&

Ao 3 4\.\15
ALl cleliall aud

Ay g A Aaallae gaga L) /) giSal) MU A 3wl

A1) cleliall A

. e 0

A9 S paallae s il a )

LAl paa Ay ggan — A galBl) LgB a VAVY/V/E: JM\JMJ@JLA

PLM sl S—an Ay N

Nl § Jemgparie @ Aelaay

Alal) - 4 ey o (oY) Aadl) Ay all il a11)

A gulBY) Adadlas lgBdlna_ Jlal GE oY gl )

L Aaaly —de ) 31 As _Aial) cileliall and — 4l clelial) dua - Bl

VIANEYaD ) & g gaia — L daala — Ao 30 A A3 Y) agle and @ ) ) g—ic

Al paa dy ) geen A galil) Adidlaa_ ¢ g i

Ak clelia: al—all (awmidl)

L Oyl it g A3 aiaail) ;- (3Bal) (auadil)

VAFYETVVAT: el LSl VAFYET YT Jand) e il

CAPYT Y EPY i) (gl

CAYVYECAY AR LYY YN ETY VA L Je—aaa el

ashraf sharoba@ yahoo.com DAY b )
ashraf.sharouba@faqgr.bu.edu.eq

dsalall A ‘gall
— L £ 02 /3B Arals — gl Ao )3 A — (k] asle) Ao p sdad) gy )
WAl A e el b ale Al aY 49 gaigy
Lo £ o2 /BB dmalay — giidiay Ao 1) Auls — (Al clelina) A )3 aglal) 2 pivala Y
AY494/8/YY
LAY pany o A glga ) b pa ¢ Al 0 gl
""Rheological studies on some foods™



mailto:alsaeed.algedwy@fagr.bu.edu.eg
mailto:alsaeed.algedwy@fagr.bu.edu.eg

Ao 30 Al o e Gl o) Aldiny (A28 cileling) A 3l a gdat) 8 AGLldl) of ) giSa Y
A ol 530l daalal) cppiuaill o ple IS aa ¢y glatlly — tgds £ A /N daals — gidiay
PSR YARYA & Qo U D BN o0
5 LA 438 (and ASilSiall g A 915 1) a1 o (o ) ) JUEEIY il 2 Al o) gl
""Effect of heat transfer on the rheological and mechanical properties of some
selected foods"

(bl z sl
pYRA/0/YE Al A4 e/ /Y0 (e pgidiay s 30 IS LAY o gle ady ama
—iaa)444/0/Y0 fa pgidiag Aol )l A MY 4 gle audy dolaa (u i Y

.PY~~i/\\/Yq
ejiﬁ@S-%EY\@JJJQJMQH&M\JUJY\&M}
Sy Ao 31 A0S g Ll cpad o A ol g3 dralad) - il
e Yo Y/VY a8 il DA Ll £ 8 /3 3B 3N daaly

aYerg/VNY

O L daaly - pgiicdiag Ao 30 Ats — 08 Y) 4 gl anady Al cleliall i ¢
P ERLVAR VARI-*OX PR YAR VLB

Cro L Aol - pgiidiay Ao ) 31 AlS — L3 Y) agle andy 4l cileliall seluw diui 0
JOVENY Gaa ¥ la/N Y)Y

SV e L Al - gt Ao 3 4GS 08 Y g gle andy AN cileliall i Y
RERE:




413 clelial) aud
Adadatl) g Adal) g dyalal) g Apanleil) AL (il
g e paallas gaga il /) gisall Siudd
iy Ao 30 A (A1 clelivg) Auiial) cleliall audy Jiud)
1L ol g Lgan i B ) AL B Al Al al) il J8al) Y )
‘ tousa IS Ads ye )y e
(Bae) ) duia zaliy - 43 o le ol ) AANAY 43 A1) Athal (LY g 4008 Y) adlae duaia -
udia A d Ay yigde] ) daad e dad) Al A3l Al A cilelivall bl -
(A=10)
(Rnisde) ) dnd Aale dpad) dayl ) 48 81 At 4,38 Y) Jada L ol 4iS -
(Re] asle dun) dagl ) 48 A1) Athal g glally jSad) L ol 9iS -
(Sralaal) L dgde] o sle duad) AL 43 A1) dallal galatia 5 oo gaad) L ol S5 -
psle dpnd NG A8 ) Adlal - ) gaal) ZUEY) A da) Hl) 48 ) Alla) Lgilaiia g o gall) L ol iS5 -
(ol dal e o210 7l 7 sitall alail) 3 — 422
(e )00 skl duns dpde] o gle doa ) 4G 48 A1) dthal Lgtlaiia g G sRally gy 3l i ol 5385 -
(BT asle daad) dayl L) 43 8N Akl Lo lial) il padl) -
(el asle L) AANAY 43 81 Al 4,389 Bada L gl 30 -
(el ale dmd) as day) ) 48 )il Athal 381 Y adlaal daual) ¢ gidd) g 33 gl 481 ya -
(V) ale el — CAE (5 giuall) g yiay silas L ol 4S5 -
(R psle el — I 5 giall) S gdag ilas L ol iS5 -
(A2 asle el — CAlll) (5 giaall) A acdaail) @ Lpaald clalasy) -
(S (s simall) A2 Y) o gle (-
(AN asle mali g — aal 1 (5 siuall) 4385 gral g Oluadl 4335 -
14 alady) Al Saaal) oldad) dadhs el pad (g SIS Ads ja ) B -
@\ﬂ\ 2\73).13;.1:}[\ ‘Uzm_a )':\AAS\ eI A GA\_UJ C'_a\J)B.A u»..g)ﬁ
Food Science Fundamentals
Unit Operations in Food Processing
Food Technology 1 (Sugar and Confectionary)
Food Chemistry
Risk Assessment and Quality Control
sldad) el jal) Ay -2
(R apieal s -
e 20 V) Candat L o iS5 -
) sl Gllee Silas g -
a8 IV sl aladi) -




