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KALİTESİ ÜZERİNE ETKİSİ, 2018 - 2019Anıl M., Project Supported by Higher Education Institutions, The 2nd International Symposium on Traditional FoodsFrom Adriatic to Caucasus, 2016 - 2016Anıl M., Project Supported by Higher Education Institutions, 3 rd International Symposium on Traditional Foods FromAdriatic to Caucasus, 2015 - 2015
PatentPatentMünir A., Çavdar unundan mayalı / mayasız unlu mamül yapımı için hamur yoğurma makinası, Patent, CHAPTER AHuman Needs, The Invention Registration Number: 2019 08903 , Standard Registration, 2021
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