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INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, vol.61, no.2, pp.133-140, 2008 (SCI-Expanded)

Influence of ripening container on the lactic acid bacteria population in Tulum cheese
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Giirpmar S., DAGDEMIR E., TOPDAS E. F.

GIDA, 2022 (Peer-Reviewed Journal)
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Psychobiotics in Fermented Foods

Ayag N,, Isik S., Dagdemir E.

5. International Food, Agriculture and Veterinary Sciences Congress,, Kars, Turkey, 17 - 19 March 2023, pp.1-5
MIGRATION OF PHTHALATE ESTERS FROM DISPOSABLE CUPS TO WATER

Topdas E. F.,, Kilig¢ M., Dagdemir E.

ANKARA INTERNATIONAL CONGRESS ON SCIENTIFIC RESEARCH-VII, Ankara, Turkey, 2 - 04 December 2022,
pp.814-819

USE OF 3D PRINTERS IN THE FOOD INDUSTRY

AYAG N,, ISIK S.,, DAGDEMIR E.

ICONFOOD'22, Sivas, Turkey, 14 October 2022

PRODUCING BENZOIC ACID BY NATURAL WAY IN FERMENTED DAIRY PRODUCTS

GURBUZ Z., SENGUL M., DAGDEMIR E., ERKAYA KOTAN T., GURMERIC H. E,, DAGDEMIR E.

IV-INTERNATIONAL CONFERENCE OF FOOD, AGRICULTURE, AND VETERINARY SCIENCES On the occasion of the
40th Anniversary of Van Yiiziincii Yil University, Van, Turkey, 27 - 28 May 2022, pp.896-901

Determination of Gamma Aminobutyric Acid (GABA) Production Ability of Lactic Acid Bacteria
Strains Isolated from Yogurt and Kefir Grains*

Isik S., Dagdemir E., Cetin B.

ICOFAAS 2021 3RD INTERNATIONAL CONFERENCE ON FOOD, AGRICULTURE AND ANIMAL SCIENCES, Erzurum,
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ARS COV-2 AS A SOURCE OF CONTAMINATION: EVALUATION OF FOODSTAFF, RESTAURANTS, FROZEN
AND PACKAGED FOODS IN TERMS OF CONSUMER HEALTH, FOOD SAFETY AND RECOMMENDATIONS
Isci G., Dagdemir E.

II. INTERNATIONAL COVID-19 AND CURRENT ISSUES CONGRESS, Ankara, Turkey, 01 May 2021

Effect of Different sonication on specific aminopeptidase activities of Lactobacillus paracasei ATCC
334 and Lactobacillus helveticus DPC 4571 strains

DAGDEMIR E, YILMAZ F., HAYALOGLU A. A.

19 th International Conference on Food Processing and Technology, 23 - 25 October 2017

Possibilities for use of persimmon (Diospyros kaki L.) fiber in ice cream production

Erkaya T., Giirbiiz Z., Akgiil H. I, Dagdemir E., Sengiil M., Urkek B.

19th International Conference onFood Processing Technology, Paris, France, 23 - 25 October 2017

Effect of different sonication conditions on specific aminopeptidase activities of Lactobacillus
paracasei ATCC 334 and Lb. helveticus DPC 4571 strains

DAGDEMIR E, YILMAZ F. HAYALOGLU A. A.

19th International Conference on Food Processing Technology, October, 23 October 2017

The effects of coating with beeswax on volatile compounds and proteolysis levels of kashar cheese
during ripening

DAGDEMIR E, YILMAZ F. HAYALOGLU A. A.

2nd Congress on Food Structure & Design, 26 - 28 October 2016

Some Physicochemical Properties of Peskiiten and Butter Fom Home Made Yogurt in Erzurum
Province

BAKIRCI I, DAGDEMIR E., BAKIRCI S., YILDIZ N.

The 3rd International Symposium onéTraditional Foods From Adriatic to Caucasus”, saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.213

Determination of some microbiological characteristic of edible butters added with lyophilized garlic
during the storage period

GURSES M., SEKERCI P, DAGDEMIR E., YILMAZ F.

The 3 rd International Symposium on Traditional Foods From Adriatic to Caucasus, 1 - 04 October 2015

Some microbiological properties of peskiitan and butter from house from home made yogurt in

Erzurum province
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BAKIRCI i, DAGDEMIR E., BAKIRCI S., Yildiz N.

