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Specialization: Food Engineering aspects including quantitative and qualitative approaches of
using food processing technologies in parallel with knowledge in material properties (animal and 
plant based) in tailoring the functional and nutritional properties of the system.

Teaching responsibility: Involved in teaching Food Engineering courses (Food Processing 
Unit Operations, Process optimization (Drying, Themal processing, refrigeration etc), Food 
Packaging) within the Faculty of Agriculture  at all levels (undergraduate through postgraduate).

Research interest: Engineering and manipulating the functional properties of foods to meet 
target customer specifications. Current interest is focused on plant based foods, in particular 
tailoring fruits and vegetables functionality using knowledge in plant cell wall research in 
combination with traditional and novel food processing technologies.
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