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 Fax           : 002064 3201793

Tel. Office: 002064 3381889

Tel. Home: 00202 26203843

Tel. Mobil: 002 0122255 6967
E-mail      : rafikkhalil2004@yahoo.com
Address   : Suez Canal University,


       Faculty of Agriculture,


       Dairy Department, Ismailia,


       Egypt, P.O.box  – 41522
"Curriculum Vita"

Full Name: Rafik Abd El-Rahman Mohamed Abd El-Aal Khalil

Academic Degree: Associate Professor of Dairy Science & Technology, Faculty of Agriculture, Suez Canal University, Ismailia, Egypt.

Management Position: Director of Dairy Products making Centre, Director of Quality Assurance Unit, Faculty of Agriculture, Suez Canal University
Nationality
: Egyptian

Date of birth & sex: 8 /4 / 1974 - Male

Marital status: Married with two children 

Computer skills: Excellent

Mother Language: Arabic (fluent)

Other Languages: English (very good had international TOEFL 513 score) & French& German language (basics)

Hobbies: Reading – Social and voluntary work – Traveling- make a new friendships

Field Experience

Dairy science& technology, especially cheese chemistry& technology in addition to functional foods.
Academic and professional qualifications with dates:

Head of Dairy Dept., Faculty of Agriculture, Suez Canal University since 11/3/2018 up till now. 

Associate professor of Dairy Science & Technology, January, 2015 up till now, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.
Philosophy of Doctor Degree, October, 2009, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt. The title of the study

“Technological Studies on Trappist Cheese”
Diploma in HPLC analysis, August, 2005, Institute Univ. for Science and Technology, Mollet, Barcelona, Spain.

M. Sc., December, 2003, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt. The title of the study:

"Acceleration Ripening of Low Fat Ras Cheese"

B. Sc., June 1996, Dairy Science &Technology Bransh, Food Science & Technology Dept., Faculty of Agriculture, Ain Shams University, Egypt, general grade very good.

Activities in Faculty of Agriculture& University
· Director of Dairy Products making Centre, Faculty of Agriculture, Suez Canal University, since September, 2015 up till now. Which offers a high quality fermented milk products and different cheese types for hospitals of Suez Canal University, different Campus for the university, Ismailia, Egypt.

· Vice-Director of Quality Assurance Centre, Suez Canal University since July, 2017 up till now. 

· Member of Quality Assurance Centre, Suez Canal University since July, 2012 up till now.

· Head of the Quality Assurance Unit, Faculty of Agriculture, Suez Canal University since July, 2012 up till now.

· Work as reviewer for several Faculties in the field of Quality Assurance & Accreditation, Suez Canal University since January, 2015 up till now.   

· Executive Director of the Continuous Improvement and Qualifying for Accreditation Project (CIQAP), Faculty of Agriculture, Suez Canal University since June- until finishing the project in December 2012.

· Responsible for course evaluation system in Faculty of Agriculture, Suez Canal University, Egypt since June, 2012 up till now.
· Facilitator of Imitation Visit of Faculty of Agriculture, Suez Canal University at 19-21, March, 2013. 
Membership to Association

· Member in Egyptian Society of Dairy Technology since 1999 up till now.
· Member of Management board of the Quality Assurance & Accreditation Unit, Faculty of Agriculture, Suez Canal University since May, 2005 up till now.
Working experience and posts held:

- 27/1/2015 up till now, Associate Professor of Dairy Science & Technology, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.
29/12/2009 up to 26/1/2015, Lecturer of Dairy Science & Technology, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.

-10/12/2003: 28/12/2009, Assistant Lecturer, Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.

   -18/4/2000: 10/12/2003, Demonstrator of Dairy Dept., Faculty of Agriculture,   Suez Canal University, Egypt.

- 6/3/1999: 17/4/2000, Research Student of Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.
- 1/3/1998: 1/3/1999: Quality control Engineer, Arab Company of food industries (Teama), 10 th of Ramadan, Egypt. 

-7/1996: 2/1997, Production Engineer of Dairy factory, Food Research & Technology Institute, Agricultural Research Center, Giza, Egypt.

Awards & Certificates
· Win the prize of Scientific Excellence Award in Dairy science & Technology for year 2014, The Egyptian Society of Dairy Science, Egypt. 
· Chosen by TEMPUS project to have a training course in Spain on HPLC analysis.
· Several Appreciation Certificates for sharing as a trainer for several workshops in the annual training plan for Faculty staff members as well as in the annual training plan of the Faculty employment staff.
· Several Certificate of Thanks and Appreciation from the Dean of Faculty of Agriculture, Suez Canal University for the efforts done in quality assurance unit and organization of Imitation visit, Accreditation and re-evalution visits.

· Several Certificate of Thanks and Appreciation from the Dean of Faculty of Agriculture, Suez Canal University for the organization and presentation of several training workshops for the rehabilitation of Faculty graduates for labor market since 2012 up till 2015.
Teaching Courses
1- I had participated as staff member in several undergraduate stage courses which are:-
1- Milk & Dairy products technology

2- Fundamental of Dairy Science & Technology

3- Dairy Products Technology
4- Food and dairy chemistry
5- Fatty dairy products technology 
6- Quality control & sanitation
7- Cheese technology

6- Fundamentals of food and dairy Science & Technology
7- Fluid milk and its heat treatments

8- Condensation, drying and canning technology  
9- Food and dairy analysis

10- Packaging and wrapping of foods
11- Rural Industries
2- I had participated as staff member in several postgraduate stage courses which are:-
1-Chemistry of minor ingredients

2-Rheology of dairy foods

3-Novel applications in dairy foods

4- Cheese technology- advanced

5-Principles of scientific research

6-Food additives

7-Milk lipids

8- Milk proteins

9-Infant Formula 

Activities
- Sharing as a trainer for several candidates for 38 training programs related to Dairy science and technology since February 2004 up till now.
- Sharing in the production unit in Dairy Department for dairy products.

