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Development Exhibits, University of Nigeria Press Ltd, Nsukka, Enugu 
State. Entry No 26, p. 24. 

81. Okafor, G. I. (2008). Development of a technology for mechanised 
tapping of palm wine: In National University Research and Development 
Fair (NURESDEF) University of Nigeria Research and Development 
Exhibits, Uni. of Nig. Press Ltd, Nsukka. Entry No 27, p. 25. 

82. Gabriel Ifeanyi Okafor (Dr) (2010). Development of the technology for 
group tapping of oil palm for its sap and wine: In National University 
Research and Development Fair (NURESDEF) University of Nigeria 
Research and Development Exhibits, Uni. of Nig. Press Ltd, Nsukka. 

83. Gabriel I. Okafor, Theophilus M. Ikegwu and N. V. Afiadigwe (2010). 
Production of mixed fruit juices from blends of unfermented oil palm sap 
and tropical fruits: In National University Research and Development Fair 
(NURESDEF) University of Nigeria Research and Development Exhibits, 
Uni. of Nig. Press Ltd, Nsukka. 

84. Okafor, Gabriel and Ugwu, Faith C. (2010). Production and evaluation of 
extruded snacks using blends of breadfruit (Treculia africana), cashewnut 
(Anacardium occidentale) and coconut (Cocos nucifera): In National 
University Research and Development Fair (NURESDEF) University of 
Nigeria Research and Development Exhibits, Uni. of Nig. Press Ltd, 
Nsukka. 

 
FOOD SAFETY PAPERS PRESENTED 

1. Okafor G.I. (2003). The Importance of Absolute Cleanliness in Food 
Production and Food Safety ACT 1990. Training Workshop on Total 
Quality management for Effective Food Production, at Conference Hall- 
Crown Flour Mills Nigeria Ltd . 27th Sept. 

2. Okafor G. I. (2007). Regulatory Requirements for Production, Labelling 
and Registering Locally Manufactured Food Products in Nigeria. A paper 
presented at a “Food Processing Club’s” Seminar at University of Nigeria 
Nsukka on 23rd May 2007. 

3. Okafor, G. I. (2009). The Principles and Applications of Hazard Analysis 
and Critical Control Point (HACCP) System in Food Industries. A paper 
presented at the Nigerian Institute of Food Science and Technology 
(NIFST) Seminar (East Central Chapter) at St Andrews Youth and Social 
Centre, Odoakpu-Onitsha, Anambra State  on 4th February . 
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4. Okafor G. I. (2010). Production of Fruit Juices in the Tropics: Safety 
Requirements. A paper presented at a “Food Processing Club’s” Seminar 
at University of Nigeria Nsukka on 28th April. 

5. Okafor G. I. (2015). Principles of safe food storage. Nigerian Institute of 
Food Science and Technology (NIFST) Food Safety Management 
Training Workshop,   Concord Hotel Owerri, Oct.  15th. 

6. Okafor G. I. (2015). Implementation & management of food hazard, safety 
and hygiene procedures. Nigerian Institute of Food Science and 
Technology (NIFST) Food Safety Management Training Workshop,   
Concord Hotel Owerri, Oct.  15th. 

 
SANITARY/PHYTOSANITARY RISK ANALYSIS 

7. G. I. Okafor, A. O. Adegboye, R. A. Ofukwu and A. A. Omoloye (2010).        
Quantitative risk assessment of the likelihood of occurance of cancer in 
consumers of smoked fish (clarias spp.) in Nigeria due to PAHs.  Paper 
Presented by the Nigerian Team at the SPS Training Workshop organised 
by the Tuskegee University/USDA at Accra, Ghana from 9th to 22nd Aug.  

8. R. A. Ofukwu , A. O. Adegboye,  G.I. Okafor  and A. A.  Omoloye (2010). 
Qualitative risk assessment of the introduction of salmonella enteritides 
into the usa through export of smoked grasscutter (gc) meat from Nigeria. 
Paper Presented by the Nigerian Team at the SPS Training Workshop 
organised by the Tuskegee Univ./USDA at Accra, Ghana, 9th to 22nd Aug. 

9. A. O. Adegboye, A. A. Omoloye, G.I. Okafor and R. A. Ofukwu (2010). 
Assessment of the likelihood of ingestion of aflatoxin in shea butter export 
from Nigeria into the U.S.A. Paper Presented by the Nigerian Team at the 
SPS Training Workshop organised by the Tuskegee University/USDA at 
Accra, Ghana from 9th to 22nd August. 

10. A. A. Omoloye, A. O. Adegboye, A. A. Ofukwu and  G.I. Okafor  (2010). 
Assessment of the Risk of Introduction of Conogethes punctiferalis via 
Export of Dried Ginger from Nigeria to the U.S.A. Paper Presented by the 
Nigerian Team at the SPS Training Workshop organised by the Tuskegee 
University/USDA at Accra, Ghana from 9th to 22nd August 2010  

 
POSTGRADUATE SUPERVISION 
S/N Reg. No. Title of Thesis 
1. PG/MSc./

06/40927 
Development and performance evaluation of a ginger 
pricking machine.  

