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H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project)

Project No.

Project Title

Role

Year

Source of
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Fat replacement and mixing
modification during processing to
imitate the functions of fat in
producing low fat meatballs

Project
leader

Dec 2016 -
Nov 2018

IPM

Completed

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

Member

2016

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

Member

2016
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Kinetic Modelling Of Aerobic
Microbial Population And
Pseudomonas spp. For Shelf Life
Prediction Of Cinnamomum
verum Marinated Meat Fillets
Under Isotermal And Dynamic
Temperature Conditions
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2016
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Development of Hydrophobic
Coating on Kraft Paper with
Antimicrobial Properties for Food
Packaging Application
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Kitchen Model by Using HACCP
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Member
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IPS

Completed

Knowledge Transfer on the
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Project
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Effect on Meat Patty Quality
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GP - GERAN
PUTRA

Completed

Establishment of Controlled
Mechanical Work during Mixing
to Produce Stable Emulsion
Interaction between Meat from

Project
Leader
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Different Muscle Fibre Types
and Rigor Conditions with Fat

Effect of Different Muscle Project | 2020 IPS
Types, Emulsification Leader
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Protocols on the Quality
Characteristics of Jamnapari
Goat Meats and Meat Products
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Potential of clitoria ternatea Member | 2020 FRGS/ MOHE
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seafood and muscle foods
under refrigerated storage.
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Utilization of Moringa oleifera | Member | 2020 IPS
extracts as natural antioxidant
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Product

Dora Liyana Development of a Centralized Kitchen Model by Using 2017- | Co-
HACCP Principles Towards Safer Foods in MARA Junior supervisor
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Nurdiyana Binti Husin | Biosensor: Study of the Reaction Mechanism Between 2018- | Co-

(UniKL MICET) Delphinidin Glucoside and Volatile Compounds Released supervisor

From Meat as a Basis for Identifying a New Green Food
Freshness Indicator
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Maimanah Faizah Binti | Physicochemical and Gelation Properties of Freshwater | 2021 Co-
|dris Fish Surimi Subjected to Different Washing Solutions. supervisor
Muhammad Nizam Bin | Physiological Stress Responses and Meat Quality of 2021 Co-
Hayat Broiler Chickens Subjected to Different Electrical Input supervisor
(Frequency, current, voltage) of Electrical Water Bath
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Master of Science (by thesis)
Name Title Year Role
Mohamad Afifi Bin Effect of Mixing Time and Natural Plant Extract 2017- | Main
Ismail Incorporation on the Physicochemical and Sensory supervisor
Properties of Cooked Beef Patties
Saifiullah Jauhar Comparative antioxidant effects of Supercritical fluid 2017- | Main
extraction, ultrasound-assisted extraction and solid-liquid Supervisor
extraction methods of pomegranate peel (Punica
granatum) and green tea (camellia sinensis) in raw
chicken meat at 4°C
Nur Shahira Binti Characteristics of Meat, Meat Emulsion and Product from | 2018- | Main
Shaifulamri Local and Popular Goat Breeds in Malaysia Supervisor
Ana Makrifatul Zanah Optimization and Characterization of Gelatin from 2017- | Co-
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Nurul Syahida Binti Development of Hydrophobic Gelatin/Palm Wax Paper 2018- | Co-
Sahid Coating for Food Packaging Application supervisor
Abdulrahim Abubakar | Foam Mat Drying Of Minced Fish Meat And Its Stability 2018- | Co-
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Megat Muhammad Carcass Characteristics, Nutritional Composition and 2018- | Co-
Nadzrin Bin Norizan Meat Quality of Boer Goats at Different Percentage of supervisor
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Nur Intan Farahana Foam mat dried soursop powder and RTE soursop fruit 2018- | Co-
Binti Muhamad Riduan | cubes: physicochemical properties and quality changes Supervisor
during storage
Nur Agilah Binti Ismail | Effect of Different Processing Methods and Ingredients 2019 | Main
on the Physichochemical Properties of Goat Meat Supervisor

