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Dairy-derived antimicrobial substances: microorganisms, applications and recent trends
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Advances in Dairy Microbial Products,, Joginder Singh, Ashish Vyas, Editér, Woodhead publishing, ss.212-238,
2022

Fermente Gidalarin Fonksiyonel Ozellikleri

AKAL DEMIRDOGEN H. C., BUDAK §.

Gida Biyoteknolojisi, Ziimriit Begiim OGEL, Editér, Dijital Akademi, ss.1-20, 2021

Technology of dairy based beverages
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Milk-Based Beverages: Volume 9: The Science of Beverages, Grumezescu A., Holban A.M., Editér, Woodhead
Publishing, ss.331-372, 2019

Microbial Cultures and Enzymes in Dairy Technology

Ozturkoglu Budak $. (Editor), Akal Demird6gen H. C. (Editor)

IGI-GLOBAL, Pennsylvania, 2018

Transglutaminase Applications in Dairy Technology

Akal Demirdégen H. C., Kogak C., Ozer H. B.
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Microbial Cultures and Enzymes in Dairy Technology, , Editor, IGI-GLOBAL, ss.60-85, 2018
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2. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Nisan 2019
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BUDAK S., AKAL H. C., TURKMEN N., OZER H. B.
2. Ulusal Siitgiiliik Kongresi, izmir, Tiirkiye, 25 - 26 Nisan 2019
V. Quality Characteristics of Synbiotic Kefir Produced from Goat Milk
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TABAN B,, AKAL H. C.
International Eurosian Conference on Science, Engineering and Technology (EurosianScientech 2018), Ankara,
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VIII. Production and characterization of Quark cheese made from kefir, buttermilk, and cultured skim-
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BUDAK §., AKAL H. C., TURKMEN N.
7th International Conference on Nutrition and Food Sciences, 13 - 15 Mayis 2018
IX. The characteristics of Divle Cave Cheese, a PDO product in Turkey
BUDAK §., AKAL H. C., TURKMEN N.
7th International Conference on Nutrition and Food Sciences (ICNFS), 13 - 15 Mayis 2018
X. Production and characterization of Quark cheese made from kefir, buttermilk, and cultured skim-
milk
BUDAK S., TURKMEN N., AKAL H. C.
7th International Conference on Nutrition and Food Sciences (ICNFS), 13 - 15 Mayis 2018
XI. Effect of Synbiotic Usage of Prebiotic and Probiotics on Some Product Characteristics of Kefir
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buran i, AKAL H. C, BUDAK S., YETISEMIYEN A.
The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, 19 - 21 Nisan 2018
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EMINOGLU G., AKAL H. C.
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BUDAK S., AKAL H. C., YETiSEMIYEN A.
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Turkish PDO Dairy Products
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AKAL H. C, TABAN B.
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TURKMEN N., AKAL H. C,, DOGAN E.

1. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Mayis 2017
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AKAL H. C, KOCAK C,, TURKMEN N., OZER H. B.

1. Ulusal Siitgiiliik Kongresi, Tiirkiye, 25 - 26 Mayis 2017
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BUDAK §., AKAL H. C., TURKMEN N.

6th Int Conference on Nutrition and Food sciences, Budapest, Macaristan, 10 - 12 Mayis 2017

Utilization of the by-products of whey and cream obtained during the production of an ewes’xx milk
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BUDAK §., AKAL H. C., TURKMEN N.

6th International Conference on Nutrition and Food Sciences (ICNFS), 10 - 12 Mayis 2017

ANKARA UNIVERSITESI ZIRAAT FAKULTESI OGRENCILERININ GIDA GUVENLIGINE BAKIS ACISI: SUT
VE SUT URUNLERI ORNEGI

TURKMEN N., AKAL H. C., KOCAK C.

Tarim ve Gida Etigi Kongresi, 10 - 11 Mart 2017
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TURKMEN N., AKAL H. C,, KOCAK C.
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Ayran Uretiminde Peyniralt1 Suyu ve Transglutaminaz Enzimi Kullaniminin Uriin Ozellikleri Uzerine
Etkisi

AKAL H. C,, TURKMEN N., KOCAK C.

12. Gida Kongresi,, Tiirkiye, 5 - 07 Ekim 2016

Effect of dried nut enrichment of yogurts on folic acid and vitamine E content

AKAL H. C,, 0ZTORKOGLU BUDAK S., YETISEMIYEN A.

