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Report ,   Aneka Restu Bakery Cake and Kraft ,   National,  2017  
 
Magazine: 
 
Nor-Khaizura, M.A.R., BAKTERIA Musuh atau Sahabat? Dewan Masyarakat, Oktober,  42-43,  2015  
 

 
H. PROJEK PENYELIDIKAN TERDAHULU(Past Research Project) 
Project No. Project Title Role Year Source of 

fund 
Status 

Massey University 
Postgraduate 
Scheme 

Development and 
predictive modeling of 
set yoghurt as made-in-
transit yoghurt 

Researcher 
(PhD 
Student) 

2009 Massey 
University 

Completed 

GP-IPB/2013/ 
9425401 

Identification and 
characterization of 
aflatoxins critical points 
along the peanut supply 
chain 

Principal 
Investigator 

2013  Universiti 
Putra 
Malaysia 
(UPM) 

Completed 

FRGS/2/2013 Antimicrobial Properties 
of Bacteriocins from 
Lactic Acid Bacteria 
Isolated from local 
fermented fish 

Co-
researcher 

2013 Ministry of 
Higher 
Education 
(MOHE) 

Completed 

GP-IPM/2014/ 
9434100 

Microbiological quality of 
food served during 
wedding banquet 

Principal 
Investigator 

2014 Universiti 
Putra 
Malaysia 
(UPM) 

Completed 

FRGS/1/2015/ST
03/UPM/02/4 

Survival of 
enterotoxigenic 
Staphylococcus aureus 
on solid surfaces and 
potential strategies for 
developing effective 
cleaning to prevent food 
contamination 

Co-
researcher 

2015 Ministry of 
Higher 
Education 
(MOHE) 

Completed 

Public-Private 
Research Network 
(PPRN) 

Development of Standard 
Operation Procedure 
(SOP) and Ingredients re-
formulation for the 
extension of frozen quail 
shelf life 
 

Principal 
Investigator 

2016 Ministry of 
Higher 
Education 
(MOHE) 
and 
industry 

Completed 

http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
http://prims.upm.edu.my/action.do?do=qyvZW4ytpGBUsS2iCsEQAVokUjrcrmglrAy3H2uIOJg=&pages=pub&menu=penerbitan&article=pub_unpublish&kc_id=19#myModul
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FRGS/1/2016/ST
G03/UPM/02/9 

Kinetic modelling of 
aerobic microbial 
population and 
Pseudomonas spp for 
shelf life prediction of 
meat fillet under 
isothermal and dynamic 
tempearture conditions 

Principal 
Investigator 

2016 Ministry of 
Higher 
Education 
(MOHE) 

Completed 

GP-
IPS/2016/948820
0 

Antimicrobial of various 
type of honey and its 
application on fresh 
chicken meat 

Principal 
Investigator 

2016 Universiti 
Putra 
Malaysia 
(UPM) 

Completed 

GP-
IPS/2016/948830
0 

Assessment the effect of 
natural radiation on 
biofilm formation, a 
transcriptome and 
proteomic profile study 
at Csra pathway 

Principal 
Investigator 

2016 Universiti 
Putra 
Malaysia 
(UPM) 

Completed 

UPM/700-
2/1/TRGS/55357
04 

Antibiotics residue of 
goats milk in central 
region of Malaysia and 
development of microbial 
indicator for screening 
residual antibiotics in 
goats milk 

Co-
researcher 

2016 Ministry of 
Higher 
Education 
(MOHE) 

Ongoing 

UPM/Geran Putra Revealing the 
antimicrobial properties 
of sugarcane molasses 
and the bacteriostatic 
mechanisms towards 
foodborne pathogen 
 

Principal 
Investigator 

2018 Universiti 
Putra 
Malaysia 
(UPM) 

Ongoing 

UPM/IPS Inactivation Of Spores 
Forming Spoilage 
Bacteria In Tropical Fruit 
Juice By High Pressure 
Processing 
 

Co-
researcher 

2018 Universiti 
Putra 
Malaysia 
(UPM) 

Ongoing 

UPM/Geran Putra 
Berimpak 

Impregnation Effect Of 
Graphene Oxide And 
Glutaraldehyde On The 
Functional Properties Of 
Gelatin Nanocomposite 
Films 
 

Co-
researcher 

2018 Universiti 
Putra 
Malaysia 
(UPM) 

Ongoing 

UPM/IPS Efficacy Of Combination 
Cleaning Treatment Of 
Two Electrolyzed Water 
(Alkaline Electrolyzed 
Water And Acidic 
Electrolyzed Water) To 
Clean Hard Surfaces 
Which Covered By 
Bacrerial Contaminated 
Food Fouling Deposit 
 

Co-
researcher 

2018 Universiti 
Putra 
Malaysia 
(UPM) 

Ongoing 
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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 
Quality Assurance) 

Supervisor 10 1 
Co-Supervisor   

BSTM (Bachelor of Food Science 
and Technology) 

Supervisor 15 5 
Co-Supervisor 3  

 


