A BRIEF CV FOR SEID MAHDI JAFARI Page |1from8

First Name: Seid Mahdi Last Name: Jafari Date of Birth: 21" of March, 1975
Current Position: Full Professor

Department of Food Materials and Process Design Engineering,

Faculty of Food Science and Technology,

University of Agricultural Sciences and Natural Resources, Gorgan, IRAN

Email: smjafari@gau.ac.ir Scopus ID: 35859740200 h-index: 30 (Scopus), 35 (Google Scholar)

Publons Reviewer Homepage: https://publons.com/a/504696
Scopus Homepage: http://www.scopus.com/authid/detail.uri?authorld=35859740200
Google Scholar Homepage: https://scholar.google.com/citations?user=tKEUPAKAAAAJ&hl=en

BSc: Food Science and Technology (with honors), Urmieh University, IRAN, 1993-1996.
MSc: Food Science and Technology (with honors), Ferdowsi University of Mashad, IRAN, 1996-1998.
PhD: Food Process Engineering (with honors), University of Queensland, AUSTRALIA, 2003-2006.

Winner of a scholarship to study abroad in PhD degree from Iranian Government (2001).

Winner of a scholarship for final year of PhD degree from Australian Government (2005).

Distinguished award by the University of Queensland for PhD thesis (2007).

Selecting my published papers in Int. J. Food Properties, Food Hydrocolloids, Food Research International, and

Drying Technology as the most-cited articles (2013-2018).

Associate Editor of the International Nano Letters (2010-2018), Springer.

Selected as one of the top 1% scientists in the world with the highest citations by Thomson Reuters, Essential

Scientific Indicators (from 2015) in the field of Biological Sciences.

7. Selected as one of the top national researchers of IRAN (2017) by the Ministry of Science, Research, and
Technology.

8. Selected as the top reviewer in IRAN and 4th top global reviewer in the field of Agriculture and Biological

Sciences (2017) for all international Journals by Publons (Clarivate Analytics).

NS>

oo

Nano-encapsulation and spray drying of food ingredients,
Production and stability of food nano/emulsions,
Application of nanotechnology in the Food Industry,
Extraction of nutraceuticals from food materials,

Food physical properties and process engineering.
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bioactive ingredients” Trends in Food Science & Technology 68(Supplement C): 14-25.

32. Shamsara, O., Jafari, S. M., and Muhidinov, Z. K. (2017). “Development of double layered emulsion droplets with pectin/B-lactoglobulin complex for
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pH and heating on stability of apricot gum-lactoglobuline two layer nanoemulsions™ International Journal of Biological Macromolecules 81: 1019-1025.
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87. Dehnad, D., Mirzaei, H.A., Emamjomee, Z., and Jafari, S.M. (2014). “Thermal and antimicrobial properties of chitosan-nanocellulose films for extending
shelf life of ground meat” Carbohydrate Polymers 109: 148-154.

88. Hashemi Shahraki, M., Jafari, S.M., Mashkour, M. and Esmaeilzadeh, E. (2014). “Optimization of closed-cycle fluidized bed drying of sesame seeds using
response surface methodology and genetic algorithms™ International Journal of Food Engineering 10(1): 167-182.

89. Taghvaei, M., Jafari, S. M., Nowruzies, S. and Alishah, O. (2014). “Optimization of microwave-assisted extraction of cottonseed oil and evaluation of its
oxidative stability and physicochemical properties” Food Chemistry 160: 90-97.

90. Dehnad, D., Emamjomee, Z., Mirzaei, H.A., and Jafari, S.M. (2014). “Optimisation of physical and mechanical properties for chitosan-nanocellulose
biocomposites” Carbohydrate Polymers 105: 222-228.
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make a biodegradable film for sustainable green packaging” Carbohydrate Polymers 97(2): 817-824.

99. Raei, M., and Jafari, S. M. (2013). “Influence of modified atmospheric conditions and different packaging materials on pistachio (Pistacia vera L.) oil quality”
Latin American Applied Research 43(1): 43-46.

100. Jafari, S. M., Beheshti, P., and Assadpoor, E. (2012). “Rheological behavior and stability of d-limonene emulsions made by a novel hydrocolloid (Angum
gum) compared with Arabic gum” Journal of Food Engineering 109(1): 1-8.