e ) syl -
(e aial Clyala) -
ey 331 L o) 535 -
Ay Jila -
APLEXPPRE DWORFEA RS I8
(3292) 4380 ya a gla) (AIARN) sl s 33 g A8 ja -
(325 A e o 50) L2V ailiadl Laall ¢ )l -
sdaalall 7z A g JAla Q) -2
A 5 AU 48 4l — A0 W) B sa g A ye gl ) Lgis Al s skl alall A0S 3y i) -
; (oalad) Gusa ) sl
A el AaslSY) — 5l g 58 -l o)1 5 Aaigh A DU Ayl sl ISalipal) s (puy 35 -
Ayl sl Al — L i€ 5 (5 ) il
GOkl — 30 30 g A8 pe — aaie Gl A0 — o palll CLila ayiaal 1))y (s -
Uaiks Gaala Aot 5l A0S0 LWladl el all
sda) Al zial) sl
Aol AK) Leb g 8 -G la ol daala (g ol siSall A 0 LSl Lulally o e (il o3 Ainy
aud — il o sle 40 Technical University Berlin - ol s s s i€l dadlall y (gidia
A Y gV DY Y VY el e bl DA Liladl - e V) sl
sdalal) &) yaligall SN
3,8 JAUA ey Al Al 5 4 shall s Ao ) )l @ lall (SEN (Sl (5 paall (cinall jaisall -
e 13) Aads s ()5 — Clagd SO &l idia a YOOV o giT Y0l (e
2"d International Sino-Egyptian Congress on Agriculture, Veterinary Sciences and
Engineering (2nd ISEC-AVE) 7-10" October 2017, Benha, Egypt.
AV VY ae £ Gl sl S Al "sanaa calaladl - elaadl g de )30 " Y (Jdsall yaisall -
The First International Conference”Food and Agriculture: New Approaches”
December 2-4, 2013, National Resrarch Centre, Cairo, Egypt.
AY VY gle Yo Y syl a5 sl — Lgiladiie g osaad) delioa L ol il U Y sall paigall -
(Cama & jidia) 5alEN - 8 WL Gl jaigall deld —
Chemical, Sensory and Biological Evaluation of Batun Salat Fortified with some
Herbs and Bee Pollen Grains as a Nutritive Treatment for Iron Deficiency
Anemia

2 YASYY (e il 85 el — Lgilaiia s gl delim Lun g1 €30 0501 (50l aisalle
Yory
M) palall Al Candall 5 2l da galiie — gy ylaell g dudall ULl ALLED B gl L;ﬁs\efzyn g
eyl gl 38 50— A0 V) L ol S8 Chgay dgra oY o)) aaind AT el DA
O sing oy lally A< Ll
Using some herbs and clover bee pollens to fortified biscuits as a nutritive treatment
for iron deficiency anemia. International Conference & Exhibition on Total
Quality Management of Herbs & Medicinal Plants & their Products "Packaging
Technologies System for Enhancing the Exportation™ 6-8 December 2011.
Al 5 o galll i sl 35 8 andiall y Cuaall Joa Al A g 6¥) A pall 4526 Y) Lin ol 535 o1 -
Jalaill 2 5y goaad) 3L dnalan il 5} cond AliclaaaWl aY o ) 0 e ASY (el DA
LSy Ll




GMlsa¥ e e sla VY)Y iV lentind g adla®i || LSl el ualal) Jall (5 el jaigall -
— Sl e 50 Jsall 6 suaadl S el @l e gall Aol Aapall g Uil 4 el dpmanl) atalas
5l
Lpeall el s3Iy — Y+ v A e VWY2Y0 S allAelia bl g ysV) all saiyall -
- Aol Copad) 35S e — Al ol gl Ao liy ale (Al g — e Y L 5l 93K g o glal 4y juaadll
.5l
daall o La g dalial cl ysall) ) dles 5 Ao )31 eLiasSll dpmand (SEN alall paigall -
s = peadh (e Al ALl Hlay — &V e A e YASY O (4001
Dt V= 0 (el elhe 5 Adydas Ay) Al dlas s Ao ) )1 Ll maad J W) oalall paiseall -
s - Ouad (a0 dzalag Al Hlay — oY 40
SaY  ANYYY (bl Adaddl g ) aca ), a8 o la Aadls) JY1 calBY) sl -
a5y jaldly dda i) Jabual alall (alil) —el3ad) Aads e slaal (5 jmall S jall dakai (53N
drala e plidl — Yo 0 U/8/0-F Ay jall Adlaall cileliall & Al <l e U JY1 aisall -
A peadl) Ll 5 ) 3y — Aliad) cileliall Aadal) 48 530 atalad 315 3 jalEll Ay el J sl
iy & jida g a¥ v 0 T Ga e/ To) e () alle Y Jane) daluadl s el3ad) aie -
Rheological properties of some Egyptian and European tomato products.
OSoally AV a0 b o3/ VAT Y (Al s 422 Y asle 8 ddiual clalasyl) S ol jaisall -
Soaldll Ball —¢eall sl
2"nternational Conference on “Future Trends in Food Science and Nutrition” 27-
29 November, 2005. Food Industries & Nutrition Division, National Resrarch
Centre, Cairo, Egypt.
e Ml (p Y00 GuolaY E-Y V)OIV LAY Lin o) i€ g o slal G (3 jal) 3 ) gesaial) e -
B saiall dada — de) 3 A
S Y8 N YY e (ARl cilelncall Guant) 0 V) Lis 5l iS5 gdad CudB ol aigeall -
e Adling Cag yda caad o 3l 5 4l el ddaleall y ailial) il G o jidiag 4 Ve e0
2 S Ll A8l al sl
AY NV YONY (el (ha sl Adal) CLie Y 5 i) uala) (el e gall -
A bl g 5 Apdall Cliie S Gy pastll ol i) ke salall (ool (im yaall s yaigall -
YovE pudan YooY A (A0 jualiall
AT 0) o YAYA ) dalpndl a8 olaall delual wal 11 il -
Y v dod V8 VY Dan Gl — 5 alal) (Al deas 8 dliell clelicall) Gl il -
(pY 997 Laaian YAV 5 alal) 22V L ol iS55 lad U sl il
tgs il al8 A dpalad) el gal) el
i el B30 S Al (Al 5 Aa el Al 5 A yladll s ged) 8 Faiadie Gl g0 GO 2 -
raa B AS 8 A e YOI T uadgig sl el A Gl ophall jems 48 53
Lada ajd s dUal sl (el — dnadlall Adaille 3 Y 83 ga A Aacadiic G g Ml -
Yo Y Yo aalall alall Ul jall Jeadll JDIA Lol
3 sall alas (e saadiall Ay ) ol WU b sl Aaly o132l Cand Y shusal Ay yaill 5 ) sall s -
AV VO AIYY Y v eyl DA gl alas (gadai
Jualaall 5 LY 5 80 gl il — ) aiaily Leiible 5 o)) <l S 5 ¢ laasS A yaill 55 5a)) -
AYVVENT S YO E/YYY el DA - 508 Cupanl IS 3 de gana
ean 5 A8 2L 5 80 sad) aigal )il el ) &l jualaall plal) b el Y 5 -
ey ellyg Zlay) daghad Jals digall Al 5 daall 5 caulelly 5309 (e das 81 (5 5l
A YOVEY OIYIY VY Ll ODA Ay plally 5y 4S50




