Nt danily
(CV) (oode oig
29285 (30 1 SPL oL g pl
oy sl bl tig e VYAV (o = olo —j9)) Vg5 G,
Okl gxiuo o8 1Cess M (gy0ld i st Sl mlis 1 Juass i,
ANDF=AYINY iy 35« 2138 mlio 095 ¢(55,5LaS 0uSutsl ¢lpguol (gintuo olStily ¢ louol oo
kadivar@iut.ac.ir : g Sl oy

ole Sl g eyl )

e & ylae -1 -
Jw
&b Obb Olgs v A feo (e 4l e &5y
KeS
Studies on integrated processes for the &S
recovery of mucilage, hull, oil and protein | 1380 | bU o Suls oKl e plo
from solin (low linolenic acid flaxseed) (gaze
590o5 35 Low 3,0 polie 3l o Canys 0 KS1S
9 399 SlaeSig p g 2 p3lie S s 1 ede Sy e gl | i) s
Srp b e olé
- 1365 )l}ml ul)ob .\.«.Q‘.w oKy u.slx. C.sl.uo L;»L.w)lf
e Ll 1Y
SRl &by olSiils e 45 w0
vy wa. Ol (sxius ol sl
N4 YYAD Ol (gxiuo ol bl
¥ VWA Oldeol ixius oKl Hbobiu!
SHod Gl —1-Y
f<S'I b Lok $ b (5 ,Con al
VENNYNS \AMA/ oo Ko



Do ole pize Yo g Olds BT bls -

(ol Comguy cpglis) dlie YV @ Jstls ame (slaay Li5 js 0l Ol sladllis -¥-)

(Conl g cpglic) Alio A Il ime slaa 25 55 0dd Olo gladlas -F-Y

(Cowl Cange cpglic) lia Vi dstls gla tolan 53 odi al)l gladlis -F-T

(ol Cange cpglic) Alia VY oIl o slaiolan 53 odd a4l )l ladlie -F-F

Viodds Cadb glacsls” -¥-0

;».x.u\o" " Dmb Q‘)L.;.}.:l 5‘_')] dlb 0.))9‘)5 9 w}? d)jhé 9 (O W 5\\”*' ch.Q(o )9?).{ 54.«.“3&3 DJ‘} LSJLb.L.\) -
‘ul)J‘ L_(:M.u)‘ SR> JL» uLS b)|9,w»> » o);l> DA.;).g 9 )_,J_o.; dww;lw uL.{ Ao YAA ‘(_JLWI

¥ ol o= 5 L;\.A;.be -Y-7

S s o&uisld il ylisl g jew 9 B ogee Aislyd g ()05 Jaol AYVY (tlpe j9205 ezee gialls -
Aao YV

(ool imno oKl wllisl o Shes sl €5y W0l AYAF pus ol low (S5 gdpo j98 -
\yay¥ £92 ul> i YV

(2ol Mo Jo sloialy AYAY e banies M oliibe e hgi e Slplo sipe jgaST -
DOYM Kinyd ledls 5 s Jislen 00535 s GUS) dmin YIF ¢ ool  taio o Ry L]

e ahlasl S5glan 9 pbowd la LT 3 w4l Slasle WAV (o ;3035 chunts o3l Slal -
doo YOV ¢ )otuol ixiuo oSl alKiily

(ol Comgey cmglis) b # iy slag b ==Y

td s ode ol s el -F-A

ooz Jlo S o)lsitr ofple 0k g a8 gl (o] slo 03)5l)8 5 CbF (69l 5 end) LS -
WAL () oMl

WAL 1ol sixiuo ol diged ydo -

WA ol ixiuo ol diges sloialy sliwl -

WA bl sxus oKih dged Nimghy -

WAt hdol imio oKl dges (wyde -

AR ‘Ole((uol Otml Lgod S on -

guS SO phw 9 e Ehaw Sl g (STl 50 el Dleus SIS -y

A EXt U,
o) ixio oSl (g5 yo ABULS s VFAT-\YAF -
055 Lsals mlie (el (g iaulis (glygd guie VWAR-VYAT -
055 ale mlie (el (g iauliw (glygd g VFAY-VYAY -
(U8 sldlos 3 35 3)90 aw)y9iS (238 mlio Abre 93 28 Sl gude— ST YA -
Ol (Ml 6yg00 pole LuSin b (5)3LiS 09,5 (ol @luo a3LS gede gac—(yeST WM -



(ol
eyl Sleds pgle @
gl muo ol e mlis 0,5 cimgi oislejl (c5lul oly 5 (giloil -
(555 5 3 19SS g b Lo TV ke 4535 il o el ks 3 €555 -
‘ulqtaml éu))) P?’LC oKy 9)‘.) 9 lie L.AJ?‘.M) Cxivo g o&Kiisly » u‘“’)ﬁ"T OK)K 0y9d O LS)‘)f)J -
(ol A ¢yl 05 055 oy LslS Sz pole oKty _iblags ciglae
oo Slade 4y 28 Coa g palime el )3 Sy pie @
(U8 Sldlos )3 35 3)90 )98 (2138 @lio dbre 53 4220 Sl gude (ST ATA
\'£5-\YavInstitute of Food Technologists (IFT): (I 0] olié wlio pamastio yesdl)
WSY-\YAY American Association of Cereal Chemists (AACC): (5 0] cMe bliuonss (pol) -
\YAY-\YQY American Oil Chemists Society (AOCS): (5,0l (y£9) blhonss yoal) -
Oledio! MM warino d3" 3l pdye lojlogiac: e B AYAS -
Ol S o OA.?L;‘” s poye lojlwguae: e B VYA -

ol e
Wkl Jub oS b )80 -
e dlge dive; > (Lo 3 kil V g5 -
FOLSR 9 50 ous plodil oamgy — (ke SIS (gl o

SySew Olgae Slgly 4L 4y oy sg0l plxil 18 S 5l 09 F (0508 § 4L Dlul> 50 R o5 b —
din> g Olotigo il 50 38 S 5 9 > g Olotigo S 30U (B ymo g Sliael (B g (il

I TN S W b Y Sl )0 Sl —

Pl SISl g oeldl umez) Gl ot & 295 b (b @ille 9 (5,9l Cumdy 5y Siouish (M ol @gmw 6 @
aleo g pole (i) € €ounj bazme 5 b @lio «gjsliS Cladgs canly @lie 1 ldl s Sl plgie b —¢( e
(Ll Jb oYY BTN Jlo o Slid (ups olis 353 15k e —(2lie

Sl 5 ol umez) o St 4 a2 b b e 5 59l Camdy Siossh (WS b @ L8
sy le yS3 b pde € b wlio 5 (65)0laS 3 B lopgr (29 Slacsyslis (o) ilsis b (Sl pls
VEY B AT Lo s

o g waldl Cmaz) o St 4 25 b (b qlio 9 (£33l Cundy )Sioaih M )b Jol 56 "
ol Slalllao (139 & (b @lio g (o1 ¢ SLel () Sadgi 29290 Cumidg ()P rplie b (S Pl
WA Jlo (Sl oy olis 585 )b o €015 welais

oobs 53 ik pae (e @lio g pole ()€ b @lie g (6))gliS (oole ©Mxe (&S (Sb)l 9 (0 b "
WAD Jlo o s (o i

g (il )3 gl (i85 (s glaio & olStils 1> anb lio 5 (5gliS Ao )3 (55 sladlly oy ok @
WA Jlo el ipd pobie 78 b e (plie lio g psle (i) j9i8 slajls ) g (ole

olS (28 SV ganme (il ol ¢ Sludl (59,8 S ol L5 ) )5S nebo e g (5555lS Bluws (g )b @
ol 755 b e (2l mlio 5 pgle i) Wl o ol dleidy 5 (s glio (b S gase (S
VWAL Jlo g5 o