The 3 rd International Symposium on Traditional Foods From Adriatic to Caucasus, 1 - 04 October 2015
Some Microbiological Properties of Peskiiten and Butter Fom Home Made Yogurt in Erzurum
Province

DAGDEMIR E., BAKIRCI S, YILDIZ N., BAKIRCI i.

The 3rd <international Symposium "Traditional Foods from Adriatic to Caucasus", Saraybosna, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.212

Liyofilize sogan katilarak iiretilen yemeklik tereyaglarinin depolama siiresince bazi mikrobiyolojik
ozellikleri

GURSES M., DAGDEMIR E., SEKERCI P, YILMAZ F.

ic Anadolu Bélgesi 2. Tarim ve Gida Kongresi, Turkey, 28 - 30 April 2015

Capable of some mycotoxins production of Penicillium roqueforti strains isolated moldy Civil cheese
CAKMAKCI S., GURSES M., HAYALOGLU A. A, SEKERCI P., CETIN B., DAGDEMIR E.

2013 EFFoST Annual meeting: Bio-based Technologies in the Context of European Food Innovation Systems,
Bologna, Italy, 12 - 15 November 2013

Safety in terms of some toxins of Mouldy Civil cheese ripened by defined strains of Penicillium
roqueforti

CAKMAKCI S.,, GURSES M., HAYALOGLU A. A, CETIN B., DAGDEMIR E., SEKERCI P.

The 2nd International Symposium on " Traditional Foods from Adriatic to Caucasus", Struga (Ohrid Lake),
Macedonia, 24 - 26 October 2013, pp.27

Potansiyel Kiiflii Peynirimiz: Bir Penicillium roqueforti Susu ile Olgunlastirilan Civil Peynirlerde
Proteoliz, Mikrobiyolojik Durum ve Ugucu Bilesenler

CAKMAKCI S, DAGDEMIR E., HAYALOGLU A. A,, GURSES M., GETIN B.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu,, Denizli, Turkey, 15 - 16 November 2012, pp.14-15
Yeni bir stabilizator olarak kenger Gundelia tournefortii L in dondurma iiretiminde kullanilabilme
imkanlarinin arastirilmasi

CAKMAKCI S, DAGDEMIR E.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Denizli, Turkey, 15 - 16 November 2012

Kiifli Civil Peynirin Kimyasal Kompozisyonu ve Ugucu Aroma Bilesenleri 3 Geleneksel Gidalar
Sempozyumu

CAKMAKCI S, GUNDOGDU E., DAGDEMIR E.,, HAYALOGLU A. A, TAHMAS KAHYAOGLU D.

3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2012

Researches based on fat constants for determination of adulteration of butter by margarine
TAHMAS KAHYAOGLU D., CAKMAKGI S., DAGDEMIR E.

11 th Egyptian Conference of Dairy Science and Technology, Kahire, 1 - 03 November 2010, pp.1
Morphotypic and molecular identification and detection of mycotoxicologic properties of dominant
filamentous fungi from mouldy Civil cheese

CAKMAKGI S., GETIN B., GURSES M., DAGDEMIR E., HAYALOGLU A. A.

11th Egyptian Conference of Dairy Science and Technology, Cairo, Egypt, 1 - 03 November 2010
Morphotypic molecular and mycotoxicologic properties of dominant fungi from Mouldy Civil cheese
CAKMAKCI S., GETIN B., GURSES M., DAGDEMIR E., HAYALOGLU A. A.

11 th Egyptian Conference of Dairy Science and Technology, Kahire, Egypt, 1 - 03 November 2010, pp.10
Effect of black cumin Nigella sativa L essential oil on the stability of cow milk butte

CAKMAKCI S, GUNDOGDU E., DAGDEMIR E., CAKMAKCI R.

9th Euro Fed Lipid Congress, Rotterdam, Netherlands, 18 September 2011 - 21 September 2010, pp.247

A traditional Turkish milk product: Cheese Helva

ERKAYA T, DAGDEMIR E., SENGUL M.



