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Mikroenkapsiilasyon Teknigi ile Yararh Etkilerinin Arttirilmasi, 2012 - 2016

Atalar I, Dervisoglu M., Yiiksekdégretim Kurumlar: Destekli Proje, Kurutulmus Kefir Uretimi, 2010 - 2012
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Atif (WoS): 680

Atf (Scopus): 806
H-Indeks (WoS): 14
H-Indeks (Scopus): 15
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