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Basic personal information                                                         

Full name: Amir M. Mortazavian 
Gender: Male 

Date of Birth: 1978 

Nationality: Iranian  

Marital status: Married 

Technical language: English 

Scientific degree: Full professor (teaching professor) 

Affiliation: Department of Food Science and Technology, Faculty of Nutrition Sciences, 

Food Science and Technology/National Nutrition and Food Technology Research Institute, 

Shahid Beheshti University of Medical Sciences, P.O. Box 19395-4741, Tehran, Iran. 

Tel (mobile): +98 912 711 49 77 

Fax: + 98 21 223 60 657 

E-mail: mortazvn@sbmu.ac.ir /mortazvn@ut.ac.ir 

 

Education 

Ph.D. in Food Science and Technology; University of Tehran (Iran), 2003-2007. 

MSc. in Food Science and Technology; University of Tehran (Iran), 2000-2002. 

BSc. in Food Science and Technology; Azad Islamic University (Iran), 1996-2000. 

 

Researcher profile (by Scopus)                                      

Number of articles: 124 

H-index: 26 

Total citations to articles: 1580 

 

Professions and scientific interests  

Dairy science and technology 

Functional foods 

Probiotic technology 

Food culture and ethics 

 

Teaching chairs  

Ph.D: Food product development; Bioactive compounds in food; Safety of dairy products; 

Food flavor. 

MSc: Dairy technology; Advanced food chemistry. 

BSc: Food chemistry (1 and 2). 
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Main achievements and honors  

1% top ESI (Essential Science Indicators) (The most 1% world cited scientist in research 

area of Agriculture and Biological Sciences) (March 2018).  

First scientist in Iran in the field of Food Safety and Hygiene (2018).  

Member of the ‘National Elites Foundation’ in Iran. 

Distinguished researcher of National ‘Razi Medical Sciences Festival’ (first grade) as the 

principal of ‘Student Research Committee’ in Shahid Beheshti University of Medical 

Sciences (2017; Tehran, Iran). 

Distinguished researcher of National ‘Razi Medical Sciences Festival’ (first grade) as the 

principal of ‘Student Research Committee’ in Shahid Beheshti University of Medical 

Sciences (2016; Tehran, Iran). 

Distinguished researcher of national ‘Razi Medical Sciences Festival’ (first grade) as the 

principal of ‘Student Research Committee’ in Shahid Beheshti University of Medical 

Sciences (2015; Tehran, Iran). 

Distinguished researcher of national ‘Razi Medical Sciences Festival’ (first grade) as the 

principal of ‘Student Research Committee’ in Shahid Beheshti University of Medical 

Sciences (2014; Tehran, Iran). 

Distinguished researcher of national ‘Razi Medical Sciences Festival’ (first grade) as the 

principal of ‘Student Research Committee’ in Shahid Beheshti University of Medical 

Sciences (2013; Tehran, Iran). 

Distinguished researcher of national ‘Razi Medical Sciences Festival’ (first grade) as young 

innovator (2012; Tehran, Iran). 

Distinguished researcher of year among associate professors in Shahid Beheshti University of 

Medical Sciences (2013; Tehran, Iran). 

Distinguished inventor of year in Shahid Beheshti University of Medical Sciences (2012; 

Tehran, Iran). 

The greatest promotion score from assistant professor to associate professor in Shahid 

Beheshti University of Medical Sciences (2012; Tehran, Iran). 

Distinguished teacher of year in Shahid Beheshti University of Medical Sciences (2011; 

Tehran, Iran). 

Distinguished researcher of year among assistant professors in Shahid Beheshti University of 

Medical Sciences (2010; Tehran, Iran). 

Awarded project in national ‘Young Kharazmi Festival’ (2008; Tehran, Iran). 

Distinguished researcher of year among Ph.D students in University of Tehran (2007; Tehran, 

Iran). 

Distinguished researcher of year among Ph.D students in Faculty College of Agriculture and 

Natural Resource (2007; University of Tehran, Tehran, Iran). 

Distinguished Ph.D dissertation of year among graduated Ph.D students in University of 

Tehran (2007; Tehran, Iran). 

Distinguished talented student of year among Ph.D students of University of Tehran (2007; 

Tehran, Iran). 

1st grade-graduated student in Ph.D in University of Tehran (2007; Tehran, Iran). 

Distinguished researcher of year in Azad Islamic University, Amol branch (2005; Amol, 

Iran). 

Distinguished talented student of year among MSc. students of University of Tehran (2003; 

Tehran, Iran). 

