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A. PERSONAL DATA
1. Name in full:						IGBARO  Janet Oluwatoyin (Nee ALABA)
2. Date and Place of Birth: 				February 21, 1975, Apapa 
3. Nationality: 						Nigerian 
4. State of Origin:  					Ondo,  
and Local Government Area				Akoko South  West
5. Permanent Home Address:                                	 43, Ode-Ale Street, Okia  Oka- Akoko
6. Contact Address					Praise Garden, Apatapiti Layout II FUTA,    
								South Gate, Akure Ondo State.
G.S.M.  						+234 (0) 8034404274 
Email Address						joigbaro@unimed.edu.nmg or 									igbarojanet62@gmail.com  									
7. Marital Status:						Married 
8. Number of Children and their Ages			Two; 11 years and 8months, 7 years and 8months
9. Next of Kin						Mr Rojuwa Josiah Olutosin  Igbaro
10. Contact Address of next of Kin: 			Praise Garden, Apatapiti Layout II FUTA,    
								South Gate, Akure Ondo State.
	G.S.M. 						07066826342
	Email address 						joeigbaro33@gmail.com
11. Date of Assumption of Duty:			4th December, 2023
12.  Rank/status on First Appointment:			Senior Lecturer 
13. Present Status:					Senior Lecturer 
14. Date of Last Promotion:		
15. Present Salary, Grade Level and Step:		CONUASS 5 Step 2
16.  Faculty/Directorate:					Science
17. Department/Unit:					Food Science
B.	Institutions Attended with Dates: 
(a)	Lagos State Polytechnic, Ikorodu, Lagos					1998-2001
(b)	Lagos State Polytechnic, Ikorodu, Lagos					2003-2005
 	(c)	Federal University of Technology, Akure					2005-2007
(d)	Federal University of Technology, Akure					2008-2010
(e)	Federal University of Technology, Akure					2011- 2017
(f)	Kwara State University, Malete Ilorin					2018-2020
(h)	Adeyemi College of Education, Ondo					2021-2022

  	Academic and Professional Qualifications with Dates:
i. Ph.D Food Science and Technology 						2018 
ii. M. Tech, Food Science and Technology						2010
iii. Post-Graduate Diploma, Food Science and Technology				2007
iv. Professional Diploma in Education (PDE)						2022
v. B.Eng. Agricultural and Biological Engineering (21 Division)			2020
vi. HND, Agricultural Engineering Technology (Post Harvest Option) 		2005
vii. ND, Chemical Engineering Technology						2002










C. Work Experience with date:
	1. Previous Work Experience with the University System with Dates:
i. Senior Lecturer, Department of Food Science and Technology, Wesley University Ondo (Oct. 2022- Dec 04, 2023) in Food Engineering and food processing and preservation, Nutrition and Dietetics 
ii. Lecturer I, Department of Food Science and Technology, Wesley University Ondo (Oct. 2019- Sept. 2022) in Food Science, Nutrition and Dietetics, Food Engineering and food processing and preservation.
iii. Lecturer II, Department of Food Science and Technology, Wesley University Ondo  (2013- 2019) Courses were taught in Food Science, Nutrition and Dietetics, Food Engineering and food processing and preservation  
iv. Assistant Lecturer, Department of Food Science and Technology, Wesley University Ondo  (2011-  2013) Courses were taught in Food processing and preservation. 

2. Present Work Experience in University of Medical Sciences

Senior Lecturer, Department of Food Science and Technology, University of Medical Sciences (Dec 04, 2023- till Date).

Courses Taught Within the Current Academic Session
Course code 			Course Title  						Units
			FSC 212 		Engineering Drawing		             	3
			FSC 311		Food Rheology		              		3
		FSC 315 		Food Machinery 		              		3	
		FSC 318		Research Methodology	             		2	
		FSC 410		Food Plant Design and Pilot demonstration		3
		FSC 419		Advance Food Analysis				3
		FSC 490		Seminar						2			

D. Research Interests and Activities 
Optimization and storage stability of functional foods from locally available food materials. 

