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Education 
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Professional Qualification/ Membership/ Affiliation 
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5. Malaysian Society for Engineering & Technology (mSET), Ordinary member 

 
Appointments 

Position Duration 

1. Tutor, Department of Process and Food 
Engineering, University Putra Malaysia, Malaysia 

2001– 2006 
 

2. Lecturer, Department of Process and Food 
Engineering, University Putra Malaysia, Malaysia 

2006 – 2008 
 

3. Senior Lecturer,  Department of Process and Food 
Engineering, University Putra Malaysia, Malaysia 

4. Associate Professor, Department of Process and 
Food Engineering, University Putra Malaysia, 
Malaysia 

 

2008 –2012 
 
2012 – current 
 
 

Publications 
Journals (30 recent journals) 

 

1. Wongchupan, R., Tey, B.T., Tan, W.S., Taip, F.S., Mustapa Kamal, S.M. and Ling, T.C. 
(2009). Application of Dye-ligands Affinity Adsorbent in Capturing of Rabbit 
Immunoglobin G. Biochemical Engineering Journal, 45:212-238. (Thomson ISI, IF =2.692) 

 
2. NurAliaa, A.R., SitiMazlina, M.K., Taip, F.S. and Liew Abdullah, A.G. (2010). Response 

Surface Optimisation for Clarification of White Pitaya Juice Using a Commercial Enzyme. 
Journal of Food Process Engineering, 33: 333-347. (Thomson ISI, IF =0.875) 

 
3. Chua, B.L., Taip, F.S., Aziz, N.A. and Choong, T.S.Y. (2010). Design of PI Controller with 

Input Constraint: Application on Blending Process. Journal of Food Process Engineering, 
33:284-297. (Thomson ISI, IF =0.875)* 
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4. Tan, L. W., Ibrahim, M. N., Taip, F. S. (2010). Empirical Model of Spray Drying of Whole 
Milk Powder Using Nozzle Atomizer Spray Dryer.  Journal of Food, Agriculture and 
Environment, 8: 247-252. (Thomson ISI, IF =0.425)* 

 
5. Mansor, H., Mohd Noor, S.B., Raja Ahmad, R.K., Taip, F.S., and Lutfy, O.F. (2010). 

Intelligent Control of Grain Drying Process using Fuzzy Logic Controller. Journal of Food, 
Agriculture and Environment. 8(2):145-149. (Thomson ISI, IF =0.425) 

 
6. Tan. L.W., Ibrahim, M.N., Taip, F.S. (2010). Empirical model of spray drying of whole milk 

powder using nozzle atomizer spray dryer. Journal of Food Agriculture and Environment, 
8(3&4): 247-252. (IF=0.425) 
 

7. Mansor, H., Mohd Noor, S.B., Raja Ahmad, R.K., Taip, F.S., Lutfy, O.F. (2010). Intelligent 
control of grain drying process using fuzzy logic controller. Journal of Food, Agriculture 
and Environment, 8(2): 145-149. (IF=0.425) 
 

 
8. Bimakr, M., Rahman, R.A., Taip, F.S., Ganjloo, A., MdSalleh, L., Selamat, J., Hamid, A. and 

Zaidul, I.S.M. (2011). Comparison of Different Extraction Methods for the Extraction of 
Major Bioactive Flavanoid Compounds from Spearmint (Menthaspicata L.) Leaves. Food 
and Bioproducts Processing, 89:67-72. (Thomson ISI, IF =0.952). 

 
9. Bimakr, M., Rahman, R.A., Taip, F.S., Ganjloo, A., MdSalleh, L., Selamat, J., Hamid, A. and 

Zaidul, I.S.M. (2011). Optimization of Supercritical Carbon Dioxide Extraction of Major 
Bioactive Flavanoid Compounds from Spearmint (Menthaspicata L.) Leaves. Food 
Bioprocess Technology. Accepted. DOI: 10.007/s11947-010-0504-4. (Thomson ISI, IF 
=3.576). 

 
10. Nur ̀ Aliaa, A.R., Siti Mazlina, M.K. and Taip. F.S. (2011). Effects of Commercial Pectinases 

Application on Selected Properties of Red Pitaya Juice. Journal of Food Process 
Engineering. 34: 1523-1534. (IF=0.875) 

 
11. Mansor, H., Mohd Noor, S.B., Raja Ahmad, R.M.K. and Taip, F.S. (2011). Online 

Quantitative feedback theory (QFT) -based self-tuning controller for grain drying 
process. Scientific Research and Essays Paper, 6(31):6520-6534. (IF=0.445). 

