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and hygiene to the performance of food safety management system: a multiple case study in
hospital kitchens. Journal of Tropical Agricultural Science. 45(3), 731 — 745.

Nor Hasyimah, AK., Jinap, S., Sanny, M., Ainaatul, A.l,, Sukor, R., Jambari, N.N., Nordin, N., &
Jahurul, M. H.A. (2022) Effects of Honey-Spices Marination on Polycyclic Aromatic
Hydrocarbons and Heterocyclic Amines Formation in Gas-Grilled Beef Satay. Polycyclic
Aromatic Compounds. 42(4), 1620-1648.

Nasaruddin, N. Jinap, S. Samsudin, N.I.P., Kamarulzaman, N.H., & Sanny, M. (2022) Assessment
of multi-mycotoxin contamination throughout the supply chain of maize-based poultry feed
from selected regions of Malaysia by LC-MS/MS. Food Additives and Contaminants - Part A
Chemistry, Analysis, Control, Exposure and Risk Assessment. 39(4), 777-787.

Naziruddin, M. A., Lau K. K., Jawaid, M., Aziman, N., Yusof, N. L., Abdul-Mutalib, N. A., Sanny, M.,
Fouad, H. & Tverezovskaya, O. T. (2022) Development of encapsulated sage extract sage
powder: Inter-comparison with commercially available powder for physical properties and
metabolites composition. The Journal of Supercritical Fluids, May,105571.

Mohamad Shah, N.K., Sanny, M., Ab Karim, N.A., Kuppan, K. & Mat Yusoff, M. (2022) Enhanced
natural antioxidant compounds in red palm olein-based shortening developed for sandwich
cookie cream. Food Research, 6(2):172-181.

Shamsudin, S., Jinap, S., Sanny, M., Jambari, N. N., Sukor, R., Salleh, N. A., Aziz, M.F.A,, &
Khatib, A. (2022). Integrated Gas Chromatography—Mass Spectrometry and Liquid
Chromatography-Quadruple  Time of  Flight-Mass  Spectrometry-Based  Untargeted
Metabolomics Reveal Possible Metabolites Related to Antioxidant Activity in Stingless Bee
Honey. Food Analytical Methods. Article in Press.

Razali, N. A. S., Ungku Fatimah, U. Z. A., Nur Hanani, Z. A.,, Omar, S., Jinap, S. & Sanny, M.
(2021) Effects of storage temperature and time on the levels of phthalates in commercial
polyethylene terephthalate (PET)-bottled water. Malaysian Journal of Analytical Sciences.
25(3), 508 - 520.

Cheah, H. Y., Merican, S. E., Nor-Khaizura, M. A. R., Bakar, A. Z. A., Omar, S., & Sanny, M.
(2021) Assessing the performance of Food Safety Management System using Food Safety
Management System Diagnostic Tools and Microbial Assessment Scheme: a case of

