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	First: Basic Data

	1. Curriculum Vitae

	Name:
	Karima Said Mohamed Hammad

	Nationality:
	Egyptian
	Birth date:
	11/10/1984
	Birth place:
	Giza, Egypt

	National ID:
	28410112103243

	Gender:
	female
	
	
	
	

	Present address:
	47 Radwan st.- El-Akhlas st. – El-Haram – Giza, Egypt

	Telephone(s):
	02 35479963
	
	
	Mobile:
	+201124288922

	E-mail:
	ka_sm_2008@agr.cu.edu.eg
ka_sm_2008@yahoo.com 
	Post code:
	12613

	Department:
	Food Science
	Major:
	Food Science
	Minor:

	Fats and oils technology
Human nutrition

	Present position:
	Assistant Professor, Food Science Department, Faculty of Agriculture, Cairo University, Giza – Egypt

	2. Academic Qualifications:

	Scientific Degree
	Date
	Faculty/university

	B. Sc.
	2006
	Agriculture/ Cairo

	M. Sc.
	2011
	Agriculture/ Cairo

	PhD
	2016
	Agriculture/ Cairo

	3. Career Development

	Job
	Date

	Associate Professor
	6/2021

	Assistant Professor                                            
	4/2016

	Assistant Lecturer
	6/2011

	Demonstrator
	4/2007

	4. Membership of Scientific Societies

	Association
	Membership date
	Country

	Egyptian Society of Food Science and Technology
	2007
	Egypt

	
	
	
	
	
	

	Second: Professional, Scientific & Practical Experiences

	1. Conferences/ seminars

	Conferences/seminars
	Location
	Type of Participation (Paper/attendant)
	Period

	4th International conference of scientific research and its applications
	Cairo University
	Attendance
	2008

	5th International conference of scientific research and its applications
	Cairo University
	Attendance
	2009

	Technical seminar on palm phytonutrients and specialty fats meeting the nutritional needs of Egypt
	Ain shams university
	Attendance
	2017

	Technical seminar on “utilization of vegetable oils in dairy products”
	Malaysian palm oil council/ Intercontinental city stars
	Attendance
	2017

	1st International conference of nutrition
	Hurghada city, Red sea, Egypt
	Attendance
	2017

	Training on different methods of protein separation by electrophoresis
	Research Institute of Ophthalmology, Giza, Egypt
	Trainee
	2014



Third:

1. Computer skills: ICDL Certificate, Fundamentals of Digital Transformation Certificate” (FDTC).
2. Language skills:
· Arabic: The Mother Language.
· English: TOEFL Certificate (500 Score).
3. Career experience
· Member of quality committee (Food science department, Agriculture faculty, Cairo University.
· [bookmark: _Hlk70368265][bookmark: _Hlk70369887]Supervising several graduation projects and training for students of the Food Science Department –Food Processing Technology Program.
· [bookmark: _Hlk70370331][bookmark: _Hlk70370389]Teaching several undergraduate courses (Technology of Essential and edible Oils and Flavors, Human nutrition, Food quality and sanitation)
· Teaching Post graduate courses (Technology of fats and oils, Food additive)
· Teaching undergraduate courses in Food Processing Technology Program (Technology of Essential Oils and Flavors and Technology of edible oils)
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