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Biomarker responses of Mediterranean mussels (Mytilus galloprovincialis, Lamarck 1819) regarding
marine mucilage in the Sea of Marmara

Dagsuyu E., Can Tuncelli I,, Yanardag R., Erkan N., Ozden 0., U¢ok D., Tosun S. Y., Dogruyol H., Ulusoy S., Mol S.
JOURNAL OF EXPERIMENTAL MARINE BIOLOGY AND ECOLOGY, vol.576, pp.1-9, 2024 (SCI-Expanded)

An opportunity for post-harvest seafood safety: atmospheric pressure air or helium cold plasma to
control <i>Salmonella</i> Enteritidis in sea bass

Ugok D., Akan T., Kartal S., Tosun §. Y., Mol S., Cosansu S., Dogruyol H., Ulusoy S., Bostan K.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.59, no.6, pp.3773-3780, 2024 (SCI-
Expanded)

Evaluation of biotoxins and toxic metal risks in mussels from the Sea of Marmara following marine
mucilage
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Increasing the quality of cold-stored Atlantic Salmon (Salmo salar Linnaeus, 1758) via single and
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Reduction of Salmonella Enteritidis in Fish by Microwave Cooking
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Determination of the Risky Microorganisms in Frozen Ready-to-Eat Seafood Sold in Istanbul Market
Ugok Alakavuk D., Mol Tokay S.

AQUATIC SCIENCES AND ENGINEERING, vol.36, no.4, pp.202-206, 2021 (AHCI)

Effect of microwave cooking on foodborne pathogens in fish
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FOOD AND BIOPROCESS TECHNOLOGY, vol.6, no.1, pp.283-289, 2013 (SCI-Expanded)
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Cosansu S., MOL TOKAY S., UCOK ALAKAVUK D., TOSUN S. Y.
JOURNAL OF AGRICULTURAL SCIENCE, vol.17, pp.59-66, 2011 (SCI-Expanded)
XVIII. Antimicrobial effects of additives on vacuum packaged hot smoked fish Effects of sage and grape
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Fleischwirtschaft, vol.91, no.7, pp.92-98, 2011 (SCI-Expanded)
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Cosansu S., Mol S., Alakavuk D., Ozturan S.
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.46, no.2, pp.-395-401, 2011 (SCI-Expanded)
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TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, vol.10, no.3, pp.373-380, 2010 (SCI-Expanded)
XXI. Survival of Salmonella Enteritidis during salting and drying of horse mackerel (Trachurus
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Mol S., Cosansu S., Alakavuk D., Ozturan S.
INTERNATIONAL JOURNAL OF FOOD MICROBIOLOGY, vol.139, no.1-2, pp.36-40, 2010 (SCI-Expanded)
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XXIIL.

XXIV.

XXV.

XXVL

XXVIL

XXVIIL

XXIX.

XXXI.

XXXIL

JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.19, no.3, pp.310-317, 2010 (SCI-Expanded)
Keeping quality of different packaged salted Atlantic bonito “lakerda”,

Erkan N, Tosun S. Y., Ugok Alakavuk D., Ulusoy S.

Journal Of Food Biochemistry, no.33, pp.728-744, 2009 (SCI-Expanded)

Effects of Different Processing Technologies on the Chemical Composition of Seafoods
Mol Tokay S., Ucok Alakavuk D., Tosun §. Y.

Food Science And Technology Research, vol.14, no.5, pp.467-470, 2008 (SCI-Expanded)

The effect of ascorbic acid, citric acid and salt on the quality of spiny dogfish (Squalus acanthias)
fillet

Sengoer G. F., Mol S, Uecok D.

JOURNAL OF AQUATIC FOOD PRODUCT TECHNOLOGY, vol.16, no.1, pp.103-113, 2007 (SCI-Expanded)
Effect of psychrophilic bacteria to estimate fish quality

Mol S., Erkan N., Ugok D., Tosun S. Y.