101. Rafiee, Z., Jafari, S.M., Alami, M., and Khomeiri, M. (2012). “Antioxidant Effect of Microwave-assisted Extracts of Olive Leaves on Sunflower Oil”. Journal
of Agricultural Science and Technology. 14(4): 1497-1509.

102. Gharib Zahedi, S.M.T., Mousavi, S. M., Jafari, S.M., and Faraji, K. (2011). “Proximate composition, mineral contents, and fatty acids profile of two varieties
of lentil seeds cultivated in Iran” Chemistry of Natural Compounds 47(6): 976-978.

103. Rafiee, Z., Jafari, S.M., Alami, M., and Khomeiri, M. (2011). “Microwave-assisted Extraction of phenolic compounds from olive leaves; a comparison with
maceration”. The Journal of Animal & Plant Sciences. 21(4): 46-51.

104. Gharib Zahedi, S.M.T., Ghasemlou, M., Razavi, S., Jafari, S.M., and Faraji, K. (2011). “Moisture-dependent physical properties and biochemical composition
of red lentil seeds” International Agrophysics 25(4): 343-347.

105. SalimiHizaji, A., Maghsoudlou, Y. and Jafari, S. M. (2011). “Effect of Water Temperature, Variety and Shelf Life on Rehydration Kinetics of Microwave
Dried Potato Cubes™ Latin American Applied Research 41(3): 249-254.

106. Mortazavi, S.V., Eikani, M.H., Mirzaei, H.O., Jafari, S.M. and Golmohammad, F. (2010). “Extraction of essential oils from BuniumpersicumBoiss.using
superheated water” Food and Bioproducts Processing 88(1): 41-46.

107. Salimi Hizaji, A., Maghsoudlou, Y. and Jafari, S.M. (2010). “Application of Peleg model to study effect of water temperature and storage time on rehydration
kinetics of air dried potato cubes” Latin American Applied Research 40(2): 131-136.

108. Jafari, S.M., Assadpoor, E., He, Y., & Bhandari B. (2008). Encapsulation efficiency of food flavours and oils during spray drying. Drying Tech 26(7) 816-
835.

109. Jafari, S.M., Assadpoor, E., He, Y., & Bhandari B. (2008). “Re-coalescence of emulsion droplets during high-energy emulsification” Food Hyd. 22: 119-1202
110. Jafari, S.M., Assadpoor, E., He, Y., & Bhandari B. (2008). Nanoparticle encapsulation of fish oil by spray drying. Food Research International 41(2):172-183.

111. Jafari, S.M., He, Y., & Bhandari B. (2007). “Role of powder particle size on encapsulation efficiency of oils during spray drying” Drying Tech 25(6):1081-
89.

112. Jafari, S.M., He, Y., and Bhandari B. (2007). “Encapsulation of nano-particles of d-limonene by spray drying- role of emulsifiers and emulsifying techniques”
Drying Technology 25(6): 1069-1079.

113. Jafari, S.M., He, Y., and Bhandari B. (2007). “Effectiveness of encapsulating biopolymers to produce sub-micron emulsions by high energy emulsification
techniques” Food Research International 40(7): 862-873.

114. Jafari, S.M., He, Y., and Bhandari B. (2007). "Optimization of nano-emulsions production by microfluidization."European Food Res Tech 225: 733-741.

115. Jafari, S.M., He, Y., and Bhandari B. (2007). “Production of sub-micron emulsions by ultrasound and microfluidization techniques” Journal of Food
Engineering 82(4): 478-488.

116. Jafari, S.M., He, Y., and Bhandari B. (2006)."Nano-emulsion production by sonication and microfluidization- A comparison.” International Journal of Food
Properties 9(3): 475-485.

Books and Chapters in English:

Books:

1. Jafari, S.M. (Co-editor) and McClements, D.J., 2018. “"Nanoemulsions; Formulation, Characterization, and Applications”, Elsevier. ISBN: 978-0-12-811838-2.

2. Jafari, S.M. (Editor), 2018. "Biopolymer Nanostructures for Food Encapsulation Purposes”, Elsevier. Volume 1 in the book series "Nanoencapsulation in the
Food Industry". ISBN: 978-0-12-815663-6.

