A

Curriculum Vitae / 4513 5 )

doaddl) clly

P abed) eyl ae e G g s an)

Ll clelall o), 5588 1 gabaidy) g 5 algl

45 gaa AR 5 g0l Lauadil)

a0 Laca ! 3 ASllad) dsaled) da jal)

T a5 acdh ] AT, 30 20K /31553 Aaaly / abd) Gl y el il 315y ; Jandl o

1996 /9/3 : Jadu BN & U

dalal) DA ‘gall

[ 33 daalas /450 AS 7 Ailan]) clelial and / 4e) )3l a sladl (8 (g sy -1
1984/1983 (sl j2l plal

[ Maay daals / As) 30 S/ Adiid) cleliall and [/ 4 gaa 40 piala -2
1995/10 /29 (—216496 332l (53 2aladl saY)

daaly /4o N A/ A3 clelall and [/ Adldsd) cleliall A ddudo) jgi<a -3
2003 /10 /21 (—211060 3323 53 aalal) ja¥) / lary

Talal) & gl

Aspergillusniger _hdll ddaw g3 L&l e dly il plaala U -1
- (sbealal) Ay ¢ i )

Calotropis procer glusll Cluis jlas (e al ) geuSl an jil caa 53 g 42855 9 Juad -2
L (o)l A ol gl )

Dbl o) gy LESY G &y i) (aaala U B3 Figall Jal gadl lany Ll 3 -3
Aspergillus niger
(2000 Js¥)axadi 31 Alaall 481 el e 30 a glad) Ulaa B gl diay )

Calotropis procer zlusll Claid jlas (e Alal) al ) gD Gal 53 2 4l 2 -4
(112-105 :2006 SG0 3301 37 alaall 480 ol L) )30 a ghad) a8 ) e Ciay)

el Blas G pal gl (A i g AT Juad -5
L(104-97 :2006 (S5 23811 37 alaadl A0l A 30 o el Al B piia Ea)

Sl A0 8 8 (1 gl S mad (52 e g1 9 48 9 Jut -6
((119-111 :2009 G 22211 40 Alaal) 481 ol due) 50 o shall Alaa (A | giida day)

4l gd (an cia g g LiJa ABRT )3l (e S AN padAdu) -7
.(87-78 :2011 ealdd) 22al) 24 Alaall gﬂ\ﬂugaJJMcﬂu )

L Aluagiy slaal) el Ga qulal) i g3 padddul -8
L(136-127 :2011 53202 2220 3 aaad) &gl 30 o ghall s Alaa 3 gidida i)

MM@JJ«&MQM)@#‘WY‘M\M@M\”MM&M&&T\-Q
.(44-39:2013 (i ) 2l 13 alaall | 4l )3l o glall i< dnala

10 - Effect of lysozyme isolated from hen eggwhite in elongation the shelf life of
Iraqgi soft cheese made from buffalo milk . 2014 . Pak. J.Nutr. 13 (11):636-641.

i) 529 QR A g 5ia uadl) 885 9% (1 (iig el Jaatall g J g ral) paai -11
(439-433:2015 (3)46. 421l )30 aglall ddaa (2 ) pdida Sy ) Alrassll LS 5




doalall ¢l pual)
:@m‘e#\jd‘ﬂ‘uuﬁ)ﬁ

. gl slall ale -]

L Aiial) clelial) ¢ gl -2

L) slal -3

o () bl pal) Al ) 4 g 4SS -4

LAl Y) cladiial 44 gl udl) a5

A s gl Al 7 AT Eigan e i) Y1 -6

(ealad) aq 583

s 4l eliall g Al Agal) addail) 8 dalad) 4y paall / A i) 3 ) 3 S ag o8 A

Ll cleliall and — I oY) s jall -(Leliaasle ) liS angli-|
2009 /5/14 221594 3l (53 sl

LRl clelall and = I g% s jall - (Aeadl il ) QU oy 6852
2009 /5/14 (2 21593 daadl o3 sl

b padll (e g g ) gLl gall Slo Jalsall Qany il o guugall Ciall a s - 3
2016/4/19 2 dsS S 4xalx (e Rhodat glutinis

#Uﬁ%\ycﬂgﬂd\uﬂhcl&\ )Z\sbjl\ @JS/JI%ZM%JJMLA\MPJ&{E-4
(bl Aal) ) jadi Ay g Aslas
2014 /10/29 21005 /3.8, 2 3l g3 Jisly

L gl sLa¥) cN e (e i o<1 (s U ) Jua gal) daalad o] ) giSal) da g jha) oy gl -5
Lpal) g L paall Ay pgaal) sLa¥) £ ol plary B alaall W Alidu) 3 g L) jilaa g Aalaal)
( ikl

