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CURRICULUM VITAE
A-Personal Information:
Name: Mohamed Farghaly Yoness Hassan                                                     
Date of birth: 18/ 07/ 1970. 
Place of birth: Dirot, Assiut, Egypt. 
Profession: Lecturer, Sohag University, Faculty of Agriculture, Food Science & Dairy Science Department. 

Email: mfarghaly11@yahoo.com. &  Mohamed_ hassan1@agr.sohag.edu.eg and m.hassan@qu.edu.sa 

Current Address: Food Science and Human Nutrition Department

College of Agricultural & Veterinary Medicine

Qassim University, PO.BOX:666-Buraidah: 51452, Qassim, KSA
Mobile: +996 0505344930
Permanent Address: Faculty of Agriculture, El Kawamil, 82524: Sohag, Egypt. 

Mobile: +2 01125664781
Telefax: +20 93 2280126
B- Academic Background:
B. S., Assuit University, Dairy Science Department, 1993. 
M. Sc., Assuit University, Dairy Microbiology, 2002. 

Ph. D., Dairy Microbiology, 2010. Minia University, Cooperation with MRI, Kiel, Germany, by channel system program (6/2007- 5/2009).

C- Professional Positions:
Demonstrator, Food Science & Dairying Department, Sohag University, Sohag, (1997 – 2002). 
Assistant Lecturer, Food Science & Dairying Department, Sohag University, Sohag, (2002 – 2010). 

Lecturer, Food Science & Dairying Department, Sohag University, Sohag, (2010 – 2018)
Assistant professor, Dairying Department, Sohag University, Sohag, (2018 – present)

D- Skills:
Language: 

1) Arabic, Excellent reading, writing, and speaking

2) English, good reading, writing, and speaking

3) German, good reading, writing and speaking (Grundstufe Ш)
Computer: 

ICDL (International Computer Driving license) 

F-Training courses, workshops and Conferences: 
1. Attend a program entitled Scientific Research Methods held by faculty and leadership development Center, Sohag University, 20-22 / 11/2004.
2. Attend a program entitled Teaching Technology S1 held by faculty and leadership development Center, Sohag University, 17-20 / 9/2005.
3. Attend a program entitled Effective teaching skills held by faculty and leadership development Center, Sohag University, 17-22 / 9/2005.
4. Attend a program entitled Effective communication skills held by faculty and leadership development Center, Sohag University, 7-10 / 11/2005.

5. Techniques in molecular biology workshop 3, Development of Existing Genetic Education project, south valley university, Sohag, April 1 – 6; 2006.
6. Attend a program entitled Exam systems and evaluation of students held by faculty and leadership development Center, Sohag University, 11-13 / 7/2009.
7. Attend a program entitled Financial and legal aspects of universities held by faculty and leadership development Center, Sohag University, 18-20 / 7/2009.
8. Attend the training course entitled Digital library and quality requirements held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 23-24 / 3/2010.
9. Attend the training course entitled From Gene to Protein held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 13-14 / 7/2010.
10. Attend the training course entitled Convert courses to electronic courses held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 8-9 / 11/2010.
11. Attend the training course entitled Developing student assessment systems courses held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 28-30 / 11/2010.
12. Attend the training course entitled Strategies to support and strengthen the academic leadership of the internal quality system held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 7-8 / 4/2011.
13. Attend the training course entitled Development of self-resource methods and marketing held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 25-26 / 12/2011.

14. Attend the training course entitled Course Description held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 7 / 3/2013.
15. Attend the training course entitled Evaluation of learning outcomes held by Training and Extension Unit, Faculty of Agriculture, Sohag University, 10 / 12/2013.

16. Attend the training course entitled "Natural Leaning Cycle (4 MAT)" held by University Developing Deanship during the period 7 - 9/ 9 / 2015 (15 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.

17. Attend the training course entitled Active Learning Skills and Effective Training "TOT" held by University Developing Deanship during the period 18 - 23/ 10 / 2015 (30 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
18. Attend the training course entitled Learning outcomes and quality of university teaching held by University Developing Deanship during the period 2 - 5/ 11 / 2015 (20 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
19. Attend the training course entitled Learning Management System Blackboard, Level 1 held by University Deanship of E-learning and distance Education during the period 11 - 12/ 4 / 2017 (8 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
20. Attend the training course entitled Learning Management System Blackboard, Level 2 held by University Deanship of E-learning and distance Education during the period 24 - 25/ 4 / 2017 (8 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
21. Attend the training course entitled Blackboard Collaborate Ultra held by University Deanship of E-learning and distance Education during the period 6/ 2 / 2018 (4 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
22. Attend the training course entitled Electronic Exam and How to Use then for E-learning held by University Deanship of E-learning and distance Education during the period 7/ 2 / 2018 (4 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
23. Attend the training course entitled Using Blackboard LMS for higher Education  held by University Deanship of E-learning and distance Education during the period 14/ 3 / 2018 (4 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
24. Attend the training course entitled Designing and Creating e-Courses  Using Blackboard LMS held by University Deanship of E-learning and distance Education during the period 20-21/ 3 / 2018 (8 Training Credit Hours) Qassim University – Kingdom of Saudi Arabia.
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