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 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 
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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 

2005-2009 AgroParisTech (In French)  Sterilization of Foods (Ingenieur) 
2002-2004 Dameghan and Amol Azad 

Universities 
 English for students of food engineering 
 Dairy technology 
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