2016 /12/21 23100 / 3/ on g E 39 g3 (oalad) ay gl 5 il i) Jlg S

g1 A3 sl

2016 /5/4 =2 4551 4alall g 5aV) sl o mia - -1

o) Cpadl aniaal B ASeliS LR g pluand) ) gdidanS (e qudall fida an 1 abASA) )
(A

2016 /5/9 21525 22ady Ao il 5 sl g uupsill (g 38 sal) Slgad) QIS i g

oaaail) g Al ig

.2015/4/6 Z2 14178 Oh daadl (53 GUSI alaty Azalas (i ) (1o il g S4 GliS -1

.2016/6/8 F= 530958 5 33l 53 STy aaky Aaaly sy (10 iy S5 IS -2

2011 /12 /12 &5 6456 2and) o3 sty 4o )3l S Balas (o palliy S84 GiliS -3

2013/ 4 /4 b 230 /2/7/6 332 g3 STy lakg dsala duiliy (e il g 84 GliS -4




Curriculum Vitae

Personal Information :

Name : Sawsan Mustafa Abdul -Rahman Al-Samaraie
Academic qualification : Ph.D.degree in Food Technology
Micro Specializing : Biotechnology
Current Profession : Assistant professor
Current Place of Job : Departementof Food Technology
College of Agriculture
University of Baghdad
Ministry of Higher Education & Scientific Researche
Date of working: 3/9/1996

Technical Qualification :

1- B.Sc. degree in Agriculture Science / Dept.of Food Tech.
College of Agrie Univ. of Baghdad 1983/1984.

2- M.Sc. degree in Biotechnology/ Dept .of Food Tech.
College of Agrie Univ. of Baghdad 29/10/1995.

3-Ph.D. degreein Food Science/Dept.of Food Tech.
College of Agrie Univ. of Baghdad 21/10/2003,

Researches :

1- Production of citric acid from Starch by the fungus Aspergillsniger
(Title of M.Sc.Thesis).

2- Separation, Purification and characterization of Lysozyme from the
latex of Calotropisprocera ( Title of Ph.D.Thesis).

3-Study of some factors affecting the production of citric acid from
Starch by the fungus Aspergillsniger. Iraqi. J .Agri .Sci.2000.31(1) .

4- Studying of some properties of Lysozyme purified from the latex of
Calotropisprocera . Iraqi . J .Agri .Sci.2006.37(2) :105-112.

5- Separation, Purification and partial characterization of Lysozyme
from the latex of Calotropisprocera . Iraqi . J.Agri.Sci.2006.

37(2) :97-104.



6- Separation, Purification and partial characterization of Lysozyme
from Cauliflower. . Iraqgi . J .Agri .Sci.2009.40(2) :111-119.

7- Extraction ,partial purification and characterization of some
properties of carrotinvertase. AL-TAQNI J.2011.24(5) :76-87.

8- - Extraction of milk —cloting enzyme from Cartamustinctorius Seeds
and partial characterization. Diyala Agri .Sci. J .2011.3(2) part 1 :127-
136.

9- Using of safflower (Cartamustinctorius) seeds extract for white soft
cheese manufacturing ,J. Tikrit Univ. Agri .5ci.2013.13 :39-44 .

10- Effect of Lysozyme isolated fron hen egg white in Elongation the
shelf life of Iraqi soft cheese made from buffalo milk .Pak ,J. Nutr .2014
13 (11) :635-641.

11-Perparationof protein isolate and hydrolysate from deffted
sunflower seeds and studing their chemical composition, Iraqi . J .Agri
.S¢i.2015.46(3) :433-4309.

Technical Experienes :

Teaching below items :

1- Principles of Food Processing.

2-Physical Chemistry of Food Production.

3- Biotrchnology (To graduate student ) .

4- Food Microbiology.

5- Microbiology .

6- Supervision on graduation reseaach for the students of forth stage .

Scientific evaluation :

Evaluation the following books of the Ministry of Education / general
department for professional Education- industrial dept.

1- Evaluation the draft book ( Industrial science ) — First stage —dept .
food sci.

(Ref.No:21594 in14/5/2009) .

2 - Evaluation the draft book ( Practical training ) — First stage — dept .
food sci.
(Ref.No:21593 in14/5/2009) .

3 - Evaluation on the research ( Effect of some factors on the grouth
and production of carotenoids from yeast Rhodat glutinis ) from the
university of kirkuk in



197472016 .

4 - Evaluation of master thesis for the Univ . of Baghdad / college of
Agriculture

( Production of citric acid by local fungi isolate in solid state
fermentation ) . Book No. d.a.z. /1005 0n 29/ 10/2014 .

5 - Evaluation of doctoral thesis for the Univ. of the Mosul ( Kojic acid
production from local and Mutagenic microorganism Isolater and
studing its Effect on Pathogenic and spoilage Microorganisms ) . Book
No . of supervision and scientific evaluation cpo //3100on 21/12/
2016 .

Patent:

Granted patent No0.4551 in 4 /5 /2016 (Extraction of milk —cloting
enzyme from defatted safflower seeds and test its efficioncy in white
soft cheese manufaturing ). Book No . of Central Agency for
standardization and quality control 1525 on 5/9/2016.

Thanks and appreciation :

1-Aletter of appreciation from the president of Baghdad university.
Book No.up 1417 on 6/4/2015 .
2- Aletter of appreciation from the president of Baghdad university.
Book No.up 3095 on 8/6/2016 .

3- A letter of appreciation from Dean of the Faculty of Agriculture Book
No .6456 on 12/12/2011 .

4- A letter of appreciation from the presidency of the University of
Baghdad book No 6/7 / D /230 on 04/04/2013.



