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THE OKE-OGUN POLYTECHNIC SAKI 

 

ACADEMIC STAFF CURRICULLUM VITAE FOR YEAR 2024 

ANNUAL ASSESSMENT 

SECTION A- PERSONAL DATA 

 

AACCAADDEEMMIICC  SSTTAAFFFF  FFIILLEE  NNOO::        TTOOPPSS//PPEERR//888800  

11..  NNAAMMEE::            EELLUUTTIILLOO,,  OOlluuwwaasshhoollaa  OOyyeedduunnnnii  

22..  DDAATTEE  OOFF  BBIIRRTTHH::                                                  1122tthh  JJaannuuaarryy,,  11998811  

33..  NNAATTIIOONNAALLIITTYY//SSTTAATTEE  OOFF  OORRIIGGIINN::    NNiiggeerriiaann//OOyyoo    

44..  MMAARRIITTAALL  SSTTAATTUUSS::        MMaarrrriieedd  

55..  NNAAMMEE  AANNDD  AADDDDRREESSSS  OOFF  NNEEXXTT  OOFF  KKIINN::    MMrr  EElluuttiilloo  OOllaabbooddee  

                                                                                                                                PP..OO..  BBooxx  2222336688  UU..II..  

              IIbbaaddaann,,  OOyyoo  SSttaattee..  

66..    CCOONNTTAACCTT  AADDDDRREESSSS::      DDeeppaarrttmmeenntt  ooff  FFoooodd  SScciieennccee  aanndd            

TTeecchhnnoollooggyy,,  TThhee  OOkkee--OOgguunn  PPoollyytteecchhnniicc      

SSaakkii                                                                                              

77..  EE--MMAAIILL  AADDDDRREESSSS&&TTEELLEEPPHHOONNEE  NNOO::          oolluuwwaasshhoollaaeelluuttiilloo@@ggmmaaiill..ccoomm//0088003344339966336633  

88..  SSCCHHOOOOLL::                                                                SScciieennccee    

99..  DDEEPPAARRTTMMEENNTT::                  DDeeppaarrttmmeenntt  ooff  FFoooodd  SScciieennccee  aanndd  TTeecchhnnoollooggyy  

1100..  DDAATTEE  &&  GGRRAADDEE  OOFF  FFIIRRSSTT  AAPPPPOOIINNTTMMEENNTT::  11sstt  AAuugguusstt,,  22001100//AAssssiissttaanntt  LLeeccttuurreerr  

1111..  DDAATTEE  &&  GGRRAADDEE  OOFF  LLAASSTT  PPRROOMMOOTTIIOONN::  11sstt  ooccttoobbeerr,,22001199//LLeeccttuurreerr  IIII  

1122..  PPRREESSEENNTT  SSAALLAARRYY::        CCOONNPPCCAASSSS  0099  SStteepp  22  

1133..  DDAATTEE  &&  GGRRAADDEE  OOFF  CCUURRRREENNTT  AAPPPPOOIINNTTMMEENNTT::          --AAss  iinn  1122  AAbboovvee  

1144..  HHAASS  AAPPPPOOIINNTTMMEENNTT  BBEEEENN  CCOONNFFIIRRMMEEDD::    YYeess        --  

1155..  DDAATTEE  OOFF  CCOONNFFIIRRMMAATTIIOONN::        22nndd  AAuugguusstt,,22001133  
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SSEECCTTIIOONN  BB--  QQUUAALLIIFFIICCAATTIIOONNSS  AANNDD  EEXXPPEERRIIEENNCCEE  

11..  SScchhoooollss//IInnssttiittuuttiioonnss  AAtttteennddeedd  WWiitthh  DDaatteess  

SSCCHHOOOOLL  AATTTTEENNDDEEDD  DDAATTEESS  

LLaaddookkee  AAkkiinnttoollaa  UUnniivveerrssiittyy  ooff  TTeecchhnnoollooggyy,,  

OOggbboommoossoo  OOyyoo  SSttaattee  

22001133--22001199  

LLaaddookkee  AAkkiinnttoollaa  UUnniivveerrssiittyy  ooff  TTeecchhnnoollooggyy,,  

OOggbboommoossoo  OOyyoo  SSttaattee  

11999999--22000066  

NNaattiioonnaall  EExxaammiinnaattiioonn  CCoouunncciill((NNEECCOO))  22001122  

TThhee  WWeesstt  AAffrriiccaann  SSeenniioorr  SScchhooooll  CCeerrttiiffiiccaattee  11999999  

  

22..  AACCAADDEEMMIICC  QQUUAALLIIFFIICCAATTIIOONN  WWIITTHH  DDAATTEESS  

UUnniivveerrssiittyy  DDeeggrreeee//DDiipplloommaa  CCllaassss  IInnssttiittuuttiioonn  DDaattee  ooff  AAwwaarrdd  

MM..TTeecchh..  iinn  FFoooodd  SScciieennccee  PPhhDD  ggrraaddee  LLaaddookkee  AAkkiinnttoollaa  UUnniivveerrssiittyy  ooff  

TTeecchhnnoollooggyy,,  OOggbboommoossoo,,  OOyyoo  SSttaattee..  

