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12(9), 6789- 2024 Food Science Identification of polyphenol Beilankouhi, 1
6798 & Nutrition composition in grape (Vitis S,
vinifera cv. Bidaneh Sefid) stem  Pourfarzad,
using green extraction methods A,
and LC-MS/MS analysis Ghanbarzadeh,
B., Rasouli, M.,
& Hamishekar,
H.
Doi: 2024  Food Science The principal component Ghayoomi, H., 2
10.1002/fsn & Nutrition analysis of key and significant Najafi, M. B.
3.3970 features of the safety and H., Dovom, M.
nutritional value of Mahyaveh R.E, &
sauce Pourfarzad, A.
182, 114801 2023 LWT Low salt and biogenic amines ~ Ghayoomi, H., 3
fermented fish sauce Najafi, M. B.
(Mahyaveh) as potential H., Dovom, M.
functional food and ingredient R.E, &
Pourfarzad, A.
155, 112942 2022 LWT Effect of propolis extract as a Mahdavi- 4
natural preservative on quality Roshan, M.,
and shelf life of marinated Gheibi, S., &
chicken breast (chicken Kebab) Pourfarzad, A.
101(15), 2021 Journal of the  Development of cress seed gum  Shahbazizadeh, 5
6505-6513 Science of hydrogel and investigation of its ~ S., Naji-Tabasi,
Food and potential application in the S., Shahidi-
Agriculture delivery of curcumin Noghabi, M., &
Pourfarzad, A.
15,5008- 2021 Journal of Food Effect of xanthan, guar and Pourfarzad, 6
5020 Measurement tragacanth on quality and shelf A., & Taleb
and life of hazelnut sauce: study Derakhshan N.
Characterization  \yjth generalized regression,
PCA and PLSR techniques
12(10), 2021 Food & The effects of rice bran oil on Mahdavi- 7
4446-4457 Function left ventricular systolic function, Roshan, M.,
cardiometabolic risk factors and Salari, A,
inflammatory mediators in men Gl\rl‘iokrg:;"zz”
with coronary artery di :
traﬁgoom?zé/dac}(ien)i/c;tjIlster?asle : Haghighatkhah,
M., Gholipour,
M., &
Pourfarzad, A.
111, 106380 2021 Food Steady/dynamic rheological A. Pourfarzad, 8

Hydrocolloids

characterization and FTIR study
on wheat starch-sage seed gum
blends

A. Yousefi &
K. Ako
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70(4), 399— 2020 Polish Journal Effect of Lecithin and Mono-  A. Pourfarzad, 9
408 of Food and and Di-Glycerides on Quality & R. Shokouhi
Nutrition and Shelf Life of Hazelnut Kisomi
Sciences Butter: Chemometric Approach
15(2), 1359- 2020 Journal of Food  Effect of different excipientson  A. Pourfarzad, 10
1369 Measurement physicochemical properties of & A. Yousefi,
and the functional rice bran tablet:
Characterization  ynjvariate and multivariate
studies on a novel food
supplement
84(10), 2019 Journal of food  Microencapsulation of Saffron Z. Ahmadian, 11
2745-2757 science Petal Phenolic Extract: Their R. Niazmand,
Characterization, In Vitro &A.
Gastrointestinal Digestion, and Pourfarzad
Storage Stability
7(8),2684- 2019  Food science  Probing the interactions between ~ M.B. Habibi 12
2691 & nutrition hardness and sensory of Najafi, A.
pistachio nuts during storage Leufven, M.R.
using principal component Edalatian
analysis Dovom, N.
Sedaghatand A.
Pourfarzad
4(12), 1-7 2018 Heliyon Interactions between polyols and A. Pourfarzad, 13
wheat biopolymers in a bread Z. Ahmadian,
model system fortified with and M.B.
inulin: A Fourier transform Habibi-Najafi
infrared study
17,100175 2019 Bioactive The effect of Sodium Stearoyl  A. Pourfarzad, 14
Carbohydrates  Lactylate on structural changes ~ Z. Ahmadian,
and Dietary of wheat gluten in a model and M.H.
Fibre system fortified with inulin: Tavassoli-
Investigation with Fourier Kafrani
Transform Infrared
Spectroscopy
5(7), 2019 Heliyon Effect of encapsulation and wall ~ S.D. Qaziyani, 15
e02144 material on the probiotic A. Pourfarzad,
survival and physicochemical S. Gheibi, and
properties of synbiotic chewing L.R. Nasiraie
gum: study with univariate and
multivariate analyses
3(3), 266—- 2018 AIMS Effect of different flavoring A. Pourfarzad, 16
279 Agriculture agents on sensory aspects of M. Kavoosi-
and Food hazelnut butter: Identification Kalashami, S.
and prioritization using riddling Gheibi
and TOPSIS approaches
2(3),310- 2017 AIMS Urban consumers’ attitudes and M. Kavoosi- 17
323 Agriculture  willingness to pay for functional ~ Kalashami, A.
and Food foods in Iran: A case of dietary  Pourfarzad, S.

sugar

Ghaibi, M.S.
Allahyari, J.
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Surujlal and V.

