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8. lbrahim, A.S., *Sukor, R., Anwar, F., Murugesu, S., Selamat, J., Siva, R. (2024) Nutritional, nutraceutical attributes,
microbiological and chemical safety of different varieties of dates - A review. Future Food, 100421
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H. PROJEK PENYELIDIKAN (Research Projects)

Project No. Project Title Role Year Source of fund | Status
Fundamental Research Elucidating the mechanism of enzyme- | Leader | 1 Dec 2025 - MoHE In Progress
Grant Scheme assisted hydrolysis for production of 30 Nov 2028
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(FRGS/2025) hypoallergenic goat’s milk peptide
800-3/8/HICoE(Fasall)/ | Enhancing biosensor technology for the Member | 1 Oct 2023 - MoHE In Progress
2023/5230005 management of mycotoxins in rice and 30 Sept 2025
rice- bran products
UPM/2024/6300574 Method development for determination of Leader | 1 July 2024- Ministry of In Progress
cereulide toxin in raw and cooked rice using 30 June 2026 Health
QUEChERS technique
FA2025 Development of biosensor for detection of | Leader | 1 Oct 2024 — CREST In Progress
mycotoxins in grain corn 30 May 2026
Geran Putra Siswazah | Risk assessment of cereulide toxin from B. | Leader | 1 Oct 2024 - UPM In Progress
cereus in starch-based food 30 Sept 2026
UPM/800-2/1/2022/ Auéhfenticittg of eﬁg r\]/arietiestir) maaket Member | 15 Oct 2022 - MoHE Completed
and farm through chemometric an
MRUN/5539330 metabolomic agproaches 15 Oct 2024
FRGS/1/2020/STG04/ | Elucidation of metabolites during the Leader | 1 Nov 2020 - MoHE Completed
UPM/01/1 prolonged processing of food 30 Oct 2024
GP/2020/9693800 Exploring potential of hypoallergenic Leader | 1Dec 2020 - UPM Completed
peptides of goat's milk-derived alpha- 31 Dec 2023
s1-casein for reduction of allergen-
specific serum binding
TRGS/1/2020/UPM Elucidation of factors and mechanisms | Member | 1 Nov 2020 - MoHE Completed
affecting the safety and quality of 30 May 2024
buffalo milk and milk products
FRGS/1/2020/STG04/ | Elucidating the protein-protein Member | 1 Nov 2020 - MoHE Completed
UPM/02/2 interactions of goat milk casein-whey 30 April 2024
mixtures as affected by processing
factors
UPM/800-4/11/MRUN | Unraveling food authentication Member| 1 Jan 2019 - MoHE Completed
12019/5539130 biomarkers in village-fowl and broiler 31 Dec 2021
chickens
Geran Insentif Enhancement of student learning Leader | 15 Nov 2017- CADelLead, Completed
Penyelidikan untuk outcome through experiential learning 14 Nov 2019 UPM
Pengajaran dan activities in food science course
Pebelajaran (GIPP)
Geran Putra Torch ginger (Etlingera elatior) Member| 1 Nov 2017- UPM Completed
Berimpak essential oil as functional Ingredient in 30 Apr 2020
active packaging system for halal and
toyibban food
Geran Putra Properties evaluation on green- Member| 1 Dec 2017- UPM Completed
Berimpak synthesized nano zinc oxide/ 31 May 2020
biopolymer composite films for food
packaging and their antioxidant and
antibacterial activities
HICoE-ITAF0S/2017/ Safety and quality assessment of rice Leader | 1Jan 2017- MoHE Completed
FS4 and rice by-products and impact on 31 Dis 2019
human health
HICoE-ITAF0S/2017/ Prevalence of heavy metals and Member| 1 Jan 2017- MoHE Completed
FS4 pesticide residues in paddy grain and 27 Dec 2019
their bioavailability
HICoE-ITAF0S/2017/ Isolation and characterization of arsenic | Member| 1 Jan 2017- MoHE Completed
FS4 resistant bacteria from rice and its 27 Dec 2019
potential application as bioremediation
agent
TRGS/1/2016/UPM/02/ | Safety evaluation and quality Member| 1 Dec 2016- MoHE Completed
5/2 assurance of goat’s milk from different 30 Nov 2019
dairy goat-feeding strategies
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FRGS-MRSA/1/2016/ Identification of biomarkers for
STG01/UPM/01/1 authenticity of honey through
chemometrics and metabolomics
approach

Member

1 June 2017
-31 May 2019

MoHE

Completed

GP-IPS/2016/ Production of polyclonal antibodies for
9507900 the sensitive and selective detection of
alpha-s1-casein in goat milk

Leader

1 Dis 2016 —
1 Dis 2018

UPM

Completed

Course Code/Course Name

Level

FST3003 Introduction to Food Science

FST3107 Introduction to Food Chemistry

FST3201 Basic Food Microbiology

FSM3207 Chemistry and Functionality of Food Ingredients

FCE3204 Thinking Skills

FST4602 Chemical Food Safety

FST4606 Rapid Methods in Food Analysis

FST4608 Food Safety

FST4610/ FST4612 Food Quality Management

FSM4901 Industrial Training

Undergraduate

FST5105 Techniques in Food Analysis

FST5601 Food Quality Assurance

FST5602 Food Safety Management

FST5603 Food Diagnostics

FST5604 Food Toxicology

FST5008 Food Security and Food System in Dynamic Environment

Postgraduate

FST3003 Introduction to Food Science

Massive Open Online Course (MOOC)

J. PENYELIAAN (Supervision)
Main SV Co-SV
Graduated PhD 2 Graduated PhD 4
Master of Science 4 Master of Science 8
Master by coursework 11
On-going PhD 4 On-going PhD 4
Master of Science 3 Master of Science 2
Master by coursework 4
K. KHIDMAT PROFESIONAL (Professional Services)
Examiners Internal Examiner: 3 (Universiti Putra Malaysia)
External Examiner: 4 (Universiti Sains Malaysia, Universiti Malaysia Terengganu)
International:
External Examiner: 1 (Master of Science, University Brunei Darussalam)
Academic Programme Assessors | Internal Assessor: 5 (Universiti Putra Malaysia)
/ Auditor i) Master of Corporate Communications, Faculty of Modern Language & Communications

External Assessor: 4

Kebangsaan Malaysia

i) Bachelor of Science (Biochemistry), Faculty of Biotechnology & Biomolecular Sciences
iy Bachelor of Science (Food Service Mgmt), Faculty of Food Science & Technology
iv)  Bachelor of Science (Dietetics), Faculty of Medicine & Health Sciences

i) Master of Science (Nutrition), Faculty of Science and Technology, Universiti

i) Food Processing and Quality Control Certificate, Kolej Komuniti Sabak Bernam

i) Master of Food Science and Technology, Universiti Teknologi MARA

iv)  Master of Food Safety and Quality Assurance, Faculty of Integrated Life Sciences,
Quest International University
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