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CONTACT
+39 351 584 5858

samer__fares@hotmail.com
France, Paris

VOLUNTEER EXPERIENCE

Construction work and activities animator
N'Djamena, Chad  

Rehabilitation of the
juvenile correction facility 
Fanar, Lebanon

2014-2017

2015

SKILLS
Linguistic
Fluent (Arabic, French, English)
Beginner (Italian)
 
Microsoft
Word, Excel, PowerPoint 
 
Administration 
Project management, Teamwork, Adaptability,
Flexibility, Quality Control 

INTERESTS

 

Basketball, Skiing, Travelling, Films & music, Cooking,
Volunteering, Scouting, Camping

EDUCATION

2018-2019
Free University of Bolzano (UNIBZ), Italy
MSc. Food Sciences for Innovation and Authenticity

Academic projects:
Chemical contaminants in red meat: Environmental Chemistry
Aquaculture and Fisheries - value chain and blue growth
OMGBUGZ - Food additives

 2014-2018
Holy Spirit University of Kaslik (USEK) - Kaslik, Lebanon
BSc. Engineering Sciences - Food Engineering
 
2017
UniLaSalle - Beauvais, France 
Food & Health Engineering, Exchange Program

Academic project:
Industrial process and quality study of Nestlé's "Babivanille"

2014
Collège des Saints Coeurs - Ain Najm, Lebanon
Baccalaureate in Life Science

EXPERIENCE
2018 (1 mo)
Lebanese Agricultural Research Institute (LARI) - Fanar, Lebanon
Analysis of dairy products, Physico-chemical analysis of water, Study
of the bacteriological quality of water

2017 (2 mo)
Blackrock - Ribs Bar - Broumana, Lebanon
Waiter

 
 
 
 

TRAININGS & WORKSHOPS

2016
On-Site Visits of Local Food Industries - Lebanon
Discovery of the production and quality processes in multiple companies,
such as : Nestlé, Fantasia Chips, Dairy Khoury, IXSIR Winery

2015
GCHERA World Conference - Lebanon 
Three-day conferences under the theme of nutritional security and environmental
sustainability

2019
"Mahidana Project" AIESEC UNILA in collaboration with Coca Cola -
Lampung, Indonesia  
Environmental project with a focus on spreading awareness, waste management,
plastic issues and the method of Recycling, Reduction & Reuse.

2019-2020
Technical University of Munich (TUM), Germany
MSc. Specialization in Food Packaging (ERASMUS)

2020-2021
Technical University of Munich (TUM), Germany
Master thesis in "Applying the novel microwave technology using
semiconductor for food pasteurization"


