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ACADEMIC QUALIFICATIONS

University 


Degree 


Field  
University of Ibadan, Nigeria. 
           PhD (1984) 
                       Microbiology

University of Ibadan, Nigeria.               M.Sc (1981)                         Microbiology 

PROFESSIONAL QUALIFICATIONS

AIMLS                                              1976               Bacteriology

F.I.M.L.S.


           1979                Parasitology

C.Biol;M.I.Biol.

           1984
           Microbiology

M.I.F.T.


           1988
           Food Technology
ACADEMIC HONOURS:

   (1)  Member, World Health Organization’s  Foodborne  Disease Burden      Epidemiology  Reference Group (FERG) – Group of Experts on Food Safety, 2007 to    date http://www.who.int/foodsafety/foodborne_disease/adegoke/en
     (2)  Food Safety Expert, United Nation’s Food and Agriculture Organization, 2013

     (3) Member, Joint Food and Agriculture Organization/World Health Organization 


 (FAO/WHO) Expert Committee on Food Additives (JECFA), 2012-2016.

 (4)  Member, Joint Food and Agriculture Organization/ World Health Organization       (FAO/WHO)  Expert Committee on Food Additives (JECFA) 2006 to 2011.
  (5)  External Examiner ( FOSQ 5005/FOSQ 6005), 2010-2013, University of  The   West Indies, St Augustine, Trinidad and Tobago. West Indies.
  (6)  Association of African Universities Visiting Professor, Department of Food   Science and Technology, Jomo Kenyata University of Agriculture and Technology, Juja, Kenya, September to November,2010-gave lectures to postgraduate students in Food Biotechnology.

  (7) Nigeria’s Representative,  African Codex Experts Technical Meeting, Codex Committee on Food Hygiene (CCFH) Under The Project, ‘Participation of African Nations on Sanitary and Phytosanitary Standard –Setting Organizations’ 

      (PAN-SPSO), Nairobi, Kenya, 17-19 November, 2010.
(8)  Invited as an Expert for the Joint FAO/ WHO Expert Meeting on Benefits and Risks  of the Use of Chlorine-containing Disinfectants in Food Production and Food Processing, Ann Arbor, MI , USA, 27-30 May, 2008.
(9)  Visiting  Professor and MacArthur  Foundation Fellow ( University of Ibadan) July to September, 2006, Department of Biochemistry and Microbiology, University of Zululand, KwaDlangezwa, South Africa- gave lectures to undergraduate and postgraduate students in industrial and environmental microbiology.

 (10)   Association of African Universities –DAAD   Staff Exchange Fellowship for  Visiting  Professors- July-August 2005, Department of Microbiology, University of Venda, Thohoyandou 0950, South Africa-gave lectures on:

 (a) Industrial  microbiology and (b) Environmental microbiology. 
(11) Head, Department of Food Technology, University of Ibadan, Ibadan, Nigeria, September 2002 to August 31,2004.

(12) Member, Joint Food and Agriculture Organization/ World Health Organization (FAO/WHO)  Expert Committee on Food Additives (JECFA) 2006 to 2011.

(13) Consultant, First FAO/WHO Workshop on the Health Implications of  Acrylamide  in Foods, Geneva,25-27 June 2002

(14) Visiting Professor, Faculty of Veterinary Medicine, University of Zambia, Lusaka, Zambia, May 2001 to April 2002-gave lectures in  Veterinary Microbiology.
(15) Sponsorship by AIST/NEDO , Government of Japan, to attend the First International Workshop  on Application of Hydrostatic  Pressure  in Developing Countries in Kyoto, Japan (Dec, 2000).

(16)  United Nations University,(Tokyo,Japan) Fellowship.  The award was used at the Central Food Technological Research Institute, Mysore, India in 1996. Identification and characterization of some novel natural antioxidants, more powerful than synthetic ones, were carried out during the fellowship period.  

(17) Government of Japan’s scholarship. The AIST/MITI fellowship was used at the

 National Institute of Bioscience and Human-Technology, Tsukuba, Japan in 1994.  All aspects-theoretical and practical works-associated with the application of hydrostatic pressure in food processing/preservation, thermotolerance and characterization of heat shock proteins were acquired during the fellowship period.

