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8- Papers Published in Scientific Journals

Author(s) Title Journal Volume Pages Year | Publisher
1 | Daneshfar, A., Supercritical fluid extraction of phenoxy | Journal of High 18 446 1995 | Germany
Barzegar, M. & | acids from water Resolution
Ashraf- Chromatography
Khorassani, M.
2 | Ashraf- On-line coupling of supercritical fluid | Journal of High 18 472 1995 Germany
Khorassani, M., extraction and high performance liquid | Resolution
Barzegar, M. & | chromatography Chromatography
Yamini, Y.
3 | Barzegar, M., Effect of parameters on the supercritical | Analytica Chimica Acta 349 245 1997 UK
Daneshfar, A. & | fluid extraction of nitro-polyaromatic
Ashraf- hydrocarbons from sand
Khorassani, M.
4 | Barzegar, M., Kinetic spectrophotometric | Microchemical Journal 65 159 2000 UK
Mousavi, M. F. & | determination of trace amounts of nitrite
Nemati, A. by its reaction with molybdosilicic acid
blue
5 | Rahmani, A, New potentiometric membrane sensors | Analytical Letters 33 2611 2000 | Marcel-
Barzegar, M., responsive to Pb(ll) based on some Dekker,
Shamsipur, M., recently synthesized 9,10-anthraquinone
Sharghi, H. & derivatives
Mousavi, M. F.
6 | Mousavi, M. F., A PVC-based capric acid membrane | Sensors and Actuators B 73 199 2001 UK
Barzegar, M. & | potentiometric sensor for lead (II) ions
Sahari, S.
7 | Mousavi, M. F., Catalytic kinetic determination of trace | Mikrochimica Acta 140 41 2002 Austria
Barzegar, M., amounts of palladium with photometric
Rahmani A. & detection
Jabbari A.




8- Papers Published in Scientific Journals

Author(s) Title Journal Volume Pages Year | Publisher
8 | Jabbari, A., Kinetic photometric determination of | Indian Journal of 41A 2303 2002 India
Barzegar, M., trace amounts of palladium (1) based on | Chemistry A
Rahmani, H. & its catalytic effect on the reduction of
Mousavi, M. F. safranin with hypohposphite
9 | Barzegar, M., Kinetic-spectrophotometric Pharmazie 58 114 2003 | Germany
Rahmani, A., determination of propylthiouracil based
Jabbari, A., & on its inhibitory effect on the reduction
Mousavi, M. F. of neutral red by hypophosphite
10 | Barzegar, M., Kinetic spectrophotometric | Bulletin of the Korean 24 1261 2003 Korea
Jabbari, A., & determination of trace amounts of sulfide | Chemical Society
Esmaeili, M.
11 | Barzegar, M., Molybdosilicic acid blue as a novel | Canadian Journal of 48 359 2003 Canada
Khajehsharifi, H. | reagent for the kinetic spectrophotometric | Analytical Sciences and
& Mousavi, M. F. | determination of trace amounts of iodate in | Spectroscopy
tablet salt and water
12 | Mousavi, M. F., A sensitive catalytic-photometric method | Journal of Analytical 59 71 2004 Russia
Rahmani, A, for the determination of trace amounts of | Chemistry
Barzegar, M. & | palladium (Il) by using a computerized
Jabbari, A. probe-type photometer
13 | Barzegar, M., A new Kkinetic-photometric method for | Journal of the Chinese 51 363 2004 China
Rahmani, A, determination of carbimazole Chemical Society
Jabbari, A. &
Mousavi, M. F.,
14 | Akbari, A., A PVC-based vanadyl phosphate | Analytical Letters 37 203 2004 | Belgium
Mousavi, M. F., membrane potentiometric sensor for

Rahmanifar, M. S.
& Barzegar, M.

vanadyl ions
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Author(s) Title Journal Volume Pages Year | Publisher
15 | Barzegar, M., Highly sensitive kinetic spectrophotometric | Chemical Analysis 49 235 2004 Poland
Khajesharifi, H. & | method for determination of ultra trace | (Warsaw)
Mousavi, M. F. amounts of periodates using molybdosilicic
acid blue (MSAB) as a reductor
16 | Emami, M., Determination of sulfide in spring and | Journal of the Chinese 51 517 2004 China
Mousavi, M. F. & | wastewater by a new kinetic | Chemical Society
Barzegar, M. spectrophotometric method
17 | Goli, A. H.,, Antioxidant activity and total phenolic | Food Chemistry 92 521 2005 UK
Barzegar, M. & | compounds of pistachio (Pistachio vera) hull
Sahari, M. A. extracts
18 | Rajaei, A., Supercritical fluid extraction of tea seed oil | European Food 220 401 2005 | Springer
Barzegar, M. & | and its comparison with solvent extraction Research and
Yamini, Y. Technology
19 | Fadavi, A., Determination of fatty acids and total lipid | Journal of Food 19 676-680 | 2006 UK
Barzegar, M. & | content of 25 pomegranates varieties grown | Composition Analysis
Azizi, M. H. in Iran
20 | Barzegar, M. , Lead (II) ion-selective electrode based on | IEEE Sensor Journal, 5 392 2005 USA
Mousavi, M. F., recently synthesized derivatives of 9, 10-
Khajesharifi, H., | anthraquinones
Shamsipour, M.
and Sharghi H.
21 | Fadavi, A., Physico-chemical ~ composition of ten | Food Science and 11 113-119 | 2005 Spain
Barzegar, M., pomegranate cultivar grown in Iran Technology
Azizi, M. H.and International.
Bayat, M.
22 | Jabbari, A., Catalytic Kinetic spectrophotometric | Indian Journal of 44A 1215 2005 India
Barzegar, M. and | determination of palladium (1) and its | Chemistry A
Mohammadi, M. | application to the determination of

propylthiouracil
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Author(s) Title Journal Volume Pages Year | Publisher
23 | Gavilighi, H. A., | Effect of selected hydrocolloids on bread | Journal of Food 4 185 2006 | Pakistan
Azizi, M. H., staling as evaluated by DSC and XRD Technology
Barzegar, M. and
Arab Ameri, M.
24 | Maherani, B., Extraction conditions and physico-chemical | Journal of Food 44 250-254 | 2007 India
Barzegar, M. and | properties of flaxseed gum Science and
Sahari, M. A. Technology
25 | Jamshidian, M., Modified milk fat as a food ingredient Journal of Food 44 338-341 | 2007 India
Sahari, M. A. and Science and
Barzegar, M. Technology
26 | Yasoubi, P., Total phenolic contents and antioxidant | Journal of Agricultural 9 35-42 2006 Iran
Barzegar, M., activity of pomegranate (Punica granatum | Science and
Sahari, M. A.and | L.) peel extracts Technology
Azizi, M. H.
27 | Erfani, F., Effect of cultivar on chemical composition | Pakistan Journal of 10 602-606 | 2007 | Pakistan
Hassandokht, M. of some Iranian spinach Biological Sciences
R., Jabbari, A. and
Barzegar, M.
28 | Fattahi-far, E., Intersterification of tea seed oil and its | Journal of American 83 841-845 | 2006 USA
Sahari, M. A.and | application in margarine production Oil Chemists Society
Barzegar, M.
29 | Kheradmand, K., Effect of pigmy mite Pediculaster | Pakistan Journal of 9 2177 2006 | Pakistan
Kamali, K., Fathipour,| fletchmanni  ( Acari:  Siteroptidae) on | Biological Sciences
Y., Barzegar, M. and | mineral elements of button mushroom
Mohammadi, Agaricus bisporous
Goltapeh
30 | Khani, A., Comparison of fatty acid composition in | Insect Science 14 125-131 | 2007 China

Moharramipour, S.,
Barzegar, M. and
Naderi-Manesh, H.

total lipid of diapause and non-diapause
larvae of Cydia pomonella (Lepidoptera:
Tortricidae)
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31 | Atapour, M., Seasonal changes of fatty acid compositions | Journal of Asia- 10 33-38 2007 | S. Korea
Moharramipour, S. | in overwintering larvae of rice stem borer, | Pacific Entomology
and Barzegar, M. | Chilo suppressalis (Lepidoptera: Pyralidae)

32 | Omidbeygi, M., Antifungal activity of thyme, summer | Food control 18 1518- 2007 UK
Barzegar, M., savory and clove essential oils against 1523
Hamidi, Z. and Aspergillus flavus in liquid medium and
Naghdibadi, H. tomato paste

33 | Latifian, M., Evaluation of culture conditions for | Bioresource 98 3634- 2007 UK
Hamidi-Esfahani, | cellulose production by two Trichoderma | Technology 3637
Z. and Barzegar, reesei mutants under solid-state
M. fermentation conditions

34 | Khani, A., Cold tolerance and trehalose accumulation | European Journal of 104 385-392 | 2007 Czech
Moharramipour, S. | in overwintering larvae of the codling moth, | Entomology Republic
and Barzegar, M. | Cydia pomonella (Lepidoptera: Tortricidae)

35 | Barzegar, M., Chemical composition of 15 spinach | Italian Journal of Food 19 309-318 | 2007 Italy
Erfani, F., Jabbari, | (Spinacea oleracea L.) cultivars grown in | Science
A., and Iran
Hassandokht, M.R.

