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PATENTS

1.  Rosnah Shamsudin, Noranizan Mohd Adzahan, Gan Kok Yong, 2012. A UV Pasteurization
Machine (P12012003186)

2. Rosnah Shamsudin, Norfarahin Hasaman & Noranizan Mohd Adzahan. 2013. White pepper,
decorticator machine (MY-168003-A)

3.  Noranizan Mohd Adzahan and Rosnah Shamsudin. 2022. Vending Machine for Dispensing
Decontaminated Food Products (P12022007007)

4.  Noranizan, M.A, Nor-Khaizura, M.A.R., Nur Hanani Z. A. 2025. Biodegradable Curry Leaf
Essential Oil Nanoparticle Composition Demonstrating Antibacterial and Antioxidant Properties
Suitable for Insect Repellence and Sterilisation, Nanoparticle Film, Article and Methods Thereof
(P12025002652)

COPYRIGHTS

1. Manual For the Preparation of Pressurised Xanthan Gum Thickened Beverages, Literary Work,
(LY2026E06636) 2026

2. Manual for Ultrasound-assisted Production of Films with Enhanced Mechanical and Functional
Properties, Literary Work, (LY2025W08256) 2025

3. SiRAPOP! - Banana-Flavoured Popsicle with a Touch of Traditional Sira Pisang, Literary Work,
(LY2025W12532) 2025

4. Banana Margarine & Marjerin Pisang Literary Work, (LY2025W12527) 2025

5. Coconut Dregs Breadsticks and Chestnut Dip Literary Work, (LY2025W12648) 2025

6. Ready-To-Eat Young Jackfruit Rendang & Rendang Nangka Muda Sedia Untuk Dimakan (Ready-To-
Eat, RTE), Literary Work, (LY2025W12528) 2025

7. Instant Melon Rind Drink Cube Literary Work, (LY2025W12570) 2025

8. Impact Of Pulsed Electric Field (PEF) On the Physichochemical Properties and Microbial Quality of
Goat Milk, Literary Work, (LY2025W13607) 2025

9. High Pressure Processing (HPP) for Food Industry in Malaysia, Literary Work, (AR2025W06407) 2025

10.  Manual for preparation LAKSAMUDAH, an instant laksam with plant-based gravy, Literary Work,
(LY2024W08374) 2024

11.  Manual Pemprosesan Laksamudah, Laksam Segera Berkonsepkan Kuah Dari Sumber Tumbuhan
(LY2024W08373) 2024

12.  Minuman Botanikal Pracampur Berasaskan Inti Biji Mangga (LY2024W08839) 2024
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13. Manual for Preparation Laksamudah, An Instant Laksam with Plant-Based Gravy (LY2024W08374)

2024

14.  Development of Mango Seed Kernal-Based Botanical Premix Drink (LY2024W08840) 2024

RESEARCH GRANTS

Project No.

Project Title

Role

Year

Source and
amount

Status

02/01/07/0027
RU

Nonthermal Processing
Technologies for the
Preservation of Beverages,
Soup Bases and Selected
Traditional Sauces

PROJECT
LEADER

2007-
2009

RUGS

RM 60,000

COMPLETED

02-01-11-
1330RU

Effects of Non-Thermal and
thermal pasteurization on the
Bioactive Compounds and
Enzymatic Activities in
Pineapple (Ananas comosus)
Juice

PROJECT
LEADER

2011-
2013

RUGS

RM 15,000

COMLETED

02/02/10/094
S8RU

Development of a Commercial-
Scale Processing Method Using
Nonthermal Techniques to
Manufacture High Quality
Chilli Shrimp Paste With an
Extended Shelf Life

PROJECT
LEADER

2010

RUGS

RM 40,000

COMPLETED

02/01/07/002
3RU

Combination of Thermal and
Non-thermal Processing for the
Development of Dragon Fruit
(Hylocereus sp) and
Watermelon (Citrullus sp)
Purees, Juices and other Value
Added Products

CO-
RESEARCHER

2007

RUGS

Rm 277,000

COMPLETED

02/01/07/002
ORU

Foodstuff Proteomics: Impact
of Bio-, Physical and Culinary
Processing on the

Innovation, Functionality,
Bioactivity and Acceptability
of Protein-Rich Indigenous
Food Products

