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 Synbiotic dairy dessert enriched with fiber, protein, date extract, folic acid, vitamin D and 
calcium (Iran patent number: 111360) 

 

 Low fat synbiotic yogurt made from cow's milk containing Bifidobacterium enriched with date 
extract (Iran patent number: 80311) 

 

 Low fat synbiotic yogurt made from cow's milk containing Lactobacillus enriched with date 
extract (Iran patent number: 80313) 

 

Book Chapters  
 Boostani, S; Babajafari, S; Mazloomi, SM. Recent Progress on Biopolymer-based 

Technologies on Nutraceutical and Natural Plant-based Extracts. In:  Gopi, S; Balakrishnan, 
P; Bračič, M. Biopolymers in Nutraceuticals and Functional Foods. Royal Society of Chemistry. 
2022. DOI: 10.1039/9781839168048-00361 
 

 Boostani, S; Babajafari, S; Mazloomi, SM. Plant-based Bioactive Components as 
Encapsulating Agents for Functional Food Applications. In:  Gopi, S; Balakrishnan, P; Bračič, 
M. Biopolymers in Nutraceuticals and Functional Foods. Royal Society of Chemistry. 2022. 
DOI:10.1039/9781839168048-00122 

 
 

Books 
 Hemmati, F ; Mazloomi SM. Practical principles of freezing food at home. 2022. Marz-e-

Danesh Publisher, Tehran (In Persian) 
 

 Sefidkar, R ; Mazloomi, SM. Guide to frying food. 2021. Marz-e-Danesh Publisher, Tehran (In 
Persian) 

 

 Mazloomi SM. Streptococcosis –Entreococcosis: an economically important disease in fish. 
2002. Navid Publisher, Shiraz (In Persian) 

 

Peer Reviewed Journals 
 

 Moshfegh, K ; Niakousary, M ; Hosseini, SMH ; Mazloomi, SM ; 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, Published: Sep 2024 in 

Food Chemistry DOI: 10.1016/j.foodchem.2024.141165Get rights and content 

 

 Maghsoudi, K ; Ashrafi Dehkordi, E; Mazloomi, SM. Evaluation of the Effect of Salicylic Acid 
and Brassinosteroid on Some Physiological Traits and Arsenic Accumulation in Spinach under 
Arsenic Stress Conditions Published: Apr 2024 in Journal of Crop Production and Processing 
(in Persian) 

 

 Ashrafi-Dehkordi, E ; Tahmasebi, A ; Zare, H; Mazloomi, SM.A meta-analysis of transcriptome 
data to investigate the effect of soy isoflavones on breast cancer cell  Published: Apr 2024 in 
Iranian Journal of Biotechnology DOI: 10.30498/ijb.2024.407148.3762 

 

https://books.rsc.org/books/edited-volume/1997/chapter/4573173
https://books.rsc.org/books/edited-volume/1997/chapter/4573173
https://doi.org/10.1039/9781839168048-00361
https://books.rsc.org/books/edited-volume/1997/chapter/4573852
https://books.rsc.org/books/edited-volume/1997/chapter/4573852
https://doi.org/10.1039/9781839168048-00122
https://doi.org/10.1016/j.foodchem.2024.141165
https://doi.org/10.1016/j.foodchem.2024.141165
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:tKAzc9rXhukC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:tKAzc9rXhukC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:tKAzc9rXhukC
https://www.ijbiotech.com/&url=http:/www.ijbiotech.com/article_196865.html
https://www.ijbiotech.com/&url=http:/www.ijbiotech.com/article_196865.html
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 Yaghoubi, M; Alirezalu, K; Mazloomi, SM; Marcinkowska-Lesiak, M; Azadmard-Damirchi, S; 
Peighambardoust, SH; Hesari, J; Rastgoo, A; Phimolsiripol, Y; Khaneghah, AM. Enhancing 
beef sausage packaging with calcium alginate active film infused with nisin and ε-polylysine 
nanoparticles and beetroot extract Published: Jan 2024 in LWT DOI: 
10.1016/j.lwt.2023.115665 

 

 Azad, F ; Hamidianshirazi, M; Mazloomi, SM; Shafiee, M; Ekramzadeh, M. Fortified synbiotic 
dessert for improving malnutrition in hemodialysis patients: A randomized, double‐blind, 
controlled trial Published: Dec 2023 in Food Science & Nutrition DOI: 10.1002/fsn3.3728 

 

