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English language (written, reading and spoken-excellent) and French language
(reading, spoken-fair).

Working knowledge in food microbiology, food safety and risk assessment:

(a) International Organizations as a Consultant with:

World Health Organization (Foodborne Disease Burden Epidemiology Reference
Group, FERG) from 2007 to 2014 and Joint Food and Agriculture Organization /

World Health Organization (FAO/WHO) Expert Committee on Food Additives
(JECFA) from 2012 to 2020; 2023-2027.
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(b) Visits to laboratories, training/reference centres facilitated my acquisition of
practical knowledge and experience with respect to current equipment and
protocols for use in microbiological contaminants in food and feed and mycotoxins
and biotoxins in food and feed. The centres and laboratories visited included
among others:

Department of Food Science and Biotechnology, University of Johannesburg, 2016
and 2018

Central Food Technological Research Institute, Mysore, India, April-August, 1996.
National Institute of Biosciences and Human-Technology, Tsukuba, Japan, 1994.

Department of Food Science, University of British Columbia, Vancouver, B.C.
Canada, July-Sept 1990 and July -Sept 1991; July-Sept, 1992

Robert von Ostertag Institute, Berlin, Germany ,1988.
Department of Microbiology, University of Surrey, Guildford, UK, 1987.

Department of Food Science and Biotechnology, University of Johannesburg, 2016
and 2018

Central Food Technological Research Institute, Mysore, India, April-August, 1996.
National Institute of Biosciences and Human-Technology, Tsukuba, Japan, 1994.

Department of Food Science, University of British Columbia, Vancouver, B.C.
Canada, July-Sept 1990 and July -Sept 1991; July-Sept, 1992

Participation in Nigeria’s Food Safety Committees

Working experience in food safety was acquired through active participation in the
meetings and programmes of the General Purposes Sub-Committee of the National
Codex Committee on Food Hygiene from 2006 to 2011 and as the Chairman,
Committee for the Review of Nigeria’s Food

Safety Policy, Federal Ministry of Health, Abuja, Nigeria.

| acquired some knowledge in food safety as Nigeria’s Representative at the African
Codex Experts Technical Meeting, Codex Committee on Food

Hygiene (CCFH) under the Project, ‘Participation of African Nations on Sanitary and
Phytosanitary Standard —Setting Organization (PAN-SPSO),



Teaching and Research Works:

In the Department of Bioscience, Dominion University, KM 24 Lagos-lbadan Express
Way, Ibadan, Nigeria, | am currently teaching Introduction to Microbiology; Basic
Techniques in Microbiology and Food Microbiology.

From 1987 to November 22, 2019, | taught and carried out research activities in
Food Microbiology and Food safety in the Department of Food Technology,
University of Ibadan, Ibadan, Nigeria.

Generally, | teach the following courses to undergraduates and postgraduate
students both within and outside Nigeria:

Food microbiology and Food Safety
Environmental microbiology

Medical microbiology

Medical parasitology

Meat technology/science

Food quality control/plant sanitation (Food Quality Management)
Fermentation technology/Industrial microbiology
Food biotechnology

Food Security and Sustainable Agriculture
Research Methodology

Animal Experimentation and Research Technology

MEMBERSHIP OF PROFESSIONAL SOCIETIES

American Society for Microbiology, Membership ID 38712489

Nigerian Society of Food Science and Technology

JOURNAL EDITORIAL MEMBERSHIP

Editor-in -Chief, American Journal of Food Technology (USA).

Editor-in-Chief, Journal of Food Resource Sciences(USA)

Editor-in-Chief, Microbiology (USA).

Regional Editor-Africa- International Journal of Public Health, Nutrition and Food

Safety (UK)
Regional Editor, Bacteriology Journal.



Member, Editorial Advisory Board, Canadian Journal of Applied Sciences (Canada).
Member, Editorial Board, Current Research in Nutrition and Food Science.

Member, Editorial Board, International Journal of Biochemical and Biomedical
Research.

Member, Editorial Board, European Journal of Nutrition and Food Safety (UK).
Member, Editorial Board, Journal of Food Biotechnology and Research
Member, Editorial Board, Advances in Food Science and Engineering, (Spain)

Member, Editorial Board, Food Science and Nutrition Technology.
Member, Editorial Board, Acta Scientific Nutritional Health
Member, Editorial Board, Journal of Biochemical and Microbial Toxicology.

Member, Editorial Board, Journal of Food and Nutrition Research

Member, Journal of Applied Pharmacy.

Member, Editorial Board, Food and Health (USA).

Member, Editorial Board, Current Research in Microbiology (USA).

Member, Editorial Board, Microbiology Journal (USA).

Member, Editorial Board, Journal of Food, Agriculture and Environment, (Finland).
Member, Editorial Board, Bacteriology Journal (USA).

Member, Editorial Board, Research Journal of Microbiology (USA).

Ex-Associate Editor, Nigerian Food Journal-official Journal of the Nigerian Institute
of Food Science and Technology.

Ex-Associate Editor, Journal of Applied Science, Engineering and Technology,
Faculty of Technology, University of Ibadan, Ibadan. Nigeria.

JOURNAL REVIEWER:

Journal of Food Quality

Food and Public Health



Science Alert
Journal of Food Safety

European Journal of Nutrition and Food Safety
Comprehensive Reviews in Food Science and Food Safety

Journal of Cereal Science

Elsevier Toxicon

Journal of Applied and Environmental Microbiology
International Journal of Food Science and Nutrition and Engineering
Food Control

Human and Experimental Toxicology

International Journal of Food Studies

Wiley Mycoses

African Journal of Food Science

African Journal of Biotechnology

African Journal of Microbiological Research

African Journal of Agricultural Research

Journal of the Science of Food and Agriculture (UK)
International Journal of Food Science and Technology (UK)
International Journal of Food Properties (UK)

The Journal of Physical Chemistry (UK)

Food and Chemical Toxicology

International Food Research Journal (Malaysia)



Assets (University of Agriculture, Abeokuta, Nigeria)
Journal of Agric. Sci. and Technol. (Univ. of Agric. Makurdi, Nigeria)
Tropical Veterinarian (Official Journal of Nigerian Vet. Medical Association)

Journal of Applied Science, Engineering and Technology, Faculty of Technology,
University of Ibadan, Nigeria
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| have working experience with the following: Microsoft Office; Microsoft Excel
and Microsoft Power Point.
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