Ao aal

ke o ki 4

p ke Olnin § )
i Joo 03,8 i 15 o)

v-;:“UJSJ’”‘ YWY/ VAY i g @JU

SHE mlis wdige 5 pske 05 S (5355l 0aSCEls (e S oKils (LaS L 0l sl

PAYTFYVYOO0A : ol e il CYA-SAYATYYA il

m.alisahari@gmail.com; sahari@modares.ac.ir tS s S ey

SIS ol g 5 ode il 5 S lke =)

M &S)‘J.d =12
1 . 4:.«:5) JJJA
b oLt Olge | JJlL KX P
AP ISP P . .
_ ngawa u‘i“)“’ GL«& L;ﬂ)" ol ills WW LS‘J:S-’
TR RPNt ISP e @Lw P
ol
)\ ;<.a) C“}PL:.\.M‘"
Red Beet Root e s S
J F g
7 U‘;’ \Yye L)‘J@J e CAQJJJ oKiSls ¢ e
J‘jﬁ)) L)‘ Jf)ls L;,{‘-'\-“ @w M)‘
"&U&
cw@_’"a_.}-«.@w" s gaw“ﬁrjl&oli&a\s }L&
J
T I AT be 5wl Dlidd gl . f s
Sl glo
D e Ol gl



mailto:m.alisahari@gmail.com
mailto:sahari@modares.ac.ir

gfc»\ﬁ gTJ|Jo—\—Y

sl o A D) oKl o 43
52 \WAG g e S S skl
WA LS ke S 5 Sl
ARANTE oo S BT
WY 6o geode S P s
SoSer 3l g — VY
Fb b b 3! LOkuKr 5 b o, Ker ailu
\ra¢ Al ol ol 5 0L Ol b axnly yae
3,505 aals \Yag ﬂ,l.c umf e e

ke SLOLE 5 Loyl (lagn slap b dasks (oYl =¥
lie Voo sl s 1 JSls ame glaa J35 55 el Ol gladlie slaas @
alio VA Sl i Ml e lad 125 55 odd Ol sladlis slaes @
00 31 Jotls la talen 53 odd 4l gladllis slis @
Yoospde i Ml s folea s el al)l gladlis sluas @
5 ddome o5l o jledt calzms oL Ol g (B o 5 pL) ol SV - 5 00
4 e Sle g e Ve 558 depes Sl s 4 B A Ller L3 (Olio
el ool daes LG s (e
GLas! Jlo (Ll (S o) et b Glac s cpsbe @
AYAY (alo il ¢ lde slge 53 s (gl osed o STy el =)
AYAY (liado bl ¢ olds slge 53 K5 OlLS 5 e =Y
AYAY ety il 0Ll 5 pls Ol ST s glieds LS 5 -
0SB 13TT Gl mlo axls 038 o35 058 OleSn b O gme gla o5l K b -8
NS LESH PN SN O
AL = 1377 Llie mbo asls 058 o3ls 05,8 i (5L 5 pole 5 adis o315 Llpa -0
(b ol 5 0k Ol Sla 3

Ll dbo (Ll (DS ol) todd aar 5 glacls psle @




‘(M))JJ;C)J)LS‘WJ'A}@LLA“JLAL;MCJ‘E\.)‘U:"ffl’”‘_
(as93, 53 G)J) o s s (Patent) C\J.:;’-\)ngﬂjj 10 i -
:LgJLAJUT o

A e slaglis s lacp - @
L;«Lﬁaﬁ[e- oot S S omb)bﬁﬁj@jkjﬂw sl (.4..’}&.; slal -

Colda S5 6l gl

w‘ww&éudmjuoﬁb- L]
ISC L;)jt.éjv,\.cui\il.éjfji.o 3baol dc o 55 Ol 7YV 5 sbaal  Olallls > -

:J}iS C«j}i.g‘g‘rl&ch.wdt.aj‘}‘;.ﬂju)é Mj)‘ Slods "JL.:::‘) -y
(2l e Gl @

Ql_:.é u.l_>-J_3.>.> 0SS w.;'.hj}; bjb.c ceM‘A U"’Sj) u})fﬁ.u ()\j.'..oc\__;—
fw).)w C,.::JS eK.iJ‘J)J eK:J‘J ) mxtz-})jw ‘Lf“’k';

(B o3l 5 0L OlenSin b pie -

eyl Cleds asle @
5SS 5 Al S 05 s S 4l 5 s R RS 5 A -
s Olsled °‘J“-“4{L.)Tuﬂj‘)->‘.}-s&éﬂ
Slosd Sl anaS gz 5 5538 Sl bt O sl 51 Sole sl xS peas -
s o A 3 Ll Sl pae 5 555 odiled coshe Slis s b 5 B 2S
fod bl neb il 5 (55lS wkige ol 55 ol 555 ol
5 s oKl o pme Sl 55 Lol sie 5 masS S pde 5 Coe 4beS ud -

SF




L;Jﬁbfwjd)ﬁa»‘\.iﬂﬁQQAch}N&L&&QJJCbmJJQW—
.CJBJJ}'—\J Q)bw)\ fﬂwaﬁjj\b (o
s O K3 b 5 Obgmdils 350, -F

PN glyss e
Jbls b}.b-l&l.ai.‘hbﬁ,od

Jbls Jj.b-ﬁe))uwg:pﬁ
{8585 Ly Sl ¥ placaly -
Ju;)\de.:JLS ®

J.&.L;f.' b}bl&@‘)@d

J,&.SV' JjJ}Ze)}LiA@J

SIYAE ) ladle s Oliin B )3 oud plowil e gh — Lebe slglad cpslis -0
(0486

(oo o 5lod caloms Ol 28 ()b o S)0LSln S (gladlons 53 g odie SV -
cLA K] 65,,\..’:5 f}\.‘« BL ‘53}.&‘) ‘_;\A u&.&j}; AYAA (S ) a.:‘_} u.;.w) i %

(b

Fob ot )OLaKIA B )3 oy 5 Ty e S5 L SMoe plu s e SVl -
(@BJM g‘d’ﬁda‘}l&

(éJU ‘g:*iw db&)ﬁ‘-«h ;J-Fﬁb -
el e b e gla olea jus axds 0 %

(b 51 o O 50) Gl fonm b 5 aler Sludr j5 05 58 -
Ol 35 Gl poew g isles Ol 381 55 &S L8 %




SO saS 5 (29 S o s la laoy SIS clal, 58 55 55 &S 5 Cygis -
Ol p sl
&‘.1:9 GL'-.D 45-‘.».:0 aj)f)\S ).5 C’SJ“‘: sk

BinSin b G b 51 Mallop ode ol 5 LolE)18 53 8,8 -

(2 Jlo b Ol sie)p gl DLl b gy slag b izl 5o oSen -
¢ alde GL.; ady Mo b, CJJ: 35 \SKer
Mls 5 (BU Bl M S s s s " b 50 )\
"u.lLl.'o @w 2 r}ﬁl o S T Cjb 20 Go\SKer

S eoexo w5 ole OleMb! -

Orcid Id: 0000-0002-6634-5429
http://orcid.org/0000-0002-6634-5429

Researcher Id: N-5617-2016
http://www.webofscience.com/N-5617-2016

Scopus Author Id: 6506554972
http://www.scopus.com/authid/detail.uri?authorld=6506554972

Google Scholar Id: zbbwimwAAAAJ
http://scholar.google.com/citations?user=zbbwimwAAAAJ&hl=en

Researchgate Id: Mohammad-Ali-Sahari
http://www.researchgate.net/profile/Mohammad-Ali-Sahari

H index (Scopus): 40; and (Google Scholar): 50; 181 Documents; 5529 Cited by 4665
Documents.



javascript:void(0)
javascript:void(0)
javascript:void(0)
javascript:void(0)
javascript:void(0)

\ACMJ:-;

1- Development of a novel sugar-free functional beverage containing pistachio green hull
extract
Tavakoli, M., Barzegar, M., Sahari, M.A., Hosseinmardi, N. Applied Food
Research, 2025, 5(1), 100926

2- Therapeutic Potential of Pistachio Green Hull Extract in Treating Parkinson's Disease:
A Comprehensive In Vivo and In Vitro Investigation. Tavakoli, M., Mohammadi,
N., Barzegar, M., ... Hosseinmardi, N., Saremi, S. Sahari, MA... Food Science
and Nutrition, 2025, 13(5), €70204

3- Effect of transesterified amaranth oil oleogel as a cocoa butter replacer on the
physicochemical properties of dark chocolate. Kamali, E., Sahari, M.A., Barzegar,
M., Ahmadi Gavlighi, H. Food Chemistry X, 2025, 26, 102305

4- Maize fiber gum as a natural antioxidant: Effects on myofibrillar proteins and textural
properties of beef patties. Ejtemaei, R., Gavlighi, H.A., Sahari, M.A., Jalili
Safaryan, M., Nikoo, M. Lwt, 2025, 216, 117374

5- Microencapsulation of flaxseed oil by complex coacervation of with apricot tree
(Prunus armeniaca L.) gum and low molecular chitosan: Formation and structural
characterization. Dabiri Movahed, M., Sahari, M.A., Barzegar, M. Applied Food
Research, 2024, 4(2), 100519

