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L. S. Chang, K. L. Liew, L. P. Pui (2024). Production of Plantain Powder using
Enzyme-Liquefied Feed through Spray Drying Operation. Asia Pacific Journal
of Molecular Biology and Biotechnology. Accepted on 17 July 2024
(Citescore = 0.8, Scopus Q4)

Ghazali, N. S. M., Chin, N. L., Othman, S. H., Chang, L. S., Baroyi, S. A. H. M,,
& Yusof, Y. A. (2024). Stability of physicochemical and microbiological
properties of Geniotrigona thoracica honey after moisture reduction and

Q1/5.318

Q4/1.006

Q4/0.800

Q2/3.30

Q1/8.2

Scopus

Q1/5.2

Scopus



48.

49.

50.

long-term storage in different containers. Journal of Food Composition and

Analysis, 106767.

Gan, M. Q., Poh, J. M,, Lim, S. J., & Chang, L. S. (2024). The Potential of Q2/3.4
Protein Hydrolysates from Marine By-products: Mechanisms, Health

Benefits, Applications, Future Prospects, and Challenges. Process
Biochemistry, 147, 489-504.

S. J. Lim, M. A. R. Nor-Khaizura, L. S. Chang (2024). Novel advancements in Q2/3.30
food science, technology and nutrition from ASEAN perspective: Editorial.
International Journal of Food Science & Technology. 59(10), 7689-7681.

Z.Y.Ter,S. ). Lim, L. S. Chang (2024). Untargeted Metabolomics Profiling for Q1
Revealing Water-Soluble Bioactive Components and Biological Activities in

Edible Bird's Nest. Accepted on 4 November 2024

Book and book chapters

M. T. Asghar, Y. A. Yusof, M. N. Mokhtar, M. E. Yaacob, H. M. Ghazali, Y. N. Manaf and L.
S. Chang (2021). Production and application of coconut palm sugar (pg 205-230). In. The
Coconut Palm (Cocos nucifera). Ed. Probir Kumar Ghosh. Nova Science Publishers, Inc.:
New York.

S.J. Lim, L. S. Chang and B. Abdul Salam (2021). Unravelling the Secrets of Edible Bird’s
Nest. Penerbit Universiti Kebangsaan Malaysia: Malaysia

Conference and proceeding

H. M. Ghazali and L. S. Chang (2012). Production of enzyme-clarified noni (Morinda
citrifolia L.) juice and effect of pasteurization on its properties. The 14" Food Innovation
Asia Conference 2012 ‘Green and Sustainable Food Technology for All’. 14-15 Jun 2012,
Bangkok, Thailand.

L.S. Chang, R. Karim, A.S. Mohammed, H.M. Ghazali (2016). Application of enzyme in
feedstock preparation for the production of spray dried soursop (Annona muricata L.)
powder. Proceedings of the 3™ International Conference on Agricultural and Food
Engineering (Cafei2016). Faculty of Engineering, Universiti Putra Malaysia, Malaysia pp.
363-367

M. Fikry, Y.A. Yusof, A.M. Al-Awaadh, R.A. Rahman, N.L. Chin, L.S. Chang (2018).
Moisture transfer kinetics during roasting of palm date seeds (Phoenix dactylifer L.).
Journal of Science and Technology — Pertanika, 27(2).

S. R. Ng, H. S. Mohd Noor, R. Ramachandran, H. Y. Tan, S. E. Ch’ng, L. S. Chang, A. S.
Babji, and S. J. Lim (2019). Recovery of glycopeptides from edible bird’s nest: The
physicochemical characteristics and protein efficiency ratio. ASEAN Emerging



Researcher Conference (ASEAN ERC 2019) — 9t & 10" Disember 2019 — Sunway
University, Malaysia

L. S. Chang, N. A. Mohd Zaini, A. S. Babji, and S. J. Lim (2020). Bioconversion of edible
bird’s nest (EBN) glycoproteins into glycopeptides. International Symposium on Food
Sciences, FST, UKM — GIFU University 2020 — 22" — 23" September 2020 — UKM,
Malaysia

L. S. Chang, D. Nur’ Aliah, N. N. Muhammad, A. S. Babji, C. H. Chan, C. C. Tey and S. J.
Lim (2021). Production of spray-dried sea cucumber (Cucumaria frondose) by-products
hydrolysate powder. YSN-ASM International Scientific Virtual Conference (ISVC) 2021 -
29" March — 1t April 2021 — Zoom

