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1. Dean, School of Food of Food Technology, Nutrition & Bio-Engineering, Makerere University.

Feb 2011 – 2019

2. Head, Department of Food Science & Technology, Makerere University, April 2006 – Jan 2011

3. Team leader for community based supplementary feeding programme in several districts

(Abim, Kaabong and Kotido) of Karamoja. Through this programme coordinated the

establishment of 79 supplementary feeding centres in Karamoja which provide nutrition



services to an average of 8000 malnourished children and adults per month. Over 100,000

malnourished persons rehabilitated through this intervention.

4. Team Leader EU funded project titled “Partnership for strengthening university food and

nutrition science training in Eastern and Southern Africa”.

5. Member of the Uganda Community-based partnership to improve nutrition among school

children (U-count) project

6. Managed 17 research grants in the area of food science and nutrition

7. Coordinated implementation of several sizeable institutional development projects, including

NORAD Department of Food Science & Technology institutional development project & the

Food Technology & Business Incubation Centre projects