A YOY Qi Hed A 213 aiaill Sl 8 CGaanial g aaaldl A 4 ) sgandl (5 sie
e Ane )l Ag GBI alaall A1)l Gleliall caleal dolaall g dalall &l jleall el mali yy 2455 -
‘ 6Y~\Y/V//\‘;;\Y~\Y/V/iwﬁ)m\d%.—z\_g‘)}@_/a;l\d)"m
sl ¥ o2 Ao seand) (5 stana (e el )1 A I G plaall (oan 3l i JES a0l eali o 255 -
U:\LQ\_:J\u\JL&AM‘;\éJﬂ\cab)ﬂ\‘:ﬁ@‘)ﬂ\o‘)j.ﬂ\‘_gﬁ\)m@\;m;\jdz\sﬁuﬁ«ﬂ\)ﬁu\g\

) s - A sldlly del ) 3l A poay (W) ) iy Gilae el ) Al dleliall Jlaw 8
2 Y NN ANNVY Gl A - e )3
U.AAL’J\Q\JL@_ALA.\J‘;\:UJJ\@bﬂ\@@)ﬂ\ﬁ)}ﬂ\&&\ﬁ@\cm‘;%w@ﬂ\)ﬂy‘
2 Y NNYY ANVYE e 8l JOA - de) 3B ) 5 - A plally
Q,glql.gd\Q\JL@_AM‘EHJJSJ\@Uﬂ\‘;@Jﬂ\BJ}J\‘;Q\FM\;G&j}l:\é:ﬁgé\)ﬁ‘;[\
(Sl y ) Jraalaa Jglas mald ) dgSWll g juzadl) Jrialal JAYT J glasl daa A
_e\‘~\\/\‘/v‘;‘\ AR C)"“S‘)ﬂ‘ dma-:\.c\‘)‘)j\'é‘)\‘)}-hﬁﬁhk\)}\hﬁm
U:\LLQJ\U_\\JL@.AMG_Q‘)JH\CJMJJ\@@J&\DJJJ\@Q\HM\cu&\}d:\sﬁuﬁ«ﬂ\)li‘)ﬂ
de )l A e () Dl sl Lis ol 9385 el y) (A1) aiatll Las o) 635 Jlae (4
2 YNV NN Ao/ e as el YA - Ae) )33 ) 5 - A salally
2 Y NY diol el DA @l sl 5 il 5 dglaal) cleluall ale 8 aaal) &
(Aaall) Ao ad) A puabandl) doall) g g1 30 g AS pedy Ap3Rl) 3 3) omadiial Apiliad) daual) 3 ) 93
=511 g Acaighl B coall o) dd) diipe i) &) Coadi a¥ 0 ) 4 [VYASVA e B ARl DA
B il — 433 grid) Aoy jad) ASlaally diiiad) cldial) Jo (Al g 48,1 A} 5 gal)
AY OV E)VERY (b Al A —p) gall g o)L Ay gl Adagdly (Andsl)
) ) 3 paall 4013l Gleliall Cile 5 i e A il Gl gall 8 Gl jalall ;N\@dbﬁ.&‘i\
AVl el N8 gy lilly e Laia Y1 el
4 e 4laall Aleluall 5 Al piaill ge day il &l gall 8 <l pealaall o) 8 Gl RaY)
VeV sle ped A - de) )30 5 ) s - A slill de) ) 5l
malad) aall u&iaj.d— el ‘jAAAJ\ e1dzl) e day il E)jﬂ\uﬁﬁ\)mhd\ ;M\@«ﬂ\)ﬁﬁa\}”
_es\‘.\.ﬁu)@d%t@ghﬂ@
(5._3;\~/Yi-;\M\Qujh&cw\é)_bj-du\ﬂ@_.aﬂc\l.ﬂ\'é)}dwjd\l_c‘\-
@JM\Z\SJJJ\&J\)J\QLAAQJM\UJMJ\M@LGE\LM—?Y~~ﬂ/\\/\/\
00 gaaall Ay jall ASTaal) — aly I 4y i) ol L) A el
e A A alally el 3l (o gL jaed Ay aill Gl sall 8 ) yalaal) o8l 8 el iyl -
2 Yot do
2 al) ol pdll diiige aY 0 AN Y/YEYY A plaall g 1 g g S Jdat B 90 18 g lace) -
_)AA(;:.\E-EJ\J\;J\}:\..\.»JL@J\
ol ol Al dse oY o V/A/YASY 0 2y sl LB\HS{\QJs@UA\}LG)S\BJJJS:\éﬂJJ\L} -
. P &S-EJ\JZ}”} :\.»:L.QJ\L;
Juodl et IDA 4 ol A dilaey Al Jlee o yail e gl & g el <l yuialaa ol g oy yaill -
YooV
¢
a2V psdad 38 jay e oamall elaall Ul 53 sall A pe o S aiall) udige G, -
a Yool ale JOa 01l dleliall Aaall 4S il Ul — Ly



