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F. Patents  

Row Title Year 

1 Techniques for production of pistachio milk 2013 

2 Techniques for production of pistachio chocolate 2006 

3 Techniques for increasing the shelf life of fresh 

pistachio  

2018 

4 Technique for producing halva from roasted 

pistachio kernels 

2006 

5 Technique for producing butter from roasted 

pistachio kernels 

2006 

6 Pistachio kernel milling machine for making paste 2006 

7 Production of pistachio green kernels by immersion in a 

solution of soda and citric acid 
 

 

G. Completed Research Project  

1 Project Title 
2 The effect of peracetic acid on common microflora of pistachio (Pistacia vera) nuts 
3 The effect of freezing on the shelf life increasing of fresh Pistacia vera cv. Akbari 
4  Investigating the effects of Zarkooh sulfur application on the qualitative characteristics (Kernel 

composition, appearance and market acceptance) of pistachio nut 
5 The effect of Zarkooh sulfur on growth indices and quantitative and qualitative yield of 

commercial pistachio cultivars (Pistacia vera L.)  
6 The effect of freezing on the shelf life increasing of fresh Pistacia vera cv. Akbari 
7 The application of plastic packagings for the shelf life increase of fresh Ahmad-Aghaei and 

Akbari pistachio fruit cultivars 
8 Evaluation of the Nano-silver application on increasing shelf life of fresh fruit Ohadi and Akbari 

pistachio cultivars 
9 Investigating the relationship between ounces and cutie in four commercial pistachio cultivars 

(Kaleh-Ghoochi, Ahmad-Aghaei, Owhadi and Akbari) 
10 Determination of optimum conditions for separation of suspected pistachio fruit to aflatoxin 

contamination in the orchard with water floatation method 
11 Investigating knowledge, technology and innovation of pistachio in Iran 
12 The study on the possibility of using pomegranate seed powder paste in pistachio butter 

production 
13 Study on the possibility of using sesame paste and almond paste in pistachio butter production 
14 Study on the possibility of replacing date powder instead of sugar in pistachio butter formulation 
15 Recognition of Researches, technologies and innovations in related to pistachio product on the 



 

field of water sciences 
16 Recognition of Researches, technologies and innovations in related to pistachio product on the 

field of soil sciences 
17 Investigating situation of science, technology and innovation of aflatoxin in pistachio of Iran 
18 Investigating current situation, future and strategic analysis  in pistachio processing 
19 Evaluation of current situation, future analysis and sterategic analysis  in field of pistachio waste 
20 Investigating knowledge, technology and innovation indexes of pistachio in field of processing 

industries 
21 Investigating situation of science, technology and innovation of pistachio trees diseases 
22 Investigating knowledge, technology and innovation of pistachio pests in Iran and other countries 
23 Study of quality characteristics of dehulled pistachio kernel using salt solution during storage and 

determination of optimum conditions for peeling 
24 Determination of optimum hot-water conditions to seed coat removing for production of pistachio 

green kernel in Ohadi cultivar 
25 Evaluation of the floating tank efficiency on the separation of aflatoxin contaminated pistachio. 

26 Determination of optimum conditions for pistachio kernel peeling with hot water for production of green 

kernel in ohadi cultivar. Rafsanjan: Pistachio Research Institute of Iran. 

27 Study on the possibility of using palm oil and monoglyceride for increasing oxidative stability of pistachio 

oil. Rafsanjan: Pistachio Research Center. 

28 The study on the efficiency of four types of plastic films (PET, PVC, PA/ PP and LDPE/PA/LDPE) for 

packaging raw Pistachio IR2009000021 (pp. 17). 

29 Investigating current situation, future and strategic analysis in pistachio processing 

30 Study on the Production of Pistachio milk 

31 Study on the Production of Pistachio Chocolate 

32 Effect of different salting and roasting methods in oven and rotating fluidized bed roaster on the quality 

and shelf life of pistachio nuts 

33 The effect of three types of emulsifiers ( Lecithin, mono-di glycirides and glycerol mono stearate) on the 

quality of pistachio halva 

34 Optimizing the process of pistachio butter production 

35 Processing technology of pistachio halva 

36 Investigating situation of science, technology and innovation of aflatoxin in pistachio of Iran 

37 The effect of soap root extract (from saponaria officinalis) and commercial Glycyrrhizin on the 

quality of pistachio halva 
38 Selecting the elements of four types of pistachio processing product pilot-plants (Pistachio oil, 

pistachio butter, pistachio chocolate and pistachio baklava) according to technical and 

economical criteria 

 

 

 

 

 

 

 

 

G. Honours and Awards  

Row Title Award Authority Award Type Year 



 

1 National Top Technologist Minister of  Agriculture National 2016 

2 Selected student Ministry of  Science, Research  

and Technology 

National 2011 

3 

 

Bronze medal for innovation  Universiti Putra Malaysia National 2011 

 

 

 

 

G. Executive Experience 

Row  

1  Deputy of  research, technology and transfer of findings pistachio research institute (since 

September 1997) 

2 Head of production and conversion engineering working group of pistachio research strategic 

plan 

3 

 

Representative of pistachio research institute in codex meetings of agricultural research and 

education organization 

4 Representative of Iran in the 36th session of the Codex in the Netherlands 

5 Member of ISO Technical Committee for Food Products, Iranian Institute of Standards and 

Industrial Research 

6 Participation in holding the 4th International Pistachio and Almond Symposium 

7 Member of Iran HACCP Pistachio Committee 

8 Member of Rafsanjan Pistachio Headquarters 

9 Member of the editorial board of Pistachio Health Journal 

10  Member of the judging committee and instructor of the first pistachio start-up weekend at Vali 

Asr University  

11  Responsible for setting up the booth of the Pistachio Research Institute of the country in the 

first international exhibition of dried fruits, nuts, dried fruits and related  

12 Responsible for the processing committee after the harvest of pistachio specialized scientific 

conference. Engineers Basij Organization.. 

13 Responsible for the 14th exhibition of research and technology achievements (pistachio 

section). 

14 Member of the Scientific Committee of the Conference on Health and Pistachios and Healthy 

Pistachios. Rafsanjan University of Medical Sciences. 

15  Participation in holding the second market technique of the Islamic Republic of Iran. 

16 Member of the Editorial Board of Pistachio Science and Technology Journals 

 Sesame Product Cluster Partner 

17 Member of the expedition group of the Ministry of Industry of Iran for a management training 

course in Germany 

18 Head of the Permanent Secretariat of the National Pistachio Conference of Iran (biennial) 

19 Representative of commercialization and technology transfer of Pistachio Research Institute and 

Pistachio Research Institute 

20  Member of the Scientific Committee of Pistachio Health Research Center of Rafsanjan 

University of Medical Sciences. 

21 Executor of post-harvest project in the national plan for monitoring the quality of agricultural 

products 

22 Ongoing project in the field of pistachio waste 

23 Assigning the technical knowledge of producing pistachio conversion industries to the private 

sector 



 

24 Has the second rank of Scopus and the third rank of WOS in the scientometric system of the 

Horticultural institute 

 


