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1. Personal data
	Name (Arabic)
	محمد بدير محمد الألفي
	[image: image1.jpg]




	Name (English)
	Mohamed Bedir  M.El-alfy
	

	Department
	Food Sci.,
	

	College
	Moshtoher Faculty of  Agriculture
	

	Academic degree
	Professor
	

	Office Address
	Faculty of Agriculture, Moshtohor, Touck, Kalubiea, Egypt
	

	Mobile 1
	0122539638
	

	Mobile 2
	
	

	Work phone
	0132468150  - 0132460306  ext 2235
	

	Fax
	0132467786
	

	Email (university)
	mbalfy@frgr.bu.edu.eg 
	

	Email (alternative)
	 mbalfy@hotmail.com – mbel_alfy@yahoo.com
	

	Web site (if any)
	www.mbelalfy.co.cc
	


2. Education

	Institution
	Degree obtained
	Year

	Moshtohor Faculty of Agriculture - Zagazig University- Benha Branch 
	Ph.D. 

“Trials on accelerating Cheese ripening”
	1988

	Moshtohor Faculty of Agriculture - Zagazig University- Benha Branch
	M.Sc  “Studies on the residual of insecticides in some Foods”
	1981

	Moshtohor Faculty of Agriculture - Zagazig University- Benha Branch
	B.Sc.
	1977


	General specialty
	 Food Sci., 

	Specific  specialty
	Dairy


Language skills (Excellent, Very Good, Good, Basic)

	Language
	Reading
	Speaking
	Writing

	Arabic
	Excellent
	Excellent
	Excellent

	English
	Very Good
	Very Good
	Very Good


3. Cooperation with local and international entities having website

	Name of local and international entity
	Website or email

	1. Mohamed Mabel El magdoub

	nmagdoub@link.net

	2. Adnan Tamime

	adnan@tamime.fsnet.co.uk

	3. Dr. Morcola

	jm@mercola.com

	4. Dr. c. holt

	c.holt@hannah.ac.uk 



	


4. Membership of professional bodies (List)

1) Member of the Egyptian Society of Dairy Sci., and Technology  

2) Member of the Egyptian Society of Food Sci., and Technology

3) Member of the Egyptian Society of Essential oils, Flavours cosmetics and 

Fragrances association.

4) Member and reviewer of Moshtohor Annals of Agric. Sci., Egypt

5) Member of the Egyptian Agriculture Chemistry and Environmental Protection Society (ACEPS).
5. Distinction and Awards (List)

6. Academic
6.1.   Teaching 

6.1.1. Courses at under graduate level :

	1. Cheese Technology
	2. Fatty Dairy Products

	3. Dairy Chemistry
	4. Fermented Dairy and Dairy By-products

	5. Dairy Technology
	6.  Dairy analysis 


6.1.2. Courses at post graduate level

	1. Cheese Technology
2.  Dairy By-product
3. Starter culture technology


  Areas of research

· Dairy chemistry and technology 
· Cheese and fermented milks   
PhD/M.Sc. Supervision
6.2. PhD/MSc Supervision

	 
	Name
	Degree
	Registration Date
	Accepted Date
	Title

	1
	
	PhD
	2007
	
	Utilization of UF or RO-concentrated milk in manufacturing some dairy products

	2
	 
	M.Sc.
	
	
	Effect of Some Preservatives Materials on the Characteristics of Some Dairy Products

	3
	
	PhD
	
	
	 Studies on functional starter culture

	4
	
	M.Sc.
	
	
	Using of non-traditional methods for making soft cheese

	5
	
	M.Sc.
	
	
	Studies on Infant Formula


6.3. List of Publications  

1.  PRODUCTION OF NON –TRADITIONAL WHITE SOFT CHEESE FROM WHOLE MIXED MILK FORTIFID WITH SKIM MILK POWDER AND DIFFERENT VEGETABALE OILS.  E. E. Ismael; M. B. El-Alfy ;M.E. Shenana; W.A. Gafour and  A.M. Roshdy;  in press (2010)

2. PRODUCTION OF NON –TRADITIONAL WHITE SOFT CHEESE FROM WHOLE MIXED MILK FORTIFID WITH SKIM MILK POWDER AND VEGETABLE OILS USING DIFFERENT RATIO OF STARTER CULTURE  M.B.El-Alfy;M.E.Shenana;E.E.Ismael;W.A.Gafour ;and A.M.Roshdy;  in press (2010)

3. EFFECT OF IMPROVED NON-TRADITIONAL WHITE SOFT CHEESE ON HYPERCHOLESTEROLEMIC FEED RATS. M.E. Shenana; M.B.E  Alfy;E.A. Gafour and A. M. Roshdy  in press (2010)

