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EDUCATION

Year Degree Institution

2006 Ph.D. Cornell University

2002 M.S. Universiti Putra Malaysia
1999 B.S. Universiti Putra Malaysia

ACADEMIC RANKS

Associate Professor . September 2012 to date

Deputy Dean : March 2013 to February 2016
Senior Lecturer : January 2009 to August 2012
Lecturer : December 2006 to December 2008
Tutor . September 2001 to November 2006

RESEARCH METRICS (Scopus as of September 2021)
H-index: 23

Citations: 1638

ORCID ID: 0000-0002-2918-5278

AREAS OF EXPERTISE - Food preservation, value addition and nonthermal processing

Fruit and vegetable processing, product development, nonthermal processing (light technologies,
irradiation, high pressure)

RESEARCH, EXTENSION and ADMINISTRATIVE RESPONSIBILITIES

Research: program focused on applied research to add value and to agricultural commodities. Emphasis
on developing new products/processes, improving or retaining quality in processed foods, and addressing
the key the factors that affect the quality of specialty foods manufactured by small-scale techno-preneurs.

Teaching: responsible for Product Development and processing/preservation courses, Halal food course
and packaging course.

Extension: support new and established entrepreneurs through workshops and coaching programs.
PROFESSIONAL HONORS AND AWARDS
2019 Professional Technologist, Malaysian Board of Technologists, in the area of Food Technology

2013  Winner of the Developing Solutions for Developing Countries Product Development Competition
at the IFT Meeting in Chicago with product called ‘Enertein’ (Student advisor)



2010

2008

2007

2005

2002

Winner of the Malaysian Institute of Food Technologists Product Development Competition with
product called ‘Tap-a-Bite’ (Student advisor)

Winner of the Malaysian Institute of Food Technologists Product Development Competition with
product called ‘Karatofu’ (Student advisor)

International Atomic Energy Agency Travel Award — Regional Training Course on Electron
Beam Application on Fruits and Frozen Foods

Finalist for The Non-Thermal Processing Division Graduate Competition at IFT Meeting in New
Orleans, L.A with paper entitled ‘Effect of ultraviolet dose on water soluble vitamins in model
solutions and apple juice’

Third place for Poster Competition at The National Food Technology Seminar in Kuala Lumpur
with paper entitled ‘Rheological properties of wheat, sago and tapioca starches modified using
irradiation’

GRADUATE STUDENTS AND POSTDOCTORAL MENTORING

Completed Graduate Training (as main supervisor): 2 Ph.D., 4 M.S.

Current Graduate Students (as main supervisor): 4 Ph.D., 1 M.S.

Undergraduate and Foreign Students Mentored in Independent Projects: 20 (Thailand), 16
(Brunei)

OTHER PROFESSIONAL ACTIVITIES

Institute of Food Technologists (IFT) - Professional member

Malaysian Board of Technologists (MBOT) — Professional Member
Technology and Technical Accreditation Council (TTAC) — Panel Member
Farmer’s Field School (FFS) — Expert Panel

Product Development Program (Bioeconomy Corporation) — Expert Panel
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PATENT
1.

(P12012003186)

RESEARCH GRANTS

Roshah Shamsudin, Noranizan Adzahan, Gan Kok Yong, 2012. A UV Pasteurization Machine

Rosnah Shamsudin, Norfarahin Hasaman & Noranizan Mohd Adzahan. 2013. White pepper,
decorticator machine (P12013001215)

Project No. Project Title Role Year | Source and Status
amount
02/01/07/0027 | Nonthermal Processing PROJECT 2007- | RUGS COMPLETED
RU Technologies for the LEADER 2009
Preservation of Beverages,
Soup Bases and Selected RM 60,000
Traditional Sauces
02-01-11- Effects of Non-Thermal and PROJECT 2011- | RUGS COMLETED
1330RU thermal pasteurization on the LEADER 2013
Bioactive Compounds and
Enzymatic Activities in RM 15,000
Pineapple (Ananas comosus)
Juice
02/02/10/094 | Development of a Commercial- | PROJECT 2010 RUGS COMPLETED
8RU Scale Processing Method Using | LEADER
Nonthermal Techniques to
Manufacture High Quality RM 40,000
Chilli Shrimp Paste With an
Extended Shelf Life
02/01/07/002 | Combination of Thermal and CO- 2007 RUGS COMPLETED
3RU Non-thermal Processing for the | RESEARCHER
Development of Dragon Fruit
(Hylocereus sp) and Rm 277,000
Watermelon (Citrullus sp)
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Purees, Juices and other Value
Added Products

