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	Hanee M. Al-Dmoor, Prof. of Food science & Technology at Nutrition and Food Processing Department in Al-Balqa Applied University. Prof Al-Dmoor an international expert in Food Science and Technology , has published more than 45 papers in reputed journals and has been serving as an editorial board member of repute. 
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	GNENRAL INFORMATION

	Hanee M. Al-Dmoor 
	Name 

	
Jordanian
	Nationality  

	Amman , Jordan
	Permanent address 

	00962535 00038  (Office)

00962777461218- 00962796493068  (Mobile)
	Tel                                     

	P.O. Box : 142935
P. C. 11814 - Jordan – Amman  
	Present address

	dmour@bau.edu.jo
gm@facts-center.com
	E-mail

	Food science & Technology
	Specialization & Interests



	Degree
	Major
	Year

	B. Science.
	Food Technology
	82-86

	M. Science
	Food Science
	92-95

	Ph.D. 
	Food science & Technology
	00-03


 CURENT WORK
· Professor, Nutrition & Food Processing Department, Agricultural Technology Faculty - Al- Balqa Applied University - Al-Salt - Jordan    www.bau.edu.jo
09/2000 to Present 

· Head of Nutrition & Food Processing Department 

2006-2007 , 2008-2010 and 2011 – at the present 

· Assistant Dean of Agricultural Technology - Al- Balqa Applied University - Al-Salt - Jordan    2010- at the present
www.bau.edu.jo   
· Representative of the Agricultural Technology Faculty of the Al- Balqa Applied University Council 2010- at the present
· Associate Professor -  One year  leave in Mu’tah University - Jordan Nutrition & Food Processing Department, Faculty of  Agriculture 2012-2013
Reward 
One of the 2013 Food Defense Collaborative Exchange experts at the University of Minnesota and hosted by the National Center for Food Protection and Defense. http://www.ncfpd.umn.edu/
International conference scientific committee
Conference “Grains for feeding the world” Scientific Committee, Joint AISTEC/ICC Conference at the world EXPO, Milan, 1-3 July  2015    - https://expo2015.icc.or.at/
Teaching 
-  Nutrition and Food Processing             - Food Analysis

-  Food Preservation and Processing        -  Food Additives 

-  Human Nutrition                                   - Cereal Processing        
     -  Dairy Processing                                   - Food Safety 

-  Food Quality Control                             - Food Chemistry 
Books 
Food, Significance ... Components ... Developments _ in Arabic 2012 (part one & part two) 2 editions 

Published Papers 

· Hanee M. Al-Dmoor. 2004. Investigation of acrylamide levels in selected fried and baked foods in Jordan .Food, Agriculture & Environment Vol. 2, Issue 2, Pages 157-165
· Hanee M. Al-Dmoor.2005. Determination of Acryl amide levels in selected traditional foodstuffs and drinks in Jordan 
· Food, Agriculture & Environment. Vol. 3, Issue 2, pages 77-80.

· Hanee M. Al-Dmoor. 2008 .Quality profile of the most commonly grown wheat in Jordan. Journal of food Agricultural and Environment. Vol. 6, Issue 3&4, Pages 15-18.
· Hanee M. Al-Dmoor and Mohammad A. Humeid. 2008. Significant of using baking soda in the production of Al – Mashrouh bread. Cereal foods world Supplement. Vol. 53, No. 4; 19 a. 
· Hanee M. Al-Dmoor, Herzallah Saqer. And Meshref Al-Ruwaili   . 2009. Effect of sodium bicarbonate, ascorbic acid and salt on the Alpha- amylase, gelatinization and yeast activity in the production of  flat bread .Journal of food Agricultural and Environment Vol.7 (2)

· Al-Ismail, K., S. Herzallah and H. Dmoor. 2009 .Effect jama ray, Microwave Heating and Solar Irradiation of Apple Juice on Organochlorinated Pesticides Residues.  American J. of Agricultural and Biological Science 4 (1); Pages 7-11

· Abdullah Y. Rewashdeh, … Hanee Al-Dmoor,…. 2009.  Iron Bioavailability of Rats Fed Liver, Lentil, Spinach, and their Mixtures. Pakistan Journal of Biological Sciences. Volume 12(4):367-72.
· Mohamad Shatnawi, Rida Shibli, Hanee Al-Dmoor, Mohammed Mazraawi and Mohammed Kair Ajlouni. Development of micropropagation protocol for Stevia rebaudiana medicinal plants. 2009. Fourth Conference on Scientific Research in Jordan. pp: 29-48.
· Al-Rewashdeh, Y.A.A. and M.H. Al-Dmoor, 2010. Anthropometry and dietary assessment of males and females students at Mu'tah University. J. Applied Sci., 10: 759-765. 

