-a-traditional-cheese-in
https://akademik.atauni.edu.tr/yayinlar/269397-the-effects-of-geographic-region-cultivar-and-harvest-year-on-fatty-acid
https://doi.org/10.5650/jos.ess15270
https://akademik.atauni.edu.tr/yayinlar/271431-contribution-of-catalase-positive-cocci-on-flavour-formation-in-fermented
https://akademik.atauni.edu.tr/yayinlar/271420-antagonistic-activities-of-lactic-acid-bacteri-isolated-from-pastirma
https://akademik.atauni.edu.tr/yayinlar/271380-some-technological-properties-of-coagulase-negative-staphylococci-strains

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.

Textural properties of fat - Reduced sucuk with orange fiber Portakal lifli yag: - Azaltilmis sucugun
tekstiurel 6zellikleri (2016)

Baris Yalinkilic, Seyma Sisik Ogras, Guizin Kaban, Mehmet Murat Karaoglu, Mikerrem Kaya

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 22, Sayi 3, ss. 431-435 - DOI: 10.9775/kvfd.2015.14909

Tam Makale - Uluslararasi

The effects of cooking time and sugar on total phenols, hydroxymethylfurfural and acrylamide content
of mulberry leather (pestil) (2016)

Hiseyin Boz, Mehmet Murat Karaoglu, Guzin Kaban

QUALITY ASSURANCE AND SAFETY OF CROPS & FOODS, Cilt 8, Say! 4, ss. 493-500 - DOI: 10.3920/qas2014.0558

Tam Makale - Uluslararasi

Determination of Volatile Compounds of Sucuk with Different Orange Fiber and Fat Levels (2015)
Baris YALINKILIC, Guzin Kaban, Ozlem ERTEKIN, Mikerrem Kaya
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 21, Sayi 2, ss. 233-239 - DOI: 10.9775/kvfd.2014.12197

Tam Makale - Uluslararasi

The Effects of Using Turkey Meat on Qualitative Properties of Heat-Treated Sucuk (2015)
Guzin Kaban, Derya BAYRAK
CZECH JOURNAL OF FOOD SCIENCES, Cilt 33, Say1 4, ss. 377-383 - DOI: 10.17221/2/2015-cjfs

Tam Makale - Uluslararasi

Probiotic Meat Products (2014)
Bilge Sayin, Aybike Kamiloglu, Mikerrem Kaya, Guzin Kaban
Journal Of Biotechnology, Cilt 185, ss. 25-26

Tam Makale - Uluslararasi

Sucuk and pastirma: Microbiological changes and formation of volatile compounds (2013)
Guzin Kaban
MEAT SCIENCE, Cilt 95, Say1 4, ss. 912-918 - DOI: 10.1016/j.meatsci.2013.03.021

Tam Makale - Uluslararasi

Effect of Heat Treatment on the VOlatile COmpound Profile and Other Quantitative Properties of Sucuk
(2013)

M.A. Cakir, Mikerrem Kaya, Guzin Kaban

Fleischwirsthaft International, Cilt 5, ss. 69-74

Tam Makale - Uluslararasi

Changes of Volatile Compounds of Herby Cheese During the Storage Period (2013)
Arzu Kavaz Yiiksel, ihsan BAKIRCI, Giizin Kaban
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 19, Sayi 3, ss. 535-540 - DOI: 10.9775/kvfd.2012.7509

Tam Makale - Uluslararasi

Some Physico-chemical Properties and Organic Acid Profiles of Herby Cheeses (2013)
Arzu Kavaz Yiiksel, ihsan Bakirci, Giizin Kaban
KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 19, Sayi 1, ss. 89-95 - DOI: 10.9775/kvfd.2012.7242

Tam Makale - Uluslararasi

The effects of modified atmosphere packaging on microbiological chemical properties of hot smoked
rainbow trout Oncorhyncus mykiss fillets (2013)

Pinar Oguzhan Yildiz, Giizin Kaban, Muhammed Atamanalp

E3 Journal of Microbiology Research, Cilt 1, Say! 1, Makale no. 1

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 23/63


https://akademik.atauni.edu.tr/yayinlar/269403-textural-properties-of-fat-reduced-sucuk-with-orange-fiber-portakal-lifli-yagi
https://akademik.atauni.edu.tr/yayinlar/269403-textural-properties-of-fat-reduced-sucuk-with-orange-fiber-portakal-lifli-yagi
https://doi.org/10.9775/kvfd.2015.14909
https://akademik.atauni.edu.tr/yayinlar/247705-the-effects-of-cooking-time-and-sugar-on-total-phenols-hydroxymethylfurfural-and
https://akademik.atauni.edu.tr/yayinlar/247705-the-effects-of-cooking-time-and-sugar-on-total-phenols-hydroxymethylfurfural-and
https://doi.org/10.3920/qas2014.0558
https://akademik.atauni.edu.tr/yayinlar/271390-determination-of-volatile-compounds-of-sucuk-with-different-orange-fiber-and-fat
https://doi.org/10.9775/kvfd.2014.12197
https://akademik.atauni.edu.tr/yayinlar/271386-the-effects-of-using-turkey-meat-on-qualitative-properties-of-heat-treated-sucuk
https://doi.org/10.17221/2/2015-cjfs
https://akademik.atauni.edu.tr/yayinlar/271361-probiotic-meat-products
https://akademik.atauni.edu.tr/yayinlar/271454-sucuk-and-pastirma-microbiological-changes-and-formation-of-volatile-compounds
https://doi.org/10.1016/j.meatsci.2013.03.021
https://akademik.atauni.edu.tr/yayinlar/271395-effect-of-heat-treatment-on-the-volatile-compound-profile-and-other-quantitative
https://akademik.atauni.edu.tr/yayinlar/271366-changes-of-volatile-compounds-of-herby-cheese-during-the-storage-period
https://doi.org/10.9775/kvfd.2012.7509
https://akademik.atauni.edu.tr/yayinlar/271363-some-physico-chemical-properties-and-organic-acid-profiles-of-herby-cheeses
https://doi.org/10.9775/kvfd.2012.7242
https://akademik.atauni.edu.tr/yayinlar/206406-the-effects-of-modified-atmosphere-packaging-on-microbiological-chemical
https://akademik.atauni.edu.tr/yayinlar/206406-the-effects-of-modified-atmosphere-packaging-on-microbiological-chemical

101.

102.

103.

104.

105.

106.

107.

108.

Effects of different finishing systems on carcass traits, fatty acid composition, and beef quality
characteristics of young Eastern Anatolian Red bulls (2012)

Sadrettin Yiiksel, Mete Yanar, Muhammet irfan Aksu, Sinan Kopuzlu, Giizin Kaban, Erdogan Sezgin, Fatih Oz
TROPICAL ANIMAL HEALTH AND PRODUCTION, Cilt 44, Sayi1 7, ss. 1521-1528 - DOI: 10.1007/s11250-012-0098-0

Tam Makale - Uluslararasi

Effects of corn oil and broccoli on instrumental texture and color properties of bologna-type sausage
(2012)

Seyma Sisik Ogras, Guzin Kaban, Mehmet Murat Karaoglu, Mikerrem Kaya

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Cilt 15, Say! 5, ss. 1161-1169 - DOI:
10.1080/10942912.2010.517339

Tam Makale - Uluslararasi

The effects of different levels of orange fiber and fat on microbiological, physical, chemical and
sensorial properties of sucuk (2012)

Baris YALINKILIC, Giizin Kaban, Mikerrem Kaya

FOOD MICROBIOLOGY, Cilt 29, Sayi 2, ss. 255-259 - DOI: 10.1016/j.fm.2011.07.013

Tam Makale - Uluslararasi

Vaktikebir Ekmek Hamurundan Laktik Asit Bakterilerinin izolasyonu ve Tanisi (2012)
Kamil Emre GERCEKASLAN, Halis Glrbiz KOTANCILAR, Giizin Kaban, Mehmet Murat Karaoglu
Akademik Gida, Gida Bilim ve Teknoloji Dergisi, Cilt 10, Sayi 3, ss. 47-50

Tam Makale * Ulusal

FATTY ACID COMPOSITION, LEAN COLOR AND DRIP LOSS OF THE DIFFERENT MUSCLES FROM YOUNG
HOLSTEIN FRIESIAN BULLS FINISHED ON DIETS CONTAINING VARIED PROPORTIONS OF WET SUGAR
BEET PULP AND WHEAT STRAW (2011)

Sadrettin Yiiksel, L. Turgut, Mete Yanar, Muhammet irfan Aksu, Giizin Kaban, N. Unlu

BULGARIAN JOURNAL OF AGRICULTURAL SCIENCE, Cilt 17, Say! 5, ss. 696-703

Tam Makale - Uluslararasi

Volatile compounds of traditionally produced pastirma (2011)
Guzin Kaban, Mikerrem Kaya
FLEISCHWIRTSCHAFT, Cilt 91, Sayi 4, ss. 112-116

Tam Makale - Uluslararasi

THE EFFECT OF LACTOBACILLUS SAKEI ON THE BEHAVIOR OF LISTERIA MONOCYTOGENES ON SLICED
BOLOGNA-TYPE SAUSAGES (2010)

Guzin Kaban, Mikerrem Kaya, Friedrich-Karl LUCKE

Journal of Food Safety, Cilt 30, Sayi 4, ss. 889-901 - DOI: 10.1111/j.1745-4565.2010.00248.x

Tam Makale - Uluslararasi

Effects of cooking methods and levels on formation of heterocyclic aromatic amines in chicken and fish
with Oasis extraction method (2010)

Fatih Oz, Giizin Kaban, Miikerrem Kaya

LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE-FOOD SCIENCE AND TECHNOLOGY, Cilt 43, Say1 9, ss.
1345-1350 - DOI: 10.1016/j.lwt.2010.04.014

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 24 / 63


https://akademik.atauni.edu.tr/yayinlar/270074-effects-of-different-finishing-systems-on-carcass-traits-fatty-acid-composition
https://akademik.atauni.edu.tr/yayinlar/270074-effects-of-different-finishing-systems-on-carcass-traits-fatty-acid-composition
https://doi.org/10.1007/s11250-012-0098-0
https://akademik.atauni.edu.tr/yayinlar/269400-effects-of-corn-oil-and-broccoli-on-instrumental-texture-and-color-properties-of
https://doi.org/10.1080/10942912.2010.517339
https://akademik.atauni.edu.tr/yayinlar/271450-the-effects-of-different-levels-of-orange-fiber-and-fat-on-microbiological
https://akademik.atauni.edu.tr/yayinlar/271450-the-effects-of-different-levels-of-orange-fiber-and-fat-on-microbiological
https://doi.org/10.1016/j.fm.2011.07.013
https://akademik.atauni.edu.tr/yayinlar/271445-vaktikebir-ekmek-hamurundan-laktik-asit-bakterilerinin-izolasyonu-ve-tanisi
https://akademik.atauni.edu.tr/yayinlar/271404-fatty-acid-composition-lean-color-and-drip-loss-of-the-different-muscles-from
https://akademik.atauni.edu.tr/yayinlar/271404-fatty-acid-composition-lean-color-and-drip-loss-of-the-different-muscles-from
https://akademik.atauni.edu.tr/yayinlar/271404-fatty-acid-composition-lean-color-and-drip-loss-of-the-different-muscles-from
https://akademik.atauni.edu.tr/yayinlar/271441-volatile-compounds-of-traditionally-produced-pastirma
https://akademik.atauni.edu.tr/yayinlar/271410-the-effect-of-lactobacillus-sakei-on-the-behavior-of-listeria-monocytogenes-on
https://akademik.atauni.edu.tr/yayinlar/271410-the-effect-of-lactobacillus-sakei-on-the-behavior-of-listeria-monocytogenes-on
https://doi.org/10.1111/j.1745-4565.2010.00248.x
https://akademik.atauni.edu.tr/yayinlar/270144-effects-of-cooking-methods-and-levels-on-formation-of-heterocyclic-aromatic
https://akademik.atauni.edu.tr/yayinlar/270144-effects-of-cooking-methods-and-levels-on-formation-of-heterocyclic-aromatic
https://doi.org/10.1016/j.lwt.2010.04.014

1009.

110.

111.

112.

113.

114.

115.

116.

117.

Effects of Cooking Techniques and Levels on the Formation of Heterocyclic Aromatic Amines in Chicken
and Fish (2010)

Fatih Oz, Giizin Kaban, Muhammet Dursun KAYA

Journal Of Animal And Veterinary Advances, Cilt 9, Sayi 8, ss. 1259-1264 - DOI: 10.3923/javaa.2010.1259.1264

Tam Makale - Uluslararasi

Microbiological and Chemical Properties of Bonito Fish (Sarda sarda) Fillets Packaged with Chitosan
Film, Modified Atmosphere and Vacuum (2010)

Gonca Alak, Suekriye Aras HISAR, Olcay Hisar, Guzin Kaban, Mikerrem Kaya

KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI, Cilt 16

Tam Makale - Uluslararasi

VOLATILE COMPOUNDS OF TRADITIONAL TURKISH DRY FERMENTED SAUSAGE (SUCUK) (2010)
Guzin Kaban
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, Cilt 13, Sayi 3, ss. 525-534 - DOI: 10.1080/10942910802688184

Tam Makale - Uluslararasi

Identification and characterisation of catalase positive cocci isolated from pastirma (2010)
Guzin Kaban
FLEISCHWIRTSCHAFT, Cilt 90, Sayi 2, ss. 104-106

Tam Makale - Uluslararasi

Heterocyclic Aromatic Amine Contents of Beef and Lamb Chops Cooked by Different Methods to
Varying Levels (2010)

Fatih Oz, Giizin Kaban, Muhammet Dursun KAYA

Journal Of Animal And Veterinary Advances, Cilt 9, Sayi 10, ss. 1436-1440 - DOI: 10.3923/javaa.2010.1436.1440

Tam Makale - Uluslararasi

Pharmacokinetic disposition of enrofloxacin in brown trout (Salmo trutta fario) after oral and
intravenous administrations (2009)

Feride KOC, K. Uney, Muhammed Atamanalp, I. TUMER, Giizin Kaban

AQUACULTURE, Cilt 295, ss. 142-144 - DOI: 10.1016/j.aquaculture.2009.06.004

Tam Makale - Uluslararasi

Effect of chitosan coating on chemical and microbiological properties of Atlantic bonito (Sarda sarda)
fillets (2009)

Sukriye ARASHISAR, Olcay Hisar, Guzin Kaban, Mikerrem Kaya, Gonca Alak

Journal of Food Science and Technology, Cilt 46, Sayi 4, ss. 380-383

Tam Makale - Uluslararasi

Changes in the composition of volatile compounds and in microbiological and physicochemical
parameters during pastirma processing (2009)

Guzin Kaban

MEAT SCIENCE, Cilt 82, Say1 1, ss. 17-23 - DOI: 10.1016/j.meatsci.2008.11.017

Tam Makale - Uluslararasi

Effects of Staphylococcus carnosus on Quality Characteristics of Sucuk (Turkish Dry-Fermented
Sausage) During Ripening (2009)

Guzin Kaban, Muekerrem Kaya

FOOD SCIENCE AND BIOTECHNOLOGY, Cilt 18, Sayi 1, ss. 150-156

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 25/ 63


https://akademik.atauni.edu.tr/yayinlar/270088-effects-of-cooking-techniques-and-levels-on-the-formation-of-heterocyclic
https://akademik.atauni.edu.tr/yayinlar/270088-effects-of-cooking-techniques-and-levels-on-the-formation-of-heterocyclic
https://doi.org/10.3923/javaa.2010.1259.1264
https://akademik.atauni.edu.tr/yayinlar/205780-microbiological-and-chemical-properties-of-bonito-fish-sarda-sarda-fillets
https://akademik.atauni.edu.tr/yayinlar/205780-microbiological-and-chemical-properties-of-bonito-fish-sarda-sarda-fillets
https://akademik.atauni.edu.tr/yayinlar/271383-volatile-compounds-of-traditional-turkish-dry-fermented-sausage-sucuk
https://doi.org/10.1080/10942910802688184
https://akademik.atauni.edu.tr/yayinlar/271378-identification-and-characterisation-of-catalase-positive-cocci-isolated-from
https://akademik.atauni.edu.tr/yayinlar/270054-heterocyclic-aromatic-amine-contents-of-beef-and-lamb-chops-cooked-by-different
https://akademik.atauni.edu.tr/yayinlar/270054-heterocyclic-aromatic-amine-contents-of-beef-and-lamb-chops-cooked-by-different
https://doi.org/10.3923/javaa.2010.1436.1440
https://akademik.atauni.edu.tr/yayinlar/206391-pharmacokinetic-disposition-of-enrofloxacin-in-brown-trout-salmo-trutta-fario
https://akademik.atauni.edu.tr/yayinlar/206391-pharmacokinetic-disposition-of-enrofloxacin-in-brown-trout-salmo-trutta-fario
https://doi.org/10.1016/j.aquaculture.2009.06.004
https://akademik.atauni.edu.tr/yayinlar/205774-effect-of-chitosan-coating-on-chemical-and-microbiological-properties-of
https://akademik.atauni.edu.tr/yayinlar/205774-effect-of-chitosan-coating-on-chemical-and-microbiological-properties-of
https://akademik.atauni.edu.tr/yayinlar/271365-changes-in-the-composition-of-volatile-compounds-and-in-microbiological-and
https://akademik.atauni.edu.tr/yayinlar/271365-changes-in-the-composition-of-volatile-compounds-and-in-microbiological-and
https://doi.org/10.1016/j.meatsci.2008.11.017
https://akademik.atauni.edu.tr/yayinlar/271424-effects-of-staphylococcus-carnosus-on-quality-characteristics-of-sucuk-turkish
https://akademik.atauni.edu.tr/yayinlar/271424-effects-of-staphylococcus-carnosus-on-quality-characteristics-of-sucuk-turkish

