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® personal Data

Name: Elham Mostafa El Sayed

Nationality: Egyptian

Permanent Faculty of Agriculture, Cairo University, El Gamaa St., 12613
address: Giza, Egypt.

Email: Elham.must@gmail.com

Email 2: Elham.elsayed@agr.cu.edu.eg

Website: http://scholar.google.com.eg/citations?user=uQciEJMAAAAJ&hl=en

http://scholar.cu.edu.eg/?q=elham-elsayed/

Phone/Fax: 202 37743824

® Education:

1984 — 1989 Ph.D. The selection of a proper starter for Ras Cheese making.
Faculty of Agriculture, Cairo University, Giza (Egypt)
1980 — 1983 M.Sc. “Selection of starter for Ras Cheese Production."
Faculty of Agriculture, Cairo University, Giza (Egypt)
1971 - 1975 B.Sc. in Dairy Science & Technology
Faculty of Agriculture, Cairo University, Giza (Egypt)

® Current Position:
- Quality Manager of Food Safety & Quality Control Lab. Faculty of Agriculture,
Cairo University. www.fsgclab.com

® Academic Positions:
2012- present : Professor Emeritus, Dairy science Dept., Faculty of Agriculture,
Cairo University.

2005 Professor of Dairy Technology & Nutrition, Dairy science Dept.
1999-2004 Associate Professor, Dairy science Dept.

1989- 1999 Assistant Professor, Dairy science Dept.

1984- 1989 Assistant Lecturer, Dairy science Dept.

1980-1983 Demonstrator, Dairy science Dept.

®Other Positions:
- Quality Manager of Food Safety & Quality Assurance Program, Professional
Master Degree.

®Current Job Description :
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40 % Teaching, 55% Research, 5% Service.

®visiting Professor:
- Kyushu University, Japan: 26/10/2007: 7/11/2007

® Honors and awards:
- International Publication award of Cairo University (2001:2009).

® Working Experience and Academic activities :

A) Teaching and Research
1- 1980 - 1983
Demonstrator at the dairy Department.

Registered for M.Sc. in 1980.

2- 1984 -1989
Assistant Lecturer at the Dairy Dept.

3- 1989 -1999
Appointed Lecturer in Dairy Science and Technology, Dairy Dept., Faculty of

Agriculture, Cairo University.

4- 1999-2004
Assistant professor, Dairy Science and Technology, Dairy Dept., Faculty of

Agriculture, Cairo University.

5- 2005
Professor of Dairy Microbiology, Dairy Dept., Faculty of Agriculture, Cairo

University.

6- 2007 to present

Quality Manager of food safety and quality control lab.

7-Supervising number of M.Sc. and Ph.D. student in Dairy Science and

Technology.

B) Scientific Activities:

1- Teaching several courses.
2- Supervising number of M.Sc. and Ph.D. students in Dairy Science and Technology.
Applied Experience:

1 — Member of the “Egyptian Society of Dairy Science”.
Member of the “Egyptian Society of Food Science”.

3 — Attending local and International conferences concerning Dairy Science and
Technology.
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Teaching Experience:

A- Under Graduate Courses:
1- Principal of dairy Science.
2- Dairy Microbiology.
3- Contaminants of Milk products.
4- Packaging of dairy products.
5- LN g MY Baga Blalg Auauall o g )

B-Post Graduate Courses:
1-Microbial Dairy Industrial
2- Quality tests of Milk
® Membership of Cultural , Educational and Professional Societies:
- Member of the “Egyptian Society of Dairy Science”.
- Member of the “Egyptian Society of Food Science”

® Qualification and Training

9-10" March 2014 Arabian Group for Integrated Technologies (Agitech)  Giza, Egypt
Training course on Agilent SPE — QUEChERS- method for pesticide residue on food

21 Jan. 2014 FSQC Lab. Cairo University Giza, Egypt
Problem solving methodology training course
20" Jan. 2014 FSQC Lab. Cairo University Giza, Egypt
Method validation training course according to the international standard ISO/IEC
17025:2005
16" Jan. 2014 FSQC Lab. Cairo University Giza, Egypt
Laboratory Proficiency testing according to the international standard ISO/IEC 17025:2005
14" Jan. 2014 FSQC Lab. Cairo University Giza, Egypt
Quality Control Chart according to the international standard ISO/IEC 17025
4" Jan. 2014 FSQC Lab. Cairo University Giza, Egypt
Estimation of uncertainty budget according to the international standard ISO/IEC 17025
9-10™ Dec. 2013 FSQC Lab. Cairo University Giza, Egypt

