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CURRICULUM VITAE

Name:			Mogessie Ashenafi
Born:			10-11-52, in Dessie, Ethiopia
Marital status:		Married 

EDUCATION
1990			Ph.D degree in Microbiology, Technical University of Munich, Germany
1983			M.Sc degree in Biology, Addis Ababa University (AAU)
1979			B.Sc degree in Biology, Addis Ababa University (AAU)

PROFESSION
01/01/2017 – to date	Professor at Center for Food Security Studies, CDS, AAU.
01/2010-07/2012	Head, Research and Development, Ashraf Agr&Ind group, plc.
09/ 2008 – 06/ 2009	Visiting Professor at Howard University, USA
11/ 1998-09/ 2008	Professor at Institute of Pathobiology, AAU
1995-1998	Associate Professor at Institute of Pathobiology, AAU
1990-1995	Assistant Professor at Awassa College of Agriculture, AAU
1983-1987	Lecturer at ACA, AAU
1980-1981	Assistant Lecturer at Awassa College of Agriculture (ACA), AAU
1979-1980	Graduate Assistant at Awassa College of Agriculture, AAU
1976-1978	High School teacher at Holeta High School

ADMINISTRATIVE RESPONSIBILITIES
09/ 2001- 12/ 2002	Director, Institute of Pathobiology, Addis Ababa University
12/ 1995-09/ 2000	President, Addis Ababa University
1990-1995		Project leader, ACA/NORAGRIC Collaborative Project
1990-1995		Assistant Dean for Research and Extension, ACA, AAU
1984-1987		Head, Department of Basic Sciences, ACA, AAU
1980-1981		Head, Department of Basic Sciences, ACA, AAU

AWARDS AND FELLOWSHIPS
1. Fellow, The World Academy of Science(TWAS) for the advancement of science in developingcountries. Nov. 2004.
2. DAAD visiting Scholar, Institute of Molecular Biology and Immunology, Free University of Berlin, Federal Republic of Germany. June-Sept, 2003.
3. Fulbright Fellow.  Visiting scientist at Department of Biology, Howard University, Washington, D.C. June 2001-Sept. 2001.
4. Fulbright Fellow.  Visiting scientist at Department of Food Science and Human Nutrition, Iowa State University of Science and Technology, Ames, Iowa. Sept. 2000-June, 2001.
5. DAAD visiting scholar, Institute of Molecular Biology and Immunology, Free University of Berlin, Federal Republic of Germany. August-Oct, 1997.
6. Winner of the 1996 Faculty Scientific Achievement Award from the Ethiopian Scientific Society, Inc. U.S.A.

TEACHING
1. Ph.D program at Center for Food Security Studies
a. Food Safety in Food Security 
b. Techniques in Food and Nutrition Security.
2. M.Sc, and Ph.D. programs at College of Natural Sciences
a. Food Microbiology
b. Industrial Microbiology 
c. Microbial Physiology courses to M.Sc. and Ph.D. students
3. Supervised 50 M.Sc. and 10 Ph.D. students since 1995.
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A. Journal articles:(Author in bold is the corresponding author)
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13. Haile Alemayehu and Mogessie Ashenafi (2019) Microbial load of Ethiopian currency notes collected from various sources. International Journal of Advanced Research in Biological Sciences. 6(4): 119-126
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36. Ketema Bacha, Tetemke Mehari and Mogessie Ashenafi (2007). Microbiological and Socio-Economic Study of Wakalim, a Traditional Ethiopian Fermented Sausage. Ethiopian Journal of Biological Sciences 6, 129-145
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75. Mogessie Ashenafi and Yewelsew Abebe 1996.  Microbial load and incidence of Staphylococcus aureus in market "Bulla" and "Kotcho", traditional Ethiopian processed food products from enset (Ensete ventricosum)  Ethiopian Journal of Health Development 10, 117-122
76. Mogessie Ashenafi 1996.  Effect of container smoking and incubation temperature on the microbiological and some biochemical qualities of fermenting Ergo, a traditional Ethiopian sour milk. International Dairy Journal 6, 95-104.
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110. Mogessie Ashenafi 2017. Fundamentals of Modern Biology (in Amharic) የዘመናዊ ስነ-ህይወት መሰረታዊያን. pp. 294. CreatSpace Independent Publishing Platform (October 30, 2017). ISBN-10: 197931215X, ISBN-13: 978-1919793121158. (Available on Amazon).