E.      	Conference  attended with dates 

i. Pharma- Food Congress 2023. Theme: Functional Foods and Translational Research for Societal Impact at University of Medical Sciences, Laje Road, Ondo, Ondo State. 13-16th October, 2023.
Paper Presented: Igbaro, J.O., Malomo, S.A. and Abdulrahman, S.B. (2023). Antioxidant, phytochemical Analysis, proximate,amino acid and anti-diabetic properties of wheat-soybean composite flour based cookies with Date as sweeten.

ii. 47th Conference and Annual General Meeting of Nigerian Institute of Food Science, Theme: “Nigeria Foods for the Global Market” held at Internal Conference Centre Umuahia &Michael Okpara University of Agriculture, Umuahia, Abia State, Nigeria. 17 -20th October, 2023.







iii. 12th Annual National Conference/Exhibition, Theme”Vocational/ Technical Education and Idustry: ROADMAPS FOR Economic Revitalisation” held at School of Vocational & Technical Education, Adeyemi Federal University of Education Ondo. 10-14th July, 2023.
Paper Presented: Igbaro, J.O., Ogunjemilusi, M., Akanfe, O., Evaluation of Nutritional and anti-Properties of Complementary Food Produced from Maize- Millet and Pigean Pea blends.

iv. The Federal University of Technology Akure and Alexander von Humboldt(AvH) Kolleg International Conference: Theme: Research and Capacity building for Agricultural 
Industrialization Economy of Sub-Saharan Africa at Federal University of Technology Akure 5th -8th June, 2023.
Paper Presented: Igbaro, J.O., Ogunjemilusi, M., Bello, M., Thomas, M., Ola-Akinniyi, D. O. and Akinjayeju. O. Optimization And Evaluation of Functional, Amino-Acid Profile and Anti-Nutritional Properties of Millet, Pigeon-Pea and Carrot Flour Blends for Complementary Meal.

v. Nigerian Institute of Food Science (Western Chapter) Regional and Technology Food Science and Technology Summit (ReFoSTS): Theme:  Indigenous Foods for Global Markets: innovation, safety and Entrepreneurship State.at DLK Event centre, Abeokuta, Ogun State 5th – 8th June 2023.
Virtual: Igbaro, J. O. and Thomas, M. Physiochemical Properties of Complementary Meal from Millet Pigeon Pea and Carrot Flour Blends.
vi. LASU Humboldt Kolleg/ Conference. Theme: Repositioning Science and Technology to Tackle Food Insecurity, Environmental and Health Challenges through Research Collaborations and 
Capacity Building for Sustainable Development. Held at Lagos State University, Ojo,1-5th May ,2023. 
Paper Presented: Alaba, J. O., and Oluwafemi, B. A. (2023). Household food insecurity and children under nutrition in Ekiti South West local government area, Ekiti state.  

vii. 52nd Annual General meeting and scientific conference of Nutrition Society of Nigeria. Theme Bridging the Malnutrition gap: Nurturing multisectorial commitments for sustainable nutrition in Nigeria. Held at June 12 Cultural Centre Abeokuta, Ogun State, 19th-23nd September, 2022.
Paper Presented: Igbaro, J. O.  and Omikunle, 
 “Nutritional Knowledge and Consumption of Functional Foods among Public School Teachers in Ife Central Local Government Area of Osun State, Nigeria.

viii. 4th Annual Conference of Functional Foods and Nutraceuticals Association of Nigeria. Theme: October 4-7, 2022 at Lankmark University, Omu-aran 
Paper Presented: Influence of Covid-19 on Household Consumption of Functional Foods in Ondo West Local Government Area of Ondo State, Nigeria”
ix. 2021 Annual Scientific and General meeting of Institute for Dietetics in Nigeria (IDN) Theme: Meeting Foods and Nutrition Needs of the People in a Depressed Economy at Mydas Resorts and Hotels,and Rufus Giwa Polythechnic Owo Ondo State. 18 – 22 October, 2021.
Paper Presented: Alaba, J. O., Adeniyi, E. T. and Bello, M. Quality Assessment of Whole Wheat- Plantain-Carrot Composite Flour For The Production of Cake.







x. NIFST Western Chapter Regional and Technology Food Science and Technology Summit (ReFoSTS):  Food Safety and Food Security in a Post Covid-19 Nigeria Experience held at Rufus Giwa Polytechnic, Owo, Ondo State. 8th – 10st June 2021.

xi. Nigerian Institute of Food Science 44th Annual conference Theme: Agro and Food -Processing for Wealth Creation - The Nigerian Experience held at D’podium International event centre Ikeja Lagos State 14th and 15th October 2020.
xii. Institute for Dietetics in Nigeria Association of Nigeria Dietitians Annual General Meeting and Scientific Conference: Theme: Combating Cancer with Diet Therapy held at SON Hall School
of Nursing Premises, Ekiti State Teaching Hospital, Ado- Ekiti State. November 18th – 21st November 2019 

xiii. Pharma- Food Congress at Federal University of Technology Akure (2019).
Paper Presented: ALABA, J. O.  and Ayodeji P. A. (2019). Effect of Sorghum Biocolor and Carica papa leaves extract on Hemotology of Adult albino rat with Anemia.

