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Ogrenim Durumu : Doktora
Derece Boliim/Program Universite Yil

Lisans Gida Bilimi ve Teknolojisi B6IGmu Uludag Universitesi 1989
Y. Lisans Gida Bilimi ve Teknolojisi A.B.D. Uludag Universitesi 1991
Doktora Gida Muhendisligi A.B.D. Uludag Universitesi 1996
Gorevler:

Gorev Gorev Yeri Yil

Unvani
Ars.Gor. U.U0.zir.Fak.Gida Mih.B8limi 1992-1996
Dr.Ars.Gor. U.0.Zir.Fak.Gida Miih.B8limii 1996-1997
Yrd.Dog.Dr. U.U.Zir.Fak.Gida Miih.B8limii 1997- 2006
Dog.Dr. U.0.Zir.Fak.Gida Miih.Balimii 2006- 2012
Prof.Dr. U.U0.Zir.Fak.Gida Miih.Bslimii 2012 -

Uluslararasi Deneyim

1. Visiting Scientist : University of Florida, Institute of Food and Agricultural Sciences, CREC,
Lake Alfred-Florida/ USA, 2003-2004 yillari arasinda asadidaki projelerde gérev almistir:

“Gas Chromatographic-Olfactometric Characterization of Aroma Active Compounds in Sun Dried
and Vacuum Dried Tarhana” (Proje Yuruticisl)

“Identification of medicinal off-flavours generated by Alicyclobacillus species in orange juice using
GC-olfactometry and GC-MS"” (Yardimci arastirmacr)

2. Erasmus: Polonya Varsova Yasam Bilimleri Universitesi Gida Bilimi Fakdiltesi'nde, 24-31 Mayis
2008 tarihleri arasinda konuk 6gretim elemani (Visiting Lecturer) olarak 5 is guni sireyle ders
vermistir.

Yonetilen Yiiksek Lisans Tezleri :

1. Merve Baksl. Polistiren Tabaklardan Gidaya Gegen Toplam Migrasyon Dederlerinin Belirlenmesi.
FBE, Subat 2015.

2. Yiikselci, Ash. Yulaf Katkisinin Tarhana Kalitesine Etkisi. FBE, Subat 2014. (TUBITAK 1001
projesi ile desteklendi)

3. Aydin, E. Yulaf Katkisinin Eristenin Kalite Kriterlerine Etkisi. Uludag Universitesi, 2010

4. Inkaya, A.N. Biskiivi Uretiminde Kestane Kullanim Olanaklarinin Arastiriimasi. Uludag
Universitesi, 2008.




5. Ozdemir, S. Glutenin Fraksiyonunuhn Elektroforetik Ozellikleri Uzerine Un Randimani ve
Yogurma Sicakhginin Etkisi. Uludag Universitesi, 2007.

6. Dagdelen, A.F.Glikozoksidazin Hamur Reolojisi ve Ekmek Kalitesine Etkileri. Uludag Universitesi ,
2005.

7. Sehitoglu, 1., “Ulkemizde Uretilen Makarnalarin Bilesimi ve Pisirme Kaliteleri Uzerinde
Arastirmalar”, Uludag Universitesi, 2003.

8. Basaran, A., “Disik Yodurma Sicakhdinin Hamur Reolojisi ve Ekmek Ozellikleri Uzerine
Etkilerinin Arastiriimasi”, Uludag Universitesi, 2002.

Yonetilen Doktora Tezleri :

1. Dundar, A.N. Yiiksek Amilozlu Misir Nisastasindan Direngli Nisasta Eldesi ve Eriste Uretiminde
Kullanimi. FBE, Nisan 2014 (U.U. BAP projesi ile desteklendi)

2. Aydin, E. Balkabadi (Cucurbita moschata) Unu Katkisinin Bisklvinin  Antioksidan Aktivite ve
Besinsel Kalitesine Etkileri FBE, Nisan 2014.

