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Shady M. EIShehawy and Zeinab S. Farag

Quality attributes of the most common consumed fresh fish in Saudi
Arabia (2016)

Shady M. EIShehawy Ali A. Gab-Alla and Hamed M. Mutwally

Amino acids pattern and fatty acids composition of the most important
fish species of Saudi Arabia (2016)

Shady Mohammed EIShehawy Ali Abd El-Fatah Gab-Alla Hamed
Mohammed Mutwally

Biological Effects of Some Synthetic Flavoring Agents on Experimental
Animals. (2016)

Gehan A. Ghoneim Faten Y. Ibrahim and Shady M. EIShehawy

Effect of Moringa oleivera Leaves Powder on Some Chemical and
Physical Properties of Pan Bread (2016)

Rania E. EI-Gammal Gehan A. Ghoneim and Shady M. EIShehawy

Proximate and elemental composition of important fish species in
Makkah Central Fish Market Saudi Arabia. (2016)

3. Shady M. EIShehawy Ali A. Gab-Alla and Hamed M. Mutwally

Sensory chemical and physical characteristics of some traditional salted
fish sles from Egyptian market (2015)

Shady M. EIShehawy Rezk A. El-Dengawy and Zeinab S. Farag
Processing of date honey (2013)
Doma M. B. ELShehawy Sh. M. M. and Grawish S. A. H.

THE ANTIMICROBIAL AND ANTIOXIDANT EFFECTS OF
AQUOUS THYME AND SUMAC EXTRACT IN REFREGIRATED
MINCED BEEF MEAT (2013)
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Fatty acids composition in the most common Egyptian fish as affected
by traditional grilling process. (2012)
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Effect of Concentration Process and Storage Period on Quality .

Properties of Some Fruit and Vegetable Concentrates . (2012)
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CARROT LEAVES: ANTIOXIDATIVE AND NUTRITIVE VALUES
(2011)
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CHANGES IN CHEMICAL AND NUTRITIONAL QUALITY .

DURING COLD STORAGE OF SOME FRUIT AND VEGETABLE
JUICE BLENDS (2010)
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Nutrition services assessment in the University cities (Case study for .

University city Damietta branch Mansoura University). (2010)
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Effect of carrot drying conditions on surface carotene content and
drying curve. (2010)
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ANTIOXIDATIVE ACTIVITY OF PHENOLIC COMPOUNDS
FROM WHITE AND BLACK BERRY LEAVES (2010)
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CHANGES IN CHEMICAL AND NUTRITIONAL QUALITY .

DURING COLD STORAGE OF SOME FRUIT AND VEGETABLE
JUICE BLENDS. (2010)
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ANTIOXIDATIVE ACTIVITY OF PHENOLIC COMPOUNDS
FROM WHITE AND BLACK BERRY LEAVES (2010)
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CHEMICAL AND MICROBIOLOGICAL CHARACTERISTICS OF
SOME MINCED MEAT SAMPLES COLLECTED FROM LOCAL
MARKET OF MANSOURA CITY (2010)
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CHEMICAL AND MICROBIOLOGICAL CHARACTERISTICS OF
SOME MINCED MEAT SAMPLES CONSUMED IN EL-
MANSOURA CITY (2010)
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EFFECT OF CARROT DRYING CONDITIONS ON SURFACE
CAROTENE CONTENT AND DRYING CURVE (2010)
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fatty acids profile of some Egyptian buscuit types (2010)
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POSSIBILITY OF PRODUCTION HIGH ?-CAROTENE CONTENT
JUICES FROM EGYPTIAN COMMON FRUITS AND
VEGETABLES (2009)
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CHEMICAL AND PHYSICAL CHANGES DURING SALTED .

SARDINE MATURATION PROCESS (2009)
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CHANGES OCCURRING DURING DATE PICKLING PROCESS
(2008)
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Omega-3 fatty acids content in some fish oils. (2006)
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Effect of extraction methods on chemical and physical properties of
some fish oils. (2006)
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Changes occurred during salting and ripening storage period of a fishy
product as a similar anchovy. (2002)
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