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Year University Courses

2010-2023 Gorgan University of
Agricultural Sciences and
Natural Resources

Design of food processing devices (PhD)
Application of mathematic in food Engineering
(PhD)

Modeling in food engineering (PhD)

Advanced transfer phenomena (PhD)

Food processing (MSc)

Transfer phenomena in foods (MSc)

Principles of food engineering

Heat and mass transfer

Principles of food plant design
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Computer in food engineering
Canning technology

Meat and fishery technology
Edible oil technology

Cold storage of foods

Food chemistry

Food microbiology
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2005-2009 AgroParisTech (In French) 4 Sterilization of Foods (Ingenieur)
2002-2004 Dameghan and Amol Azad + English for students of food engineering
Universities + Dairy technology
+ Food packaging
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Ph.D. Thesis Supervised: 10 Students

M Sc. Dissertation Supervised: 25 students

_ RESPONSABILITIES AND PROFESSIONAL MEMBERSHIP:

Head of Dept. Food Process Engineering, Gorgan University of Agricultural Sciences and
Natural Resources (2012-2018)

Desing Food Pilot Plant, Gorgan University of Agricultural Sciences and Natural Resources
(2018)

Member of PreScouter Expert (2022-)

I VA0S

Year Honor Award

2002 2nd place in Ph.D. exam (Food Enginnering) by Scholarship
Ministry of Science of Iran (to be sent abroad)

_ LANGUAGES:

English, French, Persian, Turkmen



