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treatment on the survival of Salmonella Enteritidis on cherry tomatoes
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0Ozoglu H., Bayindirli A.
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Inhibition of enzymatic browning in cloudy apple juice with selected antibrowning agents
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Food Contro], cilt.13, ss.213-221, 2002 (SCI-Expanded)

Inactivation and injury of Escherichia coli 0157 : H7 and Staphylococcus aureus by pulsed electric
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SURFACE ANALYSIS

BAYINDIRLI A,, KHALAFI S., YENICERI A.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, cilt.19, sa.3, ss.223-227, 1995 (SCI-Expanded)
PEROXIDASE AND LIPOXYGENASE INACTIVATION DURING BLANCHING OF GREEN BEANS GREEN
PEAS AND CARROTS

GUNES B., BAYINDIRLI A.

Lwt-Food Science And Technology, cilt.26, ss.406-410, 1993 (SCI-Expanded)

Kinetic analysis of aspergillus oryzae cultivations on starch

BAYINDIRLI A, OZILGEN M, UNGAN S.

Biocatalysis and Biotransformation, cilt.5, sa.1, ss.71-78, 1991 (SCI-Expanded)

MODELING OF SEQUENTIAL BATCH ULTRAFILTRATION OF RED BEET EXTRACT

BAYINDIRLI A, YILDIZ F., OZILGEN M.

JOURNAL OF FOOD SCIENCE, cilt.53, sa.5, ss.1418-1422, 1988 (SCI-Expanded)
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A new protective polyethylene based film containing zeolites for the packaging of fruits and
vegetables: Film preparation
Dirim S. N,, Esin A, BAYINDIRLI A.

Turkish Journal of Engineering and Environmental Sciences, cilt.27, sa.1, ss.1-9, 2003 (Scopus)

Kitap & Kitap Boliimleri
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Enzymes in Fruit and Vegetable Processing: Chemistry and Engineering Applications
Bayindirh A. (Edit6r)
CRC, New York, New-York, 2010
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BAYINDIRLI A, COLAK M, Yiiksekégretim Kurumlari Destekli Proje, Muz Kabugundan Biyoaktif Bilesiklerin Yiiksek
Basing ve Ultrason Destekli Ekstraksiyonu, 2020 - 2023
BAYINDIRLI A, GULENG B. E,, Yiiksekégretim Kurumlar1 Destekli Proje, Secilmis Meyve Suyu Atiklarinin Antioksidan



Potansiyelinin Belirlenmesi i¢in Farkl Antioksidan Analizlerinin Karsilastirilmasi, 2021 - 2022

BAYINDIRLI A, KARADEMIR Y., Yiiksekégretim Kurumlari Destekli Proje, FARKLI FORMULASTON VE METOTLAR
KULLANILARAK GELISTIRILEN LIPOZOM SISTEMLERININ KARAKTERIZASYONU, 2018 - 2019

BAYINDIRLI A,, 0ZTOP H. M., Deniz H., Bulut M., OKMEN Z. A, Yiiksekégretim Kurumlari Destekli Proje, SECILMIS MEYVE
VE SEBZE ORNEKLERINDE DONDURUCU DONDURMA HIZININ VE FARKLI SICAKLIKLARDA MUHAFAZANIN URON
KALITESINE ETKISI, 2014 - 2015

BAYINDIRLI A,, SOYLER U. B, OKMEN Z. A,, Yiiksekdgretim Kurumlar:1 Destekli Proje, Cay iiretim alanlarindan toplanan
orneklerde fenolik asit profilinin elde edilmesi, 2013 - 2013

Bayimdirh A, Baltacioglu H., TUBITAK Projesi, Polifenol Oksidaz Enziminin Isi-Ultrason Kombinasyonu ile Inaktivasyonu
Sirasinda Enzimin Yapisinda Meydana Gelen Degisimin Fourier Degisim Kizil Otesi (FTIR) Spektroskopisi ile Incelenmesi,
2012 -2013

Yener M. E, Bayindirh A, Yiikksek6gretim Kurumlar1 Destekli Proje, Biyoaktif Maddelerin Yiiksek Basing Siv1
Ekstraksiyonu ile Elde Edilmesi, 2003 - 2004
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