(18)  Finnish Academia Scholarship. The award was used in 1991 at the Dept of General Microbiology, University of Helsinki, Helsinki, Finland.  Biotechnological aspects dealing with DNA isolation, purification, gene cloning and transformation experiments with Salmonella enteriditis- a food poisoning organism were done to confirm its ability to adhere to laminin. 

(19).  Canadian International Development Agency/National Scientific and Engineering Research Council Research Associateship awarded in 1990 was spread within a 5-year period at the Dept of Food Science, University  of British Columbia, Vancouver, Canada. All aspects dealing with the biotechnological use of spice components as food preservative additives were done.

(20)  International Council for Laboratory Science Scholarship was used in August 1989 at the Zentrall Institut fur Versuchstierzucht, Hannover, Germany. Fatty acid compositions of some food-borne microorganisms using gas chromatography (GC) and care and handling of gnotobiotic animals for biological experiments were done.

(21)  Senate of Berlin Scholarship awarded in 1988 was used at the Robert von Ostertag Institute(WHO Center for Training in Food-borne Infections and Zoonosis).   All aspects of food-borne pathogens with regards to their detection, characterisation and elimination; application and monitoring of Hazard Analysis Critical Control(HACCP) points and Meat Microbiology were undertaken during the training period.    

(22)  British Council Award.  The award enabled me to attend a WHO- recognized advanced training course in Food Microbiology at the University of Surrey, Guildford, UK in 1987. 

(23)  British National Society for Microbiology Travel grant to attend the XIV International Conference of Microbiology,University of Manchester, Manchester,U.K.(7-13 Sept.1986) where 2 papers on novel findings on serological and chemotaxonomic characters of some food-borne microorganisms were presented.

(24)  Scholarship awards by the Government of Belgium.  The awards made in 1982 and 1986 were used at University of Ghent, Gent, Belgium and Institut Pasteur du Brabant, Bruxelles, Belgium.    Phenotypic, chemo-taxonomic and epidemiological studies of some food-borne pathogens were undertaken.  Plasmid profilling of some pathogens were also carried out during my stay in Belgium. 



(25) Deutsher Akademischer Austauschdienst Award. The DAAD award used in 1983 at the Technische Universitat Munchen, Munich, Germany enabled me to use advanced methods in molecular biology (DNA isolation, G:C ratio, DNA-DNA hybridisation) to characterize a novel staphylococcal species designated Staphylococcus ovis  ATCC 43264, CCM 3995.

(26) Scholarship Award by the Government of France.  The scholarship awarded in 1983 was used at the Ambroise Pare Hospital, Paris, France.  All aspects relating to the detection, characterization and elimination of pathogens of importance in public health were studied  in Paris.

(27)  Government of Nigeria scholarships awarded for graduate and undergraduate studies were used in 1981 and 1971 respectively.

RESEARCH EXPERIENCE:
Arising from my  pre-doctoral  and post-doctoral trainings, my research experience centers on food safety with emphasis on Applied/Industrial Microbiology. My expertise covers the following: (a) detection, characterization and elimination of food-borne pathogens-involving use of phenotypic, chemo-taxonomic, genetic and epidemiological methods; (b) detection, characterization and effects of processing on the reduction of natural metabolites in foods particularly mycotoxins; (c) food biotechnology with respect to selection, characterization and utilization of environmentally-friendly, biodegradable and natural plant additives for foods; plasmid profiling, isolation of DNA and proteins(including heat shock proteins) from microbes; use of restriction enzymes( endonucleases), gene cloning and transformation experiments; food fermentation and application of hydrostatic pressure for food preservation /processing; (d) food quality assurance; establishment and monitoring of hazard analysis critical control points (HACCP) in food industries; (e) detection of food-borne parasites like flukes and cestodes.  Working experience in medical and veterinary microbiology.
TEACHING EXPERIENCE

I  teach the following courses:
(a) Industrial Microbiology; 
(b) Food microbiology; 
(c) Environmental microbiology; 
(d) Meat technology; 
(e) Food quality control/plant sanitation; 
(f) Fermentation technology 
(g) Food biotechnology.
(h)  Food Security and Sustainable Agriculture
(i)  Animal Experimentation and Research Technology
GRADUATE/UNDERGRADUATE SUPERVISION:
Since 1985, I have been involved in graduate and  undergraduate supervision of specific projects along my research interests. I have thus successfully supervised 
10 PhD candidates and over 120 graduates (MSc) and undergraduates (BSc)  in the Departments of Food Technology, Wild Life & Fisheries and Laboratory Technology Training School, University of Ibadan, Nigeria and Department of Animal Science, National University of Lesotho, Roma, Lesotho
ADMINISTRATION

Head, Department of Food Technology, University of Ibadan, Ibadan. Nigeria,

September 1, 2007 to May 15,  2011.
Director, Equipment Maintenance Centre, University of Ibadan, Ibadan. Nigeria,

October 1, 2006 to  July,2008.

