
Prof. Dr. Mohamed Fawzy Ramadan Hassanien 
Curriculum Vitae 

1 

Curriculum Vitae 

 

Notarization.  I have read the following and certify that this 
curriculum vitae is a current and accurate statement of my 
professional record. 

Signature  
 
Date 30 August 2019 

Personal Particulars 

Name: Mohamed Fawzy Ramadan Hassanien 

Birth Date: August 07, 1974 (Zagazig, Egypt). 

Nationality: Egyptian. 

Current Position:  

-Since August 2014 Professor of Biochemistry (Food Chemistry), Biochemistry 

Department, Faculty of Agriculture, Zagazig University, Zagazig 44519, Egypt. 

-Since January 2013, Professor at Deanship of Scientific Research, Umm Al-Qura 

University, Makkah, KSA. 

Address in Egypt 

Faculty of Agriculture, Biochemistry Department, Zagazig University, Zagazig 44519, Egypt. 

Tel: 002 055 2320282 or 002 055 2313940 

Cell Phone: 002-01229782424 or 002 0111 6117991 

Email: hassanienmohamed@hotmail.com, or mframadan@zu.edu.eg  

Address in KSA 

Deanship of Scientific Research, Umm Al-Qura University, Makkah, KSA. 

Cell Phone-WhatsApp  00966597303044   

Email: mhassanien@uqu.edu.sa  

Homepage: www.mframadan.webs.com  

 

mailto:hassanienmohamed@hotmail.com
mailto:mframadan@zu.edu.eg
mailto:mhassanien@uqu.edu.sa
http://www.mframadan.webs.com/
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Profile Link:  
https://scholar.google.com/citations?user=KAV33osAAAAJ&hl=en 

https://publons.com/researcher/444228/mohamed-fawzy-ramadan-hassanien/ 

https://www2.scopus.com/authid/detail.uri?authorId=7006764090 

https://uqu.academia.edu/ProfMohamedFawzyRamadanHassanien 

 

 

Profile  

Highly proficient researcher and teaching professor with extensive postdoctoral experience 

from Germany, Finland, and the USA in projects of food chemistry, food science, nutrition, plant 

molecular biology, biochemistry, physiology, and biotechnology with specialization in food 

chemical safety, sensory evaluation, and functional foods. Excellent communicator and facilitator, 

experienced in outreach and in creating networks of experts to participate in reaching project 

goals. Experienced in team-based and multidisciplinary projects. Experienced in a wide range of 

biological research. Innovative thinker and problem-solver and experienced in evaluating and 

improving projects at local and international scales. 

 

Languages spoken 

Arabic: speaking, writing and reading – Proficient 

English: speaking, writing and reading – Proficient 

German: speaking, writing and reading – Proficient 

French: speaking, writing and reading – Very Good  

 

Education and Research Experiences 

-Oct. 2011- Dec. 2011 Post-doctoral fellow, Department of Nutrition and Food Science, College 

of Agriculture and Natural Resources, University of Maryland, MD, USA. 

-Feb. 2011- May 2011 Post-doctoral fellow (DAAD), Max Rubner Institute, German Federal 

Research Institute for Nutrition and Food, Department for Lipid Research, Detmold, Germany. 

-Nov. 2008- Nov. 2009 Post-doctoral fellow (Arab Distinguished Fellow), Institute of Food 

Chemistry, Technical University of Berlin, Germany. 

-Aug. 2007- Feb. 2008 Post-doctoral fellow (Parown-Egypt), Applied Chemistry and 

Microbiology Department, Faculty of Agriculture, University of Helsinki, Finland. 

-Jul. 2006- Oct. 2006 Post-doctoral fellow (DAAD), Institute of Food Chemistry and Technology, 

Technical University of Berlin, Germany. 

-2004 Ph.D. (Dr. rer. nat.) in Natural Science-Food Chemistry, Technical University of Berlin, 

Germany. 

https://scholar.google.com/citations?user=KAV33osAAAAJ&hl=en
https://publons.com/researcher/444228/mohamed-fawzy-ramadan-hassanien/
https://www2.scopus.com/authid/detail.uri?authorId=7006764090
https://uqu.academia.edu/ProfMohamedFawzyRamadanHassanien


Prof. Dr. Mohamed Fawzy Ramadan Hassanien 
Curriculum Vitae 

3 

-1998 M.Sc. in Biochemistry "with excellent and honor degree", Faculty of Agriculture, Zagazig 

University, Egypt.  

-1995 B.Sc. in Agricultural Sciences-Biochemistry "with excellent and honor degree", Faculty of 

Agriculture, Zagazig University, Egypt.  

 

Chronological Employment History 

-Aug. 2014 to present: Professor of Food Chemistry at Biochemistry Department, Faculty 

of Agriculture, Zagazig University, Egypt.  

-Jan. 2013 to present (sabbatical leave): Professor of Biochemistry, Deanship of 

Scientific Research, Umm Al-Qura University, Makkah, KSA.  

-Nov. 2012: Visiting Professor (100% teaching) at School of Biomedicine, Far Eastern 

Federal University, Vladivostok, Russia. 

-Mar. 2009–June. 2014: Associate professor at Biochemistry Department, Faculty of 

Agriculture, Zagazig University, Egypt.  

-Mar. 2004–Aug. 2009: Assistant professor (University lecturer) at Biochemistry 

Department, Faculty of Agriculture, Zagazig University, Egypt.  

-Feb. 2011–May. 2011: DAAD Postdoctoral Fellow at Max Rubner Institute, Federal 

Research Institute for Nutrition and Food, Department for Lipid Research, Detmold, 

Germany. 

-Jan. 2010–Dec. 2010: Visiting Professor (100% research) at Faculty of Food and 

Agriculture, King Saud University, Kingdom of Saudi Arabia. 

-Nov. 2008–Nov. 2009: Arab distinguished postdoctoral fellow at Institute of Food 

Chemistry, Technical University of Berlin, Germany. 

-Aug. 2007–Feb. 2008: Postdoctoral fellow at Applied Chemistry and Microbiology 

Department, Faculty of Agriculture, University of Helsinki, Finland. 

-Jul. 2006–Oct. 2006: DAAD Postdoctoral Fellow at Institute of Food Chemistry, Technical 

University of Berlin, Germany. 

-Nov. 1999-Feb. 2004: Ph.D. student (through a scholarship from Egyptian Ministry of 

Higher Education) at Institute of Food Chemistry, Technical University of Berlin, Germany. 

-Nov. 1998-Mar. 2004: Assistant lecturer at Agricultural Biochemistry Department, 

Faculty of Agriculture, Zagazig University, Egypt.  

