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EMPLOYMENT HISTORY

Senior Lecturer (DM52), Universiti Teknologi MARA
2014 — present

Lecturer (DM45), Universiti Teknologi MARA
2003 - 2013

Research Assistant, Institute of Gerontology UPM
Jan 2003 — Dec 2003

Research Assistant, Faculty of Medicine and Health Sciences UPM
Jun 2002 — Dec 2002

ADMINISTRATIVE POST

Program Coordinator (AS246)
| August 2017-31 July 2019

Chairman of Timetable Committee
Jan 2015-Aug 2017

Acting Program Coordinator (AS246)
| Nov 2013—4 Feb 2014

Persatuan Teknologi Makanan (PERTEMA) Advisor
2003-2006

TEACHING RESPONSIBILITIES

Courses Year

Human Nutrition (FST511) 2018 — current

Sensory Evaluation of Food (FST568) 2019 — current

Food and Human Nutrition (FST501) 2013 -2017

Advanced Sensory Evaluation and Product Development 2015 — current

(FST658)

Food Quality System and Assurance (FST602) 2013 -2015
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RESEARCH INTEREST

Nutritional and chemical analysis of food
Functional foods

Sensory analysis of food

Polyphenol bioavailability and health effect

CURRENT PROJECTS AND GRANTS

Reformulasi komersil gummy dan candy dengan bahan aktif bermanfaat (Member) — Private Grant (Atgana Ent)
May 2019-Oct 2019

Physicochemical and functional properties of banana peel flour and its application in biscuits production (Pl) - GIP Grant
Sep 2018-Aug 2019

Improvement on the shelf-life stability of bun-bun premix powder (Member) — Synergy Grant

Jun 2018—jJun 2019

Le’Natura wholesome fibre biscuit with low glycemic index (Member) — Synergy Grant

Oct 2016—Dec2017

Value-added sausage incorporated with okara as a meat replacer (Member) — Synergy Grant

Jun 2016-Nov 2017

Profiles of polyphenols marker in bio-waste of selected banana (Musa sp) varieties (Pl) - FRGS Grant

Nov 2015-Nov 2018

PPRN Grant (KPT) 2015-2016

Development of dipping sauce with exotic flavor (PI)

Hi Fibre Cookies (Member)

Frozen food (curry puff) (Member)

Improve on the shelf life of bahulu (Member)

Improvement of frozen popiah sata formulation for shelf life extension (Member)
Development of janggut adam and dates with janggut adam drinks (Member)
Improvement in the shelflife and quality of salted soybeans (Member)
Reformulation of Le Natura biscuit (Member)

New product development for sos perap BBQ (Member)
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I.  Fadhilah Jailani, Aishah Bujang, Noriham Abdullah & Noorlaila Ahmad (2019) Nutrient Content and Glycemic Index of Le Natura: A
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AWARDS AND ACKNOWLEDGEMENT

I.  Silver Award — Frankincense Gummy — Invention, Innovation & Design Exposition 2019 (iidex2019) 10-15/10/2019

2. Gold Award — Say You®© Vegetable Ice Cream — Melaka International Intellectual Exposition 2019 (MIIEX2019) — 7-9/8/2019

3.  Gold Award — Healthy High Fibre, No Sugar and Low Glycemic Index Le’Natura Biscuit — Invention, Innovation & Design Exposition 2018
(iidex2018) 24-28/9/2018

4. 2nd Runner Up Product Commersialisation — Healthy High Fibre, No Sugar and Low Glycemic Index Le’Natura Biscuit — Invention, Innovation
& Design Exposition 2018 (iidex2018) 24-28/9/2018

5. Diamond Award — Innovation (Inventor) — Healthy High Fibre, No Sugar and Low Glycemic Index Le’Natura Biscuit — Invention, Innovation &
Design Exposition 2018 (iidex2018) 24-28/9/2018

6. BIMB IIDEX2018 Grand Award — Healthy High Fibre, No Sugar and Low Glycemic Index Le’Natura Biscuit — Invention, Innovation & Design
Exposition 2018 (iidex2018) 24-28/9/2018

7.  Silver Award — DelighTart: High Fibre Pineapple Tart — Invention, Innovation & Design Exposition 2018 (iidex2018) 24-28/9/2018

8. Silver Award — B Peel Flour — Breakthrough Invention, Innovation Design Exhibition (BiiDE 2018) 14/5/2018



