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Authored Book Chapters (12 published book chapters)
· Miran, M.; Salami, M., Emam-Djomeh, Z.; Potential Role of Functional Foods and Antioxidants in Relation to Oxidative Stress and Hyperhomocysteinemia, In book: Nutritional Management and Metabolic Aspects of Hyperhomocysteinemia, 2021 Springer-Nature, DOI: 10.1007/978-3-030-57839-8_15.
· Aliabbasi, N; Fathi, M.; Emam-Djomeh, Z.; Active food packaging with nano/microencapsulated ingredients, In book: Application of Nano/Microencapsulated Ingredients in Food Products, 2021 Academic Press (Elsevier) DOI: 10.1016/B978-0-12-815726-8.00004-0.
· Emam-Djomeh, Z.; Rezvankhah, A.; Targeted release of nanoencapsulated food ingredients, In book: Release and Bioavailability of Nanoencapsulated Food Ingredients, 2021, Academic Press (Elsevier), DOI: 10.1016/B978-0-12-815665-0.00003-5
· Hajikhani, M.; Emam-Djomeh,Z.; Mucoadhesive delivery systems for nanoencapsulated food ingredients, In book: Release and Bioavailability of Nanoencapsulated Food Ingredients, 2021, Academic Press (Elsevier), DOI: 10.1016/B978-0-12-815665-0.00011-4
· Emam-Djomeh, Z.; Ebrahimi pure, A.; Ebrahimi pure, M.; Atomic force microscopy (AFM) of nanoencapsulated food ingredients, n book: Characterization of Nanoencapsulated Food Ingredients, 2020 Academic Press (Elsevier), DOI: 10.1016/B978-0-12-815667-4.00005-5

· Salehi, E.; Emam-Djomeh, Z.; Fathi, M.; Askari, G.; Opuntia ficus-indica Mucilage: Rheology and Functions. In: Emerging Natural Hydrocolloids, 2019, Wiley and sons, DOI: 10.1002/9781119418511.ch17. 
· Emam‐Djomeh, Z.; Fathi, M.; Askari, G.; Gum Tragacanth (Astragalus gummifer Labillardiere). In: Emerging Natural Hydrocolloids, 2019, Wiley and sons, DOI: 10.1002/9781119418511.ch12. 
· Alavi, F.; Salami, M.; Emam-Djomeh, Z.; Mohammadian, M.; Nutraceutical Properties of Camel Milk. Nutrients, In:  Dairy and their Implications on Health and Disease, 2017: Academic Press (Elsevier), DOI:10.1016/B978-0-12-809762-5.00036-X. 
· Mohammadian, M.; Salami, M.; Emam-Djomeh, Z.; Alavi, F.; Nutraceutical Properties of Dairy Bioactive Peptides. In: Dairy in Human Health and Disease Across the Lifespan, 2017: Academic Press (Elsevier), DOI:10.1016/B978-0-12-809868-4.00025-X. 
· Emam-Djomeh, Z.; Karami-Moghaddam, A.; Broumand, A.; Casein-Based Zataria multiflora Boiss Films. In: Antimicrobial Food Packaging, 2016: Academic Press (Elsevier), DOI:10.1016/B978-0-12-800723-5.00042-5. 
· Fazaeli, M., Tahmasebi, M., Emam-Djomeh, Z.; Characterization of food texture: application of Microscopic technology. Current Microscopy Contributions to Advances in Science and Technology, Edited by A. Méndez-Vilas, 08/2012: pages 855-871; ISBN: ISBN-13 Vol. 2: 978-84-939843-6-6. 

Publications: Peer reviewed papers (274)
· Saadat, S., Emam-Djomeh, Z., Askari, G. Antibacterial and Antioxidant Gelatin Nanofiber Scaffold Containing Ethanol Extract of Pomegranate Peel: Design, Characterization and In Vitro Assay, Food and Bioprocess Technology, 2021, DOI: 10.1007/s11947-021-02616-z.