-Dec. 1995-Nov. 1998: Demonstrator (Teaching Assistant) at Agricultural Biochemistry 

Department, Faculty of Agriculture, Zagazig University, Egypt. 
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Teaching Experience  

Professor for courses taught at Zagazig University (Egypt)  

1- Undergraduate courses  

Working as teaching assistant and assistant lecturer (from 1995 to 1999) and as Professor 

of Food Chemistry (from 2004 to 2013) at Biochemistry Department, Faculty of Agriculture, 

Zagazig University (Egypt), I was involved in teaching undergraduate courses. Teaching 

responsibilities were including and not limited to prepare curriculum, plan course organization, 

teach courses, create and grade quizzes, design laboratory manuals and demonstrate equipment 

and techniques. This was done by using advanced instructional technology to enhance the learning 

process. The following table is showing a list of the course which I taught during this time. 

Course  Level 
Average number 
of student/year 

Inorganic Chemistry 
Interdepartmental freshman general distribution 
requirement 

300-400 

Organic Chemistry 
Interdepartmental freshman general distribution 
requirement 

300-400 

Fundamentals of Biochemistry 
Interdepartmental sophomore general distribution 
requirement 

300-350 

Protein Chemistry   Genetics Department- junior requirement 15-20 

Biosynthesis of Proteins  Genetics Department- junior requirement 15-20 

Instrumental Analytical Chemistry  Biochemistry Department- junior requirement 15-20 

Physical Chemistry Biochemistry Department- junior requirement 15-20 

Lipids Chemistry and Analysis  Biochemistry Department- junior requirement 25-20 

Chemical Analysis of Carbohydrates  Biochemistry Department- junior requirement 15-20 

Analytical Chemistry  Biochemistry Department- junior requirement 15-20 

Food chemistry Biochemistry Department- junior requirement 15-20 

Food Chemistry laboratory Biochemistry Department- junior requirement 15-20 

Food analysis Biochemistry Department- junior requirement 15-20 

Enzymes chemistry Biochemistry Department- junior requirement 15-20 

Functional foods and nutraceuticals Biochemistry Department- junior requirement 15-20 

Antioxidants and health-promoting 
factors 

Biochemistry Department- junior requirement 15-20 

Food Analysis  Food Science Department- junior requirement 20-30 

Chemistry of Biomolecules  Genetics Department- senior requirement 15-20 

 

2- Post-graduate courses (average number of students is 15 in each) 

Working as an Assistant Professor (from 2004 to 2009), Associate Professor (from 2009 to 

2014) and Professor (2014 to present) at Biochemistry Department, Zagazig University, I was 

involved in teaching the following under- and post-graduate courses including: Food chemistry, 

Food biochemistry, Food technology, Functional foods, Food safety, Food analysis, Biochemistry, 



Prof. Dr. Mohamed Fawzy Ramadan Hassanien 
Curriculum Vitae 

5 

Inorganic chemistry, Organic chemistry, Proteins chemistry, Chemistry and analysis of lipids, 

Chemistry and analysis of agricultural by-products. 

 
Professor for a course taught at Far Eastern Federal University, Vladivostok, Russia 
(average number of students is 20) 
  

Professor for “Food Proteins and Enzymes” course in 2012 (Master Degree Program of 

Food and Beverage Science). 

 
Professor for courses taught at Umm Al-Qura University, KSA (10 classes with an 

average number of students is 30 in each)  

• Professor for “Principles of Biochemistry” Courses 2014 

• Professor for “Principles of Biology” Courses 2014 and 2015 

• Professor for “Principles of Genetics” Courses 2016 and 2017 

Competencies 

- High expertise in food chemistry, food sciences, food technology, biochemistry, and 

computer-aided molecular modeling. 

- A compelling record of research. 

- Ability to establish cutting-edge research and teaching programs while mentoring students. 

- Ability to communicate effectively with students.     

Academic Activities and Responsibilities 
Certain duties and responsibilities are provided including: 

 Maintaining an atmosphere which fosters academic integrity.  

 General supervision, counseling and coordination of graduate student programs.  

 Recommending graduate candidates for admission.  

 Maintaining a master file on graduate students (an up-to-date collection of all official 

papers for each student in individual folders).  

 Ensuring that graduate student semester reports from graduate students are completed.  

 Acquainting the student with departmental policies and providing personal counseling to 

help the student develop.  

 Arranging space for the graduate student research project.  

 Checking and approving necessary graduate forms and requests for materials, travel and 

services.  
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 Assisting students in arranging for guidance committees  

 Checking the academic standing of the student at the end of each semester. If the student 

grade point average falls below 3.0 or a grade lower than 2.0 is obtained, a critical re-

evaluation of the program should be made immediately with the department chairperson 

and associate chairperson.  

 Making the initial acceptance of the thesis/dissertation, deciding when it is satisfactory for 

committee action, and scheduling the meeting of the guidance committee for the final oral 

examination.  

 Seeing that an article based on the graduate thesis/dissertation is prepared and submitted 

for publication.  

 Initiating the following forms for the M.Sc. and Ph.D. student:  

a. Appointment of the guidance committee  

b. M.Sc. or Ph.D. program plan  

c. Program adjustment  

d. Change of status  

e. Announcement form of examinations in the departmental newsletter  

f. Report of oral and written examination  

g. Final degree certification  

h. Checkout & final certification  

 

Supervision Record 

-8 M.Sc. and 5 Ph.D. dissertations were completed and published under my supervision.  

-One of my M.Sc. students completed her PhD at Purdue University, USA. 

-One of my M.Sc. students completed her PhD at School of Medicine, Kobe University, 
Japan. 
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Scientific Skills 

Food Analysis and Biochemistry Techniques 

- Chromatographic analysis of macro- and micro-biomolecules in food, plants and animals using analytical 

and preparative TLC, HPTLC, GC-FID, GC-MS and HPLC. 

- Physical and chemical traits of food and food compounds. 

-Rheological and texture properties of foods. 

-Health-promoting properties of bioactive compounds in foods and plants 

-Electron Spin Resonance (ESR) spectroscopy. 

-Antimicrobial techniques. 

-Antioxidant activity techniques. 

-Radical Scavenging activity techniques. 

-Structure-function relationship of bioactive compounds. 

- Protein quantification and analysis using electrophoresis techniques. 

- DNA extraction and gel purification. 

- Molecular analyses (PCR, RT PCR, Southern and northern analyses). 

- Physiological and biochemical traits analysis for plants and animals. 

Software Tools 

-EndNote  

-Statistical Analysis Software (SAS) 

-Adobe Photoshop  

-Microsoft PowerPoint: Animations, Charts, Graphs and Images  

-Excel 2007: Basics II- Math and Functions 

 

Management Skills 

• Planning, providing and protecting. 

