
 

1 

 

CURRICULUM VITAE       
 

 

I- Civil Status 
 

Name : Mohammed RAHMANI 

 

Office Address     Home Address 

 

Institut Agronomique et Vétérinaire   70, Rue Assamarmar 

Hassan II      Dakhla 4, Guich des Oudayas, 

Dept. of Food Science & Nutrition   Rabat, Morocco 

B.P. 6202. Rabat-Instituts, Morocco   Tel. 212-5 37 56 19 11 
 

Tel    : 212. (0) 6 43 04 32 84 

 

e.mail :  m.rahmani @ iav. ac. ma 

              rahmanimohammed@yahoo.fr 

Birth date   : November 15, 1955 

Birth place : Oujda, Morocco 

Citizenship : Moroccan 

Marital status : Married, three children. 

 

II- Education 
 

- July, 1979 :  Agronomist Engineer, specializing in Food Science and Technology  

  (I.A.V. Hassan II, Rabat). 

 

- April, 1987 : Doctorate es-Sciences Agronomiques (Food Chemistry) (IAV. Hassan II). 

 

  - July, 1987 : Ph. D. in “Food Science”, University of Minnesota. U.S.A.  

 

 
III- I.A.V. Hassan II appointments 

 

1979  - Assistant Professor 

1987 – Associate Professor 

1991 – Professor, level “A” 

1997- Professor, level “B” 

2003 to date- Professor, level “C” 

 

- Head of the “Food Chemistry and Biochemistry” department (1987-1990). 

- Coordinator of the Food Technology, Human Nutrition and Food Economics Section  

   (1991-1992). 
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IV- Present duties 

As Food chemist and Technologist, I teach the following courses: 

- Biochemistry I   (Chemistry of biological compounds) (40 hrs) 

- Biochemistry II (Metabolism of energy-yielding compounds) (30 hrs). 

- Processing of food oils and fats (30 hrs). 

- Food dispersions (20 hrs). 

Besides these teaching activities, I conduct research and provide service to the public in 

the form of advice and consultation. Current research is in the areas of canning 

(vegetables and fruits), traceability of foods, fortification of food oils, and the quality 

control of foods. 

 

V- Publications and communications  

 

1- Scientific articles 

 

About forty publications in international journals, dealing with olive oils, table olives, local 

foods, fortification of food oils, traceability and assurance quality of foods and agricultural 

products. 

 

  2- Scientific manuals 

 

1- (Good manufacturing practices of olive oil) 

IAV. Hassan II, Rabat, 36p., 1996. 

 

2- (Good manufacturing practices of table olives) 

IAV. Hassan II, Rabat, 50p., 1996. 

 

       3- Collaborating author for the chapter dealing with the « Technology of production  

           and conservation of olive oil » in the : Mondial Encyclopedy of Olive Tree,  

           edited by the International Olive Oil Council (Madrid), 1997, pp. 253-294.      

 

3-Communications 

 

More than 100 communications were given in national and international seminars. 

 

VI- Society memberships 

 

- American Oil Chemists’ Society (AOCS). 

- Moroccan Association of Argan Friends (AAA). 

- Moroccan Association of Food Engineers (AMIIAA). 

- Moroccan Society of Nutrition (SMN). 

- Association against Drought and Desertification in Morocco (ALCESDAM). 

VII- Langage skills 

 

I speak, read and write Arabic, French and English. 