Internal Auditing according to the international standard ISO/IEC 17025:2005
25 -26™ Aug. 2013 Arabian Group for Integrated Technologies (Agitech)  Giza, Egypt
Training course on Agilent Technologies GC/MSD, Model No. 7890B/GC/5977A MSD

13th March 2013 FSQC Lab. Cairo University Giza, Egypt
Laboratory Safety & Handling with chemical Seminar
4-6" Feb. 2013 FSQC Lab. Cairo University Giza, Egypt
Awareness of the international standard ISO/IES 17025:2005 requirements & Accreditation
process.

14th -16th Dec. 2010 FSQC Lab. Cairo University Giza, Egypt
High Performance Liquid Chromatography (HPLC) Operation , Software and Application
January 2010 FSQC Lab. Cairo University Giza, Egypt
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Terminologies, Quality control chart, method validation & proficiency testing according to
the international standard ISO/IEC 17025:2005

January 2010 FSQC Lab. Cairo University Giza, Egypt
Awareness of the international standard ISO/IES 17025:2005 requirements & Accreditation
process.

January 2010 FSQC Lab. Cairo University Giza, Egypt
Internal audits according to the international standard ISO/IES 17025:2005.
January 2010 FSQC Lab. Cairo University Giza, Egypt

Estimation of uncertainty budget according to the international standard ISO/IES 17025:2005.

® Activities in developing the quality assurance & accreditation system:
e Quality Manager of Food Safety & Quality Control Lab., which is
accredited to ISO/IEC 17025: 2005
e Scope of Accreditation:
- Estimate some pesticides residues in Foods.
- Chemical Tests for Honey ( Glucose, Fructose, Sucrose, HMF, Diastase)

® Areas of recent research interest and accomplishment:
e Nutritional and health aspects of milk and milk components.
e Functional dairy foods.
e Safety of dairy products.

® Conferences
- National
- 3rd- starter and their use in dairy pressing conference 15 — 17 November
Alexandria, Egypt 1999.
- 3rd annual conference of national nutrition institute "Food - A new vision" 29
— 30 November Cairo, Egypt 2004.
- bth international conference for food industries and & quality control
Alexandria, Egypt 2003. The oral presentation "Antibacterial activity of
probiotic yoghurt and soy-yoghurt against Escherichia coli and

Staphylococcus aureus”

- The international conference of genetic engineering & its applications 8- 11
April Sharm el sheikh south Sinai Egypt 2004.

- 10th international water technology conference 23- 25 March Alexandria,
Egypt 2006.
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- 11th international water technology conference 15 -18 March Sharm el
sheikh south Sinai Egypt 2007.

- International:

- 20™ international dairy congress Paris, France 1978.
- 26™M(congriliat, Paris, France 2002).

- 13" world conference of food science and technology 17 — 21 September,
Nantes, France 2006.

- 10" European nutrition conference 10 — 13 July Paris, France 2007.

- 2011 EFFoST Annual Conference (Process-Structure-Functions-
Relationships) 09-11Novmber 2011Berlin, Germany
- 6th international Conference on the food factory for the future, program of

the scientific conferences, July 4, 5 and 6, 2012 Laval, France.

- IDF World Dairy Summit 2013(Rediscovering Milk), 28 October tol
November 2013, YOKOHAMA.JAPAN

Scientific & Organizing committee
® projects
- Founder:

A- The Food Safety & Quality control lab.

B- The development of food safety and quality control lab project and
qualifying it for accreditation (2012-2014).

® publication :

- List of Publication:
1.  Metwally M, Naguib MM, Aly AA, El-Nockrashy S, Abd EI Gawad
IA and El-Sayed EM. (1984). The selection of a proper starter for Ras
cheese. I- the use of single culture. J. Dairy Sci., 12, 179

2. Metwally M, Naguib MM, Aly AA, El-Nockrashy S, EI-Sayed EM and
Abd El Gawad IA. (1984). The selection of a proper starter for Ras
cheese. I1- the use of mixed culture J. Dairy Sci., 12, 187.
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10.

