Curriculum Vita

Personal Detalls:

First Name: Vahid

Last Name: Mofid

Marital Status: Married

Date of birth: 1970/09/04

Tel: +98-21-22376426

Email: vmofid@sbmu.ac.ir

Address: Department of Food Science and Technology, National Nutrition and Food
Technology Research Institute, Faculty of Nutrition Sciences, Food Science and
Technology, Shahid Beheshti University of Medical Sciences, P.O. Box19395- 4741,

Tehran, Iran

Educational Background

PhD in Food Science and Technology; University of Tehran (Iran), 2007-2013.

MSc in Food Science and Technology; University of Tehran (Iran), 1993-1996.

BSc. in Food Science and Technology; University of Tehran (Iran), 1989-1993.

Researches

M.Sc. Thesis:

Protein Recovery from Industrial Whey by Physicochemical Methods and
Investigating of its Properties.

PhD Thesis:
A Study on Interaction of Pectin and Polysaccharide in Functional Low-Fat Spreads Based

on the Belend of Butter and Walnut Oil



mailto:vmofid@sbmu.ac.ir

Membership:

Post/Organization Year
1 Assistant Professor, Department of Food Science and 2018 - now
Technology, Shahid Beheshti University of Medical
Sciences
2 Member of the board of association of Probiotic & 2012-now
Functional foods
3 Editorial Board of Iranian Journal of Nutrition 2021-now

sciences and Food Technology

4 Member of Board in Iran Dairy Industries Society 2010-now

5 Member of Board in Probiotic producer Society 2023-now

Executive Experiences:

Title Year

1 Management Development & Resources Planning 2020-2021
Deputy, National Nutrition and Food Technology
Research Institute, Faculty of Nutrition Sciences, Food
Science and Technology, Shahid Beheshti University
of Medical Sciences

2 Manager of NNFTRI’s Incubator and Innovation 2019-2020
Center

3 General Director for Food & Drink Affair, Iran Food |2017-2019 &
and Drug Administration (IFDA) 2002-2005

4 Vice President in Iran Dairy Industries Co.,( R&D and
Production Deputy)

Courses:

Course Title Grade Department

1 Department of Food Science and
Safety of Fruit and Vegetable PhD Technology, Shahid Beheshti
University of Medical Sciences

2 Department of Food Science and
Advanced Food Biotechnology PhD Technology, Shahid Beheshti
University of Medical Sciences




Safety of dairy products

PhD

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

Food Safety & Standards

PhD

Department of Food and Nutrition
Policy, Shahid Beheshti
University of Medical Sciences

Application of Enzymes in Food
Industry

MSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

Dairy Technology

BSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

Sugar Technology

BSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

Principles and Method for Food
Processing and Preservation

BSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

Food Hygiene and Sanitization

BSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

10

Effect of Processing on Food
Nutritional properties

BSc

Department of Food Science and
Technology, Shahid Beheshti
University of Medical Sciences

11

Dairy Technology

BSc

Department of Food Sciences &
Technology. Isfahan University,
of Technology

12

Dairy Technology

BSc

Shahid Zaman pour Center.
University of applied sciences
and technology.

13

Fermented Dairy Products

BSc

Shahid Zaman pour Center.
University of applied sciences
and technology.

14

Cheese Making Technology

BSc

Shahid Zaman pour Center.
University of applied sciences
and technology.

15

Dairy technology

BSc

Department of Food Sciences &
Technology, Sciences &
Research Branch, Islamic Azad
University.




Publications (Papers):

1 | R Mobasserfar, A Shiri, V Mofid, MS Noghabi, SMT Gharibzahedi, 2024,
Optimizing, characterizing, and unveiling of functional properties and
structure of grape pomace pectin obtained by a sequential ultrasound-
microwave extraction, Biomass Conversion and Biorefinery, 1-14

2 |V Mofid, L Peivasteh-roudsari, H Karami, B Tajdar-oranj, Mirza
Alizadeh, ...,2024, Probabilistic Health Risk Assessment of
Aflatoxin M1 in Pasteurized Milk from Different Cities of Iran,
Journal of Human Environment and Health Promotion 10 (1),
18-23

