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Profile
A professor at the Department of Agricultural and Mechanical Engineering, School of Sustainable Engineering at the University of Cape Coast, Prof Abano's research has focused on food processing and postharvest drying technologies for foods and biological products through the application of novel and improved drying methods, including solar,  hot air, microwave-vacuum, far-infrared radiation, and ultrasound-assisted drying. He has worked extensively on pineapple, mango, moringa, orange-fleshed sweet potato, tomato, garlic, cocoa, carrot, and beetroot drying, as well as on many other dried fruits and vegetables.
Research
Interests	drying · lycopene · vitamin C · ultrasonic · far-infrared · microwave vacuum
Areas	Food Science · Plant Science · Nutrition and Dietetics · Biotechnology · Forestry · Mechanics of Materials
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Counted from the 35 publications listed below, 2011–2026. Field-weighted impact is the mean over the 35 works scored for it; 1.00 is the world average for works of the same field, type and year. 5 of the 35 papers scored for it are among the world's most cited tenth for their field, type and year.
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Agricultural and Mechanical Engineering, University of Cape Coast, Cape Coast, Ghana
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Cambridge University
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Agricultural Engineering, Kwame Nkrumah University of Science and Technology, Kumasi, Ghana
PhD	2013
Food Science and Engineering, Jiangsu University, Zhenjiang, China
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