C. Book Chapters
111. Mogessie Ashenafi 2012. Thermal Effects in Food Microbiology. Thermal Food Processing, New Technologies and Quality Issues, 2nd Edition. (Ed.Da-Wen Sun)  CRC Press—Taylor and Francis Group.
112. Mogessie Ashenafi 1992. The microbiology of Ethiopian Ayib.Application of Biotechnology to Traditional Fermented Foods. Report of an Ad Hoc Panel of the Board on Science and Technology for International Development.  Office of International Affairs, National Research Council. National Academy Press, Washington, D.C.

D. Proceedings
113. Mogessie Ashenafi 2014. Food Safety Engineering and Microbial Stress Response. Keynote speech: 8th CIGR Section VI International Technology Symposium “Advanced Food Processing and Quality Management” November 4-7, 2013 Guangzhou, China.
114. Mogessie Ashenafi 2000.  Traditional Brewing in Ethiopia. Modern and Traditional Brewing in Ethiopia.Proceedings of the Workshop organized by the Chemical Society of Ethiopia, Addis Ababa, Ethiopia.

E. Submitted manuscripts
115. Nitsuhsew Taye and Mogessie Ashenafi. Nutritional, food safety and food security status in safety-net supported households: the case of Woreda 02 of Addis Ketema sub-city, Addis Ababa. 
116. [bookmark: _Toc62587197][bookmark: _Toc62587501][bookmark: _Toc62588370][bookmark: _Toc62588780][bookmark: _Toc62725193][bookmark: _Toc62737382][bookmark: _Toc62739499][bookmark: _Toc64366618][bookmark: _Toc65079902][bookmark: _Toc65221148][bookmark: _Toc68786508][bookmark: _Toc69116905][bookmark: _Toc77170071][bookmark: _Toc77170445][bookmark: _Toc77342977][bookmark: _Toc77343118][bookmark: _Toc79004957][bookmark: _Toc79005205][bookmark: _Toc79053023]Goshu Seifu and Mogessie Ashenafi. The Contribution of Home Gardens to Improved Household Diet Diversity and Child Nutritional Status: The Case of Woreda 01, Nifas Silk/Lafto Sub City, Addis Ababa.
117. Yohannes Azene and Mogessie Ashenafi. Assessment of household food security and food safety knowledge, attitude and practice in Motta town, East Gojjam Zone, Ethiopia..

.
CONSULTANCY ACTIVITIES
1. [bookmark: _Hlk96953066]Consultant for Biology education. ‘Development and production of audio-visual material on selected Biology experiments for grades 7 to 10 following the ‘Watch Mr. Wizard’ method.  The material was produced for the ‘Science Television Series’ of the Ministry of Education (Ethiopia) by Radium Educational Solutions, plc, with funding from Gelfand Foundation. The experiments were carried out in 2019 in the studio of Educational Mass Media Agency, MOA. 

The project included selecting and organizing experiments for grade 7 and 10 Biology, preparing scripts to train a girl from grade seven and a boy from grade 10. I participated in each experiment guiding the student and discussing issues that emanated therefrom. Each experiment was video recorded, edited and made ready for school use by the Ministry of Education. 

2. Consultant for Biology education. ‘Development and production of audio-visual material on selected science experiments for female students attending grades 9 and 10 and provision of training to female secondary school science teachers on concepts of science subjects.’ Initiative Africa (grant obtained from Sida (Empowering Young Girls). February 2015 (on-going)

The project included selecting and organizing experiments for grade 9 and 10 Biology, preparing scripts for and training selected girl students to perform actual experiments, video-recording the activities of experiments and distributing DVDs on the experiments to girls’ science clubs in urban and rural Ethiopia.  The second component included short training for female Biology secondary school teachers on misconceptions in Biology and selected topics on modern approaches in basic Biology.

