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Curriculum vitae 
 

 
 

Personal Information 

Name: Ammar Mohammed Hamood AL-Farga 

Date of Birth: 1985. 

Languages: 1) Arabic. 

2) English. 

3) Chinese. 

Current Job: Associate Professor, Department of Biochemistry, Faculty of Science University of 

Jeddah, Saudi Arabia. 

E-mail’s: 2259841993@qq.com & amalfarga@uj.edu.sa 

Phone numbers: 00966553438120. 

Positions 

➢ Associate Professor: Department of Biochemistry, Faculty of Science University of Jeddah, 

Saudi Arabia. 

➢ A Postdoctoral Fellow at Department Biological Engineering, School of Food & Biological 

Engineering, Jiangsu University, PR China. 

➢ Research assistant at Laboratory of Functional Ingredients and Healthy, Jiangnan University. 

School of Food Science, Jiangnan University, Wuxi, PR China. 

➢ Editorial Board in Scientific Reports, SCI Journal Impact Factor 4.38. 

➢ Academic Editor in Journal of Food Quality, SCI Journal Impact Factor 2.5. 

➢ Academic Editor in Main Group Chemistry, SCI Journal Impact Factor 1.04. 

➢ Associate Editors in Journal of the Saudi Society of Agricultural, Web of Science and Scopus Q1. 

➢ Editor board in Journal BMC Nutrition, Web of Science and Scopus Q2. 

➢ Editorial Board in Indian Journal of Public Health Research and Development, Web of Science 

and Scopus. 

➢ Editor-in-Chief in Three Journals. 

➢ Associate Editors three Journals. 

➢ Reviewer of several International Refereed Journals. 

➢ Editorial Board in Several Journals. 

➢ 

mailto:2259841993@qq.com
mailto:amalfarga@uj.edu.sa
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Academic Qualifications 

1) Postdoctoral, Jiangsu University of Zhenjiang, China, Zhenjiang city, Jiangsu Province, China, 

from 01-08-2016 to 01-08-2017. Thesis title: Detection of volatile compounds and in-vitro 

antioxidant activity of a novel food: Alhydwan (BoerhaviaeleganaChoisy) seed flour using 

nondestructive methods. 

2) Philosophy Doctorate (Ph.D.) first class in Food Science and Technology (Food Processing and 

Ingredients), Jiangnan University, China, 2012-2016. Thesis title: Physiochemical, Nutritional value 

and Antioxidant Characteristics of Alhydwan (Boerhavia elegana Choisy) Seed and its Application in 

some Food Products. Jiangnan University is First in world in Field of Food Science and Technology, 

http://www.shanghairanking.com/Shanghairanking-Subject-Rankings/food-science-technology.html 

Previous Employment 

1) Postdoctoral researcher, Jiangsu University, Jiangsu, China, 2016-2017. 

2) Associate Professor: Department of Biochemistry, Faculty of Science University of Jeddah, 

Saudi Arabia from 2017 till now. 

3) Research assistant at Laboratory of Functional Ingredients and Healthy, Jiangnan University. 

School of Food Science, Jiangnan University, Wuxi, PR China. 

Research’s Score 
 

Publications: >127(a) 

Citations: 851(a) 

h-index: 16.0(a) 

i10-index: 26.0(a) 

ResearchGate Score: 29.05(b) 

Scientific websites: 

Google Scholar: https://scholar.google.com/citations?user=C2xkjOEAAAAJ&hl=en 
 
 

ResearchGate: https://www.researchgate.net/profile/Ammar_Al-Farga 

 

http://www.shanghairanking.com/Shanghairanking-Subject-Rankings/food-science-technology.html
https://scholar.google.com/citations?user=C2xkjOEAAAAJ&hl=en
https://www.researchgate.net/profile/Ammar_Al-Farga
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Main Duties 

1- Preparing and conducting lectures and research. 

2- Supervision of diploma, bachelor, and master students. 

