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2. EDUCATIONAL BACKGROUND

Qualification Date Granting Body

Ph .D Agricultural Engineering July 2006 University of Ibadan
M Sc. Agricultural Engineering July 1997 University of Ibadan
B Sc. Agricultural Engineering March 1994 University of Ibadan

Professional Qualification

¢ Registered Engr, Council for Regulation of Engineering in Nigeria {COREN} 2003
(Agric Engrn R 9480)

Professional Membership

¢ Member, Nigeria Institute of Agriculture Engineers {NIAE} 1999 (M 592)

e Corporate Member, Nigeria Society of Engineers {NSE} 2000 (10,663)

¢ Member, American Society of Agriculture Engineers {ASAE} 2002 (1014134)

¢ Member, Nigeria Institute of Food Sci. and Technology{NIFST}2005 (05/3264/m)

Honour
o 1% Prize RMRDC/NMC National Competition on Mathematical Modelling of
Raw Material Process Equipment (2006)



WORK EXPERIENCE

University of Ibadan Academic Staff 2008 to date
Federal Inst. of Ind. Res. Oshodi (FIIRO) Research Officer 1999-2008
Soilab Services Ibadan Project Manager 1997-1999
Ogun State Teaching Service Commission Teacher 1995-1996
Lagos State Ministry of Agriculture NYSC 1994-1995

ADMINISTRATIVE DUTIES

Ag. Dean, Faculty of Technology, (Frequently between 2017 to 2019)
Chairman, Faculty of Technology Revenue Generation, 2017 to Date
Chairman, NLNG Grant Implementation Committee, 2017 to Date

Member, NUC Acrreditation Team

Member, JAMB High Power Opinion Leaders 2019

Chairman, Technical Committee 12" CIGR Section VI International
Symposium, 2018

Head, Department of Food Technology, 2013 — 2015

Member ASUU Expanded Executive 2012 to Date

Financial Secretary ASUU University of Ibadan 2013 - 2016

Member, University of Ibadan Senate 2012 to Date

Representative of University of Ibadan in Governing Council of Osun College
of Technology, Esa-oke Osun State 2017 - 2018

Sub-Dean Postgraduate Faculty of Technology, 2012 - 2013

Assistant Hall Warden, Nnamdi Azikwe Hall 2011-2014

Postgraduate Coordinator, Dept. of Food Tech. U.I 2008-2012

Member, Faculty Appointment & Promotion Panel 2008 to Date

Member, Technical Committee on Nigeria Industrial Standard for Safety
Requirements for Bicycles, 2007

Member, Technical Committee on Nigeria Industrial Standard for Blades, 2007
Member, Technology Transfer Committee FIIRO, 2006

Member Editorial Committee, Nigeria Institute of Food Science and
Technology 30™ Annual Conference/ Annual General Meeting Held in Lagos.
Nat. Secretary, Ansar-ud-deen Youth Association of Nigeria - 2005 -2008

Nat. Publicity Relation Officer, Ansar-ud-deen Youth Association of Nigeria —
1996 - 1999

Member, Technical Committee , Nigeria Society of Engineers - 2005 - 2006
Secretary, FIIRO Engineering., Div., Res., and Development Meeting — 2000
to 2005

Secretary, All Peoples Party, Ibadan North LGA  1998-1999

Public Relation Officer, Abeokuta Students Union, U.l. Chapter - 1991

Class Rep. Agricultural Engineering Student Society — 1990 — 1994.

ACADEMIC ACTIVITIES OUTSIDE UNIVERSITY OF IBADAN

Visiting Professor, Lagos State University of Science and Technology, Ikorodu
Visiting Professor, Lagos State University, Epe Lagos State

Visiting Professor, First Technical University, Ibadan

Visiting Lecturer, Kwara State University Malate

Visiting Lecturer, Federal University, Dutsin-ma Katsina State

External Examiner, University of Uyo
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External Examiner, Federal University of Agriculture Abeokuta

External Examiner, Federal University of Technology Akure

External Examiner, Ladoke Akintola University of Technology, Ogbomoso
External Examiner, BOWEN University lwo

External Examiner, University of llorin, Kwara State

External Examiner, The Bells University, Sango Ota, Ogun State

External Examiner, Oyo State College of Agriculture and Technology, Igbo-ora
Promotion Assessor, Imo State University

Promotion Assessor, University of llorin

Promotion Assessor, Ladoke Akintola University, Ogbomoso

Promotion Assessor, The Bells University, Sango Ota, Ogun State
Promotion Assessor, Delta State University, Abraka

Promotion Assessor, Federal University of Technology, Akure,

Promotion Assessor, Oke-Ogun Polytechnic Saki, Oyo State

Promotion Assessor, Lagos State Polytechnic, Ikorodu Lagos State
Assessor, National Research Foundation NRF, South Africa

Reviewer, Journal of Food Engineering, UK

Reviewer, International Food Research Journal, Malaysia

Reviewer, African Journal of Food, Agricultural, Nutrition and Development,
Kenya

Reviewer, Nigerian Food Journal, Nigeria

Reviewer, Agricultural Engineering International: the CIGR Ejournal, USA

RESEARCH SUPERVISION

No of B.Sc. Projects Supervised 40
No of M.Sc. Projects Supervised 62
No of Ph.D. Thesis Supervised 16
No of Ph.D. Thesis under Supervision 6
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DETAILS OF TEACHING EXPERIENCE AT UNIVERSITY LEVEL
The following courses were jointly taught with other lecturers in the Department

