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Brief CV 

I am Dr Hamed Ahari, an associate professor in the department of Food Science and 

Technology, Science and Research branch of Islamic Azad University, Iran, Tehran. 

The department’s key competences are in a wide range of food science techniques 

applied to industrial and academic research for food and health, our department is a 

dynamic and creative team engaged in a wide range of inter-disciplinary 

applications. My main research focus is on nano packaging and nano emulsions. I 

completed my post doc in the field of nanobiotechnology in Shahid Beheshti 

University of Medical sciences in 2012. Since then, I have conducted several 

research projects in the field of food nanotechnology and have published the results 

of my works in many well-known journals. I have three granted US patents as well 

as three PCTs. My team and I were able to produce Iranian saffron nanoemulsion 

using ultrasonic technique, we successfully registered it as a knowledge-based 

product. This product has been registered as “Delwa” brand in the trademark office. 

I have received several awards for my inventions including Geneva Inventions, 

Challenge and Innovation Forum (Qatar 2021), and International Federation of 

Inventors’ Associations. 
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EDUCATION  

  

• Post-doctoral Fellow of Nano Biotechnology (Nano Biosensor), Food Science 

and Technology Research Institute, Shahid Beheshti University of Medical 

Sciences, 2015 

• PhD of Food Quality control and Hygiene, Department of Food Hygiene and 

Quality Control, Science and Research branch of Islamic Azad University, 2013 

• MBA course – Management Faculty, University of Tehran, 2009 

• Doctor of Veterinary Medicine (DVM), Veterinary Faculty, Islamic Azad 

University of Garmsar, 2007         

 

 

 

 

 

  

ACADEMIC EXPERIENCE  

  

  

• Associate Professor, Department of Food Science and Technology, Science & 

Research Branch, Islamic Azad University, Tehran, Iran (2017-present) 

 

• Assistant Professor, Department of Food Science and Technology, Science & 

Research Branch, Islamic Azad University, Tehran, Iran (2013-2017) 

 

• Instructor, Department of Food Science and Technology, Science & Research 

Branch, Islamic Azad University, Tehran, Iran (2009-2013) 

 

• Visiting lecturer in University of Tehran, Islamic Azad university & Payam Nour 

University (2010-2018)   

 



 

   3  

Research interests 

  

  

Application of nanotechnology in Food science:  In the area of nanotechnology, 

I have done several projects on developing active nano packaging to extend the shelf 

life of different food products. I have also produced Iranian saffron nanoemulsion 

using different techniques and have conducted several studies on that. Recent work in 

my laboratory has focused on: 1. Viability and stability of the following: 

  

Food Safety and Microbiology:  I have been highly interested in developing 

novel techniques to control, prevent or eliminate pathogenic bacteria associated with 

food products and have done several projects in this field.   

  

 Teaching duties:  I have developed and taught several undergraduate and 

graduate courses:  

  

 

Teaching Experiences 

● Quality control for MSc students in University of Tehran  

● Micro Nano Structure for PhD students (Department of Food Science and 

Technology) 

● Research methodology for PhD and MSc students (Department of Food 

Science and Technology) 

● Novel advanced microbiology for MSc students (Department of Food Science 

and Technology) 

● Biotechnology for MSc students (Department of Food Science and 

Technology) 

● Food Microbiology and Advanced microbiology (Department of Food Science 

and Technology) 

● General Microbiology for Food Science (Ghaza university) 

● FOOD Microbiology for Food Science (Ghaza university) 

● English language for MSc students in Tehran, Payam Nour University 

● Microbiology Metabolite for PhD students.  

● Microbial Toxins for PhD Students.  
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Patents:  

  

● certificate for registration of invention: Application of Nano Silver in 

Interrupting & Treatment of Cancerous Cell of Marrow. Registry no: 

38710754 2 

● -certificate for registration of invention: Effects of Gamma Rays in E.coli 

Stagnant Water and Change into Usable Water. Registry no: 387101126. 3 

● -certificate for registration of invention: DNA Extraction by Liquid Azotes. 

Registry no: 38711219. 4 

● -certificate for registration of invention: Molecular Detection of 

STAPHYLOCOCCUS AUREUS in Non Pasteurized Milk Samples by  

23s r RNA,SEA,SEB,SEC Gens. Registry no: 38711324.  

