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I- Personal Information

Name: Soumia Mohamed Ibrahim Darwish
Place of birth: Egypt, Assuit

Sex: Female

Nationality: Egyptian

Marital status: Married and have 3 children

Highest degree: Doctor of Philosophy
Academic field: Food Science & Technology

Rank: Professor

Address: Department of Food Science & Technology, Faculty of
Agriculture Assiut University, Assiut, Egypt, 71516

Telephone:

Work: +20882332631

Mobile: +20 01112325474

Fax: +20882331384

E. mail: soumiadarwish123@hotmail.com
soumia.darwish @agr. aun.edu.eg

Web http://www.aun.edu.eg/membercv.php?M_ID=1261

Google scholar  http://scholar.google.com.eg/citations?user=YukAMY IAAAAJ&hl=en

Researchgate https://www.researchgate.net/profile/Soumia_Darwish

Scopus https://www.scopus.com/authid/detail.uri?authorld=36243205100

Orcid orcid.org/0000-0003-4092-514X
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I1- Academic Degrees

1. (1989) B. Sc. (Food Science and Technology), Faculty of Agriculture, Assiut
University.

2. (1995) M. Sc. (Food Science and Technology), Faculty of Agriculture, Assiut
University.

3. (2002) Ph. D. (Food Science and Technology)« Faculty of Technology« Bielefeld

University, Germany.

I11- Previous Positions and Professional Background

1. Instructor, Department of Food Science and Technology, Faculty of Agriculture,
Assiut University, from 1989 to 1996.

2. Assistant Lecturer, Department of Food Science and Technology, Faculty of
Agriculture, Assiut University, from 1996 to 2002.

3. Lecturer, Department of Food Science and Technology, Faculty of Agriculture,
Assiut University, from 2002 to 2011.

4. Associate Professor, Department of Food Science and Technology, Faculty of
Agriculture, Assiut University, from 2011 to 2017.

5. Professor, Department of Food Science and Technology, Faculty of Agriculture,



IVV- Research Interests

V- Teaching

Teaching undergraduate

1-Agricultural Biochemistry.

2- Food Processing.

3- Food Analysis.

4- Food Analysis. (E-learning).

5- Agricultural practical applications (1).
6- Agricultural practical applications (2).
7- Research and discussions (1).

8- Research and discussions (2).

9- Methods of research and discussion.
10- Computer applications in Food Science.
11- Computer Applications in Agriculture.
12- Organic Chemistry and Bio.

13- Nutrition and food science.

14- Food technology

Teaching postgraduate

1-Agricultural Biochemistry Advanced.

2-Computer Applications in food science and technology.
3-Discussions.

4-Advanced special studies.

5-Organic Chemistry.

6-Organic chemistry and bio.

IX- Scholarships and Fellowships
1. Ph. D. scholarship at Faculty of Technology, Bielefeld University, Germany (1998-2002)



VIII- Prizes and Awards

1. " Patent No. 24950, Method of producing gels from by-products of the potato industry "
in Agriculture Sciences, 2011.

2. holds second place for excellence in publishing environmental bulletin.

VI- Membership of Scientific Societies:

1. Adviser of the Agricultural committee in Nile Basin Countries Council for the D. H.
R. (Cairo, Egypt)

Member of the Egyptian Society of Food Science and Technology. (Cairo, Egypt)
Member of the Society of Basic and Applied Mycology. (Assiut, Egypt)

Member of the Egyptian Society of Environmental Toxicology. (Cairo, Egypt)
Member of the Egyptian Society for Moringa. (Cairo, Egypt)
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Member of the Graduates Society, Faculty of Agriculture, Assiut and EI Wady El
Gedid.
7. Member of Editorial Board of the Environmental Bulletin, Faculty of Agriculture,

Assiut University.



V1I- Languages Skills
1. Arabic (native language).

