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Studies on preparation and utilization of fermented whey protein concentrate and permeate from feta cheese whey.

ST

TomoN wes —

(ol Al e e O a0l S Sl 5 S e (ol Sl se (1SS sl
SN pmmn (S 5 o Il LT ls e 1 3lse s A S s T o mlo ) i sl
3 oS b b s el SIS o313 (218 slpe (OIS ledins 5 LI als 3l e S35 (s0slES
2> Lol s Loy Koo dial b 8l 5 4l slse Slasli ol slge heaST ul b usss 5 bty o553 55
53 e sl Ml 5 o st 5 Ul 5 43y e 3l ps g g5 5 M) el )8 05
Z-LESTE

3151 ol8513) (o gl Dol 3o/ a2l 5 Ol g5 tly reb e 5 (63, 5LES oK 3 s k5 -
ol o8l (8 5 4 )8 o ) Dlses l e e Olarhes dome A5 Gl allS glad
(s 3lsa) A0S sl cObians (63,8

Osles 5 s OlojLe Gk ol Sl b gt 5 Ol e (gl el Cilisee gla o3 5 oSS (g)l5S -

e 8 L;:.‘J& Jbﬂ 2 CJJUE.': c)\b‘ cul:.w))} ol

fewd B ey F g

s - s slse o518 5 s J el -
ﬂlﬁz\yqﬁa@bﬂ&;ﬁbwg— 6‘JQ| Syt —
Sl oiulesT ol s2es -



Y8 M:"" &'-5. -
d‘;@: ce\j@ Q\)L;.;:\ u_ﬂ.:.ﬁ; LL;!‘J,L‘ 6‘.’\9 L}.@): ( \\’"/\V) g)’";.f )‘b eJUJ k_M;: cu:.w.>- eJ&iﬁ—

%)l;;gw):cwjélﬁa.})j‘f}ﬁléjjjjag:(\YO\Y’)W@J\“{'?} Md[}'})wﬂ‘&%ﬂd‘}nﬂ;ﬁ_

gl g 93 3 Sy ol i gr.hbjbb

b oyl 8 5 ol

Lf"))‘-};- Q\j} A‘)\).'\.:.‘{-)bﬂ.\.a ij ;\M‘ =\
WA 5 IVAL Jl 5 el o230 5 WAL Dl s Ol e gl o800 @ ged Siass Y

ﬁuij‘&@buoiju.@j =Y

(WA = AFAY 5 AYVA VYA 1 mbo o5 8 ke -

\V/\-\—\V/\V LS:.PLW.» w‘b (_}SJ'.’.J"“ -

@l b 4SS s Ly pae

OYAV=AYAT) il Sl i BU aweS b 5 sis —
OYAY=AYAY) 0aSLisls anr 5 5 Cidl aneS sz —

(YA-1YAQ) oKls ad 5 anaS S 5 goe —

OYAN-IYAQ) o8l Codor b s s —

OYANV=IYAQ) o Cls ol ) g0 O gueS go2e —

OYONNYAL) oIS (55 0 aeS 5 (I3 gm0 Sl ataS soiae —
OYAV=AYAT) o KiSls (ol 5 (5 42aS) bU| ataS oy 5 sode —
OTANV-1YAQ) oKl ol ol axaS sude -

i 5 Gl 3l e slye (i 5 Slaie il Sla lsn sodeo 5 oy S8 O eeS 3 Sy e -
AY-AA) Jlo § e & Oliw o

QYN -YAQ) oKl Jolin sy aib 5 (65548 Sl oy pde 050 axnS ol soze -



s sla o RS 3 e al,l sla e

J‘j—‘dl—’é::?}fl—{)(f\j—’jéwﬂiUTdvsﬁﬂ oﬁwdbjjﬁ\ﬂt Sy (1381>C‘°J‘~i}" -
J_;.A‘L;"Mali.;qlb cd\ﬂl u._[\.\.& @me JLA nji;s U'QM:JT‘" u.:.ﬁ“) wl.h}ﬁjw;))ﬁi Lﬁjl'c Co.?.?m): LSJ":'!}:
D S

)‘ °'J‘—":’4?€'?L5L'.’.)""J.‘.‘€.M)‘l§)‘ u.ab}- bﬁ"@"-’gﬁ""‘& U’:‘)J‘ 0N (1381>)¢ ‘;;{‘:'JS) C‘°J"".’.}> -
Ol ol OF (gl o350 3 5 e Cmis meass Jilen sl 58 8 5 Lgw o b sl

‘O‘J—l‘ L;ll.\_c« Gh_.p v_k.a oj_<.'5 W})\_é;; Ll).v: LS‘ 0 gad gt .L:J}J (1382) e u.<..2j§j 'C“J;J"j;'- -
O Ml e sl oL

)“ Lgﬁf_‘iﬁ LSLG—‘;}) u:"il—"’a &:_Sj\ gy ;j)‘ oalaul L ol éﬁ;gflf)‘ u..ob;— S o (1383) 'C“J;J"ﬁ- -
Ol she mbie I

o5 Ol s L iSO lpl 0Ll Sluls O3l 2als (1382) 7 sty gz 5 ¢ sl -
Q‘JG: cu.c).l.a C"."."j: AK.&.‘;\J cé))jl.;.s QYM C)L*-LLP B Jﬁuﬁ;—:mw:.\m

