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Pre-conference workshop (Parallel Session):
1. Functional Food: Application of Sensory Analysis for Functional Food Development
Speaker: Prof. Dr. Nazimah Hamid, Auckland University of Technology, New Zealand

2. High-pressure Processing (HPP) and High-pressure Thermal Processing (HPTP): Sustainable and Safe Food Preservation Techniques
Speakers: 1. Dr. Carole Tonello Samson, Vice President of Business Development, Hiperbaric S.A., Spain
0800-1300 2. Dr. Kai Knoerzer, Commonwealth Scientific and Industrial Research Organisation (CSIRO), Australia

3. Improving Productivity and Maximizing Business Revenue — Where Are the Opportunities and How to Manage Your Operations
Speaker: Dr. Boo Huey Chern, YTB (Singapore) Pte. Ltd., Singapore

Faculty of Food Science and Technology, UPM

1400-1900 Poster and Booth Setup/ Pre-Registration

0800 Registration/ Poster Setup
0900 Arrival of Guest of Honor
Welcoming Address
0900 Prof. Dr. Tan Chin Ping, Chairman, 3" IFRC 2024

Rafflesia Ballroom

Official Opening

0915 Dato' Prof. Dr. Ahmad Farhan Mohd. Sadullah, Vice Chancellor UPM
Rafflesia Ballroom

Keynote Address

Valorisation of Food Processing Waste into Valuable Functional Ingredients
Prof. Dr. Nazimah Hamid, Auckland University of Technology, New Zealand

0930 Chairperson: Prof. Emeritus Dr. Jinap Selamat
Rafflesia Ballroom

1015 Tea and Coffee Break/ Press Conference

1030 Plenary 1: Hydrolyzed Collagen from Fish Skin: Process Development, Nutraceutical Properties and Applications
Prof. Dr. Soottawat Benjakul, Prince of Songkla University, Thailand

1100 Plenary 2: Promoting Malaysia’s Tourism Through Food Tourism, and Its Relationship to A Sustainable Food Industry Through Technology and Innovation
Dato' Dr. Ammar Abd. Ghapar, Ministry of Tourism, Arts and Culture, Malaysia

1130 Plenary 3: Food Security: Supply, Demand and Sustainability

Prof. Emeritus Datuk Dr. Mad Nasir Shamsudin, Universiti Putra Malaysia

1200 Q and A session




Chairperson: Prof. Emeritus Dr. Jinap Selamat

Rafflesia Ballroom

Lunch talk by Malaysian Palm Oil Council (MPOC)

1230 Mr. Abdullah Zawawi Mohamed, Head of Robotic & Product Development, SD Guthrie Berhad, Malaysia
1300 Lunch/ Poster Viewing / Booth Exhibition / Networking
Concurrent Session 1 Concurrent Session 2 Concurrent Session 3 Concurrent Session 4
Food Analysis, Food Safety and Food Chemistry and Biochemistry Food Processing and Engineering Food Heritage (FH)
Quality 1 (FASQ 1) (FCB) 1 (FPE 1)
Chairperson: Chairperson: Chairperson: Chairperson: Poster
1415 Assoc. Prof. Dr. Nor Khaizura Prof. Dr. Faridah Abas Assoc. Prof. Dr. Ismail Fitry Dr. Ahmad Fareed Ismail Exhibition
Mahmud @ Ab Rashid Co-Chairperson: Mohammad Rashedi Co-Chairperson:
Co-Chairperson: Dr. Wan Zunairah Wan Ibadullah Co-Chairperson: Dr. Siti Fatimah Mohamad Begonia Room
Assoc. Prof. Dr. Rashidah Sukor Dr. Rozzamri Ashari
Rafflesia A Rafflesia B Rafflesia C Canna Room
IL FASQ 1 ILFCB1 IL FPE1 ILFH1
Swallowing Solutions: Harnessing the Insights into Food Peptide Properties Exploration of Lacto-Fermentation Preserving the Taste of Traditions:
Role of Hydrocolloids in and their Amino Acid Contributions in for the Potential of Fungal Inhibitors | The Malay Kuih in Mersing's Culinary
Texture-Modified Foods Pancreatic Lipase Inhibition for Preserving Fruit Heritage Landscape
1415
Invited Speaker: Invited Speaker: Invited Speaker: Invited Speaker:
Assoc. Prof. Dr. Jorry Dharmawan Assoc. Prof. Dr. Gan Chee Yuen Prof. Ts. Dr. Anis Shobirin Meor Prof. Dr. Muhammad Shahrim
(Singapore Institute of Technology, (Universiti Sains Malaysia) Husin Abdul Karim
Singapore) (Universiti Putra Malaysia) (Universiti Putra Malaysia)
IFRC 2024: 079-163 ILFCB 2 IFRC 2024: 088-066 ILFH 2 Poster Session
Biodegradation of Aflatoxin B1 by Biomass Material Based Bioactives Synergism of Basil Seed Gum with Integrating the Rich Tapestry of
Bacterial Isolates from Insect Gut and Delivery System Xanthan Gum and Locust Bean Traditional Cuisines and Food
Fermented Foods Gum on Physical Properties and Practices with Modern Sustainability
1435 Invited Speaker: Stability of Low-fat Mayonnaise Goals and Technological

