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1 Study the effect of sun, oven and microwave drying on quality of onion slices. LWT - Food Science and
Technology, 2010, 43, 1121-1127. 2.5 177

2 Mineral content of some herbs and herbal teas by infusion and decoction. Food Chemistry, 2008, 106,
1120-1127. 4.2 141

3 Comparative essential oil composition of flowers, leavesand stems of basil (Ocimum basilicum L.) used
as herb. Food Chemistry, 2008, 110, 501-503. 4.2 134

4 Chemical composition and antifungal activity of rosemary (<i>Rosmarinus officinalis</i>L.) oil from
Turkey. International Journal of Food Sciences and Nutrition, 2008, 59, 691-698. 1.3 123

5 Antioxidant effect of essential oils of rosemary, clove and cinnamon on hazelnut and poppy oils. Food
Chemistry, 2011, 129, 171-174. 4.2 112

6 Post-harvest chemical and physicalâ€“mechanical properties of some apricot varieties cultivated in
Turkey. Journal of Food Engineering, 2007, 79, 364-373. 2.7 105

7 The Strawberry (Arbutus unedo L.) fruits: Chemical composition, physical properties and mineral
contents. Journal of Food Engineering, 2007, 78, 1022-1028. 2.7 104

8
Comparative Essential Oil Composition and Antifungal Effect of Bitter Fennel (Foeniculum vulgare) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 467 Td (ssp. piperitum) Fruit Oils Obtained During Different Vegetation. Journal of Medicinal Food, 2006, 9,

552-561.
0.8 102

9 The effect of microwave roasting on bioactive compounds, antioxidant activity and fatty acid
composition of apricot kernel and oils. Food Chemistry, 2018, 243, 414-419. 4.2 89

10 Effect of different microwave power setting on quality of chia seed oil obtained in a cold press. Food
Chemistry, 2019, 278, 190-196. 4.2 80

11
Total phenolics, total carotenoids, individual phenolics and antioxidant activity of ginger (Zingiber) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 347 Td (officinale) rhizome as affected by drying methods. LWT - Food Science and Technology, 2020, 126,

109354.
2.5 80

12 Quantitation of Fatty Acids, Sterols, and Tocopherols in Turpentine (Pistacia terebinthus Chia)
Growing Wild in Turkey. Journal of Agricultural and Food Chemistry, 2006, 54, 7667-7671. 2.4 75

13 Effect of various food processing and handling methods on preservation of natural antioxidants in
fruits and vegetables. Journal of Food Science and Technology, 2018, 55, 3872-3880. 1.4 75

14 Phenolics profiles of olive fruits (Olea europaea L.) and oils from AyvalÄ±k, Domat and Gemlik varieties
at different ripening stages. Food Chemistry, 2013, 136, 41-45. 4.2 74

15
Physical and chemical properties, antioxidant activity, total phenol and mineral profile of seeds of
seven different date fruit (<i>Phoenix dactylifera</i>L.) varieties. International Journal of Food
Sciences and Nutrition, 2012, 63, 84-89.

1.3 73

16 Characteristics of some almond kernel and oils. Scientia Horticulturae, 2011, 127, 330-333. 1.7 70

17 Nutritive value and chemical composition of prickly pear seeds (<i>Opuntia ficus indica</i>L.) growing
in Turkey. International Journal of Food Sciences and Nutrition, 2011, 62, 533-536. 1.3 67

18 Habitat effects on yield, fatty acid composition and tocopherol contents of prickly pear (Opuntia) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 62 Td (ficus-indica L.) seed oils. Scientia Horticulturae, 2011, 131, 95-98.1.7 67
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19 Some compositional properties and mineral contents of carob (<i>Ceratonia siliqua</i>) fruit, flour
and syrup. International Journal of Food Sciences and Nutrition, 2007, 58, 652-658. 1.3 64

20 FATTY ACIDS AND TOCOPHEROL CONTENTS OF SOME <i>PRUNUS</i> SPP. KERNEL OILS. Journal of Food
Lipids, 2009, 16, 187-199. 0.9 64

21 Changes in quality, bioactive compounds, fatty acids, tocopherols, and phenolic composition in oven-
and microwave-roasted poppy seeds and oil. LWT - Food Science and Technology, 2019, 99, 490-496. 2.5 61

22
Comparison of cold-pressing and soxhlet extraction systems for bioactive compounds, antioxidant
properties, polyphenols, fatty acids and tocopherols in eight nut oils. Journal of Food Science and
Technology, 2018, 55, 3163-3173.

