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Masoumeh Moslemi 

Assistant prof., Halal Research Center of IRI., Iran Food and Drug 

Administration (Iran FDA), Ministry of Health and Medical Education, 

Tehran, Iran. 

Cell phone: +98-9111946719 

Email: Moslemy.m@gmail.com 

Education 

B.Sc. in Food Science and Technology, Food Science and Technology Department, School of 

Nutrition Sciences and Food Technology, Shahid Beheshti University of Medical Sciences, 

Tehran, Iran. 

 

M.Sc. in Food Science and Technology, Food Science and Technology Department, School of 

Nutrition Sciences and Food Technology, Shahid Beheshti University of Medical Sciences, 

Tehran, Iran. 

Area of Specialization: Meat products 

Supervisors: Dr. Ramin Khaksar and Dr. Hedayat Hosseini 

 

Ph.D in Food Science and Technology, Food Science and Technology Department, School of 

Nutrition Sciences and Food Technology, Shahid Beheshti University of Medical Sciences, 

Tehran, Iran. 

Area of Specialization: In vivo evaluation of encapsulated non-heme iron on feeding rat 

Supervisors: Dr. Hedayat Hosseini and Dr. Mohammad Erfan 

Skills 

 Risk assessment in foods (definitions and software assisted approach) 

 Response Surface Methodology (RSM) based modeling in food products 

 Encapsulation techniques in foods 

 Food chemistry 

 Food technology and nutrition 
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Projects Executive 

 Effect of cooking temperature and storage time on fatty acid profile of 4 groups of chicken 

and meat sausages in Iran, National Nutrition and Food Technology Research Institute, Shahid 

Beheshti University of Medical Sciences, 2008. 

 Effect of using Fe-doped edible polymer on iron and calcium absorption in infant milk, 

National Nutrition and Food Technology Research Institute, Shahid Beheshti University of 

Medical Sciences, 2012. 

 Optimization of analysis method and determination of acrylamide in different target food 

groups and its risk assessment in Tehran, National Nutrition and Food Technology Research 

Institute, Shahid Beheshti University of Medical Sciences, 2017. 

Thesis advisor 

 Preparation of food baskets for undernourished kids under 5 years old, MSc., Tehran 

University of Medical Sciences, 2016-2018. 

 Optimizing the addition of Hibiscus sabdariffa and Camellia synensis extracts on antioxidant, 

microbial and sensory status of milky ice cream, MSc., Tabriz University of Medical Sciences, 

2016-2019. 

 Investigating the effect of Zataria multiflora encapsulated in chitosan and pectin on 

Helicobacter pylori under simulated gastrointestinal condition, MSc., Urmia University, 2019-

2021. 

 Effect of coating containing PLA synthesized from corn waste and Ag nanoparticles 

synthesized from beetroot extract on stability of salmon fish, MSc., Islamic Azad University, 

2020-2023. 
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 Investigation of microbial and chemichal contamination of smoked fish in Guilan province in 

2019-2020. Doctorate in Medicine. 2019-2021.  

 Stability of encapsulated riboflavin in Saccharomyces cerevisiae in bread during cooking and 

storage. Ph.D., Islamic Azad University, 2020-now. 

 

Thesis supervisor 

 Characterization of folic acid encapsulated in Saccharomyces cerevisiae, Ph.D., Islamic Azad 

University, 2020-now. 

 Protein extraction from Sargassum microalgae and antimicrobial activity its hydrolyzed peptide 

against Streptococcus mutans in yogurt and system model. Ph.D., Islamic Azad University, 

2021-now. 

 Characterization of biodegradable poly lactic acid film containing nano silver synthetized by 

optic and ultrasound method from herbal extract and its antimicrobial activity against 

Fenneropenaeus semisulcatus under cold storage. Ph.D., Islamic Azad University, 2020-now. 

 The effect of adding whey protein and chia seed gum on the quality ،properties and antioxidant 

activities of low- fat and cholesterol-free mayonnaise. MSc., Semnan University. 2023-now. 
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 سیستی ي ایمىی َای جىثٍ"داراوی، امیز محمذ مزتضًیان فارساوی. -، کیاوًش خسزيیمعصومه مسلمی .1

 .1331پژيَطی علًم تغذیٍ ي صىایع غذایی ایزان، -، مجلٍ علمی"کفیز تًلیذ

 ي سًیا َای ريغه اثز"فزديسی.  الٍ ريح حسیىی، َذایت تسلیمی، اقذس خاکسار، رامیه ،مسلمی معصومه .2

پژيَطی تُذاضت مًاد غذایی. -. مجلٍ علمی"وگُذاری ديرٌ طی مزغ لیًوز چزب اسیذَای پزيفایل تز کاوًلا

1331. 

