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ERGIN F., COMAK GOCER E. M., YILDIZ G., DEMIR M., KUCUKCETIN A.

6th International Congress on Food Technology, Atina, Greece, 18 - 19 March 2017, pp.116
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Endokrin Sistem Bozucu Kimyasallar Arasinda Yer Alan Ftalatlarin Gida Giivenligi A¢isindan
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Gidalarin Ambalajlanmasinda Bakteriyofajlarin Antimikrobiyal Ajan Olarak Kullanim
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Deve Siitii ve Onemi
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ERGIN F., COMAK GOCER E. M., DEMIR M., KUGUKCETIN A.

I. Uluslararasi Turizm ve Mikrobiyal Gida Glivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.2
Gidalarin Ambalajlanmasinda Bakteriyofajlarin Antimikrobiyal Ajan Olarak Kullanim

ERGIN F., COMAK GOCER E. M., DEMIR M., KUGUKCETIN A.

1. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.1

Deve Siitii ve Onemi

COMAK GOCER E. M., ERGIN F., DEMIR M., KUCUKCETIN A.

I. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 April - 23 June 2016, pp.2
Patojen Bakterilerin Tespitinde Akill1 Telefonlarin Kullanimi

ERGIN F., COMAK GOCER E. M., DEMIR M., KUCUKCETIN A.

I. Uluslararasi Turizm ve Mikrobiyal Gida Giivenligi Kongresi, Antalya, Turkey, 21 - 23 April 2016, pp.2
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16. Fachsymposium Lebensmittelmikrobiologie, Stutgart, Germany, 30 March - 01 April 2016, pp.61

Enhanced microbial oil production from whey by using Mortierella isabellina

DEMIR M., KUCUKCETIN A, TURHAN i, ALPKENT Z.

Northeast Agricultural & Biological Engineering Conference, Newark, Delaware, United States Of America, 12 - 15
July 2015, vol.1, pp.2

Enhanced microbial oil production from whey by using Mortierella isabellina

DEMIR M., KUCUKCETIN A, TURHAN i, ALPKENT Z.

Northeast Agricultural & Biological Engineering Conference, Newark, United States Of America, 12 - 15 July 2015,
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Enhanced microbial oil production from whey by using Mortierella isabellina

DEMIR M., KUCUKCETIN A, TURHAN I., ALPKENT Z.

Northeast Agricultural & Biological Engineering Conference, Newark, Delaware, United States Of America, 12 - 15
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Improving survival of probiotic bacteria in ice cream by process design
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