118. Effect of Urtica dioica L. on the growth of Staphylococcus aureus in traditional dry fermented sausage
("sucuk") (2008)
Giizin Kaban, Muhammet irfan Aksu, Muhammet Dursun Kaya
JOURNAL OF MUSCLE FOODS, Cilt 19, Sayi 4, ss. 399-409 - DOI: 10.1111/j.1745-4573.2008.00125.x

Tam Makale - Uluslararasi

119. Identification of Lactic Acid Bacteria and Gram-Positive Catalase-Positive Cocci Isolated from Naturally
Fermented Sausage (Sucuk) (2008)
Guzin Kaban, Muhammet Dursun KAYA
JOURNAL OF FOOD SCIENCE, Cilt 73, Sayi 8 - DOI: 10.1111/j.1750-3841.2008.00906.x

Tam Makale - Uluslararasi

120. Determination of biogenic amines in sucuk (2008)
Hiiseyin Gengcelep, Giizin Kaban, Muhammet irfan Aksu, Fatih Oz, Miikerrem Kaya
Food Control, Cilt 19, Say1 9, ss. 868-872 - DOI: 10.1016/j.foodcont.2007.08.013

Tam Makale - Uluslararasi

121. The Effect of Nettle (Urtica dioica L.) on Chemical Protperties of Rainbow Trout (Oncorynchus mykiss)
Fillets (2008)
SA HISAR, Olcay HISAR, Giizin Kaban, Miikerrem Kaya, ilhami Glilgin, Telat Yanik
American Journal of Food Technology, Cilt 3, Sayi 5, ss. 335-340

Tam Makale - Uluslararasi

122. Fermente Sosislerde Ucucu Bilesikler (2007)
Guzin Kaban, Mikerrem Kaya
Atattirk Universitesi Ziraat Fak(iltesi Dergisi, Cilt 38, Sayi 2, ss. 225-230

Tam Makale - Ulusal

123. S. xylosus ve L.plantarum Suslarinin Sucugun Duyusal Ozellikleri ve Renk Degerleri Uzerine Etkileri
(2007)
Guzin Kaban, Mikerrem Kaya
Atattiirk Universitesi Ziraat Fakliltesi Dergisi, Cilt 38, Sayi 1, ss. 83-89

Tam Makale - Ulusal

124. Effects of cooking methods on the formation of heterocyclic aromatic amines of two different species
trout (2007)
Fatih Oz, Giizin Kaban, Miikerrem Kaya
FOOD CHEMISTRY, Cilt 104, Sayi 1, ss. 67-72 - DOI: 10.1016/j.foodchem.2006.10.075

Tam Makale - Uluslararasi

125. Effect of starter culture on growth of Staphylococcus aureus in sucuk (2006)
Guzin Kaban, Mikerrem Kaya
Food Control, Cilt 17, Sayi 10, ss. 797-801 - DOI: 10.1016/j.foodcont.2005.05.003

Tam Makale - Uluslararasi

126. Effect of Lactobacillus sakei Lb706 on behavior of Listeria monocytogenes in vacuum-packed rainbow
trout fillets (2005)
SA HISAR, Giizin Kaban, Olcay HISAR, Telat Yanik, Mikerrem Kaya
Turkish Journal Of Veterinary Sciences, Cilt 29, Sayi 4, ss. 1039-1044

Tam Makale - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 26 / 63


https://akademik.atauni.edu.tr/yayinlar/271447-effect-of-urtica-dioica-l-on-the-growth-of-staphylococcus-aureus-in-traditional
https://akademik.atauni.edu.tr/yayinlar/271447-effect-of-urtica-dioica-l-on-the-growth-of-staphylococcus-aureus-in-traditional
https://doi.org/10.1111/j.1745-4573.2008.00125.x
https://akademik.atauni.edu.tr/yayinlar/271405-identification-of-lactic-acid-bacteria-and-gram-positive-catalase-positive-cocci
https://akademik.atauni.edu.tr/yayinlar/271405-identification-of-lactic-acid-bacteria-and-gram-positive-catalase-positive-cocci
https://doi.org/10.1111/j.1750-3841.2008.00906.x
https://akademik.atauni.edu.tr/yayinlar/270081-determination-of-biogenic-amines-in-sucuk
https://doi.org/10.1016/j.foodcont.2007.08.013
https://akademik.atauni.edu.tr/yayinlar/67981-the-effect-of-nettle-urtica-dioica-l-on-chemical-protperties-of-rainbow-trout
https://akademik.atauni.edu.tr/yayinlar/67981-the-effect-of-nettle-urtica-dioica-l-on-chemical-protperties-of-rainbow-trout
https://akademik.atauni.edu.tr/yayinlar/271388-fermente-sosislerde-ucucu-bilesikler
https://akademik.atauni.edu.tr/yayinlar/271384-s-xylosus-ve-lplantarum-suslarinin-sucugun-duyusal-ozellikleri-ve-renk-degerleri
https://akademik.atauni.edu.tr/yayinlar/270075-effects-of-cooking-methods-on-the-formation-of-heterocyclic-aromatic-amines-of
https://akademik.atauni.edu.tr/yayinlar/270075-effects-of-cooking-methods-on-the-formation-of-heterocyclic-aromatic-amines-of
https://doi.org/10.1016/j.foodchem.2006.10.075
https://akademik.atauni.edu.tr/yayinlar/271375-effect-of-starter-culture-on-growth-of-staphylococcus-aureus-in-sucuk
https://doi.org/10.1016/j.foodcont.2005.05.003
https://akademik.atauni.edu.tr/yayinlar/207758-effect-of-lactobacillus-sakei-lb706-on-behavior-of-listeria-monocytogenes-in
https://akademik.atauni.edu.tr/yayinlar/207758-effect-of-lactobacillus-sakei-lb706-on-behavior-of-listeria-monocytogenes-in

Bildiriler
1. Use of Propolis in Meat and Meat Products (2025)
KUBRA OZTURK, Giizin Kaban, Miikerrem Kaya
13th Azerbaijan Congress On Life, Engineering,Mathematical, and Applied Sciences Congress, Baku, 21.12.2025 -
22.12.2025, ss. 329-337, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

2. Acrylamide in Meat Products (2025)
KUBRA OZTURK, Giizin Kaban, Miikerrem Kaya
13th Azerbaijan Congress On Life, Engineering,Mathematical, and Applied Sciences Congress, Baku, 21.12.2025 -
22.12.2025, ss. 319-328, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

3. Advanced Glycation End Products in Fresh Processed Meat Products (2025)
KUBRA OZTURK, Giizin Kaban, Miikerrem Kaya
23th International Istanbul Scientific Research Congress On Life, Engineering, Architecture, and Mathematical
Sciences, istanbul, 20.11.2025 - 22.11.2025, ss. 1038-1046, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

4. Prebiotics in Meat Products (2025)
KUBRA OZTURK, Giizin Kaban, Miikerrem Kaya
23th International Istanbul Scientific Research Congress On Life, Engineering, Architecture, and Mathematical
Sciences, istanbul, 20.11.2025 - 22.11.2025, ss. 1030-1037, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

5. Natural Colorants in Emulsion-Type Meat Products (2025)
KUBRA OZTURK, Giizin Kaban, Miikerrem Kaya
5th International Thales Congress On Life, Engineering, Architecture And Mathematics, Kahire, 16.10.2025 -
18.10.2025, ss. 157-165, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Misir

6. Effect of Using Natural Antioxidant on Advanced Glycation End Products in Meat And Meat Products
(2025)
Kibra Oztiirk, Giizin Kaban, Mikerrem Kaya
5th International Thales Congress On Life, Engineering, Architecture And Mathematics, Cairo, 16.10.2025 -
18.10.2025, ss. 148-156, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Misir

7. The Effect of Black Garlic on Sensory Properties of Sucuk (2025)
Zeynep Feyza Yilmaz Oral, Asena Karayigit, Guzin Kaban, Mikerrem Kaya
11th International Artemis Scientific Research Congress, Blukres, 27.02.2025, ss. 41-48, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Romanya

8. Effects of Different Fat Levels on Some Qualitative Properties of Heat- Treatment Chicken Sucuk (2025)
Mehtap Aslan, Zeynep Feyza Yilmaz Oral, Mikerrem Kaya, Guzin Kaban
11th International Artemis Scientific Research Congress, Bukres, 27.02.2025, ss. 114-122, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Romanya

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 27 /63


https://akademik.atauni.edu.tr/yayinlar/271567-use-of-propolis-in-meat-and-meat-products
https://akademik.atauni.edu.tr/yayinlar/271545-acrylamide-in-meat-products
https://akademik.atauni.edu.tr/yayinlar/271557-advanced-glycation-end-products-in-fresh-processed-meat-products
https://akademik.atauni.edu.tr/yayinlar/271485-prebiotics-in-meat-products
https://akademik.atauni.edu.tr/yayinlar/271553-natural-colorants-in-emulsion-type-meat-products
https://akademik.atauni.edu.tr/yayinlar/271501-effect-of-using-natural-antioxidant-on-advanced-glycation-end-products-in-meat
https://akademik.atauni.edu.tr/yayinlar/271582-the-effect-of-black-garlic-on-sensory-properties-of-sucuk
https://akademik.atauni.edu.tr/yayinlar/271548-effects-of-different-fat-levels-on-some-qualitative-properties-of-heat-treatment

10.

11.

12.

13.

14.

15.

16.

17.

. The Use of Lactiplantibacillus plantarum in The Production of Conjugated Linoleic Acid (2025)

ZERRIN POLAT, Miikerrem Kaya, Giizin Kaban

11th International Artemis Scientific Research Congress, Bukres, 27.02.2025 - 28.02.2025, ss. 105-112, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi - Romanya

The Use of Yarrowia lipolytica in Oil Production (2025)

ibrahim OzI{, Mikerrem Kaya, Giizin Kaban

11TH INTERNATIONAL ARTEMIS SCIENTIFIC RESEARCH CONGRESS, Bucuresti, 27.02.2025 - 28.02.2025, ss.
802-806, Tam metin bildiri - DOI: 10.30546/19023.978-9952-8553-1-9-.2025.9087.

Tam Metin Bildiri - Uluslararasi - Romanya

Bibliometric Analysis of Listeria monocytogenes in Sausages (2025)

Gizin Kaban, Mikerrem Kaya

2nd International Thales Congress on Life, Engineering, Architecture, and Mathematics, Kahire, 25.01.2025 -
26.01.2025, ss. 152-158, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Misir

Foodborne Pathogens in Fermented Sausages (2025)

Gizin Kaban, Zeynep Feyza Yilmaz Oral, Mikerrem Kaya

2nd International Thales Congress on Life, Engineering, Architecture, and Mathematics, Kahire, 25.01.2025, ss.
410-419, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Misir

The control of Escherichia coli 0157:H7 in the production of sucuk (2024)

Gizin Kaban, Mikerrem Kaya

9th International Azerbaijan Congress on Life, Engineering, Mathematical, and Applied Sciences, Baku, 20.12.2024 -
22.12.2024, ss. 532-542, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

Bibliometric analysis of lactic acid bacteria in fermented sausages (2024)

Giizin Kaban, Mikerrem Kaya

9th International Azerbaijan Congress on Life, Engineering, Mathematical, and Applied Sciences, Baku, 20.12.2024 -
22.12.2024, ss. 523-531, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

Staphylococcus aureus in sucuk and heat tretaed sucuk (2024)

Giizin Kaban, Mikerrem Kaya

10th International Artemis Scientific Research Congress, Bukres, 29.11.2024 - 30.11.2024, ss. 232-238, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi - Romanya

Latilactobacillus sakei as starter and protective culture in meat products (2024)

Gizin Kaban, Mikerrem Kaya

10th International Artemis Scientific Research Congress, Bukres, 29.11.2024 - 30.11.2024, ss. 239-249, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi - Romanya

Effect of using celery powder on sensory properties of heat treated sucuk (2024)

Zeynep Feyza Yilmaz Oral, Mikerrem Kaya, Giizin Kaban

International Thales Congress on Life, Engineering, Architecture, and Mathematics, Kahire, 18.10.2024 -
19.10.2024, ss. 558-571, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Misir

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 28 /63


https://akademik.atauni.edu.tr/yayinlar/271529-the-use-of-lactiplantibacillus-plantarum-in-the-production-of-conjugated
https://akademik.atauni.edu.tr/yayinlar/237441-the-use-of-yarrowia-lipolytica-in-oil-production
https://doi.org/10.30546/19023.978-9952-8553-1-9-.2025.9087.
https://akademik.atauni.edu.tr/yayinlar/271602-bibliometric-analysis-of-listeria-monocytogenes-in-sausages
https://akademik.atauni.edu.tr/yayinlar/271599-foodborne-pathogens-in-fermented-sausages
https://akademik.atauni.edu.tr/yayinlar/271583-the-control-of-escherichia-coli-0157h7-in-the-production-of-sucuk
https://akademik.atauni.edu.tr/yayinlar/271550-bibliometric-analysis-of-lactic-acid-bacteria-in-fermented-sausages
https://akademik.atauni.edu.tr/yayinlar/271568-staphylococcus-aureus-in-sucuk-and-heat-tretaed-sucuk
https://akademik.atauni.edu.tr/yayinlar/271483-latilactobacillus-sakei-as-starter-and-protective-culture-in-meat-products
https://akademik.atauni.edu.tr/yayinlar/271606-effect-of-using-celery-powder-on-sensory-properties-of-heat-treated-sucuk

18.

19.

20.

21.

22.

23.

24.

25.

26.

