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Kitap & Kitap BölümleriKitap & Kitap BölümleriI. Emerging Technologies o f Oil in Water Emulsions: Principles, Recent Advances, and TrendsEmerging Technologies o f Oil in Water Emulsions: Principles, Recent Advances, and TrendsOkur İ., Sezer P., Alpas H.An In-Depth Guide to Oil-in-Water Emulsions, Carlos Bravo Diaz, Editör, NOVA Science Publishers Inc. , New York,ss.157-180, 2021II. Non-Thermal Preservation of Dairy Products: Principles, Recent Advances, and Future ProspectsNon-Thermal Preservation of Dairy Products: Principles, Recent Advances, and Future ProspectsALPAS H., OKUR İ., KÖKER A., Öztürkoğlu Budak Ş.Technological Developments in Food Preservation, Processing, and Storage, Yıkılmış Seydi, Editör, IGI Global, NewYork, ss.1-26, 2020
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I. NMR Relaxometry as a Tool to  Understand the Effect o f HHP on the Gelation Properties o f F ishNMR Relaxometry as a Tool to  Understand the Effect o f HHP on the Gelation Properties o f F ishGelatinGelatinSezer P., Okur İ., Öztop H. M., Alpas H.3rd International Eurasian Conference on Biological and Chemical Sciences (EurasianBioChem 2020), Ankara,Türkiye, 19 - 20 Mart 2020, ss.646-651II. Effect o f HHP in Physicochemical Properties o f Starch by NMREffect o f HHP in Physicochemical Properties o f Starch by NMRAlpas H., Öztop H. M., Okur İ.ICNFS 2018, Lisbon, Portekiz, 13 - 15 Mayıs 2018, ss.17
Desteklenen ProjelerDesteklenen ProjelerALPAS H., OKUR İ., OKUR İ., Yükseköğretim Kurumları Destekli Proje, Balık Kollajeninden Yüksek Hidrostatik Basınç YHPKullanarak Kolajen Hidrolizat Üretimi ve Kolajen Hidrolizatların Fizikokimyasal Özelliklerinin İncelenmesi, 2020 - 2022
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