- Sharing as a Reviewer of the African Journal of Food Science   (www.academicjournals.org/AJFS)

- Sharing in the scientific researches which doing in the department since April 1999 up till now.
- sharing in the organizing, planning and supervision committee on the scientific visits for food and dairy factories in Alexandria, Egypt, since 11-13/4/2010 and 20-23/4/2008. 
- Sharing as a trainer in the Quality Assurance Unit activities in my faculty since January 2012 up till now. 
- Sharing as a trainer and reviewer in the activities of Quality Assurance Centre, Suez Canal University for different faculties such as Faculty of Dentistry, Faculty of Tourism and Hotels, Faculty of Nursing, Faculty of science, Faculty of Computing and Information and others since January 2012 up till now.  

- Sharing in the some social activities in some social activities centers in Cairo & Ismailia governrates, Egypt. 
Publications
1- Abou El-Nour, A. M; Abbas, F. M.; Khalil, R. A. M. & El-Safty, M. S. (2004). Modified manufacturing procedure for improving the quality of low fat Ras cheese. Egyptian J. of Dairy Sci., 32: 141-152.

2- Abbas, F. M.;  Abou El-Nour, A. M;; Khalil, R. A. M. & El-Safty, M. S. (2004). Effect of adding maltodextrin and malt enzymes extract on low fat Ras cheese quality. Seuz Canal Univ., Agriculture Research J., 3: 65-70. 
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7- Balasy, K.I. and Khalil, R.A.M. (2010). Fortification of low fat yoghurt with omega-3 as functional food. Proc. 11th Egyptian conference of Dairy Science &Technology, 479-495.
8- Khalil, R.A.M. and Kholoud I Blassy (2011). The use of modified date pulp fibers in functional low fat ice cream. Egyptian J. Dairy Sci., 39: 275-283.
9- Khalil, R.A.M. and Embaby, H. E. (2012). The use Jambul fruit (Syzygium cumiri) as a source of natural antioxidant in functional low fat ice cream making. Egyptian J. Dairy Sci., 40: 75-84.
10- El-Safty, M.S and Khalil, R.A.M. (2012). A trial to improve the quality of Trappist cheese made from buffaoe`s milk. Egyptian J. Dairy Sci., 40: 169-179.
11- Khalil, R.A.M (2013).  The Use of Pomegranate Juice as a Natural Source for Antioxidant In Making Functional Yoghurt Drink. Egyptian J. Dairy Sci., 41:134.
12- El-Samahy, S.K.;  A.A Gaballah; H.E. Embaby; Y.S.Hamed and R.A.M. Khalil (2014). Improving the nutritional value and quality of yoghurt drink by using Cactus pear (Opuntia dillenii) pulp. Egyptian J. Dairy Sci., 42: 133-144.

13- El-Samahy, S.K.; A.A Gaballah; H.E. Embaby; Y.S.Hamed and R.A.M. Khalil (2014). Producing novel low fat ice cream using substantial amounts of cactus fruit (Opuntia dillenii) pulp. Journal of Food Science and Technology, 43: 91-104.
14  Khalil, R.A.M. and Kholoud I. Blassy (2015). Development of Low Fat Ice Cream Flavoured with Avocado Fruit Pulp. Egyptian J. Dairy Sci., 43: 177-188.
15 Khalil, R.A.M. and Kholoud I. Blassy (2016). Novel Functional Low Fat Ice Cream Flavoured With Roasted Date Seed. Egyptian J. Dairy Sci., 44: accepted.
16 Khalil, R.A.M. and Embaby, H.E (2016). Using Long Red Mulberry (Morus macroura) Pulp as a Natural Antioxidant Source in Making Functional Yoghurt Drink. Egyptian J. Dairy Sci., accepted 5/1/2017.
17  Khalil, R.A.M.; Abbas, F.M.; Nasef, D.A.I. and El-Safety, M.S. (2017). Oxidative and Quality of Cold Stored Sweet Butter as Affected By the Addition of Some Antioxidants. Egyptian J. Dairy Sci., 45: 44-54.
18 El-Safety, M. S.; F. M. Abbas; D. A. E. Nasef and R. A. M. Khalil  (2017). Changes in the Quality and Oxidation Indices of Cow`s and Buffaloe`s Butter During Cold Storage. Ismailia Journal of Dairy Science & Technology; Suez Canal University, 2017, 5: 1-7.
19 Khalil, R.A.M. and Kholoud I. Blassy (2017). Preparation and Properties of Free Fat Yoghurt Supplemented with Oat and Flavoured with Pomegranate Juice and Soursop Pulp. Egyptian J. Dairy Sci., 45: 104-114. 
20 Khalil, R.A.M. (2018). Changes in Antioxidant Scavenging Activity of Buffaloe`s Colostrum During Transition to Milk and Its Application in Ice Cream. Egyptian J. Dairy Sci., 46, 111- 120.
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