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Ph.D. : Agricultural Engineering,
The Ohio State University, USA
October, 1996.
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M.S. : Agricultural and Chemical Engineering
Colorado State University, USA
May, 1990.
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B.S.: Agricultural Engineering
King Saud University
May, 1985.
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Professor. Department of Agricultural Engineering,
King Saud University, "1 Sept 2013- present.
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Researcher at the University of Putra Malaysia
during a sabbatical leave (First semester, 2016)
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Associate Professor. Department of Agricultural
Engineering, King Saud University, "2004- 31 Aug
2013~
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Member of the administration board of King

Abdullah Institute for nanotechnology, 21Dec.
2008-05 Dec 2010.
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Researcher at the Centre for
Research and Training. The
Birmingham, July - Sept. 2008.
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Member of the International Society of Food
Engineering, since 19/10/2008

BsysE/WSU, Pullman, WA 99164-6120

USA

Telephone:+1 509 335 6188, Fax: +1 509 335 2722
e-mail: isfe@iufost.org
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Assistant Professor, Department of Agricultural
Engineering, King Saud University, "1996- 2004"
Teaching and research.
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Member of the Agricultural  Engineering
Department Council, College of Food and
Agriculture Sciences, Since 28/2/1996
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Teaching Assistant. Department of Agricultural
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Assiry, A. M. Destruction Kinetics for Bacillus globigii Spores under Static Conditions and Extrusion
Processing. 1990, Unpublished M.S. Theses, Colorado State University, Engineering College, Fort
Collins, Colorado, USA.

Assiry, A. M.

Effect of Ohmic Heating on the Degradation Kinetics of Ascorbic Acid, 1996,

Unpublished Ph.D. Theses, The Ohio State University, Columbus, Ohio, USA.

TECHNICAL PAPERS: Papers Published or Accepted for Publication in Academic,

Specialized, and Refereed Journals

1)

2)

3)

4)

5)

6)

7)

Assiry, A. M. 2002. Energy Consumption during Extraction Process of Soluble Solids from
Date’s Flesh of Some Date Varieties. Journal Of King Saud University, Agriculture Sciences
(1) Vol. 14, 115-130

Assiry, A. M. and A. M. Elansari. 2002. Evaluation of Batch Evaporation Process of Date
Syrup by Using Ohmic Heating. Misr Journal of Agricultural Engineering. VVol. 19 No. (3).

Assiry, A. M. 2004. Destruction Kinetics of Adult and Larva Stages of Silvanidae Insects by
Direct Exposure to Heat Stress. Journal of King Saud University, Agriculture Sciences (2)
Vol. 16,177-196.

Assiry, A. M. 2003. Effect of Temperature and Soluble Solids on the pH Kinetics of Date
Juice. Agricultural Research Center, Agricultural Collage, King Saud University. Research
Bulletin No. 118.

Assiry, A. M. and A. M. Elansari. 2002. Effect of Temperature and Concentration on
Rheological Properties of Camel Milk. Misr Journal of Agricultural Engineering. Vol 20
/2:268-284.

Assiry, A. M; Sastry, S.K. and Samaranayake, C. Feb 2003. Degradation kinetics of ascorbic
acid during ohmic heating with stainless steel electrodes. Journal of Applied Electrochemistry
33(2): 187-196.

Assiry, A. M. and Aldosari, S. A. 2003. Effect of Conventional and Electrical Thermal




Stresses on the Destruction Kinetics of Oryzaephilus surinamensis: Silvanidae inside the

Fruits of Some Date Varieties”.Alexandria Journal of Agricultural Research, Egypt, Vol
48(2):69-80.

8) Assiry, Alhussein M, Sudhir K Sastry and Chaminda P. Samaranayake 2006 "Influence of

Temperature, Electrical Conductivity, Power and pH on Ascorbic Acid. Journal of
Bioelectrochemistry, VVolume 68, Issue 1, Pages 7-13.

9) Ibrahim, Mansour and Assiry, A. M. 2006. Kinetics of Color Change of Date Paste during
Storage. Journal of King Saud University, Agriculture Sciences Vol. 18:115-139 (Arabic).

10) Assiry, Alhussein M, Sudhir K Sastry and Chaminda P. Samaranayake "Electrochemical
Degradation of Ascorbic Acid during Ohmic Heating” Industrial and Engineering Chemistry
Research on 22-MAY-06.

11) Assiry, Alhussein and Ibrahim, Mansour. 2008. Influence of Temperature, Moisture Content,
Added Ascorbic Acid and Storage Period on the Mechanical Penetration Behavior of Sefri

Date. J. Saudi Soc. for Food and Nutrition. Vol. 3, No. 2:1-27.

12) Assiry, Alhussein and Ibrahim, Mansour. 2008. Kinetic of Textural Change in Sefri Date
Paste during Storage. J. Saudi Soc. for Food and Nutrition. Vol. 3, No. 2:28-50.

13) Assiry, Alhussein. 2009. Study of penetration curves of solar heat into date fruits as a mean
to control insects. J. of Engineering Science and Technology. Vol. 4, Issue 3. 251-263.

14) Bakheet, Mohammed and Assiry, Alhussein. 2009. Effect of processing temperature and
screw speed on the physical and functional properties of date-porridge. J. Saudi Soc. for Food

and Nutrition. Vol. 4, No. 1:16-39.

15) Bakheet, Mohammed and Assiry, Alhussein. 2010. Analysis of the operating conditions of
twin- screw extruder for the production of date porridge. J. Saudi Soc. for Agriculture
Sciences. Vol 9 No. 2a: 139-167.

16) A. Assiry, M. H. Gaily, M. Alsamee, A. Sarifudin. 2010. Electrical conductivity of seawater
during ohmic heating. Desalination 260: 9-17.

17) Bakheet, Mohammed, Assiry, Alhussein and Ibrahim, Mansour. 2011. Effect of Processing
Temperature and Screw Speed on the Texture Profile Analysis Properties of Extruded Date-
Porridge. J. Saudi Soc. for Food and Nutrition. VVol. 6, No. 1: 19-43.

18) Assiry, Alhussein and Ibrahim, Mansour. 2011. Influence of Added Ascorbic Acid,
Temperature and Moisture Content on Water Activity of Sefri Date Paste during Storage.
Submitted to J. Saudi Soc. Agricultural Sciences. Vol. 10, No. 2a:178-196 (Arabic).

19) Ibrahim, Mansour and Assiry, Alhussein. 2012. Effect of Storage Conditions and Added
Ascorbic Acid on the Change on the pH of Sefri Date Paste. J. Saudi Soc. Agricultural
Sciences. Vol. 11, No. 1a: 1-25.

20) Assiry, Alhussein. 2011. Application of ohmic heating technique to approach near-ZLD
during the evaporation process of seawater. Desalination, 280: 217-223.

21) Assiry, A. M. 2013. Preparation of fiber-rich powder from the flesh of date palm fruits by
batch leaching process. Journal of King Saud University, Agriculture Sciences Vol. 25, No.
2:27-39.

22) Sarifudin, A. and Assiry, Alhussein. 2012. DRY HYDROLYSIS OF CORN STARCH BY
EXTRUSION PROCESS. International Conference on Agricultural and Food Engineering for
Life (Cafei2012) 26-28 November 2012. Pp 97-111

23) Sarifudin, A. and  Assiry, Alhussein. 2014. Some physicochemical properties of dextrin
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32)

33)

34)

35)

36)

produced by extrusion process. Journal of the Saudi Society of Agricultural Sciences.
http://dx.doi.org/10.1016/j.jssas.2013.02.001. Volume 13, Issue 2, June 2014, Pages 100-106

Ahmed F. Mashaly, A.A. Alazba, A.M. Al-Awaadh, Mohamed A. Mattar. 2015. Area
determination of solar desalination system for irrigating crops in greenhouses using different
quality feed water. Agricultural Water Management, Volume 154, Pages 1-10.

Ahmed F. Mashaly, A.A. Alazba, A.M. Al-Awaadh. 2016. Assessing the performance of
solar desalination system to approach near-ZLD under hyper arid environment. Desalination
and Water Treatment. 57:Pages 12019-12036.

Alhussein M. Al-Awaadh, Bakri H. Hassan and Khaled M. A. Ahmed. 2015. Hot Air Drying
Characteristics of Sukkari Date (Phoenix dactylifera L.) and Effects of Drying Condition on

Fruit Color and Texture. Int. J. Food Eng. Volume 11, Issue 3, Pages 421-434.

Ahmed F. Mashaly, A.A. Alazba, A.M. Al-Awaadh, Mohamed A. Mattar. 2015. Predictive
model for assessing and optimizing solar still performance using artificial neural network
under hyper arid environment. Solar Energy, 118, pages 41-58.

Mohammad Fikry and Alhussein M. Al-Awaadh. April, 2016. Characteristics of Dynamics
Sorption Isotherms of Date Flesh Powder Rich in Fiber. International Journal of Food
Engineering 12(5). Pages 469-480; https://doi.org/10.1515/ijfe-2015-0223.