S5 ok XS0 b pe € alie mlio g pole —piin dl> anb mlieg (6))liS (BTl (g Samd g ok B
WAL o giono



PITrNS saas b Y Sl b0 Gl —
b 2l3¢ slge (Sogll Lisw =l 15 1 jlew (slae S b (213 dlge (S59)] aise) 15 oad plosl Sldlllas gy )b ®
VAT L s s 55 i e LS oL
San e M 5 b e a1 5 dnsls olie Slge cwdl S 5 @l 0536 asyy? gob @
WA Jlo 925 s 553 9 sal dozme 5312 b
i 3 gloaloe 1o oo phiiie soallie @

2 @yl slagpingh doxe (lpl ) e 038 Wy g slen o)l 55K 4 i 5 Logse (o9l (b, ™
WA 5l ) o)led Vil onbo @lio 5 (555L3S pole

s b O 5895 b 9 b gamils by g -F

(o Sl s Obgxmiils sluxs e

FEEIN SR C 5 USSR PV g v | P 1 285 0. 1 05l
HEWR) el W R g CRE S| LR C )

Y pbl cund jd o VA adl Ll AT plealy cou



o g

10 (e pine S HiS 93 ol Dl sl £

5 pole acllad . Jlijlo &l (g) (pbewd 9 (Sujed Sluogad \WAS o cpllesin o (el p oS 2 (B
ISCYV-yV:(F)f . olpl 013 plio

ookl b (il gy 4 o lgscisl 51 (STyes opiV5 zlyscinl digy bl VWWAS wp y0308 ez ol yS 0 )95 (s
ISCXW-TYF DN\ b i 5 (535518 55 srpsle Aome Gouly £ (i)
ISCHOY-VFY:(Y) V5 . anbs wlio g (65)9LiS pole dlxe

5 1e0) 32 0) 9 alerdsSosd sla (S p (sile o A0l Sl oy WAL p 0008 o 0l LIS oy o S
ISCYVA-YYUFANY ab wlio 5 (550liS 98 5 pale dloe (cudd

‘.i))—lf dllb 45)")‘9 9 l.e(u\f )‘ LS.)‘J:J O ly M,S); 9 0'69) uLu.ow =g YWAA B (S .p ‘)%.\f ‘P cb)‘}.&a&‘
W ISCAV0-—(Y)0 . lp) olie mlio slouingss 4y

9 1T b s g oS 5 505aSTos) 5 5l Mol (cla oy 5T Cadlad sy YWAA 5 19208 p ccsamlis | o oo o
ISCAWIYNY ko o 9 (555l (958 gy pole dome (3 &l 090 5l ay g S8
ISCY—\\C(\)T U‘)”I u.:]..\.f— @L..o 9 P9'L° L;Lb 0@5)" wa C.]a.w (J‘°9) )I odléziuwl l.s 9l§ LJlW‘
N-A (\) Y u‘)’l u.sIA.c é:Lu.o 9 ‘091& LSLQ{“&’S)" uw.’l.w 91 <9 U.’LCMBI ol.,isl.: 2 d‘)JLa 9 ypas ‘45)4 L u‘)JI
ISC
ISCAV—;V(\); UI))] u.:l.}..c CJL.«D 9 d.:..\:u FQ?‘LC d.l?m o)b JLDJ).: uj d)l.\.g‘i) o 2 (L9

uJb)f Ay )yl.ou A o )L;> ‘nls)] )‘ dDIJa.: J.a.:.“ u»&.c U.:Ls))l Ava. £ 991.\5 A £ u.:l.xs £ c;l.,,]sl £ 9 L;?"
ISC.yva-yay:(¥)FY . als sl low

Ll guae 0aiS (p b jl edlaiol b & oI5 oS (sbye Mg (g5l digo WA p 9SS o IS e ol g
ISCA-EFYIVY . olie wlio slouingsy 4 pis
ISC
ISC.\&&—\?\‘:(Y)Y\" L5.,1.\9 @L.@ dl'?(“‘“’”" A gl > QU 9 o LSLG(S)-’S » @9]0)

g 05 bgw 589y ()l » ST (BT (ool (e (b s A ;B VTR o S L (S5 LS oL
ISCxm-yay ¥y . olie mlo

o (Shy oz s SYe ) (6 amolis g uSgp 0,Shes sl (Sh (abesd ol WAY Lo (9218 ] (oo e
VYA ol ol mlio o 4iis psle dore Lo o] Lausgs 00 o35l BV 51 5l o dgd S Sujed
ISC.y .y

dul; 2 Lg)iuo Cws § )I ool L u.sl.&.c .)194 50 ..\M\:‘ ;gvja.‘i d)j o)l.bl yyay £ c)%_\f ") ;Lg).ua) ‘)).u:: J cu.s‘.)a.o.o)».a
ISCAMAVANFI o)l olie pluo § 435 pole dloo . gl atdy 95 SElSg (clas!

ol plyis 4 )i Hawse ol I o8 Slxid SIS Mg el oy WAT e gl p 328 o a0
ISCy-Av:(YR .oyl ol pluo g 435 pole dloo . oy


http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%28%D8%B5%D9%81%D8%AD%D8%A7%D8%AA%201-14%29%20%D8%B3%DB%8C%D8%AF%D9%87%D8%A7%D8%B4%D9%85%20%D8%AD%D8%B3%D9%8A%D9%86%D9%8A%20%D9%BE%D8%B1%D9%88%D8%B1&lastName=%28%D8%B5%D9%81%D8%AD%D8%A7%D8%AA%201-14%29%20%D8%B3%DB%8C%D8%AF%D9%87%D8%A7%D8%B4%D9%85%20%D8%AD%D8%B3%D9%8A%D9%86%D9%8A%20%D9%BE%D8%B1%D9%88%D8%B1&id=395
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D8%AC%D9%88%D8%A7%D8%AF%20&lastName=%D9%83%D8%B1%D8%A7%D9%85%D8%AA&id=396
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D9%85%D9%87%D8%AF%DB%8C%20%D9%83%D8%AF%D9%8A%D9%88%D8%B1&lastName=%D9%85%D9%87%D8%AF%DB%8C%20%D9%83%D8%AF%D9%8A%D9%88%D8%B1&id=397
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%28%D8%B5%D9%81%D8%AD%D8%A7%D8%AA%201-14%29%20%D8%B3%DB%8C%D8%AF%D9%87%D8%A7%D8%B4%D9%85%20%D8%AD%D8%B3%D9%8A%D9%86%D9%8A%20%D9%BE%D8%B1%D9%88%D8%B1&lastName=%28%D8%B5%D9%81%D8%AD%D8%A7%D8%AA%201-14%29%20%D8%B3%DB%8C%D8%AF%D9%87%D8%A7%D8%B4%D9%85%20%D8%AD%D8%B3%D9%8A%D9%86%D9%8A%20%D9%BE%D8%B1%D9%88%D8%B1&id=395
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D8%AC%D9%88%D8%A7%D8%AF%20&lastName=%D9%83%D8%B1%D8%A7%D9%85%D8%AA&id=396
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D9%85%D9%87%D8%AF%DB%8C%20%D9%83%D8%AF%D9%8A%D9%88%D8%B1&lastName=%D9%85%D9%87%D8%AF%DB%8C%20%D9%83%D8%AF%D9%8A%D9%88%D8%B1&id=397
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D8%A7%D9%84%D9%87%D8%A7%D9%85%20%D8%AE%D8%A7%D9%86%D9%8A%20%D9%BE%D9%88%D8%B1&lastName=%D8%A7%D9%84%D9%87%D8%A7%D9%85%20%D8%AE%D8%A7%D9%86%D9%8A%20%D9%BE%D9%88%D8%B1&id=398
http://ifstrj.um.ac.ir/index.php/food_tech/article/newAdvancedResults/view?firstName=%D8%A7%D9%84%D9%86%D8%A7%D8%B2%20%D9%85%D9%8A%D9%84%D8%A7%D9%86%D9%8A&lastName=%D8%A7%D9%84%D9%86%D8%A7%D8%B2%20%D9%85%D9%8A%D9%84%D8%A7%D9%86%D9%8A&id=399