L. S. Chang, D. Nur’ Aliah, N. N. Muhammad, A. S. Babji, C. H. Chan, C. C. Tey and S. J.
Lim (2022). Production of spray dried sea cucumber (Cucumaria frondosa) by-products
hydrolysate powder - 4™ International Conference on Molecular Biology &
Biotechnology (ICMBB2021) hosted from Kuala Lumpur, Malaysia — 1st — 3rd June 2021
—Zoom

L. S. Chang, D. Nur’ Aliah, N. N. Muhammad, A. S. Babji, C. H. Chan, C. C. Tey and S. J.
Lim (2022). Production of spray dried sea cucumber (Cucumaria frondosa) by-products
hydrolysate powder - International Symposium of Science and Technology UKM-PSU
2022 (ISSTUP2022) — Organised by Universiti Kebangsaan Malaysia and Prince of
Songkla University — 16" — 17" March 2022 — Zoom

L. S. Chang, D. Nur’ Aliah, N. N. Muhammad, A. S. Babji and S. J. Lim (2023). Utilization
of marine industry by-products: Protein hydrolysate from sea cucumber internal organs
- The 5th International Symposium on Processing of Food, Vegetables and Fruits (ISPFVF
2023) — Organised by University of Nottingham — 22" — 23d June 2023 - Cititel Hotel
Kuala Lumpur.

I. COURSES/SEMINAR/WORKSHOP ATTENDED

>

>

Committee (Culinary) — Program Food Fair 2009 — Faculty Food Science and 2009
Technology, Universiti Putra Malaysia — 6"-8™ August 2009

Presenter — Product Development Day — Faculty Food Science and 2010
Technology, Universiti Putra Malaysia — 29" October 2010

Participant — 7" MIFT Food Science & Technology Seminar, Monash 2011
University Malaysia by Malaysian Institute of Food Technology — 19t"-20"
February 2011



Participant — Workshop on Writing Journal Articles for International
Submission: Basic Strategy and Steps, Institute of Biosciences and School of
Graduate Studies, Universiti Putra Malaysia — 11" May 2012

Participant — The PhD Examination Process Seminar, School of Graduate
Studies, Universiti Putra Malaysia — 14" July 2012

Poster presenter — Research and Innovation Exhibition (PRPI 2012), Universiti
Putra Malaysia — 17"-19% July 2012

Participant — Thomson Reuters Seminar 2013 — Driving Success in Research,
Innovation and Commercialization — Universiti Putra Malaysia — 20" August
2013

Participant — The 15" Malaysian International Food and Beverage (MIFB)
Trade Fair Conference: Enhancing Food Security through Food safety and
Innovation— 18" June 2014

Participant — Guide to Writing Scientific Papers for International Journals —
Faculty Food Science and Technology, Universiti Putra Malaysia — 12 & 13t
August 2014

Participant — Water Activity — The Impact on Product Stability and Shelf Life
Study*

Participant — How to Successfully Write and Publish your Research Article by
Wiley — 30"" November 2016

Oral presenter — The 3™ International Conference on Agricultural and Food
Engineering (CAFEi2016) — Seri Pacific Hotel, Kuala Lumpur, Malaysia — 23" —
25% August 2016

Participant — MIFT 10" National Food Science and Technologgy Competition —
Taylor’s University Lakeside Campus — 17t & 18" March 2017

Participant — Workshop on Academic Writing and Publishing — by ;:enago
academy, Universiti Putra Malaysia — 5" September 2017

Participant — MIDA — Supply Chain Conference “MNCs & SMEs —
Development & Opportunities”*

Participant — Winning and Managing High Impact Research Grant Forum*

Speaker — RTM2 talk show — What say you? Topic on Food Safety and
Security*

Participant — TMS Seminar 2018 “Key to Unlock the Potential of Purification,
Rotary Evaporation, Freeze Drying, Spray Drying & Encapsulation Application”
— Buchi Malaysia Sdn Bhd — 29" March 2018

Participant — Ultra Performance Liquid Chromatography — Waters Acuity
Workshop Training*

2012

2012

2012

2013

2014

2014

2016

2016

2016

2017

2017

2017

2018
2018

2018

2018



Integrative Omics via Mass Spectrometry: A workshop on Integrated Biology
— Monash University, Malaysia — 5"" & 6™ December 2018

Guest — Merdeka Talk Series 2019 —Kiku Hall Petronas Twin Towers — 15
August 2019*

Poster presenter — ASEAN Emerging Researcher Conference (ASEAN ERC
2019) — Sunway University, Malaysia — 9" & 10t December 2019

Judge panel — Poster presentation of Scientific Communication Course (STKM
3322) — Universiti Kebangsaan Malaysia — 16" December 2019