 Ghobadi, k; Eslami, AA; Pirzadeh, A; Mazloomi, SM; Hosseini, F. Assessment of 
Questionnaire of Physical Activity at Workplace Based on the Social Cognitive Theory 
(PAWPQ-SCT): A Psychometric Study in Iranian Gas Refinery Workers Published: Dec 2023 
in Safety and Health at Work DOI: 10.1016/j.shaw.2023.09.002 

 

 Safarirad,  M ; Shahdadi, M; Berizi, E; Mazloomi, SM; Hosseinzadeh, S; Montaseri, 
M;  Derakhshan, Z. A systematic review and modeling of the effect of bacteriophages on E. 
coli O157: H7 reduction in vegetables Published: Nov 2023 in Heliyon DOI: 
10.1016/j.heliyon.2023.e22961  

 Ranjbar Zahedani, M; Bastan, M; Abdollahzadeh, SM; Shafiee, M;  Khorshidsavar, MM; 
Aghaeinejad Rudbane, SM; Mazloomi, SM. Health and Nutritional Status of Irregular 
Shiftworkers: A Cross-Sectional Study in South Zagros Oil and Gas Production Company 
Published: Jul 2023 in Journal of Health Sciences & Surveillance System  

 

 Rezaiyan, M ; Sasani, N; Kazemi, A; Mohsenpour, MA; Babajafari, S ; Mazloomi, SM ; Clark, 
CCT; Hematyar, J ; Far, ZG; Azadian, M. The effect of spirulina sauce on glycemic index, lipid 
profile, and oxidative stress in type 2 diabetic patients: A randomized double-blind clinical trial 
Published: Sep 2023 in Food Science & Nutrition DOI: 10.1002/FSN3.3479 

 

 Souri, Z ; Hedayati, S ; Niakousari, M ; Mazloomi, SM. Fabrication of e-Polylysine-Loaded 
Electrospun Nanofiber Mats from Persian Gum-Poly (Ethylene Oxide) and Evaluation of Their 
Physicochemical and Antimicrobial Properties Published: Jul 2023 in Foods DOI: 
10.3390/FOODS12132588 

 

 Riasatian, M ; Mazloomi, SM ; Ahmadi, A ; Derakhshan, Z  ; Rajabi, S. Benefits of fermented 
synbiotic soymilk containing Lactobacillus acidophilus, Bifidobacterium lactis, and inulin 
towards lead toxicity alleviation Published: Jun 2023 in Heliyon DOI: 
10.1016/J.HELIYON.2023.E17518 

 

 Shahdadi, M ; Safarirad, M ; Berizi, E  ; Mazloomi, SM ; Hosseinzadeh, S ; Zare, M ; 
Derakhshan, Z ; Rajabi, S. A systematic review and modeling of the effect of bacteriophages 
on Salmonella spp. Reduction in chicken meat Published: Apr 2023 in Heliyon DOI: 
10.1016/J.HELIYON.2023.E14870 

 

 Azari, R ; Yousefi, MH ; Taghipour, Z  ; Wagemans, J ; Lavigne, R  ; Hosseinzadeh, S ; 
Mazloomi, SM ; Vallino, M ; Khalatbari-Limaki, S ; Berizi, E. Application of the lytic 
bacteriophage Rostam to control Salmonella enteritidis in eggs Published: Mar 2023 in 
International Journal of Food Microbiology DOI: 10.1016/J.IJFOODMICRO.2023.110097 

 

 Kiani, M ; Alipanah, H ; Mazloomi, SM ; Nejati, R ; Nematollahi, A ; Sayadi, M.Evidence for 
tissue-specific toxicity of malathion by biochemical biomarkers and histopathological index in 
two weeks-treated Wistar rats Published: Mar 2023 in Physiology and Pharmacology DOI: 
10.52547/PHYPHA.27.1.11 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:kzcrU_BdoSEC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:kzcrU_BdoSEC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:kzcrU_BdoSEC
https://doi.org/10.1016/j.lwt.2023.115665
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:W5xh706n7nkC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:W5xh706n7nkC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:W5xh706n7nkC
https://www.sciencedirect.com/science/article/pii/S2093791123000501
https://www.sciencedirect.com/science/article/pii/S2093791123000501
https://www.sciencedirect.com/science/article/pii/S2093791123000501
https://doi.org/10.1016/j.shaw.2023.09.002
https://www.cell.com/heliyon/fulltext/S2405-8440(23)10169-1
https://www.cell.com/heliyon/fulltext/S2405-8440(23)10169-1
https://journals.sums.ac.ir/article_49398.html
https://journals.sums.ac.ir/article_49398.html
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 Kaveh, MH; Fanaei, F; Mazloomi, SM; Mirahmadizadeh, AR; Barati-Boldaji, R; Shoushtari-
Moghadam,  E. The effect of a volunteer-led training program in empowering women about 
food safety: An application of social cognitive theory Published: Mar 2023 inJournal of Health 
Sciences & Surveillance System. 

