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Amber rice bran oil (Oryza sativa L.), characterization and properties. Tikrit Journal 
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http://dx.doi.org/10.6007/IJARBSS/v14-i10/20859
https://doi.org/10.32802/asmscj.2023.1612
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023-05860-7. Q2. 

21. Ahmed Z. A., Mohammed N. K., Hussin A. S. M. Acrylamide content and quality 
characteristics of French fries influenced by different frying methods. Functional 
Foods in Health and Disease 2023; 13(6): 320-333. DOI: 
https://www.doi.org/10.31989/ffhd.v13i6.1126 (Scopus) 

22. Abadl, M.M.T.; Marzlan, A.A.; Sulaiman, R.; Abas, F.; Meor Hussin, A.S. 2023. 
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DOI: 10.2174/2772574X14666221124115139. (Scopus) 
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https://doi.org/10.1016/j.idairyj.2023.105792
https://doi.org/10.1007/s11694-023-02218-7
http://dx.doi.org/10.1007/s13197-023-05860-7
http://dx.doi.org/10.1007/s13197-023-05860-7
https://www.doi.org/10.31989/ffhd.v13i6.1126
https://doi.org/10.3390/fermentation9050430
https://doi.org/10.1016/j.ijfoodmicro.2023.110190
https://doi.org/10.2174/2772574x14666221124115139
https://doi.org/10.1016/j.foodcont.2022.109263
https://doi.org/10.1016/j.foodchem.2023.136568
https://doi.org/10.1016/j.jfca.2023.105567
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Probiotic Fermented Glutinous Rice (Oryza sativa L.) with Lactiplantibacillus 
plantarum Improved Immune System Response in a Small Sample of BALB/cByJ 
Mice. Fermentation 2022, 8, 612. https://doi.org/10.3390/fermentation8110612 

33. Muna Mahmood Taleb Abadl, Aliah Zannierah Mohsin, Rabiha Sulaiman, Faridah 
Abas, Belal J. Muhialdin4, Anis Shobirin Meor Hussin. 2022. Biological activities and 
physiochemical properties of low-fat and high-fat coconut-based kefir. International 
Journal of Gastronomy and Food Science. 30, 2022, 100624. 
https://doi.org/10.1016/j.ijgfs.2022.100624  (Q3) 

34. Aliah Zannierah Mohsin, Anis Asyila Marzlan, Belal J. Muhialdin, Lew Kah Wai, 
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from Murrah buffalo milk with different fat contents. Food Bioscience 49 (2022) 
10194.  https://doi.org/10.1016/j.fbio.2022.101949 (Q2) 

35. Aliah Zannierah Mohsin, Nor Arifah Mat Nor, Belal J. Muhialdin, Bizura Hazida Mohd 
Roby, Muna Mahmood Abadl, Anis Asyila Marzlan, Norhayati Hussain, Anis Shobirin 
Meor Hussin. 2022. The effects of encapsulation process involving arabic gum on 
the metabolites, antioxidant and antibacterial activity of kombucha (fermented 
sugared tea). Food Hydrocolloids for Health 2 (2022) 100072. 
https://doi.org/10.1016/j.fhfh.2022.100072 (Q1, Top 10%) 

36. Anis Asyila Marzlan, Belal J. Muhialdin, Nur Hanani Zainal Abedin, Nurhuda 
Manshoor, Fernando H. Ranjith, Aliaa Anzian, Anis Shobirin Meor Hussin. 2022. 
Incorporating torch ginger (Etlingera elatior Jack) inflorescence essential oil onto 
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Industrial Crops & Products 184.  https://doi.org/10.1016/j.indcrop.2022.115058 
(Q1, To 10%) 

37. Nameer Khairullah Mohammed , Hemala Ragavan, Nurul Hawa Ahmad, Anis 
Shobirin Meor Hussin. 2022. Egg-free low-fat mayonnaise from virgin coconut. 
Foods and Raw Materials, 2022, vol. 10, no. 1 (Scopus) 

38. Nameer Khairullah Mohammed, Muhammad Firdaus Badrul Khair, Nurul Hawa 
Ahmad, Anis Shobirin Meor Hussin. 2022. Ice cream as functional food: A review of 
health-promoting ingredients in the frozen dairy products. Journal of Food Process 
Engineering. https://doi.org/10.1111/jfpe.14171 (Q3) 

39. Fernando H. Ranjith, Belal J. Muhialdin, Randolph Arroo, Noor Liyana Yusof, 
Nameer K. Mohammed, Anis Shobirin Meor Hussin. 2022. Lacto-fermented 
polypeptides integrated with edible coatings for mango (Mangifera indica L.) bio-
preservation. Food Control 134 (2022) 108708. 
https://doi.org/10.1016/j.foodcont.2021.108708 (Q1) 