Projelerde Yaptidi Gorevler :

Uluslararasi Projeler

1. Gocmen D, Elston A, Williams T, Parish M, Rouseff RL. Objective Measurements For Orange
Juice And Grapefruit Juice Flavor Quality. University of Florida, Institute of Food and Agricultural
Sciences, Citrus Research and Education Center, USA, 2003, 6 months (Yardimci Arastirici)

2. Gocmen D, Gurbuz O, Rouseff RL, Smoot JM,Dagdelen AF. Gas Chromatographic-Olfactometric
Characterization of Aroma Active Compounds in Sun Dried and Vacuum Dried Tarhana. University
of Florida Institute of Food and Agricultural Sciences Citrus Research and Education Center, USA,
2003, 6 months (Yiriitiicii)

Ulusal Projeler

1. Sahin I, Korukluoglu M, Gocmen D. Tulum ve Kiip Peynirlerinde Bulunan Kiif Mantarlar Uzerinde
Bir Arastirma, U.U. BAP, Proje No: 93/40, 1993. 1 yil. (Yardima Arastirici)

2. Sahin I, Basoglu F, Korukluoglu M, Gocmen D. Salamura Siyah Zeytin Uzerinde Rastlanan Kiifler
ve Zeytinlerimizde Aflatoksin Risklerinin Arastirimasi, U.U. BAP, Proje No: 95 / 18, 1995. 3 yil.
(Yardimai Arastiricr)

3. Sahin I, Korukluoglu M, Uylaser V, Gocmen D. Diyet Zeytin ve Zeytin Ezmesi Uretimi. DPT,
Proje No: 97 /27, 1997, 5yil. (Yardimci Arastirici)

4. Girbiz O, Gécmen D, Daddelen F, Giirsoy M, Aydin S, Sahin I, Biyiikuysal L, Usta M. Saraba
Islemeye Uygun Yerli ve Yabanc Bazi Uzim Cesitleri ve Saraplarinin Resveratrol ve Fenolik
Antioksidan Iceriklerinin Arastiriimasi, U.U. BAP, Proje No:Z-2002/12, 2002, 3 yil. (Yardimci
Arastirici)

5. Gécmen D, Girbiiz O,Yildinm A, Dagdelen AF, Sahin I. Ekmek Uretiminde Laktik Starter
Uygulamasinin Proteinlerin Elektroforetik Ozellikleri Uzerine Arastirmalar. U.U. BAP, Proje No: Z-
2003 /2, 2003, 3 yil. (Yiiritiicii)



6. Gocmen D, Girbiiz O,Yildirm A, Daddelen AF, Sahin I. Ekmek Uretiminde Laktik Starter
Uygulamasinin Proteinlerin Elektroforetik Ozellikleri Uzerine Arastirmalar, TUBITAK-Hizli Destek,
Proje No: TOVAG 1050004, 2005, 1 yil. (Yuriticii)

7. Sahan Y, Gocmen D, Cansev A, Celik G, Dilger D, Diindar AN, Aydin E. ijde (Eleagnus
angustifolia L.) Meyvesinin Kimyasal ve Besleyici Ozellikleri ve Biskiivi Uretiminde Kullanimi.
Tubitak-TOVAG: 1100060, 2010. 2 yil. (Yardimci Arastirici)

8. Gocmen D, Yikselci A. Yulaf Unu Katkisinin Tarhana Kalitesine Etkisi. TUBITAK - TOVAG:
1100805, 2011, 18 ay. (Yiritiicii)

9. Gocmen D, Ayse N. Dindar. Yuksek Amilozlu Misir Nisastasindan Direngli Nisasta Olusumu
Uzerine Jelatinizasyon ve Retrogradasyon Parametrelerinin Etkisi. U.U. BAP, UAP(Z)-2011/64,
2011, 2 yil. (Yiiriitiicii)

idari Gorevler :

Gorev Unvani Gorev Yeri Yil
Fakilte Yon.Kurulu Uyeligi | U.U. Ziraat Fakdltesi 2011-.....
Fakilte Kurulu Uyeligi U.U. Ziraat Fakdltesi 2011-.....
B6lim Baskani U.U.Yenisehir Ibrahim Orhan MYO Teknik Programlar B&limi 2008-2010
Program Bask.! U.U.Yenisehir ibrahim Orhan MYO Gida Teknolojisi Programi 2006-......
Program Kurulu Baskani U.U. Meslek Yiiksek Okullari Gida Teknolojisi Program Kurulu 2006-.......
Program Baskani U.U.Yenisehir ibrahim Orhan MYO 2002-2006
Un Uretim Teknolojisi Programi

B6lUm Baskan Yrd. Uludag Universitesi Gida Mih. Bdlimi 2000-2001

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiltesi Staj Komisyonu Uyeligi 2000-.......

