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Research Projects

A. Current Research projects

1. Formulation and designing of flavored pellets and granules for the controlled release
applications in milk and water, Industrial Research Project.

2. Formation of multicomponent instant gels to suspend sorrel grains in beverages,
Industrial Research Project.

3. Production of protein nanofibers based on wheat gluten and investigation of methods
to increase the structural resistance against aqueous solubility, International Research
Project.



B. Former Research projects

1. Gravimetrical, Geometrical, Frictional and Aero-dynamical Properties of Iranian
Pistachio's Varieties, 2004-2006, Ferdowsi University of Mashhad.

2. Rheological Interaction of Balangu seed gum with some commercial gums, 2009-
2010, Ferdowsi University of Mashhad.

3. Effect of fat substitutes and sweeteners on the sensory characteristics and rheological
properties of reduced fat pistachio butter, 2008-2010, International Foundation of
Science (IFS).

4. Solution viscosity and molecular weight of hydrocolloid extract of wild sage seed,
2011- 2012, Ferdowsi University of Mashhad.

5. Evaluation of the potential of Iranian endemic hydrocolloids as fat replacer, 2012-
2014, Joint research project between Research Institute of Food Science and
Technology (RIFST) and Ferdowsi University of Mashhad,

6. Evaluation of different methods for stabilizing egg- free mayonnaise, 2014, Iran
National Science Foundation (INSF).

7. Application of W/W emulsions as fat replacers, 2013- 2015, Iran National Science
Foundation (INSF).

8. Application of Iranian natural hydrocolloids as fresh fruit coating, Research Institute
of Food Science and Technology.

9. Formulation of functional milk fortified by fish oil and - galactosidase enzyme, Joint
research project between Research Institute of Food Science and Technology (RIFST)
and Phillips Hydrocolloid Research Center, China.

10. Application of emulsion filled gels stabilized by Persian gum as a fat replacer, Joint
research project between Research Institute of Food Science and Technology (RIFST)
and Phillips Hydrocolloid Research Center, China.

11. Developing a novel pH-responsive electrospun nanosensor for monitoring the fish
spoilage, Islamic Educational, Scientific and Cultural Organization (ISESCO).

12. Application of electrospray process for entrapment and controlled release of caffeine,
Joint research project between Research Institute of Food Science and Technology
(RIFST) and Plant and Food Research Center, New Zealand.

13. Production of odorless functional beverage containing garlic oil, Research Institute of
Herbal Plants.

14. Production of functional barberry- based products, Industrial Research Project.

15. Formulation of low- fat Sesame butter and evaluation of the influence of textural
attributes on its oral processing, Industrial Research Project.

16. Study on the effects of probiotics on the health improvement of children with
symptoms of attention deficit hyperactivity disorder (ADHD), Research Institute of
Food Science and Technology (RIFST) and University of Medical Sciences.



Books

1. Oils and Fats in texture modification, In Modifying Food Texture: Volume 1, edited by
Chen and Rosenthal, 2015, Woodhead Publishing.

2. Application of Nanotechnology in the Safe Delivery of Bioactive Compounds, In
Nanotechnology Applications in the Food Industry, edited by V Ravishankar Rai,
Jamuna A Bai, 2018, CRC Press.

3. Iranian cuisine signifies the old historical identities, In Textural characteristics
of world foods, edited by Katsuyoshi Nishinari, 2019, Wiley Publishing.

Teaching Experience

1. Biophysical properties of foods, MSc. students
2. Advanced food rheology, Ph.D. students

Supervising and Advising Experience

Supervisor

1. Formulation of an emulsion gel stabilized using Persian gum and its application as a
fat replacer in a dairy dessert- Hoda Khalesi (PhD)

2. The effect of the replacement of fat with W/W emulsion in low calorie cream- Farzad
Sadeghi (PhD)

3. Developing a novel pH-responsive electrospun nanosensor for monitoring the fish
spoilage- Zahra Aghaei (PhD)

4. Formation and study of a shear thinning gel blend for suspending flixweed seeds in a
beverage model system- Amir Jajarmi (PhD)

5. Effects of marination using asparagus extract and balsamic vinegar on the
physicochemical and sensory characteristics of veal steak- Fatemeh Mirhaj (PhD)

6. Effects of marination using asparagus extract and balsamic vinegar on the
physicochemical and sensory characteristics of veal steak- Mona Mazaheri Kalahrodi
(PhD)

7. Production of electrospun fast-dissolving films for oral delivery of menthol: Study of
the release kinetics of menthol from ‘’Sandwich structure > and electrospun structures
containing cyclodextrin- Hassan Rezaeinia (PhD)
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8. Encapsulation of cinnamon essential oil by novel milifluidic method and investigation
of capsules characteristics in a model acidic beverage and simulated gastrointestinal
conditions- Atefeh Farahmand (PhD)

9. Encapsulation of Ferrus Sulfate in immobilized niosomes in soy protein isolate
nanofibers using electrohydrodynamic method Danial Dehnad (PhD)

Advisor

1. Coating of cherry using Iranian endemic plants: barrier and physicochemical
characteristics- Fatemeh Sadat Mostafavi (PhD)

2. Rheological, structural and thermal properties of flax seed gum/ rice bran protein
complex coacervate to encapsulate the vanillin- Elham Hasanvand (PhD)

3. Optimization of bacterial cellulose production using bacteria extracted from
kombucha tea and its application as a fat replacer in symbiotic yoghurt- Azadeh
Khiabani (PhD)

4. Effects of zein micro fibers on the structural, thermal and rheological properties of
hybrid gel (beeswax oleogel and Utah carrageenan hydrogel) and its application as a fat
substitute in cream- Mojtaba Rezaei (PhD)

5. Feasibility of pectobacterium carotovorum bioControl using essential oil nano
emulsions- Mojgan Nouri (MSc)

6. Physicochemiacal and sensory characteristics of burgers based on cereal grain flour-
Marya, Gashtasbi (MSc)

7. Effect of guar and basil seed gum as fat replacer in low fat ice cream: rheological,
physical and sensory aspects- Fatemeh Javidi (MSc)

8. Formulation of burgers based on ostrich meat- Elnaz Soleimani (MSc)
9. Effect of hydrocolloids on heat resistance of Halwa- Zeinab Vajdi (MSc)
10. Application of rice bran in the formulation of diet burgers- Saman Mirjalali (MSc)

11. Effect of basil seed gum as a fat replacer in mayonnaise- Sima Shamsaii (MSc)
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