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Curriculum Vitae 

 
 

Work Address: 
Department of Food Science and Technology, Faculty of Animal Sciences and Food 
Technology, Agricultural Sciences and Natural Resources University of Khuzestan, Mollasani, 
Khuzestan province, Iran. Postal Code: 6341773637. 
Email: Noshad@asnrukh.ac.ir; Mo.noshad@gmail.com 
 
 

Education: 
BSc Urmia University, Iran Food Science and Technology 
MSs Ferdowsi university of Mashhad, Iran Food Science and Technology 
PhD Ferdowsi university of Mashhad, Iran Food Engineering 

 
Work Experience: 

Faculty member Agricultural Sciences and Natural Resources University of Khuzestan-
From 2015 

 
Teaching Experience: 

Assistant Professor of Food Engineering, Agricultural Sciences and Natural 
Resources University of Khuzestan 

2015- 2021 

Associate Professor of Food Engineering, Agricultural Sciences and Natural 
Resources University of Khuzestan 

From 2021 

 
 
 

Mohammad Noshad, Ph.D.  
Associate Professor of Food Engineering 

Male 

Date of Birth: 9April 1985 Iranian 
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Teaching Courses at Agricultural Sciences and Natural University of Khuzestan 
Biochemistry  BSs 
Principles of Food Engineering BSs 
Edible oil Technology BSs 
Transfer Phenomena in the Food industry MSs 
Numerical Analysis MSs 
Rheology of Solids PhD 

Research Experience 
Agricultural Sciences and Natural Resources University of Khuzestan From 2015 

 

Additional Information 
Computing Skills MATLAB, SPSS, Minitab, Design Expert, 

NeuroSolution, Image J 
Personal Skills:  Nanotechnology, Heat and Mass transfer, 

Modeling and Simulation, Image Processing, 
Chemo-metrics  

 

 
Publication Information 

Google Scholar: https://scholar.google.com/citations?user=z1JGXJAAAAAJ&hl=en&oi=ao 
Scopus: https://www.scopus.com/authid/detail.uri?authorId=57203029441 
Research Gate: https://www.researchgate.net/profile/Mohammad-Noshad 

Journal Reviewer 
Food 
Chemistry  

LWT- Food Science 
and Technology 

International Journal of 
Biological Macromolecules 

Food Science and 
Nutrition 

Food 
Bioscience 

Food Processing and 
Preservation 

Foods Food Engineering 