Mohammad Fikry, Yus Aniza Yusof, Alhussien M. Al-Awaadh, Russly Abdul Rahman,
Chin Nyuk Ling, Lee Sin Chang. 2018. Moisture transfer kinetics during roasting of Palm
Date seeds (Phoenix dactylifera L.). CAFEi2018 Pertanika Journal of Science & Technology
Oct.18: 085-070.

Ahmad S. Ma’abreh, Khalid M. Abu-Salah, Alhussien M. Al-Awaadh, and Abdellatif A.
Mohamed. 11/2018. Properties of gel formulated from nanoparticles of palm Date Syrup.
Journal of Food Process Engineering, 41(7): e12890 - n/a, Article DOI: 10.1111/jfpe.12890,
Internal Article ID: 15957623; https://doi.org/10.1111/jfpe.12890.

Mohammad Fikry, Yus Aniza Yusof, Alhussien M. Al-Awaadh, Russly Abdul Rahman,
Nyuk Ling Chin, Esraa Mousa, Lee Sin Chang. 05/2019. Kinetics modelling of the colour,
hardness, grinding energy consumption and oil yield changes during the conventional roasting
of palm date seeds. Food Science and Technology Research, 25(3): 351-362;
https://doi.org/10.3136/fstr.25.351.

Mohammad Fikry; Yus Aniza Yusof; Alhussein M. Al-Awaadh; Russly Abdul Rahman;
Nyuk Ling Chin; Esraa Mousa and Lee Sin Chang. 02/2019. Effect of the Roasting
Conditions on the Physicochemical, Quality and Sensory Attributes of Coffee-Like Powder
and Brew from Defatted Palm Date Seeds. Foods 2019, 8(2): 61-80;
https://doi.org/10.3390/foods8020061

Mohd Jaih, A. A.; Rahman, R. Abdul; Razis, A. F. Abdull; Ariffin, A. A.; Al-Awaadh, A. A_;
Suleiman, N. Jun 2019, Fatty acid, triacylglycerol composition and antioxidant properties of
date seed oil. International Food Research Journal, VVol. 26 Issue 2, p517-527.

Fikry, M., Yusof, Y.A., Al-Awaadh, A.M., Rahman, R.A., Ghazali, H. M. Jul 2019.
Antioxidative and Quality Properties of Full Fat Date Seeds Brew as Influenced by the
Roasting Conditions. Antioxidants, 8, 226; https://doi.org/10.3390/antiox8070226.

Bakri Hassan, Abdullateef T. Mustapha, Alhussein M. Al-Awaadh & Khaled A. M. Ahmed
(1, Jan, 2020) Physical and moisture sorption thermodynamic properties of Sukkari date
(Phoenix dactylifera L.) powder, CyTA - Journal of Food, 18:1, 264-273, DOI:
10.1080/19476337.2020.1738558 .

Fikry, Mohammad; Yusof, Yus Aniza; Al-Awaadh, Alhussein M.; et al (JUN 2020).
Prediction of the shelf-life of date seeds brew by integration of acceptability and quality
indices. Journal of Food Measurement and Characterization. Vol. 14, Issue: 3  Pages:
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http://www.sciencedirect.com/science/journal/1658077X/13/2
https://doi.org/10.1515/ijfe-2015-0223
https://doi.org/10.1111/jfpe.12890
https://doi.org/10.3390/foods8020061
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1171-1158, https://doi.org/10.1007/s11694-019-00365-4.

Mohammad Fikry, Alhussien M. Al-Awaadah, Russly A. Rahman. Production and
characterization of palm date powder rich in dietary fiber. (01/02/2021) Journal of Food
Measurement and Characterization. 15, pages 2285-2296.

Mohamad Ghazali, N.S., Yusof, Y.A., Mohd Baroyi, S.A.H., Al-Awaadh, A., Fikry, M.,
Kazunori, K., Mustafa, S., Abu Saad, H. and Abdul Karim Shah, N.N. (2022). Physical
Properties of Safawi, Sukkari and Medjool Dates. Conference on Food and Industrial Crops.
21-24 September 2022, e-proceedings pages 90-93.

Mohd Baroyi, S.A.H., Yusof, Y.A., Mohamad Ghazali, N.S., Al-Awaadh, A., Fikry, M.,
Kazunori, K., Mustafa, S., Abu Saad, H. and Abdul Karim Shah, N.N. (2022). An Overview
of the Key Ingredients Commonly Utilized in Commercially Available Sports Energy Gels.
Conference on Food and Industrial Crops. 21-24 September 2022, e-proceedings pages 94-
98.

Mohammad Fikry, Yus Aniza Yusof, Alhussein M. Al-Awaadh, Syahrul Anis Hazwani
Mohd Baroyi, Nashratul Shera Mohamad Ghazali, Kazunori Kadota, Shuhaimi Mustafa,
Hazizi Abu Saad, Nor Nadiah Abdul Karim Shah and Saleh Al-Ghamdi. Assessment of
Physical and Sensory Attributes of Date-Based Energy Drink Treated with Ultrasonication:
Modelling Changes during Storage and Predicting Shelf Life, 05 May 2023. Processes 2023,
11(5), 1399; https://doi.org/10.3390/pr11051399 - pages 2-16.

Syahrul Anis Hazwani Mohd Baroyi; Yus Aniza Yusof; Nashratul Shera Mohamad Ghazali;
Alhussein M. Al-Awaadh; Kazunori Kadota; Shuhaimi Mustafa; Hazizi Abu Saad; Nor
Nadiah Abdul Karim Shah; Mohammad Fikry. Determination of Physicochemical, Textural,
and Sensory Properties of Date-Based Sports Energy Gel. Gels, Vol 9, Iss 487, pages 487-499
(13 June 2023). https://www.mdpi.com/2310-2861/9/6/487; https://doaj-
org.sdl.idm.oclc.org/toc/2310-2861. DOI 10.3390/gels9060487

Hamad Alaskar, Alhussein Al-Awaadh, Ali I. Hobani, and Abdullatif Mohammed.
Characteristics of palm date fronds powders rich in fiber. J. Saudi Soc. for Agric. Sci., Vol.

22, No. 2a; 1 June 2023. Pp 34-71. https://ssas.ksu.edu.sa/ar/node/2863

Siti Aishah Baharuddin, Nor Nadiah Abd Karim Shah, Latifah Saiful Yazan, Aswir Abd
Rashed, Kazunori Kadota, Alhussein M Al-Awaadh, Yus Aniza Yusof. Optimization of
Pluchea indica (L.) leaf extract using ultrasound-assisted extraction and its cytotoxicity on the
HT-29 colorectal cancer cell line. Ultrasonics Sonochemistry vol.101 (23/11/2023) pp
106702. https://doi.org/10.1016/j.ultsonch.2023.106702.

Syahrul Anis Hazwani Mohd Baroyi, Stashia Eleaness Rosland Abel, Alhussein M. Al-
Awaadh, Mohammad Fikry, Nor Nadiah Abdul Karim Shah, Faiga Shazeaa Mohd Salleh,
Vivek Garg, Tong Deng, Yus Aniza Yus. Sweet flow: Exploring the flowability, caking,
morphology, and solubility of date sugars as promising sugar substitutes. Powder Technology.
24 May 2024. https://doi.org/10.1016/j.powtec.2024.119925.

Mohammad Fikry; Yus A. Yusof; Alhussein M. Al-Awaadh; Russly , A.; Nyuk L. Chin;
Esraa A. M. Mousa. Investigating the Impact of Storage Conditions on Quality and Shelf Life
of Full-Fat and Defatted Roasted Date Seed Powders. Food Technology Research Journal,
Volume 5, Issue 1, September 2024, Page 34-51. DOI: 10.21608/ftrj.2024.313841.1090

Development of a Low Glycaemic Index Date-Based Sports Energy Gel Enriched with Honey
and Nigella sativa: Enhancing Performance and Sensory Appeal for Future Energy Booster.
Corresponding Author: Prof Yus Aniza Yusof Co-Authors: Syahrul Anis Hazwani Mohd
Baroyi, Master Degree; Nur Maziah Hanum Osman; Hazizi Abu Saad, PhD; Siti Nurfahirah
Muhamad; Alhussein M. Al-Awaadh, PhD; Kazunori Kadota, PhD; Shuhaimi Mustafa, PhD;
Nor Nadiah Abdul Karim Shah, PhD; Mohammad Fikry, PhD; Kaiser Mahmood, PhD.
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https://dx.doi.org/10.21608/ftrj.2024.313841.1090

Journal of Future Foods. Manuscript Number: JFUTFO-D-24-00551

48) Yus Aniza Yusof , Nor Atikah Husna Ahmad Nasir, MSc; Mohd Hafis Yuswan; Nor Nadiah
Abd karim Shah; Aswir Abd rashed; Kazunori Kadota; Mohd Fakhrulddin Ismail; Alhussein
M Al-Awaadh, Collation and Correlation Analysis of Caulerpa lentillifera from Selected
Regions in Malaysia, Journal of Food Composition and Analysis. Manuscript Number:
JFCA-D-23-00480. Received: 09 March 2023

49) Exploring Regional Disparities in  Morphometric  Characteristics,
Environmental Factors, and Nutritional Values of Caulerpa lentillifera Across
Selected Places in Malaysia Nor Atikah Husna Ahmad Nasirl,2, Mohd Hafis
Yuswanl , Nor Nadiah Abd Karim Shahl,3 , Aswir Abd Rashed4 , Kazunori
Kadota5 , Muhamad Shirwan Abdullah Sani6 , Mohd Fakhrulddin Ismail7 ,
Alhussein M. Al-Awaadh8 and Yus Aniza Yusofl,3*

BOOKS:

chapter Value-added Products from Date Palm Fruit and its By-products (978-0-443-29023-7)

Hobani , A.; Al-janobi, A; Hassan, B. H; Assiry, A.; Alhamdan, A. M. (2003). Engineering Applications in
Date Processing. Scientific Publishing and Presses, King Saud University, Riyadh.

