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International Conference on Agriculture, Forest, Food Sceinces and Technology (ICAFOF2017), Turkey, 15 - 17May 2017XXV. Influence of addition rosemary essential o il on oxidative stability o f pistachio  puree under   accelerated conditionsADAL E., EREN S.International Conference on Agriculture, Forest, Food Sceinces and Technology, Nevşehir, Turkey, 15 - 17 May2017XXVI. A Review of Perilla Seed Oil; a good source of plant based Omega 3 and Omega-6AKTAR T., ADAL E.I. International Congress on Medicinal and Aromatic Plants"Natural and Healthy Life", Konya, Turkey, 9 - 12 May2017XXVII. Antioxidant activity, Phenolic Content, Fatty acid composition and Oxidative stability o f berry seed oilsADAL E., İBANOĞLU Ş., İBANOĞLU E.I. International Congress on Medicinal and Aromatic Plants"Natural and Healthy Life", Konya, Turkey, 9 - 12 May2017XXVIII. Microencapsulation of seed o il by heteroprotein complex coacervation ADAL E., İBANOĞLU Ş., İBANOĞLU E.I. International Congress on Medicinal and Aromatic Plants"Natural and Healthy Life", Konya, Turkey, 9 - 12 May2017XXIX. Farklı Sıcaklıklardaki Kavurma İşleminin Antep Fıstığının Renk Değişimi Üzerindeki EtkisiADAL E., ÖKSÜZLER F. T., EREN S.İç Anadolu Bölgesi 2. Tarım ve Gıda Kongresi, Nevşehir, Turkey, 28 - 30 April 2015XXX. Oxidation of Encapsulated Camelina OilADAL E., MOILANEN H., ROCCHI E., DAMERAU A., LAMPI A. M., PIIRONEN V., PIAZZA L., JOUPPILA K.1st Congress on Food Structure Design, Portugal, 15 - 17 October 2014XXXI. The effect o f Oregano essential o il on shelf-life o f pistachio  nut puree.    ADAL E., EREN S.10th Euro Fed Lipid Congress, Krakow, Poland, 23 - 26 September 2012XXXII. Shelf life prediction of pistachio  puree using Rancimat method  ADAL E., EREN S.IFT Annual meeting and Food Expo., Las Vegas, United States Of America, 25 June 2012XXXIII. Antep Fıstığı Yağının Yağ Asidi Kompozisyonunun ve Oksidatif  Stabilitesinin Belirlenmesi ADAL E., EREN S.1. Bitkisel Yağ Kongresi, Adana, Turkey, 12 - 14 April 2012XXXIV. Effect o f adding essential o il from Origanum onites on oxidative stability o f pistachio  paste     ADAL E., EREN S.9th Euro Fed Lipid Congress, Rotterdam, Netherlands, 18 - 21 September 2011XXXV. The effects o f natural antioxidants on prolonging shelf life o f pistachio  puree    ADAL E., EREN S.1st International Congress on Food Technology, Antalya, Turkey, 3 - 06 November 2010
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