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ss.225
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YILMAZ V. A.

International Conference on Wheat Diversity and Human Health, istanbul, Tiirkiye, 22 - 24 Ekim 2019, ss.34
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1. INTERNATIONAL TECHNOLOGICAL SCIENCES AND DESIGN SYMPOSIUM, Giresun, Tiirkiye, 27 - 29 Haziran 2018,
ss.1174-1182

EFFECTS OF MICROWAVE AND CONVECTIVE HOT-AIR DRYING CONDITIONS ON SOME
CHARACTERISTICS OF LACTARIUS DELICIOSUS L. MUSHROOM

KOCA I, TEKGULER B., YILMAZ V. A.

ISS 2017, 2nd International Science Symposium “Science Festival”, Tiflis, Glircistan, 5 - 08 Eyliil 2017, ss.188-200
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KOCA I, YILMAZ V. A,, Tiirkyilmaz B.
The Second Japan-Turkey International Symposium on Pharmaceutical and Biomedical Sciences, Trabzon, Tiirkiye,
11 - 12 Eyliil 2017, ss.64
VII. The Physical, Chemical and Antioxidant Properties of the Leafs of Chaerophyllum Byzantinum Boiss
Plants
KOCA I, TEKGULER B., YILMAZ V. A.
The Second Japan-Turkey International Symposium on Pharmaceutical and Biomedical Sciences, Trabzon, Tiirkiye,
11 - 12 Eyliil 2017, ss.125
VIII. Effects of germination on the antioxidant activities of some cereals
KOCA I, YILMAZ V. A, TEKGULER B.
The Third International Mediterranean Symposium on Medicinal and Aromatic Plants, Girne, Kibris (Kktc), 13 - 16
Nisan 2017, ss.311
IX. Some quality analysis and fatty acid profile of corn bread enriched with anchovy (Engraulis
encrasicolus) meal
YILMAZ V. A.
The Food Factor I Barcelona Conference, BARSELONA, ispanya, 2 - 04 Kasim 2016, ss.85
X. Proximate analysis, amino acid and mineral composition of corn bread enriched with anchovy
(Engraulis encrasicolus) meal
YILMAZ V. A.
The Food Factor I Barcelona Conference, BARSELONA, Ispanya, 2 - 04 Kasim 2016, s5.276
XI. Physical Chemical and Antioxidant Properties of Mad Honey
KOCA 1, KOCA A.F,, YILMAZ V. A, TEKGULER B,, bostana s.
XXXVI CIOSTA CIGR V Confrence 2015, 26-28 May2015, Saint Petersburg, the Russian Federation, Saint Peter,
Guernsey Ve Alderney, 26 - 28 Mayis 2015, ss.449-458
XII. Kaldirayak (Trachystemon orientalis (L.) G. Don) Bitkisinin Gida Olarak Kullanimi ve Besinsel lif
icerigi
KOCA 1, Hasbay I, BOSTANCI ., YILMAZ V. A.
4. Geleneksel Gidalar Sempozyumu, Adana, Tiirkiye, 17 - 19 Nisan 2014, ss.473-476
XIII. Kaldirayak (Trachystemon orientales (L.) G.Don) bitkisinin gida olarak kullanimi ve besinsel lif
icerigi.
KOCA 1, Hasbay I, BOSTANCI ., YILMAZ V. A.
4. Geleneksel Gidalar Sempozyumu, Tiirkiye, 17 - 19 Nisan 2014
XIV. The effect of the ultrasound application to water absorption of the chickpea and dry bean.
YILMAZ V. A, KOCA 1.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, 24 - 26 Ekim 2013
XV. Traditional Turkish Yufka (Filo Pastry) Products
YILMAZ V. A.
The 2nd International Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Makedonya, 24 - 26 Ekim
2013, ss.276
XVIL. Kestane Ununun Tarhana Uretiminde Kullanimi
YILMAZ V. A, KOCA 1.
Tiirkiye 11. Gida Kongresi, Hatay, Tiirkiye, 10 - 12 Ekim 2012
XVII. Triticum monococcum (Einkorn) ve Triticum dicoccum (Emmer) bugdaylarin fonksiyonel ve
teknolojik 6zellikleri
YILMAZ V. A, KOCA A.F.
7. Gida Miihendisligi Kongresi, Ankara, Tiirkiye, 24 - 26 Kasim 2011, ss.309
XVIII. Tahil Benzeri Tohumlar (Pseudocereals) ve Glutensiz Gidalarda Kullanimi
YILMAZ V. A, KOCA A.F.
7. Gida Miihendisligi Kongresi, Ankara, Tiirkiye, 24 - 26 Kasim 2011, ss.283
XIX. Bioactive Compounds and Antioxidant Potential of Wheat



YILMAZ V. A, KOCA A. F.

INTERNATIONAL FOOD CONGRESS NOVEL APPROACHES IN FOOD INDUSTRY, izmir, Tiirkiye, 26 - 29 Mayis 2011,
$s.919-924

XX. Erzurum ve Yéresinde Uretilen Tandir Ekmekleri ve Unlarinin Bazi Niteliklerinin Belirlenmesi
YILMAZ V. A, ALTINEL B, UNAL S. S, ERDICAN B.
1st International Symposium on Traditional Foods from Adriatic to Caucasus, Tekirdag, Tiirkiye, 15 - 17 Nisan
2010, ss.564-566

XXI. Tel Kadayif ve Erzurum Kadayif Dolmasi Uretimi
YILMAZ V. A, KOCA A. F.

1st International Symposium on Traditional Foods from Adriatic to Caucasus, Tekirdag, Tiirkiye, 15 - 17 Nisan
2010, ss.562-563
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Tiibitak 2219 Doktora Sonrasi Arastirmaci Burs Program, TUBITAK, 2023 - Devam Ediyor
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