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 أ.د  ػهٍ احًذ يخىنٍ   -أولاً: الأبحاد انًُشىرة فً انذورَاث انؼهًُت انًحكًت:

 نهبروحٍُ.قابهُت ححهم كازَُاث حهُب انُىق وانجايىش والابقار بالاَسًَاث انًحههت  – 1

A. A. M. Metwalli and A Al-Saleh (2010).  Susceptibility of Camel, Bufflalo and Cow Milk 

Casein to Proteolysis by different Proteolytic Enzymes. Journal of ،King Saud 

University, Agric.Sci. Vol. 22 No. (22).pp59-69.  

 انسبادي انًجًذ انًظُىع يٍ حهُب الابم.حُىَت بكخرَا انبُفُذو فً  - 2

B. A. M. Metwalli and A Al-Saleh (2009).  Viability of Bifido bacteria in frozen yogurt made 

from camel  milk. Journal of Agricultural Science and Technology. Vol. 3 No. 

(3).pp17-21.  

 Lactobacillus acidophilus DSM بخُذ بىاضطت  انخىطُف انجسئٍ نبكخرَىضٍُ شبُه بان -3

20079 

C. A Al-Saleh; A. and H. M. Abu-Tarboush (2009). Partial characterization of bacteriocin-like 

peptide produced by Lactobacillus acidophilus DSM 20079. Journal of the Saudi 

Society for Food and Nutrition, 4, (in press). 

 حقُُى اضخخذاو بؼض ضلالاث جُص انبُفُذوبكخرَا لإَخاج نبٍ فىل طىَا يخخًر طحٍ -4 

Sabah T. Abd El-Razek; A. S. Zahran; A. A. Metwalli and Maha, M. E. Bikheet (2007). 

Evaluation of the use of some bifidobacterial strains ro produce a healthy fermented 

soymilk. Minia J. of Agric. Res. & Develop. 27: 1059-1076. 

ححًم انحرارة وأيلالا  انظلافراو وَلاسع انكىنطلاخُرول يلاٍ انبُللااث انبكخُرَلات بىاضلاطت بؼلاض  -5

 بكخرَا حًض انلاكخُك وبكخرَا انبُفُذو

A. A Al-Saleh; A. A. M. Metwalli and H. M. Abu-Tarboush (2006). Bile salt and acid 

tolerance and cholesterol removal from media by some lactic acid bacteria and 

bifidobacteria. Journal of the Saudi Society for Food and Nutrition, 1: 1-17. 

حأثُر إضافت بروحُُاث انشرظ انًذَخرة حرارَا ػهً درجت جىدة انسبادي -6  

Ali A. Metwalli (2004). Effect of heat denaturated whey proteins on the quality of yoghurt. 

J. Agric. Sci. Mansoura Univ., 29: 4947-4961  

 حأثُر حرارة انؼجٍ وظروف انخخسٍَ ػهً طفاث انجبٍ انًىزارَلا انًظُغ يٍ نبٍ بقري -7

Rasha, M. Abd-Elhakeem; A. A. M. Metwalli; Sabah, T. Abd-El-Razek; A. S. Zahran and S. I. 

Shalabi (2004). Effect of stretching temperature and storage conditions on the 

properties of cow milk Mozzarella cheese. Mini J. of Agric. Res. & Develop. 24: 561-

580.  

خهُط يٍ انهبٍ انجايىضً وانبقري خظائض انجبٍ انًىزارَلا انًظُغ يٍ -8  
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Rasha, M. Abd-Elhakeem; A. A. M. Metwalli; Sabah, T. Abd-El-Razek; A. S. Zahran and S. I. 

Shalabi (2004). Properties of Mozzarella cheese made from admixture of buffalo and 

cow milk. Mini J. of Agric. Res. & Develop. 24: 545-560.  

حأثُر إضافت يركس بروحٍُ فىل انظىَا ػهً انخىاص انطبُؼُت وانحطُت نهسبادي-9  

Karima A. Hassanein; A. A. M. Metwalli and S. I. Shalabi. (2004). Effect of partial 

replacement of casein with soy-protein isolates on the physical and organoleptic 

properties of yoghurt. Mini J. of Agric. Res. & Develop. 24: 531-544. 