 
12. Keshvadi, A., Endan, J., Harun, H., Ahmad, D and Taip, F.S. (2011). The Effect of Surface 

Color on Palm Oil Quality During the Ripening Process of Fresh Fruits. Journal of Food, 
Agriculture & Environment, 9:61-67. (IF=0.425). 

 
 
13. Wongchupan, R., Tey, B.T., Tan, W.S., Subramaniam, S.K., Taip, F.S and Ling, T.C. (2011). 

Purification of rabbit polyclonal immunoglobulin G using anion exchangers. Process 
Biochemsitry, 46(1):101-107. (IF=2.648). 

 
14. Yeow, S.T.,  Shahar, A., Ab Aziz, N., Anuar, M.S., Yusof, Y.A. and Taip, F.S. (2011). The 

influence of operational parameters and feed preparation in a convective batchribbon 
powder mixer.  Drug Design, Development and Therapy, 5:465-469. (IF=2.887) 
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15. L.W.Tan, Raja Ahmad, R.M.K., Ibrahim, M.N. and Taip, F.S. (2012). Relationship of 

Lambda and Overshoot of Step response for Direct Synthesis of PI Controller. Brazilian 
Journal of Chemical Engineering. 29(3):537-547. (IF=0.637).* 

 
16.  Wan Mokhtar, W. M. F., Abdul Aziz, N., Mohd Noor, S. B. and Taip, F. S.  (2012). 

Simulation and Control of Pasteurization Process of Pink Guava Puree using Tubular Heat 
Exchanger. Journal of Food, Agriculture and Engineering, 10(3&4): 124-128  (IF=0.425)* 
 

17. Chan, K.W., Ab Aziz, N., Muda, N., Shamsuddin, R. and Taip, F.S. (2012). An Evaluation of 
Commercial Pink Guava Puree Properties as a Potential Model Fouling Fluid. Journal of 
Food, Agriculture and Engineering, 10(3&4):60-66 (IF=0.425)* 

 
18. Afshin Keshvadi, Johari bin Endan, Haniff Harun, Desa Ahmad and Farah Saleena. (2012). 

The reflection of moisture content on palm oil development during the ripening process 
of fresh fruits. Journal of Food, Agriculture and Environment, 10(1): 203-209. (IF=0.435) 
 

 
19. Ng, L.T., Chong, P.H., Yusof, Y.A., Chin. N.Y., A.Talib, R., Taip, F.S., Aziz, M.G.  (2012). 

Physiscochemical and Nutritional Propoerties of Spray-sried Pitaya Fruit Powder as 
Natural Colorant. Food Science and Biotechnology, 21(3):675-682. DOI 
10.10007/210068-012-0088-z. (IF =1.223) 

 
 

20. Bimark, M., Rahman, R.A., Taip, F.S., Adzahan, N.M., Islam Sarker, M.Z., Ganjloo, A. 
(2012). Optimization of ultrasound-assisted extraction of crude oil from winter melon 
(benincasa hispida) seed using response surface methodology and evaluation of its 
antioxidant activity, total phenolic content and fatty acid composition. Molecules, 
19(10): 11748-11762. (IF= 2.095) 
 

21. Bimark, M., Rahman, R.A., Taip, F.S., Adzahan, N.M., Islam Sarker, M.Z., Ganjloo, A. 
(2013). Supercritical carbon dioxide extraction of fed oil from winter melon (Benincasa 
hispida) and its antioxidant activity and fatty acid composition. Molecules. 18(1): 997-
1014. (IF=2.638) 
 
 

22. Abdullah, N., Chin N.L., Mokhtar, M.N., Taip, F.S. (2013). Effects of Bulking Agents, Load 
Size or Starter Cultures in Kitchen-waste Composting. International Journal of Recycling 
of Organic Waste in Agriculture, 2(3):1-10. (IF=1.14) 
 

23. Wan Mokhtar, W.M.F, Taip, F.S., Abdul Aziz, N., Mohd Noor, S.B. (2013). Modeling, 
simulation and control of pink guava puree pasteurization process with fouling as 
disturbance. Journal of Food Process Engineering, 36(6): 834-845. (IF=0.626) 

 
24. Chan, S.W., Mirhosseini, H., Taip, F.S., Ling, T.C. and Tan, C.P. (2013). Comparative Study 

on the Physicochemical Properties of k-carrageenan Extracted from Kappaphycus 
alvarezii (doty) doty ex Silva in Tawau, Sabah, Malaysia and Commercial k-carrageenans. 
Food Hydrocolloids, 30:581-588. (IF=4.28) 
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25. Wan Aizuddin Wan Razali, Azhari Samsu Bharudin, Liana Anissa Zaini, Mohd Noriznan 
Mokhtar, Farah Saleena Taip, and Rabitah Zakaria. (2014). Effect of seed sludge quality 
using oil palm empty fruit bunch (OPEFB) Bio-char for composting. Bioresources, 9(2): 
2739-2756. (IF=1.549) 
 