4715



https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=56708942200&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=6701859904&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=57218647002&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=57189367171&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=35098869400&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=36629117400&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?authorId=55846639800&amp;eid=2-s2.0-85089893746
https://www-scopus-com.ezadmin.upm.edu.my/record/display.uri?eid=2-s2.0-85089893746&origin=resultslist&sort=plf-f&src=s&st1=Sanny%2c+M.&st2=&sid=a0ad6cb055172b030eb09d8f86e36949&sot=b&sdt=b&sl=22&s=AUTHOR-NAME%28Sanny%2c+M.%29&relpos=5&citeCnt=0&searchTerm=
https://www-scopus-com.ezadmin.upm.edu.my/record/display.uri?eid=2-s2.0-85089893746&origin=resultslist&sort=plf-f&src=s&st1=Sanny%2c+M.&st2=&sid=a0ad6cb055172b030eb09d8f86e36949&sot=b&sdt=b&sl=22&s=AUTHOR-NAME%28Sanny%2c+M.%29&relpos=5&citeCnt=0&searchTerm=
https://www-scopus-com.ezadmin.upm.edu.my/sourceid/26442?origin=resultslist
https://www-scopus-com.ezadmin.upm.edu.my/sourceid/26442?origin=resultslist
https://www-scopus-com.ezadmin.upm.edu.my/sourceid/18500157900?origin=resultslist
https://www-scopus-com.ezadmin.upm.edu.my/sourceid/18500157900?origin=resultslist
https://www-scopus-com.ezadmin.upm.edu.my/record/display.uri?eid=2-s2.0-85127193876&origin=resultslist&sort=plf-f&src=s&st1=Sanny%2cM.&sid=e22a03318a2ea0985a605362fc0d6c7b&sot=b&sdt=b&sl=22&s=AUTHOR-NAME%28Sanny%2c+M.%29&relpos=0&citeCnt=0&searchTerm=
https://www.sciencedirect.com/science/article/abs/pii/S0896844622000560?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0896844622000560?via%3Dihub#!
https://www-scopus-com.ezadmin.upm.edu.my/record/display.uri?eid=2-s2.0-85127193876&origin=resultslist&sort=plf-f&src=s&st1=Sanny%2cM.&sid=e22a03318a2ea0985a605362fc0d6c7b&sot=b&sdt=b&sl=22&s=AUTHOR-NAME%28Sanny%2c+M.%29&relpos=0&citeCnt=0&searchTerm=
https://www-scopus-com.ezadmin.upm.edu.my/record/display.uri?eid=2-s2.0-85127193876&origin=resultslist&sort=plf-f&src=s&st1=Sanny%2cM.&sid=e22a03318a2ea0985a605362fc0d6c7b&sot=b&sdt=b&sl=22&s=AUTHOR-NAME%28Sanny%2c+M.%29&relpos=0&citeCnt=0&searchTerm=
https://www.sciencedirect.com/journal/the-journal-of-supercritical-fluids
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?origin=resultslist&authorId=57208817008&zone=
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?origin=resultslist&authorId=6504335480&zone=
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?origin=resultslist&authorId=57211083364&zone=
https://www-scopus-com.ezadmin.upm.edu.my/authid/detail.uri?origin=resultslist&authorId=12140192900&zone=
https://www-scopus-com.ezadmin.upm.edu.my/sourceid/14500154701

powdered beverage manufacturers. Malaysian Journal of Medical Sciences. 28(3), 128-141.

Kuek, S. L., Ahmad Tarmizi A.H., Abd Razak R.A., Jinap S., & Sanny, M. (2021) Vitamin A and E
homologues impacting the fate of acrylamide in equimolar asparagine-glucose model system.
Antioxidants. 10, 993.

Naziruddin, M. A., Jawaid, M., Yusof, N. L., Abdul-Mutalib, N. A., Ahmad, M. F., & Sanny, M.
(2021) Assessment and detection of the potential contaminants from oil palm empty fruit
bunch fiber-based biodegradable tray. Packaging and Shelf Life. 100685.

Hazira, A. R., Ungku Fatimah, U. Z. A,, Jinap, S., Omar, S. & Sanny, M. (2021) Effect of Contact
Time on the Level of Phthalates in PET-bottled Water from the Point of Sale. Pertanika
Journal of Tropical Agricultural Science. 44, 2.

Fathurrahman, R. N., Rukayadi, Y., Ungku Fatimah, U. Z. A, Jinap, S., Abdul-Mutalib, N. A., &
Sanny, M. (2021) The performance of food safety management system in relation to the
microbiological safety of Salmon nigiri sushi: A multiple case study in a Japanese chain
restaurant. Food Control. 127, 108111

Ahmad, S. N. S., Ahmad Tarmizi, A. H., Abd Razak, R. A., Jinap, S., Norliza, S., Sulaiman, R., &
Sanny, M. (2021) Selection of Vegetable Oils and Frying Cycles Influencing Acrylamide
Formation in the Intermittently Fried Beef Nuggets. Foods, 10, 257.

