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2021- Member of the Scientific Committee and Research
Evaluator, at First Scientific Conference on Olive Oil.
Which was held at Gharyan University in Gharyan- Libya
(12-13/12/2021)

Seiall SaY aa s Apalall Zallly puae 2021
ZML;‘;AM\ ‘7.535\) Oosu ol cuy Jes dj\]\ ‘;Aaj\
(2021\12\13-12) Ll -Gl s st

2021- Chairman of the Scientific Committee and member
of the Preparatory Committee for the workshop on bread
and baking, held in Omar Mukhtar Hall at Tripoli
International Fair. Which was organized by the Ministry
of Industry and Minerals. Tripoli, Libya (11/12/2021)
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2019-2021Chairman of International Conference on
Food & Nutrition. Was held in the center of processing
research, Tajoura, Tripoli Libya by June 12-14\ 2021
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2020-now: Member of the editorial board of the Libyan
Journal of Food and Nutrition, designer and architect of
the first issue (December 2020)
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2020-now Member of Libyan Society for Automation and
Robotics. Libyan Authority Science Research. Tripoli
Libya.
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2014- now: Chairman of Libyan Society of food &
Nutrition. Libyan Authority of Science Research
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2018- now: Chairman of the Management Committee of
the University Reference Laboratory for Analysis.
Consulting and Training Research Center. University of
Tripoli .Libya
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2016- now: Member of the Committee for the preparation
the standardizations of vegetables and fruits and their
products, Member of quality assessment of some food
factories. Libyan National Center for Standardization and
Metrology. Tripoli, Libya
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2015-2018 Member of the Committee for the
establishment of the University Reference Laboratory for
Analysis at the University of Tripoli. As director of the
Food Analysis Laboratory
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2010-2011 Treasure at BAE Dep, MSU

wclly Ulall Sl 5 Al and) e s : 2011-2010

2011 Conference of Food Engineering(CoFE)

e Y duxigd Jall jaigall 8 siac 2 2011

2010-2011Head of Libyan Students Association
in MSU
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2010 International Association Food Protection (IAFP)
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2010- Inverse Problem Symposium (IPS)
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2008 - Member at Institute Food Technology
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1-  Etorki, A. M., EI-Rais, M. A., kubbat, M. G., Shaban I. S., Greiby, I. 2020. Application of Gold
Nanoparticles with 1,6-Hexanedithiol Modified Screen-Printed Carbon Electrode as a Sensor
for Determination of Arsenic in Tea and Coffee Samples. Libyan Journal of Food & Nutrition
(2):1: pp 29-41

2- Muramatsu, Y., Greiby, I., Mishra, D.K., Dolan, K.D. 2017. Rapid inverse method to measure
thermal diffusivity of low-moisture foods. J. Food Science (Institute of Food Technologists)
Vol, 82, Issue 2, 420-428.
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3- Greiby, I., Mishra, D.M., Dolan, K.D., Siddig, M. 2017. PhD Dissertation chapter 3: "Inverse
method to estimate anthocyanin degradation kinetic parameters in cherry pomace during non-
isothermal heating". Journal of Food Engineering 198 -54-62

4- Enbaia, S.,Elsawethl, N., Abujnah,Y., Greiby, I, 2015. Occurrence of organophosphorous
pesticide residues in some fish species collected from local market in Tripoli, Libya.
International journal of current microbiology and applied science. V:4 N:1. pp. 925-937

5- Al-Jasass, F. M., Siddiq, M., Greiby, I, 2014. Development and quality evaluation of new
canned date-chickpea Product. Research journal of biotechnology. V:9 (4) :pp 37-42

6- Greiby, I, Dharmendra K. Mishr and Kirk Dolan, 2014. PhD Dissertation chapter 2:
"Inverse method to sequentially estimate temperature-dependent thermal conductivity of
cherry pomace during nonisothermal heating”. Journal of Food Engineering 127: pp. 16-23