· Tahmasebi, M., Emam-Djomeh, Z., Lycopene degradation and color characteristics of fresh and processed tomatoes under the different drying methods: a comparative study, Chemical papers, 2021, DOI: 10.1007/s11696-021-01611-0
· Moghaddam, M., Salami, M., Mohammadian, Mehdi, Emam-Djomeh, Z., Development and characterization of pH-sensitive and antioxidant edible films based on mung bean protein enriched with Echium amoenum anthocyanins, Journal of Food Measurement and Characterization, 2021, DOI: 10.1007/s11694-021-00872-3
· Alavi, F., Chen, L., Emam‐Djomeh, Z., Effect of ultrasound-assisted alkaline treatment on functional property modifications of faba bean protein, Food Chemistry, 2021, DOI: 10.1016/j.foodchem.2021.129494
· Asadi, M., Salami, M., Hajikhani, M., Emam-Djomeh, Z., Aghakhani, A., Ghasemi, A., Electrospray Production of Curcumin-walnut Protein Nanoparticles, Food Biophysics, 2021, DOI: 10.1007/s11483-020-09637-9
· Hajikhani, M., Emam-Djomeh, Z., Askari, G., Fabrication and characterization of mucoadhesive bioplastic patch via coaxial polylactic acid (PLA) based electrospun nanofibers with antimicrobial and wound healing application, International Journal of Biological Macromolecules, 2021, DOI: 10.1016/j.ijbiomac.2021.01.051
· Hajikhani, M., Emam-Djomeh, Z., Askari, G., Fabrication and Characterization of Gluten Film Reinforced by Lycopene-Loaded Electrospun Polylactic Acid Nano-fibers, Food and Bioprocess Technology, DOI: 10.1007/s11947-020-02561-3
· Ekrami, M., Emam-Djomeh, Z., Joolaei, P., Mahmoudi, S., Khaleghi, S., Eco-friendly UV protective bionanocomposite based on Salep-mucilage/flower-like ZnO nanostructures to control photo-oxidation of kilka fish oil, International Journal of Biological Macromolecules, 2020, DOI: 10.1016/j.ijbiomac.2020.12.013
· Sadeghian Motahar, S.F., Ariaeinejad, S., Salami, M., Emam-Djomeh, Z., Sheikh Abdollahzadeh, A., Improving the quality of gluten-free bread by a novel acidic thermostable α-amylase from metagenomics data, Food Chemistry, 2021, DOI: 10.1016/j.foodchem.2021.129307
· Hajikhani, M., Emam-Djomeh, Z., Askari, G., Lycopene loaded poly lactic acid (PLA) and PLA/copolymer electrospun nanofibers, synthesis, characterization and control release, Journal of Food Processing and Preservation, 2020, DOI: 10.1111/jfpp.15055
· Mohammadian, M., Salami, M., Moghaddam, M., Amir-salehi, A., Emam-Djomeh, Z., Mung bean protein as a promising biopolymeric vehicle for loading of curcumin: Structural characterization, antioxidant properties, and in vitro release kinetics, Journal of Drug Delivery Science and Technology, 2020, DOI: 10.1016/j.jddst.2020.102148
· Karimi, A., Askari, G., Yarmand, M.S., Salami, M., Emam-Djomeh, Z., Development, modification and characterization of ursolic acid-loaded gelatin nanoparticles through electrospraying technique, Food and Bioproducts Processing, 2020, DOI: 10.1016/j.fbp.2020.08.018
· Alavi, F., Chen, L., Emam‐Djomeh, Z., Structuring of acidic oil-in-water emulsions by controlled aggregation of nanofibrillated egg white protein in the aqueous phase using sodium hexametaphosphate, Food Hydrocolloids, 2021, DOI: 10.1016/j.foodhyd.2020.106359
· Alavi, F., Chen, L., Emam‐Djomeh, Z., Consequences of heating under alkaline pH alone or in the presence of maltodextrin on solubility, emulsifying and foaming properties of faba bean protein, Food Hydrocolloids, 2021, DOI: 10.1016/j.foodhyd.2020.106335
· Taghavi, H., Salami, M., Mohammadian, M., Khodadadi, M., Emam-Djomeh, Z., Mechanical, physical, and bio-functional properties of biopolymer films based on gelatin as affected by enriching with orange peel powder, Polymer Bulletin, (in press), DOI:10.1007/s00289-020-03319-9
· Sadeghian Motahar, Khatibi, A., Salami, M., S.F., Ariaeinejad, S., Emam-Djomeh, Z., Nedaei, H., Kavousi, K., Sheikh Abdollahzadeh, A., Hosseini-Salekdeh, G., A novel metagenome-derived thermostable and poultry feed compatible α-amylase with enhanced biodegradation properties, International Journal of Biological Macromolecules, 2020, DOI: 10.1016/j.ijbiomac.2020.08.064