Komisyon Baskanhgi Uludag Universitesi Personel ve Ogrenci Yemegi Alimi Muayene 2006-2009
Komisyonu Baskanldgi

Komisyon Baskan Uludag Universitesi Ziraat Fakiltesi Gida Mithendisligi Blimii ISO | 2006-.....

Yardimcihgi 9001:2000 Kalite Yonetim Sistemi Alt Yapi Komisyonu Baskan
Yardimcihgi

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiltesi Akreditasyon Komisyonu 2003-........
Uyeligi

Komisyon Uyeligi U.U. Zir. Fak. Gida Mihendisligi Bslimi MUDEK Basvuru Hazirhk | 2011-......
Komisyonu Uyeligi

Komisyon Uyeligi Uludag Universitesi Ziraat Fakdiltesi Gida Mith. Bélim{ Erasmus 2005-2006
Komisyonu Uyeligi

Uretim Koordinatdrligi Uludag Universitesi Ziraat Fakiltesi Gida Isletmesi Tarhana 1995-.......
Uretimi Koordinatorltgu

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiiltesi Uretim Planlama ve 2008-2011
Pazarlama Komisyonu Uyeligi

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiltesi Gida Isletmesine Tarhana 2009-2010
Unitesi Kurulum Ekibi Uyeligi

Komisyon Uyeligi Uludag Universitesi Ogrenci Kiltiir sanat ve Spor senligi Kurulu 2002
Saglik Komisyonu Uyeligi

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiiltesi Envanter Komisyonu Uyeligi 2000-2001

Komisyon Uyeligi Uludag Universitesi Atama Kriterleri Tespit Komisyonu Uyeligi 2001

Komisyon Uyeligi Uludag Universitesi Ziraat Fakiltesi Ogrenci Kayit Komisyonu 1999-2000
Uyeligi

Organizasyon Komitesi | Uludag Universitesi Ziraat Fakiiltesi Gida Miihendisligi B6Iimii 2004

Uyeligi Tirkiye 8. Gida Kongresi Organizasyon Komitesi Uyeligi

Komisyon Uyeligi Uludag Universitesi Merkezi Arastirma Gelistirme Laboratuvarn Alt | 2008
Yapi Gelistirme Projesi Hazirlik Kurulu ve Proje Yuritme Ekibi
Uyeligi

Komisyon Uyeligi Tarim ve Koy Isleri Bakanhgi II. Tarim Surasi Gida Giivenligi 2004

Komisyonu Uyeligi




Pilot

Isletme  Tarhana

Uretim
Koordinatorliigi

U.U. Zir. Fak. Gida Isletmesi Tarhana Uretimi Koordinatorligi

1995 - ...

Son iki yilda verdigi 6n lisans, lisans ve lisansiistii diizeydeki dersler :

2014-2015

Giiz

Dersin Adi

Haftalik Saati

Ogrenci

Teorik

Uyg

Sayisi

Nisasta Kimyasi ve Teknolojisi (L.Ustl)

Bisklvi, Kraker ve Kek Tekn. (L.Ustl)

Y.Lisans Uzmanlk Alan Dersi (L.usti)

Y.Lisans Tez Danismanhdi (L.Usti)

Tahil isleme Teknolojisi

Proses Uygulamalar II(Tahil UYG)

2014-2015

Bahar

Fermente Tahil Uriinleri Tekn(L.Usti)

Makarna ve Eriste Tekn. (L.Ustl)

Y.Lisans Uzmanlik Alan Dersi (L.Ustl)

Y.Lisans Tez Danismanhgi (L.Uustl)

Bitirme Calismasi (Lisans)