Abd Razak, R.A., Ahmad Tarmizi, A.H., Kuntom, A., Sanny, M., & Ismail, 1.S. (2021) Intermittent
frying effect on French fries in palm olein, sunflower, soybean and canola oils on quality
indices, 3-monochloropropane-1,2-diol esters (3-MCPDE), glycidyl esters (GE) and
acrylamide contents. Food Control, 124,107887

Aziman, N., Kian, L.K., Jawaid, M., Sanny, M., & Alamery, S. (2021) Morphological, structural,
thermal, permeability, and antimicrobial activity of PBS and PBS/TPS films incorporated with
biomaster-silver for food packaging application. Polymers. 13(3),391, pp. 1-15

Nasaruddin, N. Jinap, S. Samsudin, N.I.P., Kamarulzaman, N.H., & Sanny, M. (2021) Prevalence
of mycotoxigenic fungi and assessment of aflatoxin contamination: a multiple case study
along the integrated corn-based poultry feed supply chain in Malaysia. Journal of the Science
of Food and Agriculture. 101(5), 1812-1821

Abdul-Rahiman, U.A., Nordin, N., Abdul-Mutalib, N.A., & Sanny, M. (2021) Holistic approaches to
reducing salmonella contamination in poultry industry. Pertanika Journal of Tropical
Agricultural Science. 44(1), pp. 1-23

Kuek, S. L., Ahmad Tarmizi A.H., Abd Razak R.A., Jinap S., Saparin N. & Sanny, M. (2020)
Contribution of lipid towards acrylamide formation during intermittent frying of French fries.
Food Control. 118, 107430

Naziruddin, M. A., Sulaiman, R., Abdul Halim Lim, S., Jinap, S., Nurulhuda, K., & Sanny, M. (2020)
The effect of fat contents and conditions of contact in actual use on styrene monomer
migrated from general-purpose polystyrene into selected fatty dishes and beverage. Food
Packaging and Shelf Life. 23, 100461

Abdul Rashid, S., Ariffin, H. F., Sanny, M., Ungku Zainal Abidin, U. F., Abdul Mutalib, N.
A.,. & Mohd Izani, H. F. (2020) Knowledge, attitude, and practice on food safety culture
among kitchen employees of Malaysian government hospitals. Journal of Social Science and
Humanities. 4. 180-185

Omar, S., Sahri, N. M., Abd-Aziz, H., & Sanny, M. (2020) Heat impact on total phenolic content and
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40-45

Rosni, N.K., Sanny, M., Bahranor, N.S.A. & Rukayadi, Y. (2020) Physicochemical characteristics,
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rhizopus oligosporus. Food Research 4(5), pp. 1402-1411

Shamsudin, S., Selamat, J., Sanny, M., Jambari, N.N.,Sukor, R., Praveena, S.M., & Khatib, A.
(2020) The Inhibitory Effects of Heterotrigona Itama Honey Marinades on the Formation of
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25(17)
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238-263

Shamsudin, S., Jinap, S., Sanny, M., Shamsul Bahari, A.R., Jambari, N.N., & Khatib, A. A (2019)
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Kuek, S. L., Ahmad Tarmizi, A.M., Jinap, S., Sanny, M. The effect of fat soluble vitamins in
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Abdul Hamid, N., Omar, S. B., Sanny, M. Effect of different thawing methods on acrylamide
concentrations during deep-fat frying of French fries. International Food Research
Conference 2017, Serdang, Selangor, 2017

Hazira, A. R., Ungku Fatimah, U. Z. A., & Sanny, M. Determination of phthalates in PET-bottled
water. International Conferences on Food Science and Nutrition 2017 (ICFSN 2017),
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Conference PINC2017, Putrajaya, 2017

Kamaruddin, S. A., Sukor, R., Jinap, S., Sanny, M. Effect of antioxidants in vegetable oils on the
formation of acrylamide in French fries. Monash Science Symposium, Subang Jaya,
Selangor, 2016.

