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Uzerine Karsilagtirmali Bir Arastirma

Giler M. B., Konar A.
MKU Ziraat Fakiiltesi Dergisi,

Designing an industrial protocol to develop a new fat-reduced- ice cream formulation by
replacing stabilizers with microbial transglutaminase enzyme.

AKIN MUSA SERDAR,PALABICAK BUSRA,AKIN MUTLU BUKET
Mljekarstvo,https://doi.org/10.15567/mljekarstvo.2019.0302

DETERMINATION OF QUALITY PROPERTIES OF TRADITIONAL
ADIYAMAN CHEESE PRODUCED FROM SHEEP MILK

EREN KARAHAN LEYLA, CELIKEL GUNGOR ASLI, AKIN MUSA SERDAR, AKIN MUTLU BUKET,
CEYLAN HURIYE GOZDE

Adiyaman Universitesi Miihendislik Bilimleri
Dergisi,https://dergipark.org.tr/tr/pub/adyumbd/issue/69404/1056919
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Effects of Different Incubation Temperatures on the Acetaldehyde Content and Viable Bacteria
Counts of Bio yogurt Made from Ewe s Milk

AKIN MUTLU BUKET
Int. J. Dairy Technology,

Effects of Different Incubation Temperatures on the Microflora Chemical Composition and
Sensory Characteristics of Bio yogurt

AKIN MUSA SERDAR,AKIN MUTLU BUKET
Italian Journal of Food Science,



17

18

19

20

21

22

23

24

25

26

27

28
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Physical And Sensory Characteristics of Reduced Fat Yog Ice Cream as Influenced By Fat
Replacers
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THE EFFECTS OF MICROENCAPSULATED L. RHAMNOSUS AND STORAGE ON BIOGENIC
AMINE AMOUNT OF SUCUK

UNAL TURHAN EMEL,ERGINKAYA ZERRIN,BENLI HAKAN,AKIN MUTLU BUKET,AGCAM ERDAL
GIDA http://dergipark.org.tr/doi/10.15237/gida.GD19064

Usage of Inulin, Lemon, Carrot and Pea Fibers as Prebiotic for Bifidobacteriun Animalis Subsp.
Lactis (BB-12)

AKIN MUTLU BUKET,AKIN MUSA SERDAR
Journal of Dairy Veterinary Sciences,https://juniperpublishers.com/jdvs/JDVS.MS.ID.555773.php

Yenilebilir Filmler ve Peynir Teknolojisinde Kullanimi
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AKIN MUTLU BUKET

Sut Endustrisinde Yenilik¢i Yaklasimlar Sempozyumu (Uluslararasi Katiliml).

Carrot Fiber as Potential Prebiotic For Lactobacillus casei and Bifidobacterium BB-12
AKIN MUTLU BUKET,GONCU BUSRA,Dagnik Seker Feride, AKIN MUSA SERDAR
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Chemical and Microbiological Quality of Ice Creams Sold in Sanliurfa Province
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Uluslararasi Hayvansal Gidalar Kongresi ,

Chemical Composition and Some Microbiologic Properties of Ewe s Milk Yoghurt Produced And
Sold in Siverek

GONCU BUSRA,AKIN MUSA SERDAR,AKIN MUTLU BUKET,DEMIRBAG HUSEYIN

The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo — BOSNIA
and HERZEGOVINA ,

Contamination Sources of Beysehir Tarhana

EREN KARAHAN LEYLA,AKIN MUTLU BUKET,AKIN MUSA SERDAR,KARAHAN ALi MUCAHIT

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,
http://bhi.nku.edu.tr/basinyonetim/resim/images/editorresimleri/288/files/tffatc2018.pdf

Contamination Sources Of Traditional Carra Cheese Manufacturing Method
AKIN MUTLU BUKET,CELIKEL ASLI,AKIN MUSA SERDAR

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus " Sarajevo — BOSNIA
and HERZEGOVINA ,

