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Education 

* B.Sc. – Food Science and Technology, Azad University of Qazvin Branch, Qazvin, Iran. GPA: 

3.29/4 (2006-2010) 

* M.Sc – Food Science, University of Tehran, College of agricultural and natural science, Karaj, 

Iran. GPA: 3.49/4 (2010-2012) 

M.Sc Thesis: Physico-chemical and microbiological properties of Jug cheese (a traditional Iranian 

cheese) produced in Qazvin – Supervised by Dr. Seyyed Hadi Razavi 

* PhD – Food Hygeine, University of Tehran, College of veterinary medicine, Tehran, Iran. (2015- 

2020). (GPA: 3.73/4) 

PhD Dissertation Topic: Detection of E. coli serotype O157:H7 and Shigella spp. in food and 

clinical samples by high resolution melting analysis (HRMA) 

Supervisors: 1. Prof. Dr. Afshin Akhondzadeh Basti, Full professor of Food Safety and 

Microbiology, University of Tehran. - 2. Prof. Dr. Abdollah Karimi, Full Professor of Pediatric 

Infectious Diseases, Pediatric Infections Research Center, Mofid Children's Hospital, Tehran, Iran. 

*Visiting Researcher - 6 months (Feb-Aug 2019) at Medical Microbiology and Infection 

prevention Department of University Medical Center Groningen, Groningen, Netherlands; under 

supervision of Prof. Dr. John W.A. Rossen and Dr. Silvia Garcia Cobos. 
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Skills 

Experimental Skills: 

Molecular techniques: PCR, Primer and Probe designing, Real-time and qPCR, Melting curve 

analysis, Gene expression, High Resolution Melting Analysis (HRMA), DNA quality and quantity 

measurements, Genotyping and phylogenetic analysis. 

NGS and sequencing techniques by Illumina NextSeq and Oxford-Nanopore, Bioinformatics 

analysis including De novo assembly, trimming, and other whole genome sequencing analysis, 

molecular and phenotypic experiments in microbiology and pathology especially for E. coli and 

enteribacteriacae. Microbiological risk assessment including classical and modern assays. Cell 

culture technique and flowcytometry analysis. All classical microbial isolation, biochemical and 

serological techniques.  

Food properties consisting of color and texture analysis and rheolofical properties measurement.  

Chemical analysis including Specterophotometery, HPLC, GC, TLC and classical chemical tests.  

Other skills:  

Statistical software (SPSS and MiniTab moderately, Optimization by RSM (Design expert ver. 8, 

ANN and ANFIS with MATLAB software)  

Bioinformatics Software (Mega 7.0, BioEdit, Primer 3.0, Rest2009, SeqSphere, CLC genome 

workbench, and online bioinformatics web tools  (GitHub, AMR and VF databases for NGS 

analysis by Linux operation system) and Statistical and other analysis by R package, Dimension 

reduction and chemometrics techniques by PCA.  

English language skills: Advanced level in written and spoken english 
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