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شرح حال
مهدی کدیور
استاد گروه علوم و صنایع غذایی
دانشگاه صنعتی اصفهان
3382-3391-31-98تلفن:
2254-3391-31-98 فاکس:
8583-325-0913همراه:
e-mail:
mak120@mail.usask.ca,                                      یا kadivar@cc.iut.ac.ir, 
weblog: https://kadivar.iut.ac.ir/
موقعیت های شغلی
1390 تاکنون استاد گروه صنایع غذایی، دانشگاه صنعتی اصفهان
1390-1385دانشیار گروه صنایع غذایی، دانشگاه صنعتی اصفهان
1385-1380 استادیار گروه صنایع غذایی، دانشگاه صنعتی اصفهان
1393-1384رئیس کنابخانه مرکزی، دانشگاه صنعتی اصفهان
1389-1384 عضو شورای سیاستگذاری تامین منابع علمی کشور )نماینده منطقه مرکزی کشور)
1393-1391 عضو شورای سیاستگذاری تامین منابع علمی کشور )نماینده منطقه مرکزی کشور)
1388-تاکنون-عضو هیات تحریریه 4 مجله صنایع غذایی کشور
1388- تا کنون-عضو مدعو شاخه صنایع غذایی گروه کشاورزی فرهنگستان علوم جمهوری اسلامی ایران
تحصیلات:
دکتری صنایع غذایی، دانشگاه ساسکاچوان کانادا، 2001 میلادی، 1380 خورشیدی
کارشناسی ارشد صنایع غذایی، دانشگاه تربیت مدرس، 1368 
کارشناسی صنایع غذایی، دانشگاه شهید چمران، 1365 
افتخارات:
مدرس نمونه دانشگاه صنعتی اصفهان: 1385 
استاد راهنمای نمونه دانشگاه صنعتی اصفهان:1391 
پژوهشگر نمونه دانشگاه صنعتی اصفهان: 1390
مدرس نمونه دانشگاه صنعتی اصفهان: 1391 
پژوهشگر نمونه استان اصفهان، 1391
فعالیت های آموزشی:
                       تحصیلات تکمیلی                                                                                         دوره کارشناسی
فناوری و شیمی غلات



                                                         مباحث پیشرفته در فناوری غلات (ارشد) 
اصول بسته بندی مواد غذایی                                                                                          مباحث پیشرفته در فناوری بسته بندی مواد غذایی (دکتری) 
کنترل کیفی مواد غذایی                                                                                                        تضمین کیفیت و استانداردهای غذایی (ارشد)
بهداشت و ایمنی کارخانه های صنایع غذایی 

عضویت در مجامع علمی:
  (انجمن متخصصین صنایع غذایی آمریکا) Institute of Food Technologists (IFT):1366 تا کنون
(انجمن شیمیدانان غلات آمریکا) American Association of Cereal Chemists (AACC): 1367 تا کنون
(انجمن شیمیدانان روغن آمریکا) American Oil Chemists Society (AOCS):1392-1382
1392 تا کنون: عضو و رئیس سازمان مردم نهاد "انجمن علمی غلات ایران"
1386 تا کنون: عضوسازمان مردم نهاد "غذا، صنعت، سلامت"
طرح های پژوهشی:
-1بررسي خصوصيات فيزيكوشيميايي زيتون محصول باغ هاي دانشگاه صنعتي اصفهان، 1387، دانشگاه صنعتی اصفهان، خاتمه یافته
2- طراحي نظام مديريت پايش کيفيت آرد، 1390، شركت مادر تخصصي بازرگاني دولتي ايران، مرکز پژوهشهاي غلات، خاتمه یافته
3-بهينه سازي توليد نيتروزميوگلوبين در شرايط آزمايشگاهي به منظور حذف نيتريت از فرآورده‌هاي گوشتي، 1391، صندوق حمایت از پژوهشگران کشور، خاتمه یافته
4-بررسي مطالعات انجام شده در زمينه آلودگي مواد غذايي با باکتري هاي بيماري زا در ايران "آلودگي مواد غذايي با منشاء گياهي"،1391، فرهنگستان علوم جمهوری اسلامی ایران، خاتمه یافته
5- بهبود خواص تغذیه ای-درمانی گوشت شتر به هنگام تردکردن مصنوعی آن توسط آنزیم فیسین، 1391، صندوق حمایت از پژوهشگران کشور، خاتمه یافته
پایان نامه های تحت راهنمایی از سال 1382 تا کنون
1-Hoseiniparvar, Hashem, 2003, Optimization of gelatine extraction from bone using response surface methodology (RSM). Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

