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(Atares et al., 2011)

(Wambura et al., 2010)

(Han et al., 2009)

(Gounga et al., 2008)
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(Chlebowska et al., 2008)

(Calikoglu, 2008)
(Javanmard, 2008)

(Han et al., 2008)

(Min & Krochta, 2007)

(Nepote et al., 2006)

(Pen & Jianga, 2003)

(Lee et al., 2002)
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