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Formulation of Functional Drink with Milk Fortification: Effects on the Bioaccessibility and Intestinal
Absorption of Phenolics

Ozkan G., Gapanoglu Giiven E., Esatbeyoglu T.
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Entrapment of Black Carrot Anthocyanins by Ionic Gelation: Preparation, Characterization, and
Application as a Natural Colorant in Yoghurt

Tavlasoglu M., Ozkan G., Capanoglu Giiven E.
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Ozkan G., Kostka T., Draeger G., Capanoglu Giiven E., Esatbeyoglu T.

FOOD CHEMISTRY, vol.380, 2022 (SCI-Expanded)

A comparative study on physicochemical properties and in vitro bioaccessibility of bioactive
compounds in rosehip (Rosa canina L.) infusions treated by non-thermal and thermal treatments
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EFFECT OF NOVEL FOOD PROCESSING TECHNOLOGIES ON BEVERAGE ANTIOXIDANTS

Ozkan G., Guldiken B., Capanoglu Giiven E.

PROCESSING AND SUSTAINABILITY OF BEVERAGES: VOL 2: THE SCIENCE OF BEVERAGES, vol.2, pp.413-449, 2019
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XVII. Potential Use of Turkish Medicinal Plants in the Treatment of Various Diseases
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III. Investigating the Antioxidant Properties of Some Herbal Infusions During In Vitro Digestion
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Journal of Apitherapy and Naturel, vol.5, no.1, pp.1-13, 2022 (Peer-Reviewed Journal)

IV. Persimmon (Diospyros Kaki L.) Alleviates Ethanol-Induced Gastric Ulcer in Rats
GULER M. C, TANYELI A, ERASLAN E.,, BOZHUYUK M. R, EKINCI AKDEMIR F. N,, TOKTAY E., KURT N., CAPANOGLU
GUVEN E., OZKAN G.
Southern Clinics of Istanbul Eurasia, vol.32, pp.1-7, 2021 (Peer-Reviewed Journal)

V. Gastroprotective Effects of Pear (Pyrus Communis L.) Extract on Ethanol Induced Gastric Ulcer in
Rats
ERASLAN E., TANYELI A, BOZHUYUK M. R., GULER M. C,, TOKTAY E., KURT N., 0ZKAN G., GAPANOGLU GUVEN E.
International Journal of Academic Medicine and Pharmacy, vol.3, no.1, pp.1-6, 2021 (Peer-Reviewed Journal)

VI. Interaction of phenolics with food matrix: In vitro and in vivo approaches
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MEDITERRANEAN JOURNAL OF NUTRITION AND METABOLISM, vol.13, no.1, pp.63-74, 2020 (ESCI)
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VIII. Microwave Drying of Black Olive Slices : Effects on Total Phenolic Contents and Colour
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IX. Microencapsulation of natural food colourants
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International Journal of Nutrition and Food Sciences, 2014 (Peer-Reviewed Journal)
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ICIER F., BAYSAL T, RAYMAN ERGUN A, OZKAN G., EROGLU S, Aydin A.

AKADEMIK GIDA, 2013 (Peer-Reviewed Journal)

Gida Isleme ve Depolamanin Karotenoidler Uzerine Etkisi
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Application of high pressure processing in ensuring food safety

Ozkan G., Giiltekin Subasi B., Capanoglu Giiven E., Esatbeyoglu T.

in: Non-thermal Food Processing Operations, Seid Mahdi JafariNantawan Therdthai, Editor, Woodhead Publishing
Limited , Massachusetts, pp.319-357, 2023

Toxicological effects of commonly used herbs and spices

GULDIKEN B,, Catalkaya G., CEYLAN F. D., Ozkan G., CAPANOGLU GUVEN E.

in: Toxicology Oxidative Stress and Dietary Antioxidants , Patel Vinood B., Preedy Victor R., Editor, Academic Press,
Londrina, pp.201-213, 2021

Consumption, Bioaccessibility, Bioavailability of Anthocyanins and Their Interactions with Gut
Microbiota

Catalkaya G., Ceylan F. D., Ozkan G., Giildiken B., Capanoglu Giiven E.

in: Anthocyanins: Antioxidant Properties, Sources and Health Benefits , José Manuel Lorenzo
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TOYDEMIR SEN G., DEMIRCI CEKIC S., 0ZKAN G., Uzunboy S., AVAN A. N,, CAPANOGLU GUVEN E., APAK M. R.

in: Nano-food Engineering, Gustavo V. Barbosa-Canovas, Umesh Hebbar, Shivendu Ranjan, Nandita Dasgupta,
Raghvendra Kumar Mishra, Editor, Springer, pp.327-375, 2020

Use of Nanotechnological Methods for the Analysis and Stability of Food Antioxidants

OZKAN G., Kamiloglu S, CAPANOGLU GUVEN E., HIZAL YUCESOY F.]., APAK M. R.

in: Handbook of Bioengineering-Volume:12 Impact of Nanoscience in the Food Industry, Grumezescu A.M. and
Holban A.M,, Editor, elsevier, pp.311-350, 2018

Evaluation of antioxidant activity/capacity measurement methods for food products

CAPANOGLU GUVEN E., KAMILOGLU BESTEPE S., 0ZKAN G., APAK M. R.

in: Measurement of Antioxidant Activity and Capacity: Recent Trends and Applications, R. Apak, E. Capanoglu, F.
Shahidi, Editor, John Wiley and Sons Ltd., Chicester, pp.273-286, 2018
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