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 Assistant Professor of Food Science and Technology, Neyshabur University of Medical Sciences From  2015 From  2015 
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Neyshabur University of Medical Sciences 

■ Food Chemistry 1 

■ Food Chemistry 2 

■ Oil Industry 

■ Fruit, Vegetable and Canning Industries 

■ Principles of Design of Food Industries 

■ Meat Industry 

■ Analysis of Foods 

■ English Language for the Students of Food Industry 

■ Principles of Safety and Health in Food Industry Factories 

■ Microbiology and Parasitology of Food Industry 

■ Principles of Management in the Food Industry 

■ Principles of Nutrition of the Public Health Group 
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■ Applied Nutrition of Public Health Group 

■ Food Hygiene in the Field of Public Health 

■ Food Hygiene in the Field of Environmental Health 

■ Biochemistry and Nutrition Principles of Occupational Health Group 

■ Seminar for the students of Food Science and Technology 

 

Teacher, Professional and Technical College Girls, Neyshabur 

■ Food Chemistry 

■ Principles of Design of Food Industry 

■ Thermal Process 

■ Project for the students of Food Science and Technology 

 

Teacher, Islamic Azad University of Quchan 

■ Seminar for the students of Food Science and Technology 

■ Food Industry oil laboratory 

■ Dairy Laboratory 

■ Food Microbiology Laboratory 

■ Food Quality Control Laboratory 

 

Teacher, Ferdowsi University of Mashhad 

■ Food Biophysics Laboratory 

 

Teacher, University of Applied Science and Technology, Mashhad 

■ Principles of Food Industry Engineering in the field of Milk 

■ Unit Operation Process in the field of Milk 

■ Principles of Design of Food Industries in the field of Milk 

■ Principles of Design of Food Industries in the field of Flour 

■ Principles of Design of Food Industries in the field of Canning 

■ Project in the field of Flour 

 

Teacher, Farhikhtegan Ferdowsi Company 

■ Food Industry Manager Course 
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Investigation of antioxidant capacitiy of black plum peel extract in oxidative stability of sunflower 

and soybean oils and comparison with commercial oils 

2019 

For : Neyshabur University of Medical Sciences 

Toktam Mohammadi Moghaddam, Alie Rezagholizadeh, The effect of concentration and type of 

puree on rheological, textural, sensory and chemical properties, antioxidant capacity and phenolic 

compounds of black plum peel torshak and comparison with different torshaks in the markets 

2018 

For : Neyshabur University of Medical Sciences 

Toktam Mohammadi Moghaddam, Alie Rezagholizadeh, Introduction the black plum peel as a 

functional by-product for usage in the food industry 
2018 

For : Neyshabur University of Medical Sciences 

Toktam Mohammadi Moghaddam, Alie Rezagholizadeh, The influence of pectin and puree 

concentrations on chemical, sensory, textural properties, antioxidant activity and phenolic compounds 

of black plum peel jam and comparison with different jams in the markets 

2018 

For : Neyshabur University of Medical Sciences 

Toktam Mohammadi Moghaddam, Zahra Parak, Physico-chemical and sensory properties of black 

plum peel sharbat 

2017 

For : Neyshabur University of Medical Sciences 

Toktam Mohammadi Moghaddam, Physico-chemical and sensory properties of plum peel marmalade 2016 

For : Neyshabur University of Medical Sciences 



 

 

 

Toktam Mohammadi Moghaddam, Vahid Taghavimaneh, Ali Akbar Mohammadi, The application of 

different screening methods for the evaluation the antibiotic residues in raw and pasteurized milk 

produced in Neyshabur in 2016 

2016 

For : Neyshabur University of Medical Sciences 

Ali Akbar Mohammadi, Mahmoud Alimohammadi, Toktam Mohammadi Moghaddam, Evaluation of 

antibiotic residues in the Raw and pasteurized milk produced in Neyshabur city during 2016 

2016 

For : Neyshabur University of Medical Sciences 

Seyed M. A. Razavi, Toktam Mohammadi Moghaddam, Fakhredin Salehi, Bahareh Emadzadeh, 

Measurement of viscometric constants of dilute solutions and determination of molecular weight of 

crude hydrocolloid extract of wild sage (Salvia macrosiphon) seed gum 

2010 

For : Ferdowsi University of Mashhad 

Toktam Mohammadi Moghaddam, Seyed M. A. Razavi, Farhad Malekzadegan, Ahmad Shaker 

Ardakani, Physicochemical and sensory properties of pistachio green hull marmalade 

2009 

For : Ferdowsi University of Mashhad - Islamic Azad University of Quchan 

Seyed M. A. Razavi, Bahareh Emadzadeh, Toktam Mohammadi Moghaddam, Investigation of the 

possibility of replacing commercial gums with native gum of Balango seed 

2009 

For : Ferdowsi University of Mashhad 

Seyed M. A. Razavi,  Mehdi Kashaninejad, Reihaneh Akbari, Ali Rafe,  Asad Mohammad Amini,  

Bahareh Emadxadeh, Toktam Mohammadi Moghaddam, Investigation of physical properties, friction 

and Aerodynamics of Iranian pistachio cultivars 

2006 

For : Ferdowsi University of Mashhad 

 

Achievements 

License of Fanavar Company from the Growth and Health Center of Neyshabur University of Medical                2021 

Sciences, for production of “black plum peel products” 

Production of fortified  juices from apple, squash and beetroot to improve the immune system of patients             2020 

with COVID- 19 

Top researcher of Neyshabur University of Medical Sciences 2020 

The top technologist of the innovative national event of Kausar Startup (Ronak) 2019 

  

 