Hall Master, Mellanby  Hall, University of Ibadan, Ibadan. Nigeria, January  15, 2006 to May 15,2011.
Head, Department of Food Technology, University of Ibadan, Ibadan, Nigeria. September 2002 to August,2004

Assistant Director, Laboratory Technology Training School, University of Ibadan, Ibadan, Nigeria, Aug 2000- April, 2001.

Sub Dean(Post graduate), Faculty of Technology, University of Ibadan, 1998-2000.
Postgraduate Students Coordinator, Department of Food Technology, University of Ibadan-1989 to 1995
COMMUNITY/PUBLIC SERVICE:
Member, General Purposes Sub Committee of the National Codex Committee (NCC), on Food Hygiene, NAFDAC, Lagos, Nigeria-2006 to date .
Consultant, Food Safety and Chairman, Committee for The Review of Nigerian Food Safety Policy, Federal Ministry of Health, Abuja, Nigeria.
Examiner, PhD (Veterinary Microbiology) Dept of Veterinary Microbiology and Parasitology, University of Ibadan, Ibadan, Nigeria-2010
Examiner, BSc ( Food Science and Technology) Bowen University, Iwo, Nigeria-2009/2010 session.
Examiner, PhD (Human Nutrition) Dept of Human Nutrition, University of |Ibadan, Ibadan. Nigeria-2006
Examiner, BSc (Food Science and Technology), University of Agriculture, Abeokuta, Nigeria-2006/2007; 2007/2008 and 2008/2009 sessions
Examiner, MSc (Food Science and Technology), University of Agriculture, Abeokuta,  Nigeria-2008;2009;2010
Examiner, MSc (Microbiology), University of Agriculture, Abeokuta, Nigeria-2010

Examiner, PhD (Microbiology), Dept of  Food Science and Technology, University of Agriculture, Abeokuta. Nigeria-2005; 2006; 2007;  

Examiner, PhD ( Microbiology), Dept of Botany & Microbiology, University of Ibadan-2004
Examiner, PhD(Animal Science), Dept of Animal Science, University of Ibadan, 2004.
Examiner, PhD ( Vet. Microbiology), Dept of Vet. Microbiology and Parasitology, University of Ibadan-2000.
Examiner, MSc (Food Science & Technology), Universite Nationale du Benin,Faculte des Sciences Agronomiques,  Republique du Benin-2000

Examiner, HND(Biology), The Polythenic, Ibadan, Nigeria-2000.

Examiner, PhD (Microbiology), Dept of Botany and Microbiology, University of Ibadan-1996.
Examiner, PhD.(Vet. Microbiology),Dept of Vet. Microbiology and Parasitology, University of Ibadan-1990.
Examiner, HND(Biology), The Polytechnic, Ibadan, Nigeria-1990.

Member, Consultative Committee on Community Development, University of  Ibadan, Ibadan. Nigeria-1988 to 1990. 

Examiner, PhD. (Microbiology), Ahmadu Bello University, Zaria, Nigeria-1988.

Examiner, Final diploma (Science Laboratory Technology), University of Ibadan and Nigerian Institute of Science Tehnology (1981 to 2001).
JOURNAL EDITORIAL MEMBERSHIP

Member, Editorial Advisory Board, Canadian Journal of Applied Sciences (Canada)

Member, Editorial Board, American Journal of Food Technology (USA)

Member, Journal of Applied Pharmacy

Member, Editorial Board, Food and Health (USA)

Member, Editorial Board, Current Research in Microbiology (USA)
Member, Editorial Board, Microbiology Journal (USA)

Member, Editorial Board, Journal of Food, Agriculture and Environment, (Finland).
Member, Editorial Board, Bacteriology Journal (USA)

