[ Downloaded from pajoohande.sbmu.ac.ir on 2025-11-04 ]

((Sbnt At (S 3 pgle oBLlils (Lhargly alomo) ouiagly
YA« GYVY Olxio ) (g 50 (2 b o)lods o0 395 Jlw
AT 6o g 43T

(09lteo) (Sl (Blo o (16 2SL oo (w0

2ol a8 [ suon] T i Syt 50 TOIE I [pnonw S s pall e iSO

VWAY/YIY - adlie el o g )b
WWAY/YIY + o b by g yb

Ol lelr Olelzr (2b)s pole 5 (69,9 ,0 olfisls (b 50 pole 0uSLails (LD 09 5 Lol )
Sl A St e (S, sl ols (K8 0SS oSy symils Y

el S 0 5 oS ¢l e 00l (s 09,5 slil ¥

Olrl Slelr Glelzr (2b)s pole 5 50,9k 0 olRasls S (gzmails ¥

ol Sl ey (S50l o bl lfiglesl as ) olisl5 D

ouS

J_..u) JLQ..}‘ a d_‘>5) l_a .)3_..4‘;0 d_..e‘a )_A.Q?U J_..J)S dc\.!cg..u‘j a4 S Cewl U‘)"‘ ‘5..».....1 LJ?M & °5L~?'e(° !JM 9 @LNJ
el o] o las o) i bl ol el 5] il a5 > 5 Ul g Sero

3 Lol 5 Sl pasia s o iigla (slags 55T S (5,551 it 5 48 it ale S| ol lasba 3 Ol
WDlawd (Dl g S e Gl GYBE s 0,5 (550155, slayge)l 9550 (allE Gla S B0l )y p b JelgiSY
LS 1B el 5 Sl 64575 s, a5 5 el g 55 e w5l alS YsSTsS

Aty VIVXYV oY aola ¥ 5l sy a5 05 )5 30 (S LSCis aslg AVXY =T adgs Jol saan 10 JS slas iSL slass laasdly
e Ly 5 o st ST iy 53] S35 Sm s oo S5 | o T+ syl 5 s 555,5m (sl 5
S 4 s |y izl Canaz o YLs e on i) wsSsS skl l (aisS (P<- [+ 0) Cbls wsSsSg San (gladisS
Gl a5 osaline S olml SIS a5 2l len 5L 9 O35k el g gl S e aslllan cnl o 16 S A
e o 0 ;Aﬁl) L;Lm_g,Sb L‘>->)" as l?u] )‘ 5&5 ‘Q)L.\J' oolawl L;‘)" leim.d 9 00g L.J’O"‘ G’s)&ﬁ ).'a.: )‘ °5L5'ef° riy 0‘5"" \.\JLMJ
ol 635 Gl Slllas 995 o ol iyl 1) (e Sloimel adg g atnel (Sloaasl (5eudenS 52,50 bl ¢ Sl ole
59,5 ol 6y liabol U o] oies] lpae b 99 alonil Jpuanmo

el o35 5555500 035 5 shedlin] (ungs S slas ST oslets 1 5lS 3l

W led oliwl 5 &g 4 dlae Q%m.’uu

Taheri A, Jalalinezhad S, Hosseini SV, Ahmadi A, Nasery F. Analysis of bacterial community in Mahyaveh, an Iranian
traditional fish sauce. Pejouhandeh 2014;19(5):273-280.
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