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PERSONAL INFORMATION:
Name: Kazem Alirezalu
Born: July 21, 1985
Nationality: Iranian
Marital status: Married

E-mail: kazem.alirezalu@yahoo.com

kazem.alirezalu@tabrizu.ac.ir

Phone: +98- 413 3392053

Address: Department of Food Science and Technology, Faculty of Agriculture, University of
Tabriz, Tabriz 51664, Iran

EDUCATION:
2003-2007. BSc: Department of Food Science and Technology, Gorgan University of Agricultural

Sciences and Natural Resources, Gorgan, Iran
2008-2010. MSc: Department of Food Science and Technology, University of Tabriz, Tabriz, Iran
2012-2016. PhD: Department of Food Science and Technology, University of Tabriz, Tabriz, Iran

MAIN RESEARCH INTERESTS:
Meat Science and Technology

Probiotic Bacteria

Food Toxicology and Allergens

Novel Food Processing Technologies (Cold Plasma, Pulsed Light, Pulsed Electric Field)
Food Packaging

Food Nanotechnology

SKILLS AND QUALIFICATIONS

Seventeen years of experience in research and development of industrial food products

Management of food industry laboratories
Optimization of food processing
Active packaging design to increase food shelf life

Acquaintance with scientific techniques such as GC, HPLC, DLS, Texture Analyser and etc
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Food Analysis: Faculty of Agriculture, University of Shabestar, 2012.

Dairy Technology: Department of Food Science and Technology, University of Tabriz, 2013.

Food Analysis: Department of Food Science and Technology, University of Tabriz, 2014-2024.
Food Packaging: Department of Food Science and Technology, University of Tabriz, 2015-2024.
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Food Microbiology: Department of Food Science and Technology, University of Tabriz, 2015-2024.
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AIMS Agriculture and Food, AIMS Press, United States.
8



v’ Italian Journal of Food Science, Chiriotti Editori Press, Italy.
v" Molecules, MDPI Press, Switzerland

LANGUAGES SKILLS:
v" Turkish: Native language

v' Persian: Fluent language
v" English



