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Per
Curriculum Vita

	Personal Information:

	Full Name:
	Ibrahim Abdelghafar Elsayed Khalifa

	Abbreviated Name:
	Ibrahim Khalifa 

	Office address
	Faculty of Agriculture - Moshtohor, Toukh, Qaluobia, 13736, Egypt.

	Home Address:
	Faculty of agriculture Str. Moshtohor, Toukh, Qaluobia, Egypt.

	Date of Birth:
	September. 17 .1988

	Gender:
	Male

	Current position:
	Assistant lecturer Food Technology, Food Science Department, Faculty of Agriculture, Benha University.

	Health status
	Excellent

	Social status
	Married 

	Tel:
	+2 0132602458    

	Mob:
	+2 01225958659    

	Email:
	ibrahim.khalifa@fagr.bu.edu.eg, ibrahim.khalifa2010@gmail.com  

	Web page:
	http://www.bu.edu.eg/staff/Ibrahiemkhalifa6

	Education:
	

	B.Sc. 
(2006 - 2010).
	B.Sc. in Food Science and Technology. The final grade was excellent with an honors degree from Faculty of Agriculture, Benha University, Egypt.

During last year I did project grade entitled " Food Factories Engineering " and I obtained final grade of this project " Excellent"

	M.Sc.
(2012 - 2014).
	M.Sc. in Food Technology entitled “Utilization of some agriculture residues in food processing”, requiring with 12 post-graduate courses in food science, technology and three courses in (computer skills and scientific research writing, also I get an excellent degree in all courses.  

	Ph.D.
(2015 - now).
	Nowadays, I am doing my Ph.D. in Food Technology Department about quinoa plants and its residues.    


Professional Experience:
	· (2010 - 2011): Production engineer in international company for dairy and juice production,   Egypt.
· (2012-mid 2012): Researcher in Food irradiation unit, nuclear research center, Egyptian Atomic Energy Authority, Egypt.
· (2012 - 2015): Demonstrator in Food Science Department, Faculty of Agriculture, Benha University, Egypt.
· (2015 - Now): Assistant lecturer in Food Science Department, Faculty of Agriculture, Benha University, Egypt.

	Recent Scientific oral presentations in seminars:

	· Khalifa, I. (2010). Food and dairy plane engineer. Seminar, Food Science department, Faculty of Agriculture, Benha University.  
· Khalifa, I. (2014). Food processing residues: Valorization a new concept. Seminar, Food Science department, Faculty of Agriculture, Benha University. 
·  Khalifa, I. (2014). Utilization of fruit and vegetable processing residues. Seminar, Food Science department, Faculty of Agriculture, Benha University.
· Khalifa, I. (2014). Utilization of some agriculture residues in food processing. Seminar, Food Science department, Faculty of Agriculture, Benha University.  


Projects and publication:
	Name 
	Role / publishing house
	Time/place 

	Utilization of some agricultural wastes in food and feed processing.
	Co-Principle Investigator
	2013-2015 / Benha University, Egypt.

	Pumpkin fruit and its residues.
	Lambert Academy: https://www.lappublishing.com/catalog/details//store/gb/book/978-3-659-444906/pumpkin-fruit-and-its-residues
	08 / 2013

	Potential antioxidants and antimicrobial activities of olive oil processing residues. 
	Bio Vision conferences 2014, Bibliotheca of Alexandria, (Poster).
	04 / 2014

	Physico-Chemical, Organolyptical and Microbiological Characteristics of Substituted Cupcake by Potato Processing Residues.
	journal of Food and Nutrition Sciences

http://www.scirp.org/journal/PaperInformation.aspx?PaperID=53159#.VLgChNKUfgL DOI: 10.4236/fns.2015.61010
	01/2015

	Enlargement of chitosan based film using olive oil processing residues extracts in vitro and in vivo experiments.
	Food quality


	Under publication

	Effect of chitosan–olive oil processing residues coatings on keeping quality of cold-storage strawberry Fragaria ananassa. var. Festival
	Food safety


	Under publication

	Physicochemical, sensory and antioxidant characteristics of cupcake incorporating guava processing residues
	LWT - Food Science and Technology


	Under publication


Computer and language skills:
	· General applications: Windows system 7 and 8, MS office (MS Word, MS Excel, MS Power Point, MS access, MS Front Page and Internet explorer), Adobe Photoshop, SPSS, Internet, Zotero, Prezi, Ginger, Elsevier finder, EndNote, image J and mind mapping application.

· I can speak, write, listen, read Arabic and English fluently.   


Teaching courses at undergraduate level (Practical lessons):
	Food analysis. 
	Food microbiology.

	Food preservation.
	Industrial fermentation.

	Fundamental of food technology.  
	Modern trend in Food Technology.


Areas of research:
	· Food Safety, Microbiology, Nanotechnology.
· Shelf-life stability and bio-antimicrobial and antifungal production. 


Workshop, Training course and Conferences:
	NO:
	Title
	During period
	Place

	1
	The role of biotechnology in food production enhancement in regard to the research funding opportunity” in the Agriculture research center.
	14/02/2013
	Agricultural Research Center

	2
	Scanning electron microscope and influential.
	28-29 April 2013
	Fac., of Sci., Zagazig Univ.

	3
	Researchers Guidelines Training Program: Basic Skills.
	28-30 May 2013
	Bibliotheca of Alexandria

	4
	Application of PCR technique and DNA isolation in food industry.
	21-23 March 2014
	Fac., of Agric., Benha Univ.

	5
	Application of HPLC and HPTLC in food analysis.
	01/04/2013
	Fac., of Agric., Benha Univ.

	6
	Leading in times of change.
	One day
	"DAAD"

	7
	Principles of scientific working.
	One day
	"DAAD"

	8
	Designing scientific poster.
	One day
	"DAAD"

	9
	International publishing.
	One day
	Zagazig Univ. with DAAD

	10
	BioVision 2014
	07-09 April 2014
	Bibliotheca of Alexandria

	11
	Agricultural residues recycling. 
	One day
	Fac., of Agric., Benha Univ.

	12
	Scientific project writing. 
	One day
	Fac., of Agric., Benha Univ.

	13
	Supporting and continuous of scientific project.
	One day
	Benha Univ.

	14
	Electronic portal.
	Three day
	Benha Univ.

	15
	Scientific research marketing.
	Three day
	Benha Univ.

	16
	Scientific research ethics.
	Three day
	Benha Univ.

	17
	Proposal writing 
	One day
	DAAD with Helwan Univ. 

	18
	Literature and citation
	One day
	DAAD with Benha Univ. 

	19
	Application of chromatography in food science
	One day
	Alex., Univ., with research city
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