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Age effects on short
A. meimandipour, A. European chain fatty acids
Soleimanifarjam, K. Azhar, M. 75 (3) Poultry Science |concentrations and pH
Hair-Bejo, M. Shuhaimi, Leila. 2010 ISI 164-168 Germany (EPS), Ulmer values in the 1
Nateghi and A. M. Yazid, Publishers gastrointestinal tract
of broiler chickens
A. Meimandipour, A. Ialf:gll;::g%l?zo
Soleimanifarjam, M. Hair-Bejo, South African normalize production
M. Shuhaimi, K. Azhar, L. 2010 ISI 40 (4) 327-333|South Africa|  Journal of f corticost 2
Nateghi, B. Rasti and A.M. Animal Science |. ot corticosterone
Yazid mducec_j by unple_asant
handling of broilers
Detection and
Naser Tajabadi, Makhdzir |dentn_‘|cat|on of .
i lactobacillus bacteria
Marda ,Mohd Yazid Abdul |5011| g 42 |642-649| Germany | Apidologie | found inthe honey | 3
Manap, Mustafa Shuhaimi, Amir stomach of the giant
Meimandipour, Leila Nateghi honeybee Apis
Dorsata
Food Additives Survey on the
Anosheh Rahmani, Farhang United and occurrence of
soleimany, Hedayat Hosseini and[2011 ISI 4(3) 185-190 Kingdom Contaminants: |aflatoxins in rice from| 4
Leila Nateghi Part B (Taylor |different provinces of
& Francis) Iran
Alireza Omidizadeh, Rokiah Cardioprotective
Mohd Yusof, Amin Ismail, Journal of Food, f red
Shahin Roohinejad, Leila 2011 ISI 9 (3&4) |152-156| Finland |Agriculture and c_ompoundls orre 5
Nateghi and Mohd Zuki Abu Environment pitaya (Hy OCereus
polyrhizus) fruit
Baka
Bile resistance and
Babak Rasti, Mustafa Shuhaimi, bile salt d_egonjugatlon
M. H. Anis Shobirin, Leila . Jour_nal of Food, . ?Ct'V'ty of
S 2011 18I 9 (1) 89-94 | Finland |Agriculture and| Bifidobacterium 6
Nateghi, Amir Meimandipour Environment | pseudocatenulatum
and A. Manap Mohd Yazid . )
G4 in a simulated
colonic pH
Effects of Different
Cooking and Drying
Alireza Omidizadeh, Rokiah Methods on
Mohd Yusof, Amin Ismail, United Advance Journal|  Antioxidant and
Shahin Roohinejad, Leila 2011 ISl 3(3) |203-210 Kindom of Food Science Dietary Fiber 7
Nateghi and Mohd Zuki Abu and Technology| Properties of Red
Bakar Pitaya (Hylocereus
polyrhizus) Fruit
Physicochemical
and textural properties
. - of reduced fat cheddar
Nr%tt%%g:j’sl"& Rgz:mgjna;d,p\s., _ Jourr)al of Food ch_eese formulated
N 12012 ISI 10 (2) 59-63 Finland | Agriculture & | with xanthan gum 8

