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Nutritious Supplement. Journal of Food Composition and Analysis, 
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21.  Rahim, M. H. A., Hazrin-Chong, N. H., Harith, H. H., Wan-Mohtar, W. A. 
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https://doi.org/10.3390/horticulturae8020102 
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24.  Ahmad Fauzi, N. S., Abd Rahim, M. H., Abdul Majid, N., Othman, R., & 
Yaacob, J. S. (2022). Evaluation of the effect of jasmonic acid elicitation 
on composition of pigments and biological activities in green callus of 
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neem (Azadirachta indica). In Frontiers in Sustainable Food Systems 
(Vol. 6). https://www.frontiersin.org/articles/10.3389/fsufs.2022.1017398 

25.  Hasan, H., Abd Rahim, M. H., Campbell, L., Carter, D., Abbas, A., & 
Montoya, A. (2022). Increasing Lovastatin Production by Re-routing the 
Precursors Flow of Aspergillus terreus via Metabolic Engineering. 
Molecular Biotechnology, 64(1), 90–99. https://doi.org/10.1007/s12033-
021-00393-w 

2.86 

26.  Hajar-Azhari, S., Hafiz Abd Rahim, M., Razid Sarbini, S., Muhialdin, B. J., 
Olusegun, L., & Saari, N. (2021). Enzymatically synthesised 
fructooligosaccharides from sugarcane syrup modulate the composition 
and short-chain fatty acid production of the human intestinal microbiota. 
Food Research International, 149, 110677. 
https://doi.org/https://doi.org/10.1016/j.foodres.2021.110677 

7.425 

27.  Shin Yee, C., Sohedein, M. N. A., Poh Suan, O., Weng Loen, A. W., Abd 
Rahim, M. H., Soumaya, S., Ilham, Z., & Wan-Mohtar, W. A. A. Q. I. 
(2021). The production of functional γ-aminobutyric acid Malaysian soy 
sauce koji and moromi using the trio of Aspergillus oryzae NSK, Bacillus 
cereus KBC, and the newly identified Tetragenococcus halophilus KBC in 
liquid-state fermentation. Future Foods, 4, 100055. 
https://doi.org/https://doi.org/10.1016/j.fufo.2021.100055 

- 

28.  Wan Abd Al Qadr Imad Wan-Mohtar, Sarina Abdul Halim‐Lim, Nurul 
Zahidah Kamarudin, Muhamad Hafiz Abd Rahim, Zul Ilham, 
Fruiting‐body‐base flour from an Oyster mushroom waste in the 
development of antioxidative chicken patty Journal of Food Science 
85(1), August 2020 

2.479 

29.  Hajar-Azhari, S., Rahim, M. H. A., Wan-Mohtar, W. A. A. Q. I., Sarbini, S. 
R., & Saari, N. (2020). Novel fructooligosaccharide conversion from 
sugarcane syrup using a specialised enzymatic pH-stat bioreactor. 
Process Biochemistry, 95, 55–63. 
https://doi.org/https://doi.org/10.1016/j.procbio.2020.04.031 

2.952 

30.  Norhidayah Mohd Taufek, Hanis Harith, Muhamad Hafiz Abd Rahim, 
Wan Abd Al Qadr Imad Wan-Mohtar. Performance of mycelial biomass 
and exopolysaccharide from Malaysian Ganoderma lucidum for the 
fungivore red hybrid Tilapia (Oreochromis sp.) in Zebrafish embryo. 
Aquaculture Reports 17 April 2020 

2.289 

31.  Sharmilla Ashokhan, Rashidi Othman, Muhamad Hafiz Abd Rahim, 
Jamilah Syafawati Yaacob, Effect of Plant Growth Regulators on 
Coloured Callus Formation and Accumulation of Azadirachtin, an 
Essential Biopesticide in Azadirachta indica. March 2020 Plants 9(3):352 

2.762 

32.  Wan Nusrah Wan Mansor, Nurul Shazini Ramli, Siti Hajar Azhari, 
Muhamad Hafiz Abd Rahim, Effects of Different Preservation Treatments 
on Nutritional Profile on Juices from Different Sugar Cane Varieties 
Sains Malaysiana. February 2020 49(2):283-291 

