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China.

Master of Science in Food Engineering, Faculty of Engineering
and Technology, University of Gezira, Sudan.

Science (Honours) In EngineeringTechnology, Faculty of Science
and Technology, Department of Food Science and Technology,
University of Gezira, Sudan.

Head of the Department of Diploma Engineering,Faculty of
Engineering, University of EllmamEImahadi.
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University of EllmamEImahadi.

Coordinator of the Department of Preparatory, Faculty of Engineering,
University of EllmamFElmahadi, Kosti, Sudan.

Teaching assistant, Faculty of Engineering, University of
EllmamEImahadi, Kosti, Sudan.

EDITORIAL BOARD for BioaccentNutrition Journal
(https://bioaccent.org/nutrition/editorialboard.php)

Reviewer for Food Chemistry



WALEED ABOSHORA C.V

Training

[1] Academic performance enhancement workshop from Staff Development Centre,
University of EllmamFElmahadi, during period from 31 January to 6February 2015.

[2] English language training courses- tow- level intensive English language course
(pre-intermediate and intermediate) from 8th march to 20th May 2012. English
Language institute (ELI) - University of Khartoum.

[3] Workshop of Cheese Manufacturing Development in White Nile state, University
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53(1), 591-600;, DOI 10.1007/s13197-015-2063-1

Waleed Aboshora, Zhang Lianfu, Mohammed Dahir, MengQingran, Abubakr Musa,
Mohammed A. A. Gasmalla, Khamis Ali Omar

2/ Effect of Extraction Method and Solvent Power on Polyphenol and Flavonoid Levels in
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Antibacterial Activities. Tropical Journal of Pharmaceutical Research 12/2014;
13(12). DOI:10.4314/tjpr.v13i12.16
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sweeping capillary electrophoresis.Analytical and Bioanalytical
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9/ Highly efficient trans-cis isomerization of lycopene catalyzed by iodine-doped TiO
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Zhang, L.
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13/Quantity and Quality of Ethanol Produced by Utlization of Sorghum bicolor Grains.Gezira
J. of eng.& applied. sci. 6 (1) :69 — 88 (2011). Abdel Moneim E. Sulieman, Waleed A. H.
Abo Shora, Elamin A. Elkhalifa, Mohammed A. A.Gasmalla
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14/ Stability of Stevioside and Glucosyl-Stevioside under Acidic Conditions and
itsDegradation Products.Journal of food and nutrition research 06/2014; 2(4):198-
203. DOI:10.12691/jfnr-2-4-11.Abubakr Musa, Ming Miao, Mohammed A.A Gasmalla, Tao
Zhang, Ahmed Eibaid, Waleed Aboshora, Bo Jiang:
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Gasmalla, Tao Zhang, Ahmed Eibaid, Waleed Aboshora, Bo Jiang.
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Gasmalla, Ming Miao, Tao Zhang, Waleed Aboshora, Ahmed Eibaid, and Bo Jiang

19/ Possibility to Utilize Sorghum Flour in a Modern Bread Making Industry. Journal of
Academia and Industrial Research (JAIR). Mohammed Dahir, Ke-XueZhu, Xiao-Na
Guo, Waleed Aboshora and Wei Peng

20/ Incorporation of Different Additives into Composite Sorghum-Wheat Flour: Effect on
Rheofermentation and Pasting Properties.Journal of Academia and Industrial
Research (JAIR). Mohammed Dahir, Ke-XueZhu, Xiao-Na Guo, Wei Peng and
Waleed Aboshora

21/ Antibacterial Activities of the Essential Oils of Some Aromatic Medicinal 2 Plants to
Control Pathogenic Bacteria and Extend the Shelf-Life of Seafood.Turkish Journal of
Fisheries and Aquatic Sicences. Nabil Qaid M. Al-Hajj, AlgabrMN , Husnain Raza ,
Riyadh Thabi, Al-Farga Ammar , Waleed Aboshora and Hongxin Wang

22 /Extraction of essential oil from Lavandulaangustifolia flowers preceded by enzymatic pre-
treatment and investigate its activity against free radicals.International Journal of
Research in Agricultural Sciences (2017). Marwan M. A. Rashed, JingPeng Li, Ashraf
Rotaile, Ammar Al-Farga, Waleed Aboshora, Nabil Qaid M Al-Hajj

23/ Evaluation of some physicochemical parameters of three commercial milk
products.Pakistan Journal of Food Sciences (2013), Volume 23, Issue 2, Page(s): 62 -
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65. Mohammed Abdalbasit A. Gasmalla, Khadir.E.Khadir, Abubakar Musa, Waleed
Aboshoraand Wei Zhao

24/ Physicochemical and Cooking Properties of a Novel Food: Alhydran
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(JAIR) Volume 4, Issue 9 February 2016. Al-Farga Ammar, Hui Zhang, M.V.M.
Chamba, AzhariSiddeeg, and Waleed Aboshora.

25/ Mathematical Modelling of Thin Layer Solar Drying of Fish (Bagrusbayad). International
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Eman Abdu Abdalla, Jamal Nourain Ibrahim andWaleed Aboshora
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inuloides-Asteraceae.Journal of food and nutrition research (Aug 2016). Nabil Qaid
M. Al-Hajj - Methaq algabr, Hafiz Rizwan Sharif, Waleed Aboshoraand Hongxin
Wang

27/ Effects of Microwave Heating on Chemical Properties of Vegetable Oils: A
review.EUROPEAN ACADEMIC RESEARCH. KHALID MOHAMMED Y. LIU1 PEI
RANG CAO BAKRI A. KAREEM.Waleed Aboshora

28/ Alhydwan (BoerhaviaeleganaChoisy) seed flour: A new approach in bread
staling. EUROPEAN ACADEMIC RESEARCH Vol. lll, Issue 6/ September 2015. AL-
FARGA AMMAR, HUI ZHANG, AZHARI SIDDEEG, KIMANI B. G., THARWAT M.
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