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“"Assesment of some microbiological and chemical properties of pismaniye sweet”,
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A27. Yilmaz-Ersan, L., Ozcan, T., Akpinar-Bayizit A. ve Sahin, S. “"The Antioxidative
Capacity of Kefir Produced from Goat Milk International Journal of Chemical
Engineering and Applications, Vol. 7 (1): 22-26, (2016).
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(2003).
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biyolojik 6zellikleri ve insan saghgi Gzerine etkisi”, Gida ve Yem Bilimi Teknolojisi, 3
(4): 34-38, (2004).
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natamisin”, Gida (GTD), 30 (6): 385 - 388, (2005).
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D11. Yilmaz -Ersan, L., Akpinar-Bayizit, A. ve Ozcan. T. “Yéresel bir kebap: Iskender

doner kebap”, Gida Miihendisligi Dergisi, 13 (30): 108-110, (2010).
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. Akpinar-Bayizit, A., Ozcan, T., Sahin, O.I. ve Yilmaz-Ersan, L. "The utilisation of
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Ozcan, T,. Akpinar-Bayizit, A., Sahin, O.I. ve Yilmaz-Ersan, L. "The occurence of
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