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officinalis L.) and laurel (Lauris nobilis L.) essential oils and their mixtures

TURAL S.,, TURHAN S.
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TURHAN S., GENCCELEP H.
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Bez sucuklarin bazi fiziksel ve kimyasal 6zelliklerinin belirlenmesi

TURHAN S., TEMIZ H., USTUN N. S.

The 1st International Symposium on Traditional Foods from Adriatic to Caucaus, 15 - 17 April 2010

Bez Sucuklarin Bazi Fiziksel ve Kimyasal Ozelliklerinin incelenmesi

TURHAN S., TEMiZ H., USTUN N. S.

The First International Symposium On Traditional Foods From Adriatic To Caucasus, 15 - 17 April 2010, pp.422-
424

survey on some fatty acids concentration and some chemical values of herby cheese (otlu peynir), a
traditional Turkish cheese

TEMIZ H, TARAKGI Z., AYKUT U., TURHAN S.

10th Egyptian Conference for Dairy Science and Technology, Cairo, Egypt, 19 - 21 November 2007, pp.68
Influence of wild garlic (Allium sp.) on free fatty acids, color and sensory properties of herby-
pickled cheese (Otlu peynir) during ripening

TARAKCI Z., TEMIZ H., AYKUT U., TURHAN S.

10th Egyptian Conference for Dairy Science and Technology, Cairo, Egypt, 19 - 21 November 2007, pp.76
Influence of wild garlic (Allium sp.) on free fatty acids, colot and sensory properties of herby-picled
cheese (otlu peyniri) during ripening

TARAKCI Z., TEMIZ H., AYKUT U., TURHAN S.

10th Egyptian Conference for Dairy Science and Technology, 19 - 21 November 2007

A survey on some fatty acids concentration and some chemical values of herby cheese (otlu peynir);
a traditional turkish cheese.

TEMIZ H., TARAKCI Z., AYKUT U., TURHAN S.

10th Egyptian Conference for Dairy Science and Technology, 17 - 21 April 2007

Orta ve Dogu Karadeniz Bélgesinde Yetistirilen Findik Cesitlerinin Teknolojik Ozellikleri Uzerinde
Arastirmalar

USTON N. S, TURHAN S.

Tarmmsal Ogretimin 150. Yildéniimii Findik ve Diger Sert Kabuklu Meyveler Sempozyumu, 1996, Turkey, 10 - 15
October 1996, pp.163-172
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sinitzellerin yag emilimine ve kalitesine etkisi, 2022 - 2023

Turhan S., Project Supported by Higher Education Institutions, Yer Fistig1 (Arachis hypogaea L.) Zarfi Kullanilarak
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Turhan S., Project Supported by Higher Education Institutions, The 2nd International Symposium on Traditional Foods
from Adriatic to Caucasus, 2016 - 2016

Turhan S., Project Supported by Higher Education Institutions, The 3 rd International Symposium on Traditional Foods
From Adriatic to Caucasus, 2015 - 2015

Turhan S., Project Supported by Higher Education Institutions, Hamsi (Engraulis encrasicholus) Baliginin Yenilebilir
Doku ve Artiklarinin Bazi Kimyasal ve Besinsel Ozellikleri, 2013 - 2014
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