22001199  

BB..TTeecchh..  iinn  FFoooodd  SScciieennccee  SSeeccoonndd  

CCllaassss  LLoowweerr  

LLaaddookkee  AAkkiinnttoollaa  UUnniivveerrssiittyy  ooff  

TTeecchhnnoollooggyy,,  OOggbboommoossoo,,  OOyyoo  SSttaattee..  

22000066  

CCeerrttiiffiiccaattee  ccoouurrssee  iinn  ccoommppuutteerr  CCeerrttiiffiiccaattee  BBuussssyy  CCoommppuutteerrss,,  BBooddiijjaa  IIbbaaddaann  22000033  

NNEECCOO  PPaasssseedd  EElleekkuurroo  HHiigghh  SScchhooooll  33,,IIbbaaddaann,,OOyyoo  

SSttaattee  

22001122  

WWAASSCC//GGCCEE  PPaasssseedd  AAnngglliiccaann  GGrraammmmaarr  SScchhooooll,,  

OOggbboommoossoo  

11999999  

  

33..  PPRROOFFEESSSSIIOONNAALL  QQUUAALLIIFFIICCAATTIIOONN//AAWWAARRDDIINNGG  BBOOBBYY  

44..  WWoorrkkiinngg  EExxppeerriieennccee    

aa..  TTeeaacchhiinngg  EExxppeerriieennccee  WWiitthh  DDaatteess  
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  CCOOUURRSSEESS  TTAAUUGGHHTT  IINN  TTHHEE  CCUURRRREENNTT  AACCAADDEEMMIICC  YYEEAARR::  

 

First Semester:  

Course Code Course Title Department Class 

FST 111 Introduction to Food Science and 

Commodity 

FST ND 1 

FST 314 Advance Food chemistry FST HD1 

FST 316 Human nutrition FST HND1 

FST411 Food microbiology FST HND11 

FST415 Processing and preservation of fruit 

product 

FST HND11 

FST416 Processing and preservation of 

animal product 

FST HND11 

 

 

 

 

EEmmppllooyyeerr  aanndd  AAddddrreessss  

  

DDeessiiggnnaattiioonn  SSuubbjjeecctt  TTaauugghhtt  DDaatteess  

TThhee  OOkkee  OOgguunn  

PPoollyytteecchhnniicc  SSaakkii..  

LLeeccttuurreerr  IIII  Food Science and 

Technology  

22001199  ttoo  ddaattee  

TThhee  OOkkee  OOgguunn  

PPoollyytteecchhnniicc  ,,SSaakkii  

LLeeccttuurreerr  IIIIII  Food Science and 

Technology  

22001133  --22001199  

  

TThhee  PPoollyytteecchhnniicc  IIbbaaddaann,,  

SSaakkii  CCaammppuuss..    

AAssssiissttaanntt  

LLeeccttuurreerr  

Food Science and 

Technology  

22001100  --22001133  

CChhrriisstt  tthhee  KKiinngg  ccoolllleeggee  

OOnniittsshhaa,,  AAnnaammbbrraa  SSttaattee..  

TTeeaacchheerr  BBiioollooggyy  22000066  ––  22000077  

  



4 

 

Second Semester: 

Course Code Course Title Department Class 

FST 217 Instrumentation FST ND 1 

FST212 Research methodology FST ND 1 

FST127 Processing & Preservation of Animal Food 

products 

FST ND 1 

NUD 127 Human Nutrition 1 FST ND 1 

FST 212 Introduction to Food Packaging FST ND 1 

FST 224 Processing and Preservation of Animal 

Foods. 

FST ND 11 

GLT 321 Biological and chemical Instrumentation FST ND 1 

FST 324 Introduction to Biochemical Engineering FST ND 1 

FST 326 Canning Technology FST ND 1 

 

  

AA  PPrrooffeessssiioonnaall  WWoorrkk  EExxppeerriieennccee  

EEMMPPLLOOYYEERR  AANNDD  AADDDDRREESSSS  DDEESSIIGGNNAATTIIOONN  NNAATTUURREE  OOFF  DDUUTTYY  DDAATTEE  

FFuummmmaann  AAggrriiccuullttuurraall  PPrroodduuccttss  

IInndduussttrriieess  LLiimmiitteedd  AAppaattaa  ggaannggaa  

IIbbaaddaann  OOyyoo  SSttaattee..  

IInndduussttrriiaall  TTrraaiinniinngg  

AAttttaacchhmmeenntt  

TTeessttiinngg//AAnnaallyyssiiss  ooff  ffuunnmmaann  

PPrroodduuccttss  

22000044  

  

  

BB  AAddmmiinniissttrraattiivvee  EExxppeerriieennccee    

AAccttiinngg  DDeeppuuttyy  DDiirreeccttoorr  RReesseeaarrcchh  aanndd  LLiinnkkaaggeess  

  

AAssssiissttaanntt  RReessuulltt  MMaannaaggeerr  

22002211  ttoo  ddaattee  

  

22001188  ttoo  ddaattee  

DDeeppaarrttmmeennttaall  SSIIWWEESS  CCoooorrddiinnaattoorr  22001188  ttoo  DDaattee  

SScchhooooll  SSttuuddeenntt  AAssssoocciiaattiioonn  SSttaaffff  AAddvviisseerr  22001188  ttoo  ddaattee  

DDeeppaarrttmmeennttaall  SSttuuddeenntt  CCoooorrddiinnaattoorr  ffoorr  NNDD  IIII  CCllaassss  22001144  ttoo  ddaattee  

