Curriculum Vitae

Personal information

Name: Amany Mohamed Mohamed Basuny

Date of birth: 14/07/1971

Nationality: Egyptian

Place of birth: Cairo

Present address: Hadayek EL-Kobba—Cairo—Egypt

Marital status: Married

Education: Ph. D degree in Biochemistry

Telephon: 0020224547229, 0020224521459, 002/0162804844 002, 0102915238
00966532007319.

E-mail: dramany_basuny@yahoo.com

Scientific background

— B. Sc. Food Science and Technology Ainshams University (1992) Accumulated Score
"Excellent”

— M. Sc. Biotechnology, Cairo University (2000). Entitled: "Chemical studies on olive oil"

— Ph. D. Biotechnology, Cairo University (2005). Entitled: "Use of natural antioxidant for
increase stability of sunflower oil

Present employer

Prof. Dr. (Food Technology Research Institute (F.T.R.l.) (Oil & fats Department),
Agricultural Research Center, Giza.
Language skills

Language Reading Speaking Writing
Arabic Excellent Excellent Excellent
English VG VG VG

Certificate toeffel
Computer skills

Excellent Knowledge and high skill in different programs of (Introduction, Dos, Windows,
Microsoft Office & the Internet, Words, Photoshop, Excel, Power Point, SPSS, E-mail etc.).
Certificate ICDL
Key qualifications and Experiences

— Researcher Ass. Ass. Researcher, Researcher, ass. Prof. and Prof. Dr. in Oils & Fats Res.
Dept., Food Tech. Res. Inst. (FTRI);

— Consultant in Mano Company for produced olive oil and table olives;

— Consultant in El-barka factory for produce medicinal and aromatic plants;

— Food analysis and sanitation;

— Experience in Oils and Fats physicochemical analyses;

— Experience in Olive Oil physicochemical analyses;

— Experience in Oils & Fats Derivatives physicochemical analyses;

— Chromatography analysis for volatiles (Volatile oils and fixed fatty acids) using gas
chromatography instrument;

— Experience in Medicinal & Herbal Plants physicochemical analyses;

— Quality control of Oils & Fats and their Derivatives processing;

— International course on the improvement of olive oil Quality, from 20/27/2005, 100C,
Egypt;

— International course on olive oil quality improvement, from 22—-27/4/2007, IOOC, Tunisia;

— First course on Organoleptic evaluation of olive oil. From 17 to 20/4/ 2006. IOOC, Egypt;

— Intermediate course on Organoleptic evaluation of olive oil. From 15 /12 / 2007. I0O0OC,

Egypt;



Organoleptic assessment of virgin olive oil training course (selection). From 21 to
24/4/2008. 100C, Egypt;

— Training courses on HACCP System (Egyptian Food Safety Information Center (EFSIC)

(Food Technology Research Institute. (F.T.R.l.) Giza, Egypt & EMBJADA DE ESPANA EN
EL CAIRO;

— Training courses In "Good Practices and HACCP Prerequisites & HACCP-based Systems,

Requirement and Implementation. Agriculture and Agri-Food Canada and Guelph Food

Tech. Center in co—operation with EFSIC (Food Tech. Res. Institute, ARC, Giza, Egypt.

February, 19-22, 2007.

Conferences

Attendance and participate in many National and International Conferences.

Training Courses:

— Patrticipate in the Food Technology Research Institute Training Courses in Oils and
Fats Res. Field;
— Training agricultural Engineers and students on the physico—chemical analyses of Oils
and Fats Field;
— Training agricultural Engineers and students on the physico—chemical analyses of Qils
and Fats derivatives Field;
— Training agricultural Engineers and students on the physico—chemical analyses of
Olive Oils Field.
Patents

Registration of some scientific research such as patents of invention.

Supervision of the theses

Supervised a numbers of theses.

International reviewer

International reviewer of some local and international journals.

Editorial Board

Editorial board of some international journal

List of Publication:

Published several scientific researches in the local and international journals.
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