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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) 

1.Doktor Falsafah, PhD Rutgers University, State 
University if New Jersey 

2013 : Kimia Makanan, 
Pemprosesan Makanan, 
Lemak dan Minyak 

2.Master, MSc.: Universiti Putra Malaysia 2008 : Kimia dan Biokimia 
Makanan 

3.Bacelor, BSc.: Universiti Teknologi 
MARA 

2003 Pengurusan Kualiti 
Makanan 

4. Diploma Universiti Teknologi 
MARA 

2001 Teknologi Makanan 

 
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    x  

Bahasa Melayu     x 

Chinese      
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Lain-lain (other):      

 

 

 

 

 

 

 

 
D. PENGALAMAN SAINTIFIK DAN PENGKHUSUSAN 
(Scientific experience and Specialisation) 

Organization Position Start Date End Date Expertise 

     

     

 

E. PEKERJAAN (Employment) 

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

Tarikh tamat / 
Date Ended 

UPM Tutor Sains Makanan Aug 2004 Oct 2013 

UPM Pensyarah Kanan Sains Makanan Oct 2013  

 
F. ANUGERAH DAN HADIAH (Honours and Awards) 

Name of awards Title Award Authority Award Type Year 
Academic Awards Graduate Student Best 

Poster LOQ Division 
AOCS International 2013 

Non-Academic Awards     

Awards of Merit     

 

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   

  

Ibadullah, . W. Z. W., Han, T. Z., Xuan, C. Y., Ahmad, N. F. N., Ishak, I., Khaironi, J. 
., Mustapha, N. A.., Ismail-Fitry, M. R., Sukor, R., Abedin, N. H. Z., & Rashid, N.-K. 
M. A.(2024). Effect of Different Types of Emulsifiers on the Physical Characteristics 
and Fat Bloom Stability of Dark Chocolate with Cocoa Butter Alternatives. Journal of 
Biochemistry, Microbiology and Biotechnology, 12(SP1), 27–30. 
https://doi.org/10.54987/jobimb.v12iSP1.930 
 
Farah Nadiah Abd Rahim, Wan Zunairah Wan Ibadullah, Nazamid Saari, Nor Afizah 
Mustapha, Fatema Hossain Brishti, Ismail-Fitry Mohammad Rashedi, Radhiah 
Shukri,Effect of protein concentration, pH, and ionic strength on the adsorption 
properties of rice bran protein concentrates at the oil-water interface,Food and 
Bioproducts Processing,Volume 147,2024, 
https://doi.org/10.1016/j.fbp.2024.06.011 
 

https://doi.org/10.54987/jobimb.v12iSP1.930
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Harun, Z., Shahar, S., You, Y.X.,Wan Zunairah, W.I et al.Salt reduction policy for out 
of home sectors: a supplementary document for the salt reduction strategy to 
prevent and control non-communicable diseases (NCDS) in Malaysia 2021–
2025.Health Res Policy Sys 22, 49 (2024). https://doi.org/10.1186/s12961-024-
01124-8 
 
Farah Nadiah Abd Rahim, Wan Zunairah Wan Ibadullah, Nazamid Saari, Fatema 
Hossain Brishti, Nor Afizah Mustapha, Noorlaila Ahmad, Brisha Arulrajah, The effect 
of alkaline extraction and drying techniques on the physicochemical, structural 
properties and functionality of rice bran protein concentrates, International Journal of 
Biological Macromolecules,Volume 242, 2023 
 
Mohammed S. Qoms, Brisha Arulrajah, Rosnah Shamsudin, Nurul Shazini Ramli, 
Wan Zunairah Wan Ibadullah, De-Ming Chau, Nazamid Saari. Enzymolysis of Azolla 
pinnata protein concentrate: Effect of protease types and hydrolysis extents on the 
physicochemical, techno-functional and biological properties, Food Bioscience, 
Volume 53, (2023) 
 
Shafa’atu Giwa Ibrahim, Nor Aini Mat Noh, Nur Syamimi Zaini, Wan Zunairah Wan 
Ibadullah, Nazamid Saari, & Roselina Karim. (2022). Physicochemical Properties 
and Hydration Kinetics of Kenaf (Hibiscus cannabinus) Seed. Food Science and 
Engineering, 3(2), 106–119. https://doi.org/10.37256/fse.3220221401 