Participant — Workshop on Intellectual property and hands-on experience in
filling elPR system— Universiti Kebangsaan Malaysia — 19" August 2020*

Session chairperson & oral presenter — International Symposium on Food
Science 2020 —Universiti Kebangsaan Malaysia, Malaysia — GIFU University,
Japan — 22" & 23 September 2020

Participant — Workshop on Journal Publication — Department of Food
Sciences, Universiti Kebangsaan Malaysia — 1t & 2" October 2020*

Participant — International Joint Webinar (IJW) — Recent Advances in
Translational Research in Food Science and Technology — World Food Day
2020 - 16" October 2020

Participant — Find solutions for every phase of your HPLC workflow! By
Rashaki and Merck KGaA Darmstadt, Germany — 17" November 2020

Participant — Methods to Determine Antioxidant Capacity in Food Samples —
By Faculty of Applied Sciences, Universiti Teknologi MARA (UiTM), Malaysia —
12 December 2020

Poster presenter — YSN-ASM International Scientific Virtual Conference (ISVC)
2021 — 29" March — 15t April 2021 — Zoom

Participant — Workshop on Research Excellence Consortium (KKP 2020) —
Universiti Teknologi Malaysia — 28" — 29t March 2021

Participant — Chromatography Masterclass Il : Consumables and Sample
Loading — Webinar organized by Buchi Laborteknik AG — 26" May 2021

Judge and oral presenter — 4" International Conference on Molecular Biology
& Biotechnology (ICMBB2021) hosted from Kuala Lumpur, Malaysia — 1st —
3rd June 2021

Participant — A new era of chromatography: Improve your accuracy,
sensitivity and precision with redefined HPLC/UHPLC system technologies —
SelectScience Ltd. — 16" June 2021

Oral Presenter — New Invention and Innovation Category — ASEAN Categories
— The Crown Prince CIPTA Award 2021 — Creative, Innovative Product and
Technological Advancement (CIPTA) — University Technology Brunei — 1st —
37 June 2021

2018

2019

2019

2019

2020

2020

2020

2020

2020

2020

2021

2021

2021

2021

2021

2021
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Participant — MPOC-UKM Palm Oil Educational Outreach Webinar —
Organised by Science, Environment & Sustainability Division, Malaysian Palm
Oil Council and Department of Food Sciences, Universiti Kebangsaan Malaysia
- 17" June 2021

Participant — Course on Introduction and Transition of MS ISO/IEC
17025:2017 — Organised by Persatuan Makmal Akreditasi Malaysia — 23™ —
24" June 2021

Participant — Webinar on “What It Takes to Achieve a Good Chromatography
— Selecting the Right Column Chemistries and Mobile Phase” — Organised by
Separation Science — 14" July 2021

Participant — Webinar on “ASEAN Education Program: Protein Purification
from A to Z” — Organised by Chemopharm Education — 21° July 2021

Participant — Webinar on “Experiences of using natural resources for drug
discovery” — Organised by Buchi — 21 July 2021

Participant —1°t Postgraduate Seminar on Agriculture and Forestry: Enhancing
Knowledge through Research (PSAF 2021) — 6™ October 2021

Judge, Emcee, Chairperson and oral presenter — International Symposium of
Science and Technology UKM-PSU 2022 (ISSTUP2022) — Organised by
Universiti Kebangsaan Malaysia and Prince of Songkla University — 16" — 17t
March 2022

Invited speaker — Online 9th Asian Network of Natural & Unnatural Materials
Conference (ANNUM) - Department of Chemistry, University of Delhi — 8t
April 2022

Topic: Bioconversion of Industrial Waste into Functional Ingredient
Emcee, participant - SDGs