02/01/07/002 | Foodstuff Proteomics: Impact | CO- 2007- | RUGS COMPLETED
ORU of Bio-, Physical and Culinary | RESEARCHER | 2009
Processing on the
RM 205,000
Innovation, Functionality,
Bioactivity and Acceptability
of Protein-Rich Indigenous
Food Products
02/01/07/002 | National Heritage: Traditional | CO- 2007 RUGS COMPLETED
6RU Food and Cuisine as Tourist | RESEARCHER
Attractions / Destinations
RM 60,000
02/01/09/086 | Processing and Derivatization | CO- 2009- | RUGS COMPLETED
8RU of Essential Acid Rich Food RESEARCHER | 2011
Products From Pitaya Seed Oil
RM 15,000
02-01-09- Production of stabilised value CO- 2009- | RUGS COMPLETED
0702RU added 'temukut' powder as RESEARCHER | 2011
ingredient for the food industry
RM 114,000
03-04-10- Fundamental Studies on the | CO- 2010- | FRGS COMPLETED
802FR effect of Non-thermal | RESEARCHER | 2012
Treatment (UV Irradiation) and
Thermal Treatment for RM 44,000
Selected Malaysian Fruit Juices
03-10-10- Sustaining the Authenticity of | CO- 2010- | FRGS COMPLETED
956FR Malaysian Food Heritage RESEARCHER | 2012 RM40,000
FRGS/1/11/ | Solubility Behavior in Sub and | CO- 2011- | FRGS COMPLETED
TK/UPM/02/ | Supercritical Carbon Dioxide | RESEARCHER | 2013 RM144000
38 Conditions
Dietary fibres and antioxidants | CO- 2011 RUGS COMPLETED
in Tamarillo (Salanum | RESEARCHER RM15,000
betaceum Cav.) fruit
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characterization and application

i- Quality Improvement of Frozen | CO- 2011- | SKIM COMPLETED
eco/24(UPM) | Traditional Cakes for Mass RESEARCHER | 2013 GERAN
Catering Operation in Warisan PROGRAM
Baiduri Sdn. Bhd. PEMINDA
HAN
ILMU-
Knowledge
Transfer
Programme
-KTPRM
139,000
02-02-12- Potential of jackfruit PROJECT 2012- Research COMPLETED
1721RU (Artocarpus heterophyllus) and | LEADER 2014 University
cempedak (Artocarpus integer) Grant
fruit rind as source of pectin Scheme
and the characteristic of the (RUGS)
pectin and its gel
RM 14,500
05-02-12- Surface decontamination of PROJECT 2012 Research COMPLETED
2047RU fresh-cut fruits and fresh LEADER University
vegetables (‘ulam’) using Grant
pulsed light technology Scheme
(RUGS)
RM 80,000
PROGRAM PENGGUNAAN | CO- 2013- | SKIM COMPLETED
MESIN DALAM INDUSTRI RESEARCHER | 2013 GERAN
KUIH PUTU KACANG @ 'PROGRAM
KOYE UNTUK PEMINDA
MENINGKATKAN HAN ILMU'
PENGETAHUAN DAN FASA 2
TARAF EKONOMI
PENGUSAHA
RM 68,000
05-01-12- Designing Equilibrium CO- 2012- Research COMPLETED
1665RU Modified Atmosphere RESEARCHER | 2014 University
Packages Suitable For Grant
Malaysian Cantaloupe Scheme
(Cucumis Melo L.) Fresh-Cut (RUGS)
RM 10,500
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02-02-12- Biotransformation of the CO- 2012- | Research COMPLETED
2049RU rambutan (Nephelium RESEARCHER | 2015 University
lappaceum L.) fruitinto a Grant
fermented cocoa bean-like Scheme
product (RUGS2)
Rm 96,000
05-02-12- Development of Ultraviolet CO- 2012- | Research COMPLETED
2021 RU Pasteurizer for Production of RESEARCHER | 2015 University
Premium Quality Tropical Fruit Grant
Juice Scheme
(RUGS)
RM 280,000
Analysis of Factors Influencing | CO- 2010 - | FAMA, COMPLETED
Fruits and Vegetables RESEARCHER | 2013 Ministry of
Consumption Among Agriculture
Adolescents in Selected Cities
in Malaysia.
(RM
283,889)
02-02-12-201 | Supercritical Fluid Extraction CO- 2012- Research COMPLETED
3RU of Malaysian Herbs: Kinetics RESEARCHER | 2015 University
Modelling and Scale-up Grant
Scheme
(RUGS)
RM 205,000
05-01-04- Acceptability and Marketing CO- 2013 SCINECE COMPLETED
SF1116 Potential Studies on the RESEARCHER FUND
Improved and Packaged Semi
Convenience Food Products
(SCFP) RM 160,600
02-01-15- Effect of Pulsed Light on the PROJECT 2015- | FRGS ON-GOING
1734FR microbial and physico- LEADER 2018 RM98,200
chemical properties of Centella
asiatica
GP- High pressure processing of CO- 2016- | GP-IPM ON-GOING
IPM/2016/949 | tropical fruit RESEARCHER | 2018
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9100

