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Personal
Date of Birth:	18th Nov., 1977
Nationality:		Jordanian
Marital Status:	Married
Address:	Apt. 6 7025 Rue de Cannes, Saint Leonard, Montreal, Québec, Canada, H1S 2P3.
Telephone:	514-570-5241
E-mail:		Muhammad.aludatt@mail.mcgill.ca	or	malodat@just.edu.jo

Education
2003-2007	Doctor of Philosophy (Cumulative GPA: 4) Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
Dissertation: Phenolic compounds in oil-bearing plants and their interactions with protein isolates.
2001-2003	Master of Science (Cumulative GPA: 4) Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
Dissertation: Isolation and characterization of soybean and whey protein co-precipitates.
1995-1999	Bachelor of Nutrition and Food Technology (Cumulative Average: 85.3%, Excellent) Department of Nutrition and Food Technology, Faculty of Agriculture, Jordan University of Science and Technology, Jordan. 
First in class, Faculty of Agriculture.

Experience
2016-2017	Visiting Professor, School of Dietetics and Human Nutrition, McGill University, Montreal, QC, Canada.
2015-2016 	Visiting Professor, Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
2015-2017	Research Consultant for Dean of Nursing Faculty, Umm Al-Qura University, Makkah 21955, Saudi Arabia.
2014-2015	Visiting Professor, Human Nutrition, Umm Al-Qura University, Makkah 21955, Saudi Arabia.
2012-2014	Associate Professor, Department of Nutrition and Food Technology, Jordan University of Science and Technology, Jordan.
2011-2013	Head of Department, Department of Nutrition and Food Technology, Jordan University of Science and Technology, Jordan.
2008-2012	Assistant Professor, Department of Nutrition and Food Technology, Jordan University of Science and Technology, Jordan.
2002, 2003, 2005 	Graduate Teaching Assistant/Demonstrator, Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
2003-2006	Chemical Analyst (Casual) Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
2001–2006	Graduate Research Assistant, Department of Food Science and Agricultural Chemistry, McGill University, Quebec, Canada.
1999-2001	Research Assistant (Food Chemistry Laboratory of Prof. Khalil  I. Ereifej, Department of  Nutrition and Food Technology, Faculty of Agriculture, Jordan University of Science and Technology, Jordan.

Research Interests
I have professional expertise in the area of:
· Protein chemistry.
· Developing nutritious food products.
· Food engineering and food processing.
· Food chemistry.
· Rheological properties.
· Food proteins. 
· Phenolic compounds and lipids as pharmaceutical, nutraceutical.
· Food chemistry (protein-protein interactions, lipid-phenolic interactions, and protein-phenolic interactions).
· Food biotechnology (synthesis of new compounds). 
· Food enzymology (characterization and purification of enzymes). 
· Functional food.
· Probiotics.
· Prebiotics.
· Human Nutrition.
· In vitro study including allergic, diabetics, hypertension and cancer.
· Sensory properties.
My primary interest is in the area of food chemistry and their application in human nutrition (in vitro study including allergic, diabetics, hypertension and cancer). 
Research Grants
1. Scientific Research Support Fund (Ministry of Higher Education Jordan): ‘’Biological properties of black cumin Nigella sativa L.’’ 56,000 JD (2007-2012).
2. Jordan University of Science and Technology: ‘’Protein phenolic interactions in black cumin (Nigella sativa L.).’’ 2400 JD (2007-2009).
3. Jordan University of Science and Technology: ‘’Effect of supplementation of wheat flours with milk and soybean proteins on chemical, functional and sensory properties.’’ 7000 JD (2009-2011).
4. Jordan University of Science and Technology: ‘’Effect of egg yolk replacement using different plant protein on chemical, physicochemical, nutritional and therapeutic properties of mayonnaise.’’ 9100 JD (2011-2012).
5. Jordan University of Science and Technology: ‘’Anti-oxidant, anti-diabetic and anti-hypertensive effects of extracted phenolics from medicinal plants.’’ 6000 JD (2010-2011).
6. Jordan University of Science and Technology: ‘’Effects of extracted phenolics and peptides from royal jelly on anti-oxidant, anti-diabetic, anti-carcinogenic and anti-hypertensive properties.’’ 9000 JD (2011-2013).
7. Jordan University of Science and Technology: ‘’Nutritional management system for Jordanian food habits.’’ 8700 JD (2011-2013).
8. Yarmuk University: ‘’Production of photochemical compounds from in vitro growing Rumex cyprius L. and Artemisia herba alba L.’’ 5000 JD (2013-2015).
9. Jordan University of Science and Technology:‘’Characterization of camel milk.’’ 4200 JD (2007-2009).'' 
10. Jordan University of Science and Technology: ''Producing emulsion liquid foods based on soybean-brewing protein co-precipitates with nutraceutical and functional properties by using nano technology’’. 6700 JD (2015-2017).
