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C.V.
Photo
Name: Azhar jawad Al-Msaway
Date of Birth: 1972
Religion: Muslim
Martial statues: Married
Specialization: Dairy Chemistry
Position: Teacher
Scientific Degree: Ass. Prof.
Work Address: Baghdad University/College of
Agriculture/Food Sci.
=  First, Scientific Certification:

Degree science University College Date
B.Sc. Baghdad University Agriculture 1994
M.Sc. Baghdad University Agriculture 2001
Ph.D. Baghdad University Agriculture 2007

Any other
No. Career Workplace From -To
1 |Ass. of Agri. Engineer | College of 1994 - 2000
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2 | Ass. Teacher College of 2001 - 2006
3 | Teacher College of 2007 - 2009
4 | Ass. Prof. College of 2010
= Second, Career:

= Third,  University Teaching.

No. University The (Institute / College) From -To
1 Baghdad University College of Agriculture 1994- to naw
2
3
4
5
6
7

=  Fourth, Courses Which You Teach:

No. Department Subject Year
1 | Food Sci. and Biotechnology | Date processing , Analysis of | 1994 -1998
2 | Food Sci. and Biotechnology | Processing of cheese |, 2001-2003
3 Animal dep. Principles of dairy 2007 - 2009




A 3 paad) B laian) (ol o Al S &) g i) 3Ll [/
2017/1/2 <hdbaall Cpii) 2 gy L) Lgiale) g Luda 485 yall

4 | Food Sci. and Biotechnology Engineering of Food & 2008 - 2014
dairy Plants
5 | Food Sci. and Biotechnology Liquid milk products 2010 - 2013
6 || Food Sci. and Biotechnology Cheese Processingl 2014 —to
7 || Food Sci. and Biotechnology Cheese Processingl 2014 —to
8 Food Sci. and Biotechnology Advance Biochemistry 2002
9 Food Sci. and Biotechnology | Advance Cheese Processing 2015 - to
10 | Food Sci.and Biotechnology | Advance Engineering of 2015 —to
naw
= Fifth, Thesis which was supervised by :
No. Thesis Title Department Year
1 | Use of ozone to elongation shelf life of Food Sci. and 2012
montry cheese Biotechnology
Zahraa R.K. Shati MSc.
2 | DETECTIONOF FOOD POISONING Food Sci. and 2015
BACTERIA SALMONELLATYPHIMURIUM | Biotechnology
BY COMPLEXANTIBODIES Phd.

MONOCLONAL ASSOCIATED WITH
NANOPARTICLES IN CHEESE AND
MEAT
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= Sixth, Conferences which you participated:

Conferences Title Year Place Type of
2"d Scientific 2008 Genetic engineering | Paper
Conference institute
7nd Scientific Conference 2009 ministry of Poster
ministry of agriculture

agriculture
Second scientific 2012/12/11-10 | Karbala University || paper
conference for college of
Agriculture/ Karbala
University
Second scientific 2012 kofa paper
conference for college of
Agriculture/ Kofa
| Inhsarcitys
9nd Scientific Conference 2013 ministry of participation
ministry of agriculture
16" Scientific Conference 2015 Pasic education paper
for scientific department collage
scientific conference of 2016 Cairo paper
Iraq Association of genetic
and Environmental
Resolirces
Research Title | Year Place of Publication
Isolation and 1998 | (29)2, Iraqi agriculture Science
Characterization and journal

T effect of citrate on
The starters producing
butter flavor

Neutralization of sour 2003 | 221- 226, (2)34 Iraqi agriculture
milk and its use in Science journal
manufacturing some
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dairy products.

Sterilized milk

Neutralization of sour 2003 | 227-232,(2)34 Iraqi agriculture
milk and its use in Science journal

manufacturing some

dairy products. Edam

cheese

Neutralization of sour 2001 | 26,50, INDIAN JOURNAL OF
milk and its use in DAIRY SCIENCE

manufacturing some

dairy products.

Youghurt

Production of drink 2005 | 173178, (2)36 Iraqi agriculture
from chamomile and Science journal

cheese whey.

Study the effects of 2005 | 145-150, (4)36 Iraqi agriculture
some heat treatments Science journal

on cows and goats milk

allergy.

EFFECT OF 2009 | Iragi Journal of Biotechnology, 288-
SOMATIC CELLS 275:(1)8
ON LIPOLYSIS

INCHEDDAR
CHEESE

Effect of Nigella sativa | 2009 | Iraqi agriculture Journal , Seven
crude and its oil in scientific conference for Agriculture
prolonging shelf life of research , 14 : (8).

soft cheese

Purification and 2009 | Iraqi agriculture Journal , Seven
characterization scientific conference for Agriculture
lipases of research , 14 : (8).
Polymorphonuclear

Isolated from milk of

infected cows udder

inflammation

Add the effectof garlic | 2009 | Biotechnological Research Center

and celery in the
decomposition of fatty
cheese chader
processed of milk with
a high content posted
from somatic cells

Journal, 3: (1) : 98 — 105.
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Study aplaty of use the | 2010 | International conference,
extraction efficiency of "Innovation in Food Science and
(Punica Granatum) for Nutrition: Future Challenges",
coloring some dairy NRC,Cairo, 27-29 Sep. 2010.
productes

use of flavonoids 2010 | Journal college of basic education,
compounds extraction 2011:17 (71): 629 642.
from dates as
antioxidants in the
cream
Utilization of greentea | 2010 | Al-Anbar journal of agricultural
flavonoids as sciences Vol.: 8, No. (3) issn: 1992
antioxidant and for 7479 , 204 - 215.
improving the shelfe
life of processed cream
Study some of physic — | 2011 J. Food Inde. And nutr. Scienc.
chemical and : (2011) 1 (1) 59 - 69
microbiological
parameters in
powdered milk tn the
local markets.
Effect of chttosan on 2011 | j. Food Industries & Nutr. Sci. (2012)
physiochemical, 1(2):211-222
microbiological and
sensory characteristic
of crude milk
Study the effect of 2012 | Second scientific conference for
addition mustard and college of Agriculture/ Karbala
its oil in improving the University
sensore evaluation and
shelf life of Iraqi soft
cheese .
Study the Possibility of | 2012 | Journal of AL- Nahrain University,

produce processed 15:(2) :39-44

cheese from ripened
cheese and Chicken
Study the effect of 2012 | Second scientific conference for
turmeric powder and college of Agriculture/ Kofa University
its water and alcohol
extracts as anti-
oxidants in processed
cream
Study of chemical , 2014 J. Biol. Chem. Environ. Sci. ,

microbiological and
oregano elliptical

2014,9(2), 365-376
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properties of high
protein lIraqgi soft
cheese.

Role the ozone in 2015 | 16°scientific conference for college of
inhibition mold basic education/ AL- Mustansiriya
Aspergillus and University
extension shelf life of
montry cheese
Detection and Killing | 2016 Research&Reviews:Journalof
of Food Poisoning Food Science and Technology
Salmonella ISSN: 2278-2249(online),
Typhimurium in ISSN: 2321-6468(print)
Cheese by Using Volume 5, Issue 1
Monoclonal Antibody
and Nanoparticles
Complex
Toxic effects of 2016 International Research Journal of
fabricated gold Agricultural and Food Sciences
nanoparticles in Article Number: PRJA83793064
albino mice Copyright ©2016
Limitation of the 2016 | 4Intemational Scientific

growth of
pencillium in
Monterey
cheese and
extending its
shelf by ozone
treatment>S

Conference of Genetic and
Environment

seven, languages:
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