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A10. Palamutoglu R., "Replacement of Beef Fat in Meatball with Oleogels (Black Cumin Seed Oil/Sunflower Oil)", Journal of the
Hellenic Veterinary Medical Society, vol. 72, no. 3, pp. 3031-3040, 2021.

All. Palamutoglu R., "Antibrowning effect of commercial and acid-heat coagulated whey on potatoes during refrigerated storage",
Journal of Food Science, vol. 85, no. 11, pp. 3858-3865, 2020.

A12. Lastochkina O., Pusenkova L., Garshina D., Yuldashev R., Shpirnaya I., Kasnak C., Palamutoglu R., Mardanshin I., Garipova
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Ogrencilerinin Bilgi, Tutum ve Davramslarinin Belirlenmesi, In: International Congress on Scientific Advances, Tiirkiye, 2021, pp.
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