Prof. Rethinasamy Velazhahan

Assoc. Prof. Dr. Xuanxuan Lu
(Jinan University, China)

Dr. Nor Hayati Ibrahim

Advancements

Invited Speaker:
Chef Johari Edrus
(Universiti Putra Malaysia)




IFRC 2024: 030-017

1455

IFRC 2024: 174-157
Fermented Cleome gynandra:
Unveiling its Antioxidants, Mineral
Release and Cytotoxicity

Dr. Siti Azima Abdul Muttalib

IFRC 2024: 005-003

Assessment of Calcium and Iron

levels in Selected Fruits and
Vegetables Consumed in Kano State,
Nigeria

Aminu Usman Sambo

IFRC 2024: 141-123

Immobilization of Lipase for
Production of
Diacylglycerols-Enriched Oil by
Glycerolysis of Flaxseed Oil

Prof. Dr Yong Wang

Edible Landscape R(Evolution):

Navigating Food Heritage and

Embracing New Trends in Urban and

Rural Planning for Sustainable
Futures

Agnieszka Jaszczak

IFRC 2024: 264-251

1510

IFRC 2024: 121-101

Development of Functional
Mesoporous Nanomaterial for the
Selective and Sensitive
Determination of Biogenic Amines
and Alkylphenols in Meat and Milk

Hangzhen Lan

IFRC 2024: 037-025

Effect of pH, Temperature and Milk to
Protein Ratio on the Clotting
Properties of Moringa oleifera Seed
Kernel Protein as Milk Coagulant

Nur Atikah binti Muhammad

IFRC 2024: 127-164
Key Technologies for Developing
Characteristic Functional Lactic Acid
Bacteria

Prof. Dr. Xiaoqun Zeng

A Comparative Analysis of Sensory,
Chemical, and Microbiological
Characteristics of Heritage "Dadih"
Food across Different Regions in
West Sumatra, Indonesia

Nur Ahmad Habibi

1525

IFRC 2024: 045-029

Design and Development of
RFID-based Sensor for Food
Packaging

Wan Nur Fadhlina Syamimi binti
Wan Azman

IFRC 2024: 078-057

The Physicochemical Properties and
Consumer Preferences of Three
Popular Durian Varieties Cultivated in
Pahang

Lim Soo Chin

IFRC 2024: 135-111

Physicochemical Properties of Wet
Noodles Made from Composite
Flour Blend of Sorghum, Modified
Cassava (Mocaf), and Wheat Flours

Eni Purwani

IFRC 2024: 296-273
Elucidating the Creative Integration
of Local Herbs in Modern Malaysian

Cuisine: A Culinary Exposé
Dr. Muhammad Rezza Zainal
Abidin

IFRC 2024: 123-104

1540

IFRC 2024: 013-039

Effect of Different Composition of
Coconut Milk and Prolong Processing
of Beef Rendang on Oxidation
Reaction of Lipid and Protein

Siti Nabilah Karim

IFRC 2024: 130-106

Physicochemical Characteristics of
Nata De Cassava with Variations in
Fermentation and Concentration of
Mung Bean Sprout Extract (Vigna
radiata) as a Source of Protein

Aan Sofyan

IFRC 2024: 281-266

Effect of Drying Temperature on the
Physicochemical and Functional
Properties of Immature Melon Manis
Terengganu (MMT)

Che Ku Nur Ain Mardhiah Binti
Che Ku Azman

Integrating Local Culinary Heritage
as part of Malaysia’s Tourism
Experiences: Content Analysis of
Tourism Policies and Marketing
Strategies

Malisa Sahila Abdul Manap

1555

Tea and Coffee Break/ / Poster Viewing

/ Booth Exhibition / Networking

Concurrent Session 8

1610

Concurrent Session 5
Food Analysis, Food Safety and
Quality 2 (FASQ 2)