Mohd Nizam, A. L. A., Abu Bakar, A. Z., Sanny, M., Abdul Mutalib, N. A. Self-inspection (KENDIRI)
program in boarding schools dining hall: effectiveness towards prevention of food poisoning
incidences in Selangor, Malaysia. 1st International Foodservice Graduate Research
Colloquium And Workshop, Serdang, Malaysia, 2016.
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Nutrition Safety-Advancing Food Safety in the ASEAN Community, Penang, Malaysia, 2016

Nor Hasyimah, A. K., Jinap, S., Sanny, M. Effect of different grilling temperature on simultaneous
formation of PAH and HCAs in Gas-Grilled Beef Satay. 4th Asia Pacific International Food
Safety Conference & 7th Asian Conference on Food and Nutrition Safety-Advancing Food
Safety in the ASEAN Community, Penang, Malaysia, 2016

Nor Hasyimah, A. K., Jinap, S., Sanny, M. Heterocyclic Aromatic Amines (HCAs) Formation In
Gas Crilled Beef Satay. 2nd FOSMOB2016 FOSREC Post-graduate Mobility Programme.
Kasetsart University, Thailand, 2016

Kamaruddin, S. A., Sukor, R., Jinap, S., Sanny, M. Effect of Vitamin E and Beta Carotene in
vegetable oils on acrylamide formation in French fries. 1st FOSMOB201 FOSREC Post-
graduate Mobility Programme, University Ghajamada, Indonesia, 2015.

Jinap, S., Hasnol, N.D.S., Sanny, M. Heterocyclic Amines formation in grilled meats. Oral
presentation at ICFSN 2014: International Conference on Food Security and Nutrition,
Istanbul, Turkey, 2014

Sanny, M., Jinap, S., Luning, P. A. High acrylamide concentrations in French fries are more due to
lack of control of frying conditions than to high concentration of reducing sugars. Oral
presentation at 2nd International Food Safety Conference, Kuala Lumpur, Malaysia, 2013.
DOI: 10.13140/2.1.5020.5122

Sanny, M., Jinap, S., Luning, P. A. Effects of technological and managerial control measure on
acrylamide concentration in French fries prepared in food service establishments. Poster
presented at 31 Asia Pacific International Conference on Food Safety, Taipei, Taiwan,
2013.

Sanny, M., Jinap, S., Bakker, E. J., van Boekel, M. A. J. S., Luning, P. A. Assessment of variation
in acrylamide concentration in French fries prepared in food service establishments using a
techno-managerial approach. Oral presentation at 5th Int. Conference 'Quality and Safety
in Food Production Chain', Wroclaw, Poland, 2011.

Sanny, M., Jinap, S., Bakker, E. J., van Boekel, M. A. J. S., Luning, P. A. Effect of frying
instructions to food handlers on acrylamide concentration in French fries. Poster presented
at Food Denmark PhD Congress, 2011

Sanny, M., Luning, P. A,, Jinap, S., Bakker, E. J. van Boekel, M. A. J. S. Frying practices affecting
variation in acrylamide concentration in French fries production in Malaysia food service
establishments. Poster presented at International Conference on Food Safety and Security
under Changing Climate, Penang, Malaysia, 2010.
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Sanny, M., Luning, P. A., Marcelis, W. J., Jinap, S., van Boekel, M. A. J. S. Factors influencing the
variation in acrylamide concentration in French fries. Poster presented at Invention,
Research and Innovation Exhibition 2010, Universiti Putra Malaysia, Selangor, Malaysia.

Sanny, M., Luning, P. A., Marcelis, W. J., Jinap, S., van Boekel, M. A. J. S. Sources of variation
affecting acrylamide concentration French fries preparation in food service establishments;
A techno-managerial approach. Poster presented at Malaysian Institute of Food
Technology (MIFT) 60 Food Science and Technology Annual Seminar (2009), Universiti
Malaysia Sabah, Kota Kinabalu, Malaysia.

