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CURRICULUM VITAE
Argenis Rodas-González, M.V., M.Sc., Ph.D.
Associate Professor, Meat Science and Muscle Biology
Room 229, Department of Animal Science, 

Faculty of Agricultural & Food Sciences, University of Manitoba.

201 Animal Science/Entomology Building - 12 Dafoe Road

Winnipeg, Manitoba R3T 2N2, Canada

Telephone (204)474-9523

Fax (204)474-7628

Email: Argenis.RodasGonzalez@umanitoba.ca 
PERSONAL INFORMATION
Last Name: Rodas-Gonzalez

First Name: Argenis Rafael

Citizenship: Canadian

Address: 70 – 1 Snow Street (Southwood Green Condominium), Winnipeg MB R3T 2M4

Phone: 204-599-3728
educational BACKGROUND
2011 Ph.D. in Animal Science, Texas Tech University. USA
2005. Master in Animal Science. Universidad del Zulia. Venezuela 

1991. Doctor in Veterinary Medicine, Universidad del Zulia. Venezuela
ACADEMIC AND PROFESSIONAL EXPERIENCE

2020 to present. Associate Professor. Department of Animal Science, University of Manitoba, Winnipeg, Canada.

2014 to 2020. Assistant Professor. Department of Animal Science, University of Manitoba, Winnipeg, Canada.

2011-2014. NSERC Post-Doctoral Fellow. Meat Quality. Agriculture and Agri-food Canada, Lacombe Research Centre, Alberta, Canada
2007-2011. Graduate Research/Teaching Assistant. Animal and Food Sciences Department. Texas Tech University. USA.
2005-2010. Associate Professor. Meat Science and Technology. School of Veterinary Science, University of Zulia. Venezuela.
2000-2005. Aggregate Professor, Meat Science and Technology. School of Veterinary Science, University of Zulia. Venezuela.
1996-2000. Assistant Professor, Meat Science and Technology School of Veterinary Science, University of Zulia. Venezuela.
1994-1996. Fellowship Professor, Meat Science and Technology. School of Veterinary Science, University of Zulia. Venezuela.
MEMBERSHIPS IN SCIENTIFIC AND PROFESSIONAL ORGANIZATIONS

2015 to present. Canadian Institute of Food Science and Technology

2012 to present. Canadian Society of Animal Science.

2011 to present. Canadian Meat Science Association (CMSA)

2007 to present. American Meat Science Association (AMSA).

SPECIAL ACADEMIC HONORS AND AWARDS

Undergraduate
1990. Honor Roll. The University authorities give this annual award to the top 10 students with the best academic record at the Veterinary School. The University of Zulia.

1990. Honor’s Diplomas in Programmed Animal Reproduction course during the Veterinary Career. The University of Zulia gives these diplomas to the students that obtain the maximum grades (A+ or 19-20 grade pts of 20).

1990. Honor’s Diplomas in History and Deontology course during the Veterinary Career. The University of Zulia gives these diplomas to the students that obtain the maximum grades (A+ or 19-20 grade pts of 20).

Graduate
2011. International Livestock Congress, ILC-Beef 2011. Student Travel Bursary Program. Calgary, Alberta, Canada. 

2010. Outstanding Graduate Student of School of Agricultural Sciences and Natural Resources (CASNR-TTU) by the Gamma Sigma Delta. The 38th Annual Award Recognition and New Member Initiation Luncheon. Gamma Sigma Delta, Honour Society of Agriculture.

2010. Outstanding Ph.D. Graduate Student of Animal and Food Science Department (AFS-TTU). The Annual Spring Awards Banquet. Animal and Food Science Department.

2010. San Antonio Livestock Exposition Graduate Student Award. The Annual Spring Awards Banquet of Animal and Food Science Department.

2009. Gamma Sigma Delta. The Honour Society of Agriculture. Top academic achiever. Texas Tech University.

2008. Golden Key International Honour Society. Top academic achiever. Texas Tech University.

Professional

2022. Students’ Teacher Recognition. For significant contribution to excellence in teaching.  Centre for the Advancement of Teaching and Learning. University of Manitoba
2015. The Beef Researcher Mentorship Program, Beef Cattle Research Council.