3- Administrative duties. 

Skills 

- Working with a group or individual. 

- The ability to work under stress. 

- Windows, WinWord, Word perfect, Widows Excel, Widows PowerPoint. 

- Very good at typing. 

Academic Experiences 

(1) Teaching the following courses for undergraduate’s students at University of Jeddah: 

1- Food Chemistry. 

2- Lab Safety Courses. 

3- Biochemistry Nutrition. 

4- Environmental Toxicology. 

5- Biochemistry course. 

6- Enzyme and Food biochemistry. 

7- Food Analysis. 

8- Human Nutrition course. 

9- Confectionery and Beverages Products. 

10- Antioxidants and free radicals 

 

(2) Teaching course for postgraduate’s students at Jiangsu University of Technology, China: 

➢ Food Green Process Technologies. 

(3) Postgraduates Research’s Supervision: 

1- A Study of Acetaminophen Overdose Poisoning and Associated Factors in Cases from 

Poison Control and Forensic Sconce Center in Makkah: Faculty of Science. University of 

Jeddah, 2019. KSA. 

2- Chromatographic Separation Techniques for the Determination of Adulterants and 

Diluents in some Seized Amphetamine-type Stimulants in Makkah Region ". Faculty of 

Science. University of Jeddah, 2019. KSA. 
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3- The toxicological neuromuscular blocking effects of aminoglycoside on delay weaning 

from artificial ventilator in neonate". Faculty of Science. University of Jeddah, 2019. 

KSA. 

4- GC-MS Analysis of Adulterants in Captagon Tablets ". Faculty of Science. University of 

Jeddah, 2020. KSA. 

5- Study the chemical composition, nutritional value, antioxidant activities and functional 

properties of composite flour gluten-free fortified with button mushroom (Agaricus 

bisporus) powder. Until now. 

6- Stability of some biochemical parameters in blood. Until now. 
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I reviewed the following manuscripts for different international journals 

(4) Detection and quantitation of immunogenic epitopes related to celiac disease in historical and 

modern hard red spring wheat cultivars. Food Chemistry Nov 20, 2017. 

(5) Heat Treatment of β-Lactoglobulin Affects its Survival and Translocation in the Upper Digestive 

Tract. Food Chemistry March 2020. 

(6) Influence of ultrasound-assisted osmotic dehydration on texture, bioactive compounds and 

metabolites analysis of plum. Ultrasonics sonochemistry Dec 2019. 

(7) High pressure extraction and its application in the extraction of bio‐active compounds: A review. 

Journal of Food Process Engineering Nov 2019. 

(8) Impact of pretreatment‐assisted enzymatic extraction on recovery, physicochemical and 

rheological properties of oil from Labeo rohita head. Journal of Food Process Engineering Jan 

2019. 

(9) Optimization of process conditions for vacuum microwave drying of lemon peel by response 

surface methodology: Quality characteristics and volatile compounds. Journal of Food Process 

Engineering April 2019. 

(10) Agricultural by-product suitability for the production of chitinous composites and nanofibers 

utilising Trametes versicolor and Polyporus brumalis mycelial growth. Process Biochemistry 

May 2019. 

(11) Phenolic acid contents and antioxidant activities of wheat milling fractions and the effect of 

flour extraction rate on antioxidant activity of bread. Journal of Food Biochemistry Oct 2019. 

(12) Phenolic composition of oleuropein extract after enzymatic process by HPLC‐MS and their 

antioxidant and antibacterial activities. Journal of Food Biochemistry Feb 2019. 

(13) Solvent effects on antioxidant activities and phenolic contents of the alhydwan (Boerhavia 

elegana choisy ) seed flour.Journal of Food Measurement and Characterization April 2018. 
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(14) Application of red pigment producing edible fungi for development of a novel type of 

functional cheese.Journal of Food Processing and Preservation Sep 2018. 