6- In vitro antidiabetic and antioxidant activities of Galega officinalis extracts.
Sukhtezari, S., Sahari, M.A., Barzegar, M., Azizi, M.H. Food Science and
Nutrition, 2024, 12(10), pp. 8137-8149

7- Quantitative and qualitative analysis of three DNA extraction methods from soybean,
maize, and canola oils and investigation of the presence of genetically modified
organisms (GMOs). Vahdani, M., Sahari, M.A., Tanavar, M. Food Chemistry
Molecular Sciences, 2024, 8, 100201

8- Geographical authentication of saffron by chemometrics applied to the ion mobility
spectrometry data. Shamshiri, N., Fattahi, R., Barzegar, M., Sahari, M.A., Mani-
Varnosfaderani, A. Food Chemistry X, 2024, 22, 101455

9- Formulation of functional gummy candies containing natural antioxidants and stevia.
Roudbari, M., Barzegar, M. , Sahari, M.A., Gavlighi, H.A. Heliyon, 2024, 10(11),
e31581

10- Pistachio green hull and pomegranate peel extracts as two natural antiglycation
agents. Roudbari, M., Barzegar, M., Sahari, M.A. Food Science and
Nutrition, 2024, 12(5), pp. 36883695

11- Berberis integerrima bioactive molecules loaded in chitosan-based electrospun
nanofibers for soybean oil oxidative protection. Asghari, M., Sahari, M.A.,
Tavakoli, A., Barzegar, M., Kia, S.J. International Journal of Biological
Macromolecules, 2024, 268, 131692

12- Effect of lipophilized gallic acid on the oxidative stability of omega-3 fatty acids rich
soy and cow milk. Delfanian, M., Sahari, M.A., Barba, F.J. Lwt, 2023, 190,
115475

13- Application of enzymatic treatments in concentration of pistachio hull extract by
ultrafiltration

Azhdari, P., Seif Zadeh, N., Sahari, M.A., Ahmadi Gavlighi, H. Food Chemistry
Advances, 2023, 3, 100471



https://www.scopus.com/record/display.uri?eid=2-s2.0-105003733220&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-105003733220&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59756662800
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=22953478700
https://www.scopus.com/record/display.uri?eid=2-s2.0-105005285744&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-105005285744&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59756662800
https://www.scopus.com/authid/detail.uri?authorId=59899802900
https://www.scopus.com/authid/detail.uri?authorId=59899802900
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=22953478700
https://www.scopus.com/authid/detail.uri?authorId=57478100200
https://www.scopus.com/record/display.uri?eid=2-s2.0-85219497931&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85219497931&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56974141300
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=59394971800
https://www.scopus.com/record/display.uri?eid=2-s2.0-85214954161&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85214954161&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58577176400
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57202911305
https://www.scopus.com/authid/detail.uri?authorId=57202911305
https://www.scopus.com/authid/detail.uri?authorId=36161373700
https://www.scopus.com/record/display.uri?eid=2-s2.0-85204467867&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85204467867&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85204467867&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59335319100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85201936253&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191259279
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85189433831&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85189433831&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85189433831&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58970797000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=58298368000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85193056537&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85193056537&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59126636000
https://www.scopus.com/authid/detail.uri?authorId=59109818200
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=35079086900
https://www.scopus.com/authid/detail.uri?authorId=35079086900
https://www.scopus.com/record/display.uri?eid=2-s2.0-85193927682&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58864779400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85186249307&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85186249307&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58864779400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85192213204&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85192213204&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57926098900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57197140012
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=57925795300
https://www.scopus.com/record/display.uri?eid=2-s2.0-85180410102&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85180410102&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=36190434200
https://www.scopus.com/record/display.uri?eid=2-s2.0-85174593996&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85174593996&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58658152000
https://www.scopus.com/authid/detail.uri?authorId=56590035800
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000

14- Interfacial behavior of gallic acid and its alkyl esters in stripped soybean oil in
combination with monoacylglycerol and phospholipid. Delfanian, M., Sahari,
M.A., Barzegar, M., Ahmadi Gavlighi, H., Barba, F. J. Food Chemistry, 2023,
413, 135618
Effect of processing conditions (conventional heating, microwave, chilling, and
freezing) on the stability of some bioactive compounds of jujube fruit. Najafabadi,
N.S., Sahari, M.A., Barzegar, M., Esfahani, Z.H. Applied Food Research, 2023,
3(1), 100293
An ion mobility spectrometry-chemometrics combination approach for assessing
adulteration in saffron (Crocus sativus L.) with synthetic colorants. Fattahi, R.,
Barzegar, M., Sahari, M.A., Mani-Varnosfaderani, A.
What are the effects of gamma irradiation, modified atmosphere packaging, and
storage on different properties of turmeric essential 0il? Esmaeili, S., Khanniri, E.,
Berengi Ardestani, S., Barzegar, M., Sahari, M.A. Radiation Physics and
Chemistry, 2023, 204, 110677
Formulation of Sausage with Encapsulated GO: Physicochemical, Microbial and
Sensory Properties | oad (Ll s ) ps O 59 b Gt s O s 50 587 ¢ land S0 58 (al 53
e 5 puwesw o9 SwKhoshtinat, K., Barzegar, M., Sahari, M.A., Hamidi, Z.
Applied Food Biotechnology, 2023, 10(2), pp. 141-154
Poly-Vinylidene Fluoride (PVDF)/ Span-85 Membrane for Omega-3 PUFA
Concentration: Membrane Performance and Fouling Analysis. Ghasemian, S.,
Sahari, M.A., Barzegar, M., Gavlighi, H.A., Abedini, R. International Journal of
Membrane Science and Technology, 2023, 10(1), pp. 8-16
20- Pistachio green hull extract as natural antioxidant incorporated to omega-3 rich
kappa-carrageenan oleogel in dry fermented sausage. Noorolahi, Z., Sahari, M.A.,
Ahmadi Gavlighi, H., Barzegar, M. Food Bioscience, 2022, 50, 101986

21- Rapid metabolites fingerprinting by ion mobility spectrometry: A novel evaluation
method for bio-adulteration of saffron (Crocus sativus L.). Fattahi, R., Barzegar,
M., Sahari, M.A., Mani-Varnosfaderani, A. Industrial Crops and Products, 2022,
188, 115707

22- Deodorization of sunflower oil by high voltage electric field as a nonthermal method
sunflower oil refining by electric field. Tavakoli, A., Sahari, M.A., Barzegar, M.,
... Marziali, S., Caboni, M. Journal of Food Science, 2022, 87(10), pp. 4363—4378

23- Evaluation of the effect of gamma and microwave irradiation and high temperature
on the antioxidant properties of the Avicennia marina leaf extract. Arbidar, E.,
Mirzaei, H., Kashaninejad, M., Sahari, M.A., Molaee, M. Radiation Physics and
Chemistry, 2022, 193, 109970

24- Use of Encapsulated Garlic Oil in Low-Fat Salad Dressings: Physicochemical,
Microbial and Sensory Properties. Khoshtinat, K., Barzegar, M., Sahari, M.A.,
Hamidi, Z. Applied Food Biotechnology, 2022, 9(2), pp. 113-125

25- Investigation of Measurement Methods Antioxidant Activity and Involved
Mechanisms Sahari, M.A., Ardestani, S.B. Frontiers in Natural Product
Chemistry, 2022, 9, pp. 125-184

26- The effect of refining process on the volatile compounds, oxidation stability and fatty
acids profile of soybean oil using an electrostatic field. Tavakoli, A., Sahari,
M.A., Barzegar, M., ... Caboni, M.F., Marziali, S. Journal of Food Processing and
Preservation, 2022, 46(1), e16160

15

16

17

18

19



https://www.scopus.com/record/display.uri?eid=2-s2.0-85147546491&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85147546491&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=36190434200
https://www.scopus.com/record/display.uri?eid=2-s2.0-85152108463&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85152108463&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57190732974
https://www.scopus.com/authid/detail.uri?authorId=57190732974
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85145659439&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85145659439&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59109818200
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=35079086900
https://www.scopus.com/record/display.uri?eid=2-s2.0-85143173605&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85143173605&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55893463100
https://www.scopus.com/authid/detail.uri?authorId=57188727841
https://www.scopus.com/authid/detail.uri?authorId=57989490800
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85152277653&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85152277653&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85152277653&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57192809673
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57660756400
https://www.scopus.com/record/display.uri?eid=2-s2.0-85151890727&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85151890727&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=48861306500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=35320819200
https://www.scopus.com/record/display.uri?eid=2-s2.0-85136739076&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85136739076&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85139015101&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85139015101&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59109818200
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=35079086900
https://www.scopus.com/record/display.uri?eid=2-s2.0-85137982816&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85137982816&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57197140012
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=57196328639
https://www.scopus.com/authid/detail.uri?authorId=6603850532
https://www.scopus.com/record/display.uri?eid=2-s2.0-85123882274&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85123882274&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194328839
https://www.scopus.com/authid/detail.uri?authorId=25655141500
https://www.scopus.com/authid/detail.uri?authorId=15061621100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57194332903
https://www.scopus.com/record/display.uri?eid=2-s2.0-85129279924&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85129279924&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57192809673
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57660756400
https://www.scopus.com/record/display.uri?eid=2-s2.0-85145859744&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85145859744&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/record/display.uri?eid=2-s2.0-85120586312&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85120586312&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57197140012
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6603850532
https://www.scopus.com/authid/detail.uri?authorId=57196328639