2008. Selected as Researcher Level II by the Venezuelan Government in the Program for the Promotion of Researchers (PPI) # 5193 (Diploma and cash). Ministry of Science and Technology, Venezuelan Government.

2006. Eugenio Francisco Bustamente award. As acknowledgment as researcher. By Universidad of Zulia.

2005. Selected as Researcher Level II by the Venezuelan Government in the Program for the Promotion of Researchers (PPI) # 5193 (Diploma and cash). Ministry of Science and Technology, Venezuelan Government. 

2004. Acknowledgment for “10 years of uninterrupted teaching and research labor” at School of Veterinary Sciences, The University of Zulia. 

2002. Selected as Researcher Level I by the Venezuelan Government in the Program for the Promotion of Researchers (PPI) # 5193 (Diploma and cash). Ministry of Science and Technology, Venezuelan Government. 

1999. Acknowledgment for “5 years of uninterrupted teaching and research labor” at School of Veterinary Sciences, The University of Zulia.

1998. Acknowledgment as Researcher from Research Unit of Food Science and Technology at School of Veterinary Sciences, The University of Zulia.

1998. Academic and research awards at School of Veterinary Science from Vice-Academic of University of Zulia.

Scholarships awards

2011. Student Travel Bursary Program. International Livestock Congress, ILC-Beef 2011. Calgary, Alberta, Canada.

2009. Study Abroad Competitive Scholarship. Office of International affairs at Texas Tech University
2009. San Antonio Livestock Exposition Endowed Meat Science Graduate Scholarship.

2007. San Antonio Livestock Exposition, Graduate Endowed for Meat Science Assistantship.

RESEARCH GRANTS

2022-2023. Improving competitiveness and sustainability of pork production through increase in feed efficiency, improved carcass quality and higher animal welfare standards by innovative application of microbiome profiling, and computed tomography. #56852. Lead investigator: Argenis Rodas Gonzalez. Sponsor: Mitacs Accelerate Proposal and Topigs Norsvin Canada Inc. Total Amount: $ 110,000.00. 

2022        Transforming animal by-products into functional meat products using 3D Printing. #56852. Lead investigator: Argenis Rodas Gonzalez. Sponsor: Mitacs Accelerate Proposal and North Forge. Total Amount: $ 15,000.00. 

2022-2024. Towards precision pig farming using imaging technology for rapid noninvasive prediction of carcass traits in growing-finishing pigs. #56852. Lead investigator: Argenis Rodas Gonzalez. Sponsor: Alberta Innovates, Research Driven Agriculture Research. Total Amount: $ 320,905.00. 

2019-2022. The role of gut microbiome and diet type in determining the efficiency of feed utilization in swine. #53161. Chengbo Yang (PI), Martin Nyachoti and Argenis Rodas Gonzalez (Co-investigator). Sponsor: Topigs Norsvin Canada Inc, Manitoba Agriculture, Canadian Agricultural Partnership Research & Innovation. Total Amount: $ 56,172.00. 

2020-2022. Improving competitiveness and sustainability of pork production through increase in feed efficiency, improved carcass quality and higher animal welfare standards by innovative application of microbiome profiling, computed tomography and genomics. Lead investigator: Argenis Rodas-González (Principal Investigator). #53061. Sponsor: Topigs Norsvin Canada Inc. and Canadian Agriculture Partnership and Ag Action Manitoba Program Research and Innovation. Total Amount: $ 311,700.00. 

2019-2022. Shiga-toxigenic E. coli persistence mechanisms and surface biofilm detection using near-infrared spectroscopy on beef processing facilities. Researcher leader Claudia Narvaez-Bravo; Dr. Argenis Rodas-González (Co-investigador). Sponsor: Beef Cattle Research Council. Total Amount: $37,725.00. 

2019-2022. Classifying Canadian pork based on quality attributes. Manuel Juarez (PI); Dr. Argenis Rodas-González (collaborator). Sponsor: Agriculture and Agri-Food Canada Science and Technology Branch. Total Amount: $ 14,994.00.

2019-2022. Livestock phenomics genomics testing of AAFC-Lacombe herd. Manuel Juarez (PI); Dr. Argenis Rodas-González (collaborator). Sponsor: Agriculture and Agri-Food Canada Science and Technology Branch. Total Amount: $ 120,000.00.

