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florets pretreated in hot water, steam and osmotic solution (Experimental and theoretical



16.

17.

18.

19.

20.

21.

22.

23.

Books

studies)”. International Food Congress-Novel Approaches in Food Industry, Turkey,
nafi 2011. (As a Poster)

Saidi, M., Zandi, M., Khajeie, F., Niakousari, M., Mohammadi, M.A. (2011)
“Antiradical activity and nutritional value of the Ziziphus nummularia L. berries used for
the preparation of Ramlik concentrate in Iran”. International Food Congress-Novel
Approaches in Food Industry, Turkey, nafi 2011. (As a Poster)

Zandi, M., Niakousari, M. (2011) “Study of antioxidant and antimicrobial activity of the
natural essential oil”. 20* National Iranian Food Science and Technology Congress,
Sharif University, Iran. (As an oral presentation).

Zandi, M., Mosavi nasab, M., Asghari, F., Mojtahed zadeh, R. (2011) “Investigation of
Single Cell Oil (SCO) from date extract via Mortierella vinacea”. 20* National Iranian
Food Science and Technology Congress, Sharif University, Iran. (As a Poster).

Zandi, M., Niakousari, M. (2010) “Study of the ultrasound systems in food processing”.
19 National Iranian Food Science and Technology Congress, Tehran University,
Iran. (As an oral presentation).

Zandi, M., Niakousari, M. (2010) “Application of the electrical nose and electrical
tongue systems in food evaluation”. 19 National Iranian Food Science and
Technology Congress, Tehran University, Iran. (As an oral presentation).

Zandi, M., Niakousari, M. (2010) “Melamine: Description, Synthesis, Toxicity, Health
effects and Analysis”. 5" International Conference on Innovations in Food and
Bioprocess Technology, Thailand 2010. (as a Keynote Speaking)

Zandi, M., Niakousari, M. (2010) “Migration of ohmic heating electrode components
into a food”. 5'h International Conference on Innovations in Food and Bioprocess
Technology, Thailand 2010. (As an oral presentation)

Zandi, M., Ebrahimian, S. (2007) “A New Approach in Assessment of Human Based
Quality: Application of Electronic Nose in Food Quality”. 17th National Iranian Food
Science and Technology Congress, Tehran University, Iran. (As an oral
presentation).

Glossary of Cold Storage and Food Warehousing, University of Zanjan Press (2025)
Fundamentals of Food Process Engineering, University of Zanjan Press (2024)

Unit Operation and Processing in Food Engineering, University of Zanjan Press
(2024)

Introduction to Edible Films and Coating, University of Zanjan Press (2023)

Introduction to Food Engineering, University of Zanjan Press (2019)



6. Application of Electronic Nose and Tongue in Food Industry, Tehran: Aeeij Press
(2012)

7. Principles of Waste Management in Food Industry, Tehran: Aeeij Press (2012).

Awards & Honors
- Distinguished Researcher, University of Zanjan (2025)

- Distinguished Researcher, Zanjan Province (2022)
- Iran National Elite Foundation Award - Dr. Kazemi Ashtiani Research Grant (2016)
- Member, Iran National Elite Foundation (2007-Present)

-Top Student Awards during Ph.D., M.Sc., and B.Sc. programs.

Patents
- Spouted bed dryer for heat-sensitive food and drug drying (Patent #71046,2011)

- Process of pomegranate powder production by spray & freeze drying (Patent #71047,
2011)

- Ohmic system for processing, extraction & distillation (Patent #64725, 2010)

- Continuous ohmic pasteurization system (Patent #65554, 2010)

- Ohmic ultrasonic extractor (Patent #66044, 2010)

- Process of Fig powder production by spray & freeze drying (Patent #67631, 2010)
- Single Cell Oil Production (Patent #67111, 2010)

- Process of aloe Vera powder production by spray, fluidized bed & freeze drying (Patents
#65548, #66493, and #66045, 2010)

Research Grants & Projects

- Production of functional food with encapsulated probiotics - Iran Ministry of Industries &
Mines - $15,000 (2016)

- Production of a novel functional food by addition of encapsulated probiotic bacteria to the
formulation of a local candy (Noghle-e-Urmia)- Iran Ministry of Industries & Mines - $15,000
(2016)

- Microwave irradiation for essential oil shelf-life improvement - Iran Ministry of Industries
& Mines - $15,000 (2016)

- Design & commercialization of antimicrobial nanocomposite packaging - Iran Ministry of
Industries & Mines - $15,000 (2015)

- Design & evaluation of ohmic extractor for essential oil extraction - Iran Ministry of
Industries & Mines - $15,000 (2015)

- Production of Colloidosomes as Ascorbic Acid Carrier and Modelling of its Controlled Release
Using Complex Systems— Urmia University— (2014)

- Design, manufacture, and performance evaluation of an ohmic ultrasonic extractor— Shiraz
University— (2010)



- Design, manufacture, and performance evaluation of a Spouted bed dryer— Iran Ministry of

