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Prof. (Mrs.) AYO-OMOGIE, Helen Nwakego (Nee ATUM)
DATE AND PLACE OF BIRTH: 
22nd August, 1973; Lagos Mainland, Lagos State 

NATIONALITY: 


Nigerian 

STATE OF ORIGIN:

Anambra

PERMANENT HOME ADDRESS:  
23, Imade Street, Ijapo Estate, Akure, Ondo State, Nigeria 

CONTACT ADDRESS: 
Department of Food Science and Technology, Federal University of Technology Akure, PMB. 704, Akure, Ondo State, Nigeria 

TELEPHONE AND E-MAIL:            08033861888, 09152784941; hnayo-omogie@futa.edu.ng; helenatum2002@yahoo.com; drhn73@gmail.com  
Google Scholar Link:                     https://scholar.google.com/scholar?hl=en&assdt=0%2C5&q=Ayo-omogie+Helen&btnG=\
Google Scholar citation: 
https://scholar.google.com/citations?hl=en&user=VXHF7wEAAAAJ 
Researchgate link: 

https://www.researchgate.net/profile/Helen_Ayo-Omogie3
MARITAL STATUS:

Married 

NUMBER/AGES OF CHILDREN: 
Three; 16, 10, 7
NEXT OF KIN: 


OMOGIE, Ayodeji Emmanuel   

DATE/RANK OF FIRST APPOINTMENT AT FUTA: 15/08/2000; Technologist II 

DATE OF CONFIRMATION OF APPOINTMENT AT FUTA: 1/10/2003
DATE AND RANK OF CURRENT APPOINTMENT AT FUTA: 22nd Sept. 2007; Assistant Lecturer

PRESENT RANK: Professor
PRESENT SALARY GRADE LEVEL/STEP: CONUASS 07, Step 01 

DATE OF LAST PROMOTION: 1/10/2022
EDUCATIONAL INSTITUTIONS ATTENDED
(a). Primary: 

i. Cardoso Primary School, Olodi-Apapa, Lagos

 
1979-1985

(b). Secondary:


i. Newland Secondary School, Apapa, Lagos



1985-1991 

(c). Tertiary:

i. Federal University of Technology Akure, Ondo State, Nigeria 
1992-1995
ii. Federal University of Technology Akure, Ondo State, Nigeria 
1995-1997
iii. Federal University of Technology Akure, Ondo State, Nigeria 
1999-2000
iv. Federal University of Technology Akure, Ondo State, Nigeria 
2000-2003
v. Ladoke Akintola University of Technology, Ogbomoso, Oyo  
2006-2012
    State Nigeria
vi. Joseph Ayo Babalola University, Ikeji Arakeji, Osun State, 
     Nigeria







2019-2020 
QUALIFICATIONS (WITH DATES):

(a). Academic

i.
BSc. Microbiology (Second Class Upper Hons)



   2020

ii.
Ph.D. Food Science and Engineering (Food Processing option)

   2012

iii.
Master of Technology (Food Microbiology)



   2003

iv.
Post Graduate Diploma (Distinction) (Food and Industrial Microbiology) 
  2000

v.    Advanced Diploma (Upper Credit Division) (Microbiology/Virology)
   1997
vi.
National Diploma (Lower Credit) (Science Laboratory Technology)
   1995

vii.  Senior Secondary School Certificate (SSSC)



   1991

vi.
First School Leaving Certificate





   1985

 (b). Other Qualifications

1. Postgraduate Certificate, Food Safety, Faculty of Agriculture, Food and Environment, Division for External Studies, Hebrew University of Jerusalem, Rehovot, Israel, 2012
2. Certificate of Attendance awarded by the Institutional Biosafety Committee of the Federal University of Technology, Akure, in collaboration with Biotechnology Centre, University of Agriculture, Abeokuta for participating in a training workshop on Basic Techniques in Modern Biotechnology, from 4th-7th October, 2011.
PROJECT/THESIS OF THE APPLICANT