2019-2021. Strategic supplementation to improve beef cattle performance and expand utilization of pasture-based production systems. Kim Ominski (PI), Emma McGeough, Argenis Rodas Gonzalez (Co-investigator); Katherina Wittenberg, Tim Delcurto (Montana State University); Glenn Friesen (Manitoba Agriculture); Don Guildford (Manitoba Beef and Forage Initiatives Inc.); Brian Lemon (Manitoba Beef Producers); Ryan Reuter (Oklahoma State University). Sponsor: Canadian Agricultural Partnership Research & Innovation and Manitoba Beef Producers. Total Amount: $ 114,558.00. 
2019-2020. Red Osier Dogwood extracts as alternatives to in-feed antibiotics to enhance growth performance and gut health in broiler chickens. Chengbo Yang (PI), Argenis Rodas-Gonzalez (Collaborator). Sponsor: NSERC Engage Grant. Total Amount: $ 25,000. 
2018-2019.The effect of feeding canola meal supplemented with commercially produced enzymes to pigs on growth performance, carcass traits, short chain fatty acid production, and consumer preference. Martin Nyachoti (PI), Argenis Rodas Gonzalez (Co-investigator). Sponsor: AB Vista. Total Amount: $ 21,315.68 (Contract). 
2017-2018. Effectiveness of a novel, rechargeable, non-leaching polycationic N-halamine antibacterial coating to reduce Listeria monocytogenes in food processing environments. Researcher leader Claudia Narvaez-Bravo; Dr. Argenis Rodas-González (Co-investigador). Sponsor: Foundation for Meat and Poultry Research and Education, North American Meat Institute. Total Amount: $60,067.20. 
2016-2022. Biochemical study of rapid discolouration mechanisms in Bison meat. Lead investigator: Argenis Rodas-González (Principal Investigator). RGPIN-2016-06006. Sponsor: Natural Sciences and Engineering Research Council of Canada (NSERC). Discovery Grants Program. Total Amount: $ 120,000. 
2015-2017. Impact of cow-calf feeding and vaccination strategies on carcass outcomes in beef. Kim Ominski (PI), Emma McGeough, Argenis Rodas Gonzalez (Co-investigator); Katherina Wittenberg, Aalhus, Jennifer (Agriculture and Agri-Food Canada); Bauer, Marc (North Dakota State University); Berg, Eric (North Dakota State University); Campos, Oscar Lopez (Agriculture and Agri-Food Canada); Reynolds, Lawrence (North Dakota State University); Schaefer, Al (University of Alberta); Schwartzkopf-Genswein, Karen (Agriculture and Agri-Food Canada); Swanson, Kendell (North Dakota State University); Vonnahme, Kim (North Dakota State University). Sponsor: Manitoba Beef Producer and Growing Innovation - Agri-Food Research & Development Initiative. Total Amount: $ 276,234.00.
2015-2017. Impact of cow-calf feeding and vaccination strategies on carcass outcomes in beef. Kim Ominski (PI), Emma McGeough, Argenis Rodas Gonzalez (Co-investigator); Katherina Wittenberg, Aalhus, Jennifer (Agriculture and Agri-Food Canada); Bauer, Marc (North Dakota State University); Berg, Eric (North Dakota State University); Campos, Oscar Lopez (Agriculture and Agri-Food Canada); Reynolds, Lawrence (North Dakota State University); Schaefer, Al (University of Alberta); Schwartzkopf-Genswein, Karen (Agriculture and Agri-Food Canada); Swanson, Kendell (North Dakota State University); Vonnahme, Kim (North Dakota State University). Sponsor: Manitoba Beef and Forage Initiatives Inc. Total Amount: $ 27,400. 
2015-2016. Beta-adrenergic agonist and Carbadox residues in beef and pork available at retail in Canada. Heather Bruce (PI; University of Alberta), Argenis Rodas-González (Collaborator), Ira Mandell (University of Guelph), Linda Saucier (University of Laval). Sponsor: Alberta Livestock and Meat Agency. Total Amount: $246,676. University of Manitoba allocation: $ 7,957.00 (Contract)
2014-2017. Beef enhanced with organic acids and novel packing technologies to improve the colour and reduce pack spoilage incidence of dark-cutting beef. Argenis Rodas-González (Principal Investigator). Sponsor: University of Manitoba. Total Amount: $ 75,000.

