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Personal Details 
  

Nationality:  Egyptian 
Date of birth:  12/12/1974 
Sex:  Male 
Marital status:  Married 
Military service:  Finally exempted 
  

 
Education 
 

1993 – 1996  
 

 

Ain Shams University 
BSc of Agricultural Sciences, Food Industries Dept., (Very Good)  
  

 Food Technology  

 Food Analysis 

 Food and Dairy Plant Eng. 

 Meat and Fish 

 Human Nutrition 

 Food Preservation 

 Food Control 

 Food and Dairy Technology 

The final year project "The Use of Edible Films in Food Packaging". 
  

 

1999 – 2002  
  

Cairo University 
MSc of Agricultural Sciences, Food Chemistry Dept., "Biochemical Studies on 
Some Hormones" 
 

 

2002 – 2004 
 
  

  

Cairo University 
Advanced studies in the doctoral phase, Food Chemistry Dept., "Biochemical 
Studies on Some Antioxidant" 
 

 

2014 – 2015 
 
  

  

French University in Egypt, "ESLSCA Business School" 
Diploma in Business Administration, "Government and Public Sector 
Management" 
 

 Contemporary Management   

 Public Finance 

 Economics 

 Principle of Governance 

 Leadership / Introduction to Competitive Intelligent 

 Marketing Management 

 Project management 

 Human Resources Management 
 

Graduation GPA       (3.58)          
 

  

 

 
145 Shoubra st., (Section C),  
1st floor, Flat No. [3], Cairo, 
Egypt. 

  

 

+2 02 461 32 796 
 
 
 

 
 

mafrazik@yahoo.com 

 
 

+2 0122 403 7932 
+2 0102 066 4455 
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Eng. Mohamed A. Fouad    2 

Experience 
 

01.2022 - present 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

07.2004 – 12.2021 

 

General Organization for Export and Import Control (GOEIC), 
Central Administration of Cairo Airport Branch, Ministry of Trade and 
Industry - (Cairo - Egypt)  
"General Manager of Agricultural and Food Imports" 
Responsible for representing the supreme executive authority in the General 
Administration of Agricultural and Food Imports, fully supervising the safety of all 
work procedures, and providing a suitable environment for the employees of the 
administration to increase production efficiency and to reach the highest levels of 
service to the Authority's clients. 
Skills acquired/ achievements: 

 Representing the Authority and speaking about its activities and strategies in 
conferences and forums 

 Ensure the development of work programs to achieve the goals and 
objectives of the Authority 

 Preparing reports and directing them to the superiors 

 Communicating with subordinates and discussing the strategies adopted by 
the Authority as well as the results it reaches 

 Submitting semi-annual and annual job performance reports for public 
administration employees 

 Ensuring that the services provided by the Authority reach its customers in 
the most complete manner 

 Supervise the progress of the daily and routine work of the Authority 

 Attending the meetings of the Board of Directors and drafting the decisions 
issued, in addition to setting the implementation plans based on these 
decisions 

 

 

General Organization for Export and Import Control (GOEIC),  
Central administration for food Imports, Ministry of Trade and Industry - 
(Cairo - Egypt) 
"Food Import Specialist" 
 

Responsible for checking imports of goods and various food and determine the 
extent of their validity and their conformity with the specifications and legislation, as 
well as follow-up the organization branches at border and ports 
Skills acquired/ achievements: 

 The ability to learn and apply all new matters in work field 

 Extensive expertise in the field of import foods, food control 

 Expanding Organization’s operations worldwide thanks to the Internet 

 Developed successful customer service program 

 The ability to create and update the Egyptian standard specification for work 
field 

 Represent Egypt in the meetings of the international CODEX committee 

 Inspection of strategic food commodities in the country of origin 
 
 

 

08.2005 – 12.2012 
  

Hyper One market, 6th of October city 
"Quality Control Deputy Manager" 
 

A part time job at the retail field (Hyper One Market). Involved in the revamping of 
the retail customer loyalty programme.  Simulation of the quality control program, 
preparation of the reports to the general manager and chairman, presentation of the 
report to the Quality Department, developing own recommendations. 
Skills acquired/ achievements: 

 Analytical skills 

 Quality control modeling  

 Research and presentation skills 

 Follow-up specifications and regulations 
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11.1996 – 06.2004 
 

Agricultural Research Center (ARC),  
Food Technology Research Institute (FTRI), 
Special Food and Nutrition Dept., Giza 
"Researcher" 
 

Work in the field of scientific research and its applications for food, create and 
analyze results of this research and presented it in scientific forums, as well as do 
most food analysis by using modern equipment. 
Skills acquired/ achievements: 

 Chemical analyses of Nutrition 

 Disclosure of some kinds of food fraud  

 Usage of modern scientific devices in the area of food products analysis 

 Following of the application of the HACCP system in food factories 

 Following-up the impact of various manufacturing operations on the 
properties of food commodities 

  
 

12.1998 – 06.1999 
 

Masr October for Food Industries (El-Masreen Co.), 6th of October city 
"Quality Eng." 
  

