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A novel functional reduced fat ice cream produced with pea protein isolate instead of milk
powder

AKIN MUTLU BUKET, AVKAN Firdevs, AKIN MUSA SERDAR
Journal of Food Processing and Preservation,http://dx.doi.org/10.1111/jfpp.15901

ACCELERATED KASHAR CHEESE RIPENING WITH ENCAPSULATED LIPASE AND PROTEASE
ENZYMES

AKIN Mutlu Buket, AKIN Musa Serdar, ATASOY Ahmet Ferit, KIRMACI Hiseyin Avni, EREN
KARAHAN Leyla

ITALIAN JOURNAL OF FOOD SCIENCE,

Accelerated ripening of Kashar cheese with encapsulated protease

AKIN MUSA SERDAR
African Journal of Biotechnology,

Adana da Satilan Meyveli Yogurtlarin Fizikokimyasal Mikrobiyolojik ve Duyusal Ozelliklerine
Depolama Siiresinin Etkisi

SAHAN Nuray, AKIN Musa Serdar, KONAR Atilla
Doga-Tr.J. of Agriculture and Forestry,

Adiyaman ilinde Siit Uretim Giftliklerinden ve Toplayicilardan Saglanan Siitlerin Bazi Ozellikleri
AKIN MUSA SERDAR,Yapik Oznur,AKIN MUTLU BUKET
Harran Tarim ve Gida Bilimleri Dergisi,

Apricot Probiotic Drinking Yoghurt Supplied with Inulin and Oat Fiber
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Advances in Microbiology,
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Harran Universitesi Miihendislik
Dergisi,http://muhdergi.harran.edu.tr/index.php/hrumuhdergi/article/view/49/33

Beyaz Peynir Uretim Teknigi
KONAR Atilla, SAHAN Nuray, AKIN Musa Serdar
Ciftci Dergisi,

Cig Siit Pastorize ve Sterilize Siit Nedir Hangisi ve Neden Tercih Edilmelidir

KONAR Atilla, AKIN Musa Serdar, SAHAN Nuray
Ciftci Dergisi,

Designing an industrial protocol to develop a new fat-reduced- ice cream formulation by
replacing stabilizers with microbial transglutaminase enzyme.

AKIN MUSA SERDAR,PALABICAK BUSRA,AKIN MUTLU BUKET
Mljekarstvo,https://doi.org/10.15567/mljekarstvo.2019.0302

DETERMINATION OF QUALITY PROPERTIES OF TRADITIONAL ADIYAMAN CHEESE
PRODUCED FROM SHEEP MILK

EREN KARAHAN LEYLA, CELIKEL GUNGOR ASLI, AKIN MUSA SERDAR, AKIN MUTLU BUKET,
CEYLAN HURIYE GOZDE

Adiyaman Universitesi Miihendislik Bilimleri
Dergisi,https://dergipark.org.tr/tr/pub/adyumbd/issue/69404/1056919

Dondurma Nedir

KONAR Atilla, Sahan Nuray, AKIN Musa Serdar
Ciftci Dergisi,

Edam Peynirlerinin Proteoliz Diizeyleri Uzerine Farkli Ambalaj Materyali ve Olgunlagsma
Siiresinin Etkileri

GUVEN Mehmet, KONAR Atilla, AKIN Musa Serdar
Cukurova Universitesi Ziraat Fakdiltesi Dergisi,

Effect of Different Incubation Temperatures on the Microflora Chemical Composition and
Sensory Characteristics of Bio Yogurt

AKIN MUSA SERDAR,AKIN MUTLU BUKET
Italian Journal of Food Science,

Effect of Inulin and Lactulose on Survival of Lactobacillus Acidophilus LA 5 and Bifidobacterium
Bifidum BB 02 in Acidophilus Bifidus Yoghurt

OZER Dilek,AKIN MUSA SERDAR,OZER HAMDi BARBAROS
Food Science and Technology International,

