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VI. Süt Yağ Globül Membranının İnsan Sağlığına EtkileriSüt Yağ Globül Membranının İnsan Sağlığına EtkileriHADDAR M., ŞENEL E.I. Ulusal Sütçülük Kongresi, Turkey, 25 - 26 May 2017VII. The Effect o f Using Different Yoghurt Bacteria Strains on Sensorial Properties and Aroma Profile o fThe Effect o f Using Different Yoghurt Bacteria Strains on Sensorial Properties and Aroma Profile o fÇökelek Cheese.Çökelek Cheese.ANLI E. A., Haddar M., ŞENEL E.International Conference on Agriculture, Forest, Food Sciences and Technologies., 15 - 17 May 2017VIII. A Traditional Cheese A Traditional Cheese KatmerKatmerGÖKÇE E., AKAL H. C., ŞENEL E.The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus”, 1 - 04 October 2014IX. Effect o f electric current on the efficiacy of aroma compounds on home style oven filtersEffect o f electric current on the efficiacy of aroma compounds on home style oven filtersBurak B., AKDEMİR EVRENDİLEK G., ŞENEL E., ÖZER H. B., Bengi A.1st WC-EP World Congress on Electroporation and Pulsed Electrric Fields in Biology, Medicine andFood&Environmental Technologies, 6 - 08 September 2015X. Aynı hacimde pişirilen farklı gıdaların kokularının karışmasını önleme yöntemleri geliştirilmesi veAynı hacimde pişirilen farklı gıdaların kokularının karışmasını önleme yöntemleri geliştirilmesi veparametrik o larak incelenmesiparametrik o larak incelenmesiMerve M., Burak B., Burçin C., ŞENEL E., AKDEMİR EVRENDİLEK G., ÖZER H. B., Bengül A.5. Gıda Güvenliği Kongresi, Turkey, 7 - 08 May 2015XI. Ev tipi fır ınlarda koku filtrelerinin etkinliğinin incelenmesi ve mevcut fır ınlarda uygulanmasıEv tipi fır ınlarda koku filtrelerinin etkinliğinin incelenmesi ve mevcut fır ınlarda uygulanmasıBurak B., ŞENEL E., AKDEMİR EVRENDİLEK G., ÖZER H. B., Bengül A.5. Gıda Güvenliği Kongresi, Turkey, 7 - 08 May 2015XII. Gıda sanayinin hammadde çeşitliliği ve yeterliliğiGıda sanayinin hammadde çeşitliliği ve yeterliliğiHAYOĞLU İ. A., ÜNSAL A. S., KOLA O., KARAKAYA M., ŞENEL E., ŞANLI T.Türkiye Ziraat Mühendisliği VIII. Teknik Kongresi, Turkey, 12 - 16 January 2015XIII. Microflora Microflora biochemistry and health benefits o f Kefir  biochemistry and health benefits o f Kefir  Current knowledge and new perspectivesCurrent knowledge and new perspectivesŞENEL E., ŞANLI T., HAYALOĞLU A. A.Food Quality Healthy Nutrition 1st Conference Abstracts, 27 - 28 November 2014XIV. Sensory Sensory rheological and microstructural properties o f the Turkish drinking yoghurt Ayran rheological and microstructural properties o f the Turkish drinking yoghurt Ayran TheTheeffects o f using transglutaminase effects o f using transglutaminase EPS producing starter culture and carboxymethyl cellulosEPS producing starter culture and carboxymethyl cellulosŞANLI T., ŞENEL E., EMEL S., BENLİ M.8th NIZO Dairy Conferenc, 11 - 13 September 2013XV. Sensory Sensory rheological and microstructural properties o f the Turkish drinking yoghurt Ayran rheological and microstructural properties o f the Turkish drinking yoghurt Ayran TheTheeffects o f using transglutaminase effects o f using transglutaminase EPS producing starter culture and carboxymethyl celluloseEPS producing starter culture and carboxymethyl celluloseŞANLI T., ŞENEL E., BENLİ M.8th NIZO Dairy Conference, Papendal, THE NETHERLANDS, Netherlands, 11 September - 13 January 2013XVI. Geleneksel Bir  Süt İçeceği: Yayık AyranıGeleneksel Bir  Süt İçeceği: Yayık AyranıTÜRKMEN N., AKAL H. C., ŞENEL E.3. Geleneksel Gıdalar Sempozyumu, Turkey, 10 - 12 May 2012XVII. The Determination of Aflatoxin M1 The Determination of Aflatoxin M1 in Milk and Milk Products by immunoaffinty co lumn clean up andin Milk and Milk Products by immunoaffinty co lumn clean up andHPLCHPLCŞANLI T., ŞENEL E., EMEL S.International Food Congress Novel Approaches in Food Industry, 26 - 29 May 2011XVIII. Use of so lid phase micro  extraction and gas chormatography Use of so lid phase micro  extraction and gas chormatography mass spectrometry to  determine ofmass spectrometry to  determine ofaroma compounds in dairy productsaroma compounds in dairy productsŞENEL E., ŞANLI T., ATAMER M.International Food Congress Novel Approaches in Food Industry, 26 - 29 May 2011XIX. Utilization of the lactoperoxidase system for the keeping quality o f milk from small ruminants milkedUtilization of the lactoperoxidase system for the keeping quality o f milk from small ruminants milkedby handby handGursel A., Atamer M., Gursoy A., ŞENEL ÖZKAN E., Gencer N.6th International Symposium on the Milking of Small Ruminants, Athens, Greece, 26 September - 01 October 1998,pp.531-534
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