DDeeppaarrttmmeennttaall  SSttuuddeenntt  AAssssoocciiaattiioonn  SSttaaffff  AAddvviisseerr  22001144  ttoo  ddaattee  

  

ee..      MMeemmbbeerrsshhiipp  ooff  PPrrooffeessssiioonnaall  BBooddiieess//LLeeaarrnneedd  SSoocciieettiieess,,    

11..  MMeemmbbeerr  NNiiggeerriiaann  IInnssttiittuuttee  ooff  FFoooodd  SScciieennccee  aanndd  TTeecchhnnoollooggyy  ((MMNNIIFFSSTT))..1111//88337799//MM  
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SSEECCTTIIOONN  CC--    

RREESSEEAARRCCHH//PPRROOJJEECCTT//IINNVVEENNTTIIOONN//IINNNNOOVVAATTIIOONN//DDEESSIIGGNN  

RReesseeaarrcchh  IInn  PPrrooggrreessss  

i.   Nutritive and Sensory Properties Of Breakfast Cereals Produced From Acha, Palm Date and 

Protein Isolated From Okra Seed (2020) 

Breakfast cereal (or just cereal) is a food made from processed grains that is often eaten as the first 

meal of the day.  On average a typical traditional cereal is high in carbohydrate and fibre, low in fat, 

void of essential proteins and vitamins that the body needs.  Acha is a good source of calories and 

other nutrients,( Jideani, 2012; Olu-Owolabi et al.,2014) but its protein is of lower nutritional quality 

than those of legumes because it is deficient in essential amino acids such as lysine and threonine 

(Mariotti et al.,2002 : Morens et al.,2003) .  Okra seeds are excellent source of protein and amino 

acids. The amino acids contained in okra seeds compared propitiously with those of poultry eggs and 

soybeans (Aminu-Taiwo et al.,2014). Its usage had been limited to the preparation of vegetable stew. 

Because of its far reaching nutritive composition comparable to eggs (Aminu-Taiwo et al., 2014), 

there is the need for the expanded usage of the seed for fortifying foods  that are largely limited 

nutritionally which could increase the cultivation of okra. Date fruits contain easily digestible sugars, 

mainly glucose, sucrose and fructose dietary fibers and contain small amount of protein, fat, ash and 

polyphenols This study, therefore, sought to evaluate the fortifying effects of isolated protein from 

okra seed and palm date pulp on breakfast cereals produced from Acha. 

ii. Quality Evaluation And Acceptability Of Cassava-Based Noodles Enriched With Baobab Seed 

Protein Isolate (2021) 

  Intense efforts are currently made in the search of cheap protein sources with good nutritional and 

functional properties, to attenuate the problem of protein malnutrition widely spread in developing 

countries( Adenekan et al.,2017). Plant proteins play significant roles in human nutrition particularly 

in developing countries where average protein intake is less than that required. Plant protein products 

are gaining increased interest as ingredients in food systems throughout many parts of the world and 

the final success of utilizing plant proteins as additives depends greatly upon the characteristics they 

impart to foods. Baobab (Adansonia digitata L.), locally called kuka    (Hausa) and ose (Yoruba) is a 

very long lived tree with  multipurpose uses. The seeds are eaten raw or roasted and have a pleasant 

nutty flavor. Murray et al.,(2001) reported that baobab seed flour is an important source of energy 

and protein. The nutritious seed have high values for proteins (33.7%), fats (30.6%), fibre (16.9%) 

and most minerals. Protein extracts have superior functional properties and are more effectively used 

in the formulation of foods as compared to seed flours. Noodles are mainly consumed by school 

children that need adequate protein for growth.  Despite the wide consumption of noodles in Nigeria 

the products are regarded as unhealthy (junk) food.(Gunathilake and Abeyrathne 2008). This is 

orchestrated by the fact that the conventional instant noodles are high in carbohydrate (<70%) and 
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low in protein, fibre, vitamins and minerals.( Edet et al.,2017).Hence there is need for fortification. 

This study is aimed at evaluating the quality and acceptability of cassava noodles enriched with 

Baobab seed protein isolate.  

iii. Physio-chemical, Mineral composition and Antioxidant properties of Roselle (Hibiscus 

sabdariffa l.) Extract blended with Palm date fruit juice (2021) 

  

DDiiffffeerreenntt  vvaarriieettiieess  ooff  ffrruuiitt  jjuuiicceess  aanndd  bbeevveerraaggeess  aarree  aavvaaiillaabbllee  gglloobbaallllyy  aanndd  tthheerree  hhaass  bbeeeenn  aann  iinnccrreeaasseedd  

ccoonnssuummppttiioonn  ooff  ffrruuiitt  jjuuiicceess  aanndd  bbeevveerraaggeess  dduuee  ttoo  ccoonnssuummeerr  aawwaarreenneessss  ooff  nnuuttrriittiioonnaall  aanndd  hheeaalltthh  

bbeenneeffiittss..  JJuuiiccee  eexxttrraaccttss  aarree  pprroodduucceedd  ffrroomm  vvaarriioouuss  ppaarrttss  ooff  ppllaannttss  iinncclluuddiinngg  lleeaavveess,,  ffrruuiittss  aanndd  fflloowweerrss..  