EFFECTS OF CAPSULE MATERIALS ON THE TEXTURAL AND SENSORYCHARACTERISTICS OF
KASHAR CHEESE RIPENED WITH ENCAPSULATED LIPASEAND PROTEASE

AKIN MUSA SERDAR,AKIN MUTLU BUKET

Bulgarian Journal of Agricultural Science,

Effects of Cysteine and Different Incubation Temperatures on the Microflora Chemical
Composition and Sensory Characteristics of Bio yogurt Made from Goat s Milk

AKIN MUTLU BUKET,AKIN MUSA SERDAR
Food Chemistry,
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Effects of Inulin and Sugar Levels on the Viability of Yogurt and Probiotic Bacteria and the
Physical and Sensory Characteristics in Probiotic Ice Cream

AKIN MUTLU BUKET,AKIN MUSA SERDAR,Zuhal KIRMACI
Food Chemistry,

Effects of inulin and different sugar levels on viability of probiotic bacteria and the physical and
sensory characteristics of probiotic fermented ice cream

AKIN MUSA SERDAR

Milchwissenschaft,

Elma Lifi ile Zenginlestirmenin Set Tipi Yogurtlarin Bazi Ozelliklerine Etkisi
AKIN MUSA SERDAR,AKIN MUTLU BUKET
Harran Tarim ve Gida Bilimleri Dergisi,

Farkli Oranlarda Siittozu ilave Edilerek Uretilen Dondurmalarin Fiziksel ve Duyusal Ozellikleri

GUVEN Mehmet, AKIN Musa Serdar
CuCukurova Universitesi Ziraat Fakiiltesi Dergisi,

Gida Giivenligi ve COVID-19
AKIN MUTLU BUKET,AKIN MUSA SERDAR

Harran Universitesi Miihendislik Dergisi,

Hem Peynir Suyundan Yararlanmaya ve Hem de Cevreyi Korumaya Ne Dersiniz
KONAR Atilla, AKIN Musa Serdar, SAHAN Nuray
Ciftci Dergisi,

Impact of Lactose Hydrolysis on Physical and Sensory Properties of Reduced Sugar Ice-cream

Biidiig Fatma,AKIN MUSA SERDAR,PALABICAK BUSRA,AKBULUT GAKIR CAGIM

ULUSLARARASI BILIM, TEKNOLOJi VE TASARIM
DERGISI,https://dergipark.org.tr/tr/pub/istd/issue/88310/1536909

Impact of low-dose gamma irradiation treatment on microbial and chemical properties of raw
milk white cheese

AKBULUT CAKIR CAGIM, VURAL YILDIZ Kevser, AKIN MUTLU BUKET, AKIN MUSA SERDAR
Harran Tarim ve Gida Dergisi,http://dx.doi.org/10.29050/harranziraat.1381189

Influence Of Different Exopolysaccharide Producing Strains On The Physicochemical Sensory
And Syneresis Characteristics Of Reduced Fat Stirred Yoghurt

AKIN MUTLU BUKET,AKIN MUSA SERDAR,aZiZ KORKMAZ
Int. J. Dairy Technology,

Influence of Fat Replacers on the Chemical Textural and Sensory Properties of Low fat Beyaz
Pickled Cheese Produced from Ewe s Milk

AKIN MUSA SERDAR,KIRMACI Zuhal
International Journal of Dairy Technology,

ipek Keci ve Koyun Siitlerinden Uretilen Dondurmalarin Kimyasal Fiziksel ve Duyusal Bazi
Ozelliklerinin Saptanmasi Uzerine Karsilagtirmali Bir Arastirma

KONAR Atilla, AKIN Musa Serdar
Doga-Tr.J. of Agriculture and Forestry,
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inek ve Kegi Siitlerinden Urg,\_tilen ve 15 Gun Sure ile Depolanan Meyveli Aromali Yogurtlarin
Fizikokimyasal ve Duyusal Ozelliklerinin Belirlenmesi Uzerine Karsilagtirmal Bir Arastirma