4. USING OF  ULTRAFILTERED (UF) RETENTATE IN MOZZARELLA CHEESE MAKING. El-Alfy, M.B.;Shenana ,M.E.; Hassaan,H.M.;Sania M.Abdou; and Nasr W.I.;Accepted in 5th Conf.    FOOD& Dairy Sci.& Techn.Alexandria (4-6 March)2008
5. IMPROVEMENT OF TEXTURAL PROPERTIES FOR MOZZARELLA CHEESE MADE FROM BUFFALOES UF-RETENTATE  Sania M. Abdou, Shenana, M. E;El-Alfy,M.B.;Hassan,H.M.;and Nasr, W.I. under pressin(2008)
6. UTILIZATION OF UF-and RO-RTENTATES IN ICE CREAM MAKING   M.E. Shenana;Sania,M.Abdou;H.M.Hassan;M.B .El-Alfy;and W.I.Nasr, Egyptian J. Dairy Sci.,35:243-    251(2007)
7. PRODUCTION AND CHARACTERIZATION OF BACTERIOCINS PRODUCED BY   SOME LAB ISOLATED FROM ROW MILK SAMPLES  El-Alfy,M.B.;El-     Nagar,G.F.;Younis,M.F.;and Atallah, A.A,; Annals of Agric Sc.,Moshtohor,Vol.45(4):1511-1524(2007)

8. USE OF BACTERIOCINS PRODUCED BY SOME LAB AS A NATURAL   PRESERVATIVE IN YOGHURT. El-Nagar,G.F.;El  Alfy,M.B.;.youns,M.F.;andAtallah,A.A. Annals of Agric Sc.,Moshtohor,Vol.45(4):1497-1510(2007)

9. POTENTIAL OF MAKING RAS CHEESE FROM MILK CONCENTRATED BY ULTRAFILTRATION AND RECOMBIATION TECHNIQUES. A.A.Hefny;M.B.El-Alfy;W.I.Nasr andSania ,M.Abodou;   Egyptian J.Dairy Sci.,32:163-173 (2004)
10. BIOLOGICAL AND HISTOPATHOLOGICAL CHANGES OF RATS AS AFFECTED BY FEEDING ON CHOLESTROL ENRICHED DIET CONTAINING PROBIOTIC SOYA FETA LIKE-CHEESE. El-Alfy,M.B.;Abd El-AtyA.M.;Younis,M.F.;Osman,SH.G.and Gafour, W.A.; . Annals of Agric Sc.,Moshtohor,Vol.42(4):1743-1757,(2004))
11. THE IMPLICATION OF USING SOYABEAN MILK AND PROBIOTIC BACTERIA FOR FETA-LIKE CHEESE MAKING . El-Alfy,M.B.;Younis ,M.F.;Abd El-Aty,A.M.;Osman,SH.G. and  Gafour,W.A.; Annals of Agric Sc.,Moshtohor,Vol.42(4):1727-1742,(2004))
12. PROBIOTIC RAS CHEESE MADE FROM CONCENTRATED MILK BY ULTRAFILTRATIONS OR RECOMBINATION TECHNIQUES. Sania M. Abdou, M.B.El- Alfy;A.A.Hefny and W.I.Nasr ,Egyptian J. Dairy Sci.,31:319-333(2003)
13. EFFECT OF USING HYDROGEN PEROXIDE AND LECTOPEROXIDASE SYSTEM AS MILK PRESERVATIVES ON SOME MICROFLORA OF MILK AND HISTOPATHOLOGICAL CHANGES OF LIVER AND KIDNEY OF RATS. El-Alfy ,M .B. Abd El-Aty,A.M.and EL-Azzawy,M.H. ; Annals of Agric Sc., Moshtohor,Vol.36 (1):413-427 (1998)

14. THE IMPLICATIONS OF CHEESE SMOKING ON LACTIC ACID BACTERIA AND ON HISTOPATHIOLOGY OF KIDNEY AND LIVER OF RATS El-Alfy M.B.; EL-Nagar G.F. ;and EL-azzawy,M.H.; Annals of Agric Sc., Moshtohor, Vol.36 (1): 461-474,(1998)

15. ENHANCING DOMIATTI CHEESE RIPENING BY PROTEOLYTIC/ LIPOLYTIC PREPARATION El-Alfy,M.B. Annals of Agric Sc., Moshtohor,Vol.36(2):937-947 (1998)
16. CHEMICAL AND BACTERIOLOGICAL CHARACTERISTICS OF MILK FROM FOOT- AND MOUTH DISEASE (FMD) INFECTED COWS . El-Alfy,M.B. Annals of Agric Sc.,Moshtohor,Vol.36 (2):949-956,(1998)
17. UTILIZATION OF BUTTER MILK IN DOMIATTI LIKE CHEESE MAKING. M.B.El-Alfy, M. F. younis ,A. H. Dawood and F.A.Abd- Allh Egyptian J. Appl. Sci.;13(9)1998
18. ORGANOCHLORINE, ORGANOPHOSPHORUS, AND CARBNATE PEATISIDE RESIDUES IN MILK AND THEIR PERSISTENCE DURING MILK PROCESSING. EL-Alfy, M.B.;and Darwish, A. A. Annals of Agric Sc.,Moshtohor,Vol.34(1):301-311(1996)

