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Food Scientist/Professional Chemist
Purok 5, Poblacion Norte, Batuan, Bohol
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cellphone: (+63) 0956-602-3271

EDUCATION
Doctor of Philosophy (major in Food Science; minor in Biochemistry),
University of Arkansas, Fayetteville, AR, USA, May 2004, Dissertation:
Studies on the fine structures of carbohydrates in relation to rice quality

Master of Science (major in Biochemistry; minor in Food Science) University
of the Philippines-Los Bafios, Los Bafios, Laguna, May 1995; Thesis:
Influence of grain tempering and variety on the biochemical and functional
properties of milled rice flour

Bachelor of Science in Agricultural Chemistry, Visayas State University,
Baybay City, Leyte, April 1988; Thesis: Improvement of the quality of abaca
fibers through chemical treatment

AREA OF SPECIALIZATION
Food Chemistry and Analysis

WORK EXPERIENCE
Teaching
Teaching Assistant, University of Arkansas, Fayetteville, AR, USA (2000-2004;
2013-2015); taught Food Chemistry/Analysis laboratory; developed/edited
laboratory manuals, mentored undergraduate thesis and exchange students
with research topics on cereal chemistry, processing, and utilization

Affiliate Faculty, Central Luzon State University, Mufoz, Nueva Ecija,
Philippines (1995 —-1999); taught laboratory courses in Cereal Chemistry,
Analytical Chemistry and Organic Chemistry, and served as thesis critic/co-
adviser to undergraduate students in BS Chemistry and BS Food Technology

Instructor |, Visayas State University, Baybay, Leyte, Philippines (1988-1990);
taught laboratory courses in General Chemistry, Inorganic Chemistry, Industrial
Chemistry and Biochemistry

Research

Research Fellow, Rice Processing Program, University of Arkansas,
Fayetteville, AR, USA (2012-2017); conducted research re: rice starch
properties in relation to breakfast cereal quality, and micronutrient fortification
of rice by parboiling; completed projects re: (1) impact of elevated nighttime
temperature on starch fine structure and functionality, (2) parboiling properties
of purelines and hybrids, (3) rice quality traits of importance to export markets,
and (4) design/process optimization of a pilot-scale parboiling unit; peer



reviewed papers for Journal of Food Science, Starch/Starke, Cereal Chemistry,
and Journal of Cereal Science

Research Food Technologist, USDA-ARS Southern Regional Research
Center, New Orleans, LA, USA (2008-2011); conducted research re: utilization
of rice and rice derivatives as a source and/or delivery system for nutrients and
bioactive compounds; completed research on (a)cultivar variation of
nutritionally-important starch fractions in the rice grain, and (b)stability
assessment of quick-cooking brown rice; peer reviewed papers for Journal of
Food Science, Starch/Starke, Cereal Chemistry, and Journal of Cereal Science

Postdoctoral Research Associate, University of Arkansas, Fayetteville, AR,
USA (2005-2007); worked as laboratory manager; conducted research on rice
bran oligosaccharide extraction and characterization, optimized procedure for
molecular characterization of starch by HPSEC-MALLS-RI; conducted
chemical analysis of raw materials and by-products of beer brewing

Science Research Specialist, Philippine Rice Research Institute, Mufioz,
Nueva Ecija, Philippines (1992-1999); implemented and/or supervised
research and development activities concerning rice grain quality, processing,
and utilization; worked with the breeders in the development of high-yielding
and good-eating quality rice cultivars.

Research Assistant, Postharvest Horticulture Training and Research Center,
University of the Philippines-Los Bafios, College, Laguna, Philippines (1992);
studied the biochemical reactions/mechanisms involved in the processing of
winter squash flour and their effects on quality

SPECIAL TRAININGS, SCHOLARSHIPS, and TRAVEL GRANTS
Microencapsulation for Foods, Institute of Food Technologists, July 2010
Nanoencapsulation and Controlled Release for Food Application, Controlled

Release Society, July 2007
Whyatt Light Scattering University HPSEC-MALLS-RI Training Course,
January 2005
Carbohydrates: Characterization and Their Roles in Human Nutrition,
Summer 2004, University of Arkansas
American Association of Cereal Chemists Graduate Fellowship, 2003-2004
University of Arkansas Graduate Assistantship, 2000-2004
American Association of Cereal Chemists Student Travel Award, October 2003
American Association of Cereal Chemists Student Travel Award, October 2002
American Association of Cereal Chemists Student Travel Award, October 2001
American Association of Cereal Chemists Student Travel Award, October 2000
Japan International Cooperation Agency Rice Quality Training Course,
May-Oct 1996, Tsukuba Science City, Japan
Philippine Council for Advanced S&T Graduate Scholarship, 1990-1992
Chemistry Licensure Examination, September 1989
DOST/UP-Diliman Intensive Training Program in Chemistry, April-May 1989
College/University Scholarship, Visayas State University, 1984-1988



AWARDS AND HONORS

Outstanding Ph.D. Student, Food Science Department, University of
Arkansas, 2002-2003

Dale Bumper’s College of Agriculture Top Ten Graduate Students, University
of Arkansas, 2003

Institute of Food Technologists Certificate of Merit for Outstanding Scholastic
Ability, 2003-204

Champion, South Central Regional Institute of Food Technologists College
Bowl, Irving Texas, March 2002

Best Poster, 11th National Rice R&D Review and Planning Workshop, Munoz,
Nueva Ecija, Philippines, March 1998

Graduated magna cum laude, Visayas State University, April 1988

Presidential Medal for Highest Scholastic Rating, Visayas State University,
April 1988

Outstanding Student of the Year, Visayas State University, March 1988

Class Valedictorian, Saint Anthony Academy, March 1984

Class Salutatorian, Batuan Central Elementary School, March 1980

PROFESSIONAL MEMBERSHIPS
American Association of Cereal Chemists
Institute of Food Technologists
Integrated Chemists of the Philippines
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