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No. Title Quoted by Years 

1 Determination of fatty acids and total lipid content in oilseed 

of 25 pomegranate varieties grown in Iran 

A Fadavi, M Barzegar, MH Azizi 

Journal of Food Composition and Analysis 19 (6-7), 676-680 

315 2006 

2 Note. Physicochemical composition of ten pomegranate 

cultivars (Punica granatum L.) grown in Iran 

A Fadavi, M Barzegar, MH Azizi, M Bayat 

Food Science and Technology International 11 (2), 113-119 

251 2005 

3 Application of inulin in cheese as prebiotic, fat replacer and 

texturizer: A review 

R Karimi, MH Azizi, M Ghasemlou, M Vaziri 

Carbohydrate polymers 119, 85-100 

248 2015 

4 Total phenolic contents and antioxidant activity of 

pomegranate (Punica granatum L.) peel extracts 

P Yasoubi, M Barzegar, MALI SAHARI, MH Azizi 

JOURNAL OF AGRICULTURAL SCIENCE AND 

TECHNOLOGY (JAST) 9 (1), 34-42 

201 2007 

5 Development of gluten-free flat bread using hydrocolloids: 

Xanthan and CMC 

M Mohammadi, N Sadeghnia, MH Azizi, TR Neyestani, 

AM Mortazavian 

Journal of Industrial and Engineering Chemistry 20 (4), 1812-

1818 

159 2014 

6 Mechanical, physicochemical and color properties of 

chitosan-based films as a function of Aloe vera 

gel incorporation 

152 2012 
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S Khoshgozaran-Abras, MH Azizi, Z Hamidy, N 

Bagheripoor- Fallah 

Carbohydrate Polymers 87 (3), 2058-2062 

7 Effect of mono-diglyceride and lecithin on dough rheological 

characteristics and quality of flat bread 

MH Azizi, N Rajabzadeh, E Riahi 

LWT-Food Science and Technology 36 (2), 189-193 

104 2003 

8 Nanoencapsulation approach to improve antimicrobial and 

antioxidant activity of thyme essential oil in beef burgers 

during refrigerated storage 

M Ghaderi-Ghahfarokhi, M Barzegar, MA Sahari, MH Azizi 

Food and Bioprocess Technology 9 (7), 1187-1201 

103 2016 

9 Treadmill running reverses retention deficit induced 

by morphine 

HA Alaei, L Borjeian, M Azizi, S Orian, A Pourshanazari, 

O Hanninen 

European journal of pharmacology 536 (1-2), 138-141 

102 2006 

10 Determining and modeling rheological characteristics of 

quince seed gum 

B Abbastabar, MH Azizi, A Adnani, S Abbasi 

Food Hydrocolloids 43, 259-264 

93 2015 

11 Effect of potassium sorbate on antimicrobial and physical 

properties of starch-clay nanocomposite films 

H Barzegar, MH Azizi, M Barzegar, Z Hamidi- Esfahani 

Carbohydrate polymers 110, 26-31 

89 2014 

12 Development of gluten-free bread using guar gum 

and transglutaminase 

M Mohammadi, MH Azizi, TR Neyestani, H Hosseini, 

AM Mortazavian 

Journal of Industrial and Engineering Chemistry 21, 1398-

1402 

82 2015 

13 Moisture sorption isotherms and isosteric heat for pistachio 

M Yazdani, P Sazandehchi, M Azizi, P Ghobadi 

European Food Research and Technology 223 (5), 577-584 

76 2006 

14 Comparison of ethanol production from cheese whey 

permeate by two yeast strains 

M Koushki, M Jafari, M Azizi 

Journal of Food Science and Technology 49 (5), 614-619 

73 2012 

15 Effect of cultivar and cold storage of pomegranate (Punica 

granatum L.) juices on organic acid composition 

A Arabi, M Barzegar, MH Azizi 

Asean Food J 15 (15), 45-55 

71 2008 

16 Properties of a new edible film made of faba bean 

protein isolate 

S Saremnezhad, MH Azizi, M Barzegar, S Abbasi, E Ahmadi 

69 2011 
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Journal of Agricultural Science and Technology 13 (2), 181-

192 

17 Evaluating the effect of modified atmosphere packaging on 

cheese characteristics: a review 

S Khoshgozaran, MH Azizi, N Bagheripoor- Fallah 

Dairy science & technology 92 (1), 1-24 

65 2012 

18 Mathematical models of drying pomegranate arils in vacuum 

and microwave dryers 

S Minaei, A Motevali, E Ahmadi, H AZIZI 

JOURNAL OF AGRICULTURAL SCIENCE AND 

TECHNOLOGY (JAST) 14 (2), 311-325 

62 2012 

19 Effects of D-Tagatose and inulin on some physicochemical, 

rheological and sensory properties of dark chocolate 

M Shourideh, A Taslimi, MH Azizi, MA Mohammadifar 

International Journal of Bioscience, Biochemistry and 

Bioinformatics 2 (5 ... 

