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Visiting assistant professor at Universidad of Miguel Hernandez of Elche, Spain (May-October 2013)

PhD of Food Science and Technology, University of Tehran, Tehran, Iran. 2011.
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-Scientific secretary of the 4™ International Iranian Food Science and Technology Congress, 2-3 May 2023, Tehran.
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Khuzestan, October 2015- June 2018.
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-Dean of Faculty of Animal Science and Food Technology, Agricultural Sciences and Natural Resources University of
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-Assistant Professor at Department of Food Science and Technology in Agricultural Sciences and Natural Resources
University of Khuzestan, Since February 2011.

-Vice-Chancellor for Administration and Finance of Agricultural Sciences and Natural Resources University of
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-Head of Department of Food Science and Technology, Agricultural Sciences and Natural Resources University of
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-Instructor at Department of Food Science and Technology in Agricultural Sciences and Natural Resources University
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-Quality Control Management in Sea Goal Company (Cake Factory, Urmia, Iran), September 2001- August 2003.
-Technical assistant in Yazdan Macaron Company (Pasta Factory, Lorestan, Iran), August 1999- July 2001.




Interesting Research Area

Essential oils: extraction, analysis and their characteristics and applications
Extraction and application of natural products in food products

Food chemistry and food analysis

Sensory evaluation of food

Teaching Experience
Food Quality Control
Food Chemistry
Food Hygiene
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Aflatoxin B1 and qualitative characteristics of pistachio nuts (Pistacia vera L.). Journal of Food Measurement and
Characterization, 15: 5256-5265.

Saboktakin-Rizi, M., Alizadeh Behbahni, B., Hojjati, M., Noshad, M. 2021. Identification of Lactobacillus
plantarum TW29-1 isolated from Iranian fermented cereal-dairy product (Yellow Zabol Kashk): probiotic
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Yazdankhah, S., Hojjati, M., and Azizi, M.H. 2019. The antidiabetic potential of black mulberry extract-enriched pasta
through inhibition of enzymes and glycemic index. Plant Foods for Human Nutrition, 74(1): 149-155.

Kakaei, K., Noshad, M., Nasehi, B., Hojjati, M., and Beiraghi-Toosi, S. 2019. Optimization of Physicochemical
Characteristics of Corn-Based Extruded Snacks Containing Pomegranate Seed Powders. Nutrition and Food Sciences
Research, 6(1): 35-40.

Kazemi, M., Khodaiyan, F., Labbafi, M., Hosseinia, S.S., Hojjati, M. 2019. Pistachio green hull pectin: Optimization of
microwave-assisted extraction and evaluation of its physicochemical, structural and functional properties. Food
Chemistry, 271: 663-672.

Jafari, S., Hojjati, M., and Noshad, M. 2018. Influence of Soluble Soybean Polysaccharide and Tragacanth gum based
edible coating to improve the quality of fresh-cut apple Slices. Journal of Food Processing and Preservation, 42 (6):
e13638.
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