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PAST RESEARCH PROJECT

Project No. Project Title Role Source of
Fund

GP- Moringa oleifera kerneloilrefining  Project leader Geran Putra

IPM/2017/9545600 and application of the kernel oilin IPM

[2017-2019, emulsion-based food products

24 months]

GP- Physical properties, antioxidant Project leader Geran Putra

IPS/2022/9711000 capacity, and flavor profiles of IPS

[2022-2024, value-added mayonnaises based

24 months] on red palm olein and soybean oil
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