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▪ PUBLICATIONS 

▪ INTERNATIONAL ARTICLES AND PAPERS 

▪ Articles Published in International Journals 

1. Yağmur, N. & Şahin S., 2020. Encapsulation of ellagic acid from pomegranate peels in microalgae 
optimized by response surface methodology and an investigation of its controlled released under 
simulated gastrointestinal studies. Journal of Food Science, Vol. 85, Iss. 4, 2020. doi: 10.1111/1750-
3841.15085. 

2. Yağmur, N., Şahin, S., Korkmaz, E., 2020. Microencapsulation of ellagic acid extracted from 
pomegranate peel onto Spirulina: Characterization, loading and storage stability properties. Journal of 
Food Processing and Preservation, Vol. 45, Iss. 1, 2020. doi: 10.1111/JFPP.15086.  

3. Yağmur, N., Şahin, S. and Akyıldız, G. (2023), The effect of pomegranate peel extracts coated with 
Spirulina microalgae supplementation on physicochemical, microbiological and sensorial properties of 
yoghurts during storage. Int J Food Sci Technol. Accepted Author Manuscript. 
https://doi.org/10.1111/ijfs.16445. 
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▪ OTHER PUBLICATIONS 

▪ Ph.D. Thesis, Master Thesis, Reports, Books etc. 

1) Yağmur, N. 2022. The evaluation of encapsulation pomegranate peel extract onto microalgae by 
analytical methods. PhD Thesis, Bursa Uludağ University, Graduate School of Natural and Applied 
Sciences Department of Chemistry, Bursa. 
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