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Books & Book ChaptersBooks & Book Chapters
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Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. Effect o f ultravio let C light (UV-C) and gaseous ozone on microbial and color qualities o f wholeEffect o f ultravio let C light (UV-C) and gaseous ozone on microbial and color qualities o f wholeblack pepper seeds (Piper nigrum L .)black pepper seeds (Piper nigrum L .)BAYKUT E. D. , GUNES G.32nd EFFoST International Conference, Nantes, France, 06 November 2018, pp.1II. Ultravıo let C (UVC) Radiation as a Practical Alternative to  Decontaminate Thyme (Thymus vulgarisUltravıo let C (UVC) Radiation as a Practical Alternative to  Decontaminate Thyme (Thymus vulgarisL .)L .)BAYKUT E. D. , GUNES G.International Conference of Raw Materials to Processed Foods, Antalya, Turkey, 11 April 2018, pp.1III. The Influence of Surfactant Concentration on the Partitioning and Antioxidant Activity o f α-The Influence of Surfactant Concentration on the Partitioning and Antioxidant Activity o f α-tocopherol in Stripped Soybean Oil-in-water Emulsionstocopherol in Stripped Soybean Oil-in-water EmulsionsBAYKUT E. D. , GUNES G., DECKER E. A.12th Euro Fed Lipid Congress, Montpellier, France, 14 September 2014, pp.1IV. Tane ve Toz Karabiberin (Piper nigrum L .)  Mikrobiyal Dekontaminasyonunda Akışkan Yataklı UVTane ve Toz Karabiberin (Piper nigrum L .)  Mikrobiyal Dekontaminasyonunda Akışkan Yataklı UVSisteminin Kullanım Potansiyeli.Sisteminin Kullanım Potansiyeli.BAYKUT E. D. , AYVAZ N., GUNES G.Gıda Mühendisliği 5. Ogrenci Kongresi, Ankara, Turkey, 24 April 2014, pp.1V. Changes in Antioxidant Activity o f Thyme (Thymus vulgaris L .)  after  Treatment with ShortwaveChanges in Antioxidant Activity o f Thyme (Thymus vulgaris L .)  after  Treatment with ShortwaveUltravio let (UV-C) Radiation.Ultravio let (UV-C) Radiation.BAYKUT E. D. , GUNES G., DECKER E. A.11th Euro Fed Lipid Congress, Antalya, Turkey, 27 October 2013, pp.1VI. Use of Modified Atmosphere Packaging in Ready Meals and Ready-to-Cook Meat ProductsUse of Modified Atmosphere Packaging in Ready Meals and Ready-to-Cook Meat ProductsBAYKUT E. D. , GUNES G.International Food Congress: Novel Approaches in Food Industry NAFI, İzmir, Turkey, 26 May 2011, pp.1VII. Modified Atmosphere Packaging Improves Microbial, Oxidative and Sensory Qualities o f MarinatedModified Atmosphere Packaging Improves Microbial, Oxidative and Sensory Qualities o f MarinatedChicken Drumsticks.Chicken Drumsticks.BAYKUT E. D. , GUNES G.IFT Annual Meeting & Food Expo, Chicago, United States Of America, 17 July 2010, pp.1



VIII. Marine Edilmiş Tavuk Etinin Modifiye Atmosferde Ambalajlama ile Muhafazası.Marine Edilmiş Tavuk Etinin Modifiye Atmosferde Ambalajlama ile Muhafazası.BAYKUT E. D. , GUNES G.Ambalaj 2009 Sempozyumu, İzmir, Turkey, 13 November 2009, pp.197-201IX. Preservation of Marinated Chicken Drumsticks with Modified Atmosphere Packaging.Preservation of Marinated Chicken Drumsticks with Modified Atmosphere Packaging.BAYKUT E. D. , GUNES G.SAFE Consortium 2nd International Congress on Food Safety, Girona, Spain, 27 April 2009, pp.1X. Antimicrobial and Antioxidant Properties o f Some Spices Commonly Used in Marinating Chicken.Antimicrobial and Antioxidant Properties o f Some Spices Commonly Used in Marinating Chicken.BAYKUT E. D. , GUNES G.First European Food Congress, Ljublyana, Slovenia, 04 November 2008, pp.1
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