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A Review on Textural Quality Analysis of Dried Food Products
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Zannou 0., Oussou K. F., Chabi L. B,, Awad N. M. H,, Aissi M. V., Goksen G., Mortas M., OZ F., Proestos C., Kayode A. P.
P.

NANOMATERIALS, cilt.13, sa.3, 2023 (SCI-Expanded)
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Comparison of Soluble Flaxseed Gum Extracts Using Different Aqueous Extraction Methods
tok z., MORTAS M.

Black Sea Journal of Agriculture, cilt.7, sa.2, ss.168-175, 2024 (Hakemli Dergi)

Industrial hemp root: Optimum infusion parameters for alternative extracted beverage products
Mortas M., Besir Ozgecen A.

Food Chemistry Advances, cilt.3, 2023 (Scopus)
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AKCATEMIZ F. R, MORTAS M.

Brazilian Journal of Food Technology, cilt.26, sa.26, 2023 (Scopus)
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Akademik Gida, cilt.20, sa.2, ss.170-184, 2022 (Scopus)
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XI. OVEN COOKING AS ALTERNATIVE TO SMOKING: EVALUATION OF PHYSICOCHEMICAL,
MICROBIOLOGICAL, TEXTURAL AND SENSORY PROPERTIES OF CIRCASSIAN CHEESE DURING
STORAGE AND DETERMINATION OF PAH CONTENTS
Gul 0, AYDEMIR 0., ATALAR i, Mortas M., Dervisoglu M.

CARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.11, sa.1, ss.149-165, 2019 (ESCD)
XII. Furfural Contents and Some Physical and Chemical Properties of Raisins
GUL 0., MORTAS M., DERVISOGLU M., ER M., ATMACA M., ATALAR 1.
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Awad N., BESIR A, MORTAS M.
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II. KENEVIR TOHUMU VE URUNLERININ ETIK ACIDAN DEGERLENDIRILMESI
MORTAS M., BESIR A., YAZICI F.
3. ULUSLARARASI TARIM ve GIDA ETIGi KONGRESI, Tiirkiye, 05 Kasim 2021

II. A New Colorimetric Method From Qualitative to Quantitative
BESIR A., YAZICI F.,, MORTAS M., GUL O.
ICOFAAS, Antalya, Tiirkiye, 8 - 11 Kasim 2019

IV. Food inovation
MORTAS M.
2nd food inovation, 17 - 21 Eyliil 2018

V. Investigating the effect of fortification hazelnut milk on the physicochemical, microbiological and
sensory properties of yoghurt-like product
GUL 0., ATALAR i, SARICAOGLU F. T, MORTAS M., ALKAN L. B, YAZICI F.
The 4th International Symposium on Traditional Foods From Adriaticto Caucasus, 19 - 21 Nisan 2018
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Effect of low and high temperature on the properties of hazelnut milk obtained from hazelnut cake
ATALAR I, GUL 0, MORTAS M., YAZICI F.

The 4th International Symposium on Traditional Foods From Adriaticto Caucasus, 19 - 21 Nisan 2018
Hazelnut Milk from Hazelnut Cake and Development of Hazelnut Milk-Based Dairy Products

GUL 0., ATALAR I, MORTAS M,, SARICAOGLU F. T, KURT A, YAZICI F.

IX.International Congress on Hazelnut, 15 - 19 Agustos 2017

Effects of Concentration and High Pressure Homogenization on Hazelnut Milk from Cold Press
Hazelnut Oil Cake

GUL 0., MORTAS M., ATALAR I, DERViSOCLU M, YAZICI F.

ISEKI_Food Conference 2016, 6 - 08 Haziran 2016

Evaluation of the Nutritional and Storage Quality of Akgaabat Meatballs Formulated with Bee Pollen
TURHAN S., YAZICI F., SARICAOGLU F. T, MORTAS M., GENCCELEP H.

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015
Evaluation of Colour Lipid Oxidation and Microbial Quality in Ak¢aabat Meatballs Formulated with
Bee Pollen during Frozen Storage

TURHAN S., SARICAOGLU F. T., MORTAS M., YAZICI F., GENCCELEP H.

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015
Evaluation of Colour Lipid oxidation and Microbial Quality in Ak¢aabat meatballs Formulated with
Bee Pollen during Frozen Sorage

TURHAN S., SARICAOGLU F. T., MORTAS M., YAZICI F., GENCCELEP H.

The 3rd International Symposium on Tradional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015

Evaluation of the nutritional Storage Quality of Ak¢aabat meatballs Formulated with Bee Pollen
TURHAN S., YAZICI F., SARICAOGLU F. T, MORTAS M., GENCCELEP H.

The 3rd International Symposium on Tradional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015

Sogukta muhafaza edilen Akgaabat koftelerinin lipit oksidasyonu renk stabilitesi ve mikrobiyolojik
kalitesi iizerine polen ilavesinin etkisi

TURHAN S., YAZICI F., SARICAOGLU F. T, MORTAS M., GENCCELEP H.

4. Geleneksel Gidalar Sempozyumu, Adana, Tiirkiye, 17 - 19 Nisan 2014
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Mortas M., Sanayi Tezleri Projesi, Bal ve Findik Icerikli Yeni Bir Uriiniin Raf Omriiniin Gelistirilmesi, 2012 - 2014

Patent

Mustafa M., Fehmi Y., Findik Siitii, Patent, BOLUM C Kimya; Metaliirji, 2017
Mustafa M., Furfural belirteci., Patent, BOLUM C Kimya; Metaliirji, 2016
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