 
Aimi Azira, S., Wan Zunairah, W. I., Nor Afizah, M., Nor-Khaizura, M. A. 
R., Radhiah, S., Ismail Fitry, M. R. & Nur Hanani, Z. A. (2021). Prevention 
of browning reaction in banana jam during storage by physical and 
chemical treatments. Food Research, 5(5), 55-62 
 
Zaharuddin, N.D., Hanafi, M.A., Chay, S.Y. et al. Multifunctional 
hydrolysates from kenaf (Hibiscus cannabinus L.) seed protein with high 
antihypertensive activity in vitro and in vivo. Food Measure 15, 652–663 
(2021). https://doi.org/10.1007/s11694-020-00663-2 
 
Hussin, F.S., Chay, S.Y., Hussin, A.S.M. et al. GABA enhancement by 
simple carbohydrates in yoghurt fermented using novel, self-cloned 
Lactobacillus plantarum Taj-Apis362 and metabolomics profiling. Sci Rep 
11, 9417 (2021). https://doi.org/10.1038/s41598-021-88436-9 
 
Nabilah, B., Nor Afizah, M., Wan Zunairah, W.I. Oxidative Stability of Palm 
Oil Packaged in Active Bilayer PE/SPI Film Incorporated with Mangosteen 
(Garcinia mangostana L.) Pericarp Extract. J Package Technol Res 5, 1–
10 (2021). https://doi.org/10.1007/s41783-021-00107-2 
 
Shafa'atu Giwa Ibrahim, Wan Zunairah Wan Ibadullah, Nazamid Saari, 
Roselina Karim, Functional properties of protein concentrates of KB6 
kenaf (Hibiscus cannabinus) seed and its milky extract, LWT, 135, 2021, 
ISSN 0023-6438, https://doi.org/10.1016/j.lwt.2020.110234 
 
Hussein, F.A.; Chay, S.Y.; Zarei, M.; Auwal, S.M.; Hamid, A.A.; Wan 
Ibadullah, W.Z.; Saari, N. Whey Protein Concentrate as a Novel Source of 
Bifunctional Peptides with Angiotensin-I Converting Enzyme Inhibitory and 
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Antioxidant Properties: RSM Study. Foods 2020, 9, 64. 
https://doi.org/10.3390/foods9010064 
 
Wan Zunairah Wan-Ibadullah, Aw Ying Hong, M. A. R. Nor-Khaizura, Nor 
Afizah Mustapha, Z. A. Nur Hanani, Mohammad Rashedi Ismail-Fitry, Anis 
Shobirin Meor Husin. Effect of Emulsifier Diacetyl Tartaric Acid Ester of 
Mono- and Diglycerides (DATEM) and Enzyme Transglutaminase on 
Quality Characteristics of Rice Bran Croissants, International Journal of 
Food Studies, 10, 26-24, (2021) 
 
Jauhar, S., Ismail-Fitry, M. R., Chong, G. H., Nor-Khaizura, M. A. R., & 
Ibadullah, W. Z. W. (2021). Extraction of pomegranate peel and green tea 
leaves and their effects on the microbial, physicochemical, microstructural 
and sensorial properties of chilled-stored chicken meat. Malaysian Journal 
of Analytical Sciences, 25(4), 569-583.  
 
Kahar, S. N. S., Ismail-Fitry, M. R., Yusoff, M. M., Rozzamri, A., Bakar, J. 
& Ibadullah, W. Z. W. (2021). Substitution of fat with various types of 
squashes and gourds from the Cucurbitaceae family in the production of 
low-fat buffalo meat patties. Malaysian Applied Biology. 50(1), 169-179. 
 
Effect of gamma irradiation on physicochemical properties and 
microbiological quality of wet yellow noodle fortified with water spinach 
(Ipomoea aquatica) Wan Zunairah, W.I., Nuradilah, M.P., Ahmad Zainuri, 
M.D., Nor-Khaizura, M.A.R., Nor Afizah, M., Ismail-Fitry, M.R., Radhiah, S. 
and Nur Hanani, Z.A, Food Research, 4(5), 1500-1512 (2020) 
 
Jauhar, S., Ismail-Fitry, M. R., Chong, G. H., Nor-Khaizura, M. A. R., & 
Ibadullah, W. Z. W. (2020). Application of supercritical carbon dioxide (SC-
CO 2) on the microbial and physicochemical quality of fresh chicken meat 
stored at chilling temperature. International Food Research Journal, 27(1).  
 
