Name: Azhar jawad Al-Msaway

Date of Birth: 1972
Religion: Muslim

Martial statues: Married

No. of children: 0

Specialization: Dairy Chemistry

Position: Teaching

Scientific Degree: Assistant Professor
Work Address: Baghdad University/College of Agriculture/Food Sci.

Work Phone: /

Mobile: 07901659173

E-mail: dr.azharjawad@yahoo.com

= First, Scientific Certification:

Degree science University College Date
B.Sc. Baghdad University Agriculture Ya4a¢
M.Sc. Baghdad University Agriculture Yoo
Ph.D. Baghdad University Agriculture Yooy

= Second, Career:
No. Career Workplace From-To
1 Ass. of Agri. College of Agriculture YA9E Y
Enaineer

2 Ass. Teacher College of Agriculture Yeud oY

3 Teacher College of Agriculture 2007 - 2009

4 Ass. Prof, College of Agriculture 2010




= Third,

University Teaching.

No.

University

The (Institute / College)

From -To

1

Baghdad University

Agriculture

Y44¢ - Going on yet

Fourth, position / Teaching / Assistant Professor

Fifth, Courses Which You Teach:

No. Department Subject Year
1 Food Sci. and Biotechnology Date processing , Analysis | 1994 -)43A
of food
2 Food Sci. and Biotechnology Processing of cheese , Y++1-2003
Engineering of Food & 2007 - 2009
& dairv Plants Factorv
3 Animal dep. Principles of dairy
4 Food Sci. and Biotechnology Engineering of Food & 2008 - 2014
dairy Plants 2010 - 2013
5 Food Sci. and Biotechnology Liquid milk products
6 Food Sci. and Biotechnology Cheese Processingl 2014 —to naw
2014 —to naw
7 Food Sci. and Biotechnology Cheese Processingl
A Food Sci. and Biotechnology | Advance Biochemistry 2002
q Food Sci. and Biotechnology Advance Cheese 2015 — to naw
Processing
Y. Food Sci. and Biotechnology | Advance Engineering of | 2015 —to naw
Food & dairy Plants




= Sixth, Thesis which was supervised by :

No. Thesis Title Department Year
1 | Use of ozone to elongation shelf life of montry | Food Sci. and 2012
chepsp Riontechnolonv
Y | DETECTION OF FOOD POISONING Food Sci. and 2015
RACTFERIA SAI MONFI 1 A TYPHIMUIRILIM Biotechnoloav
¥ | Effect of nanotechnology-coated alpha-linolenic | Food Sci. and YA
Riontechnolonv
¢ | Production of microcaps using LBL technology Food Sci. and YA
Rintechnolnnv
= Seventh, Conferences which you participated:
No. Conferences Title Year Place Type of
1 | 2™ Scientific Conference 2008 | Genetic engineering Paper
institute
2 | 7™ Scientific Conference ministry 2009 | ministry of agriculture | Poster
of agriculture
3 | Second scientific conference for -V« | Karbala University Paper
college of Agriculture/ Karbala JARVAKE
University Yooy
4 | Second scientific conference for YOIy kofa Paper
college of Agriculture/ Kofa
University
o | 9" Scientific Conference ministry 2013 | ministry of agriculture | Participation / Search
of agriculture
1 | 16™ Scientific Conference for Y+«)o | Pasic education Paper
scientific department collage
Y | scientific conference of Iraq 2016 Cairo paper
Association of genetic and
Environmental Resources
A | The third scientific conference Y« A | Karbala University paper

under the slogan (agricultural




Use ozone gas to prolong the period | Y+Y4 | Fayoum University, paper
9 of keeping raw milk
Egypt
10 | Preparation and Characterization of | Y+Y3 | Fayoum University, paper
Fine Food Wrappers (LBL) Layer
by Layer Egypt
Y\ | Preparation of precision wrappers Y+«)4% | Jerash University Poster
using layer-by-layer technique and Faculty of Agriculture
Y'Y | Use Nanotechnology In Y«)% I Azerbaijan
paper
Capsulation Omega-3 Fatty Acid
= Eighth, Scientific Activities:
Within the College Outside the College
Member of Master and PhD Member of Master
Member of the Examination Evaluation of research and
Evaluation of scientific research Participate in seminars,
Dairy Division Officer
Training course on nanotechnology
= Ninth, Research Projects in The Felid of Specialization to The
Environment and Society or the Development of Education:
No. Research Title Place of Publication Year
1 | Isolation and Characterizationand T | (29)2, Iraqi agriculture YA4A
effect of citrate on The starters Science iournal
2 | Neutralization of sour milk and its use | 221- 226 , (2)34 lIraqi 2003
in manufactiirinno some dairv aaricultiure Science
3 | Neutralization of sour milk and its use | 227- 232, (2)34 Iraqi 2003
in manufactiirinng some dairv aaricultiure Science
4 | Neutralization of sour milk and its use | 26 , 50 , INDIAN 2001
in manufactiirinag some dairv 10ULIRNIAL OF DAIRY
5 | Production of drink from chamomile | 173 —-178, (2)36 Iraqi 2005
and cheese whev aariculture Science