3. Jafari, S.M. (Editor), 2018. "Lipid-based Nanostructures for Food Encapsulation Purposes”, Elsevier. Volume 2 in the book series "Nanoencapsulation in the
Food Industry". ISBN: 978-0-12-815673-5.

4. Jafari, S.M. (Editor), 2018. "Nanoencapsulation of Food Ingredients by Specilized Equipment"”, Elsevier. Volume 3 in the book series "Nanoencapsulation in
the Food Industry”. ISBN: 978-0-12-815671-1.

5. Jafari, S.M. (Editor), 2018. "Characterization of Nanoencapsulated Food Ingredients ", Elsevier. Volume 4 in the book series "Nanoencapsulation in the Food
Industry". ISBN: 978-0-12-815667-4.

6. Jafari, S.M. (Editor), 2018. "Release and Bioavailability of Nanoencapsulated Food Ingredients ", Elsevier. Volume 5 in the book series "Nanoencapsulation
in the Food Industry”. ISBN: 978-0-12-815665-0.

7. Jafari, S.M. (Editor), 2018. "Application of Nano/Microencapsulated Ingredients in Food Products", Elsevier. Volume 6 in the book series "Nanoencapsulation
in the Food Industry”. ISBN: 978-0-12-815726-8.

8. Jafari, S.M. (Editor), 2018. "Safety and Regulatory Issues of Nanoencapsulated Food Ingredients ", Elsevier. Volume 7 in the book series "Nanoencapsulation
in the Food Industry”. ISBN: 978-0-12-815725-1.

9. Jafari, S.M. (Editor), 2018. "Food Nanotechnology: Applications and Approaches ", Elsevier. ISBN: 978-0-12-815866-1.

10. Jafari, S.M. (Editor), 2017. "Nano-encapsulation Technologies for the Food and Nutraceutlcal Industries"”, Elsevier. ISBN: 978-0-12-809436-5.

11. Jafari, S.M. (Editor), 2017. "Nano-encapsulation of Food Bioactive Ingredients: Principles and Applications", Elsevier. ISBN: 978-0-12-809740-3.

12. Jafari, S.M. (Author), 2009. "Encapsulation of Nano-emulsions by Spray Drying", Lambert Academic Publishing, Germany. ISBN: 978-383-831-94-76.
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Book Chapters:

1. Tomas, M. and Jafari, S.M. 2018. "Influence of food processing operations on vitamins" in the book "Encyclopedia of Food Chemistry", Edited by Varelis, P.,
Melton, L. and Shahidi, F. Elsevier. doi: https://doi.org/10.1016/B978-0-08-100596-5.21661-2.

2. Nosratpour, M. and Jafari, S.M. 2018. "Bioavailability of Minerals (Ca, Mg, Zn, K, Mn, Se) in Food Products" in the book "Encyclopedia of Food
Chemistry", Edited by Varelis, P., Melton, L. and Shahidi, F. Elsevier. doi: https://doi.org/10.1016/B978-0-08-100596-5.21618-1.

3. McClements, D.J. and Jafari, S.M. 2018. Chapter 1: "General Aspects of Nanoemulsions and Their Formulation”, Pages 3-20 in the book "Nanoemulsions;
Formulation, Characterization, and Applications", Edited by Jafari, S.M. and McClements, D.J., Elsevier. ISBN: 978-0-12-811838-2.

4. Villalobos-Castillejos, F., Granillo-Guerrero, V. G., Leyva-Daniel, D. E., Alamilla-Beltran, L., Gutiérrez-L6pez, G. F., Monroy-Villagrana A. and Jafari, S.M.
2018. Chapter 8: "Fabrication of Nanoemulsions by Microfluidization", Pages 207-232 in the book "Nanoemulsions; Formulation, Characterization, and
Applications", Edited by Jafari, S.M. and McClements, D.J., Elsevier. ISBN: 978-0-12-811838-2.

5. GharibZahedi, S.M.T. and Jafari, S.M. 2018. Chapter 9: "Fabrication of Nanoemulsions by Ultrasonication", Pages 233-285 in the book "Nanoemulsions;
Formulation, Characterization, and Applications", Edited by Jafari, S.M. and McClements, D.J., Elsevier. ISBN: 978-0-12-811838-2.

