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SUT URUNLERININ MODiFiYE ATMOSFER iLE MUHAFAZASI
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Ozelliklerinin Arastirilmasi

Cankurt H,, Sagdi¢ O., Karakése T. Z.

TURKIYE 1. GIDA MiKROB1YOLOJiSi KONGRESI, Erzurum, Tiirkiye, 13 - 16 Eyliil 2023, s5.96

Salgam suyu iiretiminde yeni tekniklerin kullanilmasi

Cavus M., Cankurt H.

3rd International Eurasian Conference onBiological and Chemical Sciences(EurasianBioChem 2020) , Ankara,
Tiirkiye, 19 - 20 Mart 2020, ss.493-494

Ketcap Uretiminde Peyniralti Suyunun Kullanilabilirligi Uzerine Bir Arastirma

CANKURT H.,, TORNUK F., Sagdig O.
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Effect of kefir grains on the survival of Enterobacter sakazaki in baby foods

CANKURT H., TORNUK F., SAGDIC 0.

International Food Congress, Novel Approaches in Food Industry, Tiirkiye, cilt.2, ss.55

The Production of Colored Cheese Using Phytochemicals of Vegetables: Ideas Worth Sharing
Cankurt H., Cam M,, Yetim H.

The International Food Machinery & Technology Exhibition (FOOMA JAPAN), Tokyo, Japonya, 13 - 16 Haziran
2017,ss5.169-172

Develi Pita Bread with Walnuts and Sugar

Cankurt H., Sagdig O.

The 2ndInternational Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Makedonya, 24 - 26 Ekim
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Microbiological, Steady and Dynamic Rheological Characterization of Boza Samples: Temperature
Sweep Tests and Applicability of Cox-Merz Rule

Aric1 M., Toker 0. S., Cankurt H., Sagdi¢ O., Durak M. Z,, Yilmaz M. T.

2ndInternational Symposium on Traditional Foods from Adriatic to Caucasus, Ohrid, Makedonya, 24 - 26 Ekim
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Cankurt H., Demiral E,, Sagdi¢ O., Karabacak M.

III. Geleneksel Gidalar Sempozyumu , Konya, Tiirkiye, 10 - 12 Mayis 2012, ss.453
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A Study on the Use of Propolis, Sodium Benzoate and Potassium Sorbate as Surface Antifungals in
Storage of Kasar Cheese

Cankurt H., Sagdig 0., 0zkék D.
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Cankurt H., Gergek S., Can A.
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“Effect of kefir grains on the survival of Enterobacter sakazaki in baby foods
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“Hizli $algam Suyu Uretimi: Peynir Alt1 Suyu Kullanilarak Fermentasyon Siiresinin Kisaltilmasi
Cankurt H., Sagdig O., Yetim H.
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Kurban etleri nasil muhafaza edilir?
Cankurt H.
Diger, 2013
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Cankurt H.
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III. Sarimsaktaki ambalaj mucizesi
Cankurt H.
Diger, 2013

Desteklenen Projeler

Cankurt H., CB Strateji ve Biitge Bagkanlig1 (Kalkinma Bakanhg1) Projesi, YAHYALI ILCESINDE KADIN ELI ILE KATMA
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Patent
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