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Personal

●Date of Birth			21 October 1966
●Gender				Male
●Home Town				Jirapa (Upper-West Region, Ghana)
●Place of Birth			Tamale (Northern Region, Ghana)

1.
(a) Academic Degrees Earned with Dates

March 1998 	 Ph. D. Food Science and Technology, (Fermentation Technology). Kyushu University, Fukuoka, Japan.

March 1995	M.Sc. Food Science and Technology, (Fermentation Technology). Kyushu University, Fukuoka, Japan

August 1991	B.Sc. Biochemistry and Food Science (Second Class, Upper Division), University of Ghana, Legon, Ghana

Education

 		(b) Institution Attended with Dates

1999-2001	Post-Doctoral Researcher, Laboratory of Microbial Science and Technology, Division of Bioscience and Biotechnology, Graduate School of Bioresource and Bioenvironmental Science, Kyushu University, Fukuoka, Japan.

1995-1998 	Kyushu University, Fukuoka, Japan, Laboratory of Microbial Science and Technology, Division of Bioscience and Biotechnology, Graduate School of Bioresource and Bioenvironmental Science
	Ph. D. Food Science and Technology

1993-1995	Kyushu University, Fukuoka, Japan, Laboratory of Microbial Science and Technology, Division of Bioscience and Biotechnology, Graduate School of Bioresource and Bioenvironmental Science
M.Sc. Food Science and Technology
1988-1991	University of Ghana, Legon, Ghana, Department of Nutrition and Food Science
	B.Sc. Biochemistry and Food Science

1984-1986	Nandom Secondary School, Nandom, Upper-West Region.
  	General Certificate of Education (G.C.E.) Advance Level

1979-1984	Nandom Secondary School, Nandom, Upper-West Region.
	General Certificate of Education (G.C.E.) Ordinary Level

2. University Teaching Experience and or Research Experience with Dates
 
(a)	
October, 2020	Appointed Associate Professor effective 1st August, 2019
August 01, 2016	Head of Department, Biochemistry and Biotechnology, College of Science, KNUST
August 01 to 	Appointed Head of Department, Biochemistry and Biotechnology, Faculty of Biosciences, College of Science, KNUST.
July 31, 2017.
		
November 2008	Appointed Senior Lecturer effective 1st October 2007.

2004-2008	Faculty Cognate Representative on Board of Faculty of Distance Learning

2003-Present	Co-ordinator of Post-Graduate Programmes. Department of Biochemistry and Biotechnology
 
2003- 2006	Assistant Examinations Officer. Department of Biochemistry and Biotechnology

October 2002	Appointed Lecturer. Department of Biochemistry and Biotechnology, Faculty of Biosciences, College of Science, K.N.U.S.T. Staff number 0826166806

May 2002	Appointed temporary Lecturer. Department of Biochemistry and Biotechnology, K.N.U.S.T.

1999-2001	Post-Doctoral Researcher, Laboratory of Microbial Science and Technology, Division of Bioscience and Biotechnology, Graduate School of Bioresource and Bioenvironmental Science, Kyushu University, Fukuoka, Japan.

Kyushu University					Post-Doctorial Fellow
Fukuoka, Japan					1999-2001

Kyushu University					Teaching Assistant
Fukuoka, Japan					1995-1998

March 1998 	Awarded Ph. D. Food Science and Technology, (Microbial Fermentation Technology). Kyushu University, Fukuoka, Japan.

March 1995	Awarded M.Sc. Food Science and Technology, (Microbial Fermentation Technology). Kyushu University, Fukuoka, Japan

1991-1992	Teaching Assistant (National Service). Department of Nutrition and Food Science, University of Ghana, Legon.

August 1991	Awarded B.Sc. Biochemistry and Food Science (Second Class, Upper Division), University of Ghana, Legon, Ghana.

2.	University Teaching and/or Research Experience with Dates

	(a)	Academic Ranks Held and Subjects Taught

2019-Present	Lecturer and Examiner BTC 558: Industrial Microbiology and Bioprocessing.
2019- Present	Lecturer and Examiner BTC 561: Fermentation and Enzyme Technology
2013-Present	Service Lecturer and Examiner AGB 454: Food Biotechnology.
2018-Present	Lecturer and Examiner in the following Post-Graduate M.Sc. Biotechnology IDL courses:
		BCHEM 575: Industrial Microbiology
		BCHEM 576: Environmental Biotechnology


2009-Present	Lecturer and Examiner in the following Under-Graduate courses:
BCHEM 357: Fermentation Biochemistry and Biotechnology I
BCHEM 358; Fermentation Biochemistry and Biotechnology II

				Class: Biochemistry and Biotechnology (Third Year)

2008-Present	Lecturer and Examiner in the following Under-Graduate course:
		BCHEM 468: Food Biotechnology

		Classes:
				Food Science and Technology (Fourth Year)
				Biochemistry and Biotechnology (Fourth Year)

2006-Present	Lecturer and Examiner in BCHEM 365: Biophysics (New syllabus)

				Classes: Biochemistry and Biotechnology (Third Year)
				    Applied and Theoretical Biology (Third Year)



2003-Present	Lecturer and Examiner in the following Post-Graduate (M.Sc. Biotechnology) courses:
		BCHEM 575: Industrial Microbiology
		BCHEM 576: Environmental Biotechnology
		BCHEM 585: Industrial Biotechnology
		Classes: M.Sc. Biotechnology (First Year)

2002-2006	Lecturer and Examiner in the following Under-Graduate courses:
			BCHEM 365: Biophysics I
			BCHEM 366:	Biophysics II.

			Classes: Biochemistry and Biotechnology (Third Year)
				    Applied and Theoretical Biology (Third Year)
				     Medical Laboratory Technology (First Year) 
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