11. Jordan University of Science and Technology: ‘’Reduction of detected malachite green, leuco malachite green, crystal violet, leuco crystal violet and brilliant green residues in frozen fish by using whole fat milk.’’ 6500 JD (2014-2016).
12. Jordan University of Science and Technology: ‘’Effect of protein-phenolic interaction on allergencity of wheat proteins.’’ 7200 JD (2011-2015).
13. Jordan University of Science and Technology: ‘’Investigating the adulteration of dairy products, labneh and yoghurt with low quality milk powder by detecting the fatty acid profile, whey protein denaturation, plasmin and ganglioside.’’ 6575 JD (2012-2014).
14. Jordan University of Science and Technology: ‘’Effect of storage of locally manufactured chocolate on the total phenolic contents, antioxidant activities, anthocyanins, flavonoids, and physicochemical properties.’’ 3600 JD (2012-2014).
15. Jordan University of Science and Technology: ‘’Effect of storage of locally manufactured Halawa Tehineh on the total phenolic contents, antioxidant activities, anthocyanins, and physicochemical properties.’’ 2200 JD (2012-2014).
16. Jordan University of Science and Technology: ‘’Effect of natural lipid phenolic interaction on biological properties of virgin olive oil.’’ 5000 JD (2012-2013).
17. Jordan University of Science and Technology: ‘’The effect of egg yolk replacement on the physicochemical and sensory properties of low - fat mayonnaise with using different types of dietary fibers.’’ 4000 JD (2012-2013).
18. Jordan University of Science and Technology: ‘’Effect of extracted phenolic compounds from some fruits and vegetables in Jordan on the total content of phenols, antioxidant, anti-diabetic and anti-hypertensive properties.’’ 5550 JD (2012-2013).
19.  Jordan University of Science and Technology: ‘’Characterization and biological properties of Jameed manufactured by sun and freeze-drying.’’ 5650 JD (2011-2013).
20. Jordan University of Science and Technology: ‘’Effect of fortification of barley protein on chemical, functional and sensory properties of pita bread (baladi bread).’’ 5200 JD (2008-2010).
21. Jordan University of Science and Technology: The effect of boron content in food and herbs on osteoporotic postmenopausal women 3900 JD (2013-2014). 
22. Jordan University of Science and Technology: ‘’Isolated and production of bacterial starter culture for fermented milk product.’’ 7300 JD (2013-2017).
23. Jordan University of Science and Technology: ‘’Effect of different locations in Jordan on the physiochemical, nutraceuticals, and sensory evaluation of olive oil. 7400 JD (2012-2014).
24. Jordan University of Science and Technology: ‘’Effect of isolated hydrolyzed peptides from goat meats on angiotensin I-converting enzyme (ACE) inhibitory activity.’’ 6000 JD. (2011-2015).
25. Jordan University of Science and Technology: ‘’Influence of desiccation and contamination level on the sensitivity of Cronobacter spp. to vanillin in broth and reconstituted infant formula.’’ 5890 JD (2011-2014). 
26. Jordan University of Science and Technology: ‘’Effect of Lactobacillus delbrueckii ssp. lactis R0187 on biological properties of flaxseed protein fractions.’’ 13300 JD (2015-218).
27. Jordan University of Science and Technology: ‘’Effect of processing and storage on the physiochemical characteristics and phenol, antioxidants, and anthocyanins properties of dates , carob and pomegranate molasses.‘’ 4350 JD (2012-2014).
28. Jordan University of Science and Technology: The effect of different substrates and cultivation methods on growth and nutrient content of purslane (Portulaca oleraceae L.) plants grown in soilless culture system under greenhouse conditions. 8600 JD (2013-2015).
29. The Long-Term Comprehensive National Plan for Science, Technology and Innovation Saudia Arabia: ''Improving the nutritional and functional properties of liquid and semi-liquid foods in Saudi Arabia with food protein-mediated nano-structures. In process (2,000,000 riyal). Under review.
30. The Long-Term Comprehensive National Plan for Science, Technology and Innovation Saudia Arabia: ‘’Computerized Nutritional and Health Management System for Gulf Area '' In process (2,000,000 riyal). Under review.
Project and Research Grants from Industry
· [bookmark: OLE_LINK3][bookmark: OLE_LINK4]Effects of supplementation of milk and soybean proteins on chemical, functional and sensory properties of wheat flours (2007). Funded by Faculty for Factory (FFF), 3400 JD.
· HACCP Implementation in Balsam Canning & Foodstuff Co. Ltd (2009). Funded by Faculty for Factory (FFF), 3400 JD.
· Chemical composition, physical properties and sensory evaluation of fortified corn chips with high protein content (2010). Funded by Faculty for Factory (FFF), 3400 JD.
