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extension of frozen quail and

shelf life industry
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FRGS/1/2016/ST | Kinetic modelling of Principal 2016 | Ministry of | Completed
G03/UPM/02/9 aerobic microbial Investigator Higher
population and Education
Pseudomonas spp for (MOHE)
shelf life prediction of
meat fillet under
isothermal and dynamic
tempearture conditions
GP- Antimicrobial of various | Principal 2016 | Universiti Completed
IPS/2016/948820 | type of honey and its Investigator Putra
0 application on fresh Malaysia
chicken meat (UPM)
GP- Assessment the effect of | Principal 2016 | Universiti Completed
IPS/2016/948830 | natural radiation on Investigator Putra
0 biofilm formation, a Malaysia
transcriptome and (UPM)
proteomic profile study
at Csra pathway
UPM/700- Antibiotics residue of Co- 2016 | Ministry of | Ongoing
2/1/TRGS/55357 | goats milk in central researcher Higher
04 region of Malaysia and Education
development of microbial (MOHE)
indicator for screening
residual antibiotics in
goats milk
UPM/Geran Putra | Revealing the Principal 2018 | Universiti Ongoing
antimicrobial properties | Investigator Putra
of sugarcane molasses Malaysia
and the bacteriostatic (UPM)
mechanisms towards
foodborne pathogen
UPM/IPS Inactivation Of Spores Co- 2018 | Universiti Ongoing
Forming Spoilage researcher Putra
Bacteria In Tropical Fruit Malaysia
Juice By High Pressure (UPM)
Processing
UPM/Geran Putra | Impregnation Effect Of Co- 2018 | Universiti Ongoing
Berimpak Graphene Oxide And researcher Putra
Glutaraldehyde On The Malaysia
Functional Properties Of (UPM)
Gelatin Nanocomposite
Films
UPM/IPS Efficacy Of Combination Co- 2018 | Universiti Ongoing
Cleaning Treatment Of researcher Putra
Two Electrolyzed Water Malaysia
(Alkaline Electrolyzed (UPM)

Water And Acidic
Electrolyzed Water) To
Clean Hard Surfaces
Which Covered By
Bacrerial Contaminated
Food Fouling Deposit




SUPERVISION

Degree Role Completed Ongoing
Ph.D Supervisor 1
Co-Supervisor 6 4
MSc. Supervisor 2 5
Co-Supervisor 7 5
MoFS (Master of Food Safety and Supervisor 10 1
Quality Assurance) Co-Supervisor
BSTM (Bachelor of Food Science Supervisor 15 5
and Technology) Co-Supervisor 3




