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Geleneksel Dondurmalar ve Dondurulmus Siit Uriinleri

Kanca N.

in: Geleneksel Siit Uriinleri, Fatma Seda Bilir, Editor, Nobel Tip Kitapevi, Ankara, pp.181-190, 2023
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4th International Symposium on Traditional Foods from Adriatic to Caucasus, 19 - 21 April 2018
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