2012-2014.Evaluation of novel processing and packaging technologies to improve competitiveness of the Canadian bison industry. Jennifer Aalhus (PI; AAFC), Argenis Rodas-González (Co-Investigator), Claudia Narváez-Bravo, Jayson Galbraith (Alberta Agriculture & Rural Development), Bethany Uttaro (AAFC), Manuel Juárez (AAFC), Oscar López-Campos (Private Contractor). Sponsor: Agriculture Funding Consortion and Alberta Livestock Meat and Meat Agency (ALMA), Research and Development Program. Total Amount: $102,284

2003-2004. Effect of supplementation to shepherding on growth rate, carcass traits and beef palatability of Criollos Limoneros steers. Argenis Rodas-González (Principal Investigador). Sponsor: National Institute of Agricultural Research and Technological Park University of Zulia (Venezuela). Total Amount: $ 12,000.

 1998-2000. Validation of production systems, grading, technology and marketing of Venezuelan Beef. N. Huerta Leidenz (PI), Argenis Rodas-González (Co-Investigator), Nancy Jerez-Timaure, Lilia Arenas de Moreno. Sponsor: The Scientific, Humanistic and Technological Council (University of Zulia, Venezuela). Total Amount: $ 35,363.

GRADUATE STUDENTS ADVISOR/CO-ADVISOR
Post-doctorate

2020 to present. Gustavo Mejicanos. Improving competitiveness and sustainability of pork production through increase in feed efficiency, improved carcass quality and higher animal welfare standards by innovative application of microbiome profiling, computed tomography and genomics. Sponsor: Manitoba Agriculture, Canadian Agricultural Partnership Research & Innovation. Principal Supervisor.

2020 to present. Ethendhar Rajendiran. Improving competitiveness and sustainability of pork production through increase in feed efficiency, improved carcass quality and higher animal welfare standards by innovative application of microbiome profiling, computed tomography and genomics. Sponsor: Manitoba Agriculture, Canadian Agricultural Partnership Research & Innovation. Principal Supervisor.

2018-2019. Genet Mengistu. Impact of feeding and vaccination strategies on carcass outcomes in beef cattle. Mitacs Accelerate and Manitoba Cattle Producers Association. The University of Manitoba. Co-Supervised. Status: Completed

Master students 

2021 to present. Jannatun Nesa Nur Rothy. Effectiveness of master bag system packaging with oxygen scavengers and CO2/N2 modified atmosphere to extend bison meat shelf life. Master in Food Science. Food Science graduate program. Department of Food and Human Nutritional Sciences. University of Manitoba. Advisor. Status: In-progress
2021 to present. Ankita Saikia. Carcass composition, pork meat and belly qualities as influenced by feed efficiency selection in a sire and a dam line. Master in Animal Science. Animal Science graduate program. Department of Animal Sciences. The University of Manitoba. Advisor. Status: In-progress.
2020 to present. Laura Beens. Digestibility and Fecal Microbiome Associations with Feed Efficiency in Pigs. Master in Animal Science. Animal Science graduate program. Department of Animal Sciences. The University of Manitoba. Co-Supervised. Status: In-progress.
2018-2020. Marion Mogire. Red Osier Dogwood extracts and essential oils as alternatives to in-feed antibiotics to enhance growth performance, white stripping/wooden meat incidence and gut health in broiler chickens. Master in Animal Science. Animal Science graduate program. Department of Animal Sciences. The University of Manitoba. Co-Supervised. Status: completed
2017-2019. Dipana Maharjan. Impact of winter feeding and vaccination strategies on carcass outcomes in beef cattle. Master in Animal Science. Animal Science graduate program. Department of Animal Sciences. The University of Manitoba. Supervised. Status: completed
2016-2018.Vipasha Sood. Improving shelf-life of bison steaks treated with oregano and rosemary extracts. Master in Food Science. Food Science graduate program. Department of Food and Human Nutritional Sciences. University of Manitoba. Advisor. Status: completed.
2007-2010. M.V. Maria T. Sulbaran. Determination of defects in the quality of pork carcasses and their meats. Master in Animal Production. Agronomy School LUZ. Co-advisor. Status: completed.
Doctorate students

2018 to present. Vipasha Sood. Development of yield prediction tools to optimize carcass cut-out value. Doctorate in Food Science. Food Science graduate program. Department of Food and Human Nutritional Sciences. The University of Manitoba. Supervised. Status: In-progress.