19. PREPARATION AND Proporties OF POWDERED BEVERAGE BASED ON KARKADEH EXTRACT IN PERMEATE. Sania M.Abdou; Safinaz El-Shibiny, M.B.El- Alfy ;and Nahla Mansour, Egyptian J. Dairy Sci.23(1995)

20. PREPARATION AND Proporties OF POWDERED BEVERAGE BASED ON Carrot Juice  And UF-Milk Permeate  Safinaz El-Shibiny, Sania M. Abdou M.B.El-Alfy and Nahla Mansour Egyptian J. Dairy Sci.;22 (1994)

21. EFFECT OF MICROWAVE ON CREAM El-Alfy,M.B.;El-Abbassy,M.Z.;andAbd El-rahman,A.A.. Annals of Agric Sc.,Moshtohor,Vol.31(2):June (1993)

22. ENHANCEMENT OF BLUE CHEESE FLAVOUR USING SODIUM DEDECYL SULPATE AND LIPASE  . A.A. Farag ; M.E. Aly; and  M.B.El-Alfy  Die Nahrung 36 (1992)1,1-7
23. ULTRAFILTRATION OF BUFFALOES MILK . M. Hofi ;M.B.El-Alfy;and M.Z.El-Abbassy Egyptian J.Appl.Sci.,7(5) 430-436 (1992)

24. MANUFACTURE OF ZABADY BY INCREASING THE TOTAL SOLIDS WITH DIFFERENT METHODS.   Montasser E.A.; and  El-Alfy,M.B.; . Annals of Agric Sc.,Moshtohor,Vol.28(2):June (1990)

25. EFFECT OF SOME TECHNOLOGICAL ASPECTS ON BACTERIOLOGICAL AND CHEMICAL CHANGES OF MILK PRODUCED FROM COWS INFECTED WITH LUMPY SKIN DISEASE   El-Alfy,M.B.; and  Farag, A.A.; Zagazig J.Agric.,Res.,(1990) Vol.17 (5)

7. Positions:

· Dean of Faculty of Agriculture, Moshtohor, Benha University Egypt1st of August 2005 - November 2009   
· Dean of Faculty of Agriculture, Moshtohor,  Zagazig University, Benha Branch Egypt. . August 2003- 1st of August 2005   
· Vice Dean for Post Graduate Affairs of Faculty of  Agriculture, Moshtohor, Benha, University Egypt. April 2000-August 2003       

· Professor of  Food Sci., Department, Moshtohor Faculty of Agriculture (Dairy)  Benha University July 2008 – Present
·  Professor: Food Sci., Department, (Dairy) Moshtohor Faculty of Agriculture (Dairy)  Benha University 1998- April 2000
· Associate Professor: Food Sci., Department, (Dairy) Moshtohor Faculty of Agriculture (Dairy)  Zagazig University Benha Branch 1992-  1998
· Lecturer: Food Sci., Department, (Dairy) Moshtohor Faculty of Agriculture (Dairy)  Zagazig University Benha Branch March 1988- 1992
· Academic visitor, A visiting PhD scholar to Scottish Agriculture College (SAC), Scotland, UK 1995 – 1996
· Assistant Lecturer:  Food Sci., Department Zagazig University, Benha Branch 1982-1988
· Demonstrator:  Food Sci., Department Zagazig University, Benha Branch Moshtohor Faculty of Agriculture 1978-1982
8. Consulting Experience (if any)
9. Additional information you would like to put on the website
10. Grants for Projects

	Funding organization
	Project title
	Role
	Year

	National Agric. Res. Center, Egypt. 

Agric. Res. Center, Egypt.

 Higher Education Ministry, Egypt.
	·  “Utilization of whey as by-products from dairy" 

·  “Production of clean milk” 

· "Establishment Internal Quality Assurance System (QAAP2)" 
	Member of  the project team

Member of  the project team
Member of  the project team
	1992 – 1994

1994 – 1995

2008


11. Attended Workshops, Symposiums, and Conferences
	Name of Workshops, Symposiums, and Conferences


	Year

	1. Attended all the Egyptian Dairy Sci. and Technology Conferences 
	from 1983 – now

	2. Attended the Conference of “Starter culture and their uses in Dairy industry” Alexandria 15 – 17 November 1999. Alexandria University, Egypt
	1999

	3. Attended The first environmental workshop “Milk and Environment” 11 – 12 May 1999 at Fyoum Faculty of Agriculture, Cairo University, Egypt
	1999

	4. Attended the 1st Scientific Conference of the Agriculture Chemistry And Environmental Protection Society (ACEPS) on "Clean Environment And Safe Food" 5 – 7 December 2006, Cairo, Egypt
	2006

	5. Attended  all the  workshops on “ Quality and Accreditation in Higher Education
	From 2004 - now


12. Books published

1) Reviewer of Milk book  for 2nd year of Agriculture secondary schools   for the year 2009- 2010  