 

 Tangestani, H ; Ghaseminasab-Parizi, M ; Mazloomi, SM ; Shams, M ; Ahmadi, A; Fararouei, 
M. The relationship between dietary intakes assessed by duplicate portion sampling method 
and bone health in female students: a cross-sectional study Published: Feb 2023 in Nutrition 
& Food Science DOI: 10.1108/NFS-02-2022-0061 

 

 Hasanpour, A ; Babajafari, S ; Mazloomi, SM ; Shams, M. The effects of soymilk plus probiotics 
supplementation on cardiovascular risk factors in patients with type 2 diabetes mellitus: a 
randomized clinical trial Published: Feb 2023 in BMC Endocrine Disorders DOI: 
10.1186/S12902-023-01290-W 

 

 Sasani, N ; Kazemi, A ; Babajafari, S ; Amiri-Ardekani, Em; Rezaiyan, M ; Barati-Boldaji, R ; 
Mazloomi, SM ; Clark, CCT ; Ashrafi-Dehkordi, E. The effect of acorn muffin consumption on 
glycemic indices and lipid profile in type 2 diabetic patients: A randomized double-blind 
placebo-controlled clinical trial Published: Feb 2023 in Food Science & Nutrition DOI: 
10.1002/FSN3.3123 

 

 Abdollahzadeh, SM ; Ghanaatpishe, M ; Shams, M ; Mazloomi, SM. On the role of “diabetes 
technology” for self-management education in type  1 diabetes: expanding an Iranian software 
using the national dietary pattern for carbohydrate counting.Published: Feb 2023 in Diabetes 
Technology & Therapeutics 

 

 Hosseininezhad, B ; Nader, M ; Ramezanian, A ; Niakousari, M ; Mazloomi, SM. A combination 
of modified atmosphere packaging and two chemical disinfectants: Effects on microbial, 
sensory, and physicochemical properties of raw ready-to-eat leek Published: Jan 2023 in Food 
Science & Nutrition DOI: 10.1002/FSN3.3047 

 

 Rahnama, H  ; Azari, R ; Yousefi, MH ; Berizi, E ; Mazloomi, SM ; Hosseinzadeh, S ; 
Derakhshan, Z  ; Ferrante, M ; Conti, GO. A systematic review and meta-analysis of the 
prevalence of Bacillus cereus in foods Published: Jan 2023 in Food Control DOI: 
10.1016/J.FOODCONT.2022.109250 

 

 Dastgheib, M ; Barati-Boldaji, R  ; Bahrampour, N  ; Taheri, R ; Borghei, M ; Amooee, S ; 
Mohammadi-Sartang, M ; Wong, A ; Babajafari, S ; Mazloomi, SM. A comparison of the effects 
of cinnamon, ginger, and metformin consumption on metabolic health, anthropometric indices, 
and sexual hormone levels in women with poly cystic ovary syndrome: A randomized double-
blinded placebocontrolled clinical trial Published: Nov 2022 in Frontiers in Nutrition DOI: 
10.3389/FNUT.2022.1071515 

 

 Rahnama, H ; Mazloomi, SM ; Berizi, E ; Abbasi, A ; Gholami, Z. Identification of Tartrazine 
adulteration and evaluating exposure to synthetic dyes of sunset yellow and Quinoline yellow 
through consumption of food products among children Published: Nov 2022 in Food Science 
& Nutrition DOI: 10.1002/FSN3.2975 

 

 Hemmati, F ; Abbasi, A ; Bedeltavana, A ; Akbari, M ; Baeghbali, V ; Mazloomi, SM. 
Development of fortified probiotic dairy desserts with added date extract, whey protein, inulin, 
folic acid, vitamin D and calcium Published: Oct 2022 in Journal of Food Science and 
Technology DOI: 10.1007/S13197-022-05356-W 

https://jhsss.sums.ac.ir/article_49229.html
https://jhsss.sums.ac.ir/article_49229.html
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 Hemmati, F ; Hosseini, H  ; Mirmoghtadaei, L  ; Mirzaei, E ; Mofid, V ; Mazloomi, SM ; Karimian-
Khosroshahi, N ; Mortazavian, AM  ; Khaneghah, AM. Mitigation of aflatoxin M1 in milk by the 
magnetized Fe3O4 lactic acid bacteria cells: a response surface methodology (RSM) study 
Published: Sep 2022 in International Journal of Environmental Analytical Chemistry DOI: 
10.1080/03067319.2022.2115902 