r 9 SO ey J JgpadS Josl 63 diedgulid 129y Mg il 4 ITAY o 9208 (B e ((Slvo
ISCY=WY(FP)Y . olie mluo g pole aolibad . )] Sluoguas

S b ool gmlSid sl apbo 5l 9350 St dansl slayagil (il I AYAY (S e 0008 e (spier
ISC¥av-0-£:(FIVF . 10 pluo slouimgl 4, T 11

Y 0P G pld plendsSosd Cluogad (Sp e g 4 VAT L (IS e cguald p 8 (Sl ye
ISCAYA-WYA(FANY . S mluo 5 pole aolilad ails o5 &l 3 g

Sl oy Ugn) sl glign whd (So3d Slaosas sk sl G 80 gy ATAFicp 257 5 ol it
ISCYO-AY:(A)Y. Sie g sla (s)glid dolilad .. iy

o 9 Sy deST SIS gl g gl g gl ) jseels sl pld Mg I p 08 e sl p ¢S
ISCAWAYY D)WY . olie mlio g pole dolibas ..ol S13E dlgo (6,11655 1 ige g (63, Shes Sluogas

03] cyo paS ) (Jlab Cunj g (93,8es (S (el () p WTAB p (b ) o)) p oy ep (SregS
ISCYAY=YAY :(¥)S . olie mluo g pole )3 (cslgi 9 Lidgi 4 i

ol iolos 5 (Sl ol g2 ame g | (sla 21 5L il duglio VTR0 p 308 B s ¢ ol phiai
ISC Yo-AY:(¥)N. o)l p) 013 plio g s pole alms iy O (g dgnl (059008 il

Oyl 3 e oMW g slen sl p3llg,Se 4 o (Ghm g L ogee (o9 Db AT L 0008 e snli
WAAF( )2 b @lio 5 55ysliS pole 13 (53l leingy alore

oo Sl ) Al Syl (i )98 0190 9 Lo S5 STV e S gbalayd o i oobl pued uald
ISCA-YY(Y)F oM (98 5 psle (otimgly (ols aslilad

2035 0 Jop0 )3 U e JHISS @95 (S g (Sloj Cumdy ey WAV p o (208 ol (o3i2] p 38 0B s LU
ISCYA-YASA(YI. e o cslo (6ypl aolind . pygums Lol 5 xSl 55 omsj] 665 oyt b

2 035 Can g dby 3 69 Slamyp 5 Sl 42 (S5 STV GaaSigloleyd o ool uad Lali
ISCAPA-AY (Y . Jsdg0 9 Jobw (sloimg dloe . juw Sl>

Sl Sy 9 0l A g Ul Seagion JIUTAYAY 2 0l5 ey cp sa0ls zp i op y9208 oy oy B B
ISC yya—vyy: 81 ojlas 15 . olie plio g pole dome pdaune b (5995

SiPhre 9 JSE p pedh Jolre Sl (Shy b ) ITAY p (2 wp S o 03l (2K ey Ladl
ISCA-A (V) 5. i (g sl o9l aolibiad. (pu 80 (B9 4 U iy Sy = 03 sl doil

g pole .3 0yl 5l sl (6,15 slb Wgas b pgd g 3] 5l ed W (S5 dulie VAN cp )9S o (iSu &)
ISCav=5¥ 38 . lie plo

3 Sl Sy o 3 S eSS Cd b b9y )18 byl AT 4 e cple s I (3 poynaS ep e bggly
ISCxAa-¥as :(\) V. olié (pg o (gy9ld dolilad pagls oleil iS4

3l odlizal b pagle (5585 slesuig e 9 Bl slayiebl (i) WA ¢ e il e85l p SBosle
ISCASY-VAY (V) V. olie cpgs slo (55ld anlilad  IMs (6,105 cud b 39,

Slgime g o ()b 45 il gla ggoil o bailg) 2bi) WY oS o e colidess cp (ggly
ISCXA0-Ya5 :(¥) V. olie po sla (gygld anlilad .pgls 3,1 cladwlgisal g pgd (cla,lis Lo

(Mg e (B 45 30 ol Dl Sy dlac -£-Y

Bamdad, F. Goli, A.H. and Kadivar, M*., Preparation and Characterization of proteinous film

from lentil (Lens culinaris), 2006, Food Research International (Q1), 39 (1):106-111

Bamdad, F., Kadivar, M*. and Keramat, J. 2006, Evaluation of Phenolic Content and Antioxidant
Activity of Iranian Caraway in Compare to Clove and BHT Using Model Systems,

International Journal of Food Science and Technology (Q1), 41 (Supp 1):20-27.
1


https://www.sid.ir/paper/464427/fa
https://www.sid.ir/paper/464427/fa

Ahmadi, F., Kadivar, M*. and Shahedi, M. 2007, Antioxidant activity of Kelussia odoratissima
Mozaff.in model and food systems. Food Chemistry (Q1), 105 (1):57-64.

Goli, S. A. H., Kadivar, M*., Keramat, J. and Fazilati, M. 2008, Conjugated linoleic acid (CLA)
production and lipase catalyzed interesterification of purified CLA with canola oil. European
Journal of Lipid Science and Technology (Q1), 110 (5):400-404.

Saberi, A. H., Kadivar M*. and Keramat J. 2008, Improvement of functional properties of glutens
extracted from two Iranian wheat varieties (Sardari and Mahdavi) employing chemical and
enzymatic modifications, Journal of Agricultural Science and Technology (JAST), 10:243-
252

Soltanizadeh, N., Kadivar, M*. Keramat, J. and Fazilati, M. 2008, Comparison of fresh beef and
camel meat proteolysis during cold storage. Meat Science (Q1), 80 (3):892-895.

Ketabi, A., Soleimanian-Zad, S., Kadivar, M., Sheikh-Zeinoddin, M, 2008. Production of
microbial exopolysaccharides in the sourdough and its effects on the rheological properties of
dough. Food Research International (Q1), 41 (10):948-951.