27- Structure—antioxidant activity relationships of gallic acid and phloroglucinol.
Delfanian, M., Sahari, M.A., Barzegar, M., Ahmadi Gavlighi, H. Journal of Food
Measurement and Characterization, 2021, 15(6), pp. 5036-5046
28- Effect of storage time on the microbial and physicochemical properties of gamma
irradiated turmeric powder under various atmospheres of packaging. Esmaeili, S.,
Berengi-Ardestani, S., Khanniri, E., Barzegar, M., Sahari, M.A. Radiation Physics
and Chemistry, 2021, 187, 109580
29- Effect of Steric Structure on the Mechanism of Antioxidant Activity of Alkyl Gallates
in Soybean Oil Triacylglycerols—A Kinetic Approach. Delfanian, M., Sahari,
M.A., Barzegar, M., Ahmadi Gavlighi, H. European Journal of Lipid Science and
Technology, 2021, 123(9), 2100019
30- Influence of fish protein hydrolysate-pistachio green hull extract interactions on
antioxidant activity and inhibition of a-glucosidase, o-amylase, and DPP-IV
enzymes. Amini Sarteshnizi, R., Sahari, M.A., Ahmadi Gavlighi, H., ... Nikoo,
M., Udenigwe, C.C. LWT, 2021, 142, 111019

Quality characteristics, nutraceutical profile, and storage stability of functional
beverage prepared from jujube (Ziziphus jujuba var vulgaris) fruit. Shams
Najafabadi, N., Sahari, M.A., Barzegar, M., Hamidi Esfahani, Z. Journal of Food
Processing and Preservation, 2021, 45(4), e15201
32- Optimization of Extraction from Moringa Peregrina Seed Oil by Microwave
Pretreatment. Ahangarnejad, N., Khoshtaghaza, M.H., Ghobadian, B., Sahari,
M.A. Journal of Food Science and Technology Iran, 2021, 18(120), pp. 229-239
33- Encapsulation of pistachio green hull phenolic compounds by spray drying.
Ghandehari Yazdi, A.P., Barzegar, M., Sahari, M.A., Gavlighi, H.A. Journal of
Agricultural Science and Technology, 2021, 23(1), pp. 51-64

Improving functionality, bioavailability, nutraceutical and sensory attributes of
fortified foods using phenolics-loaded nanocarriers as natural ingredients.
Delfanian, M., Sahari, M.A. Food Research International, 2020, 137, 109555

35- Physicochemical properties and organoleptic aspects of ice cream enriched with
microencapsulated pistachio peel extract. Ghandehari Yazdi, A.P., Barzegar, M.,
Ahmadi Gavlighi, H., Sahari, M.A., Mohammadian, A.H. International Journal of
Dairy Technology, 2020, 73(3), pp. 570-577

Encapsulation of barberry fruit extracts by spray drying and liposome entrapment.
Ardestani, S.B., Sahari, M.A., Barzegar, M. Acta Alimentaria, 2020, 49(2), pp.
125-134

37- Tannin fraction of pistachio green hull extract with pancreatic lipase inhibitory and
antioxidant activity. Noorolahi, Z., Sahari, M.A., Barzegar, M., Ahmadi Gavlighi,
H. Journal of Food Biochemistry, 2020, 44(6), 13208

38- Improvement of oxidative stability and textural properties of fermented sausage via
addition of pistachio hull extract. Lashgari, S.S., Noorolahi, Z., Sahari, M.A.,
Ahmadi Gavlighi, H. Food Science and Nutrition, 2020, 8(6), pp. 2920-2928

39- Bleaching of Olive Oil by Membrane Filtration. Dadfar, T., Sahari, M.A., Barzegar,
M. European Journal of Lipid Science and Technology, 2020, 122(4), 1900151

40- Kinetic, isotherm and thermodynamic investigations on adsorption of trace elements
and pigments from soybean oil using high voltage electric field-assisted
bleaching: A comparative study. Abedi, E., Amiri, M.J., Sahari, M.A. Process
Biochemistry, 2020, 91, pp. 208-222

8

31

34

36



https://www.scopus.com/record/display.uri?eid=2-s2.0-85111106913&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85107159368&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85107159368&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55893463100
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=57188727841
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85111685336&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85111685336&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100628673&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100628673&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100628673&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56166684700
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=36161373700
https://www.scopus.com/authid/detail.uri?authorId=36161373700
https://www.scopus.com/authid/detail.uri?authorId=57195440719
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100905472&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100905472&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194586797
https://www.scopus.com/authid/detail.uri?authorId=57194586797
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85123978984&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85123978984&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57439849700
https://www.scopus.com/authid/detail.uri?authorId=6507270297
https://www.scopus.com/authid/detail.uri?authorId=22937734400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85099304286&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194087313
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85088941020&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85088941020&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081006050&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081006050&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194087313
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=59775236400
https://www.scopus.com/record/display.uri?eid=2-s2.0-85093895341&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081973050&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081973050&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85084789260&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85084789260&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57216830635
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85079897195&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57215092345
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85076994869&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85076994869&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85076994869&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55206968000
https://www.scopus.com/authid/detail.uri?authorId=26431230600
https://www.scopus.com/authid/detail.uri?authorId=6506554972

41- In vitro fermentation profile of soluble dietary fibers obtained by different enzymatic
extractions from barley bran. Karimi, R., Azizi, M.H., Sahari, M.A., Kazem, A.E.
Bioactive Carbohydrates and Dietary Fiber, 2020, 21, 100205

42- Role of extraction conditions in the recovery of some phytochemical compounds of
the jujube fruit. Najafabadi, N.S., Sahari, M.A., Barzegar, M., Esfahani, Z.H.
Journal of Agricultural Science and Technology, 2020, 22(2), pp. 439451

43- Antioxidant properties of Avicennia marina leaf extract in soybean oil system.
Molaee, M., Sahari, M.A., Kenari, R.E., Amirkaveei, S., Arbidar, E. Current
Nutrition and Food Science, 2020, 16(8), pp. 1245-1251

44- Novel oleogel formulation based on amaranth oil: Physicochemical characterization.
Kamali, E., Sahari, M.A., Barzegar, M., Ahmadi Gavlighi, H. Food Science and
Nutrition, 2019, 7(6), pp. 1986—-1996

45- Efficiency of Tragacanth gum coating enriched with two different essential oils for
deceleration of enzymatic browning and senescence of button mushroom
(Agaricus bisporus). Nasiri, M., Barzegar, M., Sahari, M. A., Niakousari, M. Food
Science and Nutrition, 2019, 7(4), pp. 1520-1528

46- Evaluation of polyphenolic compounds in membrane concentrated pistachio hull
extract. Seifzadeh, N., Ali Sahari, M., Barzegar, M., ... Galaverna, G., Del Rio, D.
Food Chemistry, 2019, 277, pp. 398-406

47- Optimization of high voltage electric field as a novel non-thermal method of
sunflower oil neutralization. Tavakoli, A., Sahari, M.A., Barzegar, M., Ahmadi
Gavlighi, H. Separation and Purification Technology, 2019, 211, pp. 430-437

48- The effect of jujube powder incorporation on the chemical, rheological, and sensory
properties of toffee. Bahrasemani Koohestani, M., Sahari, M.A., Barzegar, M.
Food Science and Nutrition, 2019, 7(2), pp. 678—688

49- Antioxidant activity of Sind sardine hydrolysates with pistachio green hull (PGH)
extracts. Sarteshnizi, R.A., Sahari, M.A., Gavlighi, H.A., Regenstein, J.M., Nikoo,
M. Food Bioscience, 2019, 27, pp. 3745

50- Effect of extraction and processing conditions on the water soluble vitamins of
barberry fruits. Berenji Ardestani, S., Sahari, M.A., Barzegar, M. Journal of
Agricultural Science and Technology, 2019, 21(2), pp. 341-356

51- Optimization of the enzyme-assisted aqueous extraction of phenolic compounds from
pistachio green hull. Ghandahari Yazdi, A.P., Barzegar, M., Sahari, M.A.,
Ahmadi Gavlighi, H. Food Science and Nutrition, 2019, 7(1), pp. 356-366

52- Evaluation of the inhibitory effect of pistachio (Pistacia vera L.) green hull aqueous
extract on mushroom tyrosinase activity and its application as a button mushroom
postharvest anti-browning agent. Fattahifar, E., Barzegar, M., Ahmadi Gavlighi,
H., Sahari, M.A. Postharvest Biology and Technology, 2018, 145, pp. 157-165

53- The effect of non-thermal processing on chemical constituents and antibacterial
properties of turmeric rhizome volatile oil. Esmaeili, S., Barzegar, M., Sahari,
M.A., Berenji-Ardestani, S., Sheikhi, A. Journal of Food Process
Engineering, 2018, 41(6), 12827