(15) The Effects of Long‐Duration Stewing Combined with Different Cooking and Heating 

Methods on the Quality of Pork Belly .Journal of Food Processing and Preservation Oct 2018. 

(16) Development of colloidal gold-based immunochromatographic assay for rapid detection of 

Alicyclobacillus acidoterrestris in apple juice .CYTA-Journal of Food April 2017. 

(17) Structural, pasting and thermal properties of common buckwheat (Fagopyrum esculentum 

Moench) starches affected by molecular structure.International Journal of Biological 

Macromolecules April 2020. 

(18) Effect of boiling and 1 frying on the selenium content,speciation, and in vitro bioaccessibility 

of selenium-biofortified potato (Solanum tuberosum L.). Food Chemistry Dec 2020. 

(19) Ethanolic and Aqueous Extracts of Avocado (Persea americana) Seeds Attenuates 

Doxorubicin-Induced Cardiotoxicity in Male Albino Rats. Arabian Journal for Science and 

Engineering 16 October 2020. 

(20) Antiarthritic, Anti-inflammatory Activity of Moringa peregrina Seed Oil and Leaves in 

Freund's Complete Adjuvant-Induced Arthritis in Rats. Journal of King Saud University - 

Science. 2020. 

(21) Mode of action and determination of antioxidant activity in the dietary sources: An overview. 

Saudi Journal of Biological Sciences, November 2020. 

(22) A potential new source: Nutritional and antioxidant properties of edible oils from cucurbit 

seeds and their impact on human health. Journal of Food Biochemistry.December 2018. 

(23) Effect of herbal formulation intake on health indices in albino Wistar rat model. Food Science 

& Nutrition. November 2020. 

(24) Cysteine and homocysteine as biomarker of various diseases. Food Science & Nutrition. 

August 2020. 

(25) `Hormonal and molecular alterations induced by sub-lethal toxicity of zinc oxide 

nanoparticles on Oreochromis niloticus. Saudi Journal of Biological Sciences. January 2020. 

(26) The Anticarcinogenic Effect of the Apple Polyphenol Phloretin in an Experimental Rat Model 

of Hepatocellular Carcinoma.Arabian Journal for Science and Engineering.11 May 2020. 

(27) Paternal bisphenol A exposure induces testis and sperm pathologies in mice offspring: 

Possibly due to oxidative stress?. Saudi Journal of Biological Sciences.11 November 2020. 
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(28) Effect of sorghum sourdough and nabag (zizyphus spina-christi) pulp powder on dough 

fermentation and quality characteristics of bread. Journal of Food Measurement and 

Characterization. February 2020. 

(29) Effect of microwave heating on lipid composition, oxidative stability, color value, chemical 

properties, and antioxidant activity of gurum (Citrulluslanatus var. Colocynthoide) seed oil. 

Biocatalysis and Agricultural Biotechnology.January 2020. 

(30) Supercritical CO 2 extraction of gurum (Citrulluslanatus var. Colocynthoide ) seed oil and its 

properties comparison with conventional methods. Journal of Food Process Engineering, June 

2019. 

(31) Evaluating the Effects of Different Processing Methods on the Nutritional Composition of 

Shrimp and the Antioxidant Activity of Shrimp Powder.Saudi Journal of Biological Sciences. 

2020. 

(32) Total Phenolic Content in Ripe Date Fruits (Phoenix dactylifera L.): A Systematic Review 

and Meta-Analysis-Saudi Journal of Biological Sciences- January-20121. 

(33) Ultrasound as an efficient technique to reduce the negative effect of apricot kernel skins 

addition on the properties of dough and bread-Journal of Food Processing and Preservation- 

January-20121. 

(34) New analytical vitamin D data for Australian foods Food chemistry -January-2021. 

(35) Investigation into predominant peptide and allergenic potential of ultrasonicated β- 

lactoglobulin digestion products- Food Chemistry-January-2021. 