2017 to present. Md. Mahmudul Hasan. Biochemical study of rapid discolouration mechanisms in Bison meat. Doctorate in Food Science. Food Science graduate program. Department of Food and Human Nutritional Sciences. The University of Manitoba. Supervised. Status: In-progress.

2016 to present. Lilia Arenas de Moreno. Study of the relationships among fatty acid profile, mineral composition and sensorial palatability characteristics of beef logissimus thoracis steaks from Venezuelan cattle. Doctorate in Animal Production. Faculty of Agronomy, Universidad del Zulia. Co-Supervised. Status: In-progress.

GRADUATE STUDENT EXAMINATION COMMITTEE

Advisory committee

2020 to present. Yujia Wu. The role of gut microbiome and diet type in determining the efficiency of feed utilization in swine. Advisor Chengbo Yang.
2020 to present. Olumide Emmanuel Adeshakin, MSc student. Effects of phytase with or without multicarbohydrase supplementation on growth performance, nutrient digestibilty, gut microbiota, and bone traits in nursery pigs fed corn soybean diet. Advisor Martin Nyachoti.

2019 to present. Marcus Vinicius S. Ferreira, PhD student. On-line low intensity ultrasound in monitoring meat analogs for its textural and nutritional quality during extrusion. Advisor Filiz Kokzel. Withdrew the program.
2019 to present. Elyssa Chan, MSc student. Effects of blend formulation and extrusion processing parameters on techno-functional and physical properties of texturized vegetable proteins made from peas. Advisor Filiz Kokzel.
External examiner for PhD Candidacy Exam

2015. Jennifer Grant, MSc for PhD Candidacy Exam.  Grant Proposal: The effects of a low dietary calcium to phosphorus ratio on bone health in ovariectomized rats: Potential impact of a meat-based protein diet. September 16th, 2015 at 1:00pm in room 200B of the Human Ecology Building.

OTHER RESEARCH TRAINEES

2019. Juan Feng. Biochemical study of rapid discolouration mechanisms in Bison meat. University of Ningxia, China. Master student. International Visiting student.

2019. Xiaoyu Yang. Biochemical study of rapid discolouration mechanisms in Bison meat. University of Ningxia, China. Master student International Visiting student.

2017-2018. Songlei Wang. Fetal Programming Project: Impact of winter feeding and vaccination strategies on carcass outcomes in beef cattle. University of Ningxia, China. Ph.D. candidate; International Visiting scholar.
UNDERGRADUATE/SUMMER STUDENTS
2022. Nguyen Dong Hung Pham. (Undergraduate Research Awards; undergraduate; summer student); FHNS, UofM. 
2021. Shardpreet Singh. (Undergraduate summer student), Animal Science, UofM

2017/2018. Meara Munn Paterson (USRA-NSERC; undergraduate; summer student), Animal Science, UofM

2018. Karol Genao (Visiting scholar), University of Zamorano, Honduras.

2016. Haoming Liu (undergraduate), Animal Science, UofM

2016. Wenchao Tian (undergraduate), FHNS, UofM.

2006. Karelys Henning. Effect of supplementation regimes on mineral content of longissimus dorsi from Criollo Limonero steers fattened on pasture. Chemical engineer. School of Engineering, LUZ. Co-advisor.

2003. Diana Huerta. Proximal composition and sensorial quality of American and Venezuelan beef meat. Chemical engineer. School of Engineering, LUZ. Co-advisor.

2002. Br Nilson Fernández. Professional practice to obtain title of Doctor Veterinary Medicine. Meat Center of Technology Park LUZ.

2001. Br.David Castejón. Professional practice to obtain title of Doctor Veterinary Medicine. FRISULCA Packing plant

2000. Gleysi Pirela y Francisco Rangel. Effect of age, breed type, supplementation and anabolic implants on contained of protein, ash, dry matter and moisture on beef meat. Chemical engineer. School of Engineering, LUZ. Co-advisor.

TEACHING EXPERIENCE

UNIVERSITY OF MANITOBA.
	Undergraduate courses

	Winter 2017, 2019, 2021, 2022
FOOD 3500 Processing of Animal Food Products. 3 Credit Hours.