JOURNAL OF MUSCLE FOODS, vol.18, no.1, pp.120-128, 2007 (SCI-Expanded)

Spoilage and shelf life of sardines (Sardina pilchardus) packed in modified atmosphere
Erkan N., Ozden 0., Ugok Alakavuk D., Yildirim (Tosun) S. Y., inugur M.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.222, no.5-6, pp.667-673, 2006 (SCI-Expanded)
Effect of washing with tap water on the quality of sea bass

Erkan Ozden N., Ugok Alakavuk D., Tosun S. Y., Ozden O.

Fleischwirtschaft, vol.86, no.7, pp.111-116, 2006 (SCI-Expanded)

Gutted effect on quality and shelf-life of sea bream stored in ice

ERKAN N, Alakavuk D., Tosun Y., Ozden O.

FLEISCHWIRTSCHAFT, vol.86, no.6, pp.105-110, 2006 (SCI-Expanded)

Effect of washing with tap water on the quality of sea bass

Erkan N,, Alakavuk D., Tosun §. Y., Ozden O.

FLEISCHWIRTSCHAFT, vol.86, no.7, pp.111-116, 2006 (SCI-Expanded)

Dondurma ve ¢éziindiirme isleminin Balik Kalitesi Uzerine Etkisi

BAYGAR T., 0ZDEN 0., GCOK ALAKAVUK D.

TURKISH JOURNAL OF VETERINARY SCIENCES, vol.28, no.1, pp.173-178, 2004 (SCI-Expanded)

The effect of the freezing-thawing process on fish quality

BAYGAR T., Ozden O., UCOK D.

TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, vol.28, no.1, pp.173-178, 2004 (SCI-Expanded)
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Efficacy of natural and consumer-friend applications to control Aeromonas hydrophila growth in
Bluefish

Ugok Alakavuk D., Tosun S. Y., Ulusoy §$., Stratev D.

Aquatic Research, vol.6, no.2, pp.109-116, 2023 (Peer-Reviewed Journal)

DEVELOPMENT OF A NEW DEVICE FOR APPLYING ATMOSPHERIC PRESSURE COLD PLASMA ON
FOODS

AKAN T, KARTAL S., MOL TOKAY S., COSANSU AKDEMIR S., TOSUN §. Y., UCOK ALAKAVUK D., ULUSOY §$.,
DOGRUYOL BAYAR H., BOSTAN K.

FOOD AND ENVIRONMENT SAFETY JOURNAL, vol.21, no.4, pp.-321-332, 2022 (Peer-Reviewed Journal)
IMMEDIATE EFFECT OF DIFFERENT PASTEURIZATION TEMPERATURES (50°C and 70°C) ON THE
QUALITY PARAMETERS OF SHRIMP (Parapenaeus longirostris)

Ucok Alakavuk D., Tosun $. Y., Can Tuncelli I.

Gida, vol.46, no.5, pp.1205-1217, 2021 (Peer-Reviewed Journal)

Effect of Different Plant Extracts Added to Ice on Sensory Preference of Sliced Salmon

Dogruyol H., Ulusoy $., Mol S., Ugcok Alakavuk D.
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Aquatic Science and Engineering, vol.36, no.4, pp.159-165, 2021 (ESCI)

Quality Changes of Thermal Pasteurized Mussels (Mytilus galloprovincialis)During Refrigerated
Storage at 4+1°C

Tosun $. Y., Ugok Alakavuk D., Ulusoy S.

AQUATIC SCIENCES AND ENGINEERING, vol.33, no.4, pp.117-123, 2018 (Peer-Reviewed Journal)
Monosodyum Glutamatin Balik Corbasi ve Balik Kéftesinin Duyusal Ozellikleri Uzerine Etkisi
Ulusoy $., Dogruyol H., Ugok Alakavuk D., Tosun S. Y.

GIDA, vol42, no.4, pp.339-347, 2017 (Peer-Reviewed Journal)

Isolation of Salmonella spp and other members of Enterobacteriaceae from horse mackerel
(Trachurus trachurus), sold in public markets of Istanbul, Turkey

Tosun §. Y., Ucok Alakavuk D., Mol S.