36 | Aarabi, A, Effect of cultivar and cold storage of | ASEAN Food Journal 15 49-57 2008 | Malaysia
Barzegar, M., and | pomegranate (Punica granatum L.) juices
Azizi, M.H. on organic acid composition

37 | Sahari, M.A., Effect of varieties on the composition of | Food Science and 13 269-275 | 2007 UK
Barzegar, M., and | dates (Phoenix dactylifera L.) Technology
Radfar, R. International

38 | Samadloiy, H.R., Physicochemical quality of seeds of | Journal of Food 45 190-192 | 2008 India
Azizi, M.H., and pomegranate cultivars (Punica granatum | Science and
Barzegar, M. L.) grown in Iran and antioxidative activity | Technology

of their phenolic component
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39 | Barzegar, M., Chemical composition of different cultivars | Hort. Environ. 49 121-127 | 2008 | S. Korea
Rajabi, A., of onion (Allium cepa L.) produced in Iran | Biotechnol.
Hassandokht, M.
R., and Jabbari, A.
40 | Alighourchi, H., Effect of gamma irradiation on the stability | Food Chemistry 110 1036-40 | 2008 UK
Barzegar, M., and | of anthocyanins and shelf-life of various
Abbasi, S. pomegranate juices
41 | Alighourchi, H., Anthocyanins characterization of 15 Iranian | European Food Res. 227 881-887 | 2008 | Springer
Barzegar, M., and | pomegranate (Punica granatum L.) varieties | Technol.
Abbasi, S. and their variation after cold storage and
pasteurization
42 | Alighourchi, H., Some physicochemical characteristics and | Journal of Food 90 179-185 | 2009 UK
and Barzegar, M. | degradation Kkinetic of anthocyanin of | Engineering
reconstituted pomegranate juice during
storage
43 | Rajaei, A., Comparison of antioxidative effect of tea | J. Agric. Sci. Technol. 10 345-350 | 2008 Iran
Barzegar, M., and | and sesame seed oils extracted by different
Sahari, M. A. methods
44 | Fazel, M., Sahari, | Determination of Main Tea Seed Oil | International Food 15 209-217 | 2008 | Malaysia
M. A. and Antioxidants and their Effects on Common | Research Journal
Barzegar, M. Kilka Oil
45 | Hassanzadeh, A., Optimization of the v-3 extraction as a | International Journal 59 526-534 | 2008 UK
Sahari, M. A. and | functional food from flaxseed of Food Sciences and
Barzegar, M. Nutrition
46 | Arzani, K., Postharvest physicochemical changes and | Hort. Environ. 49 1-9 2008 | S. Korea
Khoshghalb, H., properties of Asian (Pyrus serotina Rehd.) | Biotechnol.
Malakouti, M. F. and European (Pyrus communis L.) pear

and Barzegar, M.

cultivars
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47 | Pirestani, S., Sahari,| Amino acid composition of some | Green Farming 1 94-96 2008 India
M. A., Barzegar, | commercially important fish species from
M. and Azizi, M. H.| the south Caspian sea
48 | Shahsavari, N., Antioxidant  activity and  chemical | Plant Foods Hum Nutr 63 183-188 | 2008 USA
Barzegar, M., characterization of essential oil of Bunium
Sahari, M. A. and | persicum
Naghdibadi, H.
49 | Pirestani, S., Sahari,| Chemical compositions and minerals of | International Food 16 39-44 2009 | Malaysia
M. A., Barzegar, |some commercially important fish species | Research Journal
M. and Syefabadi, | from the South Caspian Sea
S. J.
50 | Arzani, K., Polyphenoloxidase activity, polyphenol and | European Journal of 74 61-65 2009 | Germany
Khoshghalb, H., ascorbic acid concentrations and internal | Horticultural Science
Malakouti, M. J and| browning in Asian pear (Pyrus serotina
Barzegar, M. Rehd.) fruit during storage in relation to
time of harvest
51 | Khoshghalb, H., Quality of some Asian pear (Pyrus serotina | Acta Hort. 800, ISHS 800 1027- 2008
Arzani, K., Rehd.) fruit in relation to pre-harvest CaCl2, | 2008 1033
Malakouti, M. J, Zn and B sprays, harvest time, ripening and
Barzegar, M. and | storage conditions
Tavakoli, A.
52 | Ahmadnia, A., Vitamins contents of some commercially | Am. Eur. J. Sust. 2 285-293 | 2008 Jordan
Sahari, M. A, important fish Species from south Caspian | Agric.
Barzegar, M., sea
Seyfabadi, S. J. and
Abdollahi, M.
53 | Fazel, M., Sahari, | Comparison of tea and sesame seed oils as | Inter. J. Food Sci. 60 567-576 | 2009 UK
M. A. and two natural antioxidants in a fish oil model | Nutr.
Barzegar, M. system by radical scavenging activity
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54 | Rajael, A, Antioxidant, anti-microbial and | Food Chem. Toxicol. 48 107-112 | 2010 Holland
Barzegar, M., antimutagenicity activities of pistachio
Mohabati Mobarez, | (Pistachia vera) green hull extract
A., sahari, M. A.
and Hamidi
Esfahani, Z.
55 | Zolfaghari, M., Physicochemical and Enzymatic Properties | Food Bioprocess 3 239-246 | 2010 USA
Sahari, M. A, of Five Kiwifruit Cultivars during Cold Technol.
Barzegar, M., and | Storage
Samadloiy, H.
56 | Zarringhalami, S., | Enzymatically modified tea seed oil as Inter. Food Sci. 45 540-545 | 2010 USA
Sahari, M. A, cocoa butter replacer in dark chocolate Technol.
Barzegar, M., and
Hamidi-Esfehani,
Z
57 | Pirestanis, S., Fatty acids changes during frozen storage in | J. Agric. Sci. Technol. 12 321-329 | 2010 Iran
Sahari1, M. A., and | several fish species from south Caspian Sea
Barzegar, M.
58 | Pirestani, S., Sahari,| Lipid, cholesterol and fatty acid profile of J. Food Biochemistry 34 886-895 | 2010 USA
M. A., Barzegar, | some commercially important fish species
M. and Nikoopour, | from south Caspian sea
H.
59 | Alavi, L., Effect of heat treatment on chemical J. Medicinal Plants 9 129-138 | 2010 IRAN
Barzegar, M., composition and antioxidant property of
Jabbari, A. and Thymus daenensis essential oil
Naghdi Badi, H.
60 | Ayoughi, F., Chemical Compositions of Essential Oils of | JAST 13 79-88 2011 IRAN
Barzegar, M., Artemisia dracunculus L. and Endemic
Sahari, M. A.and | Matricaria chamomilla L. and an
Naghdibadi, H. Evaluation of their Antioxidative Effects




8- Papers Published in Scientific Journals

Author(s) Title Journal Volume Pages Year | Publisher
61 | Saremnezhad, S., Properties of a new edible film made of JAST 13 181-192 | 2011 IRAN
Azizi, M. H., Faba bean protein isolate
Barzegar, M.,
Abbasi, S. and
Ahmadi, E.
62 | Soleimani, H., An Investigation of Antioxidant Activities | J. Medicinal Plants 10 61-72 2011 IRAN
Barzegar, M., of Hyssopus officinalis L. and Echinacea
Sahari, M. A.and | purpurea L. Plant Extracts in Oil Model
Naghdi Badi, H. System
63 | Zaringhalami, S., Changes in oil content, chemical properties, | J. Food Biochemistry 35 1161- 2011 USA
Sahari, M. A, fatty acid composition and triacylglycerol 1169
Barzegar, M. and | species of tea seed oil during maturity
Hamidi-Esfahani, period
Z
64 | Varasteh, F., Changes in anthocyanins in arils of Food Chemistry 130 267-272 | 2012 UK
Arzani, K., chitosan-coated pomegranate (Punica
Barzegar, M. and | granatum L. cv. Rabbab-e-Neyriz) fruit
Zamani, Z. during cold storage
65 | Alavi, L., The effect of heat treatment on chemical J. Medicinal Plants 10 65-75 2011 IRAN
Barzegar, M., composition and antioxidant property of
Jabbari, A. and Lippia citriodora essential oil
Naghdi badi, H.
66 | Fathi, A., Sahari, Application of Satureja hortensis L. and J. Medicinal Plants 10 12-21 2011 IRAN
M. A., Zangiabadi, | Zataria multiflora Boiss. essential oils as
M. and Barzegar, | two natural antioxidants in soybean oil
M. during microwave heating
67 | Moarefian, M., Production of functional cooked sausage by J. Medicinal Plants 46 46-57 2012 IRAN
Barzegar, M., Mentha piperita essential oil as a natural
Sattari, M. and antioxidant and antimicrobial material
Naghdibadi, H.

10




8- Papers Published in Scientific Journals
Author(s) Title Journal VVolume Pages Year | Publisher
68 | Darughe, F., Antioxidant and antifungal activity of International Food 19 1253- 2012 | Malaysia
Barzegar, M. and | Coriander (Coriandrum sativum L.) Research Journal 1260
Sahari, M. A. essential oil in cake
69 | Zaringhalami, S., Comparison of chemical and enzymatic Current Nutrition and 8 86-90 2012 USA
Sahari, M. A,, Interesterification of tea seed oil for the Food Science
Barzegar, M. and | production of cocoa butter replacer
Hamidi-Esfahani,
Z
70 | Majdis, S., Supercritical fluid extraction of tobacco JAST 14 1043- 2012 Iran
Barzegar, M., seed oil and its comparison with solvent 1051
Jabbariz, A. and extraction method
AghaAlikhani, M.
71 | Sabouri, Z., Antioxidant and antimicrobial potential of J. Medicinal Plants 43 28-40 2012 IRAN
Barzegar, M., Echinacea purpurea extract and it's effect
Sahari, M. A. and on extension of cake shelf life
Naghdi Badi, H.
72 . . Evaluation of antioxidant and J. Medicinal Plants 43 9-18 2012 IRAN
Khaki, M., Sahari, .. . .
M. A. and antlml_crot_)lal effects _of Chamomllg _
Barzegar, M. (Matricaria ch_amomllla L.) essential oil
' on cake shelf life
73 | Vahidyan, H., Application of Zataria multiflora Boiss. J. Medicinal Plants 43 69-79 2012 IRAN
Sahari, M. A,, and Satureja hortensis L.Essential Oils as
Barzegar, M. and | Two Natural Antioxidants in Mayonnaise
Naghdi Badi, H. Formulated with Linseed Oil
74 | Saeidi, F., Seasonal patterns of cold hardiness and Environmental 41 1638- 2012 USA
Moharramipour, S. | cryoprotectant profiles in Brevicoryne Entomology 1643
and Barzegar, M. | brassicae (Hemiptera: Aphididae)
75 | Berenji, S., Sahari, | Some physicochemical properties of | Journal of Food and 1 67-74 2013 | Indonesia