· Effect of fat constituent on the mayonnaise quality (2012). Funded by Faculty for Factory (FFF), 3400 JD.
· Optimization, characterization and quantification of phenolic compounds in olive mill wastewater (OMW) (2011). Funded by Faculty for Factory (FFF), 3400 JD.
· Study the nutraceuticals and labeling of different types of honey in Northern of Jordan (2013). Funded by Faculty for Factory (FFF), 3400 JD.

Teaching
· Undergraduate Courses
· Principles of Food Science.
· Food Chemistry and Analysis.
· Food Chemistry and Analysis (LAB).
· Seminar.
· Selected Topics.
· Nutrition in Health and Illness.
· Diet Therapy 1.
· Food Preservation. 
· Fruits and Vegetables Processing.
· Fruits and Vegetables Processing (Lab). 
· Summer Practical Training. 
· Summer Training.
· Food Analysis.
· Food Quality Assurance.
· Graduate Courses
· Advanced Food Chemistry.
· Food Lipids and Oil.
· Food Proteins.
· Master Thesis.
· Comprehensive Exam.
· Seminar.
· Special Topics in Food (Flavor and Biocenology).
Graduate (Master) Student Supervision
· Hana Alkhaldy (2008). Characterization of camel's milk in Jordan. (Graduated).
· Nather Massadeh (2010). Effect of fortification of barley protein on chemical, functional and sensory properties of pita bread (baladi bread). (Graduated).
· Merfat Rawashedah (2011). Anti-oxidant, anti-diabetic and anti-hypertensive effects of extracted phenolics from medicinal plants. (Graduated).
· Rami Althenabat (2012). Characterization and biological properties of Jameed manufactured by sun and freeze-drying. (Graduated).
· Haifa Al Zghoul (2012). Production of Phytochemical compounds from in vitro grown Rumex cyprius L. and Artemisia herba alba L. Department of Biological Sciences, Yarmouk University. (Graduated).
· Deia Tawalbeh (2013). Effect of egg yolk replacement using different plant proteins on chemical, physiochemical, nutritional and therapeutic properties of mayonnaise. (Graduated).
· Wafa Ayyadi (2013). Effects of extracted phenolics and peptides from royal jelly on anti-oxidant, anti-diabetic, anti-carcinogenic and anti-hypertensive properties. (Graduated).
· Kawther Alghozlan (2013). Effect of extracted phenolic compounds from some fruits and vegetables in Jordan on the total content of phenols, antioxidant, anti-diabetic and anti-hypertensive properties. (Graduated).
· Ola Alnaiemi (2013). Effect of natural lipid phenolic interaction on biological properties of virgin olive oil. (Graduated).
· Wafa Ali (2014). Evaluating the effect of Foeniculum vulgare extracts on some physiological and biochemical parameters in experimental rats. (Graduated from Al al-Bayt University).
· Souded Aloubide (2014). Nutritional management system for Jordanian food habits. (Graduated).
· Neven Mustafa (2014). Effect of protein-phenolic interaction on allergencity of wheat proteins. (Graduated). 
· Ali Alqaisi (2014). Effect of storage of locally manufactured Halawa Tehineh on the total phenolic contents, antioxidant activities, anthocyanins, and physicochemical properties. (Graduated).
· Ranad Alfakouri (2014). Effect of storage of locally manufactured chocolate on the total phenolic contents, antioxidant activities, anthocyanins, flavonoids, and physicochemical properties. (Graduated).
· Firas abou Rsheid (2013). The effect of egg yolk replacement on the physicochemical and sensory properties of low - fat mayonnaise with using different types of dietary fibers. (Graduated).
· .Hala Hindi (2014). Investigating the adulteration of dairy products, labneh and yoghurt with low quality milk powder by detecting the fatty acid profile, whey protein denaturation, plasmin and ganglioside. (Graduated).
· Mohammad Alrousan (2016). Reduction of detected malachite green, leuco malachite green, crystal violet, leuco crystal violet and brilliant green residues in frozen fish by using whole fat milk. (Graduated).
· Sura Abou-Nasser. Producing emulsion liquid foods based on soybean-brewing protein co-precipitates with nutraceutical and functional properties by using nano technology. Thesis in writing stage.
· Haya Zoubi Effect of bioactive peptide derived from camel milk on carcinogenic cell line. 
· Ala’a Tawaha. Project under preparation.
· Haya Banat. Project under preparation.
Supervising School Students from Community 
1. Supervisor for Intel International Science and Engineering fair 2010 (intel ISEF) for your encouragement of young researchers and dedicated support of ''Ghayda Alhawamdeh'' Fourth Place Grand Award Winner; in San Jose USA.''61st Intel ISEF Finalist''. Antimicrobial activity of a phenolic compound extracted from the rind of Punica granatum against Klebsiella pneumoniae, Haemophilus influenzae and Acinetobacter species.
