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Prof. Abong’ holds a bachelor, masters and doctorate degrees in Food Science and 
Technology. He currently works as an Associate Professor at the Department of Food 
Science, Nutrition and Technology at the University of Nairobi, Kenya, one of the premier 
University in East and Central Africa. He has worked at the University of Nairobi for the last 
fifteen years with major roles being teaching, research, tutorials and consultancy. He 
currently chairs the Department of Food Science, Nutrition and Technology and also chairs 
the Food Science and Technology Platform of Kenya (FoSTeP-K), a professional body in 
Kenya. He is involved in research in several areas including safe processing of foods from 
plant and livestock origin and human nutrition related issues where he widely published with 
101 peer reviewed publications, 1 book and 5 scholarly book chapters. He is a trained food 
safety expert with vast knowledge in quality assurance and risk analysis from the University 
of Ghent, Belgium and has been a co-chair of communication working group of the Global 
Food Safety Partnership, an initiative championed by the World Bank to ensure food safety 
worldwide for the year 2015. Prof. Abong’ is an award winner with International Union of 
Food Science and Technology (IUFoST) as a Young Food Scientist (2016) and was admitted 
to the International Academy of Food Science and Technology as an IUFoST Early Career 
Scientist (2018). He has also been recognized as one of the best performing lecturers in the 
Faculty of Agriculture (2021). 
He has made noticeable contribution to food standards development since 2009 to date. He 
chairs edible fats and oils, root and tuber and sensory evaluation national technical 
committees (TC) and is a dedicated member of the meat and poultry products, coffee as well 
as processed cereals and pulses technical committees. At regional level, he has chaired the 
edible fats and oils standards harmonization TC and has been involved in harmonization of 
food products such as coffee, root and tubers, meat, cereals and pulses. In his capacity as a 
technical committee member and vice-chair of Codex CCAFRICA, he was part of a team 
that prepared and held 2 successful meetings that saw a number of food standards developed 
and passed in the continent. He remains a dedicated member of the National CODEX 
committee and chaired (2020-2021) Electronic Working Group for CCAFRICA strategic 
plan to support CODEX activities in African region and working group preparing 
harmonized East African Community regional procedure for National Codex work. He 
mentors a number of emerging and young scientists.  
 


