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Education
2008-2013 Ph.D in Fisheries (Seafood processing). Tarbiat Modares University
Dissertation: Evaluation of Bio-Nanocomposite Films based
on Fish gelatin and Chitosan Nanoparticles on Shelf life
Extension of Fresh Rainbow trout (Oncorhynchus mykiss)
Fillet
2004-2006  M.Sc. in Fisheries. Islamic Azad University-

Thesis: Effect of delayed icing on quality deterioration of iced Lahijan Branch
rainbow trout (Onchorynchus mykiss)

1999-2003  B.Sc. in Fisheries. University of Mazandaran



Research interests:
= Effective nano-delivery of marine bioactive compounds

* Value added seafood products
= Bio-based food packaging

H-index: 29

https://www.scopus.com/authid/detail.uri?authorld=24474760300

https://scholar.google.com/citations?hl=en&user=qbBfjg4AAAAJ&view op=list works&sortby=pubdate

Awards:

4+ Top Researcher in Tarbiat Modares University (2016, 2020, 2021, 2022, 2023).
+ Top 1% Highly Cited Scientists according to Clarivate Analytics (WOS-ESI) (2020-
2023).
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48. Ramezanzadeh, L., Hosseini, S. F., Nikkhah, M. (2017). Enzymatic hydrolysis of rainbow
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Science & Technology, 5, 29-44. (In Persian)

49. Soleimani, M. R., Hosseini, S. F., Nikkhah, M. (2017). Evaluation of antioxidant activity of
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Conference papers and Workshops:

1- Seyed Fakhreddin Hosseini, Masoud Rezaei, Mojgan Zandi & Farhid Farahmand Ghavi.
Preparation and characterization of chitosan nanoparticles loaded oregano essential oil by oil



3-

in water emulsion and ionic gelation. 12" student Congress on Nanoscience &
Nanotechnology, Tehran University of Medical Sciences, Tehran, Iran, 23-24 May 2012.

Seyed Fakhreddin Hosseini and Masoud Rezaei. Preparation and characterization of bio-
nanocomposite films based on fish gelatin reinforced with chitosan nanoparticles. The 2"
national conference on optimizing the chain production, distribution and consumption of
food industry, Sari agriculture and natural resource University, Sari, Iran, 18-19 Feb 2015.

Zahra javidi, Seyed Fakhreddin Hosseini and Masoud Rezaei. Evaluation of physical
characteristics of biodegradable films based on polylactic acid (PLA). The first national
novel aquaculture conference-challenges and opportunities, Gorgan University of
Agricultural Sciences and Natural Resources, Gorgan, Iran, 22-23 Oct 2014.

Setareh mohajer, Seyed Fakhreddin Hosseini and Masoud Rezaei. Preparation of fish
gelatin-agar composite edible films. The first national novel aquaculture conference-

challenges and opportunities, Gorgan University of Agricultural Sciences and Natural
Resources, Gorgan, Iran, 22-23 Oct 2014.

5- Workshop on fish processing and production line design, Tarbiat Modares University,
Tehran, Iran, 23-24 May 2009.

6- Workshop on Value Added Fish and fish paste products, Tarbiat Modares University,
Tehran, Iran, 23-24 May 2008.

Patent:

Active packaging based on solvent-cast Polylactic Acid (PLA) film containing oregano essential
oil. Iranian Research Organization for Science and Technology, 9503736, 2016.

RESEARCH PROJECTS:

1.

Enhancement of Oxidative Stability and Bioaccessibility of Triacylglycerols (TAG) Rich in
Omega-3 Polyunsaturated Fatty Acids by Surface-Modified Lipid Nano-Self-Assemblies via
Layer-by-Layer (LBL) Technique (Financial support by Iran National Science Foundation
(INSF), Iran, 2022). (On-going)

Pilot Production of Concentrated Omega-3 Fatty Acids from Kilka Fish oil. (Financial
support by Ministry of Agriculture Jihad Iran's Fisheries Organization (IFO), 2021-2023).
(Finished).

