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IGI Global, pp.234-256, 2018
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in: Nutrients in Dairy and Their Implications for Health and Disease, , Editor, Academic Press , pp.441-449, 2017

Refereed Congress / Symposium Publications in Proceedings
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TURKMEN N,, AKAL H. C,, BUDAK S.
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IV. Divle Obruk Peynirinin endiistriyel kosullarda iiretiminin standardizasyonu
BUDAK S., AKAL H. C,, TURKMEN N., OZER H. B.
2. Ulusal Siitgiiliik Kongresi, izmir, Turkey, 25 - 26 April 2019
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TURKMEN N.,, GURSOY A.
3rd International Congress on Food Technology, 10 - 12 October 2018
VI. Yeni gelistirilen EL1S Tespit Soliisyonunun Képek Kadavralar: Uzerindeki Etkinliginin
Degerlendirilmesi Uzerine Pilot Calisma
INSAL B, HAZIROGLU R. M., ORHAN 1. 0., OTO ., MUSTAK . B, TURKMEN N.
IV. Uluslararasi Biyosidal Kongresi, 25 - 29 March 2018
VII. 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 May 2018
VIII. 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 May 2018
IX. Production and characterization of Quark cheese made from kefir, buttermilk, and cultured skim-
milk
BUDAK §., TURKMEN N., AKAL H. C.
7th International Conference on Nutrition and Food Sciences (ICNFS), 13 - 15 May 2018
X. Various physical and chemical properties of salep obtained from different species of wild orchids
TURKMEN N., AKAL H. C,, GURSOY A.
4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
XI. Turkish PDO Dairy Products
TURKMEN N., AKAL H. C.
4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
XII. Quality of Kefir Prepared From Milk With Different Somatic Cell Counts
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TURKMEN N., AKAL H. C,, KANCA H.
IIINTERNATIONALCONGRESSONADVANCESINVETERINARYSCIENCESTECHNICS, 4 - 08 October 2017
Peyniralti suyu ve transglutaminaz enzimi kullaniminin ayranin reolojik 6zellikleri iizerine etkisi
AKAL H. C,, KOCAK C., TURKMEN N., OZER H. B.

1. Ulusal Siitgiiliikk Kongresi, Turkey, 25 - 26 May 2017

Dondurma iiretiminde sivi ve toz formda peyniralti suyu kullanimi

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

1. Ulusal Siitgiiliikk Kongresi, Turkey, 25 - 26 May 2017

Utilization of the by-products of whey and cream obtained during the production of an ewe’xxs milk
cheese

BUDAK S., AKAL H. C., TURKMEN N.

6th Int Conference on Nutrition and Food sciences, Budapest, Hungary, 10 - 12 May 2017

Utilization of the by-products of whey and cream obtained during the production of an ewes’xx milk
cheese

BUDAK S., AKAL H. C., TURKMEN N.

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

Turkey’s wild orchids and Maras ice cream

TURKMEN N,, OZGE K. U,, GURSOY A.

Natural and Healthy Life, 10 - 12 May 2017

Turkey’s wild orchids and Maras icecream

TURKMEN N,, Kindir Ugurluoglu 0., GURSOY A.

International Congress on Medicinal and Aromatic Plants, 9 - 12 May 2017

Ankara Universitesi Ziraat Fakiiltesi 6grencilerinin gida giivenligine bakis agis1: Siit ve siit iiriinleri
ornegi

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

1. Tarim ve Gida Etigi Kongresi, 10 March - 11 May 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 March 2017

Ayran Uretiminde Peyniralti Suyu ve Transglutaminaz Enzimi Kullaniminin Uriin Ozellikleri Uzerine
Etkisi

AKAL H. C,, TURKMEN N., KOCAK C.
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Production and characterization of Quark cheese made from kefir and buttermilk with two different
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OZTURKOGLU BUDAK §$., TURKMEN N.

IDF Parallel Symposia Conference 2016, Dublin, Ireland, 11 - 13 April 2016

Changes in some quality parameters of White Pickled cheese in relation with curd acidity

GURSOY A, TURKMEN N, ANLI E. A, GURSEL KIRAL Z. A.

IDF Parallel Symposia, 11 - 13 April 2016

Dondurma ve Benzeri Uriinlerde Mikrobiyolojik Riskler

GURSOY A, TURKMEN N., ANLI E. A, GURSEL KIRAL Z. A.

9. Gida Miihendisligi Kongresi 12-14 Kasim 2015, Turkey, 12 - 14 November 2015

Some properties of ice crem with different kind of molasses

GURSOY A, TURKMEN N., AKAL H. C.

The 3rd International Symposium on Traiditional Foods from Adriatic to Caucasus Sarajevo/Bosnia &
Herzegovina. Bosnia And Herzegovina, 1 - 04 October 2015

Effect of somatic cell count in goat milk on some physical chemical and sensory properties of vanilla
ice cream

TURKMEN N., KANCA H,, GURSOY A.



International Dairy Federation Dairy World Summit 2015 Lithuania, 20 - 24 September 2015
XXVIL. Use of whey in Kefir production
KANCA N., AKAL DEMiRDOGEN H. C., Kocak C.
European Biotechnology Congress, Lecce, Italy, 15 - 18 May 2014, vol.185
XXVIIl. Use of whey in Ayran production
KANCA N., AKAL DEMiRDOGEN H. C., Kocak C.
European Biotechnology Congress, Bratislava, Slovakia, 16 - 18 May 2013, vol.24
XXIX. Geleneksel Bir Siit igecegi: Yayik Ayram
TURKMEN N,, AKAL H. C,, SENEL E.
3. Geleneksel Gidalar Sempozyumu, Turkey, 10 - 12 May 2012
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