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FIELD OF SPECIALIZATION

Food Science (Tea Science and Technology- Tea Master)
WORK EXPERIENCE

2013 July to Dec 2019: Tutorial Fellow, Karatina University
2020 Jan to date: Lecturer, Karatina University

2011 March- 2013 June- Ministry of Livestock Development, Department of Livestock
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2004 Jan- 2006 Sep- Kenya Tea Development Agency (KTDA).

KEY RESEARCH PROJECTS
In 2014 developed a competitive Ph.D research proposal on ‘Optimization of Brewing And
Processing Conditions of Purple-Leafed Kenyan Tea And Their Effects On The Chemical And
Sensory Quality” that won funding Kshs. 1,900,000 by National Research Fund (NRF) funded as
the Principal Investigator.
In 2014 together with other faculty members from Karatina University won a funding by Karatina
University of Kshs. 600,000 to carry out a baseline survey on ‘Maximizing Purple Tea Production
and
Value Addition in the Mt. Kenya Region and Beyond’

In 2017 together with other co-authors received funding by NRF to carry out research on “

Formulation, Promotion and Curriculum Development of Value Added Purple Tea
(Camellia sinensis) Products in Kenya” which is on-going.
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RESEARCH INTEREST
Novel research on tea processing



