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Place of birth: Shakira, Egypt

Birth date; 14.5.1977.

Fax number: +2-055-22 875 67

E-mail: marabie@zu.edu.eg
Webpage: http://www.staff.zu.edu.eg/marabie/page.asp?id=43
Laboratory address: Department of Food Science, Faculty of Agriculture, Zagazig University,
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Education

¢ Date of obtained B.Sc: June 1998. Agriculture Sciences (Food science) Faculty of Agriculture,
Zagazig University Final grade: Very good.

e December 1999: Demonstrator at Food Science Department, Faculty of Agriculture, Zagazig
University, Egypt.

e Date of obtained M.Sc: 10.7.2003 Agriculture Sciences (Food science) Faculty of Agriculture,




Zagazig University Final grade: Excellent.

¢ November 2003: Assistant Lecturer at Food Science Department, Faculty of Agriculture,
Zagazig University, Egypt

o Date of obtained PhD: 8.10.2009 Agriculture Sciences (Agricultural Engineering) Faculty of

Agriculture, Zagazig University Final grade: Excellent.

e October 2009 a Lecturer at Food Science Department, Faculty of Agriculture, Zagazig

University, Egypt

e January 2015 up till now Associated Professor at Food Science Department, Faculty of

Agriculture, Zagazig University, Egypt

Professional Experience

e 2006-2008 Hungarian Scholarship Board (HSB) to complete Ph.D on Biogenic Amines in
Food. Department of Applied Biotechnology and Food Science, Budapest University of

Technology and Economics, Budapest, Hungary

e July 2010 to 2012 now postdoc Fellow ship from Fundag&o para a Ciéncia e Tecnologia
(Portugal) and Fundo Social Europeu (Il Quadro Comunitario de Apoio) at Instituto de
Tecnologia Quimica e Biologica, Universidade Nova de Lisboa, Apartado 127, P-2781-901

Oeiras, Portugal.

2010 to 2012 member of The Seven Framework Programme: (Table olive fermentation with

selected strains of probiotic lactic acid bacteria. Towards a new functional food.

e 2012 post doc fellowship at Department of Chemistry and Biochemistry, University of
Agricultural Sciences and Veterinary Medicine Faculty of Veterinary Medicine 3-5 Manastur

Street, 400372 Cluj-Napoca ROMANIA




Qualifications

e Fundamental of Food Science

e Technology of juices and beverages

e Technology of lipids and their products
¢ Chemistry and Analysis of food.

¢ Free amino acids and biogenic amines in food.
Main field of research
e Technology of Juices and beverages e Biogenic

amine in food

¢ Probiolive

Knowledge of foreign languages

¢ English: excellent (A test comparable to the TOFEOL with a score of: 550) e French:

Good

Technical skills

Microsoft Office (Excel, Front Page, Power Point, Access, Word, Photoshop, Corel Draw,

Origin, Macromedia, Flash), Internet

Thesis and dissertation

e (M.Sc. Thesis) Mansour, A, (2003) Thesis entitled (Studies on Some Foods) department of

Food science, Faculty of agriculture, Zagazig University, Egypt.

e (Ph.D Thesis) Rabie, M, (2009) entitled (Biogenic Amines in Food) Department of Food

science, Faculty of agriculture, Zagazig University, Egypt.




Honors and Awards:

2005-2008: Scholarship totally funded by the Hungary govenment (Hungarian scholarship

board) to pursue a partical Ph.D. in Food Chemistry at Technical University (Hungary).

2009-2011: FCT (Portugal) post-doctoral scholarship at Novo Universidade de Lisboa

2009: International Publication Award from Zagazig University, Egypt.

2010: International Publication Award from Zagazig University, Egypt.

2011: The best Ph.D. thesis in the field of basic science from Zagazig University, Egypt.

2013: International Publication Award from Zagazig University, Egypt.

2014: International Publication Award from Zagazig University, Egypt

2104: Zagazig University Award for Encouraging of Scientific Research.

Membership in International Scientific Organizations:

Sociedade Portuguesa de Quimica (SPQ)

The Institute of Food Technologists (IFT)

The Hungarian Association of Food Science and Technology
Canadian Institute of Food Science and Technology

Member and a referee in Qatar Foundation
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