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CURRICULUM VITAE
(ACADEMIC STAFF)
A. PERSONAL DATA
1. Names in full:				PELE George Ifeoluwa
[bookmark: _GoBack]2. Place and Date of Birth:			Ile-Ife and 11th December
3. College/ Faculty:				Science/ Technology/ Engineering
4. Department/ Unit:				Food Science and Technology/ 
Computer Science
5. Area of Specializations:			Advance Human Nutrition;
 Food Biochemistry;
 Food Chemistry;
                        				Food Biochemical Engineering;
						Food Process Engineering;
						Advance Automata Theory;
						Modelling and Simulation;
						Data Mining; and
						C++  Python 

6. Nationality:				Nigerian
7. Marital Status:				Married
8. Number and Ages of Children:		Three (3) and Seven (7) years; Five (5) years; 
						One (1) year
9. Permanent Home Address:		19 Ifelere Quarters, Opposite School of
Science (Phase II) Off Ondo road, Ile-Ife
10. Present Postal Address:			P.O. Box 50 Enuwa, Ile-Ife
11. Telephone Number:			+2348034899527; +2347068275387
12. e-mail:					ife_pele@ymail.com; ifepele@gmail.com. 
13. Date of First Appointment:		20th February, 2023 
14. Present Employment and Status:	Lecturing and Senior Lecturer



B. Education Institutions Attended (with dates):
	(a) Tertiary:	The Federal University of Technology, Akure	2006 -2019
			Obafemi Awolowo University, Ile-Ife		2018 – 2024
			Joseph Ayo Babalola University, Ikeji-Arakeji	2016 – 2018
			The Federal Polytechnic, Offa			2002 – 2004
			Osun State Polytechnic, Iree			         	 1999 – 2000
(b) Secondary: School of Science, Ile-Ife				  1991-1997
(c) Primary:	  Sijuwade Nursery and Primary School, Oluorogbo,
  Ile-Ife:						   1985-1991

C. Qualification (with dates):
(a) Academic:
(i)  Doctor of Philosophy (PhD) (Food Science and Technology)		2019
(ii)  Master of Technology (PhD Grade)
		(Food Science and Technology)					2011

(iii)  Master of Science (PhD Grade)						2024
(Computer Science)

(iv)  Postgraduate Diploma: Upper Credit
	 	(Food Science and Technology) 					2007

(v)  Bachelor of Science: Second Class Honours Upper Division
		(Computer Science)							2018

(vi) Higher National Diploma: Upper Credit
		(Food Science and Technology) 					2004


(vii) National Diploma: Upper Credit
		(Food Science and Technology)					2000

(viii) Senior School Certificate (SSCE)					1997
(ix)   Primary School Certificate						1991

D. Awards and Distinctions:
(i)  Commendation Award, National Youth Service Corps (NYSC)

E. Membership of Professional Bodies:
(i) Professional Member, Nigerian Institute of Food Science and Technology   2016
(ii) Member, Nigerian Institute of Management:				      2007
(iii) Graduate Member, Computer Professionals 
         (Registration Council of Nigeria)					      2018

F. External Examinership:         Nil

G. Employment Experience/ work History:
	Federal University of Health Sciences, Ila-Orangun, Osun State	2023 – Till Date
Joseph Ayo Babalola University, Ikeji-Arakeji, Osun State		2013 - 2019
	The Federal Polytechnic, Offa, Kwara				2013- 2023
Green Resource Industries Limited, 
175 Zik Avenue, Enugu, Enugu State.  				2005-2006

H. Course Taught at the University Level:
(a) Undergraduate Level:
FST 221: Introduction to Food Biochemistry;
FST 223: Principle of Food Processing and Preservation;
FST 311:Food Chemistry I;
FST 321: Food Chemistry II
FST 322: Food Rheology
FST 323: Food Engineering Operation I
FST 326: Food Machinery
FST 414: Cereals and Tuber Technology;
FST 416: Technical Writing and Presentation;
FST 417: Food Engineering Operation II
FST 511: Fats and oil Technology;
FST 512: Plant Design and Pilot Demonstration
FST 513: Food Standards, Laws and Quality Assessment
FST 518: Food Irradiation Technology
FST 523: Principles of Processing of Fruits and Vegetables