1. Microbial quality, probiotic viability and physicochemical and sensory properties of Lactobacillus plantarum-probioticated beetroot beverage during fermentation and storage. BSc. Thesis, Joseph Ayo Babalola University, Ikeji-Arakeji, Nigeria. 2020.
2. Quality Attributes of Fermented Cooking Banana (Musa ABB cultivar Cardaba) Pulp and Flour. Ph. D Thesis, Ladoke Akintola University of Technology, Ogbomoso, Nigeria. 2012. 
3. Effects of Solid Substrate Fermentation on the Physicochemical and Nutritional Properties of Sweet Potato (Ipomoea batatas L). M.Tech Thesis, Federal University of Technology, Akure, Nigeria. 2003.
4. Effect of Sub-Lethal Heat Treatment on the Survival of Staphylococcus aureus in different Milk Samples. Post-Graduate Diploma (PGD) Thesis, Federal University of Technology, Akure, Nigeria. 2000.
5. Studies on the Survival Patterns of Enteric Organisms in Milk. Advanced Diploma Thesis, Federal University of Technology, Akure, Nigeria/Institute of Science Laboratory Technology. 1997.
WORK EXPERIENCE WITH DATES
(a) Non-teaching Experience:
1. Medical Laboratory Technologist (one-year compulsory NYSC). Mercy Specialist Hospital, Akure, Nigeria. From Aug. 1998 – July 1999.
(b) University non-teaching Experience:
1. Technologist II, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From August 2000 – Oct. 2003
2. Technologist I, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2003 – Oct. 2006
3. Senior Technologist, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2004 – Sept. 2007.
(c) University teaching Experience: 

1. Assistant Lecturer, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Sept. 2007 - Oct. 2010.

2. Lecturer II, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2010 – Sept. 2013.

3. Lecturer I, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2013 – Sept. 2016.

4. Senior Lecturer, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2016 – Sept. 2019.

5. Associate Professor, Department of Food Science and Technology, Federal University of Technology, Akure, Nigeria. From Oct. 2019 – till date.

PRESENT EMPLOYMENT, STATUS AND SALARY
Institution: Federal University of Technology, Akure, Food Science and Technology Department,
Status: Professor  

Grade: CONUASS 07, Step 01
Subjects taught: Introduction to Food Science and Technology (FST 201); Principles of Food Processing and Preservation (FST 206); Food Microbiology (FST 301); Food Microbiology Practical (FST 309); Food Fermentation Processes (FST 407); Food Fermentation Processes Practical (FST 419); Food Industrial Waste Management (FST 508); Processing of Miscellaneous Food Commodities (FST 511); Food Toxicology and Safety (FST 516); Food Biotechnology (FST 524); Introductory Biotechnology (FST 702); Food Microbiology (FST 709); Food Fermentation (FST 812); Food Irradiation (FST 813); Advanced Food Microbiology (FST 814). 