6. Feng,J., Zhang, Q., Liu, Q., Zhu, Z., McClements D. J. and Jafari, S.M. 2018. Chapter 12: "Application of Nanoemulsions in Formulation of Pesticides",
Pages 379-413 in the book "Nanoemulsions; Formulation, Characterization, and Applications", Edited by Jafari, S.M. and McClements, D.J., Elsevier. ISBN:
978-0-12-811838-2.

7. Wani, T.A,, Masoodi, F.A., Jafari S.M. and McClements, D.J. 2018. Chapter 19:"Safety of Nanoemulsions and Their Regulatory Status", Pages 613-628 in the
book "Nanoemulsions; Formulation, Characterization, and Applications", Edited by Jafari, S.M. and McClements, D.J., Elsevier. ISBN: 978-0-12-811838-2.

8. Jafari, S.M. 2017. Chapter 1: "An overview of nanoencapsulation techniques and their classification", Pages 1-34 in the book "“Nano-encapsulation
Technologies for the Food and Nutraceutical Industries”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

9. Jafari, S.M., Paximada, P., Mandala, |., Assadpour, E., and Mehrnia, M.A. 2017. Chapter 2: "Encapsulation by nanoemulsions”, Pages 36-73 in the book
"Nano-encapsulation Technologies for the Food and Nutraceutical Industries”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

10. GharibZahedi, S.M.T. and Jafari, S.M. 2017. Chapter 7: "Nanocapsule formation by cyclodextrins", Pages 187-261 in the book "Nano-encapsulation
Technologies for the Food and Nutraceutical Industries", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

11. Jafari, S.M., Katouzian, ., Rajabi, H. and Ganje, M. 2017. Chapter 13: “Bioavailability and release of bioactive components from nanocapsules”, Pages 494-
523 in the book "Nano-encapsulation Technologies for the Food and Nutraceutical Industries”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

12. Jafari, S.M. and Faridi Esfanjani, A. 2017. Chapter 14: “Instrumental analysis and characterization of nanocapsules”, Pages 524-544 in the book “Nano-
encapsulation Technologies for the Food and Nutraceutical Industries”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

13. Jafari, S.M., Katouzian, I., and Akhavan, S. 2017. Chapter 15: "Safety and regulatory issues of nanocapsules”, Pages 545-590 in the book “Nano-
encapsulation Technologies for the Food and Nutraceutical Industries”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809436-5.

14. Jafari, S.M. and McClements, D.J., 2017. Chapter 1: "Nanotechnology approaches for increasing nutrient bioavailability", Pages 1-30 in the book "Advances
in Nutrition and Food Research (Vol. 81)", Edited by Toldra, F., Elsevier. ISBN: 978-0-12-811916-7.

15. Jafari, S.M. 2017. Chapter 1: "An introduction to nano-encapsulation techniques for the food bioactive ingredients"”, Pages 1-62 in the book “Nano-
encapsulation of Food Bioactive Ingredients: Principles and Applications", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

16. Faridi Esfanjani, A. and Jafari, S.M. 2017. Chapter 2: "Nanoencapsulation of Phenolic Compounds and Antioxidants", Pages 63-101 in the book "Nano-
encapsulation of Food Bioactive Ingredients: Principles and Applications”, Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

17. Katouzian, I. and Jafari, S.M. 2017. Chapter 4: "Nanoencapsulation of Vitamins", Pages 145-181 in the book "Nano-encapsulation of Food Bioactive
Ingredients: Principles and Applications", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

18. Akhavan, S. and Jafari, S.M. 2017. Chapter 6: "Nanoencapsulation of Natural Food Colorants", Pages 223-260 in the book "Nano-encapsulation of Food
Bioactive Ingredients: Principles and Applications", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

19. Asghari Ghajari, M., Katouzian, I., Ganje, M. and Jafari, S.M. 2017. Chapter 7: "Nanoencapsulation of Flavors", Pages 261-296 in the book "Nano-
encapsulation of Food Bioactive Ingredients: Principles and Applications", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

20. GharibZahedi, S.M.T. and Jafari, S.M. 2017. Chapter 9: “"Nanoencapsulation of Minerals", Pages 333-400 in the book “Nano-encapsulation of Food Bioactive
Ingredients: Principles and Applications", Edited by Jafari, S.M., Elsevier. ISBN: 978-0-12-809740-3.

