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Uludag Universitesi Ziraat Fakiiltesi Dergisi, vol.28, no.2, pp.59-70, 2014 (Peer-Reviewed Journal)

Bursa Merkezinde Tiiketime Sunulan Etsiz Cig Koftelerin Mikrobiyolojik Kalitesi
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Pharmacological and Therapeutic Potential of Adaptogenic Plants
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AKPINAR BAYIZIT A, OZCAN T., YILMAZ ERSAN L., DELIKANLI KIYAK B, VURAL H.
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YILMAZ ERSAN L., 0ZCAN T., AKPINAR BAYIZIT A., DELIKANLI KIYAK B.
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OZCAN T., YILMAZ ERSAN L., AKPINAR BAYIZIT A, DELIKANLI KIYAK B.

3rd International Conference on Food Sciences and Health (ICFSH), SIDNEY, Australia, 26 - 28 November 2016
Evaluation of Fatty Acid Profile of Trabzon Butter

OZCAN T., AKPINAR BAYIZIT A, YILMAZ ERSAN L., CETIN K, DELIKANLI KIYAK B.

4th International Conference on Chemical and Process Engineering, Madrid, Spain, 15 - 16 June 2015, vol.7,
pp-190-194
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OZCAN T., YILMAZ ERSAN L., AKPINAR BAYIZIT A., O0ZCAN 0., DELIKANLI KIYAK B., OMAK G.
VI. Uludag Universitesi Bilgilendirme ve Ar-Ge Giinleri, Bursa, Turkey, 15 - 16 March 2016
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2. I¢ Anadolu Bélgesi Tarim ve Gida Kongresi, Nevsehir, Turkey, 28 - 30 April 2015
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OZCAN T., AKPINAR BAYIZIT A, YILMAZ ERSAN L., DELIKANLI KIYAK B.
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XVIII. Therapeutic potential of mushroom polysaccharides
OZCAN T., OZCAN 0., AKPINAR BAYIZIT A, YILMAZ ERSAN L., DELIKANLI KIYAK B.
3rd International Food Congress, Bursa, Turkey, 26 - 27 September 2014
XIX. Bursa ilinde Geleneksel Peynirlerin Tiiketim Egilimlerinin Belirlenmesi
OZCAN T, YILMAZ ERSAN L., DELIKANLI KIYAK B., AKPINAR BAYIZIT A, VURAL H.
", 4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014
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AKPINAR BAYIZIT A, VURAL H., 0ZCAN T., YILMAZ ERSAN L., DELIKANLI KIYAK B.
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DELIKANLI KIYAK B., OZCAN T.
8. Gida Miihendisligi Kongresi, Ankara, Turkey, 7 - 09 November 2013
XXIII.  Survival of selected probiotic bacteria in set-type yogurt supplemented with chestnut flour
OZCAN T, YILMAZ ERSAN L., AKPINAR BAYIZIT A, DELIKANLI KIYAK B.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Struga-Ohrid, Macedonia, 24 -
26 October 2013
XXIV. Bursa Merkezdeki Lokantalarda Tiiketime Sunulan salatalarin Mikrobiyolojik Kalitelerinin
Belirlenmesi
SONMEZ B., DELIKANLI KIYAK B., OZDEMIR Y.
3.Uluslararasi Meslek Yiiksekokullar1 Sempozyumu, Turkey, 02 October 2013 - 04 October 2019
XXV. Bursa merkezindeki lokantalarda tiilketime sunulan salata ¢esitlerinin mikrobiyolojik kalitelerinin
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SONMEZ B., DELIKANLI KIYAK B., OZDEMIR Y.
3. Uluslararasi Meslek Yiiksekokullar1 Sempozyum, Ardahan, Turkey, 3 - 04 October 2013
XXVI. Bursa merkezindeki lokantalarda tiiketime sunulan salata ¢egitlerinin mikrobiyolojik kalitelerinin
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SONMEZ B., DELIKANLI KIYAK B., OZDEMIR Y.
Uluslararas1 myo sempozyumu, 2 - 04 October 2013
XXVIL. Improving the textural properties of non-fat yogurt by addition of milk-based protein additives
DELIKANLI KIYAK B., OZCAN T.
Joint Annual Meeting of ADSA ASAS, 8 July - 12 August 2013



XXVIII. vy - aminobiitirik asit (GABA) ve siit iiriinlerinde 6nemi
OZCAN T, AYDINOL P., DELIKANLI KIYAK B.
Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Denizli, Turkey, 15 - 16 November 2012
XXIX. Dondurmada overrun ve kopiik stabilizasyonu
OZCAN T, YILMAZ ERSAN L., AKPINAR BAYIZIT A, DELIKANLI KIYAK B.
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XXX. Thymus serpyllum’un ugucu yaglari ve fonksiyonel 6zellikleri
DELIKANLI KIYAK B., YILMAZ ERSAN L., AKPINAR BAYiZIT A, OZCAN T.
III. Geleneksel Gidalar Kongresi, Konya, Turkey, 10 - 11 May 2012
XXXI. Bioavailability of food polyphenols
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Supported Projects
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Yenilebilir Mantarin Probiyotik Bakterilerin Geligimi Uzerine Etkisi ve Fermente Siit Uriinlerinde Kullanimi, 2015 - 2019
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Asian Journal of Research in Biochemistry, Other Indexed Journal, August 2020
Journal of Apitherapy And Nature , Other Journals, August 2020
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