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ride Truck DistributionADAY M. S., SINGH S., SAHA K., SINGH J.American Society for Horticultural Science Annual Conference, 4 - 07 August 2015X. Comparing the Effectiveness o f Cardboard and Plastic Packages on Chitosan Coated Strawberry after Simulated Distribution ConditionADAY M. S., SINGH S., KOUSHIK S., SINGH J.27th IAPRI Symposium, 8 - 11 June 2015XI. Designing the Package System to  Maintain Quality o f Strawberry Using the Breatheway Membrane  TechnologySINGH S., ADAY M. S., SAHA K., SINGH J.27th IAPRI Symposium, 8 - 11 June 2015XII. Gıda Endüstrisinde Soğuk Plazma Teknolo jisi KAPLAN A., ADAY M. S.Gıda Mühendisliği 5. Öğrenci Kongresi, Bolu, Turkey, 24 - 25 April 2014, vol.1, pp.28XIII. Gıdaların Taşınması Sırasındaki Kayıpların Önlenmesinde Radyo Frekansı ile Tanımlama Teknolojisinin Kullanılması TETİK İ., ADAY M. S.Gıda Mühendisliği 5. Öğrenci Kongresi, Bolu, Turkey, 24 - 25 April 2014, vol.1, pp.31XIV. Consumers Opinion About New Packaging TechnologiesYENER U., ÇÖLGEÇEN İ., ADAY M. S.VII. International Packaging Congress and Exhibition, İzmir, Turkey, 9 - 11 May 2013, vol.1, pp.129-130XV. Oxygen and Carbon Dioxide Sensors for Intelligent Packaging Concepts  HAYTA E., ADAY M. S.VII. International Packaging Congress and Exhibition, İzmir, Turkey, 9 - 11 May 2013, vol.1, pp.28-29XVI. Nanotechnology Approaches for Active Food Packaging ADAY M. S.VII. International Packaging Congress and Exhibition, İzmir, Turkey, 9 - 11 May 2013, vol.1, pp.126-127XVII. Gıdaların Tazeliğinin Korunmasında Klordioksit Kullanımı ve EtkinliğiADAY M. S., CANER C., AYYILDIZ Ö.7. Gıda Mühendisliği Kongresi, Turkey, 24 - 26 November 2011, vol.1, pp.173XVIII. Effect o f Inulin on Color    Texture and Sensorial Properties o f Low Fat Cheese Halva YAŞAR K., ADAY M. S., TEMİZKAN R.4. International Congress on Food and Nutrition, İstanbul, Turkey, 12 - 14 October 2011, vol.1, pp.145-146XIX. Use of Equilibrium Modified Atmosphere Packaging with Microperforated Films to  Maintain Postharvest Fresh Strawberries QualityKARTAL S., ADAY M. S., CANER C.VI. International Packaging Congress and Exhibition, İstanbul, Turkey, 16 - 18 September 2010, vol.2, pp.25-36XX. Combined Effect o f Oxygen Absorber and Equilibrium Modified Atmosphere on Quality Extension of StrawberryADAY M. S., CANER C.VI. International Packaging Congress and Exhibition, İstanbul, Turkey, 16 - 18 September 2010, vol.2, pp.63-68XXI. The Role o f Packaging and Labeling on Consumers Perceptions ADAY M. S., CANER C.VI. International Packaging Congress and Exhibition, İstanbul, Turkey, 16 - 18 September 2010, vol.2, pp.227-231XXII. Application of CO2 absorber and equilibrium modified atmosphere for enhancing quality o f  strawberriesADAY M. S., RAHVALI F., CANER C.VI. International Packaging Congress and Exhibition, İstanbul, Turkey, 16 - 18 September 2010, vol.2, pp.181-187XXIII. Consumer Complaints and Accidents Related to  Foods and Drinks Packaging CANER C., GÜNEŞER O., ADAY M. S.V. International Packaging Congress and Exhibition, İzmir, Turkey, 22 - 24 November 2007, vol.2, pp.1117-1118



XXIV. Shelf L ife Extension of the Cherry Using Various Edible Coatings  ADAY M. S., CANER C., KIZILKAYA K.V. International Packaging Congress and Exhibition, İzmir, Turkey, 22 - 24 November 2007, vol.1, pp.343-350XXV. Improving The Anthocyanin  Ascorbic Acid and Color Content with various Edible CoatingADAY M. S., CANER C., KIZILKAYA K.V. International Packaging Congress and Exhibition, İzmir, Turkey, 22 - 24 November 2007, vol.2, pp.1113-1114XXVI. Application of the Essential Oil Added Edible Coatings on the Roasted Hazeknut ÇALIKOĞLU E., KIRALAN M., BAYRAK A., CANER C., ADAY M. S.V. International Packaging Congress and Exhibition, İzmir, Turkey, 22 - 24 November 2007, vol.1, pp.259-261XXVII. Effect o f Equlibrium Modified Atmosphere Packaging on Strawberry Shelf L ife  TUNCA T., DEMİR M., CANER C., ADAY M. S., ÖZCAN E.V. International Packaging Congress and Exhibition, İzmir, Turkey, 22 - 24 November 2007, vol.2, pp.879-882XXVIII. Bilgisayar Vizyonu Ve Gıda Endüstrisinde KullanımıADAY M. S., ZORBA M.5. Gıda Mühendisliği Kongresi, Ankara, Turkey, 8 - 10 November 2007, vol.1, pp.581-583XXIX. Kirazın Raf Ömrü Arttırmada Kitosan Kaplama Materyalinin EtkinliğiADAY M. S., KIZILKAYA K., CANER C.5. Gıda Mühendisliği Kongresi, Ankara, Turkey, 8 - 10 November 2007, vol.1, pp.137-139XXX. Kitosan Kaplama Materyalinin Yumurtanın Kabuk Mukavemetini Geliştirmede EtkinliğiCANSIZ Ö., ADAY M. S., CANER C.Türkiye 9. Gıda Kongresi, Bolu, Turkey, 24 - 26 May 2006, vol.1, pp.875XXXI. Meyve Ve Sebzelerin Raf Ömrünü Arttırmada Ozonlamanın EtkinliğiADAY M. S., CANSIZ Ö., CANER C.Türkiye 9. Gıda Kongresi, Bolu, Turkey, 24 - 26 May 2006, vol.1, pp.879-880
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