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""Quality characteristics of some fried foods as affected by different levels of
polysaccharides and soy proteins'. Research Bulletin, Faculty of Agric., Ain
Shams Univ., (2007).

""Physicochemical, functional, antioxidant and antibacterial properties of
chitosan extracted from shrimp wastes by microwave technique''. Annals of
Agricultural Science (2013) 58(1), 33-41.

"Optimization of Bioactive Extraction Conditions and Radical Scavenging
Activity of Cassia fistula Leaves using Response Surface Method" World
Journal of Dairy & Food Sciences 11 (1): 52-61, 2016.

"Productivity, Stability and Anti-Recombinagenic Activity of Cassia fistula
Pods Pulp Extract as a Source of Natural Food Color" World Journal of
Dairy & Food Sciences 11 (1): 80-87, 2016.
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Attended and Participated in the seminar on "Food safety as a road to safe
future", Faculty of agriculture, Ain Shams University, Cairo, Egypt,
14/4/2010.

Attend the session of the quality standards in the teaching process - within
the project of developing the capacity of faculty members and leaders,
University of Ain Shams in the period of 20 - 22/04/2010.

Attend a session of competitive scientific research - within the project of
developing the capacity of faculty members and leaders, University of Ain
Shams in the period from 3 - 5/8/2010.

Attended and participated in recognition of attending and participating in the
4™ International conference of Food & Nutrition Division on "Innovation in
food science and nutrition: Future challenges"”, National research center,
Cairo, Egypt, 27-29 September, 2010.

Attended and participated in "Bio-processing and application of microbial
biotechnology in agriculture”, National research center, Cairo, Egypt, 1-3
November 2010.

Attend a session of Examination systems and student assessment - within the
project of developing the capacity of faculty members and leaders,
University of Ain Shams in the period from 26 - 28/12/2010.

Attended the successful completion of communication skills as it presented
and performed by Master Business Academy "MBA Egypt". 4/2011.

Attended the first international food safety and sanitation symposium held at
AUC, new cairo, Egypt. October 31 — November 1, 2011.




Attended and Participated in the module entitled "How to present scientific
data", of the further domain "Academic Skills" within the DAAD Kairo
Akademie, at the premises of Ain Shams University, on 21/7/2012

Attend a session of Management of the research team_- within the project of
developing the capacity of faculty members and leaders, University of Ain
Shams in the period from 25 - 27/08/2012.

Attended the 5" conference on "Food industry at the service of tourism", at
King Marriott institute for tourism and hotels — King Marriott — Alexandria.
9-11/10/2012.

Coordinator of the module entitled "First Forum of Food Awareness and
Consumer Protection" at Food science Dept., Faculty of Agriculture — Ain-
Shams University, 16/5/2013.

Attended and participated in the activities of training course entitled "Dairy
products and food processing technologies in developing countries™ at Inner
Mongolia agricultural university, hohhot, china, 3-30 September (2013).
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e Attended and participated in the 2" symposium of chemistry of flavor and
aroma department entitled "Flavour Technology: Current and Future",
National Research center, Cairo, Egypt, December 28, 2016.

e Speaker in "The International Conference on Advanced Technologies and
their Applications in Agriculture”, Agriculture and Biological Research
Division, Research center, Cairo, Egypt, 27 — 29 March 2017.