Popular Writing Sanny, M. Minyak goreng & kanser. Harian Metro, 9 September, 2021

Sanny, M. Minyak olein kelapa sawit paling selamat untuk menggoreng. Utusan Malaysia, 9
September, 2021

Sanny, M. HAR-GO bantu fahami HACCP. Berita Harian, August, 2019

Sanny, M. and Shukri, R. Elakkan Pengambilan Makanan yang Hangus. Dewan Masyarakat, Ogos

2015

Intellectual Property
(IP)

Sanny, M., Rukayadi, Y., Khairul Naim, M. P., Mohd Najib, N. F. I., and Naziruddin, M. A. (2023)
Nutridhyan, Trademark,

Sanny, M., Rukayadi, Y., Khairul Naim, M. P., Mohd Najib, N. F. I., and Naziruddin, M. A. (2022)

Moringa oleifera Seed Extract-Based Softgel Traditional Herbal Medicine, Trade Secret,
TS2022060801

Sanny, M., Jinap, S., and Shukri, R. (2018) HAR-GO (Board game), Literacy Work,

LY2018006895

Sanny, M., Jinap, S., and Shukri, R. (2018) HAR-GO (Character), Artistic Work, AR2018006894
Sanny, M., Jinap, S., Shukri, R. (2019) HAR-GO - Instruction Book, Literacy Work, LY2019003416
Sanny, M., Jinap, S., Shukri, R. (2019) HAR-GO - Report Books, Literacy Work, LY2019003419

H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project)

Project No. Project No. Role Year Source of fund | Status
E/4710-1 Assessing risk of acrylamide in Main May, International | Completed
French fries production in Researcher | 2009- Foundation
Malaysian food service June, for Science,
establishments from a techno- 2012 Sweden
managerial approach.
02-02-12-2050RU Simultaneous determination of Main Dec UPM Completed
phthalates, alkylphenols, Researcher | 2012 - Research
bisphenol A, and di(2- Nov University
ethylhexyl)adipate from 2013 Grant
packaging into food using GC- (RUGS),
MS/MS. Initiative 5
FRGS/1/2013/SG01/UPM/02/2 | Elucidating the role of lipids in Main May, MOHE Completed
the formation of acrylamide ina | Researcher | 2013- (FRGS)
fried potato chips model April,
system using isotope labeling. 2016
GP-IPB/2013/9425400 Improving food security and Co- 2014- UPM Putra | Completed
public health through aflatoxins | researcher 2015 Grant,
sustainable risk management in Inisiatif Putra
peanuts value chain in industry. Berkumpulan
(IPB)
GP-IPM/2013/9424700 The effect of plasticizers on the Co- 2013- UPM Putra | Completed
mechanical and barrier researcher 2015 Grant,
properties of biogradable films Inisiatif
based on banana flour. Pengajar
Muda (IPM)
FRGS/2/2013/SG01/UPM/01/1 | Unraveling the mechanism of Co- 2013- MOHE Completed
simultaneous formation of HCA | researcher 2016 (FRGS)
and PAH in a grilled meat
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model system using isotope
labeling.
GP-1PM/2014/9434800 Assessing the toxicological risk Co- 2014- UPM Putra | Completed
of aflatoxin M1 in breast milk to | researcher 2016 Grant,
infant. Inisiatif
Pengajar
Muda (IPM)
UPMH/UPMCS/C/Lantikan/201 | Feasibility Study Syarikat Lumin Co- 2016 | Majlis Agama | Completed
60309 - 3 Spring International Group Sdn | researcher Islam
Bhd. Wilayah
Persekutuan
UPM/CADe/GIPP/9323681 Use of HACCP Board Game to Main August, Geran Completed
formatively assess learning Researcher | 2017- Insentif
amongst Food Science and January, | Penyelidikan
Technology students. 2018 Dalam
Pengajaran
Dan
Pembelajaran
(GIPP)
UPM/CADe/GIPP/9323687 Integration of PUTRA Blast in Co- August, Geran Completed
flipped classroom for Food researcher | 2017- Insentif
Technology to enhance July, Penyelidikan
constructive aspect of learning. 2018 Dalam
Pengajaran
Dan
Pembelajaran
(GIPP)
FRGS/1/2016/STG01/UPM/02/ | Inhibition mechanism of Main August, MOHE Completed
8 acrylamide formation by Researcher | 2016- (FRGS)
antioxidants in red palm oil Oct,
during frying of French fries 2018
6300848-11801 Effect of contact time on the Main July, Ministry of | Completed
level of phthalates in PET- Researcher | 2016 - Health
bottled water from point of Dec, Malaysia
sales. 2017
6300848-11801 Migration of styrene monomer, Main July, Ministry of | Completed
dimers, and trimers from Researcher | 2016 — Health
polystyrene food contact Dec, Malaysia
materials to foods and food 2017
simulants.
6300848-11801 Knowledge, Attitude, and Co- July, Ministry of | Completed
Practices (KAP) towards researcher | 2016 - Health
chemicals migration from Dec, Malaysia
plastic food packaging into 2016
foods.
6300849-11801 Effectiveness of self-inspection Co- July, Ministry of | Completed
program (KENDIRI) in Boarding | researcher | 2016 — Health
School Kitchen in Peninsular Dec, Malaysia
Malaysia. 2017
6300849-11801 Perceptions and critical Co- July, Ministry of | Completed
success factors for KENDIRI researcher | 2016 - Health
among school canteen and Dec, Malaysia
boarding school kitchen 2017
operators and school authority
involved in Peninsular
Malaysia.
6300849-11801 Effectiveness of self-inspection Co- July, Ministry of | Completed
program (KENDIRI) in selected | researcher | 2016 — Health
school canteens in Selangor, Dec, Malaysia
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Malaysia.