40. Fernando H. Ranjith, Benu Adhikari, Belal J.Muhialdin, Noor Liyana Yusof, Nameer 
K. Mohammed, Siti Hajar Ariffin,  Anis Shobirin Meor Hussin. 2022. Peptide-based 
edible coatings to control postharvest fungal spoilage of mango (Mangifera indica L.) 
fruit. Food Control. 135, May 2022, 108789. 
https://doi.org/10.1016/j.foodcont.2021.108789 (Q1) 

41. Fernando H. Ranjith, Belal J. Muhialdin, Noor Liyana Yusof, Nameer K. Mohammed, 
Anis Shobirin Meor Hussin. 2022. Influence of natural antifungal coatings produced 
by Lacto-fermented antifungal substances on respiration, quality, antioxidant 
attributes, and shelf life of mango (Mangifera indica L.). Postharvest Biology and 
Technology. Postharvest Biology and Technology xxx (xxxx) 111904. 
https://doi.org/10.1016/j.postharvbio.2022.111904 (Q1, Top 10%) 

42. Shad, Z., Hussin, A.S.M., Akbari-adergani, B. 2022. A primary approach for 
separation and characterization of α-amylase from white pitaya (hylocereus 
undatus) peels by polymer/salt two phase system. Journal of Microbiology, 
Biotechnology and Food Sciences, 2022, 11(4), pp. 1–6 (Scopus) 

43. Adam K Redhead, Nur Fatin Inazlina Noor Azman, Anis Izzaty Nasaruddin, Thien 
Vu, Fernanda Santos, Ramon Malheiros, Anis Shobirin Meor Hussin, Ondulla T 
Toomer. 2022. Peanut Skins as a Natural Antimicrobial Feed Additive To Reduce 
the Transmission Salmonella in Poultry Meat Produced for Human 
Consumption.  Journal of Food Protection, 85(10):1479-1487. doi: 10.4315/JFP-21-
205 (Q3) 

44. Arulrajah, B., Qoms, M.S., Muhialdin, B.J., ...Chau, D.-M., Saari, N. 2022. 
Antibacterial and antifungal activity of kenaf seed peptides and their effect on 
microbiological safety and physicochemical properties of some food models. Food 
Control (2022), 140, 109119. (Q1) 

45. Anis Asyila Marzlan, Anis Shobirin Meor Hussin, Paula Bourke, Sonal Chaple, 
Soukaina Barroug & Belal J Muhialdin. 2021. Combination of Green Extraction 
Techniques and Essential Oils to Develop Active Packaging for Improving the 

https://sciprofiles.com/profile/60646
https://sciprofiles.com/profile/60646
https://www.sciencedirect.com/journal/international-journal-of-gastronomy-and-food-science/vol/30/suppl/C
https://doi.org/10.1016/j.ijgfs.2022.100624
https://doi.org/10.1016/j.fbio.2022.101949
https://doi.org/10.1016/j.fhfh.2022.100072
https://doi.org/10.1016/j.indcrop.2022.115058
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Mohammed%2C+Nameer+Khairullah
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Badrul+Khair%2C+Muhammad+Firdaus
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Ahmad%2C+Nurul+Hawa
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Ahmad%2C+Nurul+Hawa
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Meor+Hussin%2C+Anis+Shobirin
https://doi.org/10.1111/jfpe.14171
https://doi.org/10.1016/j.foodcont.2021.108708
https://www.sciencedirect.com/science/article/pii/S0956713521009270#!
https://www.sciencedirect.com/journal/food-control
https://www.sciencedirect.com/journal/food-control/vol/135/suppl/C
https://doi.org/10.1016/j.foodcont.2021.108789
https://doi.org/10.1016/j.postharvbio.2022.111904
https://www.scopus.com/authid/detail.uri?authorId=57191976277
https://www.scopus.com/authid/detail.uri?authorId=57211014636
https://www.scopus.com/authid/detail.uri?authorId=15769124600
https://pubmed.ncbi.nlm.nih.gov/?term=Redhead+AK&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Azman+NFIN&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Nasaruddin+AI&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Vu+T&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Vu+T&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Santos+F&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Malheiros+R&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Hussin+ASM&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Toomer+OT&cauthor_id=34762731
https://pubmed.ncbi.nlm.nih.gov/?term=Toomer+OT&cauthor_id=34762731
https://www.scopus.com/authid/detail.uri?authorId=57211542010
https://www.scopus.com/authid/detail.uri?authorId=57279156400
https://www.scopus.com/authid/detail.uri?authorId=38561945700
https://www.scopus.com/authid/detail.uri?authorId=57714896500
https://www.scopus.com/authid/detail.uri?authorId=6601990666
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Quality and Shelf Life for Chicken Meat. Food Reviews 
International, DOI: 10.1080/87559129.2021.2013499 (Q1, Top 10%) 

46. Chan, H.Y.; Meor Hussin, A.S.; Ahmad, N.H.; Rukayadi, Y.; Farouk, A.-E. 
Effectiveness of Quaternary Ammonium in Reducing Microbial Load on 
Eggs. Molecules 2021, 26, 5259.  
https://doi.org/10.3390/molecules26175259 (Q2) 
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