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(Jastm ﬂ/toffammec[;aliﬁ ﬂlﬂ-Saach?

has successfully completed an

Endeavour- Iraq Research Fellowship in 2008

prje

The Hon Julia Gillard MP
Deputy Prime Minister
31 March 2009




Certificate of Completion

%;f Willsam %ﬂ%ﬂéz} %ﬁgz/)z; @éféﬁéw&éfé DBoard
anid The OBrrecus % Cducational and Gt t%&/@

@/ the
C%m(/ @az‘a«f h@géaﬂﬁwﬁé (/ é%df/(’

award this eeffflj'fea/,e lo

Jagsim . Salih Al Saadi

774 Mmﬁamzmn _(y{jaec(f{r;/f(/ co-ﬁy)/f’/&?w/ (/f the
Fulbriaht Scholarship Program

June 26 - September 3, 2011
Washington, DC

(o vt s Tl

Chairman, ]. William Fulbright u LBRIGH Assistant Secretary of State
Foreign Scholarship Board N for Educational and Cultural Affairs
N 4
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MICHIGAN STATE | College of Agriculture

UNIVERSITY and Natural Resources

Certificate of Completion
Awarded to

Jassim M. Salih AL-Saadi

in recognition of the successful completion of the ten-week program in the
College of Agriculture and Natural Resources
coordinated by Michigan State University

e June 30 - September 3, 2011
~
/ =
/4 e .
_r'/

}Yuug Buhler, Ph.D.

Interim Diean

College of Agriculture & Natural Resources
Michigan State University

L e o S

Lou Anna K. Simon, Ph.iﬂ
President
Michigan State University
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ZReC

Linking science to progress

Certificate

THIS IS TO CERTIFIY THAT

Dr. Jasim M. Salih Al-Saadi

HAS TAKEN PART IN A PRACTICAL TRAINING COURSE ON
THE SUBJECT OF

RESIDUE ANALYSIS

From November 22 to November 26, 2004.

Main Topics:

» Preparation of calibration curves for ultra-trace residue
analysis

» Sample preparation for several residue methods

» Application Accelerated Solvent Extraction Techniques
(ASE)

» SPE- Extraction Clean-up

» Measurement of Analytes in Air

» HPLC/MS-MS Analysis

ltingen (Switzerland), November 26, 2004
A Of)é’ ekl

Dr. Albrecht Glanzel Dr. Bv
Head Residue Analysis &~




@0 BRITISH
96 COUNCIL

This is to certify that

Jassim Muhammed Salih

Has completed the workshops for National Occupational Standards and Curriculum
Development (Strand 2 of the EU Support to Improving the Quality of Education in Iraq
Programme - TVET Project)

From February 2012 to April 2013 in Erbil, Iraqg.

/g/c J‘:/vf \ " / i{'\ — r___..’—-,, /{f
Jeremy Curt|s Stephan John
International Consultant International Consultant
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9 December 2009

92009 USM-TWAS Visiting Scholars Fellowship
1

Sains Malaysia (USM) and TWAS, the academy of sciences for the developing
d to inform you that you have been awarded a USM-TWAS Visiting Scholars
) pursue a research programme in Malaysia.

and conditions of the Fellowship are contained in this award letter.

ded that you carefully read the award letter as it contains KEY

‘ f ellowship is intended for a scientific research programme to pursue advanced
Mdaysla The Fellowship is tenable at the Universiti Sains Malaysia (USM),
aboration of Ass. Prof. Azhar Mat Easa,

commencement date of this Visiting Scholar Fellowship must be decided
with USM, and TWAS must be informed of the effective date of
must be taken up within one year of the date of this award letter or the
ne null and void.

mmm(l)mmm(a)mmmmmm
MM is ompleted
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NINGEN

¥ & RESEARCH

Pr‘o‘gramme, hereby certify that

1 Mohammed Saleh Al-Saadi

iccessfully completed the inter =13l course on

AKA Food Safety course

, 11 June 2019

'CDI, Wageningen, The Netherlands, 3 - 11 June 2019

Al S

Ir. M. Sopov 4l 5
Wageningen
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& |zsimal-Saadi - Google Schalar X 4 e = I %

< 2> O 0 @ scholar.googleicom/dlations?user=mHa2ViAdAAAI&hl=en = ¥ 0O . H

M Gmail @ YouTuoe B Maps By Translate @) Stedakety TV @8 shafajournal @ Lsib-Ogw Bl Q) ses- s S (B Sage - Poc
= Google Scholar a 0

Jasim al-Saadi

College of Food Sciences , AL-Qasim Green University All Since 2018
Verified email at fosci.uogasim.edu.iq

Cited by WIEW ALL

Citations 205 153
Food Sclence h-index 6 6
i1 0-inclen g 5
AU
TITLE CITED BY  YEAR
Cross-linking of proteins and other changes in UHT milk during storage at different temperatures 48 2008
JMS Al-Saadi, HC Death 20
Australian Journal of Dairy Technology 63 (3), 93
Effect of lactose on cross-linking of milk proteins during heat treatments 46 2013
JMS Al-Saadi, AM Easa, HC Daath I
Intemational Joumal of Dairy Technology 66 (1), 1-6 0
2076 2017 20168 2019 2020 2021 2002 W23
Effect of heat and transglutaminase on solubility of goat milk protein-based films 38 2014

J5 Al-Saadi, KA Shakar, Z Ustunol
Intemational Joumal of Dairy Technology 67 (3), 420426

Textural and sensory properties of a calcium-induced milk gel 21 2014
R Siamand, HC Desth, JMS Al-Saadi
Journal of Food Engineearing 138, 10-12

Preparation and functional properties of protein coprecipitate from sheep milk 18 201
AMS AL _SAADL HEC Nesth
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