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Purabdolah H; Sadeghi A; Jafari SM; Ebrahimi M; Shahiri Tabarestani H. 2025.Evaluation of
probiotic, antifungal, and antioxidant properties of the predominant yeast isolated from acorn
sourdough. Journal of Food Science & Technology (2008-8787) 21 (160).

Arabmofrad S; Jafari SM; Ziaiifar AM; Shahiri Tabarestani H; Bahlakeh G. 2025. Synthesis and
characterization of surface modified montmorillonite for nano-adsorption of phenolic compounds
from olive mill wastewater as a novel valorization strategy. Results in Engineering, 105088.

Sadeghi A; Alami M; Shahiri Tabarestani H; Rahimi D. 2025. Application of fermented black rice
along with malt coating containing potential probiotic yeast to produce a functional cupcake. Journal
of Food Science & Technology. (2008-8787) 21 (155).

Fayzi Karim Abadi E; Sadeghi Mahoonak A.R; Ghorbani M; Shahiri Tabarestani H; Ataei Z. 2024.
Optimization of physico-chemical properties and release of microencapsulated curcumin in Gum
Mastic biopolymer. Journal of Innovation in Food Science and Technology, 16 (62): 131-146.

Saeedabad, S. S; Tabarestani, H. S; Ghorbani, M; Ziaiifar A. M. 2024. Ohmic heating as a novel
approach for enhancing the techno-functional properties of sesame protein isolate. LWT, 274,
117151.

Tabarestani HS; Shahram H; Mahoonak AS; Moayedi A; Kaveh S. 2024. Enzymatic hydrolysis of
white-cheek shark skin gelatin: Optimization, structural transformations, functional characteristics,
and antioxidant potential. LWT. 213,117060.

Shahiri Tabarestani H; Moayedi A; Mohammadi F. 2024. Opuntia Stricta fruit pulp enrichment in
ketchup formulation: Effect on physicochemical, bioactive, and sensory acceptability. Applied Food
Research. 4(2):100579.

Hashemi Koochaksarayee H.R; Shahiri Tabarestani H; Sadeghi Mahoonak A.R; Ghorbani M;
Alami M. 2024. Modification of chemical and functional properties of commercial cold-water fish
gelatin by oak acorn (quercus. Castaneifolia) phenolic extract. Food Processing and Preservation
Journal (Iran). 16 (1):1-16

Fayzi Karim Abadi E; Sadeghi Mahoonak A.R; Ghorbani M; Shahiri Tabarestani H; Ataei Z. 2023.
Investigating the effects of modified Mastic Gum microcapsule containing Curcumin on MCF-7 cell
line by MTT test. Food Processing and Preservation Journal, 15(4): 63-86.

Tabarestani H.S; Mahoonak A.S; and Ghorbani M. 2024. Formulating low-fat beef burger with
fenugreek seed gum: Impact on texture, chemistry, and sensory characteristics. Food and
Humanity. 100260.

Manijili Z.N; Mahoonak A.S; Ghorbani M; and Tabarestani H.S. 2024. Multi-layer encapsulation of
pumpkin (Cucurbita maxima L.) seed protein hydrolysate and investigating its release and
antioxidant activity in simulated gastrointestinal digestion. Heliyon.10, e29669

Arabmofrad S; Jafari S.M; Lazzara G; Ziaiifar A.M; Tabarestani H.S; Bahlakeh G; Cavallaro, G;
Calvino M.M; and Sarvi M.N. 2024. Preparation and characterization of surface-modified
montmorillonite by cationic surfactants for adsorption purposes. Journal of Thermal Analysis and
Calorimetry. 148:13803-13814.
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Feizi P; Maghsoudlou Y; Shahiri Tabarestani H; Jafari S.M; and Bahri A. 2024. Comparison
Astaxanthin extraction of Fenneropenaeus merguiensis and Pontogammarus maeoticus by using
organic solvent, sunflower oil and ionic liquid micro emulsion. Iranian Food Science and Technology
Research Journal. 20 (2): 309-321.