Impact of fermented whey protein concentrate on texture of Iranian .(\¥AY) el -
Agte glie mlo Jo oSS panines « White cheese

AJS/.SU.:MJ_'».:A g uT&M Lf';sjﬂ AJLLHS)‘ n)l.ﬁ..ull_vd\ﬂl .L:L..uﬂ .X.;JJS (1387> C“Jﬂ”? -

Eﬁﬂwuyj%ubwwjmuiéu eb))\}j‘eJuMngtw)ﬁ (1388>C‘°J‘"'.’.}> -

d‘j.@a" ¢ (SOLAPi)d)J}L&S QYW Ql:.;l»ﬂ 0N

o e ler el i ST L edd e 06 Sy S el s s (1388) 7wt -

q,?m\jqjml:.g):;l J.:.J oD u:.«."vm &:.U\ uﬂ{’sjb(’*bgf')‘?‘;fﬁ;(l?)gg) 'C‘“u'.’.)’.' -

Q‘J-@J 3 <":‘Ji €jl§ aK.:.J\) cQT ‘_g\ 44”.\:.7

[ oy weds Bl eslS p o e S U ol sae (1388) 2 e -

dl:c«d‘)j?' ‘JL’W LJ:.&‘) N CLA 9 L;)))LJS eK.:,..le ‘U‘J.’.‘ M}K dl" L)‘:'iw Q,:.A_}J d)ﬁ"‘“"}@‘jﬂ}\

M}K‘;ﬁ&w 9 M}K‘)‘jgﬁ;&wﬁﬁﬁ u.o‘}})@l.:.:s): 4....4”\.‘1& (1388) 'C“J:H"j;'- -

QL’;«.«:JY ‘dl:}’\.a ‘U’J’A\) J!.:«b CLA E) 6)))\,;‘5 om\b ‘U‘j:’\



QK.:J‘J ug‘ﬂ\ d:":"’ﬁg Lfl“‘ J..LLQA oS u,';:.o)lf J.:.JG )‘ J*J Calsee CJYW J.:.‘)J (1388) e co.llg.}a-
Ol ( SMe (ol panb mbe 5 555108

i UF) ss 2VU15 8 olend iS5 5 ol s (S35 (1388) - i 5 2 555
QL’;«.«:JY ‘dl:}’\.a ‘U’J’A\) Jx.:..la CL«.&} 6))_5[4'5 eK.:.."‘J ‘O‘f.’.| M}K J\" u:'iL“" O3 J%A_}K S

b Sbeolsl 5 e slpe 3 doel ST oslie ns 5 (2alS (1388) . (sl 5l oas S o oy
<=}_LG AK_\:J‘J die Y VUSV_ QT Lgl.é_.;ﬂ;; 9 J__...A‘)&.ljsi ‘_5)}_5.5 u:"ll'“'“ U‘S':"""’” WK}\)&J xviw
e olde 53 (33 O e ys Al o ST 2ALS L(IYAR) G (635 05 s pup OLIS (o oy s
e (S p ke oKl die o 3 OF sleddlr 5 Dl ST (65558 Jiulan s

oS b e gz By Aol ST S5 (0WAQ) L oy s 510 ool oS ackn (ST,

.L@.Jm ‘g;{“:'ﬂ f}l& O@‘J Jie Cxen BE QT L;L@,I..“;; E) .ltﬁ}’\;“JST

5 e s Gledsy 5 ole il gla o350 5 o @Ji;mﬂw)ﬂ(m\m.cn.uiﬁj.jum

gt Sy psle o200 M1 s 53 O (sl 5 Aoy ST (55525 Shles s .6 S o310

QYW B J‘.:J J..:.JST J,:QJJ )‘ 6;)19- (YYAQ) N WL’ sz oy 9> “op u@é ) (83 o)
oKl die s 5 OF lels 5 b ST (655488 Jilen s ba cpsln 5l ealinad b e cone

e e s XS ez (Cheese analog) J ai o o Slosas o) (1Y) ok

Q‘J@J c;LlJ.\:J aK..i.}b g)ST \—Y‘ ‘QS’.\'LF

Jbﬂw J@)K})Kﬂ,&)‘ J&BJJQY)MV.&EQ.:L:SJJJJ}A C)L;:SJJ By .(\V‘\').Cco.&iﬁ

Ol g3 Aol 5l3T oKl il 4=V 0 (gl b

E) hg-;-?jg-f}f; JA‘J &}J.{:a 9 CJL:»AW dl.:))‘ (\V‘\Y) < k;»}ug:.i 3 (SO peme “z co.llg.}a-