(a) Undergraduate
Code Course Description Units

TFT 321 Fundamental Food Processing

TFT 411 Food Machinery

TFT 511 Food Processing Engineering

TFT 514 Processing of Miscellaneous Food Commaodities
TFT 521 Food Process Plant Design

TFT 599 Project

O, WWWH

(b) Postgraduate Courses

TFT 701 Seminar

TFT 704 Unit Operations in Food Processing
TFT 707 Selected Topics in Food Processing
TFT 709 Food Processing Practical

TFT 710 Independent Project

TFT 711 Food Machinery and Plant Design

WO wWhwN
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processing methods on the sensory acceptability of products from selected
hybrid plantains (Musa species AAB) cultivars. African Journal of Food Science,
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8. Sanusi MS, Akinoso R, Danbaba R and JB Hussein (2022). Comparative
studies of the effect of processing conditions on cooking and sensory properties
of selected rice varieties. African Journal of Food Agriculture Nutrition and
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network models. Agric Eng Int: CIGR Journal Open access at
http://www.cigrjournal.org Vol. 24, No.2 95 — 109
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Journal of Engineering Science, Vol. 17(2), 73-91 (Malaysia)
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Akeem Olayemi Raji and Rahman Akinoso (2020) Influence of ambient storage
condition on the nutritional quality of selected freeze dried instant Nigerian soups.
Croatian Journal of Food Technology, Biotechnology and Nutrition vol.15 (3-4),
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Mayowa Saheed Sanusi and Rahman Akinoso (2020). Multiobjective
optimization of parboiled rice quality attributes and total energy consumption.
Nigerian Journal of Technological Research (15): 24-33.

E.O Anajekwu, B Maziya-Dixon, R Akinoso, W. Awoyale, and E. O. Alamu
2020. Physicochemical properties and total carotenoid content of high-quality
unripe plantain flour from varieties of hybrid plantain cultivars. Journal of
Chemistry, Article ID 5960346, 7 pageshttps://doi.org/10.1155/2020/5960346
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Osunrinade O A, and R Akinoso 2020. Modelling and optimization of rice (Oryza
sativa L) paddy rice treatments for optimum chemical properties using response
surface methodology. Journal of Food Technology, 7(1), 48-58 DOI:
10.18488/journal.58.2020.71.48.58

Sanusi M. S, Akinoso R, Danbaba N and M.O. Sunmonu . 2020. Effect of
Processing Parameters on the Milling Quality of Brown Rice Using Taguchi
Approach. American Journal of Food Technology 15 (2) 62-68

Obomeghei A. A, Olapade A. A and R Akinoso 2020. Evaluation of the
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Nigerian sweet potato [I[pomoea batatas L. (Lam.)] flour. African Journal of Food
Agriculture Nutrition and Development. 20 (3) 15764 — 15778

Adetunji | L and R Akinoso. 2019. Physical properties, proximate composition
and antioxidant activities of aerial yam (Dioscorea bulbifera) bulbils grown in
Nigeria. Acta Periodica Technological, 50, 1-352 DOI:
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Raji Fatima A. and R. Akinoso 2019. Effect of roasting temperature and duration
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R Akinoso and O. T. Are 2018. Elucidating energy requirements in alternative
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R Akinoso and O. D. Oladeji 2017. Determination of Energy and Time
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Idowu A. O.and R Akinoso 2016. Effect of frying conditions on storage stability
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Tanimola A R, Otegbayo B and Akinoso R. 2016. Chemical, functional,
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Onu L.I, Akinoso R, Aremu 0.0, Adegbite SA and Dare A A 2016. Design,
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Abiodun O. A. and R Akinoso 2015. Textural and sensory properties of trifoliate
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in growth and aflatoxin production in orange juice inoculated with Aspergillus
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Proximate composition and fatty acid profile of Nigerian melon seeds. Life
Science Archive, Vol. 1 no 1 pg 59-65 (India)
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Akinoso R., A. K Aremu and A. A Salam 2015. Energy analysis during domestic
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Production and toxicology evaluation of foam-mat dehydrated banana powder for
food applications. International Journal of Agricultural and Veterinary Sciences,
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Akinoso R., A K Aremu and N Akosim 2015. Effect of heat treatment on yield
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Scientific and Industrial Research 58 (3) 130-135

Abiodun O. A., Akinoso R, Oladapo A.S., and Odedeji J. O. 2015. Effect of
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.Abiodun O A and R Akinoso 2014 Effect of delayed harvesting and pre-
treatment methods on the antinutritional contents of trifoliate yam flour. Food
Chemistry. Vol. 146, 515-520 U.K
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duration on some physical and pasting properties of gari. International Food
Research Journal, 21 (1): 77-82 (Malaysia)

Babarinde G.O. ., G. O. Adegoke and R Akinoso 2014. Effect of Aframomum
danielli extract on some chemical and antioxidant components of Roma tomato
variety during storage. American Journal of Food Technology, 9(11) 28-38 (USA)
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Abiodun O A and Akinoso R 2014. Physical and functional properties of trifoliate
yam flours as affected by harvesting periods and pre-treatment methods. Food
Processing and Technology, Vol. 5 (2) 1-5 USA

Olatoye K. K. R Akinoso, A. I. Lawal, and K. A. Babalola 2014. A comparative
study of energy demand of instant-pounded yam flour production methods.
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Akinoso R., A. K Aremu and I. S Balogun 2014. Some physical properties of
kola nuts — a response surface approach. International Agrophysics, 28, 251-255
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2014. Nutritional quality and essential oil compositions of Thaumatococcus
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International Journal of Engineering and Sciences, Vol. 3 (5) 19-24 (Egypt).
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13(3), 309-319 (Poland)
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