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Antibacterial effects of Lactococcus lactis isolated from Lighvan cheese regarding the recognition of
Nisin, Lacticin and Lactococcin structural genes. LWT - Food Science and Technology, 2018, 89, 186-191.

In Vitro Evaluation of Antimold Activity of Annatto Natural Dye and Its Effects on Microbial,
Physicochemical, and Sensory Properties of Bread. Journal of Food Protection, 2018, 81, 1598-1605.

Interactions between polyols and wheat biopolymers in a bread model system fortified with inulin: A

Fourier transform infrared study. Heliyon, 2018, 4, e01017. 3.2 28

Interaction of nanodiamonds with bacteria. Nanoscale, 2018, 10, 17117-17124.

Microbial Degradation of UV-Pretreated Low-Density Polyethylene Films by Novel
Polyethylene-Degrading Bacteria Isolated from Plastic-Dump Soil. Journal of Polymers and the 5.0 94
Environment, 2018, 26, 3613-3625.

Bioactive properties of Kilka (Clupeonella cultriventris caspi) fish protein hydrolysates. Journal of
Food Measurement and Characterization, 2018, 12, 2263-2270.

Effect of meat aging on survival of MS2 bacteriophage as a surrogate of enteric viruses on lamb meat. 9.3 5
Journal of Food Safety, 2017, 37, e12336. ’

A Preliminary study on antifungal activity of lactic acid bacteria isolated from different production
stages of Lighvan cheese on Penicillium expansum and Rhodotorula mucilaginosa. Journal of Food
Measurement and Characterization, 2017, 11, 1734-1744.

The biodiversity of Lactobacillus spp. from Iranian raw milk Motal cheese and antibacterial evaluation

based on bacteriocin-encoding genes. AMB Express, 2017, 7, 176. 3.0 33

Survival and partitioning of malea€specific coliphage (MS2) as a surrogate for enteric viruses in the
production process of traditional butter. Journal of Food Safety, 2017, 37, e12344.

Synergistic effects of some essential oils against fungal spoilage on pear fruit. International Journal a7 101
of Food Microbiology, 2017, 257, 285-294. :

Survival of enteric viruses during yoghurt making process using malea€specific coliphage. Journal of
Food Safety, 2017, 37, e12329.

Optimization of elecrospinning process of zein using central composite design. Fibers and Polymers, 01 a1
2016, 17,769-777. :

Identification, typing and functional characterization of dominant lactic acid bacteria strains from

Iranian traditional yoghurt. European Food Research and Technology, 2016, 242, 517-526.

Development of sourdough fermented date seed for improving the quality and shelf life of flat bread:
study with univariate and multivariate analyses. Journal of Food Science and Technology, 2016, 53, 2.8 17
209-220.



38

40

42

44

46

48

50

52

54

MOHAMMAD B HABIBI NAJAFI

ARTICLE IF CITATIONS

Optimization of osmo-vacuum drying of pear (Pyrus communis L.) using response surface

methodology. Journal of Food Measurement and Characterization, 2015, 9, 269-280.

Physicochemical properties of serish root (<i>Eremurus spectabilis</i>) fructan as affected by drying

methods. Quality Assurance and Safety of Crops and Foods, 2015, 7, 687-696. 3.4 6

Serish inulin and wheat biopolymers interactions in model systems as a basis for understanding the
impact of inulin on bread properties: a FTIR investigation. Journal of Food Science and Technology,
2015, 52, 7964-7973.

Application of AF+RNA Coliphages as Source Tracking Enteric Viruses on Parsley and Leek Using RT-PCR. 3.4 5
Food and Environmental Virology, 2015, 7, 381-389. :

Characterization of fructan extracted from Eremurus spectabilis tubers: a comparative study on
different technical conditions. Journal of Food Science and Technology, 2015, 52, 2657-2667.

Optimisation of ultrasound-assisted extraction of natural pigment from annatto seeds by response 8.2 176
surface methodology (RSM). Food Chemistry, 2014, 155, 319-324. :

Fractionation of Eremurus spectabilis fructans by ethanol: Boxa€“Behnken design and principal
component analysis. Carbohydrate Polymers, 2014, 106, 374-383.

GC-MS Analysis and Antimicrobial Activity of the Essential Oil of Trunk Exudates of Pistacia atlantica

var. mutica. Chemistry of Natural Compounds, 2014, 50, 376-378. 0.8 6

Modeling of antibacterial activity of annatto dye on Escherichia coli in mayonnaise. Food Bioscience,
2014, 8, 8-13.

Genetic algorithm-artificial neural network and adaptive neuro-fuzzy inference system modeling of
antibacterial activity of annatto dye on Salmonella enteritidis. Microbial Pathogenesis, 2014, 67-68, 2.9 25
36-40.

Biotechnology and its Impact on Food Security and Safety. Current Nutrition and Food Science, 2014,
10, 94-99.

COMPARISON OF TP CAN AND FLEXIBLE POUCH ON PHYSICOCHEMICAL, MICROBIAL AND SENSORY
PROPERTIES OF MASHHAD BLACKCHERRY PRESERVES AT DIFFERENT STORAGE CONDITIONS. Journal of Food 2.0 0
Processing and Preservation, 2013, 37, 727-733.

Impact of Milk Components on Recovery of Viral RNA from MS2 Bacteriophage. Food and
Environmental Virology, 2013, 5, 103-109.

Production of bacteriocins by Enterococcus spp. isolated from traditional, Iranian, raw milk cheeses,

and detection of their encoding genes. European Food Research and Technology, 2012, 234, 789-796. 3.3 16

The biodiversity and evolution of lactic flora during ripening of the Iranian semisoft <i>Lighvan</i>
cheese. International Journal of Dairy Technology, 2012, 65, 81-89.

OPTIMIZATION OF A LIQUID IMPROVER FOR BARBARI BREAD: STALING KINETICS AND RELATIONSHIP OF
TEXTURE WITH DOUGH RHEOLOGY AND IMAGE CHARACTERISTICS. Journal of Texture Studies, 2012, 43, 2.5 10
484-493.

Microbial diversity of the traditional Iranian cheeses Lighvan and Koozeh, as revealed by polyphasic

culturing and culture-independent approaches. Dairy Science and Technology, 2012, 92, 75-90.

The effect of adding enzyme&€modified cheese on sensory and texture properties of lowa€sand higha€fat

cream cheeses. International Journal of Dairy Technology, 2011, 64, 92-98. 2.8 22



56

58

60

62

64

66

68

MOHAMMAD B HABIBI NAJAFI

ARTICLE IF CITATIONS

Effect of Trisodium Citrate Concentration and Soy Cheese on Meltability of Pizza Cheese.
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