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Effect of ultrasound-assisted alkaline treatment on functional property modifications of faba bean

225 protein. Food Chemistry, 2021, 354, 129494 85 23

Developing two new types of nanostructured vehicles to improve biological activity and
functionality of curcumin. Food Bioscience, 2021, 44, 101386
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vehicle to concentrate pomegranate juice. Journal of Food Process Engineering, 2020, 43, e13493

Development of antioxidant edible films based on mung bean protein enriched with pomegranate

203 peel. Food Hydrocolloids, 2020, 104, 105735

106 87
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bilayered buccal films. /nternational Journal of Biological Macromolecules, 2018, 112, 1005-1013
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Scrutinizing the different pectin types on stability of an Iranian traditional drink "Doogh".

International Journal of Biological Macromolecules, 2013, 60, 375-82

A comparative study on different concentration methods of extracts obtained from two
raspberries (Rubus idaeus L.) cultivars: evaluation of anthocyanins and phenolics contents and 3.8 11
antioxidant activity. /International Journal of Food Science and Technology, 2013, 48, 1179-1186
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acidophilus on the Antioxidant Activity and Metabolism of Sugars, Organic Acids and Phenolic 22 87
Compounds. Food Biotechnology, 2013, 27, 1-13

Effects of heating method and conditions on the evaporation rate and quality attributes of black

mulberry (Morus nigra) juice concentrate. Journal of Food Science and Technology, 2013, 50, 35-43

10



(2012-2013)

Investigation on the effects of microwave and conventional heating methods on the
89 phytochemicals of pomegranate (Punica granatum L.) and black mulberry juices. Food Research 7 65
International, 2013, 50, 568-573

Stability and dynamic rheological characterization of spread developed based on pistachio oil.
International Journal of Biological Macromolecules, 2013, 56, 133-9

3 Prediction of the Physicochemical Properties of Spray-Dried Black Mulberry (Morus nigra) Juice . s
7 using Artificial Neural Networks. Food and Bioprocess Technology, 2013, 6, 585-590 5 4

The effect of ovine and bovine milk on the textural properties of Lighvan cheese during ripening.
International Journal of Dairy Technology, 2013, 66, 45-53

3 Heat and mass transfer in apple cubes in a microwave-assisted fluidized bed drier. Food and 5
5 Bioproducts Processing, 2013, 91, 207-215 49 7

Complex coacervation of Hactoglobulin - Etarrageenan aqueous mixtures as affected by
polysaccharide sonication. Food Chemistry, 2013, 141, 215-22

3 An Optimization Study on the Ultrasonic Treatments for Saccharomyces cerevisiae Inactivation in 5 L
3 Red Grape Juice with Maintaining Critical Quality Attributes. Journal of Food Quality, 2013, 36, 269-281 7 7

Estimation of sweet cherry antioxidant activity and anthocyanin content during ripening by
artificial neural networkBssisted image processing technique. International Journal of Food Science
and Technology, 2013, 48, 735-741

Comparative evaluation on fatty acid and Matricaria recutita essential oil incorporated into

81 casein-based film. /nternational Journal of Biological Macromolecules, 2013, 56, 69-75 79 35

Relating consumer preferences to textural attributes of cooked beans: Development of an
industrial protocol and microstructural observations. LWT - Food Science and Technology, 2013, 50, 88-98>4

Physiological Biodiversity of Lactobacillus Strains Isolated During Traditional Iranian Lighvan
79 Cheese Manufacturing. International Journal of Food Properties, 2013, 16, 9-17 3

Evaluating the Effects of Different Plasticizers on Mechanical Properties of Starch/ Clay
Nanocomposites. Advanced Materials Research, 2013, 829, 279-283

Physical and Rheological Characteristics of Emulsion Model Structures Containing Iranian ;
77 Tragacanth Gum and Oleic Acid. Journal of Dispersion Science and Technology, 2013, 34, 1635-1645 2 I

Spray drying of ACE-inhibitory enzyme-modified white cheese. International Journal of Food Science
and Technology, 2013, 48, n/a-n/a

Rheological Scaling Methods in Food Matrices Containing Stabilizer. Journal of Dispersion Science L
75 and Technology, 2013, 34, 1797-1806 5

Evaluation of aflatoxin decontaminating by two strains of Saccharomyces cerevisiae and
Lactobacillus rhamnosus strain GG in pistachio nuts. /nternational Journal of Food Science and
Technology, 2012, 47, 1647-1653

