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1. Personal Particulars 

Name(s): Ali Ahmed Mohamed Aly Shahin 

Surname: Shahin 

Sex : MALE  

Marital Status : Married 

Nationality :  Egyptian 

Date of Birth:                       1/9/1980         

Passport No.:  A11562676   Date & Place of Issue:  12/2/2014 Monofiya / Egypt  Valid 

Till: 11/2/2021 

 Office Home 

Address: 9 Cairo university street , Egypt 

Food Technology Research 

institute (dairy research 

department) 

Monofiya – Berket Elsaba – Shentena 

Elhagar  

Tel Nos.  0482997023/ 0482990598 

Mobile/Cell: 01201184429 01288892395/ 

Fax: 02/35684669  

E-mail: Aboshahine_1980@yahoo.com dralisha_1980@yahoo.com 
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Person(s) to be notified in case of Emergency 

  Official Contact Personal / Family Contact 

Name: Food Technology Research 

Institute 

Mohammed Ahmed Shahin 

Address: 

 

9 Cairo university street , Egypt 

Food Technology Research 

institute 

Monofiya – Berket Elsaba – Shentena 

Elhagar 

Tel Nos. /35718324 - 35735090 - 35718326 

- 35718328 

0482990598 

Mobile/Cell: 01288892395 01001803024 

Fax: 02/3568466902  

E-mail: nlftri@ie-eg.com 
 
Hamada_sugar2003@yahoo.com 

 

Educational Qualification(s) 

Degree / Diploma / Certificates Year Name of Educational Institute 

Pass the qualification test of PH.D of 

Dairy Science, Cairo Unv. , Faculty 

OF Agriculture (study on the use of 

vegetable oils in the manufacture of 

soft cheese) 

2014 Cairo Unv. , Faculty of Agriculture 

1. Master of dairy science 

 

2007 Faculty of Agriculture/ Menofiya 

university 

2. Bachelor in Agriculture science 

(Food and dairy industry science) 

2001 Faculty of Agriculture/ Menofiya 

university 

Professional Qualification(s),  

Professional Qualification(s) Year Name of Institute 

1. Toiful with score 500  2012 Centre for Foreign Language and 

Professional Translation / Cairo 

University 

mailto:nlftri@ie-eg.com
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2. computer(word-excel-power point - 

internet) 

2010 Cairo University /Faculty of 

Agriculture/ Computer center 

3. Statistics with MSTAT AND SSTAT 2010 Cairo University /Faculty of 

Agriculture/ Computer center 

4. Food safety in soy processing 

5-New in food manufacturing in bread 

and pasta 

6-Benefits and technology of fats and oils 

7-Food analysis 

8- Food standard specification 

9-New methods in preservation and 

manufacturing in fruit and vegetables 

products 

10- Clinical nutrition 

2008 

2009 

 

2011 

2008 

2008 

 

 

2009 

2010 

Food Technology Research Institute 

2. Details of Employment/ Profession (current & previous) 

Name of Employer / 

Department / Company 

Position Period Description of work 

 

1. Agriculture Ministry 

 

Egypt  2003 to 

2008 

Statistics reports about Animal 

and dairy farm , also Dairy 

Food laboratory and factories  

1.Egyptian Food Industry 

company 

 

Egypt  2007 to 

2008 

 Production engineer of 

UF soft cheese with palm 

oil (responsibility of milk 

quality and UF machine) 

 Production of Halloumi 

cheese , Nabulsi cheese , 

Labena anbaris , 

Shanklish and yoghurt 
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3. Food Technology Research 

institute 

 

Egypt 2008 to  

Now  

 Assistant Researcher 

 I am studying my PH.D 

thesis courses and 

experiments (Study the 

safety and quality of 

vegetable oil cheese in 

Egypt, in vitro and in 

vivo) 

 Training program in 

manufacture of dairy 

products (mozzarella 

cheese – soft cheese – 

yoghurt – hard and semi 

hard cheese – palm oil 

cheese – labenah – 

halloumi cheese – akawi 

cheese – nabulsi cheese – 

labenah anbaris – 

shanklish) 

 Give a training program 

in quality control , 

quality assurance and 

production management 

in dairies and foods 

plant 

 Provide consulting for 

producer's dairy 

factories 
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