3 | P Sadighara, V Mofid, T Mahmudiono, A Rahmani, B Tajdar-Oranj, ...,2024,
Concentration of heavy metals in canned tuna fish and probabilistic health risk
assessment in lIran, International Journal of Environmental Analytical
Chemistry 104 (8), 1719-1729

4 | S Seyedzadeh-Hashemi, V Mofid, SM Hosseini, SMT Gharibzahedi, ...,2023,
Characterization of synbiotic films based on carboxymethyl cellulose/f-glucan and
development of a shelf life prediction model, Food Bioscience 51, 102228

5 | SMT Gharibzahedi, FJ Barba, V Mofid, Z Altintas,2023, Biosensing technology in food
production and processing, Advanced Sensor Technology, 743-824

6 | B Ghanbarzadeh, L Hoseinipour, M Soltani, V Mofid, H Hosseini,2023,
Optimizing the sensory properties and investigating the rheological properties
of low-calorie dairy dessert containing sucralose-sorbitol sweetener with the
D-optimal mixed ..., Food Research Journal 33 (1), 143-164

7 | H Kakoei, AM Mortazavian, V Mofid, SMT Gharibzahedi, H Hosseini, 2023, Single and combined
hydrodistillation techniques of microwave and ultrasound for extracting bio-functional hydrosols from
Iranian Eryngium caucasicum Trautv, Chemical Papers 77 (1), 533-547

8 | RS Mirmahdi, V Mofid, A Zoghi, K Khosravi_Darani, AM Mortazavian,2022, Risk
of low stability Saccharomyces cerevisiae ATCC 9763-heavy metals complex in
gastrointestinal simulated conditions, Heliyon 8 (5)

9 | B Pourrajab, N Naderi, L Janani, M Hajahmadi, VV Mofid, A Dehnad, ...,2022, The impact of probiotic
yogurt versus ordinary yogurt on serum sTWEAK, sCD163, ADMA, LCAT and BUN in patients with
chronic heart failure: a randomized, triple ..., Journal of the Science of Food and Agriculture 102 (13),
6024-6035




10

S Sharifi, S Sohrabvandi, V Mofid, F Javanmardi, E Khanniri, ...,2022, The assessment of lead
concentration in raw milk collected from some major dairy farms in Iran and evaluation of associated
health risk, Journal of Environmental Health Science and Engineering 20 (1), 181-186

11

F Hemmati, H Hosseini, L Mirmoghtadaei, E Mirzaei, V Mofid, ...,2022, Mitigation of aflatoxin M1 in
milk by the magnetized Fe304 lactic acid bacteria cells: a response surface methodology (RSM) study,
International Journal of Environmental Analytical Chemistry, 1-16

12

S Seyedzadeh-Hashemi, V Mofid, M Hosseini, R Mohammadi, ...,2022, Development and
Characterization of a Novel Edible Film Based on Carboxymethylcellulose-Beta-Glucan Containing
Inulin; Mechanical, Barrier and Structural Characteristics

Iranian Journal of Nutrition Sciences & Food Technology 17 (1), 101-110

13

Z Sheidaei, S Ahmadi, M Farhoodi, AM Mortazavian, V Mofid,2022, Optimization of the Properties of
an Active Oxygen Scavenging POE-Based Nanocomposite Film Reinforced with Graphene and/or Silica
using Mixture Design Method for Food Packaging ..., Biointerface Research in Applied Chemistry,
Volume 13, Issue 5, 2023, 442

14

Z Mahmoodi, F Zendeboodi, AM Mortazavian, M Farhoodi, V Mofid, 2022, Effect of adding salty-taste

enhancers on physicochemical and microstructural characteristics of reduced-NaCl UF cheese using
mixture design methodology..., International Journal of Dairy Technology 75 (1), 214-238

15

S Beikzadeh, SM Hosseini, V Mofid, S Ramezani, M Ghorbani, A Ehsani, ..., 2021, Electrospun ethyl cellulose/poly|
caprolactone/gelatin nanofibers: The investigation of mechanical, antioxidant, and antifungal properties for food
packaging, International Journal of Biological Macromolecules 191, 457-464

16

S Mohamadi, V Mofid, T Zeinali, A Rahmani, P Sadighara, 2021, Microbial and chemical
characteristics of doogh (Iranian fermented milk drink) ..., International Journal of Food Science 2021
(1), 3009795

