CURRICULUM VITAE

	1. Family Name:
	Hyseni

	2. First Name:
	Bahtir

	3. Nationality:
	Albaninan

	4. Citizenship:
	Kosovar

	5. Date of Birth
	23.07.1989

	6. Gender: 
	Male

	7. Contact details: 
	

	Email:
	bahtirhyseni@gmail.com;  bahtir.hyseni@umib.net 

	Tel:
	044561660

	Date of  form:
	05.01.2022

	
	

	8. Education Degree:
	

	Institution:
	University of Pristina; Faculty of Geoscience and Technology 

	Degree Date:
	08.09.2011

	Degree : 
	Bachelor of Technology

	
	

	Institution:
	University of Pristina; Faculty of Geoscience and Technology

	Degree Date:
	07.02.2014

	Field: 
	Technology engineer of food Technology 

	Degree/ Master 
	Master of Technology

	
	

	Institution:
	Yeditepe University,

	Degree Date:
	05.07.2021

	Field:
	Biotechnology department 

	
Doctorate work:
	Production of enzyme for food industry via solid state fermentation and optimization of process condition 

	Degree / Doctorate : 
	Doctor of Philosophy (PhD)

	
	

	9. Academic Degree:
	Teaching assistant

	Institution:
	Faculty of Food Technology

	Degree Date:
	19.11.2013

	
	

	9.1. Academic Degree:
	Teaching assistant

	Institution :
	Faculty of Food Technology

	Degree date :
	25.11.2014

	
	

	9.2. Academic Degree:
	 Teaching Assistant

	Institution :
	Faculty of Food Technology

	Degree date :
	10.10.2017

	
	

	9.3. Academic Degree:
	 Teaching Assistant

	Institution :
	Faculty of Food Technology

	Degree date :
	01.12.2020

	
	

	9.3. Academic Degree:
	 Professor Assistant

	Institution :
	Faculty of Food Technology

	Degree date :
	30.12.2021

	
	

	10. Work experience record:	

	Dates:
	10.10.2013-31.10.2013

	Location:
	Lipjanë

	Name of the Institution:
	Bonita

	Position:
	Chief of chemical and microbiological laboratory in Bonita company for water and beverage production

	
	

	11. Scientific Publications:

	Scientific journal 

	Title of paper
	Journal name
	Year / Volume / Pages

	1. Bahtir Hyseni, Flora Ferati, Fatos Rexhepi, Rifat Morina, Ylberinë Baliu, Shkëlqim Hyseni, Aida Rushiti, Sabri Hajdini, Emrah Nikerel; Isolation and Characterization of Microorganisms for Protease Production from Soil Samples from Kosovo and Testing the Enzymes in Food Industry Application
	Journal of Environmental Treatment Techniques
	2020/8/687-693

	2. Ylberina Baliu, Bahtir Hyseni, Shkelqim Hyseni, Aida Rushiti, Flora Ferati, Fatos Rexhepi, Rifat Morina, Emrah Nikerel; Isolation and characterization of natural protease producers of  Bacillus spp. from soil samples
	UBT Knowledge Center
	2018

	3. Alush Musaj, Dafina Llugaxhiu, Bahtir Hyseni; Detection of Salmonella in eggs
	Journal of International Environmental Application and Science
	2018/13/1-7

	4. Alush Musaj, Dafina Llugaxhiu, Bahtir Hyseni; Activated sludge process for Dairy wastewater treatment using SBR reactor
	Journal of Mountain Agriculture on the Balkans
	2018/21/65-79

	5. Bahtir Hyseni, Ali Ozhan Aytekin, Emrah Nikerel,  Solid State Ferementation for Enzyme production for Food Industry
	Journal of Microbiology, Biotechnology and Food Science 
	2018/7/ 615-622

	6. Alush Musaj*, Bahtir Hyseni, Valdet Gjinovci, Festim Rexhepi Detection of antibacterial substances regarding the residues in raw milk
	Journal of Mountain Agriculture on the Balkans,
	2018, 21 (3), 57-64

	7. Alush Musaj, Arife Gashi, Dafina Llugaxhiu*, Bahtir Hyseni, Determination of heavy metals in hen’s eggs in Kosovo
	Journal of Mountain Agriculture on the Balkans
	2018, 21 (3), 80-90

	8.  Rifat Morina, Bahtir Hyseni, Alush Musaj*; Effects of nitrates and chilli peppers on stability of meat products
	Albaninan Journal of Agriculture and science
	2017, 2,  3

	9.  Bahtir Hyseni*, Alush Musaj; Heavy metals in raw milk in Mitrovica
	Albaninan Journal of Agriculture and science
	2014,1, 4

	10.   Valmire Voca , Alush Musaj, Afete Musliu, Bahtir Hyseni, Liridona Fejza; Identification of Pathogens in Animal Products Caused by the Environment
	J. Int. Environmental Application & Science
	2013/8 (2)/171-173