The use of black garlic in the production of meat products (2024)

Mikerrem Kaya, Giizin Kaban

8th International Azerbaijan Congres on Life, Engineering, Mathematical and Applied Sciences, 24.09.2024 -
25.09.2024, ss. 546-562, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

Use of vegetable powders as curing agent in emulsified meat products (2024)

MUkerrem Kaya, Zeynep Feyza Yilmaz Oral, Glizin Kaban

8th International Azerbaijan Congres on Life, Engineering, Mathematical and Applied Sciences, 24.09.2024 -
25.09.2024, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Azerbaycan

Investigation of the presence of Listeria monocytogenes in ready-to eat doner kebap (2024)
Mikerrem Kaya, Giizin Kaban

18th International Istanbul Scientific Research Congress on Life, Engineering, Architecture, and Mathematical
Sciences, istanbul, 19.08.2024 - 21.08.2024, ss. 287-295, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Isolation and identification of Listeria monocytogenes from kavurma (2024)

Mikerrem Kaya, Giizin Kaban

18th International Istanbul Scientific Research Congress on Life, Engineering, Architecture, and Mathematical
Sciences, 19.08.2024 - 21.08.2024, ss. 296-304, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Et Uriinlerine Yonelik Tiiketici Beklentileri (2023)
Glizin Kaban
Kayseri Geleneksel Et ve Et Urtinleri Calistayi, Kayseri, 16.11.2023 - 18.11.2023, Ozet bildiri

Davetli Konusmaci - Ulusal - TUrkiye

Isil islem Gérmiis Sucuk Uretiminde Biberiye Oleoresin Kullaniminin Uriin Ozelliklerine Etkisi (2023)
Meltem KARAMAHMUTOGLU, Ayca OZDEN, Giizin Kaban

13. Gida Miihendisligi Kongresi, Ankara, 02.11.2023, Tam metin bildiri

Tam Metin Bildiri - Ulusal - Turkiye

Fermente Et Uriinlerinde Probiyotikler (2023)
Meltem KARAMAHMUTOGLU, Ayca OZDEN, Giizin Kaban
2 nd International Congress on Food Researches, 16.10.2023, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

Effects of Different Fat Level and Cooking Times on The Formation of Carboxymethyl-Lysine in Heat-
Treated Chicken Sucuk (2023)

Mehtap Arslan, Zeynep Feyza Yilmaz Oral, Giizin Kaban, Mikerrem Kaya

2 nd International Congress on Food Researches, 16.10.2023, ss. 498-501, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

AGE Markers in Fish and Fish Products (2023)

Pinar Anlar, Giuzin Kaban

ICAFVP 2ND INTERNATIONAL CONFERENCE ON AGRICULTURE, FOOD, VETERINARY AND PHARMACY SCIENCES,
Belgrade, 19.05.2023 - 21.05.2023, ss. 159-167, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Sirbistan

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 29 /63


https://akademik.atauni.edu.tr/yayinlar/271538-the-use-of-black-garlic-in-the-production-of-meat-products
https://akademik.atauni.edu.tr/yayinlar/271492-use-of-vegetable-powders-as-curing-agent-in-emulsified-meat-products
https://akademik.atauni.edu.tr/yayinlar/271564-investigation-of-the-presence-of-listeria-monocytogenes-in-ready-to-eat-doner
https://akademik.atauni.edu.tr/yayinlar/271470-isolation-and-identification-of-listeria-monocytogenes-from-kavurma
https://akademik.atauni.edu.tr/yayinlar/271511-et-urunlerine-yonelik-tuketici-beklentileri
https://akademik.atauni.edu.tr/yayinlar/271590-isil-islem-gormus-sucuk-uretiminde-biberiye-oleoresin-kullaniminin-urun
https://akademik.atauni.edu.tr/yayinlar/271588-fermente-et-urunlerinde-probiyotikler
https://akademik.atauni.edu.tr/yayinlar/271484-effects-of-different-fat-level-and-cooking-times-on-the-formation-of
https://akademik.atauni.edu.tr/yayinlar/271484-effects-of-different-fat-level-and-cooking-times-on-the-formation-of
https://akademik.atauni.edu.tr/yayinlar/271576-age-markers-in-fish-and-fish-products

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Some technological properties of lactic acid bacteria isolated from pastirma (2021)
KUBRA CINAR TOPCU, Giizin Kaban
7. International istanbul Scientific Research Congress, 18.12.2021 - 20.12.2021, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

The effects of different salt and fat levels on volatile compounds of kavurma (2021)
Derya Bayrak Kul, Zeynep Feyza Yilmaz Oral, Giizin Kaban
7. International istanbul Scientific Research Congress, 18.12.2021, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Effects of ripening rate, starter culture and fat type on volatile compounds of sucuk (2021)
Mikerrem Kaya, Guizin Kaban
7. International istanbul Scientific Research Congress, 18.12.2021, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Sebze Ekstraktlari ile Kiir Edilmis Et Uriinlerinde Listeria monocytogenes (2021)
Zeynep Feyza Yilmaz Oral, Yagmur Akyol, Glizin Kaban
5. Uluslararasi Miihendislik ve Teknoloji Yénetimi Kongresi, 24.04.2021 - 25.04.2021, ss. 1-7, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Assessment of the Effects of Starter Cultures on the Safety of Sucuk (2021)

Zeynep Feyza Yilmaz Oral, Guzin Kaban

10th International Scientific Research Congress, Science and Engineering, 10.04.2021 - 11.04.2021, ss. 1-8, Tam
metin bildiri

Tam Metin Bildiri - Uluslararasi

Salt (NaCl) reduction in sucuk, heat-treated sucuk and pastirma (2021)

Zeynep Feyza Yilmaz Oral, Guzin Kaban

International Symposium of Scientific Research and Innovative Studies, Balikesir, 22.02.2021 - 25.04.2021, ss. 1-9,
Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Aroma Endiistrisinde Limonen (2020)

Zerrin Polat, Guizin Kaban

Tlrkiye 13. Gida Kongresi, Canakkale, 21.10.2020 - 23.10.2020, s. 173, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Taze ve islenmis Et Uriinlerinde Maillard Reaksiyonu (2020)

Pinar Anlar Daldal, Giizin Kaban

Tlirkiye 13. Gida Kongresi, Canakkale, 21.10.2020 - 23.10.2020, s. 149, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Et Urinlerinde Ucucu Olmayan Nitrozaminler (2020)

Zerrin Polat, Guzin Kaban

IV.Et Urtinleri Calistayi, 06.10.2020 - 08.10.2020, s. 125, Ozet bildiri
Ozet Bildiri - Ulusal

Farkli Tuz Oranlar Kullanilarak Uretilen Pastirma Gesitlerinin Yag Asidi Kompozisyonu (2020)
Emre Kabil, Fatma Yagmur Hazar, Guzin Kaban, Mikerrem Kaya
IV.Et Uriinleri Calistayi, Aydin, 06.10.2020 - 08.10.2020, s. 84, Ozet bildiri

Poster - Ulusal - Turkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 30/ 63


https://akademik.atauni.edu.tr/yayinlar/271572-some-technological-properties-of-lactic-acid-bacteria-isolated-from-pastirma
https://akademik.atauni.edu.tr/yayinlar/271533-the-effects-of-different-salt-and-fat-levels-on-volatile-compounds-of-kavurma
https://akademik.atauni.edu.tr/yayinlar/271460-effects-of-ripening-rate-starter-culture-and-fat-type-on-volatile-compounds-of
https://akademik.atauni.edu.tr/yayinlar/271544-sebze-ekstraktlari-ile-kur-edilmis-et-urunlerinde-listeria-monocytogenes
https://akademik.atauni.edu.tr/yayinlar/271596-assessment-of-the-effects-of-starter-cultures-on-the-safety-of-sucuk
https://akademik.atauni.edu.tr/yayinlar/271571-salt-nacl-reduction-in-sucuk-heat-treated-sucuk-and-pastirma
https://akademik.atauni.edu.tr/yayinlar/271605-aroma-endustrisinde-limonen
https://akademik.atauni.edu.tr/yayinlar/271560-taze-ve-islenmis-et-urunlerinde-maillard-reaksiyonu
https://akademik.atauni.edu.tr/yayinlar/271579-et-urunlerinde-ucucu-olmayan-nitrozaminler
https://akademik.atauni.edu.tr/yayinlar/271515-farkli-tuz-oranlari-kullanilarak-uretilen-pastirma-cesitlerinin-yag-asidi

37.

38.

39.

40.

41.

42.

43.

44.

45.

Barberry (Berberis vulgaris L.) Ekstraktinin Pilic Sosislerin Ucucu Bilesik Profiline Etkisi (2020)
Rahimeh Jaberi, Gluzin Kaban, Mikerrem Kaya
IV. Et Urtinleri Calistayi, Aydin, 06.10.2020 - 08.10.2020, s. 18, Ozet bildiri

Poster - Ulusal - Turkiye

Transglutaminaz Enzim Uygulamasinin Pastirma Cesitlerinin Serbest Amino Asit Kompozisyonuna Etkisi
(2020)

Fatma Yagmur Hazar, Glizin Kaban, Mikerrem Kaya

IV. Et Urtinleri Calistayi, Aydin, 06.10.2020 - 08.10.2020, s. 16, Ozet bildiri

Poster - Ulusal - Turkiye

Et ve Et Uriinlerinde Pentosidin (2020)
Pinar Anlar Daldal, Guizin Kaban
IV. Et Uriinleri Calistayi, 06.10.2020 - 08.10.2020, s. 124, Ozet bildiri

Poster - Ulusal

Transglutaminaz enzimi kullanilarak uretilen pastirma cesitlerinin ucucu bilesikleri (2020)
Fatma Yagmur Hazar, Guizin Kaban, Mikerrem Kaya
Eurasian BioChem 2020, Ankara, 19.03.2020 - 20.03.2020, s. 164, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

Effects of Lactobacillus sakei S15 and Staphylococcus xylosus GM92 on Volatile Compounds and
Sensory Characteristics of Heat-Treated Sucuk (2019)

Guzin Kaban, Z.Y. Yilmaz, Mukerrem Kaya

International Conference on Food Microbiology, 14.12.2019, s. 47, Ozet bildiri

Ozet Bildiri - Uluslararasi - Birlesik Krallik

The Effect of Low-Sodium Mixtures of Salts on Microbiological Properties of Pastirma During Storage
(2019)

Guzin Kaban, Mikerrem Kaya, M. I. AKSU, Baris Yalinkilig, Fatma yagmur Hazar

The 3nd International Symposium on “'Traditional Foods from Adriatic to Caucases, 14.12.2019, s. 13, Ozet bildiri

Ozet Bildiri - Uluslararasi - Bosna-Hersek

The Effects of Sodium, Potassium, Calcium, And Magnesium Chloride Salts on The Physico-Chemical,
Microbiological, and Sensory Properties of Pastirma (oral) (2019)

Baris Yalinkilig, Guizin Kaban, Mikerrem Kaya

2nd Congress on Food Structure & Design, Antalya, 14.12.2019, s. 32, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

Effect of Modified Atmosphere Packaging on Color and Sensory Properties of Pastirma Produced with
Different Chloride Salts (2019)

Guzin Kaban, Mikerrem Kaya, Baris Yalinkilic, KUBRA FETTAHOGLU, KUBRA CINAR

The 3nd International Symposium on “'Traditional Foods from Adriatic to Caucases, 14.12.2019, s. 165, Ozet bildiri

Ozet Bildiri - Uluslararasi - Bosna-Hersek

The Effects of Different Processing Conditions on Biogenic Amine Formation and Some Qualitative
Properties in Pastirma Production (2019)

Fatma yagmur Hazar, Guzin Kaban, Mikerrem Kaya

2nd International Congress on Food Technology, Aydin, 13.12.2019, s. 62, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 31/63


https://akademik.atauni.edu.tr/yayinlar/271494-barberry-berberis-vulgaris-l-ekstraktinin-pilic-sosislerin-ucucu-bilesik
https://akademik.atauni.edu.tr/yayinlar/271487-transglutaminaz-enzim-uygulamasinin-pastirma-cesitlerinin-serbest-amino-asit
https://akademik.atauni.edu.tr/yayinlar/271475-et-ve-et-urunlerinde-pentosidin
https://akademik.atauni.edu.tr/yayinlar/271559-transglutaminaz-enzimi-kullanilarak-uretilen-pastirma-cesitlerinin-ucucu
https://akademik.atauni.edu.tr/yayinlar/271563-effects-of-lactobacillus-sakei-s15-and-staphylococcus-xylosus-gm92-on-volatile
https://akademik.atauni.edu.tr/yayinlar/271563-effects-of-lactobacillus-sakei-s15-and-staphylococcus-xylosus-gm92-on-volatile
https://akademik.atauni.edu.tr/yayinlar/271558-the-effect-of-low-sodium-mixtures-of-salts-on-microbiological-properties-of
https://akademik.atauni.edu.tr/yayinlar/271535-the-effects-of-sodium-potassium-calcium-and-magnesium-chloride-salts-on-the
https://akademik.atauni.edu.tr/yayinlar/271535-the-effects-of-sodium-potassium-calcium-and-magnesium-chloride-salts-on-the
https://akademik.atauni.edu.tr/yayinlar/271500-effect-of-modified-atmosphere-packaging-on-color-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271500-effect-of-modified-atmosphere-packaging-on-color-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271575-the-effects-of-different-processing-conditions-on-biogenic-amine-formation-and
https://akademik.atauni.edu.tr/yayinlar/271575-the-effects-of-different-processing-conditions-on-biogenic-amine-formation-and

46.

47.

48.

49,

50.

51.

52.

53.

54.

55.

Determination of Volatile Compounds of Sucuk with Different Fat and Orange Fiber Levels (2019)
BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya
Euro FoodChem XVII, istanbul, 13.12.2019, s. 624, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

Fermented Sausages: Yeasts As Starter Culture (2019)
Aybike KAMILOGLU, Guzin Kaban, Mikerrem Kaya
2nd International Congress on Food Technology, Aydin, 13.12.2019, s. 294, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

Dilimlenmis Salamlarda L. monocytogenes in Gelisimi Uzerine L.sakei’ nin Etkisi (2019)
Guzin Kaban, Mikerrem Kaya
2.Uluslararasi Gida Giivenligi Kongresi, istanbul, 13.12.2019, s. 32, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

Effect of Heat Processing on The Volatile Compounds And Sensory Properties of Sucuk (2019)
Guzin Kaban, M.A. Cakir, Mikerrem Kaya
1st International Symposium on Fermented Meats, 13.12.2019, s. 45, Ozet bildiri

Ozet Bildiri - Uluslararasi - Almanya

Effects of Different Processing Conditions on Nonprotein Nitrogenous Substance of Sucuk (2019)
Guzin Kaban, Mikerrem Kaya
Euro FoodChem XVII, istanbul, 13.12.2019, s. 654, Ozet bildiri

Ozet Bildiri - Uluslararasi - Turkiye

Color and Sensory Characteristics of Sucuk:Effect of Different Processing Conditions (2019)
Mikerrem Kaya, Giizin Kaban
1st International Symposium on Fermented Meats, 13.12.2019, s. 37, Ozet bildiri

Ozet Bildiri - Uluslararasi - AlImanya

Et Uriinlerinde Nitrozaminlerin Belirlenmesinde Kullanilan Kromatografik Teknikleri (2019)
Selen Sallan, Guzin Kaban, Mikerrem Kaya

Mcihendislikte Yeni Teknolojiler Sempozyumu, Bayburt, 13.12.2019, s. 303, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Lactic Acid Bacteria in Pastirma (2019)
Emel Sinmaz, Aybike KAMILOGLU, Giizin Kaban, Miikerrem Kaya, Emel Oz
The 2nd International Symposium on “'Traditional Foods from Adriatic to Caucasus’’, 13.12.2019, s. 304, Ozet bildiri

Ozet Bildiri - Uluslararasi

Textural Properties of Pastirma Types with Transglutaminase (2019)
FATMA YAGMUR HAZAR, Giizin Kaban, Milkerrem Kaya
1st International/11 th National Food Engineering Congress, 07.11.2019 - 09.11.2019, Tam metin bildiri

Poster - Uluslararasi

Vanillin Production by Bioconversion (2019)

Zerrin POLAT, Guizin Kaban, Mikerrem Kaya

5th International Eurasian Congress on ‘Natural Nutrition, Healthy Life Sport’, Ankara, 02.10.2019 - 06.10.2019, ss.
975-981, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 32 /63


https://akademik.atauni.edu.tr/yayinlar/271566-determination-of-volatile-compounds-of-sucuk-with-different-fat-and-orange-fiber
https://akademik.atauni.edu.tr/yayinlar/271537-fermented-sausages-yeasts-as-starter-culture
https://akademik.atauni.edu.tr/yayinlar/271506-dilimlenmis-salamlarda-l-monocytogenes-in-gelisimi-uzerine-lsakei-nin-etkisi
https://akademik.atauni.edu.tr/yayinlar/271505-effect-of-heat-processing-on-the-volatile-compounds-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271504-effects-of-different-processing-conditions-on-nonprotein-nitrogenous-substance
https://akademik.atauni.edu.tr/yayinlar/271488-color-and-sensory-characteristics-of-sucukeffect-of-different-processing
https://akademik.atauni.edu.tr/yayinlar/271466-et-urunlerinde-nitrozaminlerin-belirlenmesinde-kullanilan-kromatografik
https://akademik.atauni.edu.tr/yayinlar/262842-lactic-acid-bacteria-in-pastirma
https://akademik.atauni.edu.tr/yayinlar/271581-textural-properties-of-pastirma-types-with-transglutaminase
https://akademik.atauni.edu.tr/yayinlar/271604-vanillin-production-by-bioconversion

56.

57.

58.

59.

60.

61.

62.

63.