Nooshi Manijili Z; Sadeghi Mahoonak A; Erfani Moghadam V; Ghorbani M; and Shahiri Tabarestani
H. 2024. Using microwave pretreatment in the enzymatic hydrolysis of pumpkin seed protein
(Cucurbita maxima L.) by alcalase and investigating its antioxidant properties. Iranian Food Science
and Technology Research Journal. 20 (2): 295-308.

Nooshi Manijili Z; Sadeghi Mahoonak A; Erfani Moghadam V; Ghorbani M; and Shahiri Tabarestani
H. 2023. Optimizing enzymatic hydrolysis of pumpkin seeds protein (Cucurbita maxima L.) by
pancreatin with using microwave pretreatment. Journal of food science and technology (Iran),
20(143): 78-90.

Rezaei-Saraji M; Ghorbani M; Mahoonak A.S; Tabarestani H.S; and Ghasemnezhad A. 2023.
Extraction of phenolic and flavonoid compounds of Grammosciadium platycarpum Boiss. &
Hausskn extract and their microencapsulation in alginate hydrogel. Food Processing and
Preservation Journal (Iran), 14 (4): 91-110.

Shafiei Sh; Aalami M; Tabarestani Sh.H; Amiri Aghda S. 2023. Effect of broad bean (Vica faba.L)
protein concentrate and xanthan gum on the properties of rice batter and cake. Food Processing
and Preservation Journal, 14 (4): 111-124.

Rahimipanah M; Sadeghi Mahoonak A; Ghorbani M; Shahiri Tabarestani H; and Nabimeybodi M.
2023. Optimization of Antioxidant Peptides Production from Tryptic Hydrolysis of Pomegranate
Seed Protein. Iranian Food Science and Technology Research Journal (Iran), 19(1): 181-194.

Shahiri Tabrestani P; Kashiri M; Maghsoudlou Y; Shahiri Tabarestani H; and Ghorbani M. 2023.
Evaluation of Prickly Pear’s Pulp Powder (Opuntia stricta) on Physicochemical Properties of Raw
and Cooked Analogue Burgers. Iranian Food Science and Technology Research Journal, 19(1):
31-41.

Tavasoli S; Maghsoudlou Y; Jafari S.M; and Shahiri Tabarestani H. 2023. Fabrication of stable
Pickering emulsion using hybrid particles comprised of biopolymers. Food Processing and
Preservation Journal (Iran), 15 (1): 109-124.

Tavasoli S; Maghsoudlou Y; Jafari S.M; and Shahiri Tabarestani H. 2023. Changes in emulsifying
properties of caseinate—Soy soluble polysaccharides conjugates by ultrasonication. Ultrasonics
Sonochemistry,106703.

Alvand M; Sadeghi Mahoonak A.R; Ghorbani M; Shahiri Tabarestani H; and Kaveh SH. 2023.
Effect of enzyme type and hydrolysis time on antioxidant properties of hydrolyzed Turkmen melon
seed protein. Journal of Innovation in Food Science and Technology (Iran), 15 (3): 99-112.

Jafari koshkghazi F; Sadeghi A.R; Alami M; Shahiri Tabarestani H; and Rahimi Galogahi D. 2023.
Evaluation of probiotic and antifungal properties of the selected yeast isolated from fermented black
rice. Journal of Food Microbiology (Iran), 10 (1): 59-70.

Tavasoli S; Maghsoudlou Y; Jafari SM, and Shahiri Tabarestani H. 2022. Improving the
emulsifying properties of sodium caseinate through conjugation with soybean soluble
polysaccharides. Food Chemistry. 377, 131987.
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Rahimipanah M; Sadeghi Mahoonak A; Ghorbani M; Shahiri Tabarestani H; and Nabi Meybodi M.
2022. Expeller-pressed pomegranate seed (Punica granatum L.) as a protein source for the
production of antioxidant peptides. International Journal of Peptide Research and Therapedutics.
28(4), 122.