• Vision, persistence and flexibility. 

• Leadership and monitoring. 

• Effective delegation and people motivation. 

• In-depth, analytical thinking. 

• Time management and strong presentations. 

• Excellent contacting and communicating skills. 

• Ability to work long hours, often under pressure. 

• Supervision of temporary, seasonal and permanent employees as well as freelancers. 

• Assisting in preparing and implementing capital and expense budgets for projects. 

• Maintaining and successful tracking of accurate sheets and records. 
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• High data management and analytical skills. 

 

Public and Professional Service 

Editorial Activities  

Editorial board (2019-present), Journal of Advanced Research  

(https://www.journals.elsevier.com/journal-of-advanced-research/editorial-board) 

Editorial board (2013-present), Journal of Medicinal Food (http://online.liebertpub.com/JMF). 

Editor in chief (2014-present), Research & Reviews: Journal of Food and Dairy Technology 

 (http://www.rroij.com/editorialboard-food-and-dairy-technology.php). 

Editor in chief (2009-present), Journal of Cereals and Oilseeds (www.academicjournals.org/JCO). 

Editorial board (2017-present), Recent Patents on Food, Nutrition & Agriculture 

(https://benthamscience.com/journals/recent-patents-on-food-nutrition-and-agriculture/editorial-

board/#top). 

Editorial board (2017-present), The Open Food Science Journal 

(https://benthamopen.com/TOFSJ/editorial-board/). 

Editorial board (2017-present), The Open Clinical Biochemistry Journal 

(https://benthamopen.com/TOCCHEMJ/editorial-board/). 

Editorial board (2017-present), The Open Bioactive Compounds Journal 

(https://benthamopen.com/TOBCJ/editorial-board/). 

Editorial board (2003-present), Chemistry: an Indian Journal (www.tsijournals.com/caij). 

Editorial board (2003-present), Natural Products: an Indian Journal (www.tsijournals.com/npaij). 

Guest Editor (2010), International Journal of Agronomy 

(http://www.hindawi.com/journals/ija/si/905039/) 

Editorial board (2010-present), Journal of Food Processing and Technology 

(www.omicsonline.org/jfpthome.php) 

Editorial board (2011-present), International Journal of Food, Agriculture and Veterinary Sciences 

(http://www.cibtech.org). 

http://www.omicsonline.org/jfpthome.php
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Editorial board (2012-present), Journal of Agricultural Research and Natural Resources 

(www.scienceparkjournals.org/jarnr). 

Editorial board (2012-present), International Journal of Biochemistry Research & Review 

(http://www.sciencedomain.org). 

Editorial board (2013-present), Journal of Plant Biochemistry & Physiology 

 (http://www.esciencecentral.org/journals/plant-biochemistry-physiology.php). 

Editorial board (2014-present), Journal of Biochemistry International 

(http://www.ikpress.org/editorial-board-members/37). 

Editorial board (2019-present), Pakistan Journal of Nutrition 

 (https://scialert.net/current.php?issn=1680-5194). 

 

Professional Activities (Projects evaluation for International Associations)  

FP7 Evaluator (2009): Selected from European Commission to be an evaluator for the research 

proposal to FP7-KBBE-2009-3 call in the fields of Biotechnologies, Agriculture and Food.  

Misr El Kheir (MEK) reviewer (2012): Selected from MEK to be an evaluator for the research 

proposal to call in the fields of biochemistry, biotechnology, agriculture and food.  

King Abdulaziz City for Science and Technology (KACST) reviewer (2013-to 

present): Selected from KACST to be an evaluator for the research proposals in the fields of 

biotechnology, agriculture and food.  

DAAD reviewer (2015-to present): Selected from DAAD-Kairo to be an evaluator for the 

research proposals of PhD scholarships in the fields of biotechnology, agriculture and food.  

Fulbright reviewer (2014-to present): Selected from Fulbright Scholar Program to be an 

evaluator for the research proposals of PhD scholarships in the fields of biochemistry, 

biotechnology, agriculture and food.  

Review Activities (for International journals)  

Reviewer (2003-present): regular reviewer for many international highly cited scientific 

journals in the field of food chemistry, food technology, biochemistry and agricultural chemistry 

http://www.scienceparkjournals.org/jarnr
http://www.sciencedomain.org/
http://www.cies.org/
http://www.cies.org/
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(e.g., Journal of Agricultural and Food Chemistry, Bioresources Technology, Carbohydrate polymers, 

Food and Bioprocess Technology, Food Chemistry, Food Research International, Journal of Hazardous 

Materials, Journal of the Science of Food and Agriculture, Journal of Food Science, Journal of the 

American Oil Chemist Society, Food and Chemical Toxicology, Arabian Journal of Chemistry, European 

Food Research and Technology, Journal of Food Composition and Analysis, Journal of Food Processing 

and Preservation, Phytotherapy Research, Research in Veterinary Science, Journal of Food 

Biochemistry, Journal of Food Quality…etc). 
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Honors, Academic Awards and Recognitions 

-1991-1995: Outstanding undergraduate student award awarded annually to the student with 

the highest GPA in the entire Faculty of Agriculture at Zagazig University, Egypt. 

-1999-2001: Scholarship totally funded (tuition and stipend) by the Egyptian Government to 

pursue Ph.D. in Food Chemistry at Institute of Food Chemistry, Technical University of Berlin, 

Germany.  

-2002-2004: Fellowship totally funded (tuition and stipend) by the German Ministry of 

Economics and Technology to pursue a Ph.D. in Food Chemistry.  

-2002-2004: Many travel grants from the Berlin University of Technology for outstanding 

researchers. 

- 2006: IAMZ (Zaragoza, Spain) scholarship and travel grant. 

-2006: DAAD (Germany) award and post-doctoral scholarship at Food Chemistry Institute, Berlin 

University of Technology (Germany). 

-2006: Inclusion in Who’s Who in Science and Engineering. 

-2006: Abdul Hamed Shoman Prize (www.shoman.org) for Young Arab Researchers in 

Agricultural Sciences (10.000 USD). 

-2007-2008: Parown grant (www.mhesr-initiatives.org) and postdoctoral scholarship (from 

August 2007 to February 2008) at Applied Chemistry and Microbiology Department, Faculty of 

Agriculture, University of Helsinki (Finland). 

-2007: Inclusion in Who’s Who in the World. 

-2007: Travel grant from the European Federation for the Science and Technology of Lipids (Euro 

Fed Lipid) to attend and participate in the 5th Euro Fed Lipid Congress in Gothenburg (Sweden).  

