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CRC, New York, Florida, 2019

III. Advances in Edible Films and Coatings in Aquatic Foods



V.

YERLIKAYA P., YATMAZ H. A, TOPUZ 0. K.

in: Innovative Technologies in Seafood Processing, Yesim Ozogul, Editor, Crc Beacon Press, Ny, pp.71-91, 2019
Seafood Chilling, Refrigeration and Freezing

Gokoglu N, Yerlikaya P.

John Wiley & Sons, West Sussex, UK, Oxford, 2015

Refereed Congress / Symposium Publications in Proceedings

L

IL

1L

Iv.

VL

VIL

VIIL

IX.

XL

XIL

Oxidative Status of Commonly Consumed Fish Species
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Human exposure to phthalate esters through seafood packed in PVC, PP and tin can containers.
ALP A. C., YERLIKAYA P.

Conference on Food, Nutrition and Dietetics, Gastronomy Research (FONGAR 2018), Antalya, Turkey, 28 - 30
November 2018, pp.65-73
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Composition of Anchovy Oil Enriched Emulsions

YERLIKAYA KEBAPCIOGLU P, TOPUZ 0. K, GOKOGLU N., YATMAZ H. A.



International Congress of Agriculture and Environment,, Antalya, Turkey, 16 - 18 November 2017, pp.9
XIII. COMPARISON OF ESSENTIAL TRACE ELEMENT PROFILES OF RAINBOW TROUT FISH
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