54- Nanoliposomes Containing Pistachio Green Hull's Phenolic Compounds as Natural
Bio-Preservatives for Mayonnaise. Rafiee, Z., Barzegar, M., Sahari, M.A.,
Maherani, B. European Journal of Lipid Science and Technology, 2018, 120(9),
1800086



https://www.scopus.com/record/display.uri?eid=2-s2.0-85079454714&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85079454714&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58574801800
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57193573777
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081022923&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85081022923&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57190732974
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85090609722&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194332903
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=33167464500
https://www.scopus.com/authid/detail.uri?authorId=57194328839
https://www.scopus.com/record/display.uri?eid=2-s2.0-85067863128&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56974141300
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85064803965&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85064803965&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85064803965&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194474268
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=56780408500
https://www.scopus.com/record/display.uri?eid=2-s2.0-85055909744&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85055909744&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56590035800
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6701402076
https://www.scopus.com/authid/detail.uri?authorId=57195726376
https://www.scopus.com/record/display.uri?eid=2-s2.0-85054708117&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85054708117&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57197140012
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85062080351&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85062080351&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57206893736
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85057036763&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85057036763&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56166684700
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=6701472172
https://www.scopus.com/authid/detail.uri?authorId=36161373700
https://www.scopus.com/authid/detail.uri?authorId=36161373700
https://www.scopus.com/record/display.uri?eid=2-s2.0-85084088958&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85084088958&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85057742090&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85057742090&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194087313
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85050166776&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85050166776&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85050166776&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57202982763
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85052375010&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85052375010&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55893463100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=57203589538
https://www.scopus.com/record/display.uri?eid=2-s2.0-85051116247&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85051116247&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6507320644
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37036247000

55- Concentration of pistachio hull extract antioxidants using membrane separation and
reduction of membrane fouling during process. Seifzadeh, N., Sahari, M.A.,
Barzegar, M., Ahmadi Gavlighi, H. Food Science and Nutrition, 2018, 6(6), pp.
1741-1750

56- Enzymatic removal of starch and protein during the extraction of dietary fiber from
barley bran. Karimi, R., Azizi, M.H., Sahari, M.A., Hamidi, Z., Xu, Q. Journal of
Cereal Science, 2018, 83, pp. 259-265

57- Effect of gamma irradiation under various atmospheres of packaging on the microbial
and physicochemical properties of turmeric powder. Esmaeili, S., Barzegar, M.,
Sahari, M.A., Berengi-Ardestani, S. Radiation Physics and Chemistry, 2018, 148,
pp. 60-67

58- Ultrasound-assisted bleaching of olive oil: Kinetics, isotherms and thermodynamics.
Asgari, S., Sahari, M.A., Barzegar, M. Journal of Food Engineering, 2018, 224,
pp. 3744

59- Effect of gamma irradiation on the extraction yield, antioxidant, and antityrosinase
activities of pistachio green hull extract. Abolhasani, A., Barzegar, M., Sahari,
M.A. Radiation Physics and Chemistry, 2018, 144, pp. 373-378

60- Bioactive compounds of virgin olive oil extracted from bladi and arbequina cultivars.
Roodaki, M.S.M., Tarzi, B.G., Gharachorloo, M., Sahari, M.A., Barzegar, M.
Current Nutrition and Food Science, 2018, 14(1), pp. 17-27

61- Antioxidant activity of Berberis integerrima seed oil as a natural antioxidant on the
oxidative stability of soybean oil. Sahari, M.A., Tavakoli, A., Barzegar, M.
International Journal of Food Properties, 2018, 20, pp. S2914-S2925

62- Measurement of amino acids in some fish species and studying their changes during
frozen storage. Sahari, M.A., Pirestani, S., Noorolahi, Z. Current Nutrition and
Food Science, 2018, 14(3), pp. 247-255

63- Purification and characterization of extracellular phospholipase Al from Trichoderma
atroviride sp. ZB-ZH292. Beig-Mohammadi, Z., Hamidi-Esfahani, Z., Sahari, M.-
A., Khosravi-Darani, K. Biocatalysis and Agricultural Biotechnology, 2018, 13,
pp. 176181

64- Application of Tragacanth gum impregnated with Satureja khuzistanica essential oil
as a natural coating for enhancement of postharvest quality and shelf life of button
mushroom (Agaricus bisporus). Nasiri, M., Barzegar, M., Sahari, M.A.,
Niakousari, M. International Journal of Biological Macromolecules, 2018, 106,
pp- 218-226

65- Tragacanth gum containing Zataria multiflora Boiss. essential oil as a natural
preservative for storage of button mushrooms (Agaricus bisporus). Nasiri, M.,
Barzegar, M., Sahari, M.A., Niakousari, M. Food Hydrocolloids, 2017, 72, pp.
202-209

66- The enhancement of pistachio green hull extract functionality via nanoliposomal
formulation: studying in soybean oil. Roostaee, M., Barzegar, M., Sahari, M.A.,
Rafiee, Z. Journal of Food Science and Technology, 2017, 54(11), pp. 3620-3629

67- Omega-3 PUFA concentration by a novel PVDF nano-composite membrane filled
with nano-porous silica particles. Ghasemian, S., Sahari, M.A., Barzegar, M.,
Ahmadi Gavlighi, H. Food Chemistry, 2017, 230, pp. 454-462

68- Chitosan-cinnamon essential oil nano-formulation: Application as a novel additive
for controlled release and shelf life extension of beef patties. Ghaderi-

10



https://www.scopus.com/record/display.uri?eid=2-s2.0-85052743908&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85052743908&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56590035800
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85054842801&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85054842801&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58574801800
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=59603010100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85043472955&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85043472955&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55893463100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/record/display.uri?eid=2-s2.0-85039931250&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191293405
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85030454606&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85030454606&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=35730926400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85042782697&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59019642200
https://www.scopus.com/authid/detail.uri?authorId=55318039600
https://www.scopus.com/authid/detail.uri?authorId=36470042100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85041095148&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85041095148&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57197140012
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85049217014&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85049217014&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=26028395100
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/record/display.uri?eid=2-s2.0-85039773495&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85039773495&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57200116820
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57351383000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85026890330&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85026890330&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85026890330&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194474268
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=56780408500
https://www.scopus.com/record/display.uri?eid=2-s2.0-85020258049&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85020258049&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194474268
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=56780408500
https://www.scopus.com/record/display.uri?eid=2-s2.0-85028741888&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85028741888&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57195559494
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6507320644
https://www.scopus.com/record/display.uri?eid=2-s2.0-85015621135&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85015621135&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=48861306500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85017358894&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85017358894&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57160154400

Ghahfarokhi, M., Barzegar, M., Sahari, M.A., Ahmadi Gavlighi, H., Gardini, F.
International Journal of Biological Macromolecules, 2017, 102, pp. 19-28

69- Practical modeling and optimization of ultrasound-assisted bleaching of olive oil
using hybrid artificial neural network-genetic algorithm technique. Asgari, S.,
Sahari, M.A., Barzegar, M. Computers and Electronics in Agriculture, 2017, 140,
pp. 422432

70- Effects of concentration method and storage time on some bioactive compounds and
color of jujube (Ziziphus jujuba var vulgaris) concentrate. Shams Najafabadi, N.,
Sahari, M.A., Barzegar, M., Hamidi Esfahani, Z. Journal of Food Science and
Technology, 2017, 54(9), pp. 2947-2955

71- Accelerating Bleaching of Soybean Oil by Ultrasonic Horn and Bath Under Sparge of
Helium, Air, Argon and Nitrogen Gas. Abedi, E., Sahari, M.A., Hashemi, S.M.B.
Journal of Food Processing and Preservation, 2017, 41(3), €12987

72- A study on the composition and antioxidant properties of Avicennia marina leaf
extract. Molaee, M., Sahari, M.A., Kenari, R.E., Amirkaveei, S., Arbidar, E.
Current Nutrition and Food Science, 2017, 13(2), pp. 131-136

73- Nanoliposomal carriers for improvement the bioavailability of high — valued phenolic
compounds of pistachio green hull extract. Rafiee, Z., Barzegar, M., Sahari, M.A.,
Maherani, B. Food Chemistry, 2017, 220, pp. 115-122

74- Physicochemical properties and antioxidant activity of o-tocopherol loaded
nanoliposome's containing DHA and EPA. Sahari, M.A., Barzegar, M., Moghimi,
H.R., Hadian, Z., Mohammadi, A. Food Chemistry, 2017, 215, pp. 157-164

75- Antioxidant compounds of Iranian olive oils influenced by growing area, ripening
stage, and cultivar. Noorali, M., Barzegar, M., Sahari, M.A. European Journal of
Lipid Science and Technology, 2017, 119(1), 1600029

76- Effect of gamma irradiation on some physicochemical properties and bioactive
compounds of jujube (Ziziphus jujuba var wvulgaris) fruit. Najafabadi, N.S.,
Sahari, M.A., Barzegar, M., Esfahani, Z.H. Radiation Physics and
Chemistry, 2017, 130, pp. 62—68

77- Encapsulation of Iranian garlic oil with [-cyclodextrin: Optimization and its
characterization. Khoshtinat, K., Barzegar, M., Sahari, M.A., Hamidi, Z. Journal
of Agricultural Science and Technology, 2017, 19(1), pp. 97-111

