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Advising ThesesKarbancıoğlu Güler H. F., Özçelik B., Soğukta aktif enzim üretimi ve anjiyotensin dönüştürücü enzim inhibitörü biyoaktifpeptit eldesinde kullanılması, Doctorate, C.DAŞKAYA(Student), 2018
Published journal articles indexed by SCI, SSCI, and AHCII. Stabilization of so lid lipid nanoparticles with glycyrrhizin  Salminen H., Kasapoğlu K. N., Günşar B., Weiss J.European Food Research and Technology, vol.249, no.3, pp.787-798, 2023 (SCI-Expanded)II. Santalum Genus: phytochemical constituents, bio logical activities and health promoting-effects Sharifi-Rad J., Quispe C., Turgumbayeva A., Mertdinç Z., Tutuncu S., Aydar E. F., Ozcelik B., Anna S., Mariola S.,Kozirog A., et al.ZEITSCHRIFT FUR NATURFORSCHUNG SECTION C-A JOURNAL OF BIOSCIENCES, vol.78, pp.9-25, 2023 (SCI-Expanded)III. Kidney bean (Phaseolus vulgaris L .)  milk substitute as a novel plant-based drink: Fatty acid profile,  antioxidant activity, in-vitro  phenolic bio-accessibility and sensory characteristics  Aydar E. F., Mertdinç Z., Demircan E., Koca Çetinkaya S., Günşar B.Innovative Food Science and Emerging Technologies, vol.83, 2023 (SCI-Expanded)IV. Omega fatty acid-balanced o il formula and enhancing its oxidative stability by encapsulation with   whey protein concentrateAbdel-Razek A. G., Hassanein M. M., Ozcelik B., Baranenko D. A., El-Messery T. M.FOOD BIOSCIENCE, vol.50, 2022 (SCI-Expanded)V. Recovery of Polyphenols Using Pressurized Hot Water Extraction (PHWE) from Black RosehipFollowed by Encapsulation for Increased Bioaccessibility and Antioxidant Activity Kasapoğlu K. N., Demircan E., Gultekin-Ozguven M., Kruger J., Frank J., ARSLANER A., Ozcelik B.MOLECULES, vol.27, no.20, 2022 (SCI-Expanded)VI. Valorization of fruit seed flours: rheological characteristics o f composite dough and cake quality  Agirbas H. E. T., Yavuz-Duzgun M., Ozcelik B.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.16, no.4, pp.3117-3129, 2022 (SCI-Expanded)VII. Ultrasound-assisted enzymatic extraction of proteins from Gracilaria dura: Investigation of  antioxidant activity and techno-functional propertiesBozdemir A., Şensu E., OKUDAN E. Ş., Günşar B., Yücetepe A.Journal of Food Processing and Preservation, vol.46, no.8, 2022 (SCI-Expanded)VIII. A Review of Recent Studies on the Antioxidant and Anti-Infectious Properties o f Senna Plants Alshehri M. M., Quispe C., Herrera-Bravo J., Sharifi-Rad J., Tutuncu S., Aydar E. F., Topkaya C., Mertdinç Z., Özçelik B.,Aital M., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, vol.2022, 2022 (SCI-Expanded)IX. Assessment o f Biochemical Composition and Antioxidant Properties o f Algerian Date Palm (Phoenix  dactylifera L .)  Seed Oil  Harkat H., Bousba R., Benincasa C., Atrouz K., Gueltekin-oezgueven M., Altuntas U., Demircan E., Zahran H. A.,oezcelik B.PLANTS-BASEL, vol.11, no.3, 2022 (SCI-Expanded)X. Antioxidant activity and techno-functional properties o f protein extracts from Caulerpa prolifera:  Optimization of enzyme-assisted extraction by response surface methodologyYÜCETEPE A., OKUDAN E. Ş., Ozcelik B.JOURNAL OF FOOD AND NUTRITION RESEARCH, vol.61, no.3, pp.264-276, 2022 (SCI-Expanded)XI. Sour Cherry Kernel as an Unexploited Processing Waste: Optimisation of Extraction Conditions for Protein Recovery, Functional Properties and In Vitro  Digestibility Kasapoğlu K. N., Demircan E., Eryilmaz H. S., Can Karaça A., Özçelik B.



