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Dr. Emily Kilel is a lecturer in the School of Agriculture and Biotechnology, Department of Food Science 

and Nutrition at Karatina University where she has served since 2013. She is a tea master and a member 

of Karatina University Tea Institute. Emily completed her Ph.D.  and both Masters and Undergraduate 

degrees at Egerton University. She has a diploma in Food Technology from Jomokenyatta University of 

Agriculture and Technology. Her research interest is on novel and specialized in Tea Processing.  

Dr. Kilel has worked in various Tea Companies and has also served in the ministry of Livestock and 

Development as a Production Officer. She has also served in the Tea Technical Committee where she 

participated in drafting of Purple Tea Standard. She is currently serving Kenya Institute of Food Scientists 

(KIFST) as the Honorary Treasurer.  

5. Area/ Field of specialization: Food Sciences 

6. Research interests: Tea Science, nutrigenomics and Food Toxicology  
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