HHiibbiissccuuss  ssaabbddiirriiffffaa  ((RRoosseellllee))  iiss  oonnee  ssuucchh  ppllaanntt  wwhhoossee  fflloowweerrss  aarree  uusseedd  ttoo  pprreeppaarree  jjuuiicceess..  TThhee  rroosseellllee  

eexxttrraacctt  hhaass  aa  uunniiqquuee  rreedd  ccoolloouurr,,  ggoooodd  ffllaavvoouurr,,  llooww  ssuuggaarr  aanndd  hhiigghh  aacciiddiicc  ccoonntteenntt..  TThhee  aacciiddiittyy  mmaakkeess  

tthhee  jjuuiiccee  ssoouurr  hheennccee  tthhee  nneeeedd  ffoorr  aaddddiittiioonn  ooff  sswweeeetteenniinngg  pprroodduuccttss.. DDaattee  ffrruuiittss  ccoonnttaaiinn  eeaassiillyy  

ddiiggeessttiibbllee  ssuuggaarrss,,  mmaaiinnllyy  gglluuccoossee,,  ssuuccrroossee  aanndd  ffrruuccttoossee  ddiieettaarryy  ffiibbeerrss  aanndd  ccoonnttaaiinn  ssmmaallll  aammoouunntt  ooff  

pprrootteeiinn,,  ffaatt,,  aasshh  aanndd  ppoollyypphheennoollss..  TThheeyy  aallssoo  ccoonnttaaiinn  vviittaammiinnss  lliikkee  rriibbooffllaavviinn,,  tthhiiaammiinn,,  bbiioottiinn,,  ffoolliicc  

aanndd  aassccoorrbbiicc  aacciidd  aanndd  eesssseennttiiaall  mmiinneerraallss..    DDaattee    ffrruuiittss    aallssoo  uusseedd  aass  mmeeddiicciinnaall    pprraaccttiicceess    ffoorr  tthhee  

ttrreeaattmmeenntt  ooff  vvaarriioouuss  ddiissoorrddeerrss,,  aass  wweellll  aass,,  aaqquueeoouuss  eexxttrraacctt  ooff  ddaatteess  hhaavviinngg  aannttiiooxxiiddaanntt,,  aannttiimmuuttaaggeenniicc,,  

aannttiiffuunnggaall,,  aannttii--iinnffllaammmmaattoorryy,,  hheeppaattoopprrootteeccttiivvee  aanndd  ggaassttrrooiinntteessttiinnaall  pprrootteeccttiivvee,,  aannttiiccaanncceerr,,  

nneepphhrroopprrootteeccttiivvee  aanndd  iimmmmuunnoossttiimmuullaanntt  aaccttiivviittiieess TThhee  bblleennddiinngg  ooff  rroosseellllee  jjuuiiccee  wwiitthh  PPaallmm  ddaattee  ffrruuiitt  

jjuuiiccee  iiss  aannttiicciippaatteedd  ttoo  ggiivvee  pprroodduuccttss  wwiitthh  hhiigghh  nnuuttrriittiioonnaall  vvaalluuee  aanndd  ffuunnccttiioonnaall  aaccttiivviittyy..  TThhee  ssttuuddyy  wwaass  

aaiimmeedd  aatt  aasssseessssiinngg  tthhee  ppoossssiibbiilliittyy  ooff  bblleennddiinngg  rroosseellllee  jjuuiiccee  wwiitthh  ppaallmm  ddaattee  ffrruuiitt  jjuuiiccee    ttoo  iinnccrreeaassee  tthhee  

uuttiilliizzaattiioonn  aanndd  eessttaabblliisshhiinngg  tthhee  nnuuttrriittiioonnaall  ccoommppoossiittiioonn  ooff  rroosseellllee--ffrruuiitt  jjuuiiccee....  

  

  22..  PPrroojjeecctt//IInnvveennttiioonn//CCoommpplleetteedd  BBuutt  NNoott  YYeett  PPaatteenntteedd  WWiitthh  DDaattee--  NNiill  

33..  PPuubblliiccaattiioonnss//EExxhhiibbiittiioonnss//DDeessiiggnnss  

aa..    DDiisseerrttaattiioonn  OOrr  TThheessiiss::    

ii  ..  EElluuttiilloo,,OO..OO  ..((22001199)).. Production and quality evaluation of breakfast meal from blends of fermented                      

Akee Apple (Blighia sapida) Aril and malted millet(Pennisetum glaucum) M.Tech Thesis.  

              Ladoke Akintola University of Technology Ogbomoso, Oyo State. 

  

iiii..  OOrrooyyee,,  OO..  OO..  ((22000055))..  MMaannuuffaaccttuurreedd  aanndd  ssttoorraaggee  ooff  ccaassssaavvaa  cchhiippss  ffoorr  rreeccoonnvveerrssiioonn  iinnttoo  GGaarrrrii..    

BB..tteecchh  TThheessiiss.. Ladoke Akintola University of Technology Ogbomoso,Oyo State. 

 

bb..  BBooookkss  oorr  MMoonnooggrraapphh--NNiill  

cc..  PPuubblliisshheedd  AArrttiiccllee--  

d. Papers already accepted for publication (Please attach copy of paper) 

1. Azeez L.A, Adedokun S.O.,Elutilo O.O. and Alabi A.O.(2021).Quality Attributes of cookies      

produced from the blends of sorghum,Unripe plaintain and watermelon seed 

flour.International journal of Research.GRANTHAALAYAH 9(2),309-319. 
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2. Adeoti, O.A., Alabi, A.O., Ogunjobi, E.O., Elutilo, O. O &Adeodokun, S.O. (2021).  