26. Mohd Thani, N.F, Mustapa Kamal S.M, Taip, F.S., Awang Biak, D.R. (2014). Assesment on 
Rheological and Texture Properties of Xylitol-substituted Dadih. Journal of Food Process 
Engineering, 37(5): 451-460. (IF=0.626) 

 
27. Shahapuzi, N.S., Taip, F.S., Ab Aziz, N., and Ahmedov, A. (2015). Effect of Oven 

Temperature Profile and Different Baking Conditions on Final Cake Quality. International 
Journal of Food Science and Technology. 50:723-729    (IF=1.354)* 

 
28. Tan, M.C., Chin, N.L., Yusof, Y.A., Taip, F.S. and Abdullah, J. (2015). Characterisation Of 

Improved Foam Aeration And Rheological Properties Of Ultrasonically Treated Whey 
Protein Suspension. International Dairy Journal blab la (IF=2.333) 

 
29.  Khalid, N.I., Nordin, N., Ab. Aziz, N., A.Aziz, N., Taip, F.S. and Anuar, M.S. (2015). Design 

of a test rig for cleaning studies and evaluation of labscale experiments using pink guava 
puree as a fouling deposit model. Journal of Process and Food Engineering. (IF=0.626) 

 
30. Tan, M.C., Chin, N.L., Yusof, Y.A., Taip, F.S. and Abdullah, J. (2015). Improvement of 

Eggless Cake Structure using Ultrasonically Treated Whey Protein. Food and Bioprocess 
Technology. (IF = 3.126)  

 
31. Shishir, M.R.I., Taip, F.S., Aziz, N.A., Talib, R.A., and Sarker, M.S.H. (2016). Optimization 

of Spray Drying Parameters for Pink Guava Powder using RSM. Food Science and 
Biotechnology. 25(2):461-468  
 

32. Khalid, N.I., Nordin, N., Chia, Z.Y., Ab Aziz, N., Nuraini, A.A., Taip, F.S., and Ahmedov, A. 
(2016). A removal kinetics approach for evaluation of economic cleaning protocols for 
pink guava puree fouling deposit, Journal of Cleaner Production. 135:1317-1326  

 
33. Chan, S.W., Mirhosseini, H., Taip, F.S., Ling, T.C. and Tan, C.P. (2016). Emulsion 

formulation optimization and characterisation of spray-dried k-carrageenan 
microparticles for the encapsulation of CoQ10.  Food Science and Biotechnology, 30:581-
588. IF=0.653 

 
34. Abd. Rahman N.A., Abdul Razak S.Z., Lokmanalhakim L.A., Taip F.S., and Mustapa Kamal 

S.M. (2016). Response surface optimization for hot air-frying technique and its effects 
on the quality sweet potato snack. Journal of Food Process Engineering. 

 
 
 
Conference Proceedings (30 recent Conference Proceedings) 
 

1. Taip, F.S and Tham, M.T. (2003). Revisiting PID Control. In International Conference of 
Chemical and Bioprocess Engineering, Vol 2. 

2. Ahmad, Z., Zhang, J and Taip, F.S. (2003). Selective Combination of Multiple Neural Networks 
for Improving Long Range Prediction in Nonlinear Process Modeling based on Correlation 
Analysis. In ICCBPE Vol 1. 

3. Taip, F.S and Tham, M.T. (2007). Anti windup Implementation on Different PID Structures. In 
World Engineering Congress, Malaysia. 
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4. Khong, M. K., Chin, N.L., Ibrahim, M.N and Taip, F.S. (2007). Processing of Kaya using 
Jacketed Mixer with Microcontroller. In World Engineering Congress, Malaysia. 

5. Bimakr, M., Rahman, R.A., Taip, F.S., Chuan, L.T., Ganjloo, A., MdSalleh, L., Selamat, J. and 
Hamid, A. (2008). Simultaneous Isolation of catechin, epicatechin, rutin and epigenin from 
spearmint (Menthaspicata L.) leaves by supercritical Carbon Dioxide (SC-CO2) extraction. 
National Congress on Food Technology, Iran. 

6. Chua, B.L., Taip, F.S., Aziz, N.A. and Choong, T.S.Y. (2008). PID Tuning with Input Constraint: 
Application on Food Processing. FEIIC Symposium on Engineering and Technology, Malaysia. 