2. Supervisor for Intel International Science and Engineering fair 2011 (intel ISEF) for your encouragement of young researchers and dedicated support of ''Gharam Alsalman’’. Recognition in San Jose USA.''62 Intel ISEF Finalist''.’’The effect of phenolic extract from green coffee arabica on coagulation properties’’.
3. Supervisor for Intel International Science and Engineering fair 2011 (intel ISEF) for your encouragement of young researchers and dedicated support of ''Shatha Alsabah’’. Recognition in San Jose USA.''63 Intel ISEF Finalist''.Examination of the antihepatotoxic and antioxidant properties of Ocimum basilicum in vivo and in vitro’’.
Workshops and Leadership Participation
· Training courses on HACCP and ISO 22000 at Jordan University of Science and Technology.
· ISO 22000 workshop (held at the Consultative Center, JUST).
· HACCP workshop (held at the Consultative Center, JUST).
· Food Safety workshop (held at the Consultative Center, JUST).
· Supervising for Jordanian Food Drug Administration.
· Work place hazardous material information system training (WHMIS, McGill University, Canada) (2016-2019). 
· Biosafety training.
Editorial Responsibilities
· Editor for Journal Computational Water, Energy, and Environmental Engineering. 
· Editorial Board for Austin Food Sciences Journal.
· International Journal of Advanced Research in Chemical Science.
Refereeing Activity 
· International Journal of Food Properties.
· Journal of Natural Product Research.
· Jordan Journal of Agricultural Sciences.
· Journal of Food Science.
· Food Chemistry.
· LWT-Food Science and Technology.
· Food Hydrocolloids.
· The Journal of Food Processing and Preservation.
· Food Research International.
· CyTA - Journal of Food.
· Journal of the American Oil Chemists' Society 
· Journal of Food Quality.
· Journal of Agricultural and Food Chemistry.
· Medicinal Research Chemistry.
· Journal of the Science of Food and Agriculture.
· Reviewer for Jordan Institution for Standards and Metrology.
· Dirasat (Jordan).
· Chemosphere.
· Proposal Reviewer/Scientific Research Support Fund-Jordanian Ministry of Higher Education.
· Proposal Reviewer/Higher Council for Science and Technology industry-Jordan.
· Innovative Food Science and Emerging Technologies.
· Journal of Functional Foods.
· Journal of Food Science and Technology.
Food Industry and Nutrition Consultation 
1. Ministry of Industry and Commerce, Department of Specifications and Standards. Amman, Jordan. 
2. Developing and solving problems related food industry (F-program).
3. USDEC Seminar on U.S. Whey & Milk Powder-Sunday, June 26, 2011.
4. Food Industry Technical Expert/Professional Services/Consultant: Professional services/Consultant in Food Quality/Food Safety. 
5. Trainer for Hazard Analysis Critical Control Point (HACCP) (2005-till now)
6. Trainer for Food Defense.
7. Food Safety Technical Expert.
8. Volunteer Consultant as Clinical and Human Nutrition (Al-Noor Specialized Hospital- Saudi Arabia). 
Publications
Published Peer Reviewed Journal Articles
1. Aqeel, A. M.; Hameed, K. M.; Alu'datt, M. H. (2007). Effect of olive mill by-products on mineral status, growth and productivity of faba bean. Journal of Agronomy. 6 (3), 403-408.
2. Rababah, T. M.; Ereifej, K. I.; Al-Mahasneh, M. A.; Alhamad, M. N.; Alrababah, M. A.; Alu'datt, M. H. (2008). The physicochemical composition of acorns for two Mediterranean Quercus Species. Jordan Journal of Agricultural Sciences, 4(2), 131-137.
3. Al-Tawaha, A.; McNeil, D. L.; Yadav, S. S.; Turk, M.; Ajlouni, M.; Abu-Darwish, M. S.; Al-Ghzawi, A. A.; Alu’datt, M.; Aladaileh, S. (2010). Integrated legume crops production and management technology. In: Climate Change and Management of Cool Season Grain Legume Crops, Springer Science and Business Media, PP. 325-349. 
4. Al-Mahasneh, M. A.; Rababah, T. M.; Alu’datt, M. H.; Yang, W. (2010). Moisture adsorption thermodynamics of fractionated sesame hulls (Sesamum indicum l.). Journal of Food Process Engineering, 33, 802–819.
5. Alu'datt, M. H.; Alli, I.; Ereifej, K.; Alhamad, M.; Al-Tawaha, A.; Rababeh, T. (2010). Optimisation, characterisation and quantification of phenolic compounds in olive cake. Food Chemistry, 123 (1), 117-122. 
6. Alu'datt, M. H.; Ereifej, K.; Alothman, A. M.; Almajwal, A.; Alkhalidy, H.; Al-Tawaha, A.; Alli, I. (2010). Variations of physical and chemical properties and mineral and vitamin composition of camel milk from eight locations in Jordan. Journal of Food, Agriculture and Environment, 8 (3&4), 16-20.
