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Education  

2012-2015  Ph.D. of food engineering; Ferdowsi University of Mashhad (FUM), Mashhad, Iran. 

Evaluation of physicochemical, rheological, functional and bioactivity of basil seed gum 

fractions and preparation of basil seed gum nanoparticles as a carrier of glutathione. 

2009-2011  M.Sc. of food engineering; Ferdowsi University of Mashhad (FUM), Mashhad, Iran.  

Effect of heat treatment on the functional properties of cress seeds gum and xanthan gum. 

2005-2009  B.Sc. of food science and technology; Ferdowsi University of Mashhad (FUM), Mashhad, Iran. 

Rice starch chips production by extrusion process.  

 

Research Interests  

• Rheology of Biopolymers and food materials 

• Hydrocolloids (Natural gum) 

• Nanoencapsulation and targeted delivery of bioactive compounds 

• Cereals and bakery product 
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2015  Assisstant Professor, Department of food nanotechnology, Research Institute of Food 
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