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Ts. Dr. Noranizan Mohd Adzahan 
Associate Professor 

Department of Food Technology 

Faculty of Food Science and Technology 

Universiti Putra Malaysia 

43400 UPM Serdang, Selangor, Malaysia 

Phone: +603 9769 5131 (office), +6012-3410514 (mobile), email: noraadzahan@upm.edu.my 

 

EDUCATION 
 

Year   Degree   Institution 

2006   Ph.D.   Cornell University 

2002   M.S.   Universiti Putra Malaysia 

1999   B.S.   Universiti Putra Malaysia 

 

JOB RANK  

Associate Professor :  September 2012 to date  

Senior Lecturer  :  January 2009 to August 2012 

Lecturer  :  December 2006 to December 2008  

Tutor   :  September 2001 to November 2006  

 

ADMINISTRATIVE POSITION 

Deputy Dean  :  March 2013 to February 2016  

 

ADDITIONAL DUTIES 

• Project leader: Functional Food Development and Future Food University Driven Research Program 

• Chairman: 4th International Food Research Conference 2026 

• Group leader: Food Processing and Preservation Research Group 

 

RESEARCH METRICS (Scopus as of August 2026) 

H-index: 36 Citations: 4,458 

Scopus ID: 57208326060  

ORCID ID: 0000-0002-2918-5278 

 

AREAS OF EXPERTISE  

Food processing and preservation, product development, waste reduction, value addition and nonthermal 

processing (ultraviolet light, pulsed light, irradiation, high pressure, ultrasound, pulsed electric fields) 

 

COURSES TAUGHT 
 

New Food Product Development, Food Processing and Preservation, Halal Food and Food Packaging. 

 

 

PROFESSIONAL HONORS, CERTIFICATIONS AND AWARDS 

 

2026 United States-India Educational Foundation (USIEF) Inspiring Woman Award in STEM  

 

2025 Nonthermal Processing Division, Institute of Food Technologists (NPD-IFT) Outstanding Service 

Award 
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2025 Southeast Asian Regional Center for Graduate Study and Research in Agriculture (SEARCA) 

Regional Professorial Chair 

 

2023 Rakan Pembimbing Perkhidmatan Awam (AKRAB) and AKRAB Care 

 

2020 Technical Accreditation Council (TTAC) Panel, Malaysian Board of Technologists 

 

2019 Professional Technologist, Malaysian Board of Technologists, in the area of Food Technology 

 

2013 Winning team advisor - Developing Solutions for Developing Countries Product Development 

Competition (Institute of Food Technologists) with product called ‘Enertein’  

 

2010 Winning team advisor - Developing Solutions for Developing Countries Product Development 

Competition (Institute of Food Technologists) with product called ‘Tap-a-Bite’  

 

2008 Winning team advisor - Malaysian Institute of Food Technologists Product Development 

Competition with product called ‘Karatofu’ 

 

2007 Country representative – International Atomic Energy Agency Travel Award for the Regional 

Training Course on Electron Beam Application on Fruits and Frozen Foods 

 

 

GRADUATE STUDENTS, INTERNATIONAL STUDENTS AND POSTDOCTORAL 

MENTORING 
 

 Visiting professor: 2 (Poland) 

 Early career researcher: 7 

 Graduated (as main supervisor): 5 Ph.D., 4 M.S., 5 M.S. (Coursework)  

 Graduated (as co-supervisor): 15 Ph.D., 21 M.S. 

 Current Graduate Students (as main supervisor): 3 Ph.D. 

 Current Graduate Students (as co-supervisor): 9 Ph.D., 3 M.S. 

 Foreign nationals mentored in independent projects: Thailand, Brunei, Iran, Vietnam, Pakistan, 

Indonesia, Cambodia, Bhutan 

 

OTHER PROFESSIONAL ACTIVITIES 
 

Former executive committee – Nonthermal Processing Division of IFT 

Institute of Food Technologists (IFT) - Professional member 

Professional Member – Malaysian  Board of Technologists (MBOT)  

Panel Member – Technology and Technical Accreditation Council (TTAC)  

Expert Panel – Farmer’s Field School (FFS)  

Expert Panel – Product Development Program (Bioeconomy Corporation) 

Panel Member – Standards Malaysia  

Editorial Board – Squalen 

Editorial Board – Int. J. Food Properties 

Panel member  – Nonthermal and thermal processing technical working group, National Center 

for Food Safety (NCFS) under the Ministry of Health, Malaysia 

Panel member  – Research Grant evaluation  

Cluster chair   – Extension Grant evaluation  

Rakan Pembimbing Perkhidmatan Awam (AKRAB) and AKRAB Care 

External examiner – Curriculum Evaluation, UNISZA 

External examiner – MBOT Accreditation, Politeknik Tun Syed Nasir 
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PUBLICATIONS 
 

Citation Indexed Journals  

1. Giroon Ijod, Siti Nursarah Abdul Hammed, Nur Izzati Mohamed Nawawi, Nur Hanani Zainal 

Abedin, Mohammad Rashedi Ismail-Fitry, Noranizan Mohd Adzahan & Ezzat Mohamad 
Azman. 2026. Anthocyanin-rich pectin-chitosan edible coatings from blackcurrant pomace and 

purple cabbage for chilled strawberry quality preservation. Food Measure 20, 14313–14332. 
https://doi.org/10.1007/s11694-026-04582-6 

2. Kamarol Zaman, N. A. H., Ijod, G., Mohamed Nawawi, N. I., Mohamad Rosli, N. A., Gun Hean, 
C., Mohd Adzahan, N., & Mohamad Azman, E. 2026. Comparative evaluation of high-pressure 

processing and enzyme maceration as innovative nonthermal pre-treatments in jaboticaba juice 
production. Italian Journal of Food Science, 38(2), 56–

70. https://doi.org/10.15586/ijfs.v38i2.3433 

3. Amna Saeed, Farooq Anwar, Noranizan Mohd Adzahan, Wan Zunairah Wan Ibadullah, 
Norhasnida Zawawi. 2026. Dual thermal valorization of jackfruit seeds for nutritionally tailored 

plant-based milk alternative, Journal of Food Composition and Analysis, 150, 108836, ISSN 0889-
1575, https://doi.org/10.1016/j.jfca.2025.108836. 

4. Giroon Ijod, Nur Izzati Mohamed Nawawi, Nor Azwan Haniff Kamarol Zaman, Nur Addina 
Mohamad Rosli, Mohammad Rashedi Ismail-Fitry, Nurul Izzah Khalid, Muhamad Hafiz Abd 

Rahim, Dimitris Charalampopoulos, Noranizan Mohd Adzahan, Ezzat Mohamad Azman. 2026. 
Extraction, composition, and stabilization strategies on mangosteen pericarp bioactive compounds 

for sustainable natural colorants and functional foods. Food Chemistry, Pp 148881 

5. Ijod, G., Mesran, N.F., Nawawi, N.I.M., Ismail-Fitry, M.R., Rahim, M.H.A., Adzahan, N.M. and 

Azman, E.M., 2026. Enhancing the stability of anthocyanins: Effects of encapsulation and drying 

in black grape juice powder. Italian Journal of Food Science, 38(1), pp.250-269. 

