
ABSTRACT OF THE PROPOSAL 

The core aim of my proposal which will be submitted to ESIP Call will be based on the use 
of bacteriocin (s) to combat pathogenic bacteria in the raw milk intended for processing 
cheese. Moreover, Specific bacteriophages free or capsulated will also be studied alone or 
in combination with bacteriocin(s). This part of study will be carried out in my laboratory at 
NRC in Egypt by the research team. The mandatory Spanish company will be asked to 
provide the Egyptian PI with available data related to the pathogenic bacteria that may 
be present in their raw milk supply. If not available then we will need to take raw milk 
samples and analyze in their R&D laboratory. After that we will process batch cheese 
from raw milk in both Egyptian and Spanish partners applying results achieved from my 
research. Therefore, I need an interested Spanish company in dairy sector. According to my 
previous knowledge, I know that Asturias province in the north west of Spain has many 
dairy companies. However, I did not have any contact or name of specific factory either in 
Asturias or other Spanish provinces.  

On the other hand, from my already study that I had performed in my laboratory with 
pomegranate juice as non-dairy probiotic drink supplemented with bioactive compounds 
originated from pomegranate seed and probiotic bacteria that  proved to exert beneficial 
health effect on consumers could be produced. Therefore, another interested Spanish 
company in the sector of beverage may benefit from my study.  
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*Business Sector:  Food and beverage. 

*Company mission or core functions: To provide consumers with highest possible quality 
food and beverage products, satisfying their styles consumption demands and quality 
aspirations. 

*Date of Establishment: May, 04, 1997. 

*Ownership and stock exchange: Listed on the Egyptian stock exchange since 2016 under the 
symbol (OLFI .CA). 

*Total number of employees: 500. 

*Number of employees in R&D: 15. 

*Cheese, pasteurized milk, yoghurt and fruit juice. 

*Company core technical competences: Engineers, technical personals, managers. 

*Key R&D programs and activities: Production of probiotic; cheese, yoghurt and fruit 
drinks. 

*Examples of accomplishments: The previous products are under development with the 
National Research Centre with collaboration of Dr. Salem Abd El Ghani. 

*Company strategic orientation: More export competence for the food products of the 
company. 

Website: www.obourland.com 

Company Name: Obour Land for Food Industries, S.A.E. 

The logo of the company was included at the top of the page. 
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