 

 

 

PUBLICATIONS  

  

English Books:  

  

● LAMBERT UNIVERSITY-2010” Increasing the Shelf Life of Iranian 

Caviar by Nano – Silver pakaging  

● LAMBERT UNIVERSITY-2010” Nano Biosensor Designing for 

Staphylococcus Aureus Exotoxin Detection. 

Translated Books 

● Cartter Microbiology (Translation), Publisher: Partove Vagee, (2007). 

Gasem yoasef Baygi , Hamed Ahari, Mohamad Sasegi zali, Salar Nazmi, 

2006  

● Food Quality Assurance (scientific editor: Dr. Hamed Ahari and published : 

Islamic Azad University (2012).  

● Food Born Parasaitology, Publisher : Islamic Azad University (2016).  

● Food microbiology and laboratory practice –Black well publishing 2007- 

Translated by: Ahari,H, Rahimi,E, Anvar,A  

(2018).  

● Microbial Toxin –Elsevier 2018 Translated by: Ahari, H. (2019).  

● Halal Food Production: Central Organization of IAU. (2019). 
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Persian Books 

● Nano technology in medicine and veterinary medicine (Compilation). 2008, 

publisher: University of Tehran –Jahad Daneshgahi- Hamed Ahari, 

Scientific Editor: Dr. D. Shahbazzadeh, Supervisor: Professor Dr. Ahmad 

Shimi 

● Food Hygiene, Nanotechnology Approach (compilation), 2008, publisher: 

Dr Nikkhah Publication. Hamed Ahari, Scientific Editor: Dr. Gity Karim.  

● Microbial and chemical food prescription (complication), publisher: Partove 

Vagee, 2009.  

● International standards on food safety management, publisher: Iranian Fisher 

Research Organization, 2009  

● International standards in Food Hygiene management. (Publisher: Tehran 

university), 2010.  

● Design and standards of chemical and microbial laboratory. publisher: 

TEHRAN UNIVERSITY and Dr Nikkhah, 2011.  

● Quality control on Fishery science _ scientific editor: Dr Hamed Ahari 

(publisher: Agriculture ministry of Iran), 2011.  

● Food microbiology and laboratory practical methods, University of Tehran –

Jahad Daneshgahi, 2012.  

● Quality Control in Food safety management system, published by Islamic 

Azad University, 2012.  

● Research methodology, vol 1_publisher: Islamic Azad University, 2014.  

● Halal Food Production- Central Organisation  

● Microbial Toxins- Elsevier- Translated by Hamed Ahari, 2020, publisher: 

Science & Research Branch of Islamic Azad University 

● Research Methodology Vol.2-Shahid Beheshti University of Medical 

Sciences-Food Science Data Base)-2017. 

● Research Methodology Vol.3-Shahid Beheshti University of Medical 

Sciences-Food Science Data Base)-2019. 
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Research publications:  

 

1. Shahbazzadeh, D., Amirkhani, A., Djadid, N., Bigdeli, S., Akbari, A., Ahari, H., 

Amini, H., Dehghani, R. (2003). Epidemiological and clinical survey of 

scorpionism in Khuzestan province, Iran. Toxicon, 53(4), 454-459 

https://europepmc.org/article/med/19708123 

 

2. Ahari, H., Dastmalchi, F., Ghezelloo, Y., Paykan, R., Fotovat, M., 

Rahmannya, J. (2008). The application of silver nanoparticles to the 

reduction of bacterial contamination in poultry and animal 

production. Food Manufacturing Efficiency 2(1):49. 

https://www.researchgate.net/publication/250058266_The_app 

 

3. Ahari, H., Peykan, R., Dastmalchi, F. (2008). Nanotechnology in medicine and 

veterinary medicine. JAHAD DANESHGAHIPub2008:1387-2009. 

https://scholar.google.com/scholar?cluster=10532996661705647971&hl=en&oi

=scholarr 

 

4. RASOULI, S., HOGHOUGHIRAD, N., DAVOUDI, J., AHARI, H. (2008). 

Studies on sheep tick fauna and their seasonal population variations in 

Azarbayejan-e-qarbi province. 3(9), 33-38. 

https://www.sid.ir/en/journal/ViewPaper.aspx?ID=182632 

 

5. Shahbazzadeh, D., Ahari, H.., Rahimi, N.M., Dastmalchi, F., Soltani, M., 

Fotovat, M., Rahmannya, J., Khorasani, N. (2009). The effects of nanosilver 

(Nanocid®) on survival percentage of rainbow trout (Oncorhynchus 

mykiss). Pakistan Journal of Nutrition. 8(8):1178-1179. 

