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Curriculum Vitae
1.	Biodata
	a.	Name					ADEBOWALE OLALEKAN JIMI 
	b.	Date & Place of Birth		September 14, 1969 &Ifo, Ogun State         
	c.	Gender				Male
	d.	State of Origin			Ogun State
	e.	Nationality				Nigerian
	f.	Marital Status			Married
	g.	Number and Ages of Children	2 (12years and 9 years)
	h.	Religion				Islam
	i.	Contact Address			Dept. of Food Technology, Federal 								Polytechnic, Ilaro.
	j.	Email	Address			jimiolalekan@gmail.com
	k.	Telephone Number			0803 538 3189; (0807 181 2866 whatsapp)	
	l.	Present position			Senior Lecturer (On study leave: 2016-2018)

2.	Institutions attended with dates
· University of Ibadan, Ibadan, Nigeria.				:2005-2008
· University of Agriculture, Abeokuta, Nigeria.			:1988-2003
3.	Academic Qualifications with dates 
· [bookmark: _GoBack]MEd. (Educational Evaluation), University of Ibadan, Nigeria. September 2008.
· MSc. (Food Science & Technology). University of Agriculture, Abeokuta. July 2003.
· BSc. (Food Science & Technology), University of Agriculture, Abeokuta. May 1994.
4.	Membership of Professional bodies
· Nigerian Institute of Food Science and Technology (NIFST)		
· International Society for Tropical Root Crops (ISTRC-AB)		
· South African Association for Food Science & Technology (SAAFoST) 
5.	Working Experience
	I.	Research interests
· Sensory and consumer’s food acceptability
· Adding value to Root, Tuber and Banana (RTB) Crops
· Food product development using less utilised cereals and legumes

6.	Scholarship/ Fellowship and Prizes
1. Federal Polytechnic Ilaro /Tetfund long-term study leave under the academic staff training and development scheme to pursue Doctoral programmme in Food Science at the University of Pretoria, South Africa (January, 2016-December, 2018).
2. Conference attendance sponsorship by the Cereal & Malt Industry, South Africa to “Sorghum in the 21st Century” Conference in Cape Town, South Africa. 9-12 April, 2018. Runner-up (2nd position) in oral presentation at “Sorghum in the 21st Century” conference in Cape Town, South Africa. 9-12 April, 2018.


7.	Academic Publications
	a.	Journal Publications
1.	Oladele, A.K., Adebowale, O.J and Bamidele, O.P. (2017). Phenolic profile and  Food Journal, 35(1): 51-59. Published by Nigerian Institute of Food Science and Technology (NIFST). http://www.ajol/info/journals/nifoj
2.	Oluwaseun P. Bamidele, Mofoluwaso B. Fasogbon, Olalekan J. Adebowale, Adeyemi A. Adeyanju and B. Olawoye. (2017). Blanching time, effect on total phenolic, mineral content and antioxidant activities of selected Green Leafy Vegetables in Nigeria. Current Journal of Applied Sciences and Technology, 24(4): 1-8. doi: 10.9734/CJAST/2017/34808
3.	Adebowale, O.J and Olakunle M. Komolafe. (2017). Effect of supplementation with defatted-coconut paste on proximate composition, physical and sensory qualities a maize-based snack. Journal of Culinary Science and Technology. Published by Taylor & Francis Ltd., 37-41 Mortimer Street, London W1T, U.K.ISSN: 1542-8052print/1542-8044online.http://dx.doi.org/10.1080/15428052.2017.1315322
4.	Akoja, S.S., Adebowale, O.J., Makanjuola, O.M and Salaam, H.A. (2017). Functional properties, nutritional and sensory qualities of maize-based snack (Kokoro) supplemented with protein hydrolysate prepared from Pigeon pea (Cajanus cajan) seed. Journal of Culinary Science and Technology, 15(4): 306-319.Published by Taylor & Francis Ltd., 37-41 Mortimer Street, London W1T, U.K.ISSN: 1542-8052print/1542-8044online.ISSN: 1542-8052print/1542-8044online. http://dx.doi.org/10.1080/15428052.2016.1259134.
5.	Adebowale, O.J., Salaam, H. A., Komolafe, O.M., Adebiyi, T. A. and Ilesanmi, I. O. (2017). Quality Characteristics of Noodles Produced from Wheat flour and Modified Starch of African Breadfruit(Artocarpusaltilis) Blends. Journal of Culinary Science and Technology. 15(1): 75-88. Published by Taylor & Francis Ltd., 37-41 Mortimer Street, London W1T, U.K.ISSN: 1542-8052print/1542-8044online.http://dx.doi.org/10.1080/15428052.2016.1204973
6.	Adebiyi, T.A., Adebowale, O.J. and Agwu, E. (2016). Development and evaluation of functional biscuit from cassava and soymilk residue flour blends. Nigeria Journal of Nutritional Science, 37(2): 9-17.  Published by the Nutritional Society of Nigeria. 