7- Sogi, DS, Siddig M, Greiby I, Dolan K. 2013. Total phenolics, antioxidant activity, and
functional properties of "Tommy Atkins' mango peel and kernel as affected by drying methods.
Food Chemistry 141: 2649-2655

8- Greiby, I., Siddig, M., Dolan, K. D. and Kelkar, S. 2013. Effect of non-isothermal processing
and moisture content on the anthocyanin degradation and colour kinetics of cherry pomace.
International Journal of Food Science and Technology, 48: 992-998. doi:10.1111/ijfs.12051

9- Siddig M, Greiby I. 2013. Overview of Date Fruit Production, Postharvest handling,
Processing, and Nutrition (Chapter 1). In: Siddig M, editor.Date Fruit: Production, Postharvest
Processing and Nutrition. Wiley-Blackwell Publishers, Oxford, UK (in press).

10- Siddig, M., Butt, M.S., Greiby, I. 2012. Apricots Production, Processing, and Nutrition (Ch
23). In: Handbook of Fruits and Fruit Processing (Edited by Sinha, N.K., Sidhu, J.S., Barta, J.,
Wu, J.S.B., Cano, M.P.). John Wiley & Sons, Ltd., Ames, lowa. pp. 385-398.

11- Siddig, M., Liavoga, A., Greiby, I. 2012. Peaches and Nectarines (Ch 30). In: Handbook of
Fruits and Fruit Processing (Edited by Sinha, N.K., Sidhu, J.S., Barta, J., Wu, J.S.B., Cano,
M.P.). John Wiley & Sons, Ltd., Ames, lowa. pp. 535-549.
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Jlae 3 @ld )l vae ausi (December 2020) Libyan Journal of Food & Nutrition sl s ¢laall 4l dadll -1
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e13all Jlae A daalal) Gl 4l (e 22 auss (October 2019 ) Journal of Applied Science 4wkl adall s -2

3- International Food Research Journal (November, 2017):Paper title: "Pasting and physical
properties of green banana flours and pastas" . Malaysia

Gl Sl (s sine i 143 )4l o)) sie (February , 2016) Almukhtar Journal of Sciences . astell jlisall das - 3
Dl eloanl Lt jee daala

4- The first Food security & safety conference (August, 2016). Paper Title: The Effect of growth
regulator in micro propagation of two chili pepper varieties . Misurata , Libya

5- The first Food security & safety conference (August ,2016). Paper Title: Effect of some storage
conditions on the quality of the local olive oil in Misurata. Misurata, Libya.

6- Institute of Food Technologists (IFT) conference ( December , 2012) Session Proposal Reviewer ( Four
abstracts in food engineering field ). Michigan, USA.
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2014 Training course for requirements of International
Standardization( ISO 9001, 1ISO 17020, ISO 19011)Tripoli
Libya .

471.5»\:\5]\ U_MA\}J\ g_aulafm d);&éﬁ)ﬁﬁ)}l
2014 Lad (i) )l A all

2012: Completion of a short course “HEEDS MDO 101 (Multi-
disciplinary Design Optimization) Training”. Red Ceder
Technology East Lansing, Michigan (USA).

aill Suel) zeali o (8 pad 3 )50
2012 S el gty Jlasy)

2011: Completion of a selected courses “Better Process
control school.” East Lansing, Michigan State University,
Michigan, (USA).

&ty anll M\}M\&ﬁ)}f
2011

2010: “Completion of short course program in Food
processing,Packaging & Value-addition.” Michigan State
University, USA

2010 S sl gl ddliaal) ol sall

2010: Completion of a short course“Comsol Multiphysics
Intensive Training.” Atlanta, Georgia (USA)..
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2009: Completion of HACCP Basic Certification “Development
and Implementation of HACCP and Prerequisite Programs”.
HACCP Certification School, Michigan State University,
Lansing USA.

