:tﬁm‘a < )L..a:u 5

e (S pale ol 1 adss pole cwliss IS S0 cdl o

et (S pole olBisls 3 S13 slge sresl g Cublagy ol gwlis IS S o 28l o

Sl S (S pole oIS I olde slge Jesl g Cullagy paas G 5SS S ol él

W) ul:> oYl

1- Hemmati F, Hosseini H, Mostashari P, Aliyeva A, Mousavi Khaneghah A. Application of molecularly
imprinted polymers as the sorbent for extraction of chemical contaminants from milk Authors. International

Journal of Environmental Health Research. 2023: 1-16.

2- Hemmati F, Hosseini H, Mirmoghtadaei L, Mirzaei E, Mofid V, Mazloomi SM, Karimian-Khosroshahi
N, Mortazavian AM, Mousavi Khanghah A. Mitigation of aflatoxin M1 in milk by the magnetized Fe304
lactic acid bacteria cells: a response surface methodology (RSM) study. International Journal of

Environmental Analytical Chemistry. 2022.

3- 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.

Journal of Food Science and Technology. 2022: 1-11.

4- Abedi A, Hemmati F, Abedini AH, Mohammadi A, Moslemi M. Application of thermal ultrasound-
assisted liquid-liquid micro-extraction coupled with HPLC-UV for rapid determination of synthetic
phenolic antioxidants in edible oils. Journal of the American Oil Chemists' Society. 2021; 98 (10):969-978.

5- Hemmati F, Bahrami A, Faridi Esfanjani A, Hosseini H, McClements DJ, Williams L. Electrospun
antimicrobial materials: Advanced packaging materials for food applications. Trends in Food Science &
Technology. 2021; 111:520-533.



https://www.tandfonline.com/doi/abs/10.1080/09603123.2023.2207484
https://www.tandfonline.com/doi/abs/10.1080/09603123.2023.2207484
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Fatemeh-Hemmati
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Azam-Abbasi
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Alireza-Bedeltavana
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Mehdi-Akbari
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Vahid-Baeghbali
https://link.springer.com/article/10.1007/s13197-022-05356-w?noAccess=true#auth-Seyed_Mohammad-Mazloomi
https://link.springer.com/journal/13197
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Abedi%2C+Abdol-Samad
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Hemmati%2C+Fatemeh
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Abedini%2C+Amir+Hossein
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Mohammadi%2C+Abdorreza
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Moslemi%2C+Masoumeh

6- Jabbari M, Barati M, Fathollahi A, Javanmardi F, Hemmati F, Farahmand F, Mirmiran P, Eini-Zinab H,
Mousavi Khaneghah A. Can Oral Tolerance Explain the Inconsistencies associated with Total Dietary

Diversity and Colon Cancer? A Mechanistic Systematic Review. Nutrition and Cancer. 2020; 1-12.

7- Ashrafi- Dehkordi E, Mazloomi SM, Hemmati F. A comparison of DNA extraction methods and PCR-
based detection of GMO in textured soy protein. Journal of Consumer Protection and Food Safety. 2020;
16 (1):51-57.

8- Karparvar N, Ghasemian Safaei H, Derakhshandeh A, Hemmati F, Mazloomi SM. Isolation and
Identification of Lactic Acid Bacteria from a Traditional Fermented Fish Sauce (Mahyaveh) in Fars
Province, Iran. Int J Nutr Sci. 2019; 4(1):49-53

9- Abdollahzadeh SM, Ranjbar Zahedani M, Rahmdel S, Hemmati F, Mazloomi SM. Development of
Lactobacillus acidophilus-fermented milk fortified with date extract. LWT- Food Science and Technology.
2018; 98:577-582.

10- Ehrampoush MH, Mazloomi SM, Zarei S, Hemmati F, Ghaneian MT, Hajimohammadi B, Dehghan A.
Microbiological quality of sausage during slicing at food retail stores in Shiraz, Iran. International Journal
of Nutrition Sciences. 2017; 2(1):20-25.

11- Ranjbar M, Mazloomi SM, Armin M, Hemmati F. Microbial and Chemical Properties of Mahyaveh: A
Traditional Iranian Fish Sauce in Zarrin Dasht City, Iran. Int J Nutr Sci 2017; 2(4):229-233.

12- Akhlaghi M, Hemmati F. Adherence to guidelines of healthy diet is low in patients with diabetes clinical
inertia. Elective Medicine Journal. 2014, 2(3):205-2009.

FPVE IR SURRLA[IT- BBV SRLH | R SO s S tom ol srwgy e el o ¢ sogllas ¢ l5 Hallae ¢ e -V

NF) L olae Slge ctlage Ml as jed YLLS 5 Cume o Total Diet Study g, 4 Sl g

W 0,555 4o oo &1, ¥ Lo

o] o 0,55 i Colas o cied dabld it ;o ML S 9T Gda (6l odd  cmboline Sgagp (6 5L piiw -

\V’Y 5)“)5“'\9



https://journals.iau.ir/article_698394.html
https://journals.iau.ir/article_698394.html
https://journals.iau.ir/article_698394.html

s > ML S T i gy 00l mpbliin ogasgialy wsbewlgiSV (658 LIS cbale 5 loj 556 gasy =Y

Colos o ctew aabls Lt o ML ST Qi (gl ol publiie SSgmsn 65U L 2 e Jelse oy -

Ls")"""“‘"’ :45\)| 09.75.\\‘:"‘ '5)“)5";\‘.: w‘tglao)i:f >

4- Dietary intake of arsenic and mercury by the adult population of Shiraz: a total diet study.
Fatemeh Hemmati, Seyed Mohammad Mazloomi, Enayat Berizi, Zahra Matloubinezhad. 2th

international congress nutrition: from laboratory research to clinical studies.

