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Professional Experience

April 2002 - December 2002

World Health Organization (WHO)

Regional office for the Eastern Mediterranean

Regional Centre for Environmental Health Activities (CEHA)
Amman - Jordan

Job title: Short term regional consultant

Compile environmental health data related to eastern
Mediterranean region and to develop a linkage andassociation
between health andenvironment.

Assist in the follow up and implementation of technical and
administrative activities related to food safety andchemical

safety.

Preparation project work plans; national training activity formsand
prospectus for implementing national trainingactivities.

Identify national or international consultants in consultation with
CEHA coordinator and CEHA technical staff.

Review reports of the national training activities coordinators and
consultants and training materials developed in the framework of
the above activities.

Provide comments and advices and prepare progress andfinal
reports.

Prepare briefing on the status of activities implementation and
work-plan.



June 2000 - December2001

The university of Jordan, Amman-Jordan

Water and Environment Research and Study Center

Amman — Jordan

Job title: Research assistant

Project title: Water skills enhancement and information to
decision makers in Jordan’s water sector

= Microbiological and chemical analysis of water (drinkingand
waste).

= Preparation of manuals and courses related to water-waste water
biological analysis and watersafety.

= Participation in training courses with reference to waterand
environment.

= Drinking water safetyconsultant.

= Evaluation of microbiological methods used for wateranalysis.

MicrobiologicalSkills

= Experimental design and statisticalanalysis.

= Detection and identification of pathogenic microorganisms in food
and water using novel techniques such as real-time PCR, FT-IR,
and other conventional microbiological methods.

= Extensive research on food poisoning and spoilagemicroorganisms.

= Microbial culturing andphysiology.

= Monitoring quality of food products (microbiological aspects).

= Quality control and assurance in the microbiology laboratories and
accreditation procedures.

= Monitoring environmental microbial quality in hospitals, healthcare
centers, andlaboratories.

Education Ph.D. Degree in Food Science (2005)
Major: Food Science (food microbiology).
Minor: Molecular Bioscience (microbiology)

Average: 3.87 out of 4.00, rating (excellent)

Department of Food Science and Human Nutrition
College of Agriculture, Human, and Natural
Resource Sciences

Washington State University
Pullman, WA 99164

Ph.D. Dissertation: “Fourier transform infrared (FT-IR)spectroscopy,
a novel technique to study the biochemical
structure of bacterial cells”.



M.Sc. Degree in Food Technology (2000)
Average: 3.46 out of 4.00, rating (very good)

Department of Human Nutrition and Food Technology
School Agriculture
The university of Jordan, Amman — Jordan

M.Sc. Dissertation: “A study of the microbial and chemical
quality of drinking water in selected areas in Amman”.

B.Sc. Degree in Nutrition and Food Technology (1997)
Average: 3.51 out of 4.00, rating (very good)

Department of Human Nutrition and Food Technology
School Agriculture
The university of Jordan, Amman — Jordan

General Secondary Study Certificate (1993), Jordan
Science Stream
Average: 84.9 %

= Developing novel rapid procedures and methods for

Research detectionand identification of microorganisms in food

Interests andwater.

= Studying the effect of several food sanitizers against foodborne and
waterborne pathogens.

= Recovery, survival, and inactivation ofEscherichia coli O157:H7,
Listeria monocytogenes, Salmonella spp., Bacillus spp., and
Campylobacter spp. in food products.

= Developing procedures to detect and discriminate betweenintact,
injured, and nonviable bacterial cells infood.

= Developing culture media for recovery of intact andinjured
foodbornemicroorganisms.

= Providing expert consulting services regarding food safetyand
extension of food shelf life of different foodproducts.

= Application of heat and irradiation treatments to extend shelf life
of perishable food products, and to minimize the occurrence of
foodborne outbreaks.

= Detection and identification of opportunistic pathogens inhospitals
and health care centers-nosocomial pathogens (Legionella spp.,
Pseudomonas spp., and Acinetobacter spp.).