7.	Adebowale, O.J., Salaam, H.A., Umar, B.F. and Komolafe, O.M. (2014). Fractionation 
and some conditions on the extractability of Tropical Almond (Terminaliacatapa) seed protein. Current Research in Nutrition and Food Science, 2(3): 165-169. Published by Enviro Research Publisher, Modhya Pradesh, India. ISSN: 2347-467X, Online ISSN: 2322-0007. http://dx.doi.org/10.12944/CRNFSJ.2.3.09

8.	Adebowale, O.J.,Salaam, H.A. and Agboola, O.A. (2014). Comparative Physico-
chemical Composition of Natural Honey collected from Traditional Bee-breeders in Ogun State. Journal of Biological Sciences & Bioconservation, 6(2): 31-40. ISSN: 2277-0143. Published by Centre for Research and Innovations, Nigeria. www.cerensinpub.org

9.	Adebowale, Olalekan, Ajayi, Adebola and Ibikunle, Titilayo . (2013). Quality 
Assessment of Biscuits from Green plantain (Musa paradisiaca) and African Breadfruit (Treculia africana) flours. Journal of Culinary Science & Technology, 11(4): 336-345. Published by Taylor & Francis Ltd., 37-41 Mortimer Street, London W1T, U.K. ISSN: 1542-8052print/1542-8044online. http://dx.doi.org/10.1080/15428052.798604

10.	Ajayi, A.,Sokeye, O. K., Umar, B. F and Adebowale,O. J.(2012). Influence of Alkaline-cooking on the Proximate composition and Functional properties of theunder-utilized seed of oil bean (Hexalobus crispiflorus) flour. Journal of Medical and Applied Biosciences, 4: 67-77. Published by Centre for Research and Innovations, Nigeria. www.cerensinpub.org

 11.	Adebowale, O.J.and Maliki, K. (2011). Effect of Fermentation Periods on the Chemical 
composition and Functional properties of Pigeon pea (Cajanus cajan) seed.  International Food Research Journal, 18 (4): 1329-1333. Published by Universiti Putra Malaysia 43400, UPM Serdang. http://www.ifrj.upm.edu.my

12.	Adebowale, O.J., Idowu, M.A. and Bankole, M.O. (2009). Influence of Sweet potato 
flour Diastatic activity on Rheological, Baking and Sensory characteristics of wheat-Sweet potato composite Bread. Nigerian Food Journal, 27(2): 204–209. Published by Nigerian Institute of Food Science and Technology (NIFST). http://www.ajol/info/journals/nifoj

13.	Adewale, J.G. and Adebowale, O. J. (2008). Exploratory and confirmatory factor analysis of school repellent variables for out-of-school children in Ogun State. International Journal of African and African-American Studies,7(1):54-64. http://ojcs.siue.edu/ojs/index.php/ijaaas/article/view/.

	b.	Book Publication
1.	Adebowale, O.J.,Salaam, H.A., Ajibode, I.A. and Akoja, S.S. (2014). Basic Principles in Food Analysis. Published by Success Educational Consult, Sango-Ota, Ogun State, Nigeria. ISBN: 978-978-945-423-5. 189 

	c.	Conference papers
1. Olalekan J., Adebowale, John R.N., Taylor and Herientte L., de Kock. (2018). Effect of roasting time on phenolic concentration, antioxidant activity and colour of their flour. ‘Sorghum in the 21st century conference’. Theme: Food, Feed and Fuel for a Rapidly Changing World. Century city conference center, Cape Town, South Africa. 9-12 April, 2018.	
2.Bamidele, O.P and Adebowale, O.J. (2017). Effect of oyster mushroom (Pleurotus ostreatus) flour addition on the nutritional composition and functional properties of sorghum-composite flour blends. In: Book of Readings of the 3rd National Conference of the Schools of Pure &Applied Science and Communication & Information Technology, Federal Polytechnic, Ilaro, Nigeria. 5-7 December, 2017. 
3. debowale, O.J. and Adeboye,S.A. (2016). Towards Towards the Production of Nutritionally Enhanced Kokoro: Effect of Defatted-Coconut Meal on Proximate and Sensory Qualities. In: Proceedings of the 40th Conference & Annual General Meeting  of the Nigerian Institute of Food Science & Technology. Kano, Nigeria.

