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STATEMENT OF RESEARCH INTERESTS

My research interests center on bacterial physiology as related to both basic knowledge
and biotechnological applications. | am also interested in the molecular characterization of
pathogenic and industrial bacteria associated with foodstuffs. 1 am using molecular tools
including pulsed field gel electrophoresis, end-point & real time polymerase chain reaction
(PCR) and multi locus sequence typing (MLST) in characterizing foodborne bacteria and
tracing up their transmission routes in nature. | recently developed an interest in the
Nanobiotechnology/Lab on a chip research area aiming at the development of nanodevices for
the detection of bacterial pathogens in food, environmental and clinical samples.
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