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23) Saeed Abadian, A., Abbasi,  S., Azizi,  M. H. & Rouhani, R.  (2008) Comparison of the

freezing  point,  chloramines-T,  and HPLC methods for  determination  of  the extent  of

lactose  hydrolysis  in  milk  (in  Farsi).  Iranian  Journal  of  Nutrition  Sciences  and  Food

Technology, 2/4, pp: 27-40.

24) Berenji Ardestani, S., Azizi, M. H. & Sahari M. A. (2008) The Effect of Fortification with

Iron, Folic acid, Zinc and Calcium on Rheology and Chemical Properties of Setareh Wheat

Flour (in Farsi). Iranian Journal of Food Science and Technology, 4/4, pp: 33-44.

25) Ahmadian, F.,  Azizi, M. H., Seyyedein, M. (2008) Effect of Retrograded Waxy Corn Starch

on Dough Rheological Properties and Quality of Baguette Bread (in Farsi). Iranian Journal

of Food Science and Technology, 4/4, pp: 1-8.

26) Aarabi, A., Barzegar, M. and Azizi, M. H. (2008) Effect of Cultivar and Cold Storage of

Pomegranate  (Punica  granatum L.)  Juices  on  Organic  Acid  Composition.  ASEAN  Food

Journal, 15 (1): pp 45-55

4 of 22 9/18/2016 12:25 AM



27) Hadian, Z. and Azizi, M. H. (2008) Determination of different pesticide residues in some

of fresh vegetables. Journal of Agricultural Science and Technology, Volume 12, No 1,

Spring of 87.

28) Erfanian, A., Seyyedain, S. M. and Azizi, M. H. (2008) Study of starch gelatinization in

Barbari bread by (DSC). Journal of Food Science & Nutrition, 5/1, pp: 37-47.

29) Samadlouei, H. R., Azizi, M. H. and Barzegar, M. (2008) Physico-chemical composition of

seed and antioxidative activity of  their oils.  Journal  of  Food Science and Technology

(India), Volume 45/2, pp: 190-192

30) Hadian, Z., Azizi, M. H. and Hosseiny, H. (2008) Determination of pesticides in fruits by

gas chromatography/mass spectrometry after high performance gel permeation clean up.

Asian Journal of Chemistry, Volume 20/4 pp: 2643-2650.

31) Karimi,M.,  Azizi,M.H. (2007) Evaluation of the Influence of Different Levels of Sodium

Stearoyl Lactylate (SSL) on Dough Rheological Properties and Quality of Taftoon (in Farsi).

Iranian Journal of Food Science and Technology, 4/3, pp: 31-40.

32) Erfanian  ,  M.,    Seyyedain  Ardabili,S.M.,  Azizi  ,  M. .H  (2007)  Study  on  Starch

Gelatinization in Barbary Bread by X-ray Diffraction (XRD) (in Farsi). Iranian Journal of

Food Science and Technology, 4/3, pp: 17-20.

33) Mohammadi, T., Azizi, M.H., Taslimi, A (2007) Relation of Fatty Acids Composition with

Stability of Sunflower and Canola Oil Blends (in Farsi). Iranian Journal of Food Science

and Technology, 4/2, pp: 67-76.

34) Haghparast,  H.,    Sahari,  M.  A.,  Azizi,  M.  H.  ,  Pirayeshfar,  B.  (2007)  The  Effect  of

Leavening Agents and Fermentation Time on Decreasing of Phytic Acid of Loaf Bread (in

Farsi). Iranian Journal of Food Science and Technology, 4/1, pp: 27-34.

35) Sadeghizadeh, J., Azizi, M. H., Dadfarnia, S., Hossaini, S.M. (2007) Study of Level and

Sources of Pollution in Yazd's White Cheese in Brine by Some Metals (in Farsi). Iranian

Journal of Food Science and Technology, 4/1, pp: 1-8.

36) Samadlouei, H. R., Azizi, M. H. and Barzegar, M. (2007) Antioxidative activity of phenolic

contents of pomegranate seed on soybean oil (in Farsi). Journal of Agricultural Science

and Natural Resources, Volume 14, No 4, 193-200.