1st grade-graduated student in MSc. in University of Tehran (2003; Tehran, Iran). 

1st grade-graduated student in BSc. in Azad Islamic University, Science and Research Branch 

(1999; Tehran, Iran). 

 

Main executive positions and memberships 

Deputy of the dean of INSO (Iran National Standard Organization) in the ‘National 

Endorsement Committees’ of food and microbiology (2006- …). 
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Vice Chancellor of the ‘Iran Codex Committee on Milk and Milk Products’ (ICCMMP) 

(2015- …). 

Director of the CCNE (Codex Committee of Near East) in Iran (Iran as coordinator) (20016-

2018).  

Scientific consultant of the general manager of Iran Food and Drug Organization (Hygiene 

Ministry) on functional foods and dairy science (2009- …). 

Scientific consultant of the general manager of Iran Food and Drug Organization Laboratories 

(Hygiene Ministry) on dairy products (2010- 2012). 

Scientific consultant of the ‘Community Nutrition Improvement Office’ (Ministry of Health, 

Iran) in food technology (2015- …).  

Principal of ‘Student Research Office’ in Shahid Beheshti University of Medical Sciences 

(Tehran, Iran, 2010- …). 

Member of the ‘Policy-making Council’ of the ‘Student Research Center’ in the Ministry of 

Health (Iran) (2012-…). 

Vice chancellor of educational affairs in the Faculty of Nutrition Sciences and Food 

Technology/National Nutrition Sciences and Food Technology Research Institute (Shahid 

Beheshti University of Medical Sciences, Iran) (2012- …). 

Member of the national ‘Technical Board’ in educational affairs of the Hygiene Ministry of 

Iran in the fields of ‘Food Science and Technology’ and ‘Food Safety and Hygiene’ (2013- 

…).   

Member of the ‘Food Technology Council’ in the Ministry of Hygiene (Iran, 2016- …).  

Member of the ‘Executive Committee’ of ‘Research Council’ of Shahid Beheshti University 

of Medical Sciences (Iran, 2010- …). 

Member of the ‘Research Council’ of National Nutrition Sciences and Food Technology 

Research Institute (Shahid Beheshti University of Medical Sciences, Iran) (2013- …). 

Member of the ‘Educational Council’ of Shahid Beheshti University of Medical Sciences 

(Iran, 2012- …). 

Member of the ‘Food Safety Research Center’ (Shahid Beheshti University of Medical 

Sciences; Iran, 2016- …).  

Member of the ‘Surveillance Committee on Student Journals) (Vice Chancellor of Cultural 

and Student Affairs, Shahid Beheshti University of Medical Sciences (Iran, 2017- …). 

Member of the ‘Surveillance Committee on Student Scientific Societies) (Vice Chancellor of 

Cultural and Student Affairs, Shahid Beheshti University of Medical Sciences (Iran, 2017- 

…). 

Member of the ‘Research Center of religion and Health’ (Shahid Beheshti University of 

Medical Sciences (Iran, 2014- …). 

Member of the board of directors in the ‘Iran Society of Probiotics and Functional Foods’ 

(2012- …).  

Member of the board of directors in the ‘Scientific Society of Food and Nutrition Supporting 

Health of Iran’ (2010-2012). 

Referee of the Iran Elites Foundation Festivals (2014- …). 

Responsible of National PhD interview (Ministry of Hygiene Universities, Iran) for fields of 

Food Technology and Food Safety (2016, 2017 and 2018). 

 

Knowledge-based industrial experiences 

Tek-gen Co. (Tehran, Iran): Production of probiotic strains for foods and supplements; 

Design and production of specific-claimed supplements and food products. 

 

Scientific secretary of international/national congresses  

6th AFSLAB (Asian Federation of Societies for Lactic Acid Bacteria) International 

Symposium (2018), Tehran, Iran. Coordinator: Iran Society of Probiotics and Functional 

Foods. 
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4th International Congress of Probiotics and Functional Foods (2018), Tehran, Iran. 

Coordinator: Iran Society of Probiotics and Functional Foods. 

1th National Congress of Probiotics and Prebiotics (2012), Tehran, Iran. Coordinator: 

National Nutrition and Food technology research Institute. 

 

Editorial board of journals 

World Journal of Gastrointestinal Pharmacology and Therapeutics (WJGPT) (2010- …). 

Iranian Journal of Food Science and Industry (IJFSI) (2012- …). 

Nutrition and Food Sciences Research (NFSR) (2015). 

