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- Faculty member 

Nutrition and Food Security Research Center, Isfahan University of Medical Sciences, Isfahan, Iran 

(2021-present).  

- Postdoctoral Researcher  
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- Lecturer  

Department of Food Science and Technology, Azad University, Iran (2014-2016 and 2006-2010).  

 

Education 
 

- Ph.D. in Food Science and Technology  

Isfahan University of Technology, Isfahan, Iran (2010-2014). 9-month sabbatical leave in the United 

States of America.  

 

- M.Sc. in Food Science and Technology 

Isfahan University of Technology, Isfahan, Iran (2004-2006). 

 

- B.Sc. in Food Science and Technology 

Isfahan University of Technology, Isfahan, Iran (2000-2004). 
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 Fast and effective synthesis of polymer nanocomposites based on chicken deboner residue 

gelatin/cellulose nanofibers. (2015-2017). M.Sc. thesis, Azad University, Iran. 

 

 Preparation of hydrophobic cellulose aerogel via chemical vapor deposition. (2015-2016). M.Sc. 
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- Analytical Chemistry 

- Food Preservation 

- Chemical Safety of Food 
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- The first place among the accepted students of agricultural college at Isfahan University of 

Technology, 2000. 

 

 