21. Jafari, S.M., Faridi Esfanjani, A., Katouzian, I. and Assadpour, E. 2017. Chapter 10: "Release, Characterization, and Safety of Nanoencapsulated Food
Ingredients", Pages 401-453 in the book "Nano-encapsulation of Food Bioactive Ingredients: Principles and Applications”, Edited by Jafari, S.M., Elsevier.
ISBN: 978-0-12-809740-3.

22. Jafari, S.M., Fathi, M., and Mandala, I.G., 2015. Chapter 13: "Emerging product formation", Pages 293-317 in the book "Food Waste Recovery: Processing
technologies and industrial techniques”, Edited by Galanakis, C., Elsevier. ISBN: 978-0-12-800351-0.

Edited and translated books in Persian (Farsi):

Introduction to Food Science and Technology, ISBN: 964-6344-64-1,

Food Factories (Translated), ISBN: 964-92233-0-4,

HACCP, A Practical Approach (Translated), ISBN: 978-964-5782-18-2,

Food Process Design (Translated), ISBN: 978-964-8926-23-1,

Physical Properties of Foods (Translated), ISBN: 978-964-508-42-0,

Fundamentals of Food Process Engineering (Translated), ISBN: 978-964-508-42-17,
Food Plant Economics (Translated), ISBN: 978-964-8926-35-4,

A Comprehensive Guide to the Quality Control of Wheat, Flour and Bread, ISBN: 978-964-04-7574-4,
Plant Design of Iranian Indigenous Food Products, ISBN: 978-964-8926-47-7,

10. Food Plant Design (Volume 1), ISBN: 978-964-8926-46-01,

11. Food Plant Design (Volume 2), ISBN: 978-964-8926-58-3,

12.  Unit Operations in Food Processing, ISBN: 978-964-8926-61-3,

13. Application of Excel Software in Food Process Engineering, ISBN: 978-964-8926-45-3,
14. Oilsand Fats in the Food Industry (Translated), ISBN: 978-964-8926-57-6,

15. Encyclopedia of Food Science and Technology, ISBN: 978-964-04-8116-5.
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1. Jafari, S.M. 2018. Recent advances in nanoencapsulation of food ingredients and classification of these techniques. 2" International Conference of Food
Science and Technology. Sari, Iran

2. Jafari, S.M. 2017. Modern technologies in food process engineering through nano-encapsulation. International Conference on Modern Technologies in
Science. Amol, Iran.

3. Jafari, S.M. 2017. Modern technologies in nano-encapsulation of food bioactive ingredients by lipid-based formulations. International Conference on Modern
Technologies in Science. Amol, Iran.
4. Taghvaei, M., Ghaderi, S., Ghanbari, V., Jafari, S.M., and Scott Smith, J. 2016. The evaluation of Thymus Daenensis Celak and Echinaophora Platyloba DC.

Essential Oil Composition and their Antioxidant Activity in Soybean Oil. International Conference Institute of Food Technologists. USA.
Dehnad, D., Emam-Djomeh, Z., Mirzaei, H.A. and Jafari, S.M., 2015. Investigation on Physical, Mechanical, Thermal and Antimicrobial Properties of
Biodegradable Chitosan-Nanocellulose Nanocomposites. 5™ international conference on Ultrafine Grained and Nanostructured Materials. Iran.

6. Saramnejad, S.F. and Jafari, S.M., 2014. Use of geothermal energy as an emerging renewable energy efficient technology in dairy processing. 3 International
Conference on Emerging Trends in Energy Conservation. Iran.

7. Saramnejad, S.F. and Jafari, S.M., 2014. Atmospheric freeze drying using heat pump dryer as an economical alternative to classic vacuum freeze drying. 3"
International Conference on Emerging Trends in Energy Conservation. Iran.

8. Hadavi, R. and Jafari, S.M., 2014. Nano-encapsulation of saffron by Nano-liposomes and evaluation of the influence of concentration of lecithin, oil and
saffron on encapsulation efficiency and stability of produced Nano-liposomes. 5th International Congress on Nanoscience & Nanotechnology. Iran.