The 1st International Symposium on “Traditional Foods from Adriatic to Caucasus”, Tekirdag, Turkey, 15 - 17 April
2010, pp-216
XXVIL. Organik siit iiretimi 6zellikleri ve Tiirkiyedeki durum
CAKMAKGCI S, DAGDEMIR E.
International Conference On Organic Agriculture in Scope of Environmental Problems, Gazimagusa, Cyprus (Kktc),
3 - 07 February 2010, pp.154
XXVIII. Muhafaza yontemi ve siiresinin Civil peynirinin proteoliz diizeyi ve bazi kalite 6zelliklerine etkileri
CAMBAZTEPE F., CAKMAKGI S., DAGDEMIR E.
Pamukkale Siit ve Siit Uriinleri Sempozyumu, Denizli, Turkey, 19 - 21 November 2009
XXIX. Maillard reaksiyonu iiriinlerinin antioksidan aktivitesi
CAKMAKCI S, DAGDEMIR E., GUNDOGDU E.
6. Gida Miihendisligi Kongresi, Kemer/Antalya, Turkey, 6 - 08 November 2009, pp.613
XXX. Civil Peynir ve bazi 6zellikleri
CAKMAKCI S, DAGDEMIR E., CETIN B, TAHMAS KAHYAOGLU D.
II. Geleneksel Gidalar Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.746-749
XXXI. Civil,Cecil ve Tel (Sa¢) peynirlerinin yapilis1 ve diger 6zellikleri agisindan karsilagtirilmasi
OZDEMIR S., DAGDEMIR E., OZDEMIR C.
II. Geleneksel Sempozyumu, Van, Turkey, 27 - 29 May 2009, pp.139-142
XXXII. Effect of essential oils Thymus haussknechtii and Origanum acutidens on butter stability
DAGDEMIR E., GAKMAKCI S, GUNDOGDU E.
6 th Euro Fed Lipid Congress: Oils, Fats and Lipids in the 3rd Millennium, Atina, Greece, 7 - 10 September 2008,
pp-148
XXXIII. Importance of milk on osteoporosis
KAVAZ A, DAGDEMIRE.
II. International Food and Nutrition Congress, 24 - 26 October 2007
XXXIV. Functional and nutritional properties of lecithin
DAGDEMIR E., GAKMAKCI S.
2nd International Congress on Food and Nutrition, istanbul, Turkey, 24 - 26 October 2007
XXXV. Oligosachharides in human milk
DAGDEMIR E, KAVAZ A, GUNDOGDU E.
II. International Food and Nutrition Congress, 24 - 26 October 2007
XXXVI. Siit ve Mamullerinde Enterokoklar
DAGDEMIR E., OZDEMIR S.
Tiirkiye 9. Gida Kongresi, Tekirdag, Turkey, 24 May 2006, pp.903-906
XXXVII. Farkli oranda sarimsak Allium sativum L ilavesinin set ve stirred tipi yogurtlarin bazi 6zellikleri ve
raf omriine etkisi
GUNDOGDU E., CAKMAKGI S, DAGDEMIR E.
Tiikiye 9. Gida Kongresi, Bolu, Turkey, 24 - 26 May 2006, pp.865
XXXVIII. Determination of some properties of caramel cocoa and coffee with flavoured ice creams
DAGDEMIR E., OZDEMIR C, gelik 5., 0ZDEMIR S.
Recent Developments in Dairy Science and Technology,Isparta, 24 May - 28 December 2004, pp.218-221
XXXIX. Determination of some properties of caramel cocoa and coffeeflavored ice creams.
DAGDEMIR E., 0ZDEMIR C., CELIK S., 0ZDEMIR S.
International Dairy Symposium, 24 - 28 May 2004
XL. Sporcularin beslenmesi ve beslenmenin sporcu performansina etkisi
OZDEMIR S, DAGDEMIR E., 0ZDEMIR C.
I. Ulusal Gida ve Beslenme Kongresi, istanbul, Turkey, 29 September - 01 October 2003
XLL. Garzof Civil peynirinin mikrobiyolojik ve kimyasal 6zellikleri
OZDEMIR C,, CELIiK S., DAGDEMIR E., 0ZDEMIR S.
SEYES (Siit Endiistrisinde Yeni Egilimler Sempozyumu), izmir, Turkey, 22 - 23 May 2003, pp.453-457
XLII. Carzof Civil peynirinin bazi mikrobiyolojik ve kimyasal 6zellikleri



