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Chemical and technological studies on oil of some plants !

cucurbitacea family.
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- International course on the improvement of olive oil Quality, from

20 /27 / 2005, I0OC, Egypt.

- International course on olive oil quality improvement, from 22 — 27

/4 /2007, IOOC, Tunisia.




- First course on Organoleptic evaluation of olive oil. From 17 to 20
/ 4/2006. I00OC, Egypt.
- Intermediate course on Organoleptic evaluation of olive oil. From
15/12/2007. I00C, Egypt.
- Organoleptic assessment of virgin olive oil training course
(selection).From 21 to 24/ 4 /2008. I0OC, Egypt.
- Course for extra virgin olive oil tasters. From 19 to 24/ 7/ 2008.
UNIDO, Egypt.
- Course for table olives tasters. From 19 to 24/ 7/ 2008. UNIDO,
Egypt.
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