Hoseiniparvar, S.H., Keramat, J., Kadivar, M., Khanipour, E., Motamedzadegan, A. 2009,
Optimising conditions for enzymatic extraction of edible gelatin from the cattle bones using
response surface methodology, International Journal of Food Science and Technology (Q1),
44 (3), pp. 467-475

Jaafari, M., Kadivar, M*. and Keramat, J. 2009, Detection of adulteration in Iranian olive oils
using instrumental (GC, NMR, DSC) methods. Journal of the American Oil Chemists Society
(JAOCS) (Q1) 86 (2):103-110.

Mirmoghtadaei, L., Kadivar, M*. and Shahedi, M. 2009, Effects of succinylation and deamidation
on functional properties of oat protein isolate. Food Chemistry (Q1), 114 (1):127-131.

Mirmoghtadaei, L., Kadivar, M* and Shahedi, M. 2009, Effects of cross-linking and acetylation
on oat starch properties. Food Chemistry (Q1), 116 (3): 709-713.

Goli, S. A. H., Mat Sahri, M. and Kadivar, M*., 2008, Enzymatic interesterification of SL
containing CLA with palm stearin for possible margarine production. European Journal of
Lipid Science and Technology (Q1), 110 (12):1102-1108.

Goli, S.A.H., Mat Sahri, M., Kadivar, M., Keramat, J., 2009. The production of an experimental
table margarine enriched with conjugated linoleic Acid (CLA): physical properties Journal of
the American Oil Chemists Society (JAOCS) (Q1), 86 (5):453-458.

Mosharraf, L., Kadivar, M%*, Shahedi, M., 2009. Effect of hydrothermaled bran on
physicochemical, rheological and microstructural characteristics of Sangak bread. Journal of
Cereal Science. (Q1) 49(3):398-404.

Shekarchizadeh, H., Kadivar, M*, Ghaziaskar, H and Rezayat, R. 2009, Optimization of enzymatic
synthesis of coca butter analog from camel hump fat insupercritical carbon dioxide by
response surface method (RSM). The Journal of Supercritical Fluids (Q1). 49 (2):209-215.

Kolahi J., Fazilati M. and Kadivar M., 2009. Towards tooth friendly soft drinks, Medical
Hypotheses, (Q2). 73(5):524-525.

Amirkaveei, S.H., Shahedi, M., Kabir, G.H., Kadivar, M., 2009, Effects of treated and untreated
bran in dough dynamic rheology, International Journal of Food Sciences and Nutrition,
(Q2). 60 (Supple-1):190-198.

Mirmoghtadaei, L., Kadivar, M*. and Shahedi 2009, Effect of cross-linking and acetylation on
some properties of oat starches.Cereal Chemistry, (Q1), 86(6):685-691.

Soltanizadeh N, Kadivar M* Keramat J, Bahrami H and Poureza F.2010, Comparison of
nutritional quality of camel meat with beef, International Journal of Food Sciences and
Nutrition, (Q2) 61(2):226-243.

Khoshgoftarmanesh, A.H., Roohani, N, Dara, A, Kadivar M.and Schulin, R. 2010, Some
nutritional quality and sensory attribution of wheat flours fortified with iron and zinc, Journal
of Food Processing and Preservation (Q1), 34:289-301.



http://www.scopus.com/search/submit/author.url?author=Ketabi%2c+A.&origin=resultslist&authorId=25625176500&src=s
http://www.scopus.com/search/submit/author.url?author=Soleimanian-Zad%2c+S.&origin=resultslist&authorId=14022091000&src=s
http://www.scopus.com/search/submit/author.url?author=Kadivar%2c+M.&origin=resultslist&authorId=8866764400&src=s
http://www.scopus.com/search/submit/author.url?author=Sheikh-Zeinoddin%2c+M.&origin=resultslist&authorId=25625584000&src=s
http://www.scopus.com/search/submit/author.url?author=Keramat%2c+J.&origin=resultslist&authorId=14058163200&src=s
http://www.scopus.com/search/submit/author.url?author=Kadivar%2c+M.&origin=resultslist&authorId=8866764400&src=s
http://www.scopus.com/search/submit/author.url?author=Khanipour%2c+E.&origin=resultslist&authorId=26026588400&src=s
http://www.scopus.com/search/submit/author.url?author=Motamedzadegan%2c+A.&origin=resultslist&authorId=25932241700&src=s
http://www.scopus.com/search/submit/author.url?author=Mosharraf%2c+L.&origin=resultslist&authorId=26323678000&src=s
http://www.scopus.com/search/submit/author.url?author=Shahedi%2c+M.&origin=resultslist&authorId=16687121700&src=s
http://www.scopus.com/search/submit/author.url?author=Amirkaveei%2c+S.H.&origin=resultslist&authorId=33167464500&src=s
http://www.scopus.com/search/submit/author.url?author=Shahedi%2c+M.&origin=resultslist&authorId=16687121700&src=s
http://www.scopus.com/search/submit/author.url?author=Kabir%2c+G.H.&origin=resultslist&authorId=6602877769&src=s
http://www.scopus.com/search/submit/author.url?author=Kadivar%2c+M.&origin=resultslist&authorId=8866764400&src=s
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Soltanizadeh%20N%22%5BAuthor%5D&itool=EntrezSystem2.PEntrez.Pubmed.Pubmed_ResultsPanel.Pubmed_RVAbstract
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Kadivar%20M%22%5BAuthor%5D&itool=EntrezSystem2.PEntrez.Pubmed.Pubmed_ResultsPanel.Pubmed_RVAbstract
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Keramat%20J%22%5BAuthor%5D&itool=EntrezSystem2.PEntrez.Pubmed.Pubmed_ResultsPanel.Pubmed_RVAbstract
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Bahrami%20H%22%5BAuthor%5D&itool=EntrezSystem2.PEntrez.Pubmed.Pubmed_ResultsPanel.Pubmed_RVAbstract
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Poorreza%20F%22%5BAuthor%5D&itool=EntrezSystem2.PEntrez.Pubmed.Pubmed_ResultsPanel.Pubmed_RVAbstract

Emamifar, A., Kadivar, M*., Shahedi, M., and Soleimanianzad, S., 2010, Evaluation of
nanocomposite packaging containing Ag and ZnO on shelf life of fresh orange juice.
Innovative Food Science and Emerging Technologies (Q1), 22:408—413.

Emamifar, A., Kadivar, M*., Shahedi, M., and Soleimanianzad, S., 2010, Preparation and
evaluation of nanocomposite LDPE films containing Ag and ZnO for food-packaging
applications, Advanced Materials Research, (Q4). 129-131:1228-1232.

Emamifar, A., Kadivar, M., Shahedi, M., and Soleimanianzad, S., 2010, Effect of nanocomposite
packaging containing Ag and ZnO on inactivation of Lactobacillus plantarum in orange
juice, Food Control (Q1), 11:742-748.

Sedaghati, M, Kadivar, M*. , Shahedi, M. and Soltanizadeh, N, 2011. Effect of Fermentation,
Hydrothermal Treatment, Soda, and Salt on Phytase Activity, Journal of Agricultural Science
and Technology (JAST), (Q2)13 (Suppl):1065-1075.

Hoseini, Ebrahim, Kadivar, M*. and Shahedi, M., 2012. Production and evaluation of oat malt
beverage. Journal of Agricultural Science and Technology (JAST), (Q2)14(1):173-182.