OZDEMIR C, gelik 5., DAGDEMIR E., 0ZDEMIR S.
Siit Endiistrisinde Yeni Egilimler Sempozyumu, Turkey, 22 - 23 May 2003
XLIIIl.  Siit Uriinlerinde Bulunan Antihipertansif Peptidler ve Etki Mekanizmalari.
DAGDEMIR E., OZDEMIR C., 0ZDEMIR .
SEYES Siit Endiistrisinde Yeni Egilimler Sempozyumu, izmir, Turkey, 22 - 23 May 2003, pp.181-186
XLIV. Some pysicochemical properties of Peskiiten and butter from home-made yogurt in Erzurum
province
Bakirci I, Dagdemir E., Bakirc S., Yildiz N.
The 3rd International Symposium on "Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia And
Herzegovina, 01 October 0201 - 04 October 2015, pp.213

Supported Projects

DAGDEMIR E,, CETIN B., AYAG N,, Project Supported by Higher Education Institutions, Gamma Amino Biitirik Asit ile
Zenginlestirilmis Vakum Ambalajlanmis Beyaz Peynir Uretimi, 2023 - Continues

TOPDAS E. F.,, AYAG N,, KILIC M., DAGDEMIR E,, Project Supported by Higher Education Institutions, Tiirkiye Piyasasindan
Temin Edilen Farkli Sebze Tursularinin GABA Biyojen Amin ve Pestisit Diizeylerinin Tespiti ile Gida Giivenligi Agisindan
Degerlendirilmesi, 2023 - Continues

DAGDEMIR E,, KILIC M., Project Supported by Higher Education Institutions, Salamura ve Basma Civil Peynirlerinin
Biyoaktif Bilesen Profilinin Belirlenmesi ve Gida Giivenligi A¢isindan Degerlendirilmesi, 2022 - Continues

0z E., Dagdemir E,, Yiiksel M., Sengiil M., Project Supported by Higher Education Institutions, Gida Miihendisligi Béliimii
Arastirma Laboratuvarlarinin ARGE imkanlarinin Gelistirilmesi, 2022 - 2023

DAGDEMIR E,, i$CI G., Project Supported by Higher Education Institutions, POLIETILEN TEREFITALAT (PET)
MATERYALLER iLE AMBALAJLANAN iCECEKLERIN FARKLI DEPOLAMA KOSULLARINDAKI MiGRASYON SEViYELERININ
BELIRLENMESI VE GIDA GUVENLIGI AGISINDAN DEGERLENDIRILMESI, 2021 - 2023

DAGDEMIR E,, ISIK S., Project Supported by Higher Education Institutions, FARKLI KULTUR KOMBINASYONLARI
KULLANIMININ FERMENTE SUTLERIN BiYOAKTIF PEPTID VE GAMA AMINOBUTIRIK ASIT ICERIGI ILE KALITE
OZELLIKLERI UZERINE ETKISI, 2020 - 2022

Dagdemir E., Cetin B., TUBITAK Project, Farkh Peynirlerden Izole Edilen Laktik Asit Bakterilerinin Gama Amino Biitirik
Asit (GABA) Uretme Yeteneklerinin Belirlenmesi ve Secilen Suslarin Gaba ile Zenginlestirilmis Beyaz Peynir Uretiminde
Kullanimi, 2020 - 2021

DAGDEMIR E., REISOGLU N.,, AYAG N., KOSKA M., CEYLAN H., Project Supported by Higher Education Institutions,
Erzurum ilinde Farkli Yas Gruplarmin Siit Tiiketim Aligkanliklarinin Belirlenmesi ve Siit Tiiketim Aligkanliginin
Kazandirimasi, 2019 - 2020

DAGDEMIR E,, KILIC M., Project Supported by Higher Education Institutions, Plastik Filmlerle Vakum Ambalajlanmis
Kasar Peynirlerinde Fitalat Esterleri Migrasyonunun Belirlenmesi, 2019 - 2020

KOTANCILAR H. G.,, KARAOGLU M. M., DAGDEMIR E,, Project Supported by Higher Education Institutions, Ziraat Fakiiltesi
Gida Miihendisligi B6liimii Bilimsel Aragtirma Altyapisinin Gii¢clendirilmesi, 2017 - 2019