5- Daily dietary intake of strontium from a total diet study in an adult Shiraz population. Mohsen
Shahdadi, Seyed Mohammad Mazloomi, Azam Abbasi, Fatemeh Hemmati, Enayat Berizi. 2th

international congress nutrition: from laboratory research to clinical studies.

6- Dietary intake of sodium and fat in Shiraz, Iran: A comparison of two assessment methods. Ghasemi M,
Tangestani H, Hemmati F, Mazloomi SM. NLRCS international congress.2017.

7- Isolation and characterization of Lactobacillus Plantarum and Enterococcus faecium from a traditional
fermented fish sauce (Mahyaveh) in Iran. Karparvar N, Mazloomi SM, Ghasemian Safaei H,
Derakhshandeh A, Hemmati F. NLRCS international congress. 2017.

3l s g8 et b alllr Bble o adse gl o b LI 05 S0e oS o0l i sl 8l -A

(olaes Golys et Fl (B dezme £5Laild dabold ¢ cad Al e ¢ o)) cdazme s ¢ cogllan ¢ p dazeo ¢ gl >

VWAF 3T -5l e cuilage (o ialed cpedaza all} e

0,558 dsl g olpl dss 0 S e jlgo aebld ¢ en daguare ¢ INST b s Loy 5 (6 Kien )0 D el i -Q

Olpl adss ol s




Cgan lindxi b 7 b

SSaman 3 9 29500 3 lerdsNe s (o> Shiogad n loyS ol g el (Sl b ile (o8 36 (o )

ool Jen A0 —+ ) SAY SNV A 6,0 S Jsb o sd Al SSgm pw g

YV NP il —mda gy 4 peadS g Lo ys ol (dainl (g9 (B n b ool e ) jwo odgs (g5l aige Y

S Son N OYAY

oSS e (29,500 5 (2liendisSo b ( ow Sloogas pWHEY (15595 g boys 0 pd Galisee slads)o 3938 Sl oy p =Y

SSan AYAF— V=PV A 6 lagSS e Jsb o oo

\YaF—« \-AY- PCR ws) )| cém‘b)‘wwdﬂ )I)L: 3 IR &5)9TJ‘9 6L»9.m U"‘“"ﬁ)" M/)IJ‘ Curo ’5 Er -f

ol e NFYYD

5 Solotanns 550 anlllas ol 3 Sl 5 poraslS e (S Sl @ (Bras e @in (T Gl (oyn 0

ol San ATV ) 5210010 T

Sa2 PCR (g 5lealaal b 5l jads B pce 55 50 g p (Kisu 15 Cumdy gy —F

ol addlls 5 Sgagn 65k Jshe o)l sloyerdy looliiul byl jo ML (S T e alS s (1Sl -V

SSan YOVEY o 0,5 slionss

S = \“%Y\ )—Q-MJ )‘ @Lo...w dl.ﬁ o.\...ﬁ” C‘)M‘ ‘_g‘)a uél} Q‘ﬂ*‘:‘bu;lﬁilﬁ"’ M.lb (_gl.b).o.;.l) o).s)ls..\.uoraUa.s R —A

el

Il ez ShLazl "Gl adi5 b Sas8™ ol o Ssly covkic saobl o sadble ¢ JLuigS t e dazes oLl )

AR




VEeV Jlo . asls e ol Ll Jiie 5o (2138 olge slezxil (60 1,15 Jaol cdeste s ¢ sogllin 0,05 3 W51 cdolold « o .Y

Slesle 1yl ygs M 138 Slge pwlits p” . cied dnbold 1)Ko B ain g . ailid g0 wble ¢ Jole wosliude 1) o tolam o s Y

NFY euS sl mlio g sl aydss Oladod gl o gl dged (S pole olRiils : Pl Slidod o 35 0 cg )l 13

3g0] W 0550 9 b olF,15 yo &S i

Olnl 42335 (6l 0,555 (el o 2850 -)

Lo cllag o ioled (ropize o &8558 -

el Vo Sow 4 HPLC o590l o515 -Y

celes ¥ o "l Ui 1530 5 L oLt T gl o5 5 —F
el Y5 s " allTlie g 4zl sl (69,0 VS olS 5 -0
el Ve Sy "HPLC ol8ts 0,15 5 oo L ol o5 5 -5
Celos A Doy " g Ilisi 9 Beiod (bg)" oS-V

ol F ey "y sy 5 Bk by, oSS <A

el ¥ Soe "Presentation ogs 5,105,505 coug sl ,b" o515 -4

el A Sy "Design Expert 1580 e 5L oLsl" oI5 -

el ooy " pangs A"
celw £ Odow "\.\.Iuo ‘nUa.' )5).0"

el ¥ o "ENnd NOte 1581 6 5 b (cags ud )"




cels ¥ Gow 4 " @LCBUQ\ GL‘” oli:b ) 9.7‘;’2*....?-" olf)lf—\\c

Gl F Sto ) "a2b iy (97> 5 Bk g, o5 10

St S psle oKl Sligiod aliaS  Slisli dusyie yo " oimsh phas! S SVF

SIS 9 (BN Gleolio cons

WA Lo jo oldé olge grasl g clilagy ol )l cwlils IS (59459 O905) )9S O s,

WA Jlo 5o 5l olfails Kisgal ils Cpezuil ogmiils o)lgiia 10 50 (ggmiils

WAV Jlo 5o (238 Slge (ol 5 cubligy (paass 611550 (699)5 503 )0 6945 S 4,

VEY Jlo po Gl ol Regsy el s Giales o Siagh o g oply coeto




