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Supervised the DVM student’s thesis:

1. Occurrence of Toxoplasma gondii in cattle carcasses in Shiraz abattoir using nested PCR

and ELISA (K. Abhari, 2010).

2. Detection of Toxoplasma gondii in sheep and goat slaughtered at Shiraz abattoir: a

comparison between ELISA and nested PCR (Z. Bina, 2010).

3. Epidemiologic study of campylobacter infection in broiler flock in Shiraz, Iran using

culture method (Berizi, 2010).

4. Detection of viable Salmonella in milk using a messenger RNA based RT-PCR technique
(M. Dehghan, 2010).

5. Antimicrobial effects of chitosan and essential oil of oregano against E. coli O157:H7 and
Listeria monocytogenes 4b in ready-to-cook barbecued chicken (H. Ebrahimnezhad,

2009).

6. Combined effect of oregano and chitosan on the shelf-life of ready-to-cook barbecued

chicken (S. Basiri, 2008).

7. Antibacterial activity of lactoperoxidase system against E. coli O157:H7 in cow milk (E.

khajeali, 2007).

8. Identification of the species of origin of cattle, water buffalo, horse and donkey cooked

meat using PCR and PCR-RFLP (M. Moraveji, 2006).

9. Detection of Listeria monocytigenes in chicken meat using conventional bacteriologic

methods and PCR (N. Davodian, 2006).

10. Antibacterial effects of essential oils of oregano (Oreganum vulgare) and nutmeg

(Myristica fragrans) on shelf-life of barbecued chicken (K. Kafshdozan, 2005).
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1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Antibacterial effects of essential oils of oregano (Oreganum vulgare) and nutmeg
(Myristica fragrans) against Listeria monocytogenes 4b in barbecued chicken (Z.

Boromand, 2004).

Antibacterial effects of essential oils of oregano (Oreganum vulgare) and nutmeg

(Myristica fragrans) against Salmonella entritidis in barbecued chicken (M. Varaa, 2004).

Identification of the species of origin of cattle, water buffalo, horse and donkey raw meat

using PCR and PCR-RFLP (H. Gandomi N., 2004).

Incidence of blood and serous cysts on the atrioventricular valves of cattle slaughtered in

Fars industrial meat complex (A. Katannejad, 2004).

The effect of the enzyme Actinidine on the solubility and electrophoretic of bovine

myofibril and connective tissue proteins (L. Golestan, 2004).

Study on the occurrence of aflatoxin M1 in milk and aflatoxin B1 in dairy cattle's feed of

industrial dairy farms in Shiraz (A. Abbasifar, 2004).
Antibacterial effects of essential oils of oregano (Oreganum vulgare) and nutmeg
(Myristica fragrans ) against E.coli O157:H7 in barbecued chicken (M. Rostami K.,

2004).

Survey on the contamination of traditional Iranian ice cream in Shiraz (B. Jaafarpor,

2003).

Effect of Monensin on milk production and milk components in high producing cows (M.

Niekbakht, 2003).

Comparative studies on the effect of the enzyme Ficin on the solubility and

electrophoretic pattern of ovine and bovine muscle proteins (N. Sabbagh, 2003).

Efficacy of alcohol test for evaluation of quality of raw cow milk (M. Zareie, 2002).
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22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

The study on latent infestation of sheep by Psoroptes ovis (J. Zobeiri, 2002).

Effect of acidity, fat and milk solid non fat on destruction of Listeria monocytogenes by

microwave (S. Mojaver, 2002).

The study on prevalence of Sarcocystis in slaughtered sheep in Esfahan by impression

method (R. Alikhani, 2001).

The study on prevalence of Sarcocystis in slaughtered cattle in Esfahan abattoir (B.

Ahmadi, 2001).

The study on prevalence of Sarcocystis in slaughtered goats in Shiraz by digesting

method (S.A. Dehghan, 2001).

Effect of NaCl and pH on destruction of Listeria monocytogenes by microwave (M.

Abbaszade, 2001).

The study on prevalence of Linguatula serrata nymph in liver of sheep and goat in Shiraz

(M. Izadi A., 2000).

The study on antibiotic residues in slaughtered poultry in Esfahan by four plate test (S.
Torkan, 2000).

The study on prevalence of Sarcocystis in slaughtered sheep in Shiraz by digestion

method (M. H. Farahani, 2000).

The study on prevalence of Sarcocystis in slaughtered cattle in Shiraz by digestion

method (H. Ahmadi, 2000).

Efficacy of methylen blue reduction test for evaluation of the bacterial quality of raw cow

milk (D. Rezaie S., 1999).

The study of prevalence of Linguatula serrata nymph in liver of sheep, goat and cattle in

Shahre-Kord (P. Arzani, 1999).

oA



34.