2011-2012

Giiz

Y.Lisans Uzmanlik Alan Dersi (L.Usti)

Y.Lisans Tez Danismanhdi (L.usti)

Nisasta Kimyasi ve Teknolojisi (L.Usti)

Bisklivi, Kraker ve Kek Tekn. (L.Ustl)
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Tahil isleme Teknolojisi

N
o

Proses Uygulamalari II(Tahil Uugulama)

N
o

Ozel Tahil Uriinleri (L.usti)

Degdirmencilik Teknolojisi (L.Ustl)

Makarna ve Eriste Tekn. (L.Ustl)

Fermente Tahil Uriinleri Tekn. (L.ust{)

Doktora Uzmanlik Alan Dersi (L.Ustl)

Doktora Tez Danismanhdi (L.Ust()

Y.Lisans Uzmanlik Alan Dersi (L.ustl)

Y.Lisans Tez Danismanhdi (L.Usti)

Bitirme Calismasi (Lisans)
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ESERLER LIiSTESi

A. Uluslararasi hakemli dergilerde yayimlanan makaleler :

1. Emine Aydin, Duygu Gocmen. The influences of drying method and metabisulfite pre-
treatment on the color, functional properties and phenolic acids contents and bioaccessibility
of pumpkin flour. LWT - Food Science and Technology, 60, 385-392, 2015.

2. Kilci and D. Gocmen. Phenolic acid composition, antioxidant activity and phenolic content of
tarhana supplemented with oat flour. Food Chem. 151, 15 May, 547- 553, 2014.

3. Asli Kilci and Duygu Gocmen. Changes in antioxidant activity and phenolic acid composition

of tarhana with steel-cut oats. Food Chem. 145, 15 February, 777-783. 2014.

4. Ayse Neslihan Dundar, Duygu Gocmen. Effects of autoclaving temperature and storing time
on resistant starch formation and its functional and physicochemical properties. Carbohydrate
Polymers, 97, 764-771, 2013.

5. Sahan Y, Dundar AN, Aydin E, Kilci A, Dulger D, Kaplan FB, Gocmen D, Celik G.
Characteristics of Cookies Supplemented with Oleaster (Elaesagnus angustifolia L.) Flour. I.




10.

11.

12,

13.

14.

15.

16.

17.

18.

19.

20.

Physicochemical, Sensorial and Textural Properties. Journal of Agricultural Science 5(2): 160-
168, 2013.

Kilci Y., A., Gocmen., D. Dietary Fiber and B-glucan Contents of Oat Tarhana: A Turkish
Fermented Cereal Food. Journal of Agricultural Science, Vol:4, No:11, pp. 72-77. 2012.

Degirmencioglu Nurcan,Gocmen D, Inkaya AN, Aydin E, Guldas M, Gonenc S. Influence of
Modified Atmosphere Packaging and Potassium Sorbate on Microbiological Characteristics of
Sliced Bread. J Food Sci Tech, 48(2):236-241, 2011.

Aydin E, Gocmen D. Cooking Quality And Sensorial Properties of Noodle Supplemented With
Oat Flour. Food Sci. and Biotech. 20(2): 507-511. 2011.

Gurbuz O, Gocmen D, Ozmen N, Dagdelen F. Effects Of Yeast, Fermentation Time, And
Preservation Methods On Tarhana. Preparative Biochem and Biotech, 40, 263-275, 2010.

Inkaya AN, Gocmen D, Ozturk S, Koksel H. An investigation on the functional properties of
chestnut flours and their potential utilization in low-fat cookies. Food Sci. and Biotech. 18(6):
1404-1410, 2009.

Gocmen D, Inkaya AN, Aydin E. Flat Breads. Bulgarian J. of Agric. Sci. 15(4): 298-306, 2009.

Goécmen D, Girbiiz O,Yildinm A, Daddelen AF, Sahin I. The Effects of Wheat Sourdough on
Glutenin Patterns, Dough Rheology and Bread Properties. Eur Food Res and Tech, 225(5-6):
821-830, 2007.

