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Rezonans Goriintileme MRG ve NMR Relaksometre Teknikleri ile Belirlenmesi
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Hazelnuts by Magnetic Resonance Imaging MRI Experiments
Oztop H. M., Karacam (. H,, Kilercioglu M., Ozel B.,, Pogan P.
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KILERCIOGLU M., OZEL B., OZTOP H. M.
IV. Ulusal Zeytin Ogrenci Kongresi, Konya, Tiirkiye, 28 - 30 May1s 2014
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