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Foods Farid Moradinezhad; Majid Zein multilayer electrospun nanofibers contain essential oil: release ISI
Aliabadi; Elham Ansarifar kinetic, functional effectiveness and application to fruit preservation y
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Advances in Colloid | Sara hedayati, Mohammad Tarahi, | Encapsulation of mint essential oil: Techniques and applications
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Baeghbali,Elham Ansarifar, IF=)0.1
Mohammad Hashem Hashempur
Food Science & Mohammad Reza Saebi, Farid Quality preservation and decay reduction of minimally ISI
Nutrition Moradinezhad, Elham Ansarifar | processed seedless barberry fruit via postharvest ultrasonic =¥ 4
treatment
Horticulturae Farid Moradinezhad, Asma Effects of Ultrasonication and Modified Atmosphere Packaging on ISt
Heydari, Elham Ansarifar the Physicochemical Characteristics and Quality of Ready-to-Eat [F=Y YT
Pomegranate Arils
Critical Reviews in Food Mina Homayoonfal , Narjes Optimization of spray drying process parameters for the food ISI
Science and Nutrition Malekjani , vahid Baeghbali , bioactive ingredients
Elham Ansarifar , Sara Hedayati, TF=n.v-A
Seid Mahdi Jafari
Gels Sara Hedayati, Elham Ansarifar, | Influence of Persian Gum and Almond Gum on the Physicochemical ISI
Mohammad Tarahi, Zahra Properties of Wheat Starch
Tahsiri,Vahid Baeghbali, Mehrdad IF=r.fyy
Niakousari
Polymers Farid Moradinezhad, Sara Assessment of Zataria Multiflora Essential Oil—Incorporated IST Wlis
Hedayati, Elham Ansarifar Electrospun Polyvinyl Alcohol Fiber Mat as Active Packaging .
= Fasy
BMC Microbiology | Elham Ansarifar, Seyed Mohamad | Campylobacter prevalence from food,animals, human and IST Wiis
Riahi, Taurai Tasara, Parisa environmental samples in Iran: a systematic review and meta-
Sadighara, Tayebeh Zeinali analysis IF=f.£70




South Western Journal

Maryam Dorostkar, Farid

INFLUENCE OF POSTHARVEST CALCIUM SALTS

of Horticulture, Moradinezhad, Elham Ansarifar | APPLICATION ON ORGANOLEPTIC PROPERTIES AND o
Biology and ANTIOXIDANT ACTIVITY OF APRICOT FRUIT SCOPUS
Environment

LWT - Food Science | Sara Hedayati, Sara Ansari, Zahra | Multi-objective optimization of cakes formulated with fig or date
and Technology Javaheri, Mohammad-Taghi syrup and different hydrocolloids based on TOPSIS IST 4l
Golmakani,Elham Ansarifar
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Journal of Food Nargess Rahimi, Afifeh Optimization of ultrasound-assisted osmotic dehydration of IST ot
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Preservation ‘

Revista Facultad Maryam Dorostkar, Farid Effectiveness of postharvest calcium salts applications to improve i
Nacional de Moradinezhad, Elham Ansarifar | shelf-life and maintain apricot fruit quality during storage SCOPUS
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Food and Bioprocess Elham Ansarifar, Sara Hedayati, | Encapsulation of Jujube Extract in Electrospun Nanofiber: Release
Technology Tayebeh Zeinali, Ayub Ebadi Profile, Functional Effectiveness, and Application for Active ISI e
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Journal of Diabetes & | Fatemeh Hoseinzadeh-Chahkandak, | Prevalence of vitamin D deficiency and its association with metabolic
Metabolic Disorders Tayebeh Zeinali, Fatemeh Salmani, | syndrome among the elderly population of Birjand, Iran IST e
Mitra Moodi, Farshad Sharifi,
Mehran Rahimlou, Elham
Ansarifar
Chemical and Biological Elham Ansarifar, Encapsulation of thyme essential oil using electrospun zein fiber for ISI o
Technologies in strawberry preservation
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BMC Geriatrics Fatemeh Hoseinzadeh-Chahkandak, | Nutrition assessment and geriatric associated conditions among free IST 4l
Mehran Rahimlou, Fatemeh Salmani, | living elderly people in Birjand, East of Iran: a cross-sectional study
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LWT-Food Science Niakousari, Maral Seidi Damyeh, | Selection of appropriate hydrocolloid for eggless cakes containing IST Wiio
and Technology Seyed Mohammad Mazloomi, chubak root extract using multiple criteria decision-making approach
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Characterization Moghaddam modified atmosphere packaging o
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Elham Ansarifar, Fakhri Shahidi,

LWT-Food Sci Mohebbat Mghebbi, Navid Optimization of limonene microencapsulation based on native and B
srood science Ramezanian, Arash- fibril soy protein isolate by VIKOR method _
and Technology Koocheki, Amirhossein IF=y.va
Mohamadian
: . . e ISI wiio
International J 1 Elham Ansarifar- Mohebbat Novel Multilayer Microcapsules Based on Soy Protein Isolate Fibrils
niernational Journa Mohebbi- Fakhri Shahidi- Arash | and High Methoxyl Pectin: Production, Characterization and Release | |p_
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; Koocheki- Navid Ramezanian | Modeling
Macromilecules
Elham Ansarifar *, Fakhri
LWT-Food Science Shahidi, Mohebbat Mohebbi, Evaluation Effect of Chitosan on Physico-chemical Properties of IST i
and Technology Seyed Mohammad Razavi, Deep-Fat-Fried Kurdish Cheese Nuggets by TOPSIS method
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International Journal Mohebbat Mohebbi, Mohammad | Employing an Intelligence Model and Sensitivity Analysis to
of Food Science and Reza Amiryousefi,* Nasim Investigate some Physicochemical Properties of Coated Bell Pepper | IF=y.rar
Technology Hasanpour & Elham Ansarifar | During Storage: Application of Gum Tragacanth and Sesame Oil
Mohebbat Mohebbi , Elham
Journal Food and Ansarifar* , Nasim Hasanpour , Suitability of Aloe Vera and Gum Tragacanth as Edible Coatings to IST «tio
Bioprocess Mohammad Reza Amiryousefi | Extend Shelf-Life of Button Mushroom
Technology TE=ras
Journal of Food Physicochemical properties of bell pepper and kinetics of its color
processing and Mohebbat Mohebbi, Nasim change influenced by Aloe vera and gum tragacanth coatings during |  ISI st
preservation Hasanpour, Elham Ansgrlfar and storage at different temperatures.
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Food and Nutrition

Elham Ansarifar®, Mohebbat

Studying Some Physicochemical Characteristics of Crust Coated with
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sciences Mohebbi, Fakhri Shahidi White Egg and Chitosan Using a Deep-Fried Model System
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Journal of Food Elham Ansarifar - Description Of The Kinetic Enzymatic Browning In Quince Slices
Measurement and Behrooz Alizadeh behbahani Applying The Fractal Texture Fourier Image TF=1A)
Characterization
Journal of Food Behdad Shokrollahi Performance of lentil and chickpea in deep fried crust model
Measurement and Yancheshmeh, Mohebbat (DFCM): Oil barrier and crispy properties IST Wi
Characterization Mohebbi, Mehdi varidi, seyyed
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Yorr Elesevir Plate heat exchangers in the food
industry
Yory Elesevir Thawing equipment for the food
industry
Yoy Elesevir Optimization of the spray drying

process parameters for the food and
bioactive ingredients




