 
	Personal Information. 
	Name:Dr/ Nesreen Mohamed El-Said Ali.                                               

Job:Frist Researcher. Department: Biochemistry, Agric.Cairo. Univ. 
Divition: Horticultural Products Processing-Food.Tech.Res.Inst.,A.R.C.                                                                                                         

HomeTel :(02/35821510).                                                                               
Mobile :(02/0122541467). 
E-mail; nsrnsaid@yahoo.com                                                                   

Address of Job: Food.Tech.Res.Inst., Agric.Res.Center, 9-Gaama St.,Post 
                           Office of Code No;1261.,Giza.Egypt.                                            

	Scientific Degree. 
Specialization:

   (Major)→
   (Minor)→
	 *B.Sc. Biochem Agric.Cairo. Univ., 1986.             
 *M.Sc.BioChem. Agric.Cairo.Univ., 1995.                                    
                            Title of Thesis:"Biochemical Studies on Mushrooms".
 *Ph.D Biochem. Agric. Cairo. Univ., 2001.                  
                             Title of Thesis:" Biochemical and Ecological Studies                                

                             On Production Of Chinese Mushroom Species To be                              

                             Used As Special Diets".     

"Food Science- Biochemistry".

"Biochemistry- Mushrooms Science".

	Involved with the Research Team of two projects.

	1-"Production of Microbial Protein On Agrowastes-SCP-Single Cell Protein" Project Research in Food Science Dep., faculty of Agric., cairo univ., with visiting to farm Tarotty mushrooms-FaquosCity 1988., also during done trials a small scale to produce mushrooms in Summer(1988) at one of Sector green house cultivation of the Ministry Of Agric., and Land Reclamation. 
2-Research team to participate in the project research "Vital Extracts Of Mushrooms" to held of production and research unit of Chinese project on Department of  Biotechnology at the Burk- Al-Arab City –Alex., in Oct., (2002).
 

	Travel for Scientific Missions Outside the country.                                     
	1- Attend training course in"Asia Pacific Edible Mushroom Training Center" inFuzhou. ,Fujian.,P.R.China" in  1997 to study and obtain a certificate of  excellence appreciation to the M. Sc thesis, and keep a copy of  it at the library of the Chinese Univ., in"Bio. Eng., College,. Fuzaou., Fujian., P.R. China", after I get back, I have received from the rule of deputy Ministry of Agriculture and Land Reclamation a former letter of  appreciation and pride for my report on this flight successful.

 2- We have received an invitation from" Fujian Provincial Science and Technology Commission" in Fuzhou., Fujian., P.R. China to travel to China as an expert of  the specialized in the same area for the Chinese experience in the field of "Join Study  On Techniques of Mushroom Sub-Culture and Production" for the  second time in November,  1999, during which done some laboratory testes for the Ph.D thesis in one of the Chinese University.


	Scientific 
Research.


	1-Published scientific research"Influence of Pies Supplemented with Mushrooms and Nigella sativa on the Blood Picture and Immunity of experimental rats"edited and published by the Faculty of Agric.,Minufiya Univ.,2005. 
2- There are many scientific research under publication and the otheris under way as well; Biochemical Studies on antioxidants and the of activity in some types of mushrooms and its effect on reducing the level of blood sugar and cholesterol.

Also., Studies evaluation of some processing mushrooms products.    

	Patent.    →  

	●Apply for a patent to the office of Academy of Scientific Research to obtain a patent on "Technology of the production of alternative materials for heparin of mushrooms" under No;(174/2008).
 

	Honor:   →

	●Honor the family Faculty of Agriculture, Cairo University in celebration of the Golden Jubilee for graduation to get Ph.D degree in Biochemistry,(2004).
 

	Skills.

	1- Participation in many internal and external lectures on Mushrooms Field as 

     Lecture since1997-tiil now.

2- Attend many national and international training courses on Mushrooms Field as 
     trainer 1988ago- now following a new advanced mushrooms science in the world.          
3-The presence of the following scientific symposia on ; 
                    "Technical Writing of Research Proposal"16/9/2003. 

