Asst. Prof. ZERRIN YUKSEL

Personal Information

Office Phone: +90 286 773 2512 Extension: 128

Fax Phone: +90 286 773 2513

Email: zyuksel@comu.edu.tr

Web: https://avesis.comu.edu.tr/zyuksel

Address: Canakkale Onsekiz Mart Universitesi, Bayrami¢ Meslek Yiiksekokulu, Bayramic / Canakkale

International Researcher IDs
ORCID: 0000-0001-6817-7847
Yoksis Researcher ID: 27971

Education Information

Doctorate, Hacettepe University, Miihendislik Fakiiltesi, Gida Miihendisligi, Turkey 2001 - 2007
Postgraduate, Hacettepe University, Miithendislik Fakiiltesi, Gida Miihendisligi, Turkey 1997 - 2001
Undergraduate, Inonu University, Mithendislik Fakiiltesi, Gida Miihendisligi, Turkey 1993 - 1997

Foreign Languages

English, B2 Upper Intermediate

Dissertations

Doctorate, Transglutaminazin Siit Proteinlerinin Baz islevsel Ozelliklerinin Degisimi Uzerine Etkisi ve Yogurt ve Peynire
Uygulanabilirligi , Hacettepe University, Mithendislik Fakiiltesi, Gida Miihendisligi, 2007

Postgraduate, Isil Islemlerin Siit Proteinlerinin Yiizey Hidrofobisitesi ve Etkilesimleri Uzerine Etkileri, Hacettepe
University, Miihendislik Fakiiltesi, Gidda Miihendisligi, 2001

Research Areas

Food Engineering, Food Science, Food Chemistry, Food Microbiology, Food Technology, Processing Diary And Related

Products, Food Processing (pasteurisation, sterilisation, refrigeration, lyophilisation, etc.)

Academic Titles / Tasks

Assistant Professor, Canakkale Onsekiz Mart University, Bayramic Meslek Yiiksekokulu, Kimya Ve Kimyasal isleme
Teknolojileri, 2018 - Continues

Assistant Professor, Canakkale Onsekiz Mart University, Bayramic Meslek Yiiksekokulu, Gida isleme, 2008 - 2018
Research Assistant, Hacettepe University, Miihendislik Fakiiltesi, Gida Miihendisligi, 1999 - 2007

Academic and Administrative Experience


tel:+90 286 773 2512
tel:+90 286 773 2513

Head of Department, Canakkale Onsekiz Mart University, Gida isleme, 2008 - 2014

Courses

Food Chemistry and Technology, Undergraduate, 2023 - 2024
Fermentation Technology, Postgraduate, 2023 - 2024

Cheese Technology, Postgraduate, 2022 - 2023

Food Chemistry, Associate Degree, 2023 - 2024

Enstriimental Analiz Teknikleri, Associate Degree, 2023 - 2024
Food Microbiology, Undergraduate, 2023 - 2024

Arastirma Yontem ve Teknikleri, Associate Degree, 2012 - 2013

Advising Theses

Yiiksel Z., EFFECT OF YEAST EXTRACT FROM HOPS AND QUINCES ON BREAD QUALITY, Postgraduate,
E.YILMAZ(Student), 2023

Yiiksel Z., DEVELOPMENT OF PRODUCTION TECHNIQUES OF TRADITIONAL MILK JAM (P&D IN MILK JAM),
Postgraduate, 0.MERCAN(Student), 2022

Yiiksel Oniir Z., Erdem Y. K, Yesil Cay Polifenolleri ile Siit Proteinleri Arasindaki Etkilesimlerin ve Siit Uriinlerinde Neden
Olabilecegi islevsel Degisimlerin Tamimlanmasi, Postgraduate, E.Avci(Student), 2010

Yiiksel Oniir Z., Erdem Y. K, Siit Proteinlerinin Transglutaminaz ile Capraz Baglanmasinin Maillard Tepkimesi Uzerine
Etkisi, Postgraduate, Z.Damla(Student), 2010

Published journal articles indexed by SCI, SSCI, and AHCI

I. Physicochemical and Microbiological Characterization of Protected Designation of Origin Ezine
Cheese: Assessment of Non-starter Lactic Acid Bacterial Diversity with Antimicrobial Activity
UYMAZ B., AKCELIK N., YOKSEL ONUR Z.

FOOD SCIENCE OF ANIMAL RESOURCES, vol.39, no.5, pp.804-819, 2019 (SCI-Expanded)

II. The influence of enzymatic cross-linking of proteins on the Maillard reaction in milk

Yuksel Z.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.67, no.1, pp.142-147, 2014 (SCI-Expanded)

III. General composition and protein surface hydrophobicity of goat, sheep and cow milk in the region
of Mount Ida
Yuksel Z., Avci E., UYMAZ B, ERDEM Y.
SMALL RUMINANT RESEARCH, vol.106, pp.137-144, 2012 (SCI-Expanded)

IV. Modification of the renneting process in Berridge substrate by transglutaminase
Yuksel Z., Avci E,, Erdem Y. K.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.64, no.3, pp.365-371, 2011 (SCI-Expanded)

V. Characterization of binding interactions between green tea flavanoids and milk proteins

Yuksel Z., Avci E,, Erdem Y. K.
FOOD CHEMISTRY, vol.121, no.2, pp.450-456, 2010 (SCI-Expanded)

VI. The influence of transglutaminase treatment on functional properties of set yoghurt
Yuksel Z., ERDEM Y.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.63, no.1, pp.86-97, 2010 (SCI-Expanded)

VII. The influence of main milk components on the hydrophobic interactions of milk protein system in
the course of heat treatment
YUKSEL Z., Erdem Y. K.



