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Monthly variation of total lipid and fatty acid contents of Atlantic bonito, Sarda sarda (Bloch, 1793)
of Black Sea

Misir G. B.,, TUFAN B., KOSE S.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.49, sa.12, ss.2668-2677, 2014 (SCI-
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Evaluation of Seafood Safety Health Hazards for Traditional Fish Products: Preventive Measures and
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The effect of mincing method on the quality of refrigerated whiting burgers
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INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.44, sa.8, ss.1649-1660, 2009 (SCI-
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Investigating the Quality Changes of Raw and Hot Smoked Garfish (Belone belone euxini, Gunther,
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Kose S., Boran M,, Boran G.

FOOD CHEMISTRY, cilt.99, sa.1, ss.129-135, 2006 (SCI-Expanded)

Biochemical, sensory and microbiological attributes of wild turbot (Scophthalmus maximus), from
the Black Sea, during chilled storage

Ozogul Y., Ozogul F., Kuley E., Ozkutuk A., Gokbulut C., Kose S.

FOOD CHEMISTRY, cilt.99, sa.4, ss.752-758, 2006 (SCI-Expanded)

High docosahexaenoic acid levels in both neutral and polar lipids of a highly migratory fish:
Thunnus tonggol (Bleeker)

Saito H., Seike Y., Ioka H., Osako K. Tanaka M., Takashima A., Keriko J., Kose S., Souza ]J.

LIPIDS, cilt.40, sa.9, ss.941-953, 2005 (SCI-Expanded)

An investigation of quality changes in anchovy (Engraulis encrasicolus, L. 1758) stored at different
temperatures

Kose S., Erdem M. E.

TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, cilt.28, sa.3, ss.575-582, 2004 (SCI-Expanded)
Changes in the levels of histamine during processing and storage of fish meal

Kose S., Quantick P., Hall G.

ANIMAL FEED SCIENCE AND TECHNOLOGY, cilt.107, ss.161-172, 2003 (SCI-Expanded)

Effect of salt concentrations and temperature on the quality and shelf-life of brined anchovies
Karacam H., Kutlu S., Kose S.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, cilt.37, sa.1, ss.19-28, 2002 (SCI-Expanded)
Comparison of chemcial contents and consumer acceptance of albino rainbow trout (Oncorhyncus
mykiss, Walbaum, 1782) with brook trout (Salvelinus fontinalis, Mitchill, 1814) and normal
pigmented rainbow trout.

KOSE S., Erkebay C., Kurtoglu i. Z., BASCINAR N., Degirmenci A.

Su Uriinleri Dergisi, cilt.18, ss.81-86, 2001 (SCI-Expanded)

Investigating the shelf-life of the anchovy dish called 'hamsikusu’ in frozen storage at-18 +/- 1
degrees C

Kose S., Karacam H., Kutlu S., Boran M.

TURKISH JOURNAL OF VETERINARY & ANIMAL SCIENCES, cilt.25, sa.5, ss.651-656, 2001 (SCI-Expanded)
Levels of Heavy Metals in Blue Whiting Caught From the Eastern Black Sea Coast of Turkey
BORAN M., KARACAM H., GELIKKALE M. S., KOSE S., FEYZIOGLU A. M., Kutlu S.

TOXICOLOGICAL AND ENVIRONMENTAL CHEMISTRY, cilt.75, ss.67-73, 2000 (SCI-Expanded)

Some quality changes of surimi produced from anchovy (Engraulis encrasicholus Linnaeus, 1758)
during frozen storage at -20°C for five months

KOSE S., UZUNCAN Y.

Su Uriinleri Dergisi, cilt.17, s5.119-127, 2000 (SCI-Expanded)

Modification of a colorimetric method for histamine analysis in fish meal

Kose S., Hall G.
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Solar drying of rainbow trout

Olgun H., Kose S.

INTERNATIONAL JOURNAL OF ENERGY RESEARCH, cilt.23, sa.11, s5.941-948, 1999 (SCI-Expanded)

Diger Dergilerde Yayinlanan Makaleler

L

IL

IIL

Iv.

VL

VIL

VIIL

IX.