2. PG/MSc./
08/49521 

Effect of treatments on the milling energy requirement of 
african birdseye pepper  

3. PG/MSc./
08/49945 

Production and evaluation of  extruded snacks from blends 
of pigeon pea, cassava cortex and wheat flour. 

4. PG/PhD/0
7/50997 

Formulation of starter culture and bioenergy production  
from selected vegetable waste  

5. PG/PGD/0
8/42602 

Modification and evaluation of the thermal efficiency of an 
indirect solar dryer, for fish drying. 

6 PG/MSc./ Production and evaluation of fibre enriched breakfast 
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09/51377 cereals from hungry rice (D. exilis) African yambean (S. 
stenorcapa) and maize fibre (Zea mays) for diabetics 

7 PG/MSc./
09/50802 

Rheological and chemical evaluation of products from 
african star apple (Chrysophyllum Albidium) (Udara)’s peels 
and seeds  

8. PG/MSc./
09/52210 

Production of raisin analogue from ripe plantain (Musa  
Paradisiaca) and its utilisation in baked products 

9. PG/MSc./
08/50886 

 Effect of processing methods on the chemical composition 
and selected functional properties of cocoyam corm  
(Colocasia esculenta). 

10. PG/Ph.D/
08/50346 

Thermo-physical properties and cooking performance 
evaluation of briquettes from rice (Oryza sativa L.) hull, 
groundnut (Archis hypogeal) shell and corn cob (Zea mays) 
blends. 

11. PG/MSc./
09/50997 

Production and evaluation of breafast cereals from blends of 
African yam bean (S. stenocarpa), maize (Zea mays) and 
defatted coconut (Cocos nucifera) 

12. PG/MSc./
09/50715 

Effects of preservation methods of oil palm (Elaeis 
guineensis) sap on selected reproductive indices of male 
Wistar rats 

13. PG/MSc./
11/58339 

Extraction of oleoresin from ripe and unripe pepper fruit (D. 
triptela) 

14. PG/PGD/1
1/58299 

Production and evaluation of nanosilver particles from 
Vernonia amygdalina leaf. 

15. PG/MSc./
10/57402 

Development of nanocomposite drying slab for enhanced 
solar drying of vegetables 

16. PG/MSc./
10/57658 

Production and evaluation of the nutraceutical potentials of 
Brilantasia lamium 

17. PG/PGD/1
1/58333 

Extraction of flavourants from selected plant materials 

18 PG/MSc/1
0/57658 

Production and evaluation of nutraceuticals from from 
Brillantasia lamium Nees Bentham leaf 

19 PG/MSc/1
2/63862 

Production and evaluation of extruded snacks from blends of 
yellow maize, soybean, carrot and amaranth. 

20 PG/MSc./
12/62758 

Production and evaluation of weaning food from blends of 
sorghum, pigeon pea isolate, pumpkin and Moringa oleifera 

21 PG/Ph.D/
11/58338 

Production, quality evaluation and optimization of extruded 
breakfast cereals from   of acha (Digitaria exilis stapf), 
plaintain (Musa paradisiaca l), defatted groundnut flour and 
moringa (Moringa oleifera l) leaf. 

22 PG/MSc./
12/62681 

Production of convenience food from blends of Moringa 
oleifera leaf, mushroom, coconut, soybeans and guinea 
corn.for people living with HIV. 

23 PG/PhD/1
1/58333 

Effect of harvesting age, processing methods and shelf 
stability of edible caterpillars (Bun. alcinoe and Cirina forda). 
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24 PG/M.Sc/
15/ 

Production and evaluation of beer from broken rice and 
potatoes 

 
BSC RESEARCH PROJECTS SUPERVISED 
2007 

1. Study of cabin biscuit making potentials from brewer’s spent grain (BSG) 
2. Production of oleoresin extract from pepper fruit (Dennettia tripetala) 
3. Utilization of brewers spent grain in digestive biscuit production 
4. Consumer acceptance study of suya spice mix from pricked ginger 

rhizomes 
5. Effect of ripening stages on the production and functional properties of 

banana (Musa cavendishii) flour, and their utilization as stabilizer in ice 
cream production. 

