
Curriculum Vitae 

Contact Information 
Name:   Prof John H. Muyonga 

Address:  P. O. Box 7062, Kampala, Uganda 

Telephone:  256 (0)414 533865   Cell Phone:  256 (0)772673153 

Email:   hmuyonga@yahoo.com  

Education 

 PhD (Food Science).  University of Pretoria. 2003 

 Advanced Certificate, Food & Nutrition (United Nations University). 1999  

 M.Sc. Food Science (Cornell University). 1996 

 B.Sc. Food Science & Technology, with strong Nutrition coverage (Makerere 

University). 1994 

 Several short courses in Management, Research Methods, training, among other fields 

 

Employment Record 

 Professor, Department of Food Science & Technology, Makerere University.  Feb 

2010 – to date: Teaching courses in food science and human nutrition at Bachelor's 

and graduate levels; conducting research and engaging in knowledge transfer 

partnerships. 

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

University. Feb 2011 – Jan 2019: Coordinated teaching, research and knowledge 

transfer in aspects of Food Science, Human Nutrition, Agricultural and Biosystems 

Engineering.  

 Associate Professor, Department of Food Science & Technology, Makerere University.  

Aug 2006 – to Jan 2010: Taught causes in food science and human nutrition at 

Bachelor's and graduate levels. 

 Head, Department of Food Science & Technology, Makerere University, April 2006 – 

Jan 2011: Coordinated teaching, research and knowledge transfer in aspects of food 

science and Human Nutrition. 

 Senior Lecturer, Dept of Food Science & Technology, Makerere University, Feb 2002 

to July 2006: Taught causes in food science and human nutrition at Bachelor's and 

graduate levels. 

 Lecturer in the Department of Food Science & Technology at Makerere University, 

March 1997 to Jan 2002: Taught causes in food science and human nutrition at 

Bachelor's and graduate levels. 

 Graduate Assistant, Cornell University, 1995 - 1996 

 

Other Responsibilities 

 Associate Editor, Food Bioscience - 2018 - to date 

 Associate Editor, Nigerian Food Journal - 2016 -  to date 

 Chair Advisory Committee for National Agricultural Research Laboratories, 

Kawanda - 2016 - to date 

 Board Chair, Food and Nutrition Solutions. A Food and Nutrition Consulting firm: 

2014 - to date  
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 Board Secretary, Volunteer Efforts for Development Concern, a non-governmental 

agency - 2018 - to date   

 Council member, Uganda National Academy of Sciences - 2016-2022 

 Treasurer and Chair Administration, Uganda National Academy of Science - 

2016-2019  

 Member Scientific Advisory Committee, Banana 21 (Bill & Melinda Gates Funded 

led by Queensland University)- 2015-2020. 

 Member of Makerere University Senate - 2011 - 2019 

 

Some tasks Accomplished  

 Led establishment of 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. 

 Led the transformation of the Department of Food Science and Technology at 

Makerere University to the multi-department School of Food Technology, Nutrition & 

Bioengineering  

 Team Leader for 19 research projects in field of food science and human nutrition. 

 Coordinated implementation of several institutional development projects, including 

NORAD Department of Food Science & Technology institutional development 

project  

 Spearheaded the setting up of a Technology and Business Incubator at Makerere 

University, Food Science & Technology Department. This entailed developing the 

grant proposal, development of plant designs and supervision of construction, 

identification of required equipment, procurement, supervision of equipment 

installation and coordinating selection and support to incubatees. 

 Coordinated upgrading of labs in the School of Food Technology, Nutrition and 

Bioengineering at Makerere University, including procurement of equipment costing 

in excess of 3 million US$ 

 Provided consultancy services to several food processors in Uganda. 

 

Graduate students supervised to completion 

Student name Year of 

completion 

Degree Thesis title 

Natocho J. 2023 M.Sc. Optimization of formulation and 

processingconditions for production of nutrient 

enhancednoodles containing orange fleshed sweet 

potatoesand biofortified beans 

Nakitto A.S. 2022 PhD Solanum anguivi Lam. fruits’ nutritional quality and 

potential effect on type 2 diabetes mellitus 

Balamaze J. 2021 PhD Jackfruit (Artocarpus heterophyllus Lam) as a 

potential source of pectin. 