-2007: Unilever Prize for the best paper in the field of applied food sciences that awarded to 

publication entitled Impact of enzymatic treatment on chemical composition, physicochemical 

properties and radical scavenging activity of goldenberry (Physalis peruviana L.) juice. Journal of 

the Science of Food and Agriculture 87:452-460.  

-2008-2009: Arab distinguished scholar award (www.arabfund.org) and post-doctoral 

fellowship (from October 2008 to November 2009) at Food Chemistry Institute, Berlin University 

of Technology (Germany). 

http://www.mhesr-initiatives.org/
http://www.arabfund.org/
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-2008: Unilever Prize for the best paper in the field of applied food sciences that awarded to a 

publication entitled Quercetin increases antioxidant activity of soy lecithin in a triolein model 

system, Food Science and Technology 41: 581-587. 

-2007-2016: Zagazig University awards for encouraging publications in international journals. 

-2008/2009: Zagazig University Award for Encouragement in Agricultural Sciences. 

-2009: European Young Lipid Scientists Award from European Federation for the 

Science and Technology of Lipids (www.eurofedlipid.org). 

-2009: Egyptian State Prize for Encouragement in Agricultural Sciences. 

-2012: AU-TWAS Young Scientist National Awards in Basic Sciences, Technology and 

Innovation.  

-2013: TWAS-ARO Young Arab Scientist (YAS) Prize in Scientific and Technological 

Achievement (http://www.bibalex.org/TWAS-ARO/en/Prize/Details.aspx?prizeID=20).  

-2014: Atta-ur-Rahman Prize in chemistry (http://twas.org/opportunity/atta-ur-

rahman-prize-chemistry).  

 

 

 

 

 

 

 

 

http://www.eurofedlipid.org/
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Academic and Practical Experiences 

Experiences in the field of strategic programs 

-2006-2010: Manager of Zagazig University strategic program for student exchange 

with foreign university and agencies. 

Experiences in the field of Quality Assurance and Accreditation 

-            2005, Selected from the Egyptian Committee of Agricultural Studies to be the consulate of 
Agricultural Chemistry Program (Proj. #4 ARSA). 

- 2005, Selected from the National Quality Assurance and Accreditation Committee 
(NQAAC) to be a peer reviewer for Egyptian institutions in the field of quality assurance and  

- 2005-2007, Member of the management team in Higher Education Enhancement Project 
Fund (HEEPF, DO62-TO). The project entitled (Computer Molecular Modeling in Chemistry 
Education). 

- 2004-2006, Member of the implementation team in Quality Assurance and Accreditation 
Project (QAAP) at Faculty of Agriculture, Zagazig University (QAAP, ZAG/3/02).  

Membership in International Scientific Organizations 

- European Federation of the Science and Technology of Lipids (EuroFedLipid). 

- American Oil Chemists’ Society (AOCS). 

- German Chemical Society (GDCh). 

- Society of Chemical Industry (SCI). 

- American Chemical Society (ACS). 
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Training Activities 

• Lecturing on “How to write a research grant”  

• Lecturing on “How to form and lead a research team” 

• Lecturing on “Scientific research ethics” 

• Lecturing on “How to use scientific databases” 

• Lecturing on “How to evaluate research article” 

• Lecturing on “International publishing” Since 2012 

certified-DAAD trainer to present International Publishing 

module  
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Patents  

1-Mohamed Fawzy Ramadan Hassanien  

Formulation and functionality of Phenolipids for novel foods and pharmaceuticals 

Publication number WO2016097779 A1 

Publication type Application 

Application number PCT/IB2014/002849 
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Filing date Dec 19, 2014 

Priority date Dec 19, 2014 

Also published as US20160175377  
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Cold-pressed oregano (Origanum vulgare) oil as a long-lasting antidermatophytic 
drug 
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Publications 

Citation overview 

 

 

 

5250  3420 Total citations  

40  33 h-index  

75 50  i10-index  

Publications in the international peer-reviewed journals 

Total published articles (Scopus) = 188 

Total citation (Scopus) =3420 
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112- Awad A. Mahmoud, Gamal M. Hassan, Abdel S. Hassan, Abdelkrem M. Abdel Latif, Mohamed F. 

Ramadan (2015) Demonstrating adverse effects of a common food additive (sodium sulfite) on 

biochemical, cytological and histopathological parameters in tissues of albino Wister rats. European 

Journal of Integrative Medicine 7: 234-242 http://dx.doi.org/10.1016/j.eujim.2015.03.003 

113- Mohamed F. Ramadan (2015) Oxidation of β-sitosterol and campesterol in sunflower oil upon deep- 

and pan-frying of French fries. Journal of Food Science and Technology 52(10):6301–6311. 

114- Mohammad Namir, Hassan Siliha, Mohamed F. Ramadan (2015) Fiber pectin from tomato pomace: 

characteristics, functional properties and application in low-fat beef burger. Journal of Food 

Measurement and Characterization 9:305–312. 

115- Adel A.A. Mohdaly, Awad A. Mahmoud, Mohamed H.H. Roby, Iryna Smetanska, Mohamed F. Ramadan 

(2015) Phenolic extract from propolis and bee pollen: composition, antioxidant, and antibacterial 

activities. Journal of Food Biochemistry 39: 538–547. 

116- Mohamed F. R. Hassanien, Mahmoud A. Dohim, Ahmed S. Abdel-Salam, Mahmoud Z. Sitohhy (2015) 

Physicochemical characteristics and oxidative stability of de-acidified lampante high acid olive oil. 

Journal of Food Measurement and Characterization 9:564–574. 

117- Mohammad Namir, Abdul Rahman Suleiman, Mohamed F. R.  Hassanien (2015) Characterization 

and functionality of alcohol insoluble solids from tomato pomace as fat substitute in low fat cake. Journal 

of Food Measurement and Characterization 9:557–563. 

118- Ahmed M. Saad, Ragab A. Elmassry, Khaled M.M. Wahdan, Mohamed F. Ramadan (2015) CHICKPEA 

(Cicer arietinum) STEEP LIQUOR AS A LEAVENING AGENT: EFFECT ON DOUGH RHEOLOGY AND 

SENSORY PROPERTIES OF BREAD. Acta Periodica Technologica 46, 1-269. DOI: 

10.2298/APT1546091S 

119- Hussein A. H. Said-Al Ahl, Hani M. Mehanna, Mohamed F. Ramadan (2016) Impact of water regime 

and phosphorus fertilization and their interaction on the characteristics of rapeseed (Brassica napus) 

and fatty acid profile of extracted oil. Communications in Biometry and Crop Science 11, 64–76.  