2. English (Good)
3. Germany (Good)

VI1I1- Computer Skills

Having professional knowledge and excellent use the following computer programs:
1. Writing program “Win Word”
2. Spread sheets “Excel”

3. Showing program “Power point”

X-Other Activities

1. Attendance 21 national and international conferences in different Food Science and
Technology topics, 14 workshops, 18 training course and 18 programs dealing with
enhancement of teaching skills.

2. Supervising 4 scientific thesis (M. Sc. and Ph.D.) in Food Science and Technology.
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6- Darwish, Soumia M. 1. (2009). Chemical composition, ascorbic acid and
antioxidant enzymes of some potato varieties. J. Agric. Mansoura uni. 34 (8):
8781 — 8788.

7- Hashem, M. and Soumia, Darwish M. 1. (2010). Production of bio-ethanol and
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39: 29- 40.

9- Darwish, Soumia M. . (2011). Utilizing of Potato Starch Residue Stream to
Produce Fatty acids and other Products by Saccharomyces cerevisiae (Y-
1646). J. Food and Dairy Sci., Mansoura Univ., 2 (1): 33 - 42.

10- Rewaa A. A. Mohamed, Mohamed. A. H. El-Geddawy, Reda M. B. Khalifa,
Soumia M.I. Darwish( 2011). Microbiogical changes in chicken burger

formulated with some spices and herbs during frozen storage. Assiut J. of
Agric. Sci. , Assiut University, 42: 136-151.

11- Soumia_M.l. Darwish, Mohamed. A. H. El-Geddawy, Reda M. B. Kbhalifa,
Rewaa A. A. Mohamed( 2012).Physico-chemical changes of frozen chicken

burger formulated with some spices and herbs. Frontiers in Science, 2 (6):
192-199.
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Rewaa A. A. Mohamed( 2012). Antioxidant Activities of Some Spices and
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15- Mady A. Ismail; Al-Zahraa, M., Darwish, Nemmat A. Hussein and Soumia M.
Darwish (2014). In Vivo Effect of Essential Oils from Laurus nobilis,
Anethum graveolens and Mentha piperitaon Mycobiota Associated with
Domiati Cheese during Storage. Food and Public Health., 4 (3) 110 — 122.

16- Rewaa A. A. Mohamed; M. Bahaa E. Omar; M. Al-anwar H. EI-Geddawy; B.
Mohamed D. Mostafa and Soumia M.I. Darwish (2015). Influence of
Essential Oils in Improving the Quality of Catfish Fingers During Frozen
Storage. Minia Journal of Agricultural Research and Development., 35
(2) 283 — 297.

17-Soumia M. Darwish and Al-Zahraa M. Darwish (2016) Volatile Compounds in
"Alvaich" Bread Produced by Milk Starter Cultural and Saccharomyces
cerevisiae. Journal of Microbial & Biochemical Technology., 8 (3) 183 —
187.

18- Al- Zahraa M. Darwish, Soumia M. Darwish and Fathy E. EI-Gazzar (2016)
Analysis of Organochlorine and Organophosphorus Pesticide Residues in Dairy
Products and Baby Foods from Egyptian Markets.  Journal of

Environmental & Analytical Toxicology., 6 (6) 412 — 416.

19-Al-Zahraa M. Darwish and Soumia M. Darwish and Mady A. Ismail (2017)
Utilization of fermented yeast rice by the fungus Monascus ruber AUMC
4066 as food coloring agents. Journal of Food Processing & Technology., 8
(1): 645 — 650.

20 —Soumia M. Darwish and Al-Zahraa M. Darwish (2017) Preparation and

evaluation of oat-kishk flakes as a new product. World Journal of Dairy &
Food Sciences., 12 (1) 19 — 24.

21-Soumia M. Darwish (2017) Effect of using red rice fermented by Monascus
ruber AUMC 4066 as replacement of wheat flour in sponge cake. World
Journal of Dairy & Food Sciences., 12 (1) 25 — 32.
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