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Jabatan Kejuruteraan Proses dan Makanan, Fakulti Kejuruteraan,
Universiti Putra Malaysia,

43400 UPM Serdang, Selangor

T:03-8946 4315
F: 03-8946 4440

1. Ph.D. Chemical Engineering and Analytical Science, 2013, The University of Manchester, UK.
2. M.Sc. Food Engineering, 2009, Universiti Putra Malaysia.
3. B. Eng. Process and Food, 2007, Universiti Putra Malaysia.

Areas of Interest
. Food Process Engineering
Process/Food Machinery Design
Rheology
Multiphase Processing

PONE

Professional Qualification/ Membership/ Affiliation
Board of Engineers (BEM) — Graduate Member
Institution of Engineers Malaysia (IEM) — Graduate Member
Institution of Chemical Engineers (IChemE) — Affiliate Member
. Malaysian Society of Agricultural Engineers (MSAE) - Member

hwpnhPE

Appointments

Position Duration

1. Tutor, Department of Process and Food Engineering, December 2007 to date
Faculty of Engineering, UPM

2. Research Assistant, Department of Process and Food May 2007— December 2007
Engineering, Faculty of Engineering, UPM

Publications

Journals (30 recent journals)

1. Parid, D.M., Abd. Rahman, N.A., Baharuddin, A.S., Mohammed, M.A.P., Mat Johari, A., Abdul
Razak S.Z. (2018). Synthesis and Characterization of Carboxymethyl Cellulose from Oil Palm
Empty Fruit Bunch Stalk Fibres. Bioresources, 13 (1), 1-20.

2. N.A. Abd Rahman, S.Z. Abdul Razak, L.A. Lokmanalhakim, F.S. Taip, S.M. Mustapa Kamal
(2017). Response surface optimization for hot air-frying technique and its effect on the quality of
sweet potato snack. Journal of Food Process Engineering, 40 (4), 1-8.

3. Tan, S.B., Shamsuddin, R., Mohammed, M.A.P. Abdul Rahman, N.A.A. (2016). Colour changes
during deep-frying of sesame cracker’s dough balls. Acta Horticulturae, pp. 56-62.

4. Tan, S.B., Shamsuddin, R., Mohammed, M.A.P. Abdul Rahman, N.A.A. (2016). Effect of mixing
period, water and sugar on the sesame cracker dough stickiness, Acta Horticulturae, 23, 249-254.

5. Rahman, N.A.A., Fowler, A. and Martin, P.J. (2013). Wall slip and viscous dissipation in ice cream
pipe rheometry. Journal of Food Engineering, 119, 731-737.

6. A. R. Nur ‘Aliaa, M. K. Siti Mazlina, and F.S. Taip (2011). Effects of Commercial Pectinases
Application on Selected Properties of Red Pitaya Juice, Journal of Food Process Engineering, Vol.
34(5), pp 1523 — 1534.

7. A. R. Nur ‘Aliaa, M. K. Siti Mazlina, A. G. Liew Abdullah and F.S. Taip (2010). Response Surface
Optimization for Clarification of White Pitaya Juice using a Commercial Enzyme, Journal of Food
Process Engineering, Vol.33 (1), pp 333-347.
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8. Mazlina, M.K.S., A.R.N. Aliaa, H.N. Hidayati, M.S.I.S. Shima and W.H.W. Zuha (2010). Design and
development of an apparatus for grating and peeling fruits and vegetables, American Journal of
Food Technology, Vol. 5 (6), pp 385-393.

9. A.R.Nur‘Aliaa, M. K. Siti Mazlina, and F.S. Taip (2010). Impact of Commercial Pectolytic Enzymes
on Selected Properties of White Dragon Fruit Juice, The Institution of Engineers Malaysia (IEM)
Journal, Vol 71 (4), pp 21 — 26.

10. Siti Mazlina,M.K., Abdul Ghani, L.A., Nur’Aliaa, A.R., Siti Aslina,H., and Rozita,0. (2008).
Comparison on Optimisation of Star Fruit Juice using RSM between Two Malaysian star fruit
varieties (B11 and B10), Pertanika Journal of Science and Technology, Vol. 16, No. 1:1-13.

Conference Proceedings (30 recent Conference Proceedings)

1. Siti Mazlina Mustapa Kamal, Nur ‘Aliaa Abd Rahman, Abdul Ghani Liew Abdullah (2007),
Clarification of Dragon Fruit Juice, 2!t Symposium of Malaysian Chemical Engineers 2007,
Selangor, Malaysia, 12-14 December 2007, Paper #BB028.

2. Siti Mazlina,M.K., Abdul Ghani, L.A., Nur ‘Aliaa, A.R., Siti Aslina,H., and Rozita O., Comparison on
Optimization of Star Fruit Juice Using RSM Between Two Malaysian Commercial Varieties (B11
and B10) of Star Fruit, Proceedings of World Engineering Congress 2007, Penang, Malaysia, 5-9
August 2007, Paper #63.

Books (If any)

1. Nur ‘Aliaa Abd Rahman, Siti Mazliha Mustapa Kamal and Farah Saleena Taip (2012).
Development of an Improved Pitaya Juice Processing System — A study on pitaya juice processing
operation. LAP Lambert Academic Publishing GmbH & Co., Saarbriicken, Germany.

Chapter in Books (If any)

Research Grants

No Project Title '(AR"':AO)UM Year ggﬁ(rjce of

1. Influence of Various Frying Techniques on the 46,600 2015 UPM
Quality and Shelf Life of Malaysian Fried Foods

2.  Stabilizing Ice Cream 40,000 2015 MOHE

3. Improving the Quality and Shelf Life of Soft Ice 31,429 2017 MOHE
Cream

4. Development of Instant Ice Cream and The 20,000 2017 UPM
Comparison of The Properties
Development of Medium Scale Processing System 20,000 2017 UPM

of Jackfruit Ice Cream

Awards/Recognition (Current)

Num Name of Title Award Authority Award Type Year
awards
1. Institution of Pipe Rheometry Institution of Chemical International 2012
Chemical of Ice Cream Engineers (IChemE)
Engineers
(IChemE) Food
and Drink
Special Interest
Group Travel
Award.
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2. Gold Medal Fruits Grater and Brussels Innova/Eureka International 2009
Peeler Competition

Professional Services/Consultation

No Year Title Authority Amount

1. 2015 Stabilizing Ice Cream Scoopworks Sdn. 40,000
Bhd.

2. 2015 Projek Pembangunan Aiskrim Nangka Farmers 10,000
Organization
Authority

Malaysia (Ministry
of Agriculture and
Agro-based
Industry

Malaysia)

3. 2017 Improving the Quality and Shelf Life of Soft Lan Tabur 31,429
Ice Cream Enterprise Sdn.
Bhd.

PhD (Main Supervisor)
No. Name Title Status
1.

2.
3.
4

MS with thesis (Main Supervisor)
No. Name Title Status

1. Dzieda Muhamad Parid Characterization  of  Carboxymethylcellulose Completed
Derived From Oil-Palm Empty Fruit Bunch and Its
Application in Ice Cream

2. Siti Zubaidah Abdul Effects of Different Stabilizers on the Physical and Ongoing
Razak Mechanical Properties of Instant Ice Cream Mix
Powder and Ice Cream Product

3. Amiruddin Mat Johari A Study on the Processing of Mastura (J37) Ongoing
Jackfruit for the Application in the Ice Cream
Production Line of a Jackfruit Processing Factory

MS without Thesis (Main Supervisor)
No. Name Title Status

1.
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