120- Rafaat M. Elsanhoty, Mohamed F. Ramadan (2016) Genetic screening of biogenic amines production 

capacity from some lactic acid bacteria strains. Food Control 68, 220-228.  

http://dx.doi.org/10.1155/2015/253519
http://dx.doi.org/10.1016/j.eujim.2015.03.003
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121- Abdalla E. El-Hadary, Mohamed F. Ramadan (2016) Potential protective effect of cold-pressed 

Coriandrum sativum oil against carbon tetrachloride-induced hepatotoxicity in rats. Journal of Food 

Biochemistry 40: 190–200.  

122- Rafaat M. Elsanhoty, I. A. Al-Turki, Mohamed F. Ramadan (2016) Application of lactic acid bacteria in 

removing heavy metals and aflatoxin B1 from contaminated water. Water Science and Technology 74: 

625-638.  

123- M.A. Elfattah, R.M. Elsanhoty, M.F. Ramadan, M.O. Osman (2016) Composition and Rheological 

Properties of Flour and Dough from Genetically Modified Wheat (Triticum aestivum L.) Hi-Line 111. 

Cereal Research Communications 44: 605–616.  

124- Hanan N. Attia, Faten M. Ibrahim, Yousreya A. Maklad, Kawkab A. Ahmed, Mohamed F. Ramadan 

(2016) Characterization of antiradical and anti-inflammatory activities of some cold pressed oils in 

carrageenan-induced rat model of acute inflammation. Der Pharma Chemica 8:148-158.  

125- Adel M. A. Assiri, Khaled Elbanna, Abdulla Al‑Thubiani, Mohamed F. Ramadan (2016) Cold‑pressed 

oregano (Origanum vulgare) oil: a rich source of bioactive lipids with novel antioxidant and antimicrobial 

properties. European Food Research and Technology 242:1013–1023.  

126- Belgin C. Senkal, Mustafa Kiralan, Mohamed F. Ramadan (2016) Impact of harvest times on the 

quality characteristics of oils recovered from different safflower (Carthamus tinctorius) cultivars sown in 

spring and autumn. European Food Research and Technology 242:371–381.  

127- Gülcan Özkan, Mustafa Kiralan, Erkan Karacabey, Gürkan Calik, Necla Özdemir, Tuba Tat, Ali Bayrak, 

Mohamed F. Ramadan (2016) Effect of hazelnut roasting on the oil properties and stability under 

thermal and photooxidation. European Food Research and Technology 242:2011–2019.  

128- Mohamed F. Abo El-Maati, Samir A. Mahgoub, Salah M. Labib, Ali M.A. Al-Gaby, Mohamed F. Ramadan 

(2016) Phenolic extracts of clove (Syzygium aromaticum) with novel antioxidant and antibacterial 

activities. European Journal of Integrative Medicine 8: 494–504.  

129- Mohammad H. M. Abdeldaiem, Hoda G. M. Ali, Mohamed F. R. Hassanien (2016) Extending the shelf 

life of refrigerated beef balls using methanol extracts of gamma-irradiated mushrooms. 

FLEISCHWIRTSCHAFT International 5: 62-68.  

130- Adel M. A. Assiri, Khaled Elbanna, Hussein H. Abulreesh, Mohamed F. Ramadan (2016) Bioactive 

compounds of cold-pressed thyme (Thymus vulgaris) oil with antioxidant and antimicrobial properties. 

Journal of Oleo Science 65: 629-640. 

131- Mustafa Kiralan, Mohamed F. Ramadan (2016) Volatile Oxidation Compounds and Stability of 

Safflower, Sesame and Canola Cold-Pressed Oils as Affected by Thermal and Microwave Treatments. 

Journal of Oleo Science 65: 825-833.  

132- Mohamed F. Ramadan, H. F. Oraby (2016) Fatty acids and bioactive lipids of potato cultivars: an 

overview. Journal of Oleo Science 65: 459-470.  

133- Hefnawy T. Hefnawy, Gehan A. El-Shourbagy, Mohamed F. Ramadan (2016) Phenolic extracts of 

carrot, grape leaf and turmeric powder: antioxidant potential and application in biscuits. Journal of Food 

Measurement and Characterization 10:576–583. 

134- Ahmed M. Saad, Ragab A. Elmassry, Ahmed S. Hamed, Khaled M. M. Wahdan, Mohamed F. Ramadan 

(2016) Characterization of composition, antioxidant potential and microbial organisms upon submerged 

Cicer arietinum fermentation. Journal of Food Measurement and Characterization 10:319–326. 

135- M. Kiralan, M. Ulaş, A.G. Özaydin, N. Özdemir, G. Özkan, A. Bayrak, Mohamed F. Ramadan (2016) 

Changes in hexanal, thymoquinone and tocopherols levels in blends from sunflower and black cumin oils 

as affected by storage at room temperature. La Rivista Italiana Delle Sostanze Grasse XCIII: 229-236. 

136- Abdalla E. El-Hadary, Mohamed F. Ramadan (2016) Hepatoprotective effect of cold-pressed 

Syzygium aromaticum oil against carbon tetrachloride (CCl4)-induced hepatotoxicity in rats. 

Pharmaceutical Biology 54:1364-1372. DOI:10.3109/13880209.2015.1078381 

137- Faten M. Ibrahim, Hanan N. Attia, Yousreya A. A. Maklad, Kawkab A. Ahmed, Mohamed F. Ramadan 

(2017) Biochemical characterization, anti-inflammatory properties and ulcerogenic traits of some cold 

pressed oils in experimental animals. Pharmaceutical Biology 55: 740-748. DOI: 

10.1080/13880209.2016.1275705.  
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138- M. Kiralan, M. Ulaş, A.G. Özaydin, N. Özdemir, G. Özkan, A. Bayrak, Mohamed F. Ramadan (2017) 

Blends of cold pressed black cumin oil and sunflower oil with improved stability: A study based on 

changes in the levels of volatiles, tocopherols and thymoquinone during accelerated oxidation 

conditions. Journal of Food Biochemistry 41: e12272. 

139-Rafaat M. Elsanhoty, A. Al-Soqeer, Mohamed F. Ramadan (2017) Effect of detoxification methods on 

the quality and safety of jojoba (Simmondsia chinensis) meal. Journal of Food Biochemistry e12400. 

https://doi.org/10.1111/jfbc.12400. 

140-Cuneyt Cesur, Tansu Uskutoglu, Belgin Cosge Senkala, Sunduz Sezer Kiralan, Mustafa Kiralan, 

Mohamed F. Ramadan (2017) Oil yield and fatty acids profile of cocklebur (Xanthium strumarium) as 

affected by applying different nitrogen fertilizers. Advances in Food Sciences 39: 44-47.  