Journal of Food and Health Science, vol.2, no.2, pp.82-89, 2016 (Peer-Reviewed Journal)

Seasonal variations of the yield and proximate composition of freshwater crayfish, Astacus
leptodactylus (Eschscholtz, 1823).

Erkan N.,, Mol S., Tosun $. Y., Ugok Alakavuk D.

Advances in Food Sciences, vol.31, no.1, pp.41-44, 2009 (Peer-Reviewed Journal)

Determination of the Shelf-Life of Trout (Oncorhynchus mykiss) Raw Meatball That Packed under
Modified Atmosphere

Baygar T., Erkan N., Mol Tokay S., Ozden 0., U¢ok Alakavuk D., Yildirim (Tosun) §S. Y.

PAKISTAN JOURNAL OF NUTRITION, vol.7, no.3, pp.412-417, 2008 (Peer-Reviewed Journal)

Gida Sanayinde Kullanilan Kalite Giivence Sistemleri

Erkan N., Ucok Alakavuk D., Tosun S. Y.

Journal of FisheriesSciences.com, vol.2, no.1, pp.88-99, 2008 (Peer-Reviewed Journal)

Su Uriinlerinde Risk Faktérii; Listeria monocytogenes Tehlikesi.

Tosun $. Y., Ucok Alakavuk D.

Diinya Gida Dergisi, vol.4, pp.78-82, 2007 (Peer-Reviewed Journal)

istanbul’da satilan karideslerin sodyum metabisiilfit diizeyinin tespiti

Erkan N., Ozden 0., Ugok Alakavuk D., Tosun §. Y., Varlik C., Baygar T.

Journal of FisheriesSciences.com, vol.1, no.1, pp.26-33, 2007 (Peer-Reviewed Journal)

biyolojik katki maddesi kitin

Varlik C,, UCOK ALAKAVUK D.

Diinya Gida, no.2, pp.70-73, 2006 (Peer-Reviewed Journal)

Su iiriinlerinin beslenmedeki 6nemi ve besin degeri

Varlik C,, UCOK ALAKAVUK D.

Tarmm istanbul, n0.80, pp.13-15, 2002 (Peer-Reviewed Journal)

Books & Book Chapters
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Isil Olmayan Uygulamalar - Darbeli Elektrik Alan, Ultrason, Ultraviyole Isik, Darbeli Isik, Soguk
Plazma Uygulamalar

Ugok D.

in: Gida giivencesinde akuatik kaynaklar ve siirdiiriilebilir gida giivenligi [Aquatic resources in food security and
sustainable food safety]., Nuray Erkan,Seda Ogur, Editor, Istanbul University Press, istanbul, pp.419-436, 2024
Isil Uygulamalar - Pastdérizasyon, Sterilizasyon

Tosun §. Y., Ucok D.

in: Gida giivencesinde akuatik kaynaklar ve siirdiiriilebilir gida giivenligi [Aquatic resources in food security and
sustainable food safety], Nuray Erkan,Seda Ogur, Editor, Istanbul University Press, istanbul, pp.355-368, 2024
Su Uriinlerinde Temel Kalite Kontrol

Varlik C., Ozden 0., Erkan Ozden N., Ucok Alakavuk D.

istanbul Universitesi, istanbul, 2007
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Toxic Metals in Canned Tuna Sold in Exporting and Producing Countries and Evaluation of Health
Risk

Ulusoy S., Ucok D., Tosun S. Y., Dogruyol Bayar H.

52th Western European Fish Technologists Association (WEFTA) Conference , {zmir, Turkey, 14 - 18 October
2024, pp.152

A Promising Approach for Preventing Seabream Fillet Contamination: Inulin and
Fructooligosaccharide

Dogruyol Bayar H., Ulusoy $., Ucok D., Tosun §. Y., Oksiizémer T. N., Uzun D.

3rd International Aquatic Biotechnology Symposium, istanbul, Turkey, 25 - 27 September 2024, pp.49

EFFECT OF SALTING ON REDUCING SALMONELLA ENTERITIDIS AND LISTERIA MONOCYTOGENES IN
HORSE MACKEREL

Mol Tokay S., Cosansu Akdemir S., Ucok D.