Emulsion from Different Species
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Happala Naidu Candlenut, Red Dates and Jackfruit Leave using supervisor
Response Surface Methodology
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Zubir Seed (Salvia hispanica L) and Basil Seed (Ocimum supervisor
basilicium L)
Atigah Izyannie Binti Effects of Leavening Agent Use in Batter System on 2016 Main
Azizul Manal Quality of Deep Fried Chicken Breast Meat supervisor
Michelle Cheah Yeah Effects of Microwave Finish Drying on the Textural 2016 Main
Wen Characteristics of Buffalo Jerky supervisor
Fakhriyah Nur Binti Potential Use of Fish Collagen Hydrolysate as Fat 2017 Main
Ibrahim Replacer in Buffalo Patties supervisor
Ang San San Production of Different Mushroom Protein Hydrolysates 2018 Main
from Stem Bromelain Hydrolysis as A Taste Enhancer in supervisor
Chicken Soup
Nurul Nagibah Binti Effect of Mixing Time on the Physicochenical Properties | 2019 Main
Pambi of Buffalo Patties with Olive Qil as Fat Mimetic supervisor
Zakiyah Binti Mohamed | The Effect of Intermittent Mixing Time Towards Chicken | 2019 | Main
Razi Meat Sausage with the Addition of Rice Flour as Fat supervisor
Replacer
Nur Salwa Samsudin Effect of Different Packaging, Freezing and Multiple 2019 | Main
(Master of Food Safety) | Freeze-Thaw Cycles on Physiochemical, Microbiological supervisor
and Sensory Properties of RTE Chicken Rendang in In-
Flight Catering
Anis Nashuha Binti Md | Utilization of Various Tropical Fruit Seeds In Food 2020 Main
Sani Products — A Review Supervisor
Dianna Binti Maxy Insect As Protein Alternatives — A Review 2020 Main
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Supervisor

Nurul Amirah Binti Comparison of different muscle types from various animal | 2021 Main

Mohd Sarihi species Supervisor

Final Year Project

Name Title Year Role

Nur Fatin Najiha Binti The Effects of Spondias Dulcis (Kedondong) and Streblus | 2016 Main

Abdul Hamid Asper (Kesinai) as Possible Tenderizer on the Texture supervisor
and Sensory Properties of Buffalo Meat

Amalina Hanan Binti Application of Natural Local Plant Averrhoa Bilimbi and 2016 Main

Amir Hamzah Saccharum Officinarum Extract on the Tenderization of supervisor
Spent Hen

Nur Wahidah Binti Effect of Corn Silk on Quality Characteristics of Spent 2016 Main

Mohd. Zamri Hen Nugget supervisor

Nurfazwin Binti Zulkafli | The Effect of Aloe Vera on the Physicochemical and 2016 Main
Sensory Characteristics of Low Fat Beef Meatball supervisor

Mohamad Anuar Bin The Effects Of Red Date, Candle Nut And Black TeaOn | 2016 Main

lbrahim Beef Tenderness supervisor

Nurul Najihah Binti The Effects Of Chia Seeds (Salvia hispanica) And Basil 2016 | Main

Azalanzazllay Seeds (Ocimum basilium) As Fat Replacer In Production supervisor
Of Meat Patties

Nor Ain Binti Ruhazi Effect Of Different Thickness And Additional Of Dimple 2016 Main
On The Characterization Of Buffalo Patty supervisor

Nurul Syafigah Binti Effect Of Normal Salt, Celtic Sea Salt And Salt Flakes On | 2016 Main

Bahrudin The Physicochemical And Sensory Properties Of Buffalo supervisor
Patties

Hamizueyza Binti Physicochemical Properties And Sensory Acceptability 2016 Main

Hamzah On The Selected Malaysian Beef Patties supervisor

Hazigah Binti Hazemi Consumer Perception Towards The Quality Of Beef 2016 Main
Patties Based On Their Brands And Types supervisor

Siti Khadijah Binti Physicochemical and Sensory Properties of Meatballs 2017 Main

Khalid Produced with Different Varieties and Maturity of supervisor
Coconuts (Cocos nucifera L.) Flesh as the Fat Replacer

