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I. A functional bread produced by supplementing wheat flour with high β-glucan hull-less barley flourA functional bread produced by supplementing wheat flour with high β-glucan hull-less barley flourKoksel H., Cetiner B., Ozkan K., Tekin Çakmak Z. H., Sağdıç O., Sestili F., Jilal A.Cereal Chemistry, vol.101, no.3, pp.630-640, 2024 (SCI-Expanded)II. A Novel high-amylose wheat-based functional cereal soup (tarhana) with low glycemic index andA Novel high-amylose wheat-based functional cereal soup (tarhana) with low glycemic index andhigh resistant starchhigh resistant starchKoksel H., Tekin Çakmak Z. H., Özkan K., Pekacar Z., Oruç S., Kahraman K., Ozer C., Sağdıç O., Sestili F.Journal of Cereal Science, vol.117, 2024 (SCI-Expanded)III. Iso lation of Protein and Fiber from Hot Pepper Seed Oil Byproduct To  Enhance Rheology, Emulsion,Iso lation of Protein and Fiber from Hot Pepper Seed Oil Byproduct To  Enhance Rheology, Emulsion,and Oxidative Stability o f Low-Fat Salad Dressingand Oxidative Stability o f Low-Fat Salad DressingAvci E., Akçiçek A., Tekin Çakmak Z. H., Kasapoglu M. Z., Sağdıç O., Karasu S.ACS Omega, vol.9, no.9, pp.10243-10252, 2024 (SCI-Expanded)IV. High-beta-glucan and low-glycemic index functional bulgur produced from high-beta-glucan barleyHigh-beta-glucan and low-glycemic index functional bulgur produced from high-beta-glucan barleyHazal Tekin-Cakmak Z. H., Ozer C., Ozkan K., Yildirim H., Sestili F., Jilal A., Sağdıç O., Ozgolet M., Koksel H.Journal of Functional Foods, vol.112, 2024 (SCI-Expanded)V. Development and characterization of antimicrobial films from gums obtained from cold-pressedDevelopment and characterization of antimicrobial films from gums obtained from cold-pressedflaxseed o il by-productflaxseed o il by-productKopuz S., AKMAN P. K., Tekin-Cakmak Z. H., KARASU S.Polymer Bulletin, vol.81, no.2, pp.1767-1787, 2024 (SCI-Expanded)VI. A New Functional Wheat Flour Flatbread (Bazlama) Enriched with High-β-Glucan Hull-Less BarleyA New Functional Wheat Flour Flatbread (Bazlama) Enriched with High-β-Glucan Hull-Less BarleyFlourFlourKoksel H., TEKİN ÇAKMAK Z. H., ORUÇ S., Kilic G., Ozkan K., Cetiner B., SAĞDIÇ O., Sestili F., Jilal A.Foods, vol.13, no.2, 2024 (SCI-Expanded)VII. Antioxidant activity, anthocyanin profile, and mineral compositions of co lored wheatsAntioxidant activity, anthocyanin profile, and mineral compositions of co lored wheatsShamanin V. P., TEKİN ÇAKMAK Z. H., KARASU S., Pоtоtskaya I. V., Gordeeva E. I., Verner A. O., Morgounov A. I.,Yaman M., SAĞDIÇ O., Koksel H.Quality Assurance and Safety of Crops and Foods, vol.16, no.1, pp.98-107, 2024 (SCI-Expanded)VIII. Influence of Different Drying Techniques on the Drying Kinetics, Total Bioactive Compounds,Influence of Different Drying Techniques on the Drying Kinetics, Total Bioactive Compounds,Anthocyanin Profile, Color , and Microstructural Properties o f Blueberry FruitAnthocyanin Profile, Color , and Microstructural Properties o f Blueberry FruitAKÇİÇEK A., Avci E., TEKİN ÇAKMAK Z. H., Kasapoglu M. Z., SAĞDIÇ O., KARASU S.ACS Omega, vol.8, no.44, pp.41603-41611, 2023 (SCI-Expanded)IX. The formulation and microstructural, rheological, and textural characterization of salep-xanthanThe formulation and microstructural, rheological, and textural