WASTE AND BIOMASS VALORIZATION, vol.12, no.12, pp.6685-6698, 2021 (SCI-Expanded)XII. The effect o f fruit seed flours on Farinograph characteristics o f composite dough and shelf life o f     cake productsAgirbas H. E. T., Yavuz Düzgün M., Özçelik B.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.15, no.5, pp.3973-3984, 2021 (SCI-Expanded)XIII. Paving Plant-Food-Derived Bioactives as Effective Therapeutic Agents in Autism Spectrum Disorder Cruz-Martins N., Quispe C., Kırkın Gözükırmızı C., ŞENOL E., ZULUĞ A., Özçelik B., Ademiluyi A. O., Oyeniran O. H.,Semwal P., Kumar M., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, vol.2021, 2021 (SCI-Expanded)XIV. Characterization of Turkish Extra Virgin Olive Oils and Classification Based on Their  Growth Regions Coupled with Multivariate AnalysisULUATA S., Altuntaş Ü., Özçelik B.FOOD ANALYTICAL METHODS, vol.14, no.8, pp.1682-1694, 2021 (SCI-Expanded)XV. Glycyrrhiza Genus: Enlightening Phytochemical Components for Pharmacological and Health- Promoting AbilitiesSharifi-Rad J., Quispe C., Herrera-Bravo J., Belen L. H., Kaur R., Kregiel D., Uprety Y., Beyatli A., Yeskaliyeva B., KirkmC., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, vol.2021, 2021 (SCI-Expanded)XVI. Peganum spp.: A Comprehensive Review on Bioactivities and Health-Enhancing Effects and TheirPotential for  the Formulation of Functional Foods and Pharmaceutical Drugs  Sharifi-Rad J., Quispe C., Herrera-Bravo J., Semwal P., Painuli S., Özçelik B., Hacihasanoglu F. E., Shaheen S., Sen S.,Acharya K., et al.OXIDATIVE MEDICINE AND CELLULAR LONGEVITY, vol.2021, 2021 (SCI-Expanded)XVII. Orange, red and purple barberries: Effect o f in-vitro  digestion on antioxidants and ACE inhibitors   Şensu E., Kasapoğlu K. N., Gültekin-Özgüven M., Demircan E., Arslaner A., Özçelik B.LWT, vol.140, 2021 (SCI-Expanded)XVIII. The impact o f pH and biopolymer ratio  on the complex coacervation ofSpirulina platensisprotein   concentrate with chitosanYÜCETEPE A., Yavuz-Duezguen M., Sensu E., Bildik F., Demircan E., Özçelik B.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.58, no.4, pp.1274-1285, 2021 (SCI-Expanded)XIX. A novel antioxidant source: evaluation of in vitro  bioaccessibility, antioxidant activity and  polyphenol profile o f phenolic extract from black radish peel wastes (Raphanus sativus L . var .    niger) during simulated gastrointestinal digestionYÜCETEPE A., Altin G., Özçelik B.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.56, no.3, pp.1376-1384, 2021 (SCI-Expanded)XX. The Impact o f Esterification Degree and Source of Pectins on Complex Coacervation as a Tool to  Mask the Bitterness o f Potato  Protein Iso lates   Yavuz Düzgün M., Zeeb B., Dreher J., Özçelik B., Weiss J.FOOD BIOPHYSICS, vol.15, no.3, pp.376-385, 2020 (SCI-Expanded)XXI. The effect o f spray-drying and freeze-drying on encapsulation efficiency, in vitro  bioaccessibility   and oxidative stability o f krill o il nanoemulsion system  El-Messery T. M., Altuntaş Ü., Altin G., Özçelik B.FOOD HYDROCOLLOIDS, vol.106, 2020 (SCI-Expanded)XXII. Spectroscopic studies o f the interaction between iso lated polyphenols from coffee and the milk     proteinsEl-Messery T. M., Mwafy E. A., Mostafa A. M., El-Din H. M. F., Mwafy A., Amarowicz R., Özçelik B.SURFACES AND INTERFACES, vol.20, 2020 (SCI-Expanded)XXIII. Plant-based milk substitutes: Bioactive compounds, conventional and novel processes, bioavailabilitystudies, and health effectsAydar E. F., Tutuncu S., Özçelik B.



