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4- Nanoemulsification of triglycerides: a novel approach to create nano-texture in
food systems, The 10th International Chemical Engineering Congress &
Exhibition (IChEC 2018), Isfahan, Iran, 6-10 May, 2018.

1- Nejatian, M., Hatami, M., Mohammadifar, M. A. (2013). Effect of gum
tragacanth exuded by three Iranian Astragalus on mixed milk protein system
during acid gelation. International Journal of Biological Macromolecules, 53,
168-176.

2- Hatami, M., Nejatian, M., Mohammadifar, M. A. (2012). Effect of co-solute
and gelation temperature on milk protein and gum tragacanth interaction in
acidified gels. International Journal of Biological Macromolecules, 50, 1109-
1115.

3- Hatami, M., Nejatian, M., Mohammadifar, M. A, Pourmand, H. (2014). Milk
Protein-Gum Tragacanth Mixed Gels: Effect of Heat-Treatment Sequence.
Carbohydrate Polymers, 101, 1068-1073.

4- Nejatian, M., Nikoopour, H., Mohammadi, T. (2015). Formulation and pilot
scale production of low-trans vanaspati with modified polyunsaturated fatty acids
content. Journal of Food Science and Technology, 52, 5271-5277.


https://www.civilica.com/Papers-NCFOODI24=%D8%A7%D9%88%D9%84%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D8%A8%DB%8C%D9%86-%D8%A7%D9%84%D9%85%D9%84%D9%84%DB%8C-%D9%88-%D8%A8%DB%8C%D8%B3%D8%AA-%D9%88-%DA%86%D9%87%D8%A7%D8%B1%D9%85%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D9%85%D9%84%DB%8C-%D8%B9%D9%84%D9%88%D9%85-%D9%88-%D8%B5%D9%86%D8%A7%DB%8C%D8%B9-%D8%BA%D8%B0%D8%A7%DB%8C%DB%8C-%D8%A7%DB%8C%D8%B1%D8%A7%D9%86.html
https://www.civilica.com/Papers-NCFOODI24=%D8%A7%D9%88%D9%84%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D8%A8%DB%8C%D9%86-%D8%A7%D9%84%D9%85%D9%84%D9%84%DB%8C-%D9%88-%D8%A8%DB%8C%D8%B3%D8%AA-%D9%88-%DA%86%D9%87%D8%A7%D8%B1%D9%85%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D9%85%D9%84%DB%8C-%D8%B9%D9%84%D9%88%D9%85-%D9%88-%D8%B5%D9%86%D8%A7%DB%8C%D8%B9-%D8%BA%D8%B0%D8%A7%DB%8C%DB%8C-%D8%A7%DB%8C%D8%B1%D8%A7%D9%86.html
https://www.civilica.com/Papers-NCFOODI24=%D8%A7%D9%88%D9%84%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D8%A8%DB%8C%D9%86-%D8%A7%D9%84%D9%85%D9%84%D9%84%DB%8C-%D9%88-%D8%A8%DB%8C%D8%B3%D8%AA-%D9%88-%DA%86%D9%87%D8%A7%D8%B1%D9%85%DB%8C%D9%86-%DA%A9%D9%86%DA%AF%D8%B1%D9%87-%D9%85%D9%84%DB%8C-%D8%B9%D9%84%D9%88%D9%85-%D9%88-%D8%B5%D9%86%D8%A7%DB%8C%D8%B9-%D8%BA%D8%B0%D8%A7%DB%8C%DB%8C-%D8%A7%DB%8C%D8%B1%D8%A7%D9%86.html

5- Nejatian, M., Abbasi, S., Kadkhodaee, R. (2018). Ultrasonic-Assisted
Fabrication of Concentrated Triglyceride Nanoemulsions and Nanogels.
Langmuir, 34 (38), 11433-11441.

6- Rafiee, Z., Nejatian, M., Daeihamed, M., Jafari, S. M. (2018). Application of
different nanocarriers for encapsulation of curcumin. Critical reviews in food

science and nutrition, (just-accepted), 1-30.

7- Nejatian, M., Jonaidi-Jafari, N., Abbaszadeh, S., Saberian, H., Darabzadeh,
N., Ghanizadeh, G. 2019. Using mixture design approach to predict rheological
properties of low calorie dairy desserts containing gum tragacanth exuded by

three Iranian Astragalus. Food science and biotechnology, 28(2), 205-412.

8- Rafiee, Z., Nejatian, M., Daeihamed, M., Jafari, S. M. (2019). Application of
different nanocarriers for encapsulation of curcumin. Trends in Food Science &
Technology, 88, 445-458.

9- Nejatian, M., Abbasi, S. (2019). Formation of concentrated triglyceride
nanoemulsions and nanogels: natural emulsifiers and high power ultrasound.
RSC Advance, 9 (49), 28330-28344.

Sl - A
o dame « S (Al |yons c00ly SIS (i3 ool aabls dalesl o)l b Jgol =)

AYAY ol S rdls ol Ll

2- Nejatian, M., Saberian, H., Jafari, S. M. (2019). Encapsulation of food
ingredients by double nanoemulsions (Chapter Three). In: Lipid-Based
Nanostructures for Food Encapsulation Purposes (Edited by JAFARI, S. M).
Volume 2, Pp. 89-128.

H(w g) (30l @algm -9


http://www.sciencedirect.com/science/article/pii/S0141813012004308
http://www.sciencedirect.com/science/article/pii/S0141813012004308
javascript:void(0)
javascript:void(0)
https://www.sciencedirect.com/science/article/pii/B9780128156735000039
https://www.sciencedirect.com/science/article/pii/B9780128156735000039

Jlo ¥ Goe 45 () Al dudly Sy pole olSiiilo-

olo il 9 Jlw S oo s 5 7l 35 50 598 ply SN
13¢ dlge gt A Jgol -

S o3 gl =¥

(s 9 5,) o3¢ dlge (5 4y -

lag olge coni ¥

oz olge slao Jailil 4 opilsd -0

2l dlge oS J s -#

18 Slge Bl panld S1-V

Pl 2l sle oy g Y g8 -A

ady bl po (Lol g cadled ).

o V) paaly Y ojlod S gy A IS A3 lojles Axsg g (o aly (K50 5l yw) Siirgiy )

Ceuo ).‘*.51 J).w ‘(G"d"c ‘5)65}.90 o= S ;&.0.]9.»..: = (Vo8 ».\,Jy 4.’[>)15 Oli«.u)l.é)T R g ‘5‘3 Jgﬁ.w.o—v

Juo S5 Ll e

Lo ,lo-1)

(S rws5y) e slaos sl 8 (535055, 5 (i 2L (slaig, b (L] =Y



(2lié olge sloy, w0 ScanNing Electron Microscopy [Freeze Drier L bl -Y
SPSS L b5 slsl-o

TUV-Academy  _Suule )l olié mlio obsls 5,5 15022000 s laibis! (s jee aslialss -5

oyl s Rheinland

5 Food process ENgineering alxe . olié wolio g pgle alxs 5 2l3é molio g adis pole ale jglo-A

a8de 0590 (i gloaioo ) -1Y

(. 3 Nutraceuticals . Slee) jol> slaldé olg cwdige g 4355 pgle ddé > b (65e9uSs - )
(g Bw o) (59985, 2108 (glvos sl 8 (olaonds s 5ud Loles - Y

55515 slalic adgi jo aiedise il slapiunns =Y

Lo 3 S plimd gl ( S90S J5) byl 05" (olgs 5 2138 lo oo Ll oy alal ) ¥

(O9d 901536 g 9,500) (STho5 sl gund 9ol (185, (5599255 —)



