U B S G I U

owlas phsl 1 8514505 als 4 als

e =X
s Jlw | A S = U &y A
Jyds Jyds
YYAY | oL A1y | 9 pa— e o Lo S

Ol | (g
e g lios
A A 0 Y O S W T I SN A o b S G409

DVl | i

e golios
VYAY | oS a0 | s pa e e

O S —wdig o0

sl ie &= Lo

SISy g udbyl wlidHy LS 40l gloly ol e

a>g8 sygl b ol xilsyls olraol o 31 Juls aJlias H1 colibw! oSl Lw)y o
Sosb 428 o) g o po S8
ool wl 5 Ol 35l WS sl by ol Gud ey 31 ealadw! LSl wy s
odliay adly Jaole ol gdice 4_;u_3|~i_5; sledao yo ol I
e oyl

YYAY LS YYAD Jlw 31 e

el g Ol pod SOl oSl g j Ho Jeld O

= de 3l g0 syl b behs >l b O

=i gl slgrsb 4 beose oligledl alxdl 5 >lub O

OaiS L5 YYAY Jlw 31 e

Sy pa—de oLE LTy ol dE olgw pale g audrS ouSally ade Oluaas O

OsdS L3 Ay Jlw 51 31 ad

= A pade g AndAS cuSil Y Glasyy oluxdw! bws Jgwe O

Dload (Sdig pedes o LSASIY 4gdixS 4 1is dls sl ed 50 Oggas O

4 daS g Tie e slye b i amdw g el s LS, 0, 85LS juy O

Dl oad (Sdiy pede o lSaSID

Il Sl pede LSSy (olde ol A8 4daS ) Sogas O

s=lde pode g d0daS caSUUT Y oexdl Y g (Sdayd golxe O

=2 3l s i S JpISS g adlugn 098 b)sel (glro O
ol xS g e glgiadled

S0 slalis oy wded syl e gk 0 H LS L)
Lo Loy s sopaDb I Hoe3S938 sH)lw gall 3 35 )l wld> zybys HlSon .Y

o9 3 Sa 5Ly S Ghgy S 0o Libwl



Ola 51y H1 4 bdages edblaiwl oy aaly 4 oliyy Gogu 5 2 b y5 HLSan
Sl oY gaxs

WJ_)T Jo S Sxdw 4 wslg >l gb g 4ty olrdlhoe zub Ho ) LlSas
JsiSed 4o 38418

Sl Sy5 sol> sl b sl g5l glg 51 u g5 oy 8T jLS b oo
Sload o LEa Iy yo I8l

09 Oloysslald Sl Sy gldle deS s ¢ edsiSS i gob g
—bad sue olL5gS ng_l_f‘)ﬂ_.aL_a

Gidedw ol a0 1 Je3L50 gy wude S o zob o ) LS

ool

o LS ade slgal&aslo yo olde golbin 40y ey dolg YO guoyds
comlie ol w wabge Jawl) Lwd odw! 2137 4 sL3)lwly 5 obxo
e T S L e IS S L L L T L e

(039
clgodawy o code ol el sl (o liand Tl @y w2y dS
e L e e T L R e A RNCE LB S S TS T
b ey g el Sl e bl ey by Wyl el LS Glosxalilo
feolde oledl B oy 0 oo lde Dl oy Wl s 351 el de ol g
D I o R O B L s = T L B O S

oz o adl g

=l ol el g Gwlagn Wyl el LS peleS oy S 4ag

Pl y Lo aw o

o5yl Szl Sz (K azsS 51,8 Slmle )5 Slals I s adsi Gledsy (swnr p (S FS oMl oulis
Bzl VWAT LT YF-YE ol o cdipe (o 0,505 cadd 10 Sl yisen & jso as ail)] 55,5l (s 45 0348l
S Sal Je

A1) ] ol oy lisd laonsss eguo 51 alS 3o i (sloheaST T 51 o) b j90L 5 el ¢ ol
AV e glad Oletais o (uil,aiS (egs jo 00l

pole o oS slmtnghy (ol o Ghalor sl sl oge Sty 10 O3 s o) oAl pulisep ()5
YW Uy o g (rmb @ilie 155 5liS

