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Work Experience
2015 — present None Retired. Retired from the UK Scientific Civil
Service on 31 March 2015.
1986 — 2015 The Food and UK Scientific Civil Service. | joined the Food
Environment Science Lab in 1986 which over the years was
Research Agency relocated and reorganised into the Central
(FERA), York, UK. Science Lab and then into The Food &

Environment Research Agency. | was active in
research and surveillance in several areas of food
chemical safety, including food contact
materials, food processing contaminants, food
additives, mycotoxins, nanomaterials, and tools
to estimate consumer exposure. My work at
FERA culminated in being head of a research
group. Our scientific work themes included; (i)
the analysis of samples for known chemical risks,
(ii) the profiling of complex mixtures, (iii) the
detection and identification of unknown
substances that may be deleterious or beneficial
to health, (iv) the mechanisms of formation and
occurrence of such substances during food
production and processing, (v) the authenticity
of foods, (vi) assessment of human exposure,
(vii) (Q)SAR analysis, and, (viii) human risk

assessment.
1984 — 1985 University of Post doctoral researcher. The food additive
London, Royal butylated hydroxyanisole (BHA, E320) as a chain-
Holloway and breaking antioxidant: Determination of the

Bedford New kinetics of action and the formation of




College, Department
of Chemistry, UK

potentially genotoxic oxidation products.

1982 — 1984 Louisiana State Post doctoral researcher. (i) The molecular
University, mechanisms of toxin-mediated free-radical
Department of damage. (ii) Studies in vitro of the environmental
Chemistry, USA pollutant nitrogen dioxide and its reactions with
lung constituents to form free-radicals. (iii) Red
rice (Oryza sativa L.) and the mode of action of
dormancy-breaking chemical agents.
1980 — 1981 University of Post-doctoral researcher. (i) Model systems for

Saarlande, drug and xenobiotic metabolism. (ii) The active
Department of oxidant(s) generated at the catalytic centre of
Physiological cytochrome P450 from dioxygen and from

Chemistry, FRG several surrogate oxidants. (iii) Investigation into
the involvement of cytochrome P450 in the

biosynthesis of prostacyclin and thromboxane.
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Environmental Exposure, Fate and Behaviour of Chemicals
Chemical Risk Assessment

Exposure Assessment

Food / Feed Technology
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