Emcee, participant - ICMBB

Food handler training

Participant — BNP business conference

Speaker, trainer — HPLC

Secretary - AFC

Chairperson — Applied Sciences Week

Publicity Committee — ICMBB2023

Programme Committee — ISPFVF2023

Invited Speaker — 8TV Living Delight

Invited Speaker — Sin Chew

Exhibitor — Food & Drinks Malaysia by SIAL 4-6 July 2023 MITEC Kuala Lumpur

2021

2021

2021

2021

2021

2021

2022

2022

2022
2022
2022
2022
2022
2023
2023
2023
2023
2023
2023
2023



v

Emcee - UCSI SHINE@ Berjaya Times Square 2023 2023

Sustainable Health Interventional Nutrition Education

> Invited Speaker — Nutrition Talk 2023
> Participant - Outcome-Based Education 2023
> Invited Speaker — National Science Challenge 2023
> MIFT 2023
> Organising committee + Oral presenter ISPFVF 2023
> Participant — IKA open day 2023
> Participant - Buchi 2023
> Vice Chairperson — Animal Shelter 2023
> Judge — The 33d Intervarsity Biochemistry Seminar (IBS) — 9" December 2023, 2023
Universiti Kebangsaan Malaysia
> Participant - High Impact workshop 2023
> Participant - Food Labelling Training 2023
> Organising chairperson — Faculty Night 2023
> Invited Speaker — Sin Chew Daily 2024
> Helper — MoU Hainan Tropical Ocean University (HTOU) — UCSI University 2024
> Publicity Leader - The 7th International Conference on Molecular Biology and 2024
Biotechnology 2024 (ICMBB 2024) in conjunction with the 6th USIM
International Health Conference (IHeC) 2024
> Invited Speaker — IChemE Advancing Chemical Engineering Worldwide 2024
Topic: From Nest to Nourishment: The Delicate Essence of Edible Bird's Nest
> Guest lecturer — Indonesia International Institute for Life Sciences (13L) 2024
> Participant — 2u2i 2024
> Organiser — Learning & Teaching — Stress management 2024
> Organiser — Outcome-Based Education 2024
> Advisor — the 8" Applied Sciences Week, UCSI University 2024

*Join by invitation and registration, certificate is not available

J. SCIENTIFIC EXPERIENCE AND SKILL

> Teaching/demonstrator experience:

e Food Analysis
e Food Chemistry Laboratory



Food Analysis Laboratory

> Involved and assisted in several collaboration projects with industrial partners

Edible bird’s nest - Mobile Harvester Sdn. Bhd., Yan Ming Sdn. Bhd., Penta Harvester
Sdn. Bhd.

Development of protein hydrolysate - Nabelin Co., Ltd

Development of frozen fish filelr - Southern Frozen Food Industry Sdn. Bhd.,
Development of marine hydrolysate - Harmony Marine Products Sdn. Bhd.,
Development of powder - Agridon Technologies Sdn. Bhd.

Development of meat product - Wing Heong Food Industries Sdn. Bhd.

> Reviewed manuscript and working paper for peer-reviewed journal

LWT-Food Science and Technology (Q1)

Food and Bioprocess Technology (Q1)

Food Chemistry (Q1)

Journal of the Science of Food and Agriculture (Q1)
Journal of Food Science and Technology — Mysore (Q3)
Journal of Food Measurement & Characterization (Q3)
Pertanika — Journal of Science and Technology (Q4)

Assist in proposals writing and concept paper for grant application

Konsortium Kecemerlangan Penyelidikan versi 2/2020 — Kementerian Pengajian
Tinggi

International Collaboration Fund (ICF) — Ministry of Energy, Science, Technology,
Environment and Climate Change, Malaysia

Science & Technology Research Grant — Malaysia Toray Science Foundation
Globalseaweedstar Research and Innovation Fund — UK Research and Innovation
Toshiba International Foundation FY2021

Dana Penerbitan Buku (DPB) — Universiti Kebangsaan Malaysia

Dana Modal Insan 2020 (DMI) — Universiti Kebangsaan Malaysia

Dana Modal Insan 2019 (DMI) — Universiti Kebangsaan Malaysia

Geran Putra — Inisiatif Putra Siswazah (IPS) — Universiti Putra Malaysia

Geran Putra — Inisiatif Putra Berkumpulan (IPB) — Universiti Putra Malaysia

> File seventeen (17) intellectual property (1 patent and 16 copyright)

Title: Patent - Recovery of high purity and high value sialic acid from edible bird’s
nest by-products

Filing no.: UKM.IKB.800-4/1/3234

Title: Teaching Kit (Video for Reducing Sugar Content Analysis (Somogyi Method))
Filing no.: UKM.IKB.800-4/1/3058

Title: Teaching Kit (Video for Free Fatty Acid analysis)

Filing no.: UKM.IKB.800-4/1/3055

Title: Teaching Kit (Module Antioxidant Assay: 2,2’-Azinobis-(3-Ethylbenzthiazolin-
6-sulfonic acid) (ABTS) Assay)

