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- Shakerardekani, A., Karim, R., Ghazali, H.M., Chin, N.L. 2011. Effect of milling process on the
rheological properties of pistachio paste. The First Iranian Students Conference in Malaysia. Malaysia.

-Shakerardekani, A., Karim, R., & Doraki, N. 2011. Effect of different types of flexible packaging films
on the moisture and aflatoxin contents of pistachio nuts during storage. 10th International Annual
Symposium (UMTAS 2011). Universiti Terenganu Malaysia. Malaysia.

-Shakerardekani, A., Karim, R., & F., Mirdamadiha. 2011. The role of sorting on aflatoxin reduction of
pistachio nuts. International Congress of Malaysian Society for Microbiology (ICMSM). Universiti Sains
Malaysia (USM).Malaysia.



-Shakerardekani, A., Karim, R., Ghazali, H. M., & Chin, N. L. 2010. Effect of roasting conditions on
hardness, moisture content and colour of pistachio kernels. International Conference on Food Research
2010. Universiti Putra Malaysia. Malaysia.

-Shakerardekani, A., Karim, R., & Vaseli, N. 2011. Production, formulation and acceptability of
pistachio milk. 12th ASEAN Food Conference. Thailand.

-Shakerardekani, A., Karim, R., Ghazali, H. M., & Chin, N. L. 2012. Sensory evaluation of pistachio
spread using quantitative descriptive analysis. Universiti Malaysia Sabah. Malaysia.

-Shakerardekani, A., Karim, R., Ghazali, H. M., & Chin, N. L. 2011. Development of pistachio spread
using different formulations. UMTAS 2011. Universiti Malaysia Terengganu. Malaysia.

-Shaker Ardakani, A., (2005). The vital role of pistachio processing industries in development of Iran
non oil exports. 4™ symposium on pistachio and almond. Tehran. 22-25may2005.

-Shaker Ardakani, A., Shahedi, M. Kabir, G.H.. (2005). Optimizing of the process of pistachio butter
production. 4™ symposium on pistachio and almond. Tehran. 22-25may2005.

-Shakerardekani, A. (2011). Effect of milling process on the quality of pistachio paste. 7th MIFT Food
Science And Technology Seminar. Monash Universiti Malaysia. 19-20 February 2011.
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- Google drive and email security workshop. 2012. University Putra Malaysia.
- Managing the writing process seminar. 2012. University Putra Malaysia.
- The PhD examination process seminar. 2012. University Putra Malaysia.
- Advanced search strategies within the scientific databases. 2011. Iran Embassy Malaysia.
- Introduction to scientific journal writing (IS indexed journals). 2011. Iran Embassy Malaysia.
- Quantitative research method. 2011. ISAM Malaysia.
- Research tools 1. 2011. ISAM Malaysia.
- Research tools Il. 2011. ISAM Malaysia.
- Basic endnote. 2011. ISAM Malaysia.
- Word 2007. 2011. ISAM Malaysia.

- New dimensions in high pressure extraction with wide range of application and optimizing your
analysis with kjeldahl and extraction method. 2011. University Putra Malaysia.

- Elements of thesis writing seminar. 2011. University Putra Malaysia.

- Enhancing presentation skills seminar. 2011. University Putra Malaysia.

- Scientific writing and publishing in journal seminar. 2011. University Putra Malaysia.
- How to write thesis. 2010. ISAM Malaysia.

- Application of professional pdf and Microsoft office. 2010. ISAM Malaysia.

- Few notes on writing scientific papers workshop. 2010. ISAM Malaysia.

- The know-how of a stress free and peaceful in viva. 2010. University Putra Malaysia.

- Application of SAS in data analysis. 2010. University Putra Malaysia.
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- Application of SPSS in data analysis. 2010. University Putra Malaysia.
- Elementary and intermediate workshop of Exel. 2010. University Putra Malaysia.

- Workshop in how to use MS word program for systematic compilation of thesis and dissertation.
2010. ISAM Malaysia.

- Endnote workshop. 2010. ISAM Malaysia.
- Exploring statistics using SPSS workshop. 2010. University Putra Malaysia.
- Lab management and instrument calibration seminar. 2010. University Putra Malaysia.

- Examination of thesis (expectation from examiners including viva). 2010. University Putra
Malaysia.

- Research design and method seminar. 2010. University Putra Malaysia.

- Guide to thesis writing seminar. 2010. University Putra Malaysia.

- English for publishing seminar. 2010. University Putra Malaysia.

- English writing workshop. 2009. University Putra Malaysia.

- The safety in food chemical and microbiological laboratory. 2009. University Putra Malaysia.
- Statistical analysis workshop. 2009. University Putra Malaysia.

- The viva workshop. 2009. University Putra Malaysia.

- Publishing for postgraduates. 2009. University Putra Malaysia.

- Effective writing workshop. 2009. University Putra Malaysia.

- Refworks software seminar. 2010. University Putra Malaysia.

- Strategies for manuscript preparation and submission seminar. 2010. University Putra Malaysia.
- Enhancing negotiation skills seminar. 2011. University Putra Malaysia.

- Write right: avoiding plagiarism seminar. 2011. University Putra Malaysia.

- Step by step approach to manuscript writing and publishing seminar. 2011. University Putra
Malaysia.

- Structural equation modeling-Amos workshop for beginner level. 2010. University Putra Malaysia.

- Time and stress management and introduction to UPM postgraduate studies seminar. 2011.
University Putra Malaysia.



- Technique and skill improvement in using the integrated SAS and Exel packages in data handling,
statistical analysis and analysis output and presentation. 2010. University Putra Malaysia.

- Insight in postgraduate research seminar. 2011. University Putra Malaysia.
- Guide to writing a scientific research proposal seminar. 2011. University Putra Malaysia.
- Scientific writing and publishing in journal seminar. 2011. University Putra Malaysia.

- Halal seminar. 2010. University Putra Malaysia.
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