11.

Abd El Gawad IA, Metwally MM, Mousa AE and El Sayed EM
(1990) The selection of a proper starter for Ras cheese-making made
from cow milk. Zagazig J. Agric. Res., 17, 3, 87

Metwally MM, Abd El Gawad IA, Mousa AE and El Sayed EM
(1990) The selection of a proper starter for Ras Cheese-making mode
from buffalo milk. Africa J. of Agric. Sci., 17, 1+2, 1-11

Abd El Gawad IA, Metwally MM, Mousa AE and El Sayed EM
(1990) Effect of using different microbial ratio within the mixed
cultures on Ras cheese-making from cow’s and buffaloe’s milk. Africa
J. of Agric. Sci., 17, 1+2, 12-24

Abd El Gawad IA, El-Sayed EM, Mahfouz MB, Abd EI-Salam AM
(1996). Changes of Lactoferrin concentration in colostrum and milk
from different species. Egyptian J. Dairy Sci., 24, 297

Mahfouz MB, El-Sayed EM, Abd EI Gawad IA, El-Etriby H Abd El-
Salam AM (1997) Structural studies on colostrum and milk lactoferrins
from different species.Egyptian J. Dairy Sci., 25, 41-53

El-Sayed EM, (1998) Improving low fat Ras cheese quality by using
different mixed cultures of Lactic acid bacteria and some processing
modifications. Annals of Agric. Sci., Moshtohor, 36(4):2297-2316

El-Sayed EM, (1998) Growth and surviva lof Bifidobacteria in Ras
cheese for use as a probiotic food. . Annals of Agric. Sci., Moshtohor,
36(4):2381-2394.

Abd El Gawad IA, Hefny AA, El-Sayed EM and Saleh FA(1998).
Reduction of flatulence-causing soy-milk oligosaccharides by different
starter cultures . Proc. 7th Egyptian Conf. Dairy Sci. & Techn., 125-
144

El-Sayed EM, Hefny AA , Saleh FA and Abd El Gawad 1A(1998).
Bifidobacetia as a starter for the manufacture of soy-yoghurt products.
Proc. 7th Egyptian Conf. Dairy Sci. & Techn., 269-294
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12.

El-Sayed EM, Hefny AA, Saleh FA 1A Abdel-Gawad(1998).
Fermentation profiles of different starter cultures in soymilk

13.”

14.

15.

16.

Abd El Gawad IA , Hefny AA, El-Sayed EM and Saleh FA (1999)
Preparation technique of soy-milk — based yoghurt and its relation to
soybean varieties and anti-nutritional factors. Egyptian J. Appl. Sci., 14
(3) 170-182

Abd El Gawad IA , Murad HA , El-Sayed EM and Salah SH (2001).
Optimum conditions for the production of xanthan gum from
hydrolyzed UF- milk permeate by locally isolated Xanthomonas
campestris Egyptian J. Dairy Sci., 29,37-51

El-Sayed EM , Mehrez AM , (2001)The use of Reverse Osmosis
technique in the manufacture of white soft cheese. First conference of
role of Biochemistryun Enveroment and Agricuture Feb6-8.

17.El-Sayed EM, Abd El Gawad IA, Murad HA and Salah SH (2002)

18.

19.

20.

21.

Utilization of laboratory- produced xanthan gum in the manufacture of
yogurt and soy-yoghurt .European Food Research and Technology

Vol.215.No.4; 298-304

Abd El Gawad IA, El-Sayed EM, Abd El Salam AM ,Mahfouz M.B
and Naim HY(2003) Cloning and expression of c-DNA encoding
bovine Lactoferrin in non- polar epithelial cells. Milschwissenschaft
,Vol.58,(7/8), 359-363.

Abd El Salam AM, Jacob R, Abd El Gawad IA, El-Sayed EM ,
Mahfouz M.B and Naim HY(2003) N-Glycosylation , intracellular
transport and sorting of recombinant bovine Lactoferrin in polar and
non- polar epithelial cells. Milschwissenschaft , Vol.58(9/10) , 470-
473.