· Najafi, A., Emam-Djomeh, Z., Askari, G., Fathi, M., Electrospun hydrophobe nanofibrous membrane based on polysulfone/Triton x‐100: A novel vehicle to concentrate pomegranate juice, Journal of Food Process Engineering, 2020, DOI: 10.1111/jfpe.13493
· Moradian, N.; …., Emam-Djomeh, Z., ….(48 authors), The urgent need for integrated science to fight COVID-19 pandemic and beyond, Journal of Translational Medicine, 2020, DOI: 10.1186/s12967-020-02364-2
· Mohammadian, M., Waly, M., Moghaddam, M., Emam-Djomeh, Z., Salami, M., Moosavi-Movahedi, A.A., Nanostructured food proteins as efficient systems for the encapsulation of bioactive compounds, Food Science and Human Wellness, 2020, DOI: 10.1016/j.fshw.2020.04.009
· Moghaddam, M., Salami, M., Mohammadian, M., Emam-Djomeh, Z., Jahanbani, R., Moosavi-Movahedi, A.A., Physicochemical and bio-functional properties of walnut proteins as affected by trypsin-mediated hydrolysis, Food Bioscience, 2020, DOI: 10.1016/j.fbio.2020.100611
· Alavi, F., Emam‐Djomeh, Z., Chen, L., Acid-induced gelation of thermal co-aggregates from egg white and hempseed protein: Impact of microbial transglutaminase on mechanical and microstructural properties of gels, Food Hydrocolloids, 2020, DOI: 10.1016/j.foodhyd.2020.105960
· Moghaddam, M., Salami, M., Mohammadian, M., Delphi, L., Sepehri, H., Emam-Djomeh, Z., Moosavi-Movahedi, A.A., Walnut protein–curcumin complexes: fabrication, structural characterization, antioxidant properties, and in vitro anticancer activity, Food Measurement and Characterization, 2020, DOI: 10.1007/s11694-019-00336-9
· Alavi, F., Tian, Z., Chen, L., Emam‐Djomeh, Z., Effect of CaCl2 on the stability and rheological properties of foams and high-sugar aerated systems produced by preheated egg white protein, Food Hydrocolloids, 2020, DOI: 10.1016/j.foodhyd.2020.105887
· Hajian, N., Salami, M., Mohammadian, M., Moghaddam, M., Emam-Djomeh, Z., Production of Low-Fat Camel Milk Functional Ice creams Fortified with Camel Milk Casein and its Antioxidant Hydrolysates, Applied Food Biotechnology, 2020, DOI: 10.22037/afb.v7i2.27779
· Solgi, S., Emam-Djomeh, Z., Fathi, M., Farahani, F., The encapsulation of curcumin by whey protein: Assessment of the stability and bioactivity, Journal of Food Process Engineering, 2020, DOI: 10.1111/jfpe.13403
· Alavi, F., Emam-Djomeh, Z., Salami, M., Mohammadian, M., Effect of microbial transglutaminase on the mechanical properties and microstructure of acid-induced gels and emulsion gels produced from thermal denatured egg white proteins, International Journal of Biological Macromolecules, 2020, DOI:10.1016/j.ijbiomac.2020.03.008
· Moghaddam, M., Salami, M., Mohammadian, M., Khodadadi, M., Emam-Djomeh, Z., Development of antioxidant edible films based on mung bean protein enriched with pomegranate peel, Food Hydrocolloids, 2020, DOI: 10.1016/j.foodhyd.2020.105735
· Mohammadian, M., Moghaddam, M., Salami, M., Emam-Djomeh, Z., Alavi, F., Momen, S., Moosavi-Movahedi, A.A., Whey protein aggregates formed by non-toxic chemical cross-linking as novel carriers for curcumin delivery: Fabrication and characterization, Journal of Drug Delivery Science and Technology, 2020, DOI: 10.1016/j.jddst.2020.101531
· Farajpour, R., Emam-Djomeh, Z., Moini, S., Tavakolipour, H., Safayan, S., Structural and physico-mechanical properties of potato starch-olive oil edible films reinforced with zein nanoparticles, International Journal of Biological Macromolecules, 2020, DOI: 10.1016/j.ijbiomac.2020.01.175
· Alavi, F., Emam-Djomeh, Z., Mohammadian, M., Salami, M., Moosavi-Movahedi, A.A. Physico-chemical and foaming properties of nanofibrillated egg white protein and its functionality in meringue batter. (2020) Food Hydrocolloids, 101, DOI: 10.1016/j.foodhyd.2019.105554. 
