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Basdogan H., Akman P. K., Metin Yildirim R, Sagdig O., Gecgel U., Tekin-Cakmak Z. H., Karasu S.
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Time
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Physicochemical and nutritional properties of taro (Colocasia esculenta L. Schott) flour as affected
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CAKIR E., METIN YILDIRIM R, 0ZULKU G., TORNUK F., TOKER 0. S., SAGDIC 0., ARICI M.
European Food Science and Engineering, cilt.2, sa.2, ss.59-64, 2021 (Hakemli Dergi)
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Eksi Hamur ile Ekmek Uretim Teknolojisi

Sagdic 0., Aric1 M., Oziilkii G., Metin Yildirim R.

Hububat Bilimi ve Teknolojisi, Hamit Kéksel,0guz Acar,Buket Getiner,Filiz Koksel, Editér, Sidas Medya, Izmir, ss.335-
353,2021

Mineralli Su ve Kaynak suyuna Genel Bakig

Akgicek A., Metin Yildirim R,, Aric1 M.

Mucize igecek Maden Suyu, Muhammet Arici,Salih Karasu,Ayse Karadag, Editér, Kizilay Kiiltiir Sanat Yayinlari,
Istanbul, s5.27-46, 2020
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Natural Food Colorants From Tulip Petals

Aric M, Sagdig O., Metin Yildirim R., Karaagacli M.

Uluslararasi1 Mezopotamya Tarim Kongresi, Diyarbakir, Tiirkiye, 22 - 25 Eyliil 2014, ss.1111

Rheological properties of sourdough fermented with different lactic acid bacteria strains

Metin Yildirim R., Aric1 M.

The International Symposium on Food Rheology and Texture, stanbul, Tiirkiye, 19 - 21 Ekim 2018, ss.148
Identification of Phytate Degrading Lactic Acid Bacteria Isolated From Sourdough

Metin Yildirim R., Aric1 M.

VII INTERNATIONAL SYMPOSIUM ON SOURDOUGH, Cork, irlanda, 6 - 08 Haziran 2018, s5.70

Replacement of Sugar and Wheat Flour with Grape Marc in Cake Formulation: Effect on Textural
Properties

METIN YILDIRIM R, Isik G., Bursa K., TOKER 0. S., Palabiyik I, 0ZULKU G.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Kyrenia, Kibris (Kktc), 19
Nisan 2018, ss.242

Usage of Invertase Enzyme in Fondant Production: The Effect of Concentration on Quality
Parameters

METIN YILDIRIM R, TOKER 0. S., Akbag N., 0ZULKU G., Yaman M.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Kyrenia, Kibris (Kktc), 19
Nisan 2018, ss.383

Effect of Different Flour Mixtures and Protein Sources on Gluten Free Formulation of the Turkish
Dessert Revani

METIN YILDIRIM R,, Giimiis T., ARICI M.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucasus”, Kyrenia, Kibris (Kktc), 19
Nisan 2018, ss.115

Eksi Ekmek Hamurundan izole Edilen Mayalarin Teknolojik Ozellikleri

YILMAZ D., ARICI M., METIN YILDIRIM R,, OZULKU G.

19.ULUSLARARASI KATILIMLI ULUSAL BiYOTEKNOLOJi KONGRESI, Tiirkiye, 1 - 03 Aralik 2017
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METIN YILDIRIM R,, ARICI M.
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METIN YILDIRIM R,, ARICI M., 0ZULKU G., DURAK M. Z.
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US A. A, METIN YILDIRIM R., 0ZULKU G., BAYRAKTAR F. §., SAGDIC O.

2nd International Balkan Agriculture Congress, 16 - 18 Mayis 2017
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Aric1 M,, Yasar B,, Oziilkii G., Metin Yildirim R, Toker O. S.

TURKIYE 12. GIDA KONGRESI, Edirne, Tiirkiye, 5 - 07 Ekim 2016, s5.252
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0ZULKU G., METIN YILDIRIM R, SAGDIC 0., ARICI M.

15th International Cereal and Bread Congress, istanbul, Tiirkiye, 18 Nisan 2016, ss.161
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IFT Annual Meeting, Chicago, Amerika Birlesik Devletleri, 16 Temmuz 2016
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ARICI M., Cakir E., 0ZULKU G., TOKER O. S., METIN YILDIRIM R.

IFT Annual Meeting, Chicago, Amerika Birlesik Devletleri, 16 Temmuz 2016

Physical and Sensory Charachteristics of Cake Enriched with Honeybee Pollen

OZULKU G., METIN YILDIRIM R, SAGDIC 0., ARICI M.

15th International Cerael and Bread Congress, 18 - 21 Nisan 2016

Identification of Lactic Acid Bacteria Isolated form Turkish Industrial Sourdough Samples

Cakir E., Durak M. Z., Metin Yildirim R., Oziilkii G., Aric1 M., Sagdig O.

6.Sourdough Symposium, Nantes, Fransa, 30 Eyliil - 02 Ekim 2015, ss.73

Determination of yeast diversity in Turkish sourdough by FT-IR spectroscopy

METIN YILDIRIM R., 0ZULKU G., DURAK M. Z., ARICI M., SAGDIC O.

VIth Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.71

Identification of Yeast Isolated from Turkish Sourdough

DURAK M. Z,, METIN YILDIRIM R., OZULKU G., ARICI M., SAGDIC O.

VIth Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.72

Bread making performance of yeast isolated from Turkish sourdough

OZULKU G., METIN YILDIRIM R., Yilmaz D., ARICI M., DURAK M. Z., SAGDIC O.

6th Sourdough Symposium, Nantes, Fransa, 30 Eyliil 2015, ss.30

Utilization of Rice Bran As A Raw Material in The Food Industry

Metin Yildirim R,, Aric1 M.

Uluslararas1 Mezopotamya Tarim Kongresi, Diyarbakir, Tiirkiye, 22 - 25 Eyliil 2014, ss.1112
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