78- Effect of Extraction and Processing Conditions on Anthocyanins of Barberry. Berenji
Ardestani, S., Sahari, M.A., Barzegar, M. Journal of Food Processing and
Preservation, 2016, 40(6), pp. 1407-1420

79- Enhancement of thermal stability and antioxidant activity of thyme essential oil by
encapsulation in Chitosan Nanoparticles. Ghaderi Ghahfarokhi, M., Barzegar, M.,
Sahari, M.A., Azizi, M.H. Journal of Agricultural Science and Technology, 2016,
18, pp. 1781-1792

80- Omega-3 Polyunsaturated Fatty Acids Concentration Using Synthesized Poly-
Vinylidene Fluoride (PVDF) Asymmetric Membranes. Ghasemian, S., Sahari,
M.A., Barzegar, M., Ahmadi Gavlighi, H. Journal of the American Oil Chemists
Society, 2016, 93(9), pp. 1201-1210

81- Effect of Edaphoclimatic region and fruit ripening stage on fatty acid profile of tree
olive oil cultivars. Roshani, M., Sahari, M.A., Amirkaveei, S., Ardabili, A.G.
Current Nutrition and Food Science, 2016, 12(3), pp. 212-219

11



https://www.scopus.com/authid/detail.uri?authorId=57160154400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=7007115624
https://www.scopus.com/record/display.uri?eid=2-s2.0-85021455240&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85021455240&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191293405
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85021100000&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85021100000&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194586797
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84978531608&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84978531608&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55206968000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55927243400
https://www.scopus.com/record/display.uri?eid=2-s2.0-85019675425&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85019675425&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57194332903
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=33167464500
https://www.scopus.com/authid/detail.uri?authorId=57194328839
https://www.scopus.com/record/display.uri?eid=2-s2.0-84989898475&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84989898475&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6507320644
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37036247000
https://www.scopus.com/record/display.uri?eid=2-s2.0-84980332034&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84980332034&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6603160754
https://www.scopus.com/authid/detail.uri?authorId=6603160754
https://www.scopus.com/authid/detail.uri?authorId=25421608700
https://www.scopus.com/authid/detail.uri?authorId=7005695658
https://www.scopus.com/record/display.uri?eid=2-s2.0-84994338438&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84994338438&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56201781700
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84982682408&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84982682408&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57190732974
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-85008156820&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85008156820&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57192809673
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84995799493&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85005975939&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85005975939&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57160154400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84981165848&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84981165848&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=48861306500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-84986883164&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84986883164&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191107121
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=33167464500
https://www.scopus.com/authid/detail.uri?authorId=36494035500

82- Designing of high voltage electric field for soybean and sunflower oil bleaching.
Abedi, E., Sahari, M.A., Barzegar, M., Azizi, M.H. Innovative Food Science and
Emerging Technologies, 2016, 36, pp. 173—180

83- Nanoencapsulation Approach to Improve Antimicrobial and Antioxidant Activity of
Thyme Essential Oil in Beef Burgers During Refrigerated Storage. Ghaderi-
Ghahfarokhi, M., Barzegar, M., Sahari, M.A., Azizi, M.H. Food and Bioprocess
Technology, 2016, 9(7), pp. 1187-1201

84- Oxidative Stability of Refined Soybean Oil Enriched with Loquat Fruit (Eriobotrya
japonica Lindl.) Skin and Pulp Extracts. Delfanian, M., Esmaeilzadeh Kenari, R.,
Sahari, M.A. Journal of Food Processing and Preservation, 2016, 40(3), pp. 386—
395

85- Evaluation of antioxidant activity of loquat fruit (Eriobotrya japonica lindl.) skin and
the feasibility of their application to improve the oxidative stability of soybean oil.
Delfanian, M., Kenari, R.E., Sahari, M.A. Journal of Food Science and
Technology, 2016, 53(5), pp. 22442252

86- Improved physical stability of docosahexaenoic acid and eicosapentaenoic acid
encapsulated using nanoliposome containing o-tocopherol. Sahari, M.A.,
Barzegar, M., Moghimi, H.R., Hadian, Z., Mohammadi, A. International Journal
of Food Science and Technology, 2016, 51(5), pp. 1075-1086

87- Effect of refining and thermal processes on olive oil properties. Mirrezaie Roodaki,
M.S., Ghiassi Tarzi, B., Gharachorloo, M., Sahari, M.A., Barzegar, M. Journal of
Agricultural Science and Technology, 2016, 18(3), pp. 629-641

88- Utilization of Jujube Fruit (Ziziphus mauritiana Lam.) Extracts as Natural
Antioxidants in Stability of Frying Oil. Delfanian, M., Esmaeilzadeh Kenari, R.,
Sahari, M.A. International Journal of Food Properties, 2016, 19(4), pp. 789-801

89- Nanoemulsions: Preparation, structure, functional properties and their antimicrobial
effects. Shams, N., Sahari, M.A. Applied Food Biotechnology, 2016, 3(3), pp.
138-149

90- Antioxidant Activity of Loquat (Eriobotrya japonica Lindl.) Fruit Peel and Pulp
Extracts in Stabilization of Soybean Oil During Storage Conditions (International
Journal of Food Properties 18:12 (2813-2824) 10.1080/10942912.2015.1013635).
Delfanian, M., Kenari, R.E., Sahari, M.A. International Journal of Food
Properties, 2016, 19(1), pp. 242

91- Effect of natural extracted antioxidants from Eriobotrya japonica (Lindl.) fruit skin on
thermo oxidative stability of soybean oil during deep frying. Delfanian, M.,
Kenari, R.E., Sahari, M.A. International Journal of Food Properties, 2016, 19(5),
pp. 958-973

92- Optimization of phospholipase Al immobilization on plasma surface modified
chitosan nanofibrous mat. Mohammadi, Z.B., Hamidi-Esfahani, Z., Sahari, M.A.,
Khosravi-Darani, K. Applied Food Biotechnology, 2016, 3(1), pp. 25-34

93- Comparison of antioxidant and antibacterial activities of free and encapsulated Garlic
oil with beta-cyclodextrin. Khoshtinat, K., Barzegar, M., Sahari, M.A., Hamidi, Z.
Applied Food Biotechnology, 2016, 3(4), pp. 254-268

94- Antioxidant activity of loquat (Eriobotrya japonica Lindl.) fruit peel and pulp extracts
in _stabilization of soybean oil during storage conditions. Delfanian, M., Kenari,
R.E., Sahari, M.A. International Journal of Food Properties, 2015, 18(12), pp.
2813-2824

12



https://www.scopus.com/record/display.uri?eid=2-s2.0-84977639240&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55206968000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84960097696&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84960097696&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57160154400
https://www.scopus.com/authid/detail.uri?authorId=57160154400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84947725874&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84947725874&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84969217572&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84969217572&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84963685536&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84963685536&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6603160754
https://www.scopus.com/authid/detail.uri?authorId=25421608700
https://www.scopus.com/authid/detail.uri?authorId=7005695658
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964931536&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57189058103
https://www.scopus.com/authid/detail.uri?authorId=57189058103
https://www.scopus.com/authid/detail.uri?authorId=55318039600
https://www.scopus.com/authid/detail.uri?authorId=36470042100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84953204291&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84953204291&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85040709592&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85040709592&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57200303688
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84947810742&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84947810742&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84947810742&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964528985&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964528985&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85039783019&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85039783019&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58824767300
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57351383000
https://www.scopus.com/record/display.uri?eid=2-s2.0-85040718044&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85040718044&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57192809673
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84940707536&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84940707536&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972

95- Frying stability of sunflower oil blended with jujube (Ziziphus mauritiana Lam.) leaf
extract. Delfanian, M., Kenari, R.E., Sahari, M.A. Food Science and
Nutrition, 2015, 3(6), pp. 548-556

96- Influence of extraction techniques on antioxidant properties and bioactive compounds
of loquat fruit (Eriobotrya japonica Lindl.) skin and pulp extracts. Delfanian, M.,
Kenari, R.E., Sahari, M.A. Food Science and Nutrition, 2015, 3(6), pp. 613

97- Concentration of Omega-3 polyunsaturated fatty acids by polymeric membrane.
Ghasemian, S., Sahari, M.A., Barzegar, M., Gavlighi, H.A. International Journal
of Food Science and Technology, 2015, 50(11), pp. 2411-2418

98- Effect of Extraction and Processing Conditions on Organic Acids of Barberry Fruits.
Ardestani, S.B., Sahari, M.A., Barzegar, M. Journal of Food Biochemistry, 2015,
39(5), pp. 554-565

99- Influence of different temperatures and times on antiradical properties of Zataria
multiflora Boiss. and Cinnamon zeylanicum essential oils by using DPPH
method. Kordsardouei, H., Barzegar, M., Sahari, M.A., Ebrahimipour, S.Y.
Walailak Journal of Science and Technology, 2015, 12(5), pp. 441-447

100- Effects of gamma irradiation on physicochemical properties, antioxidant and
microbial activities of sour cherry juice. Arjeh, E., Barzegar, M., Ali Sahari, M.
Radiation Physics and Chemistry, 2015, 114, pp. 18-24