6. Jafri Iman-Saliha, Ezzat Mohammad Azman, Mohd Adzahan Noranizan, Siti Nur Ezzati Yazid, 

Eko Hari Purnomo, 2026. High-Pressure Processing as a Potential Opportunity for Reducing Food 
Loss and Environmental Impact in the ASEAN Region, Food Innovation and Advances, In press, 
5(2), pp. 240–250 

7. N.I.S. Jafri, N.M. Adzahan, E.M. Azman, et al., 2026. Rheological and textural characterisation of 

high-pressure processed ready-to-drink dysphagia-friendly beverages, Innovative Food Science 
and Emerging Technologies, https://doi.org/10.1016/j.ifset.2025.104356F.  

8. Mohamad Rais Hasan, Che Azurahanim Che Abdullah, Nor Afizah Mustapha, Mohd Sabri Mohd 
Ghazali, Mohd Adzahan Noranizan. 2025. Valorization of Cockle Shell Waste Into 

Hydroxyapatite for Improving Gel Properties of Surimi, Journal of Food Science: 90(11). 
https://doi.org/10.1111/1750-3841.70663 

9. Giroon Ijod, Nur Izzati Mohamed Nawawi, Mohammed S Qoms, Mohammad Rashedi Ismail 
Fitry, Muhamad Hafiz Abd Rahim, Dimitris Charalampopoulos, Rabiha Sulaiman, Noranizan 

Mohd Adzahan, Ezzat Mohamad Azman. 2025. Synergistic effects of intermolecular 
copigmentation and high-pressure processing on stabilizing mangosteen pericarp anthocyanins,  
Food Chemistry, 480, 143888. 

10. Amna Saeed, Farooq Anwar, Noranizan Binti Mohd Adzahan, Wan Zunairah Wan Ibadullah, 

Nor-Khaizura Mahmud-Ab-Rashid, Bhesh Bhandari, Norhasnida Zawawi. 2025. Underutilized 

https://doi.org/10.15586/ijfs.v38i2.3433
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Tropical Seeds as a Source for Development of Sustainable Plant-Based Milk Alternatives-A 
Review, Food Reviews International, 1-44. https://doi.org/10.1080/87559129.2025.2513011 

11. Hanapiah, N.A.M., Salleh, S.N.A.S., Johari, W.L.W. et al. 2025. Identification of Bioactive 
Compounds and Heavy Metal Concentrations in Propolis Ethanolic Extract Produced by 

Malaysian Stingless Bee. Biol Trace Elem Res. https://doi.org/10.1007/s12011-025-04655-5 

12. Ming Fu, Masni Mat Yusoff, Noranizan Mohd Adzahan, Tai Boon Tan, Mohammad Rashedi 

Ismail-Fitry. 2025. Development and Characterization of Palm Oil-Based Oleogels Using 
Beeswax and Carnauba Wax as Healthier Beef Fat Mimetics. Journal of Food Science, 90:5, 

e70241 

13. Ming Fu, Tai Boon Tan, Masni Mat Yusoff, Noranizan Mohd Adzahan, Mohammad Rashedi 

Ismail-Fitry. 2025. Exploring the Efficacy of Oleogel as Fat Replacers in Meat Products: A 

Comparative Analysis of Various Oleogelators. Food Bioprocess Technol 18, 5835-5866. 
https://doi.org/10.1007/s11947-025-03800-1  

14. Farah Anum Mohd Yusof, Ezzat Mohamad Azman, Noranizan Mohd Adzahan, Noor Liyana 
Yusof. 2025. The influence of exogenous melatonin treatment on quality, nutritional profile, and 

antioxidant system of fresh-cut carambola during cold storage, Journal of Agriculture and Food 
Research, 19:101704, https://doi.org/10.1016/j.jafr.2025.101704.  

15. Mahmud Ab-Rashid Nor Khaizura, Arkan Binatara Pratama, Phang Kin Chorng, Azizah 
Mohamad, Ezzat Mohamad Azman, Noranizan Mohd Adzahan. 2025. Chilli paste processing 

using high-pressure and conventional approaches. 184-200 
https://doi.org/10.20956/canrea.v8i1.1279  

16. Małgorzata Lasik-Kurdyś, Małgorzata Gumienna, Małgorzata Krzywonos, Noranizan Mohd 

Adzahan, 2025. Alcohol-free wine based jelly candies enriched with grape pomace extracts with 
antioxidant and antidiabetic properties: Implications for sustainable development and health 

benefits. LWT, 239:118984, ISSN 0023-6438, https://doi.org/10.1016/j.lwt.2025.118952  

17. Giroon Ijod, Nur Izzati Mohamed Nawawi, Rabiha Sulaiman, Nurul Izzah Khalid, Farooq Anwar, 

Noranizan Mohd Adzahan, Ezzat Mohamad Azman, 2025. Inactivation of polyphenol oxidase 
and peroxidase activity in mangosteen pericarp via blanching: correlation between anthocyanins 

and enzyme activities, International Journal of Food Science and Technology, Volume 60:1, 
vvae010, https://doi.org/10.1093/ijfood/vvae010  

18. Han Lyn, M.R. Ismail-Fitry, M.A. Noranizan, Tai Boon Tan, Z.A. Nur Hanani, 2024. Recent 
advances in extruded polylactic acid-based composites for food packaging: A review, International 

Journal of Biological Macromolecules, 266: Part 2, 131340, 

https://doi.org/10.1016/j.ijbiomac.2024.131340  

19. Giroon Ijod, Nur Izzati Mohamed Nawawi, Farooq Anwar, Muhamad Hafiz Abd Rahim, 

Mohammad Rashedi Ismail-Fitry, Noranizan Mohd Adzahan & Ezzat Mohamad Azman. 2024. 
Recent microencapsulation trends for enhancing the stability and functionality of anthocyanins: a 

review. Food Sci Biotechnol. 33: 2673-2698 https://doi.org/10.1007/s10068-024-01603-2   

20. Giroon Ijod, Nur Izzati Mohamed Nawawi, Rabiha Sulaiman, Mohammad Rashedi Ismail-Fitry, 
Noranizan Mohd Adzahan, Farooq Anwar, Ezzat Mohamad Azman. 2024. Elevating 
anthocyanin extraction from mangosteen pericarp: A comparative exploration of conventional and 

emerging non-thermal technology.Food Chemistry:X, 24:101882. 
https://doi.org/10.1016/j.fochx.2024.101882  

https://doi.org/10.1016/j.lwt.2025.118952
https://doi.org/10.1007/s10068-024-01603-2
https://doi.org/10.1016/j.fochx.2024.101882
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21. Zainal Arifin Ismail, N.H.S., Nawawi, N.I.M., Ijod, G., Anzian, A., Ismail-Fitry, M., A., Ahmad, 
N. H., Adzahan, N.M., Azman, E.M. 2024. Shelf life and quality assessment of pasteurised red 

dragon fruit (Hylocereus polyrhizus L.) purée: Comparative study of high-pressure and thermal 
processing. International Food Research Journal, 31(2):514–529. 

