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BAKIR S., APAK R., ÇAPANOĞLU GÜVEN E.1st Black Sea Association of Food science and Technology, Ohrid, Macedonia, 22 - 24 September 2016, pp.1X. Investgatıng The Antmıcrobıal And Antıoxıdant Propertıes Of Dıfferent Vınegars Produced In TurkeyBAKIR S., ÇAPANOĞLU GÜVEN E., KARBANCIOĞLU GÜLER H. F., KAYACAN S., DEVECİOĞLU D.The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, Sarajevo, Bosnia AndHerzegovina, 1 - 04 October 2015, pp.1XI. The Changes in Antioxidant Properties o f Grape and Apple Fruits During Vinegar Processing. ,   October 2014, Istanbul, Turkey (poster) .  BAKIR S., BOYACIOĞLU D., ÇAPANOĞLU GÜVEN E., TOYDEMİR G.7.th International Conference and Exhibition on Nutraceuticals and Functional Foods, İstanbul, Turkey, 21 - 24October 2014, pp.1XII. Investigating the Antimicrobial and Antioxidant Properties o f Different Vinegars Produced in Turkey  BAKIR S., KARBANCIOĞLU GÜLER H. F., ÇAPANOĞLU GÜVEN E.3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 3 - 05 October 2014XIII. Evaluating the In Vitro  Bioavailability o f Different Types of Vinegar.  BAKIR S., BOYACIOĞLU D., ÇAPANOĞLU GÜVEN E., TOYDEMİR G.3rd International Conference on Food Digestion, Wageningen, Netherlands, 4 - 07 March 2014, pp.1XIV. Türkiye'de Yaygın Olarak Tüketilen Bazı Sirke Çeşitlerinin Antioksidan Özelliklerinin İncelenmesi.BAKIR S., ÇAPANOĞLU GÜVEN E.TGDF GIDA KONGRESİ 2013, Antalya, Turkey, 12 - 14 November 2013, pp.1
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