101- Physicochemical properties and oxidative stability of some virgin and processed
olive oils. Najafi, V., Barzegar, M., Sahari, M.A. Journal of Agricultural Science
and Technology, 2015, 17(4), pp. 847—-858

102- Effect of the processing steps (Harvesting time to pasteurization) on percentage of
fatty acids in table olive. Amooi, M., Ali Sahari, M., Barzegar, M. Current
Nutrition and Food Science, 2015, 11(1), pp. 44-52

103- Influence of extraction techniques on antioxidant properties and bioactive
compounds of loquat fruit (eriobotrya japonica lindl.) skin and pulp extracts.
Delfanian, M., Kenari, R.E., Sahari, M.A. Food Science and Nutrition, 2015, 3(3),
pp. 179-187

104- Optimisation of soya bean oil bleaching by ultrasonic processing and investigate the
physico-chemical properties of bleached soya bean oil. Abedi, E., Sahari, M.A.,
Barzegar, M., Azizi, M.H. International Journal of Food Science and
Technology, 2015, 50(4), pp. 857-863

105- Influence of processing parameters on physicochemical properties of fractionated
fish oil at low temperature crystallization. Soleimanian, Y., Sahari, M.A.,
Barzegar, M. Nutrition and Food Science, 2015, 45(1), pp. 2—-19

106- Bio-antioxidants activity: Their mechanisms and measurement methods. Sahari,
M.A., Ardestani, S.B. Applied Food Biotechnology, 2015, 2(1), pp. 3-8

107- Antioxidative effect of loquat (Eriobotrya japonica Lindl.) fruit skin extract in
soybean oil. Delfanian, M., Kenari, R.E., Sahari, M.A. Food Science and
Nutrition, 2015, 3(1), pp. 74-80

108- Statistical optimization of tannase production by Penicillium sp. EZ-ZH390 in
submerged fermentation. Molkabadi, E.Z., Esfahani, Z.H., Sahari, M.A., Azizi
M.H. Applied Food Biotechnology, 2015, 2(3), pp. 63—70

109- Physicochemical and antioxidant characteristics of safflower seed oil. Sahari, M.A.,
Morovati, N., Barzegar, M., Asgari, S. Current Nutrition and Food Science, 2014,
10(4), pp. 268-274

13



https://www.scopus.com/record/display.uri?eid=2-s2.0-85019394590&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85019394590&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85139254284&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85139254284&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84945479208&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=48861306500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/record/display.uri?eid=2-s2.0-84943199794&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84936931453&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84936931453&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84936931453&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56505588700
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=36494358800
https://www.scopus.com/record/display.uri?eid=2-s2.0-84929603685&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84929603685&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56650944000
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84935448736&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84935448736&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56711210900
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84929611681&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84929611681&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56022981400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84963661324&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84963661324&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84925002728&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84925002728&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55206968000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84922311123&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84922311123&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55698993000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85040743763&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/record/display.uri?eid=2-s2.0-85011824764&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85011824764&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56815124200
https://www.scopus.com/authid/detail.uri?authorId=25635137600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-85026198722&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85026198722&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58716736700
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84988701310&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191291362
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=57191293405

110- Long-chain polyunsaturated fatty acid sources and evaluation of their nutritional and
functional properties. Abedi, E., Sahari, M.A. Food Science and Nutrition, 2014,
2(5), pp. 443463

111- Vitamin losses during frozen storage of Liza aurata (Risso, 1810), Cyprinus carpio
L. 1758 Clupeonella cultriventris caspia (Nordmann, 1840), Rutilus frisii kutum
(Kamenskii, 1901) and Sander lucioperca (L., 1758). Sahari, M.A., Ahmadnia, A.,
Barzegar, M., Noorolahi, Z. Journal of Applied Ichthyology, 2014, 30(2), pp.
366-371

112- Effect of frozen storage on fatty acid composition of the different tissues of four
scombrid and one dussumeriid species. Sahari, M.A., Soleimanian, Y., Farahani,
F., Javadi, A. Journal of Applied Ichthyology, 2014, 30(2), pp. 381-391

113- The effects of sonication and gamma irradiation on the inactivation of Escherichia
coli and Saccharomyces cerevisiae in pomegranate juice. Alighourchi, H.,
Barzegar, M., Sahari, M.A., Abbasi, S. Iranian Journal of Microbiology, 2014,
6(1), pp. 51-58

114- Concentrations of omega-3 fatty acids from rainbow sardine fish oil by various
methods. Homayooni, B., Sahari, M.A., Barzegar, M. International Food Research
Journal, 2014, 21(2), pp. 743-748

115- Effect of gamma and microwave irradiation on antioxidant and antimicrobial
activities of Cinnamomum zeylanicum and Echinacea purpurea. Jamshidi, M.,
Barzegar, M., Sahari, M.A. International Food Research Journal, 2014, 21(4), pp.
1289-1296

116- Antioxidant and anti-fungal effect of caraway (Carum carvi L.) essential oil in real
food system. Darougheh, F., Barzegar, M., Sahari, M.A. Current Nutrition and
Food Science, 2014, 10(1), pp. 70-76

117- Sterol and fatty acid compositions of olive oil as an indicator of cultivar and
growing area. Noorali, M., Barzegar, M., Sahari, M.A. Journal of the American
Oil Chemists Society, 2014, 91(9), pp. 1571-1581

118- Rheological and quality characteristics of Taftoon bread as affected by Salep and
Persian gums. Sahari, M.A., Mohammadi, R., Hamidi Esfehani, Z. International
Journal of Food Science, 2014, 2014, 813286

119- Formulation, characterization and optimization of liposomes containing
eicosapentaenoic and docosahexaenoic acids; A methodology approach. Hadian,
Z., Sahari, M.A., Moghimi, H.R., Barzegar, M. Iranian Journal of Pharmaceutical
Research, 2014, 13(2), pp. 393404

120- Comparison between the effects of a-tocopherol and BHT on the lipid oxidation of
kilka fish. Bagheri, R., Sahari, M.A. World Applied Sciences Journal, 2013,
28(9), pp. 1188-1192

121- Effect of frozen storage on quality changes of five fish species from South Caspian
Sea. Sahari, M.A., Pirestani, S., Barzegar, M. Current Nutrition and Food
Science, 2013, 9(4), pp. 315-320

122- Improvement of strain penicillium sp. EZ-ZH190 for tannase production by induced
mutation. Zakipour-Molkabadi, E., Hamidi-Esfahani, Z., Sahari, M.A., Azizi
M.H. Applied Biochemistry and Biotechnology, 2013, 171(6), pp. 1376-1389

123- A new native source of Tannase producer, Penicillium sp. EZ-ZHI190:
Characterization of the enzyme. Zakipour-Molkabadi, E., Hamidi-Esfahani, Z.,

14



https://www.scopus.com/record/display.uri?eid=2-s2.0-84926505002&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84926505002&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55206968000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897742612&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897742612&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897742612&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=56102786000
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/record/display.uri?eid=2-s2.0-84896719618&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84896719618&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55698993000
https://www.scopus.com/authid/detail.uri?authorId=36730307000
https://www.scopus.com/authid/detail.uri?authorId=36730307000
https://www.scopus.com/authid/detail.uri?authorId=56080213900
https://www.scopus.com/record/display.uri?eid=2-s2.0-84894095256&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84894095256&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56382312600
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=7103412207
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897014935&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897014935&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56084758900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84906951806&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84906951806&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55320461500
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897372784&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84897372784&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56094485500
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84906788012&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84906788012&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56201781700
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84942787860&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84942787860&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57212978089
https://www.scopus.com/authid/detail.uri?authorId=57190256296
https://www.scopus.com/record/display.uri?eid=2-s2.0-84902076046&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84902076046&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=25421608700
https://www.scopus.com/authid/detail.uri?authorId=25421608700
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6603160754
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84893331853&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84893331853&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=16038549900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888991239&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888991239&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=26028395100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888433269&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888433269&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55819159900
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888109403&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888109403&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55819159900
https://www.scopus.com/authid/detail.uri?authorId=20433282100

Sahari, M.A., Azizi, M.H. Iranian Journal of Biotechnology, 2013, 11(4), pp.
244-250

124- Effect of sonication on anthocyanins, total phenolic content, and antioxidant
capacity of pomegranate juices. Alighourchi, H.R., Barzegar, M., Sahari, M.A.,
Abbasi, S. International Food Research Journal, 2013, 20(4), pp. 1703—1709

125- Effects of boiling, deep-frying, and microwave treatment on the proximate
composition of rainbow trout fillets: Changes in fatty acids, total protein, and
minerals. Asghari, L., Zeynali, F., Sahari, M.A. Journal of Applied
Ichthyology, 2013, 29(4), pp. 847-853

126- N-3 Fatty acid distribution of commercial fish species components. Sahari, M.A.,
Soleimanian, Y., Farahani. F., Mokhlesi, A. Journal of the American Oil Chemists
Society, 2013, 90(8), pp. 1167-1178

127- Investigation of measurement methods of antioxidant activity and involved
mechanisms. Ardestani, S.B., Sahari, M.A. Journal of Pharmacy and Nutrition
Sciences, 2013, 3(1), pp. 76-107

