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H. PROJEK PENYELIDIKAN (Research Projects)
Project No. Project Title Role Year fSOLijI‘CE‘: of Status
un
Massey University Development and predictive Researcher 2009 Massey Completed
POStgraduate Scheme mode-“ng of set yoghurt as made-in- (PhD Student) University
transit yoghurt
GP-IPB/2013/ Identification and characterization | Principal 2013 Universiti Completed
9425401 of aflatoxins critical points along Investigator Putra
the peanut supply chain Malaysia
(UPM)
FRGS/2/2013 Antimicrobial Properties of Co-researcher 2013 Ministry of Completed
Bacteriocins from Lactic Acid Higher
Bacteria Isolated from local .
fermented fish Education
(MOHE)
GP-IPM/2014/ Microbiological quality of food Principal 2014 Universiti Completed
9434100 served during wedding banquet Investigator Putra
Malaysia
(UPM)
FRGS/1/2015/STO3/U | Survival of enterotoxigenic Co-researcher | 2015 Minist of Completed
PM/02/4 Staphylococcus aureus on solid Higher
surfaces and potential strategies Education
for developing effective cleaning to (MOHE)
prevent food contamination
Geran ScienceFund | Development of active packaging Co-researcher | 2015 Ministry of Completed
system to extend the shelf life of Science and
oyster mushroom (Pleurotus Technology
ostreatus) (MOSTI)
FRGS/2/2016 Kinetic modeling of aerobic Principal 2016 Ministry of Completed
microbial population and Investigator Higher
Pseudomonas spp for shelf life Education
prediction of Cinnamomum verum (MOHE)
marinated meat fillets under
isothermal and dynamic
temperature conditions
Public-Private Development of Standard Principal 2016 Ministry of Completed
Research Network | Operation Procedure (SOP) and | |nvestigator Higher
(PPRN) Ingredl_ents re-formulatlpn for the Education
extension of frozen quail shelf life (MOHE) and
industry
GP- Antimicrobial of various type of Principal 2016 Universiti Completed
1PS/2016/9488200 honey and its application on fresh | |nvestigator Putra
chicken meat Malaysia
(UPM)
GP- Assessment the effect of natural Principal 2016 Universiti Completed
IPS/2016/9488300 radiation on biofilm formation, a Investigator Putra
transcriptome and proteomic Malaysia
profile study at Csra pathway (UPM)
UPM/700- Antibiotics residue of goats milk in | Co-researcher | 2016 Ministry of Completed
2/1/TRGS/5535704 | central region of Malaysia and Higher
development of microbial indicator Education
for screening residual antibiotics in (MOHE)
goats milk
GP/2017 Elucidating the molecular and Co-researcher | 2017 Universiti Completed
interfacial properties of hydrolyzed Putra
rice bran protein Malaysia
concentrates2017 (UPM)

Updated: June 2024



GIPP - Grant For Enhancement of student learning Co-researcher | 2017 Universiti Completed
Research In outcome through experiential Putra
Teaching And learning activities in food science Malaysia
Learning course (UPM)
GP/2018 Revealing the antimicrobial Principal 2018 Universiti Completed
properties of sugarcane molasses | Investigator Putra
and the bacteriostatic mechanisms Malaysia
towards foodborne pathogen (UPM)
FRGS - Elucidating the molecular and Co-researcher | 2019 Ministry of Ongoing
Fundamental techno-functional properties of Higher
Research Grant hydrolyzed okara protein: Impact Education
Scheme of solidstate fermentation and (MOHE)
microwave pre-treatment
conditions
FRGS - Antibacterial mechanism of | Co-researcher | 2020 Ministry of Ongoing
Fundamental hydrated clays against multidrug Higher
Research Grant resistant bacteria, Salmonella Education
Scheme enterica towards effective sertu (MOHE)
procedure
FRGS - Antifungal Effects of Essential Oils | Co-researcher | 2020 Ministry of Ongoing
Fundamental from Selected Malaysian Herbs Higher
Research Grant against Spoilage and Education
Scheme Mycotoxigenic  Fungi;  Factors (MOHE)
affecting
Antifungal Volatile Release
TRGS - Tridisplinary | Elucidation  of factors and | Co-researcher | 2020 Ministry of Ongoing
Research Grant mechanism affecting the safety Higher
Scheme and quality of buffalo milk and milk Education
products (MOHE)
HiCOE Research Assessing the food safety and | Principal 2023 Ministry of Ongoing
Grant quality of BSFL at production level | |nvestigator Higher
and BSFL-based diet as alternative Education
animal feed (MOHE)
Food and Agriculture | Case Study Development in | Co-researcher | 2024 Food and Ongoing
Organization (FAO) Malaysia on the application of Agriculture
Grant Whole Genome Sequencing for Organization
food safety (FAO)

|. TEACHING EXPERIENCE

Courses Name / Code Level

FST5206 Microbiological Food Safety Postgraduate
FST5303 Food Shelf Life Postgraduate
FST3003 Introduction to Food Science Undergraduate
FST3107 Introduction to Food Chemistry Undergraduate
FST3201 Introduction to Food Microbiology Undergraduate
FST3202 Food Microbiology Undergraduate
FST3601 Food Hygiene and Sanitation (SULAM) Undergraduate
FST4823 Food Hygiene and Sanitation Undergraduate
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