n ‘)w w"

&9 58 wlasin

CAONTAST Y ules oyl

J95 55,5LaS Dlaghod S e — (sele Slid 1lwnS e

Falsafi.r@gmail.com : s xSl w0l

Google Scholar :lag o sl S

95 (&g

(B 9 18 Sledulon g by jluowws g Lewdl S b g (255 9 (SIS pino (pode OO0 5 sl Ly WYL
odl o s g 5l (S F-)

Title

Journal/Publisher

Authors

Preparation of physically modified oat starch with
different sonication treatments.
DOI: doi.org/10.1016/j.foodhyd.2018.10.046

Food Hydrocolloids
Q1
IF: 11.53

Falsafi, Maghsoudlou,
Rostamabadi, Haomedi,
Hosseini

Morphology and microstructural analysis of bioactive-
loaded micro/nanocarriers via microscopy techniques;
CLSM/SEM/TEM/AFM.

DOI: doi.org/10.1016/j.cis.2020.102166

Advances in Colloid and
Interface Science

Q1

IF: 15.36

Falsafi, Rostamabadi,
Assadpour, & Jafari

Physicochemical and morphological properties of
resistant starch type 4 prepared under ultrasound and
conventional conditions and their in-vifro and in-vivo
digestibilities, 2019.

DOI: doi.org/10.1016/j.ultsonch.2018.12.039

Ultrasonic sonochemistry
Q1
IF: 9.49

Falsafi, Maghsoudlou,
Aalami, Jafari, Raisie

Lycopene nanodelivery systems; preparation, Trends in Food Science & Falsdafi Rostamabadi,
characterization, and applications Technology Babazadeh, Tarhan,
DOI: 10.1016/j.carbpol.2022.119761 Q1 Rashidinejad

IF: 16.06
The role of emulsification strategy on the electrospinning Food Chemistry/ Falsafi, Nishinari,
of B-carotene-loaded emulsions stabilized by gum Q1 Rostamabadi, Amani,
Arabic and whey protein isolate IF: 9.51 Jafari
DOI: 10.1016/j.foodchem.2021.131826
Protein-polysaccharide interactions for the fabrication Pharmacological research Falsafi, Rostamabadi,
of bioactive loaded nanocarriers Q1 Samborska, Mirarab,

DOI: 10.1016/].phrs.2022.106164 IF: 10.57 Rashidinejad Jafari,
Insights into whey protein-based carriers for targeted Food Hydrocolloids Falsafii Can Karaca;
delivery and controlled release of bioactive Q1 Deng; Wang; Li; Askari;
components IF: 11.53 Rostamabadi

DOI: 10.1016/j.foodhyd.2022.108002

Application of multiple criteria decision making for Food Chemistry/ Under Falsafi, Maghsoudlou,

optimizing the formulation of functional cookies

review

Aalami, Jafari, Raisie

containing different types of resistant starches: a Q1l

physicochemical, organoleptic, in-vitro and in-vivo IF: 9.51

study

DOI: 10.1016/j.foodchem.2022.133376

Advanced encapsulation approaches for improving Food Hydrocolloids Falsafi, Bangar, Trif,

oral bioavailability and controlled release of food Qi Samborska, Baranska,
IF: 11.53 Adliya;  Sunooj, Tomas,



https://scholar.google.com/citations?user=CYpD4OoAAAAJ&hl=en
https://doi.org/10.1016/j.foodhyd.2018.10.046
https://doi.org/10.1016/j.cis.2020.102166
https://doi.org/10.1016/j.ultsonch.2018.12.039
https://doi.org/10.1016/j.carbpol.2022.119761
https://doi.org/10.1016/j.foodchem.2021.131826
https://doi.org/10.1016/j.phrs.2022.106164
https://doi.org/10.1016/j.foodchem.2022.133376

protein hydrolysates: Current landscape and future
frends
DOI:

Capanoglu, Jafari,

Rostamabadi

Oat starch- how physical and chemical modifications Carbohydrate polymers, Falsafi, Karaka, Novaka,
affect the physicochemical attributes and digestibility2 Q1;IF: 10.74 Sunuj, Basheer,

DOI: 10.1016/j.carbpol.2022.119931 Rostamabadi

X-ray diffraction (XRD) of nanoencapsulated food In book: In Falsafi, Rostamabadi, &

ingredients.
DOI: doi.org/10.1016/B978-0-12-815667-4.00009-2

Characterization of
Nanoencapsulated Food
Ingredients.