128- Antioxidant activity of satureja hortensis 1. essential oil and its application in
safflower oil. Fathi, A., Sahari, M.A., Barzegar, M., Naghdi Badi, H. Journal of
Medicinal Plants, 2013, 12(45), pp. 51-67

129- Effect of the processing steps on compositions of table olive since harvesting time to
pasteurization. Nikzad, N., Boland-Nazar, S.A., Sahari, M.A., Vanak, Z.P.,
Safafar, H. Recent Patents on Food Nutrition and Agriculture, 2013, 5(2), pp.
154-165

130- Evaluation antioxidant and antimicrobial effects of cinnamon essential oil and
echinacea extract in kolompe. Noorolahi, Z., Sahari, M.A., Barzegar, M., Doraki,
N., Naghdi Badi, H. Journal of Medicinal Plants, 2013, 12(45), pp. 14-28

131- Antioxidant and antifungal activity of Coriander (Coriandrum sativum L.) Essential
oil in cake. Darughe, F., Barzegar, M., Sahari, M.A. International Food Research
Journal, 2012, 19(3), pp. 1253-1260

132- Evaluation and Characterization of vacuum drying of date paste. Ashraf, Z.,
Hamidi-Esfahani, Z., Sahari, M.A. Journal of Agricultural Science and
Technology, 2012, 14(3), pp. 565-575

133- Comparison of chemical and enzymatic interesterification of Tea seed oil for the
production of cocoa butter replacer. Zarringhalami, S., Sahari, M.A., Barzegar,
M., Hamidi-Esfehani, Z. Current Nutrition and Food Science, 2012, 8(2), pp. 86—
90

134- Evaluation of antioxidant and antimicrobial effects of chamomile (Matricaria
chamomilla L.) essential oil on cake shelf. Khaki, M., Sahari, Ma., Barzegar, M.
Journal of Medicinal Plants, 2012, 11(43), pp. 918

135- Antioxidant and antimicrobial potential of Echinacea purpurea extract and its effect
on extension of cake shelf life. Sabouri, Z., Barzegar, M., Sahari, M.A., Naghdi
Badi, H. Journal of Medicinal Plants, 2012, 11(43), pp. 28—40

136- Zataria multiflora and Bunium persicum essential oils as two natural antioxidants.
Zangiabadi, M., Sahari, M.A., Barzegar, M., Naghdi Badi, H. Journal of
Medicinal Plants, 2012, 11(41), pp. 8-21

136- Application of Zataria multiflora boiss. and Satureja hortensis L. essential oils as
two natural antioxidants in mayonnaise formulated with linseed oil. Vahidyan, H.,

15



https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84884695059&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84884695059&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=56382312600
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=7103412207
https://www.scopus.com/record/display.uri?eid=2-s2.0-84880140244&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84880140244&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84880140244&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55644108500
https://www.scopus.com/authid/detail.uri?authorId=35148678600
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84881220026&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55698993000
https://www.scopus.com/authid/detail.uri?authorId=36730307000
https://www.scopus.com/authid/detail.uri?authorId=35773463600
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877037424&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877037424&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57191996617
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877308667&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877308667&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57197639776
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888326501&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84888326501&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55940101300
https://www.scopus.com/authid/detail.uri?authorId=55939708400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=34769040000
https://www.scopus.com/authid/detail.uri?authorId=36149648900
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877312852&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84877312852&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55681544900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=16051954400
https://www.scopus.com/authid/detail.uri?authorId=16051954400
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84864798806&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84864798806&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55331403900
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84861914169&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=36141070900
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-84862578791&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84862578791&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24759287500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872299420&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872299420&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57209296082
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872315408&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872315408&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=59169006700
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84862833983&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=54418394900
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872330308&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84872330308&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55556127900

Sahari, M.A., Barzegar, M., Naghdi Badi, H. Journal of Medicinal Plants, 2012,
11(43), pp. 69-79

137- Evaluation of antiradical activity of Malva sylvestris extract and its application in oil
system. Taha Nejad, M., Barzegar, M., Sahari, M.A., Naghdi Badi, H. Journal of
Medicinal Plants, 2012, 11(42), pp. 86-97

138- Evaluation of antioxidant activity of Lavandula angustifolia essential oil in crude
soybean oil. system. Taha Nejad, M., Barzegar, M., Sahari, M.A., Naghdi Badi,
H. Journal of Medicinal Plants, 2012, 11(SUPPL. 8), pp. 127-140

139- Changes in oil content, chemical properties, fatty acid composition and
triacylglycerol species of tea seed oil during maturity period. Zarringhalami, S.,
Sahari, M.A., Barzegar, M., Hamidi-Esfehani, Z. Journal of Food
Biochemistry, 2011, 35(4), pp. 1161-1169

140- Identification of fatty acid in mackerel (Scomberomorus commersoni) and shar
(Carcharhinus dussumieri) fillets and their changes during six month of frozen
storage at -18°C. Sahari, M.A., Nazemroaya, S., Rezaei, M. Journal of
Agricultural Science and Technology, 2011, 13(4), pp. 553-566

141- Effective factors on stimulate and stability of synthesized carotenoid by Neurospora
intermedia. Sowti Khiabani, M., Hamidi Esfahani, Z., Azizi, M. H., Sahari, M.A.
Nutrition Food Science, 2011, 41(2), pp. 89-95

142- Chemical compositions of essential oils of Artemisia dracunculus L. and endemic
Matricaria _chamomilla L. and an evaluation of their antioxidative effects.
Avyoughi, F., Barzegar, M., Sahari, M.A., Naghdibadi, H. Journal of Agricultural
Science and Technology, 2011, 13(1), pp. 79-88

143- Application of Satureja hortensis L. and Zataria multiflora boiss. Essential oils as
two natural antioxidants in soybean oil during microwave heating. Fathi, A.,
Sahari, M.A., Zangiabadi, M., Barzegar, M. Journal of Medicinal Plants, 2011,
10(39), pp. 12-21

144- An investigation on the antioxidant activities of Hyssopus officinalis L. and
Echinacea purpurea L. plant extracts in oil model system. Soleimani, H.,
Barzegar, M., Sahari, M.A., Naghdi Badi, H. Journal of Medicinal Plants, 2011,
10(37), pp. 61-72

145- Possibility of the functional oil production from flax (®w-3) and safflower (w-6) seeds
and evaluation of its physico-chemical properties during 4 months storage.
Namazi, L., Ghanati, K., Sahari, M.A., Zaringhalami, S. Journal of Medicinal
Plants, 2011, 10(40), pp. 144-185

146- Chemical and microbial changes of fish fingers made from mince and surimi of
common carp (Cyprinus carpio L., 1758). Elyasi, A., Zakipour Rahim Abadi, E.,
Zare, P., Sahari, M.A. International Food Research Journal, 2010, 17(4), pp. 915—
920

147- Fatty acids changes during frozen storage in several fish species from south Caspian
Sea. Pirestani, S., Sahari, M.A., Barzegar, M. Journal of Agricultural Science and
Technology, 2010, 12(3), pp. 321-329

148- Lipid, cholesterol and fatty acid profile of some commercially important fish species
from south Caspian sea. Pirestani, S., Sahari, M.A., Barzegar, M., Nikoopour, H.
Journal of Food Biochemistry, 2010, 34(4), pp. 886—895

16



https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84867223804&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84867223804&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55382523800
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84867202326&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84867202326&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55382523800
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-79960954385&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-79960954385&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24759287500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-84859725203&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84859725203&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84859725203&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=26433775400
https://www.scopus.com/authid/detail.uri?authorId=15925973400
https://www.scopus.com/record/display.uri?eid=2-s2.0-79953280205&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-79953280205&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57202608239
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-79551526078&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-79551526078&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=35320827400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-81255123277&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-81255123277&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57197639776
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=54418394900
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-79960638171&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-79960638171&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57214542882
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-84861180694&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-84861180694&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=55220728400
https://www.scopus.com/authid/detail.uri?authorId=55760047000
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=57191853357
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956638322&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956638322&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57188921328
https://www.scopus.com/authid/detail.uri?authorId=23971252000
https://www.scopus.com/authid/detail.uri?authorId=36471355100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956543580&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956543580&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=26028395100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-77955234828&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77955234828&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=26028395100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=35084083500

149- Physicochemical and enzymatic properties of five kiwifruit cultivars during cold
storage. Zolfaghari, M., Sahari, M.A., Barzegar, M., Samadloiy, H. Food and
Bioprocess Technology, 2010, 3(2), pp. 239-246

150- Enzymatically modified tea seed oil as cocoa butter replacer in dark chocolate.
Zarringhalami, S., Sahari, M.A., Barzegar, M., Hamidi-Esfehani, Z. International
Journal of Food Science and Technology, 2010, 45(3), pp. 540-545

151- Physicochemical properties of Iranian varieties/lines of safflower oil and seed as a
rich source of w-6. Morovati, E., Sahari, M.A., Barzegar, M. Journal of Medicinal
Plants, 2010, 9(36), pp. 145-202