 
Jauhar, S., Ismail-Fitry, M. R., Chong, G. H., Nor-Khaizura, M. A. R., & 
Ibadullah, W. Z. W. (2020). Different Pressures, Low Temperature, and 
Short-Duration Supercritical Carbon Dioxide Treatments: Microbiological, 
Physicochemical, Microstructural, and Sensorial Attributes of Chill-Stored 
Chicken Meat. Applied Sciences, 10(19), 6629. 
 
Wazir, H.; Chay, S.Y.; Zarei, M.; Hussin, F.S.; Mustapha, N.A.; Wan 
Ibadullah, W.Z.; Saari, N. Effects of Storage Time and Temperature on 
Lipid Oxidation and Protein Co-Oxidation of Low-Moisture Shredded Meat 
Products. Antioxidants 2019, 8, 486. ttps://doi.org/10.3390/antiox8100486 
 
Ibadullah W. Z. W, Idris A. A, Mustapha N. A, Shukri R, Saari N, Abedin N. 
H. Z. Stability of Fried Fish Crackers as Influenced by Packaging material 
and Storage Temperatures. Curr Res Nutr Food Sci 2019; 7(2) doi 
http://dx.doi.org/10.12944/CRNFSJ.7.2.07 
 
Kharidah Muhammad, Wan Zunairah, NorAfizah, Ramli, Nurul S., Radhiah 
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Shukri, Dough rheology and physicochemical properties of steamed buns 
fortified with cross-linked rice starch, Bioactive Carbohydrates and Dietary 
Fiber, 12, pp 1-6, 2017 

 

Ramli, Nurul S., Wan Zunairah, Mohd Sabri Pak Dek, Radhiah Shukri, - 
Orange sweet potato (Ipomoea batatas) puree improved physicochemical 
properties and sensory acceptance of brownies, Journal of Saudi Society of 
Agricultural Sciences, Vol, pp, 2017 

 

Rocky, V. R., Zawani, C. J., Wan Zunairah, W. I., Nor Afizah, M., Nur Hanani, 
Z. A., Ismail-Fitry, M. R., Nor-Khaizura, M. A. R. (2017) Effect of Chlorinated 
Water and Sodium Tripolyphosphate Spray Washing on Bacterial Numbers and 
Quality of Quail Carcasses, Journal of Science and Technology, Vol. 9 No. 4 pp. 
 
Arsad, P., Sukor, R., Wan Ibadullah, W.Z., Nor Afizah, M, Meor Hussin, A.S. 
2015.Effects of Enzymatic Treatment on Physicochemical Properties of Sugar 
Palm Fruit Juice, International Journal on Advanced Science Engineering 
Information Technology, 5: 308-312 
 
Nor Afizah, M, Rahmat, F.F. & Wan Ibadullah, W.Z. Development of Jackfruit 
crackers: Effects of starch type and jackfruit level. International Journal on 
Advanced Science Engineering Information Technology, 5: 5: 330-333 
 
Mahyudin N. A, Ibadullah W. Z. W, Saadin A. Effects of Protein Content in 
Selected Fish Towards the Production of Lactic Acid Bacteria (Lactobacillus 
Spp.) During the Production of Pekasam. Curr Res Nutr Food Sci 2015;3(3). 
 

Books/Monographs 1. Mahyudin, N. A., & Wan Zunairah, W. I. (2015) 
Evaluation Of Hygiene Practices on Microbiological Quality of Tuna 
Sandwiches. Theory and Practice in Hospitality and 
Tourism Research in Eds. Radzi et al. CRC Press Taylor & Francis Group: 
2.Schaich, K.M., Dong, Y., Wanibadullah, W., and Resch, G. 2014. Differential 
lipid co-oxidation of proteins in tortilla chips, peanut butter, and wheat flour. 
2014 National Meeting of American Oil Chemists' Association, May, San 
Antonio, TX. 

Chapter in book  
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Proceedings Rocky, V. R., Zawani, C. J., Wan Zunairah, W. I., Nor Afizah, M., Nur Hanani, Z. 
A., Ismail-Fitry, M. R., NorKhaizura, M. A. R. (2017) Effect of Chlorinated Water 
and Sodium Tripolyphosphate Spray Washing on Bacterial Numbers and 
Quality of Quail Carcasses, 3rd International Conference on the Application 
of Science and Mathematics, 24-25 October 2017. (Oral presentation) 

 

Wan Zunairah, WI, Effects Of Addition Hydrocolloids On Physicochemical 
Properties Of Goat Milk Ice Cream SAE 2016, International conference of 
Sustainable Agriculture and Environment (SAE2016), 13- 14 Dec 2016, Ho 
Chi Minh City, Vietnam (oral presentation). 

