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Optimisation of Pressurised Liquid Extraction (PLE) of Fish Oil from Viscera 
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Effect of chitosan-palm stearin edible coating on the post harvest life of star 
fruits (Averrhoa carambola) stored at room temperature. International Food 
Research Journal. 19(4): 1433-1438. 

 
Nur Ain A. H., Zaibunnisa A. H., Halimahton Zahrah M. S. and Norashikin S. 
(2012). An experimental design approach for the extraction of lemongrass 
(Cymbopogon citratus) oleoresin using pressurised liquid extraction (PLE). 
International Food Research Journal. 20(1): 451-455 

 
Farah, D.M.H., Zaibunnisa, A.H. and Misnawi, J. (2012) Optimisation of cocoa 
beans roasting process using Response Surface Methodology based on 
concentration of pyrazine and acrylamide. International Food Research 
Journal.19(2): 409-416  

 
Nurul Adilla, M. L., Halimahton Zahrah, M. S. and Zaibunnisa, A. H. (2012). 
Characterisation Of Edible Lipid-Chitosan Film. The International Journal Of 
Food, Nutrition And Public Health- IJFNPH. Volume 5, 1/2/3: 129-145. 

 
Zaibunnisa, A.H.* And Chutima, W.(2012). EXTRACTION OF VOLATILE OIL 
FROM KAFFIR LIME LEAVES (Citrus hystrix) USING PRESSURISED LIQUID 
EXTRACTION. The International Journal Of Food, Nutrition And Public Health- 
IJFNPH. Volume 5, 1/2/3: 201-210. 
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Curcumin In Turmeric Oleoresin- Β-Cyclodextrin Inclusion Complex During 
Storage. The Malaysian Journal of Analytical Sciences, 13 (2):1-5. 
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RESEARCH PROJECTS 
 
Solid state fermentation of edible seaweed for the enhancement and bioavailibility 
of bioactive compounds, Bestari UiTM, 01/09/2016 - 28/02/2019 RM35000  
 
Porous polycaprolactone/hydroxyapatite (PCL/HA) biocomposite by solid state 
foaming using supercritical carbon dioxide 01/08/2016 - 31/03/2019 FRGS, 
RM96080 
 
Synthesis of hybrid beta-cyclodextrin/alginate aerogels via chemical cross-linking 
for drug delivery system 01/07/2017 - 30/06/2019 Lestari UiTM RM20000 
 
Green and eco-friendly extraction technique of high value herbs of linacanthus 
nutans lindai (c.nutans) via intensified solvent-free microwave extraction (SFME) 
01/01/2018 - 31/12/2019 Lestari UiTM RM35000 
 
Efficiency of selected zingeberacea species against golden apple snail blast and 
sheath blight of paddy 01/09/2018 - 31/08/2020 Bestari UiTM RM32000 
 
Efficacy of essential oils from curcuma longa and zingiber officinale on controlling 
bagworm, metisa plana 01/01/2019 - 31/12/2020 FRGS RM83000 
 
Solid State Fermentation of Edible Seaweed for the Enhancement and Bioavaibility 
of Bioactive Compounds 600-IRMI/DANA 5/3 BESTARI (0005/2016) RM35,000.00 
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Toxicity of Curcuma Longa L. Supercritical Fluid Extraction 600-RMI/FRGS 5/3 
(149/2013) FRGSRM87,000.00 

Toxicity of Curcuma Longa L. Supercritical Fluid Extraction (Part 2)600-RMI/FRGS 
5/3 (149/2013) Principal Investigator Support Initiative (PSI) RM60,000.00. 

Impact of hydrocolloids on the absorption and acrylamide formation of banana 
fritters ERGS/1/2013/STWN03/UITM/02/02.Co-Researcher. RM78,000.00.  
 
The Stability of Phytochemical Compounds In Matured Turmeric Leaves (Curcuma 
domestica) Greater Galingale (Alpinia galanga) And Torch Ginger (Etlingera elatior) 
Subject To Different Drying Treatments (600-IRDC/ST 5/3/868).RM29,900.00 

 
Characterisation of Novel Stearin-Chitosan Film Forming Dispersion (FFD). 
Fundamental Research Grant Scheme (FRGS) Project No: 600-RMI/ST/FRGS 
5/3/FST (31/2010) RM41,600.00.  

 
Characterisation and prediction of shelf life of Encapsulated Lemongrass 
(Cymbopogon Citratus) Volatile Extract based on Kinetic Accelarated Storage Study 
FRGS/2/2010/SG/UITM/02/1. Principle Researcher RM45,000.00. 

 
Encapsulation of catfish oil (Clarias bathracus) extracted using a rapid pressurised 
liquid extraction (PLE) with in-situ purification. ERGS/1/2011/STG/UITM/01/10. 
Principle Researcher. ERGS RM104,000.00 

 
Development of Coffee Beans Roasting Method by Optimising the Processing 
Parameters. Dana Kecemerlangan 600-RMI/ST/DANA 5/3/Dst 
(425/2011).RM10,000.00 

 
Utilisation of asparaginase for acrylamide reduction in roasted cocoa beans. Dana 
Kecemerlangan 600-RMI/ST/DANA 5/3/DSt (225/2011).RM9,000.00. 

 
Analysis of Benzo(a)pyrene in satay using Accelerated Solvent Extraction (ASE) and 
Gas Chromatography-Mass Spectrophotometry (GC-MS). Dana Kecemerlangan 
(RIF) 600-RMI/DANA 5/3/RIF (171/2012).RM32,000.00. 

 
Application of caffeine molecular imprinted polymer in the extraction of caffeine in 
coffee beans, cocoa beans and tea leaves using pressurized liquid 

extraction.RM32,000.00. Dana Kecemerlangan (RIF) 600-RMI/DANA5/3/RIF 
(69/2012). 
 
 

 
 

 