https://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.501.6130&rep=rep

1&type=pdf 

 

6. Soltani, M., Ghodratnema, M., Ahari, H., Ebrahimzadeh Mousavi, H., Atee, 

M., Dastmalchi, F., Rahmanya, J. (2009). The inhibitory effect of silver 

nanoparticles on the bacterial fish pathogens. Streptococcus iniae, 

https://europepmc.org/article/med/19708123
https://www.researchgate.net/publication/250058266_The_app
https://scholar.google.com/scholar?cluster=10532996661705647971&hl=en&oi=scholarr
https://scholar.google.com/scholar?cluster=10532996661705647971&hl=en&oi=scholarr
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=182632
https://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.501.6130&rep=rep1&type=pdf
https://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.501.6130&rep=rep1&type=pdf
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Lactococcus garvieae, Yersinia ruckeri. 3(2), 137-142. 

https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=174987 

 

7. Ahari, H., Shahbazzadeh, D., Misaghi, A. (2009). Selective amplification of 

SEA, SEB and SEC genes by multiplex PCR for rapid detection of 

Staphylococcus aureus. Pakistan Journal of Nutrition. 8(8):1224-1228. 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg

88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_vie

w=Eg88vlsAAAAJ:9yKSN-GCB0IC 

 

8. Ahari, H., Shahbazzadeh, D., Misaghi, A., Pourshafiei, M. (2009).  

Detection and Antibiogram of Staphylococcus Aureus in Non-

Psateurize Milk Samples from Tehran Province Restrics and 

Compare to BACTERIAL Culture. 63(5), 321-326. 

https://www.sid.ir/en/journal/ViewPaper.aspx?ID=139292 

 

9. Ahari, H., Safaei, N., Naserian, KB., Dori, H., Lak, M., Babaei, M. (2009). 

Possibility of Biological Control of Bean Root Rot Disease, Using of A 

Virulent Mutants of Fusarium Solana F. SP. Phaseoli Isolate. 16(3), 135-149. 

https://www.sid.ir/en/journal/ViewPaper.aspx?ID=181635 

 

10. Shahbazzadeh, D., Amirkhani, A., Djadid, ND., Bigdeli, S., Akbari, A., Ahari, 

H., Amini, H., Dehghani, R. (2009). Epidemiological and clinical survey of 

scorpionism in Khuzestan province, Iran. Toxicon: Official Journal of the 

International Society on Toxinology. 53(4):454-459. 

https://www.sciencedirect.com/science/article/abs/pii/S0041010109000336 

 

11. Behdani, M., Zeinali, S., Karimipour, M., Shahreza, H.K., Ghasemi, P., 

Asadzadeh, N., Ghamnak, A., Bagheri, K.P., Ahari, H., Shahbazzadeh, D. 

(2010). Antiserum production in immunized camel by the venom of 

Hemiscorpius lepturus scorpion: evaluation of neutralizing test in vivo. 

Tehran University Medical Journal. 68(5), 268-273. Revision Date:2010-

September 

https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&

authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItB

https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=174987
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:9yKSN-GCB0IC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:9yKSN-GCB0IC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:9yKSN-GCB0IC
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=139292
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=181635
https://www.sciencedirect.com/science/article/abs/pii/S0041010109000336
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
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zcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnK

ag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebA

uth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%2

6profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d168

31764%26asa%3dY%26AN%3d78154057 

 

12. Soltani, M., Esfandiary, M., Sajadi, M., Khazraeenia, S., Bahonar, A., Ahari, H. 

(2011). Effect of nanosilver particles on hatchability of rainbow trout 

(Oncorhynchus mykiss) egg and survival of the produced larvae. Iranian 

Journal of Fisheries Sciences. 10(1):167-178. 

https://www.sid.ir/en/journal/ViewPaper.aspx?ID=206230 

 

13. Aminzadeh, Z., Mirzaei, J., Ahari, H., Tavassoli, M., Besharat, M., Rahmannia, 

J. (2011). Using of nanosilver as a disinfectant in-vitro and onto hospital 

surfaces and duration of effect. International Journal of Infectious Diseases 

2011, 15: S32. https://espace.library.uq.edu.au/view/UQ:245893 

 

