CURRICULUM VITAE: G OSTHOFF

1. INFORMATION ON PERSON

1.1 NAME: Gernot Osthoff
1.2 OCCUPATION: Biochemist/Food chemist

2. INFORMATION ON EDUCATION

2.1 UNIVERSITY
B.Sc., B.Sc.(HoNS), M.Sc., D.Sc. POTCHEFSTROOM UNIVERSITY FOR CHE
B.Med.Sc.(Hons)(Pharmacology). University of the Orange Free State

Diploma: Management Development (MDP) University of the Orange Free
State
Post-graduate diploma in education (PGDE) University of the Free State

2.2 POST UNIVERSITY
POST-DOCTORAL RESEARCH
Department of Biochemistry, Bowman Gray School of Medicine, Wake
Forest University, Winston Salem, North Carolina, USA. 1989-1990

3. INFORMATION ON PROFESSION

1982-1991: National Chemical Research Laboratory and Division of Water
Technology, CSIR, Pretoria
1992-current: University of the Free State, Bloemfontein

4. PROFESSIONAL BODIES: MEMBERSHIP AND INVOLVEMENT
1981-current: SA Society of Biochemistry and Molecular Biology
1981-1991: SA Council of Natural Scientists
1985-1989: SA Immunological Society
1992-current: SA Society of Dairy Technology

SA Association of Food Science and Technology

5. NRF-Rating
C3. Key Research Area: Biochemistry Microbiology and Cell Biology
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7 REFEREE OF PUBLICATIONS and RESEARCH
1. Peer review of 2 books and 45 scientific papers
2. Review of 5 scientists and 12 projects/programmes for NRF

8 CONFERENCES and WORKSHOPS (Attendance and/or participation)
84 contributions (29 papers); 28 international
9 STUDY LEADING
23 MSc and PhD students
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