35.

36.

37.

38.

39.

40.

41.

42.

Pathological study of Johne's disease in sheep slaughtered in slaughterhouse of Fars

industrial meat complex (A.A. Malakotikhah, 1994).

Effect of methenamine on weight gain and carcass quality in fattening lambs (N. Vahedi-

Noori, 1994).

A survey on the infection rate of sheep and goats milk with Brucella in Shiraz (I. Karimi,

1994).

Study on Salmonella infection and contamination of water buffaloes slaughtered in

slaughterhouse of Fars industrial meat complex (S. Majdii, 1994).

Study on Salmonella infection and contamination of sheep slaughtered in slaughterhouse

of Fars industrial meat complex (S.J. Mousavie, 1993).

Study on Salmonella infection and contamination of cattle slaughtered in slaughterhouse

of Fars industrial meat complex (Y. Tahamtan, 1993).

Antibiotic residues in the carcasses of sheep slaughtered in the casualty slaughterhouse of

Fars industrial meat complex (K. Ghaneii, 1993).

Detection of cattle, donkey, sheep and dog meat impurities by immunoprecipitation,

immunoelectrophoresis and counter current electrophoresis tests (N. Senemar, 1992).

Serological and bacteriological study on Brucella infection of sheep slaughtered in Shiraz

slaughterhouse (B. Kafshchi, 1991).
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Supervised the Postgraduate student’s thesis:

1. Combined effects of nisin and modified atmosphere packaging on chemical, microbial

and sensory properties of emulsion-type sausage (E. Khajehali, 2011).

2. Effects of electrical stimulation on postmortem changes and meat quality of the Iranian

fat-tailed sheep (M. Abbasvali, 2010).

3. Production of Symbiotic Yogurt Containing Lactobacillus acidophilus and Inulin and
Evaluation of Its Antidiabetic Effects in Streptozotocin-Induced Diabetic Rats (S.M.
Mazlomi, 2010).

4. Bioluminescence-based detection of the inhibitory effect of chlorine and acetic acid on
growth and histamine production by Morganella morganii in skipjack tuna at various
storage temperatures (M. Zarei, 20006).

5. Detection of E. coli O157:H7 in dairy cow by IMS and M-PCR (M. Sami, 2006).

6. Detection of E. coli O157:H7 in beef and lamb by PCR (Y. Tahamtan, 2006).

7. Investigation on the biochemical and functional characteristics of camel's meat and meat

products: comparison with beef (H.R. Ghaisari, 2006).



Research Projects (Either as the head researcher or in collaboration):

1. Combined effects of some spices essential oils and chitosan on safety and shelf-life of

traditional meat products.

2. Antibacterial activity of lactoperoxidase syste against food-borne bacteria.

3. Bioluminescence-based detection of the inhibitory effect of chlorine and acetic acid
on growth and histamine production by Morganella morganii in skipjack tuna at
various storage temperatures (2005- Cont.).

4. Detection of E. coli O157:H7 in dairy cow by IMS and M-PCR (2005- Cont.).

5. Effect of electrical stimulation on postmortem change of Iranian fat-tailed lamb

(2005- Cont.).

6. Detection of E. coli O157:H7 in beef and lamb by PCR (2004- Cont.).

7. Identification of the species of origin of cattle, water buffalo, horse and donkey meat

using PCR and PCR-RFLP (2004- Cont.).

8. Detection of Listeria monocytigenes in chicken meat using conventional bacteriologic

methods and PCR (2004-Cont).

9. Investigation on the biochemical and functional characteristics of camel's meat and

meat products: comparison with beef (2004-Cont.).
10. Effect of essential oil of oregano (Oreganum vulgare) and nutmeg (Myristica
fragrans) on Listeria monocytogenes, Staphylococcus aureus and Yersinia

enterocolitica in barbecued chicken (2004-Cont.).

11. Impact of monensin on indices of energy and protein metabolism, liver activity and

milk quality in periparturient dairy cows (2002-2004).
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12. Study on correlation between main milk constituents and indices of energy and

protein metsbolism in metabolic profile of mature Holstein cows (2000-2002).

13. The study of sarcocyst infection rate in food animals in Shiraz (2000-2001).

14. Salmonella infection and contamination of slaughtered animal in slaughterhouse of

Fars industrial meat complex (1993-1994).

15. Effect of oral methenamine on weight gain and carcass quality of Fattening lambs

(1992-1993)
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Honors and Awards:

Distinguished postgraduate student of the Ministry of science, research and technology, 1997

Courses Taught:

Meat Hygiene & Inspection
Sea Food Hygiene & Inspection
Meat Science and Technology

Food Microbiology

Research Areas:

Food microbiology

Meat hygiene & inspection
Meat technology
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