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Short profile   

Dr. Adekoyeni Oludare Olumuyiwa is an academic and researcher with nearly two decades of 
experience in Food Science and Technology. He currently serves as the Programme Leader for the Food 
and Nutrition Research Programme at the Institute of Food Security, Environmental Resources and 
Agricultural Research (IFSERAR). He is anchored in the Department of Food Science and Technology 
at the Federal University of Agriculture, Abeokuta, Nigeria. 
His research focuses on food processing, post-harvest technology, nutrition, and food safety. Notably, 
his scholarly work has contributed significantly to upgrading Nigerian rice varieties to enhance their 
quality and market competitiveness against imported brands. He expanded his work into food product 
development and value addition, utilisation of underutilised crops to create sustainable and healthy 
alternatives. In post-harvest studies his findings attenuates from processing, quality control, preservation 
and storage stability to achieve food security. 
As an established research leader, he has served as both Principal Investigator and Co-Investigator on 
numerous grant-funded initiatives. This includes his impactful work with the Global Alliance for 
Improved Nutrition (GAIN) team, where the team evaluated compliance with mandatory industrial food 
fortification and validated i-check devices for rapid micronutrient analysis. Additionally, he has been 
actively involved in several Institutional Based Research funded by TETFUND.  
He teaches and supervises both undergraduate and postgraduate students. He has published 44 articles in 
reputable local and international journals, as well as 10 edited conference proceedings. An active 
professional member of the Nigerian Institute of Food Science and Technology (NIFST), he continues 
to drive advancements in local and global food systems 
. 
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         19   Membership of Academic & Professional Bodies: 
 

(i) Member, Nigerian Institute of Food Science and Technology 

(ii) Member, International Society for Tropical Root Crops- 
African Branch 

(a) Educational Institutions Attended (with dates) 

 Institutions                                                                                    Qualifications            Dates 
(i) University of Ibadan, Ibadan, 

Oyo State. 
Ph.D Food Technology 2009 to 2014 

(ii) University of Ibadan, Ibadan, 
Oyo State. 

M.Sc Food Technology 2004 to 2007 

(iii) Federal University of 
Agriculture, Abeokuta, Ogun 
State. 

B.Sc Food Science and 
Technology 

1996 to 2001 

(iv) Federal College of Education, 
Abeokuta, Ogun State. 

National Certificate in 
Education (Agricultural 
Science) 

1993 to 1996 

(v) Owode High School, Owode 
Egba, Ogun State. 

West African Senior 
School Certificate 

1986 to 1992 

(vi) All Saints Primary School, 
Owode Egba, Ogun State. 

Primary School Leaving 
certificate 
 
 

1980 to 1986 

    
    
    
    

 
 
 
 
 
 
 
 
 
 
 
 

    
    
    
    
    
16 Research area:  Food processing and post-harvest technology   
17 Awards received   
      
18  Career Progression   
(a)  Teaching and Research   
(i)  Reader –Institute of Food Safety, Environmental Resources and          2024 to date 
   Agricultural Research/ Food Science and Technology, Federal     
   University of Agriculture, Abeokuta.   
(ii) Reader- Department of Home Science and Management, 2020 to 2024 
  Federal University Gashua, Yobe State.   
(iii) Senior Lecturer- Department of Home Science and 2016 to 2020 
  Management, Federal University Gashua, Yobe State.   
(iv) Lecturer I– Department of Food Science and Technology, 2015 to 2016 
  Federal University Dutsinma, Katsina State, Nigeria.   
(v) Lecturer II - Department of Food Science and Technology, 2012 to 2015 
  Bells University of Technology, Ota, Ogun State, Nigeria.   
(vi) Assistant Lecturer - Department of Food Science and 2011 to 2012 

  Technology, Bells University of Technology, Ota, Ogun State, Nigeria.   

(vii) Research Associate – Central University Teaching Research 2009 to 2011 

  Laboratory, Bells University of Technology, Ota, Ogun State, Nigeria.   
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(iii) Member, Teachers Registration Council of Nigeria (TRCN). 
 