M. A., Barzegar,

Iranian native Barberry fruits (abi and

Pharmaceutical
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M., and Abbasi, poloei): Berberis integerrima and Berberis Sciences
Soleiman vulgaris
76 | Moarefian, M., Cinnamomum zeylanicum essential oil as J. Food Biochemistry 37 62-69 2013 USA
Barzegar, M. and | a natural antioxidant and antibacterial in
Sattari, M. cooked sausage
77 | Shafiee, S., Minaei, | Potential application of machine vision to Trends in Food 30 174-177 | 2013 UK
S., Moghadam- honey characterization Science & Technology
Charkari, N.,
Ghasemi-
Varnamkhasti, M.
and Barzegar M.
78 : Temperature-dependent chemical Environmental 42 375-380 | 2013 USA
Hamedi, N., L .
Moharramipour, S. components accumulation |n_H|p_podam|a Entomology
’ variegata (Coleoptera: Coccinellidae)
and Barzegar, M. . AL
during overwintering
79 | Fathi, A., Sahari, M. | Antioxidant activity of Satureja hortensis J. Medicinal Plants 45 51-67 2013 Iran
A., Barzegar, M. L. essential oil and its application in
and (Ph.D.)1, safflower Oil
Naghdi Naghdi
Badi, H.
80 | Noorolahi, Z., Evaluation Antioxidant and Antimicrobial J. Medicinal Plants 45 14-28 2013 Iran
Sahari, M. A, Effects of Cinnamon Essential Oil and
Barzegar, M., Echinacea Extract in Kolompe
Doraki, N. And
Naghdi Badi, H.
81 | Zarringhlami, S., Fat bloom and polymorphism in chocolate J. of Tea Science 3 1-6 2013 UK
Sahari, M. A, prepared with modified tea seed oil Research
Barzegar, M. and
Hamidi Esfehani, Z.
82 | Kordsardouei, H., Application of Zataria multiflora Boiss. Avicenna J. 3 238-247 | 2013 Iran

Barzegar, M. and
Sahari, M. A.

and Cinnamon zeylanicum essential oils as
two natural preservatives in cake

Phytomedicine
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83 | Mostafaei, B., Optimization of ultrasonic reactor JAST 15(4) 697-708 | 2013 Iran
Ghobadian, B., geometry for biodiesel production using
Barzegar, M. and | response surface methodology
Banakar, A.
84 | Alighourchi, H. R., | Effect of sonication on anthocyanins, total Inter. Food Res. J. 20(4) 1703- 2013 | Malaysia
Barzegar, M., phenolic content, and antioxidant capacity 1709
Sahari, M. A. and of pomegranate juices
Abbasi, S.
85 | Sahari, M. A, Effect of frozen storage on quality Current Nutrition and 9(4) 315-320 | 2013 USA
Pirestani, S. and changes of five fish species from south Food Science
Barzegar, M. Caspian sea
86 Vitamin losses during frozen storage of Journal of Applied 30 (2) 366-371 | 2014 | Germany
Sahari, M. A, Liza aurata (Risso, 1810), Cyprinus carpio Ichthyology
Ahmadnia, A., L. 1758, Clupeonella cultriventris caspia
Barzegar, M. and (Nordmann, 1840), Rutilus frisii kutum
Noorolahi, Z. (Kamenskii, 1901) and Sander lucioperca
(L., 1758)
87 | Alighourchi, H., The effects of sonication and gamma Iranian Journal of 6 (1) 51-58 2014 Iran
Barzegar, M., irradiation on the inactivation of Microbiology
Sahari, M. A. and Escherichia coli and Saccharomyces
Abbasi, S. cerevisiae in pomegranate juice
88 | Darougheh, F., Antioxidant and anti-fungal effect of Current Nutrition and 10 (1) 70-76 2014 USA
Barzegar, B. and caraway (Carum Carvi L.) essential oil in Food Science
Sahari, M. A. real food system
89 | Homayooni, B., Concentrations of omega-3 fatty acids Inter. Food Res. J. 21 (2) 743-748 | 2014 | Malaysia
Sahari, M. A. and from rainbow sardine fish oil by various
Barzegar, M. methods
90 j - Effect of gamma and microwave Inter. Food Res. J. 21 (2) 1253- 2014 | Malaysia
amshidi, M., e N
irradiation on antioxidant and 1260
Barzegar, M. and o ) L .
Sahari. M. A. antlmlqroblal activities of Cinnamomum
Zeylanicum and Echinacea Purpurea
91 | Hadian, Z., Sahari, | Formulation, characterization and Iranian Journal of 12 (2) 393-404 | 2014 Iran
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M. A., Moghimi, H.
R. and Barzegar,
M

optimization of liposomes containing
eicosapentaenoic and docosahexaenoic
acids; a methodology approach

Pharmaceutical
Research

Shafiee, S., Minaei,

92 Honey characterization using computer Food Chemistry 159(2) 143-150 | 2014 UK
S., Moghadam- vision system and artificial neural
Charkari, N. and networks
Barzegar M.
93 | Barzegar H., Azizi, | Effect of potassium sorbate on Carbohydrate 110 26-31 2014 USA
M. H., Barzegar, antimicrobial and physical propertiesof Polymers
M. and Hamidi starch—clay nanocomposite films
Esfahani, Z.
94 | Jafari A., Arzani K., | Optimizing fruit yield, size, and quality J. American 68 89-96 2014 USA
Fallahi E. and attributes in ‘Malase Torshe Saveh’ Pomological Society
Barzegar M. pomegranate through hand thinning
95 Kh . . | The efficacy of kaolin particle film on oil Food Chemistry 166 35-41 2015 UK
aleghi E., Arzani R )
. quality indices of olive trees (Olea
K., Moallemi N. and . ,
Barzegar, M. europaea L._) cv Zard grown under warm
’ and semi-arid region of Iran
96 | Kalantary, F., Control of Aspergillus flavus growth in Journal of Food and 2 57-62 2014 | Indonesia
Barzegar, M. and | tomato paste by Cinnamomum zeylanicum Pharmaceutical
Hamidi Esfahani, Z. | and Origanum vulgare L. essential oils Sciences
97 | Noorali, M., Sterol and fatty acid compositions of olive | Journal of American 91 (9) 1571- 2014 USA
Barzegar, M. and | oil as an indicator of cultivar and growing | oil Chemist's Society 1581
Sahari, M. A. area
98 | Faramarzi, Sh., Comparison of phenolic compounds’ 16(supplem 1601- 2014 IRAN
Yadollahi, A., content and antioxidant activity between entary) 1611
Barzegar, M., some native Iranian apples and standard
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Sadraei, K., cultivar 'Gala
Pacifico, S. and
Jemric, T.
99 | Mirzaee The TiO,—Clay-LDPE nanocomposite Polymer-Plastics 53 1759- 2014 USA
Moghaddam, H., packaging films: investigation on the Technology and 1767
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100 Soleimanian. Y. Influence of Processing Parameters on Nutrltls(l?e?]r;(: Food 45 (1) 2-19 2015 UK
Sahari, M. A an1d Physicochemical Properties of
Barzegar, M. Fractlon_ate(_j Fish Oil at Low Temperature
Crystallization
101 Abedi . Optimisation of soya bean oil bleaching International Journal 50 657-663 | 2015 UK
edi, E., Sahari, . . . . :
M. A., Barzegar by ultras_onlc processing and investigate of Food Science and
M A the physico-chemical properties of Technology
.and Azizi, M. H. :
bleached soya bean oil
102 | Amooi, M., Sahari, | Effect of the processing steps (harvesting 11 44-52 2015 USA
M. A. and time to pasteurization) on percentage of Current Nutrition &
Barzegar, M. fatty acids in table olive Food Science
103 Zangiabadi, M Syr_1ergistic effgct of Zat_aria mul'giflora N 2 177-185 | 2014 IRAN
Sahari M. A ang | BOiss- and Bunium persicum (Boiss.) B. Journal of Medicinal
Barzeéar. M Fedtsc_h. essen_tl_al oils on linseed oil Plants and By-
» V- oxidative stability products
104 | Sahari, M. A., Physicochemical and antioxidant Current Nutrition & 10 (4) 268-274 | 2014 USA
Morovati, N., characteristics of safflower seed oil Food Science
Barzegar, M. and
Asgari, S.
105 | Najafi, V., Physicochemical properties and oxidative 17 (4) 847-858 | 2015 IRAN
Barzegar, M. and | stability of some virgin and processed JAST
Sahari, M. A. olive oils
106 Effects of gamma irradiation on 114 18-24 2015 UK
Arjeh, E., Barzegar, | physicochemical properties, antioxidant Radiation Physics and
M. and Sahari, M. A | and microbial activities of sour cherry Chemistry
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Ghobadian, B., continuous production of biodiesel using Ultrasonics
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Barzegar, M. fruits Biochemistry
109 | Darabi Momtaz, An assessment of antioxidant and J. of International 2(4) 133-142 | 2015 UK
M., Sahari, M. A., antimicrobial effect of Lavender Research in Medical
Barzegar, M., (Lavandula angustifolia mill.) and Cumin and Pharmaceutical
Seyfhashemi, S. (Bunium persicum) essential oils in Sciences
and Asgari, S. preservation of butter of milk
110 | Gharaie, Z., Azizi, | Effects of hydrocolloids on the 46 (5) 365-373 | 2015 USA
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M. A., Barzegar, | composition of Barberry integerrima seed | International Journal
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113 | Ghaderi- Nanoencapsulation approach to improve 9(7) 1187- 2016 USA
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Author(s) Title Conference presentation | Year Place
Barzegar, M. & | Optimization of supercritical fluid The pittsburgh conference Abstract 1995 | New Orleans,
Ashraf- extraction of nitro-polyaromatic USA
Khorassani, M. hydrocarbons in diesel and air

particulates
Mousavi, M. F., Capric acid as a new ionophore for a Electroanalysis (ESEAC) Abstract 2000 Bonn,
Barzegar, M. & | lead(ll) ion-selective membrane Germany
Sahari, S. electrode sensor
Mousavi, M. F., Pb(I1)-ion selective membrane electrode | Electroanalysis (ESEAC) Abstract 2000 Bonn,
Barzegar, M., based on recently synthesized 1,4- Germany
Rahmani, A., bis(prop-2-enyloxy)-9,10-anthraquinone
Shamsipur, M. &
Sharghi, H.
Mirghlenge, A., Comparison of N-3 fatty acid sources XXI1 World's Poultry Congress Abstract 2004 Istanbul-
Rahimi, S. and for enrichment of egg Turkey
Barzegar, M.
Majdi, S., Jabbari, | Solvent extraction of tobacco seed oil 2" International Symposium on Abstract 2005 | Prauge-Czech
A., Barzegar, M. | and its comparison with supercritical Recent Advances in Food
and A. Alikhani, | fluid extraction Analysis
M.
Khani, A., Within population variation in International Symposium on the Abstract 2005 Roskilde-
Moharamipour, S. | supercooling points of codling ..... Environmental Physiology of Denmark
and Barzegar, M. Ectoderms and Plants
Khani, A., Cold hadiness strategy in overwintering | Insects, Nature, and Humans Abstract 2005 | -South Korea

Moharramipour,
S. and Barzegar,
M.

larvae of coldling moth
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10- Papers Presented in International Conferences