Al-Awaadh, Alhussein and Hassan, Bakri. (28/1/1432- 27/1/1434). Translation of the book: Food
Processing Operations Modeling Design and Analysis. Editors: Soojin Jun and Joseph M. Irudyaraj.
Publisher: CRC Press, Taylor and Francis Group, Boca Raton, USA. Second Edition. Publication Date:
2009

RESEARCH PROJECTS 4wfiad) ay jLéial)

1) Al-janobi , A. ; Assiry, A. ; Al-Abdulkader, A.; Gassem, M.; Al-Ruqaie, I. “Evaluation and
Development of Date Industry in Saudi Arabia by Using Extrusion and Fermentation Techniques:
Technical, Managerial, and Economical Studies”. Accepted by KACST. Project # A.T. 21-35.
1,268,880SR. Finished.

2) Assiry, A.; Aldosari, S. “Destruction Kinetics of Date Insects by Electrical Shock”. Funded by
KACST. Project # SGP-4-31. (Finished on March, 17, 2003)

3) Assiry, A.; Ohmic heating of dates. Funded by ARC 24000SR. Finished.

4) Hobani, A.; Assiry, A.; Al-janobi, A.; Gassem, M. “The use of dates in the production of
nutritious baby foods”. Funded by King Saud University, Deanship of Scientific Research. Project
# DSR-AR-11. 699000SR. Finished.

5) Al-zahrani, Saeed M.; Abasaeed, Ahmed F.; Assiry, Alhussein M. “Utilization and Processing
of Dates for Production of Fruit Sugar (Fructose),”. KACST, 1050000 SR. Project # A.T. 22-94.
2004-2007. The project team was awarded the certificate of Excellence in Research Execution by
KACST in 2009.

6) Ibrahim, Mansour and Assiry, A. M. 2004. Kinetics of Color Change of Date Paste during
Storage. (35000SR ARC 10000, Deanship of graduate studies 10000). Finished.

7) Bakheet, Mohammed Talal Gassem; Assiry, Alhussain M. Development of Date-Based
Porridge Product Using Extrusion. (KACST 40,400SR, ARC 10000, Deanship of graduate
studies 10000). Finished.

8) Bakri Hussein Hassan, Abdallah Mohammad Alhamdan, Alhussein Mohammed Assiry, and
Fahad Yahiah Aljuhaimi. 2007. An Evaluation study of the uses and hazards of plastic
materials used in food packaging in the Kingdom of Saudi Arabia. The project is funded by

6




Saudi Food and Drug Authority (SFDA) for a period of one year. Finished.

9) Assiry, Alhussein. Evaluation of Ohmic Heating Technique as a Desalination Process and
Waste Water Treatment. Funded by Shakh Mohammad Alamoudi Chair for Water Researches.
Starting 1/1/1430. 250,000SR. Finished.

10) Al-Harrah, Abdul Aziz I.; Assiry, Alhussain M.; Al-Sulai, Abdullah H. The Local raw
materials of Foodstuffs Manufacturing Industry in Riyadh Area. Funded by KACST. Project #
A.T.7-10. (379.800SR, Finished).

11) Assiry, Alhussein and Alamri, Mohammed. Effect of Heating Mechanism on the Formation of
Dextrin Nano particles. Submitted to The Long-Term Comprehensive National Plan for

Science, Technology and Innovation on 30th MARCH 2010. Under development.

12) Hassan, Bakri and Assiry, Alhussein. Moisture sorption isotherms and hot air drying
characteristics of Saudi dates (Phoenix dactylifera L.) and the effect of drying on dates color
and mechanical properties. Long-Term Comprehensive National Plan for Science, Technology
and Innovation on 30th MARCH 2010. Accepted and started 1/9/2011, 10-AGR1194-02,

Budget: 1,275,600SR. Finished by September 14, 2014.

13) Assiry, Alhussein and Achmat Sarifudin Siswandono. Effect of Reactive Extrusion Process on
Starch Hydrolysis for Production of Dextrin Nano Particles. Funded by Deanship of Graduate
Studies - King Saud University, SAR 20,000 and King Abdul Aziz City for Science and

Technology,(0035 - 10 ---1) | SAR 30,000. Finished.

14) Assiry, Alhussein Hassan, Bakri and. Development of new products from blends of date fruit
(Phoenix Dactylifera I.) syrup and paste, camel milk powder, and chickpea, by extrusion
processing. Long-Term Comprehensive National Plan for Science, Technology and Innovation

submitted on 30th MARCH 2011. , # ASTP-09, Budget: 1,510,000SR. Under development.

15) Mashaly, Ahmed Fawzy, Alazba, Abdulrahman and Al-Awaadh, Alhussein. Capacity
Determination of Solar Desalination System for Irrigating Crops in Greenhouses using
Different Quality Feed Water. Funded King Abdul Aziz City for Science and Technology, (A-
S-12-0009) , SAR 30,000. Finished.

16) Al Awaadh, Alhussein and Ma’abrah, Ahmad. Gelatinization of Corn Starch in the Presence of
Nano-sized Palm-date Syrup. Funded by Deanship of Graduate Studies - King Saud
University, SAR 20,000 and King Abdul Aziz City for Science and Technology, SAR 48,000.
(250-34-S-1) accepted 25-7-1434 H.

17) Hamed Alaskar and Al-Awaadh, Alhussein. Production and characterization of powders rich
in dietary fiber from palm date fronds. Funded by King Abdul Aziz City for Science and
Technology, SAR 60,000. (1-17-04-001-0038) accepted - -1439 H.

18) Prof. Ir. Dr. Yus AnizaYusof (Principle Investigator) and Prof. Dr. Alhussein Al-Awaadh

(Co-principal Investigator). Development of Hydrocolloid-Based Nutraceutical Sports Energy
Gel using Dates and Black Seed. In progress (1 Nov 2021 to 30 Oct 2022). SAR355,650.
Funded by  Prince Faisal Bin Fahad Award for  Sports  Research.
https://www.pfra.sa/en?httproute=True

19)
Research interests Adfiagl) cilalaiay)
Development of Palm Date products and processes. il lilae 5 ) saill Clatia yy gl
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Kinetics of Food Reactions.

Food Biochemical Operations.

Unit Operations of Food Processing Engineering.
Desalination process.

Nanofiltration of food materials.

Aseptic and Thermal Processing.

Ohmic Heating.

Extrusion Processing.
Non-thermal Aseptic Processing.
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Participation in conferences and symposia
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Yusof Y., Baroyi S., Al-Awaadh A., Fikry M.,
Shah N. 9™ UK-China PTF / 18th PTECF
“9th UK-China International Particle Technology
Forum and the 18th Particle Technology Early
Career Forum * organized by University of
Greenwich, UK

21-24 August 2023 at London, “Effect of fructose
content on variety of date powder cultivars during
compression, flowability, caking, and dissolution”

Mohamad Ghazali, N.S., Yusof, Y.A., Mohd
Baroyi, S.A.H., Al-Awaadh, A., Fikry, M.,
Kazunori, K., Mustafa, S., Abu Saad, H. and Abdul
Karim Shah, N.N. “Physical Properties of Safawi,
Sukkari and Medjool Dates”. The International
Conference On Food And Industrial Crops 2022
(ICFIC2022). 21-24 September 2022. The
waterfront Hotel, Kuching, Sarawak.

Mohd Baroyi, S.A.H., Yusof, Y.A., Mohamad
Ghazali, N.S., Al-Awaadh, A., Fikry, M.,
Kazunori, K., Mustafa, S., Abu Saad, H. and Abdul
Karim Shah, N.N. “An Overview of the Key
Ingredients Commonly Utilized in

Commercially Available Sports Energy Gels”. The
International Conference On Food And Industrial
Crops 2022 (ICFIC2022). 21-24 September 2022.
The Waterfront Hotel, Kuching, Sarawak.

Rayyan H. Al Zarzoor and Alhussein Al-Awwad.
Design of high fiber powder production line from
palm fronds. The 11" Conference of the Saudi
Society for Agricultural  Sciences entitled
"Concepts of Sustainability of Natural Resources
and the Future of Agricultural Development on the

shadow of Vision 2030" 2 April 2018,College of
Food and Agricultural Sciences, King Saud
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University, Riyadh.

