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PERSONAL DATA 
   Date of birth: September 23, 1972 
   Place of birth: Aga, El-Dakahlia, Egypt 
   Family status: Married  
 
EDUCATION 
• B.S.,    Agricultural Sciences                         1994     Mansoura University, Egypt 
• M.Sc.  Applied Microbiology                        1998     Mansoura University, Egypt 
• Ph.D., Bacterial Physiology/ Molecular        2004    The University of Reading, UK 

Food Microbiology 
 
POSITIONS 
• Associate Professor, Mansoura University: 2009- present 
• Assistant Professor, Mansoura University : 2004-2009 
• Assistant Lecturer, Mansoura University:  1998-2004. 
• Demonstrator, Mansoura University: 1996-1998. 
• Food Microbiologist, Misr Company for Dairy Foods, Mansoura: 1995- 1996 
 
HONORS AND AWARDS 
• The Academy of Science for the Developing World (TWAS) Prize for the best Young Arab 

Scientist in Biology and New Life Sciences (2009). 
• Award of Mansoura University for Excellence in Research (2008). 
• Annual prize of Mansoura University for the best M.Sc. thesis (1999). 
 
EDITORIAL AND REFEREEING ACTIVITIES: 
• Editor, Science Progress (UK) (2006- present). 
• Scientific reviewer for Journal of Applied Microbiology, Letters in Applied Microbiology, 

Food Research International and Molecular Microbiology (2003- present). 
 
STATEMENT OF RESEARCH INTERESTS 

My research interests center on bacterial physiology as related to both basic knowledge 
and biotechnological applications. I am also interested in the molecular characterization of 
pathogenic and industrial bacteria associated with foodstuffs. I 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. I 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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Heidelberg, Germany.     
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Microbiology. 
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*Corresponding author 
 
B) Textbooks: 
-  El-Sharoud, W.M. (2008). Bacterial Physiology: A Molecular Approach. Springer: 

Heidelberg, Germany 
 

 