 
22. Loh, M.Y., Adzahan, N.M., Azman, E.M., Koh, S.P. and Yusof, N.L. 2024. Enhancing cold 

tolerance and quality characteristics of Carica papaya Linn through the application of 1-
methylcyclopropene, geranium and lavender oil. Int J Food Sci Technol, 59: 3245-3257. 

https://doi.org/10.1111/ijfs.17070  

23. Meng Yi Loh, Noranizan Mohd Adzahan, Ezzat Mohamad Azman, Soo Peng Koh, Noor Liyana 

Yusof. 2024. Influence of 1‐Methylcyclopropene and Geranium Oil Treatments on Oxidative 

Stress and Antioxidant Enzyme Activity in Carica papaya L. During Cold Storage. J. Food Proc. 
Pres. 2024(1): 7458405 

24. Mohamad Rais Hasan, Che Azurahanim Che Abdullah, Mustapha Nor Afizah, Mohd Sabri Mohd 
Ghazali, Mohd Adzahan Noranizan, 2024. Efficacy of one-step-ultrasonic route to producing 

hydroxyapatite nanoparticles from cockle shells, Food and Bioproducts Processing, Volume 143: 
54-65, ISSN 0960-3085, https://doi.org/10.1016/j.fbp.2023.10.0.8 

25. Mohamad, A., Shah, N., Sulaiman, A., Adzahan, N.M., & Aadil, R.M. 2024. Characterization of 

rice noodles fortified with different levels of stabilized rice bran. Food Research, 8(7):16-27. 

26. Noranizan Mohd Adzahan and Ismail-Fitry Mohamad Rashedi. 2024. The combined effect of 

ultrasound treatment and papain on the quality properties of beef. Food Research, 8(7): 8-15. 
 

27. Nur Ayuni Mohd Hanapiah, Sharifah Nur Amalina Syed Salleh, Wan Lutfi Wan Johari, 
Noranizan Mohd Adzahan, Normala Halimoon, Nurul Huda Osman 2024. Biodegradable films 

incorporating Malaysian stingless bee propolis: Development, characterization, and potential for 
food packaging. Applied Food Research, 4(2):100594. 

https://doi.org/10.1016/j.afres.2024.100594 

28. Nur Liyana Nordin, Jamilah Bakar, Noranizan Mohd Adzahan, Ahmad Faizal Abdull Razis, 

Norsharina Ismail, Rabiha Sulaiman. 2024. Microencapsulation of bioactive volatile compounds 
from MD2 pineapple peel Extract using spray- drying and foam-mat drying, Journal of Agriculture 

and Food Research,18:101539. https://doi.org/10.1016/j.jafr.2024.101539 

29. R. Nur Fatin Nazurah, M.A. Noranizan, M.A.R. Nor-Khaizura, Z.A. Nur Hanani. 2024. Chitosan 

nanoparticles incorporate with curry leaf essential oil: Physicochemical characterization and in vitro 
release properties, International Journal of Biological Macromolecules, 273, Part 2,132972, 

https://doi.org/10.1016/j.ijbiomac.2024.132972. 

30. Razali, Muhammad Faiz, Talip, Balkis A., Adzahan, Noranizan Mohd, Sulaiman, Alifdalino, 

Samiun, Azeman, Fauzi, Noor Akhmazillah Mohd. 2024. Optimising High-Pressure Processing 
(HPP) for Optimal Total Phenolic and Flavonoid Content in Kelulut (Stingless Bee) Honey. Natural 

and Life Sciences Communications, 23: Article number e2024034, DOI: 10.12982/NLSC.2024.034 

31. Maryam Adilah, Zainal Abedin Nur Hanani, Mohamad Azman Ezzat, Ab Razak Nor Asma, Mohd 
Adzahan Noranizan. 2024. Impact of Ultrasound-Assisted Extraction on Physical Properties, 

Antioxidant Activity, and Colorimetric pH-Response of Blackcurrant Pomace Extract. ACS Food 
Science & Technology, 4(11):2645-2654. 

32. Biadała, Agata, Tomasz Szablewski, Renata Cegielska-Radziejewska, Małgorzata Lasik-Kurdyś, 

https://doi.org/10.1111/ijfs.17070
https://doi.org/10.1016/j.fbp.2023.10.0.8
https://doi.org/10.1016/j.afres.2024.100594
https://doi.org/10.1016/j.jafr.2024.101539
https://doi.org/10.1016/j.ijbiomac.2024.132972


 6 

and Noranizan Mohd Adzahan. 2023. "The Evaluation of Activity of Selected Lactic Acid 
Bacteria for Bioconversion of Milk and Whey from Goat Milk to Release Biomolecules with 

Antibacterial Activity" Molecules 28, no. 9: 3696. https://doi.org/10.3390/molecules28093696 
 

19. Nawawi, Nur Izzati Mohamed, Giroon Ijod, Faridah Abas, Nurul Shazini Ramli, Noranizan Mohd 
Adzahan, and Ezzat Mohamad Azman. 2023. "Influence of Different Drying Methods on 

Anthocyanins Composition and Antioxidant Activities of Mangosteen (Garcinia mangostana L.) 
Pericarps and LC-MS Analysis of the Active Extract" Foods 12, no. 12: 2351. 

https://doi.org/10.3390/foods12122351 
  

20. Mohamad, Azizah, Nor Nadiah Abdul Karim Shah, Alifdalino Sulaiman, Noranizan Mohd 

Adzahan, Rai Naveed Arshad, and Rana Muhammad Aadil. 2023. "The Impact of Pulsed Electric 
Fields on Milk’s Macro- and Micronutrient Profile: A Comprehensive Review" Foods 12, no. 11: 

2114. https://doi.org/10.3390/foods12112114 
 

21. Mohamad Rais Hasan, Che Azurahanim Che Abdullah, Mustapha Nor Afizah, Mohd Sabri Mohd 
Ghazali, Mohd Adzahan Noranizan. 2023. Gelling characteristics of fish surimi gel added with 

calcium hydroxyapatite (HAp). IOP Conf. Ser.: Earth Environ. Sci. 1289, 012025 DOI 
https://doi.org/10.1088/1755-1315/1289/1/012025   

 
22. Mohamad Rais Hasan, Che Azurahanim Che Abdullah, Mustapha Nor Afizah, Mohd Sabri Mohd 

Ghazali, Mohd Adzahan Noranizan. 2023. Efficacy of ultrasonic cleaning on cockle shells, 

Journal of Food Engineering, Volume 352, 111523, ISSN 0260-8774 
 

23. Nur Izzati Mohamed Nawawi, Giroon Ijod, Sri Sampath Janaka Senevirathna, Rana Muhammad 
Aadil, Noor Liyana Yusof, Masni Mat Yusoff, Noranizan Mohd Adzahan, Ezzat Mohamad 

Azman. 2023. Comparison of high pressure and thermal pasteurization on the quality parameters of 
strawberry products: a review. Food Sci Biotechnol 32, 729–747. https://doi.org/10.1007/s10068-

023-01276-3 
 

24. Zainal Arifin, M.A.; Mohd Adzahan, N.; Zainal Abedin, N.H.; Lasik-Kurdyś, M. 2023. Utilization 
of Food Waste and By-Products in the Fabrication of Active and Intelligent Packaging for Seafood 

and Meat Products. Foods, 12, 456. https://doi.org/10.3390/foods12030456 

 
25. Nur Liyana Nordin, Rabiha Sulaiman, Mohd Adzahan Noranizan, Jamilah Bakar. 2023. 

Recovery of insoluble-bound phenolics and bioactive volatile compounds from MD2 pineapple 
peel by enzyme-assisted extraction and kinetic model. Biomass Conv. Bioref. 

https://doi.org/10.1007/s13399-023-03903-9  
 

26. Siti Rosli Zaharah; Noranizan Mohd Adzahan; Roselina Karim; Nor-Khaizura Mahmud Ab 
Rashid. 2023. Effect of Acidic Electrolysed Water and Pulsed Light Technology on the Sensory, 

Morphology and Bioactive Compounds of Pennywort (Centella asiatica L.) Leaves. Molecules, 
28(1): 311 

 

27. Nur Fatin Nazurah, R., Noranizan, M.A., Nor-Khaizura, M.A.R., Nur Hanani, Z.A. 2022. The 
potential of chitosan-based film with curry leaf essential oil as natural insect-repellent food 

packaging. Food Packaging and Shelf Life, 34, 10993. https://doi.org/10.1016/j.fpsl.2022.100993. 
 

