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Afizah Mustapha, Z. A. Nur Hanani, Mohammad Rashedi Ismail-Fitry, Anis
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Quality Characteristics of Rice Bran Croissants, International Journal of
Food Studies, 10, 26-24, (2021)
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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
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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
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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. ., 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




Proceedings

Rocky, V. R., Zawani, C. J., Wan Zunairah, W. |., 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,
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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 PIt, 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




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




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 I'-
Aminobutyricid
Acid (Gaba)

Member

2017

UPM

COMPLETED




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
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