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- Postdoctoral Researcher  
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Department of Food Science and Technology, Azad University, Iran (2014-2016 and 2006-2010).  
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- Ph.D. in Food Science and Technology  
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 Fast and effective synthesis of polymer nanocomposites based on chicken deboner residue 
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thesis, Azad University, Iran. 

 

Teaching activity 

 
- Food Chemistry 

- Analytical Chemistry 

- Food Preservation 

- Chemical Safety of Food 

 
Honors and awards 
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