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A. BUTIR-BUTIR PERIBADI (Personal Details) 

 
Nama Penuh (Full Name) 

 
Muhammad Rezza Bin Zainal Abidin Gelaran (Title): Dr. 

No. MyKad / No. Pasport 
(Mykad No. / Passport No.) 

 

Warganegara 
(Citizenship) 

Malaysia 

Bangsa (Race) 

 

Malay 

Jantina (Gender) 

 

Male 

Jawatan (Designation) 

 
Senior Lecturer Tarikh Lahir 

(Date of Birth) 
 

 

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

Address and URL) 
Department of Food Service and 
Management, Faculty of Food 
Science and Technology, 
Universiti Putra Malaysia, 43400 
UPM Serdang, Selangor, 
Malaysia 
 

Department of Food Service and 
Management, Faculty of Food 
Science and Technology, 
Universiti Putra Malaysia, 43400 
UPM Serdang, Selangor,  
Malaysia 

 
 

 
E-mail: muhdrezza@upm.edu.my 
 
URL: 
 
H/P:  

 

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 Specialisation) 

Doctor of Philosophy Universiti Putra Malaysia 2023 Food Service Management 

Master of Science Universiti Teknologi 
MARA 

2016 Gastronomy 

Bachelor of Science Universiti Teknologi 
MARA 

2011 Culinary Arts Management 

 

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    √  

Chinese       

Lain-lain (other):      
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D. PENGALAMAN SAINTIFIK DAN PENGKHUSUSAN  
(Scientific experience and Specialisation) 
Organisation Position Start 

Date 
End Date Expertise 

Department Skills Development of 
Malaysia (World Skill ASEAN 
Competition) 

Lead 
Organiser 

2016 2016 Sous 
Chef/Check-list 

Master 

Department Skills Development of 
Malaysia (MYSKILLS) 

Lead 
Organiser 

2012 2014 Sous 
Chef/Check-list 

Master 

 

E. PEKERJAAN (Employment) 
Majikan / Employer Jawatan / Designation Jabatan / Department Tarikh lantikan / 

Start Date 
Tarikh tamat /  
Date Ended 

Universiti Putra 
Malaysia 

Senior Lecturer Department of 
Food Service and 
Management 

2023 Present 

Universiti Putra 
Malaysia 

Young Academic 
Scheme - Tenaga 
Akademik Muda 
(TAM) 

Department of 
Food Service and 
Management 

2018 2023 

Universiti Putra 
Malaysia 

Food Preparation 
Officer 

Department of 
Food Service and 
Management 

2012 2018 

Golden Sands Resort, 
Penang 

Commis Chef (II) Garde Manger 2011 2012 

ChinaHouse, Penang Commis Chef (II) Garde Manger 2011 2011 

 

F. ANUGERAH DAN HADIAH (Honours and Awards) 

Name of awards Title Award Authority Award Type Year 

Academic 
Awards 

Malaysian 
Government 
Sponsored 
Student (SLAI 
Scholarship from 
MOHE) 

Ministry of Higher 
Education 
(MOHE) Malaysia 

PhD Scholarship 2018 - 2021 

 Invention, 
Research, and 
Innovation Award 
– Gold (Spirulina 
Brown Rice 
Bread) 

Universiti 
Teknologi MARA 

University 2016 

Non-Academic 
Awards 
 

UPM Excellence 
Service Award 

Universiti Putra 
Malaysia 

Services 2017 

Awards of Merit 
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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 1. XIA, B., Abidin, M. R. Z., Wong, J. X., Dong, H., & Ab Karim, S. (2025). 
Are Food Additives Utilized Judiciously? Novel Insights into Health 
Risks, Benefits, and Ethical Boundaries. Food Reviews International, 
1–26. https://doi.org/10.1080/87559129.2025.2496947 
 

2. XIA, B., Abidin, M. R. Z., & Ab Karim, S. (2024). From tradition to 
technology: A comprehensive review of contemporary food design. 
International Journal of Gastronomy and Food Science, 37, 100977. 
https://doi.org/10.1016/j.ijgfs.2024.100977 
 

3. Abidin, M. R. Z., & Basar, Z. (2024). So chef, does a PhD matter? A 
Malaysian perspective(s) on Bucher and Lee. International Journal of 
Gastronomy and Food Science, 36, 100906. 
https://doi.org/10.1016/j.ijgfs.2024.100906 

 
4. Abidin, M. R. Z., Ishak, F. A. C., Ismail, I. A., & Juhari, N. H. (2020). 

Modern Malaysian Cuisine: Identity, culture, or modern-day fad? 
International Journal of Gastronomy and Food Science, 21, 100220. 
https://doi.org/10.1016/j.ijgfs.2020.100220 