Comparative Study on the Proximate, Physicochemical and Sensory Properties 

of Jamsfrom Selected Tropical Fruits Spiced with Ginger, Garlic and Turmeric. 

Asian Food Science Journal 20(3). 86-99 

 

3. Adeoti, O.A., Alabi, A.O., Adeoti, O.M., Elutilo, O.O &Babalola, K.A. (2021).  

Physicochemical, Microbial and Sensory Properties of Plain Yoghurt from 

Tigernut-Bambara-Coconut Milks Supplemented with Baobab (Adansonia 

aigitata) Fruit Pulp Emulsion. Scientific Journal of Food Science and Nutrition. 

7(1): 001-009. 

 

4. Alabi A.O, Adeoti O.A, Elutilo O.O & Adeoti O.M. (2019). Chemical and Functional  

Properties of Complementary Food from Malted Acha (Digitaria exilis) and 

Fluted Pumpkin Seed (Telifera occidentalis) Protein Isolate Flour. Journal of 

Food Tech and Food Chemistry2: 106 

 

5. Adeoti,O.A., Alabi, A.O &Elutilo, O.O (2017). Physico-chemical, pasting and  

Functional properties of tapioca enriched with tiger nut flour. International 

Journal of Food Engineering and Technology. 3(2). 7-14. 

 

6. AAddeeoottii,,OO..AA..,,  AAllaabbii,,AA..OO..,,  AAddeeddookkuunn,,SS..OO..,,  JJiimmoohh,,KK..OO..,,  EElluuttiilloo,,OO..OO  aanndd  AAzzeeeezz  LL..AA..((22001177)).. 

IInnffuueennccee  ooff  pprroocceessssiinngg  MMeetthhooddss  oonn  tthhee  NNuuttrriieenntt,,  AAnnttii--NNuuttrriieenntt,,  MMiinneerraall  

CCoommppoossiittiioonnss  aanndd  FFuunnccttiioonnaall  PPrrooppeerrttiieess  ooff  AAkkeeee  AAppppllee  ((BBlliigghhiiaa  ssaappiiddaa  KKoonniigg))  

SSeeeedd  aanndd  AArriill  FFlloouurr..JJoouurrnnaall  ooff  HHuummaann  NNuuttrriittiioonn  &&  FFoooodd  SScciieennccee..55((11))::11110011.. 

 

7. Alabi, A.O., Babalola, K.A., Elutilo, O.O & Adeoti, O.A. (2016). Comparative  

evaluation of tigernuts and cocoyam Starches. Science and Engineering 

Perspective 11: 1-13. 

 

8. Alabi, A.O, Babalola, K.A., Jimoh, K.O., Elutilo, O.O & Adeoti, A.O. (2015).  

Nutritional, physico-chemical and sensory properties of yam flour dough 

fortified with Moringa oleifera seed flour. Science and Engineering Perspective 

10: 1-12. 

 

9. Adeoti, O.A., Elutilo, O.O., Babalola, J.O., Jimoh, K.O, Azeez, L.A and Rafiu, K.A. (2013).  

Proximate, mineral, amino acid and fatty acid compositions of Maize tuwo-

cirina forda flour blends. International Greener Journal of Agricultural Science. 

3 (4), 165-171 

d. Paper already accepted for publication-Nil 

e. Exhibitions/Designs/Projects/Invention-Nil 

f. Other works of Relevance 

 

Conferences/ Workshop Attended And Paper Presented  
 

 

1. Elutilo, O.O., Adeoti, A.O, Alabi, O.A., Babalola, K.A & Azeez, L.A (2021, June).  
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Acceptability And Nutritional Value Of Cake Prepared Using Shea Butter And 

Honey. Proceedings of the 7thRegional Food Science and Technology summit 

(ReFoSTS),Rufus Giwa Polytechnic Owo, Ondo State. 

 

2. Babalola, J.O., Oladipupo.,O.E., Babalola, K.A., Elutilo,O.O, Adeoti,O.A.,    Alabi, 

A.O.Jimoh, K.O.,    Osunriande,O.A., Bamisaye, Y.O & Onyeakagbu, I.S. 

(2021, February). Comparative study on the physicochemical properties of oil 

Extracted from coconut and groundnut. 2nd International Conference of school 

of Science and Engineering, The Oke-Ogun Polytechnic Saki, Oyo State. 

3. Adeoti, O.A., Alabi, A.O & Elutilo, O.O (2020, September). Comparative study on the  

proximate, physicochemical, antioxidant and sensory properties of functional 

jams from selected Tropical fruits spiced with ginger, garlic and turmeric. ASUP 

Zone C 4th National Conference,Federal Polytechnic Ilaro, Ogun State.  

 

4. Azeez, L.A., Adedokun, S.O., Adeoti, O.A & Elutilo, O.O (2020, April). Production and  

quality evaluation of ice cream with inclusive of soursop. Proceedings of the 

21stConference at Abubakar Tafawa Balewa University, Bauchi State. 

