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Name: Mohamed Emad El-Deen Abdel-Aziz Abass ‘;"’ \\
Date of Birth: 25/10/1978, Cairo, Egypt. * ‘ 4 /
Sex: Male ; rY .

Nationality: Egyptian

Tel No: +202 36131061

Mailing Address: Food Science Department, Faculty of Agriculture, Cairo
University, Giza, Egypt.

Mobile: +2 01027775750, +2 01149338736

E-mail: dodoagro@agr.cu.edu.eq, dodoagro@gmail.com

Qualifications:

B.Sc. in Agricultural Sciences (Food Science and Technology) in June 1999
with a grade of Very Good.

M. Sc. 2006: Food Science, Faculty of Agriculture, Cairo University,
Egypt.

Thesis title ™"Effect of some cryoprotectants agents on
Physiochemical properties of frozen stored Bolti (Tilapia nilotica)
Fish Fillets"

Ph.D. 2012: Food Science, Faculty of Agriculture, Cairo University,
Egypt.

Thesis title ""Production and Characterization of Chitosan"

Teaching

| am teaching the following courses for undergraduate and postgraduate students
in Faculty of Agriculture, Cairo University:

Introduction to Food Science Code: AFT 201
Food Technology Code: AFT 345
Food Microbiology Code: AFT 396
Food Quality Management Code: AFT 342
Food Safety Code: AFT 345
Industrial Fermentation Code: AFT 414

Meat and Fish Technology Code: AFT 445
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Human Nutrition Code: AFT 303
Basics of Food Processing Code: AFT 201

Food Microbiology (postgraduate students) Code: AFT 612

Food Biotechnology course (BT 304) in Faculty of Biotechnology, Modern
Sciences and Arts (MSA) University

Professional Experiences:

Demonstrator: from 1/2001 to 10/2006. Food Science & Technology, Faculty
of Agriculture, Cairo University, Egypt.

Assistant Lecturer: from 10/2006 to 7/2012. Food Science & Technology,
Faculty of Agriculture, Cairo University, Egypt.

Assistant Professor: from 22/10/2012 to 19/11/2019. Food Science &
Technology, Faculty of Agriculture, Cairo University, Egypt.

Associate professor: from 31/12/2019 till now. Food Science & Technology,
Faculty of Agriculture, Cairo University, Egypt.

Member of the Committee of Quality Coordinators, Food Science
Department, Quality Assurance Unit, Faculty of Agriculture, Cairo
University.

Member of the Internal Audit Committee and Technical Support of the
Quality Assurance Unit, Faculty of Agriculture, Cairo University.

Expert in Technical and Vocational Education and Training Reform Program
Phase Il (TVET Il): Enbancing the Employ ability of Youth and
unemployed/low skilled workers and improving their transition to
employment - Meat processing quality technician.

Expert in Food Safety & Quality Management Systems.

International food safety and hygiene expert and consultant with more than 10
years.

Lead auditor in quality management systems (ISO 9001, 22000:2018, 14001)

Certificates:

Certificate in Scientific Writing Program: Cairo University Press, Cairo
University, Cairo, Egypt, 23:28-3-2002.

Certificate in laboratory safety" Safety- Preparation-Analysis” in
Biochemistry Department, Faculty of Agriculture, Cairo University, 15-
18/2/2003.

Certificate in protein analysis in Biochemistry Department, Faculty of
Agriculture, Cairo University, 19-22/7/2003.

Certificate in Microsoft Access in computer center, Faculty of Agriculture,
Cairo University, 18/6-13/7/2005.



The Technical and Vocational Education and Training (TVET) System
Reform Program (Assistance to the Reform of the Technical and Vocational
Education and Training System in the Arab Republic of Egypt, A project Co-
funded by the European Union and the Government of Egypt.

Trained to be a master trainer in Meat and poultry technology & HACCP
Implementation, GMP's, sanitation and cleaning.

Certificate in Applications of Nanotechnology in Industry: Opportunity of
Integration among Islamic Developing Bank Members States. National
Research Center, January, 29-31, 2012, Cairo.

Certificate in 'How to present Scientific Paper' International Office at the
Faculty of Agriculture, Cairo University and DAAD Kairo Akademie (DKA),
4th December, 2014.

Certificate in "Implementation of FSSC 22000 Scheme Version 5 in
Hospitality Sector" at Saudi German Hospital Cairo.

Conferences:

The Role of Universities in Modernization of Food Processing in Egypt
Conference, 23-24/11/ 2004, Food Science Department, Faculty of Agriculture,
Cairo University.

The 1% International Conference on Natural Toxins, 18:19-12-2004, October 6
University, Giza, Egypt.

The 4™ International Conference of Scientific Research and its Application, 16-
18/12/2008, Cairo University.

Sustainable Development Symposium SDS 2013, 3™ Annual European
Postgraduate Symposium NAPLES, 13-14-15 February, 2013. "Parthenope"
University of Naples, Italy.

International Association for Food Protection's European Symposium on Food
Safety. May 7-9, 2014 in Budapest, Hungary.

The 5" International Summer School for Meat Research. Kulmbach, Germany
from Sept. 22-25, 2015. Max Rubner Institute.

The 6™ Conference "Food industry at the service of tourism" at Hurghada —
Red Sea Governorate. 31th March — 3th April 2017.

The 1% International Conference of the Egyptian Society of Food Safety
"Science, Health & Behavior". Sharm EIl Sheikh 15-18 Feb., 2018.

Seafood HACCP training course at Chamber of Food Industries, March 8-10,
2020.
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