37) Amraei, H., Azizi, M. H., Barzegar, M. and Ahmadi-Gavlighi, H. (2007) Investigation of

chemical and sensorial properties of feta cheese fortified by iron (in Farsi). Journal of

Agricultural Science and Natural Resources, Volume 14, No 4, 184-192.

5 of 22 9/18/2016 12:25 AM



38) Rahimi, S., Abbasi, S. and Azizi, M. H. (2007) Encapsulation of edible citric acid using

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

properties of ten varieties of Yazd pomegranate seed (in Farsi). Iranian Journal of Food

Science and Technology, 3/2, pp: 26-33.

42) Hadian, Z., Azizi, M. H. and Ferdosi, R. (2007) Determination of chlorinated pesticide

residues  in  vegetables  by  gas  chromatography/mass  spectrometry  (in  Farsi).  Iranian

Journal of Food Science and Technology, 3/1, pp: 74-81.

43) Erfanian, A., Seyyedain, S. M. and Azizi, M. H. (2007) Starch gelatinization in Lavash

bread as determined by differentional scanning calorimetric technique (DSC). Journal of

Food Science & Nutrition, 4/2, pp: 41-50.

44) Hadian, Z. and Azizi, M. H. (2007) Pesticide residues in vegetables marketed in the main

wholesale  fruit  and  vegetable  market  in  Tehran  as  determined  by  gas

chromatography/mass  spectrometry,  Iranian  Journal  of  Nutrition  Sciences  &  Food

Technology, 1/2, pp: 13-22.

45) Erfanian, A., Seyyedain, S. M. and Azizi, M. H. (2007) Starch gelatinization in Lavash

bread as  determined by the  X-ray diffraction  technique.  Iranian  Journal  of  Nutrition

Sciences & Food Technology, 1/2, pp: 7-12.

46) Yasoubi, P., Barzegar, M., Sahari, M. A. and Azizi, M. H. (2007) Total phenolic contents

and antioxidant activity of pomegranate (Punica granatum L.) peel extracts. Journal of

Agricultural Science and Technology, 9, pp: 35-42.

47) Azizi, M. H., Rajabzadeh, N. and Golshantafti, A. (2006) Criteria for evaluating flour and

dough in the production of flat bread. Journal of Food Science and Technology (India),

43(4), pp: 413-416.

48) Sahari,  M.  A.,  Ahmadi-Gavlighi,  H.  and Azizi,  M.  H.  (2006)  Classification  of  protein

content and technological properties of eighteen wheat varieties grown in Iran.  Food

Science and Technology International, 41, pp: 6-11.

6 of 22 9/18/2016 12:25 AM



49) Azizi,  M.  H.,  Sayaddin,  S.  M.  and  Payghambardoost,  S.  H.  (2006)  Effect  of  flour

extraction rate on flour composition, dough rheological characteristics and quality of flat

bread. Journal of Agricultural Science and Technology, 8, pp: 323-330.
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61) Saremnezhad,  S.,  Hamidi-Esfahani,  Z.  and  Azizi,  M.  H.  (2005)  Cellulase  enzyme

production by neurouspora intermedia under solid state fermentation system (in Farsi).

Iranian Journal of Food Science and Technology, 1/2, pp: 33-40.

62) Azizi, M.H. and Rao, G.V. (2005) Effect of storage of surfactant gels on bread making

quality of wheat flour. Food Chemistry, 89, pp: 133-138.

63) Azizi,  M.  H.  and  Rao,  G.  V.(2004)  Effect  of  surfactant  gels  on  dough  rheological

characteristics  and quality  of  bread.  Critical  Reviews  in  Food Science  and Nutrition,

44(7-8) pp: 545-552.

64) Azizi,  M.H.  and  Rao,  G.V.  (2004)  Dough  rheological  characteristics  and  effect  of

surfactant gels on bread making properties of wheat flour of different qualities. Journal

of Texture Studies, 35, pp: 75-91.
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bacteria and bakers yeast in liquid sourdough fermentation. Proceeding of conference of
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3) Determination  of  technical  and  executive  problems  of  agricultural  industry  and
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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
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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
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19) Effect of oat and pysilium bran on dough rheological properties and quality of Sangak
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20) Determination of residual microbial toxin on domestic and exported rice retailed on
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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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