 

5.  Elutilo, O.O., Akande, E.A., Adeoti, O.A., Alabi, A.O & Bablola, K.A. (2019, June).  

Nutritive and Sensory Properties of Breakfast Cereals Produced from Acha, 

Date palm Fruit and Protein Isolate from Okra Seed. Proceedings of 5th Regional 

Food Science and Technology Summit (REFoSTS) Western Chapter at Nigerian 

Stored products Research Institute (NSPRI) Ilorin.  

 

6. Elutilo, O.O, Akande,E.A, Babalola,J.O,& Azeez, L.A(2019,June) Quality Evaluation and 

Acceptability of Cassava-based Noodles Enriched with Baobab Seed Protein Isolate 

Proceedings of 5th Regional Food Science and Technology Summit (REFoSTS) Western 

Chapter at Nigerian Stored products Research Institute (NSPRI) Ilorin. 

 

7. Adeoti, O.A., Alabi, A.O, Elutilo, O.O & Adeoti, O.M (2019, June).Nutritional 

Composition of complementary food from malted Acha (Digitaria exilis) and fluted 

pumpkin seed (Telifaria occidentalis) protein isolate flour.Proceedings of 5th Regional 

                                 Food Science and Technology Summit (REFoSTS) Western Chapter at Nigerian  

                                Stored products Research Institute (NSPRI) Ilorin  

 

8. Elutilo,O.O.& Agboola, H.A. (2019,June) Quality evaluation of breakfast meal produced 

from  blends of Fermented Akee Apple (Blighia sapida) Aril and Malted Millet 

(Pennisetum glaucum). Proceedings of 5th Regional Food Science and Technology Summit 

(REFoSTS) Western Chapter at Nigerian Stored products Research Institute (NSPRI) 

Ilorin. 

9. Elutilo, O.O, Adeoti,A.O., Alabi,A.O., Babalola ,K.A. and Azeez ,L.A. (October).Anti-

diabetic        potential of Baobab Yogurt on Alloxan induced diabetics Albino Rats. A 

conference paper presented at 42nd Nigerian Institute of Food Science and Technology 

Annual Conference and General meeting held at Olusegun Obasanjo Presidential Library, 

Abeokuta. 

 

10. Alabi,A.O., Adeoti,O.A. and Elutilo,O.O.(2018,October).Proximate, Functional, Thermal 

and   Sensory Properties of Acha-Wheat Noodles Enriched with African Breadfruit 

(Trecuila africana) Protein Isolate. A conference paper presented at 42nd Nigerian Institute 

of Food Science and Technology Annual Conference and General meeting held at Olusegun 

Obasanjo Presidential Library, Abeokuta. 
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11. Adeoti,O.A.,Alabi,A.O.,Elutilo,O.O,Amao,.E.A.,Ijarotimi,O.S.& 

Azeez,L.A.(2018,October).   Nutritional Quality and Anti-Diabetic Activities of Raw, 

Fermented and Germinated   Baobab (Adansonia digitata L) Seed Flour. A conference 

paper presented at 42nd Nigerian Institute of Food Science and Technology Annual 

Conference and General meeting held at Olusegun Obasanjo Presidential Library, 

Abeokuta. 

 

12. Elutilo,O.O.,Adeoti,.O.A.,Babalola,K.A.,Alabi,A.O.andBabalola,J.O.(2017,October). 

Evaluation  of Cookies From  cocoyam, baobab and wheat Flour. A conference paper 

presented at 41st Nigerian Institute of Food Science and Technology Annual Conference 

and General meeting held at International Conference Center (ICC) Abuja.  

 

13. Adeoti,O.A.,Osundahunsi,O.F.,Elutilo,O.O.,Alabi,A.O.andBabalola,K.A.(2017,October). 

Physicochemical,Microbiological and Sensory Properties of Baobab-Based plain      

Yoghurt. A conference paper presented at 41st Nigerian Institute of Food Science 

and Technology Annual Conference and General meeting held at International 

Conference Center (ICC) Abuja. 

 

14. Babalola,K.A.,Elutilo,O.O.,Babalola,J.O.,Adeoti,O.A.andAlabi,A.O.(2017,October). 

Evaluation  and quality Evaluation of Maize-Tiger nut Flour for the Production of Kokoro. 

A conference paper presented at 41st Nigerian Institute of Food Science and Technology 

Annual Conference and General meeting held at International Conference Center (ICC) 

Abuja. 

 

15. Alabi, A.O., Adeoti, O.A., Elutilo, O.O., Babalola, K.A., Jimoh, K.O., Babalola, J.O & 

               Adedokun, S.O (2017,October). Physico-chemical, nutritional and sensory   

properties of cookies    from breadfruit. A conference paper presented at 41st 

Nigerian Institute of Food Science and Technology Annual Conference and 

General meeting held at International Conference Center (ICC) Abuja. 

 

16. Elutilo, O.O.,Adeoti, O.A., Alabi, A.O., Babalola, J.O & Azzez, L.A. (2016,October).  

Nutritional and sensory characteristic of malted tiger nut Kunun Zaki. A 

Conference paper presented at 40th Nigerian Institute of Food Science and 

Technology Annual Conference and General meeting held at Coronation House, 

Government House Kano State. 

17. Elutilo, O.O., Adeoti, O.A ., Alabi, A.O &Babalola, K.A(2016,August). Development and  

chemical composition of millet-based complementary diet fortified with cooking 

banana and roasted Moringa oleifera Seed Flour. A conference paper presented 

at 1st International Conference held at The Faculty of Science and Engineering, 

The Oke-Ogun Polytechnic Saki, Oyo State. 