141-Adel M.A. Assiri, Mohamed E. El-Beeh, Ali H. Amin, Mohamed F. Ramadan (2017) Ameliorative 

impact of Morus alba leaves’ aqueous extract against embryonic ophthalmic tissue malformation in 

streptozotocin-induced diabetic rats. Biomedicine & Pharmacotherapy 95: 1072–1081.  

142-Hanaa A. Hassan, Hanaa M. Serag, Makwan S. Qadir, Mohamed F. Ramadan (2017) Cape gooseberry 

(Physalis peruviana) juice as a modulator agent for hepatocellular carcinoma-linked apoptosis and cell 

cycle arrest. Biomedicine & Pharmacotherapy 94: 1129–1137.  

143-A. Rauf, G. Uddin, N. Jehan, Z. Ahmad, Mohamed F. Ramadan, H. Khan, A. Bahadar, T. Ben Hadda, M. Ali 

(2017) Bioassay-guided isolation of antioxidants from Diospyros lotus roots. Chemistry of Natural 

Compounds 53: 946-948.  

144-A. Rauf, T. Ben Hadda, G. Uddin, M. F. Ramadan, S. Bawazeer, H. Khan, U. Farooq, and A. Khan (2017) 

Fatty acid composition and biological activities of oily fractions from Pistacia integerrima roots. 

Chemistry of Natural Compounds 53: 830-833.  

145-Sermin G. Karagoz, Mustafa Yilmazer, Gulcan Ozkan, Ángel A. Carbonell‑Barrachina, Mustafa Kiralan, 

Mohamed F. Ramadan (2017) Effect of cultivar and harvest time on C6 and C5 volatile compounds of 

Turkish olive oils. European Food Research and Technology 243:1193–1200.  

146- M. Namir, K. Elzahar, Mohamed F. Ramadan, K. Allaf (2017) Cactus pear peel snacks prepared by 

instant pressure drop texturing: Effect of process variables on bioactive compounds and functional 

properties. Journal of Food Measurement and Characterization 11: 388–400.  

147-S. A. M. Mahgoub, A. Osman, Mohamed F. Ramadan (2017) Inhibitory effect of Nigella sativa oil 

against Listeria monocytogenes and Salmonella Enteritidis inoculated in minced beef meat. Journal of 

Food Measurement and Characterization 11: 2043–2051.  

148-K. Elbanna, Mohamed F. Ramadan (2017) The oil of oregano (Origanum vulgare). INFORM 28: 18-20.  

149-Hesham F. Oraby, Maha F. El-Tohamy, Ayman M. Kamel, Mohamed F. Ramadan (2017) Changes in the 

concentration of avenanthramides in response to salinity stress in CBF3 transgenic oat. Journal of Cereal 

Science 76: 263-270.  

150-Rafaat M. Elsanhoty, A.G. Ghonamy, N.A. El‑Adly, Mohamed F. Ramadan (2017) Impact of lactic acid 

bacteria and Bifidobacterium on the survival of Bacillus subtilus during fermentation of wheat 

sourdough. Journal of Food Processing and Preservation 41: e13086. doi:10.1111/jfpp.13086 

151-Rushdy M. Ahmed, Rafaat M. Elsanhoty, Mahmoud A. Al-Saman, Mohamed F. Ramadan (2017) 

Hypocholesterolaemic effect of probiotic yogurt enriched with barley-glucan in rats fed on a high-

cholesterol diet. Mediterranean Journal of Nutrition and Metabolism 10: 1–12. DOI:10.3233/MNM-

16114 

152-A. Rauf, T. Abu-Izneid, A. Maalik, S. Bawazeer, A. Khan, T. Ben Haddad, H. Khan, M. F. Ramadan, I. Khan, 

M. S. Mubarak, G. Uddin, A. Bahadar, U. Farooq (2017) Gastrointestinal motility and acute toxicity of 

pistagremic acid isolated from the galls of Pistacia integerrima. Medicinal Chemistry 13: 292-294.  

153-A. Rauf, U. Farooq, A. Khan, T. Ben Hadda, S. Naz, A. Ibrar, N. Jehan, J. P. Cerón-Carrasco, H. den Haan, J. 

Pena-García, H. Pérez-Sánchez, H. Khan, M. F. Ramadan, T. Abu-Izneid, S. Bawazeer (2017) Sedative and 

muscle relaxant activities of diterpenoids from Phlomidoschema parviflorum. Revista Brasileira de 

Farmacognosia 27: 636–640.  

154-H.A.H. Said-Al Ahl, M. F. Ramadan (2017) Oil yield and fatty acid profile of Oenothera biennis as 

affected by different levels of nitrogen and zinc fertilization. La Rivista ItaLiana DeLLe Sostanze Grasse 

94: 27-36.  

https://doi.org/10.1111/jfbc.12400
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155-A. Rauf, G. Uddin, N. Jehan, A. Bahadar, M. Arfan, A. Khan, I. Rahman, U. Farooq, M. F. Ramadan (2017) 

Fatty acids profile, squalene level and biological traits of lipids from Diospyros lotus Roots. ZEITSCHRIFT 

FUR ARZNEI- & GEWURZPFLANZEN-Journal of Medicinal and Spice Plants 22: 84-87.  

156- G. Uddin, A. Rauf, S. Bibi, H. Khan, T. Ben Hadda, M. F. Ramadan (2017) Bioactive compounds and 

biological activities of Alnus nitida. ZEITSCHRIFT FUR ARZNEI- & GEWURZPFLANZEN-Journal of 

Medicinal and Spice Plants 22: 121-124.  

157-M. Kiralan, M. Kayahan, S. Sezer Kiralan, Mohamed F. Ramadan (2018) Effect of thermal and photo 

oxidation on the stability of cold‑pressed plum and apricot kernel oils. European Food Research and 

Technology 244:31–42.  

158-M. Kiralan, G. Çalik, S. Kiralan, Mohamed F. Ramadan (2018) Monitoring stability and volatile 

oxidation compounds of cold pressed flax seed, grape seed and black cumin seed oils upon photo-

oxidation. Journal of Food Measurement and Characterization 12:616–621.  

159-K. Elbanna, A. M. A. Assiri, M. Tadros, M. Khider, A. Assaeedi, A. A. A. Mohdaly, Mohamed F. Ramadan 

(2018) Rosemary (Rosmarinus officinalis) oil: composition and functionality of the cold-pressed extract. 

Journal of Food Measurement and Characterization 12: 1601–1609.  