(36) Antiarthritic, Anti-inflammatory Activity of Moringa peregrina Seed Oil and Leaves in 

Freund's Complete Adjuvant-Induced Arthritis in Rats. Journal of King Saud University - 

Science-January-2021. 

(37) A review on the physicochemical properties and potential food applications of cowpea (Vigna 

unguiculata) starch. International Journal of Food Science and Technology - 25 April 2020. 

(38) Ethanolic extract of okra has a potential gastroprotective effect on acute gastric lesions in 

Sprague Dawley rats. Food Science & Nutrition. October 2020. 

(39) Effects of apricot kernel skins addition and ultrasound treatment on the properties of the 

dough and bread. Journal of Food Processing and Preservation. March 2021. 

(40) Investigation into predominant peptide and potential allergenicity of ultrasonicated β- 

lactoglobulin digestion products. Food Chemistry. March 2021. 
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(41) Synthesis of N‐ heterocycles via [4 + 3] cycloaddition of azomethine imine. Journal of 

Heterocyclic Chemistry. May 2020. 

 

(42) Development of isotope dilution-liquid chromatography/tandem mass spectrometry for the 

accurate determination of trans- and cis-vitamin K1 isomers in infant formula.Food 

Chemistry. Sep 01, 2016. 

(43) Quercetin prevents myocardial infarction adverse remodeling in rats by attenuating TGF- 

β1/Smad3 signaling: different mechanisms of action. Saudi Journal of Biological Sciences. 

June 2020. 

(44) In situ analysis of copper speciation during in vitro digestion: Differences between copper in 

drinking water and food.Food Chemistry.Apr 23, 2021. 

(45) Ellagic acid improved diabetes mellitus-induced testicular damage and sperm abnormalities 

by activation of Nrf2. Saudi Journal of Biological Sciences. 2021. 

(46) Vitamin D composition of Australian foods.Food Chemistry. Jan 27, 2021. 

(47) Mesenchymal stem cells and Selenium Nanoparticles synergizes with low dose of gamma 

radiation to suppress mammary glands carcinogenesis via regulation of tumor 

microenvironment. Biological Trace Element Research,2021. 

(48) Profiling of naturally occurring folates in a diverse soybean germplasm by HPLC-

MS/MS.Food Chemistry.Dec 17, 2021. 

(49) Bioactive compounds of beetroot and utilization in food processing industry: A critical 

review.Food Chemistry.Mar 19, 2018.   .    

(50)  

 
 

Reviewer for the following (SCI) Journals: 

1- Journal of Fats and Oils (Grasas y Aceites). 

2- Journal of Thermal Analysis and Calorimetry. 

3- Journal of Food Processing and Preservation. 

4- Journal of Food Process Engineering. 

5- Journal of Food Measurement and Characterization. 

6- Arabian Journal for Science and Engineering (AJSE). 

7- Saudi Journal of Biological Sciences 

8- Food Chemistry 

https://publons.com/journal/8965/journal-of-food-processing-and-preservation
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9- Journal of Food Biochemistry 

10- Journal of Process Biochemistry 

11- Journal of Ultrasonics – Sonochemistry 

12- Journal of Food Science & Nutrition 

13- CyTA - Journal of Food 

14- Journal of Heterocyclic Chemistry 

 
 

(51) Editorial board member 
 

Editor-in-Chief 

 
 

Editor-in-Chief 

Journal of Food and Nutrition Open Access 

https://www.boffinaccess.com/food-and-nutrition-open-access/editorial-board 
 

Journal of Chemistry and Nutritional Biochemistry 

https://sabapub.com/index.php/jcnb 

Editor-in-Chief 

 

Academic Editor   

Austin Biochemistry 

https://austinpublishinggroup.com/biochemistry/editorialBoard.php 

 

Journal of Food Quality, SCI Journal Impact Factor 2.5. 