PREDICTION OF EXTENSOGRAPH PROPERTIES OF WHEAT-FLOUR DOUGH: ARTIFICIAL NEURAL 6
73 NETWORKS AND A GENETIC ALGORITHM APPROACH. Journal of Texture Studies, 2012, 43, 326-337 3

Effect of process conditions and carrier concentration for improving drying yield and other quality

attributes of spray dried black mulberry (Morus nigra) juice. International Journal of Food
Engineering, 2012, 8,

11



ZAHRA EMAM-DJOMEH

Influence of beet sugar, calcium lactate, and Staphylococcus xylosus (with nitrate reductase
71 activity) on the chemical, microbiological, and sensorial properties of Persian uncured frankfurters. 3.4 4
Journal of Food Science, 2012, 77, M565-71

Effect of spray drying conditions and feed composition on the physical properties of black mulberry
juice powder. Food and Bioproducts Processing, 2012, 90, 667-675

6 Biopreservation of hamburgers by essential oil of Zataria multiflora. Natural Product Research, 2012
9 26,6658 23 4

Optimized preparation of ACE-inhibitory and antioxidative whey protein hydrolysate using
response surface method. Dairy Science and Technology, 2012, 92, 641-653

Migration of Silicon from Nanocomposite Packaging Materials into Acidic Food Simulant. Advanced
Materials Research, 2012, 622-623, 873-877 o5

Comparing the Effects of Microwave and Conventional Heating Methods on the Evaporation Rate
and Quality Attributes of Pomegranate (Punica granatum L.) Juice Concentrate. Food and
Bioprocess Technology, 2012, 5, 1328-1339

Spray drying of low-phenylalanine skim milk: optimisation of process conditions for improving

solubility and particle size. International Journal of Food Science and Technology, 2012, 47, 495-503 38 10

COMPARISON BETWEEN ULTRAFILTRATION AND MICROFILTRATION IN THE CLARIFICATION OF
POMEGRANATE JUICE. Journal of Food Process Engineering, 2012, 35, 424-436

STABILITY AND RHEOLOGY OF DISPERSIONS CONTAINING POLYSACCHARIDE, OLEIC ACID AND
WHEY PROTEIN ISOLATE. Journal of Texture Studies, 2012, 43, 63-76

ULTRASOUND-ASSISTED OSMOTIC DEHYDRATION OF CRANBERRIES: EFFECT OF FINISH DRYING
METHODS AND ULTRASONIC FREQUENCY ON TEXTURAL PROPERTIES. Journal of Texture Studies,
2012, 43, 133-141

Isolation, purification and characterization of a new gum from Acanthophyllum bracteatum roots.

61 Food Hydrocolloids, 2012, 27, 14-21

106 67

The first application of a new polysaccharide from Acanthophyllum bracteatum for the health
improvement of Atlantic salmon exposed to mercury chloride. Toxicology and Industrial Health,
2012, 28, 377-84

Physical Properties of Whole Rye Seed (Secale cereal). International Journal of Food Engineering,
59 20128, 19 4

Influence of TiO2Nanoparticle Filler on the Properties of PET and PLA Nanocomposites. Porrime,
2012, 36, 745-755

Isolation, structural characterization and antioxidant activity of a new water-soluble polysaccharide
57  from Acanthophyllum bracteatum roots. /nternational Journal of Biological Macromolecules, 2011, 79 61
49, 567-72

Antimicrobial, water vapour permeability, mechanical and thermal properties of casein based
Zataraia multiflora Boiss. Extract containing film. LWT - Food Science and Technology, 2011, 44, 231 6-23234

Chemical composition and evaluation of antimicrobial properties of Rosmarinus officinalis L.

55 essential oil. African Journal of Biotechnology, 2011, 10, 13895-13899 06 10

Effect of ultrasonic treatment on the rheological properties and particle size of gum tragacanth

dispersions from different species. International Journal of Food Science and Technology, 2011, 46, 849-8@2?

