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9. VETERİNER GIDA HİJYENİ KONGRESİ, Antalya, Turkey, 04 November 2021II. In vivo  evaluation of tannic acid, a controversial nutraceutical, using embryonic Zebrafish (DanioIn vivo  evaluation of tannic acid, a controversial nutraceutical, using embryonic Zebrafish (Daniorerio)rerio)BARAN A.International Conference on Biotechnology for Sustainable Agriculture, Environment and Health (BSAEH-2021),India, 04 April 2021, pp.212-213III. A Novel Zebrafish Modelling for Evaluating the Toxicity o f Food AdditivesA Novel Zebrafish Modelling for Evaluating the Toxicity o f Food AdditivesCEYHUN S. B., BARAN A.Aquaculture 2020, Hawaii, United States Of America, 09 February 2020, pp.109IV. COLISTIN RESISTANT ESCHERICHIA COLI AND MCR GENE BY PLASMIDMEDIATEDRESISTANCECOLISTIN RESISTANT ESCHERICHIA COLI AND MCR GENE BY PLASMIDMEDIATEDRESISTANCEADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.54-62V. THE NAME OF HAZARD INCREASINGLY IMPORTANT IN FOOD HYGIENE IS MODIFIED MYCOTOXINSTHE NAME OF HAZARD INCREASINGLY IMPORTANT IN FOOD HYGIENE IS MODIFIED MYCOTOXINSBARAN A., ADIGÜZEL M. C., ERDOĞAN A., TURGUT T.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.91-98VI. INVESTİGATION of INVESTİGATION of ANTIMICROBIAL ACTIVITY of PHYSALIS ALKEKENGI L . FRUIT EXTRACTSANTIMICROBIAL ACTIVITY of PHYSALIS ALKEKENGI L . FRUIT EXTRACTSCOLLECTED FROM CORUH VALLEYCOLLECTED FROM CORUH VALLEYADIGÜZEL M. C., BARAN A., TURGUT T., ERDOĞAN A.International Agricultural, Biological Life Science Conference, Edirne, Turkey, 2 - 05 September 2018, pp.548-552VII. A STUDY ON THE PREVALENCE OF SALMONELLA BY IMS-PCR ANDCONVENTIONAL CULTUREA STUDY ON THE PREVALENCE OF SALMONELLA BY IMS-PCR ANDCONVENTIONAL CULTUREMETHODS IN BEEF MEATS SOLD IN ERZURUM,TURKEYMETHODS IN BEEF MEATS SOLD IN ERZURUM,TURKEYBARAN A., ADIGÜZEL M. C., ERDOĞAN A., TURGUT T.International Agricultural, Biological Life Science Conference, 2 - 05 September 2018, pp.99-106VIII. Antimikrobiyal Dirençte Yeni Çözüm Önerisi: CRISPR-Cas SistemiAntimikrobiyal Dirençte Yeni Çözüm Önerisi: CRISPR-Cas SistemiADIGÜZEL M. C., Acaroğlu M. L., BARAN A., CENGİZ S.Atatürk Üniversitesi Veteriner Fakültesi (ATAVET) I. Uluslararası Katılımlı Öğrenci Kongresi, Erzurum, Turkey, 18 -20 October 2017, pp.39-40IX. Effect o f Using Coriandrum sativum L . on the Quality o f Fresh White CheeseEffect o f Using Coriandrum sativum L . on the Quality o f Fresh White CheeseTURGUT T., BARAN A., ERDOĞAN A., ADIGÜZEL M. C.International Conference on Advances and Innovations in Engineering, Elazığ, Turkey, 10 - 12 May 2017X. Next Generation DNA SequencingNext Generation DNA SequencingADIGÜZEL M. C., Demir M. A., BARAN A., ERDOĞAN A., TURGUT T.19. International Veterinary Medicine Students Scientific Research Congress, İstanbul, Turkey, 2 - 04 May 2017XI. The Investigation of Possible Uses of Nanotechnology in Animal ProductsThe Investigation of Possible Uses of Nanotechnology in Animal ProductsBARAN A., ERDOĞAN A., ADIGÜZEL M. C., TURGUT T.International Conference on Advances in Natural and Applied Sciences, 18 - 21 April 2017XII. A New Therapeutic Perspective on Foods: microRNAA New Therapeutic Perspective on Foods: microRNABARAN A., ERDOĞAN A., TURGUT T., ADIGÜZEL M. C.International Conference on Advances in Natural and Applied Sciences, Turkey, 18 - 21 April 2017, pp.259XIII. Evaluation of presence of Staphylococcus aureus and enterotoxigenic properties o f iso lates byEvaluation of presence of Staphylococcus aureus and enterotoxigenic properties o f iso lates bymultiplex PCR in meat samples o ffered for sale in Erzurum Province, Turkeymultiplex PCR in meat samples o ffered for sale in Erzurum Province, TurkeyBARAN A., TURGUT T., ADIGÜZEL M. C., ERDOĞAN A.International Conference on Advances and Innovations in Engineering, Elazığ, Turkey, 10 - 12 May 2017XIV. Potential Approach for Reducing Incidence of Thermophilic Campylobacter in the Poultry MeatPotential Approach for Reducing Incidence of Thermophilic Campylobacter in the Poultry MeatADIGÜZEL M. C., BARAN A., ÖZDEMİR S., ATASEVER M.Uluslararası Hayvansal Gıdalar Kongresi “Sektörle İşbirliği”, 10 - 13 November 2016XV. The Evaluation of Effectiveness o f Different Enzyme Combinations and İncubation Time on RNAThe Evaluation of Effectiveness o f Different Enzyme Combinations and İncubation Time on RNAConcentration of Enterotoxigenic S Concentration of Enterotoxigenic S aureus Extracted From Milkaureus Extracted From MilkBARAN A., ATASEVER M.Uluslararası Hayvansal Gıdalar Kongresi “Sektörle İşbirliği”, 10 - 13 November 2016XVI. The evaluation of storage temperature and brine concentration on quality parameters o f TurkishThe evaluation of storage temperature and brine concentration on quality parameters o f Turkish
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