· Shatnawi, M., R. Shibli, H. Al-Dmoor, M. Ateyat and S. Abubaker.  In vitro propagation and cryopreservation of Stevia rebaudiana (medicinal plant) using vitrification method. Acta Horticulture Journal
· Hanee M. Al-Dmoor. 2012.  Characterization of Za’tar (Thyme) Mixture
· Hanee M. Al-Dmoor. 2012. Flat Bread; ingredients and fortification 
· Maher Obeidat,…. Hanee Al-Dmoor,…. 2012. Antimicrobial Activity of Crude Extracts of Some Plant Leaves. Research Journal of Microbiology, 7: 59-67.
· SADDAM AWAISHEH…. Hanee Al-Dmoor ….  Impact of selected nutraceuticals on viability of probiotic strains in milk during refrigerated storage at 4 °C for 15 days . International Journal of Dairy Technology.. 2012 .
· Hanee M. Al-Dmoor. Cake flour; functionality and quality (review).European scientific journal. Vol. 9, (2013)
· Hanee M. Al-Dmoor. Novelty Formula of Free Gluten Pocket Type Flat Arabic Bread.
· …………and Hanee M. Al-Dmoor; Nutritional knowledge among Jordanian women. Arab Journal of Food & Nutrition .Vol. 13 (30), (2013) in Arabic

· Hanee M. Al-Dmoor ; Correlation study between volume and overall acceptability of cake with properties of hard wheat flour
· …………and Hanee M. Al-Dmoor ; Nutritional knowledge among food handlers at the popular restaurants in Jordan . Arab Journal of Food & Nutrition .Vol. 13(31) , (2013) in Arabic 

· Hanee M. Al-Dmoor ; production sponge cake from hard wheat flour - 2014

· Hanee M. Al-Dmoor and …..; Prediction of Wheat Functionality by Assessing Dough and Bread Characteristics- American-Eurasian J. Agric. & Environ. 14 (2) 2014
· …………and Hanee M. Al-Dmoor ;Meat and organs quality of broiler chickens fed diet contaminated with B1 Aflatoxin- Global Veterinaria .12 (3) 2014
· …………and Hanee M. Al-Dmoor ;Effect of broiler commercial strains on total and free cholesterol levels of chicken muscle tissues- Global Veterinaria .12 (3)  2014
· …………and Hanee M. Al-Dmoor . Seasonal Changes in Endogenous Plant Hormones and Alternate Bearing of Nabali Olive (Olea europea L.) Trees- Asian Journal of Plant Sciences. 12 (6) -2014.
· Saeid Abu-Romman, Mohammad Suwwan and Hanee M. Al-Dmoor . 2014. Interactive effects of NaCl salinity and phosphorus on growth and mineral contents of cucumber micro-cultured on proliferation medium. Advances in Environmental Biology, 8(12) July 2014, Pages: 209-213.
· Azmi D. Hawari, … Hanee M. Al-Dmoor and Jafar El-Qudah .2014.Prevalence of mastitis pathogens and their resistance against antimicrobial agents in Awassi sheep in Al-Balqa province of Jordan American Journal of Animal and Veterinary Sciences Volume 9, Issue 2 : 116-121.
 In going projects
· Study of Bisphenol-A Migration in Some Food Products and Drinks Effect of addition of honey in the production, and the physical and sensory properties of yoghurt and labanah. 

· Innovation functional mixture flour recopies for production free gluten and low phenylalanine bakery especially for sensitivity patients.
· Optimizing fermentation times, temperatures, and different proportions of Kefir.
· Effect of heating methods on tetracyclinses and fluoroguinolones in chicken meat.
· Detection of genetically modified ingredients in baby food in Jordan.

