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and crust in a new Rind of fruity ice cream. International Journal of Food Science and Technology,
2015, 50, 472-481.

Microbiology, Biochemistry, and Volatile Composition of Tulum Cheese Ripened in Goat's Skin or

Plastic Bags. Journal of Dairy Science, 2007, 90, 1102-1121. 3.4 o1

Investigation of the possible use of probiotics in ice cream manufacture. International Journal of
Dairy Technology, 2009, 62, 444-451.

Cheeses of Turkey: 1. Varieties ripened in goat-skin bags. Dairy Science and Technology, 2007, 87, 79-95. 0.9 47

The effect of antioxidants on butter in relation to storage temperature and duration. European
Journal of Lipid Science and Technology, 2006, 108, 951-959.

Probiotic Strawberry Yogurts: Microbiological, Chemical and Sensory Properties. Probiotics and

Antimicrobial Proteins, 2018, 10, 64-70. 3.9 30

The effect of addition of black cumin (Nigella sativa L.) and ripening period on proteolysis, sensory
properties and volatile profiles of Erzincan Tulum (AZavaR) cheese made from raw Akkaraman sheepa€™s
milk. Small Ruminant Research, 2016, 134, 65-73.

Shelf life and quality of probiotic yogurt produced with <i>Lactobacillus acidophilus</i> and Gobdin.

International Journal of Food Science and Technology, 2018, 53, 776-783. 27 24

Influence of ripening container on the lactic acid bacteria population in Tulum cheese. World Journal
of Microbiology and Biotechnology, 2008, 24, 293-299.

Some physicochemical, microbiological, and sensory properties of tulum cheese produced from ewe's

milk via a modified method. International Journal of Dairy Technology, 2007, 60, 191-197. 2.8 21

[2-Carotene Contents and Quality Properties of Set Type Yoghurt Supplemented with Carrot Juice and
Sugar. Journal of Food Processing and Preservation, 2014, 38, 1155-1163.

Effects of Different Fruits and Storage Periods on Microbiological Qualities of Fruit-Flavored Yogurt

Produced in Turkey. Journal of Food Protection, 1996, 59, 402-406. 17 19

Morphological, Molecular, and Mycotoxigenic Identification of Dominant Filamentous Fungi from
Moldy Civil Cheese. Journal of Food Protection, 2012, 75, 2045-2049.

Chemical and microbiological status and volatile profiles of mouldy <scp>C</scp>ivil cheese, a
<scp>T</[scp>urkish mouldd€sipened variety. International Journal of Food Science and Technology, 2.7 19
2012, 47, 2405-2412.
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Effect of <i>Penicillium roqueforti</i> and incorporation of whey cheese on volatile profiles and
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