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Recent Advances in Edible Fats and Oils Technology: Processing, Health

Implications, Economic and Environmental Impact (pp. 347-377). Springer.

Proceedings
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H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project)

Project No. Project Title Role Year Source of fund Status
Discerning the synergism of mixed- Project 2020 MOHE Ongoing
type plant-based emulsifiers in Leader
stabilizing lutein-enriched red palm
olein nanoemulsions and
microcapsules
Development of palm-based carotene Project 2020 UPM Ongoing
nanoemulsions and microcapsules Leader
and their application in a model food
system
Formulation, Processing and Product Project 2016 Oleon Sdn. Completed
Characterization ~ for ~ Non-Dairy member Bhd.

Creamer (Part 1)
A new refining approach for Project 2017 - 2019 UPM Ongoing
production of refined palm oil with member
simultaneous reduction of glycidol
and  3-monochloropropane-1,2-diol
fatty acid esters in refined palm oil
Moringa oleifera seeds de-hulling and Project 2017 - 2019 UPM Ongoing
application of the seed oil and protein member
in food products in Malaysia
Development and Optimization of a Project 2018 - 2020 UPM Ongoing
Triple Quadrupole Gas member
Chromatograph-Mass ~ Spectrometer
Instrumental Method for the Detection
of 3-, 2- Monochloropropane-1,2- diol
and Glycidyl Esters in Palm Oil
Subjected to  Different  High-
Temperature Cooking Methods and
Food Systems, and Development of a
Mitigation Strategy Based on
Antioxidants.
Evaluation of the in vitro stability and Project 2018 - 2020 UPM Ongoing
antioxidant activity of member
nanoencapsulated anthocyanins
extracted from ripened fruits of
Carissa carandas Linn.
Preparation, Characterization and Project 2018 Compass Completed
Stability Evaluation of Nanoemulsions Member Foods Pte. Ltd.
Loaded with Different Oils and
Bioactive Compounds
Formulation, Processing and Product Project 2019 Oleon Sdn. Completed
Characterization ~ for ~ Non-Dairy Member Bhd.
Creamer (Part 2)
Area of Food nanotechnology
Expertise Lipid technology

Food technology

Food colloids and emulsions

Food supply chain management
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