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Education

    Educational background.

· Philosophy Doctor of Science in chemistry (PhD): Ain Shams University, Cairo (2/2003-3/2006)
"Studies of Some Environmental Organic Pollutants; Especially Aflatoxins and Pesticide Residues" 

Development and validation of multiresidue method for determination of pesticide residues in spices using LC/MS/MS (this part has been done in National Food Administration, Sweden). Development and validation of analytical methods for determination of aflatoxins in spices.
· Master of Science in chemistry (MSc): Ain Shams University, Cairo (7/1998-9/2002)


"Determination of Organic Pesticide Residues in Some Agricultural  



 Crops"                                   

 Monitoring of pesticide residues using multiresidue method of analysis. Monitoring data was used to assess the risk of pesticide residues in fruits and vegetables. Codex ADI was used to evaluate the Estimated Daily Intake (EDI’s).

· Bachelor of Science in chemistry
       University:
                              Ain Shams  




       Faculty:
                                            Science
 




      Department/Graduation year:         Chemistry/(1992-1996)
Computer skills

· MS Windows XP
· MS word: Draft reports and technical documents 
MS Excel: Satstical quality control: construction of control charts and calculations of method validation statistics, e.g., repeatability, reproducibility and measurement uncertainty. t-test, F-test,..

Employment History

· Employer: Central Laboratory of Residue Analysis of Pesticides and Heavy Metals in Foods. This is an accredited laboratory which fulfils ISO/IEC 17025: 2005 by FINAS (Finnish Accreditation Body). 
· This laboratory was established under  Finland-Egypt project for 

"Quality Control of Agricultural Products project in Egypt QCAP, 1995-1999"
Job Title:      Senior Chemist

 From:           11/1997



To:               Until now
Accomplishments/Responsibilities:

Current Positions:  Quality manager & pesticide residue section head
Pesticide Residue Section Head (7/2004-till now):
Managing 20 chemists (8 GC operators and 12 sample preparation chemists); Including the analysis of 100 pesticides in different food types using GC-NPD&ECD, MR method for analysis of 350 pesticides using GC-MS & LC-MS/MS. follow up the quality assurance program (internal & external) of the method (PT, CRM, control charts, blind samples, repeated analysis). Evaluate and report the data rose from the local monitoring program.
Quality Manager (2/2008-till now): 
1-Review and update of quality manual and quality system

2-Plan and organize internal audits

3-Follow up lab internal and external quality control procedures

4-Evaluation and improving of lab staff competence

5-Assisst lab director in conducting a review of the lab management system and testing activities.

6-Iniate corrective actions and report to lab director about non conforming work or departures from quality system

7-Review and update lab standard operating procedures (SOPs) 

8-Stastical quality control evaluation of lab accumulated data.
· Research & Development: develop and design of new methods: development and validation of analytical methods for new compounds. Method validation starting from estimation of LOD, LOQ, method linearity, accuracy (trueness, repeatability and reproducibility), confirmation method and using validation data in calculating total uncertainty. Evaluate existing methods and determine strategy for method updates. Prepare reports and protocols. Current activity; development of multiclass multiresidue method for determination of 350 pesticide residues in foods using LC/MS/MS and GC/MSD.
· Training Activities: I participate in developing, organizing and conducting training courses, seminars and workshops related to food quality control/food analysis which conducted by the lab. Participate in junior staff training in different aspects.
Previous Experience:
· Determination of organochlorine pesticides and PCBs in fatty foods (Using florisil clean up and GC-ECD determination)
· I was responsible for reference standards room: Control all active ingredients included in all methods of the laboratory, e.g. multiresidue method (include 83-pesticides), mycotoxins (include aflatoxins G1, B1, G2&B2 and ochratoxin), N-Methylcarbamates (include 10-standards), dithiocarbamate,. I am the responsible for preparing stock, intermediate and working solutions, confirming the identity and purity of active standards using GC-NPD&ECD, GC-MS, HPLC or UV-Vis.spec (according to reference material type).

· Nitrate analysis: using HPLC and UV detection 

Mycotoxins Analysis: using HPLC-VWD&FLD.
List of membership in professional societies or activities in public or international affairs;
· I am the contact point of my lab for the project "Food for Life", the project has been accepted by EU under the FP7 scheme "International Research Staff Exchange Scheme, IRSES", Call: FP7-PEOPLE-IRSES-2008. The project includes 27 organizations from 7 countries; Italy (2), France (1), Spain (3), Belgium (1), Greece (1) Egypt (7),  Tunisia (2), Morocco (10).

· I have been contracted as independent consultant (Pesticide Chemist 2) to assist the Lebanese government to establish pesticide residue laboratory during June 16-27, 2008. The project is funded by EU "Training for Metrology, accreditation body and standardisation body at Beirut, Lebanon" "EuropeAid/122120/D/SER/LB", The Quality Programme is supporting 16 laboratories in Lebanon with equipment and training in order to build up an accredited laboratory infrastructure.
· I have attended the European Pesticide Residue Workshop (EPRW) 2008 during 01-05 June, Berlin, Germany. 
· I have attended the 29th Session Codex Committee (FAO/WHO) on Methods of Analysis and Sampling that has been held in Budapest, Hungary, March 10 - 14, 2008.
· I have attended the workshop on the "EU legislation for the control and monitoring of residues and contaminants in no-animal origin products" The workshop is sponsored by EU Health & Consumer Protection DG. 17-18, April 2007, Cairo, Egypt.

