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7- Barzegar, H., Azizi. M. H., Barzegar, M & Hamidi. Z. 2014. Effect of potassium
sorbate on antimicrobial and physical properties of starch clay nanocomposite films. In
Press, Accepted manuscript. Carbohydrate Polymers. 110:26-31.
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15- Adieh Anvar, Behzad Nasehi, Mohammad Noshad, Hassan Barzegar. 2017. Drying
kinetics and optimization of microwave- assisted drying of quince pomace. Accepted in
Iranian Food Science & Technology Research Journal.
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7- Jooyandeh, H., Barzegar, H., Salimi, K & Nasehi, B. Microial quality of feta chesse

supplemented with fermented whey protein concentrate. 1% International congress on Food
Technology, November 2010, Turkey.
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