JOURNAL OF FUNCTIONAL FOODS, vol.70, 2020 (SCI-Expanded)XXIV. Antioxidant, Antimicrobial, and Anticancer Effects o fAnacardiumPlants: An Ethnopharmacological PerspectiveSalehi B., Gultekin-Ozguven M., Kirkin C., Özçelik B., Morais-Braga M. F. B., Carneiro J. N. P., Bezerra C. F., Silva T. G.d., Coutinho H. D. M., Amina B., et al.FRONTIERS IN ENDOCRINOLOGY, vol.11, 2020 (SCI-Expanded)XXV. Stirred-type yoghurt incorporated with sour cherry extract in chitosan-coated liposomes   Akgun D., Gultekin-Ozguven M., YÜCETEPE A., Altin G., Gibis M., Weiss J., Özçelik B.FOOD HYDROCOLLOIDS, vol.101, 2020 (SCI-Expanded)XXVI. Diet, L ifestyle and Cardiovascular Diseases: L inking Pathophysio logy to  Cardioprotective Effects o f     Natural Bioactive CompoundsSharifi-Rad J., Rodrigues C. F., Sharopov F., Docea A. O., Can Karaça A., Sharifi-Rad M., Kahveci Karıncaoğlu D.,Gulseren G., Senol E., Demircan E., et al.INTERNATIONAL JOURNAL OF ENVIRONMENTAL RESEARCH AND PUBLIC HEALTH, vol.17, no.7, 2020 (SCI-Expanded)XXVII. Avocado-Soybean Unsaponifiables: A Panoply of Potentialities to  Be Exploited Salehi B., Rescigno A., Dettori T., Calina D., Docea A. O., Singh L., Cebeci F., Özçelik B., Bhia M., Dowlati Beirami A., etal.BIOMOLECULES, vol.10, no.1, 2020 (SCI-Expanded)XXVIII. Plant-food-derived bioactives: Key health benefits and current nanosystems as a strategy to  enhance their  bioavailability Salehi B., Rodrigues C. F., Can Karaça A., Gulseren G., Senol E., Demircan E., Özçelik B., Tutuncu S., Sharopov F.,Sharifi-Rad J., et al.CELLULAR AND MOLECULAR BIOLOGY, vol.66, no.4, pp.232-242, 2020 (SCI-Expanded)XXIX. Anti-proliferative, genotoxic and cytotoxic effects o f phytochemicals iso lated from Anatolian   medicinal plantsKasapoğlu K. N., Altin G., Farooqi A. A., Salehi B., Özçelik B., Setzer W. N., Sharifi-Rad J.CELLULAR AND MOLECULAR BIOLOGY, vol.66, no.4, pp.145-159, 2020 (SCI-Expanded)XXX. Anacardium Plants: Chemical, Nutritional Composition and Biotechnological ApplicationsSalehi B., Gultekin-Ozgueven M., Kirkin C., Özçelik B., Bezerra Morais-Braga M. F., Pereira Carneiro J. N., Bezerra C.F., da Silva T. G., Melo Coutinho H. D., Amina B., et al.BIOMOLECULES, vol.9, no.9, 2019 (SCI-Expanded)XXXI. Apium Plants: Beyond Simple Food and Phytopharmacological ApplicationsSalehi B., Venditti A., Frezza C., YÜCETEPE A., Altuntaş Ü., ULUATA S., Butnariu M., Sarac I., Shaheen S., PetropoulosS. A., et al.APPLIED SCIENCES-BASEL, vol.9, no.17, 2019 (SCI-Expanded)XXXII. Response surface optimization of ultrasound-assisted protein extraction from Spirulina platensis:investigation of the effect o f extraction conditions on techno-functional properties o f protein   concentratesYÜCETEPE A., Saroglu O., Özçelik B.