(b) Postgraduate Level:           Nil

I. Postgraduate Supervision:
(a)    Master degree:
(i)    Major Supervision: Nil
(ii)  Minor Supervision: Nil
(b)    Ph. D degree:   
(i)    Major Supervision: Nil
(ii)  Minor Supervision:  Nil


J. Research Grants and other grants (specify amount):  
[bookmark: _Hlk177718902]TETFund Institution-based Research Grant Year(s) 2022 – 2023 Batch 12: 
(#1,970,000)

	TETFund Institution-based Research Grant Year(s) 2023 – 2024 Batch 13
										(#4,990,000)

K. Publications:
(a) Thesis/ Dissertations: 

Comparative Effects of Pure and Sorghum Malt-Enzymes on the Chemical Characteristics of Cassava and Breadfruit Starch Hydrolyzed Products					        Doctor of Philosophy, 2019
Quality Evaluation of High Glucose Syrup Produced from Cassavaand Plantain Starches by Enzymatic Hydrolysis. Master of Technology, 2011	

Development of a Predictive Model for Post-harvest Changes of 
some Selected Climacteric and Non-climacteric Fruits. 
Master of Science, 2024  

Design and Implementation of a Mobile Based Allocation of University Staff Accommodation.			Bachelor of Science, 2018
Production and Quality Evaluation of pawpaw juice flavoured by Chocolate 
and Strawberry.			Postgraduate Diploma, 2007


Production and Quality Evaluation of wine produced from Pawpaw	 and
Plantain.					Higher National Diploma, 2004


(b) Book (peer-reviewed):
	
(i) Authored Books: Nil

(ii) Edited Books: Nil

(iii) Contribution(s) to Books: Nil


(c) Journal Articles:


[bookmark: _Hlk177720699](xxi) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2024). 
Determination of Predictive Model for the Saccharification Steps of Breadfruit 
Starch Hydrolysis by Amiloglucosidase using a Statistical Approach. Food 
Science and Nutrition Technology, 2561-2745

[bookmark: _Hlk177720968](xx) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Quality evaluation of 
postharvest changes of guava fruit from maturity to senescence. European 
Journal of Applied Sciences, 6(3): 221 – 229.

(ixx) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Effect of postharvest
     	 	changes on the physicochemical properties, proximate and vitamins 
compositions of orange fruit from maturity to senescence. Journal of 
Agriculture, Food & Technology, 5(2): 78-85 

[bookmark: _Hlk177719324](xviii) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2024). 
Predictive Model of the Saccharification Steps of Cassava Starch Hydrolysis by 
Amiloglucosidase using a Statistical Approach. Scientific Nutritional Health, 8 
(9): 82-87.

(xvii) Pele, G. I. and Adeyemi, S. A. (2024). Application of convolutional neural network 
(CNN) on the post-harvest changes of some selected climacteric fruits. African
 Journal of Food Science and Technology, 14 (11): 01- 012.

(xvi) Pele, G. I., Oladiti, E. O. and Salau, A. K. (2024). Determination of optimum conditions
 	of pH and temperature on the saccharification of cassava starch by  
amyloglucosidase. Journal of Nutrition Food Science and Technology, 
5(2): 1-6.

(xv) Pele, G. I., Oladiti, E. O., Adepeju, A. B. and Ajala, E. O. (2024). Evaluation of optimum 
	 conditions of pH and temperature on the saccharification of breadfruit starch by
 amyloglucosidase. Journal of Scientific Innovation, 5(3), 79-86.

