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(RSM). Journal of Food Quality (2025).
https://doi.org/10.1155/jfq/3614406.

RESEARCH PROJECTS

Supervisor in B.S project student

Investigating the possibility of using vegetable gums to increase
the shelf life of flavored dairy drink. University of Applied Science
and Technology, Shiraz, Iran. (2008-2009).

The use of hydrocolloids in dairy industries.University of
Applied Science and Technology, Shiraz, Iran.(2007-2008).

Nutritional and processing characteristics of our various
formulations. University of Applied Science and Technology,
Shiraz, Iran.(2007-2008).

Making low-fat and fat-free emulsions in the meat
industry.University of Applied Science and Technology, Shiraz,
Iran.(2007-2008).

Investigating the physicochemical, microbial and nutritional
characteristics of camel meat. The University of Applied Science
and Technology, Shiraz, Iran.(2007-2008).


https://doi.org/10.1002/ejlt.202400010
https://doi.org/10.1155/jfq/8831298
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://doi.org/10.1002/fsn3.70365
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC

Supervisor in ms thesis student
e Encapsulation of extracted sour cherry anthocyanins and

copigmented with tannic acid by spray drying (2022- 2023).

e Estimation of dietary intake of molybdenum by Total diet study
(TDS) method in population of Shiraz ((2022- 2023).

e Comparison of the effect of different concentrations of curcumin
with butyl hydroxytoluene on the oxidative stability of cotton seed
oil during accelerated storage condition (2021-2022).

e Comparison of the effect of different concentrations of
phycocyanin with butyl hydroxytoluene on the oxidative stability
of flaxseed oil during accelerated storage condition (2021-2022).

e Comparison of fatty acid profile, free fatty acid, antioxidant
properties, phytate levels, oxalic acid, pesticide residues,
mycotoxins, and sensory properties of white sesame oil with shells
without shell (2020-2022).

e |nvestigation of effect and comparison of light exposure, oxygen,
temperature of cooking and storage, storage time and fortification
levels on the stability of vitamin D3 and peroxide value during the
storage of fortified olive and canola oil (2017-2019).

e Comparison the effect of ambient temperature, refrigerator and
freezing on aflatoxin level and peroxide value in a variety of
walnut in Fars province during storage. (2016-2018)

e Effect of probiotic yoghurt and saffron on microbial and
physicochemical characteristics of chicken breast meat during
storage in the refrigerator. (2016-2018).

e Evaluation and comparison of ozone and ultrasonic simultaneous
with vacuum packaging on microbiological, chemical and sensory
properties of wheat sprout (2016-2018).

Advisor in M. S. Thesis
e Estimation of dietary intake of chromium by Total diet study

(TDS) method in population of Shiraz Guided by Dr. Seyed
Mohammad Mazloomi, Department of Food hygiene and quality
control of food, Shiraz University of medical Science, Iran.(2021-
2022).

e Estimation of dietary intake of strontium by Total Diet Study
(TDS) method in population of Shiraz Supervised by Dr.

AR



EnayatBerizi, Department of Food hygiene and quality control of
food, Shiraz University of medical Science, Iran.(2021-2022).
Comparison of the effects of vitamin D fortified oil and vitamin D
supplement on improving vitamin D status and bone turnover
factors among 18-30 healthy persons.Supervised by Dr. Shiva
Faghih, Department of community of nutrition, Shiraz University
of medical Science, Iran.(2018-2020).

Investigating the amount of exposure to artificial colors sunset
yellow and quinoline yellow through food products in the children
of employees of Shiraz University of Medical Sciences. Supervised
by Dr. Seyed Mohammad Mazloomi, Department of Food hygiene
and quality control of food, Shiraz University of medical Science,
Iran. (2020-2021).

