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Daneshi,M.,Ehsani,M.R.,Razavi,S.H.
and Labafi,M.M.
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Nutrition and
Food Sciences

Effect of Cold Storage on Viability of
Probiotic Bacteria in Carrot Fortified
Milk

Daneshi, A., Esmaili-sari, A., 2014(80) | Cleaner Greenhouse gas emissions of
Daneshi, M. and Baumann,H. Production packaged fluid milk production in
Tehran
Daneshi, A., Esmaili-sari, A., 2014(2) | ECOPERSIA Energy Assessment in Product Chain
Daneshi, M. and Baumann,H. of Pasteurized milk
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ardakani,S.A. and Daneshi, M. of Scientific bean gum on textural properties of
Research low fat set yogurt
Raei, A.,Yasini Ardakani,S.A. and 2017 Food Process Microencapsulation of the green
Daneshi,M. Engineering pigment of alfalfa and its applications
on heated food
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packaging on quality properties of
pistachio powder during storage
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temperature on functional properties of
sesame (Sesamum indicum L.) meal
protein isolate
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http://www.civilica.com/Paper-MYBOOD01-MYBOOD01_133=اثر-هیدرولیز-آنزیمی-لاکتوز-بر-خواص-شیمیایی-و-رئولوژیکی-ماست-پروبیوتیک.html
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