61 2012 

20 Inhibitory activity of phenolic-rich pistachio green hull 

extract-enriched pasta on key type 2 diabetes relevant 

enzymes and glycemic index 

S Lalegani, HA Gavlighi, MH Azizi, RA Sarteshnizi 

Food Research International 105, 94-101 

56 2018 

21 Effect of surfactant in pasting characteristics of 

various starches 

MH Azizi, GV Rao 

Food Hydrocolloids 19 (4), 739-743 

56 2005 

22 Effect of partial replacement of fat with added water and 

tragacanth gum (Astragalus gossypinus and Astragalus 

compactus) on the physicochemical, texture, oxidative 

stability ... 

E Abbasi, RA Sarteshnizi, HA Gavlighi, M Nikoo, MH 

Azizi, ... 

Meat Science 147, 135-143 

51 2019 

23 Influence of selected surfactant gels and gums on dough 

rheological characteristics and quality 

MH Azizi, GV Rao 

Journal of Food Quality 27, 320-336 

51 2004 

24 Optimization of soya bean oil bleaching by ultrasonic 

processing and investigating the physico-chemical properties 

of bleached soya bean oil 

E Abedi, MA Sahari, M Barzegar, MH Azizi 

International Journal of Food Science & Technology 50 

(4), 857-863 

49 2015 

25 Effect of storage of surfactant gels on the bread making 

quality of wheat flour 

MH Azizi, GV Rao 

Food chemistry 89 (1), 133-138 

46 2005 
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26 Enhancement of thermal stability and antioxidant activity of 

thyme essential oil by encapsulation in chitosan 

M Barzegar, M Ghaderi Ghahfarokhi, MA Sahari, MH Azizi 

Journal of Agricultural Science and Technology 18 (7), 1781-

1792 

43 2016 

27 Effects of beta-glucan and resistant starch on wheat dough 

and prebiotic bread properties 

Z Mohebbi, A Homayouni, MH Azizi, SJ Hosseini 

Journal of food science and technology 55 (1), 101-110 

40 2018 

28 Fractionation of hydrolysate from corn germ protein by 

ultrafiltration: In vitro antidiabetic and antioxidant activity 

A Karimi, MH Azizi, H Ahmadi Gavlighi 

Food Science & Nutrition 8 (5), 2395-2405 

39 2020 

29 Optimization of Corynebacterium glutamicum glutamic acid 

production by response surface methodology 

M Tavakkoli, Z Hamidi-Esfahani, MH Azizi 

Food and bioprocess technology 5 (1), 92-99 

38 2012 

30 Active packaging systems with emphasis on its applications 

in dairy products 

S Haghighi‐Manesh, MH Azizi 

Journal of Food Process Engineering 40 (5), e12542 

37 2017 

31 Effect of flour extraction rate on flour composition, dough 

rheological characteristics and quality of flat bread 

MH Azizi, SM SEYEDIN, SH Peyghambardoust 

JOURNAL OF AGRICULTURAL SCIENCE AND 

TECHNOLOGY (JAST) 8 (4), 323-330 

37 2006 

32 The antidiabetic potential of black mulberry extract-enriched 

pasta through inhibition of enzymes and glycemic index 

S Yazdankhah, M Hojjati, MH Azizi 

Plant Foods for Human Nutrition 74 (1), 149-155 

33 2019 

33 Effect of surfactant gels on dough rheological characteristics 

and quality of bread 

DMH AZIZI, GV Rao 

Critical reviews in food science and nutrition 44 (7-8), 545-

552 

33 2005 

34 Ultrasound-assisted extraction of polysaccharides from Typha 

domingensis: Structural characterization and functional 

properties 

R Sorourian, AE Khajehrahimi, M Tadayoni, MH Azizi, M 

Hojjati 

International Journal of Biological Macromolecules 160, 758-

768 

32 2020 

35 Comparison of Mechanical Properties Between Two Varieties 

of Rice Straw 

M Tavakoli, H Tavakoli, MH Azizi, GH Haghayegh 

32 2010 
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76 Controlling the antioxidant activity of green tea extract 
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NM Meybodi, AM Mortazavian, L Mirmoghtadaie, SM 

Hosseini, SA Yasini, ... 
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78 Determination of effective variables on arachidonic acid 
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79 A Brief History of the Publication of Biomedical Journals in 

Iran between 1901 and 1979 
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https://scholar.google.com/citations?view_op=view_citation&hl=fa&user=ePddsa4AAAAJ&cstart=20&pagesize=80&citation_for_view=ePddsa4AAAAJ:xGWFX6Gbr9MC
https://scholar.google.com/citations?view_op=view_citation&hl=fa&user=ePddsa4AAAAJ&cstart=20&pagesize=80&citation_for_view=ePddsa4AAAAJ:xGWFX6Gbr9MC
https://scholar.google.com/scholar?oi=bibs&hl=fa&cites=4669827902095080259
https://scholar.google.com/citations?view_op=view_citation&hl=fa&user=ePddsa4AAAAJ&cstart=20&pagesize=80&citation_for_view=ePddsa4AAAAJ:edDO8Oi4QzsC
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87 Determination of pesticide residues in fresh and 
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