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EDUCATION

1992 — 1994 Elgolid higher secondary school (Sudanese Certificate).
1995 — 2001: University of Khartoum, Faculty of Agriculture.
Degree obtained: B.Sc. (Agric.) Honor — Class one.
Field of study: Biochemistry & Food Science
2005 — 2007: Tottori University, Faculty of Agriculture, Department of
Applied Resources Chemistry, Tottori, Japan
Degree obtained: M.Sc.
Course: Bioproduction Sciences
Field of study: Biochemistry and Biotechnology.
Research Title: Purification and Characterization of Milk-
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2007 — 2010: Tottori University, Faculty of Agriculture, Department
of Applied Resources Chemistry, Tottori, Japan.
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ACADEMIC AWARDS
2001:

2001:

2001:

2004~2007:

2007~2010:

2010~2012:

2013:

EMPLOYMENT HISTORY
2001~2004:

Degree obtained: PhD

Course: Bioresources Sciences

Field of study: Microbial Biotechnology.

Research Title: Studies on the Microbial degradation of

Homocholine

Obtained the University of Khartoum prize as a best student in
the field of Biochemistry and Food Science.

Obtained the Arab Organization of Agricultural Development
prize as a best student in the field of Biochemistry and Food
Science.

Obtained the Arab Authority for Agricultural Investment and
Development prize as a best student in the field of
Biochemistry and Food Science.

Obtained the Japanese Government Scholarship for Foreign
Student (M.Sc. Scholarship)

Obtained the Japanese Government Scholarship for Foreign
Student (PhD Scholarship)

Obtained the Japanese Society for the Promotion of Science
Fellowship for Foreign Researchers (JSPS Fellowship, ID No.
P10409).

Obtained the African Union -The World Academy of Sciences
(AU-TWAS) national prize for young scientist from
developing country in the field of Basic Science, Technology

and Innovation

Part-time Teaching Assistant at the Department of Food
Science and Technology Faculty of Agriculture, University of
Khartoum.

Job description: Conduct practical classes.

Courses:  Organic  chemistry,  Inorganic  chemistry,

Biochemistry, Food analytical chemistry and Proteins,



Physical chemistry, and Food Microbiology.

2005-2007: M.Sc. student and part-time junior researcher at the Laboratory
of Microbial Biotechnology, Department of Applied
Resources Chemistry, Faculty of Agriculture, Tottori
University, Tottori, Japan

2007-2010: Ph.D. student and part-time senior researcher at the Laboratory
of Microbial Biotechnology, Department of Applied Resources
Chemistry, Faculty of Agriculture, Tottori University, Tottori,
Japan.

14.06. 2010- 17.04.2013 Assistant professor at the Department of Food Science and
Technology Faculty of Agriculture, University of Khartoum,
Khartoum North, Shambat, Sudan.

18.4. 2013- to date Associate professor at the Department of Food Science and
Technology Faculty of Agriculture, University of Khartoum,
Khartoum North, Shambat, Sudan.

1.10. 2013~30.9.2015 Visiting associate professor at the Arid Land Research Center,
Tottori University, Tottori, Japan.

31.1.2016- to date Associate professor at Department of Food Science and
Nutrition, College of Food and Agricultural Sciences, King

Saud University, Riyadh, Saudi Arabia

SCIENTIFIC ACTIVITIES

1. Member of Japanese Society of Bioscience, Biotechnology and Biochemistry
(BBB).

2. Member of the Sudanese society of Agriculturalist.

RESEARCH INTEREST

| have been pursuing research on isolation and characterization of some new
important enzymes and microorganism as well as improving the nutritional quality of
some crops such as Maize, Sorghum and Millet. During my research career, | have
been working on:

1. Protein purification, characterization and cloning.

2. Milk coagulation using enzymes from plant sources.

3. Plant serine proteases and its beneficial uses in food industry as well as in

Biotechnology.



