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                                                AYED  S.  AMR

Dept.  of  Nutrition  &  Food  Tech.
PHONE: 962- 6 - 5355000 / 22408( Office )

FACULTY  OF  AGRICULTURE


   962- 6 - 5150883  ( Residence )

UNIVERSITY  OF  JORDAN                                  Mobile: 009-62-777498806

Email     ayedamr@ju.edu.jo


       Fax:  962- 6 – 5150883
PERSONAL  DATA:
DATE  OF  BIRTH:
OCT / 15 / 1948
NATIONALITY:   JORDANIAN

PLACE  OF  BIRTH:  
DURA/ HEBRON


MARITAL  STATUS:    MARRIED ( Four Children)
DATE  UPDATED: May/2012.
EDUCATION:

1981


Ph.D.
      
MAJOR:  FOOD  SCIENCE  &  TECHNOLOGY/

                                                                            PRESERVATION.

MINOR:   HORTICULTURE/FRUIT AND VEGETABLE  PROCESSING





       

LOUISIANA  STATE  UNIVERSITY,  LA  /  U.S.A

1977


MS.
       
MAJOR: CEREAL CHEMISTRY&  TECHNOLOGY.





       

MINOR:   BIOCHEMISTRY





       

NORTH  DAKOTA  STATE UNIVERSIT,ND / U.S.A

1974


BS.
       
MAJOR:  FOOD  SCIENCE  &  TECHNOLOGY.





       

MINOR:  ANIMAL  NUTRITION.





       

CORNELL  UNIVERSITY,  NY / U.S.A

1969                        3- YEAR             MAJOR: AGRICULTURE EDUCATION/
                                DIPLOMA           AMMAN TEACHERS INSTITUTE/

                                                           AMMAN/JORDAN

WORK  EXPERIENCE:

  1969-1972                                          MINISTRY OF EDUCATION/JORDAN
1975 - 1976



NORTH  DAKOTA  PROTEIN  LABORATORIES, 






FARGO,ND.

1978 - 1979
           


TEACHING  SCIENCE  AT  SAINT  JOSEPH  



           
     


PREPARATORY SEMINARY,  BATON  ROUGE, 

                                                             LA / U.S.A

1980 - 1982
           
       

IN CHARGE  OF  THE  QUALITY  CONTROL 

DEPARTMENT  AT SEAFOOD  INC.  OF  HENDERSON,  LA / U.S.A  DUTIES  INCLUDED ESTABLISHING  SANITATION  DEPARTMENT, MICROBIOLOGY  LABORATORY,  CRAB  MEAT PASTEURIZATION  OPERATION,  AND  R & D  DIVISION.

1982 - 1989
           
      

ASSISTANT  PROFESSOR,  DEPARTMENT  OF



         

           NUTRITION  & FOOD  TECHNOLOGY / 

                                                           COLLEGE  OF AGRICULTURE /UNIVERSITY  OF

                                                           JORDAN  / AMMAN -    JORDAN.

         MARCH 1989-
       


ASSOCIATE  PROFESSOR,  DEPARTMENT  OF 

NUTRITION &  FOOD  TECHNOLOGY,  COLLEGE  OF  AGRICULTURE,UNIVERSITY  OF  JORDAN  /  AMMAN - JORDAN.

JULY 1991-



CHAIRMAN  /  DEPARTMENT  OF  NUTRITION  

SEPT. 1994



& FOOD  TECHNOLOGY  /  UNIVERSITY   OF

                                                            JORDAN.
SEPT. 1995



PROFESSOR,  DEPARTMENT  OF  NUTRITION&  





FOOD TECHNOLOGY  /  COLLEGE  OF      

                                                            AGRICULTURE, UNIVERSITY  OF  JORDAN,  .

Oct./1997-


       VISITING PROFESSOR OF FOOD TECHNOLOGY 


Oct/1998


       AT THE AMERICAN UNIVERSITY OF BEIRUT 





      (AUB) , BEIRUT- LEBANON.

SEPT./2000-

SEPT./2001                                    CHAIRMAN/ DEPT. OF NUTRITION & FOOD  TECH.

                                                           
COLLEGE OF AGRICULTURE/UNIVERSITY OF 

                                                          
JORDAN/ AMMAN.

SEPT./2001 -
                                DEAN/ COLLEGE OF ALLIED HEALTH SCIENCES  

OCT/2003                                           \ HASHEMITE    UNIVERSITY.

