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Objectives

From December 1993 until now in Rheology lab. using Brookfield viscometer,

measuring rheology of juices and its concentrates, jams honey , tomato pastes,

- Rheological calculations according to unit operation in companies
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Sinor researcher, Food Engineering and packaging Department, Food Technology

Research Institute, (FTRI), Agri. Res. Center (ARC)

Educational Qualification

- July 1993 B.Sc. in Chemical Engine-ering, Faculty of Engineering, Cairo
University.

- July 2001 M.Sc. in Chemical Engineering (Food Engineering), Faculty of
Engineering, Cairo University.
" A Comparative Study of Energy Conservation Methods In  Juice

Concentration By Evaporation”

- May 2005 Ph.D. Chemical Engineering (Food Engineering), Faculty of

Engineering, Cairo University.

“Study of the Non-Newtonian Properties of Fruit Concentrates"

Fields of Interest

Food Engineering such as:

Rheological properties of food

Effect of properties of food on the design of unit operation in industries
Drying of fruits and vegetables

Studying chemical, mechanical, and thermal treatment, the effect of additives, storage,




handling of food
Packaging
Preparing edible coating and films- rheological properties of different edible blends to

obtain optimum concentration of blends that give good quality of coating.

Professional Responsibilities

- Director of rheology lab., Food Engineering and packaging Department

- Member of American Association of International Researchers (AAIR) under
Engineering Forum.

- Reviewer in Bio info publication journals, Journal of Engineering and

technology

Working Experience

From December 1993 until now in Rheology lab. using Brookfield viscometer,

measuring rheology of juices and its concentrates, jams honey , tomato pastes,

- Rheological calculations according to unit operation in companies
- Mass and heat transfer in food process and drying of fruit and vegetables
-Preparation of lectures in Food Engineering and Packaging

- Sharing in Mothering and Childhood project.

Supervision

M.Sc. Chemical Studies of some honeybee products and their utilization in food

processing.




Ph.D. Optimum operating conditions for juice concentrate processes

Ph.D. Optimum drying conditions of some citrus fruit in north Africa.

Ph.D. Application of nano technology in jute packages
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