RESEARCH INTERESTS AND ACTIVITIES

(a) Areas of Research interest: 
The prevalence of hunger, malnutrition and food insecurity in the African sub-region has been largely linked to climate extremes, natural disasters and conflicts, amongst other factors. However, building agricultural resilience has been proven to reduce significantly these effects on food production. An important peculiarity about the region is that huge postharvest losses and lack of advancement in our indigenous food processing technologies often mar efforts and huge investments made to tackle food insecurity in the region. Hence, my research interest has been driven by the need to provide indigenous solutions to the growing food insecurity by applying adoptable fermentation technologies using the modification potentials and antimicrobial properties of safe food-grade microorganisms for reducing postharvest losses. These methods are aimed at modifying the functional and rheological properties of underutilized food commodities (including starchy staples such as roots, tubers, and cereals, protein-rich seeds/legumes, fruits/vegetables) so as to enhance their potentials as functional ingredients in product development. Furthermore, the nutritional, health-promoting and sensory attributes of these plant-based foods are usually enhanced, while antinutritional and toxic factors are reduced.   In addition, my research studies modify conventional traditional fermentation methods so as to reduce nutritional losses during processing. The increasing awareness and demand for functional foods which is premised on their health-promoting benefits have prompted my research interest in the application of probiotic microorganisms for developing low-cost functional beverages from our locally available fruits/vegetables and cereals (e.g. beetroot, acha, tigernut, millet) as alternative low-cost, healthier beverages to the sugar-laden fizzy drinks commonly consumed in our society. More recently, my work with probiotics has progressed to developing sour bread from gluten-free multi-grains using locally-available gluten-free cereals as a remedy to reducing gluten intolerance, which on the other hand, benefits our nation economically by reducing dependence on wheat and expenditure of our foreign exchange due to wheat importation. This will help to boost our economy and enhance utilization of our locally produced crops.
(b) Ongoing Research: 

i. Phenotypic and molecular characterization and functional properties of lactic acid bacteria and yeasts associated with fermenting rice sourdough for development of starter cultures. 

ii. Influence of selected lactic acid bacteria and yeasts on quality attributes of rice-Cardaba banana-pigeon pea flour blends and sour bread. 

iii. Development, microbiological, antimicrobial and physicochemical properties of banana edible film incorporated with bioactive-rich Ocimum gratissimum seed oil as biodegradable packaging for peanut-based snacks.

iv. Development, acceptability, nutritional and microbiological properties of gluten-free rice-based flour and cake as influenced by germinated pigeon pea addition. 

v. Development of protein-rich, high-fibre gluten-free bakery products with functional benefits.

vi. Probiotic potential, antioxidant and phenolic properties of non-dairy probioticated beverage and instant powder produced from red beetroot.

vii. Modification effect on nutritional composition, starch, thermal, functional and rheological properties of Cardaba banana flour.

viii. Influence of fermentation on the microbiology, nutritional composition, in vitro digestibility, acceptability and antidiabetic potential of gluten-free bread from modified Cardaba banana-pigeon pea-lemon pomace flour blends. 

(c) Recently completed research but not yet published
i. Fermentative ability of autochthonous B. subtilis with/without LAB and spontaneous fermentation impact on oxidation stability, in vitro digestibility, antinutrient, antioxidant and functional properties of soybean

ii. Enological potential of Saccharomyces cerevisiae and Pichia anomala isolated from tropical fruit juices and palm wine for mead wine production 

iii. Phenolic profile, microbiological, physicochemical and sensory properties of functional beverages from acha, turmeric and date palm blends.

iv. Valorization of banana peel: influence of peel addition and fermentation on the antidiabetic potential, microbiological, antioxidative and physicochemical properties of Cardaba banana flour and doughmeal

v. Functional and rheological properties of fermented banana flour started with single and mixed cultures of selected microorganisms.

vi. Influence of germinated sorrel seed supplementation on nutritional quality, amino acid profile, dietary fibre, antidiabetic, antioxidative, rheological and sensory properties of wheat flour, dough and cookies.

vii. Nutrient composition, phytochemical, antioxidant and functional properties of flour from acha (digitaria exilis), tigernut (Cyperus esculentus) and sorrel seed (Hibiscus sabdariffa) protein isolate