Fikry, M., Yusof, Y.A. Al-Awaadh, A.M.,
Rahman, R.A., Chin, N.L., Chang, L.S. 2019.
Moisture transfer kinetics during roasting of palm
date seeds (Phoenix dactylifera L.). 4 th
International Conference on Agricultural and Food
Engineering (Cafei2018), 7 th -9 th November
2018, UPM, Malaysia.
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Mohd Jaih, Abdul Afig and Abdul Rahman,
Russly and Abdull Razis, Ahmad Faizal and
Ariffin, A. A. and Al-Awaadh, A. and Selamat,
Jinap (2017) Supercritical fluid extraction of date
seed oil. In: International Food Research
Conference (IFRC 2017), 25-27 July 2017,
Complex of the Deputy Vice Chancellor (Research
and Innovation), Universiti Putra Malaysia. (pp.
117-120).
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Al-Awaadh, A. Development and characterization
of new palm date based products. Organized by the
South African Association for Food Science and
Technology (SAAF0ST) Northern Branch. Lecture
at the Dept. of Food Science, University of
Pretoria, South Africa. 27 October 2016.
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Alhussien M. Al-Awaadh, Ahmad S. Ma’abreh.
Properties of nano-sized palm Date syrup and its
effect on the gelatinization process of corn starch, -
3rd International Conference on Food Structures,
Digestion and Health - Wellington, New Zealand,
28-30 October 2015
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Alhussein M. Al-Awaadh, Bakri H. Hassan and
Khaled M. A. Ahmed. Effects of drying conditions
on color and texture of palm date fruits. The 8th
Asia-Pacific Drying Conference (ADC 2015), The
University of Nottingham, Malaysia, Kuala
Lumpur, 10-12 August 2015.
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Alhussein m. Al Awaadh. Establish a Technical
and Business Incubation Centre. Workshop of the
fifth initiative for palm dates. Agricultural
Development Fund. Riyadh, 12/4/2015.
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A.l. Hobani, A.M. Al-Awaadh, M.A. Gassem
Date-puree snack production by extrusion-cooking
process. [P1.38]. Advances in Food Processing,
Challenges for the Future, , Campinas, S&o Paulo,
Brazil, 5-7 November 2014

gl anld ilaias 5 galse J el (s e
G A leny g hall Al 0 il ol A ddd ke
Clgaa y A0 V) aaial ol el ol jaisall
Aalrisall A3 Y delina b ) s il - Jii sl
33l (A ol ol (uline oS- S5l sl Anae (5 .2014

21436/1/14 S 236/1/12 &=

A. Al Awaadh and A. Sarifudin. Properties of
dextrin produced by extrusion process. [P1.56].
Advances in Food Processing, Challenges for the




Future, Campinas, Sdo Paulo, Brazil, 5-7

November 2014.
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Alhussein Al Awaadh, Bakri Hassan and Khaled
Ahmed. Effect of drying process on the properties
of palm date fruits. 1ST INTERNATIONAL
CONFERENCE ON FOOD PROPERTIES 2014
(ICFP 2014), Malysia, 24 — 26 January 2014
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Alhussein Al Awaadh. Rheological properties of
camel milk. World Dairy Summit 2013.1DF. Japan,
Yokohama. 28/10-1-11/2013.
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Bakri Hassan, Khald Ahmed and Alhussein Al
Awaadh. ANN Modeling of Water Sorption
Isotherm of Date Fruits Acquired by Dynamic
Vapor Sorption. (Fifth International Date Palm
Conference (FIDPC), 16-18, March 2014, Abu-
Dhabi, United Arab Emirates).
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Alhussein Al Awaadh. Development  and
characterization of new-palm date based product by
thermal extrusion processing. Second conference
on research to applications and markets. Alexander
von Humboldt foundation. Sousa, Tunisia 28—
30/6/2013.
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Alhussein Assiry. Dry hydrolysis of corn starch by
extrusion process. The International Conference on
Agricultural and Food Engineering for life ,Putra
University, Putra Jaya, Malaysia. 26-28/11/2012.
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Alhussein Assiry. Effect of added ascorbic acid,
temperature and water content on the water activity
and pH of Sefri palm date paste during storage. The
Six International Scientific Conference, Asute
University, Asute, Egypt 13-14/10/2012.
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Alhussein Assiry. Preparation and properties of
Palm Date Powder. The International Conference
of  Agricultural  Engineering, International
Commission of Agricultural and Biosystems
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Engineering (CIGR), Valencia, Spain. 8-12/7/2012.

£1433/8/22 ) »33/8/18

Alhussein Assiry. Converting processing of dates,
promising opportunities. Saudi  Society for
Agricultural Sciences - Riyadh. Scientific meeting
(35): the effects of expansion in the cultivation of
palm trees.4/2/2012.

L ey s el s gl Al e
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Alhussein Assiry. Energy requirement of electro-
conductive evaporator during seawater desalination
process. National Conference on Agricultural and
Food Mechanization (NCAFM) 2012. Kuching,
Malaysia. 10-12/1/2012
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Alhussein Assiry. Application of ohmic heating
technique for the purpose of approaching zero
liguid  discharge in  desalination  plants.
Participation in the Asian conference on
sustainability, energy and the environment. Osaka,
Japan. 3-6/6/2011.
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Alhussein Assiry. Texture profile analysis of
extruded date based porridge. Participation in the
5" International conference on the food factory for
the future. Gothenburg, Sweden. 30/6- 2/7/ 2010.
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Alhussein Assiry. Evaluation of ohmic heating
technique as a desalination process and waste water
treatment. 1% Riyadh Techno Valley water
workshop. King Saud University. 8/5/2010.
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Alhussein Assiry. Strategic Plan of King Abdullah
Institute for Nanotechnology. Oral presentation in
the second meeting of the International Scientific
Advisory Council Meeting for King Abdullah
Institute for nanotechnology in Munich Germany.
31/1-3/2/2010.
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Alhussein  Assiry. Analysis of the operating
conditions of twin-screw extruder for the
production of date porridge. Participation in the
11thASEAN Food Conference 2009. Brunei
Darussalam, 21-23/10/2009.
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Alhussein Assiry. Preparation of high dietary fiber
powder from date palm fruits. Participation in the
14th  world Congress of Food Science and
Technology. Shanghai, China. 19-23/10/2008.
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Alhussein  Assiry. Influence of temperature,
moisture content and added ascorbic acid on the
hardness and firmness of date paste during storage.
10th  ASEAN Food Conference. Subang Jaya,
Malaysia. 21-23/8/2007.
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Alhussein Assiry. Penetration curves of Solar Heat
into Date Fruits as a mean to control insects. 2006
International conference on solar cooking and food
processing. Granada, Spain. Held 12-16/7 / 2006
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Alhussein Assiry. Developing smooth and creamy
date spread by extrusion process. Oral presentation.
2006 CIGR International Symposium Warsaw, 2nd
Technical Symposium of CIGR Section VI . Future
of food engineering. Warsaw Poland. 26-
28/4/2006.
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Alhussein Assiry. Extrusion technology in the date
industry.  Participation in the second annual
meeting of the Saudi Association for Food Science
and Nutrition. King Saud University. 27-
28/12/2005.

:\SJL&A\JJ.A.\!\ @.\m.lw' "‘_gt‘éﬁ.\“wg JENT "M |
(’}J’JLJ}’-‘J\M@L‘S\@}M\ gLall) G‘L’)-’gf

~21426/11/26

Alhussein Assiry. Influence of added Ascorbic
acid, moisture content and storage temperature on
the color kinetics of date paste. 1st International
food and nutrition congress. Istanbul, Turkey. 15-
18 /6/ 2005.
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Ibrahim, Mansour and Assiry, A. M. Kinetics of
Color Change of Sefri Date Paste During Storage.
Second Symposium of Saudi Association for
Agricultural Sciences. King Saud University. 22-
24/2/2005.
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Assiry, A. M. Evaluation of batch evaporation
process of date syrup by using Ohmic heating.
Agriculture Congress 2004, with the theme:
Innovations towards Modernized Agriculture.
(University Putra Malaysia). 4-7 /10/ 2004
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A. Assiry. Energy Requirements During Extraction
Process of Date Juice. International Symposium on

Automation and Mechatronics of Agricultural and
Bioproduction Systems (ISMAB2002 TAIWAN).
Taiwan. National Chiayi University. 3-7/11/2002
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Assiry, A. M. 2001. Applications of Extrusion
Processing on Date Manufacturing. Workshop of
Engineering and production problems facing date
processing. Agricultural Engineering Department,
Riyadh, Saudi Arabia. 13/2/2001
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Assiry, A. M and Sastry, S. Degradation Kinetics
of Ascorbic Acid in a Static Ohmic Heater with
Uncoated Stainless Steel Electrodes at pH 3.5.
American Institute of Chemical Engineering,
Annual Meeting, Session T3017. Dallas, Taxes,
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USA.4/11/1999.