1.4 53

23 An evaluation of bioactive compounds, fatty acid composition and oil quality of chia (Salvia hispanica) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 582 Td (L.) seed roasted at different temperatures. Food Chemistry, 2020, 333, 127531.4.2 52

24
Evaluation of antioxidant activity, phenolic, mineral contents and some physicochemical properties of
several pine honeys collected from Western Anatolia. International Journal of Food Sciences and
Nutrition, 2009, 60, 577-589.

1.3 51

25 Some Nutritional Characteristics of Kernel and Oil of Peanut (Arachis hypogaea L.). Journal of Oleo
Science, 2010, 59, 1-5. 0.6 46

26 Some qualitative properties of different monofloral honeys. Food Chemistry, 2014, 163, 212-218. 4.2 45

27 Essential oil composition of the turpentine tree (Pistacia terebinthus L.) fruits growing wild in
Turkey. Food Chemistry, 2009, 114, 282-285. 4.2 43

28
Determination of heavy metals in bee honey with connected and not connected metal wires using
inductively coupled plasma atomic emission spectrometry (ICPâ€“AES). Environmental Monitoring and
Assessment, 2012, 184, 2373-2375.

1.3 43

29
Effect of date varieties on physico-chemical properties, fatty acid composition, tocopherol contents,
and phenolic compounds of some date seed and oils. Journal of Food Processing and Preservation,
2018, 42, e13584.

0.9 43

30 Effect of roasting on antioxidative properties, polyphenol profile and fatty acids composition of hemp
(Cannabis sativa L.) seeds. LWT - Food Science and Technology, 2021, 139, 110537. 2.5 43

31 Chemical Compositions and Mineral Contents of Some Hullâ€•Less Pumpkin Seed and Oils. JAOCS, Journal
of the American Oil Chemists' Society, 2016, 93, 1095-1099. 0.8 41

32
The effect of drying temperatures on antioxidant activity, phenolic compounds, fatty acid composition
and tocopherol contents in citrus seed and oils. Journal of Food Science and Technology, 2018, 55,
190-197.

1.4 40

33 Effect of the Harvest Time on Oil Yield, Fatty Acid, Tocopherol and Sterol Contents of Developing
Almond and Walnut Kernels. Journal of Oleo Science, 2018, 67, 39-45. 0.6 38

34 Effect of collection time on chemical composition of the essential oil of Foeniculum vulgare subsp.
piperitum growing wild in Turkey. European Food Research and Technology, 2006, 224, 279-281. 1.6 37

35
Effect of location and <i>Citrus</i> species on total phenolic, antioxidant, and radical scavenging
activities of some <i>Citrus</i> seed and oils. Journal of Food Processing and Preservation, 2018, 42,
e13555.

0.9 37

36
Antioxidant Activity, Phenolic Content, and Peroxide Value of Essential Oil and Extracts of Some
Medicinal and Aromatic Plants Used as Condiments and Herbal Teas in Turkey. Journal of Medicinal
Food, 2009, 12, 198-202.

