33A-15

G 0) SOV AR USORYELE SO e O Ul PO ERIES ©)F SOV HiAD DUHING STORAGE
DILARA NILUFER&Nnd YAEL VODOVOTZ**
*Istanbul Technical University, Department of Food Engineering, Istanbul, TURKEY
**Qhio State University, Department of Food Science and Technology,Columbus, OH, USA
niluferd@itu.edu.tr ; vodovotz.1@osu.edu

2004 IFTAnnual Meeting , July 12-16th, 2004, Las Vegas , NV, USA
Loaf volumes 201 . i S
v 2 1 3+,2-4+ 0 sarp e hae
$ o i % o L
=i 5 °6 780050 c19( Is$ e L e
+ #HO& 1o S
& * #9 °6 #5:<9 ° #9( /$
* #:59&
it 4 06 7 <919 2 I=gch > 9 s i
s +, <R+
L (
’ E ® > % 55=#& 15 #5
0 ] ‘
1 = &
) > LN = AB
&
a @ Gids =2
ol &
2F)2 23 1+2 *3
3 4+C 43
( -
(
(
> Rl $uplicate 29" # # ! & &
)
(
( H ( (S5 &&
6 ( $D D - i < T e
#9928 )
) %
) \ I % = = =T r
$ = g i Dnn oo vz v o [
) ( % 5;; 5<; % e <9? | 89= <9 L
R[] e Eam s
( 3 5< 899 “l '’ 5'= Ll ‘85 8=
A34112++2,23 2%2232
4E2 D2




