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1- A Khosroshahi, Ebrahimzadeh Mosavi Seyed Mohammadali, Madadlou
Ashkan (2005)., Rheology, Microstructure, and Functionality of Low - Fat
Iranian White Cheese Made with Different Concentrations of Rennet.
JOURNAL OF DAIRY SCIENCE, 88(9), 3052-3062. (Q1)
Babak Ghanbarzadeh, Abdolrasoul Oroumoeh, Ebrahimzadeh Mosavi
Seyed Mohammadali, Elham Razmi, J Milani (2006)., Effect of Polyolic
Plasticizers on Rheological and Thermal Properties of Zein Resins.
IRANIAN POLYMER JOURNAL, 76(10), 779-787. (Q2)
Ashkan Madadlou, Asghar Khosroshahi, Ebrahimzadeh Mosavi Seyed
Mohammadali, Zahra Emam Djome (2006)., Microstructure and
rheological properties of low - fat Iranian White Cheese coagulated at
various temperatures. JOURNAL OF DAIRY SCIENCE, 89(7), 2359-2364.
(Q1)
Emam Jomeh Zahra, Ebrahimzadeh Mosavi Seyed Mohammadali,
Ashkan Madadlou, Asghar Khosrowshahi (2006)., Monitoring the
Chemical and Textural Changes During Ripening of Iranian White Cheese
Made with Different Concentrations of Starte. JOURNAL OF DAIRY
SCIENCE, 89(9), 3318-3325. (Q1)
Golam Reza Askari, Emam Jomeh Zahra, Ebrahimzadeh Mosavi Seyed
Mohammadali (2006)., Effect of combined coating and microwave assisted
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hot - air drying on the texture, microstructure and rehydration
characteristics of apple slices. FOOD SCIENCE AND TECHNOLOGY
INTERNATIONAL, 12(1), 39-46. (Q2)
Mortazavian Amir, Ehsani Mohammadreza, Ebrahimzadeh Mosavi Seyed
Mohammadali, J A Reinheimer, Emam Jomeh Zahra, S Sohrabvandi,
Rezaei Tireh Shabankareh Keramat Allah (2006)., Preliminary investigation
on the combined effect of heat treatment and incubation time on the
viability of the probiotic micro - organism in freshly made yoghurt.
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY, 59(1), 8-11. (Q2)
Mohammadifar Mohammad Amin, Ebrahimzadeh Mosavi Seyed
Mohammadali, A Kiumarsi, Pa Williams (2006)., Solution properties of
targacanthin ( water - soluble part of gum tragacanth exudate from
Astragalus  gossypinus ). International Journal of Biological
Macromolecules, 2(38), 31-39. (Q1)
Babak Ghanbarzadeh, Abdolrasoul Oroumoeh, Ebrahimzadeh Mosavi
Seyed Mohammadali, Emam Jomeh Zahra, Elhame Razmi Rad, Jafar
Milanic (2006)., Effect of Plasticizing sugars on rheological and thermal
properties of zein resins and mechanical properties of zein films. FOOD
RESEARCH INTERNATIONAL, 39(2), 882-890. (Q1)
Amir Masoud Mortazavian, Mohammad Reza Ehsani, Ebrahimzadeh
Mosavi Seyed Mohammadali, Sara Sohrabvandi, J A Reinheimer (2006).,
Combined effects of temperatures - related variables on the viabaility of
probiotic micro - organisms in yohurt. AUSTRALIAN JOURNAL OF DAIRY
TECHNOLOGY, 61(3), 252-248. (Q4)

10-Babak Ghanbarzadeh, Ebrahimzadeh Mosavi Seyed Mohammadali, Emam
Jomeh Zahra, Khazaei Aghaye Javad (2007)., Prediction of rheological
properties of Iranian bread dough from chemical composition of wheat flou
r by using artificial neural networks., JOURNAL OF FOOD ENGINEERING,
81(4), 728-734. (Q1)