                       "Art of Scientific Writing"18/10/2003.

4-Attended training program on "Develop the skills of Researchers in the use of 
   the internet and information technology to serve the scientific research" of the 
    Egyptian. Nat., Agric., Library, 2003. 
5-TOFEL Test.,( 2009).
6- ICDL., (2010).
7-" Formula and Writing Project Proposals"on National Research Center       

       (Twice), 2009.
8- "Writing Proposals and foundation  Research Projects" by Technology 
      Management and Commercial Innovation, Agric.Res.Center, 2009.

	Conference and Meeting Attendance.
	Actively participated of attendant for many national and international Conferences, Symposia, and Workshops in the different scientific fields and Mushrooms Sciences.


 *Msc. Biochem. Agric. Cairo. Univ.,1995.
Title of Thesis:"Biochemical Studies on Mushrooms".  

Abstract:-                                                            
(The production of oyster mushrooms might help in consuming the agrowastes preventing its polluting effect and converting it to human food as well as animal feed ,also it could save the hard currency for importing mushrooms.                                                                                           

This study was carried out to produce many mushrooms of Pleurotus spp.,among of them three different kinds studies i.e., P.ostreatus, P.columbinus, P.pulmonarius., might help in consuming the different locally agrowastes lignocellulosic., i.e.,wheat straw, rough sawdust, sugar-cane bagasse, cotton stalk, rice straw, banana leaves, water-hyacine plants as substrate growth which unavailable organic material to convert it in to protein and valuable salts, glycoprotein , vitamins, and that careful role the fungus plays in Ecological, indicated that the best quality and  quantity grown on different agricultural and industrial wastes.                  

In recent years and the last three decades; much attention has been directed toward the development of protein sources that could be used as food the nutritional value of mushrooms lies between meat and vegetables for human consumption , as well as animal feed and organic fertilizer to improve soil and it's fertility after the production of fungal fruiting bodies, so increased dramatically for cultivation at all world wide also ,which would increase the income. Microbial protein approach to be one of the alternative ways of  increasing the word's protein supply, particularly in developing countries.                                                      

To preserve the mushrooms production by pickling, canning, drying both of (solar and oven dry) freezing and cold storage to prolong the shelf-life at 5°C in foam plate covered with perforated polyethylene film minimum to reduce of lost product and loss of it's weight for 7days marketing and handling methods).                                                                                         *Ph.D Biochem. Agric. Cairo. Univ., 2001. 
Title of Thesis:"Biochemical and Ecological Studies On Production Of Chinese mushroom Species To be Used As Special Diets".                  
                                                       Abstract:-
(The commercial cultivation of edible mushrooms has speared in many countries throughout the world. Since cultivated mushrooms can be grown on agricultural and industrial wastes, they provide a solution to many problems of global importance including protein shortages, resource recovery, recycling and environmental management; it's a friend of the environment. Many edible mushrooms are receiving  additional recognition for their medicinal and qualities.                                              
For this reason trials to introduce new strains of Chinese mushroom which could be of nutritional and medicinal value were carried out this study. Twelve mushroom culture strains obtained from China were tried to be cultivated under Egyptian conditions. The successfully grown mushroom strains in Egypt were chemically analyzed for their chemical composition and evaluated for some medicinal properties.                      

Results could be summarized in the following., The propagation resulted in the success of 4 Chinese strains i.e., Auriculaia polytricha,Flammulin 
velutipes, Ganoderma lucidium, and Lentinus edodes using PDYA medium., after that, spawn production of  them were cultivated on locally three different agrowastes ;Wheat straw, rough sawdust and sugaer-cane bagasse., which were reached successfully ,fruiting stage both of A.polytricha and F.velutipes., by using a simple suitable thecnology for Egypt's environmental management.                                                          Differences chemical composition  due to the growing culture's media were observed, which due to the geographical zone of cultivation were also reported. Low molecular weight compounds of material activity extracted from ear mushroom grown in Egypt  reached to 2.15% on weight basis were tested for its effect as antiplatelet aggregation, and the minimum inhibitory platelet aggregation could be in the range of 35-36µg/ml of hemagglutinating activity in edible fungi).
»Patent.   
"Technology of the production of alternative materials for heparin of mushrooms"
We are successfully able to produce  Beta- glucan as a precursor of anticoagulant  "heparin" from mushroom strain of Auricularia polytricha  by formulating  at a  new growth medium which  enhances accumulation of  Beta – glucan and  also by improving the  growth conditions .