CO-
RESEARCHER

2007-
2009

RUGS

RM 205,000

COMPLETED
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02/01/07/002 | National Heritage: Traditional | CO- 2007 RUGS COMPLETED
6RU Food and Cuisine as Tourist | RESEARCHER
Attractions / Destinations
RM 60,000
02/01/09/086 | Processing and Derivatization | CO- 2009- | RUGS COMPLETED
8RU of Essential Acid Rich Food RESEARCHER | 2011
Products From Pitaya Seed Oil
RM 15,000
02-01-09- Production of stabilised value CO- 2009- RUGS COMPLETED
0702RU added 'temukut' powder as RESEARCHER | 2011
ingredient for the food industry
RM 114,000
03-04-10- Fundamental Studies on the | CO- 2010- FRGS COMPLETED
802FR effect of Non-thermal | RESEARCHER | 2012
Treatment (UV Irradiation) and
Thermal Treatment for RM 44,000
Selected Malaysian Fruit Juices
03-10-10- Sustaining the Authenticity of | CO- 2010- | FRGS COMPLETED
956FR Malaysian Food Heritage RESEARCHER | 2012 RM40,000
FRGS/1/11/ | Solubility Behavior in Sub and | CO- 2011- | FRGS COMPLETED
TK/UPM/02/ | Supercritical Carbon Dioxide | RESEARCHER | 2013 RM144000
38 Conditions
Dietary fibres and antioxidants | CO- 2011 RUGS COMPLETED
in Tamarillo (Salanum | RESEARCHER RM15,000
betaceum Cav.) fruit
characterization and application
i- Quality Improvement of Frozen | CO- 2011- | SKIM COMPLETED
eco/24(UPM) | Traditional Cakes for Mass RESEARCHER | 2013 GERAN
Catering Operation in Warisan PROGRAM
Baiduri Sdn. Bhd. PEMINDA
HAN
ILMU-
Knowledge
Transfer
Programme
-KTP RM
139,000
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02-02-12- Potential of jackfruit PROJECT 2012- | Research COMPLETED
1721RU (Artocarpus heterophyllus) and | LEADER 2014 University
cempedak (Artocarpus integer) Grant
fruit rind as source of pectin Scheme
and the characteristic of the (RUGS)
pectin and its gel
RM 14,500
05-02-12- Surface decontamination of PROJECT 2012 Research COMPLETED
2047RU fresh-cut fruits and fresh LEADER University
vegetables (‘ulam’) using Grant
pulsed light technology Scheme
(RUGS)
RM 80,000
Program Penggunaan Mesin CO- 2013- SKIM COMPLETED
Dalam Industri Kuih Putu RESEARCHER | 2013 GERAN
Kacang @ Koye Untuk 'PROGRAM
Meningkatkan Pengetahuan PEMINDA
Dan Taraf Ekonomi Pengusaha HAN ILMU'
FASA 2
RM 68,000
05-01-12- Designing Equilibrium CO- 2012- | Research COMPLETED
1665RU Modified Atmosphere RESEARCHER | 2014 University
Packages Suitable For Grant
Malaysian Cantaloupe Scheme
(Cucumis Melo L.) Fresh-Cut (RUGS)
RM 10,500
02-02-12- Biotransformation of the CO- 2012- | Research COMPLETED
2049RU rambutan (Nephelium RESEARCHER | 2015 University
lappaceum L.) fruit into a Grant
fermented cocoa bean-like Scheme
product (RUGS2)
Rm 96,000
05-02-12- Development of Ultraviolet CO- 2012- | Research COMPLETED
2021 RU Pasteurizer for Production of RESEARCHER | 2015 University
Premium Quality Tropical Fruit Grant
Scheme
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Juice

(RUGS)