Asiimwe A 2021 M.Sc. Passion fruit drying using refractance window dryer 
and evaluation of output powder as ingredient for 
yogurt 

Nakonsimbi N. 2020 PhD Bioactivity, functionality, nutrient digestibility and 
storage stability of fruits of the major pumpkin 
varieties in Uganda 

Akullo D.E. 2019 M.Sc. Development of calcium enriched shelf stable 

fish-based sausages 

Namirembe L.  2019 M.Sc. Development of stable flavored Nile perch oil 

emulsion 

Ndagire, C.T. 2019 PhD Reliability and validity of measures of body 

composition, dietary intake and physical activity 

among children and adolescents in Uganda, a case of 

Kampala district 

Natabirwa H. 2019 PhD Common beans (Phaseolus vulgaris) extrusion 

studies 

Gafabusa G. 2018 M.Sc. Composition and physico-chemical properties of 

grain amaranth flour and leaves of different 

amaranth accessions 

Byarugaba R. 2018 M.Sc. Production of flour from roasted beans and 

determination of it’s nutritional, sensory and storage 

properties 

Bukenya R. 2017 PhD Development and validation of general nutrition 

knowledge questionnaire in Uganda 

Kesselly S.R. 2015 M.Sc. The production of fish sauce from fish fillets 

Fungo R. 2015 PhD Contribution of forest foods to nutrient intake and 

food security of forest dependent communities in 

Cameroon 

Akumu G. 2015 M.Sc. Assessment of postharvest quality of grains, dried 

roots and tuber crops in Kamuli, Nakasongola and 

Apac disricts of Uganda. 

Kisambira A. 2014 M.Sc.  Physicochemical characteristics of yam bean 

(Pachyrhizus spp) seed flour 

Andabati B. 2014 M.Sc. Nutraceutical potential of selected Uganda 

traditional foods 

Ndagire C.T. 2013 M.Sc. Optimised formulation and processing protocol for a 

supplementary bean-based composite flour 

Natukunda S. 2013 M.Sc. Utilisation of Tamarindus indica seed as a 

nutraceutical ingredient in selected foods 

Tibangozeka J. 2012 M.Sc. Effect of dietary incorporation of grain amaranth on 

nutrition and food security of rural household in 

Apac, Kamuli and Nakasongola districts, Uganda 

Nakitto A.S. 2012 M.Sc. Development and evaluation of nutritious 

fast-cooking bean flours 

Namusoke H. 2012 PhD Nutritional status of women living with HIV/AIDS 



in Uganda: anthropometry and body composition 

assessment 

Tumuhimbise G. 2011 PhD Microstructure and beta-carotene bioaccessibility of 

processed and stored orange-fleshed sweetpotatoes 

(Ipomoea batatas (L) Lam) 

Kyampaire A.K. 2009 M.Sc.  Comparison of food insecurity between HIV/AIDS 

affected households of food assistance and those not 

on food assistance in Uganda 

Wamono E.B.K. 2008 M.Sc. Nutrient enhancement of banana for improved 

nutrient intake of people living with HIV/AIDS in 

Rakai district. 

Ogwok P. 2008 PhD Chemical characteristics of oil from Nile perch 

(Lates niloticus) belly flaps. 

Kiiza J.B 2008 M.Sc. Prevalence of malnutrition among female school 

going adolescents in Wakiso district and associated 

environmental factors 

Nabubuya A. 2007 M.Sc. Evaluation of the nutritional and nutraceutical 

properties of sun dried Termitomyces microcarpus 

mushrooms 

Balamaze J. 2007 M.Sc. Influence of storage conditions on development of 

“hard to cook” defect in local and improved bean 

varieties 

Nyakuni G. 2006 M.Sc. The effect of “hard to cook” defect on the 

consumption patterns and nutritional value of 

common bean varieties in Uganda 

Orukushabe P. 2006 M.Sc. Evaluation of use of nutrition guidelines on feeding 

of people infected with HIV/AIDS 

Kaddumukasa P.  2006 M.Sc. Effect of drying method on the quality of banana.   

Wendiro D. 2005 M.Sc. Optimisation of cassava detoxification by 

application of Neurospora sitophila enzymes.  