[bookmark: _Hlk176767386](xiv) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2021). 
Optimization of the liquefaction steps of breadfruit starch hydrolysis by alpha-
[bookmark: _Hlk177719852]amylase using a statistical approach. Journal of Agriculture, Food & Technology, 1(2): 38-45 

(xiii) Oladiti, E. O., Oluwalana, I. B., and Pele, G. I. (2021). Physicochemical properties of 
	coated tomato during storage. Journal of Agriculture, Food & Technology, 1(2): 
52-60 
 
(xii) Pele, G. I., Oladiti, E. O., Akram, M., and Elbossaty, W. F. (2021). Modeling of the 
liquefaction steps of cassava hydrolysis by alpha-amylase using a Statistical Approach. European Journal of Applied Sciences, 9(5): 225 – 232.

(xi) Oladiti, E. O., Oluwalana, I. B., and Pele, G. I. (2021). Proximate composition of coated 
tomato during storage. European Journal of Applied Sciences. 9(5): 233-242

(x) Pele, G. I., Oladiti, E. O., and Oluwafemi, G. I. (2019). Influence of processing 
	techniques on the anti-nutritional, functional and proximate properties of African 
	Yam Bean. International Journal of Science, Engineering and Technology Research, 
	8: 3.

(ix) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2018). 
Effect of pH and temperature on the activities of alpha-amylase in cassava starch
 liquefaction. African Journal of Food Science and Technology, 9: 37-42.

(viii) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2018). 
Influence of pH And temperature on the activities of alpha-amylase in Maltodextrin production from breadfruit starch. International Journal of Engineering Science Invention, 7: 10.

(vii) Pele, G. I., Ogunsua, A. O., Adepeju, A. B., Esan, Y. O. and Oladiti, E. O. 
	(2016). Effect of processing methods on the nutritional and anti-nutritional properties 
	of soybeans (Glycine max). African Journal of Food Science and Technology 7: 9-12.


(vi) Pele, G. I., Ogunsua, A. O., Otutu, O. L.,Ikuomola, D. S. and Oladiti, E. O.(2016).
Effect of processing techniques on the quality attributes of oil extracted from sesame seed (Sesamum Indicum). Journal of Engineering, 6: 1.

(v) Famurewa, J. A. V., Pele, G. I., Esan, Y. O., and Arewa O. A. (2016). Influence of 
maturity and drying methods on the chemical, functional and antioxidant properties of
 breadfruit (Artocarpusaltilis). British Biotechnology Journal, 16: 1. 

(iv) Famurewa, J.A.V., Esan, Y. O., Pele, G. I. and Arewa O. A. (2016). Effect of maturity
and drying methods on rheological and physico-chemical properties of  reconstituted breadfruit (Artocarpusaltilis) flour. Journal of Engineering, 5: 2.

(iii) Pele, G. I., Oladiti, E. O., Bamidele, P. O., Fadipe, E. A. (2016). Influence of 
processing techniques on the nutritional and anti-nutritional properties of pigeon pea
(Cajanus cajan). International Journal of Engineering and Applied Sciences, 3: 1

(ii) Adepeju, A. B., Abiodun, O. A, Otutu, O. L, Pele, G. I. (2015).Development and 
	quality evaluation of wheat/breadfruit cookies. International Journal of Technical 	Research and Applications: 3: 7-11.

(i) Adepeju, A. B., Abiodun, O. A., Otutu, O. L., Pele, G.I. (2015). Nutritional and 
functional properties of a developed breakfast meal from maize. The International 
Journal of Science &Technology , 3: 6-11.

(d) Papers already accepted for publications (only in the last 3 years): 

(xi) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2024). 
Determination of Predictive Model for the Saccharification Steps of Breadfruit 
Starch Hydrolysis by Amiloglucosidase using a Statistical Approach. Food 
Science and Nutrition Technology, 2561-2745

(x) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Quality evaluation of 
postharvest changes of guava fruit from maturity to senescence. European 
Journal of Applied Sciences, 6(3): 221 – 229.

(ix) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Effect of postharvest
     	 	changes on the physicochemical properties, proximate and vitamins 
compositions of orange fruit from maturity to senescence. Journal of 
Agriculture, Food & Technology, 5(2): 78-85 

(viii) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2024). 
Predictive Model of the Saccharification Steps of Cassava Starch Hydrolysis by 
Amiloglucosidase using a Statistical Approach. Scientific Nutritional Health, 8 
(9): 82-87.