9. Mazidi, M., Jafari, S.M., Taheri Geravand, A., and Mirzaei, E. 2013. Modeling the terminal velocity of orange to characterize a suitable sorting process. 1%
International e-Conference on Novel Food Processing. Iran.

10. Akhavan, S., Jafari, S.M., Ghorbani, M., and Assadpour, E. 2013. Microencapsulation of Anthocyanins by Spray Drying; A Review. 1% International e-
Conference on Novel Food Processing. Iran.

11. Faridi, A., Jafari, S.M., Mirzaei, H.A., and Assadpour, E. 2013. Nano-encapsulation of food hydrophobic ingredients using o/w nanoemulsion. 1%
International e-Conference on Novel Food Processing. Iran.

12. Alehoseini, A., Jafari, S.M., Malekjani, N., Ganje, M. and Alehoseini, E. 2013. Applying fuzzy logic to develop an expert system for determination of the
physical properties of green pea. International EFFoST Annual Meeting. Italy.

13. Jafari, S.M., Beheshti, P., and Assadpour, E. 2013. Emulsification of d-limonene droplets with a novel hydrocolloid (Angum gum) compared with Arabic
gum. International EFFoST Annual Meeting. Italy.

14. Rafiei, Z., Jafari, S.M., Khomeiri, M. and Galanakis, M. 2013. Antimicrobial activity of olive leaf extracts produced by microwave assisted extraction and
maceration method. International EFFoST Annual Meeting. Italy.

15. Jalili, F., Jafari, S.M., Emamjomee, Z., Kashaninejad, M. and Malekjanii, N. 2013. Total phenolic content and oxidative stability of ultrasound-assisted
extracted canola oil. International EFFoST Annual Meeting. Italy.

16. Sadati, S.E.., Jafari, S.M., Malekjanii, N., Toosi, S., and Kashaninejad, M. 2013. Influence of combined coating pretreatment and osmotic dehydration on final
drying time and rehydration of Golden delicious apple. International EFFoST Annual Meeting. Italy.

17. Sadati, S.E.., Jafari, S.M., Malekjanii, N., Toosi, S., and Kashaninejad, M. 2013. Coating with Carboxy methyl Cellulose and Carrageenan in Osmotic
Dehydration of Golden delicious apple. International EFFoST Annual Meeting. Italy.

18. Dehnad, D., Jafari, S.M., Ghanbari, V. and Ganje, M. 2012. Energy saving in microwave drying process of foods. 1%t Middle East Drying Conference. Iran.

19. Dehnad, D., Jafari, S.M., Ghanbari, V. and Ganje, M. 2012. Simultaneous heat and mass transfer during microwave drying of foods. 1% Middle East Drying
Conference. Iran.

20. Dehnad, D., and Jafari, S.M. 2012. Modeling of microwave drying method for foods. 1% Middle East Drying Conference. Iran.

21. Dehnad, D., Jafari, S.M.., Ghanbari, V. and Ganje, M. 2012. Optimization of microwave drying for foods. 1% Middle East Drying Conference. Iran.

22. Dehnad, D., and Jafari, S.M. 2012. Combined microwave drying with other drying methods. 1%t Middle East Drying Conference. Iran.

23. Dehnad, D., and Jafari, S.M. 2012. Some applied new control equipment for microwave drying of foods. 1% Middle East Drying Conference. Iran.

24. Mahdavi Khazaei, K., Ghorbani, M., Jafari, S.M., and Hemmati Kakhki, A. 2012. Extraction optimization of anthocyanins from saffron flower’s petals by
conventional solvent extraction with response surface methodology. 4™ International Saffron Symposium. India.

25. Mahdavi Khazaei, K., Jafari, S.M., Ghorbani, M., and Hemmati Kakhki, A. 2012. Effect of microencapsulation and storage time on the stability of
anthocyanins in spray dried petal’s extract of saffron flower. 4" International Saffron Symposium. India.

26. Mahdavi Khazaei, K., Hemmati Kakhki, A. Ghorbani, M., and Jafari, S.M., 2012. Optimization of microwave-assisted extraction of anthocyanins from petals
of saffron’s flower. 4™ International Saffron Symposium. India.

27. Sarfarazi, M., Rajabzadeh, Q. and Jafari, S.M., 2012. Extraction optimization of saffron nutraceuticals through response surface methodology. 4%
International Saffron Symposium. India.