Teaching and
instruction

Department of Human Nutrition and Food Technology, School of
Agriculture, University of Jordan (2006-present):

Graduate level:
- FoodMicrobiology
- Biotechnology of Living Organisms
- Biotechnology in Food and Nutrition
- Microbial Biotechnology
- Food Toxicology
- Applications of Molecular Biology in Foods
- Seminar in Food Science and Technology

Undergraduatelevel:
- GeneralMicrobiology
- FoodMicrobiology
- Food Processing AndPreservation
- FoodAdditives
- Food QualityControl
- FoodPreservation
- FoodHygiene
- Bioethics
- Seminar

School of Health Sciences
American University of Madaba
(2012-2014)

- FoodMicrobiology
- General Microbiology (School of Pharmacy)
- Food Processing andPreservation

School of Food Science
Washington State University, Pullman-WA, USA (2018):

- Food Microbiology (online course)

- Thermal Processing of Foods- GraduatelLevel,
Pasteurization and Appertization Techniques in Food
Preservation”.

- Organic Foods-UndergraduateLevel”.



Instruction and Training:

- Assessing and co-supervising the achievement of ISO 17025
requirements for laboratory accreditation by Jordan Food and
Drug Administration-Ministry of Health (Microbiological
Laboratories).

- Viii workshop on rapid methods and automation in food
microbiology. (MRAMA), held in Bellaterra (Barcelona,Spain),
Universitat Autonoma de Barcelona, Facultat de Veterinaria.
24th to 27th November2009.

- Food safety and hygiene training workshops, Universityof
Jordan.

- Food microbiology training workshop, University ofJordan.

- Food safety and hygiene training workshop, Jordanian
EnvironmentalSociety.

- Food safety and hygiene training workshop, TheHigher Council of
Scientific Research

- Advanced methods in food microbiology workshop, Gulf region.

- HACCP-food safety management system workshops, private and
public hospitals in Jordan.

- Food legislation workshop, JFDA

- Food quality control, Jordan Standards and Metrology
Organization

- Food safety — antibiotic residues, Royal Scientific Society

- Laboratory biosafety workshop, Royal Scientific Society



Referee in peer |serveas anactive reviewer for the following peer reviewed journals:

reviewed .
. i = LWT-Food Science and Technology
journais = Biosystems engineering

= Journal of dairy science

= Journal of agriculture and food chemistry

= Journal of food science

= Journal of food processing and preservation

= Food Microbiology

* International journal of foodmicrobiology
Advising = | served as principal advisor and co-advisor for several Ph.D. and
Graduate mi.fr%.bsigljcc)iengsr,] (;e;sa(afgch work is linked to food and water
Students 9y Y.

| served as external committee member for several graduate
students dissertationexam.
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Research
Activities

Funded projects

= Actively cooperating with research groups at Washington State

University in the fields of food and environmental microbiology. |
conduct and supervise many mutual microbiological research
projects between the University of Jordan, USDA, Washington
State University, and University of Idaho.

Cooperation with faculty members at the Jordan University of
Science and Technology and the Hashemite University in the fields
of foodmicrobiology.

Deanship of academic research at the University of Jordan.

Projecttitle:

“Detection and identification of alicyclobacillus spp. and the
study of the relation of their growth with the production of
taint chemicals in pasteurized fruit juices”.

The higher council for science andtechnology

Projecttitle:
"Occurrence of antibiotic-resistant foodborne pathogens in
effluents of wastewater treatment plants in jordan"

Deanship of academic research at the University of Jordan.

Projecttitle:
“isolation, identification and inactivation of campylobacter jejuni

In green leafy vegetables”.
Deanship of academic research at the University ofJordan.

Projecttitle:
“Studying the effect of refrigerated and frozen storage on the
survival of Campylobacter jejuni in chicken breast”.

Deanship of academic research at the University ofJordan.

Projecttitle:
“Isolation, identification and molecular subtyping of bacteria
contaminating drinking water in broiler farms from selected

Jordanian governorates”.



Professional
committees

| serve as a member of the following committees / University of
Jordan:

= Scientific academic researchcommittee

= Courses and study plancommittee

= Quality control and accreditationcommittee

= Laboratory biosafetycommittee

= Librarycommittee

= |nstrumentationcommittee- RSS

= Food safety committee-JFDA

= Jordan institution for standards andmetrology.

= Graduate students comprehensive examcommittee



