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 بسمه تعالي

 

 شناسنامه علمي

 عباسي: اعظم و نام خانوادگي  نام

 وضعيت تحصيلي:

 سال اخذ مدرك محل اخذ مدرك رشته مدرك

 ليسانس
علوم و مهندسي 

 صنايع غذايي
 1383 دانشگاه تهران

 فوق ليسانس
علوم و مهندسي 

 صنايع غذايي
 1386 دانشگاه شيراز

 دكتري
علوم و مهندسي 

 صنايع غذايي
 1392 اه تهراندانشگ

 :و دكتري  عنوان پايان نامه كارشناسي ارشد

بررسي امكان استفاده از تفاله حاصل از ضايعات كارخانجات فرآوري گوجهه فرنگهي در سهس و ر  

 گوجه فرنگي

بررسي امكان استفاده از پروتئين آ  پنير براي توليد نانوذرات و استفاده از ان در مدلهاي غذايي به 

 افت دهندهعنوان عامل ب

 : تجار  شغلي

  1393تا  1385از سال  

o :شاغل در پژوهشكده مكانيک شيراز و انجام 

o طراحي خطوط فرآوري مواد غذايي 

o طراحي و انجام آزمايشات مربوط به طرحهاي صنايع غذايي 
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  تا كنون 1393از سال 

o تها  93 از سهال هيات علمي دانشكده تغذيه و علوم مواد غذايي دانشگاه علوم پزشكي شيراز

 كنون

o  مسول هسته استعداد درخشان دانشكده تغذيه و علوم غذايي 

o عضويت در شوراي عالي غذا و تغذيه دانشگاه علوم پزشكي شيراز 

o  دبير كارگروه ارتقاء ايمني و سلامت غذا شوراي عالي غذا و تغذيهه دانشهگاه علهوم پزشهكي

 شيراز

o شيراز عضويت در كميته فني مواد غذايي دانشگاه علوم پزشكي 

o معاون فرهنگي و دانشجويي دانشكده تغذيه و علوم غذايي 

o معاون آموزشي گروه بهداشت و كنترل كيفيي مواد غذايي 

 :فعاليتهاي علمي و تحقيقاتي

 غذاهاي فوري توليد جيرهتدوين فناوري  طرحدر همكار  .1

ش ي خرمها بها اسهتفاده از روجداسازي و خهال  سهازي فروكتهوز از شهيرههمكار درطرح  .2

 كروماتوگرافي 

 همكار در طرح تدوين برنامه راهبردي استفاده بهينه از زائدات محصولات باغي .3

همكار در طرح مطالعات اوليه و طراحهي واحهد نيمهه صهنعتي تبهديل آنزيمهي گلهوگز بهه  .4

 فروكتوز 

 در دانشگاه شيراز حاوي تركيبات عملگرامجري طرح كارآفريني توليد انواع نانهاي فانتزي  .5

طرح تدوين تكنولوژي و توليد غذاي مهورد نيهاز فضهانوردان در مرموريتههاي كوتهاه مجري  .6

 مدت فضايي

 توليد بيواتانول از مواد سلولزيملي همكار در طرح  .7
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 :آموزشيتجار  

  تدريس دورس ايمني شيميايي موادغذايي، ايمني غلات، ميهوه  وسهبزيها، روشههاي نمونهه

ذايي جهت دانشجويان كارشناسي ارشد رشته بهداشت برداري در مواد غذايي، ايمني مواد غ

مواد غذايي، و دروس شيمي مواد غذايي، اثر فرايند بر مواد غذايي، مديريت خدمات غذايي، 

 بهداشت و بازرسي مواد غذايي جهت دانشجويان كارشناسي رشته تغذيه و بهداشت محيط

 تهيه كوريكولوم كارشناسي ارشد بهداشت و ايمني مواد غذايي 
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https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:b0M2c_1WBrUC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:a0OBvERweLwC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:a0OBvERweLwC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:a0OBvERweLwC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:cFHS6HbyZ2cC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:cFHS6HbyZ2cC
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double blind randomized clinical trial.  Clinical Nutrition ESPEN. 

(2022). Vol.  47, 28-35.  

 H Rahnama, SM Mazloomi, E Berizi, AAbbasi, Z Gholami. 

Identification of Tartrazine adulteration and evaluating exposure 

to synthetic dyes of sunset yellow and Quinoline yellow through 

consumption of food products among children. Food Science & 

Nutrition. (2022). Vol.10 (11), 3781-3788. 

