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PREFACE

| prepared world yogurt bibliography .

There is no precise information on yogurt by whom and how it was produced.
But the following is certain: Today, yogurt is consumed mostly by Turks .

For this reason, we, Turks should have done " Yogurt Bibliography ".))
Previously, | have prepared " Yogurt Bibliography"

http://www. gidadernegi.org/tr/ dos y(dAgkara FoedTechmlggyr t _kaynakcas

Association, 2013 ) . In the study, there were 941 Turkish publication  taking place .

It was published in English as well ( http://www.mikrobeta.com.tr/wp - content/uploads/bsk - files -
manager/237_301.pdf )

| have also prepared a bibliography in 2013 on " Bibliography: Literature on Yoghurt History and
Culture of Turks" https://docs.google.com/document/d/1hBSeSgPoWeANC - SIVANG6NfiiTaJOLD -
VHxRCtgNhxQ/edit?usp=sharing

This time we published the bibliography on worldwide scale.

Our study is the first in the area .

Main source of the bibliography
is: http://www.worldcat.org/search?qt=worldcat_org_all&g=su%3Ayogurt

Distribution of publications by type :

460 articles which is found at following link are located between pages 209 - 398 of our study.

http://www.sciencedirect.com/
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YoJurdun il k olarak kimlerclewien naistEl bi¢glreit i b Wli Jn magmakti amcEr
Fakat ku kesindir: G¢gnegmegzde yoJurdu en -ok Terkler teoketi

Busebeple biz T¢rkler oYoJurt Kaynak-asE6 yapmal EydEk: ))

Daha ©°nce 0YolJurhtazKay manE-ka £
(http://www.gidadernegi.org/TR/DosyaGoster/'YOGURT KAYNAKCASI.pdf )(Ankara:GEda Teknol oj i si
Derneldi,.¢c2a0 Exmada 941 T¢rk-e yayEn yer al Eyordu.

Bunun Jngilizcesi httdévwy mikdbetd.canmtmnip k t Ecorftent/uploads/bsk - file s-
manager/237_301.pdf )

Yine 2013 yEIEnda hazErl adEJEm bir makale/kaynak-a : Tg¢r ki
| it er Htpsd/dogs.google.c  om/document/d/1hBSeSqPoWeANC - SIVAN6NfhiiTaJOLD -
VHxRCtgNhxQ/edit?usp=sharing

Bu sefer d¢nya -apEnda yoJurt kaynak-asE ortaya -EkmEk ol d
¢al EkmamEz alanEnda bir il ktir.

Derl emeyi vyapar keakagakl:l andEJEm a
http://www.worldcat.org/search?qt=worldcat_org_all&g=su%3Ayogurt

YayEnlarEn t¢rlere gore dalJEl EmE:

Search results for 'su:yogurt’

Format

All Formats (3,383)
Article (2228)

Chapter (42)
Downloadable article (15)
Book (546)
Thesis/dissertation (279)

eBook (53)

1 1 1 1 1 1 1 T

Continually updated resource (18)
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Microform (4)

Archival material (154)
Downloadable archival material (140)
Journal, magazine (73)
eJournal/eMagazine (56)

Video (30)

VHS (15)

DVD (13)

eVideo (1)

Film (1)

Computer file (13)

Image (9)

Downloadable visual material (2)

Musical score (1)
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Object (1)

http://www.sciencedirect.com/ adresinde yer alan 460 civarEnda makalenin

209-398. Sayfalar arasEnda yer almaktadEr.


http://www.sciencedirect.com/
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