152- Optimization of Extraction Conditions of Phenolic Compounds from Pistachio
(Pistachia vera) Green Hull through Response Surface Method. Rajaei, A.,
Barzegar, M., Hamidi, Z., Sahari, M.A. Journal of Agricultural Science and
Technology, 2010, 12(5), pp. 605-615

153- Antioxidant, anti-microbial and antimutagenicity activities of pistachio (Pistachia
vera) green hull extract. Rajaei, A., Barzegar, M., Sahari, M.A., Esfahani, Z.H.,
Mobarez, A.M. Food and Chemical Toxicology, 2010, 48(1), pp. 107-112

154- Mathematical modeling of vacuum drying of kabkab date paste. Ashraf, Z., Hamidi-
Esfahani, Z., Sahari, M.A. 5th International Technical Symposium on Food
Processing Monitoring Technology in Bioprocesses and Food Quality
Management, 2009, pp. 1410-1423

155- Comparison of tea and sesame seed oils as two natural antioxidants in a fish oil
model system by radical scavenging activity. Fazel, M., Sahari, M.A., Barzegar,
M. International Journal of Food Sciences and Nutrition, 2009, 60(7), pp. 567—
576

156- Fatty acid and biochemical changes in mackerel (Scomberomorus commerson) and
shark (Carcharhinus Dussumieri) fillets during frozen storage. Sahari, M.A.,
Nazemroaya, S., Rezaei, M. American FEurasian Journal of Sustainable
Agriculture, 2009, 3(3), pp. 519-527

157- Effect of frozen storage on fatty acid composition and changes in lipid content of
Scomberomorus commersoni and Carcharhinus dussumieri. Nazemroavya, S.,
Sahari, M.A., Rezaei, M. Journal of Applied Ichthyology, 2009, 25(1), pp. 91-95

158- Partial replacement of nitrite by annatto as a color additive in sausage.
Zarringhalami, S., Sahari, M.A., Hamidi-Esfehani, Z. Meat Science, 2009, 81(1),
pp- 281-284

159- Chemical compositions and minerals of some commercially important fish species
from the South Caspian Sea. Pirestani, S., Ali Sahari, M., Barzegar, M.,
Seyfabadi, S.J. International Food Research Journal, 2009, 16(1), pp. 39-44

160- Antioxidant effect of dill (Anethum graveolens Boiss.) oil in crude soybean oil and
comparison with chemical antioxidants. Ayoughi, F., Barzegar, M., Sahari, M.A.,
Naghdi Badi, H. Journal of Medicinal Plants, 2009, 8(30), pp. 71-166

161- Comparison of antioxidative effect of tea and sesame seed oils extracted by different
methods.

Rajaei, A., Barzegar, M., Sahari, M.A. Journal of Agricultural Science and
Technology, 2008, 10(4), pp. 345-350

162- Antioxidant activity and chemical characterization of essential oil of Bunium
persicum. Shahsavari, N., Barzegar, M., Sahari, M.A., Naghdibadi, H. Plant
Foods for Human Nutrition, 2008, 63(4), pp. 183188

17



https://www.scopus.com/record/display.uri?eid=2-s2.0-77952841421&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77952841421&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=36337388700
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=23983595900
https://www.scopus.com/record/display.uri?eid=2-s2.0-77955612421&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24759287500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-79953839349&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-79953839349&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=48461677100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-85176379787&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-85176379787&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=8326337100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=57660756400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-72149110617&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-72149110617&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=8326337100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=15019801400
https://www.scopus.com/record/display.uri?eid=2-s2.0-74549202237&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=36141070900
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-74949114802&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-74949114802&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58384457400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-77049106092&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77049106092&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=26433775400
https://www.scopus.com/authid/detail.uri?authorId=15925973400
https://www.scopus.com/record/display.uri?eid=2-s2.0-64549098268&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-64549098268&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=26433775400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=15925973400
https://www.scopus.com/record/display.uri?eid=2-s2.0-53349147054&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24759287500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-59949088227&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-59949088227&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=26028395100
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=23487272100
https://www.scopus.com/record/display.uri?eid=2-s2.0-71249086025&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-71249086025&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=35320827400
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956493297&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-77956493297&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=8326337100
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-58549086317&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-58549086317&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24831207200
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500

163- Optimization of the ®-3 extraction as a functional food from flaxseed. Hassan-
Zadeh, A., Sahari, M.A., Barzegar, M. International Journal of Food Sciences and
Nutrition, 2008, 59(6), pp. 526—534

164- Optimization of vacuum drying characteristics of date powder. Sahari, M.A.,
Hamidi-Esfehani, Z., Samadlui, H. Drying Technology, 2008, 26(6), pp. 793-797

165- Determination of Main Tea Seed Oil Antioxidants and their Effects on Common
Kilka Oil. Fazel, M., Sahari, M.A., Barzegar, M. International Food Research
Journal, 2008, 15(2), pp. 209-217

166- An investigation on the antioxidant activity of essential oil of Zataria multiflora
Boiss. in soy bean oil. Shahsavari, N., Barzegar, M., Sahari, M.A., Naghdi Badi,
H. Journal of Medicinal Plants, 2008, 7(28), pp. 56—147

167- Effect of varieties on the composition of dates (Phoenix dactylifera L.) - Note.
Sahari, M.A., Barzegar, M., Radfar, R. Food Science and Technology
International, 2007, 13(4), pp. 269-275

168- Relation of biogenic amines and bacterial changes in ice-stored Southern Caspian
Kutum (Rutilus frisii Kutum). Rezaei, M., Jafari, H., Sahari, M.A., ... Montazeri,
N., Parviz, M. Journal of Food Biochemistry, 2007, 31(4), pp. 541-550

169- Modified milk fat as food ingredient. Jamshidian, M., Sahari, M.A., Barzegar, M.
Journal of Food Science and Technology, 2007, 44(3), pp. 338-341

170- Classification of protein content and technological properties of eighteen wheat
varieties grown in Iran. Sahari, M.A., Gavlighi, H.A., Tabrizzad, M.H.A.
International Journal of Food Science and Technology, 2006, 41(SUPPL. 2), pp.
6-11

171- Interesterification of tea seed oil and its application in margarine production.
Fattahi-Far, E., Sahari, M.A., Barzegar, M. Journal of the American Oil Chemists
Society, 2006, 83(10), pp. 841-845

172- Antioxidant activity and total phenolic compounds of pistachio (Pistachia vera) hull
extracts.

Goli, A.H., Barzegar, M., Sahari, M.A. Food Chemistry, 2005, 92(3), pp. 521-525

173- Effect of low temperature on the ascorbic acid content and quality characteristics of
frozen strawberry. Sahari, M.A., Boostani F, M., Hamidi E. Z. Food
Chemistry, 2004, 86(3), pp. 357-363

174- Characteristics of tea seed oil in comparison with sunflower and olive oils and its
effect as a natural antioxidant. Sahari, M.A., Ataii, D., Hamedi, M. Journal of the
American Oil Chemists Society, 2004, 81(6), pp. 585-588

175- Effect of variety and acid washing method on extraction yield and quality of
sunflower head pectin. Sahari, M.A., Akbarian M, A., Hamedi, M. Food
Chemistry, 2003, 83(1), pp. 43-47

18



https://www.scopus.com/record/display.uri?eid=2-s2.0-49149089544&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24528347400
https://www.scopus.com/authid/detail.uri?authorId=24528347400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-46049098967&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/authid/detail.uri?authorId=24437468300
https://www.scopus.com/record/display.uri?eid=2-s2.0-56749159823&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-56749159823&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=58384457400
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-62349116820&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-62349116820&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24831207200
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/authid/detail.uri?authorId=55934831500
https://www.scopus.com/record/display.uri?eid=2-s2.0-36248992307&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=59749064200
https://www.scopus.com/record/display.uri?eid=2-s2.0-34547315084&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-34547315084&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=15925973400
https://www.scopus.com/authid/detail.uri?authorId=37046143200
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=15926100400
https://www.scopus.com/authid/detail.uri?authorId=15926100400
https://www.scopus.com/authid/detail.uri?authorId=15925944500
https://www.scopus.com/record/display.uri?eid=2-s2.0-34247895446&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=57212690625
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-33751168938&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-33751168938&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=37045992000
https://www.scopus.com/authid/detail.uri?authorId=25421111100
https://www.scopus.com/record/display.uri?eid=2-s2.0-33750497067&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=15049157500
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/record/display.uri?eid=2-s2.0-15944396158&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-15944396158&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=24468117900
https://www.scopus.com/authid/detail.uri?authorId=6602515870
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/record/display.uri?eid=2-s2.0-1642338820&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-1642338820&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6504245203
https://www.scopus.com/authid/detail.uri?authorId=20433282100
https://www.scopus.com/record/display.uri?eid=2-s2.0-3242801334&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-3242801334&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6504136473
https://www.scopus.com/authid/detail.uri?authorId=14424046400
https://www.scopus.com/record/display.uri?eid=2-s2.0-0042165988&origin=recordpage
https://www.scopus.com/record/display.uri?eid=2-s2.0-0042165988&origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=6506554972
https://www.scopus.com/authid/detail.uri?authorId=6505590970
https://www.scopus.com/authid/detail.uri?authorId=14424046400