Maizatul Farhana Bt Effect of Curry and Cinnamon on the Quality 2017 | Main

Mohd Azni Characteristic of Keropok Lekor supervisor

Najwa Shamila Binti The Effect of Mixing Time and Intermittent Versus 2017 Main

Murad Continuous Mixing Method on the Physicochemical and supervisor

Sensory Properties of Keropok Lekor (Malaysian Fish
Sausage)
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Marina Binti Mohd Effect of Different Cooking Methods on Physicochemical | 2017 Main
Tamsir And Sensory Properties of Keropok Lekor (Malaysian supervisor
Fish Sausage)
Nurfatin Azma Binti The Physicochemical and Sensory Assessment of Edible | 2017 | Main
Ramle Mushroom Varieties used as Fat Replacer in Meatballs supervisor
Production
Nurul *Afifah Binti Effect of Different Mixing Times on the Physicochemical | 2018 Main
Dzulkfli and Sensory Properties of Spent Hen Nugget Pre- supervisor
Marinated with Lemon and Bromelain
Nor Anis Binti Zabidi Effects of Averrhoa Bilimbi Extract and Bromelain Powder | 2018 Main
as Tenderisers on Physicochemical and Sensory supervisor
Properties of Buffalo Patties
Nur Farihah Azwa Binti | Effect of Jackfruit and Breadfruit as Fat Replacer in 2018 Main
Abas Producing Low-Fat Chicken Patties supervisor
Siti Nurjawaher Binti Substitution of Fat With Different Types of Pumpkins in 2018 Main
Shamsol Kahar Production of Buffalo Patties supervisor
Chong Chi Cheng Effects of Incorporating Cloves, Cinnamon, Oregano, 2018 Main
Turmeric and Green Tea on Lipid Oxidation, Colour and supervisor
Sensory Evaluation of Cooked Sardine Fish Patties
Nur Amalina Binti Effects of Different Sizes of Buffalo Meat Chunks on the | 2018 Main
Muhamad Darif Physicochemical, Ultrastructure and Sensory of supervisor
Buffalo Patties
Nur Najwa Ainani Puteri | The Physicochemical Properties, Microbiological Quality | 2018 | Main
Binti Normadani and Sensory Assessment of Different Brands of Ready supervisor
To Eat Canned Chicken Curry in Malaysia
Syahirah Liyana Binti Microbiological Quality, Physicochemical Properties and | 2018 Main
Baharudin Sensory Acceptance of Frozen Fried Chicken from supervisor
Different Brands and Retailers in Malaysia
Farah Anum Binti Mohd | Physicochemical Properties, Microbiological Quality And | 2019 | Main
Yusof Sensory Acceptance Of Beef And Chicken Rendang In supervisor
Retort Pouches Between Established And SME
Companies
Siti Hajar Binti Masran | Effect Of Different Mixing Time On The Physicochemical, | 2019 Main
Microstructure And Sensory Properties Of Fat-Replaced supervisor
Buffalo Meatball With Shiitake Mushroom (Lentinula
edodes), and Brown Button Mushroom (Agaricus
bisporus)
Nur Fatihah Binti Azrul | Comparison In Physicochemical Properties And Sensory | 2019 | Main
Dzamidy Acceptance Between Beef And Buffalo Meatballs supervisor

Incorporated With Different Fat Percentages
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Nur Aqgilah Binti Ismail | The Influence On Physicochemical, Antioxidant And 2019 Main
Sensory Properties Of Buffalo Patties Incorporated With supervisor
Roselle, Wolfberry And Beetroot Purees

Asyrul Izhar Bin Abu Effect Of Mixing Time On The Physicochemical, 2019 Main

Bakar Microstructure And Sensory Properties Of Minced And supervisor
Surimi Tilapia Sausage

Farra Nabilah Binti Effect Of Different Types Of Eggplants As Fat Mimetics In | 2019 Main

Hamidon The Production Of Chicken Sausage supervisor

Ahmad Syahiran Bin Effect Of Mixing With Kneader Or Bowl Cutter At Different | 2019 Main

Roslan Total Revolution On The Physicochemical, Microstructure supervisor
And Sensory Properties Of Meatballs