حأثُر انلاكخىز ػهً انخغُراث انخً ححذد فً انكُسٍَ أثُاو انخطخٍُ-11  

Ali A. Metwalli (2003). Effect of lactose on heat induced changes in casein. Alex. J. Agric. 

Res. 48, (3) pp  57- 72  

اضخخذاو انهُىضُُا انًؼايم بًطخىَاث يخخهفت يٍ بكخرَا حًض انلاكخُك ػهً حأثُر -11

 كفاوة انُؼاج الأوضًًُ

Abdel-Ghani, A. A. and A. A. M. Metwalli  (2003). Effect of Leucaena Leucocephala Silage 

Treated with Different levels of Lactic Acid bacteria on Performance of Ossimi Ewes. 

Egyptian J. Nutrition and Feeds. 6 (spetial issue): 833-842.  

.طفاث انسبذ انًخسٌ  ححج انخبرَذ وانًغطً بغشاو قابم نلأكم-11  

  ِ A. A. M. Metwalli; S. S. Latif and M. A. Kenawi. (2002). Characterization of cold-stored 

butter coated with edible  film.   Minia J. of Agric .Res  & Develop Vol. 22 No.(4) : 

355-368. Egyptian J. Appl. Sci; 14 (2) 270-281  

فً يىدَم   Bifidobacteria انقذرة ػهً ححهم انبروحٍُ نبؼض ضلالاث انلا -11

                                                                    انجبٍ 

Karima A. Hassanein; A. A. M. Metwalli (2001). Proteolytic action of some Bifidobacerium 

species in cheese models. Mini J. of Agric. Res. & Develop. Vol. (21), No. 1,  pp 1-12, 

انثباث انحراري نحهُب الإبم-14   

A. A. M. Metwalli; Karima A. Hassanein and F. S. Abrahim (2000). Heat coagulation of 

Camel milk. Proceedings of ADSA Baltimore (USA), 24-28 July (2000) 

انثباث انحراري نهبٍ انفرز انًذػى بانبروحُىز ببخىٌ-15  

A. A. M. Metwalli; Karima A. Hassanein and A. M. Darwish (1999). The heat stability of raw 

skim milk enriched with proteose-peptone. 

دراضاث ػهً يؼذل َسع انًجًىػت الأيُذَت وحكطُر انكازَُاث حرارَا-16  

A. A. M. Metwalli and M. A. J. S. Van Boekel (1998). On the Kinetics of heat-induced 

deamidation and breakdown of caseinate. Food Chemistry, vol. 61, No. 1/ 2, pp 53-

61. 
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حكىٍَ انهىيىضُخرونهٍُ فً انهبٍ أثُاو انخطخٍُ-17  

A. A. M. Metwalli; W. L. Lammers and M. A. J. S. Van Boekel (1998).  Formation of 

homocitrulline during heating of milk. Journal of Dairy Research, 65, 579-589. 

انبقريانخثبُط انحراري لإَسَى انبلازيٍُ فً انهبٍ -18  

A. A. M. Metwalli; H. H. J. de Jongh  and M. A. J. S. Van Boekel (1998). Heat inactivation of 

bovine plasmin. International Dairy Journal 8, 47-56. 

حأثُر بؼض انؼىايم ػهً حفاػلاث يُههرد فً َظاو َحخىي ػهً كازٍَ وضكر-19  

S. A. Turk; Magda E. Mahmoud; Karima A. Hassanein and A. A. M. Metwalli (1998). 

Effect of some factors on Maillard reaction in sugars- casein model system. J. Agric. Sci. 

Mansoura Univ., 23 (5) 2343-2355. 