ka0 ) ol 58 Ll INSTRON o) sl (bl Slea alasin) e Jubaall Jladl cuy s -
Yaor oYY (e byl e 300000 Cle Liall dcaiall A Al alill — Wiy 4,36 Y) ol S e
o Yreo/TTy
Zli) s aaall il ) 5 o salll Claiie g A g yilianll 5 il el apiead 85 &5 ellac -
Al e aialt
rdand) (g9 dnalal) il gail) sluald
A Dladl 5 A ilaall Al e 3 yualae oLl 5 s gadall 5 clpaaill bl Jods J g Jeendl 405 )5 -
AV OV E YA o e Aralan — sl e Al cileLuall aaly — ) saill 0l
SV 0 a5l A Wi b ae (0 slailly 5 ) saaiall Gralas a glall 305 ¢330 Aadlus 5 53 5a Janl) A )5 -
LAY Ve oy
Gt Aol b 30k oY )Y el 8 YA-YY a3l DA o 1 0S5 9Ll 5 ) 68 Joa Jaadl 43 )5 -
AED 5 o glall g QD Ay jead) Ak gl Aialll 5 S sall dalaia il )
Jrannd 120 e bl A Gad sall asad 850 gl Vo Joa alladl alall Hliasall g Jaadl 45 -
Ll ALED Jalill 35 5 Gy guall 5L daals ol ) cand Alic LasYL A Y 4 Y s
e O sbailly el a3 53 5 alal Ao A0S Y e+ A/O/A Aae YT 83 g 5 Al (g Agalall 5 aill -
A2 Y La 51 gi€ g o slal 4y jemall ymanl
Voo A daodd Yo (0¥ 5 gl ) 3 sall al 58 (i 3 gl 85 5aY) il skl e Jee A -
BoALE (5 et ik A gall (5 il e sana Lgtalai 3l
Lalsi e Jela alag) s saaill (A el adinall Glunse 90 Jandl i3 50l (e daalall 35000 -
AVLIP PP SRR VARVAR IS LW PUEA
ancdall e s 4 phanll g Sl A paall Amandl 4S5 andall LS o Slasl (A uaall (e 350 -
Ggaall e gl 3 pallya Yo /YA daal )l
Laail) dailic g 5 el dayl Ml s jall il i e (e 2002 Y1 Lon 19385 O gy 2 gmay Aale 503 -
LY ENVYY (DY sl B L sall S5 Jsa dpale @laa " 5 M laa)
sl daliag oY e ol 5ed IR IS A% ) sle oy Apadle ) 6 o0l (8 48 Ll -
il dgaii 8 daalall 5 Sl 5 andll )50 e @llag (G 8 3 daalad ouadll
s VAV 5 _alall) 4y paadll Gk 8 L sl Jlany Aiaal) claphill e Jaall 45 )5 -
(Y
sdaalal) cilbraadl g duigall cilLAAL) @luwdlu
Ao ) )30 gl iy guae -
Ay padl 436 Y) L sl 55 asle Lmany gune -
(el ) jumaiins g Aadl Hll 5 andall CilanSa g 4y slanll Gy U Ay peaall dxandly giac -
Al dlen 5 e ) )l e LSl drany guac -
tgle Jualal) A pail) el gall slagbes
83 gl adai aalia g Mol adeill Clawn el ol ind) Jagladsil) " Ay il 5 ) ol #lady jlia) -
LAY VYA Gas il L jgiidiag Aol 3N ALK, Malaie Y
Aol )0 A4S "NARS dma el i€ da sl julaall Gondai " Ay paill 550 Loy Slial -
_6Y~\~/A/\~-/\C)A3Jﬂ\‘5§)€iﬂg
3l b gidiay de ) )3l A0S " el apdail) il e dlaie ) yalae ™ Ay 0l 5 sall #lady sl -
IS RRRVAVA VNS S RON
YY) G bl B jeiiiay Ao 3 ALK Malatdl 5 el clpati) il M Ay i) 5 sall ~lay Slial -
S EARVARVAR
YAl e G e J geanl) -
(Presentations —Word processing -Using computers and managing files)




saagra Yoo d Y o/A 1Y q/9/Y9 (sl JDA
Claalall e¥) (sl (Central Unit of IT Training)
b eiie il ) A (JY) £ 3all) Gadalal s ) slae s Lalal) Ay yaill 5 sl #lady Sl -
LY A YUY E eyl
SY g /NYYT e OV s Balal) dlae ) 2 gaay (pae el s el g pa el A el 3 ga ) -
olaialy) Jlial g (uad (pe daalan ddlad) 4Aa2dll Sy (4_“1);\&;.'}[\ azll) w) 3 yadl b Halh @aill -
b
N Y YA e s alall Al A e dgaan Al AN aplaid A uluY) Alds el #lay Slial -
Cow i dele £ Jama Yoo o/ Y/VY
_e Y . 'Y L}uL-uI..C\}
e A A5 malal alaall o 5550 sy il -
dwrigl) I AV Gl cladd 58 ey a1 Ae sanay o sll (o A il 5 sall ey Slal -
299 ey alsr e I Ly g 58 /3 )8 3] dasla | i
eyl alaill (o 3 5all Jamally - 5 ppall alaill 6 A adie Jlae (8 i)l galill Lok Slial -
RARRVAVANGE S RRRVAJALICE B B R PR PH|
&JS)AM d.,u.dl_a :\J:tsﬂ\ )mhaj\ B}J}} d).ﬂ\ uabalo‘}“ JL@A.! alaldl MJJﬂ\ 3)}&3\ CB_\.} JU;\ -
2 VRIYENT im 8T Gas gl b e )31 s -l Claall
Mu-@\}ﬂu})ﬁ\d_“d;_d\s)_gé\e\m_w\d)_kdm&‘;uJM\@u)ﬂ\chu;\-
PR EAVAVA WSS TR VAR VAR WEVS el ‘;; el s ) 5 - Bl lanall 5 38 )
31 )5 A | )l Gigadll 35S e culall o sle cliulad @l 505 windows )5 glass sl -
; _e\‘\‘\-\ M)@..»d)x;k\))ﬂ
palais Yl g aaladl) Baga Glaal Aa 81 Aigl) ) )93 1L
A0 Ay il ol gall sl
Oeaal A sl Rl ¥ o) £/7/0-£ 5 55 OO - llal) saladl ibinm gl i jnst) Lol
AaieY) 5 adaill 3355
Oeanal A il Al + VE/Y/1 Y1) 85l YA - Mall el sl A AN Al -
S Y5 adaill 3355
Ol Ay gl gl aY 4 VYV Y/Y £27F 550 IR - ) salail) sl 3 o) -
S Y5 adaill 3355
tomudll) A plae ) cl i dgali iy ga el
;@m\@\)g\ujaugsn}w)ﬂ\@;mia\,ﬁw@)&g@)ﬂi\u”ﬂ\)u,;\-
dvanlatll (a8l gl pdasal g dtaidaill ) gl CL“u\) eiibiia g dadadll (ga y2ll 3 heal e\.l';lm\ A
.e*"‘ L)*’)L“)G-‘S‘d)—“-
Y o/VIY Y eeofV]E e dldll (il Y
o Yorofe Y T ofY e digall calal g il @Al
2 YT EYT LN Y T /XY e (V) el a5l 0
A Y0/ )Y e nT/o/A (e badinall el 1
Y
A
q

A YO YOIYY LAY e TO/YY e jie asanal

PO RS VAVA R I U VA VAR I Wt RURTPPR

A YUYV L YUY/ E e Sl a sy i 5 )
2 YO UMY Y AN e dalall Gl LS Slae) Y
_eY~~1/Q/1 L_;\Y~~'l/‘\/iww4)ﬂ\@g;)l}tﬂ\e\m\ _\\



palal) il i) g palal) Jibua 1 e iILEY) ) e

(YV) Sladl a3 L daalan jeiba de ) ) 3 A0S piiale Jilay (T9) Ao ol p8Y1 A4S jLa) -
Leie