Jafari

High hydrostatic pressure approach for modification of
polysaccharides; recent advances and innovations

Trends in Food Science &

Technology
Q1; IF: 16.06

Faslafi, Karaka, Novaka,
Sharma, Rohit, Wang,
Min, Rostamabadi

How non-thermal processing freatments affect

Trends in Food Science &

Rostamabadi, Thiramdus,

physicochemical and structural attributes of fuber and Technology Karaka, Novaka, Sharma,
root starches? Q1; IF: 16.06 Rohit, Wang, Min, Falsafi*
DOI: 10.1016/].tifs.2022.08.009

Encapsulation of sensitive bioactives in electrosprayed Carbohydrate polymers, Fani, Enayati,
K-carrageenan nanoparticles; In vitro release and Q1;IF: 10.74 Rostamabadi, Falsafi
stability

DOI: 10.1016/j.carbpol.2022.119761

Advanced delivery of bioactive molecules via Carbohydrate polymers, Falsafi; Can Karaca;
prebiotic and dietary fiber-based polymers Q1;IF: 10.74 Deng: Wang; Li; Askari;

DOI: 10.1016/j.carbpol.2022.120074

Rostamabadi

Nanoencapsulation of carotenoids within lipid-based
nanocarriers.

Journal of controlled
release

Rostamabadi, Falsafi, &
Jafari

DOI: doi.org/10.1016/].jconrel.2019.02.005 Q1l
IF: 11.47
Starch-based nanocarriers as cutting-edge natural Trends in Food Science & Rostamabadi, Falsafi, &
cargos for nutraceutical delivery. Technology Jafari
DOI: doi.org/10.1016/].tifs.2019.04.004 Q1; IF: 16.06

Seed gum-based delivery systems and their application
in encapsulation of bioactive molecules
DOI: 10.1080/10408398.2022.2076065

Critical Reviews in Food
Science and Nutrition
Q1;IF: 11.44

Rostamabadi, Falsafi,
Nishinari, Rostamabadi

Electrospinning approach for nanoencapsulation of
bioactive compounds; recent advances and
innovations.

DOI: doi.org/10.1016/].1ifs.2020.04.012

Trends in Food Science &
Technology

Q1

IF: 16.06

Rostamabadi, Assadpour,
Tabarestani, Falsafi, &
Jafari

Evaluating the structural properties of bioactive-loaded
nanocarriers with cutting edge analytical tools

Comprehensive Reviews in

Food Science and Food

Rostamabadi, Falsafi,
Assadpour, Jafari

DOI: doi.org/10.1111/1541-4337.12653 Safety
Q1
IF; 15.81
Natural biomaterials for delivery of anticancer Advanced Fuctional Falsafi, Bangar, Trif,
bioactives Matereials Samborska, Baranska,
Doi: Qi Aaliya; Sunooj, Tomas,
IF: 19.92 Capanoglu, Jafari,

Rostamabadi

Electrospraying as a novel process for the synthesis of
particles/nanoparticles loaded with poorly water-
soluble bioactive molecules

DOI: doi.org/10.1016/j.cis.2021.102384

Advances in Colloid and
Interface Science

Q1

IF: 15.38

Rostamabadi, Falsafi,
Assadpour, & Jafari

Green biopolymers from by-products as wall materials
for spray drying microencapsulation of phytochemicals
DOI: doi.org/10.10.101 6/j.tifs.2021.01.008

Trends in Food Science &
Technology
Q1

IF: 16.06

Samborska, Boostani,
Geranpour, Hosseini,
Dima, Khoshnoudi-Nia,
Rostamabadi, Falsafi,
Jafaric

Nano-helices of amylose for encapsulation of food
ingredients.
DOI: doi.org/10.1016/B978-0-12-815663-6.00016-1

In book: Biopolymer
nanostructures for food
encapsulation purposes,
Academic press

Rostamabadi, Falsafi, &
Jafari

Nanostructures of starch for encapsulation of food
ingredients.

In book: Biopolymer
nanostructures for food

Rostamabadi, Falsafi, &
Jafari



https://doi.org/10.1016/B978-0-12-815667-4.00009-2
https://doi.org/10.1016/j.carbpol.2022.119761
https://doi.org/10.1016/j.jconrel.2019.02.005
https://doi.org/10.1016/j.tifs.2019.04.004
https://doi.org/10.1080/10408398.2022.2076065
https://doi.org/10.1016/j.tifs.2020.04.012
https://doi.org/10.1111/1541-4337.12653
https://doi.org/10.1016/j.jconrel.2019.02.005
https://doi.org/10.1016/j.jconrel.2019.02.005
https://doi.org/10.1016/B978-0-12-815663-6.00016-1

DOI: doi.org/10.1016/B978-0-12-815663-6.00015-X

encapsulation purposes.
Academic Press.

Transmission electron microscopy (TEM) of
nanoencapsulated food ingredients.
DOI: doi.org/10.1016/B978-0-12-815667-4.00002-X

In book: Characterization Rostamabadi, Falsafi, &
of Nanoencapsulated Jafari

Food Ingredients.

Academic Press.