RM 60,000
GP- Performance Of UV lIrradiation | CO- 2016- | GP-IPS ON-GOING
IPS/2016/947 | With Dean Vortex Technology | RESEARCHER | 2018
3900 On Cloudy And Clear Fruit
Juices RM 20,000
GP- Microencapsulation of virgin CO- 2014- GP- ON-GOING
IBT/2013/941 | coconut oil by supercritical RESEARCHER | 2015 individu
9700 anti-solvent method berprestasi
tinggi
RM115200
GP- Storage Quality and PROJECT 2017- | GP-IPS COMPLETED
IPS/2017/955 | antidiabetic activity of fresh cut | LEADER 2018
6500 pineapple coated with water
mimosa (neptuna oleracia) and RM 20,000
ulam raja (cosmos caudatus)
leaf extracts
GP- Repetitive Pulsed Light PROJECT 2018- GP-IMPAK | ON-GOING
IMPAK/2018/ | Treatment Of Fresh-Cut LEADER 2020 RM 123,
9668400 Pineapples Based On The 600
Hurdle Approach
FRGS/1/2019/ | Enhancement of functional and | CO- 2019- | FRGS ON-GOING
TK10/UPM/O | bioactive compound of selected | RESEARCHER | 2021 RM95 000
2/3 local plantain banana peels
(Musa paradisiaca L.) extracted
using high hydrostatic pressure
GP- Development Of Low CO- 2018- | GP-IMPAK | ON-GOING
IMPAK/2018/ | Sugar/Sugar Free Sweetened RESEARCHER | 2020 RM145 200
9659900 Condensed Filled Milk Using
Stevia
GP- Effect Of Pulsed Electric Field | CO- 2018- | GP-IPS ON-GOING
IPS/2018/965 | (PEF) On Physicochemical, RESEARCHER | 2020 RM20 000
1800 Microbial and Sensory
Profiling Of Goat Milk
FRGS/1/2020/ | Stability enhancement of CO- 2020 - | FRGS ON-GOING
STG04/UPM/ | anthocyanins from dried RESEARCHER | 2023
02/6 mangosteen pericarps through
enzymatic acylation and RM 101,900

intermolecular copigmentation
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GP/2020/969
3500

Development of Clean Label
Chili Paste Using High
Pressure and Hurdle Strategy

PROJECT
LEADER

2020-
2022

RM 50,000

ON-GOING
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