JAN./2003-OCT./ 2003                        DEAN/ COLLEGE OF NURSING / HASHEMITE UNIVERSITY

OCT./2003-                                          PROFESSOR OF FOOD SCIENCE / UNIVERSITY OF JORDAN

Aug./2004-----                                      GENERAL DIRECTOR / AGRIBUSINESS INCUBATOR/UNIVERSITY OF JORDAN

JUNE/2008-                                    DEPUTY SECRETARY GENERAL/ HIGHER 

                                                        COUNCIL FOR SCIENCE AND TECHNOLOGY
JULY/2010                                     MEMBER/ BOARD OF DIRECTORS/ JORDAN 

                                                       SOCIETY FOR SCIENTIFIC RESEARCH.
SEPT/2011-                                    VISITING PROFESSOR/ AMERICAN UNIVERSITY 

                                                       OF MADABA( AUM).
TEACHING EXPERIENCE :

COURSE  NAME
   
     COURSE  NO.
  INSTITUTION         NO. OF
                                                                                                                   SEMESTERS

INTRO.  FOOD  SCI.


63221
      UNI. OF JORDAN

         1

FOOD  PROC.&PRESERV.

63240
  

=                              2

FOOD CHEMISTRY  & Q. CONT.
63321


=

         2

FOOD  PROC.&PRESERV.

63340
  

=                              8

=              =           =

   
63341


=

        11 

CEREAL  CHEM.  &  TECHNOLOGY
63444


=

        19

FOOD  SCIENCE ( SP.  TOPICS )
63445


=

         3

FAT  AND  OIL  PROCESSING      
63446


=

         5

FOOD  PACKAGING


63441


=

       13

FOOD  ENZYMES

    
63722


=

        12
ADVANCED  CEREAL  CHEM.  
63723


=
        
        10
ADVANCED  QUALITY  CONTROL   
63765


=
       
         1

FOOD CHEMISTRY


FTN265

AUB

         1

FOOD PROCESSING


FTN287

AUB

         1

FOOD ANALYSIS


FTN267

AUB

         1

ADVANCED FOOD CHEMISTRY
FTN310

AUB

         1

DAIRY & FOOD PROCESSING          63344        UNIVERSITY OF JORDAN       3

FOOD SCIENCE                                      352        HASHEMITE UNIVERSITY      3 

FOOD CHEMISTRY                                495         HASHEMITE UNIVERSITY      2

Carbohydrate Sci. and Tech.                                   Univ. of Jordan                         1

New Food Product Development                                                =                            1

FUNDAMENTALS OF NUTRITION         111          AUM

GRADUATE - STUDENT  SUPERVISION:

YEAR


DEGREE


TITLE OF THESIS
1985 -1987

MS

CHICKPEA  SAPONINS  AND  THEIR FATE 






DURING  PROCESSING.

1988-


MS

SUITABILITY  OF  JORDANIAN  DURUM 







WHEATS  FOR  MACARONI  PRODUCTION.

1988 -1991

MS

PHYSICAL  AND  CHEMICAL  PROPERTIES  OF 








JORDANIAN  NABALI  OLIVE  OIL. 

1990 -1992

MS

EFFECT  OF  ROOT  STOCK  ON  THE QUALITY 







OF SHAMMOUTI ORANGES.(COSUPERVISOR) 

        1991 -1992

MS

THERMAL  PROCESSING  REQUIREMENTS 








OF CANNED  CHICKPEA DIP.

1992 - 1995

MS

PREPARATION  OF  AN  ANTIOXIDANT  FROM 








LAVENDER.

        1992 - 1996

MS
         EXTRACTION  OF  LYCOPENE  FROM






        TOMATO WASTE  AND  ITS  USE  AS  A  FOOD  








COLOR.

1996 -  1998

MS
         EFFECT OF OXIDANTS AND SHORTENINGS ON 

THE QUALITY OF HAMAM BREAD

1996 -  1998

MS
       EXTRACTION AND CHARACTERIZATION OF 





                       OIL FROM TOMATO POMACE.