17

M Tahmasebi, V Mofid,2021, Innovative synbiotic fat-free yogurts enriched with bioactive extracts ofi
the red macroalgae Laurencia caspica: formulation optimization, probiotic viability, and critical ...,
Journal of Food Measurement and Characterization 15 (6), 4876-4887

18

S Sharifi, S Sohrabvandi, V Mofid, E Khanniri, N Khorshidian, S Esmaeili, ..., 2021, Determination of]
lead level in pasteurized milk and dairy products consumed in Tehran and evaluation of associated health
risk, International Journal of Cancer Management 14 (9)

19

S Mohamadi, V Mofid, T Zeinali, A Rahmani, P Sadighara, .,2021, Research Article Microbial and
Chemical Characteristics of Doogh (Iranian Fermented Milk Drink), Hindawi International Journal of
Food Science,Volume 2021, Article 1D 3009795, 6 pages

20

L Khedmat, A Izadi, V Mofid, SY Mojtahedi,2020, = Recent advances in extracting pectin by single
and combined ultrasound techniques: A review of techno-functional and bioactive health-promoting
aspects, Carbohydrate polymers 229, 115474

21

Abdol-Samad Abedi, Fataneh Hashempour-Baltork, Adel Mirza Alizadeh, Samira Beikzadeh, Hedayat
Hosseini, Moin Bashiry, Musarreza Taslikh, Fardin Javanmardi, Zhaleh Sheidaee, Zahra Sarlak, Vahid
Mofid, Yadolah Fakhri, Amin Mousavi Khaneghah,2020, The prevalence of Brucella spp. in dairy,
products in the Middle East region: A systematic review and meta-analysis, Acta tropica 202, 105241




23

M Moslemi, M Kheirandish, N Mazaheri, H Hosseini, B Jannat, V Mofid, ...,2020, National food policies in
the Islamic Republic of Iran aimed at control and prevention of noncommunicable diseases.East.
Mediterr. Health J

24

B Pourrajab, N Naderi, L Janani, V Mofid, M Hajahmadi, A Dehnad, ...,2020, Comparison of probiotic
yogurt and ordinary yogurt consumption on serum Pentraxin3, NT-proBNP, oxLDL, and ApoB100 in
patients with chronic heart failure: a randomized, triple ..., Food & function 11 (11), 10000-10010

25

Z Hadian, E Feizollahi, K Khosravi, V Mofid, H Rasekhi, 2020, Salt intake from traditional breads:
A public health challenge for decreasing non-communicable diseases in Iran, Current Nutrition & Food
Science 16 (8), 1278-1284

26

Z Hadian, E Feyzollahi, Z Honarvar, R Komeili-Fonood, K Khosravi Darani, V Mofid, H Zand-Rajabi,
Gh Bahramian, M Salehi, Gh Mortezaee, H Rasekhi, 2020, Assessment of salt (sodium chloride) content
in traditional and industrial breads in Tehran-2016

Iranian Journal of Nutrition Sciences & Food Technology 14 (4), 113-122

27

H Samiee, H Hosseini, V Mofid, B Jannat,2020, Contamination and risk assessment of total aflatoxin in
Iranian rice in various food security regions, lranian Journal of Nutrition Sciences and Food
Technology 14 (4), 45-54

28

Kh Khoshtinat, Z Beigmohammadi, R Komeili Fanood, A Abedi, M Kazemzadeh, H Zand Rajabi, Gh
Bahramian, M Salehi, Sh Shaygan, V Mofid,2019, Monitoring risk factors in industrial and guild fried
products of the country, Iranian Journal of Nutrition Sciences and Food Technology 14 (3), 97-108

29

V Mofid, M Mousavi, Z Emam-Djomeh, SH Razavi, SMT Gharibzahedi, ..., 2018, Rheological
characterization of functional walnut oil-enriched butters stabilized by the various polysaccharides,
Journal of Dispersion Science and Technology 39 (4), 469-477

30

M Zarrati, E Salehi, K Nourijelyani, V Mofid, MJH Zadeh, F Najafi, ..., 2014, Effects of probiotic
yogurt on fat distribution and gene expression of proinflammatory factors in peripheral blood mononuclear
cells in overweight and obese people with or ..., Journal of the American College of Nutrition 33 (6),
417-425

