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WORK 

EXPERIENCES 

 Supervisor of mushroom production complex. 2007. Entrepreneurship 

Committee of Ferdowsi university of Mashhad, Mashhad, Iran. 

 Assistant Professor of Pomology, 2015-present. Department of 

Horticultural Science, Faculty of Agriculture, Agricultural Sciences and 

Natural Resources University of Khuzestan, Mollasani, Iran. 
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Seed and Plant Improvement Journal. 31(2): 391-397. (In Persian). 
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