Identification and Quantification of Bioactive Peptides with Antioxidant, Angiotensin-I
Converting Enzyme (ACE-I) and DPP-IV Inhibitory Properties from Hydrolyzed Fish



10.

proteins, and Study of its Bioavailability in Liquid-Crystalline Lipid Nanocarriers (LCNPs).
(Financial support by Iran National Science Foundation (INSF), Iran, 2022). (Finished)

Design and manufacture of biodegradable food packages by electrospinning. (Financial
support by International Scientific Studies and Collaboration of the Ministry of Science
(CISSC) and Campus France, 2020-2021). (Finished)

Fabrication and evaluation of chitosan/liposome-based hybrid nanosystem containing fish-
derived bioactive peptides. (Financial support by International Scientific Studies and
Collaboration of the Ministry of Science (CISSC) and Campus France, 2016-2017).
(Finished)

Fabrication, characterization and evaluation of hybrid nanosystems containing bioactive
peptide extracted from sea urchin (Echinometra matheai) as a bio-preservative with an
emphasis on microbial biofilm formation. (Financial support by Iran National Science
Foundation (INSF), Iran, 2017). (Finished)

Preparation, characterization and evaluation of chitosan nanoparticles loaded with citrus
essential oils to enhance the shelf life of cold-stored ‘Thomson navel’ oranges (Citrus
sinensis Osbeck). (Financial support by Genetics & Agricultural Biotechnology Institute of
Tabarestan, Iran, 2018). (Finished)

Development and evaluation of active multilayer food packaging films based on polylactic
acid (PLA). (Financial support by Iran National Science Foundation (INSF), Iran, 2014).
(Finished)

Preparation, optimization and application of Gelatin-Chitosan Nanoparticles Bio-
Nanocomposite Film incorporated with oregano essential oil on Shelf life Extension of Fresh
Rainbow trout (Oncorhynchus mykiss) Fillet. (Financial support by Iran National Science
Foundation (INSF), Iran, 2011). (Finished)

Coding standard of fisheries and food science courses. (Financial support by Mazandaran
Technical & Vocational Training Organization, Iran, 2010). (Finished)

Advising Activities:

Student Name Student Position Advising Role University Year(s)

Zahra Javidi M.S. Student Supervisor Tabiat  Modares 2014-2015
University

Setareh Mohajer M.S. Student Advisor Tabiat  Modares 2014-2015
University

Mohammad reza M.S. Student Supervisor Tabiat  Modares 2014-2016

soleimani University

Leila M.S. Student Supervisor Tabiat  Modares 2014-2016

ramezanzadeh University

Zeinab ramzani M.S. Student Co-supervisor Khorramshahr 2014-2016



Hajar Mohammadi M.S. Student Co-supervisor
Nilofar Keivani M.S. Student Supervisor
Mandana Joghtaei  M.S. Student Supervisor
Zahra nahvi M.S. Student Supervisor
Sajad kaviani M.S. Student Supervisor
Narges M.S. Student Supervisor
Hasanzadeh

Sahereh M.S. Student Supervisor
Khoramian

Maryam soofi M.S. Student Supervisor
Seyed Javad M.S. Student Supervisor
Mojaveri

Hoda Ansari M.S. Student Supervisor
Jaber Ghaderi M.S. Student Supervisor
Ali Hasanpour M.S. Student Supervisor

Ardekani-Zadeh

Marine Science
and  Technology
University
Khorramshahr
Marine Science
and  Technology
University

Khazar University
Khazar University
Tabiat  Modares
University

Tabiat  Modares
University

Khazar University

Khazar University

Tabiat  Modares
University
Khazar University

Khazar University
Tabiat  Modares
University

Tabiat  Modares
University

2014-2016

2016-2017
2016-2017
2016-2017
2016-2017
2016-2017
2017-2018
2017-2018
2017-2018

2017-2018
2018-2019

2018-2019

Teaching experience:

- Nanotechnology application in seafood processing
- Bionanotechnology in fisheries sciences

- Value added seafood products

- Seafood quality control

Referee and review activities:

- Trends in Food Science & Technology

- Critical Reviews in Food Science and Nutrition

- ACS Sustainable Chemistry & Engineering

- Carbohydrate Polymers

- Food Hydrocolloids

- Industrial Crops and Products

- International Journal of Biological Macromolecules
- Food Control

- Journal of Food engineering

- LWT - Food Science and Technology



- Food Biophysics

- International Journal of Food Science & Technology
Editorial board membership:
- Molecules (Editor) (IF: 4.927)

- Frontiers in Nutrition (Associate Editor) (IF: 6.59)