Concurrent Session 6
Nutrition and Functional Food 1
(NFF 1)

Chairperson:

Chairperson:

Concurrent Session 7
Novel and Green Technologies 1
(NGT 1)

Chairperson:

Food Security and Sustainability
(FSS)

Chairperson:

Poster
Exhibition

Begonia Room




Assoc. Prof. Dr. Maimunah Sanny
Co-Chairperson:
Dr. Noor Azira Abdul Mutalib

Rafflesia A

IL FASQ 2

Prof. Dr. Roselina Karim
Co-Chairperson:
Dr. Nurul Shazini Ramli

Rafflesia B

Assoc. Prof. Dr. Noranizan Adzahan
Co-Chairperson:
Dr. Tan Tai Boon

Rafflesia C

Assoc. Prof. Dr. Nik Iskandar Putra
Samsudin
Co-Chairperson:

Dr. Nurul Hanisah Juhari

Canna Room

1610

Effects of High Pressure Processing
Technology on Shelf Life and
Consumer Acceptability of Precooked
Blue Crab Meat

Invited Speaker:
Dr. Catherine Liu
(University of Maryland, USA)

IL NFF 1

Green Extraction of Functional Food
Ingredients from Selected fruits and
Agro-Wastes

Invited Speaker:
Prof. Dr. Farooq Anwar
(University of Sargodha, Pakistan)

ILNGT 1

Engineering Advances - High
Pressure Thermal Processing

Invited Speaker:

Dr. Kai Knoerzer
(Commonwealth Scientific and
Industrial Research Organisation,
CSIRO, Australia)

ILFSS 1

Transforming the Landscape of
Agricultural Research and
Development in Higher Education
Institutions: A New Chapter of
Innovation and Resilience

Invited Speaker:
Prof. Dr. Glenn B. Gregorio
(SEARCA, Philippines)

1630

IFRC 2024: 002-166

Reduction of Aflatoxin M1 (AFM1) in

Buffalo Milk Yoghurt as Affected by

Fat Percentage, Starter Culture and
Processing Parameters

Assoc. Prof. Dr. Rashidah Sukor

IFRC 2024: 167-151

Effect of Swiftlet Nest and Bioactive
Swiftlet Nest as Potential Carbon
Substrates for the Growth of Probiotic
Bacteria

Prof. Dr. Abdul Salam Babji

IFRC 2024: 049-032
Development of Microwave Heating
Technology for Drying of Agricultural

Products at Walailak University

Dr. Mudtorlep Nisoa

ILFSS 2

Harnessing the Potential of Edible
Insects: Novel Ingredients for
Industrial Applications

Invited Speaker:
Dr. Khanitta Ruttarattanamongkol
(Naresuan University, Thailand)

1650

IFRC 2024: 179-162
FUnveilingermencin B2: A Novel
Antibacterial Agent for Targeted

Inhibition of Staphylococcus aureus

Dr. Maolin Tu

IFRC 2024: 143-120
Investigating the Potential of Black
Pepper as a Nutraceutical Agent for
Diabetes Management

Dr. Khew Choy Yuen

IFRC 2024: 162-156

Impacts of Cold Plasma Treated
Chickpea Protein on the Rheological
and Quality Properties of
Allergen-free Muffins

Dr. Lihui Du

IFRC 2024: 080-058
Developing a Roadmap for a
Sustainable Urban Food System in
Semarang, Indonesia

Prof. Dr. Budi Widianarko

Poster Session



https://submit.confbay.com/administrator/index.php?option=com_submit&task=edit&cid%5b%5d=50029

1705

IFRC 2024: 228-218
Detection of Soybean Adulteration
Using HSV-Based Color Analysis with
Artificial Neural Networks

Farid R. Abadi

IFRC 2024: 053-192

Disaccharides Lyoprotection Improved
Physicochemical Stability and
Bioactivities of Liposome
Microparticles Loaded with Stone
Fish-Derived Bifunctional Peptides

Dr. Shehu Muhammad Auwal

IFRC 2024: 065-049

Exploring the Potential of Natural
Deep Eutectic Solvent (NADES) on
Simultaneous Extraction of Phenolic

Compounds and Carotenoids

Qi Qi Koh

IFRC 2024: 255-240

Sustainable Palm Oil and lts
Fractions in Commercial Plant-Based
Meat Analogues: Applications,
Physicochemical Properties, and
Challenges