Filing no.: UKM.IKB.800-4/1/3389



e Title: Teaching Kit (Module Antioxidant Assay: DPPH (2,2-diphenyl-1-picryl-
hydrazyl-hydrate) Free Radical Scavenging Method)
Filing no.: UKM.IKB.800-4/1/3390

e Title: Teaching Kit (Module Antioxidant Assay: Ferric Reducing Antioxidant Power
(FRAP) Method)
Filing no.: UKM.IKB.800-4/1/3391

e Title: Teaching Kit (Video for Preparation of Acid Solution)
Filing no.: UKM.IKB.800-4/1/3527

e Title: Teaching Kit (Video for Preparation of Base Solution)
Filing no.: UKM.IKB.800-4/1/3528

e Title: Teaching Kit (Video for Dilution of Solutions using Pearson Square Method)
Filing no.: UKM.IKB.800-4/1/3530

e Title: Teaching Kit (Video for Fat Content Determination — Mojonnier Method)
Filing no.: UKM.IKB.800-4/1/3541

e Title: Teaching Kit (Video for Fat Content Determination — Soxhlet Method)
Filing no.: UKM.IKB.800-4/1/3542

e Title: Teaching Kit (Video for Moisture Content Determination — Oven Method)
Filing no.: UKM.IKB.800-4/1/3543

e Title: Teaching Kit (Video for Moisture Content Determination — Infrared Method)
Filing no.: UKM.IKB.800-4/1/3545

e Title: Teaching Kit (Video for Moisture Content Determination — Reflex Bidwell-
Sterling Method)
Filing no.: UKM.IKB.800-4/1/3546

e Title: Teaching Kit (Video for Total Ash Content Determination)
Filing no.: UKM.IKB.800-4/1/3547

e Title: Teaching Kit (Video for Soluble and Insoluble Ash Content Determination)
Filing no.: UKM.IKB.800-4/1/3548

e Title: Teaching Kit (Video for Crude Fibre Content Determination)
Filing no.: UKM.IKB.800-4/1/3549

Mentor, supervise, and guide postgraduate students (PhD & MSc), final year project
students, internship students in their research project

Assist in non-graduating program (Research attachment) at Universiti Putra Malaysia —
Nurbek Aralbayev, Almaty Technological University, Kazakhstan

Laboratory analysis:

e Enzyme analysis

e Edible Bird’s Nest analysis: Amino acid profiling etc

e  Fruit analysis: Sugar profiling, Organic acid profiling etc

e Qil analysis: Triacylglycerol (TAG) profiling, thermal profiling etc
e Powder analysis: Thermal profile etc

e Protein analysis: Amino acid profiling etc

e Aroma profiling

e Antioxidant analysis



e and other laboratory analysis
> Operational skill:

e High-Performance Liquid Chromatography (HPLC)

e Ultra-Performance Liquid Chromatography (UPLC)

e Flash Chromatography (FC)

e Fourier Transform Infra-Red (FTIR)

e Gas Chromatography (GC)

e zNose (electronic nose)

e Scanning Electron Microscopy (SEM)

e Differential Scanning Calorimetry (DSC)

e Rheology behaviour

e Processing equipment: Spray Dryer, Freeze Dryer, Fluidized Bed Dryer
e Sensory evaluation, and

e other laboratory analytical skills: titration, spectrophotometry, colorimetry

> Statistical skill

e Principal Component Analysis (PCA)
e Response Surface Methodology (RSM)

-> Software

e Standard Microsoft office software
e  Minitab (v17.0)

e Empower 3

e Pyris Manager

> Planned and performed research according to projects requirement
> Prepared research article and submit to high impact factor journal
> Strong communication skills, able to present data clearly and confidently in public
> Good interpersonal skills, able to collaborate with other researchers, actively asking and
seeking opinion in discussion, willingness to listen and interpret suggestion wisely, able
to solve problem effectively, able to make decision after proper consideration, able to
work independently and committed as a team, full of sense of responsibility, good
punctuality
K. STUDENTS
As Supervisor As Co-supervisor
MSc by research * Gan Mei Qi * Kalvin Chuo
MSc by coursework * Ho MeiYee

* Leong Wai Fong
* TanYeeleng



PhD

* GanlJing Ning
*  Zhao TianHui
* Kan MingMing

L. REFEREES

1.

Lim Seng Joe (Assoc. Prof. Ts. Dr.)

Lecturer

Department of Food Sciences,

Faculty of Science and Technology

Universiti Kebangsaan Malaysia, 43600 Bangi, Selangor, Malaysia
Tel: +60389214273

Email: joe@ukm.edu.my

Yus Aniza Yusof (Prof. Dr. Ir.)

Lecturer

Department of Process and Food Engineering,

Faculty of Engineering

University Putra Malaysia, 43400 Serdang, Selangor, Malaysia
Tel: +603-89464425

Email: yus.aniza@upm.edu.my

Mamoru Koketsu (Prof. Dr.)

Professor

Chemistry and Biomolecular Science

Faculty of Engineering and Graduate School of Engineering
Gifu University, Japan

Tel: +81582932619

Emel: koketsu.mamoru.e0@f.gifu-u.ac.jp
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