3. Trainer, ‘organizing, leading and conducting hands-on scientific writing training’ Agricultural College of Hawassa University’, Ethiopia. 18-22 August, 2014. Hawassa, Ethiopia.

This was a training to M.Sc. students in Food Science. The hands on training consisted of a one-day general discussion on scientific research writing and later a one-to-one process for six consecutive days to prepare a scientific manuscript for publication in an appropriate journal based on the thesis they successfully defended. The research and the training was funded by the Canadian International Food Security Research Fund (CIFSRF).

4. Co-author, “Organization and Management of Science and Mathematics Clubs in Primary and Secondary Schools”, Training Manual Development to the Ministry of Education by Radium Educational Solutions, PLC. May – June, 2014. Addis Ababa, Ethiopia.

The project consisted of preparing a book on how to organize, run and manage Science and Mathematics school clubs and design experimental activities for primary and secondary schools which can be conducted by club members with available materials. My responsibility consisted of preparing 10 sample science activities for primary schools and 20 sample biology activities for secondary schools. The book will be printed by the Federal Ministry of Education and distributed to all schools in Ethiopia.

5. Prepared and presented a TV educational program, ‘Hello Science’ on biological issues of public concern. October, 2013-May, 2014 and March, 2016 – June, 2016, Addis Ababa, Ethiopia..

In 2013, I presented 5 TV programs, two on cockroaches|: their biology and control measures, and their role as carriers of multiple drug resistant microbial pathogens in households; two on microbial drug resistance, its nature and how resistance is developing at the present time, what to do and not to do to curb the increasing incidence of multiple drug resistance, at least, at individual level; and one on the role of microorganisms in the fermentation of traditional foods. The program is supposed to be broadcasted any time soon. In 2016, I presented 3 TV programs, one in microbial food safety, another one in food spoilage and its prevention and a third one on addiction.

6. Jury Committee Member, 2010 African Union Scientific Awards Programme, 14-17 December, 2010, AU Commission, Addis Ababa, Ethiopia.

The jury consisted of a total of four high level African scientists (one each from Egypt, Tanzania, South Africa and Ethiopia) and evaluated and adjudicated the application from African Scientists received for the program.

7. Consultant to organize Research and Development Department at Ashraf Agr. and Ind. plc.. January-July, 2010. Addis Ababa, Ethiopia.

Established an R&D department in the company, and established food safety principles and Food Safety Management System based on CODEX and related principles in the various factories.

8. Edited scientific papers prepared by symposium participants. ILRI, IWMI, 2010/11. Addis Ababa, Ethiopia.

Editing scientific papers prepared by symposium participants for publication. The assignment consisted of editing scientific articles prepared by participants of a research project carried out at water stress areas of the country on water management. It required a frequent exchange of manuscripts between authors and me until an acceptable stage was reached for the manuscripts to be published in a special issue an international scientific journal named ‘Experimental Agriculture’.

9. National consultant: Preparation of Biology curriculum for grades 9-12 in Ethiopia. May–August, 2008. Addis Ababa, Ethiopia.

Preparation of Biology curriculum for grades 9-12 in Ethiopia. The curriculum of secondary schools in Ethiopia was last revised in 2008 and I was involved as a national consultant to review and suggest final improvements on the draft curriculum.

10. Offered short training on the microbiology of alcohol production to employees and supervisors of the ‘National Alcohol and Liquor Factory”. 2003. Addis Ababa, Ethiopia.

Offered short training on the microbiology of alcohol production to employees and supervisors of the factory. It was felt by the factory that its employees and supervisors should have a basic training on the microbiology of alcohol fermentation, the type of microorganisms involved and creating optimum conditions for their efficient performance. The training was given in one hour sessions per day for two weeks.

