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IV. Evaluation of techno-functional and biochemical characteristics of selected lactic acid bacteria
(Lactococcus lactis subsp. lactis and Leuconostoc mesenteroides subsp. mesenteroides) used for the
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VII. Evaluation of physicochemical characteristics, antioxidant activity and phenolic profile of Crataegus
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Study on production conditions, volatile composition, and chemical characteristics of herbal tea
using Arapgir purple basil (Ocimum basilicum L.)

Yigitvar I, Hayaloglu A. A.

ACTA ALIMENTARIA, vol.51, no.4, pp.30-39, 2022 (SCI-Expanded)

An alternative plant-based fermented milk with kefir culture using apricot (Prunus armeniaca L.)
seed extract: Changes in texture, volatiles and bioactivity during storage

Uruc K, Tekin A, Sahingil D., Hayaloglu A. A.

INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES, vol.82, 2022 (SCI-Expanded)

Proteolysis and lipolysis in Tulum cheeses ripened in plastic barrels and goat skin bags made using
Penicillium roqueforti 41 strain

Cakir Y., CAKMAKCI S,, HAYALOGLU A. A.

SMALL RUMINANT RESEARCH, vol.216, 2022 (SCI-Expanded)

Co-encapsulation of broccoli sprout extract nanoliposomes into basil seed gum: effects on in vitro
antioxidant, antibacterial and anti-Listeria activities in ricotta cheese

Azarashkan Z., Farahani S., Abedinia A.,, Akbarmivehie M., Motamedzadegan A., Heidarbeigi J., HAYALOGLU A. A.
INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, vol.376, 2022 (SCI-Expanded)
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Volatiles, phenolic compounds and bioactive properties of essential oil and aqueous extract of
purple basil (Ocimum basilicum L.) and antidiabetic activity in streptozotocin-induced diabetic
Wistar rats

Kanmaz H., Gokce Y., Hayaloglu A. A.

Food Chemistry Advances, vol.3, pp.100429-100438, 2023 (Peer-Reviewed Journal)

Books & Book Chapters
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Cheese Varieties Ripened Under Brine

HAYALOGLU A. A.

in: Cheese: Chemistry, Physics and Microbiology, Paul L. H. McSweeney, Patrick F. Fox, Paul D. Cotter and David W.
Everett, Editor, Academic Press , pp.997-1040, 2017
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IV.

POSTBIYOTiKLER: KAVRAMLAR VE POTANSIYEL UYGULAMALAR

KANMAZ H., Vurmaz M., KAYA B,, Fidan ., INCILI G. K, HAYALOGLU A. A.

1. Gida Mikrobiyoloji Kongresi, Erzurum, Turkey, 13 September 2023

An alternative plant-based fermented milk by kefir grains: Changes in texture, volatiles and
bioactivity during storage

Urug K., TEKIN A, SAHINGIL D., HAYALOGLU A. A.

12th NIZO Dairy Conference Innovations in Dairy Ingredients, Papendal, Netherlands, 5 - 08 October 2021
Kiifli Civil peynir iizerinde yapilan son ¢alismalar ve yapilmasi gerekenler

CAKMAKCI S, HAYALOGLU A. A, GETIN B., GURSES M., DAGDEMIR E.

Tiirkiye 13. Gida Kongresi, Turkey, 21 - 23 October 2020

Anti-Aging Vitamine E tasiyicis1 yeni organojel sistemlerinin reolojik agidan degerlendirilmesi
AKGULER G., KAYA G., GOLAK M., HAYALOGLU A. A, HOSGOREN H.

10.Uluslararasi Kozmetik Kimyas1 Uretimi ve Standardizasyonu Kongresi, 21 - 23 February 2020
DETERMINATION of VOLATILES, ANTIMICROBIAL and ANTIOXIDANT ACTIVITY of EXTRACTS from
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FLOWERS of CALENDULA (Calendula officinalis L.)