xiv. Pharma- Food Congress at Federal University of Technology Akure (2019).
Paper Presented: ALABA, J. O., Olatoye, K. K. and Joshua, A. M. (2019) Studies on the Nutritional, Functional and Sensory properties of Pupuru Supplemented with Soybeans (Glycine max).
                  
xv. 42nd Conference and Annual General Meeting of Nigerian Institute of Food Science, Theme: Innovation in Food Science and Technology for Sustainable Economic Growth. Olusegun Obasanjo Presidential Library (OOPL) Oke- Mosan, Abeokuta, Ogun State, Nigeria (2018).
Paper Presented: Alaba, J. O., Otolowo, D. T. and Omodele, T.O. (2018). Effect of Deboning and Drying Methods on the Physiochemical Characteristics of Catfish (Clarias Gariepinus) 

xvi. 42nd Conference and Annual General Meeting of Nigerian Institute of Food Science Theme: Innovation in Food Science and Technology for Sustainable Economic Growth. Olusegun Obasanjo Presidential Library (OOPL) Oke- Mosan, Abeokuta, Ogun State, Nigeria (2018)

Paper Presented: Alaba, J.O., Sodipo, M. O. and Odumosu, S.K. (2018). Food Consumption Pattern and Nutritional Status among Undergraduate Students.

xvii. Nigerian Institute of Food Science 42nd Annual conference Theme: Innovation in Food Science and Technology for Sustainable Economic Growth. Olusegun Obasanjo Presidential Library (OOPL) Oke- Mosan, Abeokuta, Ogun State, Nigeria (2018).
Paper Presented: Olatoye, K. K., ALABA, J. O. and Olorunshola, J. A. (2018). Sensory attributes of cookies with African Nutmeg (Monodora myristica) as a Flavoring agent. 

xviii. Akure Humboldt Kolleg: Functional Foods and Nutraceutical at Federal University of Technology Akure (2017)
Paper Presented: Alaba, J.O., Famurewa, J.A.V.,Oluwamukomi, M.O. (2017).Fermentation Parameters on the Selected Quality Properties Responses during the Production of Pupuru.





xix. NIFST Western Chapter Regional Food Science and Technology Summit (ReFoSTS)/General meeting: Technology for Nutrient Diversification and Calorie Management in Beverages held at University of Ibadan, Ibadan Nigeria (2016). 
Paper Presented: Alaba J.O. and Anifowose T.M. (2016). Effect of Lactic Starter Culture on the Physicochemical Properties of Pupuru. 

xx. Nigerian Institute of Food Science and Technology- Western Chapter 4th Half yearly Conference/General Meeting: Challenges of Food Entrepreneurial Development held at Federal University of Agriculture, Abeokuta Nigeria (26-28th May, 2014). 
xxi. Nigerian Institute of Food Science and Technology 37th Annual conference Theme: Food Safety: Critical Pathway to Sustainable Global Competitiveness and Public Health Held at Sheraton Hotel Abuja Nigeria October 21- 25, 2013 
xxii. Nigerian Institute of Food Science and Technology 36th Annual conference held at University of Lagos Akoka, Lagos (October 15- 19, 2012).
xxiii. Nigerian Institute of Food Science and Technology Western chapter half general/conference held at Federal University Technology Akure, Ondo State (July 18- 19, 2011). Determination of physic-chemical parameter and fatty acid profile of commercially available edible oil. (Oral presentation)
xxiv. Nigerian Institute of Food Science and Technology- Western Chapter 1st Half  yearly Conference/ General Meeting: Micronutrient Malnutrition Implications for National Economic Development held at The Bell University of Technology, Ota, Ogun State    (May 6-7, 2010).
xxv. Nigerian Institute of Food Science and Technology 33rd Annual conference held at Yola, Adamawa State (October 12- 16, 2009) Induction.
	Workshop/ training attended with date
· An Elsevier Author Workshop on the Book Publication Process held online June (2020).
· 2nd West African Cold Chain Summit and Exhibition (WACCSE 2019) held at Radisson Blue Hostel, GRA. Ikeja, Lagos. 5-6 November, 2019.
· TEEAL and AGORA Programme Training-of-Trainer (Students and Lecturers) held at Wesley University, Ondo, Ondo State, Nigeria.  November 29-30, 2016 (Instructor).