1996 - 1999

MS
      A STUDY OF SOME CHEMICAL AND PHYSICAL 

CHANGES IN SOY BEAN OIL AND PALM OLEIN DURING FALAFEL FRYING

         1998- 1999

MS
    EFFECT OF GAMMA IRRADIATION ON QUALITY

    
                                                  OF HALAWANI GRAPES KEPT UNDER    

                                                                               COLD STORAGE

1998-1999

MS
    EFFECT OF MALT FLOUR ADDITION ON 

QUALITY OF KMAJ BREAD

         1998-1999

MS
    EFFECT OF NAVY BEAN FLOUR SUPLEMENTATION 

                                                              ON QUALITY OF HAMAM BREAD

1999-  2001                  MS             EXTRACTION OF ANTHOCYANINS FROM      

                                                                ANEMONE,AND THEIR USE AS FOOD 

                                                                                COLORANTS

        2000-  2002                         MS               RESISTANT STARCH IN COMMON JORDANIAN

                                                                                CEREALl FOODS

        2000-  2002                        MS                ADAPTATION OF THE SPONGE AND DOUGH 

                                                                METHOD FOR ARABIC BREAD PRODUCTION

        2000- 2002                         MS               A STUDY OF STALING OF ARABIC BREAD:USE

                                                                                OF PREGELATINIZED STARCH.

        2000-  2002                        MS               IMPROVING QUALITY OF FLAT BREAD BY 

                                                                               GLUTEN SUPPLEMENTATION

       2000-  2002                        MS               EFFECT OF FLOUR PARTICLE SIZE ON ARABIC 

                                                                               BREAD QUALITY

       2001-2002
       MS               PRODUCTION OF DOUGH SHEETS FROM HARD 







         RED WINTER  WHEAT FLOUR

    2005 - 2007                  Ph.D.          USING SPONGE AND DOUGH METHOD FOR

                                                           PRODUCTION OF HAMAM BREAD AND ITS 

                                                           EFFECT ON SOME PHYTOCHEMICALS.
   2006-  2008                Ph.D.           EFFECT OF IRRADIATION ON SEMOLINA AND 

                                                             MACARONI QUALITY.

   2009- 2010                  MS.       NANOENCAPSULATION OF OMEGA 3 FATTY

                                                        ACID AND MODELING ITS THERMAL STABILIYTY
2010                             Ph.D.        A SURVEY OF N_ NITROSAMINES IN MEAT AND 

                                                      MEAT _CONTAINING PRODUCTS AND THEIR

                                                       REDUCTION USIND DIFFERENT TREATMENTS

                                                     AND ADDITIVES 

2010                            Ph.D.      STUDYING THE FUNCTIONAL ROLE OF SUMAC AS 

                                                 AN INGREDIENT IN MORTADELLA PRODUCTION
UNFUNDED RESEARCH PROJECTS:

EFFECT  OF  AMINO  ACID  DEFICIENCY  ON  THE  DEVELOPMENT  OF  DNA  IN  THE  BRAIN OF  CHICKEN.   ANIMAL  SCIENCE  DEPARTMENT,  CORNELL  UNIVERSITY,  ITHACA,  NY.  WITH  DR.  R.  AUSTIC,  1974  ( UNPUBLISHED ).

MS.  THESIS:  RELATION  OF  BARLEY  FLOUR  PARTICLE  SIZE  TO  MALTING  QUALITY.  DEPARTMENT  OF  CEREAL  CHEMISTRY  &  TECHNOLOGY,  NORTH  DAKOTA  STATE UNIVERSITY,  FARGO,  ND  1977.

EFFECT  OF  MILLING  ON  PHYTIC  ACID  CONTENT  IN  DIFFERENT  VARIETIES  OF LOUISIANA  RICE,  L.S.U.,  BATON  ROUGE,  LA,  1978  ( UNPUBLISHED ).

CROSSLINKING  OF  RICE  UNDER  ACIDIC  CONDITIONS,  L.S.U.,  BATON  ROUGE,  LA,  WITH DR.  JAMES  RUTLEDGE,  1979  ( UNPUBLISHED ).

RICE  PROCESSING  IN  RETORTABLE  POUCHES,  L.S.U.,  BATON  ROUGE,  LA,  WITH 

DR.  J.  RUTLEDGE,  1979  ( UNPUBLISHED ).

Ph.D.  DISSERTATION:  BIOCHEMICAL  AND  SENSORY  CHANGES  IN  CRAWFISH  DURING LONG - TERM  FROZEN  STORAGE,  L.S.U.,  BATON  ROUGE,  LA,  1981.