Rafieian, F., Keramat, J. and Kadivar, M. 2011. Optimization of gelatin extraction from chicken
deboner residue using RSM method. Journal of Food Science and Technology, (Q2)
50(2):374-380

Pirhayati, M., Soltanizadeh, N. and Kadivar, M.* 2011. Chemical and microstructural evaluation
of “Hard-to-Cook” phenomenon in two legumes (Pinto bean and small-type lentil).
International Journal of Food Science and Technology, (Q1). 46:1884—1890.

Malekmohammadi, S., Keramat, J., Kadivar, M., Rezaee, K. 2011, Evaluation of Acrylamide in
sangak bread and effects of temperature and baking period on acrylamide formation, 64
International CIGR Technical Symposium - Towards a Sustainable Food Chain: Food
Process, Bioprocessing and Food Quality Management

Alasvand, S., Kadivar, M., Aminlari, M and Shekarforouh, K. 2012. A comparative study of
physico-chemical and functional properties, and ultrastructure of ostrich meat and beef during
aging. CyTA Journal of Food, (Q2) 10(3):201-209.

Soltanizadeh, N. and Kadivar, M*., 2012, Role of globin moiety in the chemical structure of
curing pigment, Journal of Agricultural and Food Chemistry (Q1), 60(18):4718-4724.

Shekarchizadeh, H., Kadivar, M.*, 2012. A study on parameters of potential cocoa butter analogue
synthesis from camel hump by lipase-catalyzed interesterification in supercritical CO; using
response surface methodology, Food Chemistry (Q1), 135:155-160.

Soltanizadeh, N. and Kadivar, M*., 2012, A new, simple method for the production of meat-curing
pigment under optimised conditions using response surface methodology. Meat Science (Q1),
92(4):538-547

Esmaeili Faraj S. H, Nasr Esfahany M., Kadivar M. and Zilouei H. 2012, Vinyl chloride removal
from an air stream by biotrickling filter. Journal of Environmental Science and Health, Part
A, (Q2) 47:2263-2269

Sahafi, M., Goli, A.H. and Kadivar, M. 2012, Production of a diacylglycerol-enriched safflower oil
using lipase catalyzed glycerolysis optimized by response surface methodology. International
Journal of Food, Nutrition and Public Health, (Q2) 5 (4):595-306

Fattahi, F., Shahandeh, A. and Kadivar, M., 2013, A model for measuring the performance of the
meat supply chain, British Food Journal, (Q2) 115(8):1090-1111.

Allasvand, S., Aminlari, M., Shekarforouh, K and Kadivar, M.,2013. A comparative study on the
physico-chemical, functional and protein Electrophoretic pattern of ostrich meat and beef
during frozen storage. Journal of Food Biochemistry (Q2),37:237-245

Mirmoghtadaei, L., Ensafi, A.A. Kadivar, M. and Norouzi, P. 2013, Highly selective
electrochemical biosensor for the determination of folic acid based on DNA modified-pencil
graphite electrode using response surface methodology. Materials Science and Engineering
C, (Q1)33:1753-1758

Mirmoghtadaei, L., Ensafi, A., Kadivar, M. , Shahedi M. and Ganjali M. R. 2013, Highly
selective, sensitive and fast determination of folic acid in food samples using new

A


http://www.scopus.com/authid/detail.url?origin=resultslist&authorId=37119374700&zone=
http://www.scopus.com/authid/detail.url?origin=resultslist&authorId=8866764400&zone=
http://www.scopus.com/record/display.url?eid=2-s2.0-79955691591&origin=resultslist&sort=plf-f&src=s&st1=Kadivar&st2=Mahdi&nlo=1&nlr=20&nls=count-f&sid=-LUdfU4RE02f0i11r1mxE6G%3a93&sot=anl&sdt=aut&sl=34&s=AU-ID%28%22Kadivar%2c+Mahdi%22+8866764400%29&relpos=0&relpos=0&searchTerm=AU-ID(/
http://www.scopus.com/record/display.url?eid=2-s2.0-79955691591&origin=resultslist&sort=plf-f&src=s&st1=Kadivar&st2=Mahdi&nlo=1&nlr=20&nls=count-f&sid=-LUdfU4RE02f0i11r1mxE6G%3a93&sot=anl&sdt=aut&sl=34&s=AU-ID%28%22Kadivar%2c+Mahdi%22+8866764400%29&relpos=0&relpos=0&searchTerm=AU-ID(/
http://www.scopus.com/source/sourceInfo.url?sourceId=20617&origin=resultslist
http://www.scopus.com/authid/detail.url?authorId=55210904500&eid=2-s2.0-84860748193
http://www.scopus.com/authid/detail.url?authorId=14058163200&eid=2-s2.0-84860748193
http://www.scopus.com/authid/detail.url?authorId=8866764400&eid=2-s2.0-84860748193
http://www.scopus.com/authid/detail.url?authorId=55211985100&eid=2-s2.0-84860748193

electrodeposited gold nanoparticles by differential pulse voltammetery. International
Journal of Electrochemical Science, (Q2) 8:3755-3767.

Shekarchizadeh, H, Ensafi, A.A., and Kadivar, M. 2013. Non-enzymatic fast monitoring of
glucose and fructose using CuO/MWCNTSs nanocomposite modified glassy carbon electrode.
Chinese Journal of Catalysi, (Q2). 34(6):1208-1215.

Jaafari, M., Kadivar, M*, Goli, S.A.H, 2013. Response surface-optimized synthesis of cis 9-
trans11 octadecadienoic acid through dehydration of castor oil. International Food Research
Journal, (Q3), 20:1997-2003.

Arabestani, A., Kadivar, M *. Shahedi, M. and Goli, S.A.H. 2013. Properties of a new protein film
from bitter vetch (Vicia ervilia) and effect of CaCl, on its hydrophobicity. International
Journal of Biological macromolecules (Q1), 57:118-123.

Soltanizadeh, N. and Kadivar, M.* 2014. Nanomechanical characteristics of meat and its
constituent postmortem: A Review, Critical Reviews in Food Science and Nutrition
(Q1), 54:1117-1139.

Shekarchizadeh, H., Tikany, R. and Kadivar, M. 2014, Optimization of cocoa butter analog
synthesis variables using neural networks and genetic algorithm. Journal of Food Science and
Technology (Q3),, 51(9):2099-2105

Ahmadzadeh, S., Kadivar, M*. and Saeidi, G. 2014, Investigation of oil properties and seed
composition in some safflower lines and cultivars, Journal of Food Biochemistry. (Q2)
35:527-532.

Saatchi, A., Kadivar, M.* Soleimanianzad, S. and Abaei, M. S. , 2014, Application of some
antifungal and antioxidant compounds extracted from some herbs in cake as biopreservatives.
Journal of Agricultural Science and Technology (JAST), (Q2) 16:561-568.

Jaafari, M., Kadivar, M*., Goli, A.H. and Ghiasi, M. 2014,. Optimization of lipase-catalyzed
fractionation of two conjugated linoleic acid (CLA) isomers. Journal of the American Oil
Chemists Society (JAOCS) (Q1),, 91:571-578.

