Curriculum Vitae

personal Information

Name Nermeen Makram Louis Malak
Title lecturer of Meat Hygiene, Faculty of Veterinary Medicine, Cairo
university optional photo

Date of birth 13 of april 1987

Place of birth cairo

Citizenship egyptian

Contact Information

Home phone

Work phone

Mobile phone 01224525230

E-mail (s) nmakram@cu.edu.eg

Web site (s)

Current Address | 11 el Emam Ali, street, El Marg Cairo Egypt

Educational Qualifications

Bachelor of Veterinary Science, 2009, Cairo University, Egypt

MSc. Meat Hygiene, 2011, Cairo University, Egypt
Thesis title : Quality of batter and breaded fish products

PhD Meat Hygiene, 2014, Cairo University, Egypt

Thesis title: Effect of probiotics on safety and quality of Alexandria semidry sausage

Academic Positions

Demonstrator of Meat Hygiene, Faculty of Veterinary Medicine, Cairo university from June 2009 till 2011

Assistant Lecturer of Meat Hygiene, Faculty of Veterinary Medicine, Cairo university from Feb. 2011 till
June 2014

Lecturer of Meat Hygiene, Faculty of Veterinary Medicine, Cairo university from July. 2014 till

Thesis Title




Master Thesis title : Quality of batter and breaded fish pro

PhD Thesis title: Effect of probiotics on safety and quality of Alexandria semidry sausage

Areas of experience

Meat hygiene and technology

Projects

Awards

Professional Qualifications

Conferences

e 1st Scientific Conference of Food Hygiene and Control Department held on Faculty of Veterinary
Medicine, Cairo University (2012) (Manager)

e 2nd Scientific Conference of Food Hygiene and Control Department held on Faculty of Veterinary
Medicine, Cairo University (2016) (Manager)

Training courses

Effective Communication Skill
Use of Technology in Teaching
Students Evaluation

Strategic Planning

Effective Presentation skills

Quiality Standards In Teaching

The Credit Hour Systems

Managing Research Teams

E-Learning

Legal & Financial Aspects of University Environment
Meeting & Managing Time

International Publishing of Scientific Research
Arabic and English Editing In Scientific Research
Statistical Analysis of Bio-Experiments
University Code of Ethics

Fundamentals of Clinical Trials




Art of Effective Leadership
Critical thinking

Computer Skills
Holding ICDL Certificate (Microsoft Word, Excel, and PowerPoint)

Good command of performing Statistical Analysis and Graphical Charts organization starting from data collection,
entry, and processing using Microsoft Excel 2013 and SPSS Statistics v 17.0 soft ware

Good command of photo editing software gained as an amateur photographer

Language Skills
Holding TOEFEL Certificate from the Center for Foreign Languages and Translation at Cairo University

Professional Memberships

Other activities
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