(vii) Pele, G. I. and Adeyemi, S. A. (2024). Application of convolutional neural network 
(CNN) on the post-harvest changes of some selected climacteric fruits. African
 Journal of Food Science and Technology, 14 (11): 01- 012.

(vi) Pele, G. I., Oladiti, E. O. and Salau, A. K. (2024). Determination of optimum conditions
 	of pH and temperature on the saccharification of cassava starch by  
amyloglucosidase. Journal of Nutrition Food Science and Technology, 
5(2): 1-6.

(v) Pele, G. I., Oladiti, E. O., Adepeju, A. B. and Ajala, E. O. (2024). Evaluation of optimum 
	 conditions of pH and temperature on the saccharification of breadfruit starch by
 amyloglucosidase. Journal of Scientific Innovation, 5(3), 79-86.

(iv) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., and Ogunsua, A. O. (2021). 
Optimization of the liquefaction steps of breadfruit starch hydrolysis by alpha-
amylase using a statistical approach. Journal of Agriculture, Food & 
Technology, 1(2): 38-45 

(iii) Oladiti, E. O., Oluwalana, I. B., and Pele, G. I. (2021). Physicochemical properties of 
		coated tomato during storage. Journal of Agriculture, Food & Technology, 
1(2):52-60 
 
(ii) Pele, G. I., Oladiti, E. O., Akram, M., and Elbossaty, W. F. (2021). Modeling of the 
liquefaction steps of cassava hydrolysis by alpha-amylase using a Statistical Approach. European Journal of Applied Sciences, 9(5): 225 – 232.

(i) Oladiti, E. O., Oluwalana, I. B., and Pele, G. I. (2021). Proximate composition of coated 
tomato during storage. European Journal of Applied Sciences. 9(5): 233-242
 
 
(e) Published conference proceedings: 

(xii) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Quality evaluation of 
[bookmark: _Hlk177721804]postharvest changes of guava fruit from maturity to senescence. Science and 
Entrepreneurship for Sustainable Development (CONAS2024), which will be 
held from July 21 - 24, 2024 at College of Natural and Applied Sciences, 
Fountain University, Osogbo.


(xi) Pele, E. O., Pele, G. I., Adewoye, K. B. and Fadipe, E. A. (2024). Effect of postharvest
     	 	changes on the physicochemical properties, proximate and vitamins 
compositions of orange fruit from maturity to senescence. Science and  
Entrepreneurship for Sustainable Development (CONAS2024), which will be 
held from July 21 - 24, 2024 at College of Natural and Applied Sciences, 
Fountain University, Osogbo.

(x) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Influence of coating materials on the 
physicochemical properties of tomato during storage. Conference Proceeding, 5th National Academic Conference of Academic Staff Union of Polytechnic, Zone C held at the Federal Polytechnic, Offa, Nigeria.

(ix) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Effect of coating materials on 
proximate composition of tomato during storage. Conference Proceeding, 5th National Academic Conference of Academic Staff Union of Polytechnic, Zone 
		C held at the Federal Polytechnic, Offa, Nigeria.

(viii) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Microbiological characteristics of 
		coated tomato during storage. College of Natural and Applied Science 
(CONAS) maiden conference, held at Summit University, Offa, Kwara State, 
Nigeria.

(vii) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2020). 
Optimization of liquefaction steps of cassava starch hydrolysis using statistical techniques. 44th Annual Conference and General meeting of Nigerian Institute of Food Science and Technology (NIFST) held at D’Podium International Even Centre, Aromire Avenue, Ikeja, Lagos State, Nigeria

(vi) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
Optimization of liquefaction steps of breadfruit hydrolysis by alpha-amylase 
using a statistical approach. Humboldt Kolleg International Conference held at 
the Federal University of Technology, Akure, Nigeria.