5th International Congress on Applied Ichthyology, Oceanography, and Aquatic Environment (HydroMediT 2024),
Mitilini, Greece, 30 May - 02 June 2024, pp.524-527

REDUCTION OF SALMONELLA ENTERITIDIS ON SEABASS (DICENTRARCHUS LABRAX) BY
ATMOSPHERIC PRESSURE AIR AND HELIUM COLD PLASMA

Cosansu Akdemir S., Akan T., Kartal S., Mol Tokay S., Tosun S. Y., Ucok Alakavuk D., Ulusoy S., Dogruyol Bayar H.,
Bostan K.

15th INTERNATIONAL CONFERENCE ON ENGINEERING & NATURAL SCIENCES , Mus, Turkey, 4 - 06 March 2023,
pp.58

RETARDING SPOILAGE AND MAINTAINING THE QUALITY OF SEA BASS USING ATMOSPHERIC COLD
PLASMA.

Ulusoy $., Akan T., Kartal S., Ucok Alakavuk D., Tosun $. Y., Dogruyol Bayar H., Cosansu Akdemir S., Bostan K., Mol
Tokay S.

15th INTERNATIONAL CONFERENCE ON ENGINEERING & NATURAL SCIENCES, Mus, Turkey, 4 - 06 March 2023,
pp-59

Evaluation of the Effects of Mucilage on Public Health in Seafood from the Marmara Sea

Erkan N., Ozden 0., Mol Tokay S., Ucok Alakavuk D., Tosun $. Y., Ulusoy $., Dogruyol H., Can Tuncelli I, Yanardag R,
Dagsuyu E.

7. Uluslararasi Gida Giivenligi Kongresi, istanbul, Turkey, 3 - 04 November 2022, pp.55-56

Effect of Treatment with Orange and Lemon Juice on the Microbial Quality of Marine Trout
(Oncorhynchus mykiss, walbaum 1792)

Tosun $.Y., Ugok Alakavuk D.

3rd INTERNATIONAL CONFERENCE on FOOD, AGRICULTURE andVETERINARY, izmir, Turkey, 19 - 20 June 2021,
pp.276-277

Toxic metal levels in canned tuna fish sold in European countries and potential risk for human
health

Ulusoy S., Ugok Alakavuk D., Tosun S. Y., Dogruyol H.

10th Central European Congress on Food (CEFood) , Sarajevo, Bosnia And Herzegovina, 10 - 11 June 2021, pp.67
LEVREK BALIGI’NIN MiKROBIYAL KALITESi UOZERINE BALZAMIK SiRKE, LIMON VE DOMATES
SUYUNUN ETKisi

TOSUN §. Y., UCOK ALAKAVUK D., ULUSOY §., DOGRUYOL H.

20. Ulusal Su Uriinleri Sempozyumu, Mersin, Turkey, 24 - 26 September 2019, pp.47

Tosun S. Y., Ugok Alakavuk D., Ulusoy $., Dogruyol H.

20. Ulusal Su Uriinleri Sempozyumu, Mersin, Turkey, 24 - 26 September 2019, pp.47

Efficacy of various chemical decontaminants on E. coli 0157:H7 inoculated to black sea trout

Ugok Alakavuk D., Tosun $. Y., Ulusoy §.

Hydromedit 2018, Volos, Greece, 8 - 11 November 2018, pp.325-328

The effect of heat treatment on the microbiological profile of mussels Mytilus galloprovincialis
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UCOK ALAKAVUK D., TOSUN S. Y., ULUSOY §S., DOGRUYOL H.

Aquaculture Europe, 2014, San Sebastian, Spain, 14 - 17 October 2014, pp.1360-1359

Tosun $. Y., Ugok Alakavuk D., Ulusoy S., Dogruyol H., Akbaba S.

