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Demonstrator, Food Hygiene Department, Faculty of Veterinary Medicine,  Cairo  University, 1981 

Administrative positions 

Director of Regional center for safety and quality of food stuffs “Robert Von Ostertag Service Laboratory, 

Fac.Vet.Med, Cairo University.Jan.2011 till October 2016 

- Expert Ministry of defence,Veterinary services sector.from july 2012 till now. 
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Sanitary improvement of locally manufactured meat products 
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1)3rd world congress” Food borne infections and intoxication” 16-19 June 1992, Berlin” 

Minimization of bacterial load of meat in aviation catering plant. 
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 2)3rdScientific Conference, Fac., of Vet. Med. CairoUniv., 12-14 October 1994” Mycoflora of 

imported frozen beef”. 

3)6th Scientific Conference ,Fac. Of Vet. Med.Cairo Univ. November,1994." Campylobacter 

jejuni in ready to eat meat meals" 

4) 4th Scientific Conference Fac. Of Vet. Med.Cairo Univ. April , 1996 " Effect of flavomycin 

on the bacterial association of chilled buffalo's  meat" 

5)5th Scientific Conference Fac. Of Vet. Med.Cairo Univ. October , 1998 "     Lipolytic and 

Proteolytic fungi in locally produced smoked mackerel".  

6) 20th Saudi biological society annual meeting 1-3, February 200,134 “Bacterial quality of 

shawarma”. 

7)The 9th Scientific Conference (1st international) Emerging Zoonotic Diseases and Human 

Health. Fac., Vet. Med. Cairo univ.April 2007. 

8)2nd Scientific Conference. Fac., Vet. Med. Benha Univ.Ras-Seder 2009. 

9) The 4th International Conference of Scientific Research and its Applications Cairo 

University, 16-18,December 2008 

10) The 5th International Conference of Scientific Research and its Applications Cairo 

University, 21-24 December 2009 “Studies on incipient deterioration of meat” 
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Excellent   internet navigation . 

Language Skills 

Arabic  (Mother Language ) 

English  ( very Good ) 

Germany  ( Rare) 

Professional Memberships 

-Egyptian Association of veterinary Food Hygienists (EAVFH), since 1992. 

-Saudi biological society (SBS),since 1994 
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-The Scientific Committee for Hygiene, Animal nutrition and Food Hygiene. Supreme 

Council of the Universities, Egypt 
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origin for food inspectors in the training programs arranged by Regional center for safety 

and quality of food stuffs “Robert Von Ostertag Service Laboratory, Fac. Vet. Med, Cairo 

University. 

-Teaching & training of Food Hygiene of animal origin for food inspectors in the training 

programs arranged by Ministry of Social Solidarity & Public Organization of Vet. Services 
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2- Other University activities: 

- Member of the Community Committee in Fac. Vet. Med. Cairo Univ. 
- Member of the Scientific Equipment Committee in Fac. Vet. Med. Cairo Univ. 
- Member of the Lab. Of Food Analysis in Fac. Vet. Med. Cairo Univ. 
- General manger of Guest house at Cairo Univ.Jul.2005-Aug.2010. 

           -General manger of Regional center for safety and quality of food stuffs “Robert Von 

Ostertag Service Laboratory, Fac.Vet.Med, Cairo University.Jan.2011 till October 2016. 
 

3- Supervisor on the following catering & companies: 

1-Gangari meat processing company (from 1981-1994) 

2-Swiss air restaurant (from 1981-1994) 

3-Swiss airlines catering (from 1981-1994) 

4-Lufthansa airlines catering (from 1981-1994) 

5-El-Ryan meat processing plant (during 1989) 

6-Estern company restaurant (from 1988-1994) 

7-Guest house restaurant at Cairo university (from 2005-2010) 

-  
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