Arabmofrad S; Jafari SM; Ziaiifar AM; Shahiri Tabarestani H; and Bahlakeh G. 2022. Investigation
of physico-chemical properties of montmorillonite modified with cationic surfactant. Journal of food
science and technology (Iran). 19 (124), 347-357.

Shahiri Tabarestani P; Kashiri M; Maghsoudlou Y; Shahiri Tabarestani H; and Ghorbani, M. 2022.
Effect of Opuntia pulp as a clean label ingredient on techno-functional properties of meat-free
burger. International Journal of Food Science & Technology. 57(7), 3982-3989.

Purabdolah H; Sadeghi A; Ebrahimi M; Kashaninejad M; Shahiri Tabarestani H; and
Mohamadzadeh J. 2022. Evaluation of probiotic and antifungal properties of the predominant LAB
isolated from fermented acorn (Quercus persica). Journal of Food Science and Technology (Iran).
19 (124), 171-183.

Bagheri Z; Forouzeh M R; Mazandarani M; Shahiri Tabarestani H; and Atashi S. 2022.
Investigation on changes in some quantitative, morphological and physiological parameters of
(Verbascum thapsus) in various elevation classes in Hezar Jarib. Journal of Rangeland (Iran). 16
(1), 108-123.

Alehosseini E; Shahiri Tabarestani H; Kharazmi M. S; and Jafari S.M. 2022. Physicochemical,
thermal, and morphological properties of chitosan nanoparticles produced by ionic gelation. Foods,
11(23), 3841.

Norian Behfar S; Kashiri M; Maghsoudlou Y; Khomeiri M; and Shahiri Tabarestani H. 2022.
Evaluation of the effect of xanthan gum and chia seed flour on the physical stability, textural and
rheological properties of dairy spread containing Samanou powder. Food Processing and
Preservation Journal (Iran), 14 (1), 99-115.

Khosravi larijany M; Sadeghi Mahoonak A; Ghorbani M; and Shahiri Tabarestani H. 2022.
Optimization of enzymatic hydrolysis conditions of contalupe (Cucumis melo var cantalupensis)
seed protein concentrate to achieve maximum antioxidant activity. /ranian Journal of Food Science
and Technology (FSCT), 19 (124), 285-302.

Izanloo |; Sadeghi Mahoonak A.R; Shahiri Taberestani H; Mazloomi S.N;
and Rashidi M. 2022. Optimization of production of hydrolyzed protein with antioxidant properties
from edible mushroom (Agaricus bisporus). Food Processing and Preservation
Journal (Iran), 14 (3), 55-78.

Forouzeh M A; Sharifian A; Yeganeh H; and Shahiri Tabarestani H. 2022. Evaluation of antioxidant
activity, phenolic, and flavonoid content of Tussilago farfara L. in different altitudes and phenological
stages. Journal of llam University of Medical Sciences (Iran), 30 (4), 15-26.

Alvand M; Sadeghi Mahoonak A; Ghorbani M; Shahiri Tabarestani H; Kaveh S. 2022. Comparison
of the Antioxidant Properties of Hydrolyzed Turkmen Melon Seed Protein by Pancreatin and
Alcalase. Food Engineering Research (Iran), 21(2): 75-90.

Hoseyni S.Z; Jafari S.M; Shahiri Tabarestani H; Ghorbani M; Assadpour E; and Sabaghi M. 2021.
Release of catechin from Azivash gum-polyvinyl alcohol electrospun nanofibers in simulated food
and digestion media. Food hydrocolloids. 112, 106366.
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Kashiri M; Dehghani M; Maghsoudlou Y; Ghorbani M; Shahiri Tabarestani H; and Hassania M.
2021. Investigation the effect of Oleic acid and Beeswax on physical and functional properties of
emulsion films based on fine wheat powder. Journal of food science and technology (Iran). 18(118),
93-105.

