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ACADEMIC DEGREES WITH DATE 
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INSTITUTIONS ATTENDED WITH DATE 
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 National Association of University Women 
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PRIZES, HONOURS, NATIONAL AND INTERNATIONAL RECOGNITION 

 Federal Government Scholarship Award for Ph.D. Programme in 2003/2004 

COURSES TAUGHT 

 FST 201 Intro. to Food Sc. & Tech.  
 FST 202 Food Bio-Chem.  
 FST 403 Fruits & Veg. Processing  
 FST 407 Food Product Development  
 FST 504 Food Commodity  
 FST 510 Raw Material & Industrial.  
 FTD 707 Human Nutrition I 
 FTD 714 Human Nutrition II  
 FST 719 Roots and Pulses Technology  
 FST 718 Advance Food Product Development.  

 



RESEARCH CONDUCTED 

 “Quantitative effect of piliostigma thonnigii and Khaya ivorensis leaves as local preservatives on 

the quality of traditional dry –yam” sponsored by NUTRICIA RESEARCH FOUNDATION The 
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