VIIL

Journal of Food Engineering, pp.301-308, 2005 (SCI-Expanded)

Sieving effect of heat-denatured milk proteins during ultrafiltration of skim milk. I. The preliminary
approach

Erdem Y. K, YUKSEL Z.

JOURNAL OF DAIRY SCIENCE, vol.88, no.6, pp.1941-1946, 2005 (SCI-Expanded)

Articles Published in Other Journals

L

I

1L

Iv.

VL

VIL

VIIL

IX.

XL

XIL

XIIL

Biyojen aminlerin fermente gidalarda olusum siireci ve etkileri

Bayesen D, Yiiksel Z.

The Journal of Istanbul Rumeli University Health Sciences, vol.1, no.3, pp.51-65, 2024 (Peer-Reviewed Journal)
Production Techniques of Kombucha, Tempeh and Kimchi and Their Effects on Health

Yilmaz G., Vatansever E,, Yiiksel Z.

AYDIN GASTRONOMY, vol.8, no.1, pp.201-214, 2024 (Peer-Reviewed Journal)

EKSI MAYA VE EKSI MAYALI EKMEGIN BAZI TEKNOLOJiK OZELLIKLERI iLE SAGLIK UZERINE
ETKILERI

Yilmaz E., Yiiksel Z.

GIDA, vol.48, no.4, pp.750-771, 2023 (Peer-Reviewed Journal)

Characterization of Lactose-Free Dulce de Leche

Mercan O, Yiiksel Z.

TURKISH JOURNAL OF AGRICULTURE: FOOD SCIENCE AND TECHNOLOGY, vol.11, no.6, pp.1074-1079, 2023 (Peer-
Reviewed Journal)

The Influence of Heat Treatment on Interaction of GreenTea Flavonoids with Milk Proteins
Yiiksel Oniir Z., Avci E.

JOURNAL OF AGRICULTURAL SCIENCE AND TECHNOLOGY, vol.8, pp.530-541, 2019 (Peer-Reviewed Journal)
MILK JAM OR DULCE DE LECHE: PHYSICOCHEMICAL CHARACTERIZATION

YUKSEL ONUR Z.

GIDA (The Journal of Food), vol.43, no.6, pp.1091-1099, 2018 (Peer-Reviewed Journal)

Kec¢i ve koyun siitlerinin kimyasal bilesimleri

YUKSEL Z.

Gida, vol.40, no.6, pp.363-370, 2015 (Peer-Reviewed Journal)

Determination of Rennet Clotting Time by Texture Analysis Method

YUKSEL Z.

Food and Nutrition Sciences, vol.4, pp.1108-1113, 2013 (Peer-Reviewed Journal)

Detection of the milk proteins by RP-HPLC

YUKSEL Z., Erdem Y. K.

Gida (The Journal of Food), pp.5-11, 2010 (Peer-Reviewed Journal)

Modification of Bovine Milk Protein System Caused By Transglutaminase

YUKSEL Z., Erdem Y. K.

Gida (The Journal of Food), pp.345-350, 2009 (Peer-Reviewed Journal)

Gida Endiistrisinde Transglutaminaz Uygulamalari: 2. Enzimin Gida Siire¢lerinde Kullanim Olanaklar:
YUKSEL Z., Erdem Y. K.

Gida (The Journal of Food), pp.143-149, 2008 (Peer-Reviewed Journal)

Gida Endiistrisinde Transglutaminaz Uygulamalari: 1- Enzimin Genel Ozellikleri

YUKSEL Z., Erdem Y. K.

Gida (The Journal of Food), pp.287-292, 2007 (Peer-Reviewed Journal)

The influence of ultrafiltration on hydrophobic interactions milk proteins in the presence of fat
globules on the course of renneting

Erdem Y. K, YUKSEL Z.

Gida (The Journal of Food), pp.333-340, 2006 (Peer-Reviewed Journal)



Books & Book Chapters

I. COTTAGE, MASCARPONE, RICOTTA AND QUARK CHEESES USED IN SOME DESSERTS
Vatansever E, Yilmaz G., Yiksel Z.
in: SOFRADAKI BiLiM VE LEZZETTEKI SANAT: GASTRONOMIYE KAPSAMLI BiR BAKIS, Alptekin S6kmen,Cagdas
Aydin, Editor, Anatolia Books, Ankara, pp.179-191, 2024
II. OZEL BESLENME MUTFAGI
Yiiksel Z., Korkmaz M. (Editor)
Anatolia Books , Ankara, 2023
III. LAKTOZSUZ BESLENME
Yiiksel Z.
in: OZEL BESLENME MUTFAG]I, Miiesser Korkmaz,Zerrin Yiiksel, Editor, Anatolia Books , Ankara, pp-23-48, 2023
IV. PEYNIR ALTI SUYU URUNLERININ GIDA ENDUSTRISINDE KULLANIMI
CELIK K., YUKSEL Z.
Soncag Matbaacilik Ltd. $ti,, Ankara, 2016
V. Peynir alt1 suyu iriinlerinin gida endiistrisinde kullanimi
CELIK K., YUKSEL ONUR Z.
Soncag Matbaacilik Ltd. Sti,, Ankara, 2016
VI. THE BEST PRACTICAL APPLICATIONS IN TURKEY
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7. Uluslararasi Gastronomi Turizmi Arastirmalar1 Kongresi, Kastamonu, Turkey, 28 - 30 September 2023, pp.33-34
IIl. Laktoz Hidrolize Siit Regelinin Fizikokimyasal Ozelliklerinin ve HMF Igeriginin Belirlenmesi
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Yiiksel, Z., Erdem, Y.K., Avcy, E.,2008, The influence of transglutaminase treatment on renneting
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