19. Ulusal Su Uriinleri Sempozyumu, Sinop, Turkey, 12 - 15 September 2017, pp.173

i

Ulusoy S., Ugok Alakavuk D., Tosun S. Y., Dogruyol H.

19. Ulusal Su Uriinleri Sempozyumu, Sinop, Turkey, 12 - 15 September 2017, pp.19

Konserve Baliklarin Histamin igerigi ve Yag Oksidasyonu Agisindan Kalitesinin Belirlenmesi
Ulusoy S., Dogruyol H., Ugok Alakavuk D., Mol S.

Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 5 - 07 October 2016, pp.133

Effect of monosodium glutamate on the sensory properties of fish soup

Ulusoy S., Dogruyol H,, Tosun §. Y., Ugok Alakavuk D.

12th European Nutrition Conference (FENS), Berlin, Germany, 20 - 23 October 2015, pp.133

Dogruyol H., Ulusoy $., Ugok Alakavuk D., Tosun S. Y.

18. Ulusal Su Uriinleri Sempozyumu, izmir, Turkey, 1 - 04 September 2015, pp.292

The Effect of Heat Treatment on the Microbiological Profile of Mussels Mytilus Galloprovicialis
Ugok Alakavuk D., Tosun §. Y., Ulusoy $., Dogruyol H.

EAS 2014, Bilbao, Spain, 14 - 17 October 2014, pp.1360

Inhibitory Effect of Some Plant Oils on Salmonella entiritidis Inoculated to Raw Salmon

Tosun $. Y., Ucok Alakavuk D., Ulusoy $., Erkan N.

Aquaculture Europe, Bilbao, Spain, 14 - 17 October 2014, pp.1343

Lifer baliginda meydana gelen Aeromonas hydrophyila kontaminasyonunun asetik asit ile
indirgenmesi

Ugok Alakavuk D., Tosun S. Y., Ulusoy §$., Stratev D.

17. Ulusal Su Uriinleri Sempozyumu, istanbul, Turkey, 3 - 06 September 2013, pp.198

Karideslerin kitosan ve melanoz inhibitérleri ile muamelesinin dondurulmus muhafaza sirasinda
duyusal ve kimyasal kalite iizerine etkisi

Varlik C,, Bostan K,, Uran H,, licok alakavuk d., bing6l e. b.

Tiirkiye 11. Gida Kongresi, Hatay, Turkey, 1 - 04 October 2012, pp.442

Effects Of Treatment With Chitosan Combinations On Microbiological Growth During Cold Storage Of
Raw Shrimps

Bostan K., Varlik C,, SIVRI N,, iicok alakavuk d., bingél e. b., Uran H.

23rd International ICFMH Symposium FoodMicro 2012, Global Issues in Food Microbiology, istanbul, Turkey, 3
September - 07 October 2012, pp.812

Effect of microwave cooking on pathogens in salmon blocks

MOL TOKAY S., UCOK ALAKAVUK D., Cosansu S., ULUSOY §.

Aqua 2012, Czech Republic, pp.93

Determination of Enterobacteriacea on Horse Mackerel (Trachurus trachurus) Sold in Istanbul
District Bazaar

Tosun $. Y., Ucok Alakavuk D., Mol S.

7. International Conference of Agricultural Engineering CIGR-AgEng2012, Valencia, Spain, 8 - 12 July 2012
Determination of enterobacteriacea on horse mackerel (trachurus trachurus)sold in istanbul district
bazaar.

Tosun §. Y., Ucok Alakavuk D., Mol S.

7. International Conference of Agricultural Engineering CIGR-AgEng2012, Valencia, Spain, 8 - 12 July 2012, pp.39
Determination of enteriobacteriaceae on horse maackarel sold in Istanbul district bazaar
TOSUN §. Y., UCOK ALAKAVUK D., MOL TOKAY S.

International conference of agriciltural engineering CICR-AgEng 2012, Spain, 1 - 04 July 2012, pp.39
Determination of risky microorganisms in frozen ready-to-eat seafood sold in Istanbul market
MOL TOKAY S., UCOK ALAKAVUK D.