El-Sayed EM, Mahfouz M.B, Abd El Salam AM, Abd El Gawad IA
and Naim HY(2003) Antimicrobial activity of recombinant bovine
Lactoferrin ~ and  lactoferricin  Band  glycosylated  human
lysozyme.Milschwissenschaft , Vol.58(5/6) ,266-270.

Abd El Gawad IA, El-Sayed EM, Abd EI Salam AM, Mahfouz M.B
and Naim HY(2003)Biosynthesis and sorting of N- Glycosylated
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22.

23.

24,

25.

26.

27.

28.

human Lysozyme in polar and non-polar epithelial cells”Egyptian J
Dairy Science, (2003); 31.

Abd El Gawad IA, El-Sayed EM, Hafez SA ,El- Zeini HM and Saleh
FA(2003). Antibacterial activity of probiotic yoghurt and soy-yoghurt
against Escherichia coli and Staphylococcus aureus. 5th International
Conference of exhibition for food inolustries quality control

Abd EIl Gawad IA, El-Sayed EM, Abd El Salam AM, Mahfouz M.B
and Naim HY(2004) Generation of recombination bovine lactoferricin
in non- polar epithelial cells by DNA- technique. Int.Conf.Eng. &
Appl.(April,8-11.2004):27-34.

Abd El Gawad IA, El-Sayed EM, Hafez SA , El- Zeini HM and Saleh
FA(2004) Inhibitory effect of yoghurt and soya yoghurt containing
bifidobacteria on the proliferation of Ehrlich ascites tumour cells in
vitro and in vivo in a mouse tumour model. British Journal of
Nutrition, Vol .92 ,81-86

Saleh,F,A,, El-Sayed,E.M, (2004) Isolation and characterization of
bacteriocins produced by Bifidobacterium lactis Bb-12Pro.The9!"
Egyptian conf .of Dairy Sci&Tech .9-11oct.

Abd El Gawad IA, El-Sayed EM, Hafez SA ,El- Zeini HM and Saleh
FA(2005) The hypocholesterolaemic effect of milk yoghurt and Soy-
yoghurt containing bifidobacteria in rats fed on cholesterol — enriched
diet .International Dairy Journal,15,37-44

El-Sayed EM. (2005) “Functional and microstructural properties of low
fat Mozzarella cheese as affected by exopolysaccharides-producing
strains of S. thermophilus and storage condition” J. Agric. Sci.
Mansoura Univ, 30 (5):

-El-Sayed EM. (2005) “Effect of exopolysaccharide-producing strains of
Streptococcus thermophilus on some chemical, bacteriological, rheological
and microstructural, properties of set-style yoghurt” J. Agric. Sci. Mansoura
Univ., 30 (5):2639 — 2655.
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29.

30.

31.

32.

33.

34.

-El-Sayed EM. BadranSM , Abed-salamAM, lbrahimAA,. (2008) -“ Effect of
chicory water extract and lactulose syrup on growth and viability of
Lactobacillus Plantarum , Lactobacillus casei and Lactobacillus rhamosuss
in skim milk” international journal of dairy science(2008) ISSN 1811-
9743.

El-Sayed EM. Hamed AM, Badran SM ,MstafaAA,(2011) -“Survey of
selected essential and heavy metals in milk from different region of Egypt
using ICP-AE. "Food Additives and Contaminants :Part B
vol.4,No,4December2011,294-298.

- El-Sayed EM. Hamed AM, Badran SM ,MstafaAA,(2011) “Evaluation of
the factors influencing the content and retention of selected heavy metals
in milk and some dairy product ” International journal of Dairy science
December2011.

- El-Sayed EM, Badran, . Hamed AM SM, MstafaAA,(,(2014) “ Behavior and
fate of polychlorinated biphnels during processing of some dairy
products”Bulletin of the international Dairy Federation 472/2014.

El-Sayed EM., Badran SM, Hamed AM,(2014) Antibiotic resistance and
Surviving percentage of lactic acid bacteria and Bifidobacterium
spp. Research Journal of Microbiology ISSN 1816-4935/D01:10.3923/jm.

Abd El-Gawad IA, El-Sayed EM, El- Zeini HM, Hafez SA , Saleh FA(2014)
Antibacterial Activity of Probiotic Yoghurt and Soy-Yoghurt against
Escherichia coli and Staphylococcus aureus. ) Nutr Food Sci 2014, 4:5
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