Member, Editorial Board, Research Journal of Microbiology (USA) 
Ex-Associate Editor, Nigerian Food Journal-Official  Journal of the Nigerian Institute of Food Science and Technology.  
Associate Editor, Journal of Applied Science, Engineering and Technology, Faculty of Technology, University of Ibadan, Ibadan.Nigeria.
JOURNAL REVIEWER:
Journal of Food Quality
Food and Public Health
Science Alert

Journal of Food Safety
Food Control

Human and Experimental Toxicology

International Journal of Food Studies
Mycoses

African Journal of Food Science
African Journal of Biotechnology

African Journal of Microbiological Research

African Journal of Agricultural Research

Journal of the Science of Food and  Agriculture  ( UK).
International Journal of Food Science and Technology (UK)
International Journal of Food Properties   (UK)
The Journal of Physical Chemistry (UK)

Food and Chemical Toxicology
International Food Research Journal (Malaysia)
Assets (Univ. of Agriculture.  Abeokuta , Nigeria).
Journal of Agric. Sci. and  Technol. (Univ. of Agric. Makurdi, Nigeria).
Tropical Veterinarian (Official Journal of Nigerian Vet. Medical  Association).
 Journal of  Applied Science, Engineering and Technology, Faculty of Technology,       University of Ibadan, Nigeria

MEMBERSHIP OF PROFESSIONAL BODIES:
American Society for Microbiology, Membership ID: 5395579
Institute of Food Technology, USA (Renewal of membership due )

Society for Applied Microbiology, U.K. (renewal of membership due)
Nigerian Institute of Food Science & Technology.

PATENTS:

Staphylococcus ovis- American Type Culture Collection-ATCC 43624 and Czechoslovak Collection of Microorganisms –CCM 3995.

Production of antioxidants ADEE,ADM, DFADM from the spice Aframomum danielli-  FEDERAL REPUBLIC OF NIGERIA  PATENT  NUMBER  RP.16224.

PUBLICATIONS

Theses with dates
Adegoke, G.O. (1981). Characterization of staphylococci isolated from goats with particular reference to differentiation from human strains. MSc., University of Ibadan, Nigeria. 

Adegoke, G.O. (1984). Characteristics of staphylococci isolated from man and animals in Nigeria. PhD., University of Ibadan, Nigeria.
CHAPTERS IN PUBLISHED BOOKS
(1) Korhonen, T.K;  Westerlund, B; Virkola, R; Tarkkanen, A-N; Lahteenmaki, K;     Kukkonen, M; Raunio, T; Adegoke, G; Miettinen, A. and Clegg, S. (1992).  In: Molecular Recognition in Host-Parasite Interactions. Eds. Korhonen, T.K et al.; 
Plenum Press, New York, pp  93 –100.

(2) Adegoke. G.O. and Falade, K.O. (2005). Reducing Quality Loss in Foods. In: Crops, Growth, Quality and Biotechnology, Ed. Dris, R.. WFL Publisher, Helsinki, Finland, pp 674-695.
(3) Adegoke, G.O; Akinbile, J.T; Olapade, A.A. and Ashaye, O.A.( 2010). The effect of processing methods on he nutritional profile of avocado ( Pensea americana Mill) seeds.  In:  Achieving Sustainable Development in Africa : Science, Technology and Innovation Trajectory, Eds. Ahmed, A and Nwankwo, S. World  Association for Sustainable Development, London, England,  Chapter 20, Vol 1, 

       pp 186-194. ISBN 978-1-907106-07-1(Print).
      www.worldsustainable.org/index.php/books/africa....511-adegoke
(4) Daramola,B. and Adegoke, G.O. (2011). In: Nuts and Seeds in Health and Disease Prevention. Eds.Preedy, V.R; Watson, R.R. and Patel, V.B. Academic Press, London, 

pp 213-220. ISBN 9780123756886 www.sciencedirect.com/science/book/9780123756886
(5) Adegoke, G.O and Olapade, A.A (2012). Preservation of Plant and Animal Foods: An Overview. In: Progress In Food Preservation, First Edition, Eds Bhat, R; Alias, A.K and Paliyat, G. John Wiley and Sons Ltd, pp 603-611.

