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| am a Food Engineer and Scientist by training. | have been working at the Department of Food Technology and
Nutrition, Makerere University, Kampala Uganda since September 2010. My interests include: Food
Engineering/Processing; Value-added processing of agricultural commodities; food certification; effects of processing
on food quality and food safety; Post-harvest technology; Process control of food processing operations; Cereal
Science and Technology.

. Ph.D., Food Science and Technology, May 2017; University of Nebraska-Lincoln, USA

« MSc., Food Process Engineering, December 2012; University of New South Wales, Sydney, Australia

. B.Sc., Chemical and Process Engineering, December 2005; University of Dar Es Salaam, Tanzania

Dr. Robert Mugabi is frained as a Food Process Engineer. Robert attained a BSc. Chemical & Process Engineering from
the University of Dar Es Salaam, Msc. Food Process Engineering from the University of New South Wales, Sydney and a
PhD from the University of Nebraska-Lincoln. He is a Senior Lecturer at Makerere University where he has been since
2010. He is involved in fraining and supervision of both undergraduate and graduate students in the Department of
Food Technology and Nutrition. His research interest areas are: value-added processing of agricultural commodities;
effects of new process technologies on food quality and food safety; post-harvest technology fundamentals and
applied aspects of grain storage and drying; process control of food processing operations; and design of food
processing equipment and plant design. He has been involved in the design and construction of a miling machines,
batch & continuous pasteurizer, and spray dryer among others. Robert also works with Agro-processors to facilitate
their growth in production; specifically, in setting up their infrastructure and optimizing their processing chain. Dr. Robert
is a member of Member of American Society of Agricultural and Biological Engineers (ASABE), Institute of Food
Technologists (IFT) and the Nutrition Society of Uganda (NSU).

1. Graduate coordinator — Department of Food Technology and Nutrition

2. Examinations coordinator - Department of Food Technology and Nutrition
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Courses taught at Graduate level:
1. Graduate Seminars

2. Food Processing and Preservation
3. Food Process Engineering

Courses taught at Undergraduate level:
1. Dairy Science and Technology

Food Processing and Preservation

Cereals, Legumes and Root Crop Technology
Food Engineering | & I

Fats and QOils Technology

oD

Dr. Mugabi has led and conducted research in Food Engineering/Processing; Value-added processing of agricultural
commodities; food certification; effects of processing on food quality and food safety; Post-harvest technology;
Process control of food processing operations; Cereal Science and Technology; development of fortified food
products from underutilized sources, generating new products from cereals; roots and legumes.

. Volunteer Advisor for The Canada-Africa Innovation Fellowship (CAIF) 2021 program. Was adbvisor for four (4)
fellows from Uganda and Canada. Coordinated by Engineers Without Borders Canada.
. Food Scientist/Technologist on the technical committee for the Enable Youth Program under the Farm

Income Enhancement and Forestry Conservation: project-2 (FIEFOC-2) managed by the Ministry of Water and
Environment (2018 - 2020).

. Technical member on the team to review the Agriculture Sector Strategic Plan (ASSP) 2015/16-2019/20 and
formulation of the new ASSP 2020/21-2024/25. (Oct to Dec 2019).

. Member on the UNBS/TC2-SC2 Technical Committee on Edible oilseeds, fats and oils.

. Member on the UNBS/TC2-SC5 Technical Committee on Nutrition and foods for special dietary uses.

e David H. & Annie E. Larrick Memorial Travel Award by the Agricultural Research Division, UNL: to attend the ASABE

Annual International meeting in New Orleans from 26-29 July, 2015.

e Borlaug Higher Education for Agricultural Research and Development (BHEARD) scholarship for Ph.D. studies
(August 2013 to April 2017).

e Australian Development Scholarship — Masters studies (January, 2011 to December, 2012).

e Infer-University Council for East Africa (IUCEA) scholarship — Exchange student at University of Dar es Salaam,
Tanzania (September, 2001 to June, 2005).
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