· Alavi, F., Emam-Djomeh, Z., Momen, S., Hosseini, E., Moosavi-Movahedi, A.A., Fabrication and characterization of acid-induced gels from thermally-aggregated egg white protein formed at alkaline condition (2020) Food Hydrocolloids, 99, DOI: 10.1016/j.foodhyd.2019.105337. 
· Rezvankhah, A., Emam-Djomeh, Z., Askari, G., Encapsulation and delivery of bioactive compounds using spray and freeze-drying techniques: A review (2020) Drying Technology, 38 (1-2), pp. 235-258. DOI: 10.1080/07373937.2019.1653906. 
· Babaki, A., Askari, G., Emam-Djomeh, Z., Drying behavior, diffusion modeling, and energy consumption optimization of Cuminum cyminum L. undergoing microwave-assisted fluidized bed drying, (2020) Drying Technology, 38 (1-2), pp. 224-234. DOI: 10.1080/07373937.2019.1652638. 
· Amighi, F., Emam-Djomeh, Z., Labbafi-Mazraeh-Shahi, M., Effect of different cross-linking agents on the preparation of bovine serum albumin nanoparticles (2020) Journal of the Iranian Chemical Society, DOI: 10.1007/s13738-019-01850-9. 
· Mohammadian, M., Salami, M., Emam-Djomeh, Z., Characterization of hydrogels formed by non-toxic chemical cross-linking of mixed nanofibrillated/heat-denatured whey proteins (2019) Journal of the Iranian Chemical Society, 16 (12), pp. 2731-2741. DOI: 10.1007/s13738-019-01733-z, 
· Mohammadian, M., Salami, M., Alavi, F., Momen, S., Emam-Djomeh, Z., Moosavi-Movahedi, A.A., Fabrication and Characterization of Curcumin-Loaded Complex Coacervates Made of Gum Arabic and Whey Protein Nanofibrils, (2019) Food Biophysics, 14 (4), pp. 425-436., DOI: 10.1007/s11483-019-09591-1, .
· Mazruei Arani, N., Emam-Djomeh, Z., Tavakolipour, H., Sharafati-Chaleshtori, R., Soleimani, A., Asemi, Z., The Effects of Probiotic Honey Consumption on Metabolic Status in Patients with Diabetic Nephropathy: a Randomized, Double-Blind, Controlled Trial, (2019) Probiotics and Antimicrobial Proteins, 11 (4), pp. 1195-1201., DOI: 10.1007/s12602-018-9468-x. 
· Rezvankhah, A., Emam-Djomeh, Z., Safari, M., Askari, G., Salami, M., Microwave-assisted extraction of hempseed oil: studying and comparing of fatty acid composition, antioxidant activity, physiochemical and thermal properties with Soxhlet extraction, (2019) Journal of Food Science and Technology, 56 (9), pp. 4198-4210., DOI: 10.1007/s13197-019-03890-8. 
· Ekrami, M., Emam-Djomeh, Z., Ghoreishy, S.A., Najari, Z., Shakoury, N., Characterization of a high-performance edible film based on Salep mucilage functionalized with pennyroyal (Mentha pulegium) (2019) International Journal of Biological Macromolecules, 133, pp. 529-537., DOI: 10.1016/j.ijbiomac.2019.04.136. 
· Geranpour, M, Emam‐Djomeh, Z., Asadi, G: Investigating the effects of spray drying conditions on the microencapsulation efficiency of pumpkin seed oil. Journal of Food Processing and Preservation, 2019; DOI:10.1111/jfpp.13947. 
