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_ RESEARCH INTEREST:

e Functional characterization of bacteria for improving nutritional and sensorial
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e Valorization of protein-rich wastes to value added products

e Bioactive peptides; purification and identification
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_ ACADEMIC TEACHING EXPERIENCE:

Food Biotechnology (M. Sc.), Microbial Fermentation (Ph. D.), Bioprocess Engineering
(Ph.D.) Kinetics and Biochemical Reactors (M. Sc.), General Microbiology (B. Sc.), Cell
Biology (B. Sc.)

_ SERVICE AND PROFESSIONAL MEMBERSHIP:

-Member of Iranian Association of probiotics and functional foods
-Member of Iranian Association of food Technologists
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-Research scholarship from MSRT (2014); a 6-month research period (Valencia,
Spain- 2014)

- (Grant); Lab scale production of prebiotic oligosaccharides from cheese whey by
using enzymatic method (2020-2022); Iran National Science Foundation
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