XL

XIL

Gokkusagi Alabaligindan elde edilen balik ¢corbasinin besin degeri (Oncorhyncus mykiss, Walbaum,
1792)

TUFAN B., Pompe M., Veber M., Kogar D., KOSE S.

JOURNAL OF ANATOLIAN ENVIRONMENTAL AND ANIMAL SCIENCES, cilt.7, sa.3, ss.289-296, 2022 (Hakemli Dergi)
Nutritional value of fish soup from cultured brook trout (Salvelinus fontinalis, Mitchill, 1814)
KOSE S., Pompe M., TUFAN B., Veber M., Koéar D., Petkovsek E.

UKRAINIAN FOOD JOURNAL, cilt.10, sa.1, ss.112-123, 2021 (ESCI)

THE EFFECT OF USING FROZEN RAW MATERIAL AND DIFFERENT SALT RATIOS ON THE QUALITY
CHANGES OF DRY SALTED ATLANTIC BONITO (LAKERDA) AT TWO STORAGE CONDITIONS

KORAL S., KOSE S.

Food and Health, cilt4, sa.4, ss.213-230, 2018 (Hakemli Dergi)

Su Uriinleri Gida Giivenligi Hala Saglanmadi

KOSE S.

Diinya Gida, sa.8, ss.26-29, 2018 (Hakemsiz Dergi)

Comparison of Seasonal Fatty Acid Composition in Relation to Nutritional Value of Three
Commercial Fish Species Caught From Different Zones of Eastern Black Sea

TUFAN B, Misir G. B., KOSE S.

AQUATIC SCIENCES AND ENGINEERING, cilt.33, sa.1, ss.11-19, 2018 (ESCI)

EVALUATION OF BIOGENIC AMINE DEVELOPMENT OF ANCHOVY Engraulis encrasicolus MUSCLE
COMPARED TO ITS QUALITY CHANGES AT DIFFERENT CHILLING CONDITIONS

KORAL S., KOSE S.

Journal of Food and Health Science, cilt.1, sa.3, ss.150-165, 2015 (Hakemli Dergi)

Storage Properties of Three Types of Fried Whiting Balls at Refrigereated Temperatures

BORAN M., KOSE S.

TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.7, ss.65-70, 2007 (Hakemli Dergi)
Tiitsiilenmis hamsinin Engraulis encrasicolus L. 1758 buzdolab1 kosullarinda 4 C 1 depolanmasi
esnasinda kalite degisimlerinin belirlenmesi

KORAL S., KOSE S.

Tiirk Sucul Yasam Dergisi, cilt.3, sa.4, ss.551-554, 2005 (Hakemsiz Dergi)

Quality Changes of Whiting Merlangius merlangus euxinus N 1840 Stored at Ambient and
Refrigerated Temperatures

KOSE S., Erdem M. E.

TURKISH JOURNAL OF FISHERIES AND AQUATIC SCIENCES, cilt.1, ss.59-65, 2001 (Hakemli Dergi)
Comparison of chemical contents and consumer acceptance of albino rainbow trout Onchorhynchus
mykiss Walbaum 1792 with brook trout Salvelinus fontinalis Mitchill 1814

KOSE S., ERKEBAY C., KURTOGLU I. Z., BASCINAR N.

Ege University Fisheries and Aquatic Sciences, cilt.16, ss.81-86, 2001 (Hakemli Dergi)

Mezgit Merlangius merlangus L 1758 ten yar:1 manuel yontemle surimi eldesi ve donmus depolama
esnasindaki kalite degisimleri tizerine bir arastirma

KOSE S., Uzuncan Y.

Gida, cilt.6, ss.84-89, 2001 (Hakemli Dergi)

Levels of heavy metals in blue whiting caught from the eastern Black Sea area of Turkey

BORAN M., KARACAM H,, Celikkale M. S., KOSE S., Kutlu S., Feyzioglu A. M.
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TOXICOLOGICAL AND ENVIRONMENTAL CHEMISTRY, cilt.75, s5.67-73, 2000 (Scopus)

Some quality changes of surimi produced from anchovy (Engraulis encrasicolus, Linneaus, 1758)
during frozen storage at -200C for five months

KOSE S., Uzuncan Y.

