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Education and Certifications

e 2011; Ph.D., Horticulture, College of Agricultural Engineering, Damascus University,
Syria

e 2005; M.Sc., Horticulture, College of Agriculture, Ain Shams University, Egypt

e 2002; Diploma in Higher Education, Horticulture, College of Agricultural Engineering,
Damascus University, Syria

e 1999; B.Sc. Horticulture, College of Agricultural Engineering, Damascus University,
Syria

Work and Research Experience

e 2022 to present, Senior Research Associate, Postharvest Physiology, School of
Integrative Plant Science, Horticulture Section, Cornell University, Ithaca, NY 14853,
US.A.

e 2016 to 2022, Research Associate, Postharvest Physiology, School of Integrative Plant
Science, Horticulture Section, Cornell University, Ithaca, NY 14853, U.S.A.

e 2013- 2016, Postdoctoral Associate, Postharvest Physiology, School of Integrative Plant
Science, Horticulture Section, Cornell University, Ithaca, NY 14853, U.S.A.

e 2011- 2013, Researcher, Postharvest Science, Chair of postharvest department, General
Commission for Agricultural Research, Syria.

e 2007- 2011, Graduate Student (PhD) and Research Assistant, Postharvest Physiology,
Horticulture, College of Agricultural Engineering, Damascus University, Syria.

e 2010, Ph.D. Student Fellow at Hohenheim University, Stuttgart, Germany, Crop
Physiology of Specialty Crops (340 f), (3 Months) April- July/ 2010.

e 2002-2005, Horticulture, College of Agriculture, Ain Shams University, Egypt.
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e 1999-2002, Scientist in Biodiversity, Ministry of the Environment, Syria.

Professional Engagement

e 2021- Present: International Society for Horticultural Science ISHS (Member)
e 2020- Present: National Post-doctoral Association. (Member)

e 2018- Present: National Center of Faculty Development & Diversity (Member)
e 2018- Present: Extension Foundation (Member)

e 2017- Present: The New York Academy of Sciences (Member)

e 2016- Present: Great lakes Fruit Workers (Member)

e 2014 - Present: American Society for Horticultural Science

o 2022-2025 Committee member partnership development committee
o 2022- 2023 Chair of postharvest professional interest group
o 2021- 2022 Chair-elect of postharvest professional interest group

o 2021-2022 Chair of Intellectual Property Rights Professional Interest Group
o 2020- 2021 Secretary of postharvest professional interest group
Honors and Awards

. 2014-15, Scholar Rescue fund (IIE-SRF) two years for post-doctoral fellowship in
postharvest science, Cornell University.

. 2013, Islamic Development bank (IDB) one year Post-doctoral fellowship in postharvest
science, Cornell University IDB.

. 2010, German Academic Exchange Service (DAAD) scholarship, three months Ph.D.
Student Fellowship, Hohenheim University, Stuttgart, Germany.

. 2011, First class honor for Ph.D.

. 2002, Ministry of Higher Education Scholarship, three years M.Sc. program, Ain Shams
University, Egypt.

Experience in Peer-Reviewed Scientific Journals

e 2022-2024: Editorial Board Member for Journal of Fruit Research.

e 2017- Present: Editorial Board Member for Journal of Plant Science and Horticulture.

e Reviewer for Manuscripts in Postharvest Biology and Technology, Food Chemistry,
HortScience, HortTechnology, International Journal of postharvest technology and
innovation (IJPTI), Food Science& Nutrition, Crystals, Agronomy, Foods, Pakistan
Journal of Agricultural Research (PJAR), Journal of food processing and
preservation, Scientia Horticulturae, Agriculture (MDPI), BMC Plant Biology, Asia-

Pacific Journal of Science and Technology, New Zealand Journal of Crop&



Horticultural Science, PLOS ONE, Current Opinion in Biotechnology, Food quality
and Safety, Latin American Applied Research - An International journal, Foods,

Frontiers in Plant Science.

Experience in Grant Review
e Served on the 2021 SNIPS Small Grant Review Panel, SIPS, Cornell.
International Speaking Invitations

e 2022 October 26-27: ‘Overview of the Dynamic Controlled Atmosphere Storage of
fruit’. Food Safety and Nutrition, EXPO 2022, International conference on Emerging
Trends in Food Safety and Nutrition, Pakistan.

National Speaking Invitations

e 2021 March 4: ‘Development of Prediction Models for Bitter Pit in 'Honeycrisp'
Apples’. Postharvest Professional Interest Group webinar’s series, American Society

for Horticultural Science (ASHS).
Statewide Speaking Invitations

e 2022 May 2: ‘Managing Postharvest Physiological Disorders in some NY Apple
Cultivars’. Cornell University, Horticulture Section seminar series.

e 2019 January 16: ‘Bitter Pit Management in ‘Honeycrisp’ Apples’. Empire State
Producers Expo, Syracuse, NY.
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doi.org/10.1016/j.postharvbio.2019.01.009

Al Shoffe, Y., Shah, A.S., Nock, J.F., Watkins, C.B. 2018. Acetaldehyde and ethanol
metabolism in relation to conditioning effects on soft scald development in ‘Honeycrisp’
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Conference Proceedings
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Acta Horticulturae. 1275: 341-348 doi.org/10.17660/ActaHortic.2020.1275.47
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enhance stress watercore loss in ‘Jonagold’ apples during shelf-life period. HortScience
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