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 RESEARCH PROJECTS: 

 Detanninification of Persian gum (mountain almond tree gum) for introduction it as a 
commercial gum and its substitution in juices with pulp 

 

 Date pastille production and characterization of some properties 
 

 Production of safflower aqueous extract powder as a food additive 
 

 Extraction of lycopene from tomato wastes and its application for enrichment of edible 
oil by ultrasound technique 
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 COURSES TAUGHT: 
- Modern Instrumental Analysis of Foods 
- Advanced Food Engineering 
- Physical properties of Food 
- Novel Food Technologies 
- Biophysical Properties of Agricultural Products 
- Food Engineering I 
- Food Engineering II 
- Basis of Engineering 
- Unit Operations 

 
 RESEARCH  INTERESTS: 
- Food Hydrocolloids  
- Nutraceutical products 
- Functional Foods 
- Novel Technologies (Microencapsulation, Ultrasound, Microwave, etc.) 

 
 
 

 

 

 

 

 