(v) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
		Effect of pH and temperature on the activities of alpha-amylase in cassava 
starch liquefaction. Conference Proceeding, Nigerian Institute of Food Science 
and Technology, Western Regional Conference, Federal University of 
Technology, Akure, Nigeria.

(iv) Pele, G.I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
Influence of pH and temperature on amyloglucosidase in cassava starch  
hydrolysis. Conference Proceeding, 44th Annual Conference and General 
meeting of Nigerian Institute of Food Science and Technology (NIFST) held at 
Olusegun Obasanjo Presidential Library, Abeokuta, Nigeria.

(iii) Pele, G. I., Oladiti, E. O., Oluwafemi, G. I. (2018). Influence of processing techniques 
on the anti-nutritional, functional and proximate properties of African Yam 
Bean. Conference Proceeding, Academic Union of Polytechnic, Western 
Regional Conference, Ado-Ekiti, Ekiti State.

(ii) Pele, G. I. (2015). Effect of traditional processing methods on the nutritional and anti-
nutritional composition of soybean (Glycine max).  Conference Proceeding, 
National Conference of Academic Staff Union of Polytechnic, Zone C held at 
the Federal Polytechnic, Ilaro, Nigeria


(i) Pele, G. I. (2014). Effect of traditional processing methods on the nutritional and anti-
nutritional composition of pigeon pea (Cajanus cajan). Conference Proceeding, 
6th National Conference, the School of Applied Sciences and  Technology, 
Federal Polytechnic, Offa, Nigeria.


L. Peer Review Monographs: Nil

M. Technical Reports: Nil

N. Research in Progress:
(a) Research completed but not yet published:
(viii) Proximate Compositions and physicochemical properties of some selected climacteric 
         fruits from maturity to senescence. 

(vii)  Influence of Storage Period on the Physicochemical Properties and Vitamins 
         Compositions of some Selected Climacteric Fruits 

(vi) Quality Attributes of Glucose Syrup Produced from Cassava by Pure Amyloglucosidase
(v) Undesirable Elements in Glucose Syrup Produced from Cassava by Pure 
       Amyloglucosidase

(iv) Sensory Evaluation of Glucose Syrup Produced from Cassava by Pure Amyloglucosidase

(iii) Quality Attributes of Glucose Syrup Produced from Breadfruit by Pure Amyloglucosidase
(ii) Undesirable Elements in Glucose Syrup Produced from Breadfruit by Pure 
       Amyloglucosidase

(i) Sensory Evaluation of Glucose Syrup Produced from Breadfruit by Pure 
      Amyloglucosidase



(b) On- going research:

  (iii).        Biogenic Nanoparticles for Nutrition, Sustainable Agriculture and Environmental 
Protection;

(i) [bookmark: _Hlk170905031]Comparative Assessments of Wild and Typed Strains of Saccharomyces cerevisiae in the production of Wine from Some Selected Climacteric Fruits

(i) Influence of Storage period on the Physicochemicl Properties, Proximate and Vitamins Compositions of some Selected Climacteric Fruits and Non-climacteric Fruits from Maturity to Senescence.

(c) Manuscript submitted for publication: 
     
     (iii).    Pele, G. I., Akinyem, B. O., Adeniran, H. A. and Aderounmu, G. A. Predictive
 Modelling of Postharvest Changes of Some Selected Climacteric Fruits 
from Maturity to Senescence
(i) Pele, G. I., Oladiti, E. O. and Alara, O. E. (2022). Determination of optimum 
conditions of pH and temperature on the saccharification of cassava starch by amyloglucosidase. International Journal of Agriculture and Technology.

(i) Pele, G. I., Oladiti, E. O. and Alara, O. E. (2022). Evaluation of optimum conditions 
of pH and temperature on the saccharification of breadfruit starch by 
amyloglucosidase. Advance Journal of Science, Engineering and 
Technology.