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.56, no.7, pp.3282-3292, 2019 (SCI-Expanded)XXXIII. Symphytum Species: A Comprehensive Review on Chemical Composition, Food Applications andPhytopharmacologySalehi B., Sharopov F., TÜMER T., Ozleyen A., Rodriguez-Perez C., Ezzat S. M., Azzini E., Hosseinabadi T., Butnariu M.,Sarac I., et al.MOLECULES, vol.24, no.12, 2019 (SCI-Expanded)XXXIV. Apigenin as an effective anticancer natural product: Spotlight on TRAIL, WNT/-catenin, JAK-STAT pathways, and microRNAsÖZBEY Ü., Attar R., Azalea Romero M., Alhewairini S. S., Afshar B., Sabitaliyevich U. Y., Hanna-Wakim L., Özçelik B.,Farooqi A. A.JOURNAL OF CELLULAR BIOCHEMISTRY, vol.120, no.2, pp.1060-1067, 2019 (SCI-Expanded)



XXXV. In vitro  bioaccessibility o f phenolics and flavonoids in various dried vegetables, and the   determination of their  antioxidant capacity via different spectrophotometric assays  Pasli A., Yavuz Düzgün M., Altuntaş Ü., Altin G., Özçelik B., Firatligil E.International Food Research Journal, vol.26, no.3, pp.793-800, 2019 (SCI-Expanded)XXXVI. ENRICHMENT OF BEVERAGES WITH HEALTH BENEFICIAL INGREDIENTSKasapoğlu K. N., Daskaya-Dikmen C., Yavuz Düzgün M., Can Karaça A., Özçelik B.VALUE-ADDED INGREDIENTS AND ENRICHMENTS OF BEVERAGES, vol.14, pp.63-99, 2019 (SCI-Expanded)XXXVII. Salvia spp. plants-from farm to  food applications and phytopharmacotherapy  Sharifi-Rad M., Özçelik B., Altin G., Daşkaya Dikmen C., Martorell M., Ramirez-Alarcon K., Alarcon-Zapata P., Morais-Braga M. F. B., Carneiro J. N. P., Alves Borges Leal A. L., et al.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.80, pp.242-263, 2018 (SCI-Expanded)XXXVIII. Plants o f the Genus Lavandula: From Farm to  Pharmacy   Salehi B., Mnayer D., Özçelik B., Altin G., Kasapoğlu K. N., Daşkaya Dikmen C., Sharifi-Rad M., Selamoglu Z., AcharyaK., Sen S., et al.NATURAL PRODUCT COMMUNICATIONS, vol.13, no.10, pp.1385-1402, 2018 (SCI-Expanded)XXXIX. L iposomal dispersion and powder systems for delivery of cocoa hull waste phenolics via Ayran(drinking yoghurt): Comparative studies on in-vitro  bioaccessibility and antioxidant capacity  Altin G., Gultekin-Ozguven M., Özçelik B.FOOD HYDROCOLLOIDS, vol.81, pp.364-370, 2018 (SCI-Expanded)XL. Cold active pectinase, amylase and protease production by yeast iso lates obtained from  environmental samplesDaskaya-Dıkmen C., Karbancioglu-Guler F., Özçelik B.EXTREMOPHILES, vol.22, pp.599-606, 2018 (SCI-Expanded)XLI. Effect o f fermentation on anthocyanin stability and in vitro  bioaccessibility during shalgam (algam)    beverage productionToktas B., Bildik F., Ozcelik B.JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE, vol.98, no.8, pp.3066-3075, 2018 (SCI-Expanded)XLII. Chitosan coated liposome dispersions loaded with cacao  hull waste extract: Effect o f spray drying on    physico-chemical stability and in vitro  bioaccessibility  Altin G., Gültekin-Özgüven M., Özçelik B.Journal of Food Engineering, vol.223, pp.91-98, 2018 (SCI-Expanded)XLIII. Modulation of the bitterness o f pea and potato  proteins by a complex coacervation method   Zeeb B., Yavuz Düzgün M., Dreher J., Evert J., Stressler T., Fischer