LOCAL  HERBS  AS  ANTIOXIDANTS  IN  GHEE  PRODUCTION,  UNIVERSITY  OF  

JORDAN  / 1983.

A STUDY  OF  MIDDLE  EASTERN  TYPES  OF  BREAD,  UNIVERSITY  OF  JORDAN  / 1984.

QUALITY  OF  JORDANIAN  DURUM  WHEATS,  UNIVERSITY  OF  JORDAN  /  1984.

IMPROVING  THE  QUALITY  OF  LOCAL  BREADS  IN  JORDAN,  UNIVERSITY  OF 

JORDAN  / 1985.

QUALITY  OF  JORDANIAN  PROCESSED  TOMATOES,  UNIVERSITY  OF  JORDAN  / 1985.

EFFECT  OF  ROASTING  AND  MATURITY  STAGE  ON  AMINO  ACID  CONTENT  OF  SOME JORDANIAN  WHEATS,  UNIVERSITY  OF  JORDAN  / 1985.

FUNDED  RESEARCH  PROJECTS  ( RESEARCH  GRANTS ):

PROJECT  TITLE



 FUNDING SOURCE
 
    AMOUNT OF GRANT 

(U.S$)

_______________



_________________

__________________

LOCAL  HERBS  AS  ANTIOXIDANTS    
 UNIV.  OF  JORDAN


12,000.00

IN  SHEEP - GHEE  PRODUCTION.

EFFECT  OF  STORAGE  ON  PHYSICAL
   
  =



12,000.00

AND  CHEMICAL  CHARACTERISTICS

OF  SHEEP - GHEE.

EFFECT  OF  PROCESSING  ON  THE 

  =



12,000.00


PHYTIC  ACID  CONTENT  OF  SOME

JORDANIAN  CEREAL  FOODS.

ANTIBIOTIC  RESIDUES  IN  POULTRY
     
  =



9,000.00

MEAT  AND  EGGS  IN  JORDAN.

PACKAGING  OF  FLOUR  IN  KRAFT 
  JORDAN  PAPER


3,000.00


PAPER  BAGS.



  BAG  CO.

DEVELOPMENT  OF  A 

     
  U.S.A.I.D. / PSTC


59,000.00


HIGH - PHYTASE  BAKER  YEAST.

A  PILOT - SCALE  FOOD 

    
   I.A.E.A



137,000.00

IRRADIATION  PROJECT IN  JORDAN.

NITRATES AND NITRITES IN 

   UNIV. OF JORDAN


10,000.00

VEGETABLES GROWN IN JORDAN 

EFFECT OF IODIZED SALT ON                     HIGHER COUNCEL FOR              17,000.0

 QUALITY OF SELECTED FOODS                  SCIENCE & TECHNOLOGY

EFFECT OF VEGETABLE COLOR AND         UNIV. OF JORDAN                       15,000.0

AGRONOMIC PRACTICES ON NITRATE,

NITRITE, AND NITRATE REDUCTASE

SUPPLEMENTATION OF BREAD WITH         MINISTRY OF HEALTH                 5,000.0

 IRON

MODIFICATION OF THE PROPERTIES OF   UNIV> OF JORDAN                     15,000

FATS AND OILS BY PHYSICAL AND 

CHEMICAL MEANS

PUBLICATIONS:  ( PEER  REVIEWED )

1.   BAKER,  C.  AND  AMR,  A.  1978.  INDEPENDENCE  OF  MALTING  QUALITY  AND BARLEY  FLOUR  PARTICLE  SIZE.   JOURNAL  OF  AMERICAN  SOCIETY  OF BREWING  CHEMISTS.   36:  2,  PP.  87 - 92.

2.   AMR,  A.  AND  RUTLEDGE,  J.  1980.  OXIDATIVE  RANCIDITY  IN  WHOLE - GLAZ  FROZEN  CRAWFISH.  PROCEEDINGS  OF  THE  5TH  ANNUAL TROPICAL                                                                                                                                                                                                  AND  SUBTROPICAL  FISHERIES  TECHNOLOGICAL  CONFERENCE  OF  THE  AMERICAS. CHARLESTON,  SOUTH  CAROLINA,  APRIL.  1980.