CONFERENCES/COURSES ATTENDED

(a). Conferences Attended and Papers Presented
i. Fagbemi, T.N. and Atum, H.N. (2001). Physicochemical changes and microorganisms involved in the natural fermentation of Hura crepitans (shade plant) seeds to produce “ogiri”. In: Proceedings of the 25th Annual NIFST Conference, held in Lagos, Nigeria from 5 - 9 November, 2001. Pp 160. (Oral) 

ii. Fagbemi, T.N., Eleyinmi, A.F. and Atum, H.N. (2004). Microbiology of Fermented Fluted Pumpkin (Telfeiria occidentalis) seeds for Production of “ogiri ugu”. In: Proceedings of the 17th annual Conference of the Biotechnology Society of Nigeria, held at the University of Ado-Ekiti, Nigeria from 23 – 27 May, 2004. Pp 33-34. (Oral)

iii. Ayo-Omogie, H.N. (2008). Effect of ripening on the nutrient content and physicochemical properties of cooking banana (Musa ABB cultivar bluggoe) pulp and flour. In: Proceedings of the 32nd Annual Conference/General meeting of the Nigerian Institute of Food Science and Technology; held at Ladoke Akintola University of Technology, Ogbomoso, Nigeria, from 13 – 17 October, 2008. Pp 52-53. (Oral)

iv. Ayo-Omogie, H.N., Adeyemi, I.A. and Otunola, E.T. (2008). Microbiological quality, nutritional composition and antinutrient content of naturally fermented cooking banana (Musa ABB cultivar bluggoe) pulp. In: Proceedings of the 32nd Annual Conference/General meeting of the Nigerian Institute of Food Science and Technology; held at Ladoke Akintola University of Technology, Ogbomoso, Nigeria., on 13 – 17 October, 2008. Pp 188-189. (Oral)

v. Adewumi, B.A., Adejuwon, K.P., Ayo-Omogie, H.N., Jeff-Agboola, A., Opeyemi, T.A., Osaade, R.O. and Komolafe, B.O. (2009). Microbial study on the concentrates produced from tropical fruits using dry freezing and rotary evaporation. In: Book of Abstracts of the Humboldt International Conference organized by the Alexander von Humboldt Stiftung Foundation; held at the Obafemi Awolowo University, Ile-Ife, Nigeria from 6 -10 September, 2009. Pp 72. (Oral)

vi. Ayo-Omogie, H.N., Adeyemi, I.A. and Otunola, E. T. (2010). Growth and enzyme activity of microorganisms isolated from naturally fermented Cardaba banana (Musa ABB). 15th World Congress of Food Science and Technology (IUFoST 2010), held at the Cape Town International Convention Centre, South Africa from 22 – 26 August 2010. Pp 37. (Poster)
vii. Ayo-Omogie, H.N., Adeyemi, I.A. and Otunola, E. T. (2010). Effect of blanching and fermentation on the physicochemical properties of Cardaba banana. 15th World Congress of Food Science and Technology (IUFoST 2010), held at the Cape Town International Convention Centre, South Africa from 22 – 26 August 2010. Pp. 20. (Poster)

viii. Ayo-Omogie, H.N. (2011). Thermal protective ability of different milk samples on some enteric bacteria. Summer Conference on Food Microbiology organized by the Society for Applied Microbiology (Sfam), held at the Clontarf Castle, Dublin, Ireland from 4 - 8 July, 2011. Pp 42-43. (Poster)

ix. Ayo-Omogie, H.N. and Oyewole, S.R. (2011). Physicochemical properties and food utilization potentials of Cardaba banana flour and starch. In: Book of Abstracts of Conference and General Meeting of Western Chapter of Nigerian Institute of Food Science and Technology, held at the Hilltop Conference Hall, Federal University of Technology Akure, Nigeria, on 21 – 22 July, 2011. Pp. 54. (Oral)

x. Ayo-Omogie, H.N. (2014). Influence of Varietal and Temperature Differences on the Physicochemical Properties and Sensory Attributes of Fermented Sweet Potato Flour. In: Book of Abstracts of Humboldt Kolleg International Conference (FUTA Akure 2014), held at the Federal University of Technology, Akure, Nigeria from 29 September – 1 October, 2014. Pp 32. (Oral)