7. Law,  H. Y., Ab Aziz N., Taip, F.S., and Muda, N. (2008). Characterisation of coconut milk 
fouling deposits from lab scale plate heat exchanger. FEIIC Symposium on Engineering and 
Technology, Malaysia. 

8. Nur Aliaa,A.R., Siti Mazlina, M.K., and Farah Saleena, T. (2008). Impact of two commercial 
enzymes application on the physical and physicochemical properties of white pitaya juice. 
FEIIC Symposium on Engineering and Technology, Malaysia. 

9. Nur Aliaa, A.R., Siti Mazlina, M.K.,and Farah Saleena, T. (2008). Impact of two commercial 
enzymes application on the physical and physicochemical properties of red pitaya juice. 
AIChE’s Annual Meeting. Philadelphia, USA. 

10. Mansor, H., Mohd Noor, S B., Ahmad, R. K. R. and Taip.  F. S. (2009). Fuzzy Control of Grain 
Drying Process, 11th International Conference on Computer Modelling and Simulation, 
Cambridge, UK, 25 – 27 March 2009.   [Recommended for Best Paper Award]. [Cited in 
Scopus]. 

11. Abdul Rahman, N., Mustapa Kamal, S. and Taip. F. S. (2009). Development of a process flow 
shet for pitaya juice processing system. Annual Meeting of IFT 09. Anaheim, USA. 

12. Mansor, H.,  Zaeri, A.H.,  Mohd Noor, S.B., Ahmad, R. K. R., Taip.  F. S. and Ali, H.I. (2009). 
Design of QFT Controller for a Bench-top Helicopter 2nd International Conference on Control, 
Instrumentation and Mechatronic Engineering (CIM09) Malaysia.  

13. Pua. M.Y., Taip, F.S and Ab Aziz, N. (2009). Simulation and Control of Food Processes using 
PI Controller. ASEAN Food Conference, Brunei. 

14. Ho, A.L., Ab. Aziz, N., Taip, F.S.  and Ibrahim, M.N.  (2010). Continuous Flow Experimental 
Set-Up for Fouling Deposit Study.  World Academy of Science, Engineering and Technology 
68 2010, France, Paris, 129-132. 

15. Ong, C.A., Ab. Aziz, N., Taip, F.S.  and Ibrahim, M.N (2010). Fouling and Cleaning of Plate 
Heat Exchanger after Pasteurization of Pink Guava Juice. World Engineering Congress 2010: 
Conference on Advanced Processes and Materials, Kuching, Sarawak, Malaysia, 495-500. 

16. Lau, F.F. and Taip. F.S. (2010). Effects of Different Operating Parameters in Papaya Halwa 
Drying. World Engineering Congress 2010: Conference on Advanced Processes and 
Materials, Kuching, Sarawak, Malaysia, 340-345. 

17. Pua, M.Y., Tan, M.C., Tan, L.W., Ab Aziz, N. and Taip, F.S. (2010). Control and Simulation of 
FOPDT Processes with Constraints using PI Controller. International Conference of Chemical 
Engineering and Technology, Paris. 1150-1156. 

18. Liza, M., Rahman, R.A., Selamat, J., Rahmat, A., Mandana, B., Hamid, A., Taip, F.S., Azizi, 
C.M., Zaidul, I.S.M. (2010). Optimisation of Operating Condition of Supercritical Carbon 
Dioxide Extraction of Bioactive Compund Strobhilantescrispus (PecahKaca) Leaves by 
Response Surface Methodology. International Conference on Food Research, ICFR 2010, 
Kuala Lumpur.  

19. Wan Mokhtar, W. M. F., Taip, F. S., Abdul Aziz, N. and Mohd Noor, S. B. (2011). In Empirical 
Modeling for Pasteurization Process of Pink Guava Puree using Tubular Heat Exchange, 
Proceedings of 2nd International Conference on Biotechnology Engineering, Kuala Lumpur, 
Malaysia, 461-464.    

20. Tan, L. W., Taip, F. S., Ibrahim, M. N., and Ahmad, R.K.R (2011). In Empirical modeling and 
control for spray drying of orange juice powder, Proceedings of the 4th International Conference 
on Modeling, Simulation and Applied Optimization (ICMSAO) Kuala Lumpur, Malaysia. 

21. Tan, L. W., Ibrahim, M. N., Ahmad, R.K.R. and Taip, F. S. (2011). Empirical modeling for spray 
drying of sticky and nonsticky products, 11th International Congress on Engineering and Food, 
Vol. 1.  

