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Comparison of chemcial contents and consumer acceptance of albino rainbow trout (Oncorhyncus
mykiss, Walbaum, 1782) with brook trout (Salvelinus fontinalis, Mitchill, 1814) and normal
pigmented rainbow trout.
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Su Uriinleri Gida Giivenligi Hala Saglanmadi

KOSE S.

Diinya Gida, no.8, pp.26-29, 2018 (Non Peer-Reviewed Journal)

Comparison of Seasonal Fatty Acid Composition in Relation to Nutritional Value of Three
Commercial Fish Species Caught From Different Zones of Eastern Black Sea

TUFAN B,, Misir G. B, KOSE S.

AQUATIC SCIENCES AND ENGINEERING, vol.33, no.1, pp.11-19, 2018 (ESCI)

EVALUATION OF BIOGENIC AMINE DEVELOPMENT OF ANCHOVY Engraulis encrasicolus MUSCLE
COMPARED TO ITS QUALITY CHANGES AT DIFFERENT CHILLING CONDITIONS

KORAL S., KOSE S.

Journal of Food and Health Science, vol.1, no.3, pp.150-165, 2015 (Peer-Reviewed Journal)
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