xi. Ayo-Omogie, H.N., Adeyemi, I.A. and Otunola, E. T. (2014). Quality characteristics of Pure Culture Fermented unripe Cardaba Banana. In: Book of Abstracts of Humboldt Kolleg International Conference (FUTA Akure 2014), held at the Federal University of Technology, Akure, Nigeria from 29 September – 1 October, 2014. Pp 56. (Oral)

xii. Akande, O.A. and Ayo-Omogie, H.N. (2017). Effect of hydrothermal treatment on the physicochemical characteristics of unripe and partially ripe cooking banana (Musa ABB cultivar Cardaba) flours. In: Proceedings of the 41st Annual NIFST Conference, held in Abuja, Nigeria from 22nd – 25th October, 2017. Pp 219-220. (Oral)
xiii. Ayo-Omogie, H.N. (2018). Fermentation of sweet potato: influence on dough rheology and quality attributes of composite wheat-sweet potato bread. In: Book of Abstracts of the 6th Annual Conference of the School of Sciences, held at the Federal University of Technology, Akure, Nigeria from 25th – 28th June, 2018. Pp 21. (Oral). 
xiv. Ayo-Omogie, H.N. (2018). Microbiological quality, moisture sorption characteristics and physicochemical properties of Cardaba banana flour and dough meal as affected by ripening and pretreatment. In: Book of Abstracts of the Alexander von Humboldt Kolleg International Conference held at the Federal University of Technology, Akure, Nigeria from 1st – 5th October, 2018. Pp. 32 (Oral).

xv. Adewole, O.A. and Ayo-Omogie, H.N. (2021). Microbial succession, growth kinetics and bioproduct composition of fermenting sorrel seed as affected by fermentation variables. In: Book of Abstracts of the 43rd Scientific Conference and Annual General Meeting of the Nigerian Society for Microbiology held at the University of Port Harcourt, Choba, Port Harcourt, Nigeria from 6th-10th September, 2021. Pp. 64 (Oral)

xvi. Adewole, O.A., Obatayo, O.R. and Ayo-Omogie, H.N. (2021). Physiological growth characteristics and enzyme profile of selected autochthonous microorganisms from fermented red sorrel seed (Hibiscus sabdariffa). In: Book of Abstracts of the 43rd Scientific Conference and Annual General Meeting of the Nigerian Society for Microbiology held at the University of Port Harcourt, Choba, Port Harcourt, Nigeria from 6th-10th September, 2021. Pp. 66 (Oral)

xvii. Ayo-Omogie, H.N., Farai, B.V. and Adewole, O.A. (2021). Microbial succession and functional properties of selected starter cultures for fermented soybean condiment. In: Book of Abstracts of the 43rd Scientific Conference and Annual General Meeting of the Nigerian Society for Microbiology held at the University of Port Harcourt, Choba, Port Harcourt, Nigeria from 6th-10th September, 2021. Pp. 101 (Oral).
xviii. Ayo-Omogie, H.N. (2023). Food processing, safety and value addition: challenges and way forward in the post-covid economy. An invited paper presented at the 11th FUTA-AGRIC 2023 Conference held at the Federal University of Technology, Akure, Nigeria from 8th – 11th May, 2023.
(b). Courses/Training Workshops Attended 

i. “Science Inside the Bio-Billion Dollar Industry: Fermentation Technology” (2007). Training Workshop on Fermentation Technology organized by Alpha Biotechnology Group in collaboration with Ladoke Akintola University of Technology Biotechnology Centre; held at Siktiam Hotel, Ogbomoso, Nigeria from 13 -16 November. 2007.
ii. Training workshop on Analysis of Mycotoxins in Foods (2008). Organized by the Institute of Public Analysts of Nigeria (IPAN); held at the Airport Hotel, Ikeja, Lagos, Nigeria on 26th June 2008.
iii. Quality Assurance in Laboratory Management (2009). Mandatory Training Workshop on laboratory management organized by the Institute of Public Analysts of Nigeria (IPAN) at the Lagos Airport Hotel, Lagos, Nigeria from 10-11 November, 2009.