2017

GP-1PS/2017/9525800 Analysis of phthalates in Main Jan. Geran Putra | Completed
different types and brands of Researcher | 2017- IPS
PET-bottled water using LC- Dec.
MS/MS. 2018
HICoE - ITAF0S/2017/FS9 Assessing and controlling Main Jan. Geran Completed
aflatoxins contamination in Researcher | 2017- Penyelidikan
animal feed ingredients along Dec. HICoE Institut
supply chain. 2019 Pertanian
Tropika Dan
Sekuriti
Makanan
(ITAF0S),
UPM
GP-1PS/2018/9628500 Migration of styrene monomer Main March Geran Putra | Completed
from High Impact Polystyrene Researcher | 2018- IPS
(HIPS) food container in food Feb.
simulants and off-the-shelf food 2020
products.
GP-1PS/2018/9620200 Physicochemical Co- March Geran Putra | Completed
characteristics, microbial safety | researcher | 2018- IPS
and biological activities of Feb.
fermented sesame seeds 2020
dregs.
HICoE - ITAF0S/6369106 Masked mycotoxins in tropical Co- Jan. Geran Completed
environment and their relation researcher | 2017- Penyelidikan
to parent mycotoxins of grain Dec. HICoE Institut
corn: formation, reduction and 2019 Pertanian
detection. Tropika Dan
Sekuriti
Makanan
(ITAFoS),
UPM
FRGS/5524985/MRSA Identification of biomarkers for Co- June, MOHE Completed
authenticity of honey through researcher | 2017 - (FRGS)
chemometrics and May,
metabolomics approach. 2019
5539123 Risk assessment of Polycyclic Main January Malaysia Completed
Aromatic Hydrocarbons (PAHs) | Researcher | 2019- Research
and Heterocyclic Aromatic Dec. University
Amines (HCAs) in processed 2021 Network
and cooked poultry-based (MRUN)
products using Margin of
Exposure (MOE) approach.
03070T1000221887 Training Course on “Food Main 25-26 Ministry of | Completed
Safety Management 2021”, 25 - | Researcher |  Nov, Agriculture,
26 November 2021 Under The 2021 Forestry and
Project For Human Resource Fisheries of
Development In Food Related Japan
Areas Through Partnership
With Universities In Asean
Region — Phase 3
03070T1000221887 Training Course on “Food Main 14,15, Ministry of | Completed
Safety Management 2022”, Researcher | 17,22, Agriculture,
14,15, 17,22, 23 November 23 Nov, | Forestry and
2022 Under The Project For 2022 Fisheries of
Human Resource Development Japan