International conference of agriciltural engineering CICR-AgEng 2012, Spain, 1 - 04 July 2012, pp.71



XXVIIL

XXIX.

XXXI.

XXXII.

XXXIIL.

XXXIV.

XXXV.

XXXVI.

XXXVIL

XXXVIIL

XXXIX.

XL.

XLL

XLIL

Determination of Enterobactyeriaceae on horse mackerel (Trachurus trachurus) Sold in Istanbul
District Bazaars

TOSUN §. Y., UCOK ALAKAVUK D., MOL TOKAY S.

International Conference of Agricultural Engineering CIGR-AgEng2012, Spain, 1 - 04 July 2012, pp.39
Surveying microbiological quality of chilled ready to eat seafood marketed in Istanbul

UCOK ALAKAVUK D., MOL TOKAY S.

International conference of agriciltural engineering CICR-AgEng 2012, Spain, 1 - 04 July 2012, pp.38
Geleneksel pastorizasyon islemi uygulanmis midye salatasinin formiilasyonu besin bilesimi ve raf
omriiniin belirlenmesi

TOSUN §. Y., UCOK ALAKAVUK D., ULUSOY §.

16. Ulusal Su Uriinleri Sempozyumu, Antalya, Turkey, 25 - 27 October 2011

Geleneksel Pastérizasyon Islemi Uygulanmis Midye Salatasinin Formiilasyonu Besin Bilesimi ve Raf
Omriiniin Belirlenmesi

Tosun $. Y., Ugok Alakavuk D., Ulusoy S.

XVL Ulusal Su Uriinleri Sempozyumu, Antalya, Turkey, 25 - 27 October 2011, pp.271-272

Survival of selected pathogens on whiting cooked in microwave

MOL TOKAY S., UCOK ALAKAVUK D., COSANSU S., ULUSOY S.

TUBITAK 4. International Congress on Food and Nutrition, Turkey, pp.51

Survival of Salmonella enteritidis on fish cooked microwave

MOL TOKAY S., UCOK ALAKAVUK D., COSANSU AKDEMIR S., ULUSOY S., YAKUT S.,, DUNDAR A,, AKDAG M.,
DAGDEVIREN ERTAS B., YUKSEL N., YAZ U, et al.

Society SFAM for Applied Microbiology Summer Conference, Dublin, Ireland, 4 - 07 July 2011, pp.58-59
Surveying indicators E.coli and coliforms in mussels harvested from the Marmara Sea, Turkey
UCOK ALAKAVUK D.

Society for applied microbiology summer conference, Ireland, 1 - 04 July 2011, pp.63

survival of Salmonella Enteritidis on fish cooked in macrowave.

MOL TOKAY S., UCOK ALAKAVUK D., COSANSU S., ULUSOY S.

Sfam summer conference, Ireland, pp.58-59

Sicak Dumanlanmis Alabalik Filetolarinda Listeria monocytogenes Escherichia coli, Salmonella
inhibisyonunda sodyum laktat ve askorbik asidin etkisi.

Erkan N, Tosun S. Y., Ucok Alakavuk D.

2. Ulusal Alabalik Sempozyumu , Karaman, Turkey, 6 - 08 July 2010

Sicak Dumanlanmis Alabalik Filetolarinda Listeria monocytogenes Escherichia coli, Salmonella
inhibisyonunda sodyum laktat ve askorbik asidin etkisi

Erkan N, Tosun S. Y., Ucok Alakavuk D.

2. Ulusal Alabalik Sempozyumu, Karaman, Turkey, 6 - 08 July 2010, pp.17

Identification of Pathogenic Vibrios in the Mussels (Mytilus galloprovincialis, Lamarck, 1819)
Harvested From the Marmara Sea

UCOK ALAKAVUK D., MOL TOKAY S.

5th central European congress of Food, Slovakia, 1 - 04 May 2010, pp.117

Identification of pathogenic vibrios in the mussels harvested from Marmara sea

UCOK ALAKAVUK D., MOL TOKAY S.