‘)‘J:.JJOK.«:'J\DCQLJTO—Vcd‘ﬁl&‘&@b)fﬁb&ﬁbﬂgu@jwgg.:;):.vjﬂg:wlﬁb QTA.W.“:ULA

w&jw‘dﬁwjz ML‘:UL LgUhJﬁ)\Sﬂ S (\Y‘c\\‘)cgn.\ﬁj}jd;@u&:g) (53 g

Sl e o &5 LT 0=V (Ol 5l lie o s pske oo S8

Oler (pess 218 slse s el ST Olpe cmend o (a5 OYAY) e OB 5 o (ol 3 (g ey

Dl 55 oy ST o8 (a4 e (i s s ol e

e 93 .U&W)b QTJJ...ULS) duﬁﬂ) "\:‘:"J'é)'.’éjﬁj" (W‘\Y)))ﬁ LA“’J’.‘.‘:’)'C°J"":’.)>~' @) ‘d@\ﬂ\ CLP-



Ol 5 ol 3031 oSS (g ) A-) e mls 5 sl e iiles

jﬁ&&'}ezb))hcptﬁw..v\j v:’jijﬁt oS (\VO\T’) < gi,ohf_} t uli;L:u ‘CUN ng».ajjﬂ "C‘°J‘:‘:’.)>.'

0l g3 oy 15T oty QLT YTV (il b 5 psle o (tulen (oo g Cdle oot 338 ol

Srlen o gl 3lse 53 0T (S 5 bl g9 e Ao ol (ITAY) - (Ul w5 oy g

Ol 3 Al 05T oSl QLT YTV lis cho s sl

e -(\YAY) Manufacturing of a novel naturally carbonated fruit beverage .~ w s>

Ol g8 oy T oty QLT YTV e b 5 ple o tolen

‘U‘j:’| &U& @W)fjl-“dl“bis w}h_}%d‘ﬂ\ @"JLL};U&& l..s.}wmv\.:.sjs (\V‘\V) Cco.l».i}?-

QKJ;NCLJJLEJJ_}LJS¢}L§oK.&.:‘bc)ﬁJ@.J:/\—q

E) f}l& L§L‘ ej.<'5 oS LS S &‘..L'G ;|y BL ‘_;J'w.w‘ QJJS SKis -\J{‘} M&a .(\Y"'\Y’) .Cco.l;i}e-

OB S b mlis 5 (5555LES poke oS g 2 A 010l i o

J‘,:...:l 6\.&: 6}5[; ,]a...u); J.}a;u QL«;SJJ g?ﬁ d)gv\.’[ﬂ (YYvaY) .9 ;f:‘ﬁw 9 Cw 6},4.7}5 “z o ky 9>
Cjtﬂ_}dj)_}w f}L& eK.:.."‘J Uﬁ,@w':/\—‘\ cd‘ﬁl &lJ& @L«.ﬁ)f}lﬁdlﬁeﬂ &:ﬂjajw.&.gsv

'&KJ;L;":?]’
M.L‘;")&';)ﬂ'.’});' L;Ab st'wjg.;]:ﬁ C)l.;.w}..a;- u"li)J‘ (Yyay) ) LS")WJ'QC“’."'?&:’"C“J;‘"}’.'

ook olSEls et AR Il e sl s egle e o S e 5 e (SSgmsn Sle b ol

OB S b il 5 g0l

J}&)QU}K J""‘J" w}j)b&)ﬂiwmbbajjé‘ J;Sljdw)ﬂ .(\V‘\O).Ccdﬂf}fccoxi}e-
&‘J&@L«ﬁ_} f)béwojisw)%)@@}w‘w °J'<'SQP:'])‘L;JU; Cowle L&L)wdué}l_}j
B J:.J: )QAU}K W\JS S L;‘“..jj )La.; j.‘.:‘t’. (W'Qi) <= ‘L;\"D.r:- 9 .9 ‘L}J‘}A’"d G SR e fC cé.\.'u”je-

Ol LT Ye=TY Ol 2Me mlos e Jo o S n g 5 Sy oile 3L SleS 55
A8 Ol glie mbaoy pshe o o S mass 5 Gy - S0l 423 b Gillas bsee Sy W5 . (0TAY) o coukiy g

DS s



LSLA eﬁsw ‘gf"ﬂ\ 4513 d.aUaAJ:..i uT d)k} LSL-.’.}M’ Cwsle ..a\.:.‘j."a .(“ﬂ\/\/))tcé&jS) Cco.).u“ﬁ-
O Ol i gl
bdiwm)lij_wwu&WﬁﬂQWWw)j(\v\/\/)tgdj,,ajf}ggcdjfﬁu‘cco.lﬁf-
W&“J%—"dﬁ@b‘)}*:5;;'36\-"‘“)}‘;96%-’)5_;;‘*1-“6;“‘;“&“&}3L;“J“;W’L“

oiler s LS 4y Sbad S (65 glulir Ul et LB LOYW) 2 edu e 5 oS
.Wd&))}o@bc)%‘s&dueb)_}\).édbj)ks—dml&dﬂ‘jw
Jﬁwuyjbwuij‘obw‘bd‘oxﬁwbwj(\Y’VV)th\J.@éﬁUaA}gch‘Cco.lﬁ?
.Ww}:}eliii‘z‘)jﬁ@?}duu)}\}‘_g>ﬂ)l5—w.1.c‘_§ﬂ\fﬂ

)d)}bﬂwuzj)\ VJ J’BLAA dbf&)_}\f}.&.‘j e\)ﬁﬁﬁﬁ)ﬂ Qm 0N (\V/\Y)Cca.lﬁ?
)‘jA( U‘JA-’: WQK..L.:\D U‘J-j.( B Laj>- She Lo