SAHINGIL D., HAYALOGLU A. A.

4th International Symposium of Medicinal and Aromatic Plants was, 2 - 04 October 2018

Erzincan Tulum Cheese Production and the Images from the Plateaus in the OriginalProduction Area
CAKMAKCI S., CAKIR Y., ERTEM H., HAYALOGLU A. A.

INTERNATIONAL CONGRESS ON ENGINEERING AND LIFE SCIENCE, Kastamonu, Turkey, 26 - 29 April 2018,
pp.785-789

Determination of antimicrobial activity (Gram positive and Gram negative pathogens) and
antioxidant activity of extracts of methanolic, ethanolic and aqueous and SPME-GS/MS volatile
profile of Calendula officinalis flowers

SAHINGIL D,, HAYALOGLU A. A.

IV TIBBI VE AROMATIK BITKILER SEMPOZYUMU, izmir, Turkey, 2 - 04 October 2018

Changes in volatiles, antioxidant activity and proteolysis of cheese as affected by plants addition
HAYALOGLU A. A, Gokee Y., KANMAZ H., ABACI Z. M., Durmus E., Din¢ R,, SAHINGIL D.

Innovations in Food Science and Human Nutrition, Roma, Italy, 13 - 15 September 2018

Yandim Cavus Ayrani: Its Manufacturing Procedure and Some Nutritional Characteristics

SAHINGIL D., HAYALOGLU A. A.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Cyprus (Kktc), 19 - 21
April 2018

A traditional foods: Composition and production of Malatya Tarhana (Darhane)

SAHINGIL D., HAYALOGLU A. A.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Cyprus (Kktc), 19 - 21
April 2018

MICROBIOLOGICAL, CHEMICAL AND ANTIOXIDANT PROPERTIES OF TRADITIONAL TARHANA CHIPS
WITH FERMENTED KEFIR

SAHINGIL D., HAYALOGLU A. A.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Cyprus (Kktc), 11 April
2018

Use of Rosehip (Rosa canina) on Physicochemical, Antioxidant Capacity, Volatile Composition and
Sensory Properties of Yogurt

SAHINGIL D., HAYALOGLU A. A.

INTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 - 13 April 2018
Comparision of Residual Coagulant Activity in Different Blends of Calf Rennet and Camel Chymosin
in White-brined Cheese

GUMUS P., HAYALOGLU A. A.

International Conference on Raw Materials to Processed Foods, Antalya, Turkey, 11 - 13 April 2018, pp.211-214
Effects on Physico-Chemical, Proteolysis and Antioxidant Capacity Use of Capper in Cheeses
SAHINGIL D., HAYALOGLU A. A.

INTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 - 13 April 2018
Determination of Some Quality Characteristics of Cheese with Addition of some plants Dill, Garlic,
Grape Seed and Flaxseed

KANMAZ H., Gokee Y., ERGUL S., YEL P. 0., SAHINGIL D., HAYALOGLU A. A.

INTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 - 13 April 2018
Determination of Some Quality Characteristics of Cheese with Addition of some plants Dill, Garlic,
Grape Seed and Flaxseed

KANMAZ H., Gokge Y., ERGUL S., Yel P. 0., SAHINGIL D., HAYALOGLU A. A.

NTERNATIONAL CONFERENCE ON RAW MATERIALS TO PROCESSED FOODS, Antalya, Turkey, 11 April 2018
Skin ripening cheese:Turkish Tulum Cheese.

oluk c. a, GUVEN M., HAYALOGLU A. A, KARACA 0. B.

