Name: ALl FLAYEH MEHARIB AL-SARAJ
Date of birth: 2\4\1965

Marital Status: Married

Number of Children: 4

Religion: Muslim

Specialization: Food science and biotechnology
Job: University Professor

Academic degree: Ph.D

Work address: Al Qasim Green University
Work phone:

Mobile phone: 07706675531

Email: dr.aliflayehalsaraj@fosci.uogasim.edu.iq

= First: Academic qualifications.

Bachelor's Basra Agriculture 1989

Masters Basra Agriculture 1998

Ph.D Basra Agriculture 2005




Other

= Second: Career progression.

No. The Job Position Period from - to
Assistant agricultural . - 1994-1998
1 engineer Basrah university
2 assistant teacher Basrah university 1998- 2001
3 Teacher Basrah university 2001-2004
4 Assistant Professor | Basrah university 2004
5
= Third: University teaching.
No. College University Period from - to
1 faculty of Agriculture | Basrah university 1994-2005
2 Agricultural Technical College, Sulaymaniyah Technical 2013-2016
Halabja University
3 College of Food Sciences | Al Qasim Green University 2016




= Fourth: The courses that | taught.

No. Department Subject year
1 | Food science and biotechnology | Practical cheese manufacturing | 1994
2 Food science and biotechnology Practical liquid milk 1994
3 Food science and biotechnology Food manufacturing 1995
4 Food science and biotechnology Principles of food industries 1996
5 | Food science and biotechnology Practical grain technology 1997
6 | Food science and biotechnology | Theoretical grain technology 1998
7 | Food science and biotechnology | Theoretical food manufacturing | 1998
8 | Food science and biotechnology Food analysis 1999
9 | Food science and biotechnology Quality control 2000
10 | Food science and biotechnology Dairy principles 2001
11 | Food science and biotechnology Human nutrition 2004
12 Food Industry Quiality control 2013
13 Food Industry Food manufacturing 2014
14 Food Industry Bread and pastry technology 2015
15 Food Industry Food additives 2016




16 Food science and technology Food technology \1 2018
17 Food science and technology Food technology \2 2019
18 Food science and technology Food additives 2019
19 Food science and technology Human nutrition 2020
20 Food science and technology Therapeutic feeding 2021
21 Food health and nutrition Applied nutrition 2022
22 Food health and nutrition Food culture 2023
23 Food health and nutrition Applied nutrition 2023
= Fifth: (Theses, theses) supervised by:
The name of the thesis or
No. : _ Department Year
dissertation
1 Study of the optirr;gl)go;edlitions for forming Dairy technology 2020
2 Study of physicochemical properties Dairy technology 2023
3 Preparing baby food rich in protein Food Industry 2017




= Sixth: Scientific conferences and seminars

participated.

in which |

: Place of its Participation
No. Title Year ) P
holding type
Member of the
1 Basra 1996 University of Basra preparatory
committee
Member of the
2 Basra 1998 | University of Basra
preparatory
3 Sulaymaniyah 2013 Unlver5|t_yof Research
Sulaymaniyah
4 Clar 2015 Ggrmla_n Research
University
5 Mosul 2023 University of Al Research
Mosul
6 Al-Muthanna 2023 | Al-Muthanna University Research




& Seventh: Other scientific activities.

Inside the college Outside the college

committee, field visits to Al-Ittihad

Member of the examination
Company

committee, field visits to hospitals

Member of the audit
and schools

Volunteer trees and other

Member of a scientific i
campaigns

committee
Supervising students’
graduation research

Supervision in the internal
department for students




= Eighth: Research projects in the field of specialization to serve

the environment and society or develop education.

No. | Publishing place Research title Year
_ _ A survey study of the plight of flour
1 | BasrahJ. Agric. Sci. produced in the mills of Basra 1999
12(1) 1999 Governorate (1- Decomposition and
Basra Research survey study of the quality of flour
5 Journal: Twenty- produced in the mills of Basra 2001
seventh Issue, Part Governorate (2- Quality of recipes
.One 93-104 (2001 and preservation of laboratory
Basrfet Research A survey study of the quality of flour
g | Journal:Issue Twenty | nroqyced in the mills of Basra 2001
Seven, Part One 49-65 Governorate (3 - Microbial analysis
(2001
_ _ A study of the composition and
4 | Basrah J. Agric. Sci., | recipes of local bread (loaf) and | 540
13(1) 2000 laboratory bread produced by using
hv_nrodiirte nf the dairv indiietrv (1
Effect of using concentrated soybean
5 Basrah J. Agric. Sci. , protein on the internal and external 2001
14(2) 2001 characteristics of laboratory loofah
and its preservation characteristics
. . Study of the chemical composition and
6 BasralhOJ.lA%lOCA.r Scl., phytic acid content of different types of | 2004
(1) Iraqi bread
Bafidain i The Relation of Obesity and the Health
7 Al-Rafidain | Status of University Students with Food | 2023

University of Mosul

Behaviors and Dietary Habits




IOP Conference , :
Series: Earth and Study of the Chemical and Rheological

8 Properties to the Food Bars 2023

Environmental Manufactured From Milk Proteins
Science

= Ninth: Membership in local and international scientific bodies.

v available
v

= Tenth: Letters of thanks, awards and certificates of
appreciation.

No. A letter of thanks, award or The Donor Year
certificate
1 Al Qasim Green University Letter of thanks 2017
2 Al Qasim Green University L etter of thanks 2017
3 Al Qasim Green University Letter of thanks 2018
4 Al Qasim Green University Letter of thanks 2018
5 Al Qasim Green University Letter of thanks 2019
6 Al Qasim Green University Letter of thanks 2019
7 Al Qasim Green University Letter of thanks 2022




8 Ministry of Higher Education and Scientific Letter of thanks 2022
Research
9 Basrah university L etter of thanks 1998
10 Basrah university Letter of thanks 1998
11 | Sulaymaniyah Technical University Letter of thanks 2013
12 | Sulaymaniyah Technical University L etter of thanks 2014
13
14
15
16
17
18
19

20




= Eleventh: Written or translated books.

No. Book title Year of
Publication
1 Practical grain technology 2014
2
3

= Twelfth: Languages.

v' Arabic
v English