CpaiS sz plierd CuhS 5 09,500 5l p e 228 g priie Sdgul gl iy 90 oy p (Bl pulie (o (5 R
0 ) i el 5 Cubligs 0,55 o

Ceigadyl 1 Cuolls g uilage 0,55 (gl ol (alS g Bdo (sloeds 5 Gadgily Slilas ol el et

A0



CigS (L ol 5 ol 558 (09 Se Sluogas e Jl pw)p e cogllie (dl (pulie 5 o (ogare P

13-

14-

OYAY) ol slge cutlage 0,558 gl by ;0 0dds (5)lagSs € po diw
-y

Mina Zareie 1, Azam Abbasi. Influence of lactic acid bacteria on Aflatoxin M1 in dairy
products (Review). 4 th International Student Biotechnology Congress. (2019).
Abbasi, A., Rezaei, K. Extraction, analysis and application of volatile compounds from
genus allium (alliaceae family): A review. 6™ conference on aromatic and medicinal
plants of southeast European countries, April 18-22, 2010, Antalya.
Abbasi, A., Niakousari, M, Erjaee, Z. Kinetics of ascorbic acid degradation in lemon juice
during storage during various storage condition. 17 th international congress of chemical
and process engineering. August 27, 2006 .
Jafarisarooie, S. Abbasi. A. Ultrasonic is a green novel technology in the food industry.
Surveying the effects of some plant ingredients on antibiotic resistant bacteria. 1 st
International BLRCS Congress. August, 6, 2017. Tabriz. Iran.
Masoomi, B., Abbasi, A. Surveying the effects of some plant ingredients on antibiotic
resistant bacteria. 1 st International BLRCS Congress. August, 6, 2017. Tabriz. Iran .
Abbasi, A. Erjaee, Z. Zareifard, M R.Niakousari ,M. Kinetics of ascorbic acid
degradation in un-pasteurized lemon juice during storageEffect of concentration and
storage condition ,CIFST/AAFC Conference
Abbasi, A.Erjaee, Z. M R. Niakousari , M. Kinetics of ascorbic acid degradation in un-

pasteurized Iranian lemon juice during regular storage conditions ,CHISA 2006
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AAbbasi, Z Emam-Djomeh, MAE Mousavi, D Davoodi. Stability of vitamin D3
encapsulated in nanoparticles of whey protein isolate. Food chemistry. (2014). Vol. 143,
379-383. Published paper .
A Farahnaky, AAbbasi, J Jamalian, G Mesbahi. The use of tomato pulp powder as a
thickening agent in the formulation of tomato ketchup. Journal of texture studies. (2008).
Vol.39 (2), 169-182.
AAbbasi, S Amiri. Emulsifying behavior of an exopolysaccharide produced by
Enterobacter cloacae. African Journal of Biotechnology. (2008). Vol.7 (10 . (
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AAbbasi, M Niakousari. Kinetics of ascorbic acid degradation in un-pasteurized Iranian
lemon juice during regular storage conditions. Pakistan Journal of Biological Sciences:
PJBS 11. (2008). Vol. 10, 1365-1369 .

M Zareie, AAbbasi, S Faghih. Thermal Stability and Kinetic Study on Thermal
Degradation of Vitamin D3 in Fortified Canola Oil. Journal of food science. (2019). Vol.
84 (9), 2475-2481 .

Z Hassanzadeh-Rostami, AAbbasi, S Faghih. Effects of biscuit fortified with whey
protein isolate and wheat bran on weight loss, energy intake, appetite score, and appetite
regulating hormones among overweight or obese .... Journal of Functional Foods. (2020).
Vol. 70, 103743

AAbbasi, E Babaali, E Berizi. Effect of radiation, heating, high pressure, and the
commercial processing method on reduction and/or elimination of patulin in fruit and
vegetable products: a systematic review. Toxin Reviews. (2021). Vol. 40 (3), 338-346 .
SJ Sarooei, AAbbasi, S Shaghaghian, E Berizi. Effect of ozone as a disinfectant on
microbial load and chemical quality of raw wheat germ. Ozone: Science & Engineering.
(2019). Vol. 41 (6), 562-570 .