Contamination Sources of Traditional Kiinciimot Manufacturing Method
GULTEN SENOCAK SORAN,AKIN MUTLU BUKET,EREN KARAHAN LEYLA

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus " Sarajevo — BOSNIA
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Contamination Sources Of Traditional Unripened Siirk Cheese Manufacturing Method
CELIKEL ASLI,AKIN MUTLU BUKET,AKIN MUSA SERDAR

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus " Sarajevo — BOSNIA
and HERZEGOVINA ,

COWPEA FLOUR AS POTENTIAL PREBIOTIC FOR LACTOBACILLUSACIDOPHILUS (LA5) AND
LACTOBACILLUS CASEI

AKIN MUSA SERDAR,AKIN MUTLU BUKET ,Dasnik Seker Feride,Fedai Cigdem
3. ULUSLARARASI GAP MATEMATIK - MUHENDISLIK - FEN VE SAG LIK BILIMLERI KONGRESI,

DETERMINATION OF VIABLE BACTERIAL COUNTS ANDACETALDEHYDE CONTENTS IN
BIOYOGURT PRODUCED BY USINGLACTOBACILLUS ACIDOPHILUS AND LACTOBACILLUS
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AKIN MUSA SERDAR,GONCU BUSRA,GELIKEL ASLI,EREN KARAHAN LEYLA,AKIN MUTLU BUKET
IV INTERNATIONAL CONFERENCE ON ENGINEERING AND NATURAL SCIENCES (ICENS) ,

Determination of Antifungal Effect of Thyme and Black Cumin Against Aspergillus Niger and
Penicillium spp.

GONCU BUSRA,AKIN MUTLU BUKET,GCELIKEL ASLI

1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,
http://www.tabkon.org/

Determination of Antifungal Effect of Thyme and Black Cumin Against Aspergillus Niger,
Penicillium spp. and Mucor spp.

CELIKEL ASLI,AKIN MUTLU BUKET,GONCU BUSRA
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CELIKEL ASLI,AKIN MUTLU BUKET,GONCU BUSRA
1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,
http://www.tabkon.org/

Determination of the Harran University Student Animal Food Consumption and Consumer
Preferences

GONCU BUSRA,OZEL REMZIYE,AKIN MUSA SERDAR,AKIN MUTLU BUKET
Uluslararasi Hayvansal Gidalar Kongresi ,

EFFECT OF ISOT ADDITION IN DIFFERENT RATES ON COLOUR AND SENSORYPROPERTIES
OF ICE CREAM

AKIN MUSA SERDAR,AKIN MUTLU BUKET,Ylcegdnul Gizem,Nurdag Kubra
3.ULUSLARARASI| GAP MATEMATIK-MUHENDISLIK-FEN VE SAGLIK BILIMLERI KONGRESI ,

EFFECT OF LENTIL FLOUR ADDITION ON THE PHYSICO-CHEMICAL AND TEXTURAL
PROPERTIES OF PROBIOTIC YOGURTS

AKIN MUTLU BUKET,AKIN MUSA SERDAR,Kesik Bettl,Bulbul Esra
1. ULUSLARARASI GAP GIDA, TARIM VE VETERINER BILIMLERI KONGRESI ,

Effect Of Mint And Red Pepper Supplementation On Labne's Sensorial Properties

AKIN MUTLU BUKET, Aldiab Nour

2ndINTERNATIONAL CUKUROVA AGRICULTURE and VETERINARY CONGRESS,
https://www.kongreuzmani.com/2-uluslararasi-cukurova-tarim-ve-veteriner-kongresi.html

Effects of Milk type and Packaging Material on the some properties of Cara Cheese

Guler-Akin M. B., Akin M. S., Konar A
The First International symposium on “Traditional Foods from Adriatic to Caucasus ,

Effects of Milk Type and Storage Condition on the Some Properties of Carra Cheese

Akin M.B., Konar A
5th IDF Symposiumon Cheese Ripening ,

Eksopolisakkarit Ureten Laktik Asit Bakterileri ve Siit Teknolojisinde Kullanimlari
Akin M. B., Akin S.
GAP lIl. Tarim Kongresi ,

Estel Pastasi
Eren-Karahan L, Karahan A. M., Akin M. S., Akin M. B.

