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Study of effective parameters on Hydroxymethyl furfural formation in apple juice

Title of Doctorate Thesis:

Improvement of physical and rheological properties of Zein films
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1 Nano Encapsulation and delivery Systems
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Food Packaging B.S, M.S and 2006 Now University of Tabriz, Iran
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Date
No | Full Name of Student Title of Thesis
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Production of antioxidant active nanocomposites based on
polylactic acid/modified cellulose nanocrystal for prolonging
1 Hadi Almasi 2012 2014 the shelf life of edible oil
Camparition of clloidal properties of Nanoemulsions,
2 Akram Pezeshki 2012 2015 Nanolyposomes & Solid lipid nanoparticles containing vitamin
A
Active nanocomposites based on Chitosan- Carboxy Methyl
3 Nooshin Nooshirvani 2014 2017 Cellulose contain antimicrobial essential oils and Zinc oxide
nano particles for increasing the shelf life of bread
Investigation on Antioxidant, Antimicrobial and
. Physiochemical Properties of Nanostructured Lipid Carriers
4 Fatemeh Keivani 2015 2017 anc)il Nanophytozome Containing Cardamom (Elettaria
cardamomum) Extract
. . The effect of nano zinc oxide on the Oxo-Biodegradability,
5 Leila Fakhri . 2015 2018 migration of styrene monomer and physicochemical properties
Abolghasemi ;
of polystyrene-nanoclay nanocomposites
Modification of the functional properties in polylactic acid
. L biopolymer by zinc oxide nanonanoparticle, two essential oils
6 Mojtaba Heidari 2016 2019 (Zart)ari}alt multi};lora and Mentha puleI;ium) and investigation of
releasing zinc oxide nanonanoparticle in food simulant
L 2015 2017 Model study of nanosilver and nanotitanium migration from
7 Jaber soleimani . .
polystyren film into food simulants
Physical and Antimicrobial Properties of Nanobiocomposites
3 Maryam AzariFard 2015 Now Based on Gelatin- Carboxymethyl Cellulose Containing
Nanochitin and Trachyspermum ammi Essential Oil for Using
in Veal Packaging
2017 Now Investigation on Physiochemical Properties of chitosan coated
9 Sahra Bashiri Nanostructured Lipid Carriers containing Cinamon Extract and
zinc
2018 Now Nanobiocomposites based on carboxymethyl— cellulose-
10 | Nasrin Jamshidi polyvinyl alcohol containing copper oxide and zinc oxide
nanoparticles for using in Turkey meat packaging
2018 Now .
11 | Khaled Arab Hydrocolloid
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Food Colloidal systems * Sharif University 2013
Press

Physical Chemistry of Food and Food " University Of 2013

Biopolymers Tehran Press
Biodegradable Edible Biopolymers in % Amirkabir 2009

Food and Drug packaging University Press

Principles of Foods and food % University of 2009

biopolymers Rheology Tehran Press
Compression of Food Chemistry * Ayiz Press 2007
Physical properties of Foods and Food " Ayiz Press 2004

Processing Systems
Principal of Food Chemistry * Ayiz Press 1998
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Bioscience. doi.org/10.1016/j.tbi0.2018.11.004

18

Fattahi, R., Ghanbarzadeh, B., Bahrami, A. (2018). Effect of emulsion condition of oil phase on microstructure and
anti-fungal properties of emulsified films based on carboxymethyl cellulose. International Journal of Nutrition
Sciences, 3(1),44-49.

19
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