Enzyme kinetic analysis and development of high throughput enzyme assays.
Study the metabolisms of some important compounds such as choline and
homocholine by soil microorganisms.

Evaluation and improvement of the nutritional quality of crops that consumed
regularly in rural area.

Study the effect of domestic processing on the quality attributes of grains

foods.

Results of my research work have been published in more than 90 articles in

international journals (see the list of publications).

My future research is expected to continue focusing on enzymology, enzyme

inhibition, enzyme kinetics, and protein chemistry. Additionally, | am also determined

to expand my research work to new areas on cell biochemistry and molecular biology.

FIELDS OF EXPERIENCE

1.

Protein purification using different purification column (Gel Filtration
Chromatography, Ligiud Chromatography, Gas Chromatography, HPLC).
Protein characterization using SDS-PAGE, Native-PAGE, Isoelectric
focusing, Electroblotting, Peptide mapping, and Sequencing.

Protein engineering and cloning using several biotechnological techniques
(DNA isolation, PCR setting, plasmid, Vector, Primer construction, etc.
Chemical synthesis of some organic compounds such as homocholine,
Trimethylamino-1-propionaldehyde, beta-alanine betaine.

Detection and identification of unknown compounds by using NMR, GC-MS,
HPLC-MS, FAB-MS, and Capillary electrophoresis.

Isolation of new bacteria by enrichment isolation and microscopic
examination (Optical microscope under light and phase contrast condition, and
Transmission Electron Microscope).

Genotypic identification of new bacteria using 16SrDNA and DNA-DNA
hybridization techniques.

Phenotypic identification of new bacteria by substrate analysis as well as using
API kit.

Fatty acid, Tocopherols, sterols, volatile compounds, phenolic compounds,
analysis by GC and HPLC Chromatography.



10. Extraction, determination and identification of phenolic compounds using
liquid solid phase extraction techniques and HPLC with DAD

SCIENTIFIC PUBLICATIONS

1. SCIENTIFIC PAPERS

1. Nuha, M. Osman, Amro, B. Hassan, Isam A. Mohamed Ahmed and Elfadil E.
Babiker (2005). Effect of autoclaving on solubility and functional properties of
chickpea (Cicer areitinum L) flour as a function of salt concentration. Journal of
Food Technology, 3 (3), 336-341.

2. Awada S. H. AbedelHady, Amro B. Hassan, Isam A. Mohamed Ahmed and
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for Development that was held by Deanship of Skills Development, King Saud
University, KSA (12/4/2017), 4 hours.
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Development, King Saud University, KSA (10/10 /2017), 5 hours.
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Education Institutions was held by Deanship of Skills Development, King Saud
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Courses studied at University level
. General Inorganic Chemistry

. Sugar Technology

. Cereal Technology

. Protein Analysis and Technology

. Fats and Oils Chemistry & Technology

. Food Quality Control

. Principals of Food Science and Technology

. Analytical Chemistry and Instruments
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. Food Analysis
10. Soil Microbiology
11. Advances in Microbial Biotechnology

11. Research Methodology
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12. Advances in Plant Breeding

13. Advances in Plant Biotechnology

SERVICE — PROFESSIONAL

Reviewer for Professional Journals

1. Food Chemistry

2. Process Biochemistry

3. International Food Research Journal

4. Biochemical Engineering Journal

5. Journal of Food Science

SKILLS

Computer use, name the software(s), and the nature of the use:

1. Widows

Microsoft DOS, Basic, Windows, Word Star, Word Perfect, and Microsoft Word for
routine use and typing. Microsoft PowerPoint is used for presentation. Microsoft
Excel is used for data manipulation and graphs. StatView for statistical and
experimental designing.

2. Macintosh

Professional in using all Mac software such as Mac office, Mac Delta graph for
data manipulation and graphs, Mac File Maker for making data base files, Mac
Photo Studio for photo reproduction.

Language proficiency

Arabic :( native), English: (good), Japanese: (medium).
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