Winter 2022

ANSC 4500. Animal Health. 3 Credit Hours.

Fall 2020

ANSC 0420 Animal Biology and Nutrition. 3 Credit Hours.

Fall 2019

ANSC 2510 Anatomy and Physiology 1: Control systems. 3 Credit Hours.



	Winter 2018, 2019, 2020
	AGRI 1510 In-class Production, Distribution and Utilization of Agricultural Products. 3 Credit Hours.

	Winter 2015, 2016, 2018
	ANSC 4560 Issues in Animal Agriculture.  3 Credit Hours.

	Fall 2014, 2015
	FOOD 1000 Food Safety Today and Tomorrow. 3 Credit Hours.

	Fall 2014, 2015, 2016, 2017, 2018, 2019 
	AGRI 1510 On-line Production, Distribution and Utilization of Agricultural Products.  3 Credit Hours.


Graduate Courses
	Winter 2017, 2019, 2021, 2022
	FOOD 7260 Advanced Meat Science.  3 Credit Hours

	Winter 2020
	FOOD 7240 Current Research in Processed Meat. 3 Credit Hours

	Fall 2016, 2019
	FOOD 7240 Current Research in Meat Colour. 3 Credit Hours

	Fall 2017
	ANSC 7520 Current Research in Growth and Development of Food Animals.  3 Credit Hours


ZULIA STATE UNIVERSITY (UNIVERSIDAD DEL ZULIA)
	Undergraduate courses

	1994-2007. 
	Meat Science and Technology with lab component. Course offered twice a year. From September-February, and from March - August.    Average 85 students per period. 6 credit Hours. Co-taught.


ADMINISTRATIVE EXPERIENCE/SERVICE
Committee membership at the University of Manitoba:

2019-2020. Search Committee. Assistant Professor Animal Welfare/Physiology. Department of Animal Science, University of Manitoba.

2018-2019. Search Committee. Assistant Professor Sustainable Food Systems Modeling. Department of Animal Science, University of Manitoba.

2018-2019. Search Committee. Technician 3. Department of Animal Science, University of Manitoba.

2018 to present. Animal System degree program committee. Department of Animal Science, University of Manitoba.

2018 to present. Human Nutritional Sciences (HNS) degree program committee. Department of Food and human Nutritional Sciences, University of Manitoba.

2017-2018. CRC Tier 2 Search Committee. Sustainable Food Systems Modeling Department of Animal Science, University of Manitoba.

2017 to present. Joint Research Ethics Boards, Research & International Office of Research Ethics & Compliance. University of Manitoba.

2016-to present. Faculty Research Committee. Department of Animal Science, University of Manitoba.

Other Administrative Duties at the University of Manitoba:

2021 Master Defense Chair. Xiang Li. Food and Human Nutritional Sciences. May 4th, 2021.

2020 PhD Candidacy examination Chair. Nikki Hawrylyshen. Food and Human Nutritional Sciences. May 1, 2020.

2018 Doctorate Defense Chair. Matthew Guzzo PhD candidate. Biological Sciences. May 3, 2018.

2018 Doctorate Defense Chair. Nicolson Jeke PhD candidate. Soil Science. October 10, 2018.

2018. Master Defense Chair. Nikki Hawyrlyshen. Human Nutritional Sciences. August 9, 2018.

2018. Master Defense Chair. Christa Burstahler. Biological Sciences. January 9, 2018

2016. Doctorate Defense Chair. Inoka Amarakoon Mudiyansel PhD candidate. Soil Science. June 02, 2016.

Service (outside the University of Manitoba)
Professional Association
2020-2021. President. Canadian Meat Science Association.

2019-2020. President-Elect. Canadian Meat Science Association.

Peer reviewer for journals

2021-current. Frontier in Animal

2020-current. Archivo Latinoamericano de Producción Animal

2020-current. Food Packaging and Shelf life

2020-current. Poultry Science.

2019-current. Journal of Texture Studies

2019-2021. Editorial Board Member of Meat and Muscle Biology. American Meat Science Association. Publisher Alliance of Crop, Soil, and Environmental Science Societies (ACSESS)

2018-current. Animal Nutrition.

2017-current. Meat and Muscle Biology.

2016-current. European Journal of Lipid Science and Technology.

2016-current. Journal of Food.