7. Alu'datt, M.; Alli, I.; Ereifej, K.; Alhamad, M.; Alsaad, A.; Rababeh, T. (2011). Optimization and characterization of various extraction conditions of phenolic compounds and antioxidant activity in olive seeds. Natural Product Research, 25 (9), 876–889.
8. Rababah, T. M.; Ereifej, K. I.; Alhamad, M. N.; Al-Qudah, K. M.; Rousan, L. M.; Al-Mahasneh, M. A.; Alu'datt, M. H.; Yang, W. (2011). Effect of green tea and grape seed and TBHQ on physicochemical properties of baladi goat meats. International Journal of Food Properties, 14 (6), 1208-1216.
9. Rababah, T. M.; Yucel, S.; Ereifej, K. I.; Alhamad, M. N.; Al-Mahasneh, M. A.; Yang, W.; Alu’datt, M.; Ismaeal, K. (2011). Effect of grape seed extracts on the physicochemical and sensory properties of corn chips during storage. Journal of the American Oil Chemists' Society, 88 (5), 631-637.
10. Rababah, T. M.; Alu'datt, M. H.; Al-Mahasneh, M. A.; Feng, H.; Alothman, A. M.; Almajwal, A.; Yang, W.; Kilani, I.; Alhamad, M. N.; Ereifej, K.; Abu- Darwish, M. (2011). Effect of storage on the physicochemical properties, total phenolic, anthocyanin, and antioxidant capacity of strawberry jam. Journal of Food, Agriculture and Environment, 9 (2), 101-105.
11. Rababah, T. M.; Ereifej, K. I.; Esoh, R. B.; Alu'datt, M. H.; Alrababah, M. A.; Yang, W. (2011). Antioxidant activities, total phenolics, and HPLC analysis of the phenolic compounds of extracts from common Mediterranean plants. Natural Product Research, 25 (6), 596-605.
12. Rababah, T. M.; Al-Mahasneh, M. A.; Kilani, I.; Yang, W.; Alhamad, M. N.; Ereifej, K.; Alu'datt, M. H. (2011). Effect of jam processing and storage on total phenolics, antioxidant activity, and anthocyanins of different fruits. Journal of the Science of Food and Agriculture, 91 (6), 1096–1102.
13. Ereifej, K. I.; Alu’datt, M. H.; AlKhalidy, H. A.; Alli, I.; Rababah, T. (2011). Comparison and characterisation of fat and protein composition for camel milk from eight Jordanian locations. Food Chemistry, 127 (1), 282-289.
14. Odat, N.; Al Khateeb, W.; Muhaidat, R.; Alu'datt, M. H.; Irshiad, L. (2011). The effect of exotic Acacia saligna tree on plant biodiversity of northern Jordan. International Journal of Agriculture and Biology, 13 (6), 823–826.
15. Alu'datt, M. H.; Ereifej, K.; Abu-zaiton, A.; Alrababah, M.; Almajwal, A., Rababah, T.; Yang, W. (2012). Anti-oxidant, anti-diabetic and anti-hypertensive effects of extracted phenolics and hydrolyzed peptides from barley protein fractions. International Journal of Food Properties, 15 (4), 781-795.
16. Alu'datt, M. H.; Rababah, T.; Ereifej, K.; Alli, I.; Alrababah, M. A.; Almajwal, A.; Masadeh, N.; Alhamad, M. N. (2012). Effects of barley flour and barley protein isolate on chemical, functional, nutritional and biological properties of Pita bread. Food Hydrocolloids, 26 (1), 135-143.
17. Ereifej, K.; Esoh, R.; Rababah, T.; Almajwal, A. M.; Alu'datt, M. H. (2012). Mineral, proximate composition and their correlations of medicinal plants from Jordan, Journal of Medicinal Plants Research, 6 (47), 5757-5762.
18. Rababah, T. M.; Al-Mahasneh, M. A.; Yang, W.; Esoh, R.; Alhamad, M. N.; Alu'datt, M. H. (2012). Optimizing the best concentration of additive flavors to corn chips by evaluating the physicochemical and sensory properties. Journal of Food Processing and Preservation, 36 (3), 225-231.
19. Abu-Darwish, M. S.; Alu’datt, M. H.; Al-Tawaha, A.; Ereifej, K., Almajwal, A.; Odat, N.; Al Khateeb, W. (2012). Seasonal variation in essential oil yield and composition from Thymus vulgaris L. during different growth stages in the south of Jordan. Natural Product Research, 26 (14),1310-1317.
20. Alu’datt, M. H.; Alli, I.; Nagadi, M. (2012). Preparation, characterization and properties of whey-soy proteins co-precipitates. Food Chemistry, 134 (1), 294-300.
