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Usage of encapsulated Hypericum scabrum in Ayran and determination of antioxidant, phenolic and
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Ucucu Yaglarin Antimikrobiyel Ozellikleri
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Ondokuz Mayis Universitesi Ziraat Fakiiltesi Dergisi, vol.15, no.2, pp.7-13, 2000 (Peer-Reviewed Journal)
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HURSIT A, TEMIZ H.

Ondokuz Mayis Universitesi Ziraat Fakiiltesi Dergisi, vol.14, no.3, pp.144-150, 1999 (Peer-Reviewed Journal)
Siittozlarinda Fiziksel Ozelliklerin Etkilesimi 2 Fiziksel Ozelliklerin Diisme Ozelligi ve Hacim
Azalmasina Etkisi

HURSIT A, ALPKENT Z., TEMIZ H.

Ondokuz Mayis Universitesi Ziraat Fakiiltesi Dergisi, vol.12, no.2, pp.35-43, 1997 (Peer-Reviewed Journal)
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OAT MILK AS A FUNCTIONAL FOOD

KAYA N.,, TEMIZ H.

4. INTERNATIONAL SCIENTIFIC RESEARCH AND INNOVATION CONGRESS, Istanbul, Turkey, 24 December 2022,
vol.l

Bafra Sirasi

EVREN M, Yegin B.

5. Geleneksel Gidalar Sempozyumu (24-26 Kasim 2022), Bursa, Turkey, 24 November 2022

GELENEKSEL GIDALAR VE GIDA ETiGi

EVREN M,, Ataman R. P,, Yegin B.

5. Geleneksel Gidalar Sempozyumu (24-26 Kasim 2022), Bursa, Turkey, 24 November 2022
INVESTIGATION OF THE PRINTABILITY OF THREE-DIMENSIONAL POTATO PUREE PRINTING BY
IMAGE PROCESSING METHOD

KILIC S., TEMIZ H.

2. International Anatolian Scientific Research Congress October 25,2022 / Sanliurfa, Tiirkiye, Sanlurfa, Turkey, 25
October 2022

PRODUCTION OF ENRICHED AND SPREADABLE LOR (TURKISH WHEY CHEESE), AMINO ACID
COMPOSITION AND INVESTIGATION OF THE RHEOLOGICAL PROPERTIES

KILIC S, TEMIZ H.

2. International Anatolian Scientific Research Congress October 25,2022 / Sanliurfa, Tiirkiye, Sanlurfa, Turkey, 25
October 2022

TIGERNUT MILK AS A FUNCTIONAL FOOD

SADEGHIAN LEILAN S., TEMIZ H.

INTERNATIONAL CONGRESS ON FOOD RESEARCHES, Sivas, Turkey, 15 - 16 October 2022

Kurut, Forgotten Traditional Product

TEMIZ H., TEMIRBEKOVA A.

2nd international congress Engineering and Life Science, 11 - 14 April 2019

Samsun il Merkezinde Toplu Tiiketim Yerlerinde Servise Sunulan Sebze Salatalarinin Baz Kalite
Ozellikleri

INAN N, EVREN M.

4th International AnatolianAgriculture, Food, Environment andBiology Congress, 20 - 22 April 2019
Yenilebilir Film Kaplamalarda Antimikrobiyel Kullaniminin Etkileri

EVREN M, INAN N.

4th International AnatolianAgriculture, Food, Environment andBiology Congress, 20 - 22 April 2019

Et ve Et Uriinlerinde Biyoaktif Bilesenler

EVREN M, INAN N.

4th International AnatolianAgriculture, Food, Environment andBiology Congress, 20 - 22 April 2019
Biyolojik Detoksifikasyon

EVREN M, INAN N.
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4th International AnatolianAgriculture, Food, Environment andBiology Congress, 20 - 22 April 2019

Yemeye Hazir Salatalarin Mikrobiyolojik Kalitesi

INAN N., EVREN M.

4th International AnatolianAgriculture, Food, Environment andBiology Congress, 20 - 22 April 2019

B Galaktosidazin transgalaktosilasyon yonii ve galaktooligosakkarit sentezi

TEMIZ H., AYKUT U.

Tiirkiye 10. Gida Kongresi, Erzurum, Turkey, 21 May 2008 - 23 May 2018, pp.1003

Probiotic microorganisms in traditional fermented dairy products

TEMIZ H., EVREN M., ERSOZ E. B.

The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
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