Design and formulation of nano/micro-encapsulated
natural bioactive compounds for food applications
DOI: 10.1016/B978-0-12-815726-8.00001-5

Rostamabadi, Falsafi,
Boostani, Katouzian,
Atefeh Rezaei,

In book: Biopolymer
Nanostructures for Food
Encapsulation Purposes 1st

Edifion Assadpour, and Jafari

Covalent and Electrostatic Protein-Polysaccharide
Systems for Encapsulation of Nutraceuticals
DOI: doi.org/10.1016/B978-0-12-819724-0.00055-0

In book: Reference Module Rostamabadi, Falsafi, &
in Materials Science and Jaofari

Materials Engineering

Academic Press.

Possible health risks associated with nanostructures in

food In book: Safety and Rezaei, Daeihamed,
o rery ) : Regulatory Issues of Capanoglu,
DOI: doi.org/10.1016/B978-0-12-815725-1.00002-1 Nanoencapsulated  Food  Rostamabadi, Falsafi &
Ingredients Jaofari

Design and formulation of nano/micro-encapsulated
natural bioactive compounds for food applications
DOI: doi.org/10.1016/B978-0-12-815726-8.00001-5

Rostamabadi, Falsafi,
Boostani, Katouzian,
Rezaei, Assadpour, Jafari

In book: Application of
Nano/Microencapsulated
Ingredients in Food
Products.

Academic Press.

Effect of sonication on physical, chemical and
functional properties of oat starch
DOI: doi.org/10.22069/EJFPP.2020.14426.1462

Journal of Food Processing
and Preservation

Maghsoudlou, Falsafi,
Rostamabadi

) s Gagy il (S F-Y

Authors
Sodd  9dma

Journal/Publisher
olel e lio 5 psle

Paper
Slo 4wl oloon Sy 58 slo (g » 2199, anl$ 5L (o)

J\Iy 9 u)o

gl § CogSams ymod sbo (Sho (S Loy s o9 53l i g e pale SUs 5 o undd (5 pain o 9o

-

kel pglie atwlll 5 pdy pan g olord (SK5d o Sy o) e Gy slo 55l o5 far olel glogatio o Shudd

Sgol,d SaS @ oad adgi &3 ool )

—Sm anl B Lol es Dol d S5 4 unal g pane il s SU Ol (e mlio g pole (g janz  salel (dogaio o Audd
5 @l gl e 5 lerdsNisd sl (Shs » Susb, )
6y 5 polie s 5l ooliul b 3,5 olex b 6 )5 o5 S 0 gs ol el hdd sl ool b e e,

ol 33 Codls b 55| g Loy

L;”-‘-M‘ SS sle L;)"B PR C)La‘ EYg awlis 556

6oLl i,

‘}_:LLC .)/}4 ..L../}:j dj}/)'é (oo “5\>|)4 q_g\)l.gi foinsd ‘M

sobT

ol sy ¢ Sl

O3 il 5> Caglie e 2 (205 (ol Sy 2Olol i3 e olye wsi 5 55518

sl Sy p sk, il snld g (e ol Ky 2l L6 et 2l mlio Gllea -

s Lgl.ﬁ‘\:.wl.i.}

Lo sw),ni S 0390 j0 &S 5l Gilgww —F
o)géfoU
Qe VN0 g3l Sl

Gl p oo el oloey

OlAF=2,585 v



https://doi.org/10.1016/B978-0-12-815663-6.00015-X
https://doi.org/10.1016/B978-0-12-815667-4.00002-X
https://doi.org/10.1016/B978-0-12-815726-8.00001-5
https://doi.org/10.1016/j.jconrel.2019.02.005
https://doi.org/10.1016/j.jconrel.2019.02.005
https://doi.org/10.1016/j.jconrel.2019.02.005

Olesl o5 Y- VFe YN0 g5l Sle
OB 659leS psle cels 0 w6 sl 3T 5 58 S 5iles S b L]
ulf)f 6))5Lm5 r:}l.c celw VY ol 5»4-»4-79 ) 0,90
s alEasls slox 05 \Y oSS Ly 90!
Sy olEtils cels OF bl sl Jl58l o5 5 Lol Jguo!
)‘)—H.AJ oKisls Celw VP YYeoo 5).>| 9 HACCP @L»-A 9 J}»@‘
3y ol&iils celw V# VAN o laslinl Jgol g (31 (e b olis]
il (e Shjgal 35 e cels 00 OB oy (IS g S 00
9ol S 0393 31 (5,135 2 Bl -V

6)‘}5)‘. QlS.o el olowy 0590 ,aU

3 ol&izils celw ¥ 2le mlio o JLlsp,ls

O 5 oKl celw ¥ Design Expert 581 ¢ 5 5l eolawl b s b1 >1,b

O3 oKl cels ¥ (Word and Excel) 31 acgome o590