https://www.hindawi.com/journals/jfq/editors/ 

 

https://www.boffinaccess.com/food-and-nutrition-open-access/editorial-board
https://sabapub.com/index.php/jcnb
https://austinpublishinggroup.com/biochemistry/editorialBoard.php
https://www.hindawi.com/journals/jfq/editors/
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Editor-in-Chief 

 
 

Associate 

Editors 

Experimental food science & nutrition research 

https://unisonpublishers.com/?page_id=662 

 

Pakistan Journal of Nutrition 

https://scialert.net/eboard.php?issn=1680-5194 
 

Associate 

Editors 

 

Associate 

Editors 

JSM Biochemistry and Molecular Biology 

https://www.jscimedcentral.com/Biochemistry/editors.php 

 

GPH-International Journal of Biological Science 

http://www.gphjournal.org/index.php/bs/about/editorialTeam 
 

Advisory Board Public Library for Journals 

https://sites.google.com/site/publiclibraryforjournals/home/advisory-board 
 

Editorial Board 

 

 

 

Editorial Board 

Editorial Board 

 

Editorial Board 

 

 

Editorial Board 

 

 

Editorial Board 

 

 

Editorial Board 

 

 

Editorial Board 

Journal of Experimental Food Chemistry 

https://www.hilarispublisher.com/experimental-food-chemistry/editorial- 

board.html 

 
 

American Journal of Biochemistry and Biotechnology 

http://thescipub.com/ajbb/editors 

 

Indian Journal of Nutrition 

https://www.opensciencepublications.com/indian-journal-of-nutrition/editorial- 

board-9 

 

Journal of Academia and Industrial Research 

http://jairjp.com/editorial-board.html 

 
 

Journal of Advanced Research in Biochemistry and Pharmacology 

https://www.medicaljournalshouse.com/index.php/ADR- 

Pharmacology_Biochemistry/about/editorialTeam 

 

Journal of Advanced Biochemistry 

https://snipub.com/journal-of-advanced-biochemistry/editorial-board-journal-of- 

advanced-biochemistry/ 

 

Food and Nutrition Sciences 

https://www.scirp.org/journal/detailedInforofeditorialboard.aspx?personid=11492 

 
 

Open Journal of Applied Sciences 

https://www.scirp.org/journal/detailedInforofeditorialboard.aspx?personid=11538 

https://unisonpublishers.com/?page_id=662
https://scialert.net/eboard.php?issn=1680-5194
https://www.jscimedcentral.com/Biochemistry/editors.php
http://www.gphjournal.org/index.php/bs/about/editorialTeam
https://sites.google.com/site/publiclibraryforjournals/home/advisory-board
https://www.hilarispublisher.com/experimental-food-chemistry/editorial-board.html
https://www.hilarispublisher.com/experimental-food-chemistry/editorial-board.html
http://thescipub.com/ajbb/editors
https://www.opensciencepublications.com/indian-journal-of-nutrition/editorial-board-9
https://www.opensciencepublications.com/indian-journal-of-nutrition/editorial-board-9
http://jairjp.com/editorial-board.html
https://www.medicaljournalshouse.com/index.php/ADR-Pharmacology_Biochemistry/about/editorialTeam
https://www.medicaljournalshouse.com/index.php/ADR-Pharmacology_Biochemistry/about/editorialTeam
https://snipub.com/journal-of-advanced-biochemistry/editorial-board-journal-of-advanced-biochemistry/
https://snipub.com/journal-of-advanced-biochemistry/editorial-board-journal-of-advanced-biochemistry/
https://www.scirp.org/journal/detailedInforofeditorialboard.aspx?personid=11492
https://www.scirp.org/journal/detailedInforofeditorialboard.aspx?personid=11538
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Fund, exhibitions, scientific conferences, symposiums, and seminars 

- International Exhibition for Food Ingredients and manufacturing machines Discussion of 

companies around the products of the companies, China - Shanghai 28 – 30/3/2013, 

Participant 

- The 8th Conference and Exhibition of the International Society for Nutraceuticals and 

Functional Foods (ISNFF), Wuxi, China during 20-23September, 2015. 

