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XXVIIIL

XXIX.

XXXI.

XXXII.

paprika

Topuz A, Ozdemir F.

FOOD CHEMISTRY, vol.86, no.4, pp.509-515, 2004 (SCI-Expanded)

Changes in dry matter, oil content and fatty acids composition of avocado during harvesting time
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Composition of Tehina (Sesame Butter) Oil.
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OZDEMIR F., TOPUZ A, DEMIRKOL A., GOLUKCU M.

Gida, vol.29, no.2, pp.177-183, 2004 (Peer-Reviewed Journal)
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Andiz (Juniperus drupacea) Pekmezi Uretim Tekniginin Gelistirilmesi Uzerine Bir Aragtirma
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DEMIR H., GOLUKCU M., TOPUZ A., 0ZDEMIR F., POLAT E., SAHIN H.
Akdeniz Universitesi Ziraat Fakiiltesi Dergisi, vol.16, no.1, pp.79-85, 2003 (Peer-Reviewed Journal)
XXIII. Cay tohumunun bazi 6zellikleri ve ¢ay tohumu yaginin yag asiti kompozisyonu
OZDEMIR F., GOLUKCU M., ERBAS M.
GIDA, vol.2, pp.135-138, 2001 (Peer-Reviewed Journal)
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OZDEMIR F., GOLUKCU M., ERBAS M.
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XXVIII. Determination of Some Physical and Chemical Properties of Loquat and Possibilities of Processing
into Marmelade, Nectar and Canned Fruit
TOPUZ A., OZDEMIR F.
Fruit Processing, vol.10, pp.398-401, 1999 (Peer-Reviewed Journal)
XXIX. Antalya Yéresinde Yetistirilen Farkli Dutlarin Baz1 Kimyasal Ozellikleri.
OZDEMIR F., TOPUZ A.
DERIM, vol.15, no.1, pp.30-35, 1998 (Peer-Reviewed Journal)
XXX. Findik Gesitlerinin Baz1 Fiziksel ve Kimyasal Ozellikleri
OZDEMIR F., TOPUZ A, DOGAN U,, KARHAN M.
Gida, vol.23, no.1, pp.37-41, 1998 (Peer-Reviewed Journal)
XXXI. Ortodoks ve Caykur Yontemi ile Uretilen Farkli Stmif Caylarin Mineral igerikleri
OZDEMIR F., TOPUZ A, ERBAS M.
Turkish Journal of Agriculture and Forestry, vol.23, no.4, pp.809-815, 1998 (Scopus)
XXXII. Identification of Sugar Honey, Multifloral Honey and Honeydew Honey Based on Mineral Content,
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Giirel F.,, Karkacier M., Ozdemir F.
Apiacta, vol.33, no.2, pp.42-45, 1998 (Peer-Reviewed Journal)
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OZDEMIR F., TOPUZ A, KARHAN M.
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Reviewed Journal)
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Antioxidant and antimicrobial activity of green black and different degrees of fermented oolong tea
FELEK R, OZDEMIR F.

gida, 6 - 11 November 2018

Antioxidant and Antimicrobial Activity of Green, Black and Different Degrees of Fermented Oolong
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