 
5. Abidin, M. R. Z., Ishak, F. A. C., Ismail, I. A., & Juhari, N. H. (2022). 

Explicating chefs’ creativity in utilising Malaysian local herbs toward the 
development of modern Malaysian cuisine: A proposition of a 
conceptual framework for creative culinary process. Thinking Skills and 
Creativity, 46, 101133. https://doi.org/10.1016/j.tsc.2022.101133 

 
6. Abidin, M. R. Z., Muhammad, R., Abdullah, K. M., Sharif, M. S. M., & 

Abdul Talib, S. (2021). Foodways Practices Among Iranian Students in 
Malaysia. International Journal of Academic Research in Business and 
Social Sciences, 11(13), Pages 181-194. 
https://doi.org/10.6007/IJARBSS/v11-i13/8514 

 
7. Lai, H. B. J., Abidin, M. R. Z., Hasni, M. Z., Ab Karim, M. S., & Adibah 

Che Ishak, F. (2021). Key Activities of Menu Management and Analysis 
Performed by SME Restaurants in Malaysia. International Journal of 
Academic Research in Business and Social Sciences, 11(4), Pages 
339-361. https://doi.org/10.6007/IJARBSS/v11-i4/9184 

 
8. Lai, H. B. J., Abidin, M. R. Z., Hasni, M. Z., Ab Karim, M. S., & Che 

Ishak, F. A. (2020). Key adaptations of SME restaurants in Malaysia 
amidst the COVID-19 Pandemic. International Journal of Research in 
Business and Social Science (2147- 4478), 9(6), 12–23. 
https://doi.org/10.20525/ijrbs.v9i6.916 

 
9. Abidin, M. R. Z., Che Ishak, F. A., Ismail, I. A., & Juhari, N. H. (2020). 

Issues and Challenges of Malaysian Local Herbs toward the 
Development of Local Herbs-Based Culinary Products. Food Studies: 
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An Interdisciplinary Journal, 10(3), 13–30. 
https://doi.org/10.18848/2160-1933/CGP/v10i03/13-30 

 

Books/Monographs 1. Chua, B.L., Abidin, M. R. Z. (2023). ASEAN Workshop on Sustainable 
Heritage Food Packaging and Commercialisation for the World Market. 
Proceeding GLOBALISING ASEAN HERITAGE FOOD, ISBN: 978-
983-3862-66- 
 

Chapter in book 1. Latib, N. F. Y. A., & Abidin, M. R. Z. (2022). Tak Lapuk Dek Hujan, 
Tak Lekang Dek Panas. Sambal Hitam Pahang: Tradisi, Inovasi, dan 
Potensi Pengkomersialan. In Pelestarian Warisan Makanan 
Tradisional Melayu (1st ed., pp. 340–353). Jabatan Warisan Negara. 

 

Proceedings 1. Ab Karim, M.S., & Abidin, M. R. Z. (2023). Evolusi Sarapan Malaysia: 
Corak Kulinari Mencerminkan Negara Multibudaya, Persidangan 
Kebangsaan Warisan Kebudayaan Tidak Ketara 2023, Jabatan 
Warisan Negara, 978-983-3862-67-2 ,[201 - 210], Malaysia. 
 

2. Abidin, M. R. Z., Ishak, F. A. C., Ismail, I. A., & Juhari, N. H. (2022). 
Creative Use of Local Herbs in Modern Malaysian Cuisine. A Culinary 
Exposé. GRADUATE RESEARCH IN EDUCATION SEMINAR 
(GREduc) 2022. Improving Well-being and Resilience Through 
Innovative Educational and Human Resource Research. 

 

Conferences 1. Ab Karim, M.S., Abidin, M. R. Z., Ismail, N., Raji, M. N. A., & Shukri, 
W. H. W. Z (2024). Merentasi Waktu: Kelestarian Dodol Melaui Tradisi 
dan Budaya. SeminarGastronomi Melayu Kebangsaan (SEGEMUK), 
Universiti Kebangsaan Malaysia.  
 

2. Ab Karim, M.S., Abidin, M. R. Z. (2024). Forgotten Tradition, Living 
Memory: The Cultural and Heritage Legacy of Fermented Foods in 
Malaysia. ICH Safeguarding Symposium of Korea Heritage Agency 
(KHA) – Korean Traditional Jang-making and UNESCO-listed 
International Food Culture, Seoul, Korea.  

 
3. Ab Karim, M.S., & Abidin, M. R. Z. (2024). Exploring Plant-Based Food 

in Malaysia: Benefits and Trends for Eating Local Herbs, Shoots, and 
Fruits. Inaugural Conference of the Society of Asian Food Studies. The 
14th Asian Food Study Conference – Plant-Based Diets: Tradition of 
Asian Food and the Future of the World, Chulalongkorn University, 
Thailand. 

 
4. Abidin, M. R. Z., Ab Karim, M.S., & Ishak, F. A. C (2024). Elucidating 

the Creative Integration of Local Herbs in Modern Malaysian Cuisine: 
A Culinary Exposé. 3rd International Food Research Conference 
(IFRC), Universiti Putra Malaysia. 