0.8 36
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37 Phenolic profiles of Turkish olives and olive oils. European Journal of Lipid Science and Technology,
2012, 114, 1083-1093. 1.0 35

38 Effect of conventional oven roasting treatment on the physicochemical quality attributes of sesame
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39
Fatty acid composition and tocopherol content of the kernel oil from apricot varieties (Hasanbey,) Tj ET
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Technology, 2016, 242, 221-226.
1.6 34

40 Effects of roasting on bioactive compounds, fatty acid, and mineral composition of chia seed and oil.
Journal of Food Processing and Preservation, 2018, 42, . 0.9 34

41 The investigation of bioactive compounds of wine, grape juice and boiled grape juice wastes. Journal
of Food Processing and Preservation, 2019, 43, e13850. 0.9 33

42 Effect of microwave and oven drying processes on antioxidant activity, total phenol and phenolic
compounds of kiwi and pepino fruits. Journal of Food Science and Technology, 2020, 57, 233-242. 1.4 33

43 The effect of harvest time and varieties on total phenolics, antioxidant activity and phenolic
compounds of olive fruit and leaves. Journal of Food Science and Technology, 2019, 56, 2373-2385. 1.4 30

44 Inhibitory Effects of Spice Essential Oils on the Growth of Bacillus Species. Journal of Medicinal
Food, 2006, 9, 418-421. 0.8 29

45 Biochemical compositional and technological characterizations of black and white myrtle (Myrtus) Tj ET
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BT /Overlock 10 Tf 50 422 Td (communis L.) fruits. Journal of Food Science and Technology, 2012, 49, 82-88.1.4 29

46 Pecan walnut (Carya illinoinensis (Wangenh.) K. Koch) oil quality and phenolic compounds as affected
by microwave and conventional roasting. Journal of Food Science and Technology, 2017, 54, 4436-4441. 1.4 28

47 Mathematical modeling of thin layer drying of carrot slices by forced convection. Journal of Food
Measurement and Characterization, 2017, 11, 629-638. 1.6 28

48 Effect of location on some physicoâ€•chemical properties of prickly pear (<i>Opuntia ficusâ€•indica</i>L.)
fruit and seeds. Journal of Food Processing and Preservation, 2019, 43, e13896. 0.9 28

49 Effect of soxhlet and cold press extractions on the physico-chemical characteristics of roasted and
non-roasted chia seed oils. Journal of Food Measurement and Characterization, 2019, 13, 648-655. 1.6 28

50 Lavandula dentata L.: Phytochemical Analysis, Antioxidant, Antifungal and Insecticidal Activities of Its
Essential Oil. Plants, 2022, 11, 311. 1.6 28

51 The effect of harvest times on bioactive properties and fatty acid compositions of prickly pear
(Opuntia ficus-barbarica A. Berger) fruits. Food Chemistry, 2020, 303, 125387. 4.2 27

52
Effect of microwave roasting on color, total phenol, antioxidant activity, fatty acid composition,
tocopherol, and chemical composition of sesame seed and oils obtained from different countries.
Journal of Food Processing and Preservation, 2020, 44, e14807.

0.9 27

53 Determination of fatty acid, tocopherol and phytosterol contents of the oils of various poppy
(&lt;i&gt;Papaver somniferum&lt;/i&gt; L.) seeds.. Grasas Y Aceites, 2009, 60, 375-381. 0.3 27

54 Antioxidant effect of mint, laurel and myrtle leaves essential oils on pomegranate kernel, poppy, grape
and linseed oils. Journal of Cleaner Production, 2012, 27, 151-154. 4.6 26
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Influence of drying techniques on bioactive properties, phenolic compounds and fatty acid
compositions of dried lemon and orange peel powders. Journal of Food Science and Technology, 2021,
58, 147-158.

1.4 26

56
Influence of oven and microwave roasting on bioproperties, phenolic compounds, fatty acid
composition, and mineral contents of nongerminated peanut and germinated peanut kernel and oils.
Journal of Food Processing and Preservation, 2018, 42, e13462.

0.9 25

57
Determination of Antioxidant Activity, Phenolic Compound, Mineral Contents and Fatty Acid
Compositions of Bee Pollen Grains Collected from Different Locations. Journal of Apicultural
Science, 2019, 63, 69-79.