14. Rasouli, S., Anvar, A., Ahari, H., Khodadadi, A. (2011). Parasti Survey in 

Fishes of Marmisho Lake (ARGULUS FOLIACEUS PARASITE). 8(2), 491-

495. https://www.sid.ir/EN/JOURNAL/ViewPaper.aspx?ID=267088 

 

15. Moaddab, S., Ahari, H., Shahbazzadeh, D., Motallebi, A.A., Anvar, A.A., 

Rahman-Nya, J., Shokrgozar, MR. (2011). Toxicity study of nanosilver 

(nanocid®) on osteoblast cancer cell line. International Nano Letters. 1(1),11-

16. https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=188134 

 

16. Shahbazzadeh, D., Ahari, H., Motalebi, A., Anvar, A., Moaddab, S., Asadi, T., 

Shokrgozar M, Rahman-Nya J. (2011). In vitro effect of Nanosilver toxicity on 

fibroblast and mesenchymal stem cell lines. Iranian Journal of Fisheries 

Sciences. 10(3):487-496. https://aquadocs.org/handle/1834/11396 

 

17. Shahbazzadeh, D., Ahari, H., Soltani, M., Rashedi, H., Shokrgozar, M., Moaddab, 

S., Heidarpour, M., Rahman-Nia, J. (2011). Study on the cytotoxicity level of 

nanosilver on natural fibroblast (HF2), osteosarcoma (G292) and 

https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://web.b.ebscohost.com/abstract?direct=true&profile=ehost&scope=site&authtype=crawler&jrnl=16831764&asa=Y&AN=78154057&h=7xXHdWaItBzcNr8fqK1eYUzpP1BX95PCyOwbM28%2b%2b3GSyAtcnRIY7PdN0LEnKag9TLH8uJw8lalNq%2b9RRL9lwA%3d%3d&crl=c&resultNs=AdminWebAuth&resultLocal=ErrCrlNotAuth&crlhashurl=login.aspx%3fdirect%3dtrue%26profile%3dehost%26scope%3dsite%26authtype%3dcrawler%26jrnl%3d16831764%26asa%3dY%26AN%3d78154057
https://www.sid.ir/en/journal/ViewPaper.aspx?ID=206230
https://espace.library.uq.edu.au/view/UQ:245893
https://www.sid.ir/EN/JOURNAL/ViewPaper.aspx?ID=267088
https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=188134
https://aquadocs.org/handle/1834/11396
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mesenchymal stem cells. Journal of veterinary research. 66(4), 305-371. 

https://www.cabdirect.org/cabdirect/abstract/20123027784 

 

18. Foroughi, S., Dabbagh, M.A., Ahari, H., Akbarein, H., Anvar, A., 

Aghazade, M.M., Ghanbari, S.N. (2011). A survey on the shelf-life 

extension of foods with nanofilms. 9(2), 81-86 

https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=256277 

 

19. Ahari, H., Anvar, A., Eftekhari, A. (2011). Iranian Caviar 

Packaging of using coatings based Nanvbr Vpartykl Silver 

Titanium Dioxide to reduce microbial load. 

https://scholar.google.com/citations?view_op=view_citation&hl=en&

user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&c

itation_for_view=Eg88vlsAAAAJ:cWzG1nlazyYC 

 

20. Rasouli, S., Nekuifard, A., Azadikhah, D., Ahari, H., Anvar, A., Khodadadi, A., 

Ghasemi, A. (2011). Ectoparasite infection of Carassius carassius in water 

resources of west Azerbaijan, Iran. Iranian Journal of Fisheries Sciences. 

11(1),156-164. https://aquadocs.org/handle/1834/11464 

 

 

21. Ahari, H., Razavilar, V., Motalebi, A., Akbari-Adergani, B., Kakoolaki, S., 

Shahbazadeh, D., Anvar,. A, Mooraki, N. (2012). DNA extraction using liquid 

nitrogen in Staphylococcus aureus. Iranian Journal of Fisheries Sciences 

11(4),926-929. https://aquadocs.org/handle/1834/11589 

  

22. Rasuli, S., Anvar, A., Ahari, H., Azadikhah, D., Khodadadi, A. (2012). SURVEY 

DIPLOSTOMUM SPATHACEUM PARASIT IN EYE'S OF CARASSIUS 

CARASSIUS FISH IN NAZLO RIVER OF URMIA CITY. 9(3), 743-748. 

https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=288961 

 

 

