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A. Uluslararasi hakemli dergilerde yayimlanan makaleler:

Al.

Encapsulation and antibacterial studies of goji berry and garlic extract in the
biodegradable chitosan

Antimicrobial activity of egg white protein-based edible films incorporated with
thyme and hops liquid extracts on hamburgers

The antioxidant and antibacterial properties of chitosan encapsulated with the bee
pollen and the apple cider vinegar

The Methods Reducing of Fat Content in Meat and Meat Products




B. Uluslararasi bilimsel toplantilarda sunulan ve Dbildiri kitaplarinda
(proceedings) basilan bildiriler:

B1.
Ultrasound-Assisted Extraction of Bioactive Compounds from Chokeberry Pomace
Biochemical Effects on The Flavor of Fermented Sausage
The Application Areas of Nanotechnology in Food Industry

The Determination of Antioxidant Activity of Different Levels of Grapevine Extract on
Chicken Broth

The Determination of Antioxidant Activity and Viscosity Properties of Iota
Carrageenan on Chicken Broth

The Use of Natural Antioxidants as Alternative to Synthetic Antioxidants in Meat and
Meat Products

The Effects of Antioxidant Activity and Viscosity Properties of Chia Seed Mucilage on
Chicken Broth

C. Yazilan ulusal/uluslararasi kitaplar veya kitaplardaki boliimler:

C1. Yazilan ulusal/uluslararasi kitaplar:

D. Ulusal hakemli dergilerde yayimlanan makaleler:

D1.

Farkli Pisirme YOntemlerinin Et ve Et Uriinlerinde Polisiklik Aromatik Hidrokarbon
(PAH) Olusumu Uzerine Etkisi

E. Ulusal bilimsel toplantilarda sunulan ve bildiri kitaplarinda basilan bildiriler:

G. Diger yayinlar:
(Yukaridaki maddelerde yer alan basliklardaki kategorilere girmeyen ve
belirtilmek istenen tiim eserler bu maddenin altinda belirtilecektir.)