Author(s) Title Conference presentation | Year Place
8 | Barzegar, M., Separation and determination of organic | 18th Indian Convention of Food Abstract 2006 India
Arabi, A. and acids of pomegranate juice during Scientists and Technologies
Azizi, M. H. storage
9 | Alighourchi, H., | Determination of pomegranate juice 10™ ASEAN Food Conference Abstract 2007 Malaysia
Barzegar, M. and | anthocyanins and their variation during
Abbasi, S. storage
10 | Shsavari, N., Antioxidant and antiradical activities of | The 1st International Abstract 2008 Jordan
Barzegar, M., essential oil of Bunium persicum Boiss | Symposium on Medicinal
Sahari M. A. and Plants, their cultivation and
Naghdibadi, H. aspects of uses
11 | Samadloiy, H.R., | Uses of phenol components of The 1st International Abstract 2008 Jordan
AZIZ1, M. H. and | pomegranate cultivars (Punica granatum | Symposium on Medicinal
Barzegar, M. L.) as food additive antioxidant Plants, their cultivation and
aspects of uses
12 | Rajaei, A., Optimization of extraction conditions Asian Symposium on Medicinal Abstract 2008 India
Barzegar, M., and purification of some natural Plants, Spices and Other Natural
Sahari, M. A. and | products from pistachio green hull Products (ASOMPS) XIlI
Hamidi, Z.
13 | Ayoughi, F., Antioxidant properties of Essential oil Asian Symposium on Medicinal Abstract 2008 India
Barzegar, M. and | of Anethum Graveolens Bioss Plants, Spices and Other Natural
Sahari, M. A. Products (ASOMPS) XIII
14 | Amiri, N. A, Pre-harvest drop of Iranian orange The 11" International Citrus Abstract 2008 China
Arzani, K., (Citrus sinensis) and possibility of its Congress
Malakouti, M. J., | reduction in North of Iran
Barzegar, M. and
Kangarshahi, A.
A.
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Author(s) Title Conference presentation | Year | Place

15 | Amiri, N. A, Reduction of June drop in Thompson navel The 11" International Citrus Congress Abstract 2008 | China
Arzani, K., orange (Citrus sinensis)

Malakouti, M. J.
and Barzegar, M.
16 | Alighourchi, H. Anthocyanins Characterization of Fifteen 5th International Workshop on Abstract 2009 | Japan
and Barzegar, M. | Iranian Pomegranate (Punica granatum L.) Anthocyanins
Varieties and Their Variation after Cold
Storage and Pasteurization
17 5th International Workshop on Abstract 2009 | Japan
Anthocyanins

18 | Tahanejad, M., Application of lavandula angustifolia 1th International Congress on Food Abstract 2010 | Turke
Barzegar, M., essential oil as natural antioxidant in crude Technology y
Sahari, M. A. and | soybean oil
Naghdibadi, H.

19 | Darugheh, F., Antioxidant and antifungal effect of Caraway | APCCN 2011 Abstract 2011 | Thaila
Barzegar, M. and | (Carum carvi L.) essential oil on butter cake nd
Sahari M. A.

20 | Sabouri, Z., Echinacea purpurea extract as a natural FOODBALT 2011 Abstract 2011 | Latvia
Barzegar, M. and | preservative in cake
Sahari M. A.

21 | Mortazavi, S. M. | Analysis of Sugars and Organic Acids 4" International Date Palm Conference Full Text 2010 | UAE
H., Arzani, K. and | Contents of Date Palm (Phoenix dactylifera
Barzegar M. L.) ‘Barhee’ during Fruit Development

22 | Kordsardouyi H., | Effect of heating on Zataria multiflora and 59" International Congress and Annual Abstract 2011 | Turke
Barzegar, M., Cinnamon zeylanicum essential oils for the Meeting of the Society-for-Medicinal y
Sahari, M. A. and | evaluation of their antiradical activities by Plant and Natural Product Research
Shahnia, M. using 2,2'-diphenyl-1-picrylhydrazyl (DPPH)
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Kalantari F.,
Barzegar M. and
Hamidi-Esfahani

Z.

Control of Aspergillus flavus growth in
tomato paste by Cinnamomum zeylanicum
and Origanum vulgare L. essential oils

WASET

Full Text

2012

Denm
ark

28




11- Papers Presented in National Conferences

Ql.ia Ql.c)' g_:lp- 6920 u...aLo.a» ral.i s (ulf) 63w g5
Wl
QL@.@.We&J; YYVO ole 5,558 oA Ol 4325 ot Slaer ey r&jﬁd%ﬁj;J\_@&Lﬂu)djl_A&ng\ g;k"gf"':""l‘mu'l‘;}ﬁ&”""“
AP L BT 5 Sl G Jlw sl g Sila g T SUSG L Sl Ol sdge 5 kil
GC ,HPLC
Olghos! s oKl VWVO ole 353 oS- Ol 328 o Slas ety JZJJA_IJIQLL;L@JU}JJ_MQ)_;:J_:QTQ_‘SLgﬁfU'UJ\ POV R - PN PP [ R
NP __,uﬂ);éjg_;bfjsu);p}gm).\,,L?,-uu.df‘m Sl e s S5 e
S5
Olghool s ol VYVO oo sy, oA Ol 452 apd Hlgor ey dﬁwlmﬁwk{&lﬁuggu&;;&sdﬁwl -So N | KU WA PEE S R PO
Ve e SIS slas S L il Sl G Jb L Sails Jo s S5 e
(SFE/HPLC)
uﬂjm%ﬁamlé VWYY ole poge oS Wif.ﬁ.@_ﬂjﬁibﬁﬁg}:@}ﬂ J@)wiﬂﬂdl«;ﬁlsj\ffuﬁ;WMWJM dw)ﬂm‘;jjwm
Yle R Ll bglses 531 0515 VA= iz 3V =131 6300 | (ggmngo bl Joab o 5 ias il 3
S AC 5l eslizad L LG 5o
VSR VRCI JYC 4 WYY ole o oS ot gkige 5 pond oSS pamdgew | LSl o bl 5 O sanldnS by (55 Al (Sles Al ls lale 54l
Ve Ol ! COSMO  SCRF iy I Jdbe S 5 | (Ggmige bl b o 5 3850 cymaea
i b s oS 1TV ol yogs oS Ol & s o slgoms (et A sensitive catalytic-photometric method for (sley Al dle (gl e
NG the determination of trace amounts of 0 L _.
= palladium(11) by using probe-type photometer | S~ & b5 = 5 55552 omon
ool 15T oKl VA ole 3 oS ool 35T ol et 0 S n g Orange juice " cloudiness” elimination | &5, o 5 LS 0L dase
oVla
Ol oKl VWAL ole sls = oS oo S ¥l o onler Lead(Il) ion-selective membrane electrode ol B o Sy
) : based on recently synthesized derivatives of o .
KNP Ol ! Gz D Jodd o 5 (A o

9,10-anthraquinone

29




11- Papers Presented in National Conferences

O\ o) ol o g Sales ol Ol g (O) skins 5
55 oKl WAL ole ot A S O a3 sandh slians eada3l Kinetic photometric determination of trace 5 s sl gl |4
NG amounts of palladium(Il) based on its catalytic o
= effect on the reduction of safranin with Sege B S e 5 Sl e
hypophosphite
55 oKl WAL ol roge oA S Ol 35 ot slipems et Kinetic determination of methimazole based on S e oSl Al lae |1
NG its inhibitory effect on the reaction between o
= neutral red and hypophosphite Sroge A J25 on 5 ol b
55 oKl WAL ol roge oS Ol & oo slas Cprans il Kinetic-photometric  determination ~ of (Sl dlyllie S5 s | M)
. carbimazole in pharmecutical o
<Y Somge B J2b e 5 ol o
55 oKl WAL ol roge oS Ol 35 o slipems el Catalytic  kinetic ~ determination of trace (Sl dlyllie S5 s | Y
. amounts of palladium with photometric .
=i detection S Al 25 e 5 ol Jo
oS el €505 \YAY ole ge oS Ol 2l s oo K5 o s Molybdosilicic acid blue as a novel reagent for |, & sl oo 850 e | Y
. the kinetic spectrophotometric determination of o
- trace amounts of iodate in tablet salt and water Sozr A Ja2 e
OLsle o Kils | ATAY olo yege 0 S Ol 4525 o Slans pped3 33 Amperometric determination of nitrite at a Sl o s S5 peen | B
NG polyaniline modified glassy carbon electrode o .
= doped with silicomolybdate anion Sy Al JBb e 5
Ol o KaSls | ATAY olo yege oS Ol pl a3 oot Jliams et il A selective graphite coated membrane | (s ., 855 e s s |10
N electrode based on newly synthesis derivative )
= of 9, 10-anthraquinone in the frequency domain S
Ohaisle o&aSls | AYAY olo yag oA Olpl 5 oond Jlias el Highly sensitive Kinetic spectrophotometric | , i sl Com 85, s 1
N method for determination of ultra trace o
= amounts of periodates by its reaction with Sooge A J25 e
molybdosilicic acid blue
OLle olSiils | VWA ole crogy A Olpl a5 (oo Jlsan (men23l52 | Kinetic—spectrophotometric  determination  of (Sl =l Jds S5 e | WY
NP

propylthiouracil based on its inhibitory effect
on the reduction of neutral red by
hypophosphite