Applied Food Biotechnology (AFB) (2016). 

Foods (2018- …). 

 

Reviewer of journals (ISI indexed) 

Comprehensive reviews in Food Science and Food Safety 

Journal of Dairy Science  

Journal of Dairy Research  

International Journal of Dairy Technology 

Food Research International  

Journal of Functional Food 

Food Bioscience 

Italian Journal of Food Science  

Food Chemistry  

Journal of Food Science 

Food Science and Biotechnology 

African Journal of Biotechnology 

Iranian Journal of Biotechnology 

Journal of Agricultural and Food Chemistry 

Food-Borne Pathogens and Diseases 

International Journal of Food Science and Technology  

Veterinary Worlds 

BMC Microbiology 

Journal of Applied Physiology 
 

Supervision of post-graduate thesis  

Ph.D: 

Khorshidian, N. (ongoing). Lab-scale production of drinking water enriched with 

microencapsulated galactagogue herbs extract and determination of qualitative and clinical 

characteristics of final product. Ph.D. dissertation. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran.  

Arab, M. (ongoing). Designing and lab scale production of functional flavored milks 

containing canthaxantin microencapsulation. Ph.D. dissertation. Shahid Beheshti University 

of Medical Sciences, Tehran, Iran. 

Mollakhalili Meybodi, N. (ongoing). Optimizing the condition of lysine fortification in wheat 

bread by adding defatted soy flour and transglutaminase enzyme. Ph.D. dissertation. Shahid 

Beheshti University of Medical Sciences, Tehran, Iran.  

Delshadian, Z. (2018). Iron fortification of infant’s milk formula by using bioactive casein 

phosphopeptides. Ph.D. dissertation. Shahid Beheshti University of Medical Sciences, 

Tehran, Iran. 

Ghanbari, M. (2017). Lab-scale formulation of nutritious prebiotic cereal-based dairy dessert 

with acceptable sensory properties. Ph.D. dissertation. Shahid Beheshti University of 

Medical Sciences, Tehran, Iran. 
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Jafari, M. (2015). Studing the possibility of probiotic emulsion sausage containing bacillus 

coagulans and bacillus subtilis spores and determination of its quality characteristics. Ph.D. 

dissertation. National Branch of Shahid Beheshti University of Medical Sciences, Tehran, 

Iran. 

Mohammadi, R. (2015). Extraction optimization of collagen from eggshell membrane and 

determination of qualitative properties of edible film produced from extracted collagen. 

Ph.D. dissertation. Shahid Beheshti University of Medical Sciences, Tehran, Iran. 

Soha, S. (2014). The compilation of global method to determine milk fat products 

adulteration, emphasizing butter adulteration. Ph.D. dissertation. National Branch of Shahid 

Beheshti University of Medical Sciences, Tehran, Iran. 

MSc: 

Amir Hasani, F. (ongoing). Effect of native Iranian probiotic strains and inoculation order in 

comparison with commercial strains on viability and quality characteristic of probiotic 

doogh. MSc. thesis. Shahid Beheshti University of Medical Sciences, Tehran, Iran.  

Sarmadi, B. (2017). Lab-scale production of sugar-free regular flixweed drink and flixweed-

lemonade drink with appropriate physical stability and shelf-life. MSc. thesis. Shahid 

Beheshti University of Medical Sciences, Tehran, Iran. 

Sasanian, N. (2017). The effect of lipase addition to commercial Doogh in order to generate 

specific traditional flavor. MSc. thesis. National Branch of Shahid Beheshti University of 

Medical Sciences, Tehran, Iran. 

Ebrahimi, B. (2016). Lab-scale production and considering quality parameters of 

carboxymethyl cellulose-based edible film containing probiotic bacteria. MSc. thesis. 

Shahid Beheshti University of Medical Sciences, Tehran, Iran. 

Khanniri, E. (2016). Designing an efficient and cost-effective stabilizer mixture for physical 

stability of non-fat unfizzy Doogh. MSc. thesis. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran. 

Sheidaee, Z. (2016). Formulation of non-fat and non-added sugar dairy dessert using 

stabilizer and high inulin content. MSc. thesis. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran. 

Alimiri, T. (2015). The effect of the presence of heat and direct light on stability of vitamin 

D3 in heated Doogh during storage. MSc. thesis. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran. 

Khodadadi, E. (2015). Lab-scale production of non-fat set yogurt using formulated powder 

containing mixture of inulin and hydrocolloids. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran. 