11. Independent expert, European Commission. 6-10 Oct., 1997. Brussels, Belgium.

Research proposal evaluation. Bacteriological Panel, Science and Technology Cooperation with Developing Countries. (INCO-DC). I was part of team involved in assessing the research proposal applications in the field of microbiology submitted by researchers in developing countries to the European Commission for funding.



MEMBERSHIP
1. April 18, 2015-todate: Member of Ethiopian Society for Microbiology and founding editor-in-Chief of the Society.
2. Aug, 2010-todate: Member, CIGR Working Group on Food Safety.
2. 2004-todate: Member of the American Society for Microbiology 
3. 2003-2010: Founding member of FinoteTibeb School and chairman of the school board.
4. October, 2001–Dec. 2002: Member of Senior Management Group of Addis Ababa University.
5. November, 2001–Dec.2002: Member of the Executive committee of the Senate of Addis Ababa University.
6. May, 1999-Nov 2002: Chairman of the Board of Trustees of Armauer Hansen Research Institute.
7. Jan, 1999-Sept 2000: Member of the sub-committee for ‘Higher Education and Training Improvement Programme’ in Ethiopia.
8. 1992: Member, Advisory Group, "Application of Biotechnology to Traditional Fermented Foods. National Research Council, Board on Science and Technology for International Development. Washington, D.C., USA.
9. 1990-todate: Member, Biological Society of Ethiopia.

CONFERENCE/WORKSHOP PRESENTATION 
1. Food Safety Engineering and Microbial Stress Response. Keynote speech: 8th CIGR Section VI International Technology Symposium “Advanced Food Processing and Quality Management” Guangzhou, China, November 4-7, 2013.
2. "Food Microbiology Research in Ethiopia". A seminar presented at Michigan State University, East Lansing, Michigan, USA. 5 April, 2001.
3. "Food Microbiology Research in Ethiopia". A seminar presented at Western Michigan University, Kalamazoo, Michigan, USA. 4 April, 2001.
4. "Food Microbiology Research in Ethiopia". A seminar presented at the North Caroline A&T State University, Greensboro, North Carolina, USA. 25 January, 2001.
5. "Traditional Brewing in Ethiopia". Plenary presentation at a Workshop on Modern and Traditional Brewing in Ethiopia. The Chemical Society of Ethiopia. Addis Ababa, Ethiopia. July 20, 2000.
6. Some biochemical and microbiological properties of "siljo", "borde" and "shamita", traditional fermented products from Ethiopia. Poster presented at the 1st Pan African Conference of the Federation of African Societies of Biochemistry and Molecular Biology, Nairobi, Kenya Sept 2-6, 1996.
7. Microbial load and microflora of "khat" (CataedulisForsk) and effect of "khat" juice on some food-borne pathogens. Poster presented at the 6th NAPRECA Symposium on Natural Products held in Kampala, Uganda, Sept. 11-14, 1995.
8. Antibacterial activity of "tazma mar", honey produced by the stingless bee.  Paper presented at the DAAD-NAPRECA follow-up conference, held at the Addis Ababa University, Addis Ababa, Ethiopia, Nov. 5-9, 1993
9. Man and his Interaction with Nature and Natural Resources. A paper presented on the Regional Conservation Strategy Conference held in Awassa, Ethiopia from June 22-24, 1992.


CONFERENCE/WORKSHOP PARTICIPATION
1. Participated in the Ninth General Conference of the Association of African Universities with the theme “The African Universities in a Rapidly Changing Environment: Facing the Challenges of the 21st Century.  Lusaka, Zambia. 13-17 January, 1997.
2. Participated as a discussant in the workshop on “Future Direction of Higher Education in Ethiopia”. Ministry of Education, Debre-Zeit, Ethiopia 1997.
3. Chaired a session during the Regional Workshop on the Human Development Report (UNDP). Cape Town, South Africa, 12-13, June, 1997.
4. Participated in “Global Knowledge 97”. Toronto, Canada. 24-26 June, 1997.
5. Participated in “World Conference on Higher Education” UNESCO. Paris, France. 5-9 Oct., 1998.
6. Participate in the Eighth Annual Conference of the Association of University Administrators, in Nottingham, UK. 27-29 March, 2000.
7. Participated in the conference “Into Africa”. World Trade Center, New Orleans, Louisiana, USA. 12 May, 2001.
8.  A review workshop on the identification of HIV/AIDS, sexually transmitted infections and tuberculosis research gaps and priority setting agenda in Ethiopia, Nazreth, Ethiopia April 28-30, 2004.

