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DOĞAN M., ASLAN D., özgür a., GÖKSEL SARAÇ M.18th World Congress of Food Science and Technology, 21 - 25 Ağustos 2016XII. The Steady and Dynamic Rheological Properties o f Ultrasonically Generated Oil in Water Emulsions  ASLAN D., DOĞAN M.The XVIIth International Congress on Rheology (ICR2016), 8 - 13 Ağustos 2016XIII. Ultrasound assisted preparation of hazelnut o il in water emulsions  ASLAN D., DOĞAN M.18th World Congress of Food Science and Technology, 21 - 25 Ağustos 2016XIV. The Effect o f the Different Particle Size and Roasting Degrees on Physicochemical and Flow  Properties o f Coffee   Coffee Arabica  Principal Component Analyses AspectDOĞAN M., ASLAN D., Özgür A., GÖKSEL SARAÇ M.18th World Congress of Food Science and Technology, 21 - 25 Ağustos 2016XV. Determination of the Flow Properties o f Starch with Differeny Origins  Gürmeriç V., ASLAN D., DOĞAN M.The 2nd International Conference on Rheology and Modeling of Materials, Miskolc-Lillafüred, Macaristan, 5 - 09Ekim 2015, ss.65XVI. Rheological Interactions between Food Starch and Biyopolymer ASLAN D., VİLDAN G., DOĞAN M.The 2nd International Conference on Rheology and Modeling of Materials, 5 Ekim - 09 Haziran 2015XVII. Determination of the Flow Properties o f Starch with Different Origins  VİLDAN G., ASLAN D., DOĞAN M.The 2nd International Conference on Rheology and Modeling of Materials, Miskolc-Lillafüred, 5 - 09 Eylül 2015XVIII. Rheological And Sensory Properties Of Instant Hot Chocolate:Application Of Different Multi-Criteria Decision Techniques To  Determine Optimum Fat Composition DOĞAN M., ASLAN D., AKTAR T., SARAÇ M. G.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, Zürih, İsviçre, 7 - 11 Haziran2015, ss.212XIX. Determination of flow stability o f dietary food fibers by using powder rheometer   Altuntaş F., DOĞAN M., Gürmeriç V., ASLAN D.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, Zürih, İsviçre, 7 - 11 Haziran2015, ss.192XX. Rheological interaction of natural mic-particle food polymers in different temperatures   DOĞAN M., ASLAN D., Gürmeriç V.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, Zürih, İsviçre, 7 - 11 Haziran2015, ss.222XXI. The effect o f ultrasound on the rheological properties o f emulsions  ASLAN D., DOĞAN M.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, Zürih, İsviçre, 7 - 11 Haziran2015, ss.208XXII. Viscosity and powder rheology of a tradational powdered dessert:Incir  Uyutması  KALITEKIN S., DOĞAN M., ASLAN D., GURMERİÇ V.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, Zürih, İsviçre, 7 - 11 Haziran2015, ss.193XXIII. Rheological Interaction Of Natural Micro  Particle Food Polymers In Different Temperatures  DOĞAN M., ASLAN D., VİLDAN G.The 7th International Symposium on Food Rheology and Structure - ISFRS 2015, 7 - 11 Haziran 2015XXIV. Bioactive Properties Of Elderberry Flowers  Sambucus Niger L    And Black Locust Acacia FlowersRobinia Pseudoacacia  From Region Of Sivas In TurkeyGÖKSEL SARAÇ M., ASLAN D., DOĞAN M.ISNFF- 2014 Annual Conference Exhibitionn Functional Foods, Nutraceuticals, Natural Health Products andDietary Supplements, 13 - 17 Ekim 2014
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