Lo s i 5 sl hles sl Lo anen 255 51 Osilio 465 (0YAY) O Olal g o 5 ooy o
)b,b‘ Q\NWOKJJD d‘)’.’.‘ B

om@cd\ﬂ|&ldﬁ@udbef<‘swb)%u&bj QL&L.:L:SJW (\Y’/\Y))tcL;{AQJS) C‘°J‘:€j’.'
.O‘ﬂj&u‘wdu

U "\':Jj: )‘ J:.Jf Qayw Jo—iw Lf:jj‘ J‘J o DL ‘YL L@‘L‘Lw‘_}).&.& ‘)L:.J ‘5;)& (1388) ch.l,d“j?-
d‘;@“é&ﬂr#°&d‘>édid‘ﬂww|)dﬂ

LSLA J':i;jﬁ )‘ Abu:\.w" b di\.LG A‘jﬁ ;J\.\S J&-—“ u.,é\}} K] Ji‘.LG u;:))‘ J}.\.@.; (1388) C‘AJHJ"F
Ol s a5 Sz b a5 51 s Codle Shles ool L 0T Gl B /et a e
Q‘Jé_? ‘g;(‘:‘f.’- (:}LG eK.:,..le

ﬁ"zdﬂ )JVA]?JJ}.A QL.:SJJ Q‘j:.n 4....4”\;& (\Y’/\O\) S a.l.;)' WLBJQL:.B Sl doases ‘AJ\.«J”}?M
Q‘JgngLTYY ‘L;U.o@wdbaﬁwm;)fjgﬂgjwjg

gﬁgﬁ)ﬂ 6\,&;",..25 J‘.“JJJ 6)")5)& (\YAQ) RLET o) bl 9 QL:.U R R O R N
Q‘Jéj gQLvT YY g&‘.’&« @LHP qu ﬂjés wMJ)f

b‘}.ﬁﬁ\ 6)}&5&[&.& L;v‘jjg-:ﬂ-\»ﬂ &\.LF« ‘_QLA ‘_QJHMJJL;))JA (\YAQ) B'L':);-Mjﬁ)fwm}
O3l A g gdwlal 5 lie

LSLﬁ.L?LQ.“«.l )\ LQ.L‘.;}J)[S C,.ﬁl.l)l_v <\Y’/\°ﬁ) S a.l.;)' FIRAT 9 WL' :‘;@; GAJ;J”}P.' O ‘QL:.L; Slgs oo

s MOl 6K e Sioles s I 6ls Jgles 3l aslizal b S (50 3



&U& d':'))‘) CJL«;SJJ dw)j(\VAd\) UL;-U L;..«\.@.n dozws g WL: 3‘;@-’ ueJ&i)z- O (SO oJJ)' bl
g A 3T Ol 68 o halea (e 55
Laﬂfﬁﬁjﬂ Cwlo L;jji:ﬂ&:ﬁ:ﬂ-_:sw)f <\Y4\')WL‘ -"}@-,‘) L;q.;.Lw éb ﬁJS gn.\.'...r‘je- O

Q‘Jéc;@‘ﬁe&:ulhc)éi\ c&‘&@uéﬁoﬁmd)‘i&db)@#&)bb‘yﬁi

SIS (S e Siis DS 5 es sl 4l jes Sl OTA0) o 035358 5 g (IS 5 i ek
e YW=YR Ol 08 mlioy e o o K8 el 5 s 5 Ml o K5 ol e 8L
R

Sl LU ol ols s o3l » pH 5 e O el bdss o0y, 36 OYAE) 5 ¢ outl flrl 5 oy g
Q‘Jéj LQLJY'—Y\ uQ‘ﬁ‘ &‘J& @me) 6}1&&0&0:&”)%6)‘%&@)@}0\)}0“

9 L;.'.L.‘.'“'.‘.":’jg'.'.ﬁﬁ d"b" B J\:—Q.A C)}: gj.v aJL\A_G j:‘ R (NYAi) .9 cL;\)A.w 9 C ch-’u\iﬁ J\ ‘)ﬁ:L;LG
0L QLT Yo=YV Qlal gl oy phe oo S pmn pon 5 Sy sls 05 S

Lqiwm)&ﬁ)ﬂ dﬁ‘b &Wﬂﬂﬁ CJL:»&}».G?- g;’li))\ (\VQY’) 2 (S gees 9. D c@:&y c.CcoJ&.}Je-
,Qlfjf‘)ﬁjé,j/\—a\ ‘O‘Jl‘gfl“l'b@wjf}'l‘c&‘ﬂwﬁéj%'&;ﬁ)ﬁC“""’L‘

WS&S&%&‘ LSL“ ngzSL kﬂj)EMQLﬁsj: Lf-f LQJK.LLA (W"W) -9 g&‘w}tcéﬂf ‘C“‘)“".'.)}
Qg;u‘)ﬁjé.‘.::/\—q cu\ﬂ‘&\v\ﬁ@wjfj‘&yo;swﬂjh_}