2-Kiani, Maryam, 2003, Extraction of food grade colour from orange peel. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

3-Bamdad, Fatemeh, 2004, Study on antioxidant properties of Iranian cumin in model systems and edible sunflower oil. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

4-Shariatmadari, Rosa. 2004, Evaluation of texture, ultrastructure and functional properties of camel meat in comparison to beef. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science
5-Pirhayati, Mansoureh, 2004, Evaluation of factors involved in legumes hard-to-cook phenomenon.  Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

6-Abka Khajouei, Roya, 2004, Phytic acid reduction in four cereals bran by hydration and hydrothermal treatments. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

7-Shokri, Zahra, 2005, Study on relationship between structure and functional and rheological properties of gum tragacanth in comparison with Gum Arabic and its application in cake. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

8-Ketabi, Ali, 2005, Production and extraction exopolysaccharides from sour dough and its effect on dough rheological properties. A Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
9-Ahmadi, Fatemeh, 2005, Study on antioxidant activity of Kelussia odoratissima Mozaff. in model and food (sunflower oil) systems. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
10-Saberi, Amir Hussein, 2006, Improvement of functional properties of gluten extracted from two Iranian wheat varieties (Sardari and Mahdavi) by chemical and enzymatic modifications. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

11-Sedaghati, Marjaneh, 2005, Determination of phytic acid activity after hydration and hydrothermal treatments of wheat bran. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

12-Forouzantabar, Mahmoud, 2006, Effect of triticale flour in mixture with wheat flour on their dough rheological properties and storability of bread. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

13-Oladi, Saeid, 2006, Cold pasteurization of date palms using chemical preservatives. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
14-Aboutalebian Mehrdad, 2006. Extraction of phenolic compounds from leaves of mint, spearmint and basil and comparison of antioxidant effect on sunflower oil. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
15- Soltanizadeh Nafiseh, 2007. Comparison of physicochemical properties and electrophoretic profile of camel meat with those of beef. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

16-Arabestani Akram, 2007. Examination of morphological, physicochemicl and thermal propertiesof three Iranian rice varieties Zayandehrood, (Lenjan), Bakyan (Camphyroozaa0 and Hashemi (Gilan). A Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
17- Jaafari, Maryam 2007. Determination of compounds of Iranian olive oil and definition of the indices in order to detection of possible mixing with other source of vegetable oils. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

18- Allameh Ameneh 2007. Effect of wheat-bug protease on gluten subunits and the way it could be improved. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

19-Behnam Mahnaz, 2008. Measurement of proteolytic activity of Iced and Frozen Rainbow trout (Oncorhynchus mykiss) and Grass carp (Ctenopharyngodon idella). Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
20- Mirmoghtadaei Leila, 2008. Chemical modification of oat starch and protein to change their functional properties and their subsequent effect on cake quality. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

21- Aboutorab Nasrin, 2008. Investigate on composition and properties of acorn flour, possible improvement of its bread. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
22- Aghajani Narjes, 2008. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
23- Saatchi Aida, 2009. Quality improvement and extension of cake shelf life using natural antifungal and antioxidant components extracted from plant sources. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
24- Shomalnasab Sanaz. 2009, Development of a prototype high-energy, nutrient-dense food product for emergency relief. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

25- Ahmadzadeh, Safoura, 2009. Investigation of Physicochemical Properties of oil and seed composition in safflower genotypes for determining the best conditions in order to produce shortening., Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
26- Shekarchizadeh Hajar, 2009. Determinations of Physicochemical Properties of camel hump fat and optimization of its enzymatic interesterification in supercritical carbon dioxide to produce cocoa butter analog. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
27- Rasekh Azadeh, 2009. Effects of hydrothermaled bran on meat products. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

