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Education 
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. 
PhD visiting student at Universidad of Miguel Hernandez of Elche, Spain (July-December 2010) 
M.Sc. of Food Science and Technology, Tarbiat Moddars University, Tehran, Iran. 2001. 
B.Sc. of Food Science and Technology, Isfahan University of Technology, Isfahan, Iran. 1996. 
 
Professional Experience 
-Scientific secretary of the 4th International Iranian Food Science and Technology Congress, 2-3 May 2023, Tehran.  
-Scientific secretary of the 28th National Iranian Food Science and Technology Congress, 23-24 February 2022, Tehran.  
-Professor at Department of Food Science and Technology in Agricultural Sciences and Natural Resources University 
of Khuzestan, Since 16th January 2021. 
-Scientific secretary of the 27th National Iranian Food Science and Technology Congress, 2-3 February 2021, Mollasani. 
-Head of Department of Food Science and Technology, Agricultural Sciences and Natural Resources University of 
Khuzestan, since 18th November 2020. 
-Scientific secretary of the 3rd International Iranian Food Science and Technology Congress, 17-19 September 2019, 
Tehran. 
-Director of Entrepreneurship and Communication, Agricultural Sciences and Natural Resources University of 
Khuzestan, October 2015- June 2018. 
-Associate Professor at Department of Food Science and Technology in Agricultural Sciences and Natural Resources 
University of Khuzestan, Since May 2016. 
-Dean of Faculty of Animal Science and Food Technology, Agricultural Sciences and Natural Resources University of 
Khuzestan, April 2011-May 2013. 
-Head of Department of Food Science and Technology, Agricultural Sciences and Natural Resources University of 
Khuzestan, November 2013 – October 2015. 
-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 
Khuzestan, August 2006- October 2007. 
-Head of Department of Food Science and Technology, Agricultural Sciences and Natural Resources University of 
Khuzestan, September 2004- August 2006. 
-Instructor at Department of Food Science and Technology in Agricultural Sciences and Natural Resources University 
of Khuzestan, September 2003-Feburary 2011. 
-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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