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Name

Date of Birth
Religion
Home Address
Nationality

Phone number

E-mail

Education

Academic
Qualifications:

Title of Master Thesis:
-. Microbial quality of
farm fish

Title of Ph.D.
Dissertation :

Job Escalation:

Cumricnlim vitae

Nader Yehia Mostafa

23-4-1968

Muslim

4 Ahmed Shalaan St., Benha El-Gedida, Kaluobia, Egypt.
Egyptian

Home : Mobile : 0123260958
Work : 047 3231311 - 047 3234780 Fax 10473231311

nadermeathygiene@yahoo.com

1- B.V.Sc. 1979, Zagazig University.
2- M.V. Sc. 1984, Cairo University.
3- Ph.D. V. Sc. 1988, Cairo University.

: - Bachelor of veterinary medicine, Zagazeg University, (June-

1990)- Zagazeg, Egypt.

- Master of meat hygiene and technology (M.V.Sc.), Tanta
(1993)- Tanta , Egypt

- Master of Science, Tanta University (1993) — Egypt.

- Doctor of philosophy in meat hygiene and technology,
Tanta University (1996) - Egypt.

“quality assurance of chicken meat with relation to some
poultry diseased conditions”.

Job

Department (Fac. of Vet. Med., _
Date of appointment

Tanta . Univ.)

-4-




Demonstrator Food hygiene 20-1-1993 to 22-6-1996
Assistant Lecturer Food hygiene 23-6-1996 to 30-8-2000
Lecturer Food hygiene 31-8-2000 to 26-10-2005
Assistant Professor Food hygiene 27-10-2005 to 27/10/2010
Professor Food hygiene 28/10/2010

List of publications

1._Mostafa.N.Y. (2002). Some heavy metal levels in broiler’s meat cuts. The 7th

Scientific Congress Fac. of (Vet. Med. Cairo Univ. (Vet. Med. J., Giza 50(4): 581-
587).

. Mostafa.N.Y. (2003). Microbial quality of meat, poultry and fish. Third

Scientific Congress, Fac. Vet. Med. Cairo Univ. Beni-Suef Branch, (Beni-Suef
Vet. Med. J. 13(2).

Mostafa.N.Y. and I. Aman (2003). Incidence of antibiotic residues in cut up
poultry meat in El-Gharbia and Kafr EI-Sheikh Governorate. The second

International Congress of Food Hygiene and Human Health. (Depart. of Food
Hygiene Fac. Vet. Med. Assiut. Egypt. 21-32.

Mostafa.N.Y. (2003). Mycological profile of fresh water fish. The First

Scientific Congress. Fac. Vet. Med. Kafr El-Sheikh-Tanta Univ. (Kafr El-
Sheikh Vet. Med. J. 1(1): 321-329.

Hassan, M.A. and Mostafa.N.Y. (2004). Standardization of some locally
manufactured meat products with Egyptian legislation. The Third Scientific
Congress, Fac. Vet. Med. Minufiya University (Minufiya Vet. Journal. 3 No. 1).

Mostafa.N.Y. and Hassan, M.A. (2004). Demonstration of some heavy
metals in local and imported canned beef. The Third Scientific Congress
Fac. of Vet. Med. Suez Canal University (Suez Canal Vet. Med. J. VII (2): 341-348).

Brr, A.A.H.; Mostafa.N.Y. and Edris, A.M. (2004). Incidence of mould and
aflatoxin production in some meat products. Benha Vet. Med. Journal, 15(2).

Mahmoud, Y. EILA. and Mostafa.N.Y. (2004). Incidence of pseudomonas in

some meat products with special references to Pseudomnas aeruginosa. Kafr
El-Sheikh Vet. Medical Journal. 2(1): 303-318.

Heikal,G.l;:Khafaqi,N.I.M,Mostafa.N.Y. (2006). Bacillus cereus in some
ready to eat meat products. , Benha vet.Med.j.,17(2)343-349
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. Mostafa.N.Y. (2008). E. coli as a potential pathogen in beef burger.kafrelshekh
vet. Med. J.,vol.6,No.2,0ctober 2008.

. Mostafa.N.Y. and Ghada, A.K.(2009). Bacterial quality of kafrelsheikh

students house meals. Third inter. Sci. conf., 29 jan- 1 feb/2009 fac.vet.med. BENHA
Univ. Egypt.

. Mostafa.N.Y.,Kassab,M. And N.Talaat(2010). Bacteriological and histoligical

Evaluation of some Meat products. Tenth sci.vet.med.conf., 10-13feb2010
(Luxor) fac.vet.med.zagazig univ.Egypt.

. Mostafa.N.Y. and Mansour G.A.(2010). Quality evaluation of some locally
canned Beef products. J.of the Egyptian vet. Med. Association vol. 70,No.2,2010.

. Mostafa.N.Y. and Yasein,S.A (2010). Quality of buffaloes meat infected with
sarcocysts. Global veterinaria 4(4) 331-336,2010 IDOSI publications,2010

Mostafa.N.Y. (2010). Effectiveness of immersion treatments with hydrogen

peroxide in reducing microbial pollution in row chicken carcasses. Global
veterinaria 4(4) 362-365,2010 IDOSI publications,2010

Technical experience
- Teaching (lectures, Lab), and all exams and testing duties to both
undergraduate and graduate students of the following, subjects :

1-Meat preservation

2— Poultry, meat hygiene.
3- Fish meat hygiene.
4-Meat technology .

5-Meat by—products treatments

Scientific Qualifications:

Candidate shares and participates actively in the following scientific activities:

1- Teaching and exam duties of the previously mentioned courses to
undergraduate and graduate students at fac. of Vet. Med., kafr El-
Shaikh University.

