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PROGRAMME 
 
 
13:45 Welcome by Indaba Chair – Prof Amanda Minnaar (Project PI) 
 
13:50 Official Opening of Indaba – Prof Anton Ströh (Dean: Faculty of Natural and 

Agricultural Sciences) 
 
14:00 Overview of the Functional Biomolecules and Health-promoting Foods Theme 

– Prof John Taylor (Theme Leader) 
 
14:30 Guest Speaker - Prof Joseph Awika, (Texas A&M University, USA) 

“African Grains as Health-promoting Functional Foods"  
 
14:55 Guest Speaker - Dr Mieke Faber (Medical Research Council) 

“Indigenous foods: Meeting Public Health Challenges in southern Africa” 
 
15:20 Open Discussion “Getting Research Outputs into Policy and Practice” – Prof 

André Oelofse (Project PI) 
 
15:45 The Way Forward “Partnership Opportunities” – Prof Hettie Schönfeldt  

(Project PI) 
 
15:55 Formal closing of Indaba and vote of thanks – Prof Anton Ströh 
 
  



Prof Joseph Awika 
 

Texas A&M University, USA 
 

 

Joseph Awika is a faculty member at Texas A&M University, USA 

(since 2008), where he teaches and conducts research on grain 

chemistry and quality. He is currently investigating how small 

molecules in grains are altered during food processing and how 

these changes affect specific outcomes related to disease 

prevention. His international activities involve ongoing collaborations 

with scientists in Zambia, Kenya, South Africa, and Mexico. He was 

previously on faculty at University of Missouri, and Arkansas State 

University. Joseph obtained his PhD from Texas A&M University in 

2003, and BS degree from Egerton University, Kenya.  

 

 

Presentation Abstract 

 

African Grains as Health-promoting Functional Foods 

 

This presentation will set out the available scientific evidence for the health benefits of 

indigenous African cereal grains, with emphasis on sorghum, and discuss why sorghum 

seems to provide better health benefits than other grains like maize or wheat.  It will also 

cover the opportunities for synergistic health benefits of indigenous cereals and legumes 

based on their distinct differences in composition of bioactive compounds.  In addition, 

benefits to over- and under-nutrition will be explained. 

 

  



Dr Mieke Faber 
 

Medical Research Council, South Africa 
 

 

 
Mieke Faber is a chief specialist scientist at the South African Medical 

Research Council and an extra-ordinary Professor at the University of the 

Western Cape. A large part of her research is on the integration of 

agriculture and nutrition for improved food and nutrition security. For the 

past 10+ years she has been working, together with the Agricultural 

Research Council, on a food-based approach to address vitamin A 

deficiency. She has extensive experience in assessing dietary intake and 

nutritional status, particularly in infants and young children in rural areas. In 

2010 she received the Nutrition Society of South Africa Award in 

recognition for her outstanding contribution to nutrition research in South 

Africa.  

 

 

Presentation Abstract 

 

Indigenous foods: meeting public health challenges in Southern African 
 

A low intake of vegetables and fruit is among the top ten risk factors contributing to mortality 

worldwide. Affordability and availability are major constraints for a frequent intake. Wild-growing 

traditional leafy vegetables could potentially make an important contribution towards combating 

micronutrient malnutrition, have a protective effect against certain non-communicable diseases and 

provide food security.   

 

When promoting traditional leafy vegetables for improved nutrition, factors affecting nutrient content 

and its bio-availability need to be considered. The nutrient content of the leaves is affected by food 

processing, different cooking methods and the use of certain food additives. Nutrient content is often 

reported for the raw leaves, and expressed in terms of dry mass. To determine their potential 

contribution towards nutritional requirements for individuals, nutrient content needs to be available per 

cooked edible portion. The bioavailability of micronutrients in leafy vegetables is affected by 

substances that can either inhibit or enhance nutrient absorption.  

 

Promoting frequent consumption of traditional leafy vegetables within the context of a diversified diet 

within communities may, however, not be that easy, as people are not always aware of their 

nutritional value and, more importantly, traditional foods are often regarded as inferior. The image of 

these crops could be improved through culture-sensitive awareness-raising, but this should be based 

on sound scientifically generated data reflecting the nutritional composition of the food as eaten.  

  



Professor Anton Ströh 
 

Dean: Faculty of Natural and Agricultural Sciences 
University of Pretoria 

 
 
Prof Anton Ströh has been appointed as the Dean of the Faculty of Natural and 
Agricultural Sciences since May 2004.  He completed his postgraduate studies at UP 
where he obtained his BSc (Honours) and MSc degrees cum laude and was awarded his 
PhD in 1989 at the age of 24.  In 1988 he was appointed as Lecturer in the Department of 
Mathematics and Applied Mathematics and in 1990 promoted to the position of Senior 
Lecturer.  In 1994, the renowned Banach Centre in Warsaw invited him to do research for 
a period of six months.  
 