Tajabadi, N., Meimandipour, A.,
Rasti, B and Abd Manap, M.Y

Environment

and/or sodium
caseinate as fat
replacers




Nateghi, L., Roohinejad, S.,
Totosaus,A., Mirhosseini, H.,

Journal of Food

Optimization of
textural properties and
formulation of

Shuhaimi, M., Meimandipour, |2012 ISI 10 (2) 46-54 Finland Agriculture & 9
A., Omidizadeh, A and Abd Environment reduced fat C_hgddar
cheeses containing fat
Manap, M.Y
replacers
Effects of different
. adjunct starter
: 12491- African Journal cultures on proteolysis
Nateghi, L 2012 ISI 11(61) 12499 | Nigeria Biotecﬁzolo of reduced fat 10
9y Cheddar cheese
during ripening
Ramin Jorfi, Shuhaimi Mustafal, Dléfrekripgﬁt:)c:;: f
Yaakob B Che Man1, Dzulkifly 8160- b | hP . "
B Mat Hashim, Awis Q Sazili o African Journal | chicken, mutto_n an
TS X T 12012 ISI 11(32) 8166. Nigeria of chevon according to | 11
Abdoreza Soleimani Farjam, . S ?
. . Biotechnology | their primary amino
Leila Nateghi and Pedram .
O acids content for halal
Kashiani .
authentication
Naser Tajabadi, Makhdzir . Lo
Mardan, Shuhaimi Mustafa, Journal of Food WZ'T]SOE\IIL? f;&ggjéﬁg's’
Faegheh Feizabadi, Leila  |2012 IS 10 (2) |263-267| Finland | Agriculture & A 12
- . ; bacterium isolated
Nateghi, Babak Rasti and Mohd Environment from hone
Yazid Abdul Manap y
Effect of Different
Morvarid Yousefi, Maryam United Advance Journal C\?Vnhcslgt:?gﬁgvef
Mizani, Sousan Rasouli and |2012 ISI 4(3) 141-144 . of Food Science 13
Leila Nateghi Kindom and Technolo Mustard on Color of
g 9| Commercial Tomato
Ketchup
Comparison of seed
. - . Advances in oil characteristics
Hamideh Karimian, Leila 2126- .
Nateghi, Morvarid Y ousefi, 2012 ISI 6(7) 2129 Jordan | Environmental | between two type of | 14
Biology Shahrodi grape (red
and Fakhri)
. . Examination Of The
MEr?r%r;;ghC;iZ(\j/aatrn'\iﬂohlj;\;/;m 1891- Advances in |[Effect Of Mint And
Gharachorloo, Leila Nateghi, 2012 ISI 6(7) 1896 Jordan EnV|r_or|1mentaI Bas:clI Extracts Oy: 15
Payman Mahasti Biology Sun lower Oi
Stability
Rheological
Properties of Barbari
Shima Moazzezi, Seyed mahdi 1318- Life Science Bread Containing
Seyedain, Leila Nateghi 2012 ISI 9G) 1325. USA Journal Apple Pomace and 16
Carboxy Methyl
Cellulose
Examination of
Chlorophyllic
. . . . Pigments Contents in
Sanaz salmanizadeh, Shima 1922- Life Science . L
Moazzezi, Leila Nateghi 2012 ISI ) 1926 USA Journal Ire_lnlan _Extr_al Vlrgln 17
Olive Oil using High
Performance Liquid
Chromatography
Evaluation And
Comparison The
. S Advances in Physicochemical
Morvarid Yousefi, Leila 2866- . .
Nateghi, Hamideh Karimian 2012 ISl 6(11) 2869 Jordan | Environmental | Properties And Fatty | 18
Biology Acid Profile Of
Shahrodi Sunflower
And Soybean Oil
Roghieh Sadat Mousavi, 2013 IS| 4(2) 241-246 GB Annals of  |Effect of mint and 19