Leie (Y£) Slad) adol y6iSa Jily (YV) o ol i) 3 As i) -

a_&AIAC‘)tAb\JJSSJdJL»J(\Z)JJQ}‘)MIAJJL\.&‘)(\ ~)m:d&.a§hd\}essj\ U\AJEZ\SJL&AM-
Les

e ALaYL A3V o ple andy ol ) siSall Lalill latadl clad e (836 (Y0) 220 8 &) syl -
B (V) sae s QL) sy Al (V) 5 () sl L) sy o) siSall Ll claiad d3al (V)
w0 ALY iy (1) Jaalaall andy ol ) 538 il

Al de) ol Al aelial)l (uopaall uel) dase QIULIL Aalall of ) giSall Al e cal jaY) -

PRI

Aaal g Al e licall R &pall il S all 38 1 Glal b @) sy -

i) sagan 8 (M) anlail) 350 5 o 3NLLY) Cailday 848 il olad 8 el iy -

B

Al Al gy Al aaleall § Cilaalall ey dalall Jilu Il (amy 2S5 -

A gal) dpalal) SY) 2 e gala

dy ) il gal)

ariaill Jlae dae ) 5l 4y I G laall  SE Caall &l ) gadiall 5 (ilaall QU Cadls @ @l iy -

el g A il B ) 5 -l g (Sl3R)

4 gl el U Goall ) 3 gl g claall Calana Bilaa g Jiands QU calls 8 &) may) -¥

bl g A i) 5 ) 5 s - (Aol aaled) CHDEN cl il alas — dae 3l

inail) Jlae due ) )31 4 N G plaall CEH Cacall ¢ ) gadall 5 cilaall QUK Calls 8 &) iyl -

padll g A 51 3 ) 55 - Gilaall 5 (laR

allas — de ) ) 3l A AN G laall N Canall A13a)) ariaail) dwais LS Calls 8 o) uay) -

bl g A 50 5 ) 5 g (Aol asled) CHDEN i)

Alda — dne ) 31 A G L plaall U Canall @) ) gl 5 (filaall 83 ga 48) jo QLSS daa e -0

el g A il B ) ) g - (Aol aalad) CWDEN ) i)

s e (5 (Y Analall s jall (3 Lga 50 2HEN Lanalal) o Rall gaea caalls 84S L) -1

el el )

daial) il gal)

1) Ashraf Mahdy Sharoba; Hamdy A. EI-Mansy and Bernhard Senge (2012).

Rheological and Mechanical Properties of Some Selected Foods." Tomato, cherry and

apricot fruits and their products (puree, juice, nectar, ketchup, paste and
concentrate)"". LAP LAMBERT Academic Publishing GmbH & Co. KG,
Saarbrucken, Deutschland. ISBN: 978-3659108853

2) Atef M.M. Mahdy; Ashraf M. Sharoba; A. I. El- Desouky and H. H. Kahlaf (2012).
Effect of Gamma Irradiation on the Quality of Some Foods "*"Gamma irradiation and
quality attributes of camel sausage and chicken burger'. LAP LAMBERT Academic
Publishing GmbH & Co. KG, Saarbrucken, Deutschland. ISBN: 978-3659145322

3) Wael A. M. Saleh; Ashraf M. Sharoba; Hammam E. Bahlol and Hassan H. El-
Tanahy (2012). Studies on Texture of some Foods “Beef and Camel meat Burger &



Sausage, Texture, Freshness tests, Physicochemical, Microbiological and Sensory
properties”. LAP LAMBERT Academic Publishing GmbH & Co. KG, Saarbrucken,
Deutschland. ISBN-13: 978-3659185953

4) Youssef Walid; Ashraf M. Sharoba and Mahmoud M.H.M. (2015). Used Emulsifiers
to Improve Quality & Texture of Some Bakery Products. LAP LAMBERT Academic
Publishing GmbH & Co. KG, Saarbrucken, Deutschland. ISBN: 978-3-659-74399-3

5) Sabry M. E. EL-Shiemy, Ashraf Mahdy Sharoba, Hassan H. A. Khalaf (2015)
Technological studies on olive &tomato wastes treated by vy irradiation. (Utilization of
olive wastes (pomace) and tomato processing wastes (pomace)in food processing).
Edited by Cristina Sevcenco, 12/2015; LAP LAMBERT Academic Publishing GmbH
& Co. KG, Saarbrucken, Deutschland.., ISBN: 978-3-659-77457-7

6) Ashraf Mahdy Sharoba, Khalid Ragaei Abd-Rarboh EL-Bassiony, Mustafa M ElI-
Gharabli (2015) Effect of irradiation on microorganisms and biogenic amines in foods
(Effect of gamma irradiation on activity of some microorganisms producing biogenic
amines in Sardine Fish and Pastirma). 1 edited by csevcenco, 09/2015; Lambert
Academic Publishing., ISBN: 978-3-659-76730-2

7) Ashraf Mahdy Sharoba, Osama Mahmoud Morsy, Essam Abdel-Mawla, Hammam
Bahlol and A. 1. EIl- Desouky (2017) Utilization of Spirulina to Improve the
Nutritional Value of some Foods Products such as (Snacks, Biscuit and Juices) edited
by csevcenco, 03/2017; Lambert Academic Publishing., ISBN: 978-3-330-01359-9.

Book Chapters

Ashraf Mahdy Sharoba: 8. Spirulina: Functional Compounds and Health Benefits.
Plant Secondary Metabolites: VVolume 1 Biological and Therapeutic Significance, 1
edited by Mohammed Wasim Siddiqui, Kamlesh Prasad, 03/2016: chapter Spirulina:
Functional Compounds and Health Benefits; Apple Academic Press., ISBN:
9781771883535, DOI:10.1201/9781315366326-9

rdan jia dpial S daa)
"SI il cldes Judad g aranaig Aadad " an i) QUSH daa pa -

Food processing operations modeling design analysis )
(Y0 E) A ) Ay al) ASlaal) — 3 gr lalf Anala —dan A1) S e & gdida
rgalal) &gagl) ; pde AU
alig oldad) SAJAM\JAJLMJBAJM u‘ib.auél.u.b Giag ¢y gaa iy L0 (£Y) o ol -

poratl) dcain Jlaa A GMJAMJQ‘CU.\\JM-\QY‘L’AJJJMJJSAAJ ARE LIS B XPEN(
Alae g At ga ) jaliga g Anlaa g dralle diale u)A.AuA cwhﬂ\




1. Abdelfadel M.M.; Khalaf H.H.; Sharoba, A.M. and Assous M.T.M. (2016)
Effect of Extraction Methods on Antioxidant and Antimicrobial Activities of
some Spices and Herbs Extracts. International Journal of Advanced Research 3
(12) 165-179.