28. Giroon Ijod, Farah Nurhusna Musa, Farooq Anwar, Norhidayah Suleiman, Noranizan Mohd 
Adzahan, Ezzat Mohamad Azman. 2022. Thermal and nonthermal pretreatment methods for the 
extraction of anthocyanins: A review. e17255 https://doi.org/10.1111/jfpp.17255  

 

https://doi.org/10.3390/molecules28093696
https://doi.org/10.3390/foods12122351
https://doi.org/10.3390/foods12112114
https://doi.org/10.1088/1755-1315/1289/1/012025
https://doi.org/10.1007/s10068-023-01276-3
https://doi.org/10.1007/s10068-023-01276-3
https://doi.org/10.3390/foods12030456
https://doi.org/10.1007/s13399-023-03903-9
https://doi.org/10.1016/j.fpsl.2022.100993
https://doi.org/10.1111/jfpp.17255
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29. Sani, A.N.M., Adzahan, N.M. Ismail-Fitry, M.R. 2022. Valorization of Malaysian tropical fruit 
seeds: A review of their nutrition, bioactivity, processing and food application. Food Bioscience, 

102156  
 

30. Tunung, R., Jeyaletchumi, P., Margaret, S.P., Margaret, S.P., Ubong, A., Elexson, N.,  Ghazali, 
F.M., Noranizan, M.A., Chandrika, M., Nakaguchi, Y. and Son, R. 2022. Detection and 

quantification of Vibrio parahaemolyticus in vegetables and environmental samples at farm level. 
Food Research, 6(5): 310–318. 

 
31. Lasik-Kurdyś, Małgorzata, Małgorzata Gumienna, Barbara Górna, and Noranizan Mohd 

Adzahan. 2022. "Influence of Green Tea Added to Cherry Wine on Phenolic Content, Antioxidant 

Activity and Alpha-Glucosidase Inhibition during an In Vitro Gastrointestinal Digestion" Foods 11, 
no. 20: 3298. https://doi.org/10.3390/foods11203298 

 
32. Yusof, N. Z., Mohd Adzahan, N., Matanjun, P., Mustafa, S., Muhammad, K. 2022. Physical 

properties and prebiotic activity of white dragon fruit (Hylocereus undatus) powders produced 
using different wall materials. International Food Research Journal 29(2): 357-368. 

 
33. Yong, Y.Y., Mohd Adzahan., N., Abas, F., Kim, D.O., and Zaman, A.A. 2022. Alginate and Aloe 

vera gel-based edible coating for the storage stability enhancement of fresh-cut MD2 pineapple. 
Food Research 6(5): 380-389. 

 

34. Jamaluddin, F., Noranizan, M.A., Mohamad Azman, E., Mohamad, A., Yusof, N.L. and Sulaiman, 
A. 2022. A Review of Clean-Label Approaches to Chilli Paste Processing. Int J Food Sci Technol, 

57: 763-773. https://doi.org/10.1111/ijfs.15293  
 

35. Mohamad, A., Abdul Karim Shah, N. N., Sulaiman, A., Mohd Adzahan, N., & Aadil, R. M. 2021. 
Pulsed electric field (PEF) of goat milk: Impact on Escherichia coli ATCC 8739 and vitamin 

constituents. Journal of Food Process Engineering, 44(9): e13779  
https://doi.org/10.1111/jfpe.13779  

 
36. Siti Zaharah Rosli, Mohd Adzahan Noranizan, Son Radu, Roselina Karim, Noraniza Mohd 

Adzahan, Rana Muhammad Aadil, Pei Chen Koh. 2022. Impact of sanitizer solutions on microbial 

reduction and quality of fresh-cut pennywort (Centella asiatica) leaves. Journal of Food Science 
and Technology. 59(3): 1211-1220. https://doi.org/10.1007/s13197-021-05131-3 

 
37. Biadała, Agata; Adzahan, Noranizan M. 2021. "Storage Stability of Antioxidant in Milk Products 

Fermented with Selected Kefir Grain Microflora" Molecules 26, no. 11: 3307. 
https://doi.org/10.3390/molecules26113307 

 
38. Noranizan, M., Pean, L. F., Li, J. W., Aadil, R. M, Ahmad, T., Rosli, S. Z., Yong, Y. Y. and Kim, 

D.-O. 2020. Impact of juice extraction method on the physicochemical, functional, and sensory 
properties of Sabah snake grass (Clinacanthus nutans) juice mix. International Food Research 

Journal 27(5): 835 – 845 

 
39. Nor Adilah, A., Noranizan, M. A., Jamilah, B., & Nur Hanani, Z. A. 2020. Development of 

polyethylene films coated with gelatin and mango peel extract and the effect on the quality of 
margarine. Food Packaging and Shelf Life, 26 doi:10.1016/j.fpsl.2020.100577 

 
40. Nor Hasni, H., Koh, P. C., Noranizan, M. A., Megat Mohd Tahir, P. N. F., Mohamad, A., Limpot, 

N., Hamid, M. and Aadil, R. M. 2020. High-pressure processing treatment for ready-to-drink sabah 
snake grass juice. Journal of Food Processing and Preservation, 44(7) doi:10.1111/jfpp.14508 

 

https://doi.org/10.3390/foods11203298
https://doi.org/10.1111/ijfs.15293
https://doi.org/10.1111/jfpe.13779
https://doi.org/10.3390/molecules26113307
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41. Chai, K. F., Adzahan, N. M., Karim, R., Rukayadi, Y., & Ghazali, H. M. 2020. Physicochemical 
properties of rambutan (Nephelium lappaceum L.) seed during natural fermentation of the whole 

peeled fruit. International Food Research Journal, 27(3): 397-407.  
 

42. Koh, P. C., Noranizan, M. A., Karim, R., Nur Hanani, Z. A., & Yusof, N. L. 2020. Cell wall 
composition of alginate coated and pulsed light treated fresh-cut cantaloupes (Cucumis melo L. var. 

reticulatus cv. glamour) during chilled storage. Journal of Food Science and Technology, 57(6: 
2206-2221. 

 
43. Siti Zaharah, R., Noranizan, M., Son, R., Roselina, K., Yusof, N. L., Koh, P. C., & Nor Hasni, H. 

2020. Microbiological and physical properties of pennywort (Centella asiatica) leaves using pulsed 

light technology. International Food Research Journal, 27(1): 16-27. 
 

44. Ezzat, M. A., Abetra, K., Noranizan, M. A., & Yusof, N. L. 2020. Production and properties of 
spray dried Clinacanthus nutans using modified corn starch as drying agent. Food Research, 4(5), 

1700-1709. doi:10.26656/FR.2017.4(5).201 
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preliminary qualitative study. International Food Research Journal 18(4): 1481-1488. [Impact 

Factor 0.662; Q4 in Food Science & Technology] 

125. Teza Alfindo Rosyid, Roselina Karim*, Noranizan Mohd Adzahan and Farinazleen Mohd 

Ghazali. 2011. Antibacterial activity of several Malaysian leaves extracts on the spoilage bacteria 

of yellow alkaline noodles. African Journal of Microbiology Research, 5(8): 898-904. 