O. Conference(s) Attended with Dates and / or Paper presented (Non-Scorable):

(x) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Influence of coating materials on the 
physicochemical properties of tomato during storage. Conference Proceeding, 
5th National Academic Conference of Academic Staff Union of Polytechnic, 
Zone C held at the Federal Polytechnic, Offa, Nigeria.

(ix) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Effect of coating materials on 
proximate composition of tomato during storage. Conference Proceeding, 5th 
National Academic Conference of Academic Staff Union of Polytechnic, Zone 
		C held at the Federal Polytechnic, Offa, Nigeria.

(viii) Oladiti, E. O., Oluwalana, I. B., Pele, G. I. (2021). Microbiological characteristics of 
		coated tomato during storage. College of Natural and Applied Science 
(CONAS) maiden conference, held at Summit University, Offa, Kwara State, 
Nigeria.

(vii) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2020). 
Optimization of liquefaction steps of cassava starch hydrolysis using statistical 
techniques. 44th Annual Conference and General meeting of Nigerian Institute 
of Food Science and Technology (NIFST) held at D’Podium International 
Even Centre, Aromire Avenue, Ikeja, Lagos State, Nigeria



(vi) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
Optimization of liquefaction steps of breadfruit hydrolysis by alpha-amylase 
using a statistical approach. Humboldt Kolleg International Conference held at 
the Federal University of Technology, Akure, Nigeria.

(v) Pele, G. I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
		Effect of pH and temperature on the activities of alpha-amylase in cassava 
starch liquefaction. Conference Proceeding, Nigerian Institute of Food Science 
and Technology, Western Regional Conference, Federal University of 
Technology, Akure, Nigeria.

(iv) Pele, G.I., Bolade, M. K., Enujiugha, V. N., Sanni, D. M., Ogunsua, A. O. (2018). 
Influence of pH and temperature on amyloglucosidase in cassava starch  
hydrolysis. Conference Proceeding, 44th Annual Conference and General 
meeting of Nigerian Institute of Food Science and Technology (NIFST) held at 
Olusegun Obasanjo Presidential Library, Abeokuta, Nigeria.

(iii) Pele, G. I., Oladiti, E. O., Oluwafemi, G. I. (2018). Influence of processing techniques 
on the anti-nutritional, functional and proximate properties of African Yam 
Bean. Conference Proceeding, Academic Union of Polytechnic, Western 
Regional Conference, Ado-Ekiti, Ekiti State.

(ii) Pele, G. I. (2015). Effect of traditional processing methods on the nutritional and anti-
nutritional composition of soybean (Glycine max).  Conference Proceeding, 
National Conference of Academic Staff Union of Polytechnic, Zone C held at 
the Federal Polytechnic, Ilaro, Nigeria

(i) Pele, G. I. (2014). Effect of traditional processing methods on the nutritional and anti-
nutritional composition of pigeon pea (Cajanus cajan). Conference Proceeding, 
6th National Conference, the School of Applied Sciences and  Technology, 
Federal Polytechnic, Offa, Nigeria. 

P. Administrative Experience/ Other Activities:
(a) Within the University:
	1. Member of the University Senate 				 (2023 till date)
2. Head of |Department, Human Nutrition and Dietetics 	(2023 till date)
	3. Member of the University Curriculum Committee
4. Member, University Vetting Committee.	

5. College Examination Officer, College of Agricultural Sciences

6. Member, Curriculum Committee, Department of Food Science and 
    Technology
	

(b) Outside the University: 
	1. Chairman, Olubosin (Ifetedo) Ultra-modern Palace Implementation Committee

Q. Names and Addresses of three referees.

Oba (Bar) Akinola Akirera
Olubosin of Ifetedo Kingdom
Ifetedo, Osun State

Prof. (Malam) Yusuf Ali, SAN
Yusuf Ali and Associates
Ghalib Chamber, Unity Road, Ilorin
Kwara State


Prof. Rasheed Aderinoye
University of Ibadan
Ibadan, Oyo State

		[image: C:\Users\ife_pele\Desktop\Dr pele\My Scans\SIGNATURE.jpg]			29th April, 2024
Signature………………………..                              Date………………………
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