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6.4 CURRICULUM VITAE 

 

 

 

 

 

 

 

Alamat Semasa (Current Address) Jabatan/Fakulti (Department/Faculty)  E-mel dan URL (E-mail Address and 

URL) 

Food Technology 

Department, Faculty of Food 

Science & Technology, UPM, 

43400 Serdang, Selangor 

Darul Ehsan  

 

Tel: 03-8946 8390 

Food Technology Department, 

Faculty of Food Science & 

Technology, UPM, 43400 

Serdang, Selangor Darul Ehsan 

Tel: 03-8946 8390  

 

Fax: 03-8948 5970 

E-mail:  

rozzamri@upm.edu.my 

URL: 

https://food.upm.edu.my 

H/P: 

012-3560005 

 

B. KELAYAKAN AKADEMIK (Academic  Qualification) 

Nama Sijil / Kelayakan 
(Certificate / Qualification  obtained) 

Nama Sekolah Institusi 
(Name of School / Institution) 

Tahun (Year 

obtained) 
Bidang pengkhusususan  

(Area of Specialization) 

Ujian Penilaian Sekolah 

Rendah 

Sekolah Kebangsaan 

Bukit Damansara, Kuala 

Lumpur 

1996  

Sijil Pelajaran Malaysia Sekolah Menengah 

Kebangsaan Seri 

Hartamas, Kuala Lumpur 

2001  

Matrikulasi Pusat Asasi Sains, 

Universiti Malaya, Kuala 

Lumpur 

2002 Sains Hayat 

Ijazah Sarjana Muda Universiti Putra Malaysia, 

Serdang, Selangor 

2006 Sains dan Teknologi 

Makanan 

Ijazah Sarjana Universiti Putra Malaysia, 

Serdang, Selangor 

2012 Teknologi Makanan 

Doktor Falsafah University of Birmingham, 

United Kingdom 

2018 Kejuruteraan Kimia 

(Teknologi Makanan) 

 

A. BUTIR-BUTIR PERIBADI (Personal Details) 

Nama Penuh (Full Name) Rozzamri Ashari Gelaran (Title): Dr. 

No. MyKad / No. 

Pasport (Mykad No. / 

Passport No.) 

Warganegara 
(Citizenship) 

Malaysia 

Bangsa 
(Race) 

Melayu 

Jantina (Gender) 

Lelaki 

Jawatan (Designation) Pensyarah Kanan 
Tarikh Lahir 
(Date of Birth) 

6 Jun 1984 

https://food.upm.edu.my/


C. KEMAHIRAN BAHASA (Language Proficiency) 

Bahasa / Language Lemah  

Poor (1) 

Sederhana  

Moderate (2) 

Baik 

Good (3) 

Amat Baik 

Very good 

(4) 

Cemerlang 

Excellent (5) 

English    √  

Bahasa Melayu     √ 

 

 

D. PENGALAMAN SAINTIFIK DAN PENGKHUSUSAN  

(Scientific experience and Specialisation) 

Organization Position Start Date  End Date  Expertise 

European Federation of Food 

Science and Technology 

Conference 

Presenter 2015 2015  

Kursus Hasilan Produk Daging Fasilitator 2018 2018  

Kursus Hasilan Produk Ikan Fasilitator 2018 2018  

National Convention of Agricultural 

and Food Engineering 2019 

Presenter 2019 2019  

 

 

E. PEKERJAAN (Employment) 

Majikan / Employer Jawatan / Designation Jabatan / Department Tarikh lantikan / 

Start Date 

Tarikh tamat /  

Date Ended 

Universiti Putra 

Malaysia, Serdang, 

Selangor 

Pensyarah Kanan Teknologi 

Makanan 

2018 KINI 

Universiti Putra 

Malaysia, Serdang, 

Selangor 

Tutor Teknologi 

Makanan 

2007 2018 

F&N Dairies (M) Sdn 

Bhd 

Production 

Executive 

Sweet Condensed 

Milk 

2006 2007 

 

 

 



F. ANUGERAH DAN HADIAH (Honours and Awards) 

Name of awards Title Award Authority Award Type Year 

Academic Awards Biasiswa SLAB/SLAI Kementerian 

Pendidikan 

Tinggi Malaysia 

Biasiswa Doktor 

Falsafah (PhD.) 

2013-2018 

 Biasiswa SLAB/SLAI Kementerian 

Pendidikan 

Tinggi Malaysia 

Biasiswa Ijazah 

Sarjana (MSc.) 

2010-2012 

 Anugerah 

Kecemerlangan 

Teknologi Hijau 

Fakulti Sains dan 

Teknologi 

Makanan, UPM 

Tesis MSc. 

Terbaik Fakulti 

2013 

 Anugerah Adabi Fakulti Sains dan 

Teknologi 

Makanan, UPM 

Kepimpinan 

Terbaik Fakulti 

2006 

 Anugerah Malaysian 

Institute of Food 

Technology 

Fakulti Sains dan 

Teknologi 

Makanan, UPM 

Pelajar Subjek 

Teknologi 

Makanan Terbaik 

Fakulti 

2006 

 

G. SENARAI PENERBITAN (Sila masukan nama pengarang, tajuk, nama jurnal, jilid, muka surat dan 

tahun diterbitkan) (List of publications – author (s), title, journal, volume, page and year published) 

Journal S.Y. Foo, Z.A Nur Hanani, A. Rozzamri, W.Z Wan Ibadullah M.R. Ismail-Fitry 

(2018). Effect of chitosan-beeswax edible coatings on shelf-life of sapodilla 

(Archas zapota) fruit. Journal of Packaging Technology and Research. Pg 1-8  

Books/Monographs Ashari, R. (2018). Effects of additives on the rheological and textural 

properties of surimi (Doctoral dissertation, University of Birmingham) 

 

Ashari, R. (2012). Finite Difference Solution in Predicting Temperature 
Profile for Chilling Process of Malaysian Mackerel Fish Slab (Master 
dissertation, Universiti Putra Malaysia). 

Proceedings Rozzamri, A. (2019). Effect of different sugar concentration on the rheological 
and textural properties of fish mince. In proceedings of National Convention of 
Agricultural and Food Engineering 2019, 2nd edition, pp. 102-106 

 


