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Arepally et al., (2017) MR = a exp(-kt) + c  

Zannou et al., (2021) MR = a exp(-kt
n
) + bt  

Şen & Aydin, (2020) MR = exp(-kt
n
)  

Coşkun et al., (2017) MR = a + bt + ct
2
  

Nanvakenari et al., (2022) MR = a exp(-kt)  
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(Öztekin et al., 2022)
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