Symge Al J2b e 5 ol e

30




11- Papers Presented in National Conferences

Rt by ol o g Sales ol Ol g (O) skins 5
o SR oS ‘ Opti_mization of Extraction Conditions of an 3 Bop g Sl g YA
gl oSl LeAr NG Ol a2 cand lpans (naits s Iranian Flaxseed Gum by Response Surface
A = Methodology S e P Ao
e e XS . S Supercritical Carbon Dioxide and Solvent B BT e '
s o K51 Ol gl 4525 oo Sl pnads 5o . L. ; )
VFAY AP Extraction of Antioxidant from Pistachio Hull s iy 5 (5 e e
D e S oS : L Supercritical Fluid Extraction of Tea Seed Oil L Sn ol Ao
s o KSS1S Ol pl 4525 cowd Hlaens (pnatd o : : ;
AT KRN and Its Comparison with solvent extraction 0 &
. - . eus) A . ) - | Effect of Extraction Methods and Different e 5 Sip cpetus c pgimlbo s | V)
Olpl pladss Dlids gnl - NG Olpl ol sl s S8 eas 3 | Solvents on Concentration of Pomegranate Peel
At = Phenolics S e
) Q,‘.Q:..@,:_l))\ aJ.:g.‘a; ) _ _ ) Eéw&mcﬁf& (:L@.H Yy
Ol ludss Slidss szl Oal phe mbs o 8RS sl Bk g s b S e, 5008 _
\YAL Vs s B Ao 5 S5 s
. Sl oS . _ Olej ks sladal bods a5 sl oy 30 | e dosms 85 0 s (S 0 L A\
Oyl s lidss gl Olal e mlo Jo 8 K8 cpans il
VWAS <Y o S 8L R
) Cligesyl oS ) _ o P ) MJ;).}O”"“‘JIL’»'JM‘ AR
Ol gladss Oliass gzl glﬁl&w@tﬁpgﬁ;ﬁww;g Ols Kokl 255 oK 55 dS 5 b Jdb 8, 3,008
VWAL <Yl S o
Syl oS P : : : j@lﬁu&%‘;ﬁw Yo
Ol e dis s g Ol i s e 8 S5S oams 5 Stud_y on the Physicochemical Properties of
) YYAL <Yl - " | Iranian Flaxseed Gum S e dome
oS SE s 2 bl ates SU 35 LS 5 SISt ST 3 e | e deims o s Lo e AR
o8 3 Kl VWAO psys ) Olnl 2lie s o SIS cpans5ls _
Ve b PR s S5
A.L__<>; U:JJJ “ )U\ “) a:J‘JLJ L;T 6[.&.1,_.\.4. éj:‘s/e)‘.u E) LS)L“"U" doses g jf) s s ¢ \j“\ ac| YV
O8 3 oKl VYAG cpidys Olnl 2l gl Jo s S ranspls ¢ ‘ J 7 A e
<Yl W b L mle SIS 5y S ERF e
_ o LS _ Ui W gad 53 Sl g (5 20 555 Sl (5,831 5 Sip e (e sl o e YA
QK; a&.&.’s‘.} \Y’/\O O_l.:)))_:b ‘J'Ji. &_ib& C"L\aﬂ‘;ﬁ EJ“ J:M.}J.IL.:J V_’
Ve o Slase Blas iy 5l eslizal T U U

31




11- Papers Presented in National Conferences

O QLA) %J[% a}>=.$ u‘:‘iw rb u‘_}.& (d@) B-\-woi_}-'
o ) ) N _ ) o ) ) ;WWJLSJ’W’J’M““UWWT Y4
O S b0 YYAO cp33,4,8 Ve 00 S o\xl&w@wdm}swgu dbf&;;gﬁ)ﬂy))dﬁ,ﬂllqugéjb% <
on
o ) N _ 35Sy e Y- Kel O ladesl O el lenST oy o | e 5 (G e demes o3y agusl | T
O 3 bl VWAO 5,3, Vs 0l Ol gl @Lﬁdlﬁijﬁ s 5l - . _
slezeil Loyl L Sy
o ) i . P . ) . A _ jéﬁy¢w¢w‘_¢)wu)w g
O 3 bl VWAO 5,3, Vs 0l Q\ﬁlﬁl&@ugﬁ@ﬁw%iu ;\lﬁUUlr_eJa:Muiw—é}:ﬁéu;}uf)ﬂ _
Bop e
o i B ) . L - ) i ) i jéijMLJ}jML@)W Yy
O 3 WK \WAO 5,8 Ve 00 S d\ﬁl&\x@t.pgma;;s¢wayu Ulats o5y plardsSosd Lol cw) _
Bop e
o ) . i . L - i ) . jéijMLJ}jML@)W Y
O 3 bl VWAO 5,3, Vs 0l Q\ﬁl_;\_x;@u&”;;sw;fu Sl s Mg Lo s S Ol ds s _
PR e
ey G 2 S 5 sl Ld b, Sls w3l s 3 (S s JEdare (5B daree v
Olgiol s oK1 AO 55 e Vs 1S Olal i mlo iales s N i j
Py oS 5 S sl ale Six
Loy uS 5 6l LA slad s, SIS sl cle anglis s 3 (& e e dazes 5l dazs A
QW\W&K@‘J AO )ﬁj_@,w Y e OJ& Qlﬂl ;51“)& GL..; U,M_iLa.A 9 ~
DPPH 5, Ao
_ db)bl.@.‘ui@lmﬁw)ﬂj)m AJoJJTLthJ:M.LSJquz ijﬁ)fdwg&];;‘ 2c| A\l
QLW\L;&JJQKJJ‘J AO )ﬁj_@,w Y e OJ& Qlﬂl ;51“)& GL..; U,M_iLa.A 9 (’3 _ ("129
S SRy
_ JJ&@}@}fg&iﬂ}T&b.ﬁ)@MWb;y)}y _ _ v
;}LW‘W&&:«J\} A0 3 g Vs 0l S Ol ! J_l.}.&a @L....a oslea 093 i L ) RN aﬁ)};jﬁwg&.&w‘ =
o sk el mle DS Lae
sl S o3 bl Sl 5T el Aaes B oy (Sl g 15 YA
_ . _ riasl 5 258 e bl Sl Sladles s | e Ao e (Sl s
tn ) K20 A= SV aa S| 0Ll gl s e o KIS anitia - -
R G Jri 5 (5 e
_ 0303 5 &3l ortasl gl bl SlS) 1T 3 ) o o dazes 5 B3yt (Sl g 1 vq
Dl 5 5555 5 e S AV- g Ve oaSr | Ol I gl eSS an s d 7
Lo 520503 A5 S
Ol = (5,58 5 e SO AV= s SYlis 0 S Onl 2l gl oo KIS antons SRl S Byl S d s aberd S ol S e 5 (S e JSdarms ¢ G50 s £

32




11- Papers Presented in National Conferences

O ol ol o0 Sl gl Olge (V&) sy 58
o5t 5 ple SSL AV= s oS Ol 2he o oo K5 rantaes | ol (bl bt oS 5 5 ISl (ST 2l e 3 Sop e G SR
olul = NP Matricaria chamomile S Sl dae
Goskd 5 e S AV=— ¢s oS Qnﬂn_ﬁwcugﬂjﬁsww 2 MK b 3 Ol S pB (i ae pobe ks 5 G Aodares (gD agome | £
ol = Y £l Sip oyena
sl 5 e S AV= s oS Ol 2l gl 0 XS peandna Chemi_cal _composjtiop gnd antioxidant propert.ies of | Alavi, Leila; Jabbari,. A!i, sV
essential oils (lippia citriodora, thymus daenensis ) Barzegar, M. and Naghdibadi,
slal = Yl H.
e S oK M=oU oSy Slals ) e Ghler onler | Sluls GRS Gl Al il S5 G GRS | s Sl eBLS (el (B S| 88
<Yl Ozl 5,58 oY paes ERMESL Bop e
ke a5 o8 M=0L S Sluls e e Giles sl | 51 ealiad Ly gl teaST ol 5o L 855 Oy s | dns 5 S5 s (Fps A5 S | £O
<l Ol pl (6355088 &Y yame 057 5 oS il S o
plel Jle 550 feseme A Ll oS VLS oo anw s oo Jlen | (ol U3 3led sl 5 (Bl ed e sl bl Sleslind | sl (55 e b 3l |87
S <Vl Olel sl sasSebe b pas Dol Ll e b 2 Fop s 5 S e odama
olel e Siisel ez A Ll oS OLLS s arw g el Jioles | Satureja hortensis ) U o5, julul JlawSt sTedle |5 gomw dedame (oo S350 | £V
e Ve Ol ol DPPHe s ABTS+e  (glg g3 5l eslizad W(L. B ymons
VLAL;L;J;)-}J@;,,M A L] oS OLLS Cmis anw s ale Simlen | il il os 13 glpmme 5 SInS] 0] Gl | 6 Jo dazs (ool S5 5%e | A
e Vs Olal esols | Bunium ) s, o5 5 (Zataria multiflora) ol = Bip oins s
(persicum
pll Jlo g pol poma M Ll e LS Csis arw s ode len | lalS uilul JGol, <ol cadled p @ylyo pdl qwoyys | oo 5 S5 p cpmims cabsls abls | 24
et Ve Ol pasls Je8 632 32 gy bamg (Slwjos o) 9 (o095 0 G e
Oy JUS?%(DPPH ) -1
plol Jlo 255l mozms M Ll oA S VLS oo anw s oo Jlea | OLaLS olae JLSisl, 5T cdld ol 86 sp | deses 5 B s (Sosmo 085 | O
e Vs Ol sl Ko s b3 pssls G e
plol Jlo 355l mozms M L A S SLLS Cnis x5 ale Shles |Gl i pm s oS w JICl, Al ool s | 5 S5 e e 05T e |00
e <Yl Ol sl PRI RCIPIN P PRV

33




11- Papers Presented in National Conferences

Ol ol Sl o g Seles ol Ol gs (O8) sy 5
desu_gjyiw A Ll ke LS o arw s ke Lilen | g5l Ol oLS bl SISt x5l b oy | E5p gt ( Sae B | OY
e Ve Olnl s | s amlie 5 Ly 25, s3(Matricaria chamomilla L) | cus Juem 5 6 e Jodorme

ol gla Olanst &1L Ol b

e g oS AQ 3ls e S el 5 G IS g |y JS51 e 5 G5 sl ebas S (BT ol s | e S5 s Sl L | OF
NP oI 3 Ol e 6ol dd = 5 (6 e

S et oK A8 3l e S Lo gl B (GME il S g | el 5 s e e Gl (SULIsL | s S5 e (S bl s | 08
<Vl b i8S e 53 gD kS el SIS 5 Sleor 0 850

S g IR A8 3l e oS o3 gl 3 SME il S g | gl gl il (5 Son A Sl ol TS 6 | 5 S e Ol il as | 00
Yl ool 5 el ol (&5,

ESVIRWE PSR ALY oS Lowd gl b M8 il S e |53 Lmd sl 3 M Olpe an S5 £y Sl eslial | 5 (e Jo deme 0L de | 0T
<Yl oo Qe ge B3 s

i g oKl A sl e oS dos gl 3 (G1AE Sl S g | (SIS 53 80 S 05 5 6Ol it sl il Sl eslizad | (6 e e demes y3lT (S e | 0V
<Yl S o SR s

g g o1 AQ sl oS Lo gl 3 (glAe 3l &S e g C’,&«}JL;J\_L@):Jmﬁaﬁjwdbljﬁﬁc)wj\uwml RS S FN W R L g OA
<V S, S5 s

i g oKl A 3l e oS dwd gosl b (GIAE WSl ES e g Aoz gl o b sy SO Olge 4 S by | 5 Gy e deses jesl) e 4] | 04
<V S5 s

