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	NAME                                   :
	El-Sayed Ali Abdel-Rahman Soliman

	PRESENT POSITIONS      :
	Lecturer at Food Science and Technology

	DATE OF BIRTH                :
	20.04.1968 in Sohag (Egypt)

	MARITAL STATUS            :
	Married

	NATIONALITY                   :
	Egyptian

	CONTACT                            :
	Address (work 1):

Technische Universität Berlin

Amrumerstr.32, 13353 Berlin, Deutschland
Mobile :+49 (0)16795408882
Office :  +49 (0)30 314 27512 
Fax     :  +49 (0)30 314 71 492 
E-Mail: el-sayed.aa.soliman@tu-berlin.de
              elsayed30@hotmail.com
website: http://www.lmtc.tu-berlin.de/lvt/menue/ueber_uns/team/herr_dr_el_sayed_soliman/
Address (work 2):

Department of Food Science & Technology, Faculty of Agriculture, Assiut University, Egypt.

Address (home):
Guineastr. 20, 13351 Berlin, Germany

	EDUCATION:
	· B.Sc. (Food Science and Technology), Food Science and Technology Department, Faculty of Agriculture, Assiut University, Egypt 1991.

· M.Sc. Food Science and Technology, Assiut University, Egypt 1999.
· PhD Food Science and Technology “Food Process Engineering” Department of Food Technology and Food Chemistry, Technische Universität Berlin, Germany 2007. 

	FORMER POSITIONS:

	
	· Demonstrator, Food Science and Technology Department, Faculty of Agriculture, Assiut University from 1992 till 1999.

· Assistant Lecturer, Food Science and Technology Department, Faculty of Agriculture, Assiut University, Assiut, Egypt from 1999- 2004.

· Lecturer, Food Science and Technology Department, Faculty of Agriculture, Assiut University, Assiut, Egypt from 2007 until now
· Consultant Technology, Sugar factories Aarberg and Frauenfeld, Switzerland, June 2010 to February 2013.

· Scientific staff (Post-doc.), Food Technology and Food Chemistry, Technical University Berlin, Germany, March 2013 until now.

	RESEARCH AND AREAS
 INTEREST:

	
	· Food Science and Technology.

· Food Microbiology.

· Food Biochemistry

· Food Process Engineering

· Food chemistry and analysis

.

	PRACTICES IN FIELD FOOD  SCIENCE AND TECHNOLOGY:

	
	· Training course on modern techniques in molecular biology and their practical applications (Assiut Uni.).
· Practice course ‘Food Engineering’ (Evaporation, high pressure homogenization, pumping, heat technology, thermal analysis of fat crystals). Food Process Engineering, TU-Berlin. Germany. 

· Practice course ‘Sugar technology’ (Extraction, liquid/solid separation, evaporation, crystallization, analytics. Food Process Engineering, TU-Berlin. Germany. 

· Practice course ‘Food Engineering Science’ (Lipid and starch analysis, production of confectionary, sugar syrup, bakery). Food Process Engineering, TU-Berlin. Germany. 

· Practice on "Investigation on the turbidity formation in the stored syrup. Jülich sugar factory AG, Germany.

· Practice on "The relationship between thick juice quality and sugar quality during thick juice campaign. Aarberg and Frauenfeld, Switzerland.
· Practic on “Application of biotechnology (PCR and Protein) Assiut University, Egypt.

	TRAINING COURSES FOR DEVELOPMENT OF SOFT SKILS: 
	

	
	· The preparation of university teachers. Assiut University.
· The international publication. Assiut University.
· Behavior and ethics of the profession. Assiut University.
· The use of technology in the teaching. Assiut University.
· Management of the time and meetings. Assiut University. 
· Examination systems. Assiut University.

· Effective communication skills. Assiut University.

