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microwaves (in Farsi). Iranian Journal of Food Science and Technology, 3/4, pp: 22-30.

39) Fazeli, F., Azar, M. and Azizi, M. H. (2007) Production of fortified Barbari bread with
different calcium sources and evaluation of it (in Farsi). Iranian Journal of Food Science
and Technology, 3/4, pp: 40-45.

40) Karimi, M., Azizi, M. H. and Hosseini, S. M. (2007) Evaluation of the staling of Taftoon
bread containing sodium stearoyl lactylate (SSL) with different methods (in Farsi). Iranian
Journal of Food Science and Technology, 3/3, pp: 27-35.

41) Samadlouei, H. R., Azizi, M. H. and Barzegar, M. (2007) Investigation of Physicochemical
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65) Azizi, M.H. and Rao, G.V. (2004) Influence of selected surfactant gels and gums on dough
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66) Arabamri, M., Azizi, M.H. and Barzegar, M. (2004) Effect of selected hydrocolloids on
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of ferulic and tannic acid on color stability and organoleptic properties of pomegranate
juice during different temperature and time of storage. International workshop on
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antocyanins 2009. Nagoya, Japan, pp: 35.

2) Satari-Najafabadi, M., Afshari, H., Minaei, S. and Azizi, M. H. (2009) Application of
cutting test for determination of degree of volumetric bread staling packed with
different nanofilms. Second national seminar of application of nanotechnology on
agriculture. p: 6.

3) Satari-Najafabadi, M., Minaei, S., Afshari, H., and Azizi, M. H. (2009) Effect of
application of nanofilms on decrease of bread wastage. Second national seminar of
application of nanotechnology on agriculture. p: 56.

4) Satari-Najafabadi, M., Minaei, S., Afshari, H., and Azizi, M. H. (2009) Effect of
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and natural resource. p: 118.

5) Satari-Najafabadi, M., Minaei, S., Azizi, M. H. and Afshari, H. (2009) Study the effect of
country produced nanofilms on bread staling by application of cutting test. Fifth students
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6) Hadian, Z. and Azizi, M. H. (2009) Natural occurrence of fumonisins in rice in Tehran,
Iran in 2007. 15t International Congress of Food Hygine, April 2009, Tehran, Iran, p: 165.

7) Hadian, Z., Azizi, M. H. and Yazdanpanah, H. (2009) Determining natural contamination
with ochratoxin in rice marketed in Tehran by high performance liquid chromatography.
15t International Congress of Food Hygine, April 2009, Tehran, Iran, p: 149.

8) Koshki, M. R., Azizi, M. H. and Jafari, M. (2009) Effect of universities and graduates of
food technology and nutrition on bread producing unit. Seminar of relation between
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9) Samadlouei, H. R., Azizi, M. H. and Barzegar, M. (2008) Uses of phenol components of
pomegranate cultivars (Punica granatum L.) as food additive antioxidant: The 1st
International Symposium on Medicinal Plants, Their Cultivation and Aspects of Uses,
Ashoubak, Jordan, pp: 56.

10) Azarikia, F., Abbasi, S. and Azizi, M. H. (2008) Feasibility study on production and
stability of a kind of prebiotic Dough. Proceeding of conference of 2¢d National Congress
of Functional Food, Tehran, Iran, pp: 29.

11) Rahimi, T. S., Abbasi, S. and Azizi, M. H. (2008) Production of functional chewing gum by
use of capsulated citric acid with inolin and kazein. Proceeding of conference of 18th
National Iranian Congress of Food Industry, Mashad, Iran, pp: 26.
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12) Tavakoli, M., Hamidi-Esfehani, Z. and Azizi, M. H. (2008) Study the effect of different
airing level on glutamic acid fermentation from date waste by submerged method.
Proceeding of conference of 18t National Iranian Congress of Food Industry, Mashad,
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13) Belghaisi, S. Azizi, M. H., Hadian, Z. and Zhorian, G. (2008) Evaluation of the physical
and mechanical properties of whey protein-glycerol monostearate edible film.
Proceeding of conference of 18t National Iranian Congress of Food Industry, Mashad,
Iran, pp: 64.

14) Azarikia, F., Abbasi, S. and Azizi, M. H. (2008) Comparison of application and functional
properties of some hydrocolloids on stability of Dough. Proceeding of conference of 18th
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15) Sarfaraz, A., Azizi, M. H. and Hamidi-Esfehani, Z. (2008) Interaction between lactic acid
bacteria and bakers yeast in liquid sourdough fermentation. Proceeding of conference of
18t National Iranian Congress of Food Industry, Mashad, Iran, pp: 130.

16) Belghaisi, S. Azizi, M. H., Hadian, Z. and Zhorian, G. (2008) Effect of edible coating of
whey protein-glycerol monostearate on moisture lose and sensorial properties of

fresh lamb meat. Proceeding of conference of 18th National Iranian Congress of Food
Industry, Mashad, Iran, pp: 162.

17) Belghaisi, S. Azizi, M. H., Hadian, Z. and Zhorian, G. (2008) Effect of edible coating of
whey protein-glycerol monostearate on total nitrogen and microbial properties of
fresh lamb meat. Proceeding of conference of 18th National Iranian Congress of Food
Industry, Mashad, Iran, pp: 163.

18) Nikfarid, S., Hadian, Z., Azizi, M. H., Ahmadi, E. and Mohammadifar, M. A. (2008)
Evaluation of some physical and mechanical properties of gluten-lipid edible film and
study of their application on the shelf.life extension of bread. Proceeding of conference
of 18th National Iranian Congress of Food Industry, Mashad, Iran, pp: 166.