Mechanical Deboned Meat in Meat Industry (2019)

GUL KOTAN YILMAZ, Guzin Kaban, Mikerrem Kaya

5th International Eurasian Congress on ‘Natural Nutrition, Healthy Life Sport’, Ankara, 02.10.2019 - 06.10.2019, ss.
960-966, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Advanced Glycation End-Products in Cooked Meat Products (2019)

Giizin Kaban

5th International Eurasian Congress on ‘Natural Nutrition, Healthy Life Sport’, 02.10.2019 - 06.10.2019, ss. 562-568,
Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Antioxidant Peptides in Meat and Meat Products (2019)

Pinar Anlar Daldal, Mikerrem Kaya, Giizin Kaban

5th International Eurasian Congress on ‘Natural Nutrition, Healthy Life Sport’, Ankara, 02.10.2019 - 06.10.2019, ss.
967-974, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Furosine in Foods (2019)

Pinar Anlar Daldal, Mikerrem Kaya, Giizin Kaban

3rd International Conference on Advanced Engineering Technologies, Bayburt, 19.09.2019 - 21.09.2019, ss.
1639-1643, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Lipid Production by Yarrowia lipolytica Strains (2019)

OZLEM YILMAZ, Guzin Kaban, Mikerrem Kaya

3rd International Conference on Advanced Engineering Technologies, Bayburt, 19.09.2019 - 21.09.2019, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Antioxidant Properties of Lactic Acid Bacteria Isolated/Identified from Pastirma (2019)

KUBRA CINAR TOPCU, Giizin Kaban

International Conference on Advanced Engineering Technologies, Bayburt, 19.09.2019 - 21.09.2019, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Occurrence of Nitrosamines in Sucuk and Heat-Treated Sucuk (2019)

Zerrin POLAT, Mikerrem Kaya, Guizin Kaban

3rd International Conference on Advanced Engineering Technologies, Bayburt, 19.09.2019 - 21.09.2019, ss.
1762-1765, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Effects of Different Nitrite Levels on Volatile Compounds and Physico-Chemical Properties of Pastirma
(2019)

Guzin Kaban, Didar TOMAC

2nd International Congress on Engineering and Life Science, 11.04.2019 - 14.04.2019, ss. 120-122, Tam metin
bildiri

Tam Metin Bildiri - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 33/63


https://akademik.atauni.edu.tr/yayinlar/271592-mechanical-deboned-meat-in-meat-industry
https://akademik.atauni.edu.tr/yayinlar/271526-advanced-glycation-end-products-in-cooked-meat-products
https://akademik.atauni.edu.tr/yayinlar/271486-antioxidant-peptides-in-meat-and-meat-products
https://akademik.atauni.edu.tr/yayinlar/271546-furosine-in-foods
https://akademik.atauni.edu.tr/yayinlar/271531-lipid-production-by-yarrowia-lipolytica-strains
https://akademik.atauni.edu.tr/yayinlar/271512-antioxidant-properties-of-lactic-acid-bacteria-isolatedidentified-from-pastirma
https://akademik.atauni.edu.tr/yayinlar/271498-occurrence-of-nitrosamines-in-sucuk-and-heat-treated-sucuk
https://akademik.atauni.edu.tr/yayinlar/271569-effects-of-different-nitrite-levels-on-volatile-compounds-and-physico-chemical

64.

65.

66.

67.

68.

69.

70.

71.

72.

The Effect of Using Transglutaminase on Free Aminoacid Composition and Volatile Compound Profile of
Pastirma (2019)

FATMA YAGMUR HAZAR, Giizin Kaban, Miikerrem Kaya

International COngress on Engineering and Life Science, 11.04.2019 - 14.04.2019, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

The Effects of Black Pepper and Sodium Ascorbate on Microbiological Properties of Sucuk (2019)
Selen Sallan, Guzin Kaban, Mikerrem Kaya
International Congress on Engineeringand Life Science, 11.04.2019 - 14.04.2019, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

THE LIPOLYTIC ENZYME ACTIVITIES OF PASTIRMA TYPESPRODUCED WITH DIFFERENT SALT LEVELS
(2018)

EMRE KABIL, Giizin Kaban, Mikerrem Kaya

3rd International Congress on Food Technology, Nevsehir, 10.10.2018 - 12.10.2018, s. 389, Ozet bildiri

Poster - Uluslararasi - Turkiye

EFFECTS OF DIFFERENT ESSENTIAL OIL SOURCES ON BIOMASS,OIL PRODUCTION AND OIL YIELD OF
Yarrowia lipolytica STRAINS (2018)

OZLEM YILMAZ, Guzin Kaban, Miikerrem Kaya

3rd International Congress on Food Technology, Nevsehir, 10.10.2018 - 12.10.2018, s. 387, Ozet bildiri

Poster - Uluslararasi - Turkiye

EFFECTS OF CHITOSAN AND CHITOSAN BASED NANOCOMPOSITE COATINGS ON MICROBIOLOGICAL AND
PHYSICOCHEMICAL PROPERTIES OF RAINBOW TROUT FILLETS (2018)

PINAR KIZILKAYA, Giizin Kaban, Mikerrem Kaya

3rd International Congress on Food Technology, Nevsehir, 10.10.2018 - 12.10.2018, s. 388, Ozet bildiri

Poster - Uluslararasi - Turkiye

Volatile profile of heat-treated sucuk produced with different nitrite and sodium ascorbate levels
(2018)

Selen Sallan, Guzin Kaban, Seyma Sisik Ogras, Mikerrem Kaya

3rd International Congress on Food Technology, Nevsehir, 10.10.2018 - 12.10.2018, s. 392, Ozet bildiri

Poster - Uluslararasi - Turkiye

The Effect of Potassium Chloride Usage on ProductProperties of Heat-Treated Sucuk (2018)
Giizin Kaban, Fazilet BAYRAKTAR, Rahime JABERI, Kiibra FETTAHOGLU
Uluslararasi Avrasya Dodal Beslenme ve Sadlikli Yasam Zirvesi, 12.07.2018 - 15.07.2018, ss. 443-444, Ozet bildiri

Ozet Bildiri - Uluslararasi

The Effect of Sheep Tail Fat on Fatty Acid Composition,Physico-Chemical and Microbiological Properties
ofHeat-Treated Sucuk (2018)

Gizin Kaban, Keziban AYDIN, Seyma Sisik Ogras, Kibra FETTAHOGLU

Uluslararasi Avrasya Dodal Beslenme ve Sadlikli Yasam Zirvesi, 12.07.2018 - 15.07.2018, ss. 445-446, Ozet bildiri

Ozet Bildiri - Uluslararasi

The effect of transglutaminase enzyme on physico-chemical, microbiological, sensory and textural
properties of pastirma (2018)

Fatma Yagmur HAZAR, Guzin Kaban, Mikerrem KAYA

International Congress on Engineering and Life Science, 26.04.2018 - 29.04.2018, ss. 44-47, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 34 /63


https://akademik.atauni.edu.tr/yayinlar/271561-the-effect-of-using-transglutaminase-on-free-aminoacid-composition-and-volatile
https://akademik.atauni.edu.tr/yayinlar/271561-the-effect-of-using-transglutaminase-on-free-aminoacid-composition-and-volatile
https://akademik.atauni.edu.tr/yayinlar/271540-the-effects-of-black-pepper-and-sodium-ascorbate-on-microbiological-properties
https://akademik.atauni.edu.tr/yayinlar/271578-the-lipolytic-enzyme-activities-of-pastirma-typesproduced-with-different-salt
https://akademik.atauni.edu.tr/yayinlar/271542-effects-of-different-essential-oil-sources-on-biomassoil-production-and-oil
https://akademik.atauni.edu.tr/yayinlar/271542-effects-of-different-essential-oil-sources-on-biomassoil-production-and-oil
https://akademik.atauni.edu.tr/yayinlar/271527-effects-of-chitosan-and-chitosan-based-nanocomposite-coatings-on-microbiological
https://akademik.atauni.edu.tr/yayinlar/271527-effects-of-chitosan-and-chitosan-based-nanocomposite-coatings-on-microbiological
https://akademik.atauni.edu.tr/yayinlar/269430-volatile-profile-of-heat-treated-sucuk-produced-with-different-nitrite-and
https://akademik.atauni.edu.tr/yayinlar/271530-the-effect-of-potassium-chloride-usage-on-productproperties-of-heat-treated
https://akademik.atauni.edu.tr/yayinlar/269431-the-effect-of-sheep-tail-fat-on-fatty-acid-compositionphysico-chemical-and
https://akademik.atauni.edu.tr/yayinlar/269431-the-effect-of-sheep-tail-fat-on-fatty-acid-compositionphysico-chemical-and
https://akademik.atauni.edu.tr/yayinlar/271601-the-effect-of-transglutaminase-enzyme-on-physico-chemical-microbiological
https://akademik.atauni.edu.tr/yayinlar/271601-the-effect-of-transglutaminase-enzyme-on-physico-chemical-microbiological

73.

74.

75.

76.

717.

78.

79.

80.

81.

Physico-chemical and sensory properties of sucuk produced by using water buffalo meat (2018)
Mikerrem Kaya, ismail SIMSEK, FATMA YAGMUR HAZAR, Giizin Kaban
International Congress on Engineering and Life Sciences, 26.04.2018 - 29.04.2018, Ozet bildiri

Poster - Uluslararasi

Lipase Activity of Coagulase Negative Staphylococci from Fermented Sausages (2018)
Kiibra FETTAHOGLU, Rahimeh JABERI, Miikerrem Kaya, Giizin Kaban
International Congress on Engineering and Life Science, Kastamonu, 26.04.2018 - 29.04.2018, s. 790, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

Textural Characteristics of Heat Treated Sucuk Produced by Using Different Salt Mixtures (2018)
Kibra FETTAHOGLU, Zeynep Feyza Yilmaz Oral, Ahmet Akkdse, Guzin Kaban
International Congress on Engineering and Life Science, Kastamonu, 26.04.2018 - 29.04.2018, s. 711, Ozet bildiri

Poster - Uluslararasi - Turkiye

The Effects of transglutaminase enzyme on physico-chemical, microbiological, sensory and textural
properties of pastirma (2018)

FATMA YAGMUR HAZAR, Giizin Kaban, Milkerrem Kaya

International Congress on Engineering and Life Sciences, 26.04.2018 - 29.04.2018, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi

Effect of Using Sheep Tail Fat on some Physicochemical and Sensory Properties of Heat Treated Sucuk
(2018)

Ahmet Akkdse, Pinar Anlar Daldal, Guizin Kaban

International Congress on Engineering and Life Science, Kastamonu, 26.04.2018 - 29.04.2018, s. 759, Ozet bildiri

Poster - Uluslararasi - Turkiye

Heat-treated sucuk with Pediococcus acidilactici S147: the effect of core temperature (2018)
Fatma Yagmur Hazar, Umran Armutcu, Zeynep Feyza Yilmaz Oral, Guizin Kaban, Mikerrem Kaya
European Biotechnology Congress, Athens, 26.04.2018 - 28.04.2018, Ozet bildiri - DOI:
10.1016/j.jbiotec.2018.06.177

Ozet Bildiri - Uluslararasi -+ Yunanistan

The effect of autochthonous Lactobacillus plantarum on volatile compounds in heat-treated sucuk
(2018)

Emel Oz, Giizin Kaban

European Biotechnology Congress, 26.04.2018 - 28.04.2018, Ozet bildiri

Poster - Uluslararasi

Identification And Characterization Of Lactic Acid Bacteria Isolated From Sucuk, A Traditional Turkish
Dry- Fermented Sausage (2018)

KUBRA CINAR, Giizin Kaban, BILGE SAYIN, MEDINE GULLUCE, Mehmet Karadayi, Miikerrem Kaya

European Biotechnology Congress 2018, Atena, 26.04.2018 - 28.04.2018, Ozet bildiri

Poster - Uluslararasi - Yunanistan

Effects of using hazelnut oil on some pyhsico-chemical properties and volatile compounds of Bologna
type beef sausage (2017)

Seyma Sisik Ogras, AHMET AKKOSE, Giizin Kaban, Miikerrem Kaya

47th International Scientific Conference on Food Engineering and Biotechnology, 21.12.2017 - 22.12.2017, Ozet
bildiri

Poster - Uluslararasi - Malezya

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 35/63


https://akademik.atauni.edu.tr/yayinlar/271585-physico-chemical-and-sensory-properties-of-sucuk-produced-by-using-water-buffalo
https://akademik.atauni.edu.tr/yayinlar/271522-lipase-activity-of-coagulase-negative-staphylococci-from-fermented-sausages
https://akademik.atauni.edu.tr/yayinlar/271520-textural-characteristics-of-heat-treated-sucuk-produced-by-using-different-salt
https://akademik.atauni.edu.tr/yayinlar/271519-the-effects-of-transglutaminase-enzyme-on-physico-chemical-microbiological
https://akademik.atauni.edu.tr/yayinlar/271519-the-effects-of-transglutaminase-enzyme-on-physico-chemical-microbiological
https://akademik.atauni.edu.tr/yayinlar/271480-effect-of-using-sheep-tail-fat-on-some-physicochemical-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271467-heat-treated-sucuk-with-pediococcus-acidilactici-s147-the-effect-of-core
https://doi.org/10.1016/j.jbiotec.2018.06.177
https://akademik.atauni.edu.tr/yayinlar/262884-the-effect-of-autochthonous-lactobacillus-plantarum-on-volatile-compounds-in
https://akademik.atauni.edu.tr/yayinlar/56090-identification-and-characterization-of-lactic-acid-bacteria-isolated-from-sucuk
https://akademik.atauni.edu.tr/yayinlar/56090-identification-and-characterization-of-lactic-acid-bacteria-isolated-from-sucuk
https://akademik.atauni.edu.tr/yayinlar/269442-effects-of-using-hazelnut-oil-on-some-pyhsico-chemical-properties-and-volatile
https://akademik.atauni.edu.tr/yayinlar/269442-effects-of-using-hazelnut-oil-on-some-pyhsico-chemical-properties-and-volatile

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

Effects of Using Hazelnut Oil on Some Physico-Chemical Properties and Volatile Compounds of Bologna-
Type Beef Sausage (2017)

Seyma Sisik Ogras, Ahmet Akkdse, Guzin Kaban, Mikerrem Kaya

47th International Scientific Conference on FoodEngineering and Biotechnology, Kuala-Lumpur, 21.12.2017 -
22.12.2017, Ozet bildiri

Poster - Uluslararasi - Malezya

Volatile Compounds and Some Physico-Chemical Properties of Bologna-Type Beef Sausage Produced
With Sunflower Oil (2017)

Seyma Sisik Ogras, Ahmet Akkdse, Mikerrem Kaya, Guzin Kaban

47th International Scientific Conference on FoodEngineering and Biotechnology, Kuala-Lumpur, 21.12.2017 -
22.12.2017, Ozet bildiri

Poster - Uluslararasi - Malezya

Kiir edilmis et uriunlerinde nitrozamin olusumu ve fenolik bilesikler (2017)
Selen Sallan, Guzin Kaban, Mikerrem Kaya
10.Gida Miihendiligi Kongresi, 09.11.2017 - 11.11.2017, Ozet bildiri

Poster - Ulusal - Tlrkiye

Pastirmada Enterokoklar (2017)

OZLEM ERTEKIN, Giizin Kaban, Miikerrem Kaya

10.Gida Miihendisligi Kongresi, 09.11.2017 - 11.11.2017, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Pastirmanin renk degerleri izerine transglutaminaz enziminin etkisi (2017)
FATMA YAGMUR HAZAR, Giizin Kaban, Mikerrem KAYA
10. Gida Miihendisligi Kongresi, 09.11.2017 - 11.11.2017, Ozet bildiri

Poster - Ulusal - Turkiye

Pastirmanin renk degerlerine transglutaminaz enziminin etkisi (2017)
Fatma Yagmur Hazar, Glizin Kaban, Mikerrem Kaya
10.Gida Miihendisligi Kongresi, 09.11.2017 - 11.11.2017, Ozet bildiri

Poster - Ulusal - Turkiye

Kiir edilmis et urunlerinde nitrik oksit (2017)
Selen Sallan, Guzin Kaban, Mikerrem Kaya
10. Gida Miihendisligi Kongresi, 09.11.2017 - 11.11.2017, Ozet bildiri

Poster - Ulusal - Turkiye

Genotypic identification of yeast from pastirma (2017)
Mikerrem Kaya, KUBRA CINAR, Kiibra Fettahoglu, Giizin Kaban
3nd International Symposium on fermented meat, Clermont-Ferrand, 27.09.2017 - 29.09.2017, Ozet bildiri

Poster - Uluslararasi - Fransa

Effects of partial replacement of sodium chloride with KCI, MgCI2 and CaCl2 on some qualitative
properties of heat-treated sucuk (2017)

Giizin Kaban, Kibra Fettahoglu, Zeynep Feyza Yilmaz Oral, Mikerrem KAYA

3rd International Symposium on Fermented Meat, 27.09.2017 - 29.09.2017, Ozet bildiri

Poster - Uluslararasi - Fransa

Biogenic amines content and some qualitative properties of different pastirma types (2017)
Guzin Kaban, GURSEL iSCi, Fatma Yagmur Hazar, Mikerrem Kaya
3rd International Symposium on Fermented Meat, 27.09.2017 - 29.09.2017, Ozet bildiri

Poster - Uluslararasi - Fransa

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 36 / 63


https://akademik.atauni.edu.tr/yayinlar/269419-effects-of-using-hazelnut-oil-on-some-physico-chemical-properties-and-volatile
https://akademik.atauni.edu.tr/yayinlar/269419-effects-of-using-hazelnut-oil-on-some-physico-chemical-properties-and-volatile
https://akademik.atauni.edu.tr/yayinlar/269409-volatile-compounds-and-some-physico-chemical-properties-of-bologna-type-beef
https://akademik.atauni.edu.tr/yayinlar/269409-volatile-compounds-and-some-physico-chemical-properties-of-bologna-type-beef
https://akademik.atauni.edu.tr/yayinlar/271565-kur-edilmis-et-urunlerinde-nitrozamin-olusumu-ve-fenolik-bilesikler
https://akademik.atauni.edu.tr/yayinlar/271551-pastirmada-enterokoklar
https://akademik.atauni.edu.tr/yayinlar/271513-pastirmanin-renk-degerleri-uzerine-transglutaminaz-enziminin-etkisi
https://akademik.atauni.edu.tr/yayinlar/271474-pastirmanin-renk-degerlerine-transglutaminaz-enziminin-etkisi
https://akademik.atauni.edu.tr/yayinlar/271473-kur-edilmis-et-urunlerinde-nitrik-oksit
https://akademik.atauni.edu.tr/yayinlar/271516-genotypic-identification-of-yeast-from-pastirma
https://akademik.atauni.edu.tr/yayinlar/271479-effects-of-partial-replacement-of-sodium-chloride-with-kcl-mgcl2-and-cacl2-on
https://akademik.atauni.edu.tr/yayinlar/271479-effects-of-partial-replacement-of-sodium-chloride-with-kcl-mgcl2-and-cacl2-on
https://akademik.atauni.edu.tr/yayinlar/271476-biogenic-amines-content-and-some-qualitative-properties-of-different-pastirma

92.

