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• Determination of quality parameters 
of sweet potato slices. 

• Effect of pretreatment, drying 
methods and conditions on the drying 
kinetics and quality of the slices 

• Mathematical modeling of drying 
curves for the sweet potato slices. 

Modeling the effect of different 
drying methods and conditions 
on the drying and quality of 
South African indigenous 
vegetables: A case study on 
drying of sweet potato 
slices/chips and some selected 
fruits and vegetables 

Process drying and 
optimization of fruit and 
vegetables such as 
tomato, Sweet potato and 
yam 
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Future Interests 
1. Integrated Pre-and Postharvest Management Processes Affecting Fruit and Vegetable 

Quality 
2. Determination of Engineering Properties of food materials 

 

Dr Moruf Olanrewaju Oke is a registered Food Engineer and Senior Lecturer in the Department of Food 
Science and Engineering, Ladoke Akintola University of Technology, Nigeria.  His research focuses are: 
modeling of mass and heat transfer in agricultural products; innovative food processing and packaging 
technologies; food process drying and optimization. He is a postdoctoral fellow in Food Processing Engineering 
unit of the School of Engineering, Bioresources Engineering, UKZN, South Africa.  

Moruf Olanrewaju OKE 
40: 2nd December, 1973 
Food Processing Engineering 
ola4ade@yahoo.com; okem1@ukzn.ac.za ; +27836962237; 
+27843305767; +2348030758356 

Nigeria 

mailto:ola4ade@yahoo.com
mailto:okem1@ukzn.ac.za

	CURRENT RESEARCH

