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Elif ARAL, Mustafa Gürses, Mehmet Murat Karaoğlu
ERZURUM 2nd INTERNATIONAL CONFERENCE ON APPLIED SCIENCES, 21.11.2025, Tam metin bildiri
Tam Metin Bildiri · Uluslararası · Türkiye
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(2013)
Songül Çakmakçı, Mustafa Gürses, ALİ ADNAN HAYALOĞLU, PINAR ŞEKERCİ, Bülent Çetin, Elif Dağdemir
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