93.

94,

95.

96.

97.

98.

99.

100.

101.

Isolated and characterization of enterococci from pastirma (2017)
OZLEM ERTEKIN, Giizin Kaban, Milkerrem Kaya
3rd International Symposium on Fermented Meat, 27.09.2017 - 29.09.2017, Ozet bildiri

Poster - Uluslararasi - Fransa

Technological properties of coagulase negative Staphylococci isolated from sucuk, a traditional dry-
fermented sausage (2017)

Giizin Kaban, MEDINE GULLUCE, Mehmet Karadayi, KUBRA CINAR, BILGE SAYIN, Mikerrem Kaya

3nd International Symposium on Fermented Meat, Clermont-Ferrand, 27.09.2017 - 29.09.2017, Ozet bildiri

Poster - Uluslararasi - Fransa

Assesment of waste breads in lactic acid production (2017)
AYBIKE KAMILOGLU, Giizin Kaban, Mikerrem Kaya
Il:International Conference on Advanced Engineering Technologies, 21.09.2017 - 23.09.2017, Ozet bildiri

Poster - Uluslararasi - Turkiye

Effect of Nitrite on Shelf Life and Safety of Emulsified Meat Products (2016)
Mikerrem Kaya, Ahmet Akkdse, Giizin Kaban
International Congress on Food of Animal Origin, Lefkosa, 10.11.2016 - 13.11.2016, s. 182, Tam metin bildiri

Poster - Uluslararasi

Use of Hot-Boned Meat in Emulsified Meat Products (2016)
Ahmet Akkdse, Fatma Yagmur Hazar, Mikerrem Kaya, Giizin Kaban
International Congress on Food of Animal Origin, Lefkosa, 10.11.2016 - 13.11.2016, s. 184, Tam metin bildiri

Poster - Uluslararasi

Lactic acid bacteria in emulsified meat products (2016)
KUBRA CINAR, Kiibra FETTAHOGLU, Giizin Kaban
International Congress on Food of Animal Origin, 10.11.2016 - 13.11.2016, Ozet bildiri

Bildiri - Uluslararasi

Formation of Aroma in Emulsified Meat Products (2016)
Seyma Sisik Ogras, Guzin Kaban
International congress on food of animal origin, 10.11.2016 - 13.11.2016, Ozet bildiri

Poster - Uluslararasi

The effects of different chloride salts on lypolytic and proteolytic properties of traditionally produced
pastirma (2016)

BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya

2nd Congress on Food Structure & Design, 26.10.2016 - 28.10.2016, Ozet bildiri

Bildiri - Uluslararasi

The effects of using different levels hazelnut oil on instrumental texture properties of Bologna type
sausage (2016)

Seyma Sisik Ogras, Ahmet Akkdse, Guzin Kaban, Mikerrem Kaya

2nd Congress on Food Structure & Design, 26.10.2016 - 28.10.2016, Ozet bildiri

Bildiri - Uluslararasi

Effect of using sunflower oil on textural properties of bologna type sausage (2016)
AHMET AKKOSE, Seyma Sisik Ogras, Giizin Kaban, MUKERREM KAYA
2nd congress on food structure and design, 26.10.2016 - 28.10.2016, Ozet bildiri

Poster - Uluslararasi

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 37 /63


https://akademik.atauni.edu.tr/yayinlar/271462-isolated-and-characterization-of-enterococci-from-pastirma
https://akademik.atauni.edu.tr/yayinlar/56148-technological-properties-of-coagulase-negative-staphylococci-isolated-from-sucuk
https://akademik.atauni.edu.tr/yayinlar/56148-technological-properties-of-coagulase-negative-staphylococci-isolated-from-sucuk
https://akademik.atauni.edu.tr/yayinlar/271461-assesment-of-waste-breads-in-lactic-acid-production
https://akademik.atauni.edu.tr/yayinlar/271603-effect-of-nitrite-on-shelf-life-and-safety-of-emulsified-meat-products
https://akademik.atauni.edu.tr/yayinlar/271600-use-of-hot-boned-meat-in-emulsified-meat-products
https://akademik.atauni.edu.tr/yayinlar/271496-lactic-acid-bacteria-in-emulsified-meat-products
https://akademik.atauni.edu.tr/yayinlar/269411-formation-of-aroma-in-emulsified-meat-products
https://akademik.atauni.edu.tr/yayinlar/271532-the-effects-of-different-chloride-salts-on-lypolytic-and-proteolytic-properties
https://akademik.atauni.edu.tr/yayinlar/271532-the-effects-of-different-chloride-salts-on-lypolytic-and-proteolytic-properties
https://akademik.atauni.edu.tr/yayinlar/269426-the-effects-of-using-different-levels-hazelnut-oil-on-instrumental-texture
https://akademik.atauni.edu.tr/yayinlar/269426-the-effects-of-using-different-levels-hazelnut-oil-on-instrumental-texture
https://akademik.atauni.edu.tr/yayinlar/269421-effect-of-using-sunflower-oil-on-textural-properties-of-bologna-type-sausage

102. Yerel Lactobacillus plantarum Suslarinin Antagonistik Aktiviteleri ve Bazi Teknolojik Ozellikleri (2016)
AYBIKE KAMILOGLU, Giizin Kaban, Mikerrem Kaya
12. Gida Kongresi, Edirne, 05.10.2016 - 07.10.2016, s. 530, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

103. Pediococcus acidilactici S147'nin isil islem gérmiis sucugun bazi kalitatif 6zellikleri lizerine etkisi (2016)
Emel 0Z, Emre Kabil, Giizin Kaban, Miikerrem Kaya
Tlrkiye 12. Gida kongresi, Edirne, 05.10.2016 - 07.10.2016, s. 502, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

104. Farkh Kloriir Tuzlarinin Sucugun Ucucu Bileskleri Uzerine Etkileri. (2016)
Derya Simsek, Guizin Kaban, Mikerrem Kaya
Tlrkiye 12. Gida kongresi, Edirne, 05.10.2016 - 07.10.2016, s. 511, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

105. Pastirma Uretim Asamalarinda Biyojen Aminler (2016)
Fatma yagmur Hazar, Arda Akdogan, Glizin Kaban, Mikerrem Kaya
Tiirkiye 12. Gida Kongresi, Edirne, 05.10.2016 - 07.10.2016, s. 508, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

106. L sakei nin Isil islem Gérmiis Sucugun Mikrobiyolojik ve Fizikokimyasal Ozelliklerine Etkisi (2016)
Zeynep Feyza Yilmaz Oral, Guzin Kaban
TURKIYE 12. GIDA KONGRESI, 05.10.2016 - 07.10.2016, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

107. Pediococcus acidilactici S147’xxnin isil islem gormiis sucugun bazi kalitatif 6zelliklerine etkisi (2016)
Emel Oz, EMRE KABIL, Giizin Kaban, MUKERREM KAYA
Tlirkiye 12. gida kongresi, 05.10.2016 - 07.10.2016, Ozet bildiri

Poster - Ulusal - Turkiye

108. Effects of Lactobacillus sakei S15 and Staphylococcus xylosus GM92 on volatile compounds and
sensory characteristics of heat treated sucuk (2016)
Guzin Kaban, ZEYNEP FEYZA YILMAZ, Mikerrem Kaya
International Conference on Food Microbiology, 08.08.2016 - 10.08.2016, Ozet bildiri

Poster - Uluslararasi - Birlesik Krallik

109. Some technological properties of coagulase negative Staphylococci strains isolated from Pastirma
(2016)
Guzin Kaban, Kubra FETTAHOGLU, Mikerrem Kaya
European Biotechnology Conference, 05.05.2016 - 07.05.2016, Ozet bildiri - DOI: 10.1016/j.jbiotec.2016.05.224

Ozet Bildiri - Uluslararasi - Letonya

110. The use of Lactobacillus plantarum as starter culture in heat-treated sucuk (2016)
Fatma Yagmur HAZAR, Zeynep Feyza Yilmaz Oral, Kubra FETTAHOGLU, Guzin Kaban
European Biotechnology Conference, 05.05.2016 - 07.05.2016, Ozet bildiri - DOI: 10.1016/j.jbiotec.2016.05.262

Ozet Bildiri - Uluslararasi - Letonya

111. Antagonistic activities of lactic acid bacteria isolated from Pastirma (2016)
Kubra Cinar, Mikerrem Kaya, Guizin Kaban
European Biotechnology Conference, 05.05.2016 - 07.05.2016, Ozet bildiri - DOI: 10.1016/j.jbiotec.2016.05.207

Ozet Bildiri - Uluslararasi - Letonya

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 38/ 63


https://akademik.atauni.edu.tr/yayinlar/271534-yerel-lactobacillus-plantarum-suslarinin-antagonistik-aktiviteleri-ve-bazi
https://akademik.atauni.edu.tr/yayinlar/271507-pediococcus-acidilactici-s147nin-isil-islem-gormus-sucugun-bazi-kalitatif
https://akademik.atauni.edu.tr/yayinlar/271503-farkli-klorur-tuzlarinin-sucugun-ucucu-bileskleri-uzerine-etkileri
https://akademik.atauni.edu.tr/yayinlar/271459-pastirma-uretim-asamalarinda-biyojen-aminler
https://akademik.atauni.edu.tr/yayinlar/271458-l-sakei-nin-isil-islem-gormus-sucugun-mikrobiyolojik-ve-fizikokimyasal
https://akademik.atauni.edu.tr/yayinlar/262853-pediococcus-acidilactici-s147xxnin-isil-islem-gormus-sucugun-bazi-kalitatif
https://akademik.atauni.edu.tr/yayinlar/271554-effects-of-lactobacillus-sakei-s15-and-staphylococcus-xylosus-gm92-on-volatile
https://akademik.atauni.edu.tr/yayinlar/271554-effects-of-lactobacillus-sakei-s15-and-staphylococcus-xylosus-gm92-on-volatile
https://akademik.atauni.edu.tr/yayinlar/271598-some-technological-properties-of-coagulase-negative-staphylococci-strains
https://doi.org/10.1016/j.jbiotec.2016.05.224
https://akademik.atauni.edu.tr/yayinlar/271514-the-use-of-lactobacillus-plantarum-as-starter-culture-in-heat-treated-sucuk
https://doi.org/10.1016/j.jbiotec.2016.05.262
https://akademik.atauni.edu.tr/yayinlar/271491-antagonistic-activities-of-lactic-acid-bacteria-isolated-from-pastirma
https://doi.org/10.1016/j.jbiotec.2016.05.207

112.

113.

114.

115.

116.

117.

118.

1109.

120.

Pastirma Uretiminde KCI, CaCl2 ve MgCI2 Tuzlarinin Kullanilabilme imkanlari (2015)
Miikerrem Kaya, Muhammet irfan Aksu, Giizin Kaban, BARIS YALINKILIC

9. Gida Miihendisleri Kongresi, izmir, 12.11.2015 - 14.11.2015, s. 7, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Farkl Kloriir Tuzlari Kullanilarak Uretilen Pastirmalarin Ucucu Bilesikleri (2015)
Gizin Kaban, BARIS YALINKILIC, Fatma yagmur Hazar, Mikerrem Kaya

9. Gida Miihendisligi Kongresi, izmir, 12.11.2015 - 14.11.2015, s. 131, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Sodyum Orani Disiriilmis Tuz Karisimlarinin Pastirmanin Katepsin B, B+L ve H aktivitelerine etkileri
(2015)

BARIS YALINKILIC, KUBRA FETTAHOGLU, Giizin Kaban, Mikerrem Kaya

9. Gida Miihendisleri Kongresi, izmir, 12.11.2015 - 14.11.2015, s. 125, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Kiirleme Karisiminda Kirmizibiber Kullaniminin Pastirmanin Ucucu Bilesik Profiline Etkileri (2015)
E O Sayin, Glizin Kaban, Mikerrem Kaya
9. Gida Miihendisleri Kongresi, izmir, 12.11.2015 - 14.11.2015, s. 7, Tam metin bildiri

Poster - Ulusal - Turkiye

Gida Endustrisinde Nanokapsilasyon (2015)

Pinar Kizilkaya, Guizin Kaban, Mikerrem Kaya

Miihendislikte Yeni Teknolojiler Sempozyumu, Bayburt, 24.10.2015 - 27.10.2015, s. 139, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

The Effects of Low-Sodium Mixtures of Salts on Microbiological Properties of Pastirma During Storage
(2015)

Guzin Kaban, Mikerrem Kaya, Muhammet irfan Aksu, Baris Yalinkilik, Fatma Yagmur Hazar Suncak

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, 01.10.2015 -
04.10.2015, s. 13, Ozet bildiri

Poster - Uluslararasi - Bosna-Hersek

Effect of Partial Replacement of Sodium Cloride with KCI, MgCI2 and CaCl2 on Lipolysis and Lipid
Oxidation in Sliced and Modified Atmosphere Packaged Pastirma (2015)

Mukerrem Kaya, MUHAMMET IRFAN AKSU, Guzin Kaban, AHMET AKKOSE, BARIS YALINKILIC

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, 01.10.2015 -
04.10.2015, s. 169, Ozet bildiri

Poster - Uluslararasi - Bosna-Hersek

Effects of modified atmosphere packaging on color and sensory properties of pastirma produced with
different chloride salts (2015)

Giizin Kaban, Mikerrem Kaya, BARIS YALINKILIC, Kiibra Fettahoglu, KUBRA CINAR

The 3nd International Symposium on Traditional Foods from Adriatic to Caucasus, 01.10.2015 - 04.10.2015, s. 165,
Ozet bildiri

Bildiri - Uluslararasi

Effects of Partial Replacement of Sodium Chloride with KCI, MgCIl2, and CaCl2 on Lipolysis and Lipid
Oxidation in Sliced and Modified Atmosphere Packaged Pastirma (2015)

Mikerrem Kaya, Muhammet irfan Aksu, Glizin Kaban, Ahmet Akkdse, Baris Yalinkilic

The 3nd International Symposium on “'Traditional Foods from Adriatic to Caucases, Sarajevo, 01.10.2015 -
04.10.2015, s. 169, Ozet bildiri

Poster - Uluslararasi - Bosna-Hersek

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026 Sayfa 39/63


https://akademik.atauni.edu.tr/yayinlar/271518-pastirma-uretiminde-kci-caci2-ve-mgci2-tuzlarinin-kullanilabilme-imkanlari
https://akademik.atauni.edu.tr/yayinlar/271509-farkli-klorur-tuzlari-kullanilarak-uretilen-pastirmalarin-ucucu-bilesikleri
https://akademik.atauni.edu.tr/yayinlar/271497-sodyum-orani-dusurulmus-tuz-karisimlarinin-pastirmanin-katepsin-b-bl-ve-h
https://akademik.atauni.edu.tr/yayinlar/271472-kurleme-karisiminda-kirmizibiber-kullaniminin-pastirmanin-ucucu-bilesik
https://akademik.atauni.edu.tr/yayinlar/271463-gida-endustrisinde-nanokapsulasyon
https://akademik.atauni.edu.tr/yayinlar/271589-the-effects-of-low-sodium-mixtures-of-salts-on-microbiological-properties-of
https://akademik.atauni.edu.tr/yayinlar/271570-effect-of-partial-replacement-of-sodium-cloride-with-kcl-mgcl2-and-cacl2-on
https://akademik.atauni.edu.tr/yayinlar/271570-effect-of-partial-replacement-of-sodium-cloride-with-kcl-mgcl2-and-cacl2-on
https://akademik.atauni.edu.tr/yayinlar/271521-effects-of-modified-atmosphere-packaging-on-color-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271521-effects-of-modified-atmosphere-packaging-on-color-and-sensory-properties-of
https://akademik.atauni.edu.tr/yayinlar/271465-effects-of-partial-replacement-of-sodium-chloride-with-kci-mgci2-and-caci2-on
https://akademik.atauni.edu.tr/yayinlar/271465-effects-of-partial-replacement-of-sodium-chloride-with-kci-mgci2-and-caci2-on

121.