3.   AMR,  A.  AND  RUTLEDGE,  J.  1981.  IMPROVEMENT  OF  SEAFOOD  QUALITY: 

      EFFECT  OF  COOPERATIVE  EFFORT.   PROCEEDINGS  OF  THE  6TH  

      ANNUAL  TROPICAL  AND  SUBTROPICAL  FISHERIES  TECHNOLOGICA
     CONFERENCE OF  THE  AMERICAS.   CORPUS  CHRISTIE,  TEXAS. APRIL   1981.

4.   AMR,  A.  1986.   PHYTIC  ACID  CONTENT  OF  SOME  LOCAL  JORDANIAN                                                                                                                                                                                        CEREAL  FOODS.  "DIRASAT",  13:  8,  PP.  75 - 83.

5.   AMR   A.  1987.  PHYTIC  ACID  CONTENT  OF  THE  MILLED  JORDANIAN  

     WHEAT VARIETIES.  "DIRASAT",  14: 11,  PP. 197 - 205.

6.   AMR,  A.  1988.  QUALITY  OF  THE  FLOUR  MILLED  FROM  THE  JORDANIAN 

      DURUM  WHEAT  VARIETIES.   "DIRASAT",  15:  10,  PP.  7 - 21 ( IN  ARABIC ).

University of Jordan/ Dean of Scientific Research

7.   AMR,  A.  1988.  A  PRELIMINARY  STUDY  OF  MIDDLE  EASTERN  BREADS 

      WITH REFERENCE  TO  JORDAN    "DIRASAT",  15: 10,  PP.  81 - 97.

8. AMR,  A.  1988.   EFFECT  OF  GROWING  SEASON,  LOCATION,  AND  VARIETY                                                                                                                                                      ON THE  COMMERCIALLY - GROWN  DURUM  WHEATS  IN  JORDAN.  "DIRASAT", 

      15: 11,  PP.  1147 -1161.

9.   KASRAWI,  M.  AND  AMR,  A.  1989.  GENOTYPIC  VARIANCES  AND 

      CORRELATIONS  FOR  QUALITY  CHARACTERISTICS  OF  PROCESSING                                                                                                                                                                                                TOMATOES,  GENETICS  AND  BREEDING.  44: 1,  PP.  85 - 90.

10. AMR,  A.  1990.   ROLE  OF  SOME  AROMATIC  HERBS  IN  EXTENDING  THE 

      STABILITY  OF  SHEEP - GHEE  DURING  ACCELERATED  STORAGE.  EGYPT.

      J.  OF  DAIRY  SCI.  18:  2, PP.  334 - 344.

11. AMR,  A.  1990.   STORAGE  STABILITY  OF  SHEEP  SAMNEH  PACKAGED  IN

      TRADITIONAL  AND  MODERN  PACKAGING  MATERIALS. ECOLOGY OF FOOD

       &  NUTRITION,   24: 4,  PP.  289 - 295.

12. AMR,  A.  1991.  EFFECTIVENESS  OF  SYNTHETIC  AND  NATURAL                   

     ANTIOXIDANTS  IN  IMPROVING  THE  STABILITY  OF  SHEEP  ANHYDROUS  

    BUTTER - FAT   DURING  LONG - TERM  STORAGE.   J.  SCI.  FOOD  &  AGR.  55:

    1,  PP.  75 - 85.

13. AMR,  A.  1991.  CHARACTERIZATION  AND  USE  OF  SAMAH  IN  THE  

PRODUCTION   OF  FLAT  BREAD.  CEREAL  CHEM.  68:  2,  PP.  155 - 159.

14. AMR,  A.   AND  ABU - ALRUB,  A.  1992.  BELLIER  TEST  IN  DETECTING                                                                                                                                                                             ADULTERATION  OF  OLIVE  OIL.   J.  OF  SCI.  FOOD  &  AGRICULTURE.

      61:  4,  PP. 435 - 437.

15. AMR,  A.   AND  ABU - ALRUB,  A.  1993.  THE  BELLIER  INDEX  AS  A TOOL FOR                                                                                                                                                                        DETECTION  OF  OLIVE  OIL  ADULTERATION.   AGRICOLTURA  MEDITERRANEA. 123: 4,  PP.  299 - 302.

16. AMR,  A.   AND  SHAWABKAH,  K.   1994.  WITHDRAWAL  PERIOD  FOR  SOME 

      COMMON  VETERINARY  DRUGS  IN  BROILERS.  "DIRASAT".   21 B:  5.  PP. 

      269 - 278.