19) Berenji Ardestani, S., Azizi, M. H., Zhorian, G., Hadian, Z. and Amiri, Z. (2008)
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Industry, Mashad, Iran, pp: 168.

21) Ahmadian, F., Azizi, M. H. and Seyyedein, M. (2008) Study the effect of waxy starch on
quality of bread. Proceeding of conference of 18th National Iranian Congress of Food
Industry, Mashad, Iran, pp: 179.

22) Nikozadeh, H., Taslimi, A. and Azizi M. H. (2007) Effect of pysilium bran on dough
rheological properties and quality of Sangak bread. Proceeding of conference of 18th
National Iranian Congress of Food Industry, Mashad, Iran, pp: 186.

23) Tavakoli, M., Hamidi-Esfehani, Z. Ali-Ghorchi, H. R., Azizi, M. H. and Tavakoli, H. (2008)
Study on Production of lactic acid from whey waste by fermentation method. proceeding
of third national conference of recycle and use of recycling organic resource on
agriculture, Esfahan, Iran, pp: 201.

24) Tavakoli, M., Hamidi-Esfehani, Z. and Azizi, M. H. (2008) Production of amino acid from
date waste by fermentation method. proceeding of third national conference of recycle
and use of recycling organic resource on agriculture, Esfahan, Iran, pp: 216.

25) Shamshirsaz, M., Mirzaei, H. and Azizi, M. H. (2008) Effect of sour dough on bread
quality: proceeding of regional conference of Food Technology 2008, Ghochan, Iran,

pp:39.

26) Hadian, Z. and Azizi, M. H. (2007) Study of pesticides residues in lIranian fruits and
vegetables: proceeding of conference of 10th ASEAN Food Conference 2007, Kuala
Lumpur, Malaysia, pp:103.

27) Azizi, M. H., Sayeddin, S. M. and Payghambardoost, S. H. (2007) Effect of flour
extraction rate on flour composition, dough rheological characteristics and quality of flat
bread: proceeding of conference of 10th ASEAN Food Conference 2007, Kuala Lumpur,
Malaysia, pp:173.

28) Nikozadeh, H., Taslimi, A. and Azizi M. H. (2007) Effect of oat and pysilium bran on
dough rheological properties and quality of Sangak bread: proceeding of conference of
17th National Iranian Congress of Food Industry, Urmia, Iran, pp:21.

29) Azari, S., Abbasi, S. and Azizi M. H. (2007) Evaluation of production possibility of
encapsulated iron and investigation of its effect on some physicochemical and sensorial
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Congress of Food Industry, Urmia, Iran, pp: 32.

30) Sarfaraz, A., Azizi M. H. and Zafari, A. (2007) Achievement to appropriate properties of
bread by using functional starter culture in sour dough: proceeding of conference of 17t
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National Iranian Congress of Food Industry, Urmia, Iran, pp:76.

31) Ahmadi, E., Vaziriemoradian, M., Azizi M. H. and Ahmadnia, A. (2007) Study of lipid
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32) Azizi M. H., Ahmadi, E. and Nikfarid, S. (2007) Study of edible film and coating
characteristics and compositions: proceeding of conference of 17t National Iranian
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IX. RESEARCH PROJECT LEADER AND COLEADER:
1) Study on production condition of starch and glucose syrup from Iranian potatoes.
2) Effect of potato flour on dough rheological characteristics and quality of Barbari bread.

3) Determination of technical and executive problems of agricultural industry and
definition of research topics.

4) Determination of pesticide on some vegetables at fruit and vegetable market of Tehran.
5) Establishment the nutrient table of the edible fish of the Caspian Sea.

6) Determination of the biophysical properties of Estameran and Zahedi dates for
mechanization of processing condition to decrease their wastage.

7) Extraction and purification of phenol compounds from pomegranate peel and
investigation of its antioxidant function.

8) Extraction and purification of phenol compounds from grape peel and seed and
investigation of its antioxidant function.

9) Study the effect of date syrup on dough rheological properties and quality of some
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bakery product (cake and biscuit).

10) Effect of low speed freezing and storing on this condition on quality properties of Iranian
flat bread.

11) Formulation and production of fortified bread with different calcium sources.

12) Effect of retrograded waxy corn starch on dough rheological properties and quality of
baguette bread.

13) Study on quantity and sources of heavy metals contamination of cheese produced at Yazd
city.

14) Evaluation of the influence of different levels of SSL on dough rheological properties and
storage quantity of Taftoon bread.

15) Formulation and production of polysaccharide, protein-lipid edible coatings and study of
their application on the shelf_life extension of Baguette bread

16) Evaluation of the physical and mechanical properties of calcium alginate, whey protein
and whey protein-glycerol monostearate edible coatings and theirs application on the
shelf-life of fresh and frozen lamb meats

17) Study of effects of D-tagatose and Inulin as a sugar substitute on the rheological and
sensorial properties of plain and milk chocolate.

18) Effect of ferulic and tannic acid on color stability and organoleptic properties of
pomegranate juice during different temperature and time of storage

19) Effect of oat and pysilium bran on dough rheological properties and quality of Sangak
bread

20) Determination of residual microbial toxin on domestic and exported rice retailed on
chain store at Tehran

21) Determination of residual nitrate on different kind of retailed lettuce, tomato and
potato at Tehran by spectrophotometer and HPLC methods

22) Formulation and study of faba bean isolated protein edible film characteristics

23) Study on application of nano packaging on extension of bread shelf life and
determination of metal migration

24) Development of glutamic acid production condition by corinebacterium glutamicum from
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date waste by flueidized phase method on lab scale
25) Fortification of biscuit by iron
26) Production and formulation of gluten free volumetric bread
27) Production and formulation of gluten free flat bread
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