AKIN Musa Serdar, KONAR Atilla
Doga- Tr.J. of Agriculture and Forestry,

inek ve Kegi Sitlerinden Uretilen ve 15 Giin Siire ile Depolanan Meyveli Aromali Yogurtlarin
Mikrobiyolojik Ozelliklerinin Belirlenmesi

AKIN Musa Serdar, KONAR Atilla
Gida Dergisi,

inek ve Kegi Siitlerinden Uretilen ve 15 Giin Siire ile Depolanan Sade Yogurtlarin Mikrobiyolojik
Ozelliklerinin Belirlenmesi Uzerine Karsilagtirmali Bir Arastirma

AKIN Musa Serdar, KONAR Atilla

Harran Universitesi Ziraat Fakiiltesi Dergisi,

ipek ve Koyun Sitlerinden Geleneksel Yontemle Uretilen Urfa Peynirlerinin Bazi Kalite
Ozelliklerinin Belirlenmesi Uzerine Bir Arastirma

OZER Barbaros, ATASQY Ferit, AKIN Musa Serdar
Gida Dergisi,

Laktasyon Boyunca Kegi Siitii Bilesiminde Degisikler
AKIN Musa Serdar, KONAR Atilla
Cukurova Universitesi Ziraat Fakdiltesi Dergisi,

Laktasyon Déneminde ivesi Koyun Siitii Bilesiminde Degismeler

KONAR Atilla, AKIN Musa Serdar, SAHAN Nuray, GUVEN Mehmet
Doga-Tr.J. of Agriculture and Forestry,

Mardin ilinde Satisa Sunulan Endiistriyel ve Geleneksel Yéntemle Uretilen Yogurtlarin Kalite
Kriterlerinin Arastiriimasi

CELIKEL GUNGOR ASLI,GURBUZ SEMRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR,PALABIGAK
BUSRA

Adnan Menderes Universitesi Ziraat Fakiiltesi
Dergisi,https://dergipark.org.tr/tr/doi/10.25308/aduziraat.724048

Mardin’de Satilan Gig Siitlerin Bazi Fizikokimyasal ve MikrobiyolojikOzellikleri

GELIKEL GUNGOR ASLI,GURBUZ SEMRA,AKIN MUSA SERDAR,AKIN MUTLU BUKET,PALABIGAK
BUSRA

Harran Universitesi Veteriner Fakiiltesi Dergisi,

Modifiye Nisasta ve Seliiloz Lifli Siitlerde inkiibasyon Siiresi Boyunca pH Degisimlerinin
Belirlenmesi

GONCU BUSRA,PALABICAK MUHAMMED ALI,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Harran Universitesi Miihendislik Dergisi,http://dergipark.gov.tr/humder/issue/42425/493004

Oat, Buckwheat and Whole Brown Rice Flours as a Potential Prebiotic for Lactobacillus
acidophilus (LA5), Lactobacillus casei and Bifidobacterium animalis subsp. lactis (BB-12)

AKIN MUTLU BUKET, AKIN MUSA SERDAR, Dasnik Seker Feride, YUKSEKKAYA Sehriban
Harran Universitesi Miihendislik Dergisi,https://dergipark.org.tr/tr/download/article-file/1877567

Peynirde Biyojen Amin Varligi ve Tespit Edilme Yontemleri
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GONCU BUSRA,AKIN MUSA SERDAR,AKIN MUTLU BUKET
Harran Tarim ve Gida Bilimleri Dergisi,http://dergipark.gov.tr/doi/10.29050/harranziraat.303223

Peynirde Tuz ve Tuzlama Ydéntemleri

SAHAN Nuray, AKIN Musa Serdar
Cukurova Universitesi Ziraat Fakiiltesi Dergisi,

Phospholipase Applications in Cheese Production

EREN KARAHAN LEYLA,AKIN MUSA SERDAR
Journal of Food Science and Engineering,http://www.davidpublisher.org/Home/Journal/JFSE

Physical And Sensory Characteristics of Reduced Fat Yog Ice Cream as Influenced By Fat
Replacers