حلالالالاأثُر حُشلالالالاُط اَلالالالاسَى انلاكخىبُروكطلالالالاُذَس ػهلالالالاً انظلالالالافاث انطبُؼُلالالالات وانكًُُائُلالالالات -11

ىجُلات نهلابٍوانًُكروبُىن  Karima A. Hassanein; A. A. M. Metwalli and A. M. Darwish 

(1998). Effect of Lactoperoxidase activation system on some physico-chemical and 

bacteriological properties of milk. J. Agric. Sci. Mansoura Univ., 23 (1) 349-356. 

 وحركُس كهىرَذ انظىدَىو.   pH   نجايىش وانًاػس وػلاقخه بانلا روباٌ كازٍَ الأبقار وا-11

A. M. Darwish;  Karima A. Hassanein and A. A. M. Metwalli (1997). The solubility of caseins 

from different species as a function of pH and NaCl concentration. J. Agric. Sci. 

Mansoura Univ., 22 (11) 3767-3776. 

حأثُر فىضفاث انكانطُىو  ونبُخالاكخىجهىبُىنٍُ ػهً انخجبٍ انحراري نهبٍ وانكازَُاث-11  

A. A. M. Metwalli (1997). Effect of calcium phosphate and β - La–toglobulin on heat 

coagulation of milk and caseinate system. J. Agric. Sci. Mansoura Univ., 22 (11) 

3777-3791 

حأثُر انُىرَا ػهً انخجبٍ انحرارٌ نهبٍ-11  

A. A. M. Metwalli and M. A. J. S. Van Boekel (1996). Effect of urea on heat coagulation of 

milk. Netherlands Milk and Dairy Journal 50, 459-476. 

أثُاو انخطخٍُحأثُر إضافت انُىرَا ػهً انخغُراث انخً ححذد فً انهبٍ -14  

A. A. M. Metwalli; N. H. Metwalli and M. A. J. S. Van Boekel (1996). Effect of urea on heat-

induced changes in milk. Netherlands Milk and Dairy Journal 50, 427-457. 

حأثُر إضافت انفىريانذهُذ ػهً انثباث انحراري نهبٍ.-15  

A. A. M. Metwalli and M. A. J. S. Van Boekel (1995). Effect of formaldehyde on heat 

stability of milk. Netherlands Milk and Dairy Journal. 49, 177-189. 

حأثُر انُىرَا ػهً انخجبٍ انحراري نهبٍ.-16  
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A. A. M. Metwalli and M. A. J. S. Van Boekel (1995). Effect of urea on heat coagulation of 

milk. Proceedings of  the International Dairy Federation (IDF) symposium held in 

Vienna (Austria), 6-8 September (1995) 

بؼض  -1حأثُر اضخخذاو انحرارة فىق انؼانُت وانخخسٍَ ػهً يكىَاث انهبٍ انًركب. -17

 انظفاث انكًُُائُت وحىزَغ انُُخروجٍُ

N. H. Metwalli; S. I. Shalabi; S. E. Bayoumi and A. A. M. Metwalli (1988). Effect of ultra-

high temperature and subsequent storage on the constituent of recombined milk: 1- 

Selected chemical characteristics and nitrogen distribution. Minia J. of Agric. Res. Of 

Development, vol. (10 ) No.3- 1225-1240.  

حكلالاىٍَ  -1حلالاأيثُر اضلالاخخذاو انحلالارارة فلالاىق انؼانُلالات وانخخلالاسٍَ ػهلالاً يكىَلالااث انهلالابٍ انًركلالاب -18

 يجايُغ انطهفاهُذرَم وانهُذروكطً يُثاَم فىرفىرال وبهًرة انبروحٍُ.

N. H. Metwalli; S. I. Shalabi; S. E. Bayoumi and A. A. M. Metwalli (1988). Effect of ultra-

high temperature and subsequent storage on the constituent of recombined milk:11-

Formation of sulfhydryl  group, hydoxymethylfurfural  and polymerized protein. Minia 

J. of Agric. Res. Of Development, vol. (10 ) No.3-1241-1256. 

To be published. 

1- Susceptibility of camel; buffalo and cow milk caseins to proteolysis by different proteolytic 

enzymes..A. A. M. Metwalli and  A. A Al-Saleh  

2- Viability of Bifidobacteria in frozen yogurt made from camel milk. 

