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RESEARCH INTERESTS

My research encompasses waste and biomass valorization for various food, pharmaceutical, and
environmental purposes, with a specialization in harnessing the nutritional and medicinal properties of
plant-based resources. | focus on the extraction, separation, and chromatographic identification of
bioactive compounds of industrial interest, while also developing and optimizing extraction techniques. |
further investigate the antioxidant, antimicrobial, and anticarcinogenic activities of these molecules in
both in vivo and in vitro models, with the ultimate goal of advancing the development of functional foods
that enhance health and well-being.

In recognition of my expertise, | serve as an Associate Editor for leading journalsincluding Food Bioscience

(IF: 5.9, Elsevier), Qual. Assur. Saf. Crops Foods (IF: 5.3, Codon Pub) and Euro-Mediterr. J. Environ. Integr.
(IF: 2.1, Springer). | also contribute as an Editorial Board Member for Grain Oil Sci. Technol. (Elsevier),
Food Nutr (Elsevier), Bioactives (ELSP), and J. Oasis Agric. Sustain. Dev. (IRA).

PUBLICATIONS

I have More than 200 published Paper in Peer-reviewed journals

Google scholar: https://scholar.google.com/citations ?hl=en&user=vWoKeewAAAAJ

Researchgate: https://www.researchgate.net/profile/Walid-Elfalleh

Scopus : https://www.scopus.com/authid/detail.uri?authorld=26640369500
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