Research interests 

· Food allergen

· Olive oil 

· Aflatoxins  occurrence ,  detection and limitations  

· Hormone,  antibiotic residues 

· Pesticides residues

GM FOOD detection 

· Bisphenol A   ,and or any of compounds   … in food and drinks from plastic  packaging materials 

Faculty for Factory (FFF)
· Participate in The National Program “Faculty For Factory” (FFF). 7 2009 -  the  project “ Studying the stability test and the shelf life of chocolate with cocoanut”.
· Participate in The National Program “Faculty For Factory” (FFF). 8 2010-  the  project “ Production of new nutritious dairy  products  and studying the stability test and the shelf life”.
· Participate in The National Program “Faculty For Factory” (FFF). 9 2011 -  the  project “ The unique characteristics of cake flour”.
· Participate in The National Program “Faculty For Factory” (FFF). 10 2012 -  the  project “Plan for new products development and the adoption of quality management system ( ISO 22000).
· Participate in The National Program “Faculty For Factory” (FFF). 11 2009 -  the  project “ Developing  the stability of local Gee in Jordan ”.
Examining Committee 

· M.Sc. Thesis; “Detection of antimicrobial residues in dressed poultry in Amman abattoir” Muath Al Hiaasen, Jordan University of Science and Technology; 2007.  

· “Effect of Kefir on different cancers and optimizing different conditions to get the maximum effect” Abeer Al Nuirat Hashemite University- 2015
· The effect of processing and storage conditions on some of chemical and organolyptic characteristics of labban in oil ; Sondos Ali Al-Awamleh- University of Jordan .2015
· Antioxidant and alpha amylase inhibitory activities of selected medicinal plant grown in Jordan . Shereen Al-Khrabsheh- University of Jordan .2015
Membership 
· Member  of the American Association of Cereal Chemists 

(AACC).       http://www.aaccnet.org/
· Member of MEFOSA s.a.r.l. - MENA Food Safety Associates (www.mefosa.com)    (Since 2009).
·  Expert in The FSN Forum is supported by the project Coherent food security responses: incorporating right to food into global and regional food security initiatives. http://www.fao.org/fsnforum/
Conferences
· Participated in ICC International Conference Bosphorus 2008-  Istanbul, Turkey, http://www.icc.or.at/events/istanbul2008/index.html
· Participated in seminars on food  quality  (2008), ISO 9001, ISO 14001, OHSAS 18001, ISO 22000, ISO27001, HACCP   In Syria – Damascus organized  by Arab Federation for Food Industries  http://arabffi.org/
· Participate in food policy  workshops organized by Arab Organization  for Agricultural Development  in Amman (2006 )  and in Damascus (2007) http://www.aoad.org/activity2.htm
· Second International Symposium on Gluten-Free Cereal Products and Beverages - Cereal Technology Group, Department of Food and Environmental Sciences - University of Helsinki June 8–11, 2010 -Tampere Hall -Tampere, Finland.

 http://www.helsinki.fi/gf10/documents/GF_proceedings.pdf
· Arab Food Industries & Franchising Forum - 01 February 2011
http://arabffi.org/
· Food security - General Union of Chambers of Commerce, Industry & Agriculture for Arab Countries - 2012  http://www.uac.org.lb –
· Food security General Union of Chambers of Commerce, Industry & Agriculture  for Arab Countries - 2013  http://www.uac.org.lb – Sudan 

· Food Defense Collaborative Exchange experts - 2013 - University of Minnesota and hosted by the National Center for Food Protection and Defense. http://www.ncfpd.umn.edu/
· Participated the 7th International Congress "Flour-Bread '13" & 9th Croatian Congress of Cereal Technologists "Brašno–Kruh '13."  in Croatia- 2013 http://www.ptfos.unios.hr/flour-bread/
· Participated in the  International Congress LET'S 2014  in Bologna (Italy)  http://www.lets2014.eu/
· Participated the  2nd Euro-Mediterranean Brokerage - MedSpring in Berlin 2015  (Germany)  http://www.medspring.eu
· International Conference Food Chemistry and Technology which was held in San Francisco on November 16-18, 2015. http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
· 5TH Food security General Union of Chambers of Commerce, Industry & Agriculture  for Arab Countries - 2016  http://www.uac.org.lb-  http://www.fujfs.ae - United Arab Emirates  

Other activates  

· Member in all Technical Committees (TC)) of the Jordan Institution for Standards and Metrology (JISM).  
· Member in Technical Committees (TC) of the Jordan Food and Drug Administration (JFDA.

Consultation
· Consultant in ISO, GMP and HACCP   in many organizations, authorities and institutions.