AKIN Musa Serdar, AKIN Mutlu Buket

Harran Universitesi Ziraat Fakiiltesi Dergisi,

Some Properties of Bio-Yogurt Encriched with Cellulose Fiber
AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
Advances in Microbiology,

Some Properties of Bio-Yogurt Enriched with Cellulose Fiber
AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
Advances in Microbiology,http://www.scirp.org/journal/doi.aspx?DOI=10.4236/aim.2018.81005

Some properties of kefir enriched with apple and lemon fiber
GONCU BUSRA,CELIKEL ASLI,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Mljekarstvo,http://hrcak.srce.hr/index.php?show=clanak id_clanak_jezik=270725 lang=en

Some Properties of Probiotic Yoghurt Ice Cream Supplemented with Carob Extract and Whey

Powder
AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR

Advances in Microbiology,www.scirp.org

Some properties of Urfa cheese a traditional white brined Turkish cheese produced from
bovine and ovine milks

OZER HAMDI BARBAROS,ATASOY AHMET FERIT,AKIN MUSA SERDAR
International Journal of Dairy Technology,

Siit Uriinlerin Probiyotik Bakterilerin Canliligini Etkileyen Faktorler
CELIKEL ASLI,GONCU BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Batman Universitesi Yasam Bilimleri
Dergisi,https://dergipark.org.tr/tr/pub/buyasambid/issue/37496/408142

Siit Uriinlerinde Probiyotik Bakterilerin CanliiginiEtkileyen Faktorler

CELIKEL ASLI,GONCU BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Batman Universitesi Yasam Bilimleri
Dergisi,https://dergipark.org.tr/tr/pub/buyasambid/issue/37496/408142

Sanliurfa ilinde Satisa Sunulan Urfa Peynirlerinin Bazi Kimyasal Ozellikleri ve Proteoliz
Diizeylerinin Belirlenmesi Uzerine Bir Aragstirma
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ATASOY Ferit, AKIN Musa Serdar
HR.U.Ziraat Fakiiltesi Dergisi,

Sanhurfa ilinde Uretilen Yogurtlarin Standarda Uygunlugunun Arastiriimasi

SAHAN Nuray, AKIN Musa Serdar, ATASQY Ferit
Harran Universitesi Ziraat Fakiiltesi Dergisi,

Sanhurfa’da Satigsa Sunulan Sokak Sutlerinin Bazi Kimyasal ve Mikrobiyolojik Ozelliklerinin
Belirlenmesi Uzerine Bir Arastirma

GONCU BUSRA,CELIKEL ASLI,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Harran Universitesi Miihendislik

Dergisi,http://muhdergi.harran.edu.tr/index.php/hrumuhdergi/article/view/48/36

The Effects of Lipase encapsulating Carriers on the Accelerated Ripening of Kashar Cheese
AKIN Musa Serdar, AKIN Mutlu Buket, KIRMACI H Avni, ATASOY A Ferit, TURKOGLU Huseyin
International Journal of Dairy Technology,

Usage of Inulin, Lemon, Carrot and Pea Fibers as Prebiotic for Bifidobacteriun Animalis Subsp.
Lactis (BB-12)

AKIN MUTLU BUKET,AKIN MUSA SERDAR
Journal of Dairy Veterinary Sciences,https://juniperpublishers.com/jdvs/JDVS.MS.ID.555773.php

Yogurt Nedir Tarihgesi Yapimi Besin Degeri ve Diger Bazi Ozellikleri
KONAR Atilla, SAHAN Nuray, AKIN Musa Serdar
Ciftci Dergisi,
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A kind of TraditionalSnack Kavurga

GULTEN SENOCAK,AKIN MUTLU BUKET,OZER EMIR AYSE,AKIN MUSA SERDAR
The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus ,

A Kind of i¢li Kéfte Kibbeh Made with Rice

iZOL Giilsah, CELIKEL Ash, AKIN Mutlu Buket, AKIN Musa Serdar
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus ,

A Research on the Determination of Chemical and Microbiological Properties of Street Milk Sold
in Sanlurfa