Industries & Mines -(2010)

Professional Activities

e Reviewer for multiple international journals (e.g., International Journal of
Biological Macromolecules, Materials, LWT, ...)

o Committee Member for national and international conferences since 2007.

e Advisor and scientific association supervisor at the University of Zanjan

(2019-2025)

Teaching Experience
Course

Food Biophysics

Advanced Food Packaging
Advanced Unit Operations in Food
Science

Food Packaging

Transport Phenomena

Sensors in food engineering

Unit Operations in Food Science
Food Engineering

Software application in Food engineering
Advanced statistical techniques in food
science

Experimental Design

Dairy Technology

Statistics & Probability

Sugar Technology

Principles of Marketing and Exports of
Food Products

Food Safety and Law

Cereals Processing Engineering

Edible Oil Processing Engineering

Dairy Processing Engineering

Level

M.Sc.
M.Sc.
M.Sc.

B.Sc.
M.Sc.
M.Sc.
B.Sc.
B.Sc.

M.Sc.
M.Sc.

M.Sc.
B.Sc.
B.Sc.

B.Sc.
B.Sc.

B.Sc.

B.Sc.

B.Sc.

B.Sc.

University

University of Zanjan
University of Zanjan
University of Zanjan

University of Zanjan
University of Zanjan
University of Zanjan
University of Zanjan
University of Zanjan,
Urmia University

University of Zanjan
University of Zanjan

University of Zanjan
University of Zanjan
University of Zanjan,
Urmia University
Urmia University
Urmia University

Urmia University
Gorgan University of
Agricultural Sciences
Resources

Gorgan University of
Agricultural Sciences
Resources

Gorgan University of
Agricultural Sciences
Resources

Years

2023-Present
2023-Present
2023-Present

2023-Present
2019-Present
2019-Present
2017-Present
2014-Present

2017-Present
2017-2020

2017-2021
2017-2018
2014-2025

2013-2015
2014-2015

2014-2015

2011-2012

2011-2012

2011-2012



Supervised Theses

Student

Zeynab
Hassanloofard

Sara Asheri

Minoo Shahbazi

Reza Ramshab

Ghazaleh Shafiei
Qahefarrokhi

Fatemeh
Gholizadeh

Mobina Bagheri

Faezeh Navaee

Mohammad
Pilehforosha

Seyedeh Sara
Borghei

Seyyed Mojtaba
Jalali Chimeh

Romina
Valizadeh

Year

2023

2026

2026

2025

2025

2025

2025

2025

2025

2025

2024

2024

Title

Optimization of Falcaria vulgaris extraction & controlled
release modeling of controlled release from cellulose
acetate film in food simulant

Development of Active and Biodegradable Nanocomposite
Films Based on Polyvinyl Alcohol/Myrrh Gum Reinforced
with Nanoclay and Titanium Dioxide Containing Red
Sandalwood Extract

Development and Characterization of Smart and Self-
Healing Bionanocomposite Packaging Based on Anzaroot
Gum Containing silica nanoparticles, nanohydroxyapatite,
and grape seed proanthocyanidins

Development of the bio-nanocomposite films based on the
Tranjabin  (Persian manna) containing watercress
(Nasturtium officinale) extract and nano-clay (Cloisite
15A)

Investigating the effect of drying methods
purification of medicinal cannabis leaves
supercritical fluid

on the
using

Fabrication and Characterization of Salep-Beeswax
Composite Film Laminated with Persian Gum-Polyvinyl
Alcohol Electrospuns Containing TiO, and Fumaria
officinalis Polyphenols.

Evaluation of the performance of casted and electrospun
films based on zein-polyvinyl alcohol containing mahaleb
anthocyanins as a pH-sensitive indicator for monitoring the
freshness of rainbow trout.

Construction of multilayer, conductive, magnetic and
active composite films base on the Balangu seed musilage-
gelatin, Fe30s, TiO> and cumin essential oil.

Characterization of multifunctional Alginat-pea protein
isolate/ pomegranate flower extract/ Fe;04/Zno composite
films with conductive and magnetic properties.

Assessment of probiotic protein bars' qualitative properties
containing encapsulated Lactobacillus plantarum and
Bifidobacterium bifidum during storage time.

Fabrication and Characterization of Composite Film Based
on Psyllium Mucilage and TiO, Laminated with Zein
Electrospun Containing Walnut Green Husk Extract.

Characterization of pomegranate flower extract-loaded
electrospun zein laminated on sage seed gum-gelatin film
as bilayer bioactive edible film.

Level

Ph.D.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.



Donya Ayazi

Mina Nasiri

Shaghaiegh
Javadi

Yashar Shahedi

Samira Davoodi
memar

Hanieh Izadi

Shabnam Safari

Hajar Sabagh

Narges
Nikomanesh

Roya Jafari

Parvaneh
Karami

seyed Zahra
seyed
Mohammadifard

Hamed Zamani

Mahdi Jafari

2024

2023

2023

2023

2023

2023

2023

2022

2022

2022

2021

2021

2020

2020

Fabrication and characterization of bilayer bioactive edible
films with cumin essential oil-loaded electrospun zein.