5th Central european congress on food, Slovakia, 1 - 04 May 2010, pp.117

Mersin Baliginin Tiitsiilenmesi, Besin Bilesimi, Duyusal ve Kimyasal Kalite Parametreleri: Vaka
Analizi

Sengoér G. F., Ugok Alakavuk D., Tosun S. Y., Ulusoy S.

15. Ulusal Su Uriinleri Sempozyumu, Rize, Turkey, 1 - 04 July 2009, pp.500

Sogukta Depolanan Pisirilmis Baliklarin Raf Omrii Uzerine Isitma isleminin Etkisi

Ugok Alakavuk D., Tosun S. Y., Ulusoy S., Erkan N.

XV. Ulusal Su Uriinleri Sempozyumu, Rize, Turkey, 1 - 04 July 2009, pp.186

Effects of sage and grape seed oils on microbial growth and quality in hot-smoked seabream fillets



Erkan N, Tosun S. Y., Ugok Alakavuk D., Ulusoy S.
3. Middle East and North Africa (MENA) Region Animal Wealth Research Conference, Cairo, Egypt, 16 - 18 October
2008, pp-10

XLIII. Keeping Quality of Different Packaged Salted Atlantic Bonito "Lakerda”
Erkan N, Tosun S. Y., Ugok Alakavuk D., Ulusoy S.
Deutsche Veterindrmedizinische Gesellschaft e.V. Arbeitsgebiet Lebensmittelhygiene, 48. Arbeitstagung des
Arbeitsgebiet Lebensmittelhygiene, Munich, Germany, 25 - 28 September 2007, pp.195

XLIV. Farkl Pisirme Yontemlerinin Somon Balig1 (Salmo salar,L.,1758) Filetolarinin Besin Bilegimi ve
Kolesterol i¢erigine Etkisi
Sengér G. F., Ugok Alakavuk D., Tosun S. Y.
XIV. Ulusal Su Uriinleri Sempozyumu, Mugla, Turkey, 4 - 07 September 2007, pp.182

XLV. Farkl pisirme yontemlerinin somon baligi filetolarinin besin bilesimi ve kolestrol igerigine etkisi
SENGOR G. F., UCOK ALAKAVUK D., TOSUN S. Y.
XIV. Ulusal su iiriinleri sempozyumu, Mugla, Turkey, 1 - 04 September 2007, pp.182

Supported Projects

Erkan N., Mol Tokay S., Ozden 0., Yanardag R., Ugok Alakavuk D., Tosun S. Y., Ulusoy S., Dogruyol Bayar H., Can Tungelli I,
Dagsuyu E., TUBITAK Project, Evaluation of the effects of mucilage on public health in seafood from the Marmara Sea,
2021 - 2022

ULUSOY $., UCOK ALAKAVUK D., TOSUN §. Y., DOGRUYOL BAYAR H., Project Supported by Higher Education Institutions,
Tiirkiye ve Diger Ulkelerin Marketlerinde Satisa Sunulan Ton Balig1 Konservelerinde Gida Giivenligi ve Insan Saghg
Agisindan Baz1 Toksik Metallerin Belirlenmesi, 2018 - 2021

TOSUN S. Y., UCOK ALAKAVUK D., ULUSOY S., Project Supported by Higher Education Institutions, Bitki Yaglarmin Taze
Somon Baligindaki Listeria monocytogenes ve Salmonella enteritidis Geligimi Uzerine Etkisi, 2013 - 2017

UCOK D., TOSUN S. Y., ULUSOY S., Project Supported by Higher Education Institutions, Liifer Bahginda meydana gelen
Aeromonas Hydrophyila kontaminasyonunun tuz ve asetik asit ile indirgenmesi, 2013 - 2017

MOL TOKAY S., TOSUN S. Y., CEYLAN Z., DOGRUYOL H., UCOK ALAKAVUK D., ULUSOY §., Project Supported by Higher
Education Institutions, nisinle kombine olarak kullanilan muhafaza tekniklerinin baligin dayanim siiresine etkisi, 2013 -
2016

