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Name: Muna Abdulsalam Milad Ilowefah

Date of birth: Libya, 10 /4 /1976

Social status: single

Nationality: Libyan

Religion: Muslim

Languages: Arabic and English

General Specialty: Food Science and Technology

Field of specialization: Cereal Chemistry and Technology
Phone No: +218919413003

E-mail address: mona.milad2005@gmail.com

Education and Qualifications:

BSc Food Science and Technology, Faculty of Engineering and 1999
Technology, Sebha University, Libya.

MSc Food Science and Technology, Faculty of Engineering and 2005
Technology, Sebha University, Libya.

Ph.D Food Science and Technology, Faculty of Food Science and 2013
Technology, Universiti Putra Malaysia, Malaysia.

Experience:

2000 - 2002, Demonstrator, Department of Food Technology, Faculty of
Engineering and Technology, Sebha University, Libya.

2003 - 2005, MSc Student, Department of Food Technology, Faculty of
Engineering and Technology, Sebha University, Libya.

2006 — 2008, Asst. Lecturer, Department of Food Technology, Faculty of
Engineering and Technology, Sebha University, Libya.

2009 - 2013, Ph.D Student, Department of food science, Faculty of Food Science
and Technology, University Putra Malaysia (UPM), Malaysia.

2014 — Current, Lecturer at Food Science and Technology Department, Faculty of
Food Engineering and Technology, Sabha University, Libya.
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2016 - Current, Coordinator of Food Technology Division

2016 — Current, Coordinator of Scientific Research and Consultancy Division at
Food Science and Technology Department.

2015 — Current, Reviewer of Journal of Food Science and Technology.
http://www.springer.com/food+science/journal/ 13197.
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Areas of interest

- Functional foods. - Biotechnology and functional foods.

- Whole grains and functional foods. - Biotechnology and whole cereal products.
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Seminars & Workshops

Certificate Name

1.

Enhancing postgraduate
students experience
seminar

. Scientific writing seminar

. Refworks software seminar

. Workshop for postgraduate

research education

Organizer

School of graduate studies

School of graduate studies

School of graduate studies

Graduate student club FMHS

Location
University Putra Malaysia,
Malaysia
University Putra Malaysia,

Malaysia

University Putra Malaysia,
Malaysia

Faculty of medicine and health

science, University Putra
Malaysia, Malaysia