  

20 Selected Relevant Conferences Attended   
(i) The 1st International Conference on Climate-Smart Agriculture 2025 held at the Federal  
 University of Agriculture, Abeokuta (FUNAAB) between December 10 to 12th, 2025..  
 Comparative evaluation of chemical deposits on grilled meat processed with firewood and 

charcoal of Anoigessus leiocarpus and Tectona grandis. 
  
(ii) The 2nd International Conference of Food Science and Human Ecology (ICOFHEC) and 
 Exhibition of College of Food Science and Human Ecology, Federal University of  
 Agriculture, Abeokuta held between 3rd to 6th March, 2025 at Red Chamber, Senate  
 Building, FUNAAB, Abeokuta. Physical, Proximate Composition and Sensory Properties 
 of Cookies from Cocoyam-Wheat Flour Blends. 
  
(iii) The 48th Conference of Nigerian Institute of Food Science and Technology, Government  
 House, Kano, Nigeria, Monday, 14th to Friday, 18th October, 2024 at Coronation Hall, 
  Government House, Kano. Comparative Assessment of Chemical Components of Wood  
 and Deposits on Smoked Camel Meat 
  
(iv) The 9th Regional Food Science and Technology Summit (ReFoSTS) of Nigerian Institute  
 of Food Science and Technology Western Chapter held between 5th to 8th June, 2023 at  
 DLK Event Centre, Abeokuta, Ogun State. Thermophysical and Functional Properties of  
 Unripe Plantain and Water Yam Composite Flours. 
  
(v) The 40th Conference of Nigerian Institute of Food Science and Technology, Government  
 House, Kano, Nigeria, 24 to 26 October, 2016 at Coronation Hall, Government House,  
 Kano State. Microbiology and sensory qualities of tomato seed flour incorporation  
 in bread.  
  
(vi) The 12th International Symposium of International Society for Tropical Root Crops  
 ISTRC African Branch, Alisa Hotel, Accra, Ghana, 30th September to 5th October, 2013.  
 Quality indices of cassava starch as affected by variety and maturity age. In:  
 Competitiveness of Root Crops for Accelerating Africa’s economic Growth. 
  
(vi) The 16th Triennial Symposium of International Society for Tropical Root Crops ISTRC,  
 Federal University of Agriculture, Abeokuta, Nigeria, 23rd to 28th September, 2012.  
 Mathematical modelling of some thermophysical and engineering Properties of Cassava  
 Starch. In: The Roots and Tubers of Development and Climate Change. 
 Cocoyam-Wheat Flour Blends. 

 
21 Selected publications 

 
 
1. f * Adekoyeni, O. O., Gbadegesin, S.A., Adegoke, A.F., Omohimi, C.I., Ojure, 
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M. A. (2026).  
Comparison of physicochemical, mineral and microbiological quality of tomato 
paste produced from fresh tomatoes (Solanum lycoperscum) cultivated in soil-
based and soilless. Nigerian Journal of Nutritional Sciences. 47(2):62-73. A 
SCImago-indexed Journal Published by Nutrition Society of Nigeria. 
 

2. *Adekoyeni, O.O, Adegoke, A.F, Jackson, V Eveso, M.O, Yohana, M (2026). 
Comparative physico-chemical properties, amino acids and volatile components 
of yoghurt produced from cow, goat, and camel fresh milk. FUDMA Journal of 
Agriculture and Agricultural Technology, 12(1):46-54. A Faculty based Journal 
Published by the Faculty of Agriculture and Agricultural Technology, Federal 
University Dutsinma, Available online at 
https://doi.org/10.33003/jaat.2026.1201.07 
 

3. f*Adegoke, A.F., Makinde, D.A., Omidiran, A.T, Adekoyeni, O.O, Adeniran, 
O.E, Olatunde, G.O., and Shittu, T.A. (2026). Storage stability of cabinet dried 
egg white, egg yolk, and whole egg powders under accelerated storage 
conditions. Journal of Food and Environment Safety, 25(2): 129 – 140. A 
Scopus-indexed Journal Published by Faculty of Food Engineering, Ştefan cel 
Mare University of Suceava, Romania. Available online at 
www.fia.usv.ro/fiajournal 