160-K. Elbanna, A. M. A. Assiri, M. Tadros, M. Khider, A. Assaeedi, A. A. A. Mohdaly, Mohamed F. Ramadan 

(2018) Rosemary (Rosmarinus officinalis) oil: composition and functionality of the cold-pressed extract. 

Journal of Food Measurement and Characterization 12: 1601–1609.  

161-M. H. Abdeldaiema, H. G. Mohammada, Mohamed F. Ramadan (2018) Improving the quality of silver 

carp fish fillets by gamma irradiation and coatings containing rosemary oil. Journal of Aquatic Food 

Product Technology 27: 568–579.  

162- M. Q. Saleem, S. Akhtar, M. Imran, M. Riaza, A. Rauf, M. S. Mubarak, S. Bawazeer, S. S. Bawazeer, 

Mohamed F. R. Hassanien (2018) Antibacterial and anticancer characteristics of black carrot (Daucus 

Carota) extracts. ZEITSCHRIFT FUR ARZNEI- & GEWURZPFLANZEN-Journal of Medicinal and Spice 

Plants 22: 40–44.  

163- G. Uddin, Nasruddin, A. Rauf, H. Khan, N. Z. Mamadalieva, A. Khan, U. Farooq, T. Ben Hadda, Mohamed 

F. Ramadan (2018) Phytochemical analysis, urease inhibitory effect and antimicrobial potential of 

Allium humile. ZEITSCHRIFT FUR ARZNEI- & GEWURZPFLANZEN-Journal of Medicinal and Spice 

Plants 22: 173–175.  

164-G. Özkan, R.S. Gokturk, M. Kiralan, M. F. Ramadan (2018) Fatty acids and tocopherols of Turkish 

Salvia fruticose, Salvia tomentosa, Stachys aleurites and Stachys cretica subsp. Anatolica seed oils. La 

Rivista ItaLiana DeLLe Sostanze Grasse 95: 17-21.  

165-A. Rahimi, N. Arslan, M. Kiralan, M. F. Ramadan (2018) Omega fatty acids in Turkish Neotchihatchewia 

isatidea (Boiss.) Rauschert seed oil. La Rivista ItaLiana DeLLe Sostanze Grasse 95: 89-93.  

166-M. Kiralan, S.S. Kiralan, I. Subaşi, Y. Aslan, M. F. Ramadan (2018) Fatty acids profile and stability of 

Camelina (Camelina sativa) seed oil as affected by extraction method and thermal oxidation. La Rivista 

ItaLiana DeLLe Sostanze Grasse 95: 223-228.  

167-S. Turan, R. Solak, M. Kiralan, M. F. Ramadan (2018) Bioactive lipids, antiradical activity and stability 

of rosehip seed oil under thermal and photo-induced oxidation. Grasas Y Aceites 69, e248. 

https://doi.org/10.3989/gya.1114172 

168-Afify D. G. Al‑Afify, Amal A. Othman, M. F. Ramadan (2018) Characterization of chemical and 

microbiological quality of Nile River surface water at Cairo (Egypt). Rendiconti Lincei. Scienze Fisiche e 

Naturali 29:725–736. 

169-M. Namir, M. A. Rabie, N. A. Rabie, M. F. Ramadan (2018) Optimizing the addition of functional plant 

extracts and baking conditions to develop acrylamide-free pita bread. Journal of Food Protection 81: 
1696–1706. 

170-Rafaat M. Elsanhoty, M. F. Ramadan (2018) Changes in the physicochemical and microbiological 

properties of probiotic-fermented low-fat yoghurt enriched with barley β-glucan during cold storage. 

Mljekarstvo 68: 295-309. doi: 10.15567/mljekarstvo.2018.0405 

171-A. Rauf, S. Bawazeer, G. Uddin, B. S. Siddiqui, H. Khan, T. Ben Hadda, Y. N. Mabkhot, U. Shaheen, M. F. 

Ramadan (2018) Muscle relaxant activities of pistagremic acid isolated from Pistacia integerrima. 

Zeitschrift für Naturforschung C 73(11–12)c: 413–416. https://doi.org/10.1515/znc-2017-0179 

https://doi.org/10.3989/gya.1114172
https://doi.org/10.1515/znc-2017-0179


Prof. Dr. Mohamed Fawzy Ramadan Hassanien 
Curriculum Vitae 

28 

172-A. I. El Makawya, F. M. Ibrahimb, D. M. Mabrouka, K. A. Ahmedc, M. F. Ramadan (2019) Effect of 

antiepileptic drug (Topiramate) and cold pressed ginger oil on testicular genes expression, sexual 

hormones and histopathological alterations in mice. Biomedicine & Pharmacotherapy 110 (2019) 409–

419. https://doi.org/10.1016/j.biopha.2018.11.146 

 

 

Reviews in the International Journals 

1-Mohamed F. Ramadan (2007) Nutritional value, functional properties and nutraceutical applications of 

Black cumin (Nigella sativa L.) Oilseeds: An Overview. International Journal of Food Science and 

Technology, 42: 1208-1218. 

2-Mohamed F. R. Hassanien (2011) Physalis peruviana: A rich source of bioactive phytochemicals for 

functional foods and pharmaceuticals. Food Reviews International 27:259–273. 

3-Ahmed M. Alzohairy, Gábor Gyulai, Mohamed F. Ramadan, Sherif Edris, Jamal S. M. Sabir, Robert K. 

Jansen, Hala F. Eissa, and Ahmed Bahieldin (2014) Retrotransposon-based molecular markers for 

assessment of genomic diversity. Functional Plant Biology, 41: 781-789 

http://dx.doi.org/10.1071/FP13351. 

4-Mohamed F. R. Hassanien, Adel M.A. Assiri, Ahmed M. Alzohairy, Hesham F. Oraby (2015) Health-

promoting value and food applications of black cumin essential oil: an overview. Journal of Food Science 

and Technology 52:6136–6142. 

5- Mohamed F. Ramadan, A. A. A. Mohdaly, A. M. A. Assiri, M. Tadros, B. Niemeyer (2016) Functional 

characteristics, nutritional value and industrial applications of Madhuca longifolia seeds: an overview. 

Journal of Food Science and Technology 53:2149–2157. 

6- T. Belwal, H. P. Devkota, H. A. Hassan, S. Ahluwalia, Mohamed F. Ramadan, A. Mocan, A. G. Atanaso 

(2018) Phytopharmacology of Acerola (Malpighia spp.) and its potential as functional food. Trends in 

Food Science & Technology 74: 99–106. 

Edited Books and Monographs 

1- Mohamed F. Ramadan-Hassanien (2004) Investigation on lipid composition and functional 

properties of some Exotic oilseeds (Untersuchung zur Zusammensetzung und der funktionalen 

Eigenschaften der Lipide einger exotischer Oelsaaten), ISBN 3-8325-0525-3, Logos Verlag Berlin, 

Berlin, Germany.  