 

 Ashrafi-Dehkordi, E; Derakhshanfar, A; Alborzi, A; Pouladfar, G; Babajafari, S; Kian, M;  Darya, 
GH; Foladi, Z; Mazloomi, SM.The Effect of Feeding Genetically Modified Soybean on 
Histopathology of Organs in Sprague-Dawley Rats Published: Sep 2022 in International 
Journal of Nutrition Sciences 

 

 Foroutan-Ghaznavi, M ; Mazloomi, SM ; Montazeri, V ; Pirouzpanah, S. Dietary patterns in 
association with the expression of pro-metastatic genes in primary breast cancer Published: 
Sep 2022 in European Journal of Nutrition DOI: 10.1007/S00394-022-02884-1 

 

 Oliyaei, N ; Moosavi-Nasab, M ; Mazloomi, SM. Therapeutic activity of fucoidan and 
carrageenan as marine algal polysaccharides against viruses Published: Jul 2022 in 3 Biotech 
DOI: 10.1007/S13205-022-03210-6 

 

 Hedayati, S ; Jafari, SM ; Babajafari, S ; Niakousari, M ; Mazloomi, SM. Different food 
hydrocolloids and biopolymers as egg replacers: A review of their influences on the batter and 
cake quality Published: Jul 2022 in Food Hydrocolloids DOI: 
10.1016/J.FOODHYD.2022.107611  

 

 Ghaem Far, Z; Babajafari, S; Kojuri, J; Nouri, M; Ashrafi-Dehkordi, E; Mazloomi, SM.The Effect 
of Spirulina on Anxiety in Patients with Hypertension: A Randomized Triple-Blind Placebo-
Controlled Clinical Trial  Published: Apr 2022 in Journal of Nutrition and Food Security DOI: 
10.18502/jnfs.v7i2.9331 

 

 Ghobadi, K; Eslami, AA; Pirzadeh, A; Mazloomi, SM; Hosseini,F. Effects of the nutritional 
interventions in improving employee's cardiometabolic risk factors in the workplace: A 
systematic review Published: Apr 2022 in Clinical Nutrition Open Science 
/10.1016/j.nutos.2022.01.004 

 

 Hosseininezhad, B; Aberoei, E; Mazloomi, SM. The Washing and Disinfection Efficiency of 
Leek in Reducing Aerobic Mesophilic Microorganisms and Escherichia Coli in an Industrial 
Plant in Shiraz, Southern Iran  Published: Apr 2022 in 10.30476/IJNS.2022.94261.1172. 

 

 Nader, M ; Hosseininezhad, B ; Berizi, E ; Mazloomi, SM  ; Hosseinzadeh, S ; Zare, M ; 
Derakhshan, Z  ; Conti, GO ; Ferrante, M. The residual nitrate and nitrite levels in meat 
products in Iran: A systematic review, meta-analysis and health risk assessment Published: 
May 2022 in Environmental Research DOI: 10.1016/J.ENVRES.2021.112180  

 

 Mohammadi, S ; Mazloomi, SM ; Niakousari, M ; Far, ZG  ; Azadi, A ; Yousefinejad, S ; Jafari, 
P  ; Faghih, S. Evaluating the effects of dark chocolate formulated with micro-encapsulated 
fermented garlic extract on cardio-metabolic indices in hypertensive patients: A crossover, 
triple-blind placebo-controlled randomized clinical trial Published: Apr 2022 in Phytotherapy 
Research DOI: 10.1002/PTR.7421  

 

 Keshavarz, M ; Barati-Boldaji, R ; Mazloomi, SM ; Yousefi, MH. Effect of inoculation of 
Lactobacillus acidophilus on the level of nitrite and nitrate in yogurt containing spinach during 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:eq2jaN3J8jMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=JdXLRPkAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_view=JdXLRPkAAAAJ:eq2jaN3J8jMC
https://publish.kne-publishing.com/index.php/JNFS/article/view/9331
https://publish.kne-publishing.com/index.php/JNFS/article/view/9331
https://publish.kne-publishing.com/index.php/JNFS/article/view/9331
https://doi.org/10.18502/jnfs.v7i2.9331
https://www.sciencedirect.com/science/article/pii/S2667268522000043
https://www.sciencedirect.com/science/article/pii/S2667268522000043
https://www.sciencedirect.com/science/article/pii/S2667268522000043
https://doi.org/10.1016/j.nutos.2022.01.004
https://ijns.sums.ac.ir/article_48161.html
https://ijns.sums.ac.ir/article_48161.html
https://ijns.sums.ac.ir/article_48161.html
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refrigeration in 21 days Published: Apr 2022 in Functional Foods in Health and Diseases DOI: 
10.31989/FFHD.V12I4.907  