Ol (Ko pske M e Vs el S 3 @M sl Geal 5508 Shlea g Sl 5 e ls gl il 5l ealinal OISl s B oeoes 5 OLdlae e |1

PAWIR] e 03 S 3 e Kl Ol e

Ol ol A8 0L SV oS | Ol M o oo K8 ranss 5 Sl 3 SIS (b 555 1350 a2l | S o e (LS5 s | )
SPdes Lo e Sixn O

Ol oK AR oL SV 0a S | 01l 2l o oo SIS penasp | OLALS bl JSosly T dled ol e n | 5 S5 e sl S e |V
........ Sholial b s 5 63 oy sl e b s

34




11- Papers Presented in National Conferences

Ol ol ol o g Sl ol Ol gs (O8) ok

P - _ LSt 6 Sheslinal b cpnsle ale 85 50 Y- Kol Ll 3 S o Az (Gnlen o)lg

Ol oKl A4 oLl SVl 0 S Olpl 2l mbio Jo o S8 anss s o _ a\e

Sl s S PR s

o sl 3131 o Kisls AQ LT s SUl gl ke iolen sl 5 s Sen A (K5 se i s byl stl e ek | mme 5 o ss8 e Lo, dies | T8
B R KW (| S

o sl 3131 o Kisls AQ LT s Ul ol il iles ol Dlesss (b s sl e placd 55 SliS s | s (S WBLS canyly Jl s [0
e o 5 Sl Al e S

ol (65,5LES susliils AL o= Saob oblE L les Gl oS sess el SlSt w3 e | s G e dase (S wpee | 1
&5 > Matricaria chamomilla L.) S e

Gl Gislis sulisls A4 il Lo Q;;J:QLALSJL»JL:M S\:SJ}G’?JU)L@J.J;.FJJVWJLM‘&)}%AM;'JA)ﬁ 5 G e Ao (S 4 gee v
B e

ol aliS suSLisls A Ll o ool ol L iles S 55 By ALS o las GlheST ST Cdlad oy | s 5 S5 p i (oo 085 | WA
S S

ol (§55LES o aSLiSls AY Ll oD ool ol L iles S8 s Bl a8 ojlas sl as Sl s | dase 5 85 eins (Sosms o2 | 4
S S

Gl (GioslaS e aiils AL Ll oD S oblE L les oibel g 0 S5 5 2B Ad Sl oLl | 5 S5 e ossles S e | Vs
S 55 &5l e S e domes

ol $3,9LES 0aLisls A L 4ot Sl 0blE b hles (Echinacea 8 ,1= o las 05,50 dd 1 | (5w odome dlisto a5 | V)
S 1545 55 purpurea) S35 30 S p e

Gl (S5 alaS eaLiils AL il oS Sl 0blS b les Gl s (6550 5 Fge 358 o ¢ 2l dhe e | 5 ales deme (Gl el e | VY

325,50 S Kat s s a5l J5 os S gl

Bip s

35




11- Papers Presented in National Conferences

O Ol Ol o0 Siales ol Ol g (O8) ooy 8

ol (©3laS saiils AY Ll P S ol L il i s AT J5 Jdone ol Ol 5 55 Slhd sz | 5 b doner (sl poalpl s | VY
FETY VNI QUCCS PP Bop s

Gl (6,lasS suisls A s Sl ollS b tles Lavandula ) J«J:P}la.wf ool s S A Gl ey | e e Gl s sdge | VE
2 @S sboasls 5l 2, @ngustifolia | i st 5 B5n e (5
oS SIS b

ol $33LES ouSCisls AL Ll oM Sals oblS b les BUNium ) a5 6,5 b5, ool SISt 5T 3 s | e damms Glies lols gdge | VO
e S S5 53 PRISICUM | i vt 3 555 s 5
ila

Ol s o2l 4 e 2 o Slesl s ke o K8 sl | e b e 5T 0308w il s s LS aslie | (e e deme el 053 S | VA
Siosles S s ) BB 68 il 4 53 Vel Gladnl B | s em o a5 5 8 e
sz Sl

b s oK A 3l e Olal e o (oo K5 iy | (5ot GMeeSI 8T Sl o Ll nasiy 1 | 5 855 e siior e | VY
ool G e dome

b s oS AL oD Olnl M mloo oo XS oty 655 Gl Bl e 2 55 ,Seo 3| 5 ;550 s (Shtor s | VA
S ety

i s oSS A 3 e Ol e s o o RS Gaty | i 2S00 5 el Sl bl (SWIsSL | B e 5 5 AU abl et | VA

S S s 3 s kSl A,

b s o8 AL e Olal 2l o oo S ety S 53 Bysosbas (0B Ao sl ) | dazme 5 B peine (Sosmo 085 [ A
S e

i g oKD 4 3 oDl Slule s e oles ey aalS sl Stslis als Gy el Guilad Sleslinad | g e Ao e glliss o 85 | AN
SosleS SN pame o3 b5 Sip e

—05 e s A e Jals 0545 ke phles Sore pbor i Ssd Olov st S alie 5 o | et S5 e (Joos e | AY
Ol Sl 5 i 035 0505 ) Ao el By s g 8 e

36




11- Papers Presented in National Conferences

O Ol Ol o0 Siales ol Ol g (O8) ooy 8
—05%5 e s A e s 055 ke oiales o0 lard S0 ol 5l s Sy s S| S pemne (Jess S e | AY
ole Pl 5 ST Gy 055 B s | Bl e g (8 e e
Slio Ll
-0 e b A e b 055 o ales Slosar Hp w5 o Shded Lbsn eon | edesme (S5 uine i Ay | AL
oLe sl 035 0585 G0 s e b it |l dals 5 Ll s g (S o
-0 e b A e b 055 o ales 055 P03 o bt Sed Sl et Sl (S e | e (B e i A5 | AS
o Sl S
i
LS RPN ARNRS JE 055 b rales O35 pLol 5o oz ladewl S 5 5 8 sl Dl | gt (e o e (e e | A
oLe O e o3l 0533 sl e b Sosm s S0l Ao bl 5 il e S5
—O5 e b ARNESY b O he ales L o = w5 S o2l S P 00 Ol | et S o e (et e | AY
oLe 0595 03 Ll G mS Ao ol 5 iy g £
=055 e slosd A et JE 055 e piles (LSl 5 k) 0535 093 P 5 Tasks Olgs | dame (2LB) e Dbl aspans | AA
ole Wi Sl Sl e
S T RS S PR
ALy g 5 Lo
—05) e by e JE 053 e philea O30 Sl 5 ST slisl (o Al Sl e | e 3l de Loy o ol s | AQ
ol e s e s b gl aglie 5 ST s wdal 5SS 0505 o3l ooy slse 5 S50
—O0sus e sbst ARIRE b 055 ke ales 055 DR RISl | ) e A (i s | A
o€ Bop e
Ol S o805 , . e sl sl les et 35 5 et SeS s 2 LS BB | B e oS e ook | Q)
QY Coigas) JREFR

Sosles

bl

w@&@)éﬂﬁwg

37




11- Papers Presented in National Conferences

O Ol Ol o0 Siales ol Ol g (O8) ooy 8
Ol S oSl Ay g, Ll Wl s sl al hles aedid Ol o Sy 5ls o gme oliand 550 ol = 5 edass Sl o Laew | QY
SioalS (s 5 oD s Oleds 55 (s (6 e
Ol S oS5 AT Sl Jo i sk sle Bl Sles (el S o Wl el Sleald Gl s a8 | S oee deme S e | AT
Sioslis e OU (G w53 3 )8 Ghoa 0,25 5 S s
ISR Y s oo Sasls OLS e o S ass Effect of gamma irradiation on antioxidantand | . £, .o (st e | 48
antimicrobial activities of Echinacea
S ety
N b dd el 50 g aney o Wb Slle s | olademe e gl e | 40
ke 5 K00 ay Ul JRCIEA TR o e Rl e Db 5 oy S B3 ek | e ke e S5 2y
SoES O gams -
S 215 S5,
5 K v ol S e o spske oo K5 oSG st | L 0Ll DU Ciliie gla o35 LA WSt o | s e Slee (A fﬁ‘f’ = | A1
olnl ol e et S ) Pop e
053 s oMl sl perld gy adat Al G (Soss plls e Dlble aegms | QY
s S o ol s Blho s pde oo K5 0G5 s LSl s sk o35 53 S0 | sk il SOL usfv-j odas
Olnl e el Gzl 3 e S e
Ay g 5 Bl
LSl 035 S0 055 s bt sl ol (Fn | (Soss albn e Dbl wagane | 4A
Sy o250 4y ol ol L e M ‘@%: S
olnl gl Lol ol B e Sop e
ALy g 5 o
s o _— s i 2o s pse Lo o SIS eSs 5 oy Pistacia).cg,wujb,:ﬁt.,snu\;gwf)ﬁ,d%\ Sop o 5 2o A= | 44
) ' ol e (atlantica var mutica
s o W o S e Ehe s psbe b o K8 naSe 5 Sy ol S5 s sy bt S5 ol e | e e (0l DL IS bl | Y
Ol lis 5 b el e (e

