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XVI. Identification of volatile organic compounds  VOCs  in different co lour carrot   Daucus carota Lcultivars using static headspace  gas chromatography  mass spectrometryGÜLER Z., FATİH K., YETİŞİR H.Cogent Food & Agriculture, vol.1, no.1, pp.1-9, 2015 (Scopus)XVII. Evaluation of volatile compounds of red and white wine treated dil cheese during refrigeratedstorageGÜLER Z., YUNUS EMRE S.Frontiers in Food Science and Technology, no.1, pp.30-37, 2014 (Peer-Reviewed Journal)XVIII. Organic acid and carbohydrate changes in carrot and wheat bran fortified set type yoghurts at the   end of refrigerated storageGÜLER Z.Journal of Food and Nutrition Sciences, no.1, pp.1-6, 2013 (Peer-Reviewed Journal)XIX. Distribution of volatile Compounds in organic tomato     Lycopersicon esculentum  at different ripeningtimeGÜLER Z., ŞEKERLİ Y. E.Akademic Food, vol.11, no.2, pp.6-13, 2013 (Peer-Reviewed Journal)XX. Comparison of free fatty acid composition between low fat and full fat goat milk cheeses stored for   3 months under refrigerationNOUIRA W., PARK Y., GÜLER Z., TERRILL T.Open Journal of Animal Science, no.2, pp.17-23, 2011 (Peer-Reviewed Journal)XXI. Evaluation of sensory properties and their  correlation coefficients with physico  chemical indices in    Turkish set type yoghurts GÜLER Z., YOUNG P.Open Journal of Animal Science, no.1, pp.10-15, 2011 (Peer-Reviewed Journal)XXII. Characteristics o f physico  chemical properties    volatile compounds and free fatty acid profiles o f  commercial set type Turkish yoghurts GÜLER Z., PARK Y.Open Journal of Animal Science, no.1, pp.1-9, 2011 (Peer-Reviewed Journal)XXIII. Statik tepe boşluğu-gaz kromatografik metot kullanılarak set-tip yoğurtlarda uçucu bileşenlerinbelirlenmesiGÜLER Z., TAŞDELEN A., ŞENOL H., KERİMOĞLU N., Temel U.GIDA, vol.34, no.3, pp.137-142, 2009 (Peer-Reviewed Journal)XXIV. The determination of volatile compounds in set type yoghurts by using static headspace gas  chromatographic methodGÜLER Z., TAŞDELEN A., ŞENOL H., KERİMOGLU N., TEMEL U.GIDA, vol.34, no.3, pp.137-142, 2009 (Peer-Reviewed Journal)XXV. Evaluation of chemical and color index characteristics o f goat milk    its yoghurt and salted yoghurtGÜLER Z., Young P.Tropical and Subtropical Agroecosystems, no.11, pp.37-39, 2009 (Peer-Reviewed Journal)XXVI. Doğum sonrası on gün sürecinde avasi koyun kolostrumunda ınorganik maddeler ve renkdeğerlerindeki değişimlerGÜLER Z., ŞANAL H.GIDA, vol.32, no.5, pp.235-240, 2007 (Peer-Reviewed Journal)XXVII. Changes in Inorganic substances and colour values of Awassi sheep colostrum during ten days after parturitionGÜLER Z., SANAL H.GIDA, vol.32, no.5, pp.235-240, 2007 (Peer-Reviewed Journal)XXVIII. The properties o f virgin o live o ils manufactured in Hatay region    GÜLER Z., BALCI A., USTUNEL M. A., TAŞ E.Academic Food, vol.4, no.24, pp.18-21, 2006 (Peer-Reviewed Journal)XXIX. Determination of co lorants on coated candies (Drage) using UV/VIS spectrophotometry as



qualitative and quantitativeGÜLER Z., ENECÜR H.GIDA, vol.30, no.4, pp.287-292, 2005 (Peer-Reviewed Journal)XXX. The chemical and sensory properties o f honeys produced in the east Blacksea Region  GÜLER Z.GIDA, vol.30, no.6, pp.379-384, 2005 (Peer-Reviewed Journal)XXXI. Research on the possibilities o f using dried buttermilk in yoghurt  GÜLER Z., EMEL S., ATAMER M.GIDA, vol.21, no.5, pp.317-322, 1996 (Peer-Reviewed Journal)
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Refereed Congress / Symposium Publications in ProceedingsI. Identification of Volatile Compounds in Seeds, F lowers and Leaves Collected from Elaeagnus  angustifo lia tree TÜRKMEN D., DURSUN A., GÜLER Z.50th International Symposium on Essential Oils, Vienna, Austria, 9 - 12 September 2019, pp.144II. Volatile Compounds of Some Raw Pistachio  nut Varieties with Solid Phase Microextraction TechniqueGÜLER Z., DURSUN A., TÜRKMEN D.50th International Symposium on Essential Oils, Vienna, Austria, 9 - 12 September 2019, pp.41III. The Effects o f Whey Adding into  Cow, Sheep and Goat Milk on Rheological Properties o f Kefir    DEDE S., ALTAY F., DURSUN A., ÖZKAN D., GÜLER Z.The International Symposium on Food Rheology and Texture, İstanbul, Turkey, 19 - 21 October 2018, pp.85-90IV. The Effects o f Whey Adding into  cow, sheep, and Goat Milk on Reoheological Properties o f Kefir    DEDE S., ALTAY F., DURSUN A., ÖZKAN D., GÜLER Z.The International Symposium on Food Rheology and Texture, 19 - 21 October 2018V. The Effects o f Different Heat Norms Applied to  Milk and of Different Commercial Animal Rennets on  the Microstructure of White Cheese-Type Gels.DURSUN A., SÜNER G., ÖZKAN D., GÜLER Z.3rd International Congress on Food Technology, Nevşehir, Turkey, 10 - 12 October 2018, pp.212VI. Changes in Volatile Compounds (VCs) during the Traditional Sesame Paste (Tahini)  Production.  DURSUN A., ÖZKAN D., GÜLER Z.3rd International Congress on Food Technology, Nevşehir, Turkey, 10 - 12 October 2018, pp.51VII. Identification of Volatile Compounds in the Seeds and Fleshs of Rosehips Obtained from the Different Locations.DURSUN A., ÖZKAN D., GÜLER Z.3rd International Congress on Food Technology, Nevşehir, Turkey, 10 - 12 October 2018, pp.45VIII. The Major Volatile Compounds (VCs) Changing during Hawthorn Maturation.GÜLER Z., DURSUN A., ÖZKAN D., ÇALIŞKAN O., BAYAZIT S., GÜNDÜZ K.