PUBLISHED BOOKS
Fasoyiro, S.B; Obatolu, V.A; Ashaye, O.A; Adegoke, G.O. and Cutter, C.N.C. (2009). A Food Safety Guide: From Farm to Table. What A Food Handler Should Know. Bora Agro Nigeria Limited, IAR&T, Ibadan, Nigeria. Bora Agro Nigeria Limited, IAR&T, Ibadan, Nigeria,37pp. ISBN 978-978-48780-0-5.
Adegoke, G.O. (2004). Understanding Food  Microbiology, 2nd edition. Alleluia   Ventures, Ibadan, Nigeria.  ISBN  978-36676-1-0, 216 pp.
PEER-REVIEWED ARTICLES
Adegoke, G.O; Nkpa,  T.E;  Oguntubo,  A.A. and Itiola, O.A. (2012). Dietary antioxidant profile and control of lipid oxidation characteristics of Daniellin TM.  Food and Public Health 2 (4), 110-112.
Etti, C.J; Adegoke, G.O. and Etti, I.C. (2012). Lipid oxidation: the role of Aframomum danielli antioxidant extracts in prevention. IOSR Journal of Engineering 2, 46-50.

Afolabi, M.O; Adegoke, G.O. and Mathooko, F. M. (2011).  Phytochemical charactacterization of the extracts of Aframomum danielli flower, leaf, stem and root. African Journal of Agricultural Research 6, 97-101.

www.academicjournals.org/ajar/pdf/pdf2011..Afolabi%20et%20al.pdf
Aroyeun, S.O; Adegoke, G.O; Varga, J; Teren, J; Karolyi, P; Kuscbe, S. and Valgvolgyi, C. (2011).  Potential of Aframomum danielli spice powder in reducing ochratoxin A in cocoa powder.  American Journal of Food and Nutrition 1, 155-165.

Fasoyiro, S.B; Obatolu, V.A; Ashaye, O.A; Adegoke, G.O. and Farinde, E.O.  (2010).  Microbial hazards and critical control points of locally processed soy-cheese in Nigeria. Nutrition and Food Science 40, 591-597.

www.emeraldinsight.com/0034-6659.htm
Jatto, W.G. and Adegoke, G.O.  (2010).  Storage studies on cashew juice preserved with water extracted Aframomum danielli. Electronic Journal of Environmental, Agricultural and Food Chemistry 9, 1351-1359. ISNN 1579-4377.

Aroyeun, SO; Adegoke, GO; Varga, J and Teren, J (2009). Grading of fermented and dried cocoa beans using fungal contamination, ergostrol index and 
ochratoxin A production. Mycobiology 37, 215-217.

Daramola, B; Adegoke, G.O. and Osanyinlusi, S.A. (2009).  Fractionation and assessment of antioxidant activities of active components of Garcinia kola seed. 

Journal of Food, Agriculture and Environment 7, 27-30.

Akande, E.A; Adegoke, G.O. and Mathooko, F.C. (2009). Production and evaluation of tea flavoured wih wild pepper (Erythrococca anomala BENTH) seed’s powder. Journal of Applied Sciences 12, 8148-8154.

www.seuco.ac.ke/index.php/en/research/resarch/146
Aroyeun, S.O; Adegoke, G.O; Varga, J. and Teren, J. (2009). Reduction of aflatoxin B1 and ochratoxin A in cocoa beans infected with Aspergillus  via  ergostrol value. World Review of Science, Technology and Sustainable Development 6, 75-89.

www.ingentaconnect.com/content/ind/wrstd/2009/00000006/...art00007
Akande,E.A; Adegoke, G.O; Mathooko, F.M. and Abioye, V.F. (2009).  Volatile compounds in wild pepper (Erythrococca anomala Benth).  International Journal of Biological and Physical Sciences 14,473-478.
Adegoke, G.O; Awoyele, O.O; Lawal, R.B; Olapade, A.A. and Ashaye, O.A. (2008).  Effects of Aframomum danielli (powder and extract) on the nutritional, physico-chemical and sensory properties of wheat flour bread.   International Journal of Food Safety, Nutrition and Public Health 1,181-188.

www.inderscience.metapres.com/index/g4418376310q448.pdf
Akande, E.A; Adegoke, G.O. and Mathooko, F.C. (2008).  Some physical characteristics and nutritional composition of the seeds of  wild pepper( Erythrococca anomala, Benth). Pakistan Journal of Scientific and Industrial Research 51, 128-130.