A. A. M. Metwalli and  A. A Al-Saleh. 

3- Evaluation of probiotic products produced in Saudi Arabia A. A. M. Metwalli, A. A Al-

Saleh and S.Ismaial.  
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List of some of Publication:  Prof. Dr. Sabah Tony Abd El Razek 

1- Chemical Composition and Physical Properties of Milk Fat as Affected by Milk plus 

Supplementation in the Milk, Minia J. of Agric. Res. and Develop: 21 (1) 13 -26. 

 2- Lead Content in the Blood and Milk of Cows and Buffaloes as Affected by Drinking Water 

and Feeding, Minia J. of Agric. Res. and Develop .17 (1) 203-216. 

3- The Effect of Occurrence on New Pregnancy on Milk Composition of Already Lactating 

Mothers. The Arab J. of Laboratory Medicine .24 (2) 179 – 193. 

4- The Effect of Nigella Sativa Supplementation on Supplementation on Sheep Milk 

Composition and Cheese Manufacture. Book of Abstract of the 50 th Annual Meeting 

of the European Association for Animal Production. (Abst. Paper S 2. 225). 

5- Using Mung Milk in the Manufacture of Yoghurt. Agric. Science Mansoura Univ., 22 (12): 

4451 – 4462. 

6- Microstructure, Amino Acids Content and Microflora of Farm House Concentrated 

Fermented Milk. Laban Zeer. Egyptian J. Dairy Sci., 27 (20) : 291-300 .   

7- Comparative Study on Plasmin Activity in Different Milks. J. Agric. Mansoura Univ. , 23 

(12) : 5599 – 5607 . 

8- Effect of Hydrocolloids and Physical Treatments on Proteolysis in Milk. Alex. J. Agric. Res. 

45 (2) : 69- 90. 

9- Properties of Mozzarella Cheese Made From Admixture of Buffalo Cow Milks. , Minia J. of 

Agric. Res. and Develop: 24 (4) 545- 560. 

10- Effect of Stretching Temperature and Storage Conditions on the Properties of cow Milk 

Mozzarella Cheese. , Minia J. of Agric. Res. and Develop: 24 (4) 561- 585, 2004. 

11- Selection of bifidobacteria Cultures for Fermentation of Soy Milk. , Minia J. of Agric. Res. 

and Develop: 2007 under press.  
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List of Publication: Prof Dr.Karima Abdel-Hamid Hassanein Saleh 

1-  Ebaid, H.and K. A. Hassanein (2007) :Comparative immunomudulating effects of five 

orally administrated bifidobacteria species in male albino rats. Egyption Journal of 

Biology. Vol. 9, 13 – 23. 

2- Wafa, M. Zahran; K. A. Hassanein and Ebaid, H (2007):Effects of Bifidobacteria Species 

on Decresing Plasma Lipids And Modulating Tissue Achitecture Of Some Organs In 

Male Albino Rats.  J. Egypt. Soc. Biotech. Sci; Vol. 10 (A) :133 – 161. 

3- Hassanein, K. A.; A. M. Darwish and K. H. S Yunis. (2007) : Evaluation of some 

nonstarter Lactic Acid Bacteria for their influence acceleration of Ras Chesse 

Ripening. 10 Egytion Conferences for Dairy Science and Technology. 19 – 21 

November; 451 – 462. 

4-Ebaid, H.; K. A. Hassanein and M. A. Feki (2005). The undenatured whey protein 

inhanced wound healing in mice. Journal of Egyptian German Society of Zoology. Vol. 

(47C) Histology and Histochemistry, 267-287. 

5- Hassanein, K. A.; S. I. Shalabi; A. M. Abd El-Rahman and O. S. Fawzy (2005). 

Characteristics of commercial Ras cheese in Egypt. Minia Journal of Agric. And 

development.Vol. 25, No. 3, 

6- Hassanein, K. A.; S. I. Shalabi; A. M. Abd El-Rahman and O. S. Fawzy (2005). The use of 

some strains as adjunct culture in the accelaration of Ras cheese. Minia Journal of 
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