 

Wan Zunairah, Effect of Osmotic Dehydration on Sapodilla SAFE 2015, 
International3rd International Conference Sustainable Agriculture, Food and 
Energy (SAFE2015), 

 

17-20 November 2015, Ho Chi Minh City, Vietnam (oral presentation). 
International Conference on Applied Sciences and Industrial Technology 2015, 
25-26 February 2015, Negeri Sembilan, Malaysia (oral presentation). 

 

International Conference of Food Innovation (INNOVAFOOD2014), 27-29 
August 2014, Penang, Malaysia (oral presentation). 

 

Malaysia International Food and Beverages (MIFB) Conference on Food Safety 
and Innovation, 18-19 June 2014. Kuala Lumpur, Malaysia (Participant) 
2nd International Food Safety Conference, 

 

http://prims.upm.edu.my/action.do?do=UtU94aP5dQycDzXGLg2s4ANSp4KPlldyOtjMPXE5zHE%3D&pages=pub&menu=penerbitan&article=seminar&kc_id=22&myModul
http://prims.upm.edu.my/action.do?do=UtU94aP5dQycDzXGLg2s4ANSp4KPlldyOtjMPXE5zHE%3D&pages=pub&menu=penerbitan&article=seminar&kc_id=22&myModul
http://prims.upm.edu.my/action.do?do=UtU94aP5dQycDzXGLg2s4ANSp4KPlldyOtjMPXE5zHE%3D&pages=pub&menu=penerbitan&article=seminar&kc_id=22&myModul
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2014 105th AOCS Meeting and Expo. May. Poster presentation “Protein 
oxidation in semi solid and solid food products. 

 

2013 104th AOCS Meeting and Expo. April. Poster Presentation ‘Lipid and 
protein interactions in peanut butter’. Montreal, Quebec, Canada.Win 1st 
place in LOQ division 

 

2012 Course on the Protein Imaging by Biorad. Lipman. May. Lipman Hall. 
Rutgers University. New Jersey. 

 

2011 Course on the Protein Purification by Prof William W. Ward. The Center 
of Research Education in Bioluminescence and Biotechnology (CREBB). May. 
Lipman Hall. Rutgers University. New Jersey. 
2010 Short Course on Lipid Oxidation: New Pathway. Food Science 
Department. Rutgers University. New Jersey. 

 

2008 Course on Protein interaction in Food. September. Rutgers University, 
New Jersey. (Participant) 

 

Conference on KUSTEM 5th annual seminar on sustainability science and 
management – “Creating wealth with pristine environment via biotechnology”. 
May. Terengganu, Malaysia. Poster presentation (Title: Emulsifying properties 
of three different egg yolks), 2006 

 

5th Food Science and Technology Seminar, MIFT. September. Terengganu. 
Malaysia. Poster presentation. (Title: Characterization of emulsifying properties 
of goose egg yolk). 2007 

Other publications Ismail-Fitry, M.R., Nur Hanani Z. A., Wan Zunairah, NorAfizah, Nor-Khaizura, 
M.A.R. , Development of Standard Operation Procedure (SOP) and Ingredients 
Re-Formulation for the Extension of Frozen Quail (Burung Puyuh) Shelf Life 
Classified Report, Surada Jaya Sdn. Bhd., National, 2017 

 

Wan Zunairah, Nor-Khaizura, M.A.R., Nur Hanani Z. A., NorAfizah, 
Development of vegetable-enriched noodle Classified Report , Barakah Mukmin 
Food Industries Plt, National, 2017 

 

Wan Zunairah, Nor-Khaizura, M.A.R., Nur Hanani Z. A., NorAfizah, Final report 
PPRN-UPM-Aneka Restu: Development of instant and shelf-stable crab noodle 
paste Classified Report , Universiti Putra Malaysia, National, 2017 

 

Wan Zunairah, Nor-Khaizura, M.A.R., Nur Hanani Z. A., NorAfizah, Final report 
PPRN-UPM-Aneka Restu: Improvement of shelf-life and quality attributes of 
date cake and frozen durian crepe Classified Report , Aneka Restu Bakery 
Cake and Kraft , National, 2017 

 

Magazine: 
Wan Zunairah, Jus Katak Utusan Karya, MALAYSIA, 2014 



8  

 Professional Magazine 
Wan Zunairah, NorAfizah, Awas Makanan Gorengan Dewan Masyarakat, , 
Mei, 2, 2016 