 

 Mazloomi, SM ; Shafiee, M ; Babajafari, S. Findings from meta-analysis of soy 
supplementation and inflammatory biomarkers should be interpreted with caution Published: 
Mar 2022 in Cytokine DOI: 10.1016/J.CYTO.2021.155505  

 

 Mazloomi, SM ; Samadi, M ; Davarpanah, H ; Babajafari, S ; Clark, CCT ; Ghaemfar, Z ; 
Rezaiyan, M ; Mosallanezhad, A ; Shafiee, M ; Rostami, H. The effect of Spirulina sauce, as a 
functional food, on cardiometabolic risk factors, oxidative stress biomarkers, glycemic profile, 
and liver enzymes in nonalcoholic fatty liver disease patients: A randomized double-blinded 
clinical trial Published: Feb 2022 in Food Science & Nutrition DOI: 10.1002/FSN3.2368  

 

 Hemmati, H;  Matloubi Nejad, Z; Mazloomi SM; Yoosefi nejad, S; Babaali, E; Berizi, 
E.Determination of dietary intake of mercury and arsenic in the adult Shiraz population using 
a Total Diet Study  Published: Dec 2022 in Food Hygiene DOI: 
10.30495/JFH.2023.1973710.1383 (in Persian) 

 

 GhaseminasabParizi, M ; Sedaghat, Z ; Mazloomi, SM ; Tangestani, H ; Shams, M ; Fararouei, 
M. Cosmetic use and serum level of lead (not cadmium) affect bone mineral density among 
young Iranian women Published: Feb 2022 in Environmental Science and Pollution Research 
DOI: 10.1007/S11356-021-16606-3  

 

 Masoumi, B ; Abbasi, A ; Mazloomi, SM ; Shaghaghian, S. Investigating the Effect of Probiotics 
as Natural Preservatives on the Microbial and Physicochemical Properties of Yogurt-
Marinated Chicken Fillets Published: Jan 2022 in Journal of Food Quality DOI: 
10.1155/2022/5625114  

 

 Hoseini, G; Esmaeilinezhad, Z; Gordali, M; Barati-Boldaji, R; Negarandeh, Z; Babajafari, S; 
Mazloomi, SM. Evaluation of the Behavioral Changes Related to Food Hygiene and Safety 
During COVID-19 Outbreak Published: Jan 2022 in Journal of Health Sciences & Surveillance 
System   

 

 Sadeghi, F ; Amanat, S ; Bakhtiari, M ; Asadimehr, H ; Okhovat, MA ; Hosseinzadeh, M ; 
Mazloomi, SM ; Gholamalizadeh, M ; Doaei, S. The effects of high fructose fruits and honey 
on the serum level of metabolic factors and nonalcoholic fatty liver disease Published: Dec 
2021 in Journal of Diabetes & Metabolic Disorders DOI: 10.1007/S40200-021-00916-X  

 

 Hedayati, S ; Niakousari, M ; Babajafari, S ; Mazloomi, SM. Ultrasound-assisted extraction of 
mucilaginous seed hydrocolloids: Physicochemical properties and food applications 
Published: Dec 2021 in Trends in Food Science & Technology DOI: 
10.1016/J.TIFS.2021.10.022  

 

 Sasani, N ; Kazemi, A ; Rezaiyan, M ; Amiri-Ardekani, E ; Akhlaghi, M ; Babajafari, S ; 
Mazloomi, SM. Effect of Artemisia extract on glycemic control: A systematic review and 
metaanalysis of randomized controlled trial Published: Nov 2021 in International Journal of 
Clinical Practice DOI: 10.1111/IJCP.14719  

 

 Gholami, Z ; Marhamatizadeh, MH ; Yousefinejad, S ; Rashedinia, M ; Mazloomi, SM. Vortex-
assisted dispersive liquid-liquid microextraction based on hydrophobic deep eutectic solvent 
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