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AKIN MUSA SERDAR,AKIN MUTLU BUKET,Ylcegdénul Gizem,Nurdag Kubra
3.ULUSLARARASI| GAP MATEMATIK-MUHENDISLIK-FEN VE SAGLIK BILIMLERI KONGRESI ,
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1. ULUSLARARASI GAP GIDA, TARIM VE VETERINER BILIMLERI KONGRESI,
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AKIN MUTLU BUKET,GONCU BUSRA,AKIN MUSA SERDAR
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3. ULUSLARARASI GAP GIDA, TARIM VE VETERINER BILIMLERI KONGRESI ,
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(BIFIDOBACTERIUM BB-12)
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THE EFFECT OF PEA FLOUR ADDITION ON THE PHYSICO-CHEMICAL AND TEXTURAL
PROPERTIES OF PROBIOTIC YOGURTS

AKIN MUTLU BUKET,Avkan Firdevs
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The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”,
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