Ill. Geleneksel Gidalar Sempozyumu ,

Farkli Oranlarda Elma Limon ve Bugday Lifi ilavesinin Dondurmalarin Bazi Ozelliklerine Etkileri

Guler-Akin M. B., Akin M. S.
Tarkiye 11. Gida Kongresi. ,

Farkli Oranlarda inek Kegi Siitii Kanigimindan Uretilen Tuzlu Yogurtlarin Bazi Ozellikleri
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Akin M. B., Eren O., Akin S.
Geleneksel Gidalar Sempozyumu ,

Farkl Oranlarda iniilin Ve Maltrin ilavesinin Probiyotik Yogurt Dondurmalarinin Canli Yogurt ve
Probiyotik Bakteri Sayilarina Etkileri

Akin M. S., Gller-Akin M. B., Kirmaci H. A.
Tarkiye 10. Gida Kongresi. ,

Farkh Oranlarda iniilin Ve Maltrin ilavesinin Probiyotik Yogurt Dondurmalarinin Fiziksel ve
Duyusal Ozelliklerine Etkileri

Akin M. S., Giler-Akin M. B.
Tarkiye 10. Gida Kongresi. ,

Fonio: Bilesimi, Ozellikleri ve Gidalarda Kullanimi
KARAHAN ALI MUCAHIT,KOTEN MEHMET,AKIN MUTLU BUKET

International Engineering and Science Symposium, 20-22 June, 2019/Siirt/Turkey ,

FONKSIYONEL BIiR GIDA OLARAKESEK SUTU

AKIN MUTLU BUKET,YUksekkaya Sehriban,AKIN MUSA SERDAR,Dasnik Seker Feride
3. ULUSLARARASI GAP GIDA, TARIM VEVETERINER BILIMLERIKONGRESI ,

From Past to Present Day Traditional Kitchen Wares of Sanliurfa
AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,

Geleneksel olarak Uretilen Adiyaman peynirli Helva
AKIN MUTLU BUKET
The First International symposium on “Traditional Foods from Adriatic to Caucasus ,

Geographical Indication in Turkey

KIRDAR SEVAL SEVGI,KARACA OYA BERKAY,AKIN MUTLU BUKET,AKIN MUSA SERDAR

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus" Sarajevo/ Bosnia
and Herzegovina ,

Gidalarda Brusellozis Tespiti ve Kontrolii

AKIN MUSA SERDAR,AKIN MUTLU BUKET,GONCU BUSRA

International Congress of Agriculture and Environment Antalya ,

Goat Production and Some Traditional Goats Milk Products with Special Reference to Hatay
Region of Turkey

Bicer O., Gller M. B., Keskin M., Kaya
Seminar on Production and Utilization of Ewe’s and Goat’s Milk ,

Gorcola A Traditional Cheese Of Northeast Anatolia Region Of Turkey

BAHCECI iDRIS,AKIN MUTLU BUKET,NAZMIYE BAHGECI

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus " Sarajevo — BOSNIA
and HERZEGOVINA ,

Grape Seed as a Functional Compnent



40

41

42

43

44

45

46

47

48

49

50

AKIN MUTLU BUKET,GELIKEL ASLI,BUYUKKILIG KAMILE BURGU,AKIN MUSA SERDAR

l.international Congress on Medicinal and Aromatic Plants "Natural and Healthy Life ,
http://www.tabkon.org/international-congress-medicinal-aromatic-plants-natural-healthy-life-book-
abstracts/

Grape Seed as a Functional Component
AKIN MUTLU BUKET,CELIKEL ASLI,Biiyiikkilic Kamile Burcu,AKIN MUSA SERDAR
1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,

