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Effect of biomass support materials on oxygen mass transfer

Kilig Apar D.
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8th European Symposium on Biochemical Engineering Science (ESBES-8), Bologna, italya, 05 Eyliil 2010, cilt.1,
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KILIC APAR D., 0ZBEK B.
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International Enzyme Engineering Symposium (IEES’08), Aydin, Tiirkiye, 1 - 05 Ekim 2008, ss.112
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Estimation of Kinetic Parameters for Whey Lactose Hydrolysis Inhibited by Glucose and Galactose
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Colour Change Kinetics of Okra and Spinach During Microwave Drying
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Product Inhibition Kinetics for Corn Gluten Hydrolysis

KILIC APAR D., 0ZBEK B.
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Effect of Hydrolysis Products of Whey Lactose on Hydrolysis and Enzyme Stability

DEMIRHAN YILMAZ E., KILIC APAR D., 0ZBEK B.

6th European Symposium on Biochemical Engineering Science (ESBES-6), Salzburg, Avusturya, 27 Agustos 2006,
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Effect of Temperature, pH and Viscosity on Enzymatic Hydrolysis of Corn Gluten

Kili¢ Apar D., Ozbek B.

12th European Congress on Biotechnology (ECB12), Kobenhavn, Danimarka, 21 Agustos 2005, cilt.1

A Modelling Study on Enzymatic Hydrolysis of Milk Lactose by a Sonifier

Sener N., Kili¢ Apar D., Ozbek B.

12th European Congress on Biotechnology (ECB12), Kobenhavn, Danimarka, 21 - 24 Agustos 2005

Effect of Substrate, Enzyme and Hydrolysate Concentration on Corn Gluten Hydrolysis

Kili¢ Apar D., Ozbek B.

12th European Congress on Biotechnology (ECB12), Kobenhavn, Danimarka, 21 - 24 Agustos 2005

Protein Releasing from Baker’s Yeast Cells Disrupted by a Sonifier
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5th European Symposium on Biochemical Engineering Science (ESBES-5), Stuttgart, Almanya, 08 Eyliil 2004, ss.128
Enzymatic Hydrolysis of Lactose Recovered from Whey

Dirak E, KILIC APAR D., Sener N., 0ZBEK B.

5th European Symposium on Biochemical Engineering Science (ESBES-5), Stuttgart, Almanya, 08 Eyliil 2004, cilt.1,
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Effects of Process Parameters on Oxygen Mass Transfer Coefficient by Using Activated Carbon in a
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Investigation of Hydrolysis of Wheat Starch and Stability of Alpha-Amylase by a Sonifier
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A Modelling Study on Enzymatic Hydrolysis of Milk Lactose in a Batch Reactor
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Estimation of Kinetic Parameters for Rice Starch Hydrolysis Inhibited by Added Materials

Kili¢ Apar D., Ozbek B.

5th European Symposium on Biochemical Engineering Science (ESBES-5), Stuttgart, Almanya, 8 - 11 Eyliil 2004,
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The Investigation of the Hydrolysis of Starch and Stability of Alpha-Amylase Enzyme by a Sonifier
KILIC APAR D., OZBEK B.
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The Effects of the Process Parameters on Alpha Amylase Enzyme Activity During Rice Starch
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KILIC APAR D., 0ZBEK B.
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