	11.      Bahtir Hyseni , Alush Musaj, Afete Shala-Musliu, Valmire Voca, Liridona Fejza;  Environment as a Factor in the Composition of the Fruit and the Effect of Composition, Processes and Ingredients in the Durability of Preserved Products
	J. Int. Environmental Application & Science
	2013/8 (1)/ 99-102

	

	12. Abstracts from the International and National Conferences 

	Title of paper
	Journal name
	Year / Volume / Pages

	Bahtir Hyseni, Leonita Salihu, Dafina Llugaxhiu, Alush Musaj, Production of α-amylase and Saccharomyces cerevisiae from by-products of Chips industry 
	3rd International  Conference on  Agriculture and Life Scienced
	2021

	Dafina Llugaxhiu, Gresa Deva, Bahtir Hyseni, Alush Musaj, Assessment of factors affecting the quality of confectionary products 
	3rd International  Conference on  Agriculture and Life Scienced
	2021

	Bahtir Hyseni, Flora Ferati, Fatos Rexhepi, Rifat Morina, Ylberina Baliu, Aida Rushiti, Shkëlqim Hyseni; Izolimi i baktereve prodhuese të Amilazës

	Java e Shkences 2018
	2018

	Alush Musaj, Përparim Birinxhiku, Bahtir Hyseni*; Indication of Temperature and Time during Storage in Shelf Life of Pasteurized Milk, by using Response Surface Methodology
	Proceedings book of UBT international Conference
	2017

	Bahtir Hyseni*, Rifat Morina, Alush Musaj; Complex media and genetic manipulation for improvement and production of new product by Klyveromyces marxianus
	International Conference GREDIT2016 Skopje,31.03 and 01.04.2016 University of St.Cyril and Methodius
	2016

	Alush Musaj,Valdet Gjinovci, Dilaver Salihu, Bahtir Hyseni; Identification of Salmonella spp. in cow fresh milk during the production of craft ice-cream 
	VII International Conference of Young scientists, Section of Technologies
	2017

	

	13. Training– Courses

	Year
	Courses

	2022
	Fems Summer School on Microbiology Education- Federation of Europian Microbiological Societies

	2017
	Erasmus +, Holandë,  Van Hall Larenstein University of Applied Sciences, A week of training in milk and whey treatment  

	2016
	Yeditepe University, Genetic ve Bizonuhendislik,  HPLC, Stamboll

	2016
	Training for waste water treatment

	2013
	Milk processing for cheese and yogurt making

	2007
	Cambridge course for English language

	
	

	

	14. Professional projects
	
	

	Title of project:
	Place
	Year

		Ecodairy / Center of Expertise
	Mitrovicë
	2017

	Isolation of Bacillus bacteria from soil sample for production of protease form Food Industry residues
	Ministry of Education 
Pristina
	2017

	Erasmus + project  Staff exchange In University of Van Hall Larenstein
	Netherlands 
	2017

	Erasmus + project  Staff exchange In University of Van Hall Larenstein
	Netherlands
	2019

	Erasmus + projekt, Menaxher në projektin Dual Curricula – 
Study and Work Practice in Agriculture and Food Safety 
	Finland 
Gjermani 
Shqipëri
	2021

	

	15.  Professional commission

	Nr.
	Degree Levels
	Position/Candidate/Year

	1
	Bachelor
	Anëtar/Përparim Birinxhiku/2017

	2
	Bachelor
	Anëtar/Arijana Osamani/2017

	3
	Bachelor
	Anëtar/Nora Bicaj/2018

	4
	Bachelor
	Anëtar/Shkëlqim Hyseni/2018

	5
	Bachelor
	Anëtar/Afërdia Osmani/2018

	6
	Bachelor
	Anëtar/Gonxhe Kajtazi/2018

	7
	Bachelor
	Anëtar/ Nasip Hasku/2019

	8
	Bachelor
	Anëtar/ Arjeta Zymeri/2019

	9
	Bachelor
	Anëtar/ Shqipe Mehmeti/2019

	10
	Bachelor
	Anëtar/ Valdrin Ramadani/2020

	11
	Bachelor 
	Anëtar/ Besarta Paci/2021

	12
	Bachelor
	Anëtar/ Fatjona Istrefi/2021

	13
	Bachelor
	Anëtar/ Arbnora Peci/2021

	

	15.1 PhD Studies

	Nr.
	Degree Levels
	Position/Candidate/Year

	
	
	

	
	
	

	
	
	

	
	
	

	

	Nostrification of PhD Diplomas

	Nr.
	Candidate
	Title of PhD

	
	
	

	
	
	

	
	
	

	



	Books

	Nr
	Author
	Book titles

	1.
	
	

	2.
	
	

	Scripts

	Nr
	Author
	Script titles

	1.
	
	

	

	16.  Review paper

	Nr.
	Journal name
	Title of paper

	

	17. Additional information:

	Organizational skills and competences:
	Cooperative, hard worker  

	Computer skills and competences:  
	Microsoft Office, R, EdRaw Max

	Language skills: (1 to 5: 1 lowest - 5 fluent)

	Language.
	Speaking
	Writing
	Reading

	English
	5
	5
	5

	Turkish
	2
	2
	3

	

	Awards and Membership:
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