Hatay da Kegi Yetistiriciligi ve Kegi Siitiiniin Bazi Yoresel Siit Uriinlerinin Uretimindeki Onemi ve
Kullanimi

Bicer O., Guler M. B., Keskin M., Kaya $S.
Il. Hatay Mutfagi Sempozyumu ,

Influence of coagulating Enzyme Types on the Chemical and Sensory Characteristics of White
Pickled Cheese Made from Ewe s Milk

Akin M. B., Akin M. S., Kirmaci Z.
5th IDF Symposiumon Cheese Ripening ,

Influence of Peppermint and Thyme Extract on the Starter Culture and Mold and Yeast Counts of
Stirred Type Yoghurt

AKIN MUTLU BUKET,AKBAL Zeynep,AKIN MUSA SERDAR
4Th North and East European Congress on Food ,

INVESTIGATION OF THE PREBIOTIC USAGE POSSIBILITY OF PEA FLOUR INLACTOBACILLUS
CASEI IN PROBIOTIC YOGHURT

PALABICAK BUSRA,AKIN MUTLU BUKET,AKIN MUSA SERDAR
Uluslararasi Gida, Tarim ve Hayvancilik Kongresi ,

Investigation of Chemical Textural and Microbiological Quality of Yoghurts Marketed in Batman
Province

EREN KARAHAN LEYLA,AKIN MUSA SERDAR,AKIN MUTLU BUKET,GULTEN SENOCAK
SORAN,KARAHAN ALI MUCAHIT

The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus " Sarajevo — BOSNIA
and HERZEGOVINA ,

Investigation of Fat Replacers in The Use Of White Pickled Cheese Produced From Sheep Milk

Akin M. S., Kirmaci Z., Kirmaci H.A., Akin M. B.
5th IDF Symposium on Cheese Ripening ,

Isil islem Ve Depolamanin UHT Siitiin Ozelliklerine Etkisi

Akin S., Akin M. B., Cepoglu F.
GAP lll. Tarim Kongresi ,

iINEK SUTU PROTEINLERIi VE SUTALERJISi

AKIN MUTLU BUKET,Dagnik Seker Feride,AKIN MUSA SERDAR,Yliksekkaya Sehriban
3. ULUSLARARASI GAP GIDA, TARIM VE VETERINER BILIMLERI KONGRESI ,

Konjac Glucomannan and Healt Benefits
AKIN MUSA SERDAR,Bliyiikkilic Kamile Burcu,CELIKEL ASLI,AKIN MUTLU BUKET
1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,
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Konjac Glucomannan and Health Benefits

AKIN MUSA SERDAR,BUYUKKILIC KAMILE BURCU,GELIKEL ASLI,AKIN MUTLU BUKET

l.international Congress on Medicinal and Aromatic Plants "Natural and Healthy Life ,
http://www.tabkon.org/international-congress-medicinal-aromatic-plants-natural-healthy-life-book-
abstracts/

Konjac gum as potential prebiotic for Lactobacillus acidophilus (LA5), Lactobacillus casei and
Bifidobacterium BB-12

AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
4th North and East European Congress on Food ,

Konjak Glukomannan Ve Peynir Alti Suyu Protein izolati igeren Yenilebilir Filmlerin Mekanik
Ozelikleri.

CELIKEL ASLI,AKIN MUTLU BUKET,AKIN MUSA SERDAR,GONCU BUSRA,BUYUKKILIG KAMILE
BURCU

International Congress of Agriculture and Environment Antalya , http://bscongress.com/wp-
content/uploads/2017/12/kongre_full.pdf

Lebeniye Soup
Goncl B., Akin M. B., Akin M. S.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus ,

Liquorice as a Functional Food

AKIN MUSA SERDAR,AKIN MUTLU BUKET,GONCU BUSRA
1st International Congress on Medicinal and Aromatic PlantsNatural and Healthy Life ,
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