126. Omar, M., Mohd Adzahan, N., Mohd Ghazali, H. and Karim, R., Abdul Halim, N. M. and *Ab 

Karim, S. 2011. Sustaining traditional food: consumers’ perceptions on physical characteristics of 

‘Keropok Lekor’ or fish snack. International Food Research Journal, 18: 117-124. [Impact Factor 

0.662; Q4 in Food Science & Technology] 

127. Tunung, R., Ghazali, F.M., Mohd Adzahan, N., Haresh, K.K., Lesley, M.B., Nakaguchi, Y., 

Nishibuchi, M. and Son, R. 2011. Rapid detection and enumeration of pathogenic Vibrio 
parahaemolyticus in raw vegetables from retail outlets. International Food Research Journal, 18: 

67-78. [Impact Factor 0.662; Q4 in Food Science & Technology] 

128. Jamilah, B., Shu, C. E., Kharidah, M., Dzulkifly, M. H. and Mohd Adzahan, N. 2011. Physico-

chemical characteristics of red pitaya (Hylocereus polyrhizus) peel. International Food Research 

Journal, 18: 279-286. [Impact Factor 0.662; Q4 in Food Science & Technology] 

129. Jalili, M., Jinap, S. and Mohd Adzahan, N. 2010. Effect of gamma radiation on reduction of 

mycotoxins in black pepper. Food Control, 21(10): 1388-1393. [Impact factor  2.812; Scopus]. 

130. Leong Quee Ling, Muhd. Shahrim Ab. Karim*, Mohhidin Othman, Noranizan Mohd Adzahan 

and Sridar Ramachandran. 2010. Relationships between Malaysian Food Image, Tourist 

Satisfaction and Behavioural Intention. World Applied Sciences Journal, 10 (Special Issue of 

Tourism & Hospitality): 164-171.  

131. Nadia Sarina, M.F., Mohd Adzahan, N.*, Sobhi, B., Ab Karim, M.S. and Karim, R. 2010. 

Formulation and process improvement for chili shrimp paste using sensory evaluation. 

International Food Research Journal, 17(4): 927-936. [Impact Factor 0.662; Q4 in Food Science & 

Technology] 

132. Babak Sobhi, Noranizan Mohd Adzahan*, Muhammad Shahrim Abdul Karim and Roselina 

Karim. 2010. Physicochemical and sensory properties of a traditional chilli shrimp paste. 

International Journal of Food, Agriculture and Environment, 8(1): 38-40 [Thompson ISI, impact 

factor  0.349]. 
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133. Mohd Adzahan, N., Mat Hashim, D*. and Abdul Rahman, R. 2010. Effect of heat treatment on the 

physico-chemical properties of starch from different botanical sources. International Food Research 

Journal, 17(1): 127-135. [Impact Factor 0.662; Q4 in Food Science & Technology] 

134. Jalili, M., Jinap, S.* and Mohd Adzahan, N. 2009. Survey of Aflatoxins in Retail Samples of 

Whole and Ground Black and White Peppercorns. Food Additives and Contaminants: Part B, 2(2): 

178-182 [Thompson ISI, impact factor  0.891]. 

135. Leong, Q. L., Ab Karim*, S., Selamat, J., Mohd Adzahan, N., Karim, R. and Rosita, J. 2009. 

Perceptions and acceptance of ‘belacan’ in Malaysian dishes. International Food Research Journal, 

16: 539-546. [Impact Factor 0.662; Q4 in Food Science & Technology] 

136. Mohd Adzahan, N*. Mat Hashim, D., Muhammad, K., Abdul Rahman, R., Ghazali, Z. and 

Hashim, K. 2009. Pasting and Leaching Properties of Irradiated Starches from Various Botanical 

Sources. International Food Research Journal, 16(3): 415-429. [Impact Factor 0.662; Q4 in Food 

Science & Technology] 

137. Mohd Adzahan, N*. 2007. Nonthermal processing technologies: potential and challenges in 

Southeast Asia. Polish Journal of Food and Nutrition Sciences, 57(4B): 389-395. [Impact factor 

1.514; Scopus] 

138. Mohd Adzahan, N* and Benchamaporn, P. 2007. Potential of Non-thermal Processing for Food 

Preservation in Southeast Asian Countries. ASEAN Food Journal 14 (3): 141-152.  

 

Non-Citation Indexed Journals  

 

139. A. A. K. Zaman, R. Shamsudin, N. M. Adzahan. 2017. Effect Of Ultraviolet  Irradiation 

(UV-C)  on Quality Attributes Of Pineapple-Mango Juice Blend Compare With Thermal 
Pasteurization. Pertanika Journal Corpus ID: 59433474 

 

140. Khairunnisa Izzati Othman, Muhammad Shahrim Ab Karim, Roselina Karim, Noranizan Mohd 

Adzahan, Nurhasmilaalisa Abdul Halim, and Syuhailly Osman. 2012. Factors Influencing Fruits 

and Vegetables Consumption Behavior Among Adults in Malaysia. Journal of Agribusiness 

Marketing, Vol 5, 29-46. [Scopus] 

141. Mohd Adzahan, N., Lau, P.L., Narimah, H., Rosnah, S., Sew, C.C. and Sobhi, B. 2011. Pineapple 

Juice Production using Ultraviolet Pasteurisation: Potential Cost Implications. Journal of 

Agribusiness Marketing, 4: 38-50. [Scopus] 

142. Muhammad Shahrim Ab. Karim, Siti Sumayah Abdul Rashid, Noranizan Mohd Adzahan, 

Angelo A. Camillo. 2011. Consumers’ Perspective Towards Malaysian Traditional Food: Sambal 

Belacan (Chilli Shrimp Paste), A Preliminary Investigation. Journal of Agribusiness Marketing, 4: 

68-92. [Scopus] 

e-Book 

1. Hasan, M.R. and Adzahan, N.M., 2025. Shells for Surimi: From Waste to Wealth. Serdang: 

Universiti Putra Malaysia Press. ISBN: 978-629-7840-35-2 

 

e-Book Chapters  

1. Nor Hasni Hambali, Koh Pei Chen, Noranizan Mohd Adzahan, and Rosnah Shamsudin, 2018. 

Processing Pineapple Juice Using Ultraviolet Irradiation. In: Tropical Fruits: From Cultivation to 
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Consumption and Health Benefits, Pineapple. Eds. Cristina Stewart Bogsan and Svetoslav 

Dimitrov Todorov. Nova Science Publishers, USA.  ISBN: 978-1-53612-885-7. 

2. S. Y. Lee, S. L. Chia, Noranizan, M. and G. H. Chong. 2017. Drying and Dehydration of Pitaya 

Fruits (Hylocereus spp.). In: Processing and Drying of Tropical Fruits. Eds. Chung Lim Law, 

Ching Lik Hii, Sachin Vinayak Jangam and Arun Sadashiv Mujumdar. Pp 75-102. ISBN: 978-981-

11-1967-5.  

3. Nazimah Hamid, Kevin Kantono and Noranizan Mohd Adzahan. 2025. Ch 22: How nonthermal 

processing treatment of foods can affect consumer acceptance and enhance the sustainability of 

food systems. In: Non-thermal Processing of Major Food Macromolecules. Editor(s): Seid Reza 

Falsafi, Hadis Rostamabadi, Navin Kumar Rastogi, Academic Press, 2025, Pages 423-434, ISBN 

9780443289736, https://doi.org/10.1016/B978-0-443-28973-6.00022-5. 