Sadri, S. (2014). Investigate of physic-chemical, antioxidant and sensory properties of 

probiotic yogurt fortified with pomegranate juice concentrate. MSc. Thesis. Azad Islamic 

University, Shahre Qods branch, Tehran, Iran. 

Souhani, M. (2014). Determine of the optimal formula containing inulin with Iota and Kappa 

carageneenan stabilizer on textural and sensory characteristics of ultrafiltrated feta cheese. 

MSc. Thesis. Azad Islamic University, Khorasegan branch, Isfahan, Iran. 

Bagheri, N. (2013). Identification of microorganisms in Iranian industrial Doogh. MSc. thesis. 

Shahid Beheshti University of Medical Sciences, Tehran, Iran.  

Jamshidi, N. (2013). Viability of several probiotic strains in non-alcoholic beer during storage 

period. MSc. thesis. Azad Islamic University, Varamin (Pishva) branch, Varamin, Iran. 

Yahyanejad, F. (2013). The effect of addition of two kinds of prebiotic compounds lactulose 

and betaglucan on microbiological, textural and sensory characteristics of probiotic UF 

cheese. MSc. thesis. Azad Islamic University, Varamin (Pishva) branch, Varamin, Iran. 

Ehsani, J. (2012). Effects of artichoke extract addition on microbiological and physiochemical 

properties of probiotic yogurt. MSc. thesis. National Branch of Shahid Beheshti University 

of Medical Sciences, Tehran, Iran. 
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Vesal, H. (2012). Validation of HPLC methodology for betermination of sorbat and benzoate 

in Doogh and determination of these compounds in Doogh samples consumed in Tehran 

market. MSc. thesis. National Branch of Shahid Beheshti University of Medical Sciences, 

Tehran, Iran. 

Karimi, R. (2011). Production of UF cheese using probiotic strains and partial replacement of 

sodium chloride by potassium chloride. MSc. thesis. Shahid Beheshti University of Medical 

Sciences, Tehran, Iran. 

Ahmadi, E. (2010). Viability of two Iranian isolated species of bifidobacteria in doogh. MSc. 

thesis. Azad Islamic University, Science and Research branch, Tehran, Iran. 

Beheshtipour, H. (2010). Effect of chlorella vulgaris and spiurulina platensis on viability of 

probiotics in yoghurt and its biochemical properties. MSc. thesis. Shahid Beheshti 

University of Medical Sciences, Tehran, Iran.   

Heydari, S. (2010). Prebiotic yogurt. MSc. thesis. Azad Islamic University, Science and 

Research branch, Tehran, Iran. 

Gorbanipour, S. (2010). Studying combined effects of inoculation level and incubation 

temperature on qualitive aspects of probiotic yogurt. MSc. thesis. National Branch of 

Shahid Beheshti University of Medical Sciences, Tehran, Iran. 

Roozotalab, M. (2010). Production of probiotic fruity soy yoghurt with satisfactory 

qualitative properties. MSc. thesis. Azad Islamic University, Varamin (Pishva) branch, 

Varamin, Iran. 

Roohi, R. (2010). Formulation of probiotic chocolate milk with D-tagatose as a sugar 

replacer. MSc. thesis. Shahid Beheshti University of Medical Sciences, Tehran, Iran. 

Sadaghdar, Y. (2010). Experimental production of probiotic favoured drink based on 

fermented milk. MSc. thesis. Azad Islamic University, Azad Islamic University, Science 

and Research branch, Tehran, Iran. 

Shahabbaspour, Z. (2010). Production of probiotic flavored fermented soymilk with 

satisfactory qualitative properties. MSc. thesis. Azad Islamic University, Varamin (Pishva) 

branch, Varamin, Iran. 

Mohammadi, R. (2010). Lab-scale production of probiotic soy-doogh with satisfactory 

qualitative properties using milk and soy milk. MSc. thesis. Shahid Beheshti University of 

Medical Sciences, Tehran, Iran. 

Chelehdavan, S. (2009). Topic on probiotic Doogh (Iranian drink based on fermented milk). 

MSc. thesis. Shahid Beheshti University of Medical Sciences, Tehran, Iran. 

Shafiee, G. (2009). Combined effect of dry matter content, final pH of fermentation 

andincubation temperature on viability of probiotic microorganisms in fermented milks. 

MSc. thesis. National Branch of Shahid Beheshti University of Medical Sciences, Tehran, 

Iran. 