122.

123.

124.

125.

126.

127.

128.

129.

Sucuktan bakteriyosin iireten laktik asit bakterilerinin izolasyonu ve molekiiler karakterizasyonu (2015)
Medine GULLUCE, Miikerrem Kaya, Giizin Kaban, Ozlem Baris, Mehmet Karadayi, Aybike KAMILOGLU, Halime
GENC, Kiibra FETTAHOGLU, BURAK ALAYLAR

4. Ulusal Molekdiler Biyoloji ve Biyoteknoloji Kongresi, Afyon, 21.08.2015 - 24.08.2015, s. 1, Tam metin bildiri

Poster - Ulusal - Turkiye

Geleneksel Tiirk Et Uriinleri Sucuk, Pastirma ve Kavurmada Tuz Oraninin Azaltilabilme imkanlari (2015)
Mikerrem Kaya, Giizin Kaban, Z.Y. Yilmaz

Tiirkiye Dogal Beslenme ve Yasam Boyu Sadlik Zirvesi, Bilecik, 21.05.2015 - 23.05.2015, s. 359, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Isolation And Molecular Characterization Of Bacteriocin Producing Lactic Acid Bacteria From Pastirma
(2015)

Medine GULLUCE, Miikerrem Kaya, Giizin Kaban, Ozlem Baris, Mehmet Karadayi, Aybike KAMILOGLU, Halime
GENC, Kiibra FETTAHOGLU, BURAK ALAYLAR

Tlirkiye Dogal Beslenme ve Yasam Boyu Sadlik Zirvesi, Bilecik, 21.05.2015 - 23.05.2015, s. 1, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Pastirmadan Bakteriyosin Ureten Laktik Asit Bakterilerinin izolasyonu ve Molekiiler Karakterizasyonu
(2015)

Medine GULLUCE, Miikerrem Kaya, Giizin Kaban, Mehmet Karadayi, Ozlem BARIS

Tiirkiye Dogal Beslenme ve Yasam Boyu Sadlik Zirvesi, Bilecik, 21.05.2015 - 23.05.2015, s. 353, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Pastirma Bakteriyosin Ureten Laktik Asit Bakterilerin izolasyonu ve Molekiiler Karakterizasyonu (2015)
MEDINE GULLUCE, Miikerrem Kaya, Giizin Kaban, Mehmet Karadayi, Ozlem Baris, AYBIKE KAMILOGLU, HALIME
GENC, KUBRA FETTAHOGLU

Tlirkiye Dogal Beslenme ve Yasam Boyu Sadlik Zirvesi, Bilecik, 20.05.2015 - 23.05.2015, s. 353, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

A Bacteriocinogenic Lactic Acid Bacterium from Turkish Traditional fermented sucuk and Its Molecular
Characterization (2015)

MEDINE GULLUCE, Miikerrem Kaya, Giizin Kaban, Ozlem Baris, Mehmet Karadayi, AYBIKE KAMILOGLU, HALIME
GENC, KUBRA FETTAHOGLU, BURAK ALAYLAR

International Conference on Engineering and Natural Sciences (ICENS) 2015, 15.05.2015 - 19.05.2015, Ozet bildiri

Ozet Bildiri - Uluslararasi

Microbial production of Riboflavin (2015)

Bilge Sayin, Giizin Kaban

European Biotechnology Congress, Bucharest, 07.05.2015 - 09.05.2015, Ozet bildiri - DOI:
10.1016/j.jbiotec.2015.06.052

Ozet Bildiri - Uluslararasi - Romanya

Isil Islem Gérmiis Sucuk Uretiminde F Degeri Uygulanmasi (2015)

Arda Akdogan, Mikerrem Kaya, Guizin Kaban

. 2. Ic Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 259, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Gidalarda tuz oraninin azaltilmasina yonelik stratejiler ve triin giivenligi (2015)
Mikerrem Kaya, Giizin Kaban

2. ic Anadolu Bélgesi Tarim ve Gida Kongresi, 28.04.2015 - 30.04.2015, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye
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Parca Halde Islenen Kuru Kiir Edilmis Et Uriinlerinde Lipolizis (2015)

Emre Kabil, Mikerrem Kaya, Giizin Kaban

2. ic Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 260, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

ISIL iISLEM GORMUS SUCUK VE BAKTERIYOSINOJENIK LAKTIK ASIT BAKTERILERI (2015)
Zeynep Feyza Yilmaz Oral, Guzin Kaban
2. Ic Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 257, Ozet bildiri

Poster - Ulusal - Turkiye

Pastirma ve Benzeri Uriinlerde Proteolizis (2015)

Fatma yagmur Hazar, Guzin Kaban, Mikerrem Kaya

2. ic Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 261, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Fermente Et Uriinlerinde Enterokoklar ve Bakteriyosinler (2015)

0zlem ertekin, Guzin Kaban, Mikerrem Kaya

2. I¢ Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 258, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

Farkli Bolgelere Ait Zeytinyaglarinin Yag Asidi Bilesimi (2015)

Seyma Sisik Ogras, Guizin Kaban, Mikerrem Kaya

2. Ic Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, 28.04.2015 - 30.04.2015, s. 11, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Aroma Formation By Mold Starter Cultures In Fermented Sausages (2014)
BILGE SAYIN, Zeynep Feyza Yilmaz Oral, Giizin Kaban
2 nd International Congress on Food Technology, 05.11.2014 - 07.11.2014, Ozet bildiri

Ozet Bildiri - Uluslararasi

Identification of Volatile Compounds of Olive Oil From Different Geographic Region (2014)
Seyma Sisik Ogras, Guizin Kaban, Mikerrem Kaya
2nd International Congress on Food Technology, 05.11.2014 - 07.11.2014, Ozet bildiri

Ozet Bildiri - Uluslararasi

Isil Islem Gormis Sucuk ve isil Islem Kosullar (2014)

Emre Kabil, Giizin Kaban, Mikerrem Kaya

3.Et Urtinleri Calistayi, Tokat, 16.10.2014 - 17.10.2014, s. 57, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Et Endustrisinde Inovasyon (2014)

BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya

3.Et Urtinleri Calistayi, Tokat, 16.10.2014 - 17.10.2014, s. 62, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Et Urianleri lle llgili Teblig ve Standartlar (2014)

Mikerrem Kaya, Guizin Kaban

. 3.Et Urtinleri Calistayi, Tokat, 16.10.2014 - 17.10.2014, s. 3, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

Farkli Proses Sartlarinda Uretilen Pastirmalarin Ucucu Bilesikleri (2014)
Fatma yagmur Hazar, Guzin Kaban, Mikerrem Kaya

3.Et Urtinleri Calistayi, Tokat, 16.10.2014 - 17.10.2014, s. 50, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye
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Catalase positive cocci and volatile compounds in fermented sausages (2014)
Aybike Kamiloglu, Bilge Sayin, Giizin Kaban, Mikerrem Kaya
European Biotechnology Congress, Lecce, 15.05.2014 - 18.05.2014, Ozet bildiri - DOI: 10.1016/j.jbiotec.2014.07.085

Ozet Bildiri - Uluslararasi - italya

Probiotic meat products (2014)
Bilge Sayin, Aybike Kamiloglu, Mikerrem Kaya, Guzin Kaban
European Biotechnology Congress, Lecce, 15.05.2014 - 18.05.2014, Ozet bildiri - DOI: 10.1016/j.jbiotec.2014.07.086

Ozet Bildiri - Uluslararasi - italya

Teblig ve Standartlarda Sucuk ve Pastirma (2014)

Mikerrem Kaya, Guizin Kaban

4. Geleneksel Gidalar Sempozyumu, Adana, 17.04.2014 - 19.04.2014, s. 27, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Farkli Nitrat Seviyelerinin Pastirmanin Baz Kalitatif Ozelliklerine Etkileri (2014)
NAZEN UNAL, BARIS YALINKILIC, Mikerrem Kaya, Glizin Kaban

4. Geleneksel Gidalar Sempozyumu, Adana, 17.04.2014 - 19.04.2014, s. 1055, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

Lactic acid bacteria in pastirma (2013)

Emel Oz, AYBIKE BEREKETOGLU, Giizin Kaban, Mikerrem Kaya

The 2nd International Symposium on "Traditional Foods from Adriatic to Caucasus", 24.10.2013 - 26.10.2013, Ozet
bildiri

Poster - Uluslararasi

Nitrat veya Nitrit Kullanilarak Uretilen Sucuklarda Micrococcus/ Staphylococcus'larin Gelisme Durumu
(2012)

Guzin Kaban, Mikerrem Kaya

Tlrkiye 11. Gida Kongresi, Hatay, 10.10.2012 - 12.10.2012, s. 574, Tam metin bildiri

Tam Metin Bildiri - Ulusal - Turkiye

Farkli Proses Sartlarinin Sucugun TBARS Degerine Etkileri, (2012)

Guzin Kaban, Mikerrem Kaya

Tlrkiye 11. Gida Kongresi, Hatay, 10.10.2012 - 12.10.2012, s. 575, Tam metin bildiri
Tam Metin Bildiri - Ulusal - Turkiye

Van Piyasasindan Toplanan Otlarin Cokelek Peynirinin Mikrobiyolojik Kalitesi Uzerine Etkisinin
Belirlenmesi (2012)

Arzu Kavaz Yiiksel, ihsan Bakirci, Giizin Kaban

3. Geleneksel Gidalar Sempozyumu, Konya, 10.05.2012 - 12.05.2012, Ozet bildiri

Poster - Ulusal - TUrkiye

Cag Kebabi (2012)

BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya

Ill.Geleneksel Gidalar Sempozyumu, Konya, 10.05.2012 - 12.05.2012, s. 67, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

FARKLI HAYVANSAL YAGLAR KULLANILARAK URETILEN KAVURMALARIN YAG ASiDi KOMPOZiISYONU
(2012)

Seyma Sisik Ogras, BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya

Il.GELENEKSEL GIDALAR SEMPOZYUMU, Konya, 10.05.2012, Ozet bildiri

Poster - Ulusal - Turkiye
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Isil islem Gérmiis Sucuk Benzeri Uriiniin Gida Giivenligi Acisindan Degerlendirilmesi (2012)
Gizin Kaban, BARIS YALINKILIC, Mikerrem Kaya

3.Gida Glivenligi Kongresi, istanbul, 03.05.2012 - 04.05.2012, s. 69, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Vakum Ambalajlanmis Taze Etlerde Clostridium estertheticum’un Kontrolii (2012)
BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya

3.Gida Glivenligi Kongresi, istanbul, 03.05.2012 - 04.05.2012, s. 94, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Farkli Proses Sartlarinda Olgunlastirilan Sucuklarin Tekstiirel Ozellikleri (2011)
Guzin Kaban, Mehmet Murat Karaoglu, Mikerrem Kaya

7. Gida Miihendisligi Kongresi, Ankara, 24.11.2011 - 26.11.2011, s. 93, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

FARKLI HAYVANSAL YAGLAR KULLANILARAK URETILEN KAVURMALARIN UCUCU BILESIKLERI (2011)
Seyma Sisik Ogras, Guizin Kaban, Mikerrem Kaya

7. GIDA MUHENDISLIGI KONGRESI, 24.11.2011, s. 42, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Volatile Compounds of Hazelnut Oil (2011)
Seyma Sisik Ogras, Guizin Kaban, Mikerrem Kaya
9th Euro Fed Lipid Congress, Rotterdam, 18.10.2011 - 21.10.2011, s. 342, Ozet bildiri

Poster - Uluslararasi - Hollanda

The effects of different animal fats on sensory properties of kavurma A Turkish Meat product (2011)
Seyma Sisik Ogras, BARIS YALINKILIC, Giizin Kaban, MUKERREM KAYA
4th International Congress on Food and Nutrition, 12.10.2011 - 14.10.2011, Ozet bildiri

Ozet Bildiri - Uluslararasi

The Effect of Different Animal Fats on Sensory Properties of Kavurma-A Turkish Meat Product (2011)
Seyma Sisik Ogras, Baris Yalinkilic, Glizin Kaban, Mikerrem Kaya
4th International Congress on Food and Nutrition, istanbul, 12.10.2011 - 14.10.2011, ss. 1-3, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

Dilimlenmis Salamlarda L.monocytogenes’in Gelisimi Uzerine L.Sakei nin Etkisi (2010)
Mikerrem Kaya, Guzin Kaban, FRIEDRICH-KARL LUCKE

2.Gida Glivenligi Kongresi, istanbul, 09.12.2010 - 10.12.2010, s. 32, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Geleneksel Sucuklardan izole Edilen Bakterilerin Sucuk Uretiminde Starter Kiiltiir Olarak Kullanilabilme
imkanlar (2010)

Guzin Kaban, Mikerrem Kaya

1. Et Urtinleri (Sucuk) Calistayi, Aydin, 02.12.2010 - 03.12.2010, s. 5, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Farkh Oranlarda Portakal Lifi ve Kuyruk Yagi Kullaniminin Sucugun Tekstiirel Ozellikleri Uzerine Etkileri
(2010)

BARIS YALINKILIC, Guzin Kaban, Mehmet Murat Karaoglu, Mikerrem Kaya

1. Et Urtinleri (Sucuk) Calistayi, Aydin, 02.12.2010 - 03.12.2010, s. 10, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye
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161. The use of Orange Fiber in Sucuk Production (2010)
BARIS YALINKILIC, Giizin Kaban, Mikerrem Kaya
1st International Congress on Food Technology, Antalya, 03.11.2010 - 06.11.2010, s. 4, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

162. Heterocyclic aromatic amines in chicken cooked by different techniques to various levels (2010)
Fatih Oz, Giizin Kaban, M. KAYA
1st International Congress on Food Technology, Antalya, 03.11.2010 - 06.11.2010, s. 538, Tam metin bildiri

Poster - Uluslararasi - Turkiye

163. Heterocyclic aromatic amines in rainbow trout cooked by different methods to various levels. (2010)
Fatih Oz, Giizin Kaban, Miikerrem Kaya
1st International Congress on Food Technology, Antalya, 03.11.2010 - 06.11.2010, s. 537, Tam metin bildiri

Poster - Uluslararasi - Turkiye

164. Sucuk Uretiminde Portakal Lifi Kullaniminin Duyusal Ozellikler Uzerine Etkisi (2010)
BARIS YALINKILIC, Guizin Kaban, Mikerrem Kaya
1st International Congress of Traditional Foods from Adriatic to Caucasus, Tekirdag, 15.04.2010 - 17.04.2010, s.
357, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tlrkiye

165. Et Uriinlerinde Fonksiyonel Bilesiklerin Kullanimi (2009)
BARIS YALINKILIC, Guizin Kaban, Mikerrem Kaya
6.Gida Miihendisligi Kongresi, Antalya, 06.11.2009 - 08.11.2009, s. 235, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

166. Farkh Oranlarda Seker Pancari Posasi iceren Rasyonlarin Siyah Alaca Geng Bogalarda Et Rengi, Sizinti
Suyu Kaybi ve Yag Asiti Kompozisyonu Uzerine Etkisi (2009)
Sadrettin Yiksel, Leyla Turgut, Mete Yanar, Muhammet irfan Aksu, Giizin Kaban, Necdet Unli
6. Ulusal Zootekni Bilim Kongresi, Erzurum, 24.06.2009 - 26.06.2009, s. 149, Ozet bildiri
Ozet Bildiri - Ulusal - Tirkiye

167. Pastirmada Koagiilaz Negatif Stafilokoklar ve Fonksiyonlari (2009)
Guzin Kaban, Mikerrem Kaya, BARIS YALINKILIC
Il. Geleneksel Gidalar Sempozyumu, Van, 27.05.2009 - 29.05.2009, ss. 116-121, Tam metin bildiri
Tam Metin Bildiri - Ulusal - Turkiye

168. Fonksiyonel Et Starter Kiiltirleri (2009)
BARIS YALINKILIC, Mikerrem Kaya, Glizin Kaban
Il. Geleneksel Gidalar Sempozyumu, Van, 27.05.2009 - 29.05.2009, s. 857, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

169. The Effect of Starter Culture on Volatile Compounds in Sucuk (2009)
Guzin Kaban, Mikerrem Kaya
3rd International Congress on Food and Nutrition, Antalya, 22.04.2009 - 25.04.2009, s. 153, Ozet bildiri

Ozet Bildiri - Uluslararasi - Tirkiye

170. The Effect of Staphylococcus carnosus on Volatile Profile of Sucuk (2008)
Guzin Kaban, Mikerrem Kaya
First European Food Congress, Ljubljana, 04.11.2008 - 09.11.2008, s. 81, Ozet bildiri

Ozet Bildiri - Uluslararasi - Slovenya
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https://akademik.atauni.edu.tr/yayinlar/270155-heterocyclic-aromatic-amines-in-rainbow-trout-cooked-by-different-methods-to
https://akademik.atauni.edu.tr/yayinlar/271552-sucuk-uretiminde-portakal-lifi-kullaniminin-duyusal-ozellikler-uzerine-etkisi
https://akademik.atauni.edu.tr/yayinlar/271469-et-urunlerinde-fonksiyonel-bilesiklerin-kullanimi
https://akademik.atauni.edu.tr/yayinlar/271539-farkli-oranlarda-seker-pancari-posasi-iceren-rasyonlarin-siyah-alaca-genc
https://akademik.atauni.edu.tr/yayinlar/271539-farkli-oranlarda-seker-pancari-posasi-iceren-rasyonlarin-siyah-alaca-genc
https://akademik.atauni.edu.tr/yayinlar/271508-pastirmada-koagulaz-negatif-stafilokoklar-ve-fonksiyonlari
https://akademik.atauni.edu.tr/yayinlar/271482-fonksiyonel-et-starter-kulturleri
https://akademik.atauni.edu.tr/yayinlar/271536-the-effect-of-starter-culture-on-volatile-compounds-in-sucuk
https://akademik.atauni.edu.tr/yayinlar/271573-the-effect-of-staphylococcus-carnosus-on-volatile-profile-of-sucuk

171.