· Workshop: How to prepare for the Accreditation process ( National Authority for Quality Assurance and Accreditation of Education)

· Learning outcomes and curriculum maps - high education (National Authority for Quality Assurance and Accreditation of Education)
· Institutional self-evaluation of institutions of higher education ( National Authority for Quality Assurance and Accreditation of Education)

· External audit of institutions of higher education ( National Authority for Quality Assurance and Accreditation of Education)

· Leadership development. Helwan and Alfioum
· Oracle University course user Adoption Services ( Eagle program) from Oracle.
· Computer courses.

	THE VARIOUS SCIENTIFIC ACTIVITIES:
	

	
	· Consultant of the improvement of the processes and production qualities of some European sugar factories.
· Representative of German Guido Engineering consultancy company -Berlin.

· Member of Verein Deutscher Zuckertechniker (VDZ), Germany
· Editorial board member (EBM) at International Journal of Food Processing Technology
· Reviewer at Journal of Food Science and Technology
· Member of the educational quality committee in Sugar Technology Research Institute, Assiut University (STRI).
· Member of the educational quality committee in Faculty of Agriculture. Assiut University.

· Board member of the central labs at the Faculty of Agriculture, Assiut University.
· Board member of the international publication center at the Faculty of Agriculture, Assiut University.

· 

	SCHOLARSHIPS AND SCIENTIFIC COOPERATION:
	

	
	· Internal mission from the Ministry of Higher Education and Scientific Research in Egypt from July 2003 until July 2004.
· Scholarship from the Egyptian government to get a PhD from Germany from July 2004 until July 2006.
· Scholarships from the Technical University of Berlin to complete a PhD from July 2006 until July 2007.

· Scientific cooperation with Juelich sugar factory, 2005-2008, Germany.

· Scientific cooperation with Aarberg und Frauenfeld sugar factory, 2006-2012, Switzerland.
· Scientific cooperation with Delta Sugar Company. Egypt.
· Scientific cooperation with Egyptian Sugar and Integrated Industries Company (ESIIC).Egypt.

	RESEARCH PROJECTS:
	

	
	· Chemical characteristics of the formation of calcium oxalate crystals through the storage of sugar beet syrup, Aarberg + Frauenfeld, 2011,2012
· Nitrite in the beet sugar factories, 2011, 2012
· Chemical and Microbiological Studies on Polysaccharide complex Formation in Sugar Beet Raw Juice and the Possibility of Control during Extraction Processes. Aarberg + Frauenfeld, 2011
· INVESTIGATION ON ENZYMATIC HYDROLYSIS OF PLANT RESIDUES AND WASTES AS A BIOFUEL SOURCE IN THE BEET SUGAR FACTORIES, Aarberg + Frauenfeld, 2010
· INVESTIGATION ON THE RAFFINOSE FORMATION  AND ITS EFFECTS IN THE BEET SUGAR FACTORIES, Aarberg + Frauenfeld 2009
· Improvement of processes and produced sugar quality in Pfeifr & langen (Jülich sugar factory), Germany from 2004-2008. September 2005- April 2008
· Improvement of processes and produced sugar quality in Aarbeg + Frauenfeld, Switzerland. April 2005 – November 2008.

	THESES SUPERVISION:
	

	
	· M.Sc., Fadl Saael Ali (Food Chemistry and analysis).   Finished 
· M.Sc., Housam-Aldeen Farghaly (Food Microbiology). Finished
· M.Sc., Samar Hasan Abdallah   (Food Chemistry and technology)
· M.Sc., Ales Alfy (Food nutrition)
· M.Sc. Elsa Jerich (analytical chemistry) 
· B.Sc., Auxylia (analytical chemistry)  



LIST OF PUBLICATIONS:

1- Abdel-Rahman, E. A.  and Floeter, E. (2015) Phsico-chemical Characterization of Turbidity in Beet Sugar Solutions, Int. J. of Food Engineering,  (submitted). 

