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| PERSONALITY PROFILE

Dr. Boateng is a highly motivated and experienced individual with a Doctorate in Food Science
and Engineering. | have a good knowledge of food science and engineering, which is beneficial
for human systems and improved nutrition. My degree in history has enabled me to develop good
organizational skills and an analytical/logical approach to biochemical factors and functions of
meat and meat products. I research food science, meat science, quality and safety of processed
meat products, food materials science and engineering, and food technology. To alleviate
environmental sustainability issues, my research direction focuses mainly on the valorization of
agro-waste into value-added-based convenient products for the food sectors. The exploration of
diverse functionalities among orphan crops aimed at achieving the “zero hunger” goal of the
United Nations Sustainable Development agenda remains paramount. Also, the development of
natural-based hybrid active film materials for food products’ intelligent packaging is my key
scope of research interest.
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Nanjing Agricultural University, Nanjing, Jiangsu, P.R China - (Ph.D.)
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Nanjing University of Science and Technology, Nanjing, Jiangsu, P.R China - (M.Sc.)
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University for Development Studies, Nyankpala, Tamale, Ghana - (B.Sc.)
Aug 2009-July 2013 |

| AWARD/GRANT
e Jiangsu Province Talent Selection Programme (TSP) scholarship for international students
2018, to pursue doctorate studies in P.R China.
e Nanjing Municipal Government and Nanjing University of Science and Technology (NMG-
NJUST) joint scholarship for international students to pursue master’s degree studies in P.R
China.

| RESEARCH OF SPECIAL INTEREST

Food waste not only exacerbates global food crisis issues but also affects food availability and the
impact on the economy. Food science and technology impact considers the multifaceted research-
related spheres to achieve a more stable and equitable future for the food sector, human nutrition
and health, and industries. Agro-waste utilization provides valuable benefits in sustainable food
systems and primarily serves as a source of agro resources to industries. However, there is a
dearth of mitigation measures in both the economy and the environment. Therefore, the
valorization of agro-waste as eco-friendly and low-cost alternatives in sustainable food systems,
coupled with consumer concerns associated with food quality and safety from epidemiological
studies, remains a key interest of scientific research exigency. Hence, to avert these concerns, my
current research interest explores:

= A scientific revolutionary means to harness the complexity and pervasive matters of food

waste, quality, and safety for improved human nutrition.
= A holistic approach in securing “smart foods” to mitigate public health and global food crisis.
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The synergistic effect of food materials science engineering mechanisms on food science
technologies in fabricating active packaging films for food packaging and preservation.
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