.26/7/1420

Assiry, A. M and Sastry, S. Degradation Kinetics
of Ascorbic Acid in a Static Ohmic Heater. Third
Saudi Symposium for Food and Nutrition. King
Saud |University, Riyadh. 26-29/10/1998.
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Sudhir Sastry, W. Wang, M. Lima, A. Assiry, and
S. Kulshrestha.Ohmic Heating: Current and Future
Directions and Opportunities. American Institute of
Chemical Engineering Paper 65e. 1997.
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A. Assiry. Degradation of Vitamine c during
electro-conductive heating. Combo block Comp.
Ohio State, Coulmbus. 6/3/1994.
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Attending conferences and symposia
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Attendance of the International Dates Conference
and Exhibition, National Center for Palms and
Dates

20-21 November 2024 Riyadh Front, Riyadh

opelly Jesl) ol S Cppasll Lol (2 alg EL) ) ga
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Third World Conference of Byproducts of Palms
(ByPalma), International Association for Palm
Byproducts. 5-6 Dec. 2023, Riyadh

Nonthermal processing technologies: innovations
and sustainability. 14/12/2022. Presented by
Professor Anet Rezek Jambrak, University of
Zagreb, Croatia. ISFE Webinar Organized by
International Society of Food Engineering.

International Dates Conference and Exhibition,
organized by the National Center for Palms and
Dates. 7-8 Dec. 2022.

Riyadh International Convention and exhibition
center.
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12th International Congress on Engineering and
Food (ICEF12), International Association for
Engineering and Food and Elsevier, Quebec,
Canada, 14-18/06/2015.
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Invited by Saudi Arabia Solar Industry Association
to participate in the workshop Sustainable
Agriculture A Solar Solution, Riyadh, 10 Sept 2014.
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17th IUFoST World Food Congress, Montreal,
Canada, 17-21 August 2014.
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Invited by naseba to attend Solar Arabia Summit.
16-17 Sept 2012, Riyadh, KSA
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Attending the water Desalination Conference in
Arab Countries. (ARWADEX 10) Riyadh Saudi
Avrabia. 11-14/4/2010.

10— all Jsall 8oLl Adat jaisa ) guian
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Attending the 5th Saudi Conference for food and
nutrition: food technology, control and healthy
nutrition. King Saud University, The Saudi Society
for Food and Nutrition. Riyadh Saudi Arabia. 9-
11/2/2010.

A 400l 5 o1 3al) el (g2 gmaad) yaigall ) gaias
03 g AL Aaala Doaall Al o 4006 L)1 5 e )
-25 ol Al s i sl 4 sl A aaal)
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Participation in the Second water desalination
research workshop. KAUST, Thuwal, Saudi Arabia.
12-13/1/2010.
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227 Js Ayl g s Ll iy e ol Ll d_adls
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Attending the 25 scientific meeting: Modern
application in the date industry. King Abdul-Aziz
City for Science and Technology.
Riyadh.22/12/2009.
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Attending water Desalination Conference in Arab
Countries. (ARWADEX 7) Riyadh Saudi Arabia.
12-15/4/2009.

T 2l Jsa ) oladl et jaiya ) san
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Attending The International Conference for
Nanotechnology industries. King Abdullah Institute
for Nanotechnology. Riyadh, 5-7/4/2009. Riyadh
Saudi Arabia.

£1430/4/14-10 o=kl s 4 dlae cllal)

Participating in the workshop of Al-Amoudi Chair
for water research. Riyadh. 9/6/20009.

ClaY (5 serd) ol o )S5 Jae Ly 5 84S HLiall
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Attending the 3rd International Conference on the
Environmental Effects of Nanoparticles and
nanomaterials. University of Birmingham, UK. 15-
16/9/2008.

£1429/9/16-15 3asiall

Attending the workshop on safety of packaging
material and plastic containers. Saudi food and Drug
Administration. Riyadh. 7/6/2007.
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Attending The first Saudi Symposium of
Agricultural Sciences: Saudi agriculture between

the expansion and rationalization. Agriculture
College. King Saud University, Riyadh. 24-
26/3/1997.
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- 1417/11/18

Attending the Annual Meeting of American Institute
of Chemical Engineering, Chicago, IL, USA. 5-
12/6/1995
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Specialized Workshops

duawadld &) Hga

Attending Vth training School on Bioencapsulation.
Nantes Atlantic College of Veterinary Medicine,

Food Science and Engineering, ONIRIS and
European Association for Integrating food Science

and Engineering Knowledge Into the food chain
(ISEKI), Nantes, France, 9-12/4/2013.
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Attending The 6th International Symposium on
Food Rheology and Structure — ISFRS.
Zurich, Switzerland. 10-13/4/2012.
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Attending workshop on Food structure. Palmerston
North, New Zealand. 15-17/2/2011.

O b A e elaall (Sl 5 88550 ) gan
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Attending The international workshop/conference
on Non-Thermal processing Enhancing food safety,
quality and functionality. Montreal, Canada. 11-
13/10/2010.

21431/11/6-4 xS

Attending workshop on thermal processing in
desalination plants. Riyadh Saudi Arabia.10/4/2010.
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Attending short course on Fate and Effects of
Engineered Nanoparticles in the Environment. The
University of Birmingham. 14/9/2008.
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~1429/9/14

Attending  workshop on “HACCP”. Saudi
Organization for Standards and Measurements.
Riyadh, Saudi Arabia. 8-9/9/1998.
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Attending workshops and other training events
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Attending a 10 hrs program in the BlackBoard.
King Saud University, Riyadh. 6-7/1/2011
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Attending workshop: Being a leading academic
through turbulent times. King Saud University,
Deanship of Skills Development. Jeddah, 3-
4/2/2010.
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Attending program in: Self-study of Faculties and
Programs. King Saud University, Deanship of Skills
Development. 7-8/11/20009.
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Attending a workshop on strategic planning skills,
Key performance indicators, and score balanced
cards. Amman, Jordon. 1-14/8/2009.
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-1430/8/23

Attending a workshop on the principles of quality
management. King Saud University, Riyadh. 13-
15/6/20009.

3 gr Al Anala 3252l 5 o) il 550 ) gaas
=1430/6/22-20

Attending a workshop on quality applications in the
higher education. King Saud University, Riyadh.
25-26/5/20009.

Qw\aﬂ\‘éﬁ@w}m}d\dm&i)}ij
. 1430/6/2-1 2 52 cllal) dnals

Attending The Second workshop on Program and
Course Specifications. King Saud University.
4/11/2007.

R 5 gl sl a5 (A ApEN LSSl ) gacas
2 1428/10/23 .2 2 cllal) daala

Supervision of graduate students

L) clad ) Col e Gl L&)

Mathematical Modeling of Ohmic and Sous vide
Cooking Methods and Quality Characteristics of
Camel Meat. Moaz Othman

26/12/2024

(Member of Examination Committee).

RAJA.\M u\MD‘JAJMMJMﬁL\AuM

Olaie e )3 Maa JoY) aall 4 il 52 sl
26/12/2024

Development of a mixing system in microwave
ovens for drying coffee beans: heating uniformity,
drying Kinetics, and quality. Abdulrahim Abubakar
Mohamed

27/5/2024

(Member of Examination Committee).

i ) s el Al ) A S8e Al guae
(O Qs il Gy g5 pSaal) )0 8 als U
pnlle B3 gall s Cadaill A8 a5 ()l pall Guilall

2 1445/11/19.30m0 S 59

External Examiner for the Thesis: EFFECT OF
VOLATILE OILS AND LASER RADIATION ON
QUALITY AND SHELF-LIFE OF BEEF
SAUSAGES DURING COLD STORAGE Ahmed
abdelreheem abdraboh Mohammed Submitted To
Department of laser Application in Metrology,
photochemistry  and  Agriculture  (LAMPA)
(Biotechnology and  Agriculture) In  Partial
Fulfillment of the Requirement for the M.Sc Degree
in Laser Science National Institute of Laser
Enhanced Science (NILES) Cairo University.2023

Techno Economic Assessments of Broiler Houses
Sandwich Panels Using Dynamic Modeling and
Simulation

(Member of Examination Committee).

ROl O s yriealall Al y Ad8lie A3a] giac
plasialy ol 2l s (3 L)l Wil Ol (salassy)
(L e e o s LS ST d )

- 29/10/1443

Production and characterization of powders rich in
dietary fiber from palm date fronds.

(Major Advisor).

10/03/2022

oy ] 1O st fiealall Al ) A58 dad ) jia
syl L G e LI OV aae 3L
- 1443 /8/ 7 puedll ¢ Susall Gan jllae (43 2ea

Study of Drying Characteristics of Camel Meat
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(Member of Examination Committee).

daa (o e llaae o all YA it el
~228/06/1443¢ Swall

External Examiner for the Thesis: Quality
evaluation of sesame oil using gamma rays, laser
and image analysis during storage, which has been
submitted by Shaimaa Rabea Ali to the National
Institute of Laser Enhanced Sciences for awarding
the Ph.D. Degree, 2019.

(‘—“‘A“‘S\“—L':’)EJPHLML‘“JHL;;)LAUM
LB ) gl Jdaiy 3 lll g Lala da il alass
dgrall o au ) eland QB (e dapai o3 (53 5 0 3a30
nb,ﬁﬂ\&.;ﬁ@.dw\)}:\m”id@kp\

2019

Determining and modeling photovoltaic cell
capacity for water pumping systems in arid areas.
M.Sc.Thesis. Mohammed Shaban, 22/04/ 2019.
(Member of Examination Committee).

a0 o) gty yricalall Al ) 45806 A0a] puae

o ol g alaid Aty g 5ol LAY R A
A1440/8/17 ¢gon 2axa Al Ghlial

Dynamic vapor sorption isotherms, sorption
thermodynamics and kinetics of dry Sukkari date
powder. M.Sc.Thesis. ABDULLATEEF TAIYE
MUSTAPHA,  27/11/ 2017. (Member of
Examination Committee).