0.1 25

58 Determination of Fatty Acid,Tocopherol Sterol Contents and 1,2- and 1,3-Diacylglycerols in Four
Different Virgin Olive Oil. Journal of Food Processing & Technology, 2011, 02, . 0.2 24

59 Honey as source of natural antioxidants. Journal of Apicultural Research, 2015, 54, 145-154. 0.7 23

60 Effect of cold press and soxhlet extraction systems on fatty acid, tocopherol contents, and phenolic
compounds of various grape seed oils. Journal of Food Processing and Preservation, 2018, 42, e13417. 0.9 23

61 The effect of heat treatment on phenolic compounds and fatty acid composition of Brazilian nut and
hazelnut. Journal of Food Science and Technology, 2018, 55, 376-380. 1.4 23

62 Determination of some mineral contents of prickly pear (Opuntia ficus-indica L.) seed flours.
Environmental Monitoring and Assessment, 2013, 185, 3659-3663. 1.3 22

63 Characterization of pomegranate (<i>Punica granatum</i> L.) seed and oils. European Journal of Lipid
Science and Technology, 2017, 119, 1700074. 1.0 22

64
Characterization of physico-chemical and bioactive properties of oils of some important almond
cultivars by cold press and soxhlet extraction. Journal of Food Science and Technology, 2020, 57,
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1.4 22

65
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Food Science and Technology, 2020, 57, 4182-4192.

1.4 22

66 Effect of harvest time on physico-chemical properties and bioactive compounds of pulp and seeds of
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68 Chemical composition, bioactive compounds, mineral contents, and fatty acid composition of pomace
powder of different grape varieties. Journal of Food Processing and Preservation, 2020, 44, e14539. 0.9 19

69 Some nutritional properties ofPrangos ferulacea(L.) lindl andRheum ribesL. stems growing wild in
Turkey. International Journal of Food Sciences and Nutrition, 2007, 58, 162-167. 1.3 18
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European Journal of Lipid Science and Technology, 2012, 114, 801-806. 1.0 18

72 The Effect of Different Solvent Types and Extraction Methods on Oil Yields and Fatty Acid
Composition of Safflower Seed. Journal of Oleo Science, 2019, 68, 1099-1104. 0.6 17
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past, present and future prospective. International Journal of Food Science and Technology, 2021, 56,
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76 A comparison of multicriteria decision analysis techniques for determining beekeeping suitability.
Apidologie, 2020, 51, 481-498. 0.9 16
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78 Influence of Roasting on Oil Content, Bioactive Components of Different Walnut Kernel. Journal of
Oleo Science, 2020, 69, 423-428. 0.6 15
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80 Shelf life determination of Yayik butter fortified with spice extracts. International Journal of Dairy
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86 The Effect of Solvent Type and Roasting Processes on Physico-Chemical Properties of Tigernut
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87 The Effect of Olive Varieties on Fatty Acid Composition and Tocopherol Contents of Cold Pressed
Virgin Olive Oils. Journal of Oleo Science, 2019, 68, 307-310. 0.6 12

88 Bioactive compounds, minerals, fatty acids, color, and sensory profile of roasted date (<i>Phoenix) Tj ET
Q
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0 0 0 rg
BT /Overlock 10 Tf 50 142 Td (dactylifera</i>L.) seed. Journal of Food Processing and Preservation, 2020, 44, e14495.0.9 12
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Food Science, 2022, 27, 100447.
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90 The effect of Acacia nilotica seed extract on the physicochemical, microbiological and oxidative
stability of chicken patties. Journal of Food Science and Technology, 2019, 56, 3910-3920. 1.4 11
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Physicoâ€•chemical and bioactive properties, fatty acids, phenolic compounds, mineral contents, and
sensory properties of cookies enriched with carob flour. Journal of Food Processing and
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92 Physicochemical properties, fatty acids, phenolic compounds, and mineral contents of 12 Serbia
regional and commercial almond cultivars. Journal of Food Processing and Preservation, 2021, 45, . 0.9 11

