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Investigating the Quality Changes of Raw and Hot Smoked Garfish (Belone belone euxini, Gunther,
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IV. Su Uriinleri Gida Giivenligi Hala Saglanmadi
KOSE S.
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Biogenic Amines in Seafoods and Their Role in Human Health

Kose S.
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Consumer response on fish soup from brook trout (Salvelinus fontinalis Mitchill, 1814)aft er
addition of lavitol V as natural antioxidant.

KOSE S., TUFAN B., Pompe M., Veber M.
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