Dr. Hazrati Wazir

1720

IFRC 2024: 223-212

A Bibliometric Analysis of Utilizing
Infrared Spectroscopy Technology in
Enhancing the Quality of Cocoa
through the Use of Viosviewer

Riana Listanti

IFRC 2024: 125-148

Effects of GOS, LNB, LNT Il and their
Combination on the Gut Microbiota
Composition, Intestinal Barrier, and

Metabolites of Weaning
Sprague-Dawley Rats

Xinru Yang

IFRC 2024: 163-178

The Study on Preparation,
Modification, and Adsorption
Characteristics of Algal Biochar for
Efficient Removal of Phenanthrene
from Aqueous Solutions

Yuke Mo

IFRC 2024: 297-274
Sustainable Food Proteins and
Peptides: Insights into Structure and
Function

Dr. Yu Fu

1735

IFRC 2024: 210-202

Development of Appropriate
QUEChERS Conditions for Efficient
Determination of Multiple Mycotoxins
in Processed Pork Products

Jason Gica

IFRC 2024: 133-134

Identification, Screening and Taste

Mechanisms Analysis of Two Novel

Umami Pentapeptides Derived from

Myosin Heavy Chain of Atlantic cod
(Gadus morhua)

Qirui Liu

IFRC 2024: 116-096
Are we Ready for the Future Food?
Group Discourse on the Intention to
Consume Cultured Meat

Firdaus Abd Hanan

IFRC 2024: 102-076

Unveiling the Challenges of
Wastewater Reclamation in the
Malaysian Food Industry: A Fuzzy
Delphi Approach

Nabiilah Mat Yusoff

1750

Poster Viewing / Booth Exhibition / Networking




TIME DAY TWO - August 8, 2024 (Thursday)
0800 Registration/ Poster Setup/ Breakfast
0830 Plenary 4: Food Processing: From Traditional Concepts to Current Challenges, Prospects and Recent Trends in Alternative Technologies
Dr. Tatiana Koutchma, Guelph Food Research and Development Center, Canada
0900 Plenary 5: Food Safety Research at National Centre for Food Safety
Dr. P. Jeyaletchumi a/p S. Ponniah, National Centre of Food Safety, Ministry of Health Malaysia
0930 Plenary 6: High Pressure Processing (HPP) for Sustainable and Innovative Food Products and Beverages
Dr. Carole Tonello-Samson, Hiperbaric S.A., Spain
1000 Q and A session
Chairperson: Prof. Dr. Tan Chin Ping
Rafflesia Ballroom
1030 Tea and Coffee Break / Networking
Concurrent Session 9 Concurrent Session 10 Concurrent Session 11 Concurrent Session 12
Food Processing and Engineering Novel and Green Technologies 2 Nutrition and Functional Food 2 Food Operation Management
2 (FPE 2) (NGT 2) (NFF 2) and Consumer Science (FOMCS)
Chairperson: Chairperson: Chairperson: Chairperson:
Assoc. Prof. Dr. Radhiah Shukri Assoc. Prof. Dr. Norhayati Hussain Assoc. Prof. Dr. Ahmad Faizal Assoc. Prof. Dr. Farah Adibah Che Poster Exhibition
1045 . . . . .
Co-Chairperson: Co-Chairperson: Abdull Razis Ishak
Dr. Ezzat Mohamad Azman Dr. Nor Afizah Mustapha Co-Chairperson: Co-Chairperson: Begonia Room
Dr. Mohd. Sabri Pak Dek Dr. Ainul Zakiah Abu Bakar
Rafflesia A Rafflesia B Rafflesia C Canna Room
IL FPE 2 IL NGT 2 IL NFF 2 IL FOMCS 1
Advances in Micro- and Leveraging Nonthermal Processes for Nutrition for Healthy Aging: Is Food Insecurity and Its Impact on
Nano-Structured Functional Lipids: Upcycling Food Waste: An Ultrasound There a Role for Functional Food? Health
From Preparation to Innovative Food Perspective
1045 Applications Invited Speaker: Invited Speaker:
Invited Speaker: Prof. Dr. Suzana Shahar Dato’ Indrani Thuraisingham Poster Session
Invited Speaker: Assoc. Prof. Ts. Dr. Noranizan Mohd (Universiti Kebangsaan (ERA Consumer Malaysia and
Prof. Dr. Tan Chin Ping Adzahan Malaysia) FOMCA Malaysia)

(Universiti Putra Malaysia)

(Universiti Putra Malaysia)




