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A. Personal Details
Full Name MOHAMMED S. S. ABUALQUMSSAN
Citizenship: Race: Gender: | Date of Birth:
Palestine Arab Male 07-12-1993
Address Email
Department of Food Science mohammed@upm.edu.my
Faculty of Food Science and Technology
Universiti Putra Malaysia
43400, Serdang Selangor
B. Academic Qualification
Certificate/Qualification | Name of School / Year | Area of specialization
obtained Institution obtained
Doctor of Philosophy Universiti Putra 2024 Food Science
(Ph.D) Malaysia
Master of Science Universiti Putra 2019 Food Safety and
(M.Sc) Malaysia Quality Assurance
Bachelor of Science Al-Azhar University 2015 Food Science and
(B.Sc) Gaza Technology
C. Language Proficiency
Language Poor (1) Moderate Good (3) Very Good | Excellent (5)
2 (C))
English /
Arabic /
Malay /
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D. Working Experience

Department/Institute | Duration Position held Brief responsibilities
Department of January 2025- | Postdoctoral e Production and
Biochemistry, Faculty | January 2026 | Researcher purification of anti-

of Medicine, Universiti
Kebangsaan Malaysia
(UKM)

obesity peptides from
marine fungal proteins
Monitoring and guiding
postgraduate students
Preparing technical
reports and manuscripts
for publication.
Participating in
seminars and journal
club activities

E. Areas of Expertise

Food chemistry
Food bioprocessing
Structure-function relationships of food components
Chemical and molecular interactions in foods
Gut microbiome-food interactions
Health-related bioactive molecules
Functional food development

Proteomics and peptidomics

Computational modelling

Data analysis and interpretation

F. Honors and Awards

Name of Title Award Award Type Year
Awards Authority
Academic Special Ministry of Scholarship Sep 2022-
Awards Graduate Higher Apr 2024
Research Education,
Allowance Malaysia
Scheme
(SGRA)
G. Supervision
Role Degree No. of student Status
Co-supervisor Ph.D. 2 On-going
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