Ege Su Uriinleri Dergisi, cilt.17, ss.119-127, 2000 (Hakemli Dergi)

Trabzon da satilan bazi balik tiirlerinin buzdolab1 kosullarinda depolanmalarinda meydana gelen
kimyasal ve duyusal kalite degisimleri iizerine bir aragtirma

KOSE S., Ay S., Yiicel U.

Ege Su Uriinleri Dergisi, cilt.17, sa.3-4, ss.35-48, 2000 (Hakemli Dergi)

Hamsinin Engraulis enrasicholus Cuvier 1839 Alabalik Onchrynchus mykis Walbaum 1792
Yetistiriciliginde Protein Kaynagi1 Olarak Kullanilmasinin Ekonomik Kayip A¢isindan Degerlendirilmes
KOSE S., Zengin M., KURTOGLU 1. Z.,, BORAN M.

Ege Su Uriinleri Dergisi, cilt.16, ss.121-129, 1999 (Hakemli Dergi)

An investigation into quality changes of surimi produced from horse mackerel Trachurus
mediterraneus L 1758 during frozen storage at 20 C for five months

KOSE S., Uzuncan Y.

SU URUNLERI DERGIS], cilt.16, sa.3-4, s5.269-278, 1999 (Hakemli Dergi)

Gokkusagi alabaliginin Oncorhynchus mykiss kurutulmasi

OLGUN H., Rzayev P., KOSE S., Kutlu S.

Termodinamik, cilt.6, sa.64, ss.114-124, 1997 (Hakemli Dergi)
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Anchovies as Food

KOSE S., TUFAN B.

ANCHOVIES OF THE WORLD, Seyhan Kadir, Khan Umar, Editér, RIBIAD, istanbul, ss.114-141, 2022

Biogenic Amines

KOSE S.

Toxins and Other Harmful Compounds in Foods, Agatha Witczak, Zdzislaw Sikorski, Editér, CRC Press, Londrina,
ss.85-152,2017

Seafood Processing Industry in the Turkish Black Sea

KOSE S.

Turkish Fisheries in the Black Sea., Diizgiines E, Oztiirk B, Zengin M, Editér, Tiidav, Istanbul, ss.575-590, 2014
Fish Processing, Installations: Sustainable Operation

Hall G. M., KOSE S.

Seafood Processing Technology Quality and Safety, loannis S. Boziaris, Editér, John Wiley & Sons, West Sussex, UK,
West Sussex, ss.311-342, 2014

Seafood Processing Industry in the Turkish Black Sea

KOSE S.

Turkish Fisheries in the Black Sea, Diizgiines Ertug, Oztiirk Bayram, Zengin Mustafa, Editér, TUDAV, Istanbul,
ss.575-590, 2014

Quality Aspects of Onboard Processing

KOSE S.

Fish Processing, Sustainability and New Opportunities, Hall GM, Edit6r, John Wiley & Sons, West Sussex, UK, West
Sussex, ss.167-206, 2011

Quality of Fermented Fish Products

Hall G., KOSE S.

Fish Processing Sustainability and New Opportunities, George M HALL, Editor, John Wiley and Sons Ltd Wiley-
Blackwell, West Sussex, ss.138-166, 2011
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Su Uriinlerinde Biyojenik Aminler ve insan Saghg A¢isindan Onemi

Kose S.

Gida Allerjenleri, Bulaganlar1 ve Halk Saghg1 Acisindan Onemi, Trabzon, Tiirkiye, 24 - 25 Haziran 2021, ss.1-16
Dogu Karadeniz Bolgesi’xxnde 0-6 yas grubundaki ¢ocuklarin balik tiketim aligkanliginn
arastirilmasi

OZSEKER S., KOSE S.

4 T H INTERNATIONAL CONGRESS ONWOMAN AND CHILD HEALTH AND EDUCATION, Ankara, Tiirkiye, 12 Aralhk
2019 - 13 Mart 2020, cilt.1, ss.454

Black Sea Food: Developments,Trends, Problems, Solutions

KOSE S.

International Conference on Fisheries and Blue Growth, istanbul, Tiirkiye, 30 Eyliil - 01 Kasim 2017, ss.1

The social approach of fish consumption in children

OZSEKER S., KOSE S.

XIIL Congress of Ecology and Environment with International Participation, Edirne, Tiirkiye, 12 - 15 Eylil 2017,
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