23. Habibabadi, M.N., Dargah, D.B., Poursaeedi, A., Ahari, H., Kouchekian, M. 

(2012). An investigation of influencing factors on attitude toward online 

shopping among Iranian consumers. Journal of Basic & Applied Scientific 

https://www.cabdirect.org/cabdirect/abstract/20123027784
https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=256277
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:cWzG1nlazyYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:cWzG1nlazyYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=Eg88vlsAAAAJ&cstart=100&pagesize=100&sortby=pubdate&citation_for_view=Eg88vlsAAAAJ:cWzG1nlazyYC
https://aquadocs.org/handle/1834/11464
https://aquadocs.org/handle/1834/11589
https://www.sid.ir/en/Journal/ViewPaper.aspx?ID=288961
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Research 2(12),12134-12142. 

http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.1050.5838&rep=rep1

&type=pdf 

 

24. Heidarpour, M., Ennaifer, E., Ahari, H., Srairi-Abid, N., Borchani, L, Khalili, G., 

Amini, H., Anvar, A..A, Boubaker,. S, ElAyeb, M. (2012). Histopathological 

changes induced by Hemiscorpius lepturus scorpion venom in mice. Toxicon: 

official journal of the International Society on Toxinology. 59(3):373-378. 

https://www.sciencedirect.com/science/article/abs/pii/S0041010111003862 

 

25. Taheri, A., Anvar, S., Ahari, H., Fogliano, V. (2013). Comparison the 

functional properties of protein hydrolysates from poultry by-products and 

rainbow trout (Oncorhynchus mykiss) viscera. Iranian Journal of Fisheries 

Sciences. 12(1):154-169. https://aquadocs.org/ 

 

26. Ahari, H., Anvar, A., Shokri, A., Bayat, M., Talakesh, F., Sadeghi, M., 

Rahmannia, H. (2013). Survey of shelf-life effect on Iranian saffron with nano 

packaging SNP 103.3 for microbial properties and Nano particle release. 9(4), 

793-802. https://www.sid.ir/en/journal/ViewPaper.aspx?id=320267 

 

27. Azimi, J, Karimi, T.M., Allameh, A., Ahari, H. (2013). Effects of adding of two 

commercial absorbent materials and natural zeolite to the diets contaminated 

with aflatoxin b1 on broiler performance and their immune system. 4(4), 292. 

Revision Date: 2019-September. 

https://www.sid.ir/en/journal/ViewPaper.aspx?ID=299348 
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● Journal of Food Processing/if:1.288/ WOS 

● Journal of Food Process Engineering/if:2.356/Wiley. WOS 

● International Journal of Food Properties/ ISC 

● Frontier Journal/if:0.214/ WOS 

● Coating Journal/if:1.815/ WOS 

● Journal of Food Processing and Preservation 

● Journal of Food Safety 

● Iranian Journal of Aquatic Animal Health 

● Journal of Food Measurement and Characterization 

● Food and Bioprocess Technology 

● Journal of Food Process Engineering 

 

 

Awards received for inventions 

 

● Challenge and Innovation Forum, Qatar, 2021 

● Diploma, Geneva inventions, 2021 

● Gold, International Invention and Innovation competition for IFIA INV 

members, Genova, Switzerland, 2021 

 

    International Congress Papers 

● Nanozeolite biochemical and antimicrobial roles in poultry and domestic 

animals’ food. (Food micro 2008,1-4Sep, 21st International congress- England 

–Aberdeen).  

● Survey of Gamma (γ) Irradiation on Contaminated Food with Escherichia Coli 

(Food micro 2008,1-4Sep, 21st International congress- England –Aberdeen).  

●  Molecular Detection of STAPHYLOCOCCUS AUREUS in Raw Milk 

Samples Collected from Province Restricts, Using M. PCR Method. (Food 

micro 2008, 1-4Sep, 21th International congress- England –Aberdeen).  

● Nanozeolite antibacterial application in food chain. (IUMS 2008, International 

congress of bacteriology and applied microbiology)- Turkey -Istanbul  

● Detection, Antibiogram of STAPHYLOCOCCUS AUREUS in Non 

Pasteurized Milk Samples from Tehran Province Restricts and Compare to 

Bacterial Culture. (IUMS 2008, International congress of bacteriology and 

applied microbiology)- Turkey -Istanbul  

● Effects of gamma rays in E.coli stagnant water and change in to usable water. 

(IUMS 2008, International congress of bacteriology and applied 
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microbiology)- Turkey –Istanbul. 7. Nanozeolite biochemical and 

antimicrobial roles in poultry and domestic animals’ food. (Nanotech Northem 

Europe 2008, Denmark –Copenhagen.)  

