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Iranian
Journal of
Veterinary

Research

Prosthogonimus macrorchis in the

albumin of egg from Sari, Iran
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International
Congress of
Food Hygiene

Survey on Physical, Chemical and
microbial parameters of Synthetic
Caviar and the natural Caviar of

Caspian sea.
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International
Congress of
Food Hygiene

Surveys of HACCP essentials
applications in Mazandaran Poultry
Slaughter house, animal food factory

and meat industry.
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YND
international
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poultry
congress

A survey on prevalence of tumors,
septicemia, cachexia and toxicity in
poultry carcasses slaughtered

in poultry Slaughterhouses of

Mazandaran province, Iran.
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A survey on prevalence of chronic
respiratory disease (CRD), ascites,
synovitis and arthritis in poultry

carcasses slaughtered in poultry
slaughterhouses of Mazandaran

province, Iran
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International
Congress of
Food Hygiene

Study on personal and environmental
hygiene impact on fish processing
and packaging establishments in
Mazandaran

TEHRAN
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International
Congress of
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A study on quality and quantity of
raw milk and quality improvement
programs in Mazandaran province
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Congress of
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Fish microbial evaluation in
Mazandaran province in Y« +a-Y+9y«

TEHRAN
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International
Congress of
Food Hygiene

Effect of substituting washing and
chilling room for cold water Chiller
system on microbial test ,quality and
durability of carcasses slaughtered in
Mazandaran poultry slaughterhouses
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Microbial contamination of water in
industrial poultry abattoirs in
Mazandaran province,

Iran
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International
Congress
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Examination and determination of heavy
metal concentrations (lead and
mercury)in raw milk in Mazandaran
province ,Iran

Journal of
Food

Measurement

SPRINGER

and
Characterizatio
n

Preservation efect of protein hydrolysate
of rainbow trout roe
with a composite coating on the quality of
fresh meat during storage

at £[0y °C

JOURNAL OF
FOOD
SCIENCE
AND
TECHNOLOG
Y
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