4. Ajayi, A, Aiyeleye, F.B. and Adebowale, O.J.(2015). Effect of dehydration methods on 
the proximate and functional properties of tomato  powder. In: Proceedings of the 29th EFFoST Conference. Food Science Research and Innovation: Edited by Dr. Efimia Dermesonlouoglou, Dr. Virginia Giannou, Dr. Eleni Gogou and Prof. P. Taoukis. Athens, Greece. Pp.822-824. Available at www.effostconference.com
5. Ajayi, A, Aiyeleye, F.B., Makanjuola,O.M and Adebowale, O.J. (2015). Effect of drying 
methods on the proximate composition, mineral contents and functional properties of plantain flour In: Proceedings of the 29th EFFoST Conference. Food Science Research and Innovation:Edited by Dr. Efimia Dermesonlouoglou, Dr. Virginia Giannou, Dr. Eleni Gogou and Prof. P. Taoukis.Athens, Greece. Pp. 846-848. Available at www.effostconference.com
6. Adebowale, O.J.,Salaam, H.A, Ilesanmi, I.O and Talabi,  O.A. (2015). Characteristics of 
Noodles produced from wheat flour and modifiedstarch of African Breadfruit (Artocarpus altilis)Blends. In: Book of Readings of the 3rd National Conference of the School of Applied Science, Federal Polytechnic, Ilaro, Nigeria.
7. Makanjuola, O.M., Adebowale, O.J., Ajayi, A and Noah, A.A. (2014). Physical, Proximate and 
Sensory Qualities of defatted Coconut flour composite Biscuits. In: Proceedings of the 38th Conference & Annual General Meeting  of the Nigerian Institute of Food Science & Technology. Edited by Abu et al. Lagos Sheraton Hotels, Lagos. Pp. 74-75.
8. Adebowale, O.J., Salaam, H.A and Obarayi, O.M. (2013). Physicochemical properties 
of some commercially produced natural honey in Ogun State. In: Book of Extended Abstract for the 37th Annual Conference & general Meeting of the Nigerian Institute of Food Science & Technology.Edited by Shittu, T., Uzomah, A and Ogunmoyela, O.A.B. International Conference Centre, Abuja, Nigeria. 185-186.
9. Adebowale, O.J.,Salaam, H.A. and Oladipupo, O. (2013). Fractionation and some conditions on 
the Extractability of Tropical Almond (Terminaliacatapa) seed protein. In: Book of Readings of the 2nd National Conference of the School of Applied Science. Edited by Olugbemi, O.S., Okoye, C.U. and Oyede,R.T. Federal Polytechnic, Ilaro. Pp. 5-10.
10. Salaam, H.A., Adebowale, O.J., Mohammed, O.A. and Adeniran, R.A. (2013). Studies on 
nutrient composition, Microbiological and sensory Qualities of Fermented maize flour fortified with Pigeon pea (Cajanus cajan). In: Book of readings of the 2nd National Conference of the School of Applied Science. Edited by Olugbemi, O.S., Okoye, C.U. and Oyede, R.T. Federal Polytechnic, Ilaro. Pp. 59-67
11. Mohammed, O.A., Salaam, H.A. and Adebowale, O.J.(2013). The Effect of Processing 
Methods on the Functional Properties and Mineral Composition of Breadfruit (Artocarpuscamansi) Seed Flour. In: Book readingof the 2nd National Conference of the School of Applied Science. Edited by Olugbemi, O.S., Okoye, C.U. and Oyede,R.T. Federal Polytechnic, Ilaro. Pp.348-352.
12. Mohammed, O.A., Noah, A.A., Sokeye, O.K. and Adebowale, O.J.(2012).Proximate 
composition, pasting characteristics and sensory evaluation of “Tuwo” prepared from maize and pigeon pea flour blends. In: Proceedings of the 36th Annual Conference of the Nigerian Institute of Food Science and Technology, University of Lagos, Akoka, Nigeria. 15-19th October, 2012.

13. Adebowale, O.J., Idowu, M.A. and Bankole, M.O. (2012). Some Physical and Microbial 
properties of composite bread supplemented with sweet potato flour. In: Book of Abstract of the 16th Triennial symposium of ISTRC, Federal University of Agriculture, Abeokuta, Nigeria. 23-28 September, 2012.
14. Adeboye, A.S. and Adebowale, O.J. (2012). Proximate composition of Tofu produced with 
Magnesium as a coagulant. In: Book of Abstract of the 3rdNIFST Western Chapter Half Yearly Conference/General meeting, University of Ilorin, Ilorin, Nigeria. 14-16 May, 2012.
15. Adebowale, O.J., Sokeye, O.K. and Ajayi, A. (2011). Proximate Composition of Bread with 
defatted coconut flour. In: Proceedings of the 35th Annual Conference of the Nigerian Institute of Food Science and Technology, University of Agriculture, Makurdi, Nigeria. 10-14,October,2011. 