IFRC 2024: 180-169

1105

Lactic Acid Bacteria
Polysaccharides: Stress Condition,
Bioactivity, Structural Modification

and Applicability

Dr. Yueqin Li

IFRC 2024: 161-171

Preparation, Quality Evaluation and

Shelf Life Study of Spicy Cheese
Spread using Black Pepper and Cumin
Seeds

Prof. Dr. Mian Anjum Murtaza

IFRC 2024: 262-246

Therapeutic Impact of Bitter Gourd
Seed Fortified Crackers on
Alloxan-induced Diabetic Rats

Assoc. Prof. Rana Muhammad
Aadil

IL FOMCS 2

Application of Value Stream
Mapping and Creative Matrix in
Operations Management

Invited Speaker:
Dr. Boo Huey Chern
(YTB (Singapore) Pte. Ltd.,
Singapore)

1125

IFRC 2024: 170-181

Optimization of the Enzymatic
Hydrolysis Process to Produce
Functional Maltooligosaccharides
from Purple Sweet Potato
Var.Ayamurasaki Paste

Prof. Dr. Elisa Julianti

IFRC 2024: 260-247

Single-Factor Analysis on the Efficacy

of Water Electrolysis Ozone Treatment

on Pesticide Residue Removal in Red
Chilies (Capsicum Annuum L)

Jacyntha Chuo Jiayi

IFRC 2024: 253-239
Development of Noodles
Incorporated with Malaysian Green
Seaweed Caulerpa lentillifera

Dr. Patricia Matanjun

IFRC 2024: 097-149

Determining the Critical
Components of a Smarter Food
Safety Management System: a

Delphi study

Dr. Sarina Abdul Halim-Lim

1140

IFRC 2024: 128-127

Zero-waste Biorefinery of Litsea
cubeba (May Chang) as a New
Woody Oil Plant Resources Based
on the Green Extraction Concept and
Techniques

Ying Li

IFRC 2024: 230-220

IFRC 2024: 169-153

Functionality Enhancement of Pea
Protein Isolate Through Cold Plasma
Modification: For 3D Printing
Application

Ye Liu

IFRC 2024: 193-185

Trehalulose-rich Stingless Bee
(Geniotrigona thoracica) Honey
Modulate Cytotoxicity and Glucose
Uptake in HepG2, 3T3-L1 and
SKMC Cell in Vitro

Dr. Norhasnida Zawawi

IFRC 2024: 205-199

Consumers’ Preferences for Local
Food Attributes at Food Outlet
Service: Evidence from a Discrete
Choice Experiment in Sri Lanka

Dr. Wan Norhidayah W Mohamad

1155

Enhancing Cold Tolerance and
Quality Characteristics of Carica
papaya Linn Through the Application
of 1-methylcyclopropene, Geranium

and Lavender Oil

Meng Yi Loh

IFRC 2024: 275-260
Plasma-Activated Water: A Novel
Approach to Salmonella
Decontamination in Raw Chicken Meat

Himashree Ponrajan

IFRC 2024: 214-204
Development and Quality
Evaluation of Probiotic Beverage
from Aromatic Brown Rice

May V. Villaviza

IFRC 2024: 237-228

Understanding Consumers’
Purchase Intention for Buffalo
Milk-Based Yogurt Enriched with
Stabilized Rice Bran in Negros
Island, Philippines: A Correlation
Study

Dr. Angelita P. Cana




IFRC 2024: 071-053

Effect of Washing Cycles and
Sodium Bicarbonate Washing
Solution Concentrations on

IFRC 2024: 165-152

The Application of Cold Argon Plasma
on Reducing Casein Antigenicity

IFRC 2024: 267-250

An Untargeted Metabolomics
Approach in Distinguishing
Non-diabetes, Prediabetes and

IFRC 2024: 240-230

Purchase Intention of Millennial
and Gen Z Filipino Consumers
towards Low Glycemic Index