L., Özçelik B., Weiss J.FOOD & FUNCTION, vol.9, no.4, pp.2261-2269, 2018 (SCI-Expanded)XLIV. PRODUCTION OF STRUCTURED LIPIDS FROM HAZELNUT OIL WITH CONJUGATED LINOLEIC ACID BYLIPASE-CATALYZED ESTERIFICATION: OPTIMIZATION BY RESPONSE SURFACE METHODOLOGYBakır N., Ilyasoglu H., Yucetepe A., Kasapoğlu K. N., Demircan E., Özçelik B.ACTA ALIMENTARIA, vol.47, no.1, pp.1-9, 2018 (SCI-Expanded)XLV. Optimisation of Ultrasound-Assisted Extraction of Protein from Spirulina platensis Using RSM Yucetepe A., SAROĞLU Ö., Daskaya-Dikmen C., Bildik F., Özçelik B.CZECH JOURNAL OF FOOD SCIENCES, vol.36, no.1, pp.98-108, 2018 (SCI-Expanded)XLVI. Maslinic acid as an effective anticancer agentLin X., ÖZBEY Ü., Sabitaliyevich U. Y., Attar R., Özçelik B., Zhang Y., Guo M., Liu M., Alhewairini S. S., Farooqi A. A.CELLULAR AND MOLECULAR BIOLOGY, vol.64, no.10, pp.87-91, 2018 (SCI-Expanded)XLVII. Migration of dipropylene glycol diacrylate and tripropylene glycol diacrylate from paper packaging Vapenka L., Yavuz H. T., YÜCETEPE A., Dobias J., Özçelik B.JOURNAL OF FOOD AND NUTRITION RESEARCH, vol.57, no.2, pp.130-140, 2018 (SCI-Expanded)XLVIII. Correlation between antioxidant activity and phenolic acids profile and content o f Algerian propolis: Influence of so lvent Narimane S., Demircan E., Salah A., Özçelik B., Salah R.PAKISTAN JOURNAL OF PHARMACEUTICAL SCIENCES, vol.30, no.4, pp.1417-1423, 2017 (SCI-Expanded)



XLIX. Angiotensin-I-Converting Enzyme (ACE)-Inhibitory Peptides from Plants Daskaya-Dikmen C., Yücetepe A., Karbancioglu-Guler F., Daşkaya H., Özçelik B.NUTRIENTS, vol.9, 2017 (SCI-Expanded)L. Regulation of signal transduction cascades by Pterostilbenes in different cancers: Is it a death knell    for oncogenic pathwaysButt G., Attar R., Tabassum S., Aras A., Qadir M. I., ÖZBEY Ü., Alaaeddine N., Özçelik B., Farooqi A. A.CELLULAR AND MOLECULAR BIOLOGY, vol.63, no.12, pp.5-10, 2017 (SCI-Expanded)LI. Correlation between antioxidant activity andphenolic acids profile and content o f Algerianpropolis: Influence of...Segueni N., Demircan E., Akkal S., ÖZÇELİK B., Salah R.Pakistan Journal Of Pharmaceutical Sciences, vol.30, no.4, pp.1417-1423, 2017 (SCI-Expanded)LII. The influence of so lution viscosities and surface tension on calcium-alginate microbead formation  using dripping techniqueDavarci F., TURAN D., Özçelik B., PONCELET D.FOOD HYDROCOLLOIDS, vol.62, pp.119-127, 2017 (SCI-Expanded)LIII. Comparison of flow behavior and physicochemical characteristics o f low-cholesterol mayonnaises   produced with cholesterol-reduced egg yolkYÜCEER M., Ilyasoglu H., Özçelik B.JOURNAL OF APPLIED POULTRY RESEARCH, vol.25, no.4, pp.518-527, 2016 (SCI-Expanded)LIV. Change in stability o f procyanidins, antioxidant capacity and in-vitro  bioaccessibility during    processing of cocoa powder from cocoa beans Gultekin-Ozguven M., BERKTAS I., Özçelik B.