 

Book Chapters  

1. Hooi Yi Tan, Ganesh Thanasegaran and Noranizan, M. A. 2014. Market Potential Analysis and 

Possible Marketing Strategy for Ultraviolet-Irradiated Single Strength Pineapple Juice in the Klang 

Valley. In: Marketing: A Compendium. Eds. Kenny Teoh Guan Cheng, Amer Hamzah, Jantan, 

Ganesh Thanasegaran, Universiti Putra Malaysia Press, Selangor. Pp 82-105. ISBN: 978-967-344-

444 

2. Leong, Q.L., Ab Karim, M.S., Othman, M., Mohd Adzahan, N. 2010. Towards Tourism 

Sustainability: The Image of Malaysia as a Food Tourism Destination. In: Selected Issues in 

Hospitality and Tourism. Eds. Awang, K.W., Abdul Azis, Y. and Samdin, Z., Universiti Putra 

Malaysia Press, Selangor. pp 40 – 64. ISBN: 978-967-344-180-8. 

 

Extension Newsletter and News Article 

1. Mohd Adzahan, N., Worobo, R.W. and Padilla-Zakour, O.I. 2005.  Ultraviolet as an alternative 

fruit juice processing method to meet FDA safety requirements. Venture – A Newsletter for the 

Small Scale Food Entrepreneur. Vol. 7:9-12. 

2. Mohd Adzahan, N., and Padilla-Zakour, O.I. 2005.  Award winning product Moschata focuses on 

butternut squash’s healthy attributes. Veg Edge.  Vol 1(11):14-15. 

3. Noranizan Mohd Adzahan and Mohamad Rais Hasan. 2026. Bolehkah makanan segar kekal 

berkualiti tanpa pengawet? News article published online on August 1, 2026. 

https://berita.rtm.gov.my/fokus/perspektif/senarai-berita-fokus/perspektif/senarai-

artikel/bolehkah-makanan-segar-kekal-berkualiti-tanpa-pengawet/  

 

4. Sri Puvanesvary Gannasin and Noranizan Mohd Adzahan. 2026. Staying hydrated during 

heat wave, news article article published online and printed on May 4, 2026  

 

Link1: 

https://www.nama.com.my/PRINT_NEWS/2026/05/04/20260504_N60_APL_SU_8_FC_6900452

026050401010101008_1aek750Bzos_1SExWwuL.JPG  

Link2: https://thesun.my/opinion/staying-hydrated-during-heatwave/ 

Link3: https://newswav.com/article/staying-hydrated-during-heatwave-A2605_vdlgQK  

 

5. Noranizan Mohd Adzahan. 2023. Peralatan moden mudahkan memasak pada Ramadan, news 

article published online and printed on March 22, 2023. 

https://www.bharian.com.my/wanita/keluarga/2023/03/1080228/peralatan-moden-mudahkan-

memasak-pada-ramadan 

 

https://berita.rtm.gov.my/fokus/perspektif/senarai-berita-fokus/perspektif/senarai-artikel/bolehkah-makanan-segar-kekal-berkualiti-tanpa-pengawet/
https://berita.rtm.gov.my/fokus/perspektif/senarai-berita-fokus/perspektif/senarai-artikel/bolehkah-makanan-segar-kekal-berkualiti-tanpa-pengawet/
https://www.nama.com.my/PRINT_NEWS/2026/05/04/20260504_N60_APL_SU_8_FC_6900452026050401010101008_1aek750Bzos_1SExWwuL.JPG
https://www.nama.com.my/PRINT_NEWS/2026/05/04/20260504_N60_APL_SU_8_FC_6900452026050401010101008_1aek750Bzos_1SExWwuL.JPG
https://thesun.my/opinion/staying-hydrated-during-heatwave/
https://newswav.com/article/staying-hydrated-during-heatwave-A2605_vdlgQK
https://www.bharian.com.my/wanita/keluarga/2023/03/1080228/peralatan-moden-mudahkan-memasak-pada-ramadan
https://www.bharian.com.my/wanita/keluarga/2023/03/1080228/peralatan-moden-mudahkan-memasak-pada-ramadan
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Keynote lectures 

1. Trends in Nonthermal Processing Applications, 5 December 2019 at the 2nd International Conference 

of Food Science and Nutrition 2019, Shah Alam, Malaysia 

2. Nonthermal Food Processing Applications For Seafood Products. The 5th International Symposium on 

Marine and Fisheries Research, 24 July, 2023. Yogyakarta, Indonesia. 

 

Invited lectures and workshops 

3. Noranizan Mohd Adzahan, Translating Regional High Pressure Processing Experiences to Build a 

Robust Commercial Ecosystem in Malaysia, 19-20 August, 2026, 4th International Food Research 

Conference 2026, Bandar Baru Bangi, Selangor 

4. Noranizan Mohd Adzahan, 2026. High Pressure Processing as a Game Changer for Reducing Food 

Waste and Environmental Impact, Public Lecture for the SEARCA Regional Professorial Chair Award 

AY 2025/2026), 13 March 2026, Jakarta, Indonesia. 

5. Noranizan Mohd Adzahan, 2025. Exploring the synergy between High Pressure Processing 

technology and Islamic dietary compliance standards, International Conference of Muslim Women, 

All Indonesian Muslim Intellectual Association (ICMI), 15 December 2025, Jakarta, Indonesia.  

6. Nur Iman Saliha Jafri, Nor Nazurah Abu Hassan, Nora nizan Mohd Adzahan. 2025. Impact of 

high-pressure processing on rheological and physical properties of dysphagia-friendly beverages, 

2025 IFT-NPD / EFFoST Nonthermal Processing Workshop, 10 -13 October, 2025, Beijing China.  

7. High Pressure Pasteurisation (HPP) in Food Industry. Taklimat Pemantapan Teknikal Berkaitan 

Keselamatan Makanan, 20 August 2025, Shah Alam, Selangor 

8. High pressure processing, ASEAN University Network Summer Program, 15 August 2025 Universiti 

Putra Malaysia, Serdang, Selangor. 

9. High pressure processing in Juice and Drinks, Persidangan Juruaudit Skim Pensijilan Program Jaminan 

Keselamatan Makanan Kementerian Kesihatan Malaysia 2025, 28 – 20 Julai 2025, Shah Alam, 

Selangor 

10. High pressure processing, 29 August 2025, Pagoh Education Hub, Pahoh, Johor. 

11. Noranizan Mohd Adzahan, Maryam 'Adilah binti Zainal Arifin, Mohamad Rais Hasan. (2024, August 6-

8). Leveraging nonthermal processes for upcycling food waste: An ultrasound perspective [Paper 

presentation]. 3rd IFRC 2024: Third International Food Research Conference 2024, Putrajaya, 

Malaysia. 