Hashemzadeh-Cigari, F., Khorvash, M., Ghorbani, G. R. Kadivar, M., Riasi, M. A. and Zebeli Q.
2014, Effects of supplementation with a phytobiotics-rich herbal mixture on performance,
udder health, and metabolic status of Holstein. Journal of Dairy Science, (Q1), 97:2487-2497.

Porta R.; Rossi-Marquez, G.; Mariniello L.; Kadivar, M., Arabestani, A. 2015. Microstructure and
properties of bitter vetch (Vicia ervilia) protein films reinforced by microbial
transglutaminase. Food Hydrocolloids, (Q1), 50:102-107

Ghaeb, N., Tavanai, H., Kadivar, M., 2015. Electrosprayed maize starch and its constituents
(amylose and amylopectin) nanoparticles. Polymers for Advanced Technologies, (Q1)
26(8):917-923.

Masiha A., Ebrahimi E., Mahboobi Soofiani N., Kadivar M., 2015. Effect of dietary canola oil
level on the growth performance and fatty acid composition of fingerlings of rainbow trout
Oncorhynchus mykiss. Iranian Journal of Fisheries Sciences, (Q3) 14(2):336-349.

Ghandehari Alavijeh, S., Goli, S A. H. and Kadivar, M., 2015. Deep-fat frying performance of
palm olein enriched with conjugated linoleic acid (CLA). Journal of Food Science and
Technology (Q1), 52:7369.

Arabestani, A., Kadivar, M., Shahedi, M., Goli, S. A. H. and Porta, R.J. 2015. The effect of
oxidized ferulic acid on physicochemical properties of bitter vetch (Vicia ervilia) protein-
based films. Journal of Applied Polymer Science, (Q1)133(2):42894.

Allameh, A, Kadivar M., Shahedi M (2015). The effect of bug damage on physicochemical,
electrophoretic and quality factors of wheat gluten. Journal of Food Biosciences and
Technology, (Q3) 5(1):13-22.

Fayaz Dastgerdi G., Goli S. A. H. and Kadivar M., 2016. A new antioxidant active film based on
HDPE and peppermint essential oil for packaging soybean oil. Journal of the American Oil
Chemists Society (JAOCS), (Q1),, 93(5):657-664.



http://www.scopus.com/record/display.url?eid=2-s2.0-84859882002&origin=resultslist&sort=plf-f&src=s&st1=Kadivar&st2=Mahdi&nlo=1&nlr=20&nls=count-f&sid=j5nQJ8L4jwYVV9P6pqvez0y%3a73&sot=anl&sdt=aut&sl=34&s=AU-ID%28%22Kadivar%2c+Mahdi%22+8866764400%29&relpos=1&relpos=1&searchTerm=AU-ID(/%22Kadivar,%20Mahdi/%22%208866764400)
http://www.scopus.com/record/display.url?eid=2-s2.0-84859882002&origin=resultslist&sort=plf-f&src=s&st1=Kadivar&st2=Mahdi&nlo=1&nlr=20&nls=count-f&sid=j5nQJ8L4jwYVV9P6pqvez0y%3a73&sot=anl&sdt=aut&sl=34&s=AU-ID%28%22Kadivar%2c+Mahdi%22+8866764400%29&relpos=1&relpos=1&searchTerm=AU-ID(/%22Kadivar,%20Mahdi/%22%208866764400)
http://www.scopus.com/source/sourceInfo.url?sourceId=20617&origin=resultslist
http://www.scopus.com/source/sourceInfo.url?sourceId=20617&origin=resultslist

Arabestani A., Kadivar M., Amoresano A., Illiano A., Di Pierro P., Porta R. 2016. Bitter vetch
(Vicia ervilia) seed protein concentrate as possible source for production of bilayered films
and biodegradable containers. Food Hydrocolloids, (Q1),. 60:232-242,

Porta R., Di Peirro, P. ,Sabbah M., Regalado-Gonzales C., Mariniello L., Kadivar M. , Arabestani
A. 2016. Blend films of pectin and bitter vetch (Vicia ervilia) proteins: Properties and effect
of transglutaminase. Innovative Food Science and Emerging Technologies, (Q1), 36:245—
251.

Qazanfarzadeh, Z., Kadivar M. Properties of whey protein isolate nanocomposite films reinforced
with nanocellulose isolated from oat husk. 2016. International Journal of Biological
Macromolecules, (Q1), 91:1134-1140.

Amiri, A., Shahedi, M. and Kadivar, M., 2016. Evaluation of physicochemical properties of gluten
modified by glucose oxidase and xylanase. Journal of Cereal Science, (Q1), 71:37-42.

Najafi-Soulari S., Shekarchizadeh H., Kadivar M., 2016. Encapsulation optimization of lemon
balm antioxidants in calcium alginate hydrogels. Journal of Biomaterials Science, Polymer
Edition. (Q3), 27(16):1631-1644.

Fayaz Dastgerdi G., Goli S. A. H. and Kadivar M, 2016. A novel propolis wax-based
organogel: effect of oil type on Its formation, crystal structure and thermal
properties. Journal of the American Oil Chemists' Society (JAOCS), (Q1), 94()):47-55

Majzoobi M., Roushani F., Kadivar M., Farahnaky A., Seifzadeh N., 2017. Effects of heat-
moisture treatment on physicochemical properties of wheat starch. [fran Agricultural
Research, (Q2) 36(1):)-1

Nasiri Esfahani B., Kadivar, M. Mohammad Shahedi, M.and Soleimanian-Zad, S. 2017. Reduction
of acrylamide in whole-wheat bread by combining lactobacilli and yeast fermentation. Food
Additives & Contaminants, (Q1) Part A: 34:1904-1914.

Amiri, A., Shahedi, M., Kadivar, M., 2017, Structural properties of gluten modified by ascorbic
acid and transglutaminase. International journal of Food Properties, (Q2), 20, S1588—S1599.

Fayaz, G., Goli, S A H, Kadivar, M., Valoppi, F., Barba, L., Balducci, C., Conte, L., Calligaris, S.
and Cristina Nicoli, M., 2017. Pomegranate seed oil organogels structured by propolis wax,
beeswax, and their mixture. Furopean Journal of Lipid Science and Technology, (Q1), 119.

Sarabi, M., Keramat, J. and Kadivar, M. 2017, Antioxidant effect of rosemary extract and BHT on
the quality of coated fried Escolar (Lipidocybium flavobrunium) fish fillets during frozen
storage. International Food Research Journal, (Q3), 24(2):525-533.

Aghagholizadeh, R, Kadivar, M. , Nazari, M. , Mousavi, F., Azizi, M.H., Zahedi, M.,
Rahiminezhad M. R. 2017. Characterization of wheat gluten subunits by liquid
chromatography Mass spectrometry and their relationship to technological quality of wheat.
Journal of Cereal Science (Q1) 76: 229-235.

Alikord, M., Momtaz- H., Keramat J,- Kadivar M., Homayouni Rad, A.2018. Species identification
and animal authentication in meat products: a review Food Measurement ,(Q2), 12:145-155.

Aghagholizadeh, R., Kadivar, M., Nazari, M., Ahmadi, H., Azizi, M.H., 2018, Capability of
solvent retention capacity to quality of flat bread in three wheat cultivars, Journal of Food
Science and Technology (Q2). 56: 775-782.

