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RESEARCH INTERESTS
· Slaughter Operations, Animal Welfare and Meat Quality
· Food Quality and Safety 
· Meat Processing and Innovative Product Development
· Texture Profile and Sensory Evaluation of Ready-to-eat Meats
ON-GOING RESEARCH
· Value addition to Underutilized Fish/Meat Resources
· Natural additives in Meat Product formulations
· Reducing the use of nitrites in cured meats
· Microbiological profile and safety of vended ready-to-eat meat products
MEMBERSHIP/PROFESSIONAL AFFILIATIONS
University Teachers Association of Ghana (UTAG)
American Meat Science Association
Ghana Society of Animal Production
International Food Technologist Association
Ghana Animal Science Association
COURSES TAUGHT
Undergraduate courses						Date
a. AS 158 Growth and Development of Domestic Animals	 20010 to 2012
b. AS 455 Meat Science and Animal Products Processing	2009 to date
c. AS 354 Meat and Dairy Technology			2010 to date
d. AS 358 Meat Processing					2010 to date
Postgraduate courses						Date
a. AS 513 Meat Production and Animal Welfare		2015 to date
b. AS 514 Advanced Meat Handling and Processing	2015 to date
c. AS 515 Microbiology of Meat				2012 to date
d. FTECH 559 Fish and Meat Technology			2015 to date
e. AE 576 Fish Processing Technology			2012 to date
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