12. Techniques in pulsed light treatment of pre-cut cantaloupe and greens, 29 January 2019 at the 

International Conference on Food Processing and Entrepreneurship; A Way Toward Economic 

Sustainability, Faisalabad, Pakistan 

13. Pemprosesan tanaman hiliran berasaskan produk cili, 17 October, 2019 at the Farmer’s Field 

School, Serdang, Malaysia 

14. Seminar on Emerging Food Processing Technologies, 9 December 2016, Kasetsart University, 

Bangkok, Thailand 

15. Food product development course for undergraduates, 5-7 September 2016, Kasetsart University, 

Bangkok, Thailand 

16. Workshop on Product Development for Enhancing Food and Nutrition Security, 8-10 September, 

2016, Kasetsart University, Bangkok, Thailand 
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17. Loving the underloved species through product innovation, 2017 at the 2nd International 

Symposium on Marine and Fisheries Research, Yogyakarta, Indonesia 

18. Halal Trade: A huge cake to share! 23 July 2017. University of Gadja Mada, Yogyakarta, Indonesia 

 

Published Abstracts of Papers Presented at Professional Meetings 

1. Noranizan Mohd Adzahan, Translating Regional High Pressure Processing Experiences to Build a 

Robust Commercial Ecosystem in Malaysia, 19-20 August, 2026, 4th International Food Research 

Conference 2026, Bandar Baru Bangi, Selangor 

2. Hasan, M. R., Adzahan, N., Ghazali, M. S. M., Mustapha, N. A., & Abdullah, C. A. C. (2026). 

Ultrasound-synthesized hydroxyapatite from cockle shell waste. 4th International Symposium of Aquatic 

Sciences and Resources Management: Highland to Ocean (ISARM H2O 2026). Oral Presentation. 

 

3. Nur Iman Saliha Jafri, Nor Nazurah Abu Hassan, Nora nizan Mohd Adzahan. 2025. Impact of 

high-pressure processing on rheological and physical properties of dysphagia-friendly beverages, 

2025 IFT-NPD / EFFoST Nonthermal Processing Workshop, 10 -13 October, 2025, Beijing China.  

4. Noranizan Mohd Adzahan, Maryam 'Adilah binti Zainal Arifin, Mohamad Rais Hasan. (2024, 

August 6-8). Leveraging nonthermal processes for upcycling food waste: An ultrasound 

perspective [Paper presentation]. 3rd IFRC 2024: Third International Food Research Conference 

2024, Putrajaya, Malaysia.  

5. Maryam Adilah Zainal Arifin, Nur Hanani Zainal Abedin, Ezzat Mohamad Azman, Nor Asma Ab 

Razak, Noranizan Mohd Adzahan. (2024, August 6-8). Development of a pH-sensitive film based 

on fish gelatin and blackcurrant pomace extract for real-time monitoring of chicken and shrimp 

freshness [Paper presentation]. 3rd IFRC 2024: Third International Food Research Conference 

2024, Putrajaya, Malaysia 

6. Noranizan Mohd Adzahan. 2023. Keynote Lecture: Nonthermal Food Processing Applications For 

Seafood Products. The 5th International Symposium on Marine and Fisheries Research, 24 July, 

2023. Yogyakarta, Indonesia. 

7. Hasan, M.R., Mustapha, N.A., Abdullah, C.A.C., Ghazali, M.S.M. & Adzahan, N.M. 2023. 

Abstract Gelling characteristics of fish surimi gel added with calcium hydroxyapatite (HAp). Oral 

presentation PB-03. 

8. Maryam Adilah Z. A., Nur Hanani Z. A., Ezzat M. A., Noranizan M. (2022). Effect of ultrasound-

assisted extraction on the physical and antioxidant properties of blackcurrant pomace. Flash 

Communication, International Symposium on Science and Technology UKM-PSU 2022 

(ISSTUP2022) (pp.115), 16-17 March, 2022. 

9. Hasan, M.R., Ghazali, M.S.M., Adzahan, N.M. & Mohtar, N.F. (2022). Optical properties of 

hydroxyapatite (HAp) from spotted sardinella (Amblygaster sirm) bone via attenuated total 

reflectance (ATR) of Fourier transform infrared spectroscopy (FTIR). Flash communication, In 

Proceeding of the International Symposium on Science & Technology UKM-PSU 2022 (ISSTUP 

2022), (pp. 127-131), 16-17 March 2022, Thailand. 

 

10. Hasan, M.R., Mustapha, N.A., Abdullah, C.A.C., Ghazali, M.S.M. & Adzahan, N.M. (2022). Pre-

treatment of cockle (Anadara granosa) shells using an ultrasound-assisted technique for calcium-

based material production. Oral presentation, The 4th International Conference of on Agriculture 

and Agro-industry (ICAAI 2022), (pp. 68) 10-11 November 2022, Thailand. 
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11. Biadała, A.; Szablewski, T.; Cegielska-Radziejewska, R.; Lasik-Kurdyś, M.; Adzahan, N.M. 

Production of antibacterial compounds from fermented dairy products using kefir grain microflora, 

in Proceedings of the 3rd International Electronic Conference on Foods: Food, Microbiome, and 

Health - A Celebration of the 10th Anniversary of Foods' Impact on Our Wellbeing, 1–15 October 

2022, MDPI: Basel, Switzerland, doi:10.3390/Foods2022-12992  

12. Amanina Amani Kamarul Zaman, Rosnah Shamsudin, Noranizan Mohd Adzahan, Alifdalino 

Sulaiman. 2017. Shiga toxin Escherichia coli survival in different blending ratio of fresh pineapple-

mango juice, International Food Research Conference, 25 – 27 July 2017, Complex of the Deputy 

Vice Cansellor (Research and Innovation), Universiti Putra Malaysia, pp 17-20. 

13. Amanina Amani Kamarul Zaman, Rosnah Shamsudin, Noranizan Mohd Adzahan. 2017. Storage 

effect on quality attributes of combine mild heat and ultraviolet irradiated roselle (Hibiscuss 

Sabdariffa) juice compare with thermal treatment. International Conference on Food Science and 

Nutrition, 25-26 October 2017. The Pacific Sutera Hotel, Sabah, pp 63-66. 

14. Pei Chen Koh, Mohd Adzahan Noranizan, Choon Yoong Cheok, Roselina Karim, Zainal Abedin 

Nur Hanani. 2017. Repetitive pulsed light treatment in extending shelf life of fresh-cut cantaloupe 

(Cucumis melo L. reticulatus cv. Glamour), 2nd Innovations in Food Packaging, Shelf Life and 

Food Safety Conference, 3-6 October 2017,  Stadthalle Erding, Munich, Germany. PP 32 

15. Siti Zaharah R., Noranizan MA, Son R, & Roselina K. (2015). Pulsed light treatment for microbial 

decontamination of Indian pennywort (Centella asiatica). Poster Presentation, The 2nd International 

Conference on Crop Improvement (ICCI) (pp.103), Serdang, Malaysia, 2nd-3rd December, 2015. 

16. Koh, P. C., Noranizan, M. A., Karim, R., & Nur Hanani, Z. A. 2015. Microbiological quality and 

ascorbic acid content of fresh-cut cantaloupe (Cucumis melo l. reticulatus cv. Glamour) treated 

with pulsed light at different fluences. 2015 International Nonthermal Processing Workshop, 12 – 

13 November, 2015, Athens, Greece. 

17. Nur Aini Ismail , Noranizan Mohd Adzahan, Rosnah Shamsudin, Roselina Karim. 2014. Water 

Loss and Oil Uptake during Deep Fat Frying of Cassava (Manihot esculenta Crantz) Chips. 16th 

Food Innovation Asia Conference 2014, 12-13 June 2014, Bangkok, Thailand. 