6. Production and evaluation of oleoresin from pepper 
7. Production and evaluation of bread from wheat and brewers spent grain 

(BSG)  composite flour 
2008 

8. Production and evaluation of tea analogue bitter leaf (Vernonia 
amygdalina)  

9. Production of mixed fruit juices from blends of soursop, pineapple and oil 
palm sap 

10. Production of  extruded vitamin fortified cereal/snack from corn (zea 
mays) and African black pear (Dacryodes edulis) 

2009 
  11. Production of mixed fruit juices from blends of oranges, carrot and oil 

palm    sap 
        12. Production and evaluation of extruded snacks using blends of breadfruit  

(Treculia africana), cashewnut (Anacardium occidentale) and coconut 
(Cocos nucifera) 

        13. Production and evaluation of extruded snacks from blends of tiger nut, 
Sorghum and Brewers spent grain 

2010 
  14. Production and evaluation of herbal tea from “utazi” (Gongronema    
latifolium) leaf 
15. Evaluation of the efficiency of a manual ginger pricking machine 
16.  Production and evaluation of steamed gel from blends of bambara   
groundnut and banana. 
17. Production and evaluation of coated cashew nut snacks  
18. Production of mixed fruit juice from plantain, oranges and pineapple. 

2011 
19. Production of instant breakfast cereals from blends of wheat (Triticum 

aestivun), sorghum (Sorghum bicolor), millet (Pennisetum glaucum) and 
groundnut cake (Arachis hypogea) flours 

20. Production of extruded breakfast cereals from blends of wheat (Triticum 
aestivun), sorghum (Sorghum bicolor), millet (Pennisetum glaucum) and 
soy milk residue (Okara) flours 
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21. Production and evaluation of herbal teas  (green and black) from Moringa 
oleifera leaf. 

2012 
22.  Production and evaluation of herbal teas  (green and black) from Scent  

leaves. 
23. Effect of processing methods on the physical and chemical properties of 

cashew nut. 
24. Production and evaluation of extruded snacks from blends of wheat 

(Triticum aestivun), hungry rice and maize fibre. 
2013 

25.  Cassava starch modification using chemical method 
26. Production and evaluation of beer from white yam (D. rotundata). 
27.  Production and evaluation of teas from curry leaf. 

2014 
28.  Production and quality evaluation of extruded snacks from blends tigernut 

and roasted breadfruit seeds. 
29.  Production of gruel from sweet potato 

2015 
30.  Production and evaluation of green and black teas from “Atama” leaf. 
31.  Production and evaluation of cold extruded and baked breakfast cereals 

from blends of sorghum, soyabean and crayfish. 
32. Production and evaluation of jam from ripe “Ndiya”(Cola rostrata) fruits. 
33. Production and evaluation of toasted breakfast cereals from blends of 

wheat, tigernut, date palm and coconut flakes. 
 2016 

34. Production and quality evaluation of instant noodles from wheat, cassava 
and african breadfruit (Treculia africana) flours. 

35. Production and quality evaluation of biscuits from unripe plantain, african 
breadfruit seeds and tigernut flour blends. 

36.  Production  and quality evaluation of breakfast cereals from blends of 
wheat, African yam bean (S. stenorcapa) and Moringa oleifera leaf. 

37. Production and quality evaluation of extruded snacks from cassava 
(Manihot esculenta), coconut (Cocos nucifera) and bambara groundnut 
(Vigna subterranean) flour blends. 

 
ADMINISTRATIVE EXPERIENCE: 

1. Associate Dean, Faculty of Agriculture, University of Nigeria, Nsukka, 
Enugu State, Nigeria.  Period: Aug. 2012 to Aug. 2014. 

2. Chairman, Committee on development of guideline for scoring patents for 
assessment and promotion of Academic Staff of University of Nigeria. 
 

AWARDS/HONOURS: 
1. Federal Government undergraduate Scholarship award to USSR, from 

September 1985 to July 1991. 
2. Federal Inst. of Ind. Research, Certificate of Merit Award, (3/2/2000). 
3. Third World Academy of Science Postdoctoral Fellowship Award to 
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CFTRI, Mysore, India (June 2002 to Dec. 2002) 
4. APV 2003 Seligman Fellowship Award in Food Engineering, tenable at 

University of Reading UK, Food Standard Agency UK and other Food 
establishments (Feb. 2004 to June 2004) 

 
HOBBIES: Traveling, Reading, Basketball and Athletics 
 
AREAS OF COMPETENCE: Food Processing/Research, Food fortification, Food 
Safety/Regulation, Product development, Extrusion technology, Food canning, 
Essential oil and oleoresin production,  Herbal tea production, Food Factory 
Design and Establishment, GMP Inspection, Russian-English Translation etc. 
 
PROFESSIONAL MEMBERSHIPS: 
1. Fellow,    Nigerian Institute of Food Science and Technology (NIFST). 
2. Member, New York Academy of Sciences (NYAS). 
3. Member, Nigerian Agricultural Research Policy Network (NAPRNet) 
4. Member, Society of Chemical Industry, UK 
5. Member,West African Association of Food Sci. and Technologists (WAAFoST) 
 
LANGUAGES SPOKEN: English, Igbo and Russian. 
COUNTRIES VISITED: United Kingdom, USA, Italy, Canada, Netherland, 
Germany, Turkey, Poland, France, Russia, Byelorussia, Ukraine, Estonia, 
Bulgaria, Litva, India, Botswana, Ivory Coast, Ghana, Republic of Benin and 
France. 
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