0.643 

33.  Abd Rahim MH, Lim EJ, Hasan H, Abbas A.The investigation of media 
components for optimal metabolite production of Aspergillus terreus 
ATCC 20542. J Microbiol Methods. 2019 Sep;164:105672 

1.803 
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34.  Hasan H, Abd Rahim MH, Campbell L, Carter D, Abbas A, Montoya A. 
Improved lovastatin production by inhibiting (+)-geodin biosynthesis in 
Aspergillus terreus. N Biotechnol. 2019 Sep 25;52:19-24 

3.739 

35.  Muhamad Hafiz Abd Rahim, Hanan Hasan, Elicia Jitming Lim, Phebe K. 
Samrani, Ali Abbas. Pretreatment Strategies to Improve Crude Glycerol 
Utilisation and Metabolite Production by Aspergillus terreus International 
Journal of Chemical Engineering 2019:1-6 

1.877 

36.  Siti Hajar-Azhari, Raudzah Shahruddin, Muhamad Hafiz Abd Rahim. The 
effect of heat treatment and sonication on physicochemical and colour 
attributes of yellow sugarcane juice. Malaysian Applied Biology 
47(5):129-134 

- 

37.  Hasan H, Abd Rahim MH, Campbell L, Carter D, Abbas A, Montoya 
A.Overexpression of acetyl-CoA carboxylase in Aspergillus terreus to 
increase lovastatin production. N Biotechnol. 2018 Sep 25;44:64-71 

3.739 

38.  Siti Hajar-Azhari, Wan Abd Al Qadr Imad Wan-Mohtar, Safuan Ab Kadir, 
Muhamad Hafiz Abd Rahim, Nazamid Saari. Evaluation of a Malaysian 
soy sauce koji strain Aspergillus oryzae NSK for γ-aminobutyric acid 
(GABA) production using different native sugars. Food Science and 
Biotechnology, 2018, Volume 27, Issue 2, pp 479–488 

0.888 

39.  Rahim MHA, Hasan H, Harith HH, Abbas A. The effect of viscosity, 
friction, and sonication on the morphology and metabolite production from 
Aspergillus terreus ATCC 20542. Bioprocess Biosyst Eng. 2017 
Dec;40(12):1753-1761 

2.371 

40.  Muhamad Hafiz Abd Rahim, Hanis H. Harith, Alejandro Montoya, Ali 
Abbas, Growth and lovastatin production by Aspergillus terreus under 
different carbohyrates as carbon sources, Biocatalysis and Agricultural 
Biotechnology, Volume 10, April 2017, Pages 379-385, ISSN 1878-8181, 
https://doi.org/10.1016/j.bcab.2017.04.011. 

0.76 

41.  Abd Rahim, M. H., Hasan, H., Montoya, A. and Abbas, A. (2015), 
Lovastatin and (+)-geodin production by Aspergillus terreus from crude 
glycerol. Eng. Life Sci., 15: 220–228. doi:10.1002/elsc.201400140 

2.168 

42.  Abd R, Hafiz M; Hasan, Hanan; Antonio, Bernadeth; Solchenbach, 
Sophie; Montoya, Alejandro and Abbas, Ali. The feasibility of 
lovastatin production from crude glycerol by using aspergillus 
terreus [online]. In: Chemeca 2012: Quality of life through chemical 
engineering: 23-26 September 2012, Wellington, New Zealand. 
Barton, A.C.T.: Engineers Australia, 2012 

- 

43.  
 

Antonio, Bernadeth S; Abd R, Hafiz M; Solchenbach, Sophie; 
Montoya, Alejandro; Rollon, Analiza P; Siringan, Maria Auxilia T 
and Abbas, Ali. Biodiesel-derived crude glycerol for the fungal 
production of lovastatin [online]. In: Chemeca 2013 (41st : 2013 : 
Brisbane, Qld.). Chemeca 2013: Challenging Tomorrow. Barton, 
ACT: Engineers Australia, 2013: 657-662 

- 

44.  Rahsia Keenakan Rasa, Dewan Kosmik, Oktober 2016 - 
45.  Diet Atkins : Baik Atau Buruk?, Dewan Masyarakat, 2017 - 
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