INTERNATIONAL VISITS
1. Visited Agricultural University of Norway, University of Oslo and University of Bergen in Norway to strengthen collaboration with Awassa College of Agriculture, Addis Ababa University. 1992-1994
2. Team leader of an Ethiopian delegation at a workshop on "Norwegian-Indo-Ethiopian North-South-South Biotechnology Training and Research Program". Madurai Kamaraj University, Madurai, India, Feb. 7-9, 1995.
3. Visited Federal Technical University of Zurich in Switzerland to establish educational and research collaborations. Sept, 1997.
4. Visited Brown University, University of California, San Fransisco, University of California, Berkley, Mississippi State University, University of Iowa and various educational institutions in the USA through the International Visitors Programme. Nov. 5-30, 1997.
5. Visited University of East Anglia, Cambridge University, Huddersfield University, London School of Hygiene and Tropical Medicine and other educational institutions in UK through the British Council to establish university-university cooperation with Addis Ababa University. March/April, 1998.
6. Visited WHO (Geneva), Switzerland, NIH (Maryland), CDC (Atlanta), Harvard Univ. (Massachusetts), USA, and McGill University (Montreal), Canada, to establish research collaboration with Armauer Hansen Research Institute. 15-30 Sept., 1999.
7. Visited Rotterdam University, Amsterdam University, Free University of Amsterdam and Wageningen University and Research Center in the Netherlands to establish educational collaboration with Addis Ababa University. 1-8 October, 1999.
2. Visited Karoliniska Institute, Stockholm, Sweden, to strengthen biomedical research and training collaborations with the Faculty of Medicine, Addis Ababa University. 9-11, December,1999.
3. Visited TWAS, The Academy of Sciences for the Developing World, Trieste, Italy. May 1-4, 2005.

PROFESSIONAL CONTRIBUTIONS
1. Reviewed manuscripts submitted for publication in scientific journals: 
a. SINET, Ethiopian Journal of Science, 
b. Ethiopian Journal of Agricultural Sciences, 
c. Ethiopian Journal of Health Development, 
d. Ethiopian Medical Journal, 
e. International Journal of Food Science and Nutrition, 
f. Discovery and Innovation, 
g. Journal of Food safety.
h. Journal of Agricultural Science and Technology
2. Served as internal and external examiner of many M.Sc. theses and several Ph.D. dissertations.
3. Evaluated research grant applications for the International Foundation for Sciences, IFS, (Sweden) (1995, 2000).
4. Independent expert, research proposal evaluation. Bacteriological Panel, Science and Technology Cooperation with Developing Countries. (INCO-DC). European Commission. Brussels, Belgium. 6-10 Oct., 1997.
5.  Associate editor of SINET, Ethiopian Journal of Science, 1997-2002
6. Led the initiative to reorganize and revitalize Addis Ababa University. 1997-2000
7. Editorial Consultant for Ethiopian Journal of Health Development. 1999-todate.
8. Founding Editor-in-Chief of The Ethiopian Journal of Biological Sciences (launched in 2002 – 2008.
9. National consultant: Preparation of Biology curriculum for grades 9-12 in Ethiopia. May–August, 2008.
10. Jury Committee Member, 2010 African Union Scientific Awards Programme, 14-17 December, 2010, AU Commission, Addis Ababa, Ethiopia. 
11.  Editor-in-Chief of Ethiopian Journal of Development Research 2019-2022 
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