- The 7th Chinese International Renewable Energy Conference & Exhibition, Wuxi, China 5- 

7th November 2015. 

- Food & Beverage Innovation Forum (FBIF), Shanghai, China, 22nd of April 2016. 

- International Forum on Baking and Fermentation Biotechnology for Foods, Wuxi, China, 4- 

7th May 2017. 

- The 7th International Forum on Industrial Bioprocesses (IFIBiop), Jiangnan University, Wuxi, 

China, May 21-24th 2017. 

- The International Conference “Halal Ingredients Asia”, Kuala Lumpur, Malaysia, 21-23 

September 2015. 

- The 7th Chinese International Renewable Energy Conference & Exhibition, Wuxi, China 24- 

26th October 2013. 

- Food & Beverage Innovation Forum (FBIF), Shanghai, China, March 26 to 28, 2013. 

- Yangling International Agri-Science Forum, Northwest A&F University, China (2014). 

- 2013 Yangling International Agri-Science Forum, Northwest A&F University, China (2013). 

- International Exhibition for Food Ingredients and manufacturing machines Discussion of 

companies around the products of the companies, China - Shanghai 27 – 29/3/2014, 

Participant 

- International Exhibition for Food Ingredients and manufacturing machines Discussion of 

companies around the products of the companies, China - Shanghai 28 – 30/3/2015, 

Participant 

- International Exhibition for Food Ingredients and manufacturing machines Discussion of 

companies around the products of the companies, China - Shanghai 27 – 29/3/2016, 

Participant. 
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Academic Prizes 

- Jiangnan university - wuxi – China – second – grade (President Scholarship) Recognition of 

his outstanding performance during his study for doctoral degree Awarding Date 2013 

- Jiangnan university - wuxi – China – second – grade (President Scholarship) Recognition of 

his outstanding performance during his study for doctoral degree Awarding Date 2014 

- Jiangnan university - wuxi – China – first – grade (President Scholarship) Recognition of his 

outstanding performance during his study for doctoral degree Awarding Date 2015 

- Jiangnan university - wuxi – China – first – grade (President Scholarship) Recognition of his 

outstanding performance during his study for doctoral degree Awarding Date 2016 

 

Training 

- Training Courses on Nutrition Awareness and food processing and preservation 

with UNDP as trainer. 

- Training Courses on Nutrition Awareness and food processing and preservation with UNDP 

as trainer. 

- Training Courses on Nutrition Awareness and food processing and preservation in wuxi with 

European Union Project for Technical Assistance. 

- Experience in identifying training needs, plan and implement relevant trainings in nutrition. 

 

Committees 

1- A Postdoctoral Fellow at Department Biological Engineering, School of 

Biological Engineering, Jiangsu University, PR China. 

2- Member of Faculty of Science, University of Jeddah, (Current). 

3- Membership of Editorial Board in Several Journals (Until Now). 

4- Membership of Reviewer Board in Several Journals (Until Now). 

5- Research assistant at Laboratory of Functional Ingredients and Healthy Foods, Jiangnan 

University (2015-2016). 

6- Graduate research assistant at Laboratory of Functional Ingredients and Healthy Foods, 

Jiangnan University (2013-2015). 
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List of publications 

1. AL-Farga Ammar, Hui Zhang, Azhari Siddeeq , Chamba M.V.M, Mohammed Shamoon, 

and Nabil ALhejj. Proximate composition, functional properties, amino acid, mineral and 

vitamin contents of a novel food: Alhydwan (Boerhavia elegana Choisy) seed flour. Food 

Chemistry, 211 (2016) 268–273. 

2. Ammar, Al-Farga, et al. "Shelf-life extension of wheat bread by alhydwan flour and 

Carboxymethylcellulose and improvement of their quality characteristics, dough 

rheological and microstructure." International Journal of Biological Macromolecules 

(2020). 

