THE DEFARTMEMNT

The Department of Food Sdence ond Technology at Makerere Univeriity
s Ugonda's leoding centre for training ond research in Food Sclence,
Food Technolegy and Human Nutrition. The DFST has been af the forefront
of raining professionals for the food sub-sector since 1989, Owver 400
graduotes have possed through the DFST ond ore now employed by
private ndustries, government departments and institutions, and NGOs
while some are succedsiul entrepreneurs. In addition 1o the B.5c. degrees
Programmes, the DFST offers two M5c. degrees: one in Food Scdence and
Technology and the other in Applied Human Mutrition, The DF5T also
offers PhD study programmes.

The DFST is housed in o 4000m? Complex located af the western end of
Maokerere University main Compus. The building hos spocious and well
furnished lecture rooms, leaching and research labs, a library, o computer
lab, meeting rooms, a conference hall, cafeterio and a pilot plant. The
pilet plant is being equipped to host o Technology and Business Incubation
Cantre {TBIC).

To drive the octivitie: of the Depoariment, there are 17 members of
ocodemic staff ond slx 1echnical staff with experience in different areas
of Food Science, Food Technology and Human Mutrition, The majority (12
out of 17) of the acodemic staff hold PhD degrees obtained from different
universifies in ond outside Ugando and this gives o good mix of
experience, -

The Department 15 o major source of researched food value addition
technologies ond malnutrition alleviation strategies. The thematlc researdh

orgas include: e Dl -

*Improvement of troditional food processing technologies
*Food bistechnalogy !
*Improving the nutritional status of the popul otion especio
groups

*Cereal protein functionality and its use in novel food praj
*Functional food ingredients
*lmproving food safery and guality
*Reducing post harvest food losses

MISSION
To catalyze development and vitality of the food sub-sector by providing
quality teaching, corrying out innovative ond demand driven research

_ond offering professional services.

SERVICES

-Analysis of food to determing nutrient composition, safety and other
gquality paramelers

Food business incubations

‘Feailbility studies for Food reloted businesses

‘Contract research

‘Praduct and lechnelogy development

“Mutrition education

Staff recruitment

ACADEMIC PROGRAMMES

*8.5¢. Food Science and Technology

*B.5c. Human Mutrition

=b.5c. Applied Humon Mutrition

4. 5¢. Food Science and Technology

*Fh.D progromme In several areas of Food Sckence and Human

*Dairy Science & 'Fe.c'hnolngr
*Fruit & Vegetable Processing

—_ I‘ﬂ‘ﬂ#l dnd Hortieuliural Crop Processing

Food safety and hygiene for food service establishments.
Mutrition Security for field extension Warkers
g technology

1 of Mycotixing in food

lity management

UNDERGRADUATE PROGR AMMES

*B.5c. Bioprocessing Technalogy
*Bachelor of Food Technology & Food Industry Management
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On-going Research

1.Aspects of Food Quality, Safety and Hygiene

«Safety of street vended foods

«Up-scaling of technologies for production of indigenous. fermented
milk products (Mashuta, eshabwe, Kwerionik)

«National food fortification project in conjuction with MOH
programme

«Extent and Mutritional implication of H
Uganda's Common Bean [Fﬂaseoi
sMould and M'_-,ri:ntmm lncld-lmv:!
zones of Ugandag ' :
«Pre and Post: s 5 ;
of groundnuts i
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bushera -
«tilization of ura'ﬁgﬁ fiethed sweet potatoes in the production of
nutrient dense products

«Development of noval products from sorghum & maize
=Microblology, fermentation and improvement in production of
Malwa, a Ugandan indigenous fermented millet beverage;

R L D uchud‘ !%iﬂ';es and quality of

4. Hutrition

«Potential of grain amaranth in improving nutrition of vulnerable
groups in Uganda

sMutrition enhancement of banana for improved nutrition of HIV
people

«Hutritional education B training of mothers Lo improve childhood
nutrition

sMicro-nutrient supplementation of school-aged children
=Assessment of food security & nutrition of rural house holds

ACADEMIC STAFF

Hame/Designation Field of interest
lahn Muyong Assoc. Professor (PhD) | Protein chemisry /Muscle rechnology
Heod of Department

loyee K, Kikafunda Humeon Musrifion
Associate Professor (FhD)

willlm Kyemubongire Food Eglreeding
Associote Professor (PhD) Food Frocessing

Archileo M. Kaoya Pt hewrweat  sechnology
Senior Lecturer [PhD)
Flarence | Muranga

Lecturer [PhD)

Food Biochemisry /Siarch Chesmisiry

Maohamed Sserunjogl

Senior Lecturer [PhiD)

Foad Micrabiology /Dairy Technology

Charlas M. B, K. Muyanja
Seniar Leciurer (PhD)

Food M i;l; I-o logy

[Farmentation/Foad securily

Dorothy Hokimbugwe

Seniar Locturar (PhD)

Foad & Micrabiology Techsology

Agnes Nomwieb i

Senior Lechurer [PhiD)

Ssarch Chemistiry | Food Sclence

¥uuf Byorubhanga
Lecturer(PRiD]

Matural Foad Preisrsatives &
Hutraceullcals

Margaral Koebahendao

Lecturer (PhiD)

Hursgn neirition

MHoble Bonodda
LectureriPhiD |

Fooad Englnaaring

Christine Magala:-Hyoga
Lecturer{MSe)

Hurman Muiritien

Juttuy Oeem
Aasistani Lecturer [MSc)

Food Science & Technology

Goston &. Tumuhimb (e

Ansisiani Leaciurer (M5Se)

Food Sclence & Muiritlon

Abel Awkware

Mssisront Lecturer (MSc)

Food Science & Technology

Ivan M. Mukia

Assistont Lecturer (M Sc)

Foad Sciance & Techaclagy
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CONTACT

Head of the Food Sclence and Technalegy .
Faculty of Agriculture, Makerere University
P.O. Box 7062 Kampala, UGANDA

PHYSICAL ADDRESS
Food Sclence and Technology Building
Mokerere University, Main Cﬂnpﬁ :
Kompalo, UGANDA

Tel: 4256 41 15333455
E-mgil: _
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