28- Keshmiri Azam, 2009. Ozone application to control of cowpea weevil callosorbruchus maculates F in cowpea and angoumois grain moth Sitotroga cerealealla O. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

29- Taghian, Somayyeh, 2009. Quality enhancement and staling retardation of Sangak bread using some improvers. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
30- Goli, Sayyed Amirhhosein, 2009. Chemical Production of Conjugated Linoleic acid (CLA) and its use in margarine formulation. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

31- Mosharraf, Laleh, 2009. Effect of hydrothermaled bran on chemical rheological and microstructural characteristics of Sangak flour, dough and bread. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

32- Rouzbahani, Fatemeh, 2009. Nanoencapsulation of garlic powder, Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

33- Hajhashemi, Zohreh, 2009. Improvement of processing condition of fried onion rings In order to produce high quality product. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

34-Karimi, Elham, 2010. Preparation of pasteurized pickled cucumber in large flexible and retortable pouch. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

35- Allasvand, Sepideh, 2010. A comparative study of the physicochemical, functional and ultrastructure of ostrich meat and beef. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

36- Esmaeili, Hamid 2010. Design, construction and performance study of biofilter to remove vinyl chloride from air. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

37- Emamifar, Aryo, 2010. Evaluation of nanocomposite packaging containing Ag and ZnO on shelf life of fresh orange juice. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy
38- Khatib, Neda, 2010. Identification, determination and evaluation of bioactive peptides produced by enzymatic hydrolysis of camel meat. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

39-Sahafi, Sayyed Mohammad, 2010, optimized production of di-acyl glycerol-rich oil via enzymatic glycerolysis using response surface methodology (RSM). Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

40-Eqbal, Safa, 2010, Production and evaluation of bread from pearl millet suitable for those involved to celiac disease. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

41-Malekmohammadi, Sahar, 2010, Measurement and optimization of acrylamide content in Sangak bread. A Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

42-Nasiri Isfahani, Behnaz, 2010. Effect of Microbial EPS of Sourdough on rheological characteristics of flat bread dough. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

43- Hoseini, Ebrahim, 2010. Production and evaluation of oat malt beverage. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

44-Soltani, Marzieh, 2011. Investigation of antimicrobial and antioxidant activities of extracts of stachys lavandulifolia vahl, malva neglecta, alyssum murale, cichorium intybus and uritica dioicThesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
45-Sarafrazi, Elaheh, 2011. Effect of encapsulation on the antioxidant and antimicrobial properties of lemon balm and ajwan extracts. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science. 
46- Yousefi, Majid, 2011. Optimization of low-calorie quince jams production properties of the jam with stevioside sweetener and its effect on qualitative and nutritional. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
47- Samadi, Elaheh, 2011. Investigation on functional, rheological and physicochemical properties of five gluten powder used for improving of Iranian breads. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
48- Ghandehari, Somayyeh, 2011. Qualitative Evaluation of Frying Oil Enriched by Conjugated Linoleic Acid (CLA). Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
49-Rousta, Esmat, 2011. Determination of Antioxidant and Antimicrobial Properties of Nano-Powder of Chavil Plant (Ferulago) on the Iranian Doogh Starters. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
50- Sarabi Shoushtari, Mehran, 2012. Study on Comparison of Antioxidant Effects of Rosemary Ethanol Extract and BHT on Coated Frozen Fried Escolar Fish Fillet. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
51- Fayyaz, Goli, 2012. The Effect of Antioxidant Active packaging Containing Natural Peppermint Essential Oil on Soybean Oil Stability. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
52- Soltanizadeh, Nafiseh, 2012. Preparation and Encapsulation of Nitrosoheme Using Supercritical Anti-Solvent (SAS) system. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.
53- Kiumarsi, Maryam, 2012. Characterization, Determination and Evaluation of Bioactive Peptides Obtained from Bugged Wheat. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
54- Mirmoghtadaei Leila, 2012. Design, fabrication and evaluation of a nanosensor and a biosensor for measuring of folic acid in wheat meal. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.
55- Ranjbar, Zahra, 2012. Comparison of Functional, Physicochemical and Microstructure Characteristics of Chicken Gizzard with Veal Meat and their Meat Products. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
56- Jaafari, Maryam, 2013. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

57- Shekarchizadeh, Hajar, 2013. Designing of an Electrochemical Sensor for Measuring Sucrose in Different Steps of Sugar Production using Different Nanomaterials Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

58- Arabestani, Akram, 2013. Properties of a new protein film from bitter vetch (Vicia ervilia) and effect of CaCl2 on its hydrophobicity. Dissertation Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy.

