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H. PROJEK PENYELIDIKAN (Research Projects)
Project No. | Project Title Role Year Source of fund Status
1. Stability enhancement of spray-dried natural Main-Researcher| 2020 GP-IPM Completed
beverage colourant produced through intermolecular | (Master student)
copigmentation of mangosteen pericarps
anthocyanins
2. Stability enhancement of anthocyanins from dried | Main-Researcher| 2020 FRGS On-Going
mangosteen pericarps through enzymatic acylation (PhD student)
and intermolecular copigmentation
3. Effects of Anthocyanins Self-Association on the Main-Researcher| 2022 Self-funding On-Going
Stability and Equality of Jaboticaba (Myciaria (Master student)
jaboticaba) Juice
4. Stability Enhancement of Intermolecularly Main-Researcher| 2024 GP-IPS On-Going
Copigmented Anthocyanins in Kombucha (Master student)
Tea Through Spray Drying
Microencapsultion Technique
5. Elucidating the protective effects of Main-Researcher| 2026 Self-funding On-Going
encapsulated cyanidin-3-O-sophoroside (PhD student)
lagainst microplastic-induced intestinal
barrier dysfunction using a Caco-2/HT29-
MTX co-culture model
6. IApplication of coating agents for shelf life, Main-Researcher| 2026 Myanmar On-Going
chemical and physical properties, and (Master student) Scholarship
nutritional values of papaya
7. IAssisted Supercritical Carbon Dioxide Extraction Co-Researcher | 2018 GP-IPM Completed
of Tocotrienols from Palm Fatty Acid Distillate (Master student)
(PFAD)
8. Development of Antioxidant-Rich Extruded Puffed Co-Researcher | 2019 Sri Lanka Council for | Completed
Breakfast Cereal Containing Purple Sweet Potato (PhD student) Agricultural Research
(Ipomoea batatas L.) Policy
9. Correlation of Sugar Profile and Antioxidant Co-Researcher | 2019 Self-funding Completed
Activities of Malaysian Stingless Bee Honey (Master student)
10. Physicochemical, microbiological and bioactivity Co-Researcher | 2019 Self-funding Completed
properties of fermented roasted coffee Robusta (PhD student)
(Coffea canephora L.) bean
1. The effect of different pre-treatment on chilling Co-Researcher | 2021 Self-funding Completed
injury and metabolic changes on Carica papaya (PhD student)
L. during cold storage
12. Stability of film packaging made of dried Co-Researcher | 2021 Ministry of Completed
blackcurrant pomace (Ribes nigrum L.) (PhD student) Education
anthocyanins Malaysia
13. Supercritical carbon dioxide extraction of Co-Researcher | 2015 Ministry of Education | Completed
flavonoids compounds from Malaysian species (PhD student) Malaysia
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propolis assisted with edible oils as co-
extractants
14, Mitigating chilling injuries by vacuum impregnation | Co-Researcher | 2022 Self-funding Completed
of plant stress hormones on carambola (Averrhoa (PhD student)
carambola)
15. Functional properties of protein-starch film matrix Co-Researcher | 2022 Ministry of Education Completed
incorporated with rambutan (Nephelium lappaceum | (PhD student) Malaysia
L.) peel extract as an active packaging for food
product
16. Development of gelatin-based film with Co-Researcher | 2022 Self-funding Completed
Clitoria ternatea as a smart packaging (PhD student)
system
17. Monitoring the freshness of muscle foods via pH | Co-Researcher | 2022 Self-funding Completed
indicator films immobilized with anthocyanin from | (Master student)
selected plant extracts
18. Biogenic amine, microbial analysis and | Co-Researcher | 2022 FRGS On-Going
polyunsaturated fatty acid contents of fish and | (Master student
ishrimp paste towards quality and safety monitoring UnisZa)
19. Modifying Rheological Properties and Palatability of | Co-Researcher | 2024 FRGS On-Going
Dysphagia-Friendly Beverages Using High-Pressure | (PhD student)
Processing
20. Development Of Fat Replacer from Pea Protein| Co-Researcher | 2023 Ministry of Education On-Going
Isolate and Its Application on Meat Patties Production| (PhD student) Indonesia
21. The Development of Coconut Yoghurt Using Different| Co-Researcher | 2024 Self-funding On-Going
Breeds of Coconuts and lts Extension of Shelf-Life | (Master student)
22. Effects of Different Drying Methods on Co-Researcher | 2024 Self-funding On-Going
Physicochemical Analysis, Flavour Profile, Prebiotic | (Master student)
Activity, Sensory Evaluation and Shelf Life of Musa
acuminata and Musa paradisiaca Peel Pastilles
23. Molecular, Functional, and Sustainability Co-Researcher | 2025 Self-funding On-Going
Characterization of Mango Seed-Derived Milk for (PhD student)
Application in Structurally Optimized Plant-Based Ice
Cream
24, Harnessing Cyclea barbata Miers as a source of Co-Researcher | 2025 GP-Geran Putra On-Going
bioactive compounds for the development of (PhD student) Berimpak
functional foods: Evaluation of quality, safety, and
efficacy
25. Green Extraction of Bioactive Compounds from MD2 | Co-Researcher | 2026 Self-funding On-Going
Pineapple (Ananas Comosus. L) Peel using (Master student)
Supercritical Carbon Dioxide and Co-solvent with
Integration of Kinetic Modeling
26. Mechanism Of Blue Light and UV Synergy in Co-Researcher | 2026 Self-funding On-Going
Regulating the Storage Quality of Fresh-Cut Chinese | (PhD student)
Water Chestnuts
|. TEACHING EXPERIENCE
Courses Name / Code Level

FST5303 (Shelf Life of Food)

Master by Coursework

FST5999 (Dissertation)

Master by Coursework

FST4837 (Beverage Technology)

Undergraduate (BSTM)

FST4408 (Food Packaging)

Undergraduate (BSTM / BSOPM)

FST4409 (Water and Wastewater Management in Food Industry) Undergraduate (BSTM)

FST4410 (Food Industrial Waste Engineering) Undergraduate (BSOPM)
FST4914 (Food Industry Waste Engineering) Undergraduate (BSPMK)
FST4411 (Food Plant Design) Undergraduate (BSTM / BSOPM)
FST4406 (Food Process and Plant Design) Undergraduate (BSPMK)
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