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1- Study of chemical and microbiological characteristics of sturgeon products in Iran,

world veterinary congress, Tunisia-Tunis 23-25 Sep 2002.



2- Effects of gamma irradiation and frozen storage on the microbiological, chemical and
organoleptic properties of chicken meat, Future of Food Engineering, CIGR
Conference, Warszawa- Poland, 26-28 April 2006.

3- Shelf-life of whey protein coated pistachio kernel (Pistacia Vera L.), 3rd CIGR
Conference section 6, Naples — Italy, 24-26 Sep. 2007.

4- A SWOT analysis of organic grapefruit production in Iran. Horticultural economics and
management. Chiang-mai Thailand. 2010

5- Application of edible coating based on methycellulose and Zataria multiflora extract for
grape. 7" International Postharvest Symposium. Kuala lumpur- Malaysia. 2012.

6- Vacuum-Steam-Vacuum a new approach for food decontamination. 33rd EFFOST
International Conference: Sustainable Food Systems - Performing by Connectin.12-14
November ,Rotterdam, The Netherlands, 2019.
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