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6- Pistachio

7- Pistacia

8- Pistacia vera L.
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7- Aspergillus

8- Fusarium

9- Penicillum

10- A. tamarii

11- A. nomius
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14- Hull
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1- Pistacia atlantica sub sp. Mutica
2- Pistacia khinjuk

3- Aspergilus flavus

4- Aspergilus paraticus

5- Early split

6- Trichothecene mycotoxin
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1- Persian Type Culture Collection (PTCC)
2- Allince model, Waters Co

3- Chromolith

4- Cfu.ml-1
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6- Listeria monocytogenes
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1- Food and Drug Administration
2- Escherichia coli
3- Bacillus cereus
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