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Academic Degree : PhD 
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Position: Home economics Dept. Fac. of Specific Education Kafr El-Sheikh Univ. Egypt. 

Nationality           : Egyptian  
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General Specialization: Home Economics. 
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Languages: 1.Arabic: Mother.     2.ENGLISH : GOOD 

2 . U N I V E R S I T Y E D U C A T I O N

 

1- B.Sc. Agriculture Science (Food science and Technology), Fac. of Agric. Kafr-El Sheikh, Tanta Univ. 
Egypt (1981).   

2- M.Sc. Agriculture Science (Food science and Technology), Fac. of Agric. Kafr-El sheikh, Tanta Univ. 
Egypt (1990). [Technological and Microbiological Studies on Some Foods ] 

3- Ph.D. Food Technology, Faculty of Agriculture Kafr El-Sheikh, Tanta Univ., Egypt (2005). 
     [Technological and Chemical Studies on Some Foods :  
     Preparation of high nutritive value bakery products fortified with soy meal   
     and wheat bran].  
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3 . P R O F E S S I O N A L O C C U P A T I O N

 
1- Nutrition Specialist, F oo d Te chn o lo gy D ep t . , F ac . o f A g r i c . , K a f r E l -S h e ikh , Ta n t a 

U n iv . , Eg y p t (1 98 3 

 
1 99 1) .  

2- Lecturer of Nutrition and Food Science , Ho me Ec o no mi c D ep t . , Fa c . o f G i r l s , K a ss , 
K in g do m o f Sa ud i A rab i a (1991 

 

2000).  

3- Nutrition Specialist , H o me Ec on o mic D ep t . , F a c . o f S p e c i f i c Edu c a t io n , K af r E l -
S h e ikh , Ta n t a Un iv . , Egy p t ( 20 00 

 

2 00 6 ) . 
             

4- Lecturer of Nutrition and Food Science , Ho me Ec o no mi c D ep t . , Fa c . o f Sp e c i f i c 
Ed u c a t ion , K a f r E l S h e ik h Un iv . , Eg y p t ( 2 00 6 

 

20 11 ) . 
             

5- Assoc. Professor of Nutrition and Food Science , H o me Ec on o mic D ep t . , Fa c . o f S p ec i f i c 
Ed u c a t ion , K a f r E l -Sh e ikh Un iv . , Egy p t ( 2 0 11 

 

ti l l n ow ) 
            

6- Head of Educational Media Dept., Fa c . o f Spe c i f i c Edu c a t io n , K af r E l -Sh e ik h Un iv . , 
Eg y p t (2 01 1 

 

un t i l n ow ) .  

7- Director of the Center of Public Service, Fa c . o f Sp ec i f i c Ed u c a t ion , K a f r E l - Sh e ik h 
U n iv . , Eg y p t ( 2 01 1 

 

un t i l n ow )  

8- Vice Dean of Community Service and Environmental Development, F a c . o f S p ec i f i c Edu c a t io n 
, K a f r E l -Sh e ik h Un iv . , Eg yp t ( 2 01 1 

 

ti l l no w) 

4 . S C I E N T I F I C A C T I V I T I E S

     

4 . 1 L I S T O F P U B L I C A T I O N

 

1- Ammar, A. K. and Eldemery  M  E

 

(2009). Utilization of Defatted Baladi Orange in Production of Low Caloric Sponge 
Cake. J. Agric. Sci. Mansoura., Univ., 34 (6): 6487

 

6498.  

2- Eldemery

 

M

 

E

 

(2010).  Effect of orange albedo as a new source of dietary fiber on characteristics of beef  burger. The 5th 
Arab and 2nd Inter  Conf. Mansoura Univ. Egypt, Vol5

 

2408-2423

 

3-Eldemery

 

M

 

E.

 

and El-Sanat, S. Y. (2010). Influence of apricot kernel flour addition on sensory characteristics of 
spaghetti. Egypt. J. Food Sci. 38, pp. 49-65. 

4- Eldemery

 

M

 

E

 

(2011). Evaluation of Physico-Chemical Properties of Toast Breads Fortified With Pumpkin (Cucurbita 
Moschata) flour. The 6 Arab and . 3nd Inter. Conf. Mansoura Univ.Egypt .2148-2161. 
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5- Elsanat, S. Y.; Abu El hamd,M. A; El-Demery,M.E; and Salama, A.M.A (2011).Influence of feeding of 
Friesian calves on cow s milk on meat and fat qualities and cooking properties J. Food and Dairy Sci., Mansoura Univ., Vol. 2 (3): 143 - 
158, 2011                    .

      

4 . 2 S U P E R V I S I O N O N S C I E N T I F I C T H E S I S 

 

PhD Thesis:

 

.Preparation and Evaluation of Some Liver Disease Foods Fortificated by Plant Sources. 

2. Utilization of Fixed and Volatile Oils Extracted from Some Plant sources as Antioxidants and 
Antimicrobial Agents in Some Foods. 

4 . 3 C O N F E R E N C E S , S E M I N A R S , W O R K S H O P

    

Education Reform Program

      

QAAP

            

.

   

Effect of orange albedo as a new source of dietary fiber on characteristics of beef burger. 

 

: 
Innovation in food science and nutrition: future challenges. 
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Evaluation of physico-chemical properties of toast breads fortified with pumpkin (cucurbita moschata) 
flour. 

    

5 . T R A I N I N G

 

5.1. Attending nine courses of ERP (Education Reform Program). 

1. 

 

2. 

 

3. 

  

4. 

  

5. 

 

6. 

  

7. 

 

8. 

 

9. 

 

5.2. Attending six courses of FLDP (Faculty Leadership Development Program). 

1. 

 

2. 

 

3. 

 

4. 

 

5. 

 

6. 

 

5.3. English language special training program with Merit of GOOD. 

5.4. Germany Language (A) and (B) for Ph.D. with Merit of EXCELLENT. 
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5.5. Computer Course for Ph.D. Degree with Merit of GOOD. 

5.6. Internet Course for Ph.D. Degree with Merit of GOOD. 

6 . E X P E R I E N C E

 

6.1. Teaching experience  

Teaching the following courses for undergraduate and graduate levels: Food microbiology, Food 
preservation, meals planning, experimental cooking, Fundamentals of nutrition, nutrition for special 
categories, clinical nutrition. 

6.2. Establishing labs for food analysis. 

6.3. Experienced in preparing the written reports and presenting research results and scientific meetings  

6.4. Nutrition consultancy.           
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