Alehosseini E; Jafari S.M; and Shahiri Tabarestani H. 2021. Production of d-limonene-loaded
Pickering emulsions stabilized by chitosan nanoparticles. Food Chemistry. 354, 129591.

Yazdani F; Raftani Amiri Z; and Shahiri Tabarestani H. 2021. Preparation of low calorie sour tea
jelly using stevia and gelatin of chicken skin-evaluation of the product. Journal of Food Technology
and Nutrition (Iran). 18, 55-68.

Mohajer Khorasani S; Aalami M; Kashaninejad M; and Shahiri Tabarestani H. 2021. Effect of
adding millet flour and Xanthan gum on the physicochemical and sensorial properties of gluten-free
cake. Journal of Food Processing and Preservation (Iran). 13 (1), 57-70.

Alehosseini E; Jafari SM; and Shahiri Tabarestani H. 2021. Evaluating the performance of artificial
neural networks (ANNs) for predicting the physical, rheological, and colorimetric properties of
chitosan nanoparticles (CSNPs). Iranian Journal of Food Science and Technology. 18 (113), 77-
90.

Poursaeid M; Shahiri Tabarestani H; and Aghajanzadeh Souraki S. 2021. Evaluation of
technological and sensory properties of low-fat beef burger
containing Madwort (Alyssum homolocarpum) seed gum as fat replacer. Food Processing and
Preservation Journal (Iran). 13 (2), 79-94.

Bagheri Z; Foroozeh M; Mazandarani M; Shahiri H; Atashi S. 2021. The effect of height, solvent,
plant organs and extraction method on some phytochemical properties of Verbascum speciosum
schard In Chaharbagh rangelands, Golestan province. Journal of Rangeland (Iran). 15 (1), 84-97.

Mohajer Khorasani S; Alami M; Kashaninezhad M; and Shahiri Tabarestani H. 2020. Comparison
of the effect of microwave treatment of millet grain and the addition of xanthan gum on the
characteristics of the batter and the physicochemical and sensorial properties of gluten-free cake.
Journal of Food Research (Iran). 30 (3), 169-187.

Purabdolah H; Sadeghi A; Ebrahimi M; Kashaninejad M; Shahiri Tabarestani H; and
Mohamadzadeh J. 2020. Techno-functional properties of the selected antifungal predominant LAB
isolated from fermented acorn (Quercus persica). Journal of Food Measurement and
characterization. 14, 1754—1764.

Rostamabadi H; Assadpour E; Shahiri Tabarestani H; Falsafi S.R; and Jafari S.M. 2020.
Electrospinning approach for nanoencapsulation of bioactive compounds: Recent advances and
innovations. Trends in Food Science and Technology, 100, 190-209.

Hoseyni S.Z; Jafari S.M; Shahiri Tabarestani H; Ghorbani M; Assadpour E; and Sabagh M. 2020.
Production and characterization of catechin-loaded electrospun nanofibers from Azivash gum-
polyvinyl alcohol. Carbohydrate Polymers. 235, 115978-115979.

Hoseyni SZ; Jafari SM; Shahiri Tabarestani H; Ghorbani M; Assadpour E. 2019. Effect of solution
parameters on morphology and formation of electrospun nanofibers from Azivash (Corchorus
olitorius L) leaf gum-polyvinyl alcohol. Journal of Food Science and Technology (Iran). 16 (87), 353-
368.
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Mohajer khorasani S; Alami M, Kashaninejad M; and Shahiri Tabarestani H. 2019. Comparison of
the effect of heat-moisture treatment of millet grain and addition of xanthan gum on the
characteristics of the batter and physicochemical and sensory properties. Journal of Food Science
and Technology (Iran). 16 (90), 229-244.

Mojaverian SP; Raftani Amiri Z; and Shahiri Tabarestani H. 2019. Sensory parameters evaluation
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