The International Conference on Raw Materials to Processed Foods (RPFoods 2018, Antalya, Turkey, 11 - 13 April
2018, pp.148-152



XVIII. Ribes anatolica BEHCET (GROSSULARIACEAE) MEYVELERININ ONEMI
YURT B., BEHCET L., YAPAR Y., DEMIR N,, HAYALOGLU A. A.
INTERNATIONAL SYMPOSIUM ONMEDICINAL, AROMATIC AND DYE PLANTS, Malatya, Turkey, 5 - 07 October 2017,
pp-387
XIX. HEAD-SPACE AROMA PROFILE AND FATTY ACIDS COMPOSITION FOR THE CHARACTERIZATION OF
CAPERS FROM MALATYA IN TURKEY
SAHINGIL D., HAYALOGLU A. A.
INTERNATIONAL SYMPOSIUM ON MEDICINAL, AROMATIC AND DYE PLANTS, 5 - 07 October 2017, pp.101
XX. Determination of some physical properties of tray dried Arapgir purple basil 00cimum basillicum)
HAYALOGLU A. A, Altay K, Yigitvar I, DIRIM S. N.
19 th International Conference on Food Processing and Technology, 23 - 25 October 2017
XXI. Effect of Different sonication on specific aminopeptidase activities of Lactobacillus paracasei ATCC
334 and Lactobacillus helveticus DPC 4571 strains
DAGDEMIR E, YILMAZ F., HAYALOGLU A. A.
19 th International Conference on Food Processing and Technology, 23 - 25 October 2017
XXII. IDENTIFICATION OF VOLATILE COMPONENTS OF FRESH AND TRAY DRIEDARAPGIR PURPLE BASIL
(Ocimum basilicum)
altay k, yigitvar i, HAYALOGLU A. A, ICEN M. S., DiRIM S. N.
International Symposium on Medicinal, Aromatic and Dye Plants, 5 - 07 October 2017
XXIII. Chemical Composition, Fatty Acids and Antioxidant Activities of Caper oil harvested in Turkey
SAHINGIL D., HAYALOGLU A. A.
16 th Euro Fed Lipid Congress and Expo, 16 - 19 September 2017
XXIV. Ribes anatolica BEHCET (GROSSULARIACEAE) MEYVELERININ ONEMi
YURT B., BEHCET L., YAPAR Y., DEMIR N., HAYALOGLU A. A.
International Symposium on Medicinal, Aromatic and Dye Plants, 5 - 07 October 2017
XXV. PHYSICAL AND SENSORY PROPERTIES OF FRESH AND TRAY DRIED ARAPGIRPURPLE BASIL (Ocimum
basilicum L.)
Yigitvar I, Altay K, HAYALOGLU A. A.
International Symposium on Medicinal, Aromatic and Dye Plants, 5 - 07 October 2017
XXVIL. Volatile profile during storage of Butter Produced from different animals milk
TAHMAS KAHYAOGLU D., CAKMAKGCI S, HAYALOGLU A. A.
16 th euro fed lipid congress and expo, 16 - 19 September 2017
XXVII. Effect of different sonication conditions on specific aminopeptidase activities of Lactobacillus
paracasei ATCC 334 and Lb. helveticus DPC 4571 strains
DAGDEMIR E, YILMAZ F., HAYALOGLU A. A.
19th International Conference on Food Processing Technology, October, 23 October 2017
XXVII. Ribes anatolica Behget (Grossulariaceae) Meyvelerinin Onemi
YURT B., BEHCET L., YAPAR Y., DEMIR N., HAYALOGLU A. A.
International Symposium on Medicinal, Aromatic and Dye Plants, 5 - 07 October 2017
XXIX. Volatile profiles during storage of butter produced from different animals’ milk.
TAHMAS KAHYAOGLU D., CAKMAKGI S., HAYALOGLU A. A.
15th Euro Fed Lipid Congress: Oil, fats and Lipids: New Technologies and Applications for a Healthier Life.,
Uppsala, Sweden, 27 - 30 August 2017, pp.186
XXX. Volatile profiles during storage of butter produced from different animals milk
TAHMAS KAHYAOGLU D., CAKMAKGI S., HAYALOGLU A. A.
15th Euro Fed Lipid Congress, 27 - 30 August 2017
XXXI. Changes in the Chemico physical Characteristics of Kashkaval Cheese Induced by Different Heat
Treatments
sulejmani e, HAYALOGLU A. A.
International Turkic World Conference on Chemical Sciences and Technologies, 26 - 30 October 2016

XXXII. Effects of Adjunt Culture and Ripening Temperature on Proteolysis Volatiles Texture and Sensory
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XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL
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XLIIL
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XLV.