Db ) s it vealal) Al ) A 38lie Aia] gac
Al ol el 5 (Saalipa ) (s 1) ) iy
21439/3/9.sthas cihalllie

Mohamed Fikry Mohamed -PhD student, UPM-
member of the supervision committee on his
Doctorate, 28 May 2017

A_AMD\)}\SJ_“ML‘.&JEQU\)JY\;\_\;JM
S1438/9/2.L e |55y Amelas ¢(5 S8

Moath Abdo Othman. M.Sc. 30/4/2018. Effect of
cooking method on the physical, mechanical,
thermal and sensory properties of Camel meat.
(Member of Examination Committee).

Sl 5 Al al i) e e Lall 4% )k
|3 W A_=s _d_fg\(ﬁAﬂ:g\_uﬂ\jz\_Ubﬂ\j

21439/8/14.0\ic

Mohammad Fikry. M.Sc. 2/5/2016. Production and
characterization of powder rich in fiber from palm
date flesh and see. (Major Advisor).

Dl 55l e GLIVL A Sialiss Cinasig
1437/ 7125 | 5058 Sana fllall (0 Ansidl

Ahmad Saleh Ali Ma’abreh. M.Sc. 7/1/2015.
Gelatinization of Corn Starch in the Presence of
Nano-sized Palm-Date Syrup. (Major Advisor).

L ) gy el Al (e Y1 diad ) i
e Aadiall 5 alel (5 515 JAS el G 3535 3,
21436/ 3/ 16 5 _nae zlia 2eal /llal)

Mahmoud Jalal Al-Amshiti. M.Sc. 3/6/2014
Development and evaluation of a nutritious drink
from cows camel milk and date syrup Dibbs.
(Member of Examination Committee).

S ala s SR s (e (ghhe g e il
=, SR A

1435/8/4. ais!

&l

AN QA /L A

Meilana Dharma Putra. Ph.D. 25/5/2014

Process Investigation on Productose and SCP from
dates Syrup by Selective Fermentation. (Member of
Examination Committee).

A o (g s tma sl ) @A 1) AN sy 4 S8l A ia] g unc
O Alall a9 i g ) 5 )5Sl L) Cillee
AnlEny) sednl) A alaai ub il il ac

1435/7/25 ) 5 g0 L pla Ul /alall (e daiall g

10/5/2014
System
Requirements in

Ahmed Fawzy Mashaly. M.Sc.
Determination of Solar Desalination
Capacity to Meet Water
Greenhouses. (Co-Advisor).

RPN IRETIE TR EE IR I EIRACIRE S
2aal feadUall e dadial) g de ) ) 3 G guall Al
21435/7/10 . Al s ) 8

Mohammed Abdallah Zeinelabdeen. 4/2/2014
Production of Fructose and Bioethanol from Dates

C\_\J\M\‘)Ju\ys_\‘)fmw\du‘)whnuw
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Syrup. (Member of Examination Committee).

il pac el JHEN aggs 58 AN S
21435/4/3 . Oaaladl G dllae deas Ul

Achmat Sarifudin. M.Sc. 29/4/2012. Effect of
Reactive Extrusion Process on Starch Hydrolysis for
Production of Dextrin Nano Particles. (Major
Advisor).

Ll sy el Allsy e ol iy daal ) jha
Gl Ly Lol 450 e Jelall 33 dlee

21433/ 6/ 8/ 553l suss (o iy jlus

Almanaa, Maher M. M.Sc. 2011. Study of Some
Engineering Properties of Camel Milk. (Co-
Advisor).

Al ol pricaldl Adla ) e lacliea By da
e IR 1 e il Gl 531 nns
S1431/11/19 ¢l sens

Mohammed Bkheet. M.Sc., 2009. Development of
Date-Based Porridge Product Using Extrusion.
(Major Advisor).

@Al G Alee aladiuly Sl oy miie skl
21429/2/19 .1 auld Pk (s ame UL

Ahmed Sulaiman Al-Soail. M.Sc., 2006. Effect of
temperature and relative humidity of basic
mechanical and texture profile analysis properties of
dates. (Member of Examination Committee).

o il o) sy el Alls ) A8l 2l gzac
K%SMM\UA\}AS|L_A‘;@)-L)ML5}M\}3J\A‘
Ul gl gal o Udadl) Jgdail) al g8 5 Al

21427/11/22 .Jasnd) Gl (1 20al

Mansoor Naji Ibrahim. M.Sc. 2006. Kinetics of
some engineering properties of Sefri date paste
during storage. (Major Advisor).

ol ) sl dnigll Gal sall sy 53548 a
21427412 a) ) auld 2l

Fahad Ibrahim Al-Ahmad. M.Sc., 2006.Effect of
storage conditions and packages on engineering and
sensory properties of dates. (Member of
Examination Committee).

G b LRI DAY s e o ) el
A1427/1/11 21 anl 5l

Khaled Ali Al-Yahya. M.Sc., 2005. Measurement of
thermal properties of some types of fish and meat.
(Member of Examination Committee).

o A D e el Al A8l din) yome
21426/2/19 o~ e

Appreciation letters and Plagues

£oally Sl cilihd

Silver Award for our project titled "Date Dynamo:
Fueling Your Fitness Journey with Low-GI Bliss!".
This project was a collaborative effort under the
auspices of the Prince Faisal bin Fahad Award.
Awarded by Malaysia Technology Expo (MTE):
Sustainable  Development Goals International
Innovation Awards and Expo 2024, held virtually
from August 7-9. MTE 2024 serves as a prominent
platform for scientific competition and showcasing
inventions in Malaysia.

Yus Aniza Yusof, Alhussein M. Al-Awaadh,
Mohammad Fikry, and others

GOLD Award. project title "Date Dynamo: Fueling
Your Fitness Journey With Low-GI Bliss"

International Invention, Innovation, & Technology
Exhibition (ITEX 2024) from 16-17 May 2024 at
KL Convention Centre (KLCC), Kuala Lumpur.
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ITEX 2024

Yus Aniza Yusof, Alhussein M. Al-Awaadh,
Mohammad Fikry, and others

College Plaque for active participation in the
accreditation process of the Collage of Food and
Agricultural Sciences. 2011.

e Y 4 (‘;;\_\s.\l\ Jlac| g_g el A< Ll s g
21432 Ael M54l o e LI <Y

College Plaque for active participation in the
preparation of the strategic plan of the Collage of
Food and Agricultural Sciences. 2011.

A ballsla eof 34 Tladll A L Sall jn &g
21432 Ae) N5 432 ) o sle A0S L) i)

Plaque from Al-Agar Group for Participation in the
workshop of the Water and Energy Symposium.
King Abdullah Economic City, Jeddah, 26-
27/5/2010.

Jac A5 84S HLiall | jais e V) A sana (e g0
ool A ae Sl duae- 12 48Ual) 5 oluall (gatia

~21431/6/13 2>

Riyadh Techno Valley Plaque for participation in
the 1% workshop on National need for water and
innovative solutions. 18/5/2010.

@) s (Y Janll 45 )5 B AS LI jaEie
Jslall s Al gl dalall slyall Jlae A diill aly )l

4 1431/6/5 35Sl

A Letter of thanks and appreciation from the Dean
of King Abdullah Institute for Nanotechnology,
King Saud University for the positive role and
constructive participation in the Institute. 2010.

il At ) dae Sl dgaa diae eSS Gillad
b i il A el L
21430, 224

Certificate of Excellency in research-silver degree.
Project: UTILIZATION AND PROCESSING OF
DATES FOR PRODUCTION OF FRUIT SUGAR
(FRUCTOSE). From King Abdulaziz City for
Science and Technology, Riyadh Saudi Arabia.
13/12/20009.

&l g IOt ddpadll A jall— el Casl) salg
ALl Aiire ¢ )9S Hally aS)gall S Ly gl
~21430/12/26 A58l 5 o glall 3 5allae

Certificate for recognition in participating and
contributing in the 14" World congress of Food
Science and Technology, Shanghai, China, 19-
23/10/2008.

@\}\ ‘;AS\_’J\ ta;ﬂ\ ‘;A FRIPY| :\S‘)\_&Aﬂ 83 Bl
-21429/10/23

A scholarship from King Abdullah Institute for
Nanotechnology: summer research and training in
The Centre for Environmental Research and
Training. The University of Birmingham, July and
Sept. 2008.

(a\_c 9 & L.,S_)G—*:‘ saatiadl A Slaall se\_ﬁ.u),ﬂ\_ul;
- 1429

Certificate for recognition from the Chair of the
Saudi Society for Food Science and Nutrition for
participation in the 2* Annual meeting of the
Society held in the College of Medicine, King Saud
University. 26-27/12/2005.

L3 sl Amanll 85l Gadae ) (e S
SU g i) olalll 8 AS jLball 45030 5 ¢12a) o lal

- n

~21426/11/26-25

A Letter of thanks and appreciation from the Chair
of the scientific committee of the second
symposium of the Saudi Society of Agricultural
Sciences for evaluating the symposium's forums.
20/3/2005.