DAGDEMIR E,, Project Supported by Higher Education Institutions, TURKIYE'DE YAYGIN OLARAK TUKETILEN BAZI
PEYNIR CESITLERININ GAMA AMINOBUTIRIK ASIT (GABA) ICERIGI iLE SERBEST AMINOASIT PROFILLERININ
BELIRLENMES]I, 2015 - 2017

Sengiil M., Dagdemir E.,, Erkaya Kotan T., TUBITAK Project, Kagar Peyniri Uretiminde Yenilebilir Kaplama Olarak Ayva
Cekirdegi Jelinin Kullanimi ve Peynirlerin Olgunlasma Siiresince Baz1 Kalite Ozelliklerinin Arastirilmasi, 2015 - 2017
ERKAYA KOTAN T, AKGUL H. i, URKEK B., DAGDEMIR E., SENGUL M., Project Supported by Higher Education
Institutions, TRABZON HURMASI (DiOSPYROS KAKi L.) LIFININ DONDURMA URETIMINDE KULLANIM iMKANLARI, 2015
-2017

DAGDEMIR E,, Project Supported by Higher Education Institutions, KASAR PEYNIRi URETIMINDE BALMUMUNUN
KAPLAMA MATERYALI OLARAK KULLANIMININ AROMA BIiLESENLERI VE PROTEOLIZ DUZEYi UZERINE ETKISi, 2015 -
2016

SENGUL M., DAGDEMIR E., TOPDAS E. F., Project Supported by Higher Education Institutions, HINT iNCIRi (OPUNTIA



FiCUS-INDICA) ILAVESININ DONDURMANIN FiZiKSEL, KIMYASAL VE DUYUSAL OZELLIKLERI iLE ANTiOKSIDAN
KAPASITESI UZERINE ETKISI, 2015 - 2016

DAGDEMIR E,, Project Supported by Higher Education Institutions, ARI POLENI KULLANIMININ DONDURMANIN
BESINSEL OZELLIKLERI VE KALITESI UZERINE ETKISI, 2014 - 2016

Activities in Scientific Journals

Editor, 2023 - Continues

Food Science and Engineering Researc, Editor, 2022 - Continues
Food Science and Engineering Researc, Editor, 2022 - Continues
Food Science and Engineering Researc, Editor, 2021 - Continues

Scientific Refereeing

MUSTAFA KEMAL UNIVERSITESI TARIM BILIMLERI DERGISi (ONLINE), National Scientific Refreed Journal, February
2022

Metrics

Publication: 79
Citation (WoS): 440
Citation (Scopus): 495
H-Index (WoS): 13
H-Index (Scopus): 15

Congress and Symposium Activities

ILInternational Covid 19 and Current Issues, Attendee, Ankara, Turkey, 2021

DAGDEMIR, E,, Yilmaz F. ve Hayaloglu, A. A,“Effect of different sonication conditions on specific aminopeptidase activities
of Lactobacillus paracasei ATCC 334 and Lb. helveticus DPC 4571 strains” 19th International Conference on Food
Processing &Technology, 23-25 October, 118, Paris, Fransa, 2017., Attendee, Paris, France, 2017

Erkaya-Kotan T, Giirbiiz, Z., DAGDEMIR, E. ve Sengiil, M., “The effect of quince seed gel containing thyme essential oil as
an edible film on the microbiological and chemical quality Properties of Kashar cheese during ripening” II. International
Conference on Advanced Engineering Technologies, 1437, 21-23 September, Bayburt, 2017., Attendee, Bayburt, Turkey,
2017

DAGDEMIR, E,, Yilmaz, F. ve Hayaloglu A.A,, “The effects of coating with beeswax on volatile compounds and proteolysis
levels of Kashar cheese during ripening” 2nd Congress on Food Structure & Design, 26-28 October 175, Antalya, 2016.,
Attendee, Antalya, Turkey, 2016

DAGDEMIR, E,, Bakircy, S., Yildiz, N. ve Bakircy, I, “Some microbiological properties of peskiiten and butter from home
made yogurt in Erzurum province”, The 3 nd International Symposium on Traditional Foods From Adriatic to Caucasus
Abstracts Book, 01-04 October, 212, Sarajevo/Bosnia and Herzegovina, 2015.., Attendee, Sarajevo, Bosnia And
Herzegovina, 2015