Mehrdad Ghavami and Leila

Biological

basil  extracts on
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Research

stability of palm oil

Mousavi. R. S. Mahasti. P Science Journal of Food |The Stabilizing Effect
Nate h'i L. Mahalati H © |2013 and 3 81-86 Iran Biosciences and[of Dill Extract on| 20
ght.L- T research Technology [Sunflower Seed Oil
Increasing Resistance
of Larvae of
Al of 0 el
Mahshid Rezaei, Leila Nateghi {2013 IS 4(2) [327-329 GB Biological 21
Stresses Such As
Research
Temperature and Ph
Using the Probiotic
Protexin
European Determination of
Farzaneh Abdolmaleki, Marjaneh United Journal of elemental content of
Sedaghati and Leila Nateghi 2013 ISI 3@) 262-265 States Experimental black teas in land 22
Biology north of Iran
The effect of heat
process on the
Samar Mansouripour, Zahra /-\_nnals: of sur vi\_/gl and incrgas_ed
Esfandiari and Leila Nateghi 2013 ISI 4.(4) 83-87 GB Biological | viability of probiotic | 23
Research by
microencapsulation: A
review
Investigation of
physicochemical
. S Annals of | properties, fatty acids
Morvarid Yousefi, Leila 2013 ISI 4(4) |214-219 GB Biological profile and sterol 24
Nateghi, Khadije Rezaee . .
Research content in Malaysian
coconut and palm oil
Inhibition of
Babak Rasti, Jinap Selamat, cm(:.g.lum s_((:jl_ndens
Mustafa Shuhaimi, L eila Journal of Food hi?gnoni: ng:évwby
Nateghi, Loong Yik Yee, Naser . . e .
Tajabadi, Amir Meimandipour 2013 ISI 11(2) |127-131| Finland | Agriculture & Blf:jdobacterllum 25
and Yazid A. Manap Environment | pseudocatenulatum
G4 in imulated
colonic pH
Effect of different
_ o Annals of conce_n_tration of fruit
Morvarlq Yousefi, Lell_a 2013 IS| 4(4) 244-249 GB Biological addltl_ves on some 26
Nateghi, Elham Azadi physicochemical
Research -
properties of yoghurt
during storage
Comparison of
Reihaneh Jariteh, Poroshat Annals of different commercial
Dadgostar, Morvarid Yousefi, {2013 ISI 4 (3) 91-94 GB Biological dairy desert 27
Leila Nateghi Research characteristics in Iran
Zahra Khoshdouri Farahari, United | Joumal of | cifferent commercil
Fatemeh Khoshdouni Farahani, |2013 ISI 3(3) 257-260 : .. | 28
; A . States Experimental | cheese characteristics
Morvarid Yousefi, Leila Nateghi ; ;
Biology in Iran
European Physicochemical
Morvarid Yousefi, Leila Nateghi ) United Journal of  |properties of two type
and Mohammad Gholamian 2013 ISI 30) 115-118 States Experimental |of shahrodi grape seed 29
Biology oil (Lal and Khalili)
Jariteh, Leila Nateghiand |2013 ISI 3(5) 102-105 - P - 30
. . States Experimental Physicochemical
Morvarid Yousefi X . .
Biology Properties of Different




Commercial Milk
Product

Evaluation of Drying
Methods (Homemade

Bita Bahar, Morvarid Yousefi United itﬁ%ﬁ; and Industrial) on
' . ' 12013 ISI 3(6) 144-147 . Physicochemical | 31
Leila Nateghi States Experimental P ‘es of Dried
Biology roperties of Dried
Sour Plum and Sloe in
Iran
Laboratory Testing of,
Seyed Mohammad Amin European Three Samples of
Mohammadnezhad, Mina Miladi, i United Journal of Major Sugar beet
Leila Nateghi, Morvarid 2013 ISI 3(6) 44-48 States Experimental | Sources of Iran for 32
Yousefi Biology Manufacturing Sugar
Investigation of
Maghsoudlou, Peyman Aryaey, (2013 IS 3(6) 178-182 S E . | id file of b)ll 33
Leila Nateghi tates xperimental | acids profile of table
Biology margarine made with
palm and Soybean oils
The examination of
European  |microbial and sensory
Leila Nateghi, Roya i United Journal of properties of
Kheradmand, Morvarid Yousefi 2013 ISI 3(6) 189-192 States Experimental traditional Iranian 34
Biology sweets
Comparison of
Arezoo Noori , Fariba European tradltlon_al Doogh
Keshavarzian, Sepideh United Journal of (yogurt drinking) and
: ' . 12013 ISI 3(6) 252-255 . Kashk characteristics | 35
Mahmoudi, Morvarid Yousefi, States Experimental o
. . : (Two traditional
Leila Nateghi Biology . .
Iranian dairy
products)
Leila Nateghi, Morvarid European The effect of d|ffe_rent
Yousefi, Elham Zamani United Journal of seasons on the milk
Mohammad Gholamian, Mehran 2014 ISI 4(1) 550-552 States Experimental quality, European 36
; Journal of
Mohammadzadeh Biology : .
Experimental Biology
Production of
industrial margarine
European with low tran's fatty
Mahboubeh Zaeromali, Leila 2014 IS| A(1) 583-586 United Journal of acids and 37
Nateghi, Morvarid Yousefi States Experimental . o
Biolo investigation of
9y physicochemical
properties
The Effect of
Cuminum cyminum
Ronak Rezai, Ehsan Sadeghi, International Essential oil on
Leila Nateghi, Mitra 2014 ISI 5(4) 18-26 |Bangladesh | Journal of | Growth and Survival | 38
Mohammadi Biosciences of Staphylococcus
aureus during Storage
of Hamburger
The effect of different
concentrations of
. . International | vivapur MCG on the
Shokofeh Sabaghian, Leila 15y, ,1 g 5(5)  |107-112| Bangladesh | Journal of |  stability of fat- | 39
Nateghi, Mazdak Alimi D
Biosciences reduced, low—
cholesterol
mayonnaise emulsion
Hasan Sadeghi Amiri, Leila 2014 IS| 5(7) 80-88 | Bangladesh International |Effect of date syrup as 40