 
5. Ab Karim, M.S., & Abidin, M. R. Z. (2023). From Spice Routes to 

Palate Pleasures: Tracing the Historical Significance of Spice Trades 

http://www.prims.upm.edu.my/action.do?do=JFBOC96IS7aHcD/5XQdlZE1zThGsWZqhUGi7BPoCcZ4=&pages=pub&menu=penerbitan&article=pub_conference&kc_id=15#myModul
http://www.prims.upm.edu.my/action.do?do=JFBOC96IS7aHcD/5XQdlZE1zThGsWZqhUGi7BPoCcZ4=&pages=pub&menu=penerbitan&article=pub_conference&kc_id=15#myModul
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in Shaping Malaysian Cuisine – 13th Asian Food Study Conference: 
Herbs and Spices – Traditional Asian Food and Foodways in Modern 
Society, Chulalongkorn University, Thailand. 

 
6. Ab Karim, M.S., & Abidin, M. R. Z. (2023) – Asian Food Study 

Conference: Herbs and Spices – Traditional Asian Food and 
Foodways in Modern Society, Chulalongkorn University, Thailand. 
 

7. Ab Karim, M.S., & Abidin, M. R. Z. (2019) – Understanding Malaysian 
Food Culture: A Wonderful Blend of Fermented Foods – ASEAN-Korea 
Food Fermentation and Culture Forum – Discover Values: Fermented 
Food Culture in ASEAN and Korea, Busan, Korea. 

 

Invited Media 

Appearance 

1. Demo Masakan Hari Peladang UPM Bersama Vice Canselor TV3 
(Chicken Rendang Linguine) 
 

2. iCookAsia Cooking Demonstration 2017 (Kerisik Satay) - 
Demonstrator (video link: https://www.youtube.com/watch?v=pOT9-
V1Q7Dw) 

 
3. Demo Masakan Sihat TV Al-Hijrah 2018 (Bunga Telang Ondeh-

Ondeh)  
 

4. Demo Masakan Sihat TV Al-Hijrah 2018 (Baba Ganoush)  
 

5. Program Masakan Rapatkan Saf Sempena Ramadhan TV Al-Hijrah 
2018  

 
6. Demo Masakan Makanan Warisan TV3 2018 (Masak Lemak Udang 

Galah)  
 

Computer software ATLAS.ti, Microsoft Office 

 

H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project) 

Project No. Project Title Role Year Source of fund Status 

GP-IPM 
9808700 

The Role of 
Creativity in 
Malaysian 
Culinary Arts: A 
Study of Chef 
Practices and 
Innovation 

Principle 
Researcher 

2024 UNIVERSITI PUTRA 
MALAYSIA  

On-
going 

GERAN 
PUTRA 
BERIMPAK 
(GPB)  

Development of 
Experiential 
Travel 
Framework for 
Integrating Slow 
Food into 
Community-

Co-
researcher 

2024 UNIVERSITI PUTRA 
MALAYSIA 

On-
going 

https://www.youtube.com/watch?v=pOT9-V1Q7Dw
https://www.youtube.com/watch?v=pOT9-V1Q7Dw
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Based Tourism 
in Selangor, 
Malaysia 

FRGS Modelling a 
Novel 
Framework for 
Ethnic 
Restaurants as 
a Marketing 
Means Towards 
Sustainable and 
Memorable 
Malaysia 
Heritage Food 
Tourism 
Destination 

Enumerator 2023 KEMENTERIAN PENDIDIKAN 
TINGGI (KPT) 

FRGS/1/2022/WAB01/UPM/02/1 

On-
going 

 

 
 

I. ID PUBLISHING (Publishing ID)   

  Author ID   Name  

Scopus  57220528131 Abidin, Muhammad Rezza 
Zainal 
 

ORC ID  orcid.org/0000-0001-5096-5108 Muhammad Rezza Zainal 
Abidin 
 

LinkedIn https://www.linkedin.com/in/muhammad-rezza-
zainal-abidin-phd-06176a177/ 
 

Muhammad Rezza Zainal 
Abidin 
 

ResearchGate https://www.researchgate.net/profile/Muhammad-
Zainal-Abidin  
 

Muhammad Rezza Zainal 
Abidin 
 

 

https://www.scopus.com/redirect.uri?url=https://orcid.org/0000-0001-5096-5108&authorId=57220528131&origin=AuthorProfile&orcId=0000-0001-5096-5108&category=orcidLink
https://www.linkedin.com/in/muhammad-rezza-zainal-abidin-phd-06176a177/
https://www.linkedin.com/in/muhammad-rezza-zainal-abidin-phd-06176a177/
https://www.researchgate.net/profile/Muhammad-Zainal-Abidin
https://www.researchgate.net/profile/Muhammad-Zainal-Abidin

