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Academic and professional qualifications with dates:

Ph. D., June 1991, Food Science and Technology Dept., Faculty of Agriculture, Suez Canal University, Egypt. The title of the study:

"Physical and bio-chemical studies on some milk components and its products" 

M. Sc., April, 1983, Food Science and Technology Dept., Faculty of Agriculture, Suez Canal University, Egypt. The title of the study:

"Studies on the compositional quality of Goat milk in Suez Canal area and Sinai peninsula"

B. Sc., June 1977, Dairy Science Dept., Faculty of Agriculture, Alexandria University, Egypt, general grade very good with honour degree.

Working experience and posts held: 

2007 up to now, Professor in Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.

1999 : 2007  Assistant Professor in Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.

1991 : 1999, Lecturer in Dairy Dept., Faculty of Agriculture, Suez Canal University, Egypt.

1983 : 1991, Assistant Lecturer in Food Science and Technology Dept., Faculty of Agriculture, Suez Canal University, Egypt.

1979 : 1983, Demonstrator in Food Science and Technology Dept., Faculty of Agriculture, Suez Canal University, Egypt.
WORKING Experience:

 
Working in chemistry, biochemistry and technology research program in biological science department – Salford University in England during 1987-1989. 
Having an extensive on HLPC & GC & small gel electrophoreses and atomic absorption.

         Research field on:

1) Chemistry and technology of goat's milk
2) Fat Globule membrane

3) Food for special dietary use: low fat, sugar substituted milk product.
* Yoghurt and frozen yoghurt from goat's milk.
* Use of soy protein, whey protein in dairy products (Yoghurt-Cheese-Ice cream).
* Malted ice cream.

4) Transglutaminase treated dairy product.

5) Probiotic dairy products.

6) Acceleration of cheese ripening.
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