2- Mohamed F. Ramadan-Hassanien (2008) Starch phosphorylation for functional and industrial 

applications. ISBN: 978-3-639-10872-9, VDM Verlag Dr. Müller, Saarbruecken, Germany. 

3- Mohamed F. Ramadan-Hassanien (2008) Goldenberry: Golden fruit of golden future. ISBN: 978-3-

8364-9489-2, VDM Verlag Dr. Müller, Saarbruecken, Germany. 

4- Mohamed F. Ramadan-Hassanien, and Waleed Abd El-Gleel (2009) Wild medicinal plants as 

hypocholesterolemic agents. Edited by M.F. Ramadan-Hassanien. ISBN: 978-3639119435, VDM Verlag 

Dr. Müller, Saarbruecken, Germany. 

https://doi.org/10.1016/j.biopha.2018.11.146
http://dx.doi.org/10.1071/FP13351
http://www.amazon.com/Wild-Medicinal-Plants-Hypocholesterolemic-Agents/dp/3639119436/ref=sr_1_2?ie=UTF8&s=books&qid=1242441387&sr=8-2
http://www.amazon.com/Wild-Medicinal-Plants-Hypocholesterolemic-Agents/dp/3639119436/ref=sr_1_2?ie=UTF8&s=books&qid=1242441387&sr=8-2
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5- Mohamed F. Ramadan-Hassanien et al. (2009) Improving rheological and organoleptic quality of 

bread. Edited by M.F. Ramadan-Hassanien. ISBN: 978-3639052886, VDM Verlag Dr. Müller, 

Saarbruecken, Germany. 

6- Mohamed F. Ramadan-Hassanien, Khaled M. M. Wahdan, and Mohamed M. A. Amer (2009) Heavy 

metals hyperaccumulating plants. Edited by M.F. Ramadan-Hassanien. ISBN: 978-3639100556, VDM 

Verlag Dr. Müller, Saarbruecken, Germany. 

7- Mohamed F. Ramadan (2019) Fruit Oils: Chemistry and Functionality. Edited by M.F. Ramadan. ISBN: 

978-3-030-12472-4, eBook ISBN: 978-3-030-12473-1, Springer-Nature Switzerland AG. 

8- Mohamed F. Ramadan (2020) Cold Pressed Oils: Green Technology, Bioactive Compounds, 

Functionality, and Applications. Edited by M.F. Ramadan, Elsevier, in press. 

9- Mohamed F. Ramadan (2020) Black cumin (Nigella sative) seeds: Chemistry, Technology, 

Functionality and Applications. Edited by M.F. Ramadan. Springer-Nature Switzerland AG, in press. 

 

Book Chapters  

1- Mohamed F. Ramadan (2009) Niger seed oil. In: Gourmet and health-promoting specialty oils. Edited 

by Robert A. Moreau and Afaf Kamal-Eldin, American Oil Chemists’ Society (AOCS) press (Urbana, 

Illinois, USA), pp. 283-298. 

2-Mohamed F. Ramadan, Rafaat M. Elsanhoty, A.I. Al-Turki (2015) Usage of Genetically Modified Foods: 

The Extent of Genetically Modified Rice, Maize, and Soy Consumption in Saudi Arabia. In Genetically 

Modified Organisms in Food edited by Ronald Watson and Victor R. Preedy, Academic Press (Elsevier), 

pp. 467-477. 

3- Mohamed F. Ramadan (2016) Potato lipids. In Advances in Potato Chemistry and Technology (2nd 

Edition) edited by Jaspreet Singh and Lovedeep Kaur, Academic Press (Elsevier), 105-116. ISBN: 

9780128000021. 

4- Mohamed F. Ramadan (2016) Black Cumin (Nigella sativa) Oils. In: Preedy, V.R. (Ed.), Essential Oils in 

Food Preservation, Flavor and Safety. Academic Press (Elsevier), 269–275. ISBN: 9780124166417. 

5- Mohamed F. Ramadan (2019) Underutilized Plant Species and Agricultural Sustainability in Egypt. In: 

Negm A.M., Abu-hashim M. (eds), Sustainability of Agricultural Environment in Egypt: Part I. The 

Handbook of Environmental Chemistry (Vol 76) Springer, 189-212. ISBN: 978-3-319-95344-1. 

6- Ramadan, M. F. (2019). Chapter 4 - Enzymes in Fruit Juice Processing. In M. Kuddus (ed.) Enzymes in 

Food Biotechnology. Academic Press (Elsevier), 45-59. 

 

Lectures and Oral Presentations in the International Conferences  

1- Mohamed F. Ramadan, and J.-T. Mörsel. Analysis and composition of some exotic seed oils. German 

Food Chemsits’ Society Conference. Regionalverbandstagung (Nordost Deutschland) der 

Lebensmittelchemische Gesellschaft (Fachgruppe in der GDCh), Schwerin (Germany), 19 April, 2002. 

(Abstract in Lebensmittelchemie Journal, 2002, 56: 85).  
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2- Mohamed F. Ramadan, and J.-T. Mörsel. Zur Zusammensetzung der Lipide von Kaktusfeigen.  German 

Food Chemsits’ Society Conference. Regionalverbandstagung (Nordost Deutschland) der 

Lebensmittelchemische Gesellschaft (Fachgruppe in der GDCh), Potsdam (Germany), 11 April, 2003 

(Lecture in German). 

3- Mohamed F. Ramadan, and J.-T. Mörsel. Lipid classes, sterols and tocopherols of clack cumin (Nigella 

sativa L.), coriander (Coriandrum sativum L.) and niger (Guizotia abyssinica Cass.) seed oils. 25th World 

Congress and Exhibition of ISF (International Society for Fat Research), Bordeaux (France), 12-15 Oct., 

2003.   

4- Mohamed F. Ramadan, and J.-T. Mörsel. Antiradical action and oxidative stability of clack cumin, 

coriander and niger crude seed oils and their fractions. 3rd Euro Fed Lipid Congress and Expo, 

Edinburgh (Scotland), 5-8 September, 2004.   

5- Mohamed F. Ramadan. Goldenberry as a source of novel functional foods and drinks. Functional 

foods: scientific foundation and opportunities for the agro-food sector, Zaragoza (Spain), 3-7 April, 

2006.  

6- Rafaat El-Sanhoty, Mohamed F. Ramadan and Klaus W. Boegl. Detect methods of genetically modified 

(GMO) foods and feeds. First International Conference and Exhibition: Food and Tourism, an approach 
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