Mousavi, B. and Kadivar, M. 2018. Effect of brine solution as a wheat conditioner, on lipase,
amylase, and lipoxygenase activities in flour and its corresponding dough rheological
properties. Journal of Food Processing and Preservation, (Q1) 42(6): e13631.

Ebrahimi, S., Fathi, M. and Kadivar, M. 2019. Production and characterization of chitosan-gelatin
nanofibers by nozzle-less electrospinning and their application to enhance edible film’s
properties. Food Packaging and Shelf Life, (Q1) 22:100387.

Naseri, A., Shekarchizadeh H. and Kadivar M., 2019, Octenylsuccination of sago starch and
investigation of the effect of calcium chloride and ferulic acid on physicochemical and
functional properties of the modified starch film. Journal of Food Processing and
Preservation, (Q1) 43(3):¢13898.



http://www.sciencedirect.com/science/journal/0268005X
http://www.ncbi.nlm.nih.gov/pubmed/?term=Qazanfarzadeh%20Z%5BAuthor%5D&cauthor=true&cauthor_uid=27349890
http://www.ncbi.nlm.nih.gov/pubmed/?term=Kadivar%20M%5BAuthor%5D&cauthor=true&cauthor_uid=27349890
http://www.tandfonline.com/doi/abs/10.1080/09205063.2016.1226042
http://www.tandfonline.com/doi/abs/10.1080/09205063.2016.1226042
https://www.sciencedirect.com/science/journal/22142894
https://www.sciencedirect.com/science/journal/22142894/22/supp/C
https://ifst.onlinelibrary.wiley.com/toc/17454549/2019/43/3

Shekarchizadeh, H, Ensafi, A.A., and Kadivar, M. 2013. Selective determination of sucrose based
on electro polymerized molecularly imprinted polymer modified multiwall carbon
nanotubes/glassy carbon electrode. Materials Science and Engineering: C, (Q1) 33(6):3553-
3561.

Shekarchizadeh, H, Kadivar, M., Ghaziaskar, H., and Rezayat M. 2009, Optimization of enzymatic
synthesis of cocoa butter analog from camel hump fat in supercritical carbon dioxide by
response surface method (RSM), The Journal of Supercritical Fluids (Q1) 49(2):209-215.

Shekarchizadeh, H, Kadivar, M., 2012, A study on parameters of potential cocoa butter analogue
synthesis from camel hump by lipase-catalysed interesterification in supercritical CO2 using
response surface methodology. Food Chemistry (Q1), 135(1):155-160.

Yousefi, M., Goli, S.A.H. and Kadivar, M., 2018, "Optimization of low-calorie quince jam
production with stevioside sweetener. Journal of Food Research International, v(Q3),
22(2):155-164.

Bilgrami S. S., Houshmand S., Kadivar M., Fakheri B., Zandi P., Shariati V., Razavi Kh., Tavakol
E., Mahdinezhad N., Sabouri Sichani J., Kumar Basu S. and Katarzyna M.,2017, Phytic acid,
iron and zinc content in wheat ploidy levels and amphiploids: the impact of genotype and
planting seasons. Archives of Agronomy and Soil Science, (Q1). 64(3):331-346.

Fayaz. G., Goli. S.A.H., Kadivar. M., Valoppi. F., Barba L., Balducci C., Conte L., Calligaris S.
and Nicoli. M. C., 2017, Pomegranate seed oil organogels structured by propolis wax,
beeswax, and their mixture, European Journal of Lipid Science and Technology, (Q1). 119:
1700032.

Fayaz. G., Goli. S.A.H., Kadivar. M., Valoppi. F., Barba L., Balducci C., Conte L., Calligaris S.
and Nicoli. M. C., 2017, Potential application of pomegranate seed oil oleogels based on
monoglycerides, beeswax and propolis wax as partial substitutes of palm oil in functional
chocolate spread. LWT-Food Science and Technology (Q1) 86:523-529

Naseri, A.| Shekarchizadeh, H. and Kadivar, M., 2018 Octenylsuccination of sago starch and
investigation of the effect of calcium chloride and ferulic acid on physicochemical and
functional properties of the modified starch film. Journal of Food Processing and
Preservation, (Q2). 43: ¢13898.

Bilgramia, S.S., Houshmand, S., Kadivar, M., Fakheria, B. Zandi, P., Shariatie, V., Razavie, K.
Tavakol, E., Mahdinezhad, N. Sabouri Sichanig, J., Basuh, S. K. and Mozdzeni, K. 2018,
Phytic acid, iron and zinc content in wheat ploidy levels and amphiploids: the impact of
genotype and planting seasons. Archives of Agronomy and Soil Science, (Q2), 64(3):331-346.

Aghagholizadeh, R. Kadivar, M., Nazari, M., Ahmadi, H. Azizi, M. H. 2018, Capability of solvent
retention capacity to quality of flat bread in three wheat cultivars, Journal of Food Science
and Technology (Q1).

Yousefi, M., Goli, S.A.H.and Kadivar, M. 2018. Physicochemical and Nutritional Stability of
Optimized Low-calorie Quince (Cydonia oblonga) Jam Containing Stevioside During
Storage. Current Nutrition & Food Science, (Q4), 14, 79-87.

Ebrahimi, S., Fathi, M. Kadivar, M. 2019. Production and characterization of chitosan-gelatin
nanofibers by nozzleless electrospinning and their application to enhance edible film’s
properties. Food Packaging and Shelf Life, (Q1) 22: 100387.

Manouchehri, F., Shahandeh Nookabadi, A. Kadivar, M. 2020, Production routing in perishable
and quality degradable supply chains. Heliyon, (Q1) 6: €03376.

Homa Etemadinasab, H., Zahedi, M. Ramin, A.A., Kadivar, M. and, Shirmardi, P., 2020. Effects
of electron beam irradiation on physicochemical, nutritional properties and storage life of five
potato cultivars. Radiation Physics and Chemistry, (Q1) 177:109093

Davoudi, Z., Shahedi, M., Kadivar, M. 2020, Effects of pumpkin powder addition on the
rheological, sensory,and quality attributes of Taftoon bread. Cereal Chemistry, (Q1).;97:904—
911.

Soleimanpour, M., Tamaddon, A. M., Kadivar, M., Abolmaali, S. Shekarchizadeh, H., 2020,
Fabrication of nanostructured mesoporous starch encapsulating soy-derived phytoestrogen

AR


https://www.sciencedirect.com/science/article/pii/S0928493113002816
https://www.sciencedirect.com/science/article/pii/S0928493113002816
https://www.sciencedirect.com/science/article/pii/S0928493113002816
https://www.sciencedirect.com/science/article/pii/S0896844609000837
https://www.sciencedirect.com/science/article/pii/S0896844609000837
https://www.sciencedirect.com/science/article/pii/S0896844609000837
https://www.sciencedirect.com/science/article/pii/S030881461200670X
https://www.sciencedirect.com/science/article/pii/S030881461200670X
https://www.sciencedirect.com/science/article/pii/S030881461200670X
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=272545
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=272545

(genistein) by well-tuned solvent exchange method. International Journal of Biological
Macromolecules (Q1) 159:1031-1047.

Qazanfarzadeh, Z. Kadivar* M. Shekarchizadeh, H._and Porta, R. 2021, Rye secalin
characterisation and use to improve zein-based film performance. International Journal of
Food Science and Technology (Q1), _56(2): 742-752.