2. Kahlaf H.H.; Sharoba A.M.; EL-Desouky A.l.; Abdul Rahim E.A. and
Kabil E.M. (2015) Production and Evaluation of New Types of Economic and
Health Candy Bars for Schoolchildren. Annals of Agric. Sci., Moshtohor 53(3)
395-404.

3. Kahlaf H.H.; Sharoba A.M.; EL-Desouky A.l.; EL-Bassiony K.R..A. and Afifi
S.A.M. (2015) Effect of some pre-treatments on acrylamide concentration of in
potato chips. Annals of Agric. Sci., Moshtohor 53(2) 211-220.

4. Sharoba, A.M.; ElI Mansy, H.A.; EIl Tanahy, H.H.; EIl Waseif, K.H. and
Ibrahim, M.A. (2015) Chemical Composition, Antioxidant and Antimicrobial
Properties of the Essential Oils and Extracts of Some Aromatic Plants. Middle
East Journal of Applied Sciences , 5(2)344-352.

5. Mohamed K. Morsy; Ashraf M. Sharoba; Hassan H. Khalaf; Hassan H. El-
Tanahy and Catherine N. Cutter (2015) Efficacy of Antimicrobial Pullulan-
Based Coating to Improve Internal Quality and Shelf-Life of Chicken Eggs
During Storage. Journal of Food Science 04/2015; DOI:10.1111/1750-
3841.12855

6. Soliman A.H.S.; Sharoba, A.M.; Bahlol H.E.M.; Soliman A.S. and Radi
O.M.M. (2015) Evaluation of Lactobacillus acidophilus, Lactobacillus casei and
Lactobacillus plantarum for probiotic characteristics. Middle East Journal of
Applied Sciences , 5(1) 10-18.

7. Morsy O.M.; Sharoba A.M.; EL-Desouky A.l.; Bahlol H.E.M. and Abd El
Mawla E.M. (2014) Production and evaluation of extruded food products by
using spirulina algae. Annals of Agriculture Science Moshtohor 52(4) 495-510.

8. Sharoba A.M. (_2014) Nutritional value of spirulina and its use in the
preparation of some complementary baby food formulas. Journal of Food and
Dairy Sci., Mansoura Univ., 5 (4) 517-538.

9. Sharoba A.M.; Abd El-Salam A.M. and Hoda H. Hafez (2014) Production
and evaluation of gluten free biscuits as functional foods for celiac disease
patients. Journal of Agroalimentary Processes and Technologies, 20(3), 203-214.

10.Sharoba A.M.; EL-Tanahi, H.H.; Hafez,H. N.; Hendawy, H.A. and Yousef
S.Y.A. (2014) Physiochemical characteristics and therapeutic effects of
lyophilized Bee venom and Royal jelly. Annals of Agric. Sci., Moshtohor,
06/2014; 52(2):1-10.

11.Morsy, M.K.; Khalaf, H.H.; Sharoba, A.M. and El-Tanahi, H.H. (2014)
Applicability of Biosensor and Oxygen Sensor for Monitoring Spoilage and
Bacterial Contaminants of Packed Minced Beef and Poultry. 2" International
Conference on Biotechnology Applications In Agriculture (ICBAA), Benha
University, Moshtohor and Hurghada, 8-12, April 2014, Egypt.




12.Ashraf M. Sharoba and M. F. R. Hassanien (2014) Rheological characteristics
of vegetable oils as affected by deep frying of French fries. Journal of Food
Measurement and Characterization; 8(3):171-179.

13.Khalaf H. H.; Sharoba A.M.; El Sadani R.A.; Fawzia M. El Nashaby and
Elshiemy S. M. (2014) Antioxidant properties of some extracts from gamma
irradiated tomato (Lycopersicon esculentum |.) pomace. J. Food and Dairy Sci.,
Mansoura Univ.; 5(4):247-263.

14.Sharoba, A.M.; Mehasen S.A.S.; EI-Gizawy N.Kh; Soliman S.A. and Khalil
T.R.M. (2014) Yield and chemical composition of bread wheat cultivars as
affected by some skipping irrigation. Minufiya J. Agric. Res. 39(1):1009-1018.

15.Mohamed K. Morsy; Hassan H. Khalaf; Ashraf M. Sharoba; Hassan H. El-
Tanahi and Catherine N. Cutter (2014) Incorporation of Essential Oils and
Nanoparticles in Pullulan Films to Control Foodborne Pathogens on Meat and
Poultry Products. Journal of Food Science, V(79)N(4)P(M675-M684) doi:
10.1111/1750-3841.12400

16.Sharoba, A.M.; El-Saadany, R.M.; EI-Gharabli, M.M.; Abd EL-Reheem,
E.M. and Amira M. Abd EIl-Salam (2013) Chemical, Sensory and Biological
Evaluation of Batun Salat Fortified with some Herbs and Bee Pollen Grains as a
Nutritive Treatment for Iron Deficiency Anemia. Egyptian Journal Agricultural
Research. 91(1):13-42.

17.Sharoba, A.M.; Farrag, M.A. and Abd El-Salam, A.M (2013) Utilization of
some fruits and vegetables waste as a source of dietary fiber and its effect on the
cake making and its quality attributes. Journal of Agroalimentary Processes and
Technologies 19 (4), 429-444. Available online at http://journal-of-
agroalimentary.ro

18. Khalaf, H.H.; Sharoba, A.M.; El-Tanahi, H.H. and Morsy, M.K. (2013)
Stability of Antimicrobial Activity of Pullulan Edible Films Incorporated with
Nanoparticles and Essential Oils and their Impact on Turkey Deli Meat Quality.
J. Food and Dairy Sci., Mansoura Univ., 4 (11): 557 — 573.

19. Sharoba, A.M.; Farrag, M. A. and Abd El-Salam, A. M. A. (2013)
Utilization of some fruits and vegetables wastes as a source of dietary fibers in
cake making. J. Food and Dairy Sci., Mansoura Univ., 4 (9): 433 — 453.

20.El-Desouky TA; Sharoba A.M.; El-Desouky, A 1I; El-Mansy HA and
Khayria Naguib (2013) Effect of ozonation of wheat grain on quality bread
factory. Journal of Agroalimentary Processes and Technologies, 19(1), 1-9.
Available online at http://journal-of-agroalimentary.ro

21.Ashraf M. Sharoba and Mohamed Fawzy Ramadan (2012) Impact of Frying
on Fatty Acid Profile and Rheological Behaviour of Some Vegetable Oils.
Journal of Food Processing & Technology, Volume 3, Issue 7, 161.
http://dx.doi.org/10.4172/2157-7110.1000161.