93
Effect of sonication times and almond varieties on bioactive properties, fatty acid and phenolic
compounds of almond kernel extracted by ultrasound-assisted extraction system. Journal of Food
Measurement and Characterization, 2021, 15, 2481-2490.
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94
Antioxidant activity, fatty acid composition, phenolic compounds and mineral contents of stem, leave
and fruits of two morphs of wild myrtle plants. Journal of Food Measurement and Characterization,
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95 Heavy Metals Bounding Ability of Pomegranate (<i>Punica granatum</i>) Peel in Model System.
International Journal of Food Properties, 2011, 14, 550-556. 1.3 10

96 Fatty acid composition, tocopherol, and sterol contents of sumac (<i>Rhus coriaria</i> L.) fruit oils.
European Journal of Lipid Science and Technology, 2015, 117, 1301-1302. 1.0 10

97
The effect of microwave and conventional drying on antioxidant activity, phenolic compounds and
mineral profile of date fruit (Phoenix dactylifera L.) flesh. Journal of Food Measurement and
Characterization, 2017, 11, 58-63.
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98
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Food Science and Technology, 2017, 54, 93-97. 1.4 9

103 Comparison of chemical properties of taro (<i>Colocasia esculenta</i> L.) and tigernut (<i>Cyperus) Tj ET
Q
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1 1 0.784314 rg
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104 Effect of fermentation on antioxidant activity and phenolic compounds of the leaves of five grape
varieties. Journal of Food Processing and Preservation, 2019, 43, e13979. 0.9 9
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Influence of germination on bioactive properties, phytochemicals and mineral contents of Tigernut
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107 The effects of different roasting temperatures and times on some physicochemical properties and
phenolic compounds in sesame seeds. Journal of Food Processing and Preservation, 2021, 45, e15222. 0.9 9

108 Characteristics of grape seed and oil from nine Turkish cultivars. Natural Product Research, 2012, 26,
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The effect of Heights on Chemical Composition of Essential Oil of Bitter Fennel (<i>Foeniculum) Tj ET
Q
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 747 Td (vulgare</i>subsp.<i>piperitum</i>) fruits. Journal of Essential Oil-bearing Plants: JEOP, 2016, 19,
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0.7 8

110
Influence of different drying methods on antioxidant activity, total phenol, and phenolic compounds
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0.9 8

111 Effect of date (Phoenix dactylifera L.) seed extract on stability of olive oil. Journal of Food Science
and Technology, 2015, 52, 1218-1222. 1.4 7

112 The effects of conventional heating on phenolic compounds and antioxidant activities of olive leaves.
Journal of Food Science and Technology, 2018, 55, 4204-4211. 1.4 7

113
Fatty acid composition, mineral contents, and glycemic index values of chips produced with different
cooking methods and lupine ( <i>Lupinus albus</i> L.) flour formulations. Journal of Food Processing
and Preservation, 2021, 45, e15161.

0.9 7
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Effect of different roasting methods on the bioactive properties, phenolic compounds and fatty acid
compositions of pomegranate (Punica granatum L. cv. Hicaz) seed and oils. Journal of Food Science
and Technology, 2021, 58, 2283-2294.

1.4 7

115 Influence of Drying Methods on Bioactive Properties,Fatty Acids and Phenolic Compounds of
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116 Effect of thermal processing on the bioactive compounds and color parameters of types of three
sweet pepper. Journal of Food Processing and Preservation, 2021, 45, e15661. 0.9 7
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0.9 7
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119 Antimycotic Activity of Methanol Extracts of Sage (Salvia officinalisL.), Laurel (Laurus nobilisL.) and
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120 Fatty Acid Compositions of Some Oil Bearing Plant Seeds. Analytical Chemistry Letters, 2012, 2, 235-239. 0.4 6

121 Amino Acid and Sugar Contents of Wild and Cultivated Carob (Ceratonia siliqua) Pods Collected in
Different Harvest Periods. Chemistry of Natural Compounds, 2017, 53, 1008-1009. 0.2 6

122 Effect of Varieties on Bioactive Properties and Mineral Contents of Some Sorghum, Millet and Lupin
Seeds. Journal of Oleo Science, 2019, 68, 1063-1071. 0.6 6
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Effect of some plant species on fatty acid composition and mineral contents of <i>Ferulago, Prangos,
Ferula,</i> and <i>Marrubium</i> seed and oils. Journal of Food Processing and Preservation, 2019, 43,
e13939.