MLE.A} ‘—i'.‘,:}fj):‘ Lyﬁb L}"))&")WQWW L;'li))‘ (\Y"‘\Y)Q cg:aﬁr.:gn.;j.) ($3 geen ‘-C“J‘;‘:{)’f
Sled OLT V-4 Ol e oy ook oo K8 53 5 oy S g Sl L O

oﬁw;b;%.‘i&@”)b mLAUL Jﬂ)\fﬂd)}f (\YQ\‘)CcoJ‘.ﬂ?}Q chor.&:.: ) ¢(S63 gaus

Sl OLTV=4 Ol plis los psle o



‘_;U.«“ "Jﬁ/ﬁ)u' 6\# G;JS PL) RS W 4.1')‘ CJYLEA
;f.‘ .t _
Jooyandeh H. (Y.:v). Evaluation of physical and sensory properties of Iranian

Lavash flat bread supplemented with FWPC. Food and Nutrition Security, Longowal,
India.

Jooyandeh H., Minhas K.S. and Kaur A. (Y+ V). Improvement of bread quality and
bread shelf life using FWPC and WP. Food and Nutrition Security, Longowal, India.

Jooyandeh H. 2012. Isolation and identification of yeasts from Iranian-white cheese
brine. International Food, Agricultural And Gastronomy Congress, 15-19 Feb., Belek,
Turkey.

Hojjati M., Samavati V. and Jooyandeh H. 2012. The influence of some hydrocolloids
on rheological properties of aqueous solutions. International Food, Agricultural And
Gastronomy Congress, 15-19 Feb., Belek, Turkey.

Jooyandeh H. and Hojjati M. 2012. Utilization of Iranian-white cheese whey in
Lavash bread. International Food, Agricultural And Gastronomy Congress, 15-19 Feb.,
Belek, Turkey.

Jooyandeh,H. 2012. Improvement of baking quality parameters of loaf breads
supplemented with whey product. International Conference on Food and Agricultural
Engineering (ICFAE'12) 29-30 Dec., Kuala Lumpur, Malaysia.

Jooyandeh, H., Hojjati, M. and Samavati, V. 2012. Impact of addition of whey
permeate and fermented whey protein concentrate on dough bread quality. International
Conference on Food and Agricultural Engineering (ICFAE'12) 29-30 Dec., Kuala
Lumpur, Malaysia.

Hojjati, M. Nasehi, B., and Jooyandeh, H. 2012. Chemical Properties Changes of
Barbary Bread During Storage. International Conference on Food and Agricultural
Engineering (ICFAE'12) 29-30 Dec., Kuala Lumpur, Malaysia.

Jooyandeh H. (2013). Study on the Yield and Quality of Buffalo Mozzarella
Cheese Made by Different Processing Methods. The'® World Buffalo Congress
(WBC2013), 6-8 May, Phuket, Thailand.

Jooyandeh H. and Samavati V. (2013). Improvement of Heat Stability of
Ultrafiltered Buffalo Skim Milk. The'® World Buffalo Congress (WBC2013), 6-8 May,
Phuket, Thailand.

» Jooyandeh H. (2016). Production of traditional Iranian pickled-white cheese using
fermented whey protein concentrate. 7™ International Symposium on Wellness,
Healthy Lifestyle and Nutrition (ISWHN 2016), 3-4 November, Yogyakarta,
Indonesia.



» Jooyandeh H., Andamesh, M., Hojjati, M. and Barzegar, H. (2016). Physicochemical
characteristics of synbiotic soy yogurt as affected by inulin and soy milk substitution.
7™ International Symposium on Wellness, Healthy Lifestyle and Nutrition (ISWHN
2016), 3-4 November, Yogyakarta, Indonesia.

» Hematyat, S., Hojjati, M. and Jooyandeh, H. (2016). Antibacterial activity of
polysaccharide from fruits and seed of Eriobotrya japonica L. . 7™ International
Symposium on Wellness, Healthy Lifestyle and Nutrition (ISWHN 2016), 3-4
November, Yogyakarta, Indonesia.

Pk
Mazaheria Tehranti M., Habiibi M.B. and Jooyandeh H. (y:.+) Effects of whey

utilization on the quality of yoghurt. Nutritionists meet Food Scientists and
Technologists Conference, Porto University,

Jooyandeh H. (Y++1). Quality improvement of Iranian Lavash bread. 18™ Indian

Convention of Food Scientists & Technologist (ICFOST), ANGRAU, Rajendra Nagar,
Hyderabad, India.

Jooyandeh H. (¥.:v). Organoleptic characteristics of Tofu as affected by co-

culturing with meso- and thermophile starter cultures and supplementation with
different flavours. Food Syynergism. Osmania University, Hyderabad, India.

Jooyandeh H. and Minhas K. (Y- V). Impact of addition of fermented whey protein

concentrate on composition and yield of Feta cheese. Food & Nutrition Security,
Longowal, India.

Jooyandeh H. and Minhas K. (¥++A). Effect of fermented whey protein concentrate
on physico-chemical properties of Feta cheese during ripening. 1" International Food
Convention, CFTRI, Mysore, India.

Jooyandeh H. (Y +A). Effect of addition of fermented whey protein concentrate and
whey permeate on dough properties and bread making quality of wheat bread. ®
International Food Convention, CFTRI, Mysore, India.

