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CURRICULUM VITAE
EDUCATION
B.Sc. (1976-1980): Department of Dairy Science, Faculty of
Agriculture, Tanta University.
M.Sc. (1982-1987): Department of Dairy Science, Faculty of
Agriculture, Tanta University.
Thesis title: "Studies on recent methods for preserving and cooling
raw milk"
Ph.D. (1991-1996): Laboratory of Nutrition Chemistry, Department of
food science, Faculty of Agriculture, Kyushu University, Japan.
Thesis title: "Nutritional and physiological studies on antioxidative
properties of fermented milk in rats"

JOBES

1981-1987: Demonstrator of Dairy Science, Faculty of Agriculture,
Tanta University.

1987-1990: Assistant professor of Dairy Science, Faculty of
Agriculture, Tanta University.

1990-1996: Ph.D. Student, Laboratory of Nutrition Chemistry, Faculty
of Agriculture, Kyushu University, Japan.

1996-2002: Lecturer of Dairy Science, Faculty of Agriculture, Tanta
University, Egypt.

2002-2006: Associate professor of Dairy Science, Tanta University,
Egypt.

2006-2008: Associate professor of Dairy Science, Kafrelsheikh
University, Egypt.

2008-2010: Professor of Dairy Science, Department of Dairy Science,
Kafrelsheikh University, Egypt.

2010-2012: Undersecretary of Ministry of Education, Alexandria,
Egypt.

2012-2013: Professor of Dairy Science, Department of Dairy Science,
Kafrelsheikh University, Egypt.

2013-2014: First-Undersecretary of Ministry of Education, Alexandria,
Egypt.

2014-2018: Professor of Dairy Science Department, Kafrelsheikh
University, Egypt.

2017-2019: Head of Dairy Science Department, Kafrelsheikh
University, Egypt.

2019-: Professor Emeritus of Dairy Science, Department of Dairy
Science, Kafrelsheikh University, Egypt.

SCIENTIFIC MESIONS AND FELLOWSHIPS

1) Post-doctor fellow supported by Japan Society for the Promotion of Science (JSPS), Laboratory of
Nutrition Chemistry, Department of Bioscience & Biotechnology, Graduate School of Bioresearch
and Bioenvironmental Sciences, Kyushu University, Japan, 21 Nov. 1999- 20 Nov. 2001 (2 years).
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2) Post-doctor fellow supported by The Hungarian Scholarship Board (HSB). Institute of Food Science,
Quality Assurance and Microbiology, Centre of Agricultural Sciences, Debrecen University,
Debrecen, Hungary, 11 Oct. 2006-10 Agu. 2007 (10 months).

3) Visiting professor, supported by Japan Society for the Promotion of Science (JSPS), Laboratory of
Nutrition Chemistry, Department of Bioscience & Biotechnology, Graduate School of Bioresearch
and Bioenvironmental Sciences, Kyushu University, Japan, 26 Mar. 2010-25 Apr. 2010 (2 months).

4) Visiting professor, supported by INRA, Nanets, France and the Academy of Scientific Research and
Technology, Egypt, 9-15Nov.2012 (7 days).

5) Visiting professor, supported by INRA, Nanets, France and the Academy of Scientific Research and
Technology, Egypt, 10-22 Oct.2013 (13 days).

SCIENTIFIC PROJECTS

1) Biological production of Nano-selenium spheres and its application in livestock production. Academy
of Scientific Research and Technology, National Strategy for Genetic Engineering and Biotechnology
(2018-2022).

2) Potential use of lactic acid bacteria isolated from Egyptian dairy products for health and dairy
industries innovation. IMHOTEP, supported by France Campus, and Academy of Scientific Research
and Technology, Egypt (2012-2014).

3) Natural treatments for controlling mould growth on cheese surface during cold storage. Supported
by a grant from Tanta University, Egypt (1999-2002).

PATENT

Production of Se nanoparticles by lactic acid bacteria and bifidobacteria, P:0700480/5, Hungary, 2008

and US8003071 USA patent in 23/7/2011.

o http://www.freepatentsonline.com/y2010/0189634.html

o http://www.freshpatents.com/Mohsen-A-Zommara-Alexandria-invdirz.php

o http://bionanoferm.ewk.hu/

PROFESSIONAL

1. Inspiring Professor brings advanced teaching skills and department leadership experience. Goal-
oriented to advance department, improve teaching and modernize courses.

2. Extensive background in research and university fundraising.

3. Student-centered Professor with expertise in dairy microbiology and nutrition chemistry. Offers 42-
year background supporting students, developing instructional plans and organizing and grading
exams and tests.

4. Commended for sustaining effective learning environment through prepared classes and relevant
assignments and consistently achieving classroom management and academic goals.

5. Organized and dependable candidate successful at managing multiple priorities with a positive
attitude.

6. Willingness to take on added responsibilities to meet team goals.

7. Dynamic individual with hands-on experience in dairy science, dairy microbiology and nutrition
chemistry and talent for navigating challenges.

8. Brings strong problem-solving skills and proactive approach to new tasks. Known for adaptability,
creativity, and results-oriented mindset.

9. Committed to making meaningful contributions and advancing organizational goals. Experienced
leader with strong background in guiding teams, managing complex projects, and achieving
strategic objectives. Excels in developing efficient processes, ensuring high standards, and aligning
efforts with organizational goals.

10. Known for collaborative approach and commitment to excellence.
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11. Innovative technology professional with several years of diverse experience. Skilled in enhancing

systems and aligning technical solutions with business objectives.

12. Proven success in leading projects from start to finish and contributing to organizational growth

and success.

13. Demonstrates strong analytical, communication, and teamwork skills, with proven ability to

quickly adapt to new environments.

14. Eager to contribute to team success and further develop professional skills. Brings positive attitude

and commitment to continuous learning and growth.

CURRENT ACTIVITIES

1.

2.

Mentored and supervised graduate students, providing valuable guidance for thesis work,
research projects, and professional development.
Developed innovative teaching methods tailored to diverse learning styles, enhancing student
comprehension and success rates.
Evaluated student progress using both formative and summative assessments to provide targeted
feedback for continuous improvement.
Created positive and safe learning environment for students by setting and enforcing classroom
code of conduct.
Evaluated and supervised student activities and performance levels to provide reports on
academic progress.
Impartially evaluated papers, projects and homework assignments of students, delegating grading
to teaching assistants when appropriate.
Contributed to planning appropriate and engaging lessons for both classroom and distance
learning applications.
Taught diverse student population by employing various learning styles and abilities.
Created syllabus and instructional plans for each class session in accord with stated course
objectives.

PROFICIENCY IN FOREIGN LANGUAGES:

1. Arabic: Mother language

2. English: Reading: very good, Writing: very good, Talking: Very good

3. Japamese: Talking: Very good
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