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Physical and Engineering Properties of Foods and Biological Materials 
Rheology and Functional Properties of Foods 
Drying and Storage of Foods and Agricultural Materials 
Postharvest Technology of Agricultural Products 
Engineering in the Value-added Processing of Biological Materials 
Infrared heating technology for food processing 
  

Teaching responsibilities: 

1. Principles of Food Engineering (Undergraduate) 
2. Mass and Energy Balance (Undergraduate) 
3. Food Dehydration (Undergraduate) 
4. Physical Properties of Foods (Graduate) 
5. Food Rheology (Graduate) 
6. Statistics in Food Science (Graduate) 
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1. GUASNR Superior Researcher Award, 2006, 2007, 2009 and 2015. 
2. Distinguished Paper Award from 2nd International Conference on Innovation in 
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3. International Foundation For Science (IFS) Research Grant, (Sweden), 2005  
4. Book Festival Award from Amir Kabir Univesity, 2004. 
5. Kharazmi Youth Festival Award, 2004.  
6. Iranian Ellits Association Award, 2003 & 2004.  
7. Superior Researcher of Golestan Province Award, 2004.  
8. Research Scholarship from the Ministry of Science, Research and Technology 

of Iran, 2002-2003. 
9. Outstanding Iranian Student Award from President (Mr. Khatami) of Iran, 2003.  
10. Commendation for top Ph.D. Thesis, 4th Festival of Ferdowsi, 2003. 
11. Book Festival Award from Tehran Univesity, 2001. 
12. Ferdowsi University Honor Student Award, 1999. 
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