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Objective: 

A highly skilled and motivated food scientist with a passion for innovation and sustainability, 

seeking to leverage my expertise in food safety, quality assurance, and processing to contribute 

to the development of cutting-edge food products and technologies. 

 

Education: 

- PhD in Food Science and Technology, Shaheed Beheshti Medical University, Tehran, Iran, 

2017-2021 

- Master of Science in Food Science and Technology, Shaheed Beheshti Medical University, 

Tehran, Iran, 2011-2014 

- Bachelor of Science in Food Science and Technology, Shaheed Beheshti Medical University, 

Tehran, Iran, 2007-2011 

 

Skills and Expertise: 

- Proficient in scientific search, EndNote, and statistical software such as STATA. 

- Experienced in working with Design Expert software, Crystal Ball and Microsoft Office. 

- Excellent written and verbal communication skills in English. 

- Strong ability to work within a team and independently. 

- Highly motivated and disciplined with a strong desire to learn and succeed. 

 

 

Professional Experience: 

Assistant professor 

mailto:MoeinBashiry@gmail.com


Food science and technology department of Kermanshah university of medical sciences, 2021 

to present. 

- Collaborate with cross-functional teams composed of scientists, statisticians and engineers to 

design and execute experiments, analyze data, and interpret results using statistical software. 

- Actively participate in team meetings, provide constructive feedback, and contribute to the 

development of new ideas and strategies. 

- Communicate research findings and recommendations to stakeholders with diverse 

backgrounds and skill levels, including scientific peers, industry partners, and regulatory 

agencies. 

- Lead and mentor junior researchers and interns, providing guidance and support in developing 

their skills and advancing their career goals. 

-Conduct research on food safety, quality assurance, and processing, with a focus on 

developing innovative and sustainable food products 

-Publish research findings in high-impact scientific journals  

-Develop and maintain relationships with industry partners and stakeholders to identify 

emerging trends and opportunities for collaboration. 

 

Achievements: 

- Lead a research project that resulted in the development of a novel extraction method named 

DLLME. 

-First-authored, correspond-authored and co-authored several research articles published in 

top-tier and high-ranked scientific journals, including Trends in Food Science and 

Technologies, Food Chemistry, Science of The Total Environment and Food Reviews 

International 

- Successfully managed and completed several consulting projects for high-profile clients, 

resulting in customer satisfaction. 

Thesis  
 The effect of DBD-cold plasma Falling water treatment and laccase enzyme on the 

reduction of patulin in apple juice, 2024. (Supervisor) 

 Identification of butter adulterations in Kermanshah city by qualitative and quantitative 

analysis methods 2024. (Supervisor) 

 Investigating the effectiveness of physicochemical and biological methods in reducing 

heavy metals in Zahedi dates and their juice 2024. (Advisor) 

 The effect of DBD-cold plasma Falling water treatment on the reduction of aflatoxin 

B1 in soymilk, 2023. (Supervisor) 

 The effect of cold plasma treatment on the reduction of aflatoxin B1 in oat, 2022. 

(Advisor) 

 Investigating the reduction of aflatoxin B1 in sesame seeds by cold plasma method, 

2022. (Advisor) 

  



 

 

Research projects 
Projects done in Kermanshah University of Medical Sciences: 

 

 Risk assessment of heavy metals in cheese globally, 2022. 

 

 Systematic review and meta-analysis of concentration and prevalence of heavy metals 

in cheese, 2021. 

 

 Prevalence and concentration of heavy metals in meat, a systematic review and meta-

analysis, 2021. 

 

 Investigating the effect of plasticizer concentration on the physicochemical, mechanical 

and structural properties of chitosan-gelatin composite film, 2016. 

 

 The effect of nanosilica as a binding agent on the physicochemical and structural 

properties of polyvinyl alcohol and gelatin composite film, 2016. 

 

 

Projects done in Shaheed Beheshti Medical University: 
 

 Prevalence of Ochratoxin A in wheat and flour worldwide: A systematic review and 

meta-analysis, 2023. 

  

 Prevalence of Campylobacter in raw and pasteurized milk worldwide: A systematic 

review and meta-analysis, 2021. 

 

 Risk assessment of heavy metals in cereal-based baby foods in children in Iran, 2020. 

 

 Systematic review and meta-analysis of the prevalence of Listeria monocytogenes in 

dairy products in the Middle East countries, 2019. 

 

 Prevalence of aflatoxins in commercial baby foods: Systematic review and meta-

analysis, 2019. 

 

 Risk assessment of aflatoxins in cereal-based baby food in Iran and investigate its 

relationship with the components used in the product formula. 2020. 

 

 A systematic review of aflatoxin detoxification methods in edible oils, 2019, 

 

 optimization of polyamines extraction in turkey breast meat samples and optimization 

of curing agents' concentration on polyamines content in turkey breast meat, 2013. 
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Teaching: 

 

 Food technology 

 Food hygiene 

 Food chemistry 

 Food poisoning 
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