6 | EFFECT OF SOMATIC CELLS ON | 145 - 150, (4)36 Iraqi 2005
I IPOI YSIS INCHEDDAR CHFESE | aariculture Science
7 | Effect of Nigella sativa crude and its | Iraqi Journal of A
nil in nrolonainn shelf life of soft Rintechnoloaov 288-
8 | Purification and characterization Iragi agriculture Journal , AR
linases of Palvmarnhoniiclear Seven scientific
9 | Add the effect of garlic and celery in | Iraqi agriculture Journal , AR
the decomnositinon of fattv cheese Seven scientific
10 | Study aplaty of use the extraction Biotechnological AR
efficiencv of (Punica Granatum) for Research Center Jlotirnal
12 | use of flavonoids compounds International conference, 2010
extraction from dates as antinxidants "lnnovation in Food
13 | Utilization of green tea flavonoids as | Journal college of basic AKRR
antinxidant and for imnravina the ediication 2011-17 (71Y
14 | Study some of physic — chemical and | Al-Anbar journal of AKRR
microhinlonical narameters in aaricultiiral sciences
15 | Effect of chttosan on physiochemical, | J. Food Inde. And nutr. Yo
microhinlonical and sensorv Scienc (2011)1 (1Y /9 _
16 | Study the effect of addition mustard J. Food Industries & Yo
and its nil in imnrovina the sensore Niitr Sei (2012 1
17 Study the Possibility of Second scientific YOIy
nrodiice nrocessed cheese from | conference for colleae of
18 | Study the effect of turmeric powder | Journal of AL- Nahrain YOIy
and its water and alcohol extracts as Liniversitvy 15 - (2Y -39
19 | Study of chemical , microbiological | Second scientific Yoy
and orenana ellintical nranerties of caonference for colleae of
20 | Role the ozone in inhibition mold J. Biol. Chem. Environ. AR
Asnerqillus and extension shelf life of | Sci 2014 9(2) 365-376
21 | Detection and Killing of Food 16* scientific conference Yoo
Poisnonina Salmonella Tvnhimiirinim far colleae of hasic
22 Toxic effects of fabricated gold Research&Review AR
nananarticles in alhino mice s lournalof  Eoad
23 Limitation of the growth of | International Research AR
nencillium in Manterev cheese and latirnal of Aaricultural
24 Limitation of the growth of | 4" International AR
nencillium in Maonterev cheese and | Scientific
25 Effect of Nagilla satieva extracts on | Ministry of AR
lipase and chymosin enzymes | Agriculture / Tenth
Scientific
26 | REPLACEMENT OF SODOUM SALT Journal of Iraqgi YoV
WITH POTASSIUM SALT IN THE Aqricultural
27 Preparation of nanoparticles of | Iragi Journal of Yoy
alainate and nicin in | Rl method and | Science and
28 Addition of anise to the diets of | Anbar Journal of YO A
Holstein cows and its effect on the | \eterinarv Science
29 Use nanotechnology in capsulation | Pakistan Journal of YOIA

omena-3 fattv acids to imnrove its

Rintechnoloov




30

Prepatation of a nanolaminate of
alainate in | Bl method and its 11se in

Curr res microbial
hintechnaol

YoVA

31 | The benefit of low fat buffalo milk Research journal YOIA
and notassiiim <salt in broduiction of of nharmaceutical
32 Encapsulation of the omega-3 fatty | Iraqi Journal of YOIA
acid 1sinn nanotechnoloav to imnrove | Market Research
33 Preparation of Nanoparticles of | The third scientific AKRR
Alainate and Turmeric bv | Bl | conference 1inder
34 Enriched pasteurized milk with Plant Atchines AKRR
linnsomes of vitamin D3
35 | Use ozone gas to prolong the period | 9" International Conference for ARRR!
of keenina raw milk Eustalnable,f\grlcu .IFL,J,rﬁl,W,.
36 | Preparation and Characterization of | 9" International Conference for ARRR
Fine Food \Wranners (1 Rl ) | aver bv iustalnable,f\grlcu JFL,J,r?IMM
= Tenth , Membership:
» Genetic and Environmental Resources Conservation Society
>
>
= Eleventh , Awards and Certificates of Appreciation:

No. Name of Awards and Certificates Donor Year
1 Science Day Award and tow book of thanks | Minister of Higher AKRR
2 A certificate of appreciation (2) Minister of | & Y+ +2
3 A certificate of appreciation Minister of AR
4 A certificate of appreciation (10) Dean of the 2008,2013
5 A certificate of appreciation (3) Deanofthe| & Y+\Y
1 Patented(2) Ministry of YA




Twelfth ,  Scientific literature:

No. Scientific Literature Title Year of The Publication
2 | Use layer-by-layer technique in cheese 2018
narcl/zaninn
3 | New gadget for water purification: 2019
a 'manan tan haot
¢ | Applications of Nanotechnology 2019
in COND indiictrng
© | The role of nanotechnology in preserving and 2019
nrntarntinn fnnd and anriciiltiiral
= thirten languages:
Arabic

English