Properties of Beyaz peynir White brined Cheese

HAYALOGLU A. A, SAHINGIL D.

International Turkic World Conference on Chemical Sciences and Technologies, 26 - 30 October 2016

A Comparative Study by GC MS of the Flavour Volatiles Produced during the Ripening of Raw and
Pasteurized Macedonian Goat Cheese

sulejmani e, HAYALOGLU A. A.

International Turkic World Conference on Chemical Sciences and Technologies, 26 - 30 October 2016

Effects of Adjunct Culture and Ripening Temperature on Proteolysis, Volatiles, Texture and Sensory
Properties of Beyaz Peynir, White-Brined Cheese.

HAYALOGLU A. A, SAHINGIL D.

International Turkic World Conference on Chemical Sciences and Technologies, Skopje, Macedonia, 26 - 27 October
2016

The Effects of Coating with Beeswax on Volatile Compounds and Proteolysis Levels of Kashar Cheese
During Ripening

DAGDEMIR E, YILMAZ F., HAYALOGLU A. A.

2nd Congress on Food Structure and Design, 26 - 28 October 2016

Volatile compounds of monofloral Turkish honeys

YILDIZ 0., KOLAYLI S., HAYALOGLU A. A, SAHINGIL D., GURKAN H.

13th Asian Apicultural Association Conference, Jeddah, United Arab Emirates, 24 - 26 April 2016

Changes in chemical composition and proteolysis of Macedonian white cheese produced from
organic certified goat milk

sulejmani e, HAYALOGLU A. A.

5th International Molecular Biology and Biotechnology Congress, 25 - 29 August 2016

Differences of mineral composition of citrus and pine honey produced in Turkey

LEVENT 0., HAYALOGLU A. A.

13th Asian Apicultural Association (AAA) Conference, Riyadh, United Arab Emirates, 24 - 26 April 2016, pp.301
Characteristic of bingol flower honey produced east region of Turkey

YURT B, HAYALOGLU A. A.

13th Asian Apicultural Association Conference, 24 - 26 April 2016

Differences of mineral composition of citrus and pine honey produced in Turkey

LEVENT 0., HAYALOGLU A. A.

13th Asian Apicultural Association Conference, 24 - 26 April 2016

Sweet Cherry A comparative study for phytochemicals volatiles and sensory characteristics of
twelve cherry cultivars grown in Turkey

HAYALOGLU A. A, DEMIR N.

18. EuroFoodChem, Madrid, Spain, 13 - 16 October 2015

Effects of scalding temperature and time on the chemical textural and microstructural properties of
traditional Urfa cheese

ATASOY A.F,, Cicek M., HAYALOGLU A. A.

The 3rd International Symposium on Traditional foods from Adriatic to Caucasus, 1 - 04 October 2015
Optimization of ripening time temperature and salt concentration in a model cheese using response
surface methodology determination of proteolysis and bioactive properties

HAYALOGLU A. A, SAHINGIL D., Gokge Y.

18. EuroFoodChem, Madrid, Spain, 13 - 16 October 2015

Gender age and geographical region on liking and consumption preference of cig kofte raw meatball
a popular traditional food in Turkey

HAYALOGLU A. A, BORAN 0.S., GOKCE Y.

11th Pangborn Sensory Science Symposium, Sweden, 23 - 27 August 2015

Protein breakdown evaluation of peptide and aminoacid profiles f cheese during ripening

Erhan S, Abdullahi X, HAYALOGLU A. A.