3. Al-Farga, A., Baeshen, M., Aqlan, F. M., Siddeeg, A., Afifi, M., Ali, H. A., ... & Alkaladi, 

A. (2020). Chemical composition, oxidative stability, and sensory properties of Boerhavia 

elegana Choisy (alhydwan) seed oil/peanut oil blends. Grasas y Aceites, 71(3), 367. 

4. Ammar, A. F., Howladar, S. M., Siddeeg, A., Refai, M. Y., Aqlan, F. M., Afifi, M., & Ali, 

H. A. (2020). Effect of the addition of alhydwan flour on the physicochemical, functional 

properties and microstructure of wheat bread. Journal of Food Measurement and 

Characterization, 14(5), 2907-2916. 

5. Mukama, Omar, Jean de Dieu Habimana, Xiaogao Meng, Yuan Ting, Fanuel Songwe, 

Ammar Al Farga, Samson Mugisha, Peter Rwibasira, Zhiyuan Li, and Lingwen Zeng. 

"Synergetic performance of isothermal amplification techniques and lateral flow approach 

for Nucleic acid diagnostics." Analytical Biochemistry (2020): 113762. 

6. Muhammad Adil Farooqa, Mian Anjum Murtaz, Muhammad Nadeem, Abdul Rahamana, 

Rana Muhammad Aadilc, Azhari Siddeegi, Ammar AL-Fargaj, Rizwan Arshadd,. Probing 

the Structural Properties and In-vitro Digestion of Rice Flours. lwt food science and 

technology.2020 Accepted. 

7. Ali, Haytham A., Mohamed Afifi, Taghred M. Saber, Arwa A. Makki, A. T. Keshta, 

Mohammed Baeshen, and Ammar AL-Farga. "Neurotoxic, Hepatotoxic and Nephrotoxic 

Effects of Tramadol Administration in Rats." Journal of Molecular Neuroscience (2020): 

1-9. 

8. Dourou, Marianna, Panagiotis Dritsas, Mohamed N. Baeshen, Ahmed Elazzazy, Ammar 

AL-Farga, and George Aggelis. "High-added value products from microalgae and 
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prospects of aquaculture wastewaters as microalgae growth media." FEMS Microbiology 

Letters (2020). 

9. Ghamdi, Ahmed, Fahad Alenezi, Misfer Algoferi, Mohamed Alhawas, Ammar AL Farga, 

and Mohamed Afifi. "A Review on the New Trends of Acrylamide Toxicity." Biomedical 

Journal of Scientific & Technical Research 27, no. 2 (2020): 20638-20644. 

10. Siddeeg, A., AlKehayez, N. M., Abu-Hiamed, H. A., Al-Sanea, E. A., & AL-Farga, A. M. 

(2020). Mode of action and determination of antioxidant activity in the dietary sources: 

An Overview. Saudi Journal of Biological Sciences. 

11. ALTamimi, J.Z., BinMowyna, M.N., AlFaris, N.A., Alagal, R.I., El-kott, A.F. and AL- 

Farga, A.M., 2020. Fisetin Protects Against Streptozotocin-Induced Diabetic 

Cardiomyopathy in Rats by Suppressing Fatty Acid Oxidation and Inhibiting Protein 

Kinase R. Saudi Pharmaceutical Journal. 

12. Ammar Alkhawlani and Ammar AL-Farga. Removal of chlorophenols compounds using 

treated Jatropha seed shells adsorbents: characterization and thermodynamic. Arabian 

Journal for Science and Engineering. Accept. 

13. Hasan, Sakena Taha, and AL-Farga Ammar. "How Can Cereal Items Boost Both Their 

Health Quality and Sustainability (Review Study)?." Annual Research & Review in 

Biology (2020): 85-90. 