Girbiiz O, Gécmen D, Daddelen F,Girsoy M, Aydin S,Sahin I, Biyiikuysal L, Usta M.
Determination of flavan-3-ols and trans-resveratrol in grapes and wine using HPLC with
fluorescence detection. Food Chem, 100(2), 518-525, 2007.

Dagdelen AF, Gocmen D. Effects of Glucose Oxidase, Hemicellulase and Ascorbic Acid on
Dough and Bread Quality. J of Food Quality, 30(6): 1009-1022,2007.

Ozdemir S, Gocmen D, Kumral A. A Traditional Turkish Fermented Cereal Food: Tarhana.
Food Reviews Int, 23(2):107-121. 2007.

Degirmencioglu N, Gocmen D, Dagdelen A, Dagdelen F. Influence of Tarhana Herb
(Echinophora sibthorpiana) in Fermentation of Tarhana, Turkish Traditional Fermented Food.
Food Tech. and Biotech., 43(2), 175-179,2005.

Gocmen D, Elston A, Williams T, Parish M, Rouseff RL. Identification of medicinal off-flavours
generated by Alicyclobacillus species in orange juice using GC-olfactometry and GC-MS.
Letters in Applied Microbiology, 40(3), 172-177, 2005.

Basaran A, Gocmen D. The Effects of Low Mixing Temperature on Dough Rheology and Bread
Properties. European Food Research and Technology, 217 (2), 138-142. 2003

Gocmen D, Gurbuz O, Rouseff RL, Smoot IJM,Dagdelen AF. Gas Chromatographic-
Olfactometric Characterization of Aroma Active Compounds in Sun Dried and Vacuum Dried
Tarhana. European Food Research and Technology, 218 (6), 573-578. 2004.

GOCMEN, D., M. KORUKLUOGLU, V. UYLASER, I.SAHIN, 2000. The Yeast Flora of Bosan Put
up for Consumption in Bursa”, Advance in Food Science(CMTL), 22 (5/6), 145-150.



21.

22,

Gocmen D, Sahin I, Ercan R. The Effect of The Use of Hop Additives and Lactic Acid Bacteria
Starter in The Preparation of Dough on The Properties of The Resulting Dough and Bread.
Zeitsch fiir Lebens-Untersuch und-Forsch A (Eur Food Res and Tech), 205,135-139. 1997

GOCMEN, D., I.SAHIN, 1997. Investigation of Moulds in Microflora of Bread and Similar
Bakery Products. Advance in Food Science (CMTL), 19 (3/4), 100-103 (1997).

C. Uluslararasi bilimsel toplantilarda sunulan ve bildiri kitabinda (Proceedings) basilan
bildiriler :

1.

10.

Yasemin Sahan, Asuman Cansev, Guler Celik, Duygu Gocmen. Novel Food Ingredient: Oleaster
Flour. EuroFoodChem XVII, 7-10 May 2013, Istanbul.

Ayse Neslihan Dundar, Duygu Gocmen. The effect of high autoclaving temperatures on the
resistant starch formation and its functional properties. EuroFoodChem XVII, 7-10 May 2013,
Istanbul. Mansiyon 6duld.

Duygu Gocmen and Asli Yukselci Kilci. Phenolic content and antioxidant activity of oat
tarhana: a turkish fermented cereal based food. EuroFoodChem XVII, 7-10 May 2013,
Istanbul.

Sahan, Y., Canseyv, A., Inkaya, A.N., Aydin, E., Dulger, D., Kaplan, F. B., Gocmen, D., Celik,
G., Gucer S. 2012. Functional Food Ingredient: Oleaster Flour. 1st International Conference on
Nutraceutical and Cosmetic Science(ICNaCS), 22-23 October 2012, Kuala Lumpur, MALAYSIA.
(Oral presentation).

Sahan, Y., Cansev, A., Dundar, A.N., Aydin, E., Dulger, D., Kaplan, F.B., Kilci, A., Celik, G.,
Gocmen, D., Gucer, S. 2012. Studies on Bioactivities of Pericarp and Mesocarp Fraction of
Fresh Eleagnus angustifolia L. Fruit. 3rd PAK-TURK Conference on Chemical Sciences, (Poster
presentation), 13-15 September 2012, Bursa, Turkey.