11-Mohammadzadeh Milani Jafar, Emam Jomeh Zahra, Safari Mohammad,
Ebrahimzadeh Mosavi Seyed Mohammadali, Babak Ghanbarzadeh, Glyn
O Philips, S Z Bathaie (2007)., Physicochemical and emulsifying
properties of baijeh ( ferula gumosa ) gum. [IRANIAN JOURNAL OF
CHEMISTRY & CHEMICAL ENGINEERING-INTERNATIONAL ENGLISH
EDITION, 26(3), 88-81. (Q3)

12-Mehdi Ghasemi Varnamkhasti, Tabatabaei Far Ahmad, Mobli Hossein,
Ebrahimzadeh Mosavi Seyed Mohammadali (2007)., Mass and volume
modeling of tangerine fruit with some physical attributes International
Agrophysics ( ISl Journal, ISSN : 0236 - 8722 ). International Agrophysics,
21(3), 329-334. (Q2)

13-Razavi Seyed Hadi, Ebrahimzadeh Mosavi Seyed Mohammadali, Hm
Yeganeh, Marc | (2007)., Fatty acid and carotenoid production by
sporobolomyces ruberrimus when using technical glycerol and ammonium
sulfate. JOURNAL OF MICROBIOLOGY AND BIOTECHNOLOGY, 17(10),
1591-1597. (Q2)

14-Faramarz Khodaiyan, Razavi Seyed Hadi, Emam Jomeh Zahra,
Ebrahimzadeh Mosavi Seyed Mohammadali, Mohammad Amin Hejazi
(2007)., Effect of Culture Conditions on Canthaxanthin Production by
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Dietzia natronolimnaea HS - 1. JOURNAL OF MICROBIOLOGY AND
BIOTECHNOLOGY, 17(2), 195-201. (Q2)

15-Ashkan Madadlou, Ebrahimzadeh Mosavi Seyed Mohammadali, Asghar
Khosrowshahi Asl, Emam Jomeh Zahra, Mahtab Zargaran (2007)., Effect
of cream homogenization on textural characteristics of low - fat Iranian
white cheese. INTERNATIONAL DAIRY JOURNAL, 17(5), 547-554. (Q1)

16-Babak Ghanbarzadeh, A R Oromiehie, Ebrahimzadeh Mosavi Seyed
Mohammadali, Emam Jomeh Zahra, (2007)., Study of Mechanical
Properties Oxygen Permeability and AFM Topography of Zein films
Plasticized by polyols. PACKAGING TECHNOLOGY AND SCIENCE,
20(3), (Q2)

17-Ashkan Madadlou, Asghar Khosrowshahi Asl, Ebrahimzadeh Mosavi
Seyed Mohammadali, Jamshid Farmani (2007)., The influence of brine
concentration on the chemical composition and texture of Iranian White
Cheese. Food Engineering Reviews, 81(2), 330-335. (Q1)

18-Nayebzadeh Kooshan, Ebrahimzadeh Mosavi Seyed Mohammadali
(2007)., Interactions of WPI and xanthan in microstructure and rheological
properties of gels and emulsions. International Journal of Food
Engineering, 3(4), (Q3)

19-Babak Ghanbarzadeh, Ebrahimzadeh Mosavi Seyed Mohammadali,
Abdolrasoul Oroumoeh, Rezaei Tireh Shabankareh Keramat Allah,
Elhame Razmi Radb, Jafar Milanib (2007)., Effect of Plasticizing sugars on
water vapor permeability, surface energy and microstructure properties of
zein films. LWT-FOOD SCIENCE AND TECHNOLOGY, -(7), 1191-1197.