22. Tew, X.W., Khalid, N.I., Ab Aziz, N., Taip, F.S. and Anuar, M.S. (2011). A Conceptual Design 
of Fouling Deposit Adhesiveness Gauge, IMAT 2011: The 4th International Meeting of 
Advances in Thermofluids, 3-4 Oct 2011, Melaka, Malaysia.  

23. Bimakr, M., Abdul Rahman, R. , Taip, F.S., Mohd Adzahan, N., Sarker, M.Z.I., Ganjloo, A. 
(2012). Comparison Of Different Extraction Methods For The Extraction Of Total Phenolic 
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Compounds From Winter Melon (Benincasa Hispida) Seeds, International Conference on 
Agricultural and Food Engineering, Putrajaya, Malaysia. 

24. Ali, N.A., Khalid, N.I., Ab. Aziz, N, Shamsudin, R., Taip, F.S. (2012). Fouling Deposit From 
Chili Sauce Pasteurization Unit, International Conference On Agricultural and Food 
Engineering, Putrajaya, Malaysia. 

25. Mohamad Shahapuzi, N.S., Taip, F.S., Abdul Aziz, N.  and Ahmedov, A. (2012). Experimental 
Studies On The Effect Of Airflow On Oven Temperature And Product Qualities In Cake Baking 
Process, International Conference on Agricultural and Food Engineering, Putrajaya, Malaysia. 

26. Wan Ishak, W.I.,  Taip, F.S., Bejo, S.K., Mustapa Kamal, S.M. (2012). Volume And Colour 
Development In Cake Baking Process, International Conference on Agricultural and Food 
Engineering, Putrajaya, Malaysia. 

 
Books (If any) 
 
Chapter in Books  
 

1. Mustapa Kamal, S.M., Hussain, S.A., Chin, N.L., Abdul Rashid, S., Sobri, S., Yusof, Y.A., Taip, 
F.S. and Abdullah, L.C. (Eds.).  (2007). Proceedings of the World Engineering Congress 2007, 
Penang, Malaysia, 5-9 August 2007.  ISBN 978-983-41705-8-5. 

2. Nur ‘Aliaa, A.R., Mustapa Kamal, S.M., Taip, F.S. (2012). Development of an Improved Pitaya 
Juice Processing System: A Study on Pitaya Juice Processing Operation. LAP LAMBERT 
Academic Publishing GmbH & Co, KG. Saarbrucken, Germany. 

3.     Pertanika Journal of Science & Technology, Volume 16 No. 1, January 2008, Guest Editor: 
Siti Mazlina Mustapa Kamal, Farah Saleena Taip and Siti Aslina Hussain 

4.     Pertanika Journal of Science & Technology, Volume 19 No. 2, July 2011, Guest Editorial  
Board: Suraya Abd Rashid, Farah Saleena Taip and Rosnita A Talib 

5.    Che Man, H., Ab. Aziz, N., Taip, F.S., Kamal, M.R., Mohd Soom, M.A., Kadir Basha, R., A.Talib, 
R., Abd Aziz., S. (2012). Proceedings of International Conference on Agricultural and Food 
Engineering 2012. Putrajaya, Malaysia. ISBN 9789679603224 

 
Research Grants 

 

i) Completed 

 

No.  Project Title Amount 

(RM) 

Sponsor Vot No. Date Start Date End 

1.  Design of Automatic Fish 

Feeder 

10 000 UPM - SPLB 5315926 February 

2007 

May  

2008 

2.  Modeling and Control of 

Spray Drying Process 

21 000 RUGS 91159 July   

2007 

July   

2009 

3.  Modeling, Control and 

Optimisation of Spray 

Drying Process 

81 500 FRGS (MOHE) 5523399 November 

2007 

November 

2010 

4.  Modeling and Control of 

Pasteurisation Process 

with Fouling as 

Disturbance 

50 000 FRGS (MOHE) 5523719 September 

2009 

June 2012 

5.  Simulation and Control of 

Baking Process using 

Fuzzy Logic 

50 000 ERGS 

(MOHE) 

5527091 August 2012 Jan 2015 
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6.  Empirical Modelling & 

Simulation Studies on the 

Effect of Airflow on Temp 

Control and Product 

Quality in Cake Baking 

78 000 RUGS 9345000 September 

2012 

August 

2012 

Extend to 

Feb 2015 

7.  Study on Optimization of 

Process Conditions in 

Convection Oven and the 

Effects on the Quality and 

Shelf life of Butter Cake 

14500 IPS 

UPM 

 