RM 280,000
Analysis of Factors Influencing | CO- 2010 — | FAMA, COMPLETED
Fruits and Vegetables RESEARCHER | 2013 Ministry of
Consumption Among Agriculture
Adolescents in Selected Cities
in Malaysia.
(RM
283,889)
02-02-12-201 | Supercritical Fluid Extraction CO- 2012- | Research COMPLETED
3RU of Malaysian Herbs: Kinetics RESEARCHER | 2015 University
Modelling and Scale-up Grant
Scheme
(RUGS)
RM 205,000
05-01-04- Acceptability and Marketing CO- 2013 SCINECE COMPLETED
SF1116 Potential Studies on the RESEARCHER FUND
Improved and Packaged Semi
Convenience Food Products
(SCFP) RM 160,600
02-01-15- Effect of Pulsed Light on the PROJECT 2015- FRGS COMPLETED
1734FR microbial and physico- LEADER 2018 RM98,200
chemical properties of Centella
asiatica
GP- High pressure processing of CO- 2016- | GP-IPM COMPLETED
IPM/2016/949 | tropical fruit RESEARCHER | 2018
9100
RM 60,000
GP- Performance Of UV Irradiation | CO- 2016- | GP-IPS COMPLETED
1IPS/2016/947 | With Dean Vortex Technology | RESEARCHER | 2018
3900 On Cloudy And Clear Fruit
Juices RM 20,000
GP- Microencapsulation of virgin CO- 2014- GP- COMPLETED
IBT/2013/941 | coconut oil by supercritical RESEARCHER | 2015 individu
9700 anti-solvent method berprestasi
tinggi
RM115200
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GP- Storage Quality and PROJECT 2017- | GP-IPS COMPLETED
IPS/2017/955 | antidiabetic activity of fresh cut | LEADER 2018
6500 pineapple coated with water

mimosa (neptuna oleracia) and RM 20,000

ulam raja (cosmos caudatus)

leaf extracts
GP- Repetitive Pulsed Light PROJECT 2018- | GP-IMPAK | COMPLETED
IMPAK/2018/ | Treatment Of Fresh-Cut LEADER 2020 RM 123,
9668400 Pineapples Based On The 600

Hurdle Approach
FRGS/1/2019/ | Enhancement of functional and | CO- 2019- | FRGS ON-GOING
TK10/UPM/0 | bioactive compound of selected | RESEARCHER | 2021 RM95 000
2/3 local plantain banana peels

(Musa paradisiaca L.) extracted

using high hydrostatic pressure
GP- Development Of Low CO- 2018- | GP-IMPAK | ON-GOING
IMPAK/2018/ | Sugar/Sugar Free Sweetened RESEARCHER | 2020 RM145 200
9659900 Condensed Filled Milk Using

Stevia
GP- Effect Of Pulsed Electric Field | CO- 2018- | GP-IPS COMPLETED
1PS/2018/965 | (PEF) On Physicochemical, RESEARCHER | 2020 RM20 000
1800 Microbial and Sensory

Profiling Of Goat Milk
FRGS/1/2020/ | Stability enhancement of CO- 2020 - | FRGS ON-GOING
STG04/UPM/ | anthocyanins from dried RESEARCHER | 2023
02/6 mangosteen pericarps through

enzymatic acylation and RM 101,900

intermolecular copigmentation
GP/2020/969 | Development of Clean Label PROJECT 2020- RM 50,000 COMPLETED
3500 Chili Paste Using High LEADER 2022

Pressure and Hurdle Strategy
FRGS/1/2023/ | Elucidating the mechanism in PROJECT 2023- | RM 181,355 | ON_GOING
TK05/UPM/0 | pressurised thickened solutions | LEADER 2026
2/7 to improve the rheological

properties and palatability of

dysphagia-friendly beverages
GP- Enhancing Stability of Black CO- 2024 - | RM 20,000 | ON-GOING
1IPS/2024/978 | Ginger (Kaempferia parviflora) | RESEARCHER | 2026

Anthocyanins in Kombucha
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8600 Tea via Self-Association
Phenomenon for Spray Drying
Microencapsulation
PROJEK Teknologi Pemprosesan PROJECT 2024 - | RM 38,000 | On-GOING
TR@M - ‘Superfood’ Marin Tempatan LEADER 2026
Translasional | Untuk Pembangunan Rantaian
5561002 Technopreneur Sosial Marin
SEARCA High Pressure Processing as a PROJECT 2025- | RM 19,970 | COMPLETED
Regional Game Changer for Reducing LEADER 2026
Professorial Food Waste and Environmental
Chair Award | Impact
(AY
2025/2026)
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