· TEEAL and AGORA Programme Training-of-Trainer held at Wesley University of Science and Technology, Ondo, Ondo State, Nigeria.  August 23-27, 2015.
· Hazard Analysis Critical Control Point (HACCP) under the Industry council for development at Food Safety & Nutrition Training Centre, Department of Nutrition and Food Science University of Ghana from July 28 to August 1 2014.
· Use of statistical soft-ware for data analysis and documentation for industries in food Industries at Federal Institute for Research Oshodi (FIIRO) May18- 20, 2011.
F. Membership of Professional Bodies
i. Member, Nigerian Institute of Food Science and Technology (NIFST)		09/6751
ii. Institute for Dietetics in Nigeria (IDN)						2021
iii. International Confederation of Dietetics Association	s				21/133
iv. Teachers Registration Council of Nigeria						2022
v. Functional Foods and Nutraceutical Association of Nigeria				2022




G. Current Research Activities: Production and Storage stability of Cereal meal Produced from locally available raw material.

H. Publication with dates
1. Thesis/Dissertation
i. Alaba, J. O. (2017). Modelling of Processing Parameters of Pupuru a Fermented Cassava (Manihot Esculentta) Product. Ph.D. Unpublished Thesis Submitted to the Post-Graduate School, Federal University of Technology, Akure, Ondo State, Nigeria.
ii. Alaba, J. O. (2010). Sorption Isotherm and Storage Stability on Cassava Flour ‘Pupuru” using Different Drying Methods.  An M.Tech. Unpublished Thesis Submitted to the Post-Graduate School, Federal University of Technology, Akure, Ondo State, Nigeria.
iii. Alaba, J. O. (2020). Effect of processing condition on the packaging of pupuru fermented cassava flour Undergraduate B. Eng Project. Submitted to the Department of Agricultural and Biological  Kwara State University Malete Nigeria.
iv. Alaba, J. O.  (2007). Review of Automatic Liquid Packaging Machine and Study of Parameters Affecting their Effective Performance. PGD Project. Federal University of Technology, Akure, Ondo State, Nigeria. 
v. Alaba, J. O. (2005).  Physical and Mechanical Properties of Onion as It Affect Its Handling. HND Project.  Submitted to the Lagos State Polytechnic Ikorodu. Lagos State Nigeria. 
vi. Alaba, J.O. (2001). Production of Biogas using Animal Dung. ND Project. Submitted to the Lagos State Polytechnic Isolo. Lagos State Nigeria.



2. Published Articles:


i. Ogunjemilusi, M.A., Igbaro, J.O. and Ogori, A. F. (2023). Physiochemical properties of composite maize-ogi almond flour blends.  Journal of Nutrition and Health Food Engineering. 13(1):11‒13.
ii. Adelagun R.O.A., Aihkoje F.E., Igbaro J.O., Fagbemi, O.J., Berezi E.P., Ngana O.M., Garba, M,S. and Osondu, G.(2023). Comparative Analysis of Cyanide Concentration in Processed Cassava Products. FumTrends in Science and Technology Journal. 8(1):210-213
iii. Adelagun R.O. A., Berez,i E.P.; Fagbemi, O. J, Igbaro, J.O., Aihkoje F.E., Ngana O.M., Garba, M.S. and Osondu, G. (2023). Evaluation of Level of Rancidity of Edible Oil in Some Fried Snacks Food. Journal of Chemical Society of Nigeria. 48(1):154-161
iv. Igbaro, J.O., Akinmoladun, O. F., Abata, G.D., Babalola, A. O. and Mosimabale, M.M.,(2021). Breastfeeding Practices, Dietary Intake and the use of Contraceptives among some selected market women in Osogbo, Osun State, Nigeria. International Journal of Bioinformatics and Biomedical Engineering. 6(1): 15 -18.
v. Otolowo D. T., Akinola, S. A, Bello, M., Alaba, J. O. and Ajejumobi, E. (2021). Isolation of probiotics from and nutritional evaluation of fermented lactose free foods as potential treatment for diarrhea. Croatian Journal of Food Science and Technology 13(2):140 – 147.
vi. Fadeyibi, A. and Alaba J. O.  (2020). Isothermal Adsorption Modelling of Pupuru Flour.
Croatian Journal of Food Science and Technology 12(2): 229 – 237. 