5th Euro-Global Summit and Expo on Food & Beverages, Alicante, Spain, 16 - 18 June 2015



XLVI. Kars Kasar Peynirlerinin Proteoliz Diizeyi ve Aroma Maddeleri Kompozisyonu
HAYALOGLU A. A, LEVENT 0., GURKAN H., SAHINGIL D.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012, pp.528
XLVIL. Kars Kasar peynirlerinin Proteoliz diizeyi ve Aroma Maddelerinin Kompozisyonu.
HAYALOGLU A. A, LEVENT 0., GURKAN H., SAHINGIL D.
Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 10 - 12 October 2012
XLVIIl. Characterization of proteolysis and volatile compounds of Comlek cheese sold in Central Anatolia
KARACA 0. B, SAHINGIL D., KARACA SAYDAM B., HAYALOGLU A. A.
International Food Congress, Novel Approaches in Food Industry, Izmir, Turkey, 26 - 28 May 2011
XLIX. Proteolysis level and volatile aroma compounds in Gokceada goat milk cheese.
YASAR K., TOLU C., SAHINGIL D., HAYALOGLU A. A.
IDF International Symposium on Sheep, Goat and other non-Cow Milk, Atina, Greece, 16 - 18 May 2011

Supported Projects

DURMAZ G., SARITEPE Y., BOZANOGLU F., ERDOGAN A,, HAYALOGLU A. A, KARABULUT i, DOGAN B., Project Supported
by Higher Education Institutions, Malatya kayisisinin ayirt edici 6zelliklerinin kimyasal bilesim analiz verisi tabanli makine
6grenmesi yoluyla belirlenmesi, 2020 - Continues

Ergiil S., Yildiz O., $ahingil D., Hayaloglu A. A., TUBITAK Project, Kayis1 Cekirdegi Soguk Pres Kekinden Katma Degeri
Yiiksek Uriinler(Kahve, Ezme, Zar tozu) Elde Edilmesi, 2020 - 2023

HAYALOGLU A. A, YiGITVAR i, Project Supported by Higher Education Institutions, ALOE VERA iLE ZENGINLESTIRILMIi$
KEFIR URETIMI VE DEPOLAMA SURESINCE KALITE OZELLIKLERININ BELIRLENMESI, 2020 - 2023

HAYALOGLU A. A, MUTLU M. D,, Project Supported by Higher Education Institutions, Kizilcik Meyvesi ilavesiyle Yogurdun
Baz1 Biyokimyasal Ozelliklerinin Zenginlestirilmesi, 2020 - 2022

HAYALOGLU A. A, YIGITVAR i, AYDIN C. M., ALKAN G., ERGUL S, SAHINGIL D., URUC K., GUL DiKME T., SAHIN KOVUK §.,
BARAN U, Project Supported by Higher Education Institutions, Kayisi Cekirdegi Yagi ve Protein Ekstraksiyonunun
Optimize Edilmesi ve Kayis1 Cekirdeginin Biyoaktif ve Teknofonksiyonel Ozelliklerinin Belirlenmesi, 2019 - 2022
HAYALOGLU A. A, GOKGE Y., Project Supported by Higher Education Institutions, Yiiksek Kolesterollii Diyetle Beslenen
Ratlarda Reyhan Ekstrakti ve Esansiyel Yagmn Lipid Metabolizmasi Uzerine Etkileri, 2018 - 2021

HAYALOGLU A. A, BORAN 0. S., Project Supported by Higher Education Institutions, Model Peynirde Peynir Bulamaci
flavesinin Proteoliz ve Bioaktif Peptit Olusumuna Etkisinin Belirlenmesi, 2018 - 2021

HAYALOGLU A. A., GURKAN H,, Project Supported by Higher Education Institutions, Baz1 Mayalarin Beyaz Peynirde Ucucu
Aroma Bilesikleri ve Proteoliz Diizeyine Katkis ile Biyoaktif Peptit Uretme Performanslarmin Belirlenmesi, 2018 - 2020
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