38




Bog s

_ ogen I sladend Zlsnal 53 fse sl piite 5 oS5 psn | e deme (Gls)l iy e | V)
eas " . g | ‘.
5 o251 4y oLl o8 s _ S| Oledbe 5 Bip et (S e
Ol ol
e
. ijJLA Jis axﬁﬁl}diojw&h.S‘M;‘wadli})‘ Q.L.G.Lw“_gjla-lﬁ L;/Jr...a\ ] VoY
~ . Lo B - A .
e oK1 ay ol LS Wl ¢ f _ el K5 | s @bl ol S5 aible (g
Ol ol )
Pop e
e A oL S e o spse Lo o K5 e s | p ekl ol il B LGy e U | oas s S e (s aldo | VY
It ool o5 . : . . e
Oyl plde Ul ls &ils Bk 5 plad 5558 Dlo sas Sleol Gdsar
~ Lol amlin 5 TSy s sy SuulaSlls joly | e dase (bl b JS 5 aible | Vo
o o ) glo s psle e o K 5SS 5 ey _ ] ) . o
j‘j:.ia&.f@b qy ub_. JALS#JL‘LA . fﬁ)duwb‘jbﬁy})v}ﬂ 9 6)[}[3 szwl O 46‘)?:...:
ol glie J
Pop e
| oS 4y oLl JREER e S o 03 i et S S | S e s (S AS G e | V00
Sl o3l ok
Ol ol
| s ] AY ol LS s o s esle oo S5 S s e | S 5 05 S S P S ¢80 5 el Bl 0 | e 5 B e < Jeos s | )00
S el o . . .
Oolgl slde 05 o3 4w G e
g A ol LS b s pske oo K5 naSl s ey | DS ) SlS w1 e 2 (35 5 (St 423 36 | desme 5 S e e g e | V0V
It el ok . : . . .
Oyl plde 055 oo aw (Bl Js 2 S 55 5 S G e
L o ol s J b s pse oo K eSs 5 ey QLS 3 Jld s SLS 5 350 S0 | Geime 5 25 V0 e aiids | V0A
et oS0 o . .
Olpl slde Ao
' o e s i b rdle dign o o K eniia | Gls angd obe slpe Sl olie (3155058 pte b | D ¢ ol e (nidd el | 104
. g V) . 5 . ) o ) ¢ .
Ol e 5 (5o5liS Fr e il sla S o leslial L Ao s 5 plde
Ulfjf ar L an JA\SA.‘U.A @t*"ﬁwl"‘;}“)éso:"ﬁﬁw jju\uiéu;ﬁ)fungjfﬁtf)f M};)’ﬁw‘aj)]w).). VYo
BES N )
olzl gl S e
Ritgty Ay e A=A oS dlas 2o s pske oo KIS ress 5 oy AT OT s 550 gl S o ol Aol s 36 KV SIS S BN B

39




Ol e S o
QK; JA\SAJU.A Gu)r}l;éﬁajﬁszjw JJCLL")JL‘*(J))':‘:}&‘SMJ'L;):’){)JJ'JS jwj;}ngW)\ﬁ) Y
A 5 e A=A
o ol e E
BIEgRY Jols i mlo sesle Joo K a5 oy OB o alee b ol ] 5 Rop o s iy as | VY
M")ﬁﬂ«iﬂ—/\
Ol gl
u@ﬁ ar X JALS#JU.A @U.p‘p(a}l&g.ae‘)i;fwjajw :lf}jl}qu_?);uu;ul:;ykgbzﬁléuf}idjfi?» ;jﬁ&.m)ﬁj)\fhj V¢
5 A=A
I
7 Ol gl
. Lo 5o e s e e s S Sl ol 5 AST L O3 s, o sladeal 5 G e dess (s Ks L | VN0
Obs 3 qr oLl Yv-y1 e sl mls ioles e s - o _
¢ f N el oy slaanl 51 eemdl Pin e
_ e mlo s ple o hles g | 0T U 5 sl Gl D s sla IS, 3G o dase (g S Ll | 10T
Ol 4y oLl yv-v1 Jo8 s } _
0543 P soll Aog e
JolS s SiE mlo 5 esle Sop hles (e byl plond bl s SLS 5 5 g5, e 5 S35 A3 Ly el [ VY
Olgaa! AL g ,es YA . /
oLz FAix
Olgas! oS i SHE mlo s esle S ler e 5206z b bl sl (553008 5 65 s 5 (S35 oBAE Ly sl | VA
A8 44,05 YooIA - B
R ol ! =M gl Ao
Olgas! oS i SHE mlo s esle Sop ler e Sl eslinal 5 cu S 5 g llS] (58 e Shox! cpum l5 Bolo uds | 114
q8 5 Y VA < ¢ ¢
aael N OF il s s et LusTas S5 cpemn 5 1SS
Slepas! Jels Wl S b s psle Son tles s i b okS K, VT U5 oale dld 0ls Jidig | ool5 e 40d 50 codlidesus S5, | VYo
¢ )j.lj.é.i\"—\/\ _
ol o) Sise g ssl St Fon o s S, s pae
'Y
\YY

40




12-1 List of MSc Student

No Name Title Date of Presentation Supervisor/Advisor
1 | Mahbobeh Sarabi Evaluation of the Collagen Based Edible Film Production 2003 Advisor
2 | Mina Miri Optimization of Invert Syrup Production and Its Application 2003 Supervisor
in Confectionary Products

3 | Behnoosh Maherani | Study on the Extraction Conditions and Physicochemical 2003 Supervisor
Properties of Flaxseed Gum

4 | Majid Jamshidian Milk Fat Fractionation and some of Its Applications in Food 2003 Advisor
Industry

5 | Aboulfazle Fadavi Separation and Determination of Sugars and Some Metalic 2003 Supervisor
Cations in Selected Pomegrante of Iran

6 | Majid Arab Ameri Effect of Hydrocolloids on the Rheological Properties of 2003 Advisor
Dough and Quality of Flat Bread

7 | Seid Ali Mirghleng | Comparison of Different Sources of Omega Three Fatty Acids 2003 Advisor
for Enrichment of Egg Yolk

8 | Hosein Goli Extraction of Phenolic Compounds from Pistachio Green Skin 2004 Supervisor
(Hull) and its Antioxidant Effect on Soybean Qil

9 | Hosein Amraie Iron Fortification of Feta Cheese (UF) 2004 Advisor

10 | Ahmad Rajaie Comparison of Supercritical Fluid Extraction with Soxhlet in 2004 Supervisor
Extraction of Tea Seed oil and Comparison of Antioxidant
Effect of Tea Seed Oil with Sesame Oil
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12-1 List of MSc Student

No | Name Title Date of Presentation Supervisor/Advisor

11 | Elham Fatahifar Comparison of Chemical Intersterification and Hydrogenation 2004 Advisor
in the Modification of tea Seed oil and Application of
Modified Qil in Margarine production

12 | Parisa Yassoubi Antioxidative Effect of Phenolic Compounds of Pomegranate 2005 Supervisor
Peel on Soybean Oil.

13 | Maryam Latifian Optimization of Cellulase Production by Two Mutant Strains 2005 Advisor
of Trichoderma reesei on Rice Bran in Solid State
Fermentation

14 | Asiyeh Hasan Zadeh | Determination of Physicochemical Properties of Flax Seed Qil 2005 Advisor
and Separation of w-3 fraction from it

15 | Hamidreza Investigation of the Physicochemical and Antioxidative 2005 Advisor

Samadlloiy Properties of some Pomegranate Cultivars Seed Qil

16 | Soodabeh Majdi Solvent Extraction of Tobacco Seed Oil and its Comparison 2006 Supervisor
with Supercritical Fluid Extraction

17 | Maryam Omidbeygi | Effect of Thyme, Summer Savory and Clove Oil on 2006 Supervisor
Aspergillus flavus in Tomato Paste

18 | Fahimeh Erfani Determination of Physicochemical Composition of 29 2006 Supervisor
Spinach Varieties Grown in Iran
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12-1 List of MS Student

No | Name Title Date of Presentation Supervisor/Advisor
19 | Maryam Atapour Physiology of Diapause and Cold Hardiness in Over wintering 2006 Advisor
Larvae of Rice Stem Borer, Chilo suppressalis Walker
20 | Ali Rajabi Determination of Physicochemical Composition of Sixteen 2006 Supervisor
Iranian Onion Cultivars
21 | Azam Aarabi Investigation of Organic Acid Content in Pomegranate 2006 Supervisor
Jeshvaghani (Punica granatum L.) Juice and Their Variation during
Storage
22 | Mahbobe Zolfaghari | Study on Physicochemical Properties of some Kiwifruit 2006 Advisor
Cultivars During Cold Storage
23 | Mohammad Fazel Extraction, Separation and Determination of the Main Tea 2007 Advisor
Najafabadi Seed Oil Antioxidants and its Application in Fish Oil
Preservation
24 | Ahmad Ahmadnia Vitamins Changes in some Fishes of Caspian Sea During 2007 Advisor
Frozen Storage
25 | Hamidreza Determination of Pomegranate Juice Anthocyanins and Their 2007 Supervisor
Alighourchi Variations During Storage, Thermal and Non-thermal
Processing
26 | Safoura Pirestani Qualitative Changes in some Fishes of Caspian Sea During 2008 Advisor

Frozen Storage
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12-1 List of MS Student

No | Name Title Date of Presentation Supervisor/Advisor

27 | Neda Shahsavari Evaluation of Antioxidant Activities of the Essential Oils of 2008 Supervisor
Zataria Multiflora and Bunium Persicum on Soy Bean QOil

28 | Leila Sadat Alavi Chemical Composition and Antioxidant Properties of 2008 Supervisor
Essential Oils (Thymol daenesis, Lippia citriodora) Influence
of Heating on Chemical Composition and Antioxidant
Properties of Essential Oils

29 | Ayoughi Farnoosh Evaluation of Antiradical and Antioxidant Activities of the 2009 Supervisor
Essential Oils of Tarragon, Chamomilla and Dill

30 | Effat Morovati Investigation of Some Physicochemical and Antioxidant 2009 Advisor
Characteristics of Safflower Seed Oil

31 | Mohammad Application of Lavandula angustifolia Essential Oil and 2009 Supervisor

Tahanejad Malva sylvestris Extract as Two Natural Antioxidants in

Soybean Oil

32 | Hoora Soleimani Antioxidant Activity of the Essential Oils of Hyssopus 2010 Supervisor
officinalis and Echinacea purpurea

33 | Abouzar Fathi Application of Summer Savory Essential oil and Stinging Nettle 2010 Advisor
Extract as Two Natural Preservatives in Safflower Oil System

34 | Milad Zangiabadi Synergistic Effect of Zataria multiflora and Bunium persicum 2010 Advisor

Essential oils on linseed Oil Oxidative Stability
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12-1 List of MS Student

No | Name Title Date of Presentation Supervisor/Advisor

35 | Hamid Vahidyan Application of Zataria multiflora Boiss. And Satureja 2010 Advisor
hortensis L. Essential Oils as Two Natural Antioxidants in
Mayonnaise Formulated with Linseed Oil

36 | Zohreh Sabouri Antioxidant Effect of the Extract of Hypssopus officialis and 2010 Supervisor
Echinacea purpurea in Cake

37 | Bahareh Homayooni | Comparison of Various Concentration Methods of w-3 in Fish 2010 Advisor
Qil

38 | Fateme Darughe Antioxidant Effect of Essential oils of Caraway and Coriander 2010 Supervisor
in Cake

39 | Fateme Kalantari Antifungal Activity of Cinnamon and Oregano Essential Qils 2010 Supervisor
on Aspergillus flavus in Tomato Paste