12



(2010-201)

Effects of heating method and conditions on the quality attributes of black mulberry (Morus nigra) 3
juice concentrate. International Journal of Food Science and Technology, 2011, 46, 956-962 > EE

Evaluation of the fouling phenomenon in the membrane clarification of black mulberry juice.
International Journal of Food Science and Technology, 2011, 46, 1538-1544

Influence of tragacanth gum exudates from specie of Astragalus gossypinus on rheological and
51 physical properties of whey protein isolate stabilised emulsions. International Journal of Food 3.8 14
Science and Technology, 2011, 46, 1636-1645

Response surface optimisation of spray dryer operational parameters for low-phenylalanine skim
milk powder. International Journal of Food Science and Technology, 2011, 46, 1830-1839

Fermentation of pomegranate juice by probiotic lactic acid bacteria. World Journal of Microbiology
49 and Biotechnology, 2011, 27, 123-128 +4

Modelling the membrane clarification of pomegranate juice with computational fluid dynamics.
European Food Research and Technology, 2011, 232, 671-677

Effect of carrier type and spray drying on the physicochemical properties of powdered and
47 reconstituted pomegranate juice (Punica Granatum L.). Journal of Food Science and Technology, 3.3 140
2011, 48, 677-84

Ultrasound-assisted generation of ACE-inhibitory peptides from casein hydrolyzed with
nanoencapsulated protease. Journal of the Science of Food and Agriculture, 2011, 91, 2112-6

Measurement of Flavor Absorption from Soft Drinks into PET Bottle by Headspace Solid Phase L
45 Microextraction-Gas Chromatography. International Journal of Food Engineering, 2011, 7, 9

PREDICTION OF SOME PHYSICAL PROPERTIES OF OSMODEHYDRATED CARROT CUBES USING
RESPONSE SURFACE METHODOLOGY. Journal of Food Processing and Preservation, 2010, 34, 1041-1063 21

MICROSTRUCTURAL, COMPOSITIONAL AND TEXTURAL PROPERTIES DURING RIPENING OF

43 LIGHVAN CHEESE, A TRADITIONAL RAW SHEEP CHEESE. Journal of Texture Studies, 2010, 41, 579-593 E

Effect of membrane clarification on the physicochemical properties of pomegranate juice.
International Journal of Food Science and Technology, 2010, 45, 1457-1463

Mathematical modelling of mass transfer in the concentration polarisation layer of flat-sheet
41 membranes during clarification of pomegranate juice. International Journal of Food Science and 3.8 7
Technology, 2010, 45, 2096-2100

Immobilized Saccharomyces cerevisiae as a potential aflatoxin decontaminating agent in pistachio
nuts. Brazilian Journal of Microbiology, 2010, 41, 82-90

Enhanced thermal and ultrasonic stability of a fungal protease encapsulated within biomimetically L
39 generated silicate nanospheres. Biochimica Et Biophysica Acta - General Subjects, 2010, 1800, 459-65 4 3

A network-based fuzzy inference system for sonodisruption process of re-assembled casein
micelles. Journal of Food Engineering, 2010, 98, 224-229

37  Acid-induced gelation behavior of sonicated casein solutions. Ultrasonics Sonochemistry, 2010, 17, 153-88.9 52

Clarification of pomegranate juice by microfiltration with PVDF membranes. Desalination, 2010,
264, 243-248

103 67

L



35

33

31

29

27

25

%)

21

A9

ZAHRA EMAM-DJOMEH

Response surface optimization of an artificial neural network for predicting the size of 6
re-assembled casein micelles. Computers and Electronics in Agriculture, 2009, 68, 216-221 o B

Comparison of pH-dependent sonodisruption of re-assembled casein micelles by 35 and 130kHz
ultrasounds. Journal of Food Engineering, 2009, 95, 505-509

Microbial characterization of Iranian traditional Lighvan cheese over manufacturing and ripening
via culturing and PCR-DGGE analysis: identification and typing of dominant lactobacilli. European 3.4 31
Food Research and Technology, 2009, 229, 83-92

Changes in blocking mechanisms during membrane processing of pomegranate juice. /nternational
Journal of Food Science and Technology, 2009, 44, 2135-2141

EFFECT OF VARIOUS DRYING METHODS ON TEXTURE AND COLOR OF TOMATO HALVES. Journal 6
of Texture Studies, 2009, 40, 371-389 3 17

Effect of refrigerated storage time on the viability of probiotic bacteria in fermented probiotic milk
drinks. International Journal of Dairy Technology, 2009, 62, 204-208

Alkaline pH does not disrupt re-assembled casein micelles. Food Chemistry, 2009, 116, 929-932 85 30

Sonodisruption of re-assembled casein micelles at different pH values. Ultrasonics Sonochemistry,
2009, 16, 644-8

Identification and quantification of phenolic compounds and their effects on antioxidant activity in 3
pomegranate juices of eight Iranian cultivars. Food Chemistry, 2009, 115, 1274-1278 >