21. Alu’datt, M. H.; Rababah, T.; Ereifej, K.; Brewer, S.; Alli, I. (2013). Phenolic-protein interactions in oilseed protein isolates. Food Research International, 52 (1), 178-184.
22. Alu’datt, M. H.; Rababah, T.; Ereifej, K.; Alli, I. (2013). Distribution, antioxidant and characterisation of phenolic compounds in soybeans, flaxseed and olives. Food Chemistry, 139 (1-4), 93-99.
23. [bookmark: _Toc335374363]Alu’datt, M. H.; Al-Rabadi, G. J.; Alli, I.; Ereifej, K.; Rababah, T.; Alhamad, M. N.; Torley, P. (2013). Protein co-precipitates: a review of their preparation and functional properties. Food and Bioproducts Processing, 91 (4), 327–335.
24. Alu’datt, M. H.; Rababah, T.; Alli, I. (2014). Effect of phenolic compound removal on rheological, thermal and physico-chemical properties of soybean and flaxseed proteins. Food Chemistry, 146, 608-613.
25. Rababah, T. M.; Feng, H. F.; Yang, W.; Al-Mahasneh, M.; Ereifej, K.; Alu’datt, M. H. (2012). Effect of grape seed extracts on physicochemical and sensory properties of goat meat cooked by conventional electric or microwave ovens. Food Science and Technology Research, 18 (3), 325 – 332.
26. Rababah, T. M.; Alu'datt, M. H.; Almajwal, A.; Brewer, S.; Feng, H., Al-Mahasneh, M.; Ereifej, K.; Yang, W. (2012). Evaluation of the nutraceutical, physiochemical and sensory properties of raisin jam. Journal of Food Science, 77 (6), C609-613.
27. Al Khateeb, W.; Hussein, E.; Qouta, L.; Alu’datt, M. H.; Al-Shara, B.; Abu-zaiton, A. (2012). In vitro propagation and characterization of phenolic content along with antioxidant and antimicrobial activities of Cichorium pumilum Jacq. Plant Cell, Tissue and Organ Culture, 110 (1), 103-110.
28. Rababah, T. M.; Brewer, S.; Yang, W.; Al-Mahasneh, M.; Alu'datt, M. H.; Rababa, S.; Ereifej, K. (2012). Physicochemical properties of fortified corn chips with broad bean flour, chickpea flour, or isolated soy protein. Journal of Food Quality, 35 (3), 200-206.
29. Alhamad, M. N.; Rababah, T. M.; Alu’datt, M. H.; Ereifej, K.; Esoh, R.; Feng, H.; Yang, W. (2017). The physicochemical properties, total phenolic, antioxidant activities, and phenolic profile of fermented olive cake. Arabian Journal of Chemistry, 10 (1), 136-140.
30. Rababah, T. M.; Alu'datt, M. H.; Ereifej, K.; Almajwal, A.; Al-Mahasneh, M.; Brewer, S.; Alsheyab, F.; Yang, W. (2013). Chemical, functional, and sensory properties of carob juice. Journal of Food Quality, 36 (4), 238–244.
31. Rababah, T. M.; Al-Omoush, M.; Brewer, S.; Alhamad, M. N.; Yang, W.; Alrababah, M.; Al-Ghzawi, A.; Alu'datt, M. H.; Ereifej, K.; Alsheyab, F.; Esoh, R.; Almajwal, A. (2014). Total phenol, antioxidant activity, flavonoids, anthocyanins and color of honey as affected by floral origin found in the arid and semiarid Mediterranean areas. Journal of Food Processing and Preservation, 38 (3), 1119–1128.
32. Alu’datt, M. H.; Rababah, T. M.; Al-Rabadi, G. J.; Ereifej, K.; Gammoh, S.; Masadeh, N.; Torley, P. (2014). Effects of barley flour and barley protein isolate addition on rheological and sensory properties of pita bread. Journal of Food Quality, 37 (5), 329–338.
33. Rababah; T. M.; Al-Mahasneh, M.; Alu’datt, M. H.; Ereifej, K.; Kilani, I.; Almajwal, A.; Brewer, S., Yang; Awaisheh, S. (2014). Effect of jam processing on physicochemical properties of different fruits during storage. Journal of Food, Agriculture and Environment, 12 (2), 277-280.
34. Alu’datt, M. H.; Rababah, T. M.; Al-Rabadi, G. J.; Althnaibat, R. M.; Ereifej, K.; Alhamad, M. N.; Al-Ismail, K.; Brewer, S. (2015). Effects of sun and freeze-drying techniques on molecular, fatty acids and therapeutic properties of fermented goat milk product. Journal of Food Science and Technology, 52 (9), 5989–5995. 