Gharineh H. and Jooyandeh H. (¥::A). Production of a high quality low-fat
Mozzarella cheese using fermented whey protein concentrate. \" International Food

Convention, CFTRI, Mysore, India.



Nasehi B., Razavi M.A. and Jooyandeh H. (¥..4). Influence of full fat soy flour on
the acidity content of spaghetti during storage. \" International Congress of Food
Hygiene, Tehran, Iran.

Jooyandeh H. (2010). Survival of lactic acid bacteria in Feta cheese supplemented
with fermented whey protein concentrate. 1™ International Congress on Food
Technology, Nov. 2010, Antalya, Turkey.

Jooyandeh H. (2010). Viability of probiotic bacteria in some probiotic yoghurt
beverages (dugh) produced in Iran. 1™ International Congress on Food Technology,
Nov. 2010, Antalya, Turkey.

Jooyandeh H. (2010). Microbial quality of Feta cheese supplemented with
fermented whey protein concentrate. 1™ International Congress on Food Technology,
Nov. 2010, Antalya, Turkey.

Jooyandeh H. (2010). A comparison between consumer acceptability of carbonated
beverages: Fermented milk (dairy and soy) beverages vs. soft drink. 1" International
Congress on Food Technology, Nov. 2010, Antalya, Turkey.

Jooyandeh H. (2010). Improvement of a yoghurt drink (doogh) stabilization by
hydrocolloids. 1™ International Congress on Food Technology, Nov. 2010, Antalya,
Turkey.

Jooyandeh H. (2014). Effect of Whey Incorporation on Firmness and Microbial
Quality of Loaf Bread During Storage. 5" International Symposium on Wellness,
Healthy Lifestyle and Nutrition (ISWHN 2014), 2-3 Dec., Songkhla, Thailand.

Jooyandeh H. (2014). Sensory Attributes and Chemical Composition of LWhey
Protein Concentrate and Whey Permeate. 5™ International Symposium on Wellness,
Healthy Lifestyle and Nutrition (ISWHN 2014), 2-3 Dec., Songkhla, Thailand.



ISI K L;J;.h}}l—‘_;w‘-‘ CJBAP.U BL) IS WA %Jl? Yl

O Sl 5 e S50 polst sl s o JLOTM) o oy g 5 0 o imm o S5
AERER RV ‘(Y')'\ 093 cu.;\.)& GW 9 C}b P AW CA§L'

Boiss) pilis slae Gb Jbil (0TAE) 7 wdusr 5 . «Siped e e wp el
5 &S Sl sax s (Stachys lavandulifolia Vahl) » s s\> s (Echinophora cinerea

s ”Z )WU}K U"H‘J: S L;Q-.?'JJT )Lq.;.'; J.;L" OYO\i) r cw"?.ri- 9 ¢ ‘L}J‘W G (SD gasen ‘-C“’x*-.',j’.'

&QJISL’M &L»:.“:.‘i E) &W QL‘SJJ &l.“.)')\ .(\Y¥40) -z oko g 3 S “p (e “p cé&)\j
lavandulifolia Vahl) s <\ s (Echinophora cinerea Boiss) sy ,Ls s oblS ol
AY=) (O (e mlo 5 psle Al Ll s (Stachys

C.*:w& S yo=r J'I.wu gf")’il J»:.L.«: m d):.w‘yjnf‘b 6)[,«0 Lo (\V‘\O) 6 (e C‘°J"".’.}> “z cdbb]v&.«)
spe 3 Gosls 5 e el e Jhas Sleslial b 5l Olge w plsl 5 ) sla
IYo-YEA ()0 ( olde @L‘w

2 S Sl IS 3l 5 e 5T sl Oles gl L(0YFR0) o ¢ o 5 S ez ey 0B sy S

OYV=0VA (LY (Ol ] hsns gy i iy 1 s sl il o (S b Sl s

JA‘J J‘.:]j; JV.JJ_‘) L;’L.’.W (\VQ_\) .9 ué‘jw EANg cé)j».@_? cC ceJ&.:)e- 0 i;j_(,.ts @;&f
s ode RSM) sl mhaw sy 4 gl 5 1S sk sionl o shonl s8N (g5l S o

J'S'.‘Zf &;) I ‘LflL.‘."":‘;'jg'lJ:g L;Lauf}”j ngl.ww .(\Y"\'\) r ‘k;”.'?r:- 9 "C 45.\%}2- c.C g‘_gébjr.:.w)
@me 9 f}l" Cwlﬁ C)a.w U’i')) )‘ obu.';.u‘ Ln Jﬁ L;Lhu_iji.:l;- d)l} ujp_-(.S ozjjuj_% ;;"J'.’.‘ .,\.:.:.w
A (Ve

‘&Wﬁﬁﬁ u..ob;— ORI LQJL\»A.‘.:.@; (W’Q'\) C cjgjf 9 C ‘LSJL‘A" ‘C “’-x*-,[j’.' L.‘.) tdLLJ;-Q?-
A4 (VO)V e cu.l\.l.c Gl-uéjcjl.@ .a}b: A.ll:”j.ra.k..;; .X.;J)S QLEJJ._. k_{ﬁjﬁjﬂ J.L:.\wa;-)d‘jfgﬁ
Ay

