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during second stage of drying. International Food Engineering, 7 (3):1-23.
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treatment of apples with subsequent air-drying for preparing high-quality dried product.
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. Azarpazhooh, E and Ramaswamy, HS. 2010. Microwave-Osmotic Dehydration of Apples under
Continuous Flow Medium Spray Conditions: Comparison with Other Methods. Drying
Technology, 28: 49-55.

. Azarpazhooh, E and Ramaswamy, HS. 2010. Evaluation of Diffusion and Azuara Models for Mass
Transfer Kinetics during Microwave-Osmotic Dehydration of Apples under Continuous Flow
Medium Spray Conditions. Drying Technology, 28: 57-67.

. Azarpazhooh, E and Ramaswamy, HS. 2010. Evaluation of factors influencing microwave osmotic
dehydration of apples under continuous flow medium spray (MWODS) conditions. Food and
Bio-products Technology, DOI: 10.1007/s11947-010-0446-X.

. Koocheki, A. Azarpazhooh, E. 2010.Evaluation of mass exchange during osmotic dehydration of
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5. Azarpazhooh, E. and Ramaswamy, HS. 2011. Effects of microwave osmotic pre-treatment
under continuous flow medium spray on texture, and rehydration characteristics of subsequent
air-dried apple cylinders. Annual meeting of Institute of Food Technologists, June 11-14, New
Orleans, Louisiana, USA. (Poster).
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Azarpazhooh, E. and Ramaswamy, HS. 2010. Effect of different variables on microwave
osmotic dehydration under spray mode (MWODS) of apple cylinder using response surface
methodology. The 17th World Congress of the International Commission of Agricultural and
Biosystems Engineering (CIGR). June 13-17, Québec City, Canada. (Poster).

Azarpazhooh, E. and Ramaswamy, HS. 2010. Optimization of microwave osmotic dehydration
process for apple cylinders under continuous flow medium-spray conditions. Annual meeting
of Institute of Food Technologists, July 17-20, Chicago, USA. (Poster).

Azarpazhooh, E. and Ramaswamy, HS. 2010. Color parameter changes in apple cylinder
during Microwave osmotic dehydration under continuous flow medium-spray conditions.
Annual meeting of Institute of Food Technologists, July 17-20, Chicago, USA. (Poster).
Azarpazhooh, E. and Ramaswamy, HS. 2009. Mass transfer kinetics of apples in microwave-
osmotic dehydration under continuous spray medium flow conditions. Annual meeting of
Institute of Food Technologists, June 6-10, Anaheim, USA. (Poster and oral presentation for
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Azarpazhooh, E. and Nikkhah, SH. 2009. Investigation the application of microwave in control
of post-harvest diseases of peach. Annual meeting of Institute of Food Technologists, June 6-
10, Anaheim, USA. (Poster).

Azarpazhooh, E. and Ramaswamy, HS. 2009. Recent Technologies for the Enhancement of
Osmotic Dehydration. Agricultural and Bio systems Engineering Technology Conference.
March 25, Saint-Hyacinthe, Canada. (Oral presentation).

Azarpazhooh, E. and Ramaswamy, HS. 2008. Microwave —assisted osmotic dehydration of
apple under continuous spray mode treatment. Annual meeting of Institute of Food
Technologists, June 28- July 2, New Orleans,USA.(Poster).
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. Azarpazhooh, E and Boye, J. 2012. Composition of Processed Dry Beans and Pulses In “Dry Beans
and Pulses: Production, Processing and nutrition” Eds. Siddiq, M & Uebersax, M.A. John Willey &
Sons, Inc.103-128.
. Azarpazhooh, E and Ramaswamy, HS. 2010. Osmotic Pre-treatments: In “Food Drying - Drying of

Food, Vegetables and Fruits” Eds. Jangam, SV, Law, CL, Mujumdar AS. Transport Processes
Research (TPR) group, National University of Singapore, Singapore. 83-110.
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1. Institute of food technologist (IFT) 2008- Present
2. Canadian Institute of Food Science and Technology (CIFST) 2010-Present
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Professional Development (2005)
The Netherlands Fellowship Programs (NFP), Wageningen, Netherland.
Post-harvest technology and food packaging workshop



Quality assurance and application of food safety systems in the supply chain

Workshop on innovation of food production systems: Post-harvest technology and food
packaging

Agribusiness development and supply chain management
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v" Visiting fellowship (NSERC) for post doc (47000$ Annually) 2010-2013

v' Canadian Institute of Food Science and Technology (CIFST) (Valued $4000) 2010

v" Doctoral Research scholarship FQRNT(Valued at $13,000) 2009-2010

v" David Stewart Memorial Fellowship, McGill University ($10,000) 2008-2009

v Female Doctoral Students fellowship from Ontario assistance program (OSAP)
($3000) 2007-2008

v" National and International Certificates and scholarship Netherland ($20,000) 2005