iv. Gender and the Millennium Development Goals (MDGs). (2009). African Regional Conference of the Third World Organization for Women in Science (TWOWS); held at ECOWAS Commission, Abuja Nigeria, on 16th – 20th November, 2009.
v. Training Workshop on Basic Techniques in Modern Biotechnology, organized by the Institutional Biosafety Committee of the Federal University of Technology, Akure, in collaboration with Biotechnology Centre, University of Agriculture, Abeokuta from 4th-7th October, 2011.
vi. International Training and Capacity Building Course “Ensuring Food Safety in Times of Global Change” at the Faculty of Agriculture, Food and Environment, Division for External Studies, Hebrew University of Jerusalem, Rehovot, Israel, 9th January – 2nd February, 2012.
PROJECT/THESIS SUPERVISION
(a). Undergraduate projects

I have successfully completed supervision of over 40 undergraduate projects from 2007/2008 to 2021/2022 academic sessions.
(b). Graduate study supervision: 

Masters: Major supervision

i. Illiyasu, R. (FST/12/1554). Completed, 2015.  

ii. Osanbikan, A.A. (FST/12/2850). Completed, 2016.
iii. Adewole, Oluwadamilare A. (FST/07/0013). Completed, 2017.
iv. Okorie, Emem I. (FST/08/3103). Completed, 2021.
v. Johnson, Omotayo O. (FST/08/3089). Completed, 2019.
vi. Falodun, A. (FST/07/0041). Completed, 2019.  

vii. Abdullahi, Isah Hajara. (FST/17/5242). Completed, 2021  

viii. Adesida, Adewumi Adesayo. (FST/11/4303). Completed, 2021  

ix. Omoloye, Abdulgaffa, P. (FST/11/4371). On-going  
x. Jide, Fisayo I. (FST/12/8843). Completed 2023.
xi. Owolabi, Olajumoke Margaret. (FST/16/0705). Completed 2021  
xii. Adesokan, Bolakale Shadat. (FST/19/3155). Completed 2023.
xiii. Fawoye, Simeon Babatunde. (FST/11/4347). On-going  

xiv. Bamisile, Olamide Busayo. (FST/19/3159). Completed 2023.
xv. Ayanleye, Olubukola Lydia (FST/20/7413). On-going  

Ph.D: Major supervision 

i. Osanbikan, A.A. (FST/12/2850). Completed 2023.
ii. Adewole, Oluwadamilare A. (FST/07/0013). On-going.
iii. Falodun, A. (FST/07/0041). On-going
Ph.D: Co-supervision 

i. Ojo, A. (FST/99/3824). Completed, 2019
AWARDS/HONOURS

i. MASHAV Scholarship for international Postgraduate course in Food Safety 01/2012-02/2012

RESEARCH GRANTS AND GRANTSMANSHIP EXPERIENCE

 (a)
National:


i. 
Quality Assessment of Banana Edible Film Incorporated with Bioactive-Rich Ocimum gratissimum Seed as Biodegradable Packaging for Peanut-Based Snacks. TETFUND-NRF Research Grant 2020 (TETFUND/2020 Grant cycle/NRF/SETI/AFS/00591). (N45,680,000).

ii.    Travel grant of the Federal University of Technology Akure (2010) to attend the 15th World Congress of Food Science and Technology (IUFoST 2010), held at the Cape Town International Convention Centre, South Africa from 22nd – 26th August 2010 (N250,000) 

(b) 
International:  
i. MASHAV Scholarship, Israel for international Postgraduate Training and Capacity Building Course in Food Safety at the Faculty of Agriculture, Food and Environmental Quality Sciences, Division for External Studies, Hebrew University of Jerusalem, Rehovot, Israel (US$ 5,000) 2012.
PUBLICATIONS
(a). Contribution to Books: 

1. Adewunmi, B.A., K.P. Adejuwon, A. Jeff-Agboola, H.N. Ayo-Omogie, T.A. Opeyemi, R.O. Osaade and B.O. Akomolafe. (2010). Microbial study on the concentrates produced from tropical fruits using dry freezing and rotary evaporation. In: O.C. Adebooye, K.A. Taiwo and A.A. Fatufe (Eds.), Biotechnology development and threat of climate change in Africa: The case of Nigeria. Vol. 1, Pp. 305-311. Cuvillier Verlag Gottingen, Germany.   

