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PhD (Food engineering) 

2011-2016 
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E m p l o y m e n t   

 Sugar and qubic sugar expert, Khorasan Sugar and qubic sugar Administration, Mashhad, Iran 

1990-1991 

 Research Institute of Food Science & Technology (RIFST), Mashhad, Iran 

Since 1995 

 

 

 

 

R e s e a r c h  

I n t e r e s t s  

 Eco friendly packaging … 

 Active packaging of foodstuffs 

 Plants and fruits bioactive compounds extraction  

 

 

 

R e s e a r c h  

P r o j e c t s  

 

 

 Preparation of biodegradable polymeric composites for fabrication of food packaging disposable 

containers 

 Fabrication of antioxidant active packaging film of Rice Starch-Halloysite nanotube incorporated 

with Bene extract  

 Comparison investigation on extraction of German Cammomile flower essential oil using 

supercritical carbon dioxide, water vapor distillation and solvent  

 Preparation of sultano oil  
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 Fabrication of artificial skin for training goals  

 Separation of oleic acid from mixed fatty acids 

 Practical recycling methods of  waste polystyrenic disposable containers and determining their 

applications 

 Preparation of polyethylene terephthalate(PET)  powder from waste PET 

 Preparation of polyvinyl alcohol (PGM14 resin) 
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