Akande, E.A; Adegoke, G.O. and Mathooko, F.C. (2008). Production and quality evaluation of tea flavoured with wild pepper (Erythrococca anomala, Benth). Journal of Applied Sciences 12, 8148-8154.

Falola, A.O; Okoro, C.C. and Adegoke, G.O. (2008).  Shelf-life extension studies of akara spiced with crude extract of Aframomum danielli. Nigerian Food Journal 26,19-31.

www.ajol.info/index.php/nifoj/../view?..GOAdegoke
Adetunji, V.O. and Adegoke, G. O. (2008). Formation of biofilm by strains of

 Listeria monocytogenes  isolated from soft cheese ‘wara’ and its processing environment. African Journal of Biotechnology 7, 2893-2897.

www.academicjournals.org/AJB/....Adetunji %20 and %20 Adegoke.htm

Adegoke, G. O; Egunjobi, O; Agbola, S.O; Olatuberu, C.O. and Moy, G. (2008). Hazards and critical control points of ready-to-eat  foods and an abattoir examination in a typical tropical market.  International Journal of Food Safety, Nutrition and Public Health 

1: 58-67.www.ingentaconnect.com/content/ind/ijfnnph/2008...art00005
Adetunji, V.O. and Adegoke, G. O. (2007).  Bacteriocin and cellulose production by lactic acid bacteria  isolated from West African soft cheese. African Journal of Biotechnology 6: 2616-2619
http://www.academicjournals.org/AJB

Aroyeun, S.O; Adegoke, G.O; Varga, J; Kocsube, S; Pal, K. and Vagvolgyi, C. (2007). Effect of fermentation and storage on mycotoxigenic fungi, ochratoxin A and aflatoxins B1 in cocoa beans from South Western Nigeria. Malaysian Cocoa Journal 3, 35-46.

Daramola, B. and Adegoke,G.O. (2007).  Nutritional composition and antimicrobial activity of fractionated extracts of Garcinia kola Heckel.  Pakistan Journal of Science and Industrial Research 50,104-108.

Daramola, B. and  Adegoke, G.O. (2007). Production and characterization of food grade breadfruit acetylated starch. Journal of Food, Agriculture and Environment 5,50-54.

Igbian, E.K. and Adegoke, G.O. (2007).  Proximate compositions, pasting and rheological properties of mumu-a roasted maize meal. International Journal of Food Science and Technology  42, 762-767.

Adegoke, G.O; Odeyemi, A.O; Hussein, O. and Ikheorah, J. (2007). Control of 

ochratoxin A  in  kunu zaki ( a non-alcoholic beverage)  using DaniellinTM. 

African Journal of Agricultural Research 2, 200-202.
www.academicjournals.org/ajar/pdf/pdf2007/..Adegoke%20et%
Ingbian, E.K. and Adegoke, G.O.  (2007). Nutritional quality of protein-enriched ‘mumu’- a traditional cereal food product.  International Journal of Food Science and Technology  42, 476-481.
Fasoyiro, S.B. and Adegoke, G. O. (2007).  Phytochemical characterization and the antimicrobial property of Aframomum danielli extract. African Journal of Agricultural Research 2, 76-79.

www.academicjournals.org/ajar/Fasoriyo%20and%20adegoke.htm  

Aroyeun, S.O. and Adegoke, G.O. ( 2007).  Reduction of ochratoxin A (OTA) in spiked cocoa powder and beverage using aqueous extracts and essential oils of Aframomum danielli.  African Journal of Biotechnology  6, 612-616.

www.academicjournals.org/AJB/.../Aroyeun%20and%20adegoke
Fasoyiro, S.B; Adegoke,G.O. and Idowu, O.O. (2006).  Characterisation and partial purification of antioxidant component of ethereal fractions of Aframomum danielli.  World  Journal of Chemistry 1, 1-5.www.idosi.org/wjc/1(1)06/1.pdf
Ashaye, O.A; Taiwo, O.O. and Adegoke, G.O. (2006). Effect of local preservative (Aframomum danielli) on the chemical and sensory properties of  warankashi. 