Conducting chemical and microbiological analysis on milk and milk products.   
 Skills acquired/ achievements: 

 Coordinating the whole process and taking responsibility for the end-
product 

 Good communication skills 

 Developing milk products research relationship 

 IT skills 
 

Skills& Courses 

IT Skills 

 

 Internet 

 SPSS (Statistical Analysis) 

 Proficient with MS Office package 
 

Languages 

 

 Arabic – mother tongue 

 English – good 
 

Courses 
 

 

July 2017           European Commission, Better Training for Safer Food – "Hazard 
Analysis and Critical Control Point (HACCP) Ed. XII", - 9 
hours of lessons, exercises pre and post-test, e-learning. 

April 2017         Central Agency for Organization and Management, Leadership 
Development Center – "Development of executive management 
skills", - Twenty five days training, Adly St., Cairo, Egypt. 

Feb. 2017         Trade & Domistic Market Enhancement Programme TDMEP – 
"Risk Management as Part of Trade Facilitation Workshop 
Delivered Under The TDMEP Trade Project", - Five days 
training, Trumph Hotel, Cairo, Egypt. 

Nov. 2015         Central Agency for Organization and Management, Leadership 
Development Center – "The scientific method to diagnose and 
solve problems", - Five days training, Adly St., Cairo, Egypt. 

March 2014       New Horizons Training Center – "Developing of Middle 
Management Skills", – Nineteen days training, New Horizons,      
3 Ahmed Hassan St., end of El Tayaran St., Nasr City, Cairo, Egypt. 

March 2014       Intertek & Moody International – "ISO 22000: 2005 and ISO 
19011:2011 Food Safety Management Systems, Auditor/Lead 
Auditor Course", IRCA REFERNCE A17236, Certificate Number: 
107332 – Five days training & Final Exam, Ramses Hilton, Cairo, 
Egypt. 

April 2013         Egyptian Nuclear and Radiological Regulatory Authority – 
"National Nuclear Security Workshop" – three day Training, 
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ENRRA, Cairo, Egypt. 
Feb. 2012 Ministry of Supply and Internal Trade –"The first international 

conference for grain technology industry and its products" – 
three day Training, Al-Azhar Univ., Cairo, Egypt. 

Oct. 2011 Moataz Al Alfi Hall, Campus Center – " The First International 
Food Safety and Sanitation Symposium" – two day training, 
AUC, New Cairo, Egypt. Sept. 2011 

 Sept. 2011         GEKASH Consultants, Inspectors & Commercial Agents, 
WELDECC Training Center - "Processing water samples for 
microbiological   analysis in accordance with the standard ISO 
19458 " – five days training, Cairo, Egypt. 

Sept. 2011         Dale Carnegie Training – "Motivational Leadership" – Two days 
training, Cairo, Egypt. 

Jun. 2010           Ministry of trade and industry – "Inspection of Furniture and 
Wood" – Three days training, Alex., Egypt. 

July 2009           US Department of Agriculture, Cochran Fellowship program, 
Kansas State Univ. – " Food Safety: Farm Gate to Dinner Plate 
Program" - training and experience in HACCP, food safety 
related legislation, foodborn illness prevention, applied food 
safety system, transportation and storage issues, import - 
export controls, traceability, international regulations, ISO, 
WTO, SPS agreement, and general food safety management 
issues – Fifteen days training, Manhattan, Kansas State, USA. 

April 2009         Egyptian Organization for Standardization& Quality (EOS) –           
" Implementing a global standard quality management 
system, (ISO 9001:2008), across its deferent areas of activity 
related to services and products" - 36 hours training, Cairo, 
Egypt. 

June 2006          Chambers of Food Industries (CFI) - HACCP system: 

Implementation - one day training, Cairo, Egypt. 

April 2003          Food Technology Center (FTC) - Training Program in Food 

Safety System: Diagnosis- Thirty hours training, Cairo Egypt. 
May 2003          Ministry of Supply and Internal Trade – "Computer Skills 

Program"- one month training, Cairo, Egypt. 

Jan. 2003           Expert language & computer center – " TOEFL course" – Two 
month training, Cairo, Egypt. 

Jan. 2002            Jupiter Computer Center (JCC) – "Advanced Excel" – Five days 
training, Cairo, Egypt. 

Feb. 2000          Agriculture – Led Export Businesses (ALEB), and Center for 
Advanced Food Technology (CAFT) – " Freezing of Fruits & 
Vegetables: Understanding the Markets & the Process" – Two 
days training, Cairo, Egypt. 

Jan. 2000           Agriculture – Led Export Businesses (ALEB), and Center for 
Advanced Food Technology (CAFT) – " Water, Air, Waste & 
Energy: Protecting the environment economically" – One day 
training, Cairo, Egypt. 

                                                                          
 

Hobbies 

 Repair Mechanical Devices 

 Reading in the Field of Food Safety and Food Processing 

 Driving 

 Play Chess 

 