1210 Functional Properties of Surimi from Ruiyi Cai Diabetes Foods
Catfish (Clarias gariepinus x Clarias
macrocephalus) Mohd Naeem Mohd Nawi Dr. Riza Abilgos-Ramos
Maimanah Faizah Binti Idris
IFRC 2024: 094-083 IFRC 2024: 048-044
Facile Green Synthesis of Juice Packaging Label: A Visual
Biocompatible Carbon Quantum Dots Strategy Influencing Consumers'
from Ginkgo biloba Residue Leaves: A Buying Behaviour
1225 Sustainable Approach for Food
Packaging Applications Sabandy Nuckcheddy Shabnam
Ajit Kumar Singh
1240 Lunch / Poster Viewing / Booth Exhibition / Networking
Concurrent Session 13 Concurrent Session 14 Concurrent Session 15 Concurrent Session 16
Food Analysis, Food Safety and Food Biotechnology (FB) Food Packaging and Shelf Life Food Service and Hospitality
Quality 3 (FASQ 3) (FPSL) (FSH)
Chairperson: Chairperson: Chairperson: Chairperson:
Assoc. Prof. Dr. Nor Ainy Mahyudin Assoc. Prof. Dr. Farinazleen Mohamad | Assoc. Prof. Dr. Nur Hanani Zainal Prof. Dr. Muhammad Shahrim Ab Poster Exhibition
1400 Co-Chairperson: Ghazali Abedin Karim
Dr. Ahmad Haniff Jaafar Co-Chairperson: Co-chairperson: Co-Chairperson: Begonia Room
Dr. Muhamad Hafiz Abd Rahim Dr. Masni Mat Yusoff Dr. Sarina Abdul Halim Lim
Rafflesia A Rafflesia B Rafflesia C Canna Room
IL FASQ 3 ILFB1 IL FPSL 1 ILFSH 1
Current Development in the Halal Latest Developments and Challenges Brand and Regulation for Product Harnessing Data Analytics for
Authentication and Traceability in Food Peptide Research and Packaging Enhanced Decision-Making in
Research Commercialization Foodservice Management
1400 Invited Speaker:
Invited Speaker: Invited Speaker: Mr. Abdul Razak Jahury Invited Speaker:
Prof. Dr. Irwandi Jaswir Prof. Dr. Nazamid Saari (SIRIM Berhad) Prof. Dr. Hashim Fadzil Ariffin

(International Islamic University
Malaysia)

(Universiti Putra Malaysia)

(Universiti Teknologi MARA,
Malaysia)

Poster Session




IFRC 2024: 068-052

IL FSH 2

1420

IL FASQ 4

Malaysia Small and Medium-Sized
Enterprises Food Industry Dilemma

Invited Speaker:
Mr. Goh Toh Sin
(Easy Pack Machinery Sdn Bhd.,
Malaysia)

ILFB 2

Exploring the Potential of Plant
Bioactive Compounds for Enhanced
Nutrition and Sustainable Food
Security Solutions

Invited Speaker:
Dr. Seetha Jaganathan King
(Agro-Biotechnology Institute, ABI,
Malaysia)

Development of a pH-Sensitive

Film Based on Fish Gelatin and

Blackcurrant Pomace Extract for

Real-Time Monitoring of Chicken
and Shrimp Freshness

Maryam Adilah Zainal Arifin

Unveiling the Status Quo of Global
Food Tourism Phenomenon

Invited Speaker:
Dr. Eerang Park
(Edith Cowan University
Australia)

IFRC 2024: 196-187

1440

IFRC 2024: 051-051

Temperature-Induced Release of Salt
from Double Water-In-Oil-In-Water
Emulsion Made with Coconut Oil

Nur Farra Adlina Mohamed
Zakhari

IFRC 2024: 160-141

The Application of Electromagnetic
Field-Asisted Low-Temperature
Storage Technology in Aquatic

Products Preservation

Yutong Wu

IFRC 2024: 089-080

Ultrasound-Assisted Extraction of

Rambutan Peel Anthocyanin and

Its Potential as Chemosensor for
Intelligent Food Packaging

Arum Widyastuti Perdani

Validating Psychometric Properties
of Scale Development: Mindset
Scale to Become a Food-Based

Social Entrepreneur

Khairun Najihah Sabri

IFRC 2024: 278-262

1455

IFRC 2024: 109-090

Profiling of Indigenous Okpeye, a
Nigerian Fermented Seasoning

Uchenna Kalu Akpi

IFRC 2024: 189-184

Mechanism of Resistance to Freeze
Drying Stress Regulated by
Glycometabolism Pathway in
Lactobacillus acidophilus

Dr. Ruonan Yan

IFRC 2024: 035-024

Chitosan-based Film Incorporated
with Curry Leaf Essential Oil
Foreseeing Repellency Potential
Against Housefly (Musca
domestica)

Nur Fatin Nazurah Rekemin

Career Intention Among Youth with
Hearing Disabilities in Malaysia
Hospitality Industry