14. Sulaiman, Mohamed GM, and AL-Farga Ammar. "Synthesis of Gum Arabic-g-polyaniline 

using diode laser." International journal of biological macromolecules 161 (2020): 848- 

853. 

15. ALTamimi, Jozaa Z., Nora A. AlFaris, Ammar M. Al-Farga, Ghedeir M. Alshammari, 

Mona N. BinMowyna, and Mohammed A. Yahya. "Curcumin reverses diabetic 

nephropathy in streptozotocin-induced diabetes in rats by inhibition of PKCβ/p66Shc axis 

and activation of FOXO-3a." The Journal of Nutritional Biochemistry 87 (2020): 108515. 

16. Aqlan, Faisal M., M. M. Alam, Abdullah S. Al-Bogami, Tamer S. Saleh, Mohmmad Y. 

Wani, Ammar Al-Farga, Abdullah M. Asiri et al. "Efficient electro-chemical sensor for 

sensitive Cd2+ detection based on novel in-situ synthesized hydrazonoyl bromide (HB)." 

Journal of Molecular Structure (2020): 129690. 

17. Ammar, Al‐ Farga, Hui Zhang, Azhari Siddeeg, M. V. M. Chamba, B. G. Kimani, 

Hinawi Hassanin, Mohammed Obadi, and Nabil Alhejj. "Effect of the addition of 



Page 15 of 40  

alhydwan seed flour on the dough rheology, bread quality, texture profile and 

microstructure of wheat bread." Journal of texture studies 47, no. 6 (2016): 484-495. 

18. AL-Farga Ammar, Hui Zhang, Azhari Siddeeq , Chamba M.V.M, and Nabil ALhejj. 

Physicochemical properties, phenolic acids and volatile compounds of oil extracted from 

dry alhydwan (Boerhavia elegana Choisy) seeds. Grasas Y Aceites - 66,3 -2015. 

19.  AL-Farga Ammar, Hui Zhang, Azhari Siddeeq , In Vitro Antioxidant Activity and Total 

Phenolic and Flavonoid Contents of Alhydwan (Boerhavia elegana Choisy) Seeds. Journal 

of Food and Nutrition Research– 5, 215-220 2014. 

20. Salih, Zakaria A., Azhari Siddeeg, Ammar Al-Farga, Rasha MA Mousa, S. A. Husam, and 

A. S. Al Zubair. "Physicochemical, Microbial and Sensory Characteristics of Yoghurt 

Processed by Adding Various Formulations of Gum Arabic and Guar Gum." Annual 

Research & Review in Biology (2020): 33-44. 

21. Siddeeg, Azhari, Zakaria A. Salih, Al-Farga Ammar, Nahid Salah Mohammed Saeed, 

Saad M. Howladar, and Fatima Omari Alzahrani. "Production of Peanut Milk and Its 

Functional, Physiochemical, Nutritional and Sensory Characteristics." Annual Research & 

Review in Biology (2020): 79-88. 

22. Ammar, Al-Farga, Mohammed Baeshen, Faisal M. Aqlan, Azhari Siddeeg, Moses VM 

Chamba, Mohamed Afifi, Yaaser Q. Almulaiky, and Aisha Alayafi. "Solvent effects on 

antioxidant activities and phenolic contents of the alhydwan (Boerhavia elegana choisy) 

seed flour." Journal of Food Measurement and Characterization (2018): 1-7. 

23. AL-Farga Ammar et al., Impact Of CMC And Alhydwan Seed Flour On Dough 

Rheological, Microstructure, Quality Characteristics And Delayed Staling Of Wheat 

Bread. Italian Journal Of Food Science. Accepted AL-Farga Ammar, Hui Zhang, Azhari 

Siddeeq et al. Alhydwan (Boerhavia elegana Choisy) seed flour:A new approach in bread 

staling- European Academic Research 6,6470-6,482,2015. 

24. Ammar AL-Farga et al., Chemical composition, oxidative stability, and sensory properties 
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