characterization of salep-xanthangum-based liposomal gelsgum-based liposomal gelsSaroğlu Ö., Karadağ A., Cakmak Z. H., Karasu S.POLYMER BULLETIN, vol.80, no.9, pp.9941-9962, 2023 (SCI-Expanded)X. Quality, Nutritional Properties, and Glycemic Index of Colored Whole Wheat BreadsQuality, Nutritional Properties, and Glycemic Index of Colored Whole Wheat BreadsKoksel H., Cetiner B., Shamanin V. P., TEKİN ÇAKMAK Z. H., Pototskaya I. V., KAHRAMAN K., SAĞDIÇ O., MorgounovA. I.Foods, vol.12, no.18, 2023 (SCI-Expanded)XI. Phenolic Content and Antioxidant Capacity o f Synthetic Hexaploid WheatsPhenolic Content and Antioxidant Capacity o f Synthetic Hexaploid WheatsShamanin V. P., Tekin Çakmak Z. H., Karasu S., Pototskaya I. V., Shepelev S. S., Chursin A., Morgounov A., Sagdic O.,Koksel H.Plants, vol.12, no.12, 2023 (SCI-Expanded)XII. Utilization of Intermediate Wheatgrass (Thinopyrum intermedium) as an Innovative Ingredient inUtilization of Intermediate Wheatgrass (Thinopyrum intermedium) as an Innovative Ingredient inBread MakingBread MakingCetiner B., Shamanin V. P., TEKİN ÇAKMAK Z. H., Pototskaya I. V., Koksel F., Shepelev S. S., Aydarov A. N., Ozdemir B.,Morgounov A. I., Koksel H.Foods, vol.12, no.11, 2023 (SCI-Expanded)XIII. Capsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties andCapsaicin Rich Low-Fat Salad Dressing: Improvement of Rheological and Sensory Properties andEmulsion and Oxidative StabilityEmulsion and Oxidative StabilityAvci E., TEKİN ÇAKMAK Z. H., ÖZGÖLET M., KARASU S., Kasapoglu M. Z., Ramadan M. F., SAĞDIÇ O.Foods, vol.12, no.7, 2023 (SCI-Expanded)



XIV. The stabilisation of low-fat mayonnaise by whey protein iso late-microbial exopolysaccharidesThe stabilisation of low-fat mayonnaise by whey protein iso late-microbial exopolysaccharides(Weissella confusa W-16 strain) complex(Weissella confusa W-16 strain) complexYalmanci D., DERTLİ E., Tekin-Cakmak Z. H., KARASU S.International Journal of Food Science and Technology, vol.58, no.3, pp.1307-1316, 2023 (SCI-Expanded)XV. Effect o f Different Drying Techniques on Total Bioactive Compounds and Individual PhenolicEffect o f Different Drying Techniques on Total Bioactive Compounds and Individual PhenolicComposition in Goji BerriesComposition in Goji BerriesTuran B., TEKİN ÇAKMAK Z. H., KAYACAN ÇAKMAKOĞLU S., KARASU S., Kasapoglu M. Z., Avci E.Processes, vol.11, no.3, 2023 (SCI-Expanded)XVI. The Potential Use of Cold-Pressed Coconut Oil By-Product as an Alternative Source in the ProductionThe Potential Use of Cold-Pressed Coconut Oil By-Product as an Alternative Source in the Productionof Plant-Based Drink and Plant-Based Low-Fat Ice Cream: The Rheological, Thermal, and Sensoryof Plant-Based Drink and Plant-Based Low-Fat Ice Cream: The Rheological, Thermal, and SensoryProperties o f Plant-Based Ice CreamProperties o f Plant-Based Ice CreamKasapoglu M. Z., SAĞDIÇ O., Avci E., Tekin-Cakmak Z. H., KARASU S., Türker R. S.Foods, vol.12, no.3, 2023 (SCI-Expanded)XVII. Utilization of exopolysaccharide produced by Leuconostoc lactis GW-6 as an emulsifier  for  low-fatUtilization of exopolysaccharide produced by Leuconostoc lactis GW-6 as an emulsifier  for  low-fatmayonnaise productionmayonnaise productionYalmanci D., DERTLİ E., Tekin-Cakmak Z. H., KARASU S.International Journal of Biological Macromolecules, vol.226, pp.772-779, 2023 (SCI-Expanded)XVIII. Effects o f phenolic compounds of co lored wheats on colorectal cancer cell linesEffects o f phenolic compounds of co lored wheats on colorectal cancer cell linesGeyik Ö. G., TEKİN ÇAKMAK Z. H., Shamanin V. P., KARASU S., Pototskaya I. V., Shepelev S. S., Chursin A. S.,Morgounov A. I., Yaman M., SAĞDIÇ O., et al.Quality Assurance and Safety of Crops and Foods, vol.15, no.4, pp.21-31, 2023 (SCI-Expanded)XIX. The effect o f the use of salep powder obtained from different wild orchid species in Turkey on theThe effect o f the use of salep powder obtained from different wild orchid species in Turkey on therheological, thermal, and sensory properties o f ice creamrheological, thermal, and sensory properties o f ice creamArslan A., SAĞDIÇ O., KARASU S., Tekin-Cakmak Z. H.Food Science and Technology (Brazil), vol.43, 2023 (SCI-Expanded)XX. Cold-Pressed Okra Seed Oil Byproduct as an Ingredient for  Muffins to  Decrease Glycemic Index,Cold-Pressed Okra Seed Oil Byproduct as an Ingredient for  Muffins to  Decrease Glycemic Index,Maillard Reaction, and OxidationMaillard Reaction, and OxidationAKÇİÇEK A., ÖZGÖLET M., TEKİN ÇAKMAK Z. H., KARASU S., Duran E., SAĞDIÇ O.ACS Omega, 2023 (SCI-Expanded)XXI. Low-Fat Salad Dressing as a Potential Probiotic Food Carrier Enriched by Cold-Pressed Tomato  SeedLow-Fat Salad Dressing as a Potential Probiotic Food Carrier Enriched by Cold-Pressed Tomato  SeedOil By-Product: Rheological Properties, Emulsion Stability, and Oxidative StabilityOil By-Product: Rheological Properties, Emulsion Stability, and Oxidative StabilityAkçiçek A., Metin Yıldırım R., Tekin Çakmak Z. H., Karasu S.ACS OMEGA, vol.51, no.7, pp.48520-48530, 2022 (SCI-Expanded)XXII. Antioxidant Capacity and Profiles o f Phenolic Acids in Various Genotypes of Purple WheatAntioxidant Capacity and Profiles o f Phenolic Acids in Various Genotypes of Purple WheatP. Shamanin V., Tekin Çakmak Z. H., I. Gordeeva E., Karasu S., Pototskaya I., S. Chursin A., E. Pozherukova V., ÖzülküG., I. Morgounov A., Sağdiç O., et al.FOODS, vol.11, no.16, pp.1-14, 2022 (SCI-Expanded)XXIII. Extraction of Natural Gum from Cold-Pressed Chia Seed, F laxseed, and Rocket Seed Oil By-ProductExtraction of Natural Gum from Cold-Pressed Chia Seed, F laxseed, and Rocket Seed Oil By-Productand Application in Low Fat Vegan Mayonnaiseand Application in Low Fat Vegan MayonnaiseHijazi T., KARASU S., Tekin-cakmak Z. H., BOZKURT F.FOODS, vol.11, no.3, 2022 (SCI-Expanded)XXIV. Berberis crataegina DC. as a novel natural food colorant source: ultrasound-assisted extractionBerberis crataegina DC. as a novel natural food colorant source: ultrasound-assisted extractionoptimization using response surface methodology and thermal stability studiesoptimization using response surface methodology and thermal stability studiesDemirci M., Tomas M., Tekin-Cakmak Z. H., KARASU S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXV. Oxidative stability o f the salad dressing enriched by microencapsulated phenolic extracts from cold-Oxidative stability o f the salad dressing enriched by microencapsulated phenolic extracts from cold-pressed grape and pomegranate seed o il by-products evaluated using OXITESTpressed grape and pomegranate seed o il by-products evaluated using OXITESTAksoy F. S., Tekin-Cakmak Z. H., KARASU S., Aksoy A. S.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXVI. Effect o f different drying methods on the bioactive, microstructural, and in-vitro  bioaccessibility o fEffect o f different drying methods on the bioactive, microstructural, and in-vitro  bioaccessibility o fbioactive compounds of the pomegranate arilsbioactive compounds of the pomegranate arils