2— Teacher, supervisor and examiner committee member of Master and
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PH. D. students at Agriculture and Veterinary Medicine colleges of
Tanta University.

3- Published more than 18 scientific papers on meat hygiene and
technology .

4— Supervised and examined more than 9 M. Sc. And 4 PH. D. Thesis,
besides 5 more M. Sc. And 2 Ph. D. Thesis are still under way
dnvestigation).

5- Active member in the committee responsible for developing,

updating, and criticizing teaching policy in Veterinary Medicine.

Scientific Books:

1- Notes on meat hygiene and technology (practical).

2— Atlas for meat and fish diseases .

[ il i i s |

omald) Bl s Yie
1- Incidence of E. coli in Beef Burger .
(Ve oA gtlis) sl (B W oS Ll 800 s Sae aal 55 -)
2- Histological and Bacteriological evaluation of some meat products .
(¥t @l i) | asalll Cladie (e il 5 (o 5l s SISO il Y
3- Assessment of Hygienic performance of sheep carcasses during dressing
process .

(VY gl i) L ALt Y1 il agad ol ol oY) 4 -
4- Quality assurance of local and imported canned beef .
(oY) el i) B3 susall  dalaall dadeall 4y j3ull o galll 30 g 28 55 - €
5- Sanitary status of meat meals of students of Tanta university .
(aY + oV il i€ g 5 — Unib dadls) | Uaib dasls azdaay odUall o salll cilin ol dpnall a1 -0
6- Application of molecular techniques in detection of adulteration in meat
products .
(Y)Y il i) |, pgalll Cilaiia & (el aaas 8 40 jal) byl aladsul -1
7- Affection with muscular parasites in slaughtered animals .
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(¥ + 8 il i) | A gadall S gaal) & S3lanl) cililidlay ALY -V
8- Identification of moulds and their possible toxins in imported froze livers .
(a7 Y gl i€) . Baanall 33 ) giusall SLSYI 8 Alainall Lga g s Sl haill e (o) A
9- Detection of radio active isotopes and some heavy metals contaminates in
imported froze meat and fish .

(o7 3 gl i) | 03 siasall el g o galll & ALED (alaad) (any 5 dadiall il G gle (e a4
10- Incidence of antibiotics resides in meat products .
(V) mtl i) | agalll ilatia 8 4 pall Glabiaal)l Gilisiie aa) ¢ (g2 =)
11- Microbial quality of broiler chicken carcasses .
(oY) @il iS) L Cpensil) mlad ALA) Ay g ySaall Bagal) )
12- Sanitary condition of locally manufutred poultry meat product .
(78 @t i) | Glae ddiadl ol sall o sl Gilatiad Laall AW - Y

o) Al Bl B @
1- Identification of tetracycline residues in poultry meat by high performance
liquid chromatography mass spectrum .

(7)) i) L (Bl sile s ST Sleas aladiuly mlaall o ad (8 400 sall Clagall e o el -
2- Quality assessment of some types of fish .
(VY gl i) L MlanY) o1 il (any 33 g i -V
3- Improvement microbial quality of meat by irradiation .
(o7 8 gt is) + gl Aaudd g3 2 gall A g ySual) Al Cppsas — ¥
4- Recent methods for detection of adulteration in meat and meat product .
(Vo) @) | Lilatiag o alll 8 iRl e CadST A% (9l -

rer—

:MM\&MJ:QJC
1- Effect of some nutritional additives on the quality and formulation cost beef
burger .

(Y0 i) | s R el A8 5 30 g e AIaRd) il (s il -
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2- Parasitic view to assessment of shall and goats carcasses quality .
(v ausayr) L elally alie W) xild 53 g apdil ddhall dga gl Y
3- Studies on the microbiological quality of frozen meat .
saenall o sall dm gl g Sall e il e il 5 oY
4- Microbiological quality of street vended foods of animal origin .
(o7 o8 il i) L & )il 8 A glaiall il sl Jual) b dandadl A 5l a5 ySaall Allal) -8
5- Detection of subclinical mastitis milk in dairy animal .
(¢ )+ i) L ulall Sl s G g alls il g el el e Sl -0
6- Rabid detection of spoilage in meat products .
(Y1) s ) L psadll Clatia dlid e ay ) CaESH T
7- Incidence of aeromonace SPP. In marketed fish .
(VY Gl . A8 sasall a1 (8 G ga V) )5l aa) 55 520 -V
8- Bacteriological safety of ready — to — eat meat from markets and shops with a
focus on I1SO roles .

050 e S pe el el 5 (3 sl (e 5Ll sanall 8 3ala) o gall A ol gy SN AL -A
(Y)Y Lseied) 9 )
ol yeSall Bl s WE @
1- Rapid diagnosis of veterinary quarantine diseases in imported frozen poultry
(o7 )Y i) | 32 siasall Baaaall Cal sall (8 4y yaaall 4 jland) il pedl ay el gl -
2- Enumeration and isolation of some fecal organisms in milk and some dairy
products .

(o7 ) @) L Y] et Gang s culll (A gl Gilig Sae pans J e 5 20 =Y

3- Studies on Arcobacter species as Emerging Meat — borne pathogen and its
control Suez canal University .
1) . agde kel g psalll gLl alia 13 (st (i el S JiSL S Y G Sae e bl o Y
(Y)Y Gl

4- Chemical indices as quality measures in some meat products .
(YT L) . asalll Glatia (ns 33 sad L)) JiYA) - ¢