Nazeri, F.S., Kadivar, M.* and Izadi, 1, 2021, A sensing system for continuous monitoring of
bread dough during fermentation", Sensing and Imaging, (Q3), 22:14

Sahafi, S.M., Goli, S.A.H., Kadivar, M. Varshosaz, J. and Shirvani, A. Pomegranate seed oil
nanoemulsion enriched by a-tocopherol; the effect of environmental stresses and long-term
storage on its physicochemical properties and oxidation stability Food Chemistry (Q1), 345:
128759.

Mahdavi S, Arzani A., Mirmohammady Maibody S.A.M, Kadivar M., 2022, Grain and flour
quality of wheat genotypes grown under heat stress, Saudi Journal of Biological Sciences
(Q1),29, 103417.

Chavoushi M., Kadivar* M., Arzani A., Sabzalian. M.R., 2022, Relationships between grain,
flour, and dough quality characteristics and solvent retention capacity tests of twelve triticale
cultivars and parental species. Food Chemistry (Q1), 3371: 131283.

Samane Hosseini, S., Kadivar, M., Shekarchizadeh, H., Alsharif, M.A. 2022. Preparation and
characterization of biodegradable polylactic acid/ethyl cellulose film produced using the
extruder and roller mixer machine, International Journal of Food Science and
Technology, (Q1). Accepted.

(ol Silaseio 3o b) 510 (Slabslod 33 ond 61, Sballio —¢-1

Allameh, A., Kadivar, M., and Shahedi, M., 2007, Effect of bug proteases on wheat gluten subunits and
consequent improvement. 17" National Congres of Food Science and Technology, Urmia, Iran.
Aghajani, N., Kashaninejad, M., and Kadivar, M., 2007. Effect of malting process on physicochemical
characteristics of resulted malt, A case study on two Iranian barley varities. 17™ National Congres of

Food Science and Technology, Urmia, Iran.

Goli, S. A. H., Kadivar, M., 2005, CLA and its Importance in Foods. First Iranian National Conference
on Edible oils, Tehran, Iran.

Ahmadi, F. Shahedi, M. Kadivar, M., 2005, Antioxidant activity of Klause in model system and oil, First
Iranian National Conference on Edible oils, Tehran, Iran.

Sedaghati, M, Shahedi, M and Kadivar, M. 2006, Effect of phytase activity on phytate content of three
Iranian wheat cultivars treated with hydrothermal and fermentation treatment. The second conference
of Iranian Food and Technology, Isfahan, Iran.

Jafari, M, Keramat, J and Kadivar, M. 2009, Possibility of adultration detection in Iranain olive oils with
other vegetable seed oild by GC and NMR instruments and chemical indeices analysis. The second
Iranian National Conference on Edible oils, Tehran, Iran.

Keshmiri, Z., Hatami, B., Kadivar, M., Ebadi, R. and Hamdami, N. 2010, Ozone application for control of
cowpea weevil callosobruchus maculatus, 19" Iranian Plant Protection Congress, Tehran, Iran.

(ol ilasedio 38 b) Modl oy Sl ialod 35 oud &151 Sladilis -4

Shariatmadari, R., and Kadivar, M. 2006, Post mortem aging and freezing of camel meat (A comparative
study), 52" International Congress of Meat Science and Technology, Dublin, Ireland.

Shariatmadari, R., and Kadivar, M. 2006, Functional and ultrastructural properties of camel meat. 52"¢
International Congress of Meat Science and Technology, Dublin, Ireland.

Shariatmadari, R., and Kadivar, M. 2006, Effect of freezing on the quality of Camel meat in comparison
with beef. The 59" Annual Reciprocal Meat Conference, Univ. of 111, USA

Kadivar, M., Forouzantabar, M. and Arzani, A., 2006, Study of potential of triticale as a partial substitute
of wheat in flat bread baking quality, 6™ International Triticale Symposium, Stellenbosch, South
Africa.

VY


https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Qazanfarzadeh%2C+Zeinab
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Kadivar%2C+Mahdi
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Shekarchizadeh%2C+Hajar
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Porta%2C+Raffaele
https://pubag.nal.usda.gov/?f%5Bjournal_name%5D%5B%5D=International+journal+of+food+science+%26+technology&f%5Bpublication_year_rev%5D%5B%5D=7979-2021&f%5Bsource%5D%5B%5D=2021+v.56+no.2

Hosseiniparvar, S.H., Keramat, J., Kadivar, M., Razavi, SM.A. and Khanipor, E., 2008, Optimizing
conditions for enzymatic extraction of edible gelatin from cattle bones using RSM, Thel*' ICFST
Conference, University of Chester, UK.

Mosharraf, L., Shahedi, M. and Kadivar, M., 2008, Influence of hydrothermaled bran on physicochemical
and microstructural characteristics of Sangak bread. 13" ICC Cereal and Bread Congress, Madrid,
Spain.

Allasvand, S., Kadivar, M., Aminlari, M. and Shekarforoush, S.S. 2010, Studies on the physico-chemical
and functional properties of ostrich meat during frozen storage. 56" International Congress of Meat
Science and Technology, Jejuicc, South Korea.

Allasvand, S., Kadivar, M., Aminlari, M. and Shekarforoush, S.S. 2010, A comparative study on the
physico-chemical and functional properties of ostrich meat and beef during aging. 56" International
Congress of Meat Science and Technology, Jejuicc, South Korea.

Hosseini, E., Kadivar, M * and Shahedi, M. 2010, Optimization of enzymatic activities in malting of oat.
International Conference on Food Engineering and Biotechnology, Bali, Indonesia

Jafari, M., Kadivar, M. and Goli, A.-H. 2011, Optimization of chemical synthesis of cis 9 trans 11
octadecadienoic acid through KOH-catalyzed dehydration of castor oil by response surface
methodology, International Food Conference, Surabaya, Indonesia.

Sahafi, M., Goli, A.-H. and Kadivar, M. 2011, Production of diacylglycerol enriched safflower oil using
lipase catalyzed glycerolysis: optimization by response surface methodology. International Food
Conference, Surabaya, Indonesia.

Ghandehari, S. Goli, A. H. and Kadivar, M. 2011, Qualitative evaluation of frying oil enriched by
conjugated linoleic acid (CLA) International Food Conference, Surabaya, Indonesia.

ol [l Lingh S b-£-Y

o oL AYAY (hasl gxis oKuil gl EL Jaese sb) obewdsSod Glusgad ey -
A8l aasls ¢ lpts
Al Aol

YA (155 (gloodygld I oyt Bl pslate 4 (AL Lalpd 55 uslSgeioyt Mg il e -
OSY Ve ojlas dlde Al aadls ¢)oudS ) Singh 5l Coles oo

b e dlge (S olul 0 15 olew sl s 8L b ol Slse (Sogll e 1 0nh plodl Slallas )y -
o) B VY ojlas dllie a8l aasls oyl oMl (gya00n pole liniin, ‘\Y"\\‘"u.ml; PRAY

Boduo AV (puuad oS buwg ol (Sonme 03,555 pllin 4 b e Slop—sl 4 ol dem0 -
A8l dosld eSS 4 Kidgy il Colas

O oS slaolss a5 oo & o el 5 s o 05,8 3038l oo 3 sty ol il Ml -
O M ojlads dlde .ail dedls ¢)ouS ) Siing} 5l Coles Geiio

VY



