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& EDUCATION

- PhD in Food Science, United Arab Emirates University, GPA: 3.58/4,
2019-2023

Thesis: Characterization of the Probiotic Properties of Yeast Strains Isolated
from Different Food Sources and Unraveling the Potential Nutritional
Benefits of Fermented Date Palm Pomace with Selected Probiotic
Candidates: Untargeted Metabolomics and Carbohydrate Metabolites of In

Vitro Digested Fraction

-MSC in Food Science, United Arab Emirates University, GPA: 3.75/4,
2015-2018

Thesis: Probiotic Characterization of Lactic Acid Bacteria (Lab) Isolated From
Dried Emirati Fish and the Health Promoting Benefits of Fermented Fish

Sausages by Selected Isolates

-BSc in Chemistry, United Arab Emirates University

@ SKIILS

- Interpersonal skills, Multitasking
- Proficiency in using statistical software: EXCEL, SPSS, MINITAB

- Learnability, readiness to engage in training
courses, and speed of accomplishment

- Verbal & written communication




@ CERTIFICATES

-Training course: “Certified Health Inspector”
40 hours, United Arab Emirates University, May-June 2023
this course mainly include:

o HACCP
o Principles and Practices of Food Safety
o Inspection and Auditing Skills

W EXPERIENCES
&

- Research Assistant, United Arab Emirates University, 2019-2023
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ﬁ Conference Presentations
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