18. Nor Hasni Hambali, Noranizan Mohd Adzahan, Roselina Karim, Azizah Osman. 2014. Effects of 

Pulsed Light Treatment on Microbial loads of Fresh-cut Yardlong Bean (Vigna unguiculata).  16th 

Food Innovation Asia Conference 2014, 12-13 June 2014, Bangkok, Thailand. 

19. Shah, N.N.A.K., Rahman, R.A. & Adzahan, N.M. 2014. Non Thermal Technology - The Way 

Forward. National Conference on Agricultural and Food Mechanization. 20-22 May 2014, Kota 

Kinabalu, Sabah. 

20. Azarakhsh, N., Osman, A., Ghazali, H.M., Tan, C.P., Mohd Adzahan, N. 2013. Effect of limonene 

incorporation into gellan-based edible coating on the changes in microbiological and sensory 

characteristics of fresh-cut pineapple during cold storage. VII International Postharvest 

Symposium. June 25, 2012, Kuala Lumpur, Malaysia. Acta Horticulturae 1012: 999 - 1004.  

21. Yusof, N., Muhammad, K., Mohd Adzahan, N., Matanjun, P. 2013. Functional properties of spray-

dried white dragon fruit (Hylocereus undatus) juice. VII International Postharvest Symposium. 

June 25, 2012, Kuala Lumpur, Malaysia. Acta Horticulturae 1012: 1451 - 1458.  

22. Nur Izalin, M.Z., Muhammad, K., Bakar, J., Mohd Adzahan, N. 2013. Optimization of pectin 

extraction from dragon fruit peel. VII International Postharvest Symposium. June 25, 2012, Kuala 

Lumpur, Malaysia. Acta Horticulturae 1012: 1443 - 1450.  
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23. Sew, C.C., Osman, A., Noranizan, M.A., Karim, R. and Mohamad Basri, N.S. 2013. Effect of Fruit 

Maturity Stages on Juice and Puree Quality of Red Flesh Pitaya (Hylocereus Polyrhizus). VII 

International Postharvest Symposium. June 25, 2012, Kuala Lumpur, Malaysia. Acta Hort. (ISHS) 

1012:149-154. 

24. Khairunnisa Izzati Othman, Muhammad Shahrim Ab Karim, Roselina Karim, Noranizan Mohd 

Adzahan, Nurhasmilaalisa Abd Halim. Consumption pattern on fruits and vegetables among adults: 

a case of Malaysia. 3rd International Conference on Human and Social Sciences ICHSS 2013, 20-

22 September, 2013, Rome, Italy. 

25. Shah, N.N.A.K., Rahman, R.A., Shamsudin, R. & Adzahan, N.M. Identification of phenolic 

contents in Malaysian variety of pummelo (Citrus Grandis L. Osbeck) fruit juice using HPLC-

DAD. Poster presentation at the International Conference on Agricultural and Food Engineering, 8-

9 June 2013, Los Angeles, United States.  

26. Shah, N.N.A.K., Rahman, R.A., Shamsudin, R. & Adzahan, N.M. UV-C inactivation of Salmonella 

spp in pummelo (Citrus Grandis L. Osbeck) fruit juice. Oral presentation at the 2013 EFFoST 

Annual Meeting, 12-15 November 2013, Bologna, Italy. (Status: Accepted on 29 June 2013). 

27. Leong, C.M., Noranizan, M., Muhammad, K., Choo, W.S. Pectin extraction from jackfruit 

(Artocarpus heterophyllus) rind after freeze-and-thaw pretreatment, 15th Food Innovation Asia 

Conference, June 13 – 14, 2013. Bangkok, Thailand. 

28. Sew Chang Chew, Hasanah Mohd Ghazali, Noranizan Mohd Adzahan and Olga Martín-Belloso. 

Effects of mid-thermal and ultraviolet treatments on Listeria innocua inactivation in pineapple 

juice. International Nonthermal Food Processing Workshop October 14-16, 2012, Melbourne, 

Australia.  

29. Shah, N.N.A.K., Rahman, R.A., Shamsudin, R. & Adzahan, N.M. Effects of enzymatic 

clarification treatment on phenolic compounds of pummelo (Citrus Grandis L. Osbeck) fruit juice. 

Oral presentation at the International Conference on Agricultural and Food Engineering For Life, 

26-28 November 2012, Putrajaya, Malaysia. 

30. Hanisah Mustaffa@Hamzah, Noranizan Mohd Adzahan*, Roselina Karim and Azizah Osman. 

2011. Effect of Ultraviolet Irradiation on the Quality of Pineapple Juice. UMTAS, Kuala 

Terengganu, Malaysia, July 11-13, 2011, page 102. 

31. Noranizan Mohd Adzahan*, Sharizah Sulaiman, Sew Chang Chew and Roselina Karim. 2011. 

Comparison between Pulsed Light and Ultraviolet Treatment on Microflora Survival and Quality 

Attributes of Pineapple Juice. UMTAS, Kuala Terengganu, Malaysia, July 11-13, 2011, page 172. 

32. S.L.Chia, R. Shamsudin, N. Mohd Adzahan and W.R. Wan Daud. 2011. Effect of Ultraviolet 

Irradiation on Colour Stability of Pineapple Juice during Storage and Its Comparison with Thermal 

Pasteurization. UMTAS, Kuala Terengganu, Malaysia, July 11-13, 2011, page 93. 

33. Roselina Karim, Nik Nor Adilah Muhamad Nordin, Hasanah Mohd Ghazali, Noranizan Mohd 

Adzahan and Lee Mei Ling. 2011. Effects of Microwave Treatment on the Bioactive Components 

of Rice Chips from Various Rice Mills in Selangor. UMTAS, Kuala Terengganu, Malaysia, July 

11-13, 2011, page 99. 

34. M.S. Ab Karim, Siti Safrina, N. Othman, M., N. Mohd Adzahan, and Hussin, S. R. 2011. 

Consumers’ Consumption Pattern and Their Purchase Intention towards Herbal Product Based in 

Melicope ptelefolia (Daun Tenggek Burung) in Selected States in Peninsular Malaysia. Proceeding 

of “International Management Conference (IMaC) 2011”, Kuala Terengganu, Malaysia, April 16-

17, 2011. Page 151. 
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35. Sew Chang Chew, Rogelio Sanchez Vega, Hasanah Mohd Ghazali, Noranizan Mohd Adzahan, 

Pedro Elez-Martínez, and Olga Martín-Belloso*. Inactivation of Listeria innocua in pineapple juice 

using high intensity pulsed electric field in combination with enzymatic treatment. Nonthermal 

Processing Division Workshop 2011, Osnabruck, Germany, October 12 - 14, 2011. 

36. B. Sobhi, N. Mohd Adzahan*, M.S. Ab Karim, R. Karim, J. Bakar and R. Abdul Rahman. (2010). 

Texture Evaluation for a Commercial Chili-Based Paste. Proceeding of “1st International Congress 

on Food Technology”, Antalya, Turkey, November 3-6, 2010. Abstract number P476, pp 344. 

37. Shamsudin, R.*, Chung, A.S. and Mohd Adzahan, N. (2010). Storage Effect of Malaysian Cassava 

(Manihot esculenta) Root Tubers on the Quality of Chips. Proceeding of “1st International 

Congress on Food Technology”, Antalya, Turkey, November 3-6, 2010. Abstract number P673, pp 

482. 
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RM 20,000 

COMPLETED 

GP-

IMPAK/2018/

9668400 
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