22.Sharoba, A.M.; El-Desouky, A.l. and Mohamed, M.H. (2012) Effect of
addition some hydrocolloids and sweeteners on flow behavior and sensory
properties of papaya-apricot nectar blends. Journal of Food Processing &
Technology, Volume 3; Issue 8, 170. http://dx.doi.org/10.4172/2157-
7110.1000170.



https://www.researchgate.net/researcher/2040163990_Mohamed_K_Morsy/
https://www.researchgate.net/researcher/2045170919_Hassan_H_Khalaf/
https://www.researchgate.net/researcher/2000200801_Ashraf_M_Sharoba/
https://www.researchgate.net/researcher/2045197960_Hassan_H_El-Tanahi/
https://www.researchgate.net/researcher/2045197960_Hassan_H_El-Tanahi/
https://www.researchgate.net/researcher/2045286201_Catherine_N_Cutter/
https://www.researchgate.net/publication/260756251_Incorporation_of_Essential_Oils_and_Nanoparticles_in_Pullulan_Films_to_Control_Foodborne_Pathogens_on_Meat_and_Poultry_Products
https://www.researchgate.net/publication/260756251_Incorporation_of_Essential_Oils_and_Nanoparticles_in_Pullulan_Films_to_Control_Foodborne_Pathogens_on_Meat_and_Poultry_Products
https://www.researchgate.net/publication/260756251_Incorporation_of_Essential_Oils_and_Nanoparticles_in_Pullulan_Films_to_Control_Foodborne_Pathogens_on_Meat_and_Poultry_Products
http://dx.doi.org/10.4172/2157-7110.1000161

23.El-Desouky, T.A.; Sharoba, A.M.; El-Desouky, A.l.; EI-Mansy, H.A. and
Khayria Naguib (2012) Evaluation of ozone gas as an anti-aflatoxin B1 in
wheat grains during storage. Journal of Agroalimentary Processes and
Technologies, 18 (1), 13-19.
Available online at http://journal-of-agroalimentary.ro

24.El-Desouky TA; Sharoba A.M.; El-Desouky, A I; EI-Mansy HA and Khayria
Naguib (2012) Effect of Ozone Gas on Degradation of Aflatoxin Bl and
Aspergillus  Flavus Fungal. J Environment Analytic Toxicol 2:128.
http://dx.doi.org/10.4172/2161-0525.1000128

25.Sharoba, A.M.; El-Saadany, R.M.; El-Gharabli, M.M.; Mohamad, E.A. and
Amira, M.A. (2011) Using some herbs and clover bee pollens to fortified biscuits
as a nutritive treatment for iron deficiency anemia. International Conference &
Exhibition on Total Quality Management of Herbs & Medicinal Plants & their
Products "Packaging Technologies System for Enhancing the Exportation” 6-8
December 2011.

26.Ashraf M. Sharoba and Mohamed Fawzy Ramadan (2011) Rheological
behavior and physicochemical characteristics of goldenberry (physalis peruviana)
juice as affected by enzymatic treatment. Journal of Food Processing and

Preservation 35, 201-2109.
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4549.2009.00471.x/abstract

27.El-Saadany, R.M.; El-Gharabli, M.M.; Sharoba, A.M; Abd ELRahim, E.A.
and Amira, M.A. (2010) Production and Evaluation of Biscuits Fortified with
some Herbs and clover bee pollens as a Nutritive Treatment for Iron Deficiency
Anemia. Ann. of Agric. Sc., Moshtohor, 48 (1): Fo. 43-57.

28.Sharoba, A.M. (2009) Quality attributes of sausage substituted by different levels
of whole amaranth meal. Ann. Of Agric. Sc., Moshtohor, 47(2): 105-120.

29.Sharoba, A.M. (2009) Producing and evaluation of red pepper paste as new food
product. Ann. of Agric. Sc., Moshtohor, 47(2): 151-165.

30.Sharoba, A.M.; El-Desouky, A.l.; Mohamed, M.H. and Kaled, M.Y. (2009)
Quality attributes of some breads made from wheat flour substituted by different
levels of whole amaranth meal. Mansoura University Journal of Agricultural
Sciences,34 (6) 6601-6617.

31.Sharoba, A.M.; El-Desouky, A.l. and Mohamed, M.H. (2009) Improving of
sensory and rheological properties of artificially sweetened papaya-apricot nectar
with some hydrocolloids. Journal of Biological Chemistry & Environmental
Science, 4(2) 363-381.

32.Sharoba, A.M.; Bahlol, H.E.M. and EIl-Desouky, A.l. (2007) Establishing a
schedule to determine the optimal thermal process time for some canned fruit
products. Ann. of Agric. Sc., Moshtohor, 45(1): 125-145.

33.Bahlol, H.E.M.; Sharoba, A.M. and EIl-Desouky, A.l. (2007) Production and
evaluation of some food formulas as complementary food for babies using some
fruits and vegetables. Ann. of Agric. Sc., Moshtohor, 45(1): 147-168.

34.El-Desouky, A.l.; Bahlo, H.E.M. and Sharoba, A.M. (2006) Effect of some
essential oils and preservatives on the growth of E. Coli O157:H7 and quality of
refrigerated minced meat. Ann. of Agric. Sc., Moshtohor, 44(4): 1675-1695.



http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4549.2009.00471.x/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4549.2009.00471.x/abstract

35.Sharoba, A.M.; Senge, B.; EI-Mansy, H.A.; Bahlol, H.E M and Blochwitz, R.
(2006) Rheological Properties of Some Egyptian and European Tomato products.
Ist International Conference & Exhibition on Food & Tourism“An Approach to
the World of Tomorrow”1-3 March, 2006 Cairo, Egypt. 316-334.

36.El-Mansy, H.A.; Sharoba, A.M.; Bahlol, H.EIl.M. and EI-Desouky, A.l. (2005)
Rheological properties of mango and papaya nectar blends. Ann. of Agric. Sc.,
Moshtohor, 43(2): 665-686.

37.Sharoba, A.M.; Senge, B.; EI-Mansy, H.A.; Bahlol, H.EIl.M. and Blochwitz, R.
(2005) Chemical , sensory and rheological properties of some commercial
German and Egyptian tomato ketchups. Eur. Food Res. Technol., 220: 142-151.

( http://Iwww.springerlink.com/content/0dahytn9c4t9966y )

38.Sharoba, A.M.; Bahlo,H.EI.M.; EI-Mansy, H.A. and Senge, B. (2005) Effect of
varieties, heat treatment and storage at different conditions on mechanical
properties of cherry fruits. 3" International Conference for Food Science and
Technology “ Mdernizing Food Industries” February 22-24, Cairo, Egypt.