J:.ju BE )L:.AU)KQWJ‘JJ J“:’J-J )La.:ﬁ' J:.:U R (W‘\'\) 6 (e "f chJjSLcJ “z .)),AU “z ceJC..“.)a-

» MQT Q.:.i:jj.; 4.5)).1\ E) )L:."Ujgg""‘): g;“’l)j )La..:: J.:S‘LT (Y4 £ ‘L;)')ijj ser ok ¢ "C‘UZ‘J
(e mlo s psle oS Sl iy (SIS 5 Bl abend S b S
ARGV OLF]

&:ﬁ}f; &_‘BJ..GJ J:;U 2SI (\V‘\i) 0 RIS C‘ cf.a\.;.AL;AJ -z co.l&.:ﬁ "f cé:\)e- ) cd:\/,a,:l&
AADNVAYE (FOUNY Olganl (S 0aSCiils alomn .S plie slasslaws 5 (5,5 sl 5o g

AR

v



v Jooyandeh, H., Minhas K.S. and Kaur A. (2009). Sensory Quality and Chemical
Composition of Wheat Breads Supplemented with Fermented Whey Protein Concentrate
and Whey Permeate. Journal of Food Science and Technology. 46(2): 146-148.

v Jooyandeh, H., Kaur A. and Minhas K.S. (2009). Lipases in Dairy Industry. Journal of
Food Science and Technology. 46(3): 181-189.

v Jooyandeh, H. and Minhas K.S. (2009). Effect of Addition of Fermented Whey Protein
Concentrate on Cheese Yield and Fat and Protein Recoveries of Feta Cheese. Journal of
Food Science and Technology. 46(3): 221-224.

v Jooyandeh, H. (2009). Effect of Addition of Fermented Whey Protein Concentrate on
Texture of Iranian White Cheese. Journal of Texture Studies. 40: 497-510.

v Jooyandeh, H. (2009). Evaluation of Physical and Sensory Properties of Iranian
Lavash Flat Bread Supplemented with Precipitated Whey Protein (PWP). African Journal
of Food Science. 3(2): 028 -034.

v Aberumand, A. and Jooyandeh H. (2010). Storage Quality and Chemical and
Structural Changes of Fresh and Frozen-Thawed Fish. World Journal of Fish and Marine
Sciences. 2(3): 251-253.

v Nasehi, B., Jooyandeh H. & Nasehi R. (2011). Quality Attributes of Soy-pasta During
Storage Period. Pakistan Journal of Nutrition. 10 (4): 307-312.

v Aberumand, A. and Jooyandeh H. (2010). A Review on Occurrence and
Characterization of the Aeromonas Species from Marine Fishes. World Journal of Fish and
Marine Sciences. 2(6): 519-523.

v Jooyandeh, H. and Aberumand A. (2010). Physico-Chemical, Nutritional, Heat
Treatment Effects and Dairy Products Aspects of Goat and Sheep Milks. World Applied
Sciences Journal. 11(11): 1316-1322.

v Jooyandeh, H., Aberumand A. and Nasehi B. (2011). Application of Lactoperoxidase
System in Fish and Food Products: A Review. American-Eurasian Journal of Agricultural
& Environmental Sciences. 10(1): 89-96.

v Jooyandeh, H. (2011). Whey Protein Films and Coatings: A Review. Pakistan Journal
of Nutrition. 10 (3): 296-301

v Jooyandeh, H. (2011). Soy Products as Healthy and Functional Foods. Middle-East
Journal of Scientific Research. 7(1): 71-80.

v Jooyandeh, H. and Aberumand A. (2011). A Review on Natural Antioxidants in
Fish:Stabilizing Effect on Sensitive Nutrients. Middle-East Journal of Scientific Research.
7(2): 170-174.

4 Samavati, V., Jooyandeh, H. and Yarmand, S.M. (2011). A Comparison of Various
Models for Obtaining Intrinsic Viscosity of Salep Gum and Sweeteners Mixture in Dilute
Solutions. International Food Research Journal. 18 (4): 1457-1462.

v Hojjati, M., Nasehi, B., and Jooyandeh, H. (2013). Chemical Properties Changes of
Barbary Bread during Storage. International Journal of Chemical, Environmental &
Biological Sciences, 1(1), 102-103.

v Jooyandeh, H. (2015). Manufacturing of a novel naturally carbonated fruit beverage.
Journal of Applied Environmental and Biological Sciences, 4(11S): 47-53.

v Jooyandeh, H., Mortazavi S.A., Farhang P. and Samavati V. (2015). Physicochemical
Properties of Set-Style Yoghurt as Effect by Microbial Transglutaminase and Milk Solids

Contents. Journal of Applied Environmental and Biological Sciences, 4(11S): 59-67.
VY



4 Alimoradi, F., Hojati, E., Jooyandeh, H., Zehni-Moghadam, S.A.H. and Moludi, J.
(2016).Whey proteins: Health benefits and food applications. Journal of International
Research in Medical and Pharmaceutical Sciences, 9(2), 63-73.