· Hasan Hussein, F., Razavi, S.H., Emam Djomeh, Z., Evaluation of physicochemical, sensorial and microbiological attributes of fermented camel sausages (2019) Iranian Journal of Chemistry and Chemical Engineering, 38 (2), pp. 171-181. 
· Mazruei Arani, N., Emam-Djomeh, Z., Asemi, Z., Tavakolipour, H., Sharafati Chaleshtori, R., Alizadeh, S.: Physiochemical and microbial properties of honey containing heat-resistant Bacillus coagulans T11. Journal of Food Measurement and Characterization 03/2019; DOI:10.1007/s11694-019-00110-x. 
· Lotfian, F., Emam Djomeh, Z., Karami, M., Moeini, S.,: Protein beverages made of a mixture of egg white and chocolate milk: Microbiology, nutritional and sensory properties. Food Science & Nutrition 03/2019; DOI:10.1002/fsn3.983. 
· Khosravi, S., Safari, M., Emam-Djomeh, Z., Golmakani, M.,: Development of fermented date syrup using Kombucha starter culture. Journal of Food Processing and Preservation 01/2019;, DOI:10.1111/jfpp.13872. 
· Mohammadian, M., Salami, M., Momen, S., Alavi, F., Emam-Djomeh, Z.: Fabrication of curcumin-loaded whey protein microgels: Structural properties, antioxidant activity, and in vitro release behavior. LWT- Food Science and Technology 12/2018; 103., DOI:10.1016/j.lwt.2018.12.076. 
· Momen, S, Salami, M, Alavi, F, Emam-Djomeh, Z., Moosavi-Movahedi, A.: The techno-functional properties of camel whey protein compared to bovine whey protein for fabrication a model high protein emulsion. LWT- Food Science and Technology 11/2018; 101., DOI:10.1016/j.lwt.2018.11.063. 
· Salehi, E., Emam-Djomeh, Z, Askari, G., Fathi, M.: Opuntia ficus indica fruit gum: Extraction, characterization, antioxidant activity and functional properties. Carbohydrate Polymers 11/2018; 206., DOI:10.1016/j.carbpol.2018.11.035. 
· Rezvankhah, A., Emam-Djomeh, Z., Safari, M., Askari, G., Salami, M., Investigation on the extraction yield, quality, and thermal properties of hempseed oil during ultrasound-assisted extraction: A comparative study. Journal of Food Processing and Preservation 10/2018;, DOI:10.1111/jfpp.13766. 
· Hosseini, E., Sattari, R., Ariaeenejad, S., Salami, M., Emam-Djomeh, Z., Fotouhi, L., Poursasan, N., Sheibani, N., Ghamsari, S.M., Moosavi-Movahedi, A.A., The impact of slaughtering methods on physicochemical characterization of sheep myoglobin. Journal of the Iranian Chemical Society 09/2018; 16(2)., DOI:10.1007/s13738-018-1509-6. 
· Mazruei-Arani, N., Emam-Djomeh, Z., Tavakolipour, H., Sharafati-Chaleshtori, R., Soleimani, A., Asemi, Z., The Effects of Probiotic Honey Consumption on Metabolic Status in Patients with Diabetic Nephropathy: a Randomized, Double-Blind, Controlled Trial. Probiotics and Antimicrobial Proteins 09/2018;, DOI:10.1007/s12602-018-9468-x. 
· Alavi, F., Momen, S., Emam-Djomeh, Z., Salami, M., Moosavi-Movahedi, A. A., Tailoring egg white proteins by a GRAS redox pair for production of cold-set gel. LWT- Food Science and Technology 09/2018; 98., DOI:10.1016/j.lwt.2018.09.016. 
· Mohammadian, M., Salami, M., Momen, S., Alavi, F., Emam-Djomeh, Z., Moosavi-Movahedi, A.A., Enhancing the aqueous solubility of curcumin at acidic condition through the complexation with whey protein nanofibrils. Food Hydrocolloids 09/2018; DOI:10.1016/j.foodhyd.2018.09.001. 