40 | Mostafa Moarefian | Antioxidant and Antimicrobial Effects of Mentha piperita and 2010 Supervisor
Cinnamomum zeylanicum Essential Oils in Sausage

41 | Mahboobeh Khaki Evaluation of Antioxidant and Antimicrobial Effect of 2011 Advisor
Chamomile and Neroli Essential Oils on Cake Shelf Life

42 | Shagayegh Soudi Physiology of Diapause and Cold Hardiness in Overwintering 2011 Advisor
Adults of EIm leaf beetle

43 | Fatemeh Saeidi Cold Hardiness and Overwintering Strategy of Brevicoryne 2011 Advisor
brassicae L.: A Case Study in Tehran, Iran
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12-1 List of MS Student

No | Name Title Date of Presentation Supervisor/Advisor
44 | Habibeh Kord Application of Zataria multiflora and Cinnamon zeylanicum 2011 Supervisor
Sardouei Essential Oils as Two Natural Antioxidants in Cake
45 | Mahdi Darabi Antioxidant and Antimicrobial Effects of Essential Oils of 2011 Advisor
Lavender and Cumin in Butter Milk
46 | Soleimanian Optimization of Fish Oil Extraction and its Low Temperature 2012 Advisor
Yasamin Crystallization for Concentration of PUFAS
47 | Gharaei Zahra Effect of Salep and Tragacanth hydrocolloids on quality of 2012 Advisor
Barbari bread
48 | Amouei Mojtaba Effect of Processing Stages and Variety on Bioactive 2013 Advisor
Compositions of Table Olive since Harvesting Time to
Pasteurization
49 | Vahid Najafi Oxidative Stability of Virgin and Refined Olive Oils of some 2013 Supervisor
olive Varieties
50 | Mehri Noorali Effect of Climatic Conditions and Maturity Indices on some 2013 Supervisor
Quantitative and Qualitative Charactristics of Three Cultivars
of Olive Oil
51 | Zahra Gangi The Strategy of Overwintering and Cold Hardiness in the 2013 Advisor

Sugarbeet Moth, Scrobipalpa ocellatella
(Boyd)(Lepidoptera:Gelechiidae) in Karaj, Iran
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52 | Sedighe Tavasoli Effect of Modified Atmosphere Pakaging on some 2014 Supervisor
Physicochemical Properties and Shelf Life of Pomegranate
Arils
53 | Mohsen Asghari 2014 Advisor
Ghajari
54 | Atefe Tavakoli Physicochemical and Antioxidant Properties of Abi Barberry 2014 Advisor
Babanari (Berberis integerrima) Seed Oil
55 | Marzie Haji Effects of Different Concentration of Nitrogen and Potassium 2014 Advisor
Abdolrahim Khabaz | on Growth, Yeild and Essential Oil Percent of Savory
(Satureja hortensis L.)
56 | Edris Arjeh Effect of Thermal Processing and Gamma Irradiation on 2014 Supervisor
Physicochemical and Bioactive Compounds of Juice during
Storage
57 | Sara Asgari Optimization of Olive Oil Bleaching by Ultrasonic Method 2014 Advisor
58 | Marzieh Seyhoon Effect of Gamma Ittadiation on Bioactive and Volatile 2015 Supervisor
Compounds of Iranian Saffron
59 | Mahsa Loran Study on Qualitative Properties of Olive and Tea Seed Oils 2015 Supervisor
Irradiated by Gamma Beam
60 | Roya Sayah Shirazi | Enhanced Tannase Production from Penicillium sp EZ-ZH390 2016 Advisor
by Calcium Alginate Immobilization
61 | Farideh Bakhshi Partially Replacement of Nitrite by Pistachio Green Hull 2016 Supervisor
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Kazaj Extract as a Natural Preservative in Sausage
62 | Mahya Roostaei Encapsulated Pistacia Hull Extract as a Natural Antioxidant in 2016 Supervisor
Crude Soybean Qil
63 | Nooshin Effect of Natural Antioxidant (Pistachio Green Hull Extract) 2016 Advisor
Sadeghinejad on Physicochemical and Sensory Characteristics of Beef Patty
63 | Parisa Aliyari Production of Functional Sausage using Pomegranate Peel 2016 Supervisor
Extract as a Natural Preservative
65 | Mahdiyeh Bahr 2016 Advisor
Asemani
66 | Somayeh Ebrahimi 2016 Advisor
Mola
67 | Shahrbanoo 2016 Advisor
Alizadeh
Moghadam
68

48




12-2 List of PhD Student

No Name Title Date of | Super./Advi
Pres. sor
1 | Sayyed- Physicochemical Changes During Fruit Growth and Ripening and Effect of some 2006 Advisor
Mohammad-Hassan | Packaging Conditions on the Post harvest Quality and Shelf Life of Date Palm Fruit
Mortazavi (Phoenix dactylifera L.) cv. Barhee
2 | Abbas Khani Over wintering and Cold Hardiness Strategies of Codling Moth, Cydia pomonella (L.) 2007 Advisor
(Lepidoptera: Tortricidae) in Tehran Province, Iran
3 | Hamid Reza Effect of Water Deficit, Ultraviolet Radiation and Carbon Dioxide Enrichment on 2008 Advisor
Balouchi Quantitative and Qualitative Characters of Bread Wheat and Durum Wheat
4 | Hassan Khoshghalb | Investigation on the Effect of Calcium, Zinc and Boron on the Shelf Life and 2008 Advisor
Decreasing Internal Browning of Asian Pear Cultivar in Tehran
5 | Negin Akhlaghi Physicochemical Investigation of Fruit Abscission and Possibility of its Reduction in 2008 Advisor
Amiri some Citrus Cultivars (Citrus spp)
6 | Soheila Application of the Modified Tea Seed Oil as Cocoa Butter Replacer in Chocolate 2009 Advisor
Zaringhalami Formulation
7 | Ahmad Rajaei Optimization of Extraction Conditions and Purification of Phenolic Compounds of 2010 Supervisor
Pistachio Green Hull and Investigation on Its Biological and Applied Characteristics
8 | Solmaz Saromnejad | Formulation and Characterization of Edible Film Based on Broad Bean Protein 2010 Advisor
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12-2 List of PhD Student ‘

No | Name Title Date of | Super./Advi
Pres. sor
9 | Mohammad Fazel Investigation on the Effect of some Physical and Chemical treatments on Starch and 2010 Advisor
Najafabadi Two Iranian Gums (Tragacanth and Salep) Based Edible Films and their

Applications on Coating of Baguette Bread

10 | Maryam Atapour Overwintering and Cold-Hardiness Physiology of the Beet Armyworm 2010 Advisor

11 | Feryal Varasteh Effect of Storage Temperature and Chitosan Postharvest Treatment on Pomegranate 2011 Advisor
Fruit Quality and Storability

12 | Mahmoud Koushesh The Role of Polyamines and Calcium in Improve quality and Prolonged Post-harvest 2012 Advisor
Saba and Bio-physico-chemical Changes in some Iranian Apricot Cultivars
13 | Habib Vahedi The Effect of Flour Extraction Rate, Amount of Asparaginase Enzyme and Baking 2012 Advisor
Time on Acryl Amide Formation in Sangak Bread
14 | Moyuk- Agha Effect of Ultrasonic Parameters on Continuous Biodiesel Production 2013 Advisor
Mostafaei- Maynagh
15 | Nayreh Hamedi Physiology of Cold Hardiness in Three Species of Predaceous Coccinellids 2013 Advisor
(Coleoptera: Coccinellidae)
16 | Zahra Hadian Production and Evaluation of Nanoliposoms Containing EPA and DHA 2013 Advisor
17 | Esmaeil Khaleghi Response of Young Olive Plants cv. Dezful to Kaolin and Water Stress and Mature 2013 Advisor

Olive Trees cv. Zard to Kaolin under Specific Environmental Conditions of Fasa
City
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18 | Hamidreza Alighourchi | Identification and Determination of some Functional Compounds and 2013 Supervisor
Physicochemical Charactristics of Five Iranian Pomegranate Juices and Their
Variation during Storage, Thermal and Non-Thermal Processings
19 | Samira Brenji Optimization of Extraction, Effects of Cooling and Heating Processes and 2013 Advisor
Ardestani Encapsultion on Bioactive Compounds of Berberis vulgaris and Berberis
integerrima Extracts
20 | Hasan Barzegar Evaluation and Optimization of Active Starch-Clay Nanocomposite Film and its 2013 Advisor
Application for Bread Preservation
21 | Hosein Mirzaei 2014 Advisor
Moghadam
22 | Azam Jafari Najaf- The Effect of Thinning and Crop Load on Quantitative and Qualitiative 2014 Advisor
abadi Characteristics of Pomegranate cv. "Malase-Torsh-Saveh™
23 | Shadab Faramarzi Phytochemical and Cytogenetic Evaluation of Red- Fleshed Apples versus some 2014 Advisor
Commercial and Iranian Apple Cultivar
24 | Sahameh Shafiee Inteligent Machine Vision system for Measurement of Some Physicochemical 2015 Advisor
Attributes of Honey and Adulteration Detection using Hyperspectral Imaging and
NIR Spectroscopy
25 | Banafsheh Ahmadilari | Physiology of Cold Hardiness and Diapause of Pomegranate Fruit Moth, 2015 Advisor
Apomyelois ceratoniae (Lepidoptera: Pyralidae)
26 | Elahe Abedi Optimization of Oil Bleaching by Electrical Field and Ultrasound 2015 Advisor
27 | Sepideh Khorasani 2016 Advisor
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28 | Maryam Ghaderi- Encapsulation of Zataria multiflora Boiss and Cinnamomum zeylanicum Essential Oils in 2016 Supervisor
Ghahfarokhi Chitosan Nanoparticle and Evaluation of Their Preservative Effects in Hamburger

29

30

31

32
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12- Research Experience

1- Supercritical fluid extraction of tea seed oil and its comparison with Soxhlet
method

2- Antioxidant activity of pomegranate (Punica granatum L.) peel phenolic
compounds

1- General chemistry , undergraduate

2- Analytical chemistry (I). Classical Analysis, undergraduate
3- Biochemistry, undergraduate

4- Analytical chemistry laboratory | , undergraduate

5- General chemistry Laboratory I, undergraduate

6- Modern instrumental methods, undergraduate

7- Modern instrumental analysis, graduate

8- Extraction and separation of organic compounds from plants, graduate
9- Modern food technologies, graduate

10- Food analysis, undergraduate

11- Food Saftey, graduate
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