 F Hemmati, AAbbasi, A Bedeltavana, M Akbari, V Baeghbali, S M. 

Mazloomi. Development of fortified probiotic dairy desserts with 

added date extract, whey protein, inulin, folic acid, vitamin D and 

calcium. Journal of Food Science and Technology. (2022). 59 (10), 

3754-3764. 

 Amini, M. Golmakani, M.T., Abbasi, A., Nader, M. Effects of 

sesame dehulling on physicochemical and sensorial properties of 

its oil. Food Science and Nutrition. (2023). 11(10), 6596–6603. 

https://doi.org/10.1002/fsn3.3608. 

 Zareie, M., Sharifi, M., Abbasi, A. The Effect of Lactobacillus 

Strains on Aflatoxin M1 Residues in Dairy Products: A Systematic 

Review. International Journal of Nutrition Sciences. (2024).  9(2). 

83–93.  

 Sharifi, M., Ghiasi, F., Zare, M., Hedayati, S., Abbasi, A. 

Production of bigel based on κ-carrageenan and monoglyceride 

for potential application as a shortening replacer in cookie. Food 

Hydrocolloids. (2025). 164. 

https://doi.org/10.1016/j.foodhyd.2025.111160. 

 Moshfegh, N., Niakousary, M., Hosseini, S.M.H., Mazloomi, S.M., 

Abbasi, A. Effect of maltodextrin and Persian gum as wall 

materials and tannic acid as copigment on some properties of 

encapsulated sour cherry anthocyanin microcapsules. Food 

Chemistry. (2025). 463. 

https://doi.org/10.1016/j.foodchem.2024.141165. 

 Monji, Z.B., Karimi, M., Zolfaghari, H., Mazloomi, S.M. Abbasi, A. 

Effect of Phycocyanin and Butylated Hydroxytoluene on the 

Oxidative Stability of Safflower Oil: A Comprehensive Kinetic 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:cFHS6HbyZ2cC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:nb7KW1ujOQ8C
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:nb7KW1ujOQ8C
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:nb7KW1ujOQ8C
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:f2IySw72cVMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:f2IySw72cVMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:f2IySw72cVMC
https://www-scopus-com.ezproxy.ticaret.edu.tr/sourceid/21100464557?origin=resultslist
https://www-scopus-com.ezproxy.ticaret.edu.tr/sourceid/21101163377?origin=resultslist
https://doi.org/10.1016/j.foodhyd.2025.111160
https://doi.org/10.1016/j.foodchem.2024.141165


 10 

Investigation. European Journal of Lipid Science and Technology. 

(2025). 127(1). https://doi.org/10.1002/ejlt.202400010 

 Azari, M., Karimi, M., Mazloomi, S.M., Golmakani, M.-T. Abbasi, 

A. Investigating the Synergistic Effects of Curcumin on the 

Oxidative Stability of Flaxseed (Linum usitatissimum) Oil: A Kinetic 

Study.  Journal of Food Quality. (2025). 

https://doi.org/10.1155/jfq/8831298. 

 Salati, S., Moshfegh, N., Vaseghi‐Baba, F., Niakousari, M., 

Mazloomi, S.M., Abbasi, A. Enhanced Stability of Extracted Sour 

Cherry Anthocyanins Copigmented With Tannic Acid and 

Encapsulated by Spray Drying Food Science & Nutrition (2025).  

https://doi.org/10.1002/fsn3.70365 

 Safarirad, M., Hemmati, F.,  Jafari, S., Berizi, E., Abbasi, A. 

Optimization of Disinfection of Raw Wheat Sprout by Combination 

of Ultrasonic and Citric Acid Using Response Surface Methodology 

(RSM). Journal of Food Quality (2025). 

https://doi.org/10.1155/jfq/3614406. 

 

 

RESEARCH PROJECTS 

Supervisor in B.S project student 

 Investigating the possibility of using vegetable gums to increase 

the shelf life of flavored dairy drink. University of Applied Science 

and Technology, Shiraz, Iran. (2008-2009). 

 The use of hydrocolloids in dairy industries.University of 

Applied Science and Technology, Shiraz, Iran.(2007-2008). 

 Nutritional and processing characteristics of our various 

formulations. University of Applied Science and Technology, 

Shiraz, Iran.(2007-2008). 