Kiri A. A. 2002 M.Sc. Spoilage indices for Nile perch (Lates niloticus) fish 

fillet stored under controlled chilled conditions.  
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agency 
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amount 
& 
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Evaluating the changes in frozen Nile perch 
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International 
Foundation 
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Evaluating the changes in frozen Nile perch 
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International 
Foundation 
for Science 

2005-06 75979 
SEK 

Hard-to-cook phenomena in common beans RUFORUM 2006-08 60000$ 

Enhancing use of science and technology for 
enterprise development through increased 
interaction between URI (universities and 
research institutions) and business 
enterprises 

Association of 
African 
Universities 
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Potential of amaranthus grain seeds to 
improve the nutrition and health status of 
under-fives 

Nestle 
Foundation 
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Banana tissue culture and nutrient 
enhancement for food security and income 
generation among PLHIV 

Sida, VicRes 2009-12 150000$ 

MNP (micronutrient project) endline survey WFP 2016 1972677
47 Ug 
Shs 

Food and nutrition security assessment in 
Acholi region 

WFP 2010 1798020
00 Ug 
Shs 

Improving the health and nutrition status of 
children, mothers and other vulnerable 
persons by promoting consumption of locally 
available micronutrient foods linked to MCHN 
in Northern Uganda, Teso and Karamoja 

WFP 2006-7 1078110
00 Ug 
Shs 

Nutrition and health education in Northern 
Uganda and Karamoja region 

WFP 2004-5 2907000
00 Ug 
Shs 

Foods and nutrition introductory book I@mak, 
World Bank 

2004-6 100000$ 

Student training in entrepreneurship I@mak, 
World Bank 

2007 41200$ 

Establishing food business and technology 
incubation centre 

I@mak, 
World Bank 

2009-10 200550$ 

Workshop on community level food 
processing to improve nutrition, food 
security, livelihoods and sustainability 

McKnight 
Foundation 

2009-10 60000$ 



Partnership for Agro-processing and 
entrepreneurship develop in Uganda 

Danida, 
FARA 
UniBrain 

2011 50000$ 

Grain amaranth promotion for improved 
nutrition 

McKnight 
Foundation 

2012-14 300000$ 

Promoting community and home based 
appropriate postharvest handling and 
processing of starchy staples to improve food 
and nutrition security 

McKnight 
Foundation 

2015-18 300000$ 

Evaluation of performance and utilisation of 
grain amaranth in Uganda 

NARO 2014-16 2250000
00 Ug 
Shs 

Nutraceutical potential of Ugandan traditional 
foods 

Sida 2010-11 30000$ 

Developing low cost tissue culture incubation 
in East Africa 

ASARECA 2011 66700$ 

Multisectoral Food Security and Nutrition 
Project 

MAAIF, World 
Bank 

2017 7457161
72 Ug 
Shs 

Fruits and vegetables for all seasons: 
Improved resource-efficient processing 
techniques and new market solutions for 
surplus fruits and vegetables for rural 
development in sub-Saharan Africa 

BLE 
(Germany) 

2018-202
3 

143375€ 

Adaptation and promotion of refractance 
window technology for production of high 
quality bioproducts 

BioInnovate 
Africa 

2018-202
1 

750000$ 

Yam bean project AHIPA 2010-201
2 

34800$ 

Achieving economic growth through 
post-harvest value addition: case of 
precooked beans 

Chemonics 2014 1149540
00/= 

Partnerships to strengthen university food 
and nutrition sciences training and research 
in eastern and southern Africa 

EU 2013-201
8 

500000€ 

FOOD and Local, Agricultural, and Nutritional 
Diversity 

EU 2020-24 451105€ 

Community based supplementary feeding 
program 

WFP 2009 343119$ 

Community based supplementary feeding 
program 

WFP 2010 332892$ 

Community based supplementary feeding 
program 

WFP 05-06 
2015 

2064914
713 Ug 

Shs 
Community based supplementary feeding 
program 

WFP 2017-18 
 
28811877



26 Ug 
Shs 

Community based supplementary feeding 
program 

WFP 05-06 
2020 

4952002
97 Ug 

Shs 

Community based supplementary feeding 
program 

WFP 06 2020 2362786
18 Ug 

Shs 

Extraction and characterisation of Nile perch 
oil 

NORAD 2008 30000$ 

Aquaculture for Food Security, Poverty 
Alleviation and Nutrition 

EU 2012-14 999380€ 

What do people in Kampala eat and where 
do they get it 

AAUN 2016 5000$ 

 

Professional Affiliations and Awards 

 Fellow, Uganda National Academy of Sciences 

 Member, Nutrition Society of Uganda 

 Professional Member Institute of Food Technologists 

 Member, South African Association of Food Science and Technology 

 Alumni Global Young Academy 

 TWAS Affiliate, 2009 

 TWAS young scientist of 2007 

 University of Pretoria Academic Honorary Colours Award 

 