31

V Mofid, M Mousavi, Z Emam-Djomeh, SH Razavi, SMT Gharibzahedi, ..., 2014, Studying the
interaction of xanthan gum and pectin with some functional carbohydrates on the rheological attributes of]
a low-fat spread, Journal of dispersion science and technology 35 (8), 1106-1113

32

V MOFID, ALIAS SHOJAEI, 2014, SYMPOSIUMS: SITUATION OF MILK MICROBIAL
SAFETY IN IRAN, NUTRITION AND FOOD SCIENCES RESEARCH 1 (1), 34-35

33

M Zarrati, F Shidfar, K Nourijelyani, V Mofid, MJ Hossein zadeh-Attar, ...,2013, Lactobacillus
acidophilus La5, Bifidobacterium BB12, and Lactobacillus casei DNOO1 modulate gene expression of
subset specific transcription factors and cytokines in peripheral ..., Biofactors 39 (6), 633-643

34

MJ Mohseni, Z Aryan, S Emamzadeh-Fard, K Paydary, V Mofid, H Joudaki, ...,2013, Combination of]
probiotics and antibiotics in the prevention of recurrent urinary tract infection in children, Iranian journal
of pediatrics 23 (4), 430

35

M Zarrati, E Salehi, V Mofid, MJH Zadeh-Attar, K Nourijelyani, K Bidad, ...,2013, Relationship between
probiotic consumption and IL-10 and IL-17 secreted by PBMCs in overweight and obese people, Iranian
Journal of Allergy, Asthma and Immunology, 404-406

36

Hanie S Ejtahed, Javad Mohtadi-Nia, Aziz Homayouni-Rad, Mitra Niafar, Mohammad Asghari-|
Jafarabadi, Vahid Mofid,2012, Probiotic yogurt improves antioxidant status in type 2 diabetic patients,
Nutrition 28 (5), 539-543

37

Z Asemi, S Jazayeri, M Najafi, M Samimi, V Mofid, F Shidfar, H Shakeri, ...,2012, Effect of daily
consumption of probiotic yogurt on oxidative stress in pregnant women: a randomized controlled clinical
trial, Annals of nutrition and metabolism 60 (1), 62-68




38

H Ejtahed, J Mohtadi Nia, A Homayouni Rad, M Niafar, M Asghari Jafarabadi, V Mofid, 2012, The
effects of probiotic yoghurt consumption on blood pressure and serum lipids in type 2 diabetic patients:
Randomized clinical trial, Iranian Journal of Nutrition Sciences and Food Technology 6 (4), 0-0

39

Zatollah Asemi, Shima Jazayeri, Mohammad Najafi, Mansoreh Samimi, Zohreh Tabasi, Farzad Shidfar,
Abbas Rahimi-Foroushani, Vahid Mofid,2011, Plasma total antioxidant capacity and its related factors
in Iranian pregnant women, Saudi Med J 32 (12), 1246-1250

40

HS Ejtahed, J Mohtadi-Nia, A Homayouni-Rad, M Niafar, M Asghari-Jafarabadi, V Mofid,A Akbarian-|
Moghari,2011, Effect of probiotic yogurt containing Lactobacillus acidophilus and Bifidobacterium lactis|
on lipid profile in individuals with type 2 diabetes mellitus, Journal of dairy science 94 (7), 3288-3294

41

Z Asemi, S Jazayeri, M Najafi, M Samimi, V Mofid, F Shidfar,2011, Effects of daily consumption of
probiotic yoghurt on inflammatory factors in pregnant women: a randomized controlled trial, Pakistan
Journal of Biological Sciences 14 (8), 476

42

H Ejtahed, NIA J MOHTADI, RAD A HOMAYOUNI, Mitra Niafar, JAFARABADI M ASGHARI,
Vahid Mofid,2011, The effects of probiotic and conventional yoghurt on diabetes markers and insulin
resistance in type 2 diabetic patients: a randomized controlled clinical trial,

IRANIAN JOURNAL OF ENDOCRINOLOGY AND METABOLISM (1JEM) 13 (155), 1-8

Presentations:

Presenter(s) Paper Title
1 Key Aspects in Probiotic Dairy Production, National Congress of | Oral
Vahid Mofid Probiotic and Functional Foods, Dec 11-13 2012, Tehran, Iran
2 . . A review on Iranian Dairy Industries(IDIC) Reasearheo in Production and Oral
Vahid Mofid Efficacy of Probiotic Dairy Products, First National Conference of Probiotic
and Functional foods, April20-21, 2010, Tehran, IRAN
3 Regulations and Rules for Infant and Child Products Production, Oral
Vahid Mofid Child(age2-5) Nutrition Congress, Feb14-16,2006, Tehran, IRAN
4 lodin Fortified Salt Quality Control, 3™ congress in Producer of Salt | Oral
Vahid Mofid Producer, Feb 1.2005, Tehran IRAN
5 Rules and Regulation in Ministry of Health for Food Advertisement, Oral
Vahid Mofid Challenges in Food Advertisement Seminar, July23,2019, Tehran,
IRAN
6 _ ) Probiotics and Prebiotics, The 2" Iranian Congress of Medical Oral
Vahid Mofid Bacteriology, Oct 2-4, 2013, Tehran, IRAN
7 _ ) Development Trend of Probiotic Dairy Products in Iran and in the Oral
Vahid Mofid World, 1% National Probiotic and Prebiotic Congress, May17-
19,2011, Tehran, IRAN
8 Food/Flour Fortification Quality Assurance, National Technical Oral
. ) Consultative Meeting on Developing National Plan for Food/Flour
Vahid Mofid Fortification in Iran, Oct3-4,2006,at WHO Office Tehran, IRAN




] ) Key Speaker, 2" National Congress for Dairy Safety, Feb21-
Vahid Mofid 22,20°5, Tehran,IRAN

Oral

10

Regulatory and Standards for Probiotics and Functional Foods, 5
: : International Conference of Probiotics and Functional Foods,
Vahid Mofid Feb22-224. 2023, Tehran IRAN

Oral

11

Natural and Herbal Products for Fatty Liver, 12" Congress for
: : Natural Products and Supplement Medicine and 11" Food, Diet and
Vahid Mofid Sport Supplements congress , Jun12-14,2023, Tehran IRAN

Oral

12

Food Safety, Common Responsibility for Government, Food
: : Industry, and Food Specialist, Food Safety and Security Online
Vahid Mofid Seminar, June4,2024, Yasooj Medical Sciences University,lran

Oral

13

Vahid Mofid Application of Probiotics in Food Products,21 st Iranian Scientific
Pharmacists Association Congress(ISPHA), Aug28-30, 2024,
Tehran,IRAN

Oral

Publications (Books):

1

Vahid Mofid, M.A.Ahmadi Azar, F.Farahnoodi, Non Fermented Dairy
Products, University of applied sciences and technology.(3-03-1-
0067),(2010)

R.Sheikholeslam, Z.Abdollahi,...,Vahid Mofid,....., Micro-
Nutrients and Methods for prevention of their Deficiencies with
Focus on Fortification, Ministry of Health(2007

M.R.Shahbandeh, VVahid Mofid, Evaluation and Determination of Shelf-Life in
Food Industry, Iran Industrial Research and Training center(2011)

M.R.Shahbandeh, Vahid Mofid, Evaluation and Determination of Shelf-Life in
Food Industry, Volume 2,Application of Theories in Practice(Dairy desserts,
Seafood, Packaged cakes, Snacks), Iran Industrial Research and Training
center(2015)

M.R.Shahbandeh, Vahid Mofid, Evaluation and Determination of Shelf-Life in
Food Industry, Volume 3,Application of Theories in Practice(Chocolates,
Breakfast Cereals, Sauces and Pickles, Frozen Foods, Minimally processed and
Ambient-stable Meat), Iran Industrial Research and Training center(2015)




Research projects:

Title Organizations Year
Feasibility of production of bilayer film based on Shahid Beheshti 2024-
pectin-pullulan polymer with probiotic yeast University of Medical Sciences | upto
Saccharomyces boulardi: investigation of the survival now
of probiotic yeast and evaluation of the
physicochemical characteristics of strawberry fruit
during storage in cold conditions
Effect of vegetable oil blend mimicking breast milk fatty |Shahid Beheshti 2022-
acid profile on the physicochemical properties of infant  |University of Medical Sciences | 2024
formula powder
Formulation of a low-fat synbiotic butter enriched with  [Shahid Beheshti 2022-
\vitamin E University of Medical Sciences | 2023
The study of bond stability between heavy metals and  |Shahid Beheshti University of 2020-
. . . . Medical Sciences 2021
Saccharomyces cerevisiae in gastrointestinal simulated
condition and the investigation of kinetic and adsorption
Isotherm models
2016-
Marketing (market development) and expansion of Biotechnology Investment 2017
probiotic products in IR IRAN Support Fund (Biotechnology
Fund) & Iranian Probiotics &
Functional food Society
Protein Recovery from Traditional and Industrial Animal Science Research 2005-
Whey by Physicochemical methods and determining  |Institute of IRAN (ASRI), 2007
their properties ministry of agriculture (jahad
keshavarzi)
Flour Fortification National Program in I.R. IRAN Ministry Of Health & WHO 2002-
2005

Thesis Supervised:

Title Grade

Year

University/Organization

The production feasibility and quality PhD
properties evaluation of functional
probiotic doogh containing bioactive
essential oil extracted from Eryngium
caucasicum Trautv. based on the
selection of best innovative method

combined with agueous distillation

2020-2023

Sciences

Shahid Beheshti
University of Medical




Optimizing the formulation of low-
calorie prebiotic dairy

dessert based on inulin and polydextrose
containing sucralose-

sorbitol sweetener and antioxidant with
the D-optimal mixture

design method and investigating its
physicochemical, rheological,

and antioxidant properties.

PhD

2019-2024

Islamic Azad University,
Pharmaceutical Sciences

Branch

Formulation of a low-fat synbiotic
butter enriched with vitamin E

Feasibility of production of bilayer film PhD 2024- up to now Shahid Beheshti

based on pectin-pullulan polymer with University of

probiotic yeast Saccharomyces Medical Sciences

boulardi: investigation of the survival off

probiotic yeast and evaluation of the

physicochemical characteristics of

strawberry fruit during storage in cold

conditions

Pectin Extraction from Grape Waste PhD 2021-uptonow | Malayer University

using Ultrasound-Microwave Method

and Its Application in the Design and

Development of Optimal Formulation

of Low-fat Probiotic Yogurt

PhD 2020- up to now

Optimization of formulation of symbiotic Islamic Azad University,
drink based on permeate obtained from Tehran North Branch
ultra- filtration with reduced lactose
Studying the feasibility of reducing the MSc 2022-2024 Islamic Azad University
salt amount in the production of Iranian Sciences and Research
white cheese(feta) produced by Branch
ultrafiltration method using nano-salt
Effect of vegetable oil blend mimicking MSc 2022-2024 Shahid Beheshti
breast milk fatty acid profile on the University of Medical
physicochemical properties of infant Sciences
formula powder

Producing a traditional decreased-fat MSc 2021-2023 Shahid Beheshti

cream-top yogurt with whipped cream University of Medical

stabilized by milk protein concentrate Sciences

and sodium casinate, and its impact on

characteristics of optimized cream-top

yogurt

MSc 2021-2023 Shahid Beheshti

University of Medical
Sciences

1C




10 [The study of bond stability between MSc 2019-2021 Shahid Beheshti
heavy metals and Saccharomyces University of Medical
y y Sciences
cerevisiae in gastrointestinal simulated
condition and the investigation of kinetic
and adsorption Isotherm models
11 MSc 2019-2021

Optimization of enrichment of low-fat
mayonnaise with vitamin D nano
emulsions by RSM response surface

methodology

Tehran Azad University of
Medical Sciences
Faculty of Pharmaceutical

Sciences

Research Interests:

AN NI N N N N N Y N N

Dairy Technology and Safety

Functional and Nutraceuticals Food

Food Safety & Hygiene

Food Factory Sanitation

Enzyme in Food Industry

Fruit and Vegetable (Fresh Produce) Safety
Food and Nutrition Standards and Policy
Sugar Technology

Effect of Processing on Food

Food Biotechnology

Links:

https://www.researchqgate.net/profile/VVahid Mofid
Orcid: 0000-00034428-1126
Web of science researcher ID: Y-5358-2019

Google scholar : https://scholar.google.com/citations?hl=en&hl=en&user=EEJAgOQAAAAJ

Scopus: https://www.scopus.com/authid/detail.uri?authorld=38062054800
Cullagy Gyl 5y oaie ale allebu:  https://isid.research.ac.ir/Vahid_Mofid
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