vii. Alaba, J.O., Otolowo, D. T. and Omodele, T. O. (2019). Effect of Deboning and Drying Methods on the Physiochemical Characteristics of Catfish (Clarias gariepinus); Annals of Faculty Engineering Hunedoara- International Journal of Engineering Tome xvii, 209- 212.
viii. Ajobiewe,  A. M., Olorunsogbon B. F. and Alaba, J. O.  (2019). The Effect of Malting On Sorghum and Maize for Weaning Food Production International Journal of Scientific and Research Publications. 9(12): 608-613.
ix. Famurewa, J.A.V., Oluwamukomi, M.O. and Alaba, J.O. (2013). Effect of different drying methods on the physicochemical characteristics of cassava flour (pupuru). International Journal of Biological and Chemical Sciences 7(2):832-839.
x. Famurewa, J.A.V., Oluwamukomi, M.O., and Alaba, J.O. (2012). Storage of Pupuru flour (A Cassava Product) at Room Temperature. British Journal of Applied Sciences and Technology 2(2):138-145. 
Published Conference Proceedings
i. Igbaro, J.O., Ogunjemilusi, M., Bello, M., Thomas, M., Ola-Akinniyi, D. O. and Akinjayeju. O. (2023) Optimization And Evaluation of Functional, Amino-Acid Profile and Anti-Nutritional Properties of Millet, Pigeon-Pea and Carrot Flour Blends for Complementary Meal.
ii. Igbaro, J. O. and Thomas, M. Physiochemical Properties of Complementary Meal from Millet Pigeon Pea and Carrot Flour Blends. 9th Regional Food Science and Technology Summit (ReFoSTS): at Abeokuta 5th – 8th June 2023.
iii. Igbaro, J. O. and Omikunle, I. O (2022) Nutritional Knowledge and Consumption of Functional Foods among Public School Teachers in Ife Central Local Government Area of Osun State, Nigeria at 52nd Annual General meeting and scientific conference of Nutrition Society of Nigeria.
iv. Alaba J.O., Adeniyi, E.T. and Bello, M. (2021). Quality assessment of whole wheat, plantain, carrot composite flour for production of cake. 2021 Annual Scientific and General meeting of Institute for Dietetics in Nigeria (IDN) Rufus Giwa Polythechnic Owo Ondo State. 18 – 22 October, 2021.


I. 	Service to national and international bodies
	Member, Member of local organizing committee for 2021 National Conference of Institute for 	Dietetics Nigeria.
J. Administrative and Organizational Responsibilities at Wesley University
· Secretary, Task Force on Students’ Results, Wesley University Ondo     (2013-2014)
· Chairperson, Task Force on Students’ Results, Wesley University Ondo (2015-2018)
· Member, Accreditation committee Department of Food Science and Technology, Wesley University Ondo 								(2017).
· Vice-President, Wesley Cooperative Society (CMS) 			(2016 – 2018)
· Convener, International Women’s Day Celebration			(2018 and 2019)
· Member, Admissions Committee Wesley University Ondo		(2015- 2017)
· Ag. Head of Department, Department Food Science and Technology, Wesley University Ondo  (2018 – Dec 04,2023)
· Coordinator, Hospitality Management and Tourism, Wesley University Ondo  (2019- 2022)
· Vice President, Women Group of Wesley University Ondo  	(2018- February 2022).
· Ag President, Women Group of Wesley University Ondo  	(Feb 2022 – July 2022)
· Secretary, Peace House Fellowship of Redeemed Christian Church of God (2018- 2020)




· Member, Accreditation committee for Department of Food Science and Technology, Wesley University Ondo (2022)
· Member, Disciplinary Committee  for Student Wesley University Ondo  (2018- Dec 04, 2023)
· Ag. Dean, College of Agriculture, Food Science and Technology (September 01- Dec 04 2023)


REFEREES:
Prof. J.A.V. Olumurewa
Department of Biotechnology
Federal University of Technology Akure
            Ondo State, Nigeria.
Tel: 08062966602
 E-mail address: jav_murewa@yahoo.com    
Prof. M.O. Oluwamukomi
Department of Food Science and Technology
Federal University of Technology Akure, 
Ondo State, Nigeria.
Tel: 08060137692  
E-mail address:  mukomi2003@yahoo.com 

Prof. E. A. Akande   
Dean, Department of Food Science  
Ladoke Akintola University of Technology Ogbomoso
Tel: 08030678698
 E-mail address: eaakande@lautech.edu.ng
 



Signature……………………………………………….. 		 DATE…….……………….
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