Giirses,M., DAGDEMIR, E., Sekerci, P. ve Yilmaz, F., “Liyofilize sogan katilarak iiretilen yemeklik tereyaglarmin depolama
siiresince bazi mikrobiyolojik 6zellikleri”, 2. I¢ Anadolu Bélgesi 2. Gida ve Tarim Kongresi, 28-30, Nisan, 330, Nevsehir,
2015, Attendee, Turkey, 2015

Cakmakgy, S., Giirses, M., Hayaloglu, A. A., Cetin, B, DAGDEMIR, E. ve Sekerci, P., “Safety in terms of some toxins of mouldy
Civil cheese ripened by defined strains of Penicillium roqueforti”, The 2 nd International Symposium on Traditional
Foods From Adriatic to Caucasus Abstracts Book, 24-26 October, 27, Struga-Ohrid/Macedonia, 2013., Attendee, Ohrid,



Macedonia, 2013

Cakmakey, S., Giindogdu, E., DAGDEMIR, E. ve Cakmakgl, R, “Effect of black cumin (Nigella sativa L.) essential oil on the
stability of cow milk butter”, 9 th Euro Fed Lipid Congress, OILS, FATS and LIPIDS for a Healthy and Sustainable World
Abstracts Book, 18-21 September, 247, Rotterdam, Netherlands, 2011., Attendee, Rotterdam, Netherlands, 2011
Kahyaoglu, D., Cakmakgy, S. ve DAGDEMIR, E., “Researches based on fat constants for determination of adulteration of
butter by margarine”, 11 th Egyptian Conference for Dairy Science and Technology, 1-3 November,1, Cairo, Egypt, 2010.,
Attendee, Cairo, Egypt, 2010

Cakmakgy, S. ve DAGDEMIR, E., “The organic milk production, its properties and production in Turkey”, International
Conference on Organic Agriculture in Scope of Enviromental Problems, 3-7 February, 107-108, Famagusta, Cyprus,
2010., Attendee, Lefkosa, Cyprus (Kktc), 2010

.DAGDEMIR, E., Gakmakgy, S. ve Giindogdu, E., “Effect of essential oils Thymus haussknechtii and Origanum acuditens on
butter stability”, 6th Euro Fed Lipid Congress, OILS, FATS and LIPIDS in the 3 rd Millennium: Challenges, Achievements
and Perspectives Abstracts Book. 07-10 September, 148, Athens, Greece, 2008 (s6zlii sunum)., Attendee, Athens, Greece,
2008

DAGDEMIR, E, Kavaz, A. ve Giindogdu, E., “Oligosaccaharharides of human milk” 2nd International Congress on Food
and Nutrition, 24-26 October, 153, istanbul, Turkey, 2007., Attendee, istanbul, Turkey, 2007

DAGDEMIR, E. ve Ozdemir, S.,“Siit ve mamullerinde Enterokoklar”, Tiirkiye 9. Gida Kongresi, 24-26 Mayis, 903-906, Bolu,
2006., Attendee, Bolu, Turkey, 2006

DAGDEMIR, E., Ozdemir, S. ve Ozdemir, C., “The antimicrobial effects of some peptides formed from caseins fragments”,
Food Safety and Quality Through the Food Chain: Farm to Fork, Abstracts Book, 1st International Food and Nutrition
Congress, 15-18 June, 186, istanbul, Turkey, 2005., Attendee, istanbul, Turkey, 2005

DAGDEMIR, E., Ozdemir, C., Celik, S. ve Ozdemir, S., “Determination of some properties of caramel, cocoa and coffee with
flavoured ice creams”, Recent Developments in Dairy Science and Technology, International Dairy Symposium, 24-28
May, 218-221, Isparta, Turkey, 2004., Attendee, Isparta, Turkey, 2004

DAGDEMIR, E., Ozdemir, C. ve Ozdemir, S.“Siit iiriinlerinde bulunan antihipertansif peptitler ve etki mekanizmalar1®, Siit
Endiistrisinde Yeni Egilimler Sempozyumu, 22-23 Mayis, 181-186, izmir, 2003 (S6zlii sunum)., Attendee, izmir, Turkey,
2003

Non Academic Experience

Atatiirk Universitesi
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