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PERSONALITY PROFILE 
Dr. Boateng is a highly motivated and experienced individual with a Doctorate in Food Science 
and Engineering. I have a good knowledge of food science and engineering which is beneficial for 
the human system 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 meat science, agriculture (animal) science, processed meat 
products quality and safety, food science, food materials, and food safety. To alleviate 
environmental sustainability issues, my research direction focuses mainly on the valorization of 
agro-waste in processed meat products for quality and safety enhancement. Also, the development 
of natural-based hybrid active film materials for meat products' intelligent packaging is my key 
scope of research interest. 
 
EDUCATIONAL INSTITUTIONS ATTENDED AND ACADEMIC QUALIFICATIONS 
Nanjing Agricultural University, Nanjing, Jiangsu, P.R China - (Ph.D.)                           
                                                                                                                            Sept 2018-July 2022 
Nanjing University of Science and Technology, Nanjing, Jiangsu, P.R China - (M.Sc.) 
                                                                                                                           Sept 2015-April 2018 
University for Development Studies, Nyankpala, Tamale, Ghana - (B.Sc.) 
                                                                                                                            Aug 2009-July 2013 

 
AWARD/GRANT 

• Jiangsu Province Talent Selection Programme (TSP) scholarship for international students 
2018, to pursue doctorate studies in P.R China. 

• 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 of 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 remain key interests of scientific research exigency. Hence, to avert these concerns, my 
research interest explores: 
§ A scientific revolutionary means to harness the complexity and pervasive matters of food 

waste, quality, and safety for improved human nutrition. 
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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. 

 
SCIENTIFIC RESEARCH PUBLICATIONS 
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https://doi:10.1016/j.foodchem.2023.137002. (IF=8.8) 

9. Alnadari, F., Al-Dalali, S., Nasiru, M. M., Frimpong E.B., Hu, Y., Abdalmegeed, D., Dai, Z., 
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SCIENTIFIC ARTICLES IN PRESS AND UNPUBLISHED 

• Boateng, E.F., Ziyi, Y., Nasiru, M.M., Xing, L., & Zhang, W. Highlights of kiwifruit and its 
by-products functional potential valorization in meat–A review.  

• Boateng, E.F., Ziyi, Y., Nasiru, M.M., Zhang, J., Bassey, A.P., Zhou, L., Wang, Z., Xing, L., 
& Zhang, W. Effect of kiwifruit peel powder extract valorization on the quality of beef 
sausage under different cooking conditions.  

• Boateng, E.F., Nasiru, M.M, Ziyi, Y., Zhang, J., Bassey, A.P., Zhou, L., Wang, C., Wang, C., 
Xing, L., & Zhang, W. Characterization of kiwifruit peel: Effect of kiwifruit peel powder 
extract on the quality characteristics of beef sausages.  

• Boateng, E.F., Brohi, S.A., Pereira, J., Sathuvan, M. & Zhang, W. Evaluation and LC-ESI-
QTOF/MS characterization of lyophilized kiwifruit peels (Hayward, Arguta, and Zespri® 
SunGold) via milli-Q water extraction and antioxidant activity potency.  

• Nasiru, M.M., Boateng, E.F., Alnadari, F., Wang, Z., Qian, J., Yan, W. & Zhuang, H. 
Synergetic inhibition effect of plasma-activated water and hydrogen peroxide on eggshell 
pathogens: Inhibition mechanism and storage stability. 

 
PUBLICATION ONLINE REFERENCES 

ORCID: https://orcid.org/0000-0001-5466-4425 
ResearchGate: https://www.researchgate.net/profile/Evans-Frimpong-Boateng  
GoogleScholar ID: https://scholar.google.com/citations?hl=en&user=NeZItKoAAAAJ  
Scopus: https://www.scopus.com/authid/detail.uri?authorId=57215686191 
Academia: https://uenr.academia.edu/EvansFrimpongBoatengPhD 
SciProfiles: https://sciprofiles.com/profile/evansfrimpongboateng 
LinkedIn: linkedin.com/in/evans-frimpong-boateng-a152867b 
Web of Science ResearcherID: D-1018-2019 
ResearchID: rid41346 
 

GUEST EDITORIAL ROLE 
Guest editor (assistant) for the special issue "Incorporating Non-Thermal Technologies to 
Enhance Food Fortification Strategies: Current Trends and Future Directions in Personalized 
Nutrition" Frontiers in Nutrition, 2025. 
https://www.frontiersin.org/research-topics/69420/incorporating-non-thermal-technologies-to-
enhance-food-fortification-strategies-current-trends-and-future-directions-in-personalized-
nutrition 
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AFFILIATE JOURNALS: PEER REVIEW ROLE 
LWT, Foods, Sensors, Processes, Molecules, Agriculture, Sustainability, Food Chemistry, Food 
Bioscience, Applied Sciences, Applied Food Research, Asian Food Science Journal, Food 
Research International, Food Science and Engineering, Current Opinion in Food Science, Current 
Research in Food Science, Journal of Agriculture and Food Research, European Journal of 
Nutrition & Food Safety, Asian Journal of Food Research and Nutrition, Journal of Advances in 
Biology & Biotechnology, International Journal of Molecular Sciences (IJMS), Journal of 
Advances in Food Science & Technology, Innovative Food Science and Emerging Technologies, 
International Journal of Biological Macromolecules (IJBM), International Journal of 
Environmental Research and Public Health (IJERPH). 
 

AFFILIATE ASSOCIATIONS AND MEMBERSHIP OF LEARNED SOCIETIES 
Professional Member: 
Ghana Association of Food Scientists and Technologists (GhAFOST), Kumasi, Ghana. 

Sept 2024- Present 
REFEREES 

Available upon request. 
 
 
 
 
 
 