4. f*Adekoyeni, O.O., Adegoke Adekola Felix, Lami, J., Sunday, M.O, Salako, 
S.G and Ayano,A.E. (2025). Quality assessment and microbial stability of bread 
produced from inclusion of commercial fish/meat fillings in dough. Acta 
Periodica Technologica, 56: 377-388. A Scopus i n d e x e d  Journal 
P u b l i s h e d  b y  University   of   Novi   Sad, Poland. Available online 
at https://doi.org/10.2298/APT250412026A 

5. *Adekoyeni, O.O. Adegoke, S.G., F. Jafiya, Obiana, U.V., Iliya, S (2025). 
Physical, chemical and sensory qualities of minced rabbit meat bread. Nigerian 
Food Journal, 43(2):45-52. A Society-based Journal Published by Nigerian 
Institute of Food Science and Technology. 

6. *Adekoyeni, O.O., Mamman-Nur, U., Adegoke, A. F. and Lumboa, H (2025). 
Assessment of baking and frying methods on nutritional and sensory qualities of 
masa produced from blends of millet and doum flour. Bayero Journal of Pure 
and Applied Sciences, 18(2). A Faculty of Pure and Applied Science, Bayero 
University Kano, Nigeria. Available online at  
http://dx.doi.org/10.4314/bajopas.v18i2.22 

7. f⁕Adegoke, A. F., Oke M. O., Oriola K. O., Adekoyeni, O. O., Sanni, L. O., 
and Adebowale, A.(2024): Experimental studies of a hybrid peeling process for 
cassava roots, Agricultural Engineering International: The International 
Commission of Agricultural Engineering (CIGR) Journal, 26 (3):170-185. A 
Scopus Indexed Society-based Journal Published by International Commission 
of Agricultural Engineering (CIGR), Canada. Journal AgricEngInt: CIGR 
Journal Open access. Available online at http://www.cigrjournal.org 

8. *Adekoyeni, O.O., Umar, H.A., Adegoke, A.F., Salako, S.G (2023). Effect of 
variety and processing methods on nutrients retention of tuwo (mashed rice) 
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prepared from rice. Nigeria Journal of Horticultural Society, 27(4): 144 – 
148. A Society based Journal of Nigerian Institute of Horticultural Society of 
Nigeria. Available online at  
https://www.researchgate.net/publication/380530624 

9. f⁕Adegoke, F.A, Oke, M. , Oriola, K. and Adekoyeni, O.O.., Sanni, L.O. 
(2023). Evaluation of cassava peeling machine using dimensional analysis 
technique. Mandanao Journal of Science and Technology, 21(2): 1-27. A 
Scopus Indexed Journal of University of Science and Technology of Southern 
Philippines. Available at  
https://mjst.ustp.edu.ph/index.php/mjst/article/view/1710/267 

10. Zangina, A.M., Adekoyeni. O.O.and Fadipe, E.O. (2023). Effect of home-made 
formula on growth performance of malnourished pre-school children (24-36 
months of age) in Yobe State Nigeria. European Journal of Nutrition & Food 
Safety, 15(8): 100-107. Published by SCIENCEDOMAIN international. 
Available at https://doi.org/10.9734/ejnfs/2023/v15i81330. 

11. f*Adegoke, A. F, Ajala, P., Omohimi, C., Adebowale, A., Kajihausa, O., 
Adekoyeni, O.O, John, E. and Sanni, L.O (2022): Evaluation of 
Physicochemical, Functional and Sensory Qualities of Ofada Rice (Oryza sativa 
L.)- Sweet Potato (Ipomoea batatas Lam)-Wheat (Triticum aestivum) Cake. 
Nigerian Journal of Nutritional Sciences. 43(2): 99-109. A SCImago-indexed 
Journal Published by Nutrition Society of Nigeria. Available at 
https://www.ajol.info/index.php/njns 

12. Adekoyeni, O.O., Sikiru, S.G., Baba,Z.D. and Orede, V.O. (2022). 
Nutritional and 
shelflife of moi-moi in biodegradable material treated with natural spice (garlic). 
Journal of Basic and Applied Scientific Research, 12(1)1-6. 
 