Kilci A and Gocmen D. 2012. The effect of oat utilization on antioxidant activity, dietary fiber
and B-glucan contents of tarhana: traditional Turkish fermented cereal food. The V
International Symposium on Sourdough - Cereal Fermentation for Future Foods, ,10.10 -
12.10.2012 Hotel Hilton Strand Helsinki , Helsinki, FINLAND. (Oral Presentation).

E. Aydin and D. Gocmen. Oat Noodle. 6" International Congress “Flour-Bread’11” & 8th
Croatian Congress of CerealTechnologists “Brasno-Kruh’11”, 12-14 October 2011,
Opatija/CROATIA. (S6zlu Bildiri)

A.N. Dundar, D. Gocmen, S. Ozturk, H. Koksel. Effects Of Chestnut Flour On Cookie Quality.
6% International Congress “Flour-Bread’11” & 8th Croatian Congress of CerealTechnologists
"Brasno-Kruh’11”, 12-14 October 2011, Opatija/CROATIA. (S6zlu Bildiri)

0. Gurbuz, D. Gocmen, N. Ozmen, F. Dagdelen. Effects of Different Applications on Tarhana
Quality. 6% International Congress ‘“Flour-Bread’11” & 8th Croatian Congress of
CerealTechnologists "Brasno-Kruh’11”, 12-14 October 2011, Opatija/CROATIA. (Poster bildiri)

D. Gocmen, A.N. Dundar, E. Aydin and A. Yukselci. Nutritional and Functional Properties of
Resistant Starch. 6% International Congress “Flour-Bread’11” & 8th Croatian Congress of
CerealTechnologists "Brasno-Kruh’11”, 12-14 October 2011, Opatija/CROATIA. (Poster bildiri)



11.

12,

13.

14.

15.

16.

17.

Gocmen D, Inkaya AN. Mold spoilage concerns of bread and some bakery products.
Bosphorus 2008 ICC International Conference, April 24-26 2008, istanbul/Turkey. (Poster
bildiri)

Gocmen D, Gurbuz O, Rouseff RL, Smoot JM, Dagdelen AF. Analysis of Aroma Active
Compounds in Tarhana by GC-Olfactometry. 57 International Food Technology Congress, ,
March 9-11 2007, Thessaloniki/Greece. (S6zlu Bildiri).

Gurbuz O, Gocmen D, Dagdelen AF, Inkaya AN, Tosun I. Effect Of Lactic Starter On
Electrophoretic Patterns Of Gliadins. 5" International Food Technology Congress, March 9-11
2007, Thessaloniki/Greece. (Poster bildiri)

Alkin E, Gocmen D. Celiac Disease and Gluten Free Diet. International Nutrition and Dietetics
Congress, 2-5 April 2003, Antalya/TURKEY. (Poster bildiri)

Gocmen D, Sahin I. The Investigation of Mould in Bread and Similar Products. Symposium
Uber Wissenschaftliche Ergebnisse Deutsch-Tiirkischer Universitatspartnerschaften Im
Agrarbereich, 12-17 September 1995, Ankara/TURKEY. (S6zlU bildiri)

Gocmen D, Elston A, Rouseff RL, Parish M. Identification of Off Flavors Generated By
Thermofilic Bacteria Using GC-O and GC-MS. Fifty-Fourth Citrus Processors’ and Subtropical
Technology Conference, 16 October 2003, Florida/USA. (So6zl( bildiri)

Gocmen D. Chemical Composition and Quality Characteristics of Streams of Tr. aestivum
Wheat In Commercial Mill. ICC Conference 2002, 26-29 May 2002, Budapest/HUNGARY.
(Poster bildiri)

D. Yazilan uluslararasi kitaplar veya kitaplarda boéliimler :

1.

Asli Kilciand Duygu Gocmen. FUNCTIONAL PROPERTIES OF TARHANA WITH OATS: A Turkish
Fermented Food. LAP LAMBERT Academic Publishing, Heinrich-Bocking-Str. 6-8, 66121
Saarbriicken, Germany. 2015. ISBN: 978-3-659-67949-0.