 تاثیز" ضُزاس. فزساوٍ کفطذيسان، خاطزٌ تسلیمی، اقذس خاکسار، رامیه حسیىی، َذایت ،مسلمی معصومه .3

 در حسی ي یضیمیای میكزيتی، َای يیژگی چزب، اسیذَای تزکیة تز وگُذاری مذت ي حزارتی فزایىذ



پژيَطی علًم -مجلٍ علمی ."کاوًلا ي سًیا َای ريغه اس ضذٌ تُیٍ قزمش گًضت درصذ 44 حايی َای فزايردٌ

 .1333تغذیٍ ي صىایع غذایی ایزان. 

پایص سماوی ي مقایسٍ تغییزات ضیمیایی، فاکتًرَای "، رامیه خاکسار، َذایت حسیىی. معصومه مسلمی .4

پژيَطی داوطگاٌ آساد -. مجلٍ علمی"وًع فزايردٌ گًضتی تُیٍ ضذٌ اس طیًر 2تخص  ای ي اثزات سلامت تغذیٍ

 .1333اسلامی ياحذ گزمسار. 

National conference 

 Poster presentation, “Canola and soybean oils-induced changes of chicken Lyoners during 45 

days of experiments”, 19
th

 national congress in food science and technology, Tehran 

University, 2010. 

 Oral presentation, Monitoring and comparison of chemical changes, nutritional parameters and 

healthy effects of two types of chicken sausages, second conference of veterinary 

pathobiology, Islamic Azad University, Garmsar branch, 2010. 

 Oral presentation, Effect of alcoholic drink on nutritional status and related diseases, Second 

National Congress on Halal Food. Islamic Azad University, Tehran, 1400. 

Attended workshop 

 Risk management principles in food and beverages, Iran FDA, no. 666/20925, 2016. 

 Pilot workshop for Total Diet Study, Iran FDA, no. 675/88336, 2017. 

Teaching experiences 

 “Processing effects of foods”, B.Sc., School of Nutrition Sciences and Food Technology, 

Tehran, Shahid Beheshti University of Medical Sciences, Iran, 2013. 

 “Food Microbiology”, B.Sc., School of Nutrition Sciences and Food Technology, Shahid 

Beheshti University of Medical Sciences, Tehran, Iran, 2014-2015. 

  “Food Analysis and Chemistry”, B.Sc., Islamic Azad University, Sciences and Research 

Branch, Tehran, Iran, 2015-2016. 

 “Introduction to Modeling”, M.Sc., Islamic Azad University, Pharmaceutical Sciences branch, 

Tehran, Iran, 2017. 

 “Advanced Microbiology”, M.Sc., Tehran University of Medical Sciences, Tehran, Iran, 2017. 



 “Reduction of trans fatty acids in edible oils”, Workshop, Food and Drug deputy of Shahid 

Beheshti University of Medical Sciences, no. 200/25050-28, 2016. 

 “Reduction of trans fatty acids in edible oils”, Workshop, Food and Drug deputy of Shahid 

Beheshti University of Medical Sciences, no. 200/25050-28, 2017. 

 “Risk assessment techniques”, Workshop, Iran Food and Drug Administration, no. 666/28986, 

2018. 

 “New Techniques in Food Preservation”, Iran University of Medical Sciences, Food and Drug 

Deputy, no. 3112/115/D/97, 2019. 

 “Academic Writing”, Workshop, Halal Research Center, 2019. 

 “Risk assessment techniques”, Workshop, Halal Research Center, 2019. 

Executive Experiences 

 Executive director of “Applied Food Biotechnology” journal, 2014-2020. 

 Managing editor of “Applied Food Biotechnology” journal, 2021-now. 

 Head of codex committee of food hygiene, Iran FDA, 2015-2022. 

 Member of Editorial Board and Co-Editor in Chief of “Human, Health and Halal Metrics” 

journal. 2019-now. 

 Member of Research Committee of Food Safety and Hygiene research center, Yazd 

University of Medical Sciences, Yazd, Iran. 

Several experiences in revision of papers submitted to scientific journals and 

proposal/thesis evaluation (more than 100 cases in total). The certificates are not addressed 

here to avoid confusion.  
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