9392600 November 

2013 

October 

2015 

8.  Evaluation of The Effect 

of Spray Drying and 

Storage Conditions on 

Pink Guava Powder 

Properties 

88000 FRGS 5524377 December 

2013 

November 

2015 

9.  Effect of Operating 

Parameters and Fibres on 

the Quality and Shelf life 

of Energy Bars 

7000 IPS 9399807 January 

2014 

December 

2016 

10.  Nonlinear Hybrid Neural 

Network model 

predictive control of co 

current two fluid nozzle 

spray dryer 

20000 IPS 9498700 October 

2016 

October 

2018 

 

 

ii) Member 

No. Project Title  Amount 

(RM) 

Sponsor Date Start Date End 

1. Experimental and Numerical 

analysis of Baking of Cakes in 

Rectangular Pan 

52 500 FRGS 

(MOHE) 

September 

2009 

October 

2011 

2. The Study of Adsorption Process 

and Implementation of Periodic 

Rotary Adsorption for Separating of 

Bio-product  

30 000 RUGS August 2009 August 2011 

3. Designing a Prototype of 

continuous Bioreactor System and 

the Production of Xylitol from Sago 

Trunk Cortex  

239 400 MOA May 

 2010 

May  

2012 

4 The Interfacial Physicochemical 

Characteristics of Protein and 

Carbohydrate-based at Different 

Temperatures 

40 000 MOHE April  

2010 

April  

2012 

5 Design and Development of a Small 

Recirculating Mechanical and Bio-

Filtration System for Fresh Water 

Fish Production 

30 000 RUGS Sept 2008 Sept 2011 
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4.  The study of adsorption process and 

implementation of periodic rotary 

adsorption for separating of bio-

product 

30 000 RUGS August 2009 August 2011 

5. Investigation on Biosurfactant 

content during lactic acid 

fermentation of pink guava puree 

plant decanter residue 

59690  Sept 2012 August 2014 

6. Effect of Composition on the 

Mechanical Response of 

Agglomerates of Infant Formulae 

76000 FRGS Dec 2013 November 

2015 

7. Sustainability Considerations in 

Manufacturing System Design for 

Small and Medium Enterprise 

(SME) Food Factory in Malaysia 

15000 Geran 

Universiti 

(IPS) 

Jan 2014 Dec 2015 

8. Influence of various frying 

techniques on the quality and shelf 

life of Malaysian fried food 

46600 Geran Putra  Mar 2015 Mar 2017 

9. Introducing sustainable, efficient 

and hygiene production system 

method for frozen food factory 

165000 KPT Oct 2015 Sept 2017 

10. Optimum drying conditions for 

obtaining oil from rambutan 

17000 IPS Dec 2015 Nov 2017 

11 The effect of mango waste peel 

addition and extrusion operation 

variables on corn based snack and 

food 

20000 IPS Oct 2016 Sept 2018 

 

 

 

Awards/Recognition (Current) 

 

Num 
Name of 
awards 

Title Award Authority Award Type Year 

1. Silver Medal Concentric Tube-
Fouling rig for 
Investigation of 
Fouling Deposit 
Formation  After 
Heat Treatment 
of Pink Guava 
Puree  

International Engineering 
Invention and Innovation 
Exhibition (i-ENVEX) 

International 2012 

2. Silver Medal Modeling, 
Simulation and 
Control of 
Fouling as 
Disturbance in 
Pasteurisation 
Process of Pink 
Guava Puree 

International Engineering 
Invention and Innovation 
Exhibition (i-ENVEX) 

International 2011 

3. Anugerah 
Perkhidmatan 
Cemerlang 

 Universiti Putra Malaysia UPM 2011 
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4. Sijil 
Kecemerlangan 
dalam 
Pengajaran 

 Fakulti Kejuruteraan, 
Universiti Putra Malaysia 

UPM 2011 

5. Sijil 
Perkhidmatan 
Cemerlang 

 Universiti Putra Malaysia UPM 2010 

6. Sijil 
Kecemerlangan 
dalam 
Pengajaran 

 Fakulti Kejuruteraan, 
Universiti Putra Malaysia 

UPM 2010 

7. Sijil 
Perkhidmatan 
Cemerlang 

 Universiti Putra Malaysia UPM 2009 

8. Sijil 
Kecemerlangan 
dalam 
Pengajaran   

 Fakulti Kejuruteraan, 
Universiti Putra Malaysia 

UPM 2009 

9. Bronze Medal Dye-ligand 
Adsorbent for the 
Selective 
Adsorption of 
Immunoglobulin 
G 

Pameran Reka Cipta, 
Penyelidikan danInovasi UPM 
2009 

UPM 2009 

10. Silver Medal Identification of 
bioactive 
flavonoid 
compounds from 
Pecah kaca 
(Strobilanthes 
crispus) and 
Spearmint 
(Mentha spicata 
L.) leaves by 
supercritical 
carbon dioxide 
extraction 

