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DETERMINATION OF THE CHARACTERISTICS OF YOGHURT LIKE PRODUCT FROM BUFFALO MILK
WITH PROBIOTIC STRAINS

BEKIiROGLU H,, CAKIR E., ARICI M., SAGDIG O.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasu, Kyrenia, Cyprus (Kktc), 19 April
2018, pp.282

Metrics



Publication: 30
Citation (WoS): 22
Citation (Scopus): 75
H-Index (WoS): 3
H-Index (Scopus): 5



	Res. Asst. Hatice BEKİROĞLU
	Personal Information
	Education Information
	Foreign Languages
	Dissertations
	Academic Titles / Tasks
	Published journal articles indexed by SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books & Book Chapters
	Refereed Congress / Symposium Publications in Proceedings
	Metrics