16. Maliki, K. and Adebowale, O.J. (2010). Effect of fermentation on the chemical composition 
and functional properties of Pigeon pea (Cajanus cajan) seed. In: Proceeding of the third International Conference on research and Development, Miklin Hotels, East Legon, Accra, Ghana. November 23-26, 2010.
17. Adebowale, O.J., O.k. Sokeye and H. Abiona. (2009). Effect of Domestic Processing methods 
on the levels of certain Antinutrients in Blighia sapida (Ackee apple) seeds. In: Proceedings of the 33rd annual Conference of the Nigerian Institute of Food Science and Technology, Federal University of Technology, Yola, Nigeria. 12 – 16, October 2009.
18. Adebowale, O.J., Idowu, M.A. and Bankole, M.O. (2009). Influence of sweet potato flour 
diastatic activity on rheological, baking and sensory characteristics of wheat-sweet potato composite bread. In: Proceedings of the 33rd annual Conference of the Nigerian Institute of Food Science and Technology, Federal University of Technology, Yola, Nigeria. 12 – 16, October 2009.


	d.	Unpublished Project & Dissertation
1.	Development and Validation of Anti-School Factor Scale for out-of-school Children in Ogun State. M.Ed. Thesis. International Centre for Educational Evaluation, University of Ibadan, Ibadan. 70 pages. 

2.	Influence of Diastatic activity of Sweet potato Flour on Rheological, Baking Characteristics   and Storage Properties of Composite Bread. M.Sc. Thesis. Department of Food Science and Technology, University of Agriculture , Abeokuta. 90 pages. 
3.	Quality and yield of Groundnut (Arachishypogaea) and Melon seed (Citrullusvulgaris) oils using Locally fabricated Extractor.  B.Sc. Thesis. Department of Food Science and Technology, the University of Agriculture, Abeokuta. 

	e.	Major research undertaken
Effects of dry heat (Microwave energy and roasting)of sorghum on the flavour and storage stability of their flours and sensory properties of the porridges
8.	Community Service
(i) Team Leader, Chemistry I-West African Examination Council (WAEC).	: 2010- till date
(ii) Examiner III, Chemistry I-West African Examination Council (WAEC).	: 1999-2010
(iii) Examiner III, Chemistry I-National Examination Council (NECO).	: 2000-2009

9.	Extra-Curricular Activities
Watching soccer

10.	Referees
· Professor Riette (H.L) de Kock,
			Department of Food Science,University of Pretoria, 
Private Bag X20 Hatfield, Pretoria 0028,South Africa.
Tel.: +27 12 420 3238; Mobile +27 83 962 0448
Email: Riette.dekock@up.ac.za ; http://www.tuksfost.up.ac.za
· Professor Lateef Oladimeji SANNI,
			Department of Food Science and Technology,
Federal University of Agriculture, P.M.B. 2240, Abeokuta,Nigeria.
Tel:+234-39-243000;Mobile:+234-8033469882;Fax:234-39-234045
E.mail: lateef_2@yahoo.com, sannilateef5@gmail.com
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2.	School:	Pure and Applied Sciences
3.	Department:               Food Technology
4.	Research Interests	
· Sensory and consumer’s food acceptability
· Adding value to Root, Tuber and Banana (RTB) Crops
· Food product development using less utilised cereals and legumes
5.	Awards and Honours
3. Federal Polytechnic Ilaro /Tetfund long-term study leave under the academic staff training and development scheme to pursue Doctoral programmme in Food Science at the University of Pretoria, South Africa (January, 2016-December, 2018).
4. Conference attendance sponsorship by the Cereal & Malt Industry, South Africa to “Sorghum in the 21st Century” Conference in Cape Town, South Africa. 9-12 April, 2018. 
Runner-up (2nd position) in oral presentation at “Sorghum in the 21st Century” conference in Cape Town, South Africa. 9-12 April, 2018.
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7.	Conferences attended
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the proximate and functional properties of tomato  powder. In: Proceedings of the 29th EFFoST Conference. Food Science Research and Innovation: Edited by Dr. Efimia Dermesonlouoglou, Dr. Virginia Giannou, Dr. Eleni Gogou and Prof. P. Taoukis. Athens, Greece. Pp.822-824. Available at www.effostconference.com
5. Ajayi, A, Aiyeleye, F.B., Makanjuola,O.M and Adebowale, O.J. (2015). Effect of drying 
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