 

Publications 

Books and chapter of books 

Mortazavian, A. M, Khorshidian, N. (Eds.) (2017). Aflatoxin in milk and milk products. 

Lamber Academic Publishing, Germany.   

Mortazavian, A. M., Moslemi, M., Sohrabvandi. S. (2016). Microencapsulation of Probiotics 

and Applications in Food Fermentation. In: Fermented foods, part I: Biochemistry and 

Biotechnology. CRC.  

Meybodi, N., Ebrahimi, M.T., Mortazavian, A.M. (2016). Ethnic fermented foods and 

beverage of Iran. In: Ethnic Fermented Foods and Alcoholic Beverages of Asia. Springer, 

India.   

Sohrabvandi, S. and Mortazavian, A. M. (2014). The Science of non-alcoholic beer. Shahid 

Beheshti University of Medical Sciences Press, Iran.  

Mortazavian, A. M., Mohammadi, R. and Sohrabvandi, S. (2012). Delivery of probiotic 

microorganisms into gastrointestinal tract by food products. In: New Advances in the Basic 

and Clinical Gastroenterology. InTech, Croatia. 

https://www.scopus.com/authid/detail.uri?origin=AuthorProfile&authorId=57044668500&zone=
https://www.scopus.com/authid/detail.uri?origin=AuthorProfile&authorId=36989440000&zone=
https://www.scopus.com/authid/detail.uri?origin=AuthorProfile&authorId=12792054500&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85006380108&origin=resultslist&sort=plf-f&src=s&sid=7009ff4aa8a26d695972dd1ffadecfaa&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2812792054500%29&relpos=38&citeCnt=1&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85006380108&origin=resultslist&sort=plf-f&src=s&sid=7009ff4aa8a26d695972dd1ffadecfaa&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2812792054500%29&relpos=38&citeCnt=1&searchTerm=
https://www.scopus.com/display/book.uri?sourceId=21100788956&requestedPage=book
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Korbekandi, H., Mortazavian, A. M. and Iravani, S. (2011). Technology and stability of 

probiotic in fermented milks. In: Probiotic and Prebiotic Foods: Technology, Stability and 

Benefits to the human health. N. Shah (Ed.). Nova Science Publishers, Inc, New York. 

Mortazavian, A. M., Mohammadi, M. and da Cruz, A. (2011). Technology and stability of 

probiotic and prebiotic dairy desserts. In: Probiotic and Prebiotic Foods: Technology, 

Stability and Benefits to the human health. N. Shah (Ed.). Nova Science Publishers, Inc, 

New York. 

Mortazavian, A. M. and Sohrabvandi, S. (2006). Probiotics and Food Probiotic Products, 

A.M. Mortazavian (Ed.). Eta Publication, Iran [In Persian]. 

Mortazavian, A. M. and Sohrabvandi, S. (2004). Sensory Characteristics of Yogurt, A.M. 

Mortazavian (Ed.). Eta Publication, Iran [In Persian]. 

Original articles (ISI/Scopus indexed) (*corresponding author) 

Khanniri, E.,Sohrabvandi, S., Arab, S.M., Shadnoush, M. and Mortazavian, A.M.* (2018). 

Development of an efficient stabilizer mixture for physical stability of non-fat unfizzy 

Doogh. International Journal of Dairy Technology. Accepted for publication. 

Sasanian, S.,  Mortazavian, A. M.*, Hosseini, H.,  Mohammadi, R.,  Nayebzadeh, K. and 

Sasanian, N. (2018). Development of traditional flavour in commercial Doogh by addition 

of lipase. International Journal of Dairy Technology. Accepted for publication. 

Taghizadeh, M., Mohammadifar, M. A., Sadeghi, E., Rouhi M., Mohammadi, R., Askari, F., 

Mortazavian, A. M., Kariminejad, M. Photosensitizer-induced cross-linking: A novel 

approach for improvement of physicochemical and structural properties of gelatin edible 

films. Food Research International. Accepted for publication.  

Mehraliha, M., Nateghi, L., Sohravvandi, S. and Khorshidian, N. (20018). Effect of guar and 

xanthan gum on rheological properties of salt-reduced Ashi noodles. Carpathian Journal of 

Food Science and Technology. Accepted for publication. 

Arab, M., Sohrabvandi, S., Khorshidian, N. and Mortazavian, A. M.* (2018). Combined 

Effects of Salt-Related Variables on Physical, Microbiological, Rheological and Sensory 

Characteristics of Probiotic Doogh.  Current Nutrition & Food Science. Accepted for 

publication. 