Al 5 saill Apalell Aalll Gupd ) (e S ldad
B9l s apdil dne) ) 5l o sdall 400 grid) dpaaall
»1426/2/9

A Letter of thanks and appreciation from the Chair
of the Saudi Society of Agricultural Sciences for
positive participation in the program of the second
symposium of the Society held in the Collage of
Food and Agricultural Sciences. 22-24/2/2005.

4 sl dmand) 310 Galae ad ) e S ldas
2 seladl daalall g (ola¥) Hsallde] )5l o slell
b e A5 A geaadl Apeall A0 5 23l sy
9 2 sra L) Aaalag A ) 3l s Anae Yl aple 4K

21426/1/15-13 (s 5 il
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Courses Taught

il gl G

AGEN 201 Principles of Agricultural Engineering

dae )l digll el 538 201

CHEN 212 Thermodynamics and Heat Transfer.

Bl Jil s ) jall Saalipal) oS8 212

AGEN 311 Heat Transfer in Bio-systems.

Ayl alaill s 50 all JEl e 311

AGEN 320 Fundamentals
Engineering.

of Food Process

Y it dia a8 320

AGEN 421 Thermal Operations in Food Process
Engineering.

LAY g Auia (3 2 )l pall clileall )58 421

AGEN 405 Field Training.

‘5.1\3..3.« X w405

AGEN 445 Food and Bioprocess Engineering I1.

2—95}.3;‘\} GJ\.J:J\ é;um.\l\ Awdia BP% 445

AGEN 490 Research and Discussion.

iliilia g Cany 38 490

AGEN 491 Graduation Project-1.

A -z Aaig ssia yn 491

AGEN 492 Graduation Project-2.

2 -z A g s se yn 492

AGEN 530 Thermal Process Design of Foods.

A WAy ) all dleledl aranai 38 530

AGEN 580 Selected Topics
Engineering Graduate.

in  Agricultural

3,39‘))3\ :Lud.\.@J\ ‘f 3)\354 @m\_yﬁ BB 580

University and community service

aaliaall g Azalad) Aadd

Member of the teaching assistants and scholarships
Affairs Unit. 23/11/2020 to date.

AL (pfiinall g Gaasmall () Al Bas  guac
OV s s 1442/4)7

Head of the Committee for Teaching Assistants,
Lecturers, Scholarships and attracted talents. 2019
till now.

Oiataall 5 o palaall g cpamall (95l Adad
O (S 1440 andlly uladivdl

Member of the Educational Affairs Committee and
Cooperative Education in the Department 2019-
2020.

amally 3 ol 2Bl Aol ¢ 3 530 B i
1441-1440

Head of the Department of Learning and Teaching
Committee. 2018-2019

1440-1439 . anadlly G il 5 alaill diad (s

Member of the learning and teaching committee of
the department 5/9/2013

- 1434/10/29 asdls [, 5 alal) Ainl gome

Member of the Scientific Advisory Committee, 13th
CONFERENCE OF FOOD ENGINEERING
(COFE) 2016

September 12-14,
https://u.osu.edu/cofe2016/scientific-advisory-
committee/ College of Food, Agricultural, and
Environmental Science Campus, The Ohio State
University, USA.

Member of the Scientific committee, International
Conference on Appropriate Technology 2015 in
October 5-7th, 2015, organized by Center for
Appropriate Technology Development —Indonesian
Institute of Sciences (Pusat Pengembangan
Teknologi Tepat Guna-Lembaga llmu Pengetahuan
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https://u.osu.edu/cofe2016/scientific-advisory-committee/
https://u.osu.edu/cofe2016/scientific-advisory-committee/

Indonesia). http://situs.opi.lipi.go.id/icat2015/

Representative of the Department of Agricultural
Engineering in the committee to study the status,
standards and requirements to increase the salaries
of faculty members and their like. College of Food
and Agricultural Sciences. 25/9/2012

el g da gl pa g dial (8 andll Jies
& Ons ol A eliac) il e 33 1 da sl

2 33/11/9 peaSa

Head of the Committee for recruitment and
development of faculty members and employees in
the department. 5/9/2012 till 2014

1435 21433/10/18 . adly (il gall

Member of the Standing Committee of auditing
specialized experts, Office of Vice President for
Development and Quality. 19/5/2012.to 23/1/2013

A cmaadl daal el ol al Aalal) Lialll g
_81433/6/28 3asall 5y shaill daalall
51434/3/11

Member of the Editorial Committee of the Journal
of King Saud University (branch of Agricultural
Sciences). 30/6/2008- till now

ol & ) 3 yans L) dnaln Alaa s ja3 il gumc
21436/2/19 1 21429/6/27 (e, )

Member of the academic accreditation committee of
the College of Food and Agriculture Sciences.
17/9/2012 to 13/3/2013

32V asle 3S _apalSY) slaic Y dial guac
21434/11/1 21433/11/1 4e) )3l

Member of the Board of the evaluation and
academic accreditation unit of the College of Food
and Agriculture Sciences. 5/3/2006- 10/1/2009.

AT a8V Slaie W) 5 il B g ulae gaac
A1430/1/14 21427/2/5 4e) )3 s 422 Y1 asle

Member of the committee to establish unit for food
processing and palm date technology in the collage.
18/11/2009- 17/11/2010

21431/12/27 21430/12/28 4K,

Member of the Strategic Planning Committee in the
College of Food and Agriculture Sciences.
18/1/2009-6/1/2010

TN asle A 3 ol iy Aall dinl e
21431/1/21-1430/1/22 32, 3 5

Member of the scientific research Committee in the
department. 16/1/2010-5/9/2012

s 21431/2/1 pndly alall Cindl Zinl gome

.1433/10/18
Member of Learning and Teaching Committee. siaa1431/2/1 (,...uslb ol (,L_d\c\_\;j 5
16/1/2010-5/9/2012

.1433/10/18

Member of the Committee for Excellence in
Teaching in the University. 19/11/2007-10/12/2009

draladl Gl A el 3 3] Aadlall Ll giac
~21430/12/23 ) 1428/11/10

Member of the Committee for recruitment and
development of faculty members and employees in
the department..19/10/2008 to 5/9/2012.

il 2 eliae ] el g lUaging dial giac
~21433/10/18 -.21429/10/19 .amdlly

Head of the Committee of Quality Assurance,
Department of Agricultural Engineering.19/10/2008
—10/1/2009

o 30 Raigl) o 535 (e inl e
~21430/1/14 .21429/10/19

Member of the committee for curriculum and
programs of at the College of Food and Agriculture
Sciences. 23/4/2005- 1/12/2008.

42 V) le A0S Dl ) pral ) g Jakadl) diad guac
21429/12/3 N 21426/3/14 ade) ;50 5

Coordinator of the Department with the Vice
President for Branches to oversee the program to
recruit outstanding professors and researchers for
the program of Prince Sultan bin Abdul Aziz
International Research Scholarships. 5/3/2008.

<l & ) 055l dnalad) AAS 5 pa adl) Fusia
O maiall Cpfinl) g 33LLY) Ui ey e
21429/2/27 5 jaaial dgiall

Member of the Committee for education and
counseling the college student. 18/1/2008.

AL Al 0l Y 5 dse gl Adad guac
~1429/1/10
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Member of the Committee for visualization on the
use of the Electronic Gate award obtained by the
Department. 11/11/2008

B yla (pe daldiwY) J s il yall gl ddal gac
il Lle Jumn il 5 i 5 SIY) 244
41429/11/3

Member of the Department Committee to develop a
mechanism for implementing the contents of the
Graduation Projects courses 491 AGEN and 492
AGEN. 4/9/2008

§ e Sy sine 35 A1 ) sl A gume
A1427/9/4 . 5492 5 )% 491 z Aig 5 pia

Head of the Committee for Academic Accreditation
in the Dep. Of Ag. Eng. 5/4/2006- 10/1/2009.

21427/3/7 anilly aplSY) dlaie ) dial ) jia
21430/1/14

Member of the Committee for the establishment of
food processing unit in the departments of
Agricultural Engineering and Food Science and
Nutrition. 1612/2005- 4/12/2006

M@&\M\@Mﬂ\bh};@ﬂ\u}m&
Aol s e W) le s dge) ) 3l Al
21427/11/14 ) 1426/11/15

Member of the committee for curriculum and
programs in the department. 23/4/2005- 1/12/2008.

AT426/3/14 (o anily o)yl g Ll dia pome
21429/12/3 )

Member of the Committee to consider the proposal
on the joint master's program in biotechnology.
21/5/2004

21425/4/12 i poall Al & i)

Member of the committee on graduate students and
Alumni Relations. 17/4/2000- 24/12/2006.

QAQH)Q\QGMJGM\MLQ}}ZM;}}@
21427/12/4 N 1421/1/13

Member of the Committee for registration of
courses for students of the department in
coordination with the registration office of the
college. 29/8/2006.

il o] Al ) el Jandi Al pime
~1427/8/5

Member of the Committee to prepare for a
symposium on manufacturing dates in the Kingdom.
14/3/2006.