· Consultant at the Ministry of Education for the school feeding project (2002).
· Technical consultant in the General Association for Foodstuffs Merchants. 2003 to 2010.    (www.gafjo.org) 

· Consultant in Jordan Chamber industries (2007).
International Organizing events committees
1. A scientific committee member  ICC/AISTEC Conference at the World Expo Milan 2015  https://expo2015.icc.or.at/home
2. An organizing  committee member  4th International Conference and Exhibition on Food Processing & Technology  -August 10-12, 2015 London, UK http://foodtechnology.conferenceseries.com/
3. An organizing  committee member  in the International Conference on Food Safety and Regulatory Measures -  August 17-19, 2015 Birmingham, UK http://foodsafety-hygiene.conferenceseries.com
4. An organizing committee member –International  Conference Food Chemistry and
 Technology  in San Francisco on November 16-18, 2015. http://www.unitedscientificgroup.com/conferences/food-chemistry-and-technology/
Organizing events
· 1st  Jordanian Food Day in Al- Balqa Applied University  (2006)

· 2nd  Jordanian Food Day in Al - Balqa Applied University (2007)

· Food Poisoning Workshop in Al - Balqa Applied University (2007)

· 3rd  Jordanian Food Day in Mu’tah University (2008)

· 4th  Jordanian Food Day in Al - Balqa Applied University (2009)

· Meat & Livestock Australia.  Australian Meat Inspection and Food Safety Seminars.  Jordan- March, 4-7, 2010
· Fourth Arab Conference on Nutrition in the Middle East", which was held in the period between 05-07 April 2011 in  the University of Jordan - Faculty of Agriculture - in Amman
Survey Studies   

· Jordanian Food Factories 2007 Situation, Problems, Solutions, and Development Survey in cooperation with Jordan Chamber of Industry.

· The Impact of Some Socioeconomic on Nutrition Awareness by Jordanian Women (2008 – Present)
Teaching and Training Activities
 Food Contamination and Saftey 

1. Food Sampling and Inspection  
2. Sensory Evolution of  Food  
3. GMP, HACCP and ISO2200 Training Activities
4. Food Safety  (493 Jordan Standard) 
5. Food Quality Control  
6. Food - Dairy Processing- 

7. Olive oil processing, quality control  standard, and analysis  
Reviewer

· Journal of  Carbohydrate Polymers

· Journal of  Food Process Engineering

· Journal of  Food Research International

· Journal of  Food and Bioprocess Technology
· Journal of Food Quality
Editorial Board

· Current Research in Nutrition and Food Science

· Global Journal of Agricultural Innovation, Research & Development
EXPERIENCE BEFORE  THE CURENT WORK (2000)
 A - Supervisor of public health inspection

Muscat Municipality, Oman  - 01/01/98 to 01/04/2000

· Conducted food  inspection 

· Planed inspection programs

· Studied new specification standards

· Provided solutions to Improve conditions of food factories 

· Presented studies and lectures like related to food quality: check, quality control, inspection, dioxin, microbial study in prepared meat in supermarkets 
· Studied and surveyed the quality of drinking water wells in Muscat 

· Translated a hygiene book from English to Arabic (about 120 pages)

· Writing  the health conditions / rules of factories and restaurants

· Offered classes and training for food inspectors and  in the following fields;
               - Food inspection               - Quality control

               - Drinking water                  - Dioxin

               - Food contamination         - HACCP

         - Food processing   
· Participated in seminar on food safety in third millennium in Muscat in 2000 at Muscat Municipality

· Participated in symposium on food safety policy–the GCC & international market place in Dubai, 28-29 March, 2000. 

· Participated in workshop on food safety at nestle  15\5\2000 Muscat

· Participated in 3 days orientation training workshop on the breast milk substitute.  ministry of health and UNICEF 20-22 march 1999
B - Lecturer in food science and supervisor of dairy plant
Mu’tah University - Jordan - 21/09/96 to 31/12/97

· Fundamentals food science for animal department class

· Food science and analysis for lab class

· Supervisor of dairy plant unit in animal department

· Participated in many workshop in food science 

· Attending training program in atomic absorption method
C - Food engineer inspector 
Customs Department – Jordan - 23/01/90 to 11/96

· Inspected imported and exported food

· Collected food samples

· Inspected food premises

· Conducted meetings with concerned governmental sectors

· Participated in  some training programs
D - Quality control engineer and production manager
BAMCO, a food production company, Jordan 1/11/88 to 1/11/89
 Production  manger in of tomato paste, jams plant 
E - Food Engineer

Jordan Army -Food supply stores -30/09/86 to 30/09/88:

Inspector in food stores and establishments

Personal skills
Languages 
Arabic and English

Computer skills
Holds the International Computer Driving Licence (ICDL)    
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