Bagheripoor, N., Khoshgozaran-Abras, S., Sohrabvandi, S., Khorshidian, N., Mortazavian, A. 

M.*, MollaKhalili, N. and Jazaeri, S. (2018). Application of antimicrobial incorporated 

edible coatings to improve the shelf-life of cheese. Food Science and Technology. Accepted 

for publication.  

Massoud, R., Khosravi-Darani, K., Bagheri, S. M. H., Mortazavian, A. M., Sohrabvandi, S. 

(2018). Vitamin B12: From Deficiency to Biotechnological Solution. Current Nutrition & 

Food Science. Accepted for publication. 

Heydari, S., Amiri-Rigi, A., Ehsani, M. R., Mohammadifar, M. A., Khorshidian, N., Koushki, 

M. R., Mortazavian, A. M*. (2018). Rheological characteristics, syneresis and sensory 

properties of probiotic yogurt containingvarious prebiotic compounds. International 

Journal of Dairy Technology, 71, 175-184.  

Silva, H.L.A., Balthazar, C.F., Esmerino, E.A., Neto, R.P.C., Rocha, R.S., Moraes, J.  

Cavalcanti, R.N.,  Franco, R.M.,  Tavares, M.I.B., Santos, J.S., Granato, D., Costa, R.G.B., 

Freitas, M.Q., Silva, M.C., Raices, R.S.L., Senaka Ranadheera, C., Nazzaro, F., 

Mortazavian, A.M.,  Cruz, A.G. (2018). Partial substitution of NaCl by KCl and addition of 

flavor enhancers on probiotic Prato cheese: A study covering manufacturing, ripening and 

storage time. Food chemistry, 248, 192-200.  

Delshadian, Z., Mortazavian, A.M*.,  Tabarzad, M., Hosseini, S.M., Mohammadi, R., Rouhi, 

M., Salami, M., Khosravi-Darani, K. (2018). Optimisation of experimental conditions for 

binding of divalent iron to bioactive casein phosphopeptides. International Journal of Food 

Science and Technology, 53(3), 784-793. 
 

 

https://www.scopus.com/authid/detail.uri?authorId=57188727841&amp;eid=2-s2.0-85008498510
https://www.scopus.com/authid/detail.uri?authorId=12793070400&amp;eid=2-s2.0-85008498510
https://www.scopus.com/authid/detail.uri?authorId=57192869592&amp;eid=2-s2.0-85008498510
https://www.scopus.com/authid/detail.uri?authorId=55355724200&amp;eid=2-s2.0-85008498510
https://www.scopus.com/authid/detail.uri?authorId=12792054500&amp;eid=2-s2.0-85008498510
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Sasanian%2C+Nazanin
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Mortazavian%2C+Amir+Mohammad
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Hosseini%2C+Hedayat
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Mohammadi%2C+Reza
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Nayebzadeh%2C+Kooshan
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Sasanian%2C+Negar
https://www.eurekaselect.com/node/159311/article/combined-effects-of-salt-related-variables-on-physical-microbiological-rheological-and-sensory-characteristics-of-probiotic-doogh-iranian-fermented-milk-beverage
https://www.eurekaselect.com/node/159311/article/combined-effects-of-salt-related-variables-on-physical-microbiological-rheological-and-sensory-characteristics-of-probiotic-doogh-iranian-fermented-milk-beverage
https://www.eurekaselect.com/node/159311/article/combined-effects-of-salt-related-variables-on-physical-microbiological-rheological-and-sensory-characteristics-of-probiotic-doogh-iranian-fermented-milk-beverage
https://www.scopus.com/authid/detail.uri?authorId=56544045900&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=56041720100&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=55654660800&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=55672075500&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=57198883512&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=57183799500&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=36639370700&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=23984928100&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=56473337900&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=7402389373&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=8726448500&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=56903597400&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=14057823200&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=54880635500&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=55608137600&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=55351267400&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=6602793059&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=12792054500&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=24366248400&amp;eid=2-s2.0-85038861680
https://www.scopus.com/authid/detail.uri?authorId=56663184400&amp;eid=2-s2.0-85042107148
https://www.scopus.com/authid/detail.uri?authorId=12792054500&amp;eid=2-s2.0-85042107148
https://www.scopus.com/authid/detail.uri?authorId=6504310407&amp;eid=2-s2.0-85042107148
https://www.scopus.com/authid/detail.uri?authorId=55487447000&amp;eid=2-s2.0-85042107148
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