 Making low-fat and fat-free emulsions in the meat 

industry.University of Applied Science and Technology, Shiraz, 

Iran.(2007-2008). 

 Investigating the physicochemical, microbial and nutritional 

characteristics of camel meat. The University of Applied Science 

and Technology, Shiraz, Iran.(2007-2008). 

 

https://doi.org/10.1002/ejlt.202400010
https://doi.org/10.1155/jfq/8831298
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:K3LRdlH-MEoC
https://doi.org/10.1002/fsn3.70365
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&sortby=pubdate&citation_for_view=VzkfdZIAAAAJ:WbkHhVStYXYC
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Supervisor in ms thesis student 

 Encapsulation of extracted sour cherry anthocyanins and 

copigmented with tannic acid by spray drying (2022- 2023). 

 Estimation of dietary intake of molybdenum by Total diet study 

(TDS) method in population of Shiraz ((2022- 2023). 

 Comparison of the effect of different concentrations of curcumin 

with butyl hydroxytoluene on the oxidative stability of cotton seed 

oil during accelerated storage condition (2021-2022). 

 Comparison of the effect of different concentrations of 

phycocyanin with butyl hydroxytoluene on the oxidative stability 

of flaxseed oil during accelerated storage condition (2021-2022). 

 Comparison of fatty acid profile, free fatty acid, antioxidant 

properties, phytate levels, oxalic acid, pesticide residues, 

mycotoxins, and sensory properties of white sesame oil with shells 

without shell (2020-2022). 

 Investigation of effect and comparison of light exposure, oxygen, 

temperature of cooking and storage, storage time and fortification 

levels on the stability of vitamin D3 and peroxide value during the 

storage of fortified olive and canola oil (2017-2019). 

 Comparison the effect of ambient temperature, refrigerator and 

freezing on aflatoxin level and peroxide value in a variety of 

walnut in Fars province during storage. (2016-2018) 

 Effect of probiotic yoghurt and saffron on microbial and 

physicochemical characteristics of chicken breast meat during 

storage in the refrigerator. (2016-2018). 

 Evaluation and comparison of ozone and ultrasonic simultaneous 

with vacuum packaging on microbiological, chemical and sensory 

properties of wheat sprout (2016-2018). 

Advisor in M. S. Thesis 

 Estimation of dietary intake of chromium by Total diet study 

(TDS) method in population of Shiraz Guided by Dr. Seyed 

Mohammad Mazloomi, Department of Food hygiene and quality 

control of food, Shiraz University of medical Science, Iran.(2021-

2022). 

 Estimation of dietary intake of strontium by Total Diet Study 

(TDS) method in population of Shiraz Supervised by Dr. 
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EnayatBerizi, Department of Food hygiene and quality control of 

food, Shiraz University of medical Science, Iran.(2021-2022). 

 Comparison of the effects of vitamin D fortified oil and vitamin D 

supplement on improving vitamin D status and bone turnover 

factors among 18-30 healthy persons.Supervised by Dr. Shiva 

Faghih, Department of community of nutrition, Shiraz University 

of medical Science, Iran.(2018-2020). 

 Investigating the amount of exposure to artificial colors sunset 

yellow and quinoline yellow through food products in the children 

of employees of Shiraz University of Medical Sciences. Supervised 

by Dr. Seyed Mohammad Mazloomi, Department of Food hygiene 

and quality control of food, Shiraz University of medical Science, 

Iran. (2020-2021). 

 Angiotensin-Converting Enzyme Inhibitory Activity of 

Encapsulated Casein Hydrolysates. Supervised by Dr. Seyed 

Mohammad Hashem Hosseini, Department of Food science, 

School of Agriculture, Shiraz University, Iran. (2016-2017). 

 Evaluation the effect of fortification with folic acid, inulin and date 

extract on sensory, physicochemical and microbial properties of 

probiotic and synbiotic dairy dessert during storage. Supervised by 

Dr. seyed Mohammad Mazloomi, Department of Food hygiene and 

quality control of food, Shiraz University of medical Science, Iran. 

. (2017-2018). 

 Evaluation the effect of industrial processing on reduction of 

aerobic mesophilic bacteria, E. coli, Mold and yeast, Listeria 

monocytogenes, Salmonella spp. And Ecoli O157:H7 in raw 

vegetables. Supervised by Dr. seyed Mohammad Mazloomi, 

Department of Food hygiene and quality control of food, Shiraz 

University of medical Science, Iran. (2016-2017). 