Ozay-Arancioglu I., BEKİROĞLU H., KARADAĞ A., SAROĞLU Ö., Tekin-çakmak Z. H., KARASU S.Food Science and Technology (Brazil), vol.42, 2022 (SCI-Expanded)XXVII. Rocket seed (Eruca sativa Mill)  gum: physicochemical and comprehensive rheologicalRocket seed (Eruca sativa Mill)  gum: physicochemical and comprehensive rheologicalcharacterizationcharacterizationKutlu G., AKÇİÇEK A., BOZKURT F., KARASU S., Tekin-Cakmak Z. H.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXVIII. Ultrasound-assisted vacuum drying as alternative drying method to  increase drying rate andUltrasound-assisted vacuum drying as alternative drying method to  increase drying rate andbioactive compounds retention of raspberrybioactive compounds retention of raspberryTekin Cakmak Z. H., KAYACAN ÇAKMAKOĞLU S., Avci E., SAĞDIÇ O., KARASU S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.12, 2021 (SCI-Expanded)XXIX. The potential use of co ld-pressed pumpkin seed o il by-products in a low-fat salad dressing: TheThe potential use of co ld-pressed pumpkin seed o il by-products in a low-fat salad dressing: Theeffect on rheological, microstructural, recoverable properties, and emulsion and oxidative stabilityeffect on rheological, microstructural, recoverable properties, and emulsion and oxidative stabilityTekin-Cakmak Z. H., Atik I., KARASU S.Foods, vol.10, no.11, 2021 (SCI-Expanded)XXX. The effect o f press temperature on the total tocopherols, sterol, fatty acid, phenolic profile, in-vitroThe effect o f press temperature on the total tocopherols, sterol, fatty acid, phenolic profile, in-vitrocytotoxicity assay, and anti-inflammatory activitycytotoxicity assay, and anti-inflammatory activityBaşdoğan H., Akman P. K., Metin Yıldırım R., Sağdıç O., Geçgel Ü., Tekın-Cakmak Z. H., Karasu S.Ciencia E Tecnologia De Alimentos, vol.1, no.1, pp.1-10, 2021 (SCI-Expanded)XXXI. The Effect o f Cold Press Chia Seed Oil By-Products on the Rheological, Microstructural, Thermal, andThe Effect o f Cold Press Chia Seed Oil By-Products on the Rheological, Microstructural, Thermal, andSensory Properties o f Low-Fat Ice CreamSensory Properties o f Low-Fat Ice CreamAtik I., Cakmak Z. H., Avci E., KARASU S.FOODS, vol.10, no.10, 2021 (SCI-Expanded)XXXII. Investigation of potential use of by-products from cold-press industry as natural fat replacers andInvestigation of potential use of by-products from cold-press industry as natural fat replacers andfunctional ingredients in a low-fat salad dressingfunctional ingredients in a low-fat salad dressingTekin Çakmak Z. H., Karasu S., Kayacan Çakmakoğlu S., Akman P. K.Journal Of Food Processing And Preservation, pp.1-13, 2021 (SCI-Expanded)XXXIII. Cold-pressed flaxseed o il by-product as a new source of fat replacers in low-fat salad dressingCold-pressed flaxseed o il by-product as a new source of fat replacers in low-fat salad dressingformulation: Steady, dynamic and 3-ITT rheological propertiesformulation: Steady, dynamic and 3-ITT rheological propertiesTekin Z. H., Karasu S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.44, no.9, 2020 (SCI-Expanded)XXXIV. Rapid determination of emulsion stability by rheology-based thermal loop testRapid determination of emulsion stability by rheology-based thermal loop testTekin Z. H., Avci E., Karasu S., Toker Ö. S.