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Hakemli Kongre / Sempozyum Bildiri Kitaplarinda Yer Alan Yayinlar
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INTERNATIONAL CONGRESS ON ENGINEERING AND LIFE SCIENCE, Kastamonu, Tiirkiye, 26 - 29 Nisan 2018,
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The 4th International Symposium on Traditional Foods from Adriatic to Caucasus, Girne, Kibris (Kktc), 19 - 21
Nisan 2018

A traditional foods: Composition and production of Malatya Tarhana (Darhane)
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oluk c. a, GUVEN M., HAYALOGLU A. A, KARACA 0. B.

The International Conference on Raw Materials to Processed Foods (RPFoods 2018, Antalya, Tiirkiye, 11 - 13
Nisan 2018, ss.148-152
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Properties of Beyaz peynir White brined Cheese

HAYALOGLU A. A, SAHINGIL D.

International Turkic World Conference on Chemical Sciences and Technologies, 26 - 30 Ekim 2016

A Comparative Study by GC MS of the Flavour Volatiles Produced during the Ripening of Raw and
Pasteurized Macedonian Goat Cheese

sulejmani e, HAYALOGLU A. A.

International Turkic World Conference on Chemical Sciences and Technologies, 26 - 30 Ekim 2016

Effects of Adjunct Culture and Ripening Temperature on Proteolysis, Volatiles, Texture and Sensory
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HAYALOGLU A. A, SAHINGIL D.

International Turkic World Conference on Chemical Sciences and Technologies, Skopje, Makedonya, 26 - 27 Ekim
2016

The Effects of Coating with Beeswax on Volatile Compounds and Proteolysis Levels of Kashar Cheese
During Ripening

DAGDEMIR E, YILMAZ F., HAYALOGLU A. A.

2nd Congress on Food Structure and Design, 26 - 28 Ekim 2016

Volatile compounds of monofloral Turkish honeys

YILDIZ 0., KOLAYLI S., HAYALOGLU A. A, SAHINGIL D., GURKAN H.

13th Asian Apicultural Association Conference, Jeddah, Birlesik Arap Emirlikleri, 24 - 26 Nisan 2016

Changes in chemical composition and proteolysis of Macedonian white cheese produced from
organic certified goat milk

sulejmani e, HAYALOGLU A. A.
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Differences of mineral composition of citrus and pine honey produced in Turkey
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twelve cherry cultivars grown in Turkey

HAYALOGLU A. A, DEMIR N.

18. EuroFoodChem, Madrid, Spain, 13 - 16 Ekim 2015

Effects of scalding temperature and time on the chemical textural and microstructural properties of
traditional Urfa cheese
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The 3rd International Symposium on Traditional foods from Adriatic to Caucasus, 1 - 04 Ekim 2015
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Gender age and geographical region on liking and consumption preference of cig kofte raw meatball
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Erhan S, Abdullahi X, HAYALOGLU A. A.
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XLVI. Kars Kasar Peynirlerinin Proteoliz Diizeyi ve Aroma Maddeleri Kompozisyonu
HAYALOGLU A. A, LEVENT 0., GURKAN H., SAHINGIL D.
Tiirkiye 11. Gida Kongresi, Hatay, Tiirkiye, 10 - 12 Ekim 2012, ss.528
XLVIL. Kars Kasar peynirlerinin Proteoliz diizeyi ve Aroma Maddelerinin Kompozisyonu.
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XLIX. Proteolysis level and volatile aroma compounds in Gokceada goat milk cheese.
YASAR K., TOLU C., SAHINGIL D., HAYALOGLU A. A.
IDF International Symposium on Sheep, Goat and other non-Cow Milk, Atina, Yunanistan, 16 - 18 Mayis 2011
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DURMAZ G., SARITEPE Y., BOZANOGLU F., ERDOGAN A, HAYALOGLU A. A, KARABULUT i, DOGAN B, Yiiksekdgretim
Kurumlari Destekli Proje, Malatya kayisisinin ayirt edici 6zelliklerinin kimyasal bilesim analiz verisi tabanl makine
6grenmesi yoluyla belirlenmesi, 2020 - Devam Ediyor

Ergiil S., Yildiz 0., Sahingil D., Hayaloglu A. A, TUBITAK Projesi, Kayis1 Cekirdegi Soguk Pres Kekinden Katma Degeri
Yiiksek Uriinler(Kahve, Ezme, Zar tozu) Elde Edilmesi, 2020 - 2023

HAYALOGLU A. A, YiGITVAR i,, Yiiksekdgretim Kurumlar: Destekli Proje, ALOE VERA ILE ZENGINLESTIRILMIS KEFiR
URETIMI VE DEPOLAMA SURESINCE KALITE OZELLIKLERININ BELIRLENMESI, 2020 - 2023
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