● Nanotechnology Applications in Veterinary Medicine. (Nanotech Northem 

Europe 2008, Denmark –Copenhagen.)  

● Nanocid biocochemical and antibacterial properties. (Nanotech Northem 

Europe 2008, Denmark –Copenhagen.)  

● A case report of the reconstruction of head skin in a dog by H-plasty method 

(2nd international symposium of veterinary surgery (ISVS)- Iran –kerman.  

● Toxicity of Nanosilver suspension in rainbow Trout (1st international congress 

On Aquatic Animal Health Management and Diseases)- 2009, Iran-Tehran.  

● Nanocid effect on streptococcosis in rain bow trout fish (1st international 

congress On Aquatic Animal Health Management and Diseases)- Iran-Tehran. 

●  Antibiogram of STAPHYLOCOCCUS AUREUS from Non Pasteurized Milk 

Samples and Culture method (1th international congress of veterinary 

pharmacology & pharmaceutical)-iran-tehran. 

● Antibacterial effect of nanosilver particles on pasteurized milk shelf-life(Izmir 

turkey food technology  

congeress2011 ).  

● Nano and Antibacterial beverage can cap to reduce microbial load, 26th 

Scientific conference of NSM2011.  

 

● HACCP on Food safety management system, Ireland. food protection congress 

2011. 17- THE INHIBITORY EFFECT OF NANOCID® AGAINST 

STAPHYLOCOCCUS AUREUS AT DIFFERENT TEMPERATURES, 4th 

international recent advances in food analysis, 4-6 november2010. Prague.  

● GROWTH RESPONSE OF SALMONELLA TYPHIMURIUM TO SILVER 

NANOPARTICLE AT DIFFERENT TEMPERATURES, 4th international 

recent advances in food analysis, 4-6 November, 2010. Prague. 

PhD theses (Supervisor) 

● Validity of HRM technique for Halal authentication of raw and cooked meat, 

Peiman Gholam Nejad, Department of Food Science & Technology, Science 

and Research Branch, Islamic Azad University, 2021 

● Isolation and detection of lactobacillus species from milk clot and the study of 

their probiotic and antimicrobial properties, Sanaz Kousha, Department of 

Food Science & Technology, Science and Research Branch, Islamic Azad 

University, 2021 
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● The effect of Iranian saffron (Crocus Sativus) nano emulsion produced by 

ultrasonic homogenizer method on the shelf life of Penaeus semisulcatus, 

Maedeh Pourmoghadam, Department of Food Science & Technology, Science 

and Research Branch, Islamic Azad University, 2021 

● The study of Al2O3 nano particles based on SiO2 and TiO2 on physical 

properties of food packaging, Samaneh Tavakkolian, Department of Food 

Science & Technology, Science and Research Branch, Islamic Azad 

University, 2021 

● Synthesis of nano silver and nano copper using chemical reduction for 

producing nano composite packaging for extending the shelf life of Caviar, 

Huso huso and lobster, and evaluating the release to the product using ICP-

Mass, Maryam Kargar, Department of Food Science & Technology, Science 

and Research Branch, Islamic Azad University, 2021 

● Producing LDPE nano composite packaging based on nano silver particles 

using melt mixing method and the study of its effects on physicochemical 

properties and shelf life of butter, Mobina Pouya Manesh, Department of Food 

Science & Technology, Science and Research Branch, Islamic Azad 

University, 2021 

● The effects of Iranian Saffron nano emulsion produced by ultrasonic 

homogenizer technique on the shelf life of Penaeus semisulcatus, Maedeh Pour 

Moghadam, Department of Food Science & Technology, Science and Research 

Branch, Islamic Azad University, 2021 

● Extending the shelf life of lobster using Iranian saffron nano emulsion 

produced by spontaneous and ultrasonic homogenizer methods, Mahnoush Abu 

Torab, Department of Food Science & Technology, Science and Research 

Branch, Islamic Azad University, 2020 

 

PhD theses (Advisor) 

● The study of possibility of producing super functional kefir drink containing 

high levels of conjugated linoleic acids and evaluating its physiochemical 

properties, Hamid Pourbaba, Department of Food Science & Technology, 

Science and Research Branch, Islamic Azad University, 2020 

Master theses (Supervisor) 

Supervision of more than twenty-five Master theses. 
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