Gocmen D, Elston A, Williams T, Smoot JM, Parish M, Rouseff, RL. Identification of antiseptic
off-flavours formed from thermophilic spore-forming bacteria using GC-O and GC-MS. In
State-of-the-Art in Flavour Chemistry and Biology; T. Hofmann; M. Rothe and P. Schieberle,
Eds.;Deutsche Forschungsanstalt fuer Lebensmittelchemie: Garching, Germany,240-
247,2005.

Koksel H, Gocmen D, Ozturk S. Traditional Turkish Cereal-Based Foods And Beverages. In
The ICC Book of Ethnic Cereal-Based Foods and Beverages Across the Continents, John R.N.
Taylor and Robert L. Cracknell, eds., Chapter 5, ICC Pub., The University of Pretoria Lynnwood
Rood Pretoria 0002 South Africa, 93-105, 2009.

E. Ulusal hakemli dergilerde yayimlanan makaleler :

Gécmen D, GURBUZ O, SAHIN I. Hazir Tarhana Corbalari Uzerinde Bir Arastirma. Gida,
28(1), 13-18, 2003.

Copur U, Gécmen D,. Tamer CE, Girbiiz O. Tarhana Uretiminde Farkli Uygulamalarin Uriin
Kalitesine Etkisi. Gida, 26(5), 339-346,2001.

Gogmen D. Ticari Bir Dedirmendeki Ekmeklik Bugday Unu Pasajlarinin Kimyasal Bilesim ve
Kalite Kriterleri. Gida, 26(3),171-178,2001.

Glrbiz O, Gocmen D. Enzimlerin Ekmek Kalitesine Etkileri. Dinya Gida, 6 (3), 63-66, 2001.



10.

11.

12,

13.

14.

15.

16.

Gocmen D. Ekmekgilikte Teknolojik Uygulamalar ve Ekmekte Mikrobiyolojik Bozulmalar.
Diinya Gida, 6 (2), 82-85, 2001.

Gocmen D. Eksi Hamur ve Laktik Starter Kullaniminin Ekmekte Aroma Olusumu Uzerine
Etkileri. Gida, 26 (1), 13-16, 2001.

Gocmen D, Sahin I. Hazir Corba Uretiminde Kuru Bezelye Kullanim Olanaginin Arastiriimasi.
Gida, 25(2),87-91, 2000.

Gécmen D, Giirbiiz O. Firincalik Uriinlerinde Siinme ve Kif Olusumunun Onlenmesinde
Kimyasal Koruyucu ve Laktik Starter Kullanimi. Diinya Gida, 6(8), 84-87, 2000.

Sahin I, Basoglu F, Korukluoglu M, G6¢men D. Salamura Siyah Zeytinlerde Rastlanan Kifler
ve Mikotoksin Riskleri. Biyoteknoloji (KUKEM), 22(2), 1-8, 1999.

Uylaser V, Gécmen D, Korukluoglu M, Yidirm A, Sahin I. Hiyar Tursusu Uretiminde
Potasyumsorbat Derisiminin Fermentasyona Etkisi ve Meyveye Gegme Oraninin Belirlenmesi.
Biyoteknoloji (KUKEM) Ozel sayi, 23 (2 ),11-18, 1999.

Gocmen D, Korukluoglu M, Uylaser V, Sahin I. Bursa’da Satisa Sunulan Salata Tiri
Yiyeceklerde Mikrobiyolojik Arastirmalar. Biyoteknoloji (KUKEM), 22(1), 51-57, 1999.

Goécmen D. Tahil ve Tahil Uriinlerinde Olusan Mikrobiyolojik Bozulmalar. Diinya Gida, 3, 34-
36, 1996.

Sahin I, Copur U, Korukluoglu M, Gécmen D, Ersbz N. Havug, Turp, Kereviz, Salgam ve
Karnabaharin Nitrat ve Nitrit Miktarn Uzerine Arastirma. U.U Ziraat Fak. Bilimsel Arastirma ve
Incelemeler Serisi, 11, 1-25, 1995.
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