59- Bitaghsir, Masoumeh, 2013. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
64- Ghodsi, Maryam, 2013. Production and evaluation of effective barrier propertieson food preservation of bitter vetch based film containing silver and zinc oxide nanoparticles. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

60- Mirzaei, Mahdi, 2013, Formulation and evaluation of the effect of several bread improvers on Sangak bread quality. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

61- Shahidzadeh, Reza, 2013, Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

62- Seif, Farimah, 2014. Preparation of carboxymethyle cellulose-nano-clay biocomposite film laminated with PVOH to improve its mechanical characteristics. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

63- Ghazanfarzadeh, Zeinab. 2014. Isolation of nanocrystalline cellulose from oat husk in order to be added to whey protein biofilm for improving mechanical properties. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

64-Mousavi, Babak, 2014, Wheat conditioning with brine and its effect on amylase, lipase and lipooxygenase activity and subsequent stability in the flour Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.

65-Aghagoli, Mohsen, 2014, Effect of heat pre-treatment and use of some hydrocolloids on donut oil uptake. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science

66-Khatibi,Sayyed Hossein , 2015, Improving of batter and bread gluten-free properties using corn and rice flours, hydroxyl propyl methyl cellulose gum and diacetyl tartaric acid esters of mono and diglycerides. Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science
67-Najafi Solari, Samira, 2015, A Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Master of Science.
دانشجویان تحت راهنمایی:

دانشجویان دوره دکتری:

بهناز نصیری اصفهانی، سید محمد صحافی، رویا آقا قلی زاده، الهه شانه ساز زاده، مرجانه سلیمان پور
دانشجویان دوره کارشناسی ارشد:
آزاده ناصری، فاطمه السادات ناظری، مهدیه مسعود پور، افشار
انتشارات:

پایان نامه دکتری:

Kadivar, M., 2001, Studies on integrated processes for the recovery of mucilage, hull, oil and protein from solin (low linolenic acid flaxseed), A Thesis Submitted to the College of Graduate Studies and Research in Partial Fulfilment of the Requirements for the Degree of Doctor of Philosophy, University of Saskatchewan, Saskatoon, Canada. 
مقالات لاتین
1-Bamdad, F. Goli, A.H. and Kadivar, M*., Preparation and Characterization of proteinous film from lentil (Lens culinaris), 2006, Food Research International, 39 (1):106-111
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4-Hoseiniparvar, S.H., Kadivar, M*. and Keramat, J. 2007, Optimization of gelatin extraction from cow bone by acidic method using response surface methodology (RSM). Journal of Science and Technology of Agricultural and Natural Resources. 11 (40):317-330

5-Goli, S. A. H., Kadivar, M*., Keramat, J. and Fazilati, M. 2008, Conjugated linoleic acid (CLA) production and lipase catalyzed interesterification of purified CLA with canola oil. European Journal of Lipid Science and Technology, 110 (5):400-404.
6-Saberi, A. H., Kadivar M*. and Keramat J. 2008, Improvement of functional properties of glutens extracted from two Iranian wheat varieties (Sardari and Mahdavi) employing chemical and enzymatic modifications, Journal of Agricultural Science and Technology (JAST), 10:243-252

7-Soltanizadeh, N., Kadivar, M*. Keramat, J. and Fazilati, M. 2008, Comparison of fresh beef and camel meat proteolysis during cold storage. Meat Science, 80 (3):892-895.

8-Ketabi, A., Soleimanian-Zad, S., Kadivar, M., Sheikh-Zeinoddin, M, 2008. Production of microbial exopolysaccharides in the sourdough and its effects on the rheological properties of dough. Food Research International, 41 (10):948-951.