172.

173.

174.

175.

176.

177.

178.

179.

180.

Emiilsiyon Tipi Et Uriinlerinde Listeria monocytogenes ve Kontrolii. (2008)
Mikerrem Kaya, Giizin Kaban

Tiirkiye 10. Gida Kongresi, Erzurum, 21.05.2008 - 23.05.2008, s. 837, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Staphylococcus carnosus’un Sucugun Duyusal Ozellikleri Uzerine Etkisi (2008)
Guzin Kaban, Mikerrem Kaya

Tlrkiye 10. Gida Kongresi, Erzurum, 21.05.2008 - 23.05.2008, s. 509, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Et ve Et Uriinlerinde Shiga Toxin Ureten Escherichia coli (STEC) (2008)
Guzin Kaban, Mikerrem Kaya

Tlirkiye 10. Gida Kongresi, Erzurum, 21.05.2008 - 23.05.2008, s. 839, Ozet bildiri
Ozet Bildiri - Ulusal - Turkiye

Farkli Pisirme Metotlarinin Kuzu Etinde Heterosiklik Aromatik Amin Olusumu Uzerine Etkileri. (2008)
Fatih Oz, Gliizin Kaban, Mikerrem Kaya

Tiirkiye 10. Gida Kongresi, Erzurum, 21.05.2008 - 23.05.2008, s. 507, Ozet bildiri

Ozet Bildiri - Ulusal - Tirkiye

Farkli Pisirme Metotlari ve Seviyelerinin Tavuk Pirzolalarinda Heterosiklik Aromatik Amin Olusumu
Uzerine Etkileri (2008)

Fatih Oz, Gliizin Kaban, Mikerrem Kaya

Tiirkiye 10. Gida Kongresi, Erzurum, 21.05.2008 - 23.05.2008, s. 505, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Potasyum Sorbat Uygulamasinin Vakum ve Modifiye Atmosferde Ambalajlanmis Gokkusagi Alabaligi
Oncorhynchus mykiss Filetolarinin Raf Omrii Uzerine Etkisi (2008)

AYSEGUL CARBAS, Giizin Kaban, Miikerrem Kaya, Telat Yanik

Tiirkiye 10. Gida Kongresi, 21.05.2008 - 23.05.2008, Ozet bildiri

Bildiri - Ulusal - Turkiye

Effects of different cooking procedures and levels on the formation of heterocyclic aromatic amines in
rainbow trouts. (2008)

Fatih Oz, Gliizin Kaban, Mikerrem Kaya

1st International Congress of Seafood Technology, izmir, 18.05.2008 - 21.05.2008, ss. 115-119, Tam metin bildiri

Tam Metin Bildiri - Uluslararasi - Turkiye

Effect of Chitosan Coating on Chemical and Microbiological Properties of Atlantic Bonito (Sarda Fillets)
(2008)

Sukriye Aras Hisar, Olcay Hisar, Guzin Kaban, Gonca Alak, Mukerrem Kaya

1st International Congress of Seafood Technology, izmir, 18.05.2008 - 21.05.2008, s. 274, Tam metin bildiri

Poster - Uluslararasi - Turkiye

Fermente ve Kuru Et Uriinlerinde Katalaz Pozitif Koklar (2007)

Guzin Kaban, Mikerrem Kaya

5. Gida Miihendisligi Kongresi, Ankara, 08.11.2007 - 10.11.2007, ss. 323-329, Tam metin bildiri
Tam Metin Bildiri - Ulusal - Turkiye

Volatile Compounds in Pastirma (2007)
Gizin Kaban, Mikerrem Kaya
II. International Congress on Food and Nutrition, istanbul, 24.10.2007 - 26.10.2007, s. 216, Ozet bildiri

Ozet Bildiri - Uluslararasi - Turkiye
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https://akademik.atauni.edu.tr/yayinlar/271481-et-ve-et-urunlerinde-shiga-toxin-ureten-escherichia-coli-stec
https://akademik.atauni.edu.tr/yayinlar/270172-farkli-pisirme-metotlarinin-kuzu-etinde-heterosiklik-aromatik-amin-olusumu
https://akademik.atauni.edu.tr/yayinlar/270163-farkli-pisirme-metotlari-ve-seviyelerinin-tavuk-pirzolalarinda-heterosiklik
https://akademik.atauni.edu.tr/yayinlar/270163-farkli-pisirme-metotlari-ve-seviyelerinin-tavuk-pirzolalarinda-heterosiklik
https://akademik.atauni.edu.tr/yayinlar/207767-potasyum-sorbat-uygulamasinin-vakum-ve-modifiye-atmosferde-ambalajlanmis
https://akademik.atauni.edu.tr/yayinlar/207767-potasyum-sorbat-uygulamasinin-vakum-ve-modifiye-atmosferde-ambalajlanmis
https://akademik.atauni.edu.tr/yayinlar/270201-effects-of-different-cooking-procedures-and-levels-on-the-formation-of
https://akademik.atauni.edu.tr/yayinlar/270201-effects-of-different-cooking-procedures-and-levels-on-the-formation-of
https://akademik.atauni.edu.tr/yayinlar/205826-effect-of-chitosan-coating-on-chemical-and-microbiological-properties-of
https://akademik.atauni.edu.tr/yayinlar/271549-fermente-ve-kuru-et-urunlerinde-katalaz-pozitif-koklar
https://akademik.atauni.edu.tr/yayinlar/271574-volatile-compounds-in-pastirma
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182.

183.

184.

185.

186.

187.

188.

189.

The possible use of Thymus vulgaris L. in the production of sucuk. (2007)
Fatih Oz, M. KAYA, Muhammet irfan Aksu, Giizin Kaban
2nd International Food and Nutrition Congress, istanbul, 24.10.2007 - 26.10.2007, ss. 231-232, Tam metin bildiri

Poster - Uluslararasi - Turkiye

Effects of different cooking procedures on the formation of heterocyclic aromatic amines in beef. (2007)
Fatih Oz, Giizin Kaban, Mikerrem Kaya
2nd International Food and Nutrition Congress, 24.09.2007 - 26.09.2007, Ozet bildiri

Poster - Uluslararasi

Sucuk Uretiminde Urtica dioica L.(Isirgan Otu) Kullaniminin S.aureus Gelisimi Uzerine Etkisi (2006)
Giizin Kaban, Muhammet irfan Aksu, Miikerrem Kaya

Tlrkiye 9.Gida Kongresi, Bolu, 24.05.2006 - 26.05.2006, ss. 303-306, Tam metin bildiri

Tam Metin Bildiri - Ulusal - Tarkiye

Pastirmadan Katalaz Pozitif Koklarin izolasyonu ve identifikasyonu (2006)
Guzin Kaban, Muhammet irfan AKSU, Milkerrem Kaya

Ttrkiye 9.Gida Kongresi, Bolu, 24.05.2006 - 26.05.2006, ss. 481-484, Tam metin bildiri
Tam Metin Bildiri - Ulusal - Turkiye

HACCP in Sucuk Production (2005)
Giizin Kaban, Fatih Oz, Milkerrem KAYA
I. International Food and nutrition Congress, istanbul, 15.06.2005 - 18.06.2005, s. 124, Ozet bildiri

Ozet Bildiri - Uluslararasi - Turkiye

Polycyclic aromatic hydrocarbons in meat and meat products (2005)
Fatih Oz, Giizin Kaban, Miikerrem Kaya
1st International Food and Nutrition Congress, istanbul, 15.06.2005 - 18.06.2005, s. 143, Tam metin bildiri

Poster - Uluslararasi - Turkiye

Et ve et liriinlerinde HACCP uygulamalar (2005)
Giizin Kaban, Fatih Oz, M. KAYA
1st International Food and Nutrition Congress,, istanbul, 15.06.2005 - 18.06.2005, s. 124, Tam metin bildiri

Poster - Uluslararasi - Turkiye

Vakum ambalajlanmis gokkusagi alabaligi filetolarinda Lactobacillus sakei Lb 706 nin Listeria
monocytogenes in davranisi Uzerine etkisi (2005)

SUKRIYE ARAS HiSAR, Giizin Kaban, OLCAY HISAR, Telat Yanik, Miikerrem Kaya

Xlll. Ulusal Su Urtinleri Sempozyumu, 01.06.2005 - 03.06.2005, Ozet bildiri

Bildiri - Ulusal - Turkiye

Sucuk Uretiminde Starter Kiiltiir Kullaniminin Staphylococcus aureus’ un Gelisimi Uzerine Etkisi (2005)
Guzin Kaban, Mikerrem Kaya

Gida Kongresi 2005, izmir, 19.04.2005 - 21.04.2005, s. 187, Ozet bildiri

Ozet Bildiri - Ulusal - Turkiye

Kitapta Bolumler

1.

Sucuk (2022)

Guzin Kaban, Zeynep Feyza Yilmaz Oral, Mikerrem Kaya

Production of Traditional Mediterranean Meat Products, Editor: Jose Manuel Lorenzo,Ruben Dominguez,Mirian
Pateiro,Paulo E.S. Munekata, Springer Nature, ss. 133-142

Kitapta BolUm - Uluslararasi
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https://akademik.atauni.edu.tr/yayinlar/270177-effects-of-different-cooking-procedures-on-the-formation-of-heterocyclic
https://akademik.atauni.edu.tr/yayinlar/271555-sucuk-uretiminde-urtica-dioica-lisirgan-otu-kullaniminin-saureus-gelisimi
https://akademik.atauni.edu.tr/yayinlar/271547-pastirmadan-katalaz-pozitif-koklarin-izolasyonu-ve-identifikasyonu
https://akademik.atauni.edu.tr/yayinlar/270225-haccp-in-sucuk-production
https://akademik.atauni.edu.tr/yayinlar/270204-polycyclic-aromatic-hydrocarbons-in-meat-and-meat-products
https://akademik.atauni.edu.tr/yayinlar/270191-et-ve-et-urunlerinde-haccp-uygulamalari
https://akademik.atauni.edu.tr/yayinlar/207780-vakum-ambalajlanmis-gokkusagi-alabaligi-filetolarinda-lactobacillus-sakei-lb-706
https://akademik.atauni.edu.tr/yayinlar/207780-vakum-ambalajlanmis-gokkusagi-alabaligi-filetolarinda-lactobacillus-sakei-lb-706
https://akademik.atauni.edu.tr/yayinlar/271580-sucuk-uretiminde-starter-kultur-kullaniminin-staphylococcus-aureus-un-gelisimi
https://akademik.atauni.edu.tr/yayinlar/271615-sucuk

10.

. Sucuk (2022)

Gizin Kaban, ZEYNEP FEYZA YILMAZ ORAL, Mikerrem Kaya
Production of Traditional Mediterranean Meat Products, Editor: Jose Manuel Lorenzo,Ruben Dominguez,Mirian
Pateiro,Paulo E.S. Munekata, Springer Nature, ss. 133-142

Kitapta Bolum - Uluslararasi

. Pastirma (2022)

MUkerrem Kaya, Zeynep Feyza Yilmaz Oral, Glizin Kaban
Production of Traditional Mediterranean Meat Products, Editor: Jose Manuel Lorenzo,Ruben Dominguez,Mirian
Pateiro,Paulo E.S.Munekata, Springer Nature, ss. 143-152

Kitapta Bolum - Uluslararasi

. Et ve et uiriinlerinde biyoaktif bilesikler (2021)

Pinar Anlar Daldal, Mikerrem Kaya, Giizin Kaban
Miihendislik Alaninda Arastirma ve Degerlendirmeler - I, Editor: Selahattin Bardak,Nesli Aydin,Yalgin Boztoprak,
Gece Kitaphgi, ss. 25-40

Bilimsel Kitap B6lumu - Uluslararasi

. iSlenmis Et Uriinlerinde Ucucu Olmayan Nitrozaminler (2021)

Zerrin Polat, Guzin Kaban
Mdihendislik alaninda Arastirma ve Degerlendirmeler Il, Editor: Selahattin Bardak, Gece Kitapligi, ss. 211-220

Kitapta Bolum - Uluslararasi

. Fermente Et Uriinleri (2014)

Mukerrem KAYA, Glizin Kaban
Gida Biyoteknolojisi, Editor: Aran N., Nobel Yayinevi, ss. 157-190

Kitapta Bolum - Ulusal

. Et Urinleri Teknolojisi (2010)

Guzin Kaban, Mikerrem KAYA
Il. Et ve Et Uriinlerinde Kalite Kontrolii, Editér: M. Kivang, Anadolu Universitesi Yayinlari, ss. 44-61

Ders Kitabi B6limu - Ulusal

. Et Uriinleri Teknolojisi (2010)

Mukerrem Kaya, Guzin Kaban
Et Urtinleri Teknolojisi I, Editér: M. Kivanc, Anadolu Universitesi Yayinlari, ss. 24-42

Ders Kitabi BoIUma - Ulusal

. Tehlike Analizi ve Kritik Kontrol Noktalarinin Tanimi ve Genel Prensipleri (2009)

Mikerrem KAYA, Giizin Kaban
Gida Mevzuati ve Kalite Yénetimi, Editér: E.Oztetik, Anadolu Universitesi Yayinlari, ss. 86-102

Ders Kitabi BolUma - Ulusal

Bazi Gidalarin Uretiminde HACCP Uygulamalari (2009)
Guzin Kaban, Mikerrem Kaya
Gida Mevzuati ve Kalite Yénetimi, Editér: E.Oztetik, Anadolu Universitesi Yayinlari, ss. 104-122

Ders Kitabi BolUma - Ulusal

Ansiklopedide Konu

1.