35. Alu’datt, M. H.; Rababah, T. M.; Ereifej, K.; Gammoh, S.; Alhamad, M. N.; Mhaidat, N.; Kubow, S.; Johargy, A.; Alnaiemi, O. J. (2014). Investigation of natural lipid-phenolic interactions on biological properties of virgin olive oil. Journal of Agricultural and Food Chemistry, 62 (49), 11967-11975.
36. Bdour, M. A.; Al-Rabadi, G. J.; Al-Ameiri, N.; Mahadeen, A. Y.; Alu’datt, M. H. (2014). Microscopy analysis of extruded and pelleted barley and sorghum grains. Jordan Journal of Biological Science, 7 (3), 227-231.
37. Al-Omari, H. Y.; Al-Rawashdeh, M. S.; Al-Rabadi, G. J.; Alu’datt, M. H.; Ereifej. K. I. (2014). Effect of removal of large particles from milled barley on growth performance in broiler during growing stage. Bulletin of the Faculty of Agriculture of Cairo University, 65 (2), 133-140.
38. Rababah, T. M.; Alu'datt, M. H.; Al-Mahasneh, M.; Yang, W.; Feng, H.; Ereifej, K.; Kilani, I.; Abu Ishmais, M. (2014). Effect of jam processing and storage on phytochemicals and physiochemical properties of cherry at different temperatures. Journal of Food Processing and Preservation, 38 (1), 247–254.
39. Al-Rabadi, G. J.; Al-Rawashdeh, M. S.; Al-Omari, H. Y.; Al-khamaiseh, S. K.; Alu’datt, M. H.; Ereifej. K. I. (2014). Effects of corn particle size on growth performance and on the gastrointestinal morphology of broiler chickens during growing stage. Jordan Journal of Agriculture Science, 11 (2), 451-460.
40. Tawalbeh, Y.; Ajo, R.; Alu’datt, M. H.; Gammoh, S.; Maghaydah, S.; Al-Qudah, Y.; Al-Sunnaq, A.; Al-Natour, F. (2014). Investigation of the antimicrobial preservatives in the dairy product (Labneh). Food Science and Quality Management, 31, 117-121.
41. Obaidat, M. M.; Alu’datt, M. H.; Bani Salman, A. E.; Obaidat, H. M.; Al-Zyoud, A. A.; Al-Saleh, O. K.; Abu al'anaz, B. (2015). Inactivation of nondesiccated and desiccated Cronobacter Sakazakii and Salmonella spp. at low and high inocula levels in reconstituted infant milk formula by vanillin. Food Control, 50, 850–857.
42. Alu’datt, M. H.; Rababah, T. M.; Obaidat, M. M.; Ereifej, K.; Alhamad, M. N.; Mhaidat, N.; Andrade, J. E.; Johargy, A.; Ayadi, W. (2015). Probiotics in milk as functional food: characterization and nutraceutical properties of extracted phenolics and peptides from fermented skimmed milk inoculated with royal jelly. Journal of Food Safety, 35 (4), 509–522.
43. El-Qudah, J. M.; Almajwal A. M.; Al-Momani, M. A.; Alothman, A. M.; Alu’datt, M. H.; Al-Qudah, M. (2015). Evaluation of food consumption in a sample of pregnant women from Jordan. Jordan Journal of Agriculture Science, 11 (1), 179-187.
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2. Alu’datt, M. H.; Alli, I.; Kermasha, S. (2004). Distribution of phenolic compounds in oil-seeds. Paper presented at the XX II International Conference in Polyphenols (ICP). August, 24-29, Helsinki, Finland.
3. Alu'datt, M. H.; Alli, I.; Kermasha, S. (2005). Phenolic-protein interactions in oil-seed protein isolates. Paper presented at the Annual Meeting of the IFT. July, 13 - 21, New Orleans, Louisiana, US.
4. Alu'datt, M. H.; Alli I. (2006). Molecular characterization of phenolic-protein interactions in oil-seed protein isolates. Paper presented at the Annual Meeting of the CIFST. May, 29, Montreal, Canada.
5. Alu'datt, M. H.; Alli I. (2007). Isolation, characterization and distribution of phenolic compounds in olive by products. Paper presented at the 2nd International Congress on Food and Nutrition. October, 24-26, Istanbul, Turkey.
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Conference Committees
1. Organizing committee as member in Scientific Committee "The 1st International Symposium on Medicinal Plants, Their Cultivation and Aspects of Uses" held from 3 to 4 November 2010 at the Petra Marriott Hotel in Petra, Jordan.
2. Organizing committee as member in Scientific Committee "The 2nd International Symposium on Medicinal Plants, Their Cultivation and Aspects of Uses" held from 19 to 23 November 2011 at the Petra Marriott Hotel in Petra, Jordan.
3. Organizing committee as member in Scientific Committee "The 3rd International Symposium on Medicinal Plants, Their Cultivation and Aspects of Uses" held from 19 to 24 November 2012 at the Petra Marriott Hotel in Petra, Jordan.