20-Ebrahimzadeh  Mosavi Seyed Mohammadali, Mohammadamin
Mohammadifar, Peter Wiliams (2007)., study of complex coacervation
between blactoglobulin and tragacanthin. Journal of Food and Nutrition
Research, 62(4), 365-485. (Q3)

21-Vahid Samavati, Razavi Seyed Hadi, Ebrahimzadeh Mosavi Seyed
Mohammadali, Mehrnaz Aminifar (2007)., A RESEARCH NOTE ON
INTRINSIC VISCOSITY OF HIGH METHOXYL PECTIN IN DILUTE
SOLUTION : INFLUENCE OF SWEETENERS. JOURNAL OF TEXTURE
STUDIES, 38(5), 635-644. (Q2)

22-Mohsen Esmaiili, Sotudeh Gharebagh Rahmat, Ebrahimzadeh Mosavi
Seyed Mohammadali, Ghader Rezazadeh (2007)., Influence of dipping on
thin - layer drying characteristics of seedless grapes. BIOSYSTEMS
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Zahra (2008)., Rheological properties of Iranian Yoghurt drink, Doogh.
International Journal of Dairy Science, 2(3), 71-78. (Q3)
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ENGINEERING, 27(2), 23-31. (Q3)

25-Ashkan Madadloo, Emam Jomeh Zahra, Ebrahimzadeh Mosavi Seyed
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concentrate addition on the physical properties of homogenized sweetened




dairy creams. INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY,
61(2), 183-191. (Q3)

26-Mostafa Karami, Ehsani Mohammadreza, Ebrahimzadeh Mosavi Seyed
Mohammadali, Keramatolah Rezaei, Safari Mohammad (2008).,
Microstructural Changes in Fat During the Ripening of Iranian Ultrafiltered
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Golamreza Askari (2008)., Investigation of the effects of microwave
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JOURNAL OF DAIRY TECHNOLOGY, 63(1), 24-29. (Q4)

31-Faramarz Khodaiyan, Razavi Seyed Hadi, Ebrahimzadeh Mosavi Seyed
Mohammadali (2008)., Optimization of canthaxanthin production by Dietzia
natronolimnaea HS - 1 from cheese whey using statistical experimental
methods. BIOCHEMICAL ENGINEERING JOURNAL, 40(3), 415-422. (Q2)

32-Mortazavian Amir, Ehsani Mohammadreza, Azizi Ahmad, Razavi Seyed
Hadi, Ebrahimzadeh Mosavi Seyed Mohammadali, J A Reinheimer
(2008)., Effect of microencapsulation of probiotic bacteria with calcium
alginate on cell stability during the refrigerated storage period in the Iranian
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INTERNATIONAL, 63(3), 263-265. (Q3)

33-Hossein Kiani, Ebrahimzadeh Mosavi Seyed Mohammadali, Emam Jomeh
Zahra, Yarmand Mohammad Saeid (2008)., Effect of gellan gum on the
stability and physical properties of acidified milk protein solutions.
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34-Efamily Hossein, Emam Jomeh Zahra, Ebrahimzadeh Mosavi Seyed
Mohammadali (2009)., Concentration of pomegranate juice by membrane
processing: membrane fouling and changes in juice properties. Advance
Journal of Food Science and Technology, 46(6), 538-542. (Q4)

35-Ashkan Madadlou, Ebrahimzadeh Mosavi Seyed Mohammadali, Emam
Jomeh Zahra, Ehsani Mohammadreza, David Sheehan (2009).,
Sonodisruption of re - assembled casein micelles at different PH values.
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36-Karimi Mostafa, Ehsani Mohammadreza, Ebrahimzadeh Mosavi Seyed
Mohammadali, Rezaei Tireh Shabankareh Keramat Allah, Safari
Mohammad (2009)., Changes in the rheological properties of Iranian UF-
Feta cheese during ripening. FOOD CHEMISTRY, 112(3), 539-544. (Q1)

37-Karimi Mostafa, Ehsani Mohammadreza, Ebrahimzadeh Mosavi Seyed
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38-Sohrabrandy Sara, Razavi Seyed Hadi, Ebrahimzadeh Mosavi Seyed
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41-Amir Masoud Mortazaviyan, Ehsani Mohammadreza, Alireza Nobakhti,
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42-Hosseini Sayed Mohammad Hashem, Razavi Seyed Hadi, Ebrahimzadeh
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