 

18.  Babalola, K.A., Adeoti, O.A., Elutilo, O.O &Alabi, A.O (2016,October). Effects of    bla  

Blanching and metabisulphite treatments on the quality characteristics of 

plantain in porridge production. A Conference paper presented at 40th Nigerian 

Institute of Food Science and Technology Annual Conference and General 

meeting held at Coronation House, Government House Kano State. 
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19. Alabi, A.O.,Adeoti, O.A., Elutilo, O.O.,Babalola, K.A., Jimoh, K.O &Azeez, L.A 

(2016,October). Nutritional and sensory properties of noodles produced from 

wheat-cocoyam based composite fortified with groundnut flour. A Conference 

paper presented at 40th Nigerian Institute of Food Science and Technology 

Annual Conference and General meeting held at Coronation House, 

Government House Kano State. 

20. Adeoti, O.A., Alabi, A.O., Elutilo, O.O., Jimoh, K.O., Babalola, J.O., Adedokun,  

S.O., Babalola,K.A&Azeez, L.A. (2016,August). Physico-chemical, 

antinutritional and functional properties of whole, dehulled roasted and 

fermented sesame seed flour. A conference paper presented at 1st International 

Conference held at The Faculty of Science and Engineering, The Oke-Ogun 

Polytechnic Saki, Oyo State. 

 

2200..  Alabi A.O., Alabi O.O.,Adeoti O.A., Elutilo O.O&Babalola K.O (2016,June). 

Development      and   evaluation of millet based cereal blend using African yam bean and 

Sorghum. A conference paper presented at the 5th Faculty of Science Conference held at 

The Polytechnic Ibadan, Oyo State.    

 

21. Babalola J.O, Adeoti O.A, Alabi A.O, Elutilo O.O, Babalola K.A &Azeez L.A 

(2016,June). Comparative study on the nutritional composition of milk-like 

products from bambara groundnut and soybean. A Conference paper presented 

at the 2nd Regional Food Science and Technology Summit (ReFoST),Western 

Chapter held at Faculty of Technology Lecture Theatre University of Ibadan.  

 

22. Adeoti, O.A.,Elutilo, O.O., Babalola, J.O &Azeez, L.A. (2014,October). Effect of raw,  

fermented and germinated Moringa oleifera seeds on the proximate composition 

of whole wheat flour blends. A conference paper presented at the 38th Nigerian 

institute of Food Science and Technology Annual Conference and General 

meeting held at Sheraton Lagos Hotels and Towers, Lagos. 

 

23. Elutilo, O.O., Babalola, K.A., Adeoti, O.A., Azeez, L.A &Alabi, A.O.(2014,October). 

Proximate, Minerals and Sensory Evaluation of Seasoning from Four Indigenous 

Spices. A conference paper presented at the 38th Nigerian institute of Food 

Science and Technology Annual Conference and General meeting held at 

Sheraton Lagos Hotels and Towers, Lagos State. 

 

2244..  EElluuttiilloo,,  OO..  OO..,,  AAllaabbii,,  OO..  OO..,,  BBaabbaalloollaa,,  KK..  AA..,,  AAddeeoottii,,  OO..  AA..  aanndd  AAzzeeeezz,,  LL..  AA..  ((22001144,,JJuunnee))..  

CChheemmiiccaall  ccoommppoossiittiioonn  aanndd  sseennssoorryy  qquuaalliittyy  ooff  LLaaffuunn  pprroodduucceedd  ffrroomm  ccaassssaavvaa  ffeerrmmeenntteedd  wwiitthh  

sscceenntt  lleeaaff.. A conference paper presented at the 3rd Faculty of Science Conference held at 

The Polytechnic Ibadan, Oyo State.    

  

2255..  AAllaabbii,,  OO..  OO..,,  JJiimmoohh,,  KK..  OO..,,  EElluuttiilloo,,  OO..  OO..  aanndd  BBaabbaalloollaa,,  KK..  AA..  ((22001144,,JJuunnee))..  IInnfflluueennccee  ooff          

ssoorrgghhuumm  ssttaallkk  eexxttrraacctt  oonn  cchheemmiiccaall  ccoommppoossiittiioonn,,  sshheellff  ssttaabbiilliittyy  aanndd  sseennssoorryy  pprrooppeerrttiieess  ooff  

wwaarraannkkaassii..   A conference paper presented at the 3rd Faculty of Science Conference held at 

The Polytechnic Ibadan, Oyo State.    
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2266..  OOlluubboollaa  AA..AAllaabbii,,OOlluusshhoollaa  OO..EElluuttiilloo,,OOlluuwwoollee  AA..AAddeeoottii,,FFoollaasshhaaddee  OO..aaddeebbooyyeejjoo  

((22001144,,AAuugguusstt))      PPhhyyssiiccoocchheemmiiccaall  pprrooppeerrttiieess  ooff  ttuuwwoo  eennrriicchheedd  CCiirriinnaa  ffoorrddaa  fflloouurr  

IIUUFFOOSSTT,,22001144  wwoorrlldd  ccoonnggrreessss  hheelldd  aatt  CCaannaaddaa  IInnssttiittuuttee  ooff  FFoooodd  SScciieennccee  aanndd  TTeecchhnnoollooggyy,,  

MMoonnttrreeaall  CCaannaaddaa..  