4. Organizing committee as member in Scientific Committee ‘’Seventh Scientific Agricultural Conference (SSAC-2012)’’ Faculty of Agriculture of Jordan University of Science and Technology in Irbid, Jordan, during the period 8-10 October 2012. SSAC-2012.
5. Organizing committee for workshop ‘’The Food Defense Awareness’’ from the United States Government, in cooperation with Jordan Food and Drug Administration and the Jordan University Science and Technology. 16-17/5/2012, USDA.

Administration
Member of Promotion and Graduate Committees
· Promotion from Assistant Professor to Associate Professor (Dr. Anas Al-nabulsi, Dr. Sofyan Maghaideh, Dr. Khaili Jawaserh).
· Promotion for Associate Professor from B to A (Dr. Kamal Zouhdi and Dr. Leith Alrousan).
· External Examiner for PhD Students.
· External Examiner for Master Students.
University Administration/Committees
· Department Head										2011-2013
· Chair Department Graduate Committee							2011-2013
· Chair Department Curriculum Committee							2011-2013
· Member Department Graduate Committee 						2011-2013
· Member Faculty Curriculum Committee							2011-2013
· Member Faculty Curriculum Committee (Umm Al-Qura University) 		2014-2015
· Member Faculty Conference Committee							2011-2012
· Technical committee member at Jordan Food and Drug Administration 	2011-2012
· Department Representative in Faculty Committee					2010-2013
· Department Representative in Faculty Committee (Umm Al-Qura University)	2014-2015
· Member Department Graduate Committee						2009-2010, 2013-2014
· Member Department Graduate Committee (Umm Al-Qura University)		2014-2015
· Member Department research committee (Umm Al-Qura University)		2014-2015

Other Skills
Languages
· Arabic: Native language.
· English: Speaks fluently and read/ write with high proficiency.
· French: Basic.
Computer Skills	
· Languages: FORTRAN, BASIC.
· Applications: MS Word, MS Excel, MS PowerPoint.
· Statistical Software: SAS, JMP.
Professional Affiliations
· Member of Institute of Food Technologists (IFT) / USA (2005).
· Agricultural Engineer Association/Jordan (1999).
· Canadian Institute of Food Science and Technology (CIFST) (2006).
Scholarship and Awards
· 2016-2017		Distinguished Scholar Award/Arab fund Fellowship from the Arab Fund for Economic and Social Development, Kuwait.
· 2015-2016		Merit Scholarship Program for High Technology, Islamic Development Bank, King Saudia Arabia.
· 2005-2006		Assistantship from McGill University.
· 2001-2006		Scholarship from the Jordan University of Science and Technology to undertake Graduate Studies (Master and Ph.D) in Canada.
· 1997-1999		Undergraduate Scholarship, Ministry of Higher Education, Jordan.
· 1995-1999		Undergraduate partial Scholarship from Jordan University of Science and Technology.
Honor List
· Ministry of Higher Education Honor List (Jordan 1997, 1998 and 1999).
· Faculty Honor List for Years (1997, 1998 and 1999).
· University Honor List for Years (1998 and 1999).
· Honored by Princess (1999) (Princess Aisha Al-hussein).
· Honored by Queen of Jordan (1999) (Queen Rania Al-ubdallah). 
· Honored by the Principal of the Jordan University of Science and Technology (1996, 1997, 1998 and 1999).
· Award Plaques Food Chemistry Grad Poster Competition (2005) Annual Meeting of the IFT. New Orleans, Louisiana, US.
WorkShop and Sessions
· Modern University Instructional Methods (12-14, May, 2008).
· Testing and Evaluation (25-26 March, 2009).
· Self-evaluation of Academic Programs (20 June, 2013).
· Statistical Package for Social Sciences (26-27 May, 2014).
· E-Learning: Open Education Resources (4-5 June, 2014).
· Train the Trainer (27 April -2 May, 2013).

References





1. Professor Inteaz Alli
Department of Food Science and Agricultural Chemistry, McGill University, 
Montreal, QC, H9X 3V9, Canada 
Email: inteaz.alli@mcgill.ca

2. Professor Stan Kubow
School of Dietetics and Human Nutrition, McGill University, 
Montreal, QC, H9X 3V9, Canada 
Email: stan.kubow@mcgill.ca. 

3. Professor Susan Brewer 
Department of Food Science and Human Nutrition, University of Illinois at Urbana-Champaign, 1304 West Pennsylvania Avenue, Urbana, IL 618. 
Email: msbrewer@illinois.edu

4. Professor Taha Rababah
Department of Nutrition and Food Technology
Jordan University of Science and Technology
Irbid 22110, Jordan
E-mail: trababah@just.edu.jo.

image1.jpg