2- Abdel-Rahman, E. A. and Floeter, E. (2015) Reduction of Turbidity of Beet Sugar Solutions by Mechanical and Chemical Treatment, Int. J. Food Eng. 11(1): 41–49.

3- Khalifa, A.H.; E. A. Abdel-Rahman; S.A. Mohamed and F.S. Al-Barbary (2012) Characteristics of seeds and oils of some Egyptian pumpkin cultivars. J. Food and Dairy Sci., Mansoura Univ., 3 (12): 681- 697.

4- Al-Barbary, F.S.; A.H. Khalifa; S.A. Mohamed and E. A. Abdel-Rahman (2011) Evaluation and utilization of some Egyptian pumpkin (Cucurbita moschata) cultivars. J. Food and Dairy Sci., Mansoura Univ., 2 (10): 555- 567, 2011.

5- Housam-Aldeen F., Farag, M. K., Ragab, W., Abdel-Rahman, E. A. (2011) Isolation and identification of an amylolytic yeast. Journal of Assiut Agriculture.

6- Abdel-Rahman, E. A.; Smejkal, Q.; Schick, R.; El-Syiad, S. and Kurz, T. (2008) Influence of high dextran concentrations and molecular fractions on the rate of sucrose crystallization in pure sucrose solutions. Journal of Food Engineering, 84 (4) 501-508.  
7-  Abdel-Rahman, E. A.; El-Geddawy, M. A.; El-Fishawy, F. A.; Kurz, T. and El-Rify, M. N. (2008) Isolation and physico-chemical characterization of mung bean starches. International Journal of Food Engineering, 4 (1).
8-  Abdel-Rahman, E. A.; Schick, R. and Kurz, T. (2007) Influence of dextran on sucrose crystallization. Zuckerindustrie, 132 (6), 453-460. 

9- Abdel-Rahman, E. A.; El-Geddawy, M. A.; El-Fishawy, F. A.; Kurz, T. and El-Rify, M. N. (2007) The changes in the lipid composition of mung bean seeds as affected by processing methods. International Journal of Food Engineering, 3 (5)

10- El-Rify, M.N.; El-Geddawy, M.A.H; El-Fishawy, F.A; and Abdel-Rahman, E. A. (2000) Effect of processing on the amino acid composition and protein quality of mung bean seeds. Mansoura University Journal of Agricultural Sciences, pp. 93-102. 

11-  El-Rify, M.N.; El-Geddawy, M.A.H; El-Fishawy, F.A; and Abdel-Rahman, E. A. (2000) Effect of some technological processes on the gross chemical composition and mineral contents of mung bean seeds. Mansoura University Journal of Agricultural Sciences, pp. 103-113.
Conference Contributions 
[1] E. Abdel-Rahman, S. El-Syiad, T. Kurz, E. Flöter (2015) Sensitivity and accuracy of the common methods for the determination of dextrans of varying molecular mass. 4rd ESST Conference, Reims, France (poster).
[2] Abdel-Rahman, E. A. and Floeter, E. (2013) Physico-chemical characterization of particles cause turbidity of beet sugar solutions. 3rd ESST Conference Warsaw, Poland 5 - 8 May 2013 (Oral).
[3] Abdel-Rahman, E. A. (2009) A modified method for measurement thick juice turbidity in the sugar industries. International Chemistry Conference, Poster presentation (23-25 March 2009, Al-Madinah Al-Munawarah, Saudi Arabia).
[4] Abdel-Rahman, E. A. (2009) Investigation on thick juice and sugar qualities during beet and thick juice campaign. World Perspectives for Sugar Crops as Food and Energy Suppliers, Oral presentation (1-4 March 2009, Luxor, Egypt).
 [5] Abdel-Rahman, E. A.; Smejkal, Q.; Schick, R.; El-Syiad, S. and Kurz, T. (2007) Influence of dextran concentrations and molecular fractions on crystallization kinetics in pure sucrose solutions. World Perspectives for Sugar Beet and Cane as a Food and Energy Crop. Poster presentation (Sharm El Sheikh, Egypt March 2007).