Comparison of Artificial Neural Network (ANN) and Response Surface Methodology (RSM) in the

Prediction of Quality Parameters of Spray-Dried Pomegranate Juice. Drying Technology, 2009, 27, 910-9

An Investigation of the Effects of Drying Methods and Conditions on Drying Characteristics and
Quality Attributes of Agricultural Products during Hot Air and Hot Air/Microwave-Assisted 26 62
Dehydration. Drying Technology, 2009, 27, 831-841

Hydro-sorting of apricots based on some physical characteristics. Research in Agricultural

Engineering, 2009, 55, 159-164

Determining of moisture diffusivity and activation energy in drying of apricots. Research in 08
Agricultural Engineering, 2009, 55, 114-120 L

Effect of whey protein concentrate addition on the physical properties of homogenized sweetened

dairy creams. International Journal of Dairy Technology, 2008, 61, 183-191

Investigation of the Effects of Microwave Treatment on the Optical Properties of Apple Slices 6
During Drying. Drying Technology, 2008, 26, 1362-1368 2 39

Migration of model contaminants (ethylene glycol, DEHA and DEHP) from PET bottles into Iranian
yogurt drink. E-Polymers, 2008, 8,

Effect of various extraction conditions on the phenolic contents of pomegranate seed oil. European 3
Journal of Lipid Science and Technology, 2008, 110, 435-440 3 5

Rheological Properties of Iranian Yoghurt Drink, Doogh. International Journal of Dairy Science, 2008,

3,71-78

14



LIST OF PUBLICATIONS

L Moisture Content Modeling of Sliced Kiwifruit (cv. Hayward) During Drying. Pakistan Journal of o L
7" Nutrition, 2008, 8, 78-82 3 13

Supercriticial Fluid extraction of flavors and fragrances from Hyssopus officinalis L. cultivated in
Iran. Food Chemistry, 2007, 105, 805-811

Prediction of rheological properties of Iranian bread dough from chemical composition of wheat 6
5 flour by using artificial neural networks. Journal of Food Engineering, 2007, 81, 728-734 53

Study of mechanical properties, oxygen permeability and AFM topography of zein films plasticized
by polyols. Packaging Technology and Science, 2007, 20, 155-163

13 Reducing nitrite content in hot dogs by hurdle technology. Food Control, 2007, 18, 1488-1493 62 15

Effect of cream homogenization on textural characteristics of low-fat Iranian White cheese.
International Dairy Journal, 2007, 17, 547-554

Optimization of canthaxanthin production by Dietzia natronolimnaea HS-1 using response surface

methodology. Pakistan Journal of Biological Sciences, 2007, 10, 2544-52 o

11

Canola oil extracted by supercritical carbon dioxide and a commercial organic solvent. European
Journal of Lipid Science and Technology, 2006, 108, 488-492

Assessment of Osmotic Process in Combination with Coating on Effective Diffusivities during

9 Drying of Apple Slices. Drying Technology, 2006, 24, 1159-1164 26 23

Monitoring the chemical and textural changes during ripening of Iranian White cheese made with
different concentrations of starter. Journal of Dairy Science, 2006, 89, 3318-25

Osmotic Dehydration of Apple Slices with Carboxy-Methyl Cellulose Coating. Drying Technology, 6
7 2006, 24, 45-50 26 24

Effects of Combined Coating and Microwave Assisted Hot-air Drying on the Texture, Microstructure
and Rehydration Characteristics of Apple Slices. Food Science and Technology International, 2006,
12, 39-46

Effect of plasticizing sugars on rheological and thermal properties of zein resins and mechanical
5 properties of zein films. Food Research International, 2006, 39, 882-890 7

Preliminary investigation of the combined effect of heat treatment and incubation temperature on
the viability of the probiotic micro-organisms in freshly made yogurt. /nternational Journal of Dairy
Technology, 2006, 59, 8-11

Osmotic Dehydration of Foods in a Multicomponent Solution Part I. Lowering of Solute Uptake in

3 Agar Gels: Diffusion Considerations. LWT - Food Science and Technology, 2001, 34, 312-318 54 12

Osmotic Dehydration of Foods in a Multicomponent Solution Part Il. Water Loss and Solute Uptake

in Agar Gels and Meat. LWT - Food Science and Technology, 2001, 34, 319-323

Synergistic Effect of Metagenome-Derived Starch-Degrading Enzymes on Quality of Functional 5
Bread with Antioxidant Activity. Starch/Staerke,2100098 3 3

1y