· I have attended the European Pesticide Residue Workshop (EPRW) 2006 during 21-25 May, Corfu, Greece. 
· I was the coordinator of the "Egypt-Sweden Pesticide Residue analysis Project, ESPRAP " during the period April-July 2005.
· I have attended the training course "Quality assurance and quality control in analysis of pesticide residues" In-house course conducted by one of the most famous instructors in the field of food safety during 1-6 February, 2005.

· I had attended SIDA International Training Programme "Pesticide Management and Pesticide Risk Reduction". First phase; in Sweden (Stockholm and Svalِv) May 10 – June 4, 2004, and second phase; in Tanzania (Arusha) November 15 – November 26. The programme covered the following topics:

· Improved management techniques, Pesticide policy and regulations

· Campaign, International organizations and conventions

· Swedish model and pest management in Tanzania

· Sustainable agriculture and integrated pest management

· Risk/Benefit analysis, communication & information skills and project activities

· I had attended the “Regional training course on development of quality assurance for mycotoxin analysis of food and feed” 1-6 December 2001, Egypt
    The training course was organized by the Food and Agriculture Organization (FAO) of the United Nations and the International Atomic Energy Agency (IAEA) through their FAO/IAEA Training and Reference Center for Food and Pesticide Control and the World Health Organization (WHO); The course had covered the following topics:

· Introduction to Quality Assurance (QA) and Quality Control (QC).

· Definition and principles of QA system.

· Need for QA/QC system in operational laboratories.

· Demonstration of reliability of results.

·  Role and responsibilities of Management, QA officer, senior analyst and technical personnel.

· Establishing a QA system.

· Auditing, external and internal audits.

I had attended a training course in chemical contaminant analysis for advanced Food Quality Control Laboratory chemists at the Finish Custom Laboratory in Espoo, Finland from 15-March to 07-May 1999 organized by the Finish Custom Laboratory; The course had covered the following topics: 

· Organization and activities of Finish Custom Laboratory.

· Food Control systems in Finland and certain European countries.

· Legislation and regulations related to food safety in Finland and European

· Union.

· Food toxicology.

· Methods of analysis in pesticides, heavy metals and mycotoxins.

· I had attended a training course for inspection and sampling which organized by Central Laboratory of Residue Analysis of Pesticides and Heavy Metals in Foods the course had covered the following topics:

· Food Quality Control in Egypt

· HACCP principles

· Method of sampling

· Risk assessment and consumer exposure

· Evaluation of food safety in Egypt


· I had attended a training course in Thermal Metrology Measurements in National Institute for Standards (NIS) the course had covered the traceability and the quality assurance program applied to the primary and secondary standards for the following topics:

· Thermal properties and calorimetry: fixed points, DTA, DSC and TGA.

· High temperature thermometry: thermocouples. 

· Radiation thermometry: pyrometers.
Other Activities

· I am contracted by the Egyptian Accreditation Council (EGAC) as Technical Assessor in the field of chemical analysis (According to ISO/IEC 17025). I have participated in the assessment of 32 testing laboratories (during 2006-2008).

· I am certified as Lead Assessor for lab accreditation (ISO/IEC 17025) by the American association for Lab Accreditation (A2LA)
· I am supervising 3 post graduate students (2 PhD and 1 MSC in the field of food safety)
· I am representing my lab to the ARC as the Focal Point for the EU FP7 projects.

List of Publications
· Emad R. Attallah, Ahmed M. Mamdouh, Mohamed E. Amer and Sohair A. Gad, 2008. "Validation of analytical method for determination of ochratoxin A in cereals by C18 solid phase extraction and high-performance liquid chromatography with fluorescence detection" 2008, Journal of Food, Agriculture & Environment Vol. 6 (2), 130-133.

· Emad Attallah, Mohamed Amer and Sohair Gad-Allah, "EUPT-FV09: QuEChERS Method versus Luke Method" poster published in the 7th European Pesticide Residue Workshop (EPRW) 2008 during 01-05 June, Berlin, Germany. 

· Ahmed A. Barakat, Hany M. A. Badawy, Emil Salama, Emad Attallah and Gouda Maatook, 2007. "Simple and rapid method of analysis for determination of pesticide residues in honey using dispersive solid phase extraction and GC determination" Journal of Food, Agriculture & Environment Vol.5 (2): 97-100. 
· Emad R. Attallah, Sohair A. Gad, Salwa M. Dogheim, Ahmed Ismail Hashem , and Emtithal. A. El-Sawi, 2006. "Gel permeation chromatography clean-up prior to liquid chromatography for determination of aflatoxins in spices" Journal of Food, Agriculture & Environment Vol.4 (2): 134-136.
· Emad Attallah, Sohair Gad-Allah, Mohamed Amer and Christer Jansson "Development of multiclass multiresidue method for determination of pesticides in spices by Liquid Chromatography with Tandem Mass Spectrometry" poster published in the 6th European Pesticide Residue Workshop (EPRW) 2006 during 21-25 May, Corfu, Greece. 
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