3rd Int. Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015

Some Properties of Ice Cream With Different Kind of Molasses
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The 3rd International Symposium on Traditional Foods From Adriatic to Caucasus, 1 - 04 Ekim 2015
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GOKCE E., AKAL H. C,, SENEL E.
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The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 1 - 04 Ekim 2014
Laktik Asit Bakterilerinin Aflatoksin B1 ve Aflatoksin M1 Baglama Yetenekleri

AKAL H. C,, EMINOGLU G., BUDAK S., TABAN B.

5. Gida Giivenligi Kongresi, istanbul, Tiirkiye, 7 - 08 Mayis 2015

Fortification of yogurts with dried nuts rich in bioactive compounds

OZTURKOGLU BUDAK §$., AKAL H. C., YETISEMIYEN A.

2nd International Congress on Food Technology, Antalya, Kusadasi, Tiirkiye, 5 - 07 Kasim 2014
Determination of The Milk Consumption Habits of Students of Faculty of Agriculture in Ankara
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AKAL H. C.

2nd International Congress on Food Technology, 5 - 07 Kasim 2014

Use of whey in Kefir production

KANCA N., AKAL DEMIRDOGEN H. C., Kocak C.

European Biotechnology Congress, Lecce, italya, 15 - 18 Mayis 2014, cilt.185

i¢ Anadolu Bolgesi geleneksel peynirleri

AKAL H. C.
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AKAL H. C.

8th NIZO DAIRY CONFERENCE. Functional Enzymes for Dairy Applications, 11 - 13 Eyliil 2013
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KANCA N., AKAL DEMIRDOGEN H. C., Kocak C.

European Biotechnology Congress, Bratislava, Slovakya, 16 - 18 Mayis 2013, cilt.24

Siit kaynakl bioaktif peptitler

SANLI T., AKAL H. C,, YETISEMIYEN A.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012

Siit Kaynakl Biyoaktif Peptitler.

SANLI T., AKAL H. C,, YETISEMIYEN A.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012
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KOCAK C., AKAL H. C.

Siit Endiistrisinde Yenilik¢i Yaklasimlar Sempozyumu, Tiirkiye, 15 - 16 Kasim 2012

Fermente siit iiriinlerinin antioksidan kapasitesinin belirlenmesinde kullanilan yontemler FRAP TEAC
ve DPPH

SANLI T, AKAL H. C.

Tiirkiye 11. Gida Kongresi, Tiirkiye, 10 - 12 Ekim 2012

Fermente Siit Uriinlerinin Antioksidan Kapasitelerinin Belirlenmesinde Kullanilan Yéntemler: FRAP,
TEAC ve DPPH

SANLI T, AKAL H. C.

11. Gida Kongresi, Tiirkiye, 10 Aralik - 12 Ekim 2012

Ankara Piyasasinda Satilan Kefirlerin Mikrobiyolojik, Fiziksel, Kimyasal ve Duyusal Ozellikleri
Uzerine Bir Arastirma

USLU G., AKGUL F., AKAL H. C., YETISEMIYEN A.

Tiirkiye 11. Gida Kongresi, Tiirkiye, 10 Ekim 2011 - 12 Ekim 2012

Geleneksel Bir Siit icecegi: Yayik Ayram

TURKMEN N., AKAL H. C., SENEL E.

3. Geleneksel Gidalar Sempozyumu, Tiirkiye, 10 - 12 Mayis 2012

Manufacturing Methods Of Whey Protein Powder

AKAL H. C.

International Food Congress Novel Approaches in Food Industry, 19 - 21 Nisan 2011
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kimyasal, duyusal ve mikrobiyolojik 6zelliklerinin belirlenmesi
Yakin B.,, AKAL H. C, ER T, AKIN N.
2. Geleneksel Gidalar Sempozyumu, Tiirkiye, 27 - 29 Mayis 2009

Desteklenen Projeler

Akal Demirdégen H. C,, Budak §., Yitkksekégretim Kurumlar1 Destekli Proje, Esek Siitii Antimikrobiyel Proteinlerinin Siit
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18B0447004, 2018 - 2020

KANCA N., KESKIN E., AKAL DEMIRDOGEN H. C,, Yiiksekogretim Kurumlar1 Destekli Proje, Bazi Yabani Orkide
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Aragtirilmasy, 2013 - 2015
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