Pameran Reka Cipta, 
Penyelidikan dan Inovasi 
UPM 2008 

UPM 2008 

11. Sijil 
Kecemerlangan 
dalam 
Pengajaran 

 Fakulti Kejuruteraan, 
Universiti Putra Malaysia 

UPM 2008 

12. Anugerah 
Perkhidmatan 
Cemerlang 

 Universiti Putra Malaysia UPM 2007 

 
 

Professional Services/Consultation 
 

No Year    Title Authority Amount  

1. 2013 Judge/Arbitrator, Waste Management Project Faculty of 
Engineering, 
UPM 

 

2. 2013 Committee, National Colloquium on Process 
Control, USM 

  

3. 2013 Expert Panel, Pelantikan Sebagai Pakar Bidang 
Khusus Untuk Lab Ve 

Universiti Putra 
Malaysia 

 

4. 2013 Chairperson for NG HUi SUAN Universiti Putra 
Malaysia 
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5. 2013 Organizer, cafei 2014, Kuala Lumpur Universiti Putra 
Malaysia 

 

6. 2013 Guest Lecturer, International Master Summer 
School, Kazakh National Agrarian University 

Kazakh National 
Agrarian 
University 

 

7. 2013 Evaluator/Assesor, GERAN ERGS Universiti Putra 
Malaysia 

 

8. 2013 Committee, FYP Open Day, KPM Faculty of 
Engineering, 
UPM 

 

9. 2013 Committee, Employability Skills,KPM/KBP Faculty of 
Engineering, 
UPM 

 

10. 2013 Judge/Arbitrator, Chemical Engineering URD, 
UM 

Universiti Malaya  

11. 2013 Committee, National Colloqium On Process 
Control 

  

12. 2013 Committee, AJK SEEM   
13. 2013 Evaluator/Assessor, (LKP and LAP) Universiti Putra 

Malaysia 
 

14. 2012 Judge, Pertandingan Rekacipta Penyelidikan 
dan Inovasi Sekolah Malaysia 
PeringkatKebangsaan 

  

15. 2012 Session Chairman, International Conference on 
Agricultural and Food Engineering 

  

16. 2012 Session Chairman, International Conference on 
Chemical and Bioprocess Engineering 

  

17. 2012 Committee, Seminar: Engineering a Career in 
Agriculture and Food 

Department of 
Process & Food 
Engineering, 
Faculty of 
Engineering, 
UPM 

 

18. 2011-
2012 

Secretariat, International Conference on 
Agricultural and Food Engineering 

Universiti Putra 
Malaysia 

 

19. 2007- 
date 

Academic Advisor, KPM Department of 
Process & Food 
Engineering, 
Faculty of 
Engineering, 
UPM 

 

20. 2012 Chairperson Viva, Munira Binti Zainal 
Abidin(MSc) Influences of Fruit Delay Storage 
on Quality of Fresh-cut Cantaloupe 
(CucumisMelo L. Var. Reticulates) Melon 

Universiti Putra 
Malaysia 

 

21. 2011 Chairperson Viva, Teng Li Yuen (MSc) 
Characterisation, Textural and Rheological 
Properties of Sago Starch for Use As Natural 
Ingredient in Frozen Dough Industry 

Universiti Putra 
Malaysia 

 

22. 2011 Chairperson Viva, Tee Lee Hong (MSc) 
Rheological Properties and Optimazation of 
Spray Drying of Piper Betle L. (Betel) Leaves 
Extract Coated with Different Excipients 

Universiti Putra 
Malaysia 

 

23.  Organizing Committee, Walk in Interview by 
Adtek 

Department of 
Process & Food 
Engineering, 
Faculty of 
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Engineering, 
UPM 

24. 2011 Instructor, Starting School Universiti Putra 
Malaysia 

 

25. 2011 Evaluator, Panel Penilai Kursus Asas 
Pengajaran 

Universiti Putra 
Malaysia 

 

26. 2010 Evaluator, Research proposal Fundamental 
research Grant Scheme  
(Direct Recovery of Lipase from Crude Oil 
Microbial Feedstock using Aqueous Two Phase 
Systems) 

Faculty of 
Engineering, 
UPM 

 

27. 2010 Internal examiner, Pertandingan Reka Cipta 
Pembungkusan Makanan Semester 1 
2010/2011 

Department of 
Process & Food 
Engineering, 
Faculty of 
Engineering, 
UPM 

 

28. 2010 Judge, International Panel of Judges, 
International Invention, Innovation & Technology 
Exhibition ITEX 2010, Kuala Lumpur 