Nateghi, Shila Berenji

Journal of

a Substitute for Sugar




Biosciences | on Physicochemical
and Sensory
Properties of ice-
cream
Mahboobeh Eksiri , Leil 1056 Advancesin | FESTERT
ahboobe siri, Leila - : physicochemica
Nateghi, Arash Haghverdi 2014 ISI 8(17) 1063 Jordan Envw_onmental factors on malting 41
Biology .
(Review)
Use of pasteurization
unit for estimation of
Mahboobeh Eksiri - Leil International miclrobi_al quality of
ahboobe siri, Leila ranian non —
Nateghi, Arash Haghverdi 2014 ISI 5(9) 316-320| Bangladesh J_ourr_1a| of alcoholic beer using 42
Biosciences .
different thermal
treatments and various
types of packaging
. Investigation of The
L environment, | Vi1 of Probiti
ahboobe siri, Leila . ' icroorganisms In
Nateghi, Arash Haghverdi 2015 ISI 4(9) 58-65 India Parmaco_logy Non - Dairy Probiotic 43
and Life .
Sciences Beverage_s, Bulletin
Of Environment
Evaluation of glucose
Bulletin of in Fermentation of
Somayeh Moradi Moghadam, _ Environment, | Catharanthus roseus
Leila Nateghi 2015 ISI 4(9) 81-87 India Pharmacplogy L. G._ Don_. Extract py 44
and Life Lactic Acid Bacteria,
Sciences Bulletin of
Environment
Effect of Guar Gum
o |42 Carto e,
Sadri Talebpour, Leila Nateghi, | ) o} g 5(10)  |432-436]  India Journal of 177 4 pheological | 45
Keiwan Ebrahimi Mohamadi Review in Life :
Sciences Properties of Set
Yogurt Produced
From Low — Fat Milk
The Feasibility of
Sicence Journal of Food :;/; ?r;:];a:;tlg;}régsléogv
Samaneh Abbasi, Leila Nateghi [2022|  and 12(3) |51-66| Iran |Biosciences and Use of Pre- Y1 46
research Technology Gelatinized Corn
Starch
International Examining Into the
Mahshid Rezaei, Leila Nateghi [2015| IS 5(10) |437-441| India | Jourmalof | Nutrient Dietof -,
Review in Life Oncorrhynchus
Sciences Mykiss in Lake, TAR
International
. . . Journal of | Introduction To Food
Sakineh Morlila;é\gh?bress, Leila 2015 ISI 4(11) %?317_ India Biology, Frauds And Their 48
Pharmacy and Identification
Allied Sciences
International
. . . Journal of s
Sakineh Mortazavi Abress, Leila 2015 IS| 4(11) 6438- India Biology, Probiotic Fermented 49
Nateghi 6453 Pharmacy and Sausages
y an
Allied Sciences
. Effect of Cress Seed
International e
Maedeh Ebadi Mollabashi, Leila 6574 Journal of sftﬁ’ﬁéﬁefédéﬂme
Nateghi, Farzaneh Abdolmaleki 2015 ISI 4(12) 6580 India Biology, Physicochemical 50
Pharmacy and