· Alavi, F., Emam-Djomeh, Z., Momen, S., Mohammadian, M., Salami, M., Moosavi-Movahedi, A.A., Effect of free radical-induced aggregation on physicochemical and interface-related functionality of egg white protein. Food Hydrocolloids 08/2018; 87., DOI:10.1016/j.foodhyd.2018.08.048. 
· Fathi, M., Emam-Djomeh, Z., Sadeghi-Varkani, A., Extraction, characterization and rheological study of the purified polysaccharide from Lallemantia ibrica seeds. International Journal of Biological Macromolecules 08/2018; 120(Pt A)., DOI:10.1016/j.ijbiomac.2018.08.159. 
· Mohammadian, M., Salami, M., Emam-Djomeh, Z., Momen, S., Moosavi-Movahedi, A.A., Gelation of oil-in-water emulsions stabilized by heat-denatured and nanofibrillated whey proteins through ion bridging or citric acid-mediated cross-linking. International Journal of Biological Macromolecules 08/2018; 120(Pt B)., DOI:10.1016/j.ijbiomac.2018.08.085. 
· Ekrami, M., Magna, G., Emam-djomeh, Z., Yarmand, M.S., Paolesse, R., Di Natale, C.,  Porphyrin-Functionalized Zinc Oxide Nanostructures for Sensor Applications. Sensors 07/2018; 18(7):2279., DOI:10.3390/s18072279. 
· Alavi, F., Emam-Djomeh, Z., Yarmand, M.S., Salami, M., Momen, S., Moosavi-Movahedi, A.A., Cold gelation of curcumin loaded whey protein aggregates mixed with k-carrageenan: Impact of gel microstructure on the gastrointestinal fate of curcumin. Food Hydrocolloids 07/2018; 85., DOI:10.1016/j.foodhyd.2018.07.012. 
· Shima Momen, Maryam Salami, Farhad alavi, Zahra Emam-Djomeh, Elnaz Hosseini, Nader Sheibani, Ali Akbar Moosavi-Movahedi: Effect of dry heating on physico-chemical, functional properties and digestibility of camel whey protein. International Dairy Journal 06/2018; 86., DOI:10.1016/j.idairyj.2018.06.015. 
· Shaghayegh Keshani Dokht, Zahra Emam Djomeh, Mohammad Saeid Yarmand, Morteza Fathi: Extraction, chemical composition, rheological behavior, antioxidant activity and functional properties of Cordia myxa mucilage. International Journal of Biological Macromolecules 06/2018; 118(Pt A)., DOI:10.1016/j.ijbiomac.2018.06.069. 
· Nastaran Zareie, Zahra Emam-Djomeh, Mohammad Hossain Azizi: The effects of Whey protein concentrate on improvement of sensory, textural and colorimetric properties of gluten-free muffin (In Persian). 
· Farhad Alavi, Shima Momen, Zahra Emam-Djomeh, Maryam Salami, Ali Akbar Moosavi-Movahedi: Radical cross-linked whey protein aggregates as building blocks of non-heated cold-set gels. Food Hydrocolloids 03/2018; 81., DOI:10.1016/j.foodhyd.2018.03.016. 
· Mahsa Rezaee, Gholamreza Askari, Zahra EmamDjomeh, Maryam Salami: Effect of organic additives on physiochemical properties and anti-oxidant release from chitosan-gelatin composite films to fatty food simulant. International Journal of Biological Macromolecules 03/2018; 114., DOI:10.1016/j.ijbiomac.2018.03.122. 
· S. Soleimanifard, M. Shahedi, Z. Emam-Djomeh, G.R. Askari: Investigating textural and physical properties of microwave-baked cupcake. Journal of Agricultural Science and Technology 03/2018; 20(2):265-276. 
· Zahra Mahdizadeh Barzoki, Zahra Emam-Djomeh, Elaheh Mortazavian, Niyousha Rafiee-Tehrani, Homa Behmadi, Morteza Rafiee-Tehrani, Ali Akbar Moosavi-Movahedi: Determination of diffusion coefficient for released nanoparticles from developed gelatin/chitosan bilayered buccal films. International journal of biological macromolecules 02/2018; 112., DOI:10.1016/j.ijbiomac.2018.01.215. 