17. AMR,  A.  1994.  EFFECT  OF  FLOUR  STORAGE  ON  ITS  PROPERTIES  AND  

      KEEPING  ABILITY.   "DIRASAT".   21  B:  6, PP. 43 - 59.  "IN ARABIC".

18. AMR,  A.  AND  YASEEN,  E. 1994. THERMAL PROCESSING REQUIREMENTS 
    OF   CANNED  CHICKPEA  DIP.  INTERNATIONAL  JOURNAL  OF  FOOD 
    SCIENCE    &TECHNOLOGY.   29:  4, PP. 441 - 448.

19. AMR,  A.   AND  ABU - ALRUB,  A.  1995.  EVALUATION  OF  THE  COMMON 

      METHODS  USED  IN  DETECTING  OXIDATIVE  RANCIDITY  IN  OLIVE  OIL.

      "DIRASAT".  22 B:  2,  PP.  547 - 557.

20. AMR,  A. 1995.  ACTIVITY  OF  SELECTED  AROMATIC  HERBS  IN  PREVENTING 

       PEROXIDATION  OF  ANIMAL  TALLOWS.   "DIRASAT", 22B: 4, PP 1123 - 1138.

21. AMR,  A.   AND  YOUSIF,  M.  1995.  A  NATURAL  ANTIOXIDANT  FROM

      LAVENDER.  "DIRASAT",  22 B:  5,  PP 1271 - 1287. 

22. AMR,  A.  1995   ANTIOXIDATIVE  ROLE  OF  SOME  AROMATIC  HERBS  IN 

      REFRIGERATED  GROUND  BEEF.  "DIRASAT",   22 B:  6,  PP  1475 - 1487.

23. YOUSIF, A., HUMEID, M., AND AMR, A.1997 DRYING OF WHEY AND ITS               

      UTILIZATION IN ARABIC BREAD MAKING, DIRASAT ( AGRI. SCI.). 24. PP 409-419.

24. AMR, A. 2000. NITRATES AND NITRITES IN SOME VEGETABLES GROWN IN 

      CENTRAL JORDAN VALLY,DIRASAT,27(3)pp.410-419.

25. AMR, A., AND HADIDI, N. 2002. NITRATES IN VEGETABLES MARKETED IN JORDAN .  DIRASAT, 29(3)pp.276-284.

26. HADIDI, N, AND AMR, A.,. 2000. NITRITES IN VEGETABLES MARKETED IN 

      JORDAN, AGRICOLTURA MIDETTERANEA,Vol.130.pp.40-47.

27. AMR, A. AND HADIDI, N.,  2001 . EFFECT OF VARIETY ON NITRITE CONTENT OF 

     SOME COMMONLY GROWN VEGETABLES IN JORDAN.JOURNAL OF FOOD 

    COMPOSITION AND ANALYSISVol.14,pp.59-67.

         29-AMR,A.,AND ABDULLAH,M. 2000. QUALITY OF OILS USED IN AMMAN 

              RESTAURANTS. PROCEEDINGS OF THE FIRST CONFERENCE ON FOOD 
              SAFETY/KING FAISAL UNIVERSITY /AL- HOFOOF/SAUDI ARABIA/OCT.2000.

        30-AMR,A., AND ABDULLAH,M.2003.CHEMICAL AND PHYSICAL CHANGES IN PALM   

            OLEIN AND SOYBEAN OIL DURING FALAFEL FRYING.PROCEEDINGS OF THE

            INTERNATIONAL PALM OIL CONFERENCE /KUALA  LUMPUR/ MALAYSIA 

            /AUG./2003.

31-AMR,A. AND JABAY,O.2004.EFFECT OF IODIZED SALT ON THE QUALITY OF    

      PICKLED VEGETABLES. JOURNAL OF FOOD AGRICULTURE AND

      ENVIRONMENT. VOL 2: NO.2.pp.151-156.
32-AMR,A.AND JABAY,O.2004. QUALITY AND RESIDUAL IODINE CONTENT OF SOME 

      FOODS PREPARED WITH IODIZED SALT. JOURNAL OF FOOD AGRICULTURE AND   

      ENVIRONMENT. VOL.2: NO. 3&4.pp.21-24
33-AMR.A., AND HUSSAIN.,D.2003.EXTRACTION OF CAROTENOID PIGMENTS FROM TOMATO POMACE AND ITS USE AS FOOD COLORANT.PROCEEDINGS OF THE FIRST INTRNATIONAL CONFERENCE ON FOOD SYSTEMS/UNIVERSITY OF ARAB EMIRATES/AL-AIN /UAE/OCT.2003 .