13. *Adekoyeni, O.O., Jafiya, L, and Ajayi, F.F. (2021). Assessment and factors 
influencing proteins in lactation stages of human breast milk in Yobe State 
Nigeria. Journal of Annual Research and Review in Biology, 36(10); 128-
141. Published by Sciencedomain International. Available online at 
https://doi.org/10.9734/arrb/2021/v36i1030442 

14. *Adekoyeni, O.O. and Abdulhamid E. (2020). Feasibility and Economic 
Analysis of Bread Production in Gashua, Yobe State, Nigeria. Journal of 
Agriculture and Food Sciences Research, 7(2), 125 – 130. Published by the 
Asian Educational Journal Publishing Group. Available online at 
DOI:10.20448/journal.512.2020.72.125.130 

15. Ogori, A.F., Orede. V.O, Adekoyeni, O.O, Ajayi, F.F. (2021), Quality 
assessment of hydroponically stored watermelon and cucumber fruits. Journal 
of Food Technology and Preservation, 5(5): 1-5. 

16. *Adekoyeni, O.O., Adegoke, A. F. and Ajayi, F.F. (2019). GC-MS analysis and 
identification of pharmacological components of doum palm nuts. Nigerian 
Journal of Scientific Research, 18(5):571-579. A Journal Published by the 
University of Ahmadu Bello University (ABU), Zaria, Nigeria. 
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17. f⁕Adekoyeni, O.O., Akinoso, R. and Adegoke, A.F., Fagbemi, F.A.(2018). 
Effects of storage and processing parameters on pasting properties of ofada for 
production of boiled and mashed rice. Czech Journal of Food Science, 36, 239 
– 245. A Scopus-indexed Journal Published by the Czech Republic Academy of 
Agricultural Sciences. Available online at https://doi.org/10.17221/121/2017-
CJFS 

18. f Adekoyeni, O.O., Adegoke, A.F., Ayano, A.E. (2018). Nutritional, functional, 
sensory and microbial qualities of wheat-tomato seed flour bread. Carpathian 
Journal of Food Science and Technology, 10(3), 47- 56. A Scopus-indexed 
Journal Published by North University of Baia Mare, Romania. 
A v a i l a b l e  o n l i n e  a t   
https://www.researchgate.net/publication/332140314 

19. Adekoyeni, O.O. and Adeboye, A.S. (2018). Effect of storage duration and 
processing parameters on some cooking properties of ofada rice. Turkish 
Journal of Agriculture-Food Science and Technology, 6(11), 1550 - 1555. 
A Journal Published by The Turkish Science and Technology Publishers 
(TURSTEP). Available online at https://doi.org/10.24925/turjaf.v6i11.1550-
1555.1900 

20. Orede, V.O, Ogori, A.F., Adekoyeni, O.O. and Ajayi, F.F. (2018). Effect of 
hydroponic modified atmospheric storage (HMAS) on cucumber vegetable and 
water melon fruit. Journal of Nutrition and Metabolysis, 4(1), 10-25. 
 

21. Adekoyeni, O.O. Fagbemi, F.A, and Ismaila, A.R. (2018). Ofada rice identity, 
physical qualities and processing technology options for upgrading: A review. 
Journal of Annual Review & Research in Biology, 23(2), 1-9. A Journal 
Published by Sciencedomain International. Available online at 
https://doi.org/10.9734/ARRB/2018/38938 

22. Adekoyeni, O.O., Adegoke, A.F, Sogunle, K.A. (2018). Volatile aromatic 
components of two varieties of parboiled Nigerian rice. Ife Journal of Science, 
20 (1), 67-75. A Journal of Faculty of Science, Obafemi Awolowo University, 
Nigeria. https://doi.org/10.4314/ijs.v20i1.7  

23. Adekoyeni, O.O. , Akinoso, R. and Adegoke, A.F. (2017). Prediction and 
validation of physical qualities of Ofada rice as affected by storage duration and 
processing conditions using response surface methodology. Annal. Food 
Science and Technology,18(4), 579-585. A Journal Published by Faculty of 
Food Science, Valahia University of Targoviste (Romania). Available online at 
www.afst.valahia.ro 