African Journal of Agricultural Research 1,10-16. 
Adegoke, G.O. and Falade, K.  O.  (2005).  Quality of  meat. Journal of Food, Agriculture &  Environment  3, 87-90. 

www.elib.ub.ac.id
Adegoke, G.O; Falade, K.O. and Babalola, O.C. (2004). Control of lipid oxidation and fungal spoilage of roasted peanut (Arachis hypogea) using the spice Aframomum danielli.   Journal of  Food, Agriculture & Environment 2, 128-131.

Oluwafemi,  F. and Adegoke,  G.O. (2004).  Correlation between seasonal variation and microbial deterioration  of  maize grains stored in different packages. Journal of Food Technology  2 , 294-298.

Falade, K.O; Olukini, .I. and Adegoke, G.O. (2004).  Adsorption isotherm and heat of sorption of osmotically pretreated and air-dried pineapple slices. European Food Research and Technology 218, 540-543.

Ozigi, A.A.; Adegoke, G. and Udobi, C.E. (2003).  Microbiological quality of milled cereal products from some mill factories in Northern  Nigeria.  Journal of Science and Technology Research 2, 45-51.

 Adegoke, G.O; Makinde, O; Falade, K.O. and Uzopeters, P.I. (2003).  Extraction and characterization of antioxidants from Aframomum melegueta and Xylopia aethiopica.   European Food Research and Technology 216, 526-528.  

 Adegoke, G.O., Gbadamosi, R., Evwoerhurhoma,F;  Uzo-peters P.I.; Falade, K.O; Itiola, O; Moody, O. and Skura, B. ( 2002) Protection of maize (Zea mays) and soybeans  (Glycine max) using Aframomum danielli.  European Food Res. & Technol.  214, 408-411. 

 Fasoriyo, S.B; Adegoke  ,G.O; Obatolu, V.A.  Ashaye, O. and Aroyeun, S.O.  (2001)  The antioxidant property of Aframomum danielli spice in oils.  The Journal of Food Technology  in Africa  6, 135-137.

 Fasoriyo, S. B; Adegoke, G.O; Ashaye, V. A; Obatolu, V. A. and Owolade, O. F. (2001).  Antimicrobial characteristics of Aframomum danielli spice on Escherichia coli and Staphylococcus aureus.  Moor Journal of Agricultural Research 2, 159-161.

  Adegoke, G. O; Fasoyiro, S. B. and Skura, B.  (2000). Control of microbial growth, browning and lipid oxidation by the spice Aframomum danielli.  European Food Res. & Technol. 211, 342-345. 

  Adegoke, G. O; Iwahashi, H; Komatsu, Y; Obchi, K. and Iwahashi, Y. (2000).  Inhibition of food spoilage yeasts and aflatoxigenic moulds by monoterpenes of the spice Aframomum danielli.  Flavour & Fragr. J. 15, 147-150.
www.onlinelibrary.wiley.comJournalHomevol15issue3
  Fayokun, C.O. and Adegoke, G.O. (2000). Studies on residual aflatoxin B 1 in poultry  feeds and poultry products.  J Food Sci. & Technol. 37, 311-314. 

www.cabdirect.org/abstracts/20001420657.htm
Adegoke, G.O. and Skura , B. J.  (1999).  Effect of concentration of extract,heat,temperature of incubation and pH on the inhibition of Staphylococcus aureus  by the spice  Aframomum danielli K. Schum.  Nigerian J. Sci. 33, 61-66  

  Adegoke, G. O; Kumar, M.V; GopalaKrishna, A.G; Varadaraj, M.C; Sambaiah, K. and  Lokesh, B.R.  (1998).  Antioxidants and lipid oxidation-a critical appraisal.  J. Food Sci. Technol. 35, 283-298., 

 Adegoke, G. O; Rao, L.M.  and Shankaracharya, N.B. (1998).  A comparison of the essential oils of Aframomum danielli (Hook. F.) K. Schum  and Amomum subulatum Roxb.  Flavour & Fragr. J. 13, 349-352.

www.onlinelibrary.wiley.com..JournalHomevol13issue5
Adegoke, G.O; Kumar, M.V; Sambaiah, K. and Lokesh, B.R. (1998).  Inhibitory effects of Garcinia kola on lipid peroxidation in rat  liver homogenate.  Indian J. Exptl. Biol. 36, 907-910.
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