Lim Jwee Yie The Effect Of Different Comminution Temperature On 2020 Main
The Quality Of Buffalo Meatballs supervisor

Umi Afigah Binti Omar | The Effect Of Pre-Salted Buffalo Meat On 2020 Main
Physicochemical And Sensory Properties Of Meatball supervisor

Ng Wen Ai Effect Of Broccoli As Fat Replacer 2020 Main
On The Physicochemical And Sensory Properties Of supervisor
Chicken Patties

Faridah Binti Mohd Effects Of Different Loading Sequences Of Ingredients 2020 | Main

Razali During Mixing On The Physicochemical And Sensorial supervisor
Properties Of Buffalo Patties

Nurul Syamira Binti Effect Of Different Loading Sizes Of Ingredients At 2020 Main

Abdo @ Abdul Rahman | Constant Mixing Time On Physicochemical And Sensorial supervisor
Properties Of Buffalo Patties

‘|zzatul Athirah An-Nur | Quality Characteristics Of Different Flour And Starches 2021 Main

Binti Mohd Hizul Azri Used In Meat Products supervisor

Nur Ifrah Binti Abd Jackfruit As Food Ingredients — A Review 2021 Main

Ghani supervisor

Nur Zulaikha Binti The Knowledge, Perception, And Acceptability Of Insect | 2021 Main

Kamaruzaman As Food By The East Coast Malaysian supervisor

Kok Jia Wei Utilisation Of Plant Qils/Lipids As Fat Replacer For Food | 2021 Main
Products supervisor

Syahira Izyana Binti Meat Tenderizer From Plant: An Update On The 2021 Main

Mohd Azmi Common And Newly Found Protease Enzyme supervisor
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K. PENGAJARAN (Teaching)

Code

Title

FST3302 (3+0

Fundamentals of Food Processing and Preservation

FST4604 (3+0

Quality Assurance of Animal Products

FST4609 (2+0

Food Law

FST4821 (3+0

Chemistry and Technology of Plant and Animal Products

FST4822 (0+2

Laboratory For Chemistry and Technology of Plant and Animal Products

Food Law
FST4831 (2+1 Processing Technology of Animal Products
FST4839 (2+1 Aquatic Product Technology
FST4840 (2+1 Meat Technology

FST5606 (3+0

Food Safety Standard and Regulation

(3+0)
(3+0)
(2+0)
(3+0)
(0+2)
FST4825 (2+0)
(2+1)
(2+1)
(2+1)
(3+0)
(3+0)

FST5607 (3+0

Quality of Food Products

FSM4803 (3+0)

Foodservice Industrial Law

FSM4999A

Final Year Project

L. JARINGAN INDUSTRI DAN MASYARAKAT (industry and Community Relations)

Year Title Industry/ Community

2017 Development of Standard Operation Surada Jaya Sdn. Bhd.
procedure (SOP) and Ingredients re-
formulation for the extension of frozen
quail shelf life

2018 Development of Ready-To-Cooked Badan Kebajikan Angkatan Tentera
(RTC) Sambal (BAKAT) Udara

2018 Production of Frozen Fish-Based Institut Tahfiz Al Quran Lil Muttagin
Products (INSTAQLIM)

2018 Career Talk and Interview Dindings Poultry Processing Sdn Bhd
Ready-To-Eat (RTE) chicken products

2019 Development of Ready-To-Eat (RTE) Fresco Malaysia
Chicken Satay in Retort Pouch

2019 Development of sausage from Tuna Department of Fisheries Malaysia
Fish

2020 Jackfruit Burger Biotrampil PLT (Jack ‘O’ Burger)

2020 Ready to Eat Beef Jerky Malaya Feast

2021 Quality Characteristics of Catfish Malayan Flour Mill Sdn Bhd
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M. KURSUS YANG DIANJURKAN (Courses offered to the public)

Homemade Sausage Course

Homemade Burgers and Meatballs

Kursus Pemprosesan Hasilan Daging (Ayam, Lembu, Kambing & Arnab)

Home-made Burgers and Meatballs For Kids
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