Fabrication and characterization of composite film based
on psyllium mucilage and electrospun zein fibers
incorporating dragonhead essential oil.

Foam mat drying of Prunus persica L. var. Shams:
Optimization of foam composition and physicochemical
properties of its powder.

Evaluation and modeling of quality changes of sweet
cherry (Prunus avium L.) coated with Balangu seed
musilage -gelatin incorporated with ZnO and dill (Anethum
graveolens L.) essential oil under cold storage.

Production and evaluation of edible film based on tomato
seed mucilage — gelatin.

Evaluation and modeling of quality changes of
Oncorhynchus mykiss L. fillet coated with an active coating
of tomato seed mucilage-whey protein isolate containing
Allium ascalonicum L. essential oil during storage.

Investigating and modeling the effect of ohmic thawing on
physicochemical and quality properties of frozen turkey
meat.

Optimization of Functional Toffee Formulation Prepared
from Sesame Paste and Concentrated Grape Juice.

Optimization and modeling of the ohmic heating assisted
extraction of burdock (Arctium lappa L.) extract and
evaluation of antimicrobial, physical and mechanical
properties of cellulose acetate films containing burdock
extract.

Optimization and modeling of the extraction process of
Anise (Pimpinella anisum L) essential oil by green
technology and modeling of physicochemical changes of
zucchini coated with active gelatin-sodium alginate coating
during storage.

Optimization and modeling of ohmic-hydrodistillation
assisted essential oil extraction from aerial parts of yarrow
(Achillea millefolium) and kinetics modeling of controlled
release from active film in food simulant.

The  feasibility of  yoghurt enrichment
microencapsulated chia seed oil (Salvia hispanica L.)..

with

Design, construction, and performance evaluation of a
hybrid dryer for agricultural products.

Comparison of the efficiency of culture media produced
from date fruit wastes using ultrasound and microwave

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.

M.Sc.



Rahim Salimi 2017 Chocolate production of probiotic bacteria Bifidobacterium M.Sc.
bifidum encapsulated Alginate chitosan investigation by
physicochemical properties, sensory, and lasting.

Shokofeh 2016 Utilization of bacterial cellulose nanofiber membrane as a M.Sc.

Soukhtezari carrier of Scrophularia striata extract and its effect on the
oxidative stability of soybean oil.

Selda Sabouri 2016 Investigation of the effect of antimicrobial nonocomposite M.Sc.
packaging on quality preservation and prolonging the shelf
life of apples.

Zohreh Karimi 2016 Investigate the effect of antimicrobial nonocomposite M.Sc.

with standard samples based on the protocol for the
validation of alternative methods.

packaging on quality preservation and prolonging the shelf

life of grapes in
temperatures.

Technology Readiness Levels (TRL)

Project

Active Film Based on Pea Protein Isolate-Sage
Seed Gum

Sage Seed Gum-Gelatin Composite Film

Electrospan Zein containing pomegranate flower
extract

Active nanofibers of green cumin essential oil
and zinc oxide

Active coating of tomato seed mucilage - whey
protein

Active composite coating in cherry preservation
Fluidized bed dryer

Edible film of tomato seed mucilage-gelatin
Functional bioactive compound from radish leaf
Encapsulation Emulsion System for essential oil
Micro-Gel containing Riboflavin and Biotin
Ultrasound-ohmic thawing hybrid system
Ohmic thawing system

Ultrasonic-Ohmic hydro distillation system
Active Farsi gum-hemp seed oil coating

Ohmic heating-assisted extraction system

Year
2025

2025
2025

2025

2024

2024
2024
2024
2023
2023
2023
2023
2023
2021
2021
2021

environmental

and refrigerator

TRL Organization

5

S B T = S T <2 @2 B Oy |

National Research and Technology

National Research and Technology

National Research and Technology

National Research and Technology

National Research and Technology

National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology

National Research and Technology



Diet doughnut production by machine vision
Cellulose acetate active film

Gelatin-sodium alginate active edible film
Antimicrobial active edible coating

Machine vision system for grading fruit quality
Hot air-IR-Centrifuge dryer

Vacuum microwave infrared Fryer

Ohmic extractor system

Antimicrobial nanocomposite packaging

Skills

2021
2021
2021
2021
2020
2020
2019
2019
2019

B s R e NN W

National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology
National Research and Technology

National Research and Technology

**Software:** MATLAB, Image], Photoshop, SAS, Design Expert, SPSS, Minitab, NetLogo,

SolidWorks, NeuroSolution

**Languages:** Persian (Native), English

**Soft Skills:** Research leadership, academic writing, project management, team

collaboration, problem-solving

Research Interests

Bio-active Packaging, Biopolymer, Modelling & Simulation, Controlled Release,
Encapsulation, Extraction technology, Coating & Packaging, Drying, Food Machine Design,

Image Processing, Sensors.



