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10. Gholivand, S., Tan, T. B., Yusoff, M. M., Qoms, M. S., Wang, Y., Liu, Y., ... Tan, C. P.
(2025). Innovative microencapsulation of hemp seed oil using plant-based biopolymers: A
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20. Tan, P.Y., Tan, T.B., Chang, HW., Mwangi, W.W., Tey, B.T., Chan, E.S., Lai, O.M., Liu,
Y., Wang, Y. and Tan, C.P. (2021), Pickering emulsion-templated ionotropic gelation of
tocotrienol microcapsules: effects of alginate and chitosan concentrations and gelation
process parameters. Journal of the Science of Food and Agriculture, 101, 5963-5971
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21. Abd Hadi, H.M.; Tan, C.P.; Mohamad Shah, N.K.; Tan, T.B.; Niranjan, K.; Mat Yusoff, M.
(2021). Establishment of an Effective Refining Process for Moringa oleifera Kernel Oil.
Processes, 9, 579

22. Soo, Y. N., Tan, C. P, Tan, P. Y., Khalid, N., & Tan, T. B.* (2020). Fabrication of oil-in-
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23. Hew, K. S,, Khor, Y.P., Tan, T. B., Yusoff, M. M., Lai, O. M., Asis, A. J., Alharthi, F. A.,
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2432
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28. Goh, K. M., Wong, Y. H., Abas, F., Lai, O. M., Yusoff, M. M., Tan, T. B., . . . Tan, C. P.
(2020). Changes in 3-, 2-monochloropropandiol and glycidyl esters during a conventional
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International Food Research Journal, 27(4), 675-682.
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Mohtar, W. A. A. Q. I. (2020). Exploring the drivers and the interventions towards
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31. Hew, K. S,, Asis, A. J., Tan, T. B., Yusoff, M. M., Lai, O. M., Nehdi, |. A., & Tan, C. P.
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Research, 3, 221-230.

36. Tan, T.B.*, Nakajima, M., & Tan, C. P., (2018). Effect of polysaccharide emulsifiers on the
fabrication of monodisperse oil-in-water emulsions using the microchannel emulsification
method. Journal of Food Engineering, 238, 188-194.
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37. Chang, H. W., Tan, T. B., Tan, P. Y., Abas, F., Lai, O. M., Wang, Y., Wang, Y., Nehdi, I.
A., & Tan, C. P. (2018). Microencapsulation of fish oil using thiol-modified 3-lactoglobulin
fibrils/chitosan complex: A study on the storage stability and in vitro release. Food
Hydrocolloids, 80, 186-194.

38. Chang, H. W., Tan, T. B., Tan, P. Y., Abas, F., Lai, O. M., Wang, Y., Wang, Y., Nehdi, I.
A., & Tan, C. P. (2018). Physical properties and stability evaluation of fish oil-in-water
emulsions stabilized using thiol-modified B-lactoglobulin fibrils-chitosan complex. Food
Research International, 105, 482-491.

39. Tan, P. Y, Tan, T. B, Chang, H. W., Tey, B. T., Chan, E. S, Lai, O. M., .. . Tan, C. P.
(2018). Effects of storage and yogurt matrix on the stability of tocotrienols encapsulated in
chitosan-alginate microcapsules. Food Chemistry, 241, 79-85.

40. Tan, P. Y., Tan, T. B., Chang, H. W., Tey, B. T., Chan, E. S., Lai, O. M., Sham Baharin,
B., Nehdi, I. A., & Tan, C. P. (2017). Effects of environmental stresses and in vitro digestion
on the release of tocotrienols encapsulated within chitosan-alginate microcapsules.
Journal of Agricultural and Food Chemistry, 65, 10651-10657.

41. Shariffa, Y. N., Tan, T. B., Uthumporn, U., Abas, F., Mirhosseini, H., Nehdi, |. A., Wang,
Y. H, & Tan, C. P. (2017). Producing a lycopene nanodispersion: Formulation
development and the effects of high pressure homogenization. Food Research
International, 101, 165-172.

42. Shu, G., Khalid, N., Tan, T. B., Zhao, Y., Neves, M. A., Kobayashi, I., & Nakajima, M.
(2017). Comparison of ergocalciferol nanodispersions prepared using modified lecithin
and sodium caseinate: Insights of formulation, stability and bioaccessibility. Journal of
Functional Foods, 38, 28-35.

43. Chang,H.W., Tan, T.B., Tan, P. Y., Abas, F., Lai, O. M., Nehdi, I. A., & Tan, C. P. (2017).
Formation and characterization of thiol-modified fibrillated whey protein isolate solution
with enhanced functionalities. Journal of Food Engineering, 214, 277-286.

44. Tan, T. B. *, Yussof, N. S., Abas, F., Mirhosseini, H., Nehdi, I. A., & Tan, C. P. (2016).
Forming a lutein nanodispersion via solvent displacement method: The effects of
processing parameters and emulsifiers with different stabilizing mechanisms. Food
Chemistry, 194, 416-423.

45. Tan, T. B. *, Yussof, N. S., Abas, F., Mirhosseini, H., Nehdi, I. A., & Tan, C. P. (2016).
Comparing the formation of lutein nanodispersion prepared by using solvent displacement
method and high-pressure valve homogenization: Effects of formulation parameters.
Journal of Food Engineering, 177, 65-71.

