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Name: Shaymaa Rhfaat Khairi
Date of Birth: 1978

Religion: Muslim
Martial statues: Single

Specialization: Dairy Technology

Position: Teacher
Scientific Deqgree: Teacher
Work Address: Baghdad University/College of

Agriculture/Food Sci.

= First, Scientific Certification:

Degree science University College Date
B.Sc. Baghdad University Agriculture 2000
M.Sc. Baghdad University Agriculture 2005
Ph.D. Baghdad University Agriculture

Any other

= Second, Career:

No. Career Workplace From -To
1 | Ass. of Agri. Engineer | College of 2005-2001
2005 - 2013

2 | Ass. Teacher College of
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3 | Teacher College of PhD Student -2013
- Third, University Teaching.
No. University The (Institute / College) From -To
1 Baghdad University College of Agriculture to now -2001
2
3
4
6
7
= Fourth, Courses Which You Teach:
No. Department Subject Year
1 | Food Sci. and Biotechnology Principles of microbiology 2001
2 | Food Sci. and Biotechnology Dairy microbiology 2001
2 | Food Sci. and Biotechnology | Food processing 2007-2010
3 Animal dep. Principles of dairy 2010 - 2014
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4 Field Crops Principles of Food processing | 2007- 2008
5 || Food Sci. and Biotechnology Cheese Processingl 2011 - 2015
6 | Food Sci. and Biotechnology Cheese Processing?2 2011 - 2014
7 The agricultural economy | Principles of dairy 2012-2013
Food Sci. and Biotechnology | Principles of Food processing | 2007- 2008
= Fifth, Thesis which was supervised by :
= Sixth, Conferences which you participated:
No. Conferences Title Year Place Type of
1 7" Scientific Conference 2009 ministry of agriculture Poster
ministry of agriculture
y) Second scientificconference 2012/12/11-10 || Karbala University paper
for college of Agriculture/
Karbala University
3 Second scientificconference 2013 Kofa University paper
for college of Agriculture/
Kofa University
4 | Seminardocumentand 2014 College of Agriculture- participati

develop the traditional food
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Research Title

Year

Place of Publication

Factors affecting the
mature mortar cheese-like
oshari cheese made from
of milk cows

2008

(6)39, Iragi agriculture Science journal

Using of Calotropis procera | 2009 | IragiagricultureJournal, Seven scientific
as a partial substitute for conference for Agriculture research, 14 :
rennet in making of (8).
CheddarCheese
Using of Calotropis procera | 2009 | Iraqiagriculture Journal, Seven scientific
inaccelerating ripening of conference for Agriculture research, 14 :
Cheddar Cheese (8).

Effect of adding 2010 Journal of Food Industries and
Calotropaininto milkin Nutrition Sciences
ripening of Cheddar

Cheese

Study the impact of 2013 | Journal of Biological Chemistry and
Origanum majoranato Environmental Science folder(8) March 1
improve the properties of Faculty of Agriculture - Ain Shams

soft cheese and prolong University

shelf-old

Use of herb malt extractin 2012 | Secondscientificconference forcollege of
shelfife of softcheese Agriculture/ Karbala University

Use of wheatgrass 2013 | Secondscientificconference forcollege of
extractin shelf —life of soft Agriculture/ Kofa University
cheese

“USING OF 2013 Journal of Food Industries and
Lactobacillus Nutrition Sciences

acidophilus IN
PRODUCTION AND
PROLONGING THE
SHELF LIFE OF SOME
PROBIOTIC SOFT
CHEESE MADE FROM
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COW'’S MILK AND
SHEEP’S MILK”

And then it was accepted into graduate Ph.D.

| seven, languages:

v' Arabic
v' English

*Note: - Make a copy on CD.
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