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Beneficial and Toxic Compounds Released byStarter and Secondary Microbiota in DairyProducts
BUDAK §.

Nutrients in Dairy and Their Implications for Health and Disease, Ronald Ross Watson, Editor, Academic Press,
Londrina, ss.333-340, 2017

Biodiversity of the characteristic microbiota in refrigerated, frozen and heat-treated donkey milk
OZTURKOGLU BUDAK §.

Microbes in the Spotlight Recent progress in the understanding of beneficial and harmful microorganisms, A.
Méndez-Vilas, Editér, BrownWalker Press, Florida, ss.175-179, 2016

Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar

L

IL

IIL

V.

Determination of some functional properties and bioprotective potential of metabolites of native
lactic acid bacteria isolates

Tariq A, Tahran M. N,, Budak §.
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