International 
Invention, 
Innovation & 
Technology 
Exhibition ITEX 
2010, Kuala 
Lumpur 

 

29. 2009 Supervisor, Industrial Attachment – students 
from UniKLMicet, Melaka 

1. Amirul bin Mahmad 
2. SitiSalehahbintiSudin 

 

  

30. 2010 Conference reviewer, World Engineering 
Congress 2010 

  

31. 2009 Guest Editor, PERTANIKA Journal of Science 
and Technology 

Universiti Putra 
Malaysia 

 

32. 2007, 
2010, 
2011 

Runner, Exhibition day for Postgraduate 
Programme 

Faculty of 
Engineering, 
UPM 

 

33. 2009 Judge, International Panel of Judges, 20th 
International Invention, Innovation & Technology 
Exhibition ITEX 2009, Kuala Lumpur 

International 
Invention, 
Innovation & 
Technology 
Exhibition ITEX 
2009, Kuala 
Lumpur 

 

34. 2009 Exhibitor, Pameran Siswazah Fakulti Faculty of 
Engineering, 
UPM 

 

35. 2009 Exhibitor, Postgraduate Fair, Bintulu, Sarawak   
36. 2009-

2010 
Co-Secretary, WEC-Conference on Advanced 
Processes and Materials 

  

37. 2008 Supervisor, Industrial Attachment – students 
from UniKLMicet, Melaka 

1. Tengku Farah Syamimi binti Tuan Salim 
 

  

38. 2008 Panel, KlinikPakarPertanian UPM sempena 
MAHA 2008 

Universiti Putra 
Malaysia 

 

39. 2008 Committee, One Day Workshop – A technical 
Roadmap for Chemical Engineering in Malaysia 

  

40. 2008 Organizing Committee, Sekratariat Bengkel 
Pemantauan Pengukuran KPI Jabatan 

Department of 
Process & Food 
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Engineering, 
Faculty of 
Engineering, 
UPM 

41. 2007 Committee, Program Putra Sarjana Faculty of 
Engineering, 
UPM 

 

42. 2007 Co-Editor, Special Issue in PERTANIKA JST in 
conjunction with WEC 2007 

Universiti Putra 
Malaysia 

 

43. 2007 Technical Committee, Chemical and Food 
Engineering Division, World Engineering 
Congress 2007 

  

44. 2007 Session Chairman, Chemical and Food 
Engineering Division , World Engineering 
Congress 2007 

  

45. 2006- 
date 

Visiting Lecturer, Industrial Training Department of 
Process & Food 
Engineering, 
Faculty of 
Engineering, 
UPM 
 

 

  PROJECTS   
46. 2010 – 

to date 
Characteristics Study of Pink Guava Puree 
Waste (Member) 

Sime Darby Raw material 

47. 2010 – 
to date 

The Interfacial Physicochemical Characteristics 
of Protein and Carbohydrate-Based Liquid at 
Different Temperatures (Member) 

Sime Darby Raw material 

48. 2010 – 
to date 

Modeling, Simulation and Control of 
Pasteurisation Process with Fouling as 
Disturbance (Research Principal) 

Sime Darby Raw material 

49. 2010 – 
to date 

Fouling Deposit of Pink Guava Puree: UHT 
Sterilisation Effect on Pink Guava Puree 
Properties (Member) 

Sime Darby Raw material 

50. 2008-
to date 

Fouling and Cleaning of PHE after 
Pasteurisation (Member) 

 

ECOLAB Sdn. 
Bhd. 

Raw  
material 

 
 

Student Supervision 

 
 
MS with thesis (Main Supervisor) 

No. Name Title Status 

1. Chua Bee Lin (GS 18691) Tuning of PI Controller With Input Constraints Graduated 

2. Tan Lee Woun  
(GS 24856) 

Modeling and Control of Spray Drying Graduated 

3. Wan Mohd Fadli Wan 
Mokhtar 
(GS 25472) 
 

Modeling and Simulation of Fouling Disturbance 
on Pasteurisation Process 

Graduated 

4. Nursyafikah Mohd 
Shahapuzi (GS30164) 

Experimental and Simulation Studies on the 
Effect of Airflow to Heat Transfer and Cake 
Volume Development in Convective Oven 

On-going 

5. Nurul Atiqah binti Sani A Study on Optimization of Process Conditions in 
Convection Oven and Their Effects to the Quality 
of Butter Cake 

On-going 
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No. Name Title Status 

6. Ramadhatul Akmal bt 
Mohamad 

Quality Control of Cake Baking Process in 
Conventional Oven 

On-going 

7. Amirah Syahmi bt 
Nadzari 

Food Engineering On-going 

 
 
 


