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Employment records
NYSC   Corps Dietician 								1991
Post Primary School Management 
Board, Enugu State - Master I							1997
University of Nigeria, Nsukka, Research Fellow II/Lecturer II			2004	
University of Nigeria, Nsukka, Research Fellow I/Lecturer I			2007
University of Nigeria, Nsukka Senior Research Fellow/ Senior Lecturer 	2010
 											-date
7 Teaching and Professional Experience:
Date 					Post
2004                                           Lecturer II /Research Fellow
2007                                           Lecturer I /Research Fellow
2010                                        Senior Lecturer /Senior Research Fellow
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Date 					Post
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RESEARCH SKILLS:
Publication skills
Proposal writing skills
Survey data collection skills
Entrepreneurial skills
Analytical skill
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