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KUCUKCETIN A, ERGIN F., COMAK GOCER E. M.
The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Kibris (Kktc), 19 - 21
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XX. BIOFILMS OF PROBIOTICS
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6th INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY, Atina, Yunanistan, 18 - 19 Mart 2017, ss.117
XXIV. GIDALARDA LISTERIA MONOCYTOGENES BAKTERIYOFAJININ KULLANIMI iLE ILGILI YASAL
DUZENLEMELER
KUCUKCETIN A, ERGIN F,, Yildiz G., GOMAK GOCER E. M.
1. Tarim ve Gida Etigi Kongresi, Ankara, Tiirkiye, 10 - 11 Mart 2017, ss.443-450
XXV. Effects of different production methods on the survival of Bifidobacterium biifidum in ice cream
COMAK GOCER E. M., DEMIR M., KUCUKCETIN A.
International Congress on Food of Animal Origin, Girne, Kibris (Kktc), 10 - 13 Kasim 2016, ss.183-186
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DEMIR M., KUCUKCETIN A., ERGIN F., COMAK GOCER E. M.
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XLII. Microencapsulation of probiotic bacteria
ATAMER Z., KUCUKCETIN A., COMAK GOCER E. M., ASCI ARSLAN A, HINRICHS .
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