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A. Articles published in international peer-reviewed journals:
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Phenolics of Apple Pomace, In: IFIS 2024, Istanbul, Turkey, 2024.
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Bayburt, Turkey, 2017.

B10. Muslu Can A., Yilmaz M. T., Dertli E., Toker O. S., Optimization of pectin extraction conditions from sugar beet pulp:
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Tiirkiye 12. Gida Kongresi, Edirne, Turkey, 2016.
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