PALABICAK BUSRA,AKIN MUSA SERDAR,AKIN MUTLU BUKET
1st INTERNATIONAL GAP AGRICULTURE LIVE STOCK CONGRESS ,

A TRADITIONAL PRODUCT: CONCENTRATED HERBAL YOGURT (JAJI) of SIRNAK

AKIN MUSA SERDAR,BInici Meltem

EL RUHA 12. INTERNATIONAL CONFERENCE ON SCIENTIFIC RESEARCH November 17-
19,2024 Sanliurfa, Turkiye , https://www.elruha.org/congress-books

A Traditional Food For Evaluation of Whey: Kulunce (Feast Pie)

PALABICAK BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,
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AKIN Musa Serdar, AKIN Mutlu Buket, DOLEK Pelin
The First International symposium on “Traditional Foods from Adriatic to Caucasus ,

ARTIFICIAL INTELLIGENCE APPLICATIONS IN FOOD ENGINEERING

AKIN MUSA SERDAR,Dasgnik Seker Feride,AKIN MUTLU BUKET
ULUSLARARASI GIDA, TARIM VE HAYVANCILIK KONGRESI ,

Carrot Fiber as Potential Prebiotic For Lactobacillus casei and Bifidobacterium BB-12

AKIN MUTLU BUKET,GONCU BUSRA,Dasnik Seker Feride, AKIN MUSA SERDAR
VI. Uluslararasi GAP Muhendislik Kongresi ,

Chemical Composition and Some Microbiologic Properties of Ewe s Milk Yoghurt Produced and
Sold in Siverek

GONCU BUSRA,AKIN MUSA SERDAR,AKIN MUTLU BUKET,DEMIRBAG HUSEYIN
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PALABICAK BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR
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Cow Milk Proteins and Milk Allergy
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Determination of Viable Bacterial Counts and Acetaldehyde Contents in Bioyogurt Produced By
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3rd International GAP Food, Agriculture and Veterinary Sciences Congress , https://www.gapzirvesi.org
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GAP lll. Tarim Kongresi,



28

29

30

31

32

33

34

35

36

37

38

Essential Oils of Some Spices and Medicinal Plants
CELIKEL ASLI,AKIN MUSA SERDAR,BUYUKKILIC KAMILE BURCU

l.international Congress on Medicinal and Aromatic Plants "Natural and Healthy Life ,
http://www.tabkon.org/international-congress-medicinal-aromatic-plants-natural-healthy-life-book-
abstracts/

Estel Pastasi

EREN KARAHAN Leyla, KARAHAN Ali, AKIN Musa Serdar, AKIN Musa Serdar
lll. Geleneksel Gidalar Sempozyumu ,

Farkl Oranlarda Elma Limon ve Bugday Lifi ilavesinin Dondurmalarin Bazi Ozelliklerine Etkileri

AKIN Mutlu Buket, AKIN Musa Serdar
Tarkiye 11. Gida Kongresi ,

Farkh Oranlarda inek Kegi Siitii Karigimindan Uretilen Tuzlu Yogurtlarin Bazi Ozellikleri

AKIN Mutlu Buket, EREN Orhan, AKIN Musa Serdar
Geleneksel Gidalar Sempozyumu ,

Farkl Oranlarda iniilin Ve Maltrin ilavesinin Probiyotik Yogurt Dondurmalarinin Canli Yogurt ve
Probiyotik Bakteri Sayilarina Etkileri

AKIN Musa Serdar, AKIN Mutlu Buket, KIRMACI H Avni
Turkiye 10. Gida Kongresi ,

Farkli Oranlarda iniilin Ve Maltrin ilavesinin Probiyotik Yogurt Dondurmalarinin Fiziksel ve
Duyusal Ozelliklerine Etkileri

