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H. PROJEK PENYELIDIKAN TERDAHULU (Past Research Project)

Project No.

| Project Title | Role | Year | Sourceof | Status




fund

GP- Enhancing broken rice quality Project | 2023 | Geran On-Going
IPS/2023/9782299 through hydrothermal-dual leader Putra
modification: A strategy to Siswazah,
mitigate oil absorption in batter- UPM
coated fried food applications
1389153-11801 Quality improvement of broken Project | 2023 | SEARCA Completed
rice via hydrothermal treatment leader
to reduce oil uptake in rice-
based coating batter system
FRGS/1/2019/STGO1/ | Elucidat i Completed
ucidating the molecular and Project | 2019 | FRGS,
UPM/02/16 technol-functional prop.er.ties of leader KPT
hydrolyzed okara protein:
Impact of solid-state
fermentation and microwave
pre-treatment conditions
FRGS/1/2016/STGO1/ | Elucidati i i i Completed
ucidating the physicochemical Project | 2016 | FRGS,
UPM/02/1 and molecular changes of Leader KPT
conventional and microwave-
hydrothermally-treated
underutilized Dioscorea alata
and Dioscorea esculenta tuber
starches
5496027 Improvement of shelf-life and Project | 2016 | PPRN, Completed
quality attributes of date cake Leader KPT
and frozen durian crepe
5496017 Development of vegetable Project | 2016 | PPRN, Completed
and black seed- enriched Leader KPT
noodles
5496020 Development of instant and shelf Project | 2016 | PPRN, Completed
stable crab noodle paste Leader KPT
1PM Development of high fiber Project | 2014 | Geran Completed
expanded snacks with Leader Putra
soybean by-products Muda,
UPM
Development of Standard Completed
5496026 Operation procedure (SOP) and Member | 2016 EE?N
Ingredients re- formulation for
the extension of frozen quail
shelf life
9550600 Eluc!dating Fhe molecglar Member | 2017 | UPM Completed
and interfacial properties of
hydrolyzed rice
bran protein concentrates
9464200 Development of multilayer Member | 2017 | UPM Completed
packaging film incorporated
with mangosteen pericarp's
extracts
9550600 Characterization of Member | 2018 | UPM Completed
physicochemical properties
and the oil-water interface
properties of rice bran
protein concentrate
Elucidating the protein- Member | 2020 | FRGS, Completed
protein interactions of goat KPT

milk casein-whey mixtures as
affected by processing
factors




