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Kaplanmasinda Kullanim Olanaklarinin Arastirilmasi” (Proje No: 16192), Proje
Yoneticisi, 2017. (Tamamlandi)
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N0:13116. Proje Y0neticisi, 2013. (Tamamlandi)
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HUBAK Proje No0:13115. Proje Yoneticisi, 2013.(Tamamlandr)
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Uretiminde Kullanim Olanaklarmin Arastirilmasi” HUBAK Proje No:14079. Proje
Yoneticisi, 2014. (Tamamlandi)

M. Serdar AKIN "Ardahan ve llgelerinde Satisa Sunulan Cegil (Civil) Peynirlerin
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HUBAK Proje No:14188. Proje Yéneticisi.2017. (Tamamlandr)
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No:16010. Proje Yoneticisi.2016. (Tamamlandi)
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2017. (Tamamlandz)
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