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.122, 2020 (SCI-Expanded)XXXV. The effect o f ultrasound-assisted vacuum drying on the drying rate and quality o f red peppersThe effect o f ultrasound-assisted vacuum drying on the drying rate and quality o f red peppersTekin Çakmak Z. H., Başlar M.Journal of Thermal Analysis and Calorimetry, vol.132, pp.1131-1143, 2018 (SCI-Expanded)XXXVI. Dehydration of green beans using ultrasound-assisted vacuum drying as a novel technique: dryingDehydration of green beans using ultrasound-assisted vacuum drying as a novel technique: dryingkinetics and quality parameterskinetics and quality parametersTekin Z. H., Baslar M., KARASU S., KILICLI M.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.41, no.6, 2017 (SCI-Expanded)
Articles Published in Other JournalsArticles Published in Other JournalsI. Optimization of extraction parameters o f protein iso late from milk thistle seed: Physicochemical andOptimization of extraction parameters o f protein iso late from milk thistle seed: Physicochemical andfunctional characteristicsfunctional characteristicsÖzgölet M., Tekin Çakmak Z. H., Bozkurt F., Sağdıç O., Karasu S.Food Science&Nutrition, vol.12, pp.3346-3359, 2024 (Scopus)II. Reasons of Bitterness in Ultrafiltrated White CheeseReasons of Bitterness in Ultrafiltrated White CheeseTekin Çakmak Z. H.International Journal of Innovative Studies in Sciences and Engineering Technology (IJISSET), vol.2, no.9, pp.39-44,
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IX. THE POTENTIAL USE OF COLD-PRESSED COCONUT OIL BY-PRODUCT AS ALTERNATIVE SOURCE IN ATHE POTENTIAL USE OF COLD-PRESSED COCONUT OIL BY-PRODUCT AS ALTERNATIVE SOURCE IN APRODUCTION OF PLANT BASED MILK AND PLANT BASED LOW FAT ICE CREAM: THE RHEOLOGICAL,PRODUCTION OF PLANT BASED MILK AND PLANT BASED LOW FAT ICE CREAM: THE RHEOLOGICAL,THERMAL, AND SENSORY PROPERTIES OF PLANT-BASED ICE CREAMTHERMAL, AND SENSORY PROPERTIES OF PLANT-BASED ICE CREAMKasapoğlu M. Z., Avcı E., Tekin Çakmak Z. H., Karasu S., Sağdıç O.4th INTERNATIONAL CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, İstanbul, Turkey, 16 - 18December 2022, pp.1-16X. EFFECT OF DIFFERENT DRYING TECHNIQUES ON BIOACTIVE PROPERTIES AND PHENOLICEFFECT OF DIFFERENT DRYING TECHNIQUES ON BIOACTIVE PROPERTIES AND PHENOLICCOMPOSITION OF GOJI BERRY FRUITSCOMPOSITION OF GOJI BERRY FRUITSTuran B., Tekin Çakmak Z. H., Kayacan Çakmakoğlu S., Karasu S.IV-INTERNATIONAL CONFERENCE OF FOOD, AGRICULTURE, AND VETERINARY SCIENCES, Van, Turkey, 27 - 28May 2022, pp.444-445XI. THE EFFECT OF THE USE OF SALEP POWDER OBTAINED FROM DIFFERENT WILD ORCHID SPECIES INTHE EFFECT OF THE USE OF SALEP POWDER OBTAINED FROM DIFFERENT WILD ORCHID SPECIES INTURKEY ON THE RHEOLOGICAL TURKEY ON THE RHEOLOGICAL PROPERTIES OF ICE CREAMPROPERTIES OF ICE CREAMArslan A., Tekin Çakmak Z. H., Karasu S., Sağdıç O.5 TH INTERNATIONAL AEGEAN Symposium on Natural & Medical Sciences, İzmir, Turkey, 25 - 26 February 2022,pp.45-47XII. THE EFFECT OF THE USE OF SALEP POWDER OBTAINED FROM DIFFERENT WILD ORCHID