4 Jooyandeh, H., Nooshkam, M., Davari, A.B. 1395. Effects of Different Manufacturing
Methods on Yield, Physicochemical and Sensory Properties of Mozzarella Cheese. Iranian
Food Science and Technology Research Journal, 12(3), 371-381.

v Mazarei, F., Jooyandeh, H., Noshad M & Hojjati, M. (2017). Polysaccharide of caper
(Capparis spinose L.) Leaf:  Extraction optimization, antioxidant potential and
antimicrobial activity. International Journal of Biological Macromolecules, 95, 224-231.

L2 o sl b
(e sl b

k;—wki) (5L—€‘>J‘b W‘Ji‘ LL."J &l_b.a)_yiui‘)‘ ebuﬁ_w\bki}'w &;vwlﬂ .,,\.:.S)_? (1377) bl;@.} WL’ cu:.w;- °J".".’.}>-_
)‘)JA\ Q‘J.Q;: g JLisls 2010 CJJ& OJL«»...: (S
u—"‘l"’dl'@‘:"h}j:’ dLA)Lwcon”f-u.:.m:-)v&&js.\.wc<1378)ﬁu1)‘aJW\bw}MQYWJﬁj}3 -

DS Gmeo

(AR sl b

3o o ol 3l eslizad b (gl ogee 5 ool le W 55 ((1375) dmws 58, 5 5168 6 alas (= ok g =
A AL sl

Tl Ol e gt oSl g iy S 5 ab 30 (1379) 5 (gt 5 350 ol (e 0y -
Ssal 346 ol iasi

Slaos sl b 3 eslital skiie 40 o O 5l (g mess s 0 8lS 4 (1380) e ooy ol 5 e ok g -
385 ojled sy o b o

03 b Ol e dgd oS0 e 043 35 ol b (1382) ey e 5 Sty 2o n -
361 o L

S e b Sl gl 06 JT Sl ais s 2 (1383) 55 (6 min 5 0du gz e (ol -
373 ol prass m b e dugd oS5

Al b Ol e sty 16 S 8 0 8S 035 3150 s (138T) e (550 5 i oz e -
Sl 86-42 ol iass T ol ils L Sl dd o (OIS 5 Oy A 55

(ol o8I S s ol 5 (I O3 O3S U s (138T) e o g 5 e S50 -
Slsal 86-43 o)Lt Lrays - b

508 et bl sledd g Cle s S e ol oz (1388) sl (ol e ok -
3158l 88-4T ojlat Ltass b cnly oS (IS b L

—£0 oyl iask ook el oK S Cle S i el 035331 T (1388) o oy g -

VY



Sl ealinal Lokt agh Gl bk 2y 25,5 Gl (S o 7)) G sy 5 s Sl -
Shaaleomly ol82ls W3l g5 asn 2ok

S5l g ash b nals oK L S i 5 OTAY) e ok g -

Spal oz g8 ast b omls oKl TSI 8 153 (5 e et g W5 (1740 i oy g

«J! §5 23 lea e gl g Sl Jaes 5l s T o AOYAY) Ay Slgaw 5 om0y 5 —
Sl cpualy oKl

SKls AVV/EY = b 0T (latngs 5 S e oS 51 Bl b 2l (1Y) 7 ey 5 s o Sl pomrm
Ol 2 il reb sl 5 (g505L0S

5 S B, S35 Pl Sk S k2 e sl S AT OTAE) ey g -
el reb e 5 (355laS SRS AV 2ok o oS il 5 NS 8 ) e e gl (S
Ol

Olse 4 gl i n donl 5 sl als o GlaeldS 5 il 3 alie (WWAE) .o oy -
b mbe 5 S3sES SRR AVVYO bzl (e e 5 (RS (Bl Slo gt R
Ol el

Vaccinium ) LG 5 oS oy 51 4 81 Jo ol Sl (g 5laaigy (0F0) ) Ol et 50 3l s oy s =
Qoo b O oSt 5 Sl sl cdles b5l 5 s sile gl Sas \ (arctostaphylos L.
Ol gl b b 5 (53558 K5

Lok iy e 5 53555 0l s G S 325 2 Sl IS Sl 5 e 3T e 36 L(70) L ety -
b b 5 (©3o5LES oSals AEV/0R - b 0d; 0553 b Ol Gl Lol Gl < S Saso]
Ol 2 el

=l 5 55aliS KIS AEVA £ b ol Tl 5 gl o g S g e Sl 5 M5 .(1T40) oy -

Ol g el anb

Iﬁl.w
JLM))ﬂUT)‘G)kM‘bAMQYW@jQP'&M)JJLSLAOJ‘)}‘J_@&;SJ&LJQ‘J‘)‘JSQL:UJ‘—
1377

AREY:} e)Lo..i ‘Q}A)Tdu j})}@é}j—uﬁ JJJJ (\Y’/\/\)\\‘\OY’ °JW:L§L“ ‘SLAQJLXSLL»‘ Oi‘gﬂ)b LS)K"A
Lgl_hJZ})}L&L;}J—LAJ}%J)OY/\/\dl_w)\\okoo n)l.q.\:;EQJAJ’T‘_QLAJZ}))LA;}J—LAJ}CJ}._;»S(\Y’/\/\)

V¢