24. Ogunmoyela, O.A., Adekoyeni, O.O., Ayano, E.A., Olurin, T.O., Alamu, E.A., 
Umunna, L.O., Aminu, F., (2017). Validation of i-check devices for rapid 
quantitative analysis of fortificant vitamin A and iron under tropical conditions. 
Analytic Science Journal (Journal of Institute of Public Analysts of Nigeria 
(IPAN), 1(1), 84 – 94. A Society based Journal of the Institute of Public Analyst 
of Nigeria. 

25. Abiodun, O. A., Dauda, A. O., Opaleke, D. O., Ojo A., Adekoyeni, O. O. and 
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Aransiola, F. (2017). Effect of yellow trifoliate yam flour substitution on the 
colour, carotene and cooking properties of wheat noodles. Nigerian Journal of 
Agriculture, Food and Environment. 13(2):169-173. A Journal of Faculty of 
Agriculture, University of Uyo, Akwa Ibom State. 

26. f Alakali, J.S., Adekoyeni, O.O., Alaka, I.C., Faasema, J., and Torvor, T. 
(2016). Fabrication and performance evaluation of a hybrid fish smoking kiln. 
Journal of Food Processing and Preservation,41(3), 123-131. A SCImago-
indexed Journal published by Wiley. https://doi.org/10.1111/jfpp.12935 

27. Salako, S.G., Adekoyeni, O.O., Adegbite, A.A., and Hammed, T.B. (2015). 
Determination of metal contents of alcohol and non alcoholic canned drinks 
consumed at Idiroko border town Ogun State Nigeria. British Journal of 
Applied Science and Technology, 12(6), 1-8. Available online 
https://doi.org/10.9734/bjast%2F2016%2F19163 

28. Adekoyeni, O.O. Sogunle, K.A., Fagbemi, S.A. (2015). Effects of storage and 
processing parameters on protein and amylose of ofada rice grain. FUDMA 
Journal of Agriculture and Agricultural Technology, 1(1), 21 - 30. A Faculty 
based Journal Published by the Faculty of Agriculture and Agricultural 
Technology, Federal University Dutsinma, Katsina Available online  
http://journal.fudutsinma.edu.ng/index.php/jaat/article/view/4 

29. Adekoyeni, O.O., Akinoso., R. and Fagbemi., A.S. (2015). Effect of paddy 
storage and processing parameters on quality of Ofada rice in the production of 
ready to eat flakes. African Journal of Food Science, 9(5), 335-341. A Nigeria 
and Kenya Based Journal Published by the organization Academic Journals. 
Available online at https://doi.org/10.5897/AJFS2015.1271 

30. Oni, P.I., Malomo, O. and Adekoyeni, O.O. (2015). Preliminary evaluation of 
the ecology, economic importance and nutritional potential of Pachira glabra 
(Pasq.); a neglected fruit tree in Nigeria. International Journal of Current 
Microbiology and Applied Sciences, 4(2), 1030 - 1036. 

31. Adegoke, G.O., Adekoyeni, O.O., Akinoso, R., Olapade, A. (2014). Reduction 
in growth and aflatoxin production in orange juice inoculated with Aspergillus 
flavus using Aframomum danielli. African Journal of Agricultural Research, 
10(14), 1728-1734. An open access journal published by Academic 
Journals.https://doi.org/10.5897/AJAR12.452 

32. Malomo Olu, Uche, E. O., Adekoyeni, O.O., Alamu, E.O. (2014). Development 
and evaluation of a plantain-peanut sandwich for the Nigerian market. 
International Journal of Nutrition and Food Sciences, 3(6-1), 50-57. 
https://doi:10.11648/j.ijnfs.s.2014030601.17 

33. Malomo Olu, Bello, E.K., Adekoyeni, O.O. and Jimoh, M.O. (2014). 
Performance evaluation of an automated combined cassava grater/slicer. 
International Invention Journal of Biochemistry and Bioinformatics, 2(3), 30 
- 36. 