28. Sarfarazi, M., Jafari, S.M., Rajabzadeh, Q., Mirzaei, H.O. and Maskuki, A.M. 2012. Microwave-assisted extraction of saffron nutraceuticals. 4™ International
Saffron Symposium. India.

29. Sarfarazi, M., Jafari, S.M., Rajabzadeh, Q., Maskuki, A.M. and Mirzaei, H.O. 2012. Subcritical water extraction of saffron nutraceuticals by response surface
methodology. 4" International Saffron Symposium. India.

30. Sarfarazi, M., Jafari, S.M., Rajabzadeh, Q., Mirzaei, H.O. and Maskuki, A.M. 2012. Optimization of ultrasound-assisted extraction of saffron nutraceuticals.
4™ International Saffron Symposium. India.

31. Rajabi, H., Ghorbani, M. Jafari, S.M., Rajabzadeh, Q. and Sadeghi Mahoonak, A.R. 2012. Microencapsulation of saffron extract by spray drying using
different wall materials. 4™ International Saffron Symposium. India.

32. Rajabi, H., Rajabzadeh, Q., Jafari, S.M., Ghorbani, M., and Sadeghi Mahoonak, A.R. 2012. The influence of high-energy emulsification with Ultra-Turrax on
surface tension and viscosity of saffron emulsions. 4™ International Saffron Symposium. India.

33. Taghvaei, M., Jafari, S.M., Nowrouzieh, S., and Alishah, O. 2012. The effect of microwave-assisted extraction on free and total gossypol content and
extraction efficiency of cottonseed oil. 1% International Conference on Science, Industry and Trade of Cotton. Iran.

34. Malekjani, N., Jafari, S.M., Mirzaee, HA and Rahmati, MH. 2011. Design and Application of a Novel Dehumidifying System for a Fluidized Bed Dryer for
the Drying of Canola Seeds. International Conference on Advanced Science, Engineering and Information Technology. Malaysia.

35. Beheshti, P., Jafari, S.M, and Saffarpoor, S. 2011. Microencapsulation properties of Angum gum for the emulsification of D-limonene droplets compared with
Avrabic gum. International Food Congress; Novel Approaches in Food Industry. Turkey.

36. Jafari, S.M.; Assadpoor, E. 2008.GMP and HACCP for Saffron Processing Plants in Iran. 4™ Int. Conference on Food Factory for the Future. Laval, France.

37. Jafari, S.M.; Assadpoor, E. 2008. Encapsulating biopolymers and high energy emulsification techniques. 9" Int. Hydrocolloids Conference. Singapore.

38. Jafari, S.M.; Assadpoor, E. 2008. Microfluidization of emulsions for encapsulation purposes. 9 International Hydrocolloids Conference. Singapore.

39. Khomeiri, M., Jafari, S.M.; Vosoogh, A.S. 2008. Effect of mint extract on the viability of probiotic bacteria in a native Iranian dairy drink (Doogh). 9" Food
Microbiology Conference. Ireland.

40. Jafari, S.M. 2006.Sub-micron emulsions for nano-particle encapsulation. The semester seminar of School of Land and Food Sciences at University of
Queensland. Brisbane, Australia.

41. Jafari, S.M.; He, Y; Bhandari, B. 2006. Evaluation of microfluidizer to produce submicron emulsions. Australian National Science Graduate Conference on
Nanotechnology. Sydney, Australia.

42. Jafari, SM; He, Y; Bhandari, B. 2005. Optimization of nano-emulsion production by Microfluidization and Ultrasonication; Annual Conference of Asia Pacific
Society of Chemical Engineers, Brishane, Australia.

Updated: August, 2018



A BRIEF CV FOR SEID MAHDI JAFARI Page | 8from8

43. Jafari, SM; Bhandari, B; He, Y. 2004. Nano-particle encapsulation by spray drying. Annual Conference of Faculty of Natural Resources, Agriculture, and
Veterinary Sciencesat University of Queensland. Gatton, Australia.

44. Jafari, S.M.; Khodaparast, MH. 2001. The evaluation of effects of some factors like natural antioxidants on preservation of soybean oil; AOCS Annual
Conference, Minneapolis, USA.
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