Norhayati Mat Yusoff @ Mohd
Yusof

IFRC 2024: 188-175

1510

IFRC 2024: 122-114

Determination of Hazardous
Compounds in Food Based on
Functional Porous Nanomaterial
Coated Solid Phase Microextraction
and Portable Mass Spectrometer

Wuyue Yu

IFRC 2024: 244-237
Exploring Coconut Yogurt Production:
Impact of Coconut Varieties on Product
Functionality

Gengghatarani Gengan

IFRC 2024: 090-067

Influence of Exogenous Melatonin

Impregnation on Sugar Metabolic

Regulation and Oxalate Content
Reduction in Carambola

Farah Anum Mohd Yusof

Investigating the Food Waste in
Vegetarian Menu and All types
menu between 2019-2021 in
School Lunches: A Study from
Uppsala Municipality

Marina Hardiyanti




1525

IFRC 2024: 184-177

Assessment of Fusarium mycotoxins
and Toxigenic Fusarium species in
Cereal Grains Marketed in Muscat,

Oman

Fatma Khuseib Hamed Al-Rashdi

IFRC 2024: 096-072

The Impact and Mechanism of
Indigenous Microorganisms (IMO)
Isolated from Fermented Banana Peel
on the Growth and Bioactive
Compounds of Mushrooms

Nurul Solehah Mohd Zaini

IFRC 2024: 158-133

Chitosan Films Enhanced with
Sugar Kelp Extract for Inhibiting
Lipid Oxidation in Cheese
Packaging

Dr. Manuel Vazquez

IFRC 2024: 077-081

Consumer’s View, Perception and

Acceptance of Plant-Based Milk:

Evidence from a Public University
in Selangor

Dr. Nurul Hanisah Juhari

1540

IFRC 2024: 183-183

A Study on Antibiogram and
Prevalence of Staphylococcus
aureus isolates from Meat Samples
Collected in and around Tirupati

Pathan Naswar Khan

IFRC 2024: 009-007

Photochemistry and Therapeutic
Potential of Moringa oleifera Lam.
Against Some Food-Borne Pathogens
of Clinical Importance

Idris Sani Ibrahim

IFRC 2024: 164-150

Bacterial Cellulose and Chitosan
Multilayer Films Enhanced with
Grape Bagasse Antioxidant Extract
for Effective Lipid Oxidation
Inhibition in Cheese

Dr. Patricia Cazon

IFRC 2024: 105-082

Sustainable Gastronomy Tourism:
Examining the Nexus of Tourist
Loyalty, Electronic Word of Mouth
(eWOM), and Halal Food Image in
Promoting Eco-friendly Culinary
Experiences

Dr. Sara Abhari

1555

IFRC 2024: 117-103
Effect of Sodium Alginate as a Fat
Replacer in Low-Fat Pastry
Margarine

Maslia Manja Badrul Zaman

IFRC 2024: 136-109

Effects of Drying Methods on the
Physicochemical, Functional, Thermal
and Structural Properties of Kenaf
(Hibiscus cannabinus L.) Protein
Isolate Powder

Nur Aqgilah Hamim

IFRC 2024: 186-182
Valuation of Antimicrobial and
Antioxidant Potential of Selected
Traditional Pakistani Spices

Dr. Iram Hafiz

IFRC 2024: 016-087

Perceived Benefits and
Cost-Benefit Perspectives on
Service Digitalization: A
Preliminary Study Among Fine
Dining Restaurants in Bukit Jalil
and Bukit Bintang, Kuala Lumpur

Dr. Ahmad Fareed Ismail

1610

IFRC 2024: 124-113

POCT Meat Authenticity
Identification Based on High
Throughput Rapid DNA Isolation,
Lateral Flow Strip and Isothermal
Amplification Techniques

Cuiling Li

IFRC 2024: 150-140

The Antibacterial Effects of
Surfactin-Based Composite
Antibacterial Agents on Dominant
Spoilage Bacteria in Aquatic Products
and their Application in Preservation

Shiqian Fu

1625

Closing Address and Award Ceremony

1700

Tea and Coffee Break




SLOT FOR POSTER PRESENTERS
3rd IFRC 2024: [FB S 252-242] 3rd IFRC 2024: [FPE S 101-075] 3rd IFRC 2024: [FSS S 208-226]
Screening of Plant-Based Coagulants

Improvement of Alkaline Chia Mucilage
and Significant Formulation on Textural

3rd IFRC 2024: [FASQ S 012-038]
Detection of Antibiotic Residue in Raw The Development of Chicken Patty by
Buffalo Milk in Malaysia Utilising Biomass Flour Of Extraction Parameters Using
Ganoderma-Liquid Cultivated Biomass Ultrasound-Assisted Extraction Properties of Plant-Based Cheese
and Pleurotus djamor Analogue
Komati Rajentran
Anis Asyila Marzlan