 Evaluation the effect of fortification with nutrients effective in 

preventing depression on the sensory, physicochemical and 

microbial properties of functional probiotic dairy products during 

storage. Supervised by Dr. Seyed Mohammad Mazloomi, 

Department of Food hygiene and quality control of food, Shiraz 

University of medical Science, Iran. (2018-2019). 
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Advisor in Ph.D. Thesis 
 

 The effect of biscuit fortified with whey protein and dietary fiber 

on biochemical and behavioral factors of appetite, anthropometric 

indices, and glycemic profile in overweight or obese adults. 

Supervised by Dr. Shiva Faghih, Department community of 

nutrition, Shiraz University of medical Science, Iran.(2018-2021). 

Supervisor in Research Project 
 Different kind of bread contain functional ingredients Guided 

by Dr. MahsaMajzoobi, Department of Food Science and 

Technology, 

Shiraz University, Iran.(2006-2007). 

 Determination of macronutrient and micronutrient of mountain of 

truffle Terfeziaclaveryi in Firoozabad and Sarvestan. (2016-2016). 

 Evaluation of effect of Spirulina on oxidative stability of safflower 

oil. (2022-2023). 

 The comparison between the oil extracted from hulled and 

unhulled with sesame during storage time. (2021-2021) 

 Investigation of ozone with and without vacume packaging on 

microbial, chemical and sensory properties of wheat germ. (2018-

2018). 

 Contamination of rice by Lead, Cadmium and arsenic in Iran: 

Systematic Review and Meta-analysis. (2021-2022). 

Advisor in Research Project 

 Determination of aflatoxin in walnut and walnut kernels in Shiraz 

markets, Iran (2017-2018) Guided by Zahra Sarlak, Department of 

Food hygiene and quality control of food, Shiraz University of 

medical Science, Iran. 

 Aflatoxin M1 occurrence in local dairy products in Shiraz, 

Southern Iran Guided by Dr. EnayatBerizi, Department of Food 

hygiene and quality control of food, Shiraz University of medical 

Science, Iran. 

 Isolation and purification of fructose from date juice using 

chromatography method (2010-2012). Guided by Dr Mohammad 

Sarshr, Fars Engineering Center, Shiraz,  Iran. 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC
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 Developing a strategic plan for the optimal use of horticultural 

waste products (2009-2010) Guided by Dr Mohammad Reza 

Zareeifard,, Fars Engineering Center, Shiraz,  Iran. 

 Application of agricultural waste materials in order to produce 

bioethanol (2010-2012)  Guided by Dr Mohammad Sarshr, Fars 

Engineering Center, Shiraz,  Iran. 

 Extraction of sour cherry anthocyanins, copigmentation with tannic 

acid, encapsulation by spray drying method and investigation its 

stability during storage in a model beverage.  

 Comparison of the effect of different concentrations of curcumin 

with butyl hydroxytoluene on the oxidative stability of cotton seed 

oil during accelerated storage condition.  

 Comparison of the effect of different concentrations of 

phycocyanin with butyl hydroxytoluene on the oxidative stability 

of flaxseed oil during accelerated storage condition.  

 

 

 اكتشافات و اختراعات:

 يابي به فرآيند ساخت جيره اضطراري امدادي ويژه مناطق گرم وسرددست

 ابل استفاده در شرايط فورس ماژور دستيابي به فرآيند ساخت جيره حيات ق

 

 جوايز:

 دريافت لوح تقدير از معاونت علمي و فناوري رياست جمهوري

 دريافت لوح تقدير از رياست پژوهشكده مكانيک پژوهشگاه فضايي ايران

 

 افزارها:استفاده از نرم

Microsoft office 98, 2000, xp 

Microsoft word 2000 

Microsoft Excel 2000 
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Microsoft power point 

Internet Explorer 

COSTAT 

SPSS 

Design Expert 

 

 هاي آموزشيبرگزاري دوره

 مديريت خدمات غذايي  .1

 مديريت كنترل كيفيت ميكروبي .2

 تاريخ مصرو مواد غذايي  .3

 عوامل موثر عوامل زيان آور شيميايي در آشپزخانه بيمارستان  .4

 فرآورده هاي پرو بيوتيک، عملكرد ها و چشم اندازها .5

 انواع روغن هاي خوراكي و كاربرد آنها .6

 روشهاي نمونه برداري از مواد غذايي .7

 

 