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.72, pp.559-565, 2016 (SCI-Expanded)LV. Development and Validation of a Rapid Method for Identification and Quantitation of Benzophenone and Related 17 Derivatives in Paper and Cardboard Packaging Materials by Gas Chromatography- Mass SpectrometryAltuntaş Ü., HITAY V., Özçelik B.PACKAGING TECHNOLOGY AND SCIENCE, vol.29, no.10, pp.513-524, 2016 (SCI-Expanded)LVI. Fortification of dark chocolate with spray dried black mulberry (Morus nigra) waste extractencapsulated in chitosan-coated liposomes and bioaccessability studies  Gultekin-Ozguven M., KARADAG A., DUMAN S., OZKAL B., Özçelik B.FOOD CHEMISTRY, vol.201, pp.205-212, 2016 (SCI-Expanded)LVII. Biochemical Characterization of Arbequina Extra Virgin Olive Oil Produced in Turkey ULUATA S., ALTUNTAS Ü., Özçelik B.JOURNAL OF THE AMERICAN OIL CHEMISTS SOCIETY, vol.93, no.5, pp.617-626, 2016 (SCI-Expanded)LVIII. Influence of processing conditions on procyanidin profiles and antioxidant capacity o f chocolates: Optimization of dark chocolate manufacturing by response surface methodologyGultekin-Ozguven M., BERKTAS I., Özçelik B.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.66, pp.252-259, 2016 (SCI-Expanded)LIX. Use of Bacillus indicus HU36 as a probiotic culture in set-type, recombined nonfat yoghurt  production and its effects on quality Ersan S., GULTEKIN-OZGUVEN M., BERKTAS I., ERDEM O., TUNA H. E., GUNES G., Özçelik B.INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.69, no.1, pp.81-88, 2016 (SCI-Expanded)LX. Effect o f Microwave Technology on Some Quality Parameters and Sensory Attributes o f Black Tea  Karadag A., AVCI N., KASAPOGLU K. N., Özçelik B.CZECH JOURNAL OF FOOD SCIENCES, vol.34, no.5, pp.397-405, 2016 (SCI-Expanded)LXI. INVESTIGATING THE EFFECT OF AGING ON THE PHENOLIC CONTENT, ANTIOXIDANT ACTIVITY ANDANTHOCYANINS IN TURKISH WINESPeri P., KAMILOGLU S., CAPANOGLU E., Özçelik B.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.39, no.6, pp.1845-1853, 2015 (SCI-Expanded)LXII. Determination of phenolic compounds by ultra high liquid chromatography-tandem mass



spectrometry: Applications in nuts Gultekin-Ozguven M., DAVARCI F., PASLI A. A., DEMIR N., Özçelik B.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.64, no.1, pp.42-49, 2015 (SCI-Expanded)LXIII. Influence of different processing and storage conditions on in vitro  bioaccessibility o f polyphenols   in black carrot jams and marmalades Kamiloglu S., PASLI A. A., Özçelik B., VAN CAMP J., CAPANOGLU E.FOOD CHEMISTRY, vol.186, pp.74-82, 2015 (SCI-Expanded)LXIV. Colour retention, anthocyanin stability and antioxidant capacity in black carrot (Daucus carota) jams and marmalades: Effect o f processing, storage conditions and in vitro  gastrointestinal digestion   Kamiloglu S., PASLI A. A., Özçelik B., VAN CAMP J., CAPANOGLU E.JOURNAL OF FUNCTIONAL FOODS, vol.13, pp.1-10, 2015 (SCI-Expanded)LXV. Evaluating the in vitro  bioaccessibility o f phenolics and antioxidant activity during consumption of   dried fruits with nutsKamiloglu S., PASLI A. A., Özçelik B., CAPANOGLU E.