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INVESTIGATION OF CHEMICAL PROPERTIES OF HERBYCHEESES WITH MELENGIC (PISTACIA
TEREBINTHUS)

HAYOGLU IBRAHIM ABDULHEY,BASYIiGIT BULENT,YILDIRIM ALI,ATASOY AHMET FERIT
I. International Congress on Medicinal and Aromatic Plants (TABKON 17) ,

iki Asamali Fermentasyon ve Starter Kullanimi ile Kefir Uretimi Uzerine Bir Aragtirma
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OZER HAMDI BARBAROS,ATASOY AHMET FERIT,Ozer Dilek
VI. Siit ve Siit Uriinleri Sempozyumu ,

isot baharati iiretiminde kullanilan taze biberlerin fizikokimyasal ve renk ézellikleri

AKYAR GULBAHAR,BASYIGIT BULENT,KARAOGUL EYYUP,ATASOY AHMET FERIT
Uluslararasi Gida, Tarim ve Hayvancilik Kongresi , chrome-

extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www.gthk.org/_files/ugd/614b1f_30df6e7eb4964c

54hde3e270cfc2ede2.pdf

Nitrate Residues in Drinking Water of Rural Areas and Daily Intake by Human

ATASOY AYSE DILEK,ATASOY AHMET FERIT
4th International Conference on Scientific and Academic Research ,

Nonenzymatic Browning Kinetics of Traditional Isot Production During Sun Drying

Korkmaz Aziz,YILDIRIM ALI,HAYOGLU iBRAHIM ABDULHEY,BASYIiGIT BULENT,ATASOY AHMET

FERIT
International Conferences on Agriculture, Forests, Food Sciences and Technologies ,

Pastorizasyon ve haglamaislemlerinin geleneksel Urfa peynirlerinin mikrobiyolojik ve
kimyasalnitelikleri lizerine etkileri.

OZER HAMDIi BARBAROS,ATASOY AHMET FERIT,AKIN MUSA SERDAR
VI. Siit ve Sit Uriinleri Sempozyumu ,

PREBIYOTIK LiF ICEREN STEVIA OZU iLAVESININ CILEK AROMALIACIDOPHILUS-BIiFiDUS
YOGURTLARININ MIKROBIYOLOJIK OZELLIKLERIUZERINE ETKILERI

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT

2. ULUSLARARASI GAP MATEMATIK - MUHENDISLIK - FEN VESAGLIK BILIMLERI KONGRESI,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

PRODUCTION OF BAR WITH FRUIT

BASYIGIT BULENT,HAYOGLU iBRAHIM ABDULHEY,YILDIRIM ALI,ATASOY AHMET FERIT
I. International Congress on Medicinal and Aromatic Plants (TABKON 17) ,

SARIMSAK KONSANTRASYONUNUN CACIGIN RENK VE DUYUSAL OZELLIKLERi UZERINE
ETKISININ ARASTIRILMASI

KARAKUS MEHMET SUKRU,ATASOY AHMET FERIT
3. ULUSLARARASI GAP MATEMATIK -MUHENDISLIK - FEN VE SAGLIKBILIMLERI KONGRESI ,

Some essential elements in Turkish black tea and beneficial effects on health

ATASOY AYSE DILEK,YESILNACAR MEHMET IRFAN,ATASOY AHMET FERIT
3rd International Conference on Engineering Technology and Applied Sciences ,

Some microbiological properties of yayik butters produced from goats’ and cows

CEYLAN Huriye G6zde,YILDIZ AKGUL Filiz,YILDIRIM Ali, ATASOY Ahmet Ferit

6th International GAP Engineering Conference — GAP2018 ,
http://dx.doi.org/10.1016/j.idairyj.2021.105229

Some Quality Characteristics of Homemade Isot

YILDIRIM ALI,Korkmaz Aziz,HAYOGLU IBRAHIM ABDULHEY,BASYIGIT BULENT,ATASOY AHMET

FERIT
International Conferences on Agriculture, Forests, Food Sciences and Technologies ,
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TRACE ELEMENTS IN BLACK AND GREEN TEA INFUSIONS

ATASOY AHMET FERIT, ATASOY AYSE DILEK
lI-International Conference on Global Practice of Multidisciplinary Scientific Studies ,

Trace Elements in Herbal Beverages in Southeast Turkey

ATASOY AYSE DILEK,ATASOY AHMET FERIT
Siz.4th North and East European Congress on Food — NEEFood 2017 ,

WATER DIFFUSION OF ULTRASOUND APPLIED COWPEAS DURING SOAKING

YILDIRIM ALI,HAYOGLU IBRAHIM ABDULHEY,ATASOY AHMET FERIT
The 3rd International Conference on Engineering and Natural Sciences(ICENS) ,

Water Diffusion of Parboiled Wheat During Drying
YILDIRIM ALI,ATASOY AHMET FERIT
International Conferences on Agriculture, Forests, Food Sciences and Technologies ,