O B3 Al AulSa) (e ) sl pda s Ainl guac
21427/2/14 ALl ) saill aoial

Member of the Committee to study the possibility of
collaboration  with academic and research
departments like the Department of Agricultural
Engineering in the Arab and international
universities.25/10/2003.

e il 5 anlSY) () sladll Al Al y0 Al guac
Claalall 8 4o ) 5 A gl audl A BLaall HLugY)
21424/8/29 Axdlall 5 4y sl

Member of the Committee for development of
standards and regulations regarding the purchase of
hardware and equipment, Department of
Agricultural Engineering. 23/9/2003.

21424727 dae) )5 dtigh andy Slandll

Coordinator of the field of food processing.
30/10/1998- 2/9/2005.

&) 21419/7/10 : Sl sl Jlas (Gusia

41426/7/28
Evacuation team member, Department of dae) )l dunigl) andy DAY (31 B gac
Agricultural Engineering. 28/8/2004. 21425/7/12

Head of the Committee for appointments and
scholarship in the Department of Agricultural
Engineering. 16/9/2003.

LM Aetigl) o 8 LTy el i sie
-~ 1424/7/20

Head of the Cultural Committee of the department.
16/9/2003.

A 1424/7/20 mills LA Liall o

Member, Scientific Committee of “Dates Industry
Workshop: Engineering and production problems
facing the manufacturing sector of Dates in the
Kingdom". Agric. Eng. Dept., KSU. 2000.

AealiY) 5 Apmaigh JSUaA) 23 o) dpalal) Linlll g
ASLealls ) gl i’ Lk 4l 5 3l
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Coordinator
30/10/1998.

of Food Process Engineering Lab.

ZRE T ieal Ain Jabae Lo oy

~1419/7/10
Member of the Committee to study the project of | 4uSIL (g )S jo juida oLl g g e Al )0 Aia] guac
establishing a central laboratory in the College of 21420/9/21

food and Agriculture Sciences. 29/12/1999.

Head of the Committee to study the possibility of
benefiting from the support of a number of research
projects concerning the use of nuclear techniques in
many areas in Agricultural Engineering. 5/2/2001.

e e aed (e ALY Al Al jo Adal ) j3a
& A sl gl aladniily Adlatial) Afianl) ay jLiiall
Ase) )l duaigdh (8 OV (e sl
~A1421/11/12

Member of the Committee to study the possibility of
forming a book based on the class notice of the
Fundamentals  of  Agricultural ~ Engineering.
27/9/1998.

o) 330 5 4830 ) _A] AlSal Al 2 Ainl gume
21419/6/6 A5 3ua e 31 duigl)

Member of the Assessment Committee of research
and discussions course AGEN 490 for the first
semester of the year.2001/2002.

D0 490 a8y cliblie g Cinysale pri Aial guac
21422/1421 alall J Y o) )} Jucadll

Member of the Committee to evaluate the reports of
the field training AGEN 405 and submit a report on
the course on the second semester.2001/2002.

Sl il sale )l e ¢ DY) Aial guac
S sl ) Jaaill salall ey 55 aaE s ) 38 405
21422/1421

Member of the Committee to examine appropriate
ways to raise the student's level of scientific and

G (5 yinna o) Al ol ) 3 &ia) gome
AT424/2/26 ansilly b jaall 5 astigl) 5 alal

engineering knowledge in the department.

28/4/2003.

Head of the study committee to improve the | _aus g1l itV g ela¥) Cuaddul pndial i
performance and  functional discipline for | ~

employees of the Department of Agricultural
Engineering. 27/4/2003.

21424/2/25 aul) 4 susi]

Secretary of the Department of Agricultural
Engineering Council, College of food and
Agriculture Sciences. 1998-2000

ey psle Al dne] )l dunigl) ol (ulae el
C 2 1421-1419 Smmalall Gaalall de) 3l

Head of sport committee, Dept of Ag. Eng. 2002-
2003.

a 1423-1422 avdlly daaly ) diall) | jie

Head of cultural committee, Dept of Ag. Eng. 1999-
2000.

2 1420-1419 avall 2l 2alll ) i

Head of the Appointments Committee and

Scholarship, Dept of Ag. Eng.2003-2006.

A 1426 - 1423 andlly Glai¥) g Gl A3ad ) e

Head of the Committee to follow-up teaching
assistants and scholarships. 1999-2003.

— 1419 anadlly Gafintiall Aalia g (pageal) Aial ) ie
21423

Member of the Student Affairs and college Alumni.
20/12/1999- 5/11/2003

1420/9/12 3381 Gy AV 5 AL () 5 inl pome
21424/9/11-»

Member of the committee for awareness of the
dangers of smoking in the College of food and

—a 1417 ¢ LI ol )yl Ao gil) dial e

Agriculture Sciences. 1997-1999. 1419
Member of the organizing committee of the college AL Algall cl SN yuw (,.\.L.u Al g
final exams. 1997-1998. 2 1418-1417
Member, Advisory Committee of the Centre for (o) ald Y S el 4 HLinu) Aaalll giac
Agricultural Extension. 1999-2000. ) 2 1420— 1419

23




University and Community Services

el g dralad) dacd

Member of the scientific committee ByPalma
conference, International Association for Palm
Byproducts. 5-6 Dec. 2023, Riyadh

Member of the Scientific committee, International
Conference on Appropriate Technology 2015 in
October 5-7th, 2015, organized by Center for
Appropriate Technology Development —Indonesian
Institute of Sciences (Pusat Pengembangan
Teknologi Tepat Guna-Lembaga llmu Pengetahuan
Indonesia). http://situs.opi.lipi.go.id/icat2015/
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Pusat Pengembangan Teknologi Tepat Guna-

Lembaga lImu Pengetahuan Indonesia.
http://situs.opi.lipi.go.id/icat2015/

Representative of the Department of Agricultural
Engineering in the committee to study the status,
standards and requirements to increase the salaries
of faculty members and their like. College of Food
and Agricultural Sciences. 25/9/2012
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Member of the Editorial Team of Modern Applied
Science Journal, Toronto, ON., M3J 3H7, Canada
Website: www.ccsenet.org

11/6/2012 till 2016/6/10
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Member of the Committee to test and Interview for
new applicants for wvacant jobs, Agricultural
Engineers, at the College of food and Agriculture
Sciences, 24/12/2011-22/2/2012.
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Assessment  of student research
2011/2012.

competition
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Member of a team formed by Ministry of health,
General Administration of Medical Research,
Riyadh to make a plan to study the fast food meals
and their relationship to obesity and other diseases.
28/9-2/12/2011.
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Member of the Committee to test and Interview for
new applicants for wvacant jobs, Agricultural
Engineers, at the College of food and Agriculture
Sciences,6-24/1/2011
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Member of the Editorial Committee of Journal of
Nanotechnology, King Abdullah Institute for
Nanotechnology.

Jan. 2009-Dec 2010.

21432/1/24-1430/1/25 . 4l

Participation in the workshop of the Water and
Energy Symposium. King Abdullah Economic City,
Jeddah, 26-27/5/2010.
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Participation in the second meeting of the
International Scientific Advisory Council Meeting
for King Abdullah Institute for nanotechnology in
Munich Germany. 31/1-3/2/2010.
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Member of the executive committee. The
International Conference for Nanotechnology
industries.  King  Abdullah  Institute  for
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https://mail.ksu.edu.sa/OWA/redir.aspx?C=oDeZevDnQkCNRlcDMDxK9lnhzWftXc8ImxkSpJSq4I1oZJU_TrfOhpiNLxhvViLh22E7VLKZ3Vk.&URL=http%3a%2f%2fwww.ccsenet.org
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Nanotechnology. 5-7/4/2009. Riyadh Saudi Arabia.
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Member of the scientific committee. The
International Conference for Nanotechnology
industries.  King  Abdullah  Institute  for
Nanotechnology. 5/1-5/4/2009. Riyadh Saudi
Avrabia.
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Participation in the first meeting of the International
Scientific Advisory Council Meeting for King
Abdullah Institute for nanotechnology in Riyadh.
1/3/2009.
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Membership of the Committee to study the causes
of cancellation of date fruits from Saudi Arabian
Airlines-sales list due to the large number of
damaged and decayed date fruits.28/5/2007
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Head of the Committee to prepare a report on a
scientific question received from the Grand Mufti
on the recycling of organic waste to manufacture
fertilizers and fertilizer for the fields producing fruit
and vegetables. 12/3/2005
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Head of the Committee to give opinion on the
Memorandum from the Ministry of Education:
Educational Development, on the development of a
comprehensive curriculum at all stages of
education.18/11/1998
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Evaluation of papers for the Scientific Journal of
King Faisal University, Al-Ahsa.11/5/2004
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Teaching two workshops for one semester to the
Technical College employees (through King
Abdullah institute for studies and consultations),
2006:

Automatic  Control in
Processes. 3 credits.
Fundamentals of food process engineering. 3
credits.

Food Manufacturing
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Evaluate some of the specifications of the Saudi
Organization for Standardization and Metrology.
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Participate in the radio program "in the circle of
scientific research."
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Presentation in the Series of public lectures in the
Department  of  Plant  Production.  "Food
sterilization." College of food and Agriculture
Sciences. King Saud University, 1002.
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