3rd International Congress on Food Technology, Nevşehir, Turkey, 10 - 12 October 2018, pp.44IX. The Assessment o f Minerals in Whey During the Pressing of Curd of White Cheese Produced by the  Natural and Fermented Commercial Animal Rennets.DURSUN A., SÜNER G., ÖZKAN D., GÜLER Z.3rd International Congress on Food Technology, Nevşehir, Turkey, 10 - 12 October 2018, pp.211X. IDENTIFICATION OF VOLATILE COMPOUNDS IN VAN HERBY CHEESE VARIETIES (BRINE,ÇOLIK ANDLORIK)GÜLER Z., Bozkurt B.The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”19-21 April 2018 Kyrenia /Northern Cyprus, Cyprus (Kktc), 19 - 21 April 2018, vol.4XI. Determination of Volatile Compounds (VCs) in Sesame Pastes Analyzed with- and without-salt Using Solid Phase Micro  Extraction Technique (SPME) DURSUN A., ÖZKAN D., GÜLER Z.42nd International Symposium on Capillary Chromatography and 15th GCxGC Symposium, RİVA DEL GARDA, Italy,13 - 18 May 2018, pp.459XII. Quantification of Free Fatty Acids (FFAs) in Raw Milk and Kefir  Using Both Internal and External  Standard Techniques: Reproducibility and RecoveryDURSUN A., GÜLER Z.42nd International Symposium on Capillary Chromatography and 15th GCxGC Symposium, RİVA DEL GARDA, Italy,13 - 18 May 2018, pp.497XIII. Effect o f Adding Salt to  Sample on Determination of Volatile Compounds (VCs) in Sesame Seeds by    Solid Phase Micro  Extraction Technique DURSUN A., ÖZKAN D., GÜLER Z.42nd International Symposium on Capillary Chromatography and 15th GCxGC Symposium, RİVA DEL GARDA, Italy,13 - 18 May 2018, pp.212XIV. Volatile Compounds (VCs) in Sucuks Ripened in Natural and Artificial Casings DURSUN A., GÜLER Z., ÖZKAN D.The 4th International Symposium on ‘Traditional Foods from Adriatic to Caucasus, KYRENIA, 19 - 21 April 2018,pp.87XV. Aromatic Volatile Compounds (AVCs) in Headspace of Sesame Seeds and Their  Sesame Pastes  (Tahini)DURSUN A., ÖZKAN D., GÜLER Z.The 4th International Symposium on ‘Traditional Foods from Adriatic to Caucasus’, KYNERIA, 19 - 21 April 2018,pp.143XVI. Effects o f hold on-tree and cold storage on volatile compounds (VCs) o f peels from three mandarin   cultivars ‘Sstsuma’ , ‘Rize’  and ‘Freumond’     GÜLER Z., DURSUN A.Central Anatolia Region 3rd Agriculture and Food Congress, Sivas, Turkey, 26 - 28 October 2017XVII. Determination of Volatile Compounds in Rose Hip Fruit Marmalades, Home-made and Produced on Industrial-ScaleDURSUN A., GÜLER Z., ÖZKAN D.Central Anatolia Region 3rd Agriculture and Food Congress, Sivas, Turkey, 26 - 28 October 2017XVIII. Identification of Volatile Compounds (VCs) o f ‘CAMAROSA’  and ‘OSMANLI’  Strawberry Varieties     ÖZKAN D., GÜNDÜZ K., DURSUN A., GÜLER Z.İç Anadolu Bölgesi 3. Tarım ve Gıda Kongresi, Sivas, Turkey, 26 - 28 October 2017XIX. Identification of volatile compounds (VCs) o f ‘Camarosa’  and ‘Osmanlı’  strawberry       varietitesÖZKAN D., GÜNDÜZ K., DURSUN A., GÜLER Z.Central Anatolia Region 3rd Agriculture and Food Congress, Sivas, Turkey, 26 - 28 October 2017XX. EFFECTS OF HOLD ON-TREE and COLD STORAGE on VOLATILE COMPOUNDS (VCs) o f PEELS from THREE MANDARIN CULTIVARS ‘SATSUMA’ , ‘RIZE’  and ‘FREUMOND’     GÜLER Z., DURSUN A.
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