39.Bahlol, H.ELLM.; Sharoba, A.M.; El-Mansy, H.A. and Senge, B. (2005)
Rheological and mechanical properties of apricot fruit. 3™ International
Conference for Food Science and Technology “ Mdernizing Food Industries”
February 22-24, Cairo, Egypt.

40.Bernhard Senge; Ashraf M. Sharoba and R. Blockwitz (2005)
Materialwissenschaftliche  Untersuchungen von  Tomatenketchup—Marken.
Gesellschaft Deutscher Lebensmitteltechnologen e.VV. GDL-Kongress, Dresden.
(http://www.Imr.tu-berlin.de/menue/publikationen
/tagungen und _vortraege/)
(www.sqglwt.ch/files/events/gdlkongress2005.pdf)

41.El-Mansy, H.A.; Bahlol, H.E.; Mohamed, M.H. and Sharoba, A.M. (2000)
Rheological properties of juice and concentrates of some tomato varieties. Ann. of
Agric. Sc. Moshtohor, 38(3): 1521-1538.

42.El-Mansy, H.A.; Bahlol, H.E.; Mohamed, M.H. and Sharoba, A.M. (2000)
Comparative studies of chemical and rheological properties for orange juice and
its concentrates. Ann. of Agric. Sc. Moshtohor, 38(3): 1557-1574.

t skl e g pdia g B9l pdis Gl

ARSI OOl 855 clilaieY) alai Jere jpae -

ALK alaie S il 5 53 pall 5 el il 3y il e -

llaia¥) y a il alai g g pdia (A gidias Aol N S (e delue Guie -

AL Basall e g el (8l aeal)l O L ) e jgas -

AL 32 gl B 50 ol jRall g geal sl 5 (s sl Ol = A e Jsiall -

:\-)353\-1 :\_ﬂhﬂ\ Slelual) a\JJSS.J C.AL}J.} Geida =

(Bacinall cile Ll pUai — 3aaa AaY) 426V agle bl Buia -

s a3 LY asle eyl anlSY) Akl -

1ol Balgdig 3 sl 1 pde adl

Y alad Ly daalad dpandal) 3 Jo Juals -

il jgiall g Gilaall maliay QIS AAe) g gl (@ guads aulall g A ) 5159 (e il BilgS -
Asgand) s sia o due )3 Ay Il plaall EIEN g U Ciiall



http://www.springerlink.com/content/0dahytn9c4t9966y
http://www.lmr.tu-berlin.de/menue/publikationen%20/tagungen_und_vortraege/
http://www.lmr.tu-berlin.de/menue/publikationen%20/tagungen_und_vortraege/
http://www.sglwt.ch/files/events/gdlkongress2005.pdf

:;\.)AM\ Q\Jbﬁu‘i‘ s s (uald
YooY Ma yilaallg il pal) delial g §allg a9 AS AT el Lidaal)
(998 i) A8 Hal Al Cldial ga g Bagy e
s agals) Adad) @ jde (ualu
AYOVFIPIY Ga el el g gl g cllatel) alai Jaral o3EE) gl
rdgalal) cMavall asSad ciladg poat A B o) GAY) : pde pulu
i) cleliall Jlaa & Dalladl g dalacal) dalad) cdlaall e diand) el Aiagy guac-
“ :Jia tduanhl) 2 glall g dua ol gl o glall g
A0V L 15T g  glad 4 ganal) A9 s¥) Al gal) Alaal) g s A guae-
Eurasian Journal of Food Science and Technology
dnulal) g Afpalatl) o glall A gal) Alaal) o ddad gudae-
International Journal of Applied and Natural Sciences (ISSN 2319-4022)
rdia 1B gl cflas b A gal) CBlaal) (pe el asal flad e -
Journal of Food Processing & Technology.

rdgalal) pladl) @ yde ol

leliall Lial claaall eV Guladl 8 cpac bl s3LGY1 5 s3LLY1 48 51 dualal) 0all) ginc -
(Y+)9- Y1 1) Ll i)

Sl (el o grsdl LA g sl g aSadl — (DAAD) Sl aledl Jobll 258 A J shusa -
Ao 530 alall Jlae & Lilall A1 )

ol 4y ) sgen— oy SE daalad 4y L) sl giae -

1 Al Aadd) 1 jde aul

A1 ysdad 38 je Jie (A1) aiail) 381 e g IS b (anad diaradiall dpalall o LY sl -
2 oell s madl Al S e desy

onill A0V oa gl s Saay (o sl 5iSE el il 3 A8 L) -

nills L2 Y ol 8 Gy o sl sy Jame Gl -

ol 43e ) L Vs s b sl s sSaas Lan 1 935 Sl Jalra e lEYL o 58 -

(e ).J:\Jd\ ca__i‘).d\ z GL“JJ:\S-M}Y\ ‘s)zuf&\ uddo] 4_)&9‘}“ @LAAA& :\_yhj\ k_lv\AJJ‘ LH:; ub.ﬁ:‘}!\ -
38 Y) o gle dandl G SIS Ada je UL Apaal gall g Uil e gl (Ll ¢ 9381 Teluaa
Al

o051 Al e QUL sl il e il a8y 8 AS Ll -

AL B2 gl clelaials olad 84S jLal) -

el (o) )5S0 5 piiala) Lladl Clud jall 5 G g0 ) SIS il el ol ) 3l i 55 (534S L) -

el (o)) 5805 piiala) Lladl Ll all 5 G g0 ) SIS il yal el all s 53 (84S LAl -

GASs & 5 dall 3ol 28 & 5l Gl o AV sl 5351030 el sgaal) 3 el i) -
RAexally addinall dand o Al (38 Aad ae () sladll

A glal) Adadlas (o jlae Calida dudaill g o128l e Aualal g AAEN Sl g &l gail) e K 2dw -
Adailaally 4558 HY) aalaall L

el g g il 3 ) 39 — Apanleall LB 3 5laly dnaled) g AN a5 ol gail) (pe KN A -

YO TaY )oY e ) e SY e e d OO Lgh daals — yeidiey Gy 3l S (ulas guae -

AL adinall dead g Aol dial puac -

AL aalaill g Q) () 505 dial guac -

ASIL Al gl Al guac -

YOay-y. .9 L}o'&)ﬁﬂ\ d);m\a‘\.p\JJj\ ub@‘jbuﬂ\ )SJABJ\J‘\U.J.;.A}.'A; -

AL alal) Cnil) LESIAT din] gume -




AL 30 gal) Jlee b alall 5 daaaadl lelalll g Jaall (g5 o €Y gcan -