          Experimental data ascertained that extracting and testing the Beta – glucan which gave us a similar effective of pharmaceutical – based material. A 100 gm of dried weight of Auricularia polytricha had an equivalent75000 units of heparin  while a 100 gm fresh weight an equivalent 7500 units of heparin approximately., ..…Mushroom can be dried., as is milled and packaged for consumer use.

* ماجستير علوم زراعية - كيمياء حيوية - جامعة القاهرة 1994م . 

              موضوعها: ( دراسات كيميائية حيوية على عيش الغراب ). 

      ملخصــه: إستهدفت هذه الدراسة إلى إنتاج عيش الغراب من النوع البلوروتس                      Pleurotus spp.,       
من 3 أصناف مختلفة وهى P.ostreatus, P.columbinus, P. pulmonarius  حيث يساعد فى الإستفادة من المخلفات المختلفة كبيئة نمو وهى تبن القمح /نشارة الخشب / مصاصة القصب / أوراق الموز / ورد النيل /حطب القطن .....إلخ حيث ينمو عليها ويحولها إلى غذاء للإنسان ، وأن المتبقيات بعد إنتهاء الحصادو دورته الإنتاجية يمكن إستخدامها بعد التعقيم بالبخار غذاء للحيوان و أيضا كسماد عضوى لمزارع كلا من التفاح والعنب ، وبالتالى فهو صديق للبيئة ،وإشتملت الدراسة أيضا على طرق الحفظ والتخزين لثمار عيش الغراب بإستخدام معاملات التخزين "دون إضافة مواد حافظة" للحفاظ على حالتها بصورة طازجة وجيدة عند تداول بعد الحصاد إذ تعتبرعملية هامة أثناء التسويق,مما أدى لإستخدام طرق مختلفة للحفظ والتخزين منها:(التخزين بالتبريد/ بالتجميد / بالتجفيف / بالتعليب / بالتخليل،بالإضافة إلى التعبئة والتغليف)،حيث تعتبر دراسة شاملة للتقليل الفاقد من المنتج والفقد فى وزن الثمار الطازجة بعد7 أيام ,هذا بهدف جعلها تظل محتفظة بحالة جيدة ومقبولة للتسويق والتداول وذلك بإستخدام عبوات التعبئة والتغليف المناسبة.
*دكتوراة علوم زراعية- كيمياء حيوية- جامعة القاهرة 2001م .
            موضوعها : ( دراسات كيميائية وبيئية على إنتاج بعض أنواع عيش الغراب الصينية       لإستخدامها كأغذية خاصة ).

                   ملخصــه: إستهدفت هذه الدراسة إدخال أنواع غير تقليدية من عيش الغراب الصينى المستخدم كغذاء ودواء فى كثير من دول العالم حاليا كحل لمشكلة المخلفات الزراعية والتى يسبب التخلص الخاطئى منها مشاكل بيئية خطيرة , وإعادة تدويرها بإنتاج أنواع من فطر عيش الغراب ذو الكفاءة العالية على إنتاج بروتين عالى القيمة الغذائية والمواد الفعالة الغنى بها , فمن خلال الدراسة بإستخدام تكنولوجيا بسيطة وغيرمكلفة تناسب البيئة المصرية ومواد من البيئة المصرية إذ نجحت فى الوصول إلى مرحلة الإثمار لسلالتين من الأربع سلالات التى نجح الوصول بها إلى مرحلة إنتاج التقاوى هما عيش الغراب الأسود Auricularia polytricha وعيش الغراب الذهبى Flammulina velutipes لتنميتها صيفا وشتاءا تحت ظروف محكمة.
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