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Fields of Expertise

Enzyme Technology and Food Biotechneology

Current Research Interests

Enzymatic modification of fats and oils e.g. from palm olein, Moringa oleifera
etc :

purification and characterisation of microbial and endogenous food enzymes
Apptications of enzymes in fruit and vegetable processing

Isolation, purification and identification of Anti-Lipase Compounds from
indigenous plants and marine algae

Aroma profiling of raw and processed food materials
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