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ACADEMIC ACTIVITIES
 Lecturer in courses:    General Microbiology    B.Sc.




Dairy Technology    B.Sc.  & M. Sc.

                                  Food Microbiology        M.Sc.

                                  Industrial Microbiology Ph.D.

 RECOGNITION
 Top prof. Ferdowsi University Academic year 1980-1981.

Top ten national prof. 1995.

Top researcher Ferdowsi University 1995.

Member of University council 1995-present.

Member of research council 1990-present.

 Research Interests
1)                  Carcinogenic effect of fungi (Aflatoxins and patulin) .

2)                   Interaction between Lactic Acid bacteria and carcinogenic fungi.

3)                   Distribution of toxinogenic fungi on Iranian cereal products.

4)                   Biological formation of methane (biogas).

5)                   In addition I have advise about of fifty M.Sc. and five Ph.D. thesis in field of Food fermentation and Food toxicology.
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