B Masoumi, AAbbasi, SM Mazloomi. The effect of saffron on microbial,
physicochemical and texture profile of chicken (breast) meat stored in refrigerator.
International Journal of Nutrition Sciences. (2018). Vol. 3 (3), 164-170

E Babaali, AAbbasi, Z Sarlak. Risks of patulin and its removal procedures: A review.
International Journal of Nutrition Sciences. (2017). Vol. 2 (1), 10-15 .

M Zareie, AAbbasi, S Faghih. Influence of storage conditions on the stability of vitamin
D3 and kinetic study of the vitamin degradation in fortified canola oil during the storage.
Journal of Food Quality (2021). 1-9.

F Abdali, M Zare, AAbbasi, E Berizi. Aflatoxin M1 occurrence in local dairy products in
Shiraz, Southern Iran International journal of nutrition sciences. (2020). Vol. 5 (3), 142-
147.

AA Behzadi, M Zareie, AAbbasi, B Masoumi, E Ashrafi-Dehkordi, A Morte.
Physicochemical properties, nutritional composition, and phylogenic analysis of black
truffles grown in Fars Province, Iran International Journal of Nutrition Sciences. (2021).
Vol. 6 (1), 45-51 .

B Masoumi, AAbbasi, SM Mazloomi, S Shaghaghian. Investigating the effect of
probiotics as natural preservatives on the microbial and physicochemical properties of
yogurt-marinated chicken fillets. Journal of Food Quality (2022). 1-8.

N Ghasemifard, Z Hassanzadeh-Rostami, AAbbasi, AM Naghavi. S. Faghih. Effects of
vitamin D-fortified oil intake versus vitamin D supplementation on vitamin D status and
bone turnover factors: A double blind randomized clinical trial. Clinical Nutrition
ESPEN. (2022). Vol. 47, 28-35 .
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AAbbasi, Z Emam-Djomeh, M EbrahimzadehMousavi. Stability of Whey Protein
Nanoparticles at Various Protein Concentrations. International Journal of Nutrition
Sciences. (2017). Vol. 2 (3), 165-169.

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 .

N Ghasemifard, N Nasimi, Z Hassanzadeh-Rostami, AAbbasi, S Faghih. Effects of
Vitamin D Fortified Canola Oil on Vitamin D and Lipid Profiles in Healthy Adults: A
Double-Blind Randomized Trial. Iranian Journal of Nutrition Sciences & Food
Technology. (2020). Vol. 15 (2), 1-10
AM Monsef, AAbbasi, S Shaghaghian, CR SHARAFATI. The Effect of Various Shelf
Life and Conditions on Storage of Walnuts. INTERNATIONAL JOURNAL OF
NUTRITION SCIENCES. (2020). Vol. 5 (3), 138-145 .

AAbbasi, H AfshariJouibari, M Sarshar, S Farshadfar. Comparative study on chemical
pretreatment (acid and ozone) methods for improving enzymatic digestibility of sugar
cane bagasse. Journal of Food and Bioprocess Engineering. (2018). Vol. 1 (1), 67-70 .

S JafariSarooei, AAbbasi. Effect of Direct and Indirect Ultrasonic Methods on Microbial
Load and Chemical Quality of Raw Wheat Germ. International Journal of Nutrition
Sciences. (2018). Vol. 3 (1), 31-37.Iran International journal of nutrition sciences. (2020).
Vol. 5 (3), 142-147.

Niloofar Moshfegh, Mehrdad Niakousary, Seyed Mohammad Hashem Hosseini, Seyed
Mohammad Mazloomi, Azam Abbasi. Effect of maltodextrin and Persian gum as wall
materials and tannic acid as copigment on some properties of encapsulated sour cherry
anthocyanin microcapsules. FoodChemistry 463 (2025).

Mina Zareie, Mahdieh Sharifi, Azam Abbasi. The Effect of Lactobacillus Strains on
Aflatoxin M1 Residues in Dairy Products: A Systematic Review. Int J Nutr Sci
2024;9(2):83-93

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).

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. 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).

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.

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.
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https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC
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Microsoft office 98, 2000, xp
Microsoft word 2000
Microsoft Excel 2000
Microsoft power point
Internet Explorer
COSTAT
SPSS
Design Expert
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