Curriculum Vitae (CV)

e Personal Information:

- Name: Manhal Yousseef

- E-mail: myousseef@yahoo.com

- Mobile: 0934866393

- Languages: Arabic — English — French

e Education and Academic Background:
- PH.D. in Food Sciences - University of Burgundy, Dijon, France

- Master in Food Science, sensory and behavior - University of Burgundy, Dijon, France
- B.Sc. in pharmacy and pharmaceutical chemistry - University of Tishreen, Latakia, Syria

e Academic degrees and administrative tasks:
- Dean of the College of Pharmacy (Currently)
- Head of the Analytical and Food Chemistry Department (Currently)
- Vice Dean of the College of Pharmacy for Scientific Affairs (Formerly)

o Publications and Scientific Work:
- Yousseef M., Lafarge C., Valentin D., Lubbers S. & Husson F. Fermentation of cow milk and/or pea
milk mixtures by different starter cultures: physico-chemical and sensorial properties. LWT-Food

Science and Technology. (2016)

- Yousseef M., Lubbers S., Valentin D., Lafarge C., et Husson F. Screening of Lactic Acid Bacteria for
fermentation of a mix of cow and pea proteins. VITAGORA, Dijon (2014)

- Yousseef M., Lubbers S., Husson F., et Valentin D. Sensory evaluation as a tool in assessing the
quality of new fermented products. SPISE, Ho Chi Minh (2014)

- Yousseef M., Dobrev L., Lubbers S., Husson F., et Valentin D. Developing sustainable food: The role
of consumer liking in optimization of pea yogurt. SPISE, Ho Chi Minh (2016)

e Vision:
Inspire others to find their own unique destiny
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- Yousseef M., Lafarge C., Valentin D., Lubbers S. & Husson F. Fermentation of cow milk and/or pea milk
mixtures by different starter cultures: physico-chemical and sensorial properties. LWT-Food Science and
Technology. (2016)
- Yousseef M., Lubbers S., Valentin D., Lafarge C., et Husson F. Screening of Lactic Acid Bacteria for
fermentation of a mix of cow and pea proteins. VITAGORA, Dijon (2014)
- Yousseef M., Lubbers S., Husson F., et Valentin D. Sensory evaluation as a tool in assessing the quality of
new fermented products. SPISE, Ho Chi Minh (2014)
Yousseef M., Dobrev 1., Lubbers S., Husson F., et Valentin D. Developing sustainable food: The role of e
consumer liking in optimization of pea yogurt. SPISE, Ho Chi Minh (2016)
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