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ACADEMIC TEACHING EXPERIENCE: 

 Novel technologies for developing techno-functional food ingredients from 

underutilized marine resources. 

 Algae processing  

 Marine novel products about Nutraceutical and cosmeceutical  

 

AWARDS: 

 Patent: Preparation of wound healing ointment from algae. 

 Managing Director of Afogh Sabz Estrabad Knowledge Foundation. 

 The best participant in the 2017 national sea festival, the path of progress – 

vice-president of science and technology. 

 The best company in the research week of 2017. 

 Establishment of an entrepreneurship festival based on research in the 

production and evaluation of marine products, autumn 2018 (festival 

secretary and executive secretary). 

 The best entrepreneurship consultant of fisheries and environmental groups in 

2020. 

 Preparation of leather (chemical and green industry) from sturgeon skin 

(TRL=7). 

 Preparation Algae moisturizing cream and gel (TRL=7). 

 Preparation of standard gelatin from aquatic waste (TRL=7). 
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