AKIN Musa Serdar, AKIN Mutlu Buket
Turkiye 10. Gida Kongresi ,

Farkh Tirdeki Siitlerde Bulunan Biyoaktif Peptidler

PALABICAK BUSRA AKIN MUSA SERDAR,AKIN MUTLU BUKET,CELIKEL ASLI
Uluslararasi Gida, Tarim ve Hayvancilik Kongresi , https://0e5e435d-7e97-42d8-bb55-
1fa918bf7cad.filesusr.com/ugd/614blf 5b1c23d771bc45e890b626ecch6edaeb.pdf
FONKSIYONEL BiR GIDA OLARAKESEK SUTU

AKIN MUTLU BUKET,YUksekkaya Sehriban,AKIN MUSA SERDAR,Dasnik Seker Feride
3. ULUSLARARASI GAP GIDA, TARIM VEVETERINER BILIMLERIKONGRESI ,

From Past to Present Day Traditional Kitchen Wares of Sanliurfa
AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,

Functional Components in Traditional Dairy Products.

AKIN MUTLU BUKET,PALABICAK BUSRA,Feride DASNIK,GELIK SERAFETTIN,AKIN MUSA
SERDAR

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,

Geleneksel olarak Uretilen Adiyaman peynirli Helva
DOLEK Pelin, AKIN Mutlu Buket, AKIN Musa Serdar, KIRMACI Hiiseyin Avni

The First International symposium on “Traditional Foods from Adriatic to Caucasus ,



39

40

41

42

43

44

45

46

47

48

49

Geopraphical Indication in Turkey
KIRDAR SEVAL SEVGI,KARACA OYA BERKAY,AKIN MUTLU BUKET,AKIN MUSA SERDAR

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus ,

Gidalarda Brusellozis Tespiti ve Kontrolii

AKIN MUSA SERDAR,AKIN MUTLU BUKET,GONCU BUSRA,CELIKEL ASLI,BUYUKKILIG KAMILE
BURCU

International Congress of Agriculture and Environment Antalya , http://bscongress.com/wp-
content/uploads/2017/11/abs_2.pdf

Grape Seed as a Functional Compnent

AKIN MUTLU BUKET,CELIKEL ASLI,BUYUKKILIG KAMILE BURGU,AKIN MUSA SERDAR

l.international Congress on Medicinal and Aromatic Plants "Natural and Healthy Life ,
http://www.tabkon.org/international-congress-medicinal-aromatic-plants-natural-healthy-life-book-
abstracts/

Grape Seed as a Functional Component

AKIN MUTLU BUKET,CELIKEL ASLI,Biyiikkilic Kamile Burcu,AKIN MUSA SERDAR
1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,

Giineydogu Anadolu Bolgesinde Siit Endiistrisinin Mevcut Durumu

OZER Barbaros, AKIN Musa Serdar
GAP I. Tarim Kongresi ,

Herbal Nutraceutical

BUYUKKILIG BURCU,AKIN MUSA SERDAR,GONCU BUSRA

1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,
http://www.tabkon.org/

Influence of coagulating Enzyme Types on the Chemical and Sensory Characteristics of White
Pickled Cheese Made from Ewe s Milk

AKIN Mutlu Buket, AKIN Musa Serdar, KIRMACI Zuhal
5th IDF Symposiumon Cheese Ripening ,

Influence of Peppermint and Thyme Extract on the Starter Culture and Mold and Yeast Counts of
Stirred Type Yoghurt

AKIN MUTLU BUKET,AKBAL Zeynep,AKIN MUSA SERDAR
4Th North and East European Congress on Food ,

INVESTIGATION OF THE PREBIOTIC USAGE POSSIBILITY OF PEA FLOUR INLACTOBACILLUS
CASEI IN PROBIOTIC YOGHURT

PALABICAK BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Uluslararasi Gida, Tarim ve Hayvancilik Kongresi ,

Investigation of Chemical Textural and Microbiological Quality of Yoghurts Marketed in Batman
Province

EREN KARAHAN LEYLA,AKIN MUSA SERDAR,AKIN MUTLU BUKET,GULTEN
SENOCAK,KARAHAN ALI MUCAHIT

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus ,
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