Angiotensin-Converting  Enzyme  Inhibitory  Activity  of
Encapsulated Casein Hydrolysates. Supervised by Dr. Seyed
Mohammad Hashem Hosseini, Department of Food science,
School of Agriculture, Shiraz University, Iran. (2016-2017).
Evaluation the effect of fortification with folic acid, inulin and date
extract on sensory, physicochemical and microbial properties of
probiotic and synbiotic dairy dessert during storage. Supervised by
Dr. seyed Mohammad Mazloomi, Department of Food hygiene and
quality control of food, Shiraz University of medical Science, Iran.
. (2017-2018).

Evaluation the effect of industrial processing on reduction of
aerobic mesophilic bacteria, E. coli, Mold and yeast, Listeria
monocytogenes, Salmonella spp. And Ecoli O157:H7 in raw
vegetables. Supervised by Dr. seyed Mohammad Mazloomi,
Department of Food hygiene and quality control of food, Shiraz
University of medical Science, Iran. (2016-2017).

Evaluation the effect of fortification with nutrients effective in
preventing depression on the sensory, physicochemical and
microbial properties of functional probiotic dairy products during
storage. Supervised by Dr. Seyed Mohammad Mazloomi,
Department of Food hygiene and quality control of food, Shiraz
University of medical Science, Iran. (2018-2019).

VY



Advisor in Ph.D. Thesis

The effect of biscuit fortified with whey protein and dietary fiber
on biochemical and behavioral factors of appetite, anthropometric
indices, and glycemic profile in overweight or obese adults.
Supervised by Dr. Shiva Faghih, Department community of
nutrition, Shiraz University of medical Science, Iran.(2018-2021).

Supervisor in Research Project

Different kind of bread contain functional ingredients Guided
by Dr. MahsaMajzoobi, Department of Food Science and
Technology,

Shiraz University, Iran.(2006-2007).

Determination of macronutrient and micronutrient of mountain of
truffle Terfeziaclaveryi in Firoozabad and Sarvestan. (2016-2016).
Evaluation of effect of Spirulina on oxidative stability of safflower
oil. (2022-2023).

The comparison between the oil extracted from hulled and
unhulled with sesame during storage time. (2021-2021)
Investigation of ozone with and without vacume packaging on
microbial, chemical and sensory properties of wheat germ. (2018-
2018).

Contamination of rice by Lead, Cadmium and arsenic in Iran:
Systematic Review and Meta-analysis. (2021-2022).

Advisor in Research Project

Determination of aflatoxin in walnut and walnut kernels in Shiraz
markets, Iran (2017-2018) Guided by Zahra Sarlak, Department of
Food hygiene and quality control of food, Shiraz University of
medical Science, Iran.

Aflatoxin M1 occurrence in local dairy products in Shiraz,
Southern Iran Guided by Dr. EnayatBerizi, Department of Food
hygiene and quality control of food, Shiraz University of medical
Science, Iran.

Isolation and purification of fructose from date juice using
chromatography method (2010-2012). Guided by Dr Mohammad
Sarshr, Fars Engineering Center, Shiraz, Iran.

VY


https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC

e Developing a strategic plan for the optimal use of horticultural
waste products (2009-2010) Guided by Dr Mohammad Reza
Zareeifard,, Fars Engineering Center, Shiraz, Iran.

e Application of agricultural waste materials in order to produce
bioethanol (2010-2012) Guided by Dr Mohammad Sarshr, Fars
Engineering Center, Shiraz, Iran.

e Extraction of sour cherry anthocyanins, copigmentation with tannic
acid, encapsulation by spray drying method and investigation its
stability during storage in a model beverage.

e Comparison of the effect of different concentrations of curcumin
with butyl hydroxytoluene on the oxidative stability of cotton seed
oil during accelerated storage condition.

e Comparison of the effect of different concentrations of
phycocyanin with butyl hydroxytoluene on the oxidative stability
of flaxseed oil during accelerated storage condition.
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Microsoft word 2000
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Microsoft power point
Internet Explorer
COSTAT

SPSS

Design Expert
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