Allied Sciences

Properties of Rice

Cookie During




Storage

International

Physicochemical And

. . . 6620- Journal of : - .
Leila Nateghi, Morvarid . : Microbial Properties
Yousefi, Niloufar Ghorbani 2015 ISI 4(12) 6627. India Biology, Of Traditional Iranian 51
Pharmacy and Stew
Allied Sciences
Effect of Carboxy
International Methyl Cellulose
6745- Journal of | (CMC) and Pectin on
Nafiseh Karimi, Leila Nateghi {2015 ISI 4(12) India Biology, Physical and Stability | 52
6760 ; .
Pharmacy and | Properties of Milk
Allied Sciences | Mixture with Jujuba
Concentrate
Effect of menthe
. longifolia, zataria
International 4 .
o _ Journal of multifora and anise
_ LeilaZivdar, Amir o051 gy 412) | 80 ngia Biology, essences on 53
Meimandipour, Leila Nateghi 6768 physicochemical
Pharmacy and .
: ; properties of sweet
Allied Sciences .
corn coated with
chitosan
International Evaluation and
. . . Journal of comparison the
Leila Nateghi, Morvarid |, 51 g 5(1)  |120-136|  India Biology, physicochemical | 54
Yousefi, Nafise Karimi . -
Pharmacy and |properties pasteurized
Allied Sciences | Kefir and Doogh
Investigation of
Rheological Behavior
Atefe Ghorbani, Amirhossein Science Journal of Food of Malva Flower
Elhamirad, Leila Nateghi, —(,,,,| ™4 123) | 2738 | Iran  |Biosciencesand| MuCilageunder | oo
Mohammad Hossein Haddad research Technolo Different
khodaparast, Fatemeh Zarei 9y Temperature,
Concentration and
Shear Rate Conditions
Shima Moazzezi, Ph siict)uc(:::;?cr;l and
Amirhossein Elhamirad, Leila Science Journal of Food | .

. i L Structural Properties
Nateghi, Mohammad Hossein |2022 and 12(1) 29-38 Iran Biosciences and of Marshmallow 56
Haddad khodaparast, Fatemeh research Technology (Althaea Officinalis)

Zarel Seed Mucilage
. . . . Analog Rice
Leila Nateghi*, Alireza Saeid Human Health Production and
Gohari, Mahsa Niazi Tabar, [2021| Science 2(2) 42-48 Iran and Halal Nutritious Value 57
Marzieh Alipour Metrics
Effect of fatty acids
. . on hydrophobi city
Sharareh Shahbaz, L eila 2016 ISI 3(3)  |194-200 Iran Applied Food properties of the cell | 58
Nateghi, Ashot aghababyan Biotechnology
membrane of
Lactobacillus species
Effect of Basil Seed
Gum (Ocimum
Roxana Molaei Roudsari, Human Health basilicum L.) on
Anosheh Rahmani, 2021| Science 2(1) 20-26 Iran and Halal Physicochemical and | 59
Leila Nateghi, fatemeh zarei Metrics Sensory Properties of
Probiotic Low-Fat
Yogurt
Evaluation and
Yousefi, Zahra Jafarian, [2019 ISI 16(4) 884 Pakistan and Properties of 60

Zohreh Bor bor

Biotechnology

Pasteurized Kashk

(Traditional Iranian




Dairy Product)

Neda Ghorbanzadeh, Orang
Eyvazzadeh, Leila Nateghi

2016

ISI

93

39481-
39485

Poland

Elixir
Agriculture

Microencapsulation
of Bifidobaterium
longum can change
the characteristics of
the orange juice

61

Leila Nateghi

2017

ISI

4(1)

43-53

Iran

Applied Food
Biotechnology

Identification and
guantification of
key volatile flavor
compounds
employing different
adjunct starter
cultures in reduced-
fat Cheddar cheeses
by using GC and
GC-MS

62

Mahboobeh Eksiri, Leila
Nateghi, Anosheh Rahmani

2017

ISI

4(3)

155-
165.

Iran

Applied Food
Biotechnology

Production of
probiotic drink
using pussy willow
and echium
amoenum extracts

63

Sepideh Gharehyakheh, Amir
Hossein Elhamirad, Leila
Nateghi, Kambiz Varmira

2017

ISI

6(3)

455-
458

Indian

Asian journal of
biological and
life science

Evaluation of
resistance to
conventional
antibiotics in
medicine by 5 strains
of lactic acid bacteria
isolated from the
stomach of honey bee

64

Fatemeh Zarei, Leila Nateghi,
Mohamad Reza Eshaghi,
Maryam Ebrahimi Taj Abadi,

2018

ISI

5(4)

233-
242

Iran

Applied food
biotechnology

Optimization of
Gamma-
Aminobutyric Acid
Production in
Probiotics Extracted
from Local Dairy
Products in West
Region of Iran using
MRS broth and Whey
Protein Media

65

Leila Nateghi, Mahshid Rezaei,
Zahra Jafarian

2018

ISI

15(3)