JIB e sl el aUas A5 9
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2008: Participant in Matlab Basic Certification,

Applying and programming using Matlab software”,by Global
Communications Strategy Group, Michigan State University
USA
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2004 Workshop on developing writing and publication skills for
scientific research, Kuala lumpur Malaysia
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1995 Course on Using computer in writing editing ,Jado
Libya
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Thanks and appreciation for participating and contributing
as a evaluator (arbitrator's certificate) to evaluate some of
the scientific researches of the first scientific conference on
olive oil. Which was held at Gharyan University in Gharyan
- Libya (12-13/12/2021).
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Thanks and appreciation for participating in the scientific
workshop on baking and baking with a scientific lecture
“Bread technology and modern techniques in industry.
Organized by the Ministry of Industry and Minerals, Tripoli,
Libya (11/12/2021)
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Thanks and appreciation for participating in the celebration
of National Food Day (16-10-2021) with a scientific lecture
“Products and processed meals, quality and safety.”
Invitation from the Zliten Municipal Council and the
Environmental Sanitation Authority. at Zliten City
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Certificate of Appreciation (and a shield) for organizing and
chairing the First International Conference on Food and
Nutrition (organized by the Libyan Society for Food and
Nutrition), which was held at Tajoura Industrial Research
Center (12-14/6/2021). by Libyan Authority for Scientific
Research, Ministry of education
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Certificate of appreciation for participating in a workshop
about National day on copyright of innovation (2021-4-12)
Organized by Libyan Authority Science Research. Tripoli
Libya
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Certificate of appreciation for participating in a workshop on
the automation of food industries : their reality and ways of
development (12-23-2020) Scientific lecture “Control
and automation in food industry. By invitation from the
Libyan Society for Automation and Robotics. Research and
Consulting Center, University of Tripoli. Tripoli Libya.
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Certificate of Appreciation for Participation in National Food
Day(16-10-2018) by Scientific lecture about Food Safety
and Local Processing, by invitation Libyan Consumer
Protection Organization, at Misurata University
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Certificate of Appreciation for Participation in Organizing
the Pathways of Life Pioneers Exhibition 2030, Faculty of
Agriculture, Tripoli International Fair 2016

J\j)&\)huu'a_)u a..\k.\.uw“"'.:&SJLfmﬂ )ﬁﬁ'&d\.@.ﬁ:
Garay del ) ll 48 ~lia 2030 skl
2016 Al Gl yha

Certificate of appreciation for participation in the first
scientific conference for food safety in Misrata October
2016

ool V) aladl pipally AS Ll 005 Balged
2016 1S &l jaa LY LD )

Certificate of Appreciation from the Department of Food
Science and Technology, Faculty of Agriculture University
of Tripoli for work in the department (the fiftieth
anniversary) 2015
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Fall 2012 : Recipient of “The Graduate School
Dissertation Completion Fellowship ($6000)” .The graduate
school, Michigan State University

daala (e ol sl da gkl alail 3 ey il
2012 <o d ¢ priia &Y 5

Summer 2012: Recipient of “one of the sixth finalists
for awards” for the abstract titled “Performance Evaluation
of an Agitated Thin Film Evaporator for Concentration of
Pineapple Juice”. IFT conf, (June 25-28™M) Las vegas
Nevada, USA.
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Spring 2012: Recipient of “Galen and Ann Brown
Scholarship ($2000)” Department of Biosystems and
Agricultural Engineering, MSU, Michigan, USA.
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Spring 2011: Recipient of “Bill and Rita Stout
Scholarship Award ($1000)” Department of Biosystems
and Agricultural Engineering, MSU, Michigan, USA.
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1- Celebration of National Food Day (16-10-2021) with a scientific lecture “Products and
processed meals, quality and safety.” Invitation from the Zliten Municipal Council and the
Environmental Sanitation Authority of Zliten. at Zliten City

2- Chairman of the First International Conference on Food and Nutrition (12-14/6/2021) (organized
by the Libyan Society for Food and Nutrition), which was held at Tajoura Industrial Research
Center by Libyan Authority for Scientific Research, Ministry of education