UCOK D., Project Supported by Higher Education Institutions, FARKLI ON iSLEMLERIN KURUTULMUS BALIGIN
KALITESINE ETKiSi, 2013 - 2014

UCOK D., Project Supported by Higher Education Institutions, SURVEYING MICROBIOLOGICAL QUALITY OF CHILLED
READY TO EAT SEAFOOD MARKETED IN ISTANBUL, 2012 - 2012

BINGOL E. B, SIVRI N., UCOK ALAKAVUK D., TUBITAK Project, Kitosan ile Muamelenin Karides Etlerinin Mikrobiyolojik
Kalitesi ve Raf Omrii Uzerine Etkisi, 2011 - 2012

UCOK D., Project Supported by Higher Education Institutions, Surveying indicators Escherichia coli and Coliforms in
mussels (Mytilus galloprovincalis, Lamarck, 1819) harvested from Marmara Sea, Turkey, 2011 - 2011

UCOK D., Project Supported by Higher Education Institutions, Identification of Vibrio Species in The Mussels (Mytilus
galloprovincialis, Lamarck, 1819) Harvested From The Marmara Sea, 2010 - 2010

UCOK ALAKAVUK D., MOL TOKAY S., TUBITAK Project, Bahkta tuzlama ve kurutma islemlerinin salmonella iizerine etkisi,
2007 - 2008

Scientific Refereeing

Journal of Food and Health Science, Other Indexed Journal, June 2018
International Journal of Food Properties, SCI Journal, April 2018
Ege Journal of fisheries and aquatic Sciences, Other Indexed Journal, December 2017

Journal of fisheries sciences.com, Other journals, June 2012



Journal of fisheries sciences.com, Other journals, April 2011

Metrics

Publication: 94
Citation (WoS): 237
Citation (Scopus): 265
H-Index (WoS): 9
H-Index (Scopus): 10

Congress and Symposium Activities

19. Su Uriinleri Sempozyumu, Attendee, Sinop, Turkey, 2017

12. Gida Kongresi, Attendee, Edirne, Turkey, 2016

12th European Nutrition Conference FENS, Attendee, Berlin, Germany, 2015

18. Ulusal Su Uriinleri Sempoyonu, Attendee, izmir, Turkey, 2015

EAS 2014, Attendee, Spain, 2014

17. Ulusal Su Uriinleri Sempozyumu, Attendee, Istanbul, Turkey, 2013

EAS, Global Aquaculture Securing Our Future, Attendee, Prag, Czech Republic, 2012
23rd International ICFMH Symposium FoodMicro, Attendee, istanbul, Turkey, 2012
International Conference of Agricultural Engineering, Attendee, Valencia, Spain, 2012

16. Ulusal Su Uriinleri Sempozyumu, Attendee, Antalya, Turkey, 2011

4th International Congress on Food and Nutrition, Attendee, Istanbul, Turkey, 2011
Society for Applied Microbiology (SFAM) Summer Conference, Attendee, Dublin, Ireland, 2011
5th Central European Congress on Food (CEFood), Attendee, Bratislava, Slovakia, 2010
XV. Ulusal su iiriinleri sempozyumu, Attendee, Rize, Turkey, 2009

Middle east and north africa conferences for animal wealth, Attendee, Cairo, Egypt, 2008
XIV. Ulusal Su iiriinleri sempozyumu, Attendee, Mugla, Turkey, 2007

Awards

ULUSOY §S., ULUSOY S., UCOK ALAKAVUK D., Bilime Katkj, 1.U. Bilimsel Arastrma Projeleri Birimi, April 2012
ULUSOY S., UCOK ALAKAVUK D., Bilime Katki, 1.U. Bilimsel Arastirma Projeleri Birimi, April 2011

UCOK ALAKAVUK D., Bilime Katk, 1.U. Bilimsel Aragtirma Projeleri Birimi, April 2010

UCOK ALAKAVUK D., Bilime Katk, 1.U. Bilimsel Arastirma Projeleri Birimi, April 2006

Non Academic Experience

Istanbul Universitesi

Istanbul Universitesi
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