459-463

Pakistan

International
Journal Biology
and
Biotechnology

Effect of Different
Concentration of
Peach, Cherry, and
Kiwi Marmalade on
Some
Physicochemical
Properties of Fruit
Yoghurt During
Storage

66

Leila Nateghi, Mahshid Rezaei,
Zahra Jafarian, Niloufar
Ghofrani

2018

ISI

15(3)

465-471

Pakistan

International
Journal Biology
and
Biotechnology

The Feasibility of
Manufacturing
Vegetable Ice Cream
Using Sesame and
Hempseed Milks
Flavored with Cacao
and Coffee

67

Leila Nateghi, Morvarid
Yousefi, Zahra Jafarian, Mahshid
Rezaei

2018

ISI

15(2)

337-341

Pakistan

International
Journal Biology
and
Biotechnology

Changes in palm oil
during frying under
atmospheric and
vacuum condition

68




Sepideh Gharehyakheh, Amir

Journal of food

Production of GABA-
enriched honey syrup

Hosein Elhami Rad, Leila 2019 ISI 10(11) 1-10 U.S.A | processing and | using Lactobacillus | 69
Nateghi, Kambiz Varmira, preservation |bacteria isolated from
honey bee stomach
Characterization of
hydroxypropyl methyl
Journal of food | CEIlose-whey
Mahsa Shojaei, Mohammad reza . protein concentrate
Eshaghi, Leila Nateghi, 2019 ISl 10(11) 1-12 | U.S.A | processing and bionanocomposite 70
preservation | fiims reinforced by
chitosan nanopatrticles
Optimization and
. evaluation of textural
Mijekarstvo roperties of ultra-
Sharmineh Sharafi, Leila (Journal for P filgrate d low-fat
Nateghi, Orang Eivaz zadeh, |2019 ISI 69(4) |239-250| croatia |dairy production cheese 71
Maryam Ebrahimi Tajabbadi, and processing e
; containing
improvement)
galactomannan and
Novagel gum
Acta Physicochemical,
Scientiarum  [Textural and Sensorial
Sharmineh Sharafi, Leila Polonorum Properties of
Nateghi, Orang Eivaz zadeh, [2020| ISl 19(1) |83-100| poland Technologia | ultrafiltrated low-Fat | 72
Maryam Ebrahimi Tajabbadi Alimentaria Cheese Containing
Galactolamannan and
Novagel Gum
Production of y-
Journal of . Lo
Fatemeh Zarei, Leila Nateghi, 1087- microbiology, avrrll;]r;oburtgtré::na_cd;jcén
Mohamad Reza Eshaghi, {2020 ISI 9(6) Slovakia | biotechnology ey P JUl 73
P . 1092 during fermentation
Maryam Ebrahimi Taj Abadi, and food .
. by Lactobacillus
sciences
plantarum
Optimization of
culture medium and
ISI study of potential to
Sharmineh Sharafi, Leila JCR, ) Iranian Journal | produce Gamma-
Nateghi, 2020 Q3 12(6)  |584-591 Iran of Microbiology| Aminobutyric Acid 4
IF=1.4 (GABA) by probiotic
microorganisms in the
MRS Broth Media
ISI Iranian Journal OS;LT;:Z‘% gc?Iot:e
Leila Nateghi*, Fatemeh Zarei JCR, 3755- of Chemistry -
Maryam Zarei 2022 03 41(11) 3770 Iran and Chemical condition from 75
_ : . pomegranate Saveh
IF=1.629 Engineering
peels
Examining the Effect
of Replacing Sodium
Nitrite with Monascus
Science Journal of | PUrpureus Pigment in
Leila Nateghi*, Alireza Maleki and L German Sausage of
Kahaki, Fatemeh Zarei 2020 research 5(4) 335-344 Iran nutrition af‘d 40% Meat and 76
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2013 Conferle'r;cegn of Mashhad, Leila Nateghi, | of cheddar cheese formulated with |
rll’?\éiess?r?g Mashhad, IRAN | Morvarid Yousefi  [xanthan gum and/or sodium caseinate
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Conference on of Mashhad Roghieh Sadat ination of the effect of mi
Processing (Fegsze?ZY' 2013) Nateghi extract on sunflower oil stability
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1st International e- | Ferdowsi University
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Processing (Feb 26-27, 2013). properties of canola oil during frying
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Processing (Feb 26-27, 2013). and Khalili)
(IECFP-2013),
1s::|nt<farnational €| Ferdowsi University Evaluation and comparison the
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Processing ' g acid profile of Kermanian sunflower
(IECFP-2013) (Feb 26-27, 2013). and Golestanian soybean oil
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nove 00 Mashhad IRAN - . f tb h t t
Processing (Feb 26-27' 2013) Morvarid Yousefi, | fruit beverage characteristics in iran
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The effect of applying guar gum,
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2013 novel Food Mashhad, IRAN Shima.Moazzezi, shelf-life, specific volume and 9
Processing (Feb 26-27, 2013), |  -€ila Nateghi, sensory evaluation of Iranian
(IECFP-2013), croissant
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2021 19 2021-Obuda Environmental Hosam E.AF. natural antioxidant and steviaasa | 16
University Development & BAYOUMI sweetener
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Research,
Engineering &
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S. Roohinejad, L. Nateghi, H. Mirhosseini, N.
Saari, S. Mustafa, 1. Alias, AS. Meor Hussin, A.
Hamid, MY. Abd Manap. Evaluation of GABA,
crude protein and amino acid composition from
different varieties of Malaysian’s brown rice.
Winner (Bronze Medal), 2010 UPM
Invention, Research and Innovation Award (19-
21 November 2010).
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S. Roohinejad, L. Nateghi, A. Omidizadeh, H.
Mirhosseini, B. Rasti, N. Saari, S. Mustafa, R.
Mohd Yusof, S. Meor Hussin, A. Hamid and

