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- Khazraei, M., Jahadi. M., Fazel. M., Allameh. A.,
2015. Effect of Chitosan-Essential oil on The Shelflife of Whole
Button Mushroom (Agaricus bisporus). Journal of food

technology and nutrition. Accepted.
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- Jahadi, M. Application of nanoliposome in food
industry. The Ith International conference on New Ideas
in Agriculture. Islamic Azad University, Khorasgan
branch, 26-27 Jan.2014. Isfahan. Iran.

- Sanayei, S. Jahadi, M. Fazel, M. Janighorban, M. 2014.
Composition of Iranian camel milk. The 1th
International conference on New Ideas in Agriculture.
Islamic Azad University, Khorasgan branch, 26-27
Jan.2014. Isfahan. Iran.

- Jahanmard, P. Fazel, M. Jahadi, M. 2014.An
investigation of moisture content solubility and color in
edible whey protein film incorporated with oregano
essential oils. The 1th International conference on New
Ideas in Agriculture. Islamic Azad University,
Khorasgan branch, 26-27 Jan.2014. Isfahan. Iran.

- Reihaneh, F. Jahadi, M. 2012. changed in calorie intake
with fat modified food. International conference on
agricultural and food engineering for life. 26-28
November 2012. UPM. Kualalampour, Malesia. (Oral).
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- Amini, B., Keramat, J. Hojatoleslamii, M., Jahadi, M.
2015. Evaluation of antioxidant activity of essential oil of
Satureja hortensis on the stability of canola and anchovy oil.
Journal of food technology and nutrition. Accepted.
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Mozafari, M.R. Saboury, A. S. Pourhosseini, P. S. 2013.
The Encapsulation of Flavourzyme in Nanoliposome by
Heating Method. Journal of Food Science and Technology.
1-10

- Mohammadi, M. Jahadi, M., Khosrvi-Darani, K.
2013. Agaricus Bisporus: Enzymatic browning and its
inhibition methods. Iranian Journal of Nutrition Sciences &
Food Technology. Vol 7, No 4. 63-71.

-Mohammadi, M. Jahadi, M., Ehsani, M. R. Khosrvi-
Darani, K. 2013. Application of liposome nano carrier in
cheese production and ripening. Iranian Journal of
Nutrition Sciences & Food Technology. Vol 7, No 4. 25-

34.

- Vafabakhsh, Z. Khosravi-Darani, K. Khajeh, K,
Jahadi, M. Komeili, R. Mortazavian, A. M. 2013. Stability
and catalytic kinetics of protease loaded liposomes,
Biochemical Engineering Journal, 72:11-17.

- Jahadi, M. Khosravi-Darani, K. Ehsani, MUR.,
Mozafari, M.R., Sabouri, A.A., Seyedahmadian, F.,
Vafabakhsh, Z. 2012. Evaluating the Effects of Process
Variables on Protease-loaded Nano-liposome Production
by Plackett-Burman Design for Utilizing in Cheese
Ripening Acceleration, Asian Journal of Chemistry, 24, 9,
3891-3894.

- Abdolmaleki, F., Mazaheri-Assadi M. Jahadi, M.
2010, Production of whey-based beverage using several
kefir microflora and assessment of its chemical and
organoleptic characteristics. Iranian Journal of Nutrition
Sciences & Food Technology. Vol 4, No 4. 21-34.

- Korbekandi, H., Jahadi, M., Abedi, D., Maraci, M.,
Jalali, M., 2008, Production and evaluation of a probiotic
yoghurt using Lactobacillus casei ssp. Casei , International
Dairy Technology.Vol 61: 75-79.

- Jahadi, M. Ehsani, M.R , Mosavi, S. S. 2008. The
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. ) _ - Jahadi, M. Ehsani, M.R. Navabpoor S., Hashemiravan,
S bt s Shs on T ssler b - M. The effect of milk and ultrafiltration membrane on
6 AT ol e T I el O 5 O Kiass e o XS . SS permeate composition. Journal of food technology and
nutrition. Vol 5, No 2: 14-24.
) - . - Jahadi, M. Ehsani, M.R. Navabpoor S., Hashemiravan,
Sl e S ek 3l eall DN TN g ol Do B - M. 2007. An investigation of milk content rejection through
O YA ol g T el 00 5 0L REasn e o K8 S Ultrafiltration. Iranina journal of agricultural sciences, Vol
38, No 1: 153-159.



- Korbekandi, H., Jahadi, M., Abedi, D., Maraci, M.,
Jalali, M., 2007, Effect of L.casei subspp casei (DSM
20011) on Generation Number of Yoghurt Starter
Culture in Freshly-made Free Fat Yogurt, 2™
International Congress on Food. and Nutrition. Istanbul,
Turkey. (as a poster).

- Korbekandi, H.,Abedi, D., Azarman, N., Jahadi, M.,
Maraci, M., Jalali, M., 2007, Production and evaluation
of a probiotic yo%hurt using Lactobacillus paracasei
ssp. tolerance , 2" International Congress on Food and
Nutrition. Istanbul, Turkey. (as a poster).
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- Ezzatpanah, H., Jahadi, M., 2008, Contaminants as

an important international trade barrier in developing

country, 14® World Congress of Food Science and
Technology, Shanghai, October 19-23, 2008. (As poster).
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