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bioactive peptides having therapeutic importance.




Al 5yl
=2 @Lm = )JU /J\
Lailaiios galll gla dnaall dsld,l1 AL

Gl i€ s / (5 ) alal) A0S - A3 Y1 A e o
gl 5 Llell il Hall 2SN JS 5

1- Effect of some nutritional additives on the quality and formulation cost
beef burger .

(22011 aL) . &) ) dii<ig Baga Ao Al clblay) pany il -1
2- Parasitic view to assessment of shall and goats carcasses quality .
(52011 dpxsa) . elally aleY) bl Baga andil dududlall dgasll —2
3- Studies on the microbiological quality of frozen meat .
- Baanal) asall duaglang Seall Lassil) o cilal -3
4- Microbiological quality of street vended foods of animal origin .
(32009 Faadlis) . g lsdd) b Aglaiall gl Juall) @)l dankd dagigaag sSeal) Ala) -4
5- Detection of subclinical mastitis milk in dairy animal .
(p2010 Fddis) . culal) clijges (AW il g pall Qlgdl) (e lisl) -5
6- Rabid detection of spoilage in meat products .
(F2011 s (3) - asalll latia slud (8 apuall CiESH —6

7- Incidence of aeromonace SPP. In marketed fish .

(2012 563Y) . Bgaall dlandl) B (uigad) gleil salgi g3a -7
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10- Mycological evaluation of rabbit carcasses .
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14- Assessment of nutritive and hygienic quality of retailed minced meat in
Egypt.
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17- Prevalence of staphylococci in meat and meat products with special
reference methicillin resistance staphylococcus aureus (MRSA) at Kalyobia
governorate.
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2- Enumeration and isolation of some fecal organisms in milk and some dairy
products .
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3- Studies on Arcobacter species as Emerging Meat — borne pathogen and its
control Suez canal University .
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1- Bacteriological quality and shelf life of some meat products,
(Alexandria University 2009).

2- Parasiticprofife of some imported frozen fish, (Alexandria
University 2015).

3- Assessment of antibiotic residues in sheep carcasses, (Benha
University 2015).

4- Microbial quality of some imported and locally produced fishes in

damietta Governorate, (Cairo University 2015).

5- Detection of some environmental pollutants and heavy metal
contaminants in imported frozen meat and fish, (Kafrelsheikh
University 2012).

6- Microbial quality of chicken broiler carcasses, (Kafrelsheikh
University 2015).

7- Bacterial quality of some locally fresh and imported frozen fish
with a special reference to food poisoning bacteria, (Cairo
University 2015).
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8- Studies on prevalence of meat-borne pathogens in some edlble offal

(Suez Canal University 2015).

9- Microbial and chemical evaluation of meat meals in Egyptian
hotels, (Benha University 2016).

10- Agro-industerial by-products in animal livers, (Kafrelsheikh
University 2016).

11- Mycological evaluation of beef and chicken received to University
student hostels, (Benha University 2016).

12- Entero pathogens in sausage processed in butcher's shops,
(Alexandria University 2016).

13- Detection of some biogenic amines in salted and smoked fish,
(Kafrelsheikh University 2016).

14- Microbial quality of some canned meat and fish, (Kafrelsheikh
University 2016).

15- Incidence of staphylococcus and salmonella in poultry meat,
(Kafrelsheikh University 2016).
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1- Detection of staphylococcus aureas classic enterotxin genes in
some meat products using multiplex PCR, (Kafrelsheikh
University 2016).

2- Qualitative studies on the incidence of heavy metals and trace

elements in edible offal’s, (Suez Canal University 2016).
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