SPECIES INTHE EFFECT OF THE USE OF SALEP POWDER OBTAINED FROM DIFFERENT WILD ORCHID SPECIES INTURKEY ON THE RHEOLOGICAL TURKEY ON THE RHEOLOGICAL PROPERTIES OF ICE CREAMPROPERTIES OF ICE CREAMArslan A., Tekin Çakmak Z. H., Karasu S., Sağdıç O.5 TH INTERNATIONAL AEGEAN Symposium on Natural & Medical Sciences, İzmir, Turkey, 25 - 26 February 2022,pp.45-47XIII. DEVELOPMENT AND CHARACTERIZATION OF GAM-BASED ACTIVE EDIBLE ANTIMICROBIAL FILMSDEVELOPMENT AND CHARACTERIZATION OF GAM-BASED ACTIVE EDIBLE ANTIMICROBIAL FILMSOBTAINED FROM COLD PRESS LINEN OIL BY-PRODUCTOBTAINED FROM COLD PRESS LINEN OIL BY-PRODUCTKopuz Ş., Karasu S., Akman P. K., Tekin Çakmak Z. H.VII. INTERNATIONAL BATTALGAZİ SCIENTIFIC STUDIES CONGRESS, Malatya, Turkey, 28 - 29 January 2022,pp.785-786XIV. The improvement of rheological properties, emulsion and oxidative stability o f low-fat saladThe improvement of rheological properties, emulsion and oxidative stability o f low-fat saladdressing by cold pressed hot pepper seed o il by-productdressing by cold pressed hot pepper seed o il by-productAvcı E., Özgölet M., Karasu S., Tekin Çakmak Z. H.International Conference on Raw Materials to Processed Foods, İstanbul, Turkey, 3 - 04 June 2021, pp.302XV. Modeling Of Thixotropic Behavior Of The Gum Solution Obtained From Oil Industry By-Products:Modeling Of Thixotropic Behavior Of The Gum Solution Obtained From Oil Industry By-Products:Chia Seed Oil By-Product Gum, Flaxseed Oil By-Product Gum And, Rocket Seed Oil By-Product GumChia Seed Oil By-Product Gum, Flaxseed Oil By-Product Gum And, Rocket Seed Oil By-Product GumHijazi T., Karasu S., Tekin Çakmak Z. H., Bozkurt F.3rd INTERNATIONAL CONFERENCE on FOOD, AGRICULTURE and VETERINARY, İstanbul, Turkey, 19 - 20 June2021, pp.123-125XVI. The effect o f different drying methods on drying kinetic, bioactive and color properties o f capeThe effect o f different drying methods on drying kinetic, bioactive and color properties o f capegooseberry fruitgooseberry fruitAvcı E., Tekin Çakmak Z. H., Kayacan S., Karasu S.2nd International Conference on Raw Materials to Processed Foods, İstanbul, Turkey, 3 - 04 June 2021, pp.302-303XVII. FARKLI KURUTMA YÖNTEMLERİNİN NAR TANELERİNİN KURUMA KİNETİĞİ, BİYOAKTİF BİLEŞİKLERİ,FARKLI KURUTMA YÖNTEMLERİNİN NAR TANELERİNİN KURUMA KİNETİĞİ, BİYOAKTİF BİLEŞİKLERİ,MİKROYAPISI VE FENOLİK İN-VİTRO MİKROYAPISI VE FENOLİK İN-VİTRO BİYOERİŞİLEBİLİRLİĞİ ÜZERİNE ETKİSİBİYOERİŞİLEBİLİRLİĞİ ÜZERİNE ETKİSİÖzay Arancıoğlu İ., Karasu S., Karadağ A., Saroğlu Ö., Tekin Çakmak Z. H., Bekiroğlu H.4 TH INTERNATIONAL CONGRESS ON NUTRITION, OBESITY AND COMMUNITY HEALTH, İstanbul, Turkey, 24 - 25December 2020, pp.557-558XVIII. THE EFFECTS OF SOME COLD-PRESS OIL BY-PRODUCTS ON THE RHEOLOGICAL, ANTIMICROBIAL ANDTHE EFFECTS OF SOME COLD-PRESS OIL BY-PRODUCTS ON THE RHEOLOGICAL, ANTIMICROBIAL ANDIN-VITRO BIO-ACCESSIBILITY PROPERTIES OF LOW FAT IN-VITRO BIO-ACCESSIBILITY PROPERTIES OF LOW FAT O/W EMULSIONSO/W EMULSIONSTekin Çakmak Z. H., Karasu S.2 . U L U S L A R A R A S I G I D A , T A R I M V E V E T E R İ N E R B İ L İ M L E R İ K O N G R E S İ, Konya, Turkey, 29February - 01 March 2020, pp.394-406XIX. THE USE OF PROPOLIS AS A NATURAL FOOD PRESERVATIVE IN CAKE THE USE OF PROPOLIS AS A NATURAL FOOD PRESERVATIVE IN CAKE PRODUCTIONPRODUCTION
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