
 

 

 

 

PERSONAL IDENTITY 

Name   :  Moein Bashiry 

Place/Date of Birth:  Kermanshah/ March 24, 1988 

Marital Status         :  Single 

Address  :  28, Sarv 1, Farhmand, Farhangian Phase 1, Kermanshah, Iran 

Phone   :  +989188573427 

E-mail                   : MoeinBashiry@gmail.com 

 

 

EDUCATIONAL BACKGROUND 

• 2007-2011                     Shaheed Beheshty Medical University, B.S of Food Science and 

Technology. 

• 2011- 2014            Shaheed Beheshty Medical University, M.S of Food Science and 

Technology (THE RANK ORDER IN KONKOOR: THE FIRST ). 

• 2017 – 2020                    Shaheed Beheshty Medical University, Ph.D Food Science and 

Technology (THE RANK ORDER IN KONKOOR: THE FIRST ). 

TEACHING BACKGROUND 

• Food chemistry 

• Principles of food preservation methods 

• Food hygiene 

• Beverage and Confectionary technology 

• Food poisoning 

PROFESSIONAL TRAINING EXPERIENCE 

• February 2010                  Training course on the subject of Introduction  

Curriculum Vitae          
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                                                    To GMP & HACCP (TUV–Academy Rheinland Iran Office). 

• November 2012                Training course on ISO 22000(hold in nnftri) 

• February 2013                   Training course on SPSS (hold in nnftri) 

• Spring 2014        Marketing course in Industrial Management Organization 

• 2018                                   MBA course  

 

• 2019                                   Modelin course (Origin lab, Matlab, Minitab, 

Sigmaplot,…) 
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EXPERIENCE  

• Fluent in all laboratory experiments 

• Fluent in HPLC 



 

• Familiar with GC 

• Excelent team work skills 

 

 

Workshops  

• How to write a proposal 

• How to use Elsivier electronic resources 

• How to write systematuc review articles and metaanalysis 

• How to applying for patents  

• How to give a lecture in english for  scientific siminars 

 

ADDITIONAL INFORMATION 

• Computer Skill  Scientific search in internet, EndNote program, Microsoft office, 

Design Expert software, STATA. 

• Interest   Reading books, Teaching, Marketing, industrial consultant,  

sport ( Swimming, Ping-Pong, volleyball) 

 

• Abilities and attitude Ready to work within a team, Ready to hard working, fast, 

accurately, Have a high motivation to learn and try, Have a high motivation to be a 

successful person; discipline;  open-minded. 

 

• Language                    English (upper intermediate), fluent in speaking and reading 

 

• Other                            Collecting and complying 3 books 