34. Malomo Olu, Oluwajoba, S.O., Adekoyeni, O.O, Alamu A.E (2013). 
Investigation on the effect of incorporating germination in processing of mixed 
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food. International Journal of Food Science and Nutrition Engineering, 3(2), 
17-20. 

35. Malomo Olu, Faduola, O.O., Adekoyeni, O.O., Jimoh, M.O. (2013). Pawpaw 
sap as alternative coagulant and boiling time in the production of traditional 
warankashi (local cheese). International Journal of Food Chemistry, 1 (1), 1-
13. 

36. Malomo Olu, Adekoyeni, O.O., Oluwajoba, S.O. and Alamu, E.A.(2013). Use 
of response surface methodology for optimizing raw sorghum proportion in 
barley malt wort production. Scholars Academics Journal of Pharmacy, 2(3), 
247- 251. 

37. Malomo Olu, Olufade, O.I., Adekoyeni, O.O., Jimoh, M..O. (2013). Evaluation 
of heavy metal concentration in maize grown in selected industrial areas of 
Ogun State and its effects on urban food security. International Journal of 
Science, Technology and Society, 1(2), 48-56. doi:10.11648/j.ijsts.20130102.12 

38. f Ogunmoyela, O.A., Adekoyeni, O.O., Aminu, F., Umunna, L.O. (2013). A 
critical evaluation of survey results of vitamin A and Fe levels in mandatory 
fortified food vehicles and some selected processed food in Nigeria. Nigerian 
Food Journal, 31(2), 52-62. A Journal of Nigerian Institute of Food Science 
and Technology published by Elsevier. Published by Wiley. Available online at 
https://doi.org/10.1016/S0189-7241(15)30077-1  

39. Malomo Olu, Ogunmoyela, O.A.B., Oluwajoba, S.O. and Adekoyeni, O.O. 
(2012). Evaluation of chemical and heavy metal concentrations in maize (Zea 
mays) from industrial area of Ogun State. Journal of Sustainable Development 
and Environmental Protection, 2(3), 35-42. A Society-based Journal Published 
by the Institute for Environment Research and Development (IERD), 
Nigeria.  

40. Adekoyeni, O.O, Rahman, A., Malomo Olu. (2012). Some physical properties 
and yield of Ofada rice. Journal of Basic and Applied Scientific Research, 
2(4), 4098-4108. A Journal published by Textroad Publishing Corporation, 
Egypt. Available online at www.textroad.com 

41. Malomo Olu, Ogunmoyela, O. A.B., Adekoyeni, O.O., Jimoh, O., Oluwatoba, 
S.O.,Sobanwa, M.O. (2012). Rheological and functional properties of poundo 
yam flour. International Journal of Food Science and Nutrition Engineering, 
2(6), 101-107. Published by Scientific and Academic Publisher, United State. 
Available online at doi: 10.5923/j.food.20120206.01 

42. Malomo Olu, Ogunmoyela A.O.B., Oluwajoba S.O., Adekoyeni O.O. (2012). 
Effect of enzymes on the quality of beer/wort developed from proportions of 
sorghum adjuncts. Advances in Microbiology, 2(4), 447-451. 
http://dx.doi.org/10.4236/aim.2012.24057 

43. Adekoyeni, O.O and Salako, G.S (2012). Microbiological, physicochemical and 
mineral quality of borehole water in Ijebu land, Ogun State Nigeria. 
International Journal of Science and Advanced Technology, 2.(1): 24-30. 
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44. Adekoyeni, O. O., Okanlawon, F. O., Adegoke, A. F., Lawal, A. I (2026). 
Potential  rosemary (Rosmarinus officinalis) extract in colour retention and 
nutrients improvement in dried okra (Abelmoschus esculentus L.). Nigerian 
Journal of Horticultural Science, 30(2). Journal of Horticultural Society of 
Nigeria. (Accepted on April 11, 2026). 

 
d.   Papers in Refereed Conference Proceedings: 
 
45. Adekoyeni, O. O., Oyerinde, B.O., and., Adegoke, A. F. (2025). Influence of edible 

coatings from natural spices and gum Arabic on the nutrient contents, anti-oxidant 
properties and microbial quality of gurasa. A proceeding of the 49th Annual Conference 
of the Nigerian Institute of Food Science and Technology held at Ilorin, Kwara State.  
Akinwande, B.A., Badejo, A.A., Babarinde, G.O., Awoyale, W., Adegoke, A.F.,and 
Olatoye, K.(Eds), 135 – 139. 