2016-current. Journal of Food Research.

2016-current. Polish Journal of Natural Sciences.

2013-current. Journal of Animal Physiology and Animal Nutrition.

2013-current. Meat Science.

2013-current. Philippine Journal of Science. Since 2013 to date.

2012-current. Journal of Animal Science.

2012-current. Canadian Journal of Animal Science.

2012-current. Revista Facultad Nacional de Agronomía.

2011-current. Revista Biosalud. Ciencias Básicas.

2006 - 2010. Journal of Muscle Foods.

2005-current. Revista Científica de la Facultad de Ciencias Veterinarias.

Reviewer of Granting agencies

2019. Agriculture Funding Consortium Competition. Research and Innovation Program.
2017, 2018. NSERC Collaborative Research and Development or Industrial Research Chair proposal

2015. SEEDS/Ohio Agricultural Research and Development Center Research Enhancement Competitive Grants Program

Conference organization

2015. Packaging that Makes Food Products Sell. Organizing Committee. The Richardson Centre for Functional Foods and Nutraceuticals-University of Manitoba 

2001. VI World Buffalo Congress. Scientific Committee and Book Editor. Venezuelan Buffalo Breeders Association and International Buffalo Federation. Maracaibo, Venezuela.

Advisory Activities

2018-current. Education Committee. Canadian Meat Science Association.

2015-2016. Scientific Committee Member to support the Code Development Committee in reviewing and updating the Code of Practice for Veal Calves Production. The National Farm Animal Care Council (NFACC)

2001-2006. Representation of FCV-LUZ in front of Political Commission of Beef Production of Cattlemen Federation of Zulia State. School of Veterinary Science -LUZ

2001-2006. Head of Department of Animal Production and Industry. School of Veterinary Science- University of Zulia (LUZ)

2002-2004. Member of School of Veterinary Sciences Council as a Professor Representative. School of Veterinary Science-LUZ

2004-2007. Curricular Educational Commission. School of Veterinary Science-LUZ.

2004-2005. Manager of Meat Science Center of Technology Park, LUZ.
Community Engagement

2019, 2020. Mentor. Canadian Institute of Food Science and Technology (CIFST) Manitoba Section. CIFST's Student Career Night 

2018. Speaker. Beef up Beef Workshop. Canada 4H Manitoba. 

2018, 2019. Judger. Beef Carcass competition. Canada 4H Manitoba. 

2015-2020. Speaker. Meat Judging Contest. Stockman's Club. University of Manitoba.

International Collaboration Activities

2019-2021. Researcher, China Research collaboration, Dr. Songlei Wang Department of Science and Technology of Ningxia University, Guyuan City, Ningxia, China. Project: Research on mechanism of high-quality beef formation and regulation and classification technology system.

PROFESSIONAL MEMBERSHIP
2015 – Present. Canadian Institute of Food Science and Technology (CIFST)

2012 - Present. Canadian Society of Animal Science (CSAS).

2011 - Present. Canadian Meat Science Association (CMSA)

2007 - Present. American Meat Science Association (AMSA).
INVITED PRESENTATIONS
1. 2022. Understanding the mechanisms of oxidation over meat color. 2nd BBQ UNICAMP Special Edition: Meat Color. July 13, 2022. Campinas, Sao Paulo, Brazil.

2. 2022. Post-slaughter strategies to mitigate color deterioration: Bison experience. 2nd BBQ UNICAMP Special Edition: Meat Color. July 13, 2022. Campinas, Sao Paulo, Brazil.

3. 2018. Mitigating bison meat rapid discolouration. New and Emerging Research Session. Prairie Livestock Expo. December 12th, 2018. Winnipeg, Manitoba, Canada.

4. 2018. Desarrollando un sistema de categorización de canales vacunas: Experiencia Venezolana (Developing a beef carcass grading system: Venezuelan experience). Jornadas de Ciencia y Tecnología de la Carne. AMEXITEC. April 16-18, 2018. Mexico DF, Mexico. 

5. 2018. Bison meat: colour matters. Faculty of Agricultural and Food Sciences Seminar Series, University of Manitoba. January 24th, 2018. Winnipeg, Manitoba, Canada.

6. 2016. Mitigating and recovering value of dark cutting beef. New and Emerging Research Session. Prairie Livestock Expo. December 14th, 2016. Winnipeg, Manitoba, Canada.