Aimie Syahirah Ibrahim

Nur Asyiqin Zahia-Azizan
3rd IFRC 2024: [FASQ S 062-048] 3rd IFRC 2024: [FPE S 046-030] 3rd IFRC 2024: [FPE S 190-214] 3rd IFRC 2024: [FSS S 103-093]

The Impact of Food Safety Competency Impact of Different Extraction Physico-chemical and Rheological Prevalence and Antibiotic Resistance of

and Food Safety Leadership Styles in Techniques on Ginger Oleoresin Yield Characterization of Broken Rice Flour Vibrio spp. in Shrimps from Different

Sustaining FSMS Performance in and Antioxidant Activity from Selected and Starch Modified via Heat-Moisture Retail Markets
SMEs Countries Treatment
Lee Epeng
Ain Fatini Majdi Eng Yi Lin Nurul Akmal Abdullah
3rd IFRC 2024: [FCB S 129-105] 3rd IFRC 2024: [FPE S 040-036] 3rd IFRC 2024: [FPE S 063-047] 3rd IFRC 2024: [FH S 076-065]
Chemical Composition and Effects of Hot Water and Steam Functional, Thermal, and Rheological Adopting Digital Storytelling to

Characteristics of Organic Solvent Blanching on Polyphenol Oxidase and Properties of Barley-Bambara Safeguard the Hawker Culture of

Extracts from the Omani Seaweeds Peroxidase Activity, Antioxidant Groundnut Flour Blends Taman Selera in Petaling Jaya Old
Gelidium omanense and Attributes, and Phenolics Profile in Town, Malaysia
Melanothamnus somalensis Mangosteen Pericarp Saheed Adewale Omoniyi
Rachel Yuen May Yong
Abdullah Al-Nassri Giroon ljod
3rd IFRC 2024: [FCB S 185-172] 3rd IFRC 2024: [FPE S 038-040] 3rd IFRC 2024: [NFF 087-100] 3rd IFRC 2024: [FH S 166-158]
Influence of Different Drying Methods Vitamin D Fortified for Mass Cooking Durian in Malaysia: A Brief Review of
QOil in Malaysia Cultivation, Culinary Delights, and
Economic Significance

Effect of Different Types of Emulsifiers
on the Physical Characteristics and Fat on Anthocyanins Composition and
Bloom Stability of Dark Chocolate with Antioxidant Activities of Mangosteen
Cocoa Butter Alternatives (Garcinia mangostana L.) Pericarps Haniza Ahmad

and LC-MS Analysis of the Active Nurfatin Amirah Mohd Jamil
Chung Ying Xuan Extract
Nur Izzati Mohamed Nawawi
3rd IFRC 2024: [NFF 155-193] 3rd IFRC 2024: [FCB 229-219]

3rd IFRC 2024: [FPS 152-249]
Comparison of Soluble Polyphenol
Oxidase and Membrane Bound
Polyphenol Oxidase Activities
Extracted from Hass Avocado

(Persea americana Mill. cv. Hass)

Cytotoxic Effects of Polygonum minus
Extract on Colon Cancer Cells (SW480
and SW620) and Human Skin

Fibroblast (HS27) Cell Lines

3rd IFRC 2024: [FSH S 016-009]
Exploring Barriers and Drivers of Food Recent Advancements in Extruded
Waste Management Digitalization in ; - ;
Malaysian Public and Private Hospitals Polylactic 'T‘;;gfs:isagﬁgpos'tes for
Assoc. Prof. Dr. Ahmad Faizal Abdull

Nur Farrah Ain Mahmud
Dr. Han Lyn Foong
Razis
Assoc. Prof. Dr. Wong Chen Wai

3rd IFRC 2024: [NFF 204-201] 3rd IFRC 2024: [FPE 064-271]

3rd IFRC 2024: [FPS 198-194]
Effect of Gamma Irradiation and Salt

3rd IFRC 2024: [FSH S 257-244]
A Significant Systematic Review: Halal Effect of Sterility Values and Retort Development of Red Palm Oil Candy as
Supply Chalnlgz:ll'j;)t?;’ and Tourism Temperature on the Changes of a Tool for Vitamin E and Carotenes on the Physical Properties and
Physico-Chemical and Sensory Delivery