9-Hoseiniparvar, S.H., Keramat, J., Kadivar, M., Khanipour, E., Motamedzadegan, A. 2009, Optimising conditions for enzymatic extraction of edible gelatin from the cattle bones using response surface methodology, International Journal of Food Science and Technology 44 (3), pp. 467-475

10-Jaafari, M., Kadivar, M*. and Keramat, J. 2009, Detection of adulteration in Iranian olive oils using instrumental (GC, NMR, DSC) methods. Journal of the American Oil Chemists Society (JAOCS), 86 (2):103-110.

11-Mirmoghtadaei, L., Kadivar, M*. and Shahedi, M. 2009, Effects of succinylation and deamidation on functional properties of oat protein isolate. Food Chemistry 114 (1):127-131. 

12-Mirmoghtadaei, L., Kadivar, M*. and Shahedi, M. 2009, Effects of cross-linking and acetylation on oat starch properties. Food Chemistry, 116 (3): 709-713.

13-Goli, S. A. H., Mat Sahri, M. and Kadivar, M*., 2008, Enzymatic interesterification of SL containing CLA with palm stearin for possible margarine production. European Journal of Lipid Science and Technology, 110 (12):1102-1108.
14-Goli, S.A.H., Mat Sahri, M., Kadivar, M., Keramat, J., 2009. The production of an experimental table margarine enriched with conjugated linoleic Acid (CLA): physical properties Journal of the American Oil Chemists Society (JAOCS), 86 (5):453-458.
15-Mosharraf, L., Kadivar, M*, Shahedi, M., 2009. Effect of hydrothermaled bran on physicochemical, rheological and microstructural characteristics of Sangak bread. Journal of Cereal Science, 49(3):398-404.

16-Shekarchizadeh, H., Kadivar, M*, Ghaziaskar, H and Rezayat, R. 2009, Optimization of enzymatic synthesis of coca butter analog from camel hump fat insupercritical carbon dioxide by response surface method (RSM). The Journal of Supercritical Fluids. 49 (2):209-215. 

17-Kolahi J., Fazilati M. and Kadivar M., 2009. Towards tooth friendly soft drinks, Medical Hypotheses, 73(5):524-525.

18-Amirkaveei, S.H., Shahedi, M., Kabir, G.H., Kadivar, M., 2009, Effects of treated and untreated bran in dough dynamic rheology, International Journal of Food Sciences and Nutrition 60 (Supple-1):190-198. 

19-Mirmoghtadaei, L., Kadivar, M*. and Shahedi 2009, Effect of cross-linking and acetylation on some properties of oat starches.Cereal Chemistry, 86(6):685-691.

20-Moharrami, E, Shahedi, M., and Kadivar, M*. 2009, An investigation of enzymatic activities (α-amylase, lipase and lipooxygenase) of three wheat varieties produced in Isfahan province and possible improvement of their activity. Journal of Science and Technology of Agricultural and Natural Resources, 13(47-A):

21-Aghjani, N., Kadivar, M*., Kashaninejad, M. and Hoseini, S.H. 2009, Effect of malting process on physicochemical properties of two varieties of barley (Sahra and Dasht), Journal of Science and Technology of Agricultural and Natural Resources, 13(48):219-229. 

22-Aghjani, N., Kashaninejad, M., Kadivar, M. and Hoseini, S.H. 2009, Effect of Temperature and dryer type on physicochemical properties of barley malt, Journal of Agricultural Science and Natural Resources, 16(3): 147-157.

23-Soltanizadeh N, Kadivar M*, Keramat J, Bahrami H and Poureza F..2010, Comparison of nutritional quality of camel meat with beef, International Journal of Food Sciences and Nutrition, 61(2):226–243. 

24-Khoshgoftarmanesh, A.H., Roohani, N, Dara, A, Kadivar M.and Schulin, R. 2010, Some nutritional quality and sensory attribution of wheat flours fortified with iron and zinc, Journal of Food Processing and Preservation, 34:289–301. 
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