Borsellino
9(3),365- 2017 Analytical & Electrochemical Analysis of S. Gheibi, G. 18
373 Bioanalytical ~ ascorbic acid in Food and Drug  Gharibi, M.A.
Electrochemist Samples using a Biosynthesized Khalilzadeh
ry Ag Nanoparticle as a Mediator and A.
in Carbon Paste Matrix Pourfarzad
53(1), 209— 2016 Journal of Development of sourdough M.B. Habibi 19
220 Food Science fermented date seed for Najafi, A.
and improving the quality and shelf  Pourfarzad, H.
Technology life of flat bread: Study with Zahedi, Z.
Univariate and Multivariate Ahmadian-
Analyses Kouchaksaraie,
M.H. Haddad
Khodaparast
52(12), 2015 Journal of Serish inulin and wheat A. Pourfarzad, 20
79647973 Food Science biopolymers interactions in M.B.H. Najafi,
and model systems as a basis for M.H.H.
Technology understanding the impact of Khodaparast,
inulin on bread properties: a M.H. Khayyat
FTIR investigation
52(5), 2015 Journal of Characterization of fructan A. Pourfarzad, 21
2657-2667 Food Science extracted from Eremurus M.B.H. Najafi,
and spectabilis tubers: A M.H.H.
Technology comparative study on different Khodaparast,
technical conditions M.H. Khayyat
106, 374- 2014 Journal of Fractionation of Eremurus A. Pourfarzad, 22
383. Carbohydrate  spectabilis fructans by ethanol:  M.B.H. Najafi,
Polymers Box-Behnken design and M.H.H.
principal component analysis Khodaparast,
M.H. Khayyat,
A. Malekpour
51(12), 2014 Journal of Dough performance, quality and  S. Hejri-Zarifi, 23
3776-3784 Food Science shelf life of flat bread Z. Ahmadian,
and supplemented with fractions of ~ A. Pourfarzad,
Technology germinated date seed M.H. Haddad
Khodaparast
51 (10), 2014 Journal of Optimization of a novel gel A. Pourfarzad, 24
2344-2356 Food Science improver for properties of M.H.H.
and Barbari flat bread using response  Khodaparast,
Technology surface methodology M. Karimi,
S.A. Mortazavi
7(5), 687- 2015 Quality Physicochemical Properties of ~ A. Pourfarzad, 25
696 Assurance and Serish root (Eremurus M.B.H. Najafi,
Safety of spectabilis) fructan as Affected M.H.H.
Crops & Foods by Drying Methods Khodaparast,

M.H. Khayyat



http://scholar.google.com/citations?view_op=view_citation&hl=en&user=vOBTqogAAAAJ&citation_for_view=vOBTqogAAAAJ:W7OEmFMy1HYC
http://scholar.google.com/citations?view_op=view_citation&hl=en&user=vOBTqogAAAAJ&citation_for_view=vOBTqogAAAAJ:W7OEmFMy1HYC
http://scholar.google.com/citations?view_op=view_citation&hl=en&user=vOBTqogAAAAJ&citation_for_view=vOBTqogAAAAJ:W7OEmFMy1HYC
http://scholar.google.com/citations?view_op=view_citation&hl=en&user=vOBTqogAAAAJ&citation_for_view=vOBTqogAAAAJ:W7OEmFMy1HYC
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50, 599-606 2013  LWT-food Coffee silverskin as a source of  A. Pourfarzad, 26
science and dietary fiber in breadmaking: H. Mahdavian-
technology Optimization of chemical Mehr, N.
treatment using response surface Sedaghat
methodology
43, 484-493 2012 Journal of Optimization of a liquid A. Pourfarzad, 27
texture studies improver for Barbari bread: M.B. Habibi-
staling kinetics and relationship Najafi
of texture with dough rheology
and image characteristics
47(7), 1354- 2012 International Interrelationship between image, A. Pourfarzad, 28
1360. Journal of dough and Barbari bread M. Mohebbi,
Food Science characteristics; use of image M. Mazaheri-
& Technology analysis to predict rheology, Tehrani
quality and shelf life
5(6), 2381- 2012 Food Application of Glazing for S.H. 29
2391 Bioprocess Bread Quality Improvement Razavizadegan
Technology Jahromi, F.
Tabatabaee, M.
Karimi, S.A.
Mortazavi, M.
Davoodi, A.
Pourfarzad, A.
Hematian
Sourki
34,1435- 2011 Journal of Effect of polyols on shelf life  A. Pourfarzad, 30
1448 Food process  and quality of flat bread fortified = M.H. Haddad
Engineering with soy flour Khodaparast,
M. Karimi,
S.A.
Mortazavi,
M.G. Davoodi,
A. Hematian,
S.H.
Razavizadegan
66, 1612- 2010 World Effect of Different Lactic Acid Z. Didar, A. 31
1617 Academy of  Bacteria on Phytic Acid Content  Pourfarzad,
Science, and Quality of Whole Wheat M.H.H.
Engineering Toast Bread Khodaparast
and
Technology
93(2), 149- 2010  Philippians' The physical properties of figas S.M.A. Razavi, 32
160 Journal of a function of moisture content ~ A. Pourfarzad,
Agriculture and variety A.H. Sourky,

S.R. Jahromy
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