0.9 6

124
Effect of oven drying on antioxidant activity, phenolic compounds, fatty acid composition and
tocopherol contents of pomegranate aril and oils. Journal of Food Processing and Preservation, 2019,
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0.9 6

125
Effect of sonication process of terebinth (Pistacia terebinthus L.) fruits on antioxidant activity,
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1.4 6

126 A comparative study of the properties of 10 variety melon seeds and seed oils. Journal of Food
Processing and Preservation, 2020, 44, e14463. 0.9 6
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127 Effect of grape varieties on bioactive properties, phenolic composition, and mineral contents of
different grapeâ€•vine leaves. Journal of Food Processing and Preservation, 2021, 45, e15159. 0.9 6

128 The effect of ultrasoundâ€•vacuumâ€•assisted extraction on bioactive properties of pitaya (<i>Hylocereus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 702 Td (undatus</i>). International Journal of Food Science and Technology, 2021, 56, 6618-6625.1.3 6

129 Determination of quality parameters and gluten free macaron production from carob fruit and
sorghum. International Journal of Gastronomy and Food Science, 2022, 27, 100460. 1.3 6

130 Chemical Composition of the Essential oil of<i>Salvia cryptantha</i>. Journal of Essential Oil-bearing
Plants: JEOP, 2010, 13, 200-204. 0.7 5

131 The effect of drying on phenolic compound, antioxidant activity, and mineral contents of leaves of
different olive varieties. Journal of Food Processing and Preservation, 2018, 42, e13606. 0.9 5

132 Determination of physicochemical properties of multifloral honeys stored in different containers.
Journal of Food Processing and Preservation, 2018, 42, e13379. 0.9 5

133 Bioactive properties and phenolic compounds in bud, sprout, and fruit of Capparis spp. plants. Journal
of Food Processing and Preservation, 2020, 44, e14357. 0.9 5

134
Physicoâ€•chemical and sensory properties of chips produced using different lupin (<i>Lupinus albus</i>) Tj ET
Q
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0 0 0 rg
BT /Overlock 10 Tf 50 467 Td (L.) flour formulations and cooking methods. International Journal of Food Science and Technology,

2021, 56, 2780-2788.
1.3 5
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Journal of Food Processing and Preservation, 2021, 45, e15266. 0.9 5
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Kernel. Journal of Oleo Science, 2021, 70, 607-613. 0.6 5
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139 Mineral and heavy metal contents of different honeys produced in Turkey. Journal of Apicultural
Research, 2012, 51, 353-358. 0.7 4
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141
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142 A review on some properties of almond: Ä±mpact of processing, fatty acids, polyphenols, nutrients,
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143
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145 Effect of microwave heating on phenolic compounds of prickly pear ( Opuntia ficusâ€•indica L.) seeds.
Journal of Food Processing and Preservation, 2018, 42, e13437. 0.9 3

146 Effect of boiling on fatty acid composition and tocopherol content of hen, duck, and quail egg oils.
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The influence of fermentation and bud sizes on antioxidant activity and bioactive compounds of three
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1.4 3
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Effects of drying process on oil quality, the bioactive properties and phytochemical characteristics
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The effect of irrigation and harvest time on bioactive properties of olive fruits issued from some
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1.6 1
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170 The Selection of Ribes nigrumÂ L. and Grossularia reclinata Mill. Based on Distant Hybridization.
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of Food Science and Technology, 2021, 56, 3600-3606.

1.3 0
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