 

NorAfizah, Wan Zunairah, Jauhi Makanan Tengik Dewan Masyarakat, , 
November 2015,  42-43,  2015 

Computer software  

 
H. PROJEK PENYELIDIKAN TERDAHULU(Past Research Project) 

Project No. Project Title Role Year Source of fund Status 

01-03-06-001FR Protein 
Modification By 
Lipid Co-Oxidation 
And Processing In 
Fish Crackers 

Project leader 2015 GP IPM COMPLETED 

 Extension of shelf 
life sagu berkrim, 
dadih, muruku and 
jelly kelapa 

Projetc Leader 2016 PPRN COMPLETED 

 

5524656 
Influence of palm 
oil incorporation on 
the performance of 
carrageenan 
composite films 
from local 
seaweed 
(Euchema cottonii) 

Member 2015 FRGS COMPLETED 

5496027 Improvement of 
shelf-life and 
quality attributes of 
date cake and 
frozen durian 
crepe 

Member 2016 PPRN COMPLETED 

5496026 Development of 
Standard 
Operation 
procedure (SOP) 
and Ingredients re- 
formulation for the 
extension of frozen 
quail shelf life 

Member 2016 PPRN COMPELETD 

5524654 Development of an 
Extracellular 
Expression System 
of Glutamate 
Decarboxylase 
(GAD) using 

Member 2014 FRGS COMPLETED 
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 Clone-back 
Strategy for 
Continuous High 
Level GABA 
Production in Food 
Systems 

    

5496017 Development of 
vegetable and 
black seed- 
enriched noodles 

Member 2016 PPRN COMPLETED 

5496020 Development of 
instant and shelf 
stable crab noodle 
paste 

Member 2016 PPRN COMPLETED 

 Improvement of 
packaging system 
for Cashdu sambal 

Member 2016 PPRN COMPLETED 

 Improvement of 
frozen curry puff 
skin 

Member 2016 PPRN COMPLETED 

5524964 Elucidating the 
physicochemical 
and molecular 
changes of 
conventional and 
microwave- 
hydrothermally- 
treated 
underutilized 
Dioscorea alata 
and Dioscorea 
esculenta tuber 
starches 

member 2016 FRGS COMPLETED 

KLTN/150/204/2JLD212 Development Of 
Kenaf-Based Food 
Products From 
Kenaf Seeds 

member 2017 PRIVATE GRANT COMPLETED 

5450816 Improving 
Bioavailability of 
Antihypertensive 
Bioactive Peptides 
Derived from 
Actinopyga 
lecanora 

Member 2017 MOSTI COMPLETED 

9550600 Elucidating the 
molecular and 
interfacial 
properties of 
hydrolyzed rice 
bran protein 
concentrates 

Project Leader 2017 UPM COMPLETED 

9493300 Stimulation Of Γ- 
Aminobutyricid 
Acid (Gaba) 

Member 2017 UPM COMPLETED 
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 Production By 
Lactobacillus 
Plantarum Yaj- 
Apis362 In Yogurt 

    

9464200 Development of 
multilayer 
packaging film 
incorporated with 
mangosteen 
pericarp's extracts 

Member 2017 UPM COMPLETED 

9550600 Characterization 
of 
physicochemical 
properties and 
the oil-water 
interface 
properties of rice 
bran protein 
concentrate 

Project Leader 2018 UPM COMPLETED 

 Establishment of 
Controlled 
Mechanical Work 
during Mixing to 
Produce Stable 
Emulsion 
Interaction 
between Meat 
from Different 
Muscle Fibre 
Types and Rigor 
Conditions with 
Fat Mimetics 

Member 2019 FRGS COMPLETED 

 Elucidating the 
protein-protein 
interactions of 
goat milk casein-
whey mixtures as 
affected by 
processing 
factors 

Project Leader 2020 FRGS ON GOING 

 Establishing Salt 
Reduction In 
Emro Region 
And A Salt 
Reduction 
Strategy In 
Malaysia 

Member 2020 Queen Mary 
University of London 

COMPLETED 

 Enhancing 
meaty flavour of 
split gill fungus 
(Schizophyllum 
commune) 
through chemical 
and physical 

Member 2021 FRGS ON GOING 
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techniques to be 
used as an 
ingredient for 
plant-based 
meat product 

 Valorization of 
Local Plant 
Protein Sources 
for Plant-based 
Food 
Applications 

Member 2022 GPB ON GOING 

 