In Food Related Areas Through
Partnership With Universities In
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Asean Region — Phase 3
LRGS 2019-1 Sustainable vegetables Co- Dec. MOHE On-going
production technology for food researcher | 2019- (LRGS)
security in urban agriculture Feb.
2023
FRGS/1/2020/STG04/UPM/02/ | Unravelling the effect of fat- Main Nov, MOHE On-going
16 soluble antioxidants on the Researcher | 2020 - (FRGS)
kinetic profiles of acrylamide via Oct,
lipid degradation pathway and 2023
Maillard reaction.
GP-GPB/2022/9715100 Development of red palm olein- Main July, Geran Putra | On-going
based pastry margarine to Researcher | 2022 - Berimpak
reduce the formation of June,
acrylamide in puff pastry 2024
INNOHUB 9005006 Commercialisation of Main Feb, UNNOHUB On-going
Supercritical Carbon Dioxide Researcher | 2022 - UPM
(SC-CO2) Moringa oleifera March,
seed extract-based functional 2024
ingredient and beverage
|. PENYELIAAN PELAJAR SISWAZAH (Supervision of Postgraduate Students)
Name Title Postgraduate | Role Status
level
Kuek Su Lee The effect of fat-soluble vitamins in vegetable | MSc - by Chairperson of | Completed
oils on acrylamide in a chemical model Thesis Thesis
system and during intermittent deep fat frying | (Sept 2017- Supervisory
of French fries. Feb 2020) committee
Norafidah binti Assessment of aflatoxin contamination and MSc - by Chairperson of Completed
Nasaruddin difference in stakeholders’ knowledge and Thesis Thesis
attitude towards aflatoxin contamination along | (Sept 2017- Supervisory
corn based poultry feed supply chain. July 2020) committee
Naziruddin bin Ariffin Migration of styrene monomer from MSc - by Chairperson of Completed
polystyrene food contact materials to foods Thesis Thesis
and food simulants. (Sept 2017- Supervisory
July 2020) committee
Siti Asiah binti The effect of fat soluble antioxidant in MSc - by Chairperson of Completed
Kamarudin vegetable oils on acrylamide formation in Thesis Thesis
French fries and Chemical Model System. (Sept 2013- Supervisory
Feb 2017) committee
Sharina binti Antioxidant properties in Malaysian stingless PhD - by Co-supervisory Completed
Shamsudin bee (kelulut) honey of Heterotrigona itama Thesis Committees
and Geniotrigona therocica from different (Sept 2015-
botanical origin. July 2021)
Nur Diyana Syamim Reduction of Heterocyclic Amines through MSc - by Co-supervisory | Completed
binti Hasnol marinating process. Thesis Committees
(Sept 2012-
July 2014)
Wan Ainiza binti Wan | Simulteneous determination of aflatoxins and MSc - by Co-supervisory | Completed
Mustapha ochratoxin in selected spices. Thesis Committees
(Feb 2013-
July 2015)
Lim Sue Shan Physicochemical Properties and Kinetic MSc - by Co-supervisory | Completed
Parameter Estimation of Acrylamide Thesis Committees
Formation for Different Extrudates. (Sept 2012-
July 2014)
Siti Nur Syahirah binti | The effect of fat soluble antioxidants in MSc - by Chairperson of | Completed
Ahmad vegetable oil on acrylamide formation during Thesis Thesis
intermittent deep fat frying of beef nugget and | (Sept 2017- Supervisory
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its kinetics in asparagine-glucose-lipid
system.

Aug 2021)

