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 بسمه تعالي

 

 شناسنامه علمي

 عباسي: اعظم و نام خانوادگي  نام

 وضعيت تحصيلي:

محلللخ اخللل   رشته مدرك

 مدرك

سللاا اخلل  

 مدرك

علللللللوم و  ليسانس

مهندسللللللي 

 صنايع غ ايي

دانشللللل ا  

 تهران

3131 

علللللللوم و  فوق ليسانس

مهندسللللللي 

 صنايع غ ايي

دانشللللل ا  

 شيراز

3131 

علللللللوم و  دكتري

مهندسللللللي 

 صنايع غ ايي

ا  دانشللللل 

 تهران

3131 

 :و دکتری  عنوان پايان نامه كارشناسي ارشد

بررسي امكان استفاد  از تفاله حاصخ از ضلايعا  كارخانالا  فلريوري گو له 

 فرن ي در سس و رب گو ه فرن ي

بررسی امکان استفاد  از پروتئين يب پنير برای توليد نانوذرا  و اسلتفاد  

 افت دهند از ان در مدلهای غ ايی به عنوان عامخ ب

 : تاارب شغلي

  3131تا  3131از ساا  

o :شاغخ در پژوهشکد  مکانيک شيراز و اناام 

o طراحي خطوط فريوري مواد غ ايي 

o طراحي و اناام يزمايشا  مربوط به طرحهاي صنايع غ ايي 

  تا کنون 3131از ساا 

o  هيا  علمی دانشکد  تغ يه و علوم مواد غ ايی دانشل ا  عللوم پکشلکی

 تا کنون 31 از ساا شيراز

o  مسوا هسته استعداد درخشان دانشکد  تغ يه و علوم غ ايی 

o عضويت در شورای عالی غ ا و تغ يه دانش ا  علوم پکشکی شيراز 

o  دبير کارگرو  ارتقاء ايمنی و سلامت غ ا شلورای علالی غل ا و تغ يله

 دانش ا  علوم پکشکی شيراز

o شيراز عضويت در کميته فنی مواد غ ايی دانش ا  علوم پکشکی 

o معاون فرهن ی و دانشاويی دانشکد  تغ يه و علوم غ ايی 

o معاون يموزشی گرو  بهداشت و کنترا کيفيی مواد غ ايی 

 :فعاليتهاي علمي و تحقيقاتي

 غ اهاي فوري توليد  ير تدوين فناوري  طرحدر همكار  .3

ي خرملا بلا  داسلازي و خلالس سلازي فروكتلوز از شلير همكار درطرح  .1

 ش كروماتوگرافي استفاد  از رو
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همكار در طرح تلدوين برنامله راهبلردي اسللتفاد  بهينله از زا للدا   .1

 محصولا  باغي

همكار در طرح مطالعا  اوليه و طراحي واحد نيمه صنعتي تبديخ ينکيمي  .4

 گلوگک به فروكتوز 

حلاوي تركيبلا  ماري طرح كاريفريني توليلد انلوان نانهلاي فلانتکي  .1

 در دانش ا  شيراز عمل را

طرح تدوين تكنولوژي و توليد غل اي ملورد نيلاز فضلانوردان در ماري  .1

 مأموريتهاي كوتا  مد  فضايي

 توليد بيواتانوا از مواد سلولکیملی همکار در طرح  .7

 

 

 :يموزشیتاارب 

  هاي علمي كلاربرديدروس رشته صنايع غ ايي در دانش اهواحد  11تدريس 

صلنايع غل ايي  )اصلوا مهندسلي  فسلا و يزاد اسلامي بعثت و پاسارگاد

بيوشيمي مواد غل ايي  صلنايع غل ايي  افکودنيهلا  فراينلد توليلد  

 پروژ (

   تدريس دورس ايمنی شيميايی موادغ ايی  ايمنی غلا   ميلو   وسلبکيها

روشهای نمونله بلرداری در ملواد غل ايی  ايمنلی ملواد غل ايی  هلت 

 دانشاويان کارشناسی ارشد رشته بهداشلت ملواد غل ايی  و دروس شلليمی

مواد غ ايی  اثر فرايند بلر ملواد غل ايی  ملديريت خلدما  غل ايی  

بهداشت و بازرسی مواد غ ايی  هت دانشاويان کارشناسی رشته تغ يله و 

 بهداشت محيط

 تهيه کوريکولوم کارشناسی ارشد بهداشت و ايمنی مواد غ ايی 

 