34- AMR, A. AND JOHER,A.2003. EXTRACTION AND CHERECTERIZATION OF TOMATO POMACE OIL. PROCEEDINGS OF THE FIRST INTRNATIONAL CONFERENCE ON FOOD SYSTEMS/UNIVERSITY OF ARAB EMIRATES/AL-AIN /UAE/OCT.2003 .
35-AMR,A. AND OSAILI,T.2004. EFFECT OF GAMMA IRRADIATION ON THE QUALITY OF HALAWANI   GRAPES KEPT UNDER REFRIGERATED STORAGE. PROCEEDINGS OF THE INTERNATIONAL INSTITUTE OF REFRIGERATION CONFERENCE. AMMAN/ JORDAN.
        36-AMR,A. AND ABDULLAH,M.2007. EVALUATION OF DIFFERENT METHODS USED
             FOR  EVALUATION OF FRYING OIL QUALITY.”SUBMITTED FOR PUBLICATION”

37-AMR,A.AND TAMIMI,E.2007 EXTRACTION , STABILITY AND USE OF ANEMONE CORONARIA ANTHOCYANINS  AS FOOD COLORANTS(In preparation)
38-AMR,  A., AND AL-BARIQ, L.2007.EFFECT OF OXIDANTS AND SHORTENINGS ON 

     THE  QUALITY OF HAMAM BREAD”SUBMITTED FOR PUBLICATION “.

39- Amr, A. and Ajo, R. 2005. PRODUCTION OF TWO TYPES OF FLAT BREAD BY THE SPONGE AND DOUGH METHOD. CEREAL CHEMISTRY. VOL 82, no.5 pp.499-503.

40- Amr, A. and Tamimi E.2006. STABILITY OF THE CRUDE EXTRACTS OF RANUNCULUS ASIATICUS ANTHOCYANINS AND THEIR USE AS FOOD COLORANTS. INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY. Vol. 42, No.8,pp.985-991.
      41- Amr,A. and Smadi,S.(2007). RESISTANT AND TOTAL STARCH CONTENT OF THE MOST COMMONLY _ CONSUMED STARCHY FOODS IN JORDAN. JOURNAL OF THE SAUDI  SOCIETY FOR FOOD AND NUTRITION.Vol.2,No.1.PP. 17-33. 

42- Amr,A. and Abu Rayyan,A.( 2007). EFFECT OF SOME CULTURAL PRACTICES ON NITRATE REDUCTASE ACTIVITY IN CUCUMBERS AND SQUASH. PROCEEDINGS OF THE 5TH INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY. THESSALONIKI, GREECE, MARCH/9/ 2007. Vol. 3 , pp 470-475.
43- KAMEL,A., AMR,A and ZUBAIDI,H. (2007) . PRODUCTION OF DOUGH SHEETS FROM HARD RED SPRING WHEAT. PROCEEDINGS OF THE 5TH INTERNATIONAL CONGRESS ON FOOD TECHNOLOGY. THESSALONIKI, GREECE, MARCH/9/ 2007. Vol. 1,  pp. 493-501. 
44- Azzeh, F. and Amr, A. (2009) Effect of gamma irradiation on physical

characteristics of Jordanian durum wheat and quality of semolina and lasagna products. 

J. Radiation  Physics and Chemistry Vol. 78,pp.818-822.
45- Azzeh, F. and Amr, A. (2009) Evaluation of protein content, lysine and sulfur-containing amino acids content and electrophoretic patterns of soluble proteins for gamma-irradiated semolina before and after milling of durum wheat .J. Radiation  Physics and Chemistry, 78: pp. 971-975.
46- Azzeh. F. and Amr, A. 2009. Preservation of semolina with  gamma irradiation and studying its effect on  physiochemical and rheological characteristics of semolina during six month storage.Dirasat, 36: 2 pp. 77-88.
47- Ajjo, R., Amr , A. , Haddadin, M. 2010.EFFECT OF LACTULOSE ON THE QUALITY OF HAMAM BREAD AND ITS STABILITY DURING BAKING. Proceedings of the 5th International Congress , Flour – Bread 09, 7th Croatian Congress of Cereal Technologists. pp. 425-433.
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