· Atina Sadeghi-Varkani, Zahra Emam-Djomeh, Gholamreza Askari: Morphology and physicochemical properties of a novel Lallemantia iberica mucilage/titanium dioxide bio-nanocomposite. Polymer Testing 02/2018; 67., DOI:10.1016/j.polymertesting.2018.02.006. 2
· Maryam Haghighi, Mohammad Saeid Yarmand, Zahra Emam-Djomeh, David Julian McClements, Ali Akbar Saboury, Morteza Rafiee-Tehrani: Design and fabrication of pectin-coated nanoliposomal delivery systems for a bioactive polyphenolic: Phloridzin. International journal of biological macromolecules 01/2018; 112., DOI:10.1016/j.ijbiomac.2018.01.108. 
· Vahid Mofid, Mohammad Mousavi, Zahra Emam-Djomeh, Seyed Hadi Razavi, Seyed Mohammad Taghi Gharibzahedi, Farid Jahanbakhsh: Rheological Characterization of Functional Walnut Oil-Enriched Butters Stabilized by the Various Polysaccharides. Journal of Dispersion Science and Technology 01/2018; 39(4)., DOI:10.1080/01932691.2013.866576. 
· Mohammad Nabi, Seyed Hadi Razavi, Emam-Djomeh Zahra, Sara Namayandeh, Zahra Emam-Djomeh: Article Citation: Investigating the use of date kernel fiber in flat-breads and bulk-breads Institution: 1. Senior Scientist of Food Biotechnology Original Research. 
· R. Zarezadeh Mehrizi, Z. Emam-Djomeh, M. Shahedi, J. Keramat, K. Rezaei, E. Loni: Phenolic Compounds and Antioxidant Activity of Dried Peel of Iranian Pomegranate. 12/2017; 4(4):103-108. 
· Sanaz Shaabani, Mohammad Saeid Yarmand, Hossein Kiani, Zahra Emam-Djomeh: The effect of chickpea protein isolate in combination with transglutaminase and xanthan on the physical and rheological characteristics of gluten free muffins and batter based on millet flour. LWT- Food Science and Technology 12/2017; 90., DOI:10.1016/j.lwt.2017.12.023. 
· Atina Sadeghi-Varkani, Zahra Emam-Djomeh, Gholamreza Askari: Physicochemical and Microstructural Properties of a Novel Edible Film Synthesized from Balangu Seed Mucilage. International Journal of Biological Macromolecules 11/2017; 108., DOI:10.1016/j.ijbiomac.2017.11.029. 
· Farshid Jalili, Seid Mahdi Jafari, Zahra Emam-Djomeh, Narjes Malekjani, Vahid Farzaneh: Optimization of Ultrasound-Assisted Extraction of Oil from Canola Seeds with the Use of Response Surface Methodology. Food Analytical Methods 08/2017;, DOI:10.1007/s12161-017-1030-z. 
· Narges Malekjani, Zahra Emam-Djomeh, Hassan Hashemabadi, Reza Askari: Internal and external color development kinetics during microwave assisted fluidized bed drying of hazelnut. Journal of Agricultural Science and Technology 02/2017; 19(3):613-626. 
· Narjes Malekjani, Zahra Emam-Djomeh, Seyed Hassan Hashemabadi, Gholam Reza Askari: Modeling Thin Layer Drying Kinetics, Moisture Diffusivity and Activation Energy of Hazelnuts during Microwave-Convective Drying. International Journal of Food Engineering 01/2017;, DOI:10.1515/ijfe-2017-0100. 
· Seyed Hadi Razavi, Sara Namayandeh, Zahra Emam-Djomeh, Mohammad Nabi: Article Citation: Investigation and study of fiber extraction in date kernel. 
· F.H. Hussein, S.H. Razavi, Z. Emam-Djomeh: Physicochemical properties and sensory evaluation of reduced fat fermented functional beef sausage. DOI:10.22037/afb.v4i2.15181. 
· M. Fazaeli, Z. Emam-Djomeh, M.S. Yarmand: Optimization of Spray Drying Conditions for Production of Ice Cream Mix Powder Flavored With Black Mulberry Juice. Journal of Agricultural Science and Technology 11/2016; 18(6):1557-1570. 
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