[6] Kurz, T.; Abdel-Rahman, E. A. and Schick, R. (2007) Influence of dextran on sucrose crystallization. CITS 23rd General Assembly, Oral presentation (Warnemünde, Germany May 2007)

[7] Abdel-Rahman, E. A.; Schick, R. and Kurz, T. (2007) Einfluss von Dextran auf die Zuckerkristallisation. Frühsommertagung Technik, Pfeifer & Langen, Oral presentation (Bielefeld, Germany 31th May to 01 June 2007).
[8] Abdel-Rahman, E. A.; El-Syiad, S. and Kurz, T. (2006) Influence of high dextran concentrations and molecular fractions on the rate of sucrose crystallization in pure sucrose solutions. 13th World Congress of Food Science and Technology ‘Food is Life’, Poster presentation, (Nantes, France, September 2006).

[9] El-Rify, M.N.; El-Geddawy, M.A.H; El-Fishawy, F.A; and Abdel-Rahman, E. A. (2000) Effect of processing on the amino acid composition and protein quality of mung bean seeds. First Mansora Conference of Food Science and Dairy Technology, Oral presentation (Mansoura, Egypt, October. 2000).

[10] El-Rify, M.N.; El-Geddawy, M.A.H; El-Fishawy, F.A; and Abdel-Rahman, E. A. (2000) Effect of some technological processes on the gross chemical composition and mineral contents of mung bean seeds. First Mansoura Conference of Food Science and Dairy Technology, Oral presentation (Mansoura, Egypt, October. 2000).
[11] Abdel-Rahman, E. A. (1997) Evaluation of Mungbean seeds for technological utilization. Workshop on Mungbean crop in Egypt. Oral presentation, (National Center for Research, Cairo, Egypt, May 1997).
Reports and Consultants
1- Untersuchung des Sachverhalts der Eintrübung des Dickssaftes in der Rüben und Dicksaftkampagne Jülich Zuckerfabrik , 2006-2008)

2-  A modified method for measurement of thick juice turbidity in sugar beet industries (TU-Berlin, 2007)

3- Untersuchung der Trübung im Dicksaft  (DICKSAFT kampagne April 2006) (Aarberg)

4- Untersuchung auf die Qualität der Dicksaft im Zucker Fabrik Aarberg R.K. 02-10.12.2006  ( Rübenkampagne Dezember 2006) (Aarberg)

5- Untersuchung der Trübung und Feststoffe in der Rüben- und Dicksaftkampagne ZF Aarberg und Frauenfeld RK 

6- Report for Aarberg Sugar Factory DURING THE Sugar beet campaign  2007
7- Report for Aarberg Sugar Factory During  the thick juice campaign  2008 For the period 17-29 April 2008
8- A new filtration system to increase of thick juice quality Report for Aarberg Sugar Factory During  the Sugar beet campaign  2008 For the period 15th October -9th November  2008
9- Investigation on the raffinose FORMATION AND its effects in the beet sugar factories, Aarberg Beet campaign November 2009
10- Illustration of calcium oxalate formation during beet sugar production. Report for Aarberg Sugar Factory During the thick juice campaign  2010 For the period 20. April-5.May 2010
11- Investigation on enzymatic hydrolysis of plant residues and wastes as a biofuel source in the beet sugar factories, Aarberg - Beet campaign 2010
12- Chemical characteristics of the formation of calcium oxalate crystals through the storage of sugar beet syrup, Aarberg Beet campaign 2011
13- Chemical and Microbiological Studies on Polysaccharide complex Formation in Sugar Beet Raw Juice and the Possibility of Control during Extraction Processes, Aarberg Beet campaign 2011
14- Nitrite content in the beet juices and molasses, Beet and DiS. Campaign 2011-2012
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