Encyclopedia of Biotechnology in Agriculture and Food (2012)
Guzin Kaban, Mikerrem KAYA, Friedrich-Karl Licke

Ansiklopedide Konu - Uluslararasi - Amerika Birlesik Devletleri
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https://akademik.atauni.edu.tr/yayinlar/271608-islenmis-et-urunlerinde-ucucu-olmayan-nitrozaminler
https://akademik.atauni.edu.tr/yayinlar/271613-fermente-et-urunleri
https://akademik.atauni.edu.tr/yayinlar/271616-et-urunleri-teknolojisi
https://akademik.atauni.edu.tr/yayinlar/271609-et-urunleri-teknolojisi
https://akademik.atauni.edu.tr/yayinlar/271614-tehlike-analizi-ve-kritik-kontrol-noktalarinin-tanimi-ve-genel-prensipleri
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Bilimsel & Mesleki Faaliyetler

Juri Uyelikleri
1. Tez Savunma (Doktora) (2025)

Guzin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tuarkiye

2. Tez Savunma (Doktora) (2025)
Guizin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tirkiye

3. Tez Savunma (Yuksek Lisans) (2025)
Guzin Kaban

Tez Savunma (Yiiksek Lisans) - Atatiirk Universitesi Tarkiye

4, Tez Savunma (Yiiksek Lisans) (2025)
Guzin Kaban

Tez Savunma (Yiiksek Lisans) - Atatirk Universitesi - Turkiye

5. Doktora Tez izleme Komitesi (TiK) Uyeligi (2025)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tiirkiye

6. Doktora Tez izleme Komitesi (TiK) Uyeligi (2025)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tiirkiye

7. Doktora Yeterlik Sinavi (2022)
Guzin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

8. Tez Savunma (Doktora) (2022)
Guzin Kaban

Tez Savunma (Doktora) - Atatlrk Universitesi - Tlrkiye

9. Doktora Yeterlik Sinavi (2022)
Guzin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

10. Tez Savunma (Doktora) (2022)
Guizin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tirkiye

11. Tez Savunma (Yiksek Lisans) (2022)
Guzin Kaban

Tez Savunma (Yiksek Lisans) - Atatiirk Universitesi Tarkiye

12. Tez Savunma (Yiksek Lisans) (2022)
Guzin Kaban

Tez Savunma (Yiiksek Lisans) - Atatirk Universitesi - Turkiye

13. Tez Savunma (Doktora) (2022)
Guzin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tirkiye
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14. Tez Savunma (Yuksek Lisans) (2022)
Guzin Kaban

Tez Savunma (Yiksek Lisans) - Atatlirk Universitesi - Tuarkiye

15. Tez Savunma (Yiiksek Lisans) (2022)
Guizin Kaban

Tez Savunma (Yiksek Lisans) - Atatiirk Universitesi - Tiirkiye

16. Tez Savunma (Yiksek Lisans) (2022)
Guzin Kaban

Tez Savunma (Yiksek Lisans) - Atatiirk Universitesi Tarkiye

17. Tez Savunma (Doktora) (2022)
Guzin Kaban

Tez Savunma (Doktora) - Atatlrk Universitesi - Tlrkiye

18. Tez Savunma (Yuksek Lisans) (2022)
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Tez Savunma (Yiksek Lisans) - Atatlirk Universitesi - Tuarkiye

19. Doktora Tez izleme Komitesi (TiK) Uyeligi (2022)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

20. Doktora Tez izleme Komitesi (TiK) Uyeligi (2022)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

21. Tez Savunma (Yiiksek Lisans) (2022)
Guzin Kaban

Tez Savunma (Yiiksek Lisans) - inéni Universitesi - Tlrkiye

22. Doktora Tez izleme Komitesi (TiK) Uyeligi (2022)
Guizin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -
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Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

24. Doktora Tez izleme Komitesi (TiK) Uyeligi (2021)
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Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

25. Doktora Tez izleme Komitesi (TiK) Uyeligi (2021)
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Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -
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Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -
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Tez Savunma (Yiksek Lisans) (2021)
Guzin Kaban

Tez Savunma (Yiksek Lisans) - Ankara Universitesi - Turkiye
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Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -
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Docentlik Sinavi (2021)
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Docentlik Sinavi - Mugla Sitki Kocman Universitesi - Tirkiye

Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban
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Guzin Kaban
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Guzin Kaban
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Guzin Kaban
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Guzin Kaban
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46. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tiirkiye

47. Dogentlik Sinavi (2020)
Guzin Kaban

Docentlik Sinavi - Recep Tayyip Erdogan Universitesi - Tiirkiye

48. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tirkiye

49, Doktora Yeterlik Sinavi (2020)
Guzin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

50. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guizin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tirkiye

51. Dogentlik Sinavi (2020)
Guzin Kaban

Docentlik Sinavi - Pamukkale Universitesi - Tiirkiye

52. Tez Savunma (Doktora) (2020)
Guzin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tarkiye

53. Doktora Yeterlik Sinavi (2020)
Guzin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

54. Tez Savunma (Doktora) (2020)
Guzin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tirkiye

55. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi - Tiirkiye

Giizin Kaban — Ozgecmis - Olusturulma: 15.10.2026

Sayfa 51/63



56. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

57. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

58. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Glizin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi

59. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

60. Tez Savunma (Doktora) (2020)
Guzin Kaban

Tez Savunma (Doktora) - Atatiirk Universitesi - Tuarkiye

61. Dogentlik Sinavi (2020)
Guzin Kaban

Docentlik Sinavi - Cankiri Karatekin Universitesi - Tirkiye

62. Dogentlik Sinavi (2020)
Guzin Kaban

Docentlik Sinavi - Hacettepe Universitesi - Tlrkiye

63. Doktora Tez izleme Komitesi (TiK) Uyeligi (2020)
Guzin Kaban

Doktora Tez izleme Komitesi (TiK) Uyeligi - Atatiirk Universitesi -

64. Doktora Yeterlik Sinavi (2020)
Guzin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

65. Doktora Yeterlik Sinavi (2019)
Guizin Kaban

Doktora Yeterlik Sinavi - Atatiirk Universitesi - Tiirkiye

Bilimsel Dergilerdeki Gorevler

1. Bilimsel Dergilerdeki Gorev (2025 - Devam ediyor)
Guzin Kaban
Yayin Kurul Uyesi - Ulusal - Gida - GIDA

2. Bilimsel Dergilerdeki Gérev (2024 - Devam ediyor)

Guzin Kaban

Editérler Kurulu Uyesi - Ulusal - Harran Tarim ve Gida Bilimleri DergiSi - Harran Tarim ve Gida Bilimleri Dergisi

3. Bilimsel Dergilerdeki Gérev (2024 - Devam ediyor)

Guizin Kaban

Editdrler Kurulu Uyesi - Ulusal - The Trout Journal of Atatiirk University - The Trout Journal of Atatiirk University

Tarkiye

Turkiye

- Turkiye

Tarkiye

Tarkiye
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Bilimsel Dergilerdeki Gorev (2023 - 2024)

Guzin Kaban

Editorler Kurulu Uyesi - Uluslararasi - Turkish Journal of Agriculture and Forestry - TURKISH JOURNAL OF AGRICULTURE AND

FORESTRY

Bilimsel Dergilerdeki Gorev (2022 - 2023)
Guzin Kaban

Ozel Sayi Editérd - Uluslararasi - Fermentation

Bilimsel Dergilerdeki Gorev (2021)
Glizin Kaban

Danisma Kurul Uyesi - Ulusal - Ata Gida Dergisi

. Bilimsel Dergilerdeki Gérev (2017 - Devam ediyor)

Guizin Kaban

Editérler Kurulu Uyesi - Uluslararasi - Food and Nutrition Journal

. Bilimsel Dergilerdeki Gorev (2016 - 2024)

Guzin Kaban

Editdrler Kurulu Uyesi - Ulusal - Tiirkiye Tarimsal Arastirmalar Dergisi

Bilimsel Yayinlarda Hakemlik

1.

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - INNOVATIVE FOOD SCIENCE AND EMERGING TECHNOLOGIES

. Bilimsel Yayinlarda Hakemlik (2026)

Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Journal Of Food Quality - JOURNAL OF FOOD QUALITY

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - WASTE

. Bilimsel Yayinlarda Hakemlik (2026)

Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE AND BIOTECHNOLOGY

. Bilimsel Yayinlarda Hakemlik (2026)

Giizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE OF ANIMAL RESOURCES - Food Science of Animal Resources

. Bilimsel Yayinlarda Hakemlik (2026)

Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Animals - ANIMALS

. Bilimsel Yayinlarda Hakemlik (2026)

Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Journal Of Food Quality - JOURNAL OF FOOD QUALITY

. Bilimsel Yayinlarda Hakemlik (2026)

Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Journal Of Food Quality - JOURNAL OF FOOD QUALITY
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

Bilimsel Yayinlarda Hakemlik (2026)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Antibiotics - ANTIBIOTICS

Bilimsel Yayinlarda Hakemlik (2026)

Guizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - GELS

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MICROORGANISMS

Bilimsel Yayinlarda Hakemlik (2026)
Giizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD MICROBIOLOGY

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2026)
Guizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MICROORGANISMS

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - GELS

Bilimsel Yayinlarda Hakemlik (2026)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - INTERNATIONAL FOOD RESEARCH JOURNAL

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - POLYSACCHARIDES
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23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Bilimsel Yayinlarda Hakemlik (2025)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Antibiotics - ANTIBIOTICS

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Fermentation

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2025)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - SYMMETRY

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Polymers - POLYMERS

Bilimsel Yayinlarda Hakemlik (2025)
Guizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Animals - ANIMALS

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE & NUTRITION

Bilimsel Yayinlarda Hakemlik (2025)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - ACS OMEGA

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Veterinary sciences - VETERINARY SCIENCES
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37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

Bilimsel Yayinlarda Hakemlik (2024)
Giizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Processes

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Bioscience - FOOD BIOSCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - BIOPOLYMERS

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Antibiotics - ANTIBIOTICS

Bilimsel Yayinlarda Hakemlik (2024)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Antibiotics - ANTIBIOTICS

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - GELS

Bilimsel Yayinlarda Hakemlik (2024)
Guizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - SCIENTIFIC REPORTS

Bilimsel Yayinlarda Hakemlik (2024)

Guizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Journal Of Biotechnology - JOURNAL OF BIOTECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Processes

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD CHEMISTRY

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Bioscience - FOOD BIOSCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Processes
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51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

Bilimsel Yayinlarda Hakemlik (2024)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE

Bilimsel Yayinlarda Hakemlik (2024)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - GELS

Bilimsel Yayinlarda Hakemlik (2023)
Giizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - APPLIED SCIENCES

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Turkish Journal of Agriculture and Forestry - TURKISH JOURNAL OF AGRICULTURE AND

FORESTRY

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Bioscience - FOOD BIOSCIENCE

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Journal Of Biotechnology - JOURNAL OF BIOTECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - SUSTAINABILITY

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS
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65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

717.

78.

Bilimsel Yayinlarda Hakemlik (2023)
Giizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT - FOOD SCIENCE AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Giizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - CHEMOSENSORS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD RESEARCH INTERNATIONAL

Bilimsel Yayinlarda Hakemlik (2023)
Guizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2023)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - CYTA-JOURNAL OF FOOD - CYTA - JOURNAL OF FOOD

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - MEAT SCIENCE
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79.

80.

81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

92.

Bilimsel Yayinlarda Hakemlik (2022)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD RESEARCH INTERNATIONAL

Bilimsel Yayinlarda Hakemlik (2022)

Guizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - European Journal of Lipid Science and Technology - EUROPEAN JOURNAL OF LIPID SCIENCE

AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2022)
Glizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Processes

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Glizin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Foods - FOODS

Bilimsel Yayinlarda Hakemlik (2022)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD RESEARCH INTERNATIONAL

Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2021)

Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL

Bilimsel Yayinlarda Hakemlik (2021)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY
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93. Bilimsel Yayinlarda Hakemlik (2021)
Giizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

94. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL

95. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY

96. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE

97. Bilimsel Yayinlarda Hakemlik (2021)
Giizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY

98. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI

99. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

100. Bilimsel Yayinlarda Hakemlik (2021)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

101. Bilimsel Yayinlarda Hakemlik (2020)
Guizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - Food Control - FOOD CONTROL

102. Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL

103. Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - KAFKAS UNIVERSITESI VETERINER FAKULTESI DERGISI

104. Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE

105. Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY

106. Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY
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107.

108.

1009.

110.

111.

112.

Bilimsel Yayinlarda Hakemlik (2020)
Glizin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - LWT-FOOD SCIENCE AND TECHNOLOGY

Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE

Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE

Bilimsel Yayinlarda Hakemlik (2020)
Guzin Kaban
Hakemli Bilimsel Dergi - Uluslararasi - JOURNAL OF FOOD PROCESSING AND PRESERVATION

Bilimsel Yayinlarda Hakemlik (2018)
Giizin Kaban

Diger Dergiler - Uluslararasi - Black Sea Journal of Agriculture

Bilimsel Yayinlarda Hakemlik (2018)
Guzin Kaban

Hakemli Bilimsel Dergi - Uluslararasi - Turkish Journal of Agriculture - Food Science and Technology

Bilimsel Kuruluslardaki Uyelikler/Gérevler

1.

Gida Miihendisleri Odasi (2002 - Devam ediyor)
Guzin Kaban

Mesleki Dernek - Ulusal - Uye - Turkiye

Etkinlik Organizasyonlarindaki Gérevler

1.

Nutrition & Food Science (2021)
Guzin Kaban

Etkinlik Organizasyonundaki Gérev - Uluslararasi - Diizenleme Kurulu Uyesi - San Diago - ispanya

. IV.Et Uriinleri Calistayi (Et Uriinleri Uretiminde Yenilik¢i Yaklasimlar) (2020)

Guizin Kaban

Etkinlik Organizasyonundaki Gorev - Ulusal - Aydin - Tarkiye

Arastirma Grubu Uyelikleri

1. Ca20128 / Promoting Innovation Of Fermented Foods (Pimento) (2022 - Devam ediyor)

Guzin Kaban

Arastirma Grubu Uyeligi - Uye - INRA - Fransa

. Hayvansal Gida Arastirmalari Proje Degerlendirme Grubu (2022 - Devam ediyor)

Guzin Kaban

Arastirma Grubu Uyeligi - Uye - Atatiirk Universitesi - Tiirkiye
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Basarilar & Taninirhk

Kongre ve Sempozyum Katilimlan

1. Protective Cultures in the Meat Industry (2026)
Giizin Kaban

Kongre - Uluslararasi - Davetli Konusmaci - Cairo - Misir

2. Gida israfina Genel Bir Bakis (2025)
Guzin Kaban

Calistay - Ulusal - Davetli Konusmaci - Kayseri - Turkiye

3. Food Waste Overview (2025)
Guzin Kaban

Kongre - Uluslararasi - Davetli Konusmaci - Cairo - Misir

4. DAY (2) SESSION (2) HALL (2) (2025)
Guzin Kaban

Kongre - Uluslararasi - Moderatér - Bucuresti - Romanya

5. Topraktan Sofraya israf (2025)
Guzin Kaban

Calistay - Ulusal - Davetli Konusmaci - Erzurum - Turkiye

6. Effects of Using Starter Culture on the Microbiological, Physicochemical and Sensory Properties of
Pastirma (2024)
Guzin Kaban

Kongre - Uluslararasi - Katimci - istanbul - Tirkiye

7. Et Uriinlerine Yonelik Tuketici Beklentileri (2023)
Guzin Kaban

Calistay - Ulusal - Davetli Konusmaci - Kayseri - Turkiye

8. Isil islem Gérmiis Sucuk Uretiminde Biberiye Oleoresin Kullaniminin Uriin Ozelliklerine Etkisi (2023)
Guzin Kaban

Kongre - Ulusal - Katilimci - Ankara - Tarkiye

9. Fermente Et Uriinlerinde Probiyotikler (2023)
Guzin Kaban

Kongre - Uluslararasi - Katilimci - Sivas - Turkiye

10. AGE Markers in Fish and Fish Product (2023)
Guzin Kaban

Kongre - Uluslararasi - Katilimci - Belgrade - Sirbistan

Odiiller

1. Ziraat ve Su Uriinleri Alaninda Basar1 Odilii (2020)
Gizin Kaban

Odul - Ulusal - Atatirk Universitesi Bilimsel Tesvik Odli - Tiirkiye

2. Tesekkiir Belgesi (2020)
Guzin Kaban

Odiil - Ulusal - Atatirk Universitesi - Tirkiye
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Davetli Konusmalar

1. Fen, Saglk ve Sosyal Bilimlerde Verimlilik Yaklasimlar (2024)
Guzin Kaban

Calistay - Ulusal - Atatiirk Universitesi - Tirkiye

2. Et ve Et Uriinlerine Yénelik Tiiketici Beklentileri (2023)
Guzin Kaban

Calistay - Ulusal - Kayseri Ticaret Borsasi - Turkiye

3. Fermente Gidalar (2021)
Guzin Kaban

Seminer - Ulusal - TRT Erzurum Radyosu - Turkiye

4. Gida israfi ve Gidalarin Bozulmadan Nasil Muhafaza Edilecegi (2020)
Guzin Kaban

Seminer - Ulusal - TRT Erzurum Radyosu - Turkiye

Kurumsal Katki Faaliyetleri

1. Hayvansal Gida Arastirmalan Proje Degerlendirme Grup Toplantisi (2024)
Guzin Kaban
Kurumsal Temsil - Ulusal - TARIM VE ORMAN BAKANLIGI - Sanlurfa - Tirkiye

2. Nutriton Congree (2022)
Glizin Kaban

Kurumsal Temsil - Uluslararasi - USDA - Alaska - Amerika Birlesik Devletleri

3. Federating scientists and Fermented Food producers to boost innovation for society (2022)
Guzin Kaban

Kurumsal Temsil - Uluslararasi - COST-Avrupa Birligi - Leon - ispanya
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