  

27. AAddeeoottii,,OO..AA..,,AAddeeddookkuunn,,SS..OO..,,JJiimmoohh,,KK..OO..,,EElluuttiilloo,,OO..OO..,,AAllaabbii,,AA..OO..((22001133,,JJuunnee))..IInnfflluueennccee  ooff  

pprroocceessssiinngg    mmeetthhooddss  oonn  tthhee  nnuuttrriieenntt,,  AAnnttiinnuuttrriieenntt,,  MMiinneerraall  ccoommppoossiittiioonn  aanndd  FFuunnccttiioonnaall  

pprrooppeerrttiieess  ooff  AAkkeeee    AAppppllee  ((BBlliigghhiiaa  ssaappiiddaa  kkoonniigg))SSeeeedd  aanndd  AArriill  fflloouurr..   A conference paper 

presented at the 2nd Faculty of Science Conference held at The Polytechnic Ibadan, Oyo 

State. 

  

2288..  RRaaffiiuu,,  KK..AA..,,    AAllaabbii,,AA..  OO..,,  JJiimmoohh,,  KK..OO..,,  EElluuttiilloo,,  OO..OO..  aanndd  AAddeeoottii,,  AA..OO..  ((22001133,,JJuunnee))  EEffffeecctt  

ooff  MMoorriinnggaa  oolleeiiffeerraa  fflloouurr  ssuubbssttiittuuttiioonn  iinn  yyaamm  fflloouurr  oonn  nnuuttrriittiioonnaall  aanndd      sseennssoorryy  qquuaalliittyy  ooff  

aammaallaa.. A conference paper presented at the 2nd Faculty of Science Conference held at The 

Polytechnic Ibadan, Oyo State.  

  

        2299..      EElluuttiilloo,,  OO..  OO  ((22001133,,JJuullyy))..  EEnnzzyymmiicc  MMooddiiffiiccaattiioonn  ooff  FFoooodd  PPrrootteeiinn..  AA  SSeemmiinnaarr  ppaappeerr  

PPrreesseenntteedd  tthhee  ddeeppaarrttmmeenntt  ooff  FFoooodd  SScciieennccee  aanndd  EEnnggiinneeeerriinngg,,  LLaaddookkee  AAkkiinnttoollaa  

UUnniivveerrssiittyy  ooff  TTeecchhnnoollooggyy  OOggbboommoossoo  OOyyoo  ssttaattee..  

  

SSEECCTTIIOONN  DD--  EEXXTTRRAA  CCUURRRRIICCUULLAARR  AACCTTIIVVIITTIIEESS    

11..  OOtthheerr  AAccttiivviittyy  WWiitthhiinn  TThhee  PPoollyytteecchhnniicc--    

i .Staff adviser Federation of Ogbomoso Students’Union.2017 to date 

ii. Member Women in Technical Education The Oke-Ogun Polytechnic Saki  2015 to date.  

      iii. Member, Face out malaria and AIDS foundation (FOMA),  

     A Non-Governmental Organization, The Oke-Ogun Polytechnic Saki    2013 to date. 

iv. Member Christian Community, The Oke-Ogun Polytechnic Saki. 2011to date. 

22..  OOtthheerr  AAccttiivviittyy  OOuuttssiiddee  TThhee  PPoollyytteecchhnniicc--    

ii..  TTrreeaassuurreerr  ooff  YYoouutthh  FFoorruumm  JJeehhoovvaahh  JJiirreehh  BBaappttiisstt  CChhuurrcchh  AAppeettee  IIbbaaddaann  OOyyoo  SSttaattee..  

          iiii..  MMeemmbbeerr  WWoommeenn  MMiissssiioonnaarryy  UUnniioonn,,  PPhhiillaaddeellhhppiiaa  BBaappttiisstt  CChhuurrcchh  AAppeettee  IIbbaaddaann..  

iiiiii..  SSuunnddaayy  sscchhooooll  tteeaacchheerr,,  PPhhiillaaddeellhhppiiaa  BBaappttiisstt  CChhuurrcchh  AAppeettee  IIbbaaddaann..  

  

  

  

  

  

............................................................................................                                                  ..............................................................................................  

                                  DDaattee            SSiiggnnaattuurree  ooff  mmeemmbbeerr  ooff  ssttaaffff  
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SSEECCTTIIOONN  FF--  RREECCOOMMMMEENNDDAATTIIOONN  

  

 

a. HHeeaadd  ooff  DDeeppaarrttmmeenntt 

......................................................................................................................................................

......................................................................................................................................................

......................................................................................................................................................

.............................................................................................................................................. 

............................................................................................................................................ 

................................................................................................................................................ 

............................................................................................................................................. 

............................................................................................................................................ 

.................................................................................................................................................. 

 

 

 

...............................................     .................................................... 

            Name        Signature/date 
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         b. School level Promotion committee 

......................................................................................................................................................

......................................................................................................................................................

......................................................................................................................................................

.............................................................................................................................................. 

............................................................................................................................................. 

............................................................................................................................................... 

............................................................................................................................................... 

............................................................................................................................................ 

................................................................................................................................................. 

............................................................................................................................................. 

 

 

 

 

 

...............................................     .................................................... 

              Name       Signature/date 

 