3- Celebration of National Food Day (October 16th -2018) Scientific lecture about Food Safety
and Local Food Processing (ORAL) , Accommodated by Arrageep Libyan Consumer Protection
Organization, at Misurata University. Misurata, Libya

4- 1%t Food security & safety conference (October 16-17th 2016). Oral title:" Estimating the
concentration of caffeine in some beverages, and the impact of its consumption On a sample of
students in University of Tripoli". Misurata, Libya

5- International Conference on Agricultural and Biosystems Engineering (ICABE), (Feburary 17-
18t 2014) Oral title: Inverse Methods to Estimate Anthocyanin Degradation Kinetic Parameters
in Cherry Pomace During Non-Isothermal Heating. Istanbul, Turkey.
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Institute of Food Technologists (IFT) conference, (July 13-16'™", 2013): Poster title: “Estimate the
kinetic parameters of anthocyanin degradation in cherry pomace for different constant moisture
contents”. Chicago, lllinois, USA.

Institute of Food Technologists (IFT) conference, (June 25-28™", 2012): Poster title: “Effect of
nonisothermal heating and Moisture Content on the Stability of cherry pomace Anthocyanins”.
Las vegas Nevada, USA.

Institute of Food Technologists (IFT) conference, (June 25-28", 2012): Poster title:
“‘Performance Evaluation of an Agitated Thin Film Evaporator for Concentration of Pineapple
Juice”. Las vegas Nevada, USA.( Awarded as fourth Place as best research)

Inverse Problem Symposium(IPS) ( June 10" -12t" | 2012): Poster title: “Estimation of Thermal
Properties and anthocyanin retention in cherry pomace at different moisture contents during
non-isothermal heating ”. East Lansing, Michigan, USA

Conference of Food Engineering(CoFE), (April 2" — 4th = 2012): Oral title: “Estimation of
Thermal Properties and anthocyanin retention in cherry pomace at different moisture contents
during non-isothermal heating ”. Leesburg , Virginia, USA

Bean Improvement Cooperative conference (Oct 30 — Nov1, 2011): Poster title “Feasibility of a
‘Home Canning’ Method for Bean Quality Assessment”. San Juan, Puerto Rico

COMSOL conference (Oct 12-15",2011): Poster title “Sequential estimation of temperature-
dependent thermal diffusivity in cherry pomace during nonisothermal heating” . Boston,
Massachusetts. USA

Institute of Food Technologists (IFT) conference, (June 11 — 14", 2011): Poster title “Estimation
of temperature-dependent thermal diffusivity and anthocyanins retention in cherry pomace
during non-isothermal heating”. New Orleans , Louisiana , USA

International Conference on Performance Engineering (ICIPE)(May4-6"" , 2011): Oral title”
Sequential estimation of temperature-dependent thermal diffusivity in cherry pomace during
nonisothermal heating” Orlando, Florida, USA

International Association for Food Protection (IAFP) conference, (Aug 1-4t", 2010): Poster title
“Quantifying the Efficacy of X-ray for Reducing Initial Microbial population on Dates” Anaheim,
California. USA.
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BE 825: Properties of Biological materials 3 saall o) gl al 63
BE 835: Analysis of Biological Systems & sl Jalail) Akl
BE 820: Res Methods Biosystems Engineering il Aadaill 3 ddall (3 k)
BE 815: Instrumentation Biosystems Engineering A gl 5 Aaigl) Cilaxal)
BE 892:Biosystems Engineering Seminar gl A gal) Akl ¢ 5 ik

FSC 440: Food Microbiology e Zadal) cLaY)

FSC 441: Food Microbiology Laboratory
BE477: Food Engineering: Liquids
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AL e Y dunia

STT 464:Statistics of Biologists gl slasl)

FSC 490:Spec Problems Food Science LY asle 8 ald g g i
BE478: Food Engineering: Solids bl e Y duia
CHE 805:Foundations in Chemical Engineering |l Liasl) Aaigh) bl
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