committee

Raznim Arni binti Abd. | Identification and Mitigation of 3- PhD - by Co-supervisory Completed
Razak Monochloropropane-1,2-Diol (3-MCPD) Thesis Committees
Esters, Glycidol Esters and Acrylamide and (Sept 2014-
Their Precursors in Vegetable Oils and Their Feb 2021)
Application During Frying.
Nor Hasyimah binti Heterocyclic Amines formation in Grilled MSc - by Co-supervisory | Completed
Ahmad Kamal Meat: Contributing Factor. Thesis Committees
(Sept 2016-
Feb 2022)
Akma Aizatul Ain binti | Muslim Consumers’ Awareness and MSc - by Co-supervisory | Completed
Ruslan Perception on Halal Food Fraud. Thesis Committees
(Sept 2016-
Feb 2020)
Cheah Hua Yen Assessment of powdered beverage products MSc - by Chairperson of Completed
using food safety management system Course Thesis
diagnostic tools and microbiological results as work Supervisory
output. committee
Hazira binti Abdul Effect of contact time on the level of MSc - by Chairperson of | Completed
Rashid phthalates in PET-bottled water from point of Course Thesis
sales. work Supervisory
committee
Nurul Tasneem binti Relationship between inspection score in MSc - by Chairperson of | Completed
Kamal Azmi KENDIRI program with the microbiological Course Thesis
status in the Selected School Canteen in work Supervisory
Selangor. committee
Suhaila binti Abdul Assessment on the compliance of Food MSc - by Chairperson of Completed
Rashid Safety Management Systems (FSMS) by the Course Thesis
food handler in hospital canteens in Malaysia. work Supervisory
committee
Noraishah binti M A Food safety culture assessment using a MSc - by Chairperson of | Completed
Abdul Rahim mixed-methods approach: a case study in a Course Thesis
food service chain restaurant. work Supervisory
committee
Nuraini binti Ghaifullah | Effectiveness of Food Handler Refresher MSc - by Chairperson of Completed
Training on the KAP Related to Food Safety Course Thesis
and Hygiene Practices and the Performance work Supervisory
of Food Safety Management System in committee
Hospital Kitchens.
Siti Nur Amirah binti Prevalence of Salmonella spp in poultry from MSc - by Chairperson of Completed
Azuddin processing plant along the supply chain from Course Thesis
farm to retailer. work Supervisory
committee
Siti Syahirah binti Effect of storage times and conditions on MSc - by Chairperson of Completed
Abdullah Azmil microfungi production in corn-based poultry Course Thesis
feed work Supervisory
committee
Nur Khalshah binti Develoment, storage stability and sensory MSc - by Co-supervisory | Completed
Mohamad Shah acceptance of value-added red palm olein- Thesis Committees
based sandwich cookies cream (Sept 2018-
Feb 2020)
Nur Kamariah binti Physicochemical characteristics, microbial MSc - by Co-supervisory | Completed
Rosni safety and biological activities of fermented Thesis Committees
black sesame (sesamum indicum 1.) seeds (Feb 2018-
dregs July 2020)
Ummu Afigah binti Prevalence of Salmonella and Campylobacter | MSc - by Co-supervisory Completed
Abdul Rahiman along the Poultry Production Chain and its Thesis Committees
Association with Knowledge, Attitude and (Feb 2018-
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Practice (KAP) of the Poultry Handlers July 2021)
Nursabrina binti Improvement on process for the production of | PhD - by Co-supervisory Ongoing
Munawar selected local herbal teas based on the Thesis Committees
presence of bioactive compounds, (Oct 2019 -
contaminants, and toxicity level. present)
Atigah Zahra binti Food safety and quality of food crops PhD - by Chairperson of Ongoing
Mohamad Sanuri cultivated through novel urban farming media Thesis Thesis
(Oct 2022 - Supervisory
present) committee
Nur Hidayah binti Probabilistic approach using Monte Carlo PhD - by Chairperson of Ongoing
Jamaludin simulation to model acrylamide formation in Thesis Thesis
French fries (Oct 2021 - Supervisory
present) committee
Nur Amirah binti Abu Development of Talbina snacks using single PhD - by Co-supervisory Ongoing
Bakar screw extruder Thesis Committees
(Oct 2021 -
present)
Hew Peir Shinn Biomarker identification during prolonged MSc - by Co-supervisory Ongoing
processing of Dodol through metabolomics Thesis Committees
approach (Feb 2021
— present)
Naziruddin bin Mat Unveiling the potential of red palm oil as a | PhD -by Chairperson of Ongoing
Ariffin novel ingredient in food application and its Thesis Thesis
impact on food-processing contaminant (Feb 2021 Supervisory
— present) committee
Nurul Tasneem binti Effectiveness of food handler refresher PhD - by Chairperson of Ongoing
Kamal Azmi training on food safety and hygiene practices Thesis Thesis
in school and hospital canteens: A (Oct 2022 - Supervisory
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