7. 2015. Improving value of cull cow and dark cutter carcasses. 4º Food Safety International Forum. SAGARPA: Secretaria de Agricultura, Ganadería, Desarrollo Rural, Pesca y Alimentación. September 8, 2015. Aguascalientes, México.

8. 2015. Improving value of cull cow and dark cutter carcasses. International Meat Congress: Asociación Mexicana de Engordadores de Ganado Bovino (AMEG), Comité Nacional de Sistemas de Productos Bovinos Carnes and Secretaria de Agricultura, Ganadería, Desarrollo Rural, Pesca y Alimentación (SAGARPA). April 14-16, 2015. Ciudad de México, México.

9. 2013. Beta agonist: meat quality and safety concerns. Food Safety International Forum. SAGARPA: Secretaria de Agricultura, Ganadería, Desarrollo Rural, Pesca y Alimentación. October  2nd and 3th, 2013. Querétaro, México.

10. 2009. Knowing the Venezuelan Beef Consumer. 1st Strategies for the improvement of the beef and water buffalo meat quality in Colombia and Latin America (Estrategias para el mejoramiento de la calidad cárnica bovina y bufalina en Colombia y Latinoamérica). CORPOICA Corporación Colombiana de Investigación Agropecuaria. Nov, 26 to 28 2009. Villavicencio, Colombia.

11. 2007. Influence of diet type on carcass and meat quality. 4th International Symposium of beef cattle. Research Center to Development. Nov, 15 to 17 2007. Santo Domingo de los Colorados, Ecuador

12. 2006. Restrictive and bad habits of the Venezuelan grading system of carcasses and alternatives to improve it. XII Symposium of production of the bovine cattle in Venezuela: feeding, production, sanity, genetics, reproduction and commercialization. May, 18 to 19 2006. Vigía, Venezuela.

13. 2006. Yield and quality values of Brahman cattle and their crossbred. IV Jornadas Internacionales de Actualización ASOCEBU. March 28 and 29, 2006. Merida, Venezuela.

14. 2006. Anabolic implants. II Jornadas Académicas, Facultad de Ciencias Veterinarias-LUZ. March 17, 2006. Maracaibo, Venezuela

15. 2003. Manipulation of Growth. Use of anabolic implant. XVI Agricultural Session. Municipal Institute of Agricultural Development. October 06, 2003. Villa del Rosario, Venezuela.

16. 2002. Production and meat quality of Venezuelan Buffaloes. I Session of Upgrade in Agricultural Development. March 09, 2002. Valencia, Venezuela.

17. 2001. Parameters of meat quality at beginning of new millennium. V Session of Institutional Investigation University Institute of Technology of Maracaibo. March 29, 2001. Maracaibo, Venezuela. 

18. 2001. Beef Carcass grading system by yield boneless cut. I Symposium "Requirements of carcass and meat quality for commercialization. September 26 to 27, 2001. Santa Clara, Costa Rica.

19. 2001. Parameters of meat quality at beginning of new millennium. VII Seminar of handling and utilization pasture and forages on animal production systems. March 15-16 2001. Barinas, Venezuela

20. 2000. Aspects of meat quality at beginning of new millennium. X Venezuelan Congress of Animal Production. November 29 to December 01, 2000. Guanare, Venezuela.

21. 2000.
Effect of postmortem ageing to improve of meat palatability from Crossbred Senepol bulls. XXXV Anniversary of School of Veterinary Medicine. 2000. Maracaibo, Venezuela.

22. 2000. The Buffaloes as an alternative in meat production. VI Agricultural International Fair Rancho Boyero. March, 11 to 19 2000. Habana, Cuba.

23. 1999. Comparison on dressing and cutability of water buffalo vs Zebu-type cattle XV Beef Cattle Workshop. October 21 to 22, 1999. Maracay, Venezuela.

24. 1998. Dual purpose cattle. Meat to demanding consumers? I International Congress of The Dual Purpose cattle. November 04 to 06, 1998. Maracaibo, Venezuela.

25. 1998. Dressing and cutability of Venezuelan beef. X Technical sessions of the Cattlemen of Tachira State. (FOGASOA, S.A.).Junio 4 y 5, 1998. Táchira, Venezuela.
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