MY. Abd Manap. Effect of
hypocholesterolemic properties of brown rice
varieties containing different gamma amino
butyric acid (GABA) levels on Sprague-Dawley
male rats. Winner (Silver Medal), 2010 UPM

Invention, Research and Innovation Award (19-

21 November 2010).
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S. Roohinejad, L. Nateghi, A. Omidizadeh, H.
Mirhosseini, N. Saari, S. Mustafa, R. Mohd
Yusof, S. Meor Hussin, A. Hamid and MY..

Abd Manap. Effect of pre-germination time of

brown rice on serum cholesterol levels of
hypercholesterolaemic rats. Winner (Bronze
Medal), 2010 UPM Invention, Research and
Innovation Award (19-21 November 2010).
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Amir Meimandipour, Leila Nateghi ,Shuhaimi

Mustafa, Mohd Hair Bejo, Azhar Kasim, Mohd
Yazid abd Manap, The role of lactobacilli and

pH value on the composition of microbiota and
short chain fatty acids production in broiler
cecal content, Winner (Silver Medal), 2010

UPM Invention, Research and Innovation
Award (19-21 November 2010).
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Amir Meimandipour, Leila Nateghi ,Shuhaimi
Mustafa, Mohd Hair Bejo, Azhar Kasim, Mohd
Yazid abd Manap, Selected microbial groups
and short-chain fatty acids profile in a
simulated chicken cecum supplemented with
two strains of Lactobacillus. Winner (Bronze
Medal), 2010 UPM Invention, Research and
Innovation Award (19-21 November 2010).
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A. Meimandipour, A. Soleimanifarjam, M.
Hair-Bejo, M. Shuhaimi, K. Azhar, L. Nateghi,
B. Rasti and A.M. Yazid, Efficacy of
lactobacilli to normalize production of

corticosterone induced by unpleasant handling
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of broilers, Winner (silver Medal), 2011 UPM
Invention, Research and Innovation Award (19-
21 November 2011)
A. Meimandipour, A. Soleimanifarjam, K.
Azhar, M. Hair-Bejo, M. Shuhaimi, Leyla
Nateghi and A. M. Yazid, Age effects on short
. € - chain fatty acids concentrations and pH values
|9 | Sdsla ; . . . .
s flem 20 in the gastrointestinal tract of broiler chickens,
Winner (silver Medal), 2011 UPM Invention,
Research and Innovation Award (19-21
November 2011).
ARRRN TIPS  F
Leila Nateghi, Winner Best PhD thesis in
. . .- 2011, Dissertation Title: Effect of the factors
|9 |9 5 ) ' . . .
s 3l psle @)l on physicochemical properties, and
organoleptic attribute of reduce fat cheddar
cheese
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