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ANUGERAH DAN HADIAH
ACADEMIC AWARDS
Year


Award



Activities

1996


3rd Prize


Carotene extraction from 





UPM Invention Award
crude palm oil

1996


Gold Medal


Carotene extraction from





MINDEX/INNOTEX `96
crude palm oil





(Malaysian Invention and 





Design Exhibition)

2002 Gold Medal


Vitamin E extraction from

UPM R & D Award

PFAD

2002 Gold Medal 


Rapid methods for analysis of

UPM R & D Award

fats and oils by FTIR

(Co-researcher)

2002


Bronze Medal


Vitamin E extraction from

National S & T Award

PFAD

2003 American Oil Chemist Society (AOCS) Honoured Students
 

Award for PhD student Chu Boon Seang (supervisor

and co-author)


2003


AOCS Processing Division Student Excellence Award for 





PhD student Chu Boon Seang (supervisor and co-author)


2003


Bronze Medal


Freezing characteristics and 





UPM R & D Award

storage behaviour of 





(co-researcher)

Precooked frozen nasi lemak

2003


Gold Medal


Collagen and gelatin from red 





UPM R & D Award

tilapia skins





(co-researcher)


2003


Gold Medal


Collagen and gelatin from red





National S & T Award
tilapia skins





(co-researcher)

2004 Bronze Medal


Production of gelatin from 

I –Tex Award


red tilapia skins

(co-researcher)

2005 Gold Medal


Method of extraction of 

Salon International

vitamin E from PFAD

Des Inventions Geneva

2005 


Gold Medal UPM

Potential use of FTIR

R & D Award 
spectroscopy for QC and 

(co-researcher)
halal authentication

2006 Silver Medal


Recovery of Squalene from

UPM R & D Award

PFAD using adsorption





chromatography


2007


UPM Research

Patent Incentive





Excellence Award

2008     

UPM Research 

Patent Incentive

Excellence Award


2010


Silver Medal UPM

Recovery of Squalene





R & D Award


from PFAD using SFE


2010


Gold Medal UPM

Preparation of Astaxanthin





R & D Award


Nanodispersions





(co-researcher)


2012


Bronze medal 


Recovery of Squalene





MTE 2012


from PFAD using SFE
2012


Top Research


Listed as one of Top 




Scientists Malaysia 

Research Scientists Malaysia 








By Academy of Science









Malaysia

AWARDS OF MERIT

Year


Award
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JICA Training Award 
Research attachment at









Okayama University, Japan


1994


ADB Fellowship

Research attachment at





Award



Monash University, Australia

1996                            UPM Excellent Service
Excellence in service for the 





Achievement


year


1996


MOSTE Commendation
Finalist for National 
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2005


Faculty Excellent 

Excellent Lecturer in 





Lecturer Award
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2005  


UPM Excellent

Excellent service for the year 

Service Award
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17. Mar Mar Win, Azizah Abdul Hamid, Badlishah S. Baharin, Farooq Anwar, Mandumpal C. Sabu and Mohd S. Pak Dek (2011). Phenolic Compounds and Antioxidant Activity of Peanut’s Skin, Hull, Raw Kernel and Roasted kernel Flour. Pak. J. Bot. 43(3): 1635-1642.
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1. Badlishah, S.B., Chu, B.S., Quek, S.Y., and Che Man, Y.B. (2005) Extraction of Vitamin E from Palm Fatty Acid Distillate by Adsorption Chromatography. GENEVA-PALEXPO 2005, 6-10 April, Switzerland (Gold Medal Award)

2.
Badlishah, S.B., Chu, B.S., Quek, S.Y., and Che Man, Y.B. (2005) Extraction of Vitamin E from Palm Fatty Acid Distillate by Adsorption Chromatography. BIOMALAYSIA 2005. Putrajaya International Convention Centre, Putrajaya. 

3.
Chua, S.C., Tan, C.P., Lai, O.M., Long, K. and Baharin, B.S. Ultrasound-Assisted Extraction of Phospholipids from Palm-Pressed Fiber., 100th AOCS Annual Meeting & Expo, May 3-6, 2009, Orlando, Florida, USA.

4.
Tan, C.P., S.C. Chua, Mirhosseini, H., O.M. Lai, K. Long, B.S. Baharin, Optimization of Ultrasound-assisted Extraction of Phospholipids from Palm-pressed Fiber, at 6th Euro Fed Lipid Congress – Oils, Fats and Lipids in the 3rd Millennium Challenges, Achievements and Perspectives, September 7-10, 2008, Hotel Intercontinental Athenaeum, Athens, Greece.

5.
Chua, S.C., C.P. Tan, O.M. Lai, K. Long, B.S. Baharin, Quantification of phospholipids in palm-pressed fiber using different SPE columns and HPLC/ELSD technique, 98th AOCS Annual Meeting & Expo, A Joint World Congress with the Japan Oil Chemists’ Society, May 13-16, 2007, Quebec City, Canada.

PATENTS

Year




Title
2000 Degumming of Crude Palm Oil by Membrane Technology (MY-136997-A - patent granted)

2001 Process for producing phytonutrient-enriched diacylglycerols (MY-129479-A – patent granted)

RESEARCH PROJECTS AS LEADER
Year


Sponsorship


Title


Status
2014-2016

FRGS



Identification and
Ongoing




RM82,000


Characterization of








Bioactive compounds








From T. Indica young leaves








And flowers

2014-2015

UPM RUGS


SFE Extraction
Completed



RM106,200


of curry leaves powder








And development








Of functional milk

2011-2014

UPM RUGS


Extraction of 

Completed
RM 15,000


Antioxidants from 




C. Siamea Leaves using








Supercritical Fluid 

2007-2010

UPM RUGS


Extraction of 

Completed

RM 129,000


Vitamin E rom PFAD 




by Supercritical








Fluid Extraction 

2002-2006

IRPA, RM8


Extraction of 

Completed

RM 297,000


Vitamin E from


Palm Oil 

by Adsorption 

Chromatography 

2002-2004

UPM



Carotene 

Completed

RM 100,000


recovery 








from crude palm oil

1999-2001

JICA



Carotene recovery 
Completed

RM 140,000


from crude 








palm oil 

1998-2000

IRPA, RM7


Process Improvement 
Completed 




RM 162,600


of palm oil refining by








membrane technology

1996-1997

IRPA, RM 7


Pilot-plant scale 
Completed


RM 85,500


studies  of carotene 

recovery from crude 

palm oil 

1997-1998

Golden Hope


Carotene recovery 
Completed

Plantations Berhad

of crude




RM 50,000


palm oil by hot solvent








extraction 

1993 -1995

JICA



Studies on Carotene
Completed




RM 100,000


Recovery from 

Crude Palm








Oil by Adsorption
OTHER ACHIEVEMENTS:

1. Listed as Top Research Scientist Malaysia 2012

2. Listed as Top 100 Researchers in UPM in 2011
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