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Refereed Congress / Symposium Publications in ProceedingsRefereed Congress / Symposium Publications in ProceedingsI. PRODUCING BENZOIC ACID BY NATURAL WAY IN FERMENTED DAIRY PRODUCTSPRODUCING BENZOIC ACID BY NATURAL WAY IN FERMENTED DAIRY PRODUCTSGÜRBÜZ Z., ŞENGÜL M., DAĞDEMİR E., ERKAYA KOTAN T., GÜRMERİÇ H. E., DAĞDEMİR E.IV-INTERNATIONAL CONFERENCE OF FOOD, AGRICULTURE, AND VETERINARY SCIENCES On the occasion of the40th Anniversary of Van Yüzüncü Yıl University, Van, Turkey, 27 - 28 May 2022, pp.896-901II. DETERMINATION OF ANTIOXIDANT ACTIVITIES OF YOGURT SAMPLES MARKETED IN ERZURUM,DETERMINATION OF ANTIOXIDANT ACTIVITIES OF YOGURT SAMPLES MARKETED IN ERZURUM,TURKEYTURKEYGÜRMERİÇ H. E., GÜRBÜZ Z., ERKAYA KOTAN T., ŞENGÜL M.IV-International Conference of Food, Agriculture, and Veterinary Sciences, Turkey, 27 - 28 May 2022III. Coxiella burnetii in Milk and Q FeverCoxiella burnetii in Milk and Q FeverGÜRBÜZ Z., ERKAYA T., ŞENGÜL M.I. International Agricultural Science Congress, 9 - 12 May 2018IV. Some Phsycochemical and Microbiological Characteristics o f Yogurts Enriched with Different FruitsSome Phsycochemical and Microbiological Characteristics o f Yogurts Enriched with Different Fruitsduring the Shelf L ifeduring the Shelf L ifeERKAYA KOTAN T.I. International Agricultural Science Congress, 9 - 12 May 2018V. Microbiological Quality o f Erzurum ButterMicrobiological Quality o f Erzurum ButterAKGÜL H. İ., ŞENGÜL M., ERKAYA T., ÜRKEK B.I. International Agricultural Science Congress, 9 - 12 May 2018VI. Fatty Acids Composition of Trabzon ButterFatty Acids Composition of Trabzon ButterAKGÜL H. İ., ŞENGÜL M., ÜRKEK B., ERKAYA T.I. International Agricultural Science Congress, 9 - 12 May 2018VII. Textural Properties o f Kashar cheese during ripening as affected by coating with an edible filmTextural Properties o f Kashar cheese during ripening as affected by coating with an edible filmobtained from quince seed mucilageobtained from quince seed mucilageERKAYA T., GÜRBÜZ Z.International Conference on Agriculture, Forest, Food, Veterinary Sciences and Technologies, 2 - 05 May 2018VIII. Protection and Registration of Traditional FoodsProtection and Registration of Traditional FoodsGÜRBÜZ Z., İŞÇİ G., ERKAYA KOTAN T., ŞENGÜL M.International Conference on Agriculture, Forest, Food, Veterinary Sciences and Technologies, 2 - 05 May 2018IX. The effect o f quince seed gel containing thyme essential o il as an edible film on the microbiologicalThe effect o f quince seed gel containing thyme essential o il as an edible film on the microbiologicaland chemical quality properties o f Kashar cheese during ripeningand chemical quality properties o f Kashar cheese during ripeningERKAYA T., DAĞDEMİR E., ŞENGÜL M., GÜRBÜZ Z.II. International Conference on Advenced Engineering Technologies, 21 September - 23 December 2017X. Possibilities for  use of persimmon (Diospyros kaki L .)  fiber in ice cream productionPossibilities for  use of persimmon (Diospyros kaki L .)  fiber in ice cream productionErkaya T., Gürbüz Z., Akgül H. İ., Dağdemir E., Şengül M., Ürkek B.19th International Conference onFood Processing Technology, Paris, France, 23 - 25 October 2017
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