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H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project)

Project No. Project Title Role Year Source of fund | Status
1. Stability enhancement of spray- Main- 2020 IPM On-Going
dried natural beverage colourant Researcher
produced through intermolecular (Master student)
copigmentation of mangosteen
pericarps anthocyanins
2. Stability enhancement of Main- 2020 FRGS On-Going
anthocyanins from dried Researcher
mangosteen pericarps through (PhD student)
enzymatic acylation
and intermolecular copigmentation
3. Effects of Anthocyanins Self- Main- 2022 Self-funding On-Going
Association on the Stability and Researcher
Equality of Jaboticaba (Master student)
(Myciaria jaboticaba) Juice
4, Assisted Supercritical Carbon Co-Researcher 2018 IPM Completed
Dioxide Extraction of Tocotrienols (Master student)
from Palm Fatty Acid Distillate
(PFAD)
5. Development of Antioxidant-Rich Co-Researcher 2019 Sri Lanka Completed
Extruded Puffed Breakfast Cereal (PhD student) Council for
Containing Purple Sweet Potato Agricultural
(Ipomoea batatas L.) Research
Policy
6. Correlation of Sugar Profile and Co-Researcher 2019 Self-funding On-Going
Antioxidant Activities of Malaysian (Master student)
Stingless Bee Honey
7. Physicochemical, microbiological Co-Researcher 2019 Self-funding On-Going
and bioactivity properties of (PhD student)
fermented roasted coffee Robusta
(Coffea canephora L.) bean
8. The effect of different pre-treatment | Co-Researcher 2021 Self-funding On-Going
on chilling injury and metabolic (PhD student)
changes on Carica papaya L.
during cold storage
9. Stability of film packaging made of | Co-Researcher 2021 Ministry of On-Going
dried blackcurrant pomace (Ribes (PhD student) Education
nigrum L.) anthocyanins Malaysia
10. Supercritical carbon dioxide Co-Researcher 2015 Ministry of On-Going
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extraction of flavonoids compounds
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extractants
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vacuum impregnation of plant
stress hormones on carambola
(Averrhoa carambola)

Co-Researcher 2022
(PhD student)
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Functional properties of protein-
starch film matrix

incorporated with rambutan
(Nephelium lappaceum L.) peel
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food product
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with Clitoria ternatea as a smart
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Self-funding
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