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e Statistics: Design of Experiments (2010).
e |IT for Researchers: Excel 3 - Linking and Consolidating Worksheets,
Pivot Tables and more (2010).
e A: Knowledge base (IT) - Document Management 02 (2010).
e A: Knowledge base (IT) - Document Management 02 (2010).
e A: Knowledge base (Library) - Using EndNote when writing up (aimed at
experienced EndNote users) (2010).
e Knowledge base (IT) - Data Handling and Spreadsheet Skills (DHSS)
(2010).
e A: Cognitive abilities — SPSS (2010).
e A: Knowledge Base (IT) - Presentation Skills using PowerPoint (2011).
e Teaching Assistance in Cereal Technology, theoretical and practical
(2011).
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e Whole Grain Global Summit 2009, University of Newcastle (25-
27/03/2009).

e 1% International Conference on Food Oral Processing - Physics,
Physiology, and Psychology of Eating. Weetwood Hall, University
of Leeds. 05-07/07/2010.

e 2 International Conference on Food Oral Processing - Physics,
Physiology, and
e Psychology of Eating. French, Boune. 02-05/07/2012.
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Effect of using selected emulsifiers and Alpha-amylase on some
rheological, physical and sensory attitudes of Tanour bread
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Study the effect of flour extraction rate on the extent of the staling of Arabic
bread using physical, chemical and sensory methods.
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Influence of using selected bread improvers on bread sensory attributes
produced from wheat flour partially replaced by oat flour.
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Determination of Caffeine concentration in some beverages and the effect
of its consumption among selected students at University of Tripoli.
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Effect of partial replacement of wheat flour with millet flour on the
physicochemical and rheological properties of biscuit dough
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Enhancement of rheological and processing properties of wheat flour by
partial substitutions of barley flour
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Functional Properties and Biological Activity of Barley, Wheat and Oat Sprouts
Extracts.
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Effect of partial substitution with barley flour on rheological properties of
white flour dough and bread produced.
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Evaluating the quality characteristics for varieties of local and imported
wheat used in the national mills to produce bread flour and their conformity
with the Libyan standard specifications.
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A study of changes in the chemical, physical and sensory properties of Arabic

bread and their relationship to the extraction rate within 72 hours.
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Effect of partially replacement of wheat flour with Cowpea flour on the
physicochemical and sensory properties of bread.
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Study of the effect of xanthan gum and guar gum on the physical
properties of pasta made from rice and corn flour.

13.Alhebeil, S, A; Elzwai , J, | and Shniba, S, M. 2024. Effect of storage
conditions on sensory, physicochemical and rheological properties of
some types of bread flour produced from local and imported wheat.
Journal of Applied Sciences at Sebha University. Currently under
procedure.

14.Alhebeil, S, A. 2024. The effects of adding selected emulsifiers and plant
alpha-amylase on some rheological, physical, and sensory properties of
Libyan Tannour bread. Faculty of Agriculture, University of Tripoli.
Scientific Journal of Agricultural Sciences. Currently under procedure




15.S.Alhebeil; P. Birchall; C. Seal and K. Brandet. 2012. Improved method of
measuring bread crust crispness. 2" International Conference on Food Oral
Processing 1-5 July 2012, Beaune — France.
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