 

 و سيمينارها: مقالا 

یکوپن از ضااعاا  کاراانااا  آاریوری هوفان آرنهای فهاد اعااا  ارز  . بررسی روشهای تولید ل، منیاکوثری ، الف،عباسی -1

 انشاهاه  1832یباان  62-62ره ملی مهندسی شیمی اعران. ارائن بن صور  سخنرانی  ر  همین کنهاآزو ه  ر بخش کشاورزی. 

  سیستان و بلوچستان.

سوء تشاشاا  آضاعی بار سالامتی انساان. ارائان  اکسیدانهای غذاعی  ر کاهش اثرا عباسی ، الف، آرشا آر،  . بررسی اثر ینتی -6

 .  1831شده  ر  ومین کنفرانس ملی تشاشاا  آضاعی زمستان 
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 39اولین کنهره بهداشد و سلامد غذا. ار عبهشد 

شاد . اولین کنهره بهداشد و سلامد غذا. ار عبهبررسی اطرا  پاتولین و روشهای حذف و کاهش ینباباعلی، الف، عباسی، الف.  -9

39. 
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(2019). Vol. 41 (6), 562-570 . 

11- 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  

12- E Babaali, AAbbasi, Z Sarlak. Risks of patulin and its removal procedures: A review. 
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13- M Zareie, AAbbasi, S Faghih. Influence of storage conditions on the stability of vitamin 
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147. 

15-  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). 
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16- 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. 
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Sciences. (2017). Vol. 2 (3), 165-169. 

19-  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. 
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(2022). 59 (10), 3754-3764. 

21-  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 
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pretreatment (acid and ozone) methods for improving enzymatic digestibility of sugar 
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25- Niloofar Moshfegh, Mehrdad Niakousary, Seyed Mohammad Hashem Hosseini, Seyed 

Mohammad Mazloomi, Azam Abbasi. Effect of maltodextrin and Persian gum as wall 
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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). 
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 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 
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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). 
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 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.  

 

 

 اكتشافا  و اختراعا :

 يابي به فرييند ساخت  ير  اضطراري امدادي ويژ  مناطق گرم وسرددست

 دستيابي به فرييند ساخت  ير  حيا  قابخ استفاد  در شرايط فورس ماژور 

 

  وايک:

 دريافت لوح تقدير از معاونت علمي و فناوري رياست  مهوري

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=VzkfdZIAAAAJ&citation_for_view=VzkfdZIAAAAJ:D03iK_w7-QYC
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 دريافت لوح تقدير از رياست پژوهشكد  مكانيك پژوهش ا  فضايي ايران

 

 افکارها:استفاد  از نرم

Microsoft office 98, 2000, xp 

Microsoft word 2000 

Microsoft Excel 2000 

Microsoft power point 

Internet Explorer 

COSTAT 

SPSS 

Design Expert 

 

 هاي يموزشيبرگکاری دور 

 خدما  غ ايی  مديريت .3

 مديريت کنترا کيفيت ميکروبی .1

 تاريخ مصرف مواد غ ايی  .1

 عوامخ موثر عوامخ زيان يور شيميايی در يشپکخانه بيمارستان  .4

 فريورد  های پرو بيوتيک  عملکرد ها و چشم اندازها .1

 انوان روغن های خوراکی و کاربرد ينها .1

 روشهای نمونه برداری از مواد غ ايی .7

 

 