During this visit Prof Ströh managed to obtain a complete Riesz decomposition theory 
relative to closed ideals in operator algebras by solving in its most general form a question on ideal 
structures of operator algebras jointly with Prof L Zsido from Rome, Italy. In July of the same year he 
received the University’s Young Researcher of the Year Award.  In January 1996 Prof Ströh was 
promoted to the position of Associate Professor.  In January 2000 he was promoted to Professor and 
in October 2000 he was appointed as the Head of the Department of Mathematics and Applied 
Mathematics.  In November 2000 he was appointed as the Chairperson of the School of Mathematical 
Sciences, which comprises the departments of Mathematics and Applied Mathematics, Statistics and 
Insurance and Actuarial Science.  In 2008 he was elected by Senate as a member of the Council of 
the University and from 2010 elected by Council on the standing Committee of Council. Prof Ströh 
was also elected Chair of the National Science Deans Forum (NSDF) in 2009. 
 
Over the past ten years, Prof Ströh has made significant contributions to the research field of 
functional analysis with interpretations in quantum statistical mechanics. In a series of papers, starting 
with a fundamental paper of more than 50 pages published in 2003 in the Journal of Operator Theory, 
Prof Ströh and his local and international collaborators introduced the notions of ergodic theory, 
mixing and recurrence properties in quantum dynamical systems for the first time.  This work has 
gained considerable attention worldwide. 
 
Prof Ströh has delivered papers at various local and international conferences and has been an co-
organiser of five international conferences. He is the author of various research articles in 
internationally accredited journals.  In 2001, he received a gold medal from the South African 
Mathematical Society for his contribution to research capacity building and in 2003, 2006, 2009 and 
2012 he received an Exceptional Achievers Award from the University of Pretoria.  He is currently 
recognised internationally for the significant contributions in his research field and holds a B2 rating 
from the National Research Foundation (NRF).  
 
Contact details 
Prof Anton Ströh 
Faculty of Natural and Agricultural Sciences, University of Pretoria 
Tel: 012 420 3201 
E-mail: anton.stroh@up.ac.za 

  



Prof John Taylor 
 

Institute for Food, Nutrition and Well-being, University of Pretoria 
 
 

John Taylor is a Professor of Food Science and theme leader for 

functional biomolecules and health-promoting foods in the Institute for 

Food, Nutrition and Well-being at the University of Pretoria where he 

undertakes research into the science and technology of African 

cereal grains, especially sorghum and millets.  John is author of some 

130 papers in peer-reviewed scientific journals, 21 book chapters, 

many technical reports to industry, and has co-edited a monograph 

on Pseudocereals and Less Common Cereals.  He has supervised 

some 70 PhD and MSc graduates.  John is an editor of the Journal of Cereal Science and a member 

of two other journal editorial boards. During 2009-2010 he served as President of the International 

Association for Cereal Science and Technology.  He is a B1 rated scientist with the South National 

Research Foundation and recipient of several awards, including: Member of the Academy of Science 

of South Africa, AACC International’s Excellence in Teaching Award, Fellow of AACC International, 

Fellow of the International Academy for Food Science and Technology, and recipient of the University 

of Pretoria’s Chancellor’s Award for Research. 

 

 
Presentation Abstract 

 
Overview of the Functional Biomolecules and Health-promoting Foods Theme 

 
 
In South Africa and across Africa we are faced with two chronic nutrition and health related 

challenges: malnutrition (strictly speaking undernutrition) and overnutrition; the former causing 

horrendous levels of child mortality and very widespread nutritional deficiency diseases such as 

Protein-Energy Malnutrition, night-blindness and anaemia, the latter being associated with the so-

called Western Lifestyle Diseases such as cardiovascular disease and Type II diabetes. 

The functional biomolecules and health-promoting foods theme is concerned with research, 

development and implementation of “Biofortified Foods” to improve nutrition and health.  Biofortified 

foods are foods which are naturally enhanced with macro- and micro-nutrients and with functional 

(disease-preventing) biomolecules.  The focus of our work is on indigenous African grains, leafy 

vegetables and animal foods as they are uniquely rich in phytochemicals and other bioactives. 

 

Contact details 
Prof John Taylor 
Institute for Food, Nutrition and Well-being, University of Pretoria 
Direct tel: 012 4204296 
E-mail: john.taylor@up.ac.za 

 


