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Badem Siitii ile Zenginlestirilmis Probiyotik Yogurtlarin Mikrobiyolojik ve Bazi Fiziko-Kimyasal
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The Antioxidative Capacity of Kefir Produced from Goat Milk

Yilmaz Ersan L., Ozcan T., Akpinar Bayizit A, Sahin S.

International Journal of Chemical Engineering and Applications, cilt.7, sa.1, ss.22-26, 2016 (Hakemli Dergi)
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