46. Adekoyeni, O.O,  Adeola A.A  and Bolukale I. T  (2026). Comparative evaluation of 
chemical deposits on grilled meat processed with firewood and charcoal of Anoigessus 
leiocarpus and Tectona grandis. The 1st International Conference on Climate-Smart 
Agriculture 2025 held at the Federal University of Agriculture, Abeokuta (FUNAAB) 
between December 10 to 12th, 202. Edited byJohn A. Oyedepo, V.I.O. Olowe, E.O. 
Oyedepo, D.E. Oluyege, A.M. Taiwo. 
 

47. Adekoyeni, O.O., Jafiya, L, and Ajayi, F.F. (2021). Assessment and factors influencing 
proteins in lactation stages of human breast milk in Yobe State Nigeria. A proceeding of 
the 45th Annual Conference of the Nigerian Institute of Food Science and Technology 
held in Makurdi, Benue State. Okafor G.I,, Okpala L. and Shittu T.A (Eds), 374 -375. 
 

48. Adekoyeni, O.O., Adegoke, F.A. and Ayano, E.A. (2018, October 23 - 27). Effect
of tomato flour inclusion on nutritional, functional, and microbial qualities of bread. 19 
World Food Congress of Food Science and Technology, CIDCO Exhibition Centre, 
Mumbai, India. Edited by Gwyneth Alphonso. 
 

49. Adekoyeni, O.O. and Adegoke, A.F. (2018). Evaluation of nutritional and storage 
stability of sugarcane juice with doum fruit extract. A proceeding of the 42nd  Annual 
Conference of the Nigerian Institute of Food Science and Technology , Olusegun 
Obasanjo Presidential Library, Oke-Mosan, Abeokuta, Ogun State. Shittu, T.A., Adeola,
A.A., Omohimi, C., Bolarinwa, I.F., Badejo, A.A., Abu, J.O. (Eds), 199 – 200. 
 

50. Adekoyeni, O.O., Fagbemi, S.A., and Adegoke, A.F. (2016). Microbiology and sensory 
qualities of tomato seed flour incorporation in bread. The Proceeding of 40th 
conference and annual general meeting of Nigerian Institute of Food Science and
Technology, Coronation Hall, Government House, Kano. Abu, I.O., Shittu, T.A., 
Yusufu, M.I., Olapade, A.A., Uvere, P.O., and Uzomah, A.(Eds), 314 – 316. 
 

51. Adekoyeni, O.O., Adegoke, A.F., and Ismaila, A. R. (2016). Effect of storage duration 
and processing parameters on pasting properties of Ofada rice for boiled and mashed 
rice processing. The 40th conference and annual general meeting of Nigerian Institute of 
Food Science and Technology, Coronation Hall, Government House, Kano. Edited by
Abu, I.O., Shittu, T.A., Yusufu, M.I., Olapade, A.A., Uvere, P.O., and Uzomah, A.(Eds), 
 

52. Sogunle, K.A., Adekoyeni, O.O., Agomuo, J.K. and Odong, S.O. (2014, October 13 -
15). Reduction of fumonisin B1 in maize “Ogi”using Aframomum danielli. The 38th
conference and annual general meeting, Sheraton Hotel, Ikeja, Lagos. Abu, J.O., Sule, 
S., Chinma, C.E.,Eke, M.O., Sengev, A.I. 
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53. Adegoke, G.O. and Adekoyeni, O.O. (2013, September 30 – October 5). Quality

indices of cassava starch as affected by variety and maturity age. The 12th International 
Symposium of the International Society for Tropical Root Crops – Africa Branch 
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