46. Shariffa, Y. N., Tan, T. B., Abas, F., Mirhosseini, H., Nehdi, I. A., & Tan, C. P. (2016).
Producing a lycopene nanodispersion: The effects of emulsifiers. Food and Bioproducts
Processing, 98, 210-216.

47. Tan, T. B. *, Yussof, N. S., Abas, F., Mirhosseini, H., Nehdi, I. A., & Tan, C. P. (2016).
Stability evaluation of lutein nanodispersions prepared via solvent displacement method:
The effect of emulsifiers with different stabilizing mechanisms. Food Chemistry, 205, 155-
162.

48. Tan, T.B. * Chu, W. C., Yussof, N. S., Abas, F., Mirhosseini, H., Cheah, Y. K., . .. Tan,
C. P. (2016). Physicochemical, morphological and cellular uptake properties of lutein
nanodispersions prepared by using surfactants with different stabilizing mechanisms.
Food & Function, 7, 2043-2051.

49. Fu,C.W.F.,Ho,C.W.,Yong, W.T.L., Abas, F., Tan, T.B., & Tan, C. P. (2016). Extraction
of phenolic antioxidants from four selected seaweeds obtained from Sabah. International
Food Research Journal, 23, 2363-2369

Books/Monographs | -
Chapter in Books 1. Tan,T.B.,Tan,P.Y.& Gan, Y. L. (2022). Characterization of Nanoemulsions: The Way Forward.
In Lee, Y.Y., Tang, T.K., Phuah, E.T. & Lai, O.M. (Eds.), Recent Advances in Edible Fats and Oils
Technology: Processing, Health Implications, Economic and Environmental Impact (pp. 347-377).

Springer Link.
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2. Tan, T.B. &Tan, P. Y. (2020). Food emulsions: A comprehensive overview of their preparation,
stability and application. In Lasekan O. (Ed.), A comprehensive guide to processed foods (pp. 129-
156). Hauppauge, NY: Nova Science Publishers.

3. Tan,T.B. &Tan, C.P. (2018). Nanoemulsions and nanodispersions: A fundamental view of their
preparation, characterization, stability evaluation, and application. In Rai, V. & Bai, J. (Eds.),
Nanotechnology applications in the food industry (pp. 333-355). CRC Press.

Proceedings
Other Publications

H. PROJEK PENYELIDIKAN (Research Projects)

"Plroject Project Title Role Year Source of fund Status
o.
Fundamental Assessment of Cooking Oil Quality Project Leader 2025 Sik Cheong Ongoing
Edible Oil Sdn.
Bhd.
Production of Honey-Black Seed Oil Emulsion Project Leader 2024 Novoresearch | Completed
Sdn. Bhd.

Development of palm-based carotene nanoemulsions Project 2020 UPM Completed
and microcapsules and their application in a model Leader
food system
Elucidation of synergistic mechanism underlying Project 2020 MOHE Completed
complexation of plant protein-polysaccharide for member
fabrication of functional lipid nanoemulsion
Formulation, Processing and Product Project 2016 Oleon Sdn. Completed
Characterization for Non-Dairy Creamer (Part 1) member Bhd.
A new refining approach for production of Project 2017-2019 UPM Completed
refined palm oil with simultaneous reduction of member
glycidol and 3-monochloropropane-1,2-diol fatty
acid esters in refined palm oil
Moringa oleifera seeds de-hulling and application Project 2017 - 2019 UPM Completed
of the seed oil and protein in food products in member
Malaysia

Development and Optimization of a Triple Quadrupole Project 2018 - 2020 UPM Completed

Gas Chromatograph-Mass Spectrometer Instrumentall — member
Method for the Detection of 3-, 2- Monochloropropane-
1,2- diol and Glycidyl Esters in Palm Oil Subjected to
Different High-Temperature Cooking Methods and Food
Systems, and Development of a Mitigation Strategy

Based on
Antioxidants.
Evaluation of the in vitro stability and antioxidant Project 2018 - 2020 UPM Completed
activity of nanoencapsulated anthocyanins extracted member

from ripened fruits of Carissa carandas Linn.

Preparation, Characterization and Stability Project 2018 Compass Completed
Evaluation of Nanoemulsions Loaded with Different Member Foods Pte.
Qils and Bioactive Compounds Ltd.
Formulation, Processing and Product Project 2019 Oleon Sdn. Completed
Characterization for Non-Dairy Creamer (Part 2) Member Bhd.

I. TEACHING EXPERIENCE

Courses Name / Code Level

FST4834 Technology of Oils and Fats Undergraduate (BSTM)

FST4830 Processing Technology of Food Plant Products Undergraduate (BSTM)
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FMO4301 Manufacturing and Commercialization of New Food Products

Undergraduate (BSOPM)

FSM3206 Technology in Mass Food Production

Undergraduate (BSPMK)

FMO4701 Food Supply Chain Management

Undergraduate (BSOPM)

FSM3601 Food Industry Operations Management

FSM4101 Research Methods in Foodservice

)
Undergraduate (BSPPM)

FSM4102 Research Methodology in Food Industry

Undergraduate (BSPMK)

FEM2313 Integrity and Anti-Corruption

(

E
Undergraduate (BSPMK

(

(

(

Undergraduate (All programmes)

FST5302 Current Technology in Food Processing Postgraduate
FST5101 Food Macrocomponents Postgraduate
FST5002 Research Methodology and Statistics in Food Science and Postgraduate

Technology
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