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.56, no.2, pp.284-289, 2014 (SCI-Expanded)LXVI. Olive mill wastewater treatment in single-chamber air-cathode microbial fuel cells  Bermek H., Catal T., AKAN S. S., ULUTAS M. S., KUMRU M., Özgüven M., Liu H., Özçelik B., Akarsubaşı A. T.WORLD JOURNAL OF MICROBIOLOGY & BIOTECHNOLOGY, vol.30, no.4, pp.1177-1185, 2014 (SCI-Expanded)LXVII. Development of a novel synbiotic dark chocolate enriched with Bacillus indicus HU36, maltodextrin and lemon fiber: Optimization by response surface methodologyErdem O., GULTEKIN-OZGUVEN M., BERKTAS I., ERSAN S., TUNA H. E., KARADAG A., Özçelik B., GUNES G., CUTTINGS. M.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.56, no.1, pp.187-193, 2014 (SCI-Expanded)LXVIII. Quercetin Nanosuspensions Produced by High-Pressure HomogenizationKaradag A., Özçelik B., HUANG Q.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.62, no.8, pp.1852-1859, 2014 (SCI-Expanded)LXIX. Compositional, Nutritional, and Functional Characteristics o f Instant Teas Produced from Low- and  High-Quality Black TeasAlasalvar C., PELVAN E., Ozdemir K. S., KOCADAĞLI T., Mogol B. A., PASLI A. A., OZCAN N., Özçelik B., GÖKMEN V.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.61, no.31, pp.7529-7536, 2013 (SCI-Expanded)LXX. Biomarkers o f oxidative stress, antioxidant defence and inflammation are altered in the senescence-   accelerated mouse prone 8Bayram B., NIKOLAI S., HUEBBE P., Özçelik B., GRIMM S., GRUNE T., FRANK J., RIMBACH G.AGE, vol.35, no.4, pp.1205-1217, 2013 (SCI-Expanded)LXXI. A validated method for the determination of selected phenolics in o live o il using high-performance   liquid chromatography with coulometric electrochemical detection and a fused-core column Bayram B., Özçelik B., SCHULTHEISS G., FRANK J., RIMBACH G.FOOD CHEMISTRY, vol.138, pp.1663-1669, 2013 (SCI-Expanded)LXXII. Optimization of Preparation Conditions for Quercetin Nanoemulsions Using Response Surface MethodologyKaradag A., YANG X., Özçelik B., HUANG Q.JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY, vol.61, no.9, pp.2130-2139, 2013 (SCI-Expanded)LXXIII. Presence of Electrostatically Adsorbed Polysaccharides Improves Spray Drying of L iposomes Karadag A., Özçelik B., SRAMEK M., GIBIS M., KOHLUS R., WEISS J.JOURNAL OF FOOD SCIENCE, vol.78, no.2, 2013 (SCI-Expanded)LXXIV. Comprehensive Analysis o f Polyphenols in 55 Extra Virgin Olive Oils by HPLC-ECD and Their  Correlation with Antioxidant ActivitiesBayram B., ESATBEYOGLU T., SCHULZE N., Özçelik B., FRANK J., RIMBACH G.PLANT FOODS FOR HUMAN NUTRITION, vol.67, no.4, pp.326-336, 2012 (SCI-Expanded)LXXV. Nutritional and Functional Characteristics o f Seven Grades of Black Tea Produced in Turkey  Serpen A., PELVAN E., ALASALVAR C., Mogol B. A., YAVUZ H. T., GÖKMEN V., OZCAN N., Özçelik B.
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