(b). Articles that have already appeared in learned Journals: 
2. Fagbemi, T.N. and Atum, H.N. (2001). Physicochemical changes and microorganisms involved in the natural fermentation of Hura crepitan (shade plant) seeds to produce “ogiri”. Applied Tropical Agriculture. 61): 51 - 56.
3. Oyetayo, V.O., Ojokoh, A.O. and Atum, H.N.  (2002). Variations in the biochemical characteristics of Staphylococcus aureus after heat stress in soymilk. Research Communications in Microbiology. 1(1): 56 – 61.
4. Atum, H.N., Onifade, A.K. and Adebolu, T.T. (2003). Physicochemical properties and nutrient content of fermented sweet potato (Ipomoea batatas L.) pulp. ASSET, Series B.  2(1): 83 - 95.
5. Onifade, A.K. and Atum, H.N. (2005). Quality characteristics of fermented dwarf unripe plantain (Musa nana lour) pulp supplemented with soybean (Glycine max). Nigerian Journal of Experimental and Applied Biology. 6(1): 5 - 11.
6. Fagbemi, T.N., Eleyinmi, A.F. and Atum, H.N. (2007). Nutritional composition of fermented fluted pumpkin (Telfairia occidentalis) seeds for production of “ogiri ugu”. Journal of Biological and Physical Sciences. 4: 17 - 24.
7. Ayo-Omogie, H.N., Adeyemi, I.A. and Otunola, E.T. (2010). Effect of ripening on some physicochemical properties of cooking banana (Musa ABB Cardaba) pulp and flour. International Journal of Food Science & Technology. 45(12): 2605 - 2611.
8. Ayo-Omogie, H.N. and Oyewole, S.R. (2011). Physicochemical properties and food utilization possibilities of Cardaba banana flour and starch. Annals of Science and Biotechnology. 2 (1): 94 – 103.

9. Ayo-Omogie, H.N., Adeyemi, I.A., and Otunola, E.T. (2012). Physiological growth characteristics and enzyme profile of some microorganisms isolated from naturally fermented Cardaba banana (Musa ABB) Pulp. International Journal of Biotechnology. 5(1): 008 - 017. 

10. Ayo-Omogie, H.N. and Ogunsakin, R. (2013). Assessment of chemical, rheological and sensory properties of fermented maize-Cardaba banana complementary food. Food and Nutrition Sciences. 4: 844-850 doi:10.4236/fns.2013.48110 Published Online August 2013 (http://www.scirp.org/journal/fns). 

11. Ayo-Omogie, H.N. and Odekunle, O.Y. (2015).  Substituting wheat flour with banana flour: effects on the quality attributes of doughnut and cookies. Applied Tropical Agriculture. 20 (2): 134 - 140.
12. Ayo-Omogie, H.N. and Okorie, E.I. (2016). In vitro probiotic potential of autochthonous lactic acid bacteria and microbiology of kunu made from mixed grains. British Microbiology Research Journal. 14(4): 1-10. Article no. BMRJ.25403. DOI: 10.9734/BMRJ/2016/25403. ISSN: 2231-0886, NLM ID: 101608140. Published online May 2016. 
13. Ojo, A., Enujuiga, V.N., Ayo-Omoge, H.N. and Olosunde, O.O. (2017). Antinutrients and physicochemical properties of a defatted moringa seed kunu-zaki sweetened with a natural sweetener Serendipity berry (Dioscoreophyllum cumminsii). International Journal of Innovative Science, Engineering &Technology. 4 (7): 386-401.
14. Ojo, A., Enujuigha, V.N., Ayo-Omogie, H.N. and Abiodun,O. O. (2017). Comparative study on the effect of Thaumatococcus danielli (Benn) Benth sweetener on the physicochemical and sensory properties of sorghum-based kunun-zaki drink. Journal of Applied Sciences and Environmental Management. Vol. 21(6):1073-1078.
15. Ayo-Omogie, H.N. and Osanbikan, A.A. (2019). Comparative influence of dehulling on the composition, antioxidative and functional properties of sorrel (Hibiscus sabdariffa L.) Seed. Food and Nutrition Sciences. Vol.10 (02), 148-173. https://doi.org/10.4236/fns.2019.102012. (http://www.scirp.org/journal/fns).
16. Ayo-Omogie, H.N., Nwanna, E.E. and Eguavoen, E.T. (2019). Evaluation of antioxidant, nutritional and sensorial properties of novel functional beverage from milk-cocoa powder blends. African Journal of Food Science. 1996-0794. Vol. 13(4): 83-91. DOI: 10.5897/AJFS2019.1801.
17. Falodun, A.I. and Ayo-Omogie, H.N. (2019). Microbial hazards associated with commercial candies sold in Nigerian markets. Applied Tropical Agriculture. Vol. 24 (1):70-78.
18. Ojo, A., Enujiugha, V.N., Ayo–Omogie, H.N. and Abiodun, O.A. (2019). Chemical and sensory evaluation of kunun-zaki sweetened with serendipity berry (dioscoresphyllum cumminsii) and enriched with defatted moringa seed flour. Annals. Food Science and Technology. Vol. 20(2): 380-386.
19. Falodun, A.I., Ayo-Omogie, H.N. and Awolu, O.O.. (2019). Effect of different drying techniques on the resistant starch, bioactive components, physicochemical and pasting properties of Cardaba banana flour. Acta Universitatis Cibiniensis Series E: Food Technology. Vol. XXIII (1): 35-42.
20. Iliyasu, R. and Ayo-Omogie, H.N. (2019). Effects of ripening and pretreatment on the proximate composition and functional properties of Cardaba banana (Musa ABB) flour. Agricultural Engineering International: CIGR Journal. Open access at http://www.cigrjournal.org Vol. 21, No. 3, 212-217. [Japan; 40% Contribution]

21. Iliyasu, R., Ayo-Omogie, H.N., Adamu, H.D. and Adamu, M.A. (2019). Effect of ripening and pretreatment on the physical, pasting and sensory properties of Cardaba banana (Musa ABB) flour. Bayero Journal of Pure and Applied Sciences. 12(1):651 – 656. ISSN 2006 – 6996. 
22. Badejo, A.A., Nwachukwu, U., Ayo-Omogie, H.N. & Fasuhanmi, O.S. (2020). Enhancing the antioxidative capacity and acceptability of Kunnu beverage from gluten-free pearl millet (Pennisetum glaucum) through fortification with tigernut sedge (Cyperus esculentus) and coconut (Cocos nucifera) extracts. Journal of Food Measurement and Characterization. 14:438-445. DOI 10.1007/s11694-019-00305-2.
23. Ojo, A., Enujiugha, V.N., Ayo–Omogie, H.N. and Abiodun, O.A. (2020). Chemical composition of Serendipity berry (Dioscophyllum cumminsii) and miracle fruit (Thaumatococcus danielli). Asian Food Science Journal. 19(4): 10-15. DOI: http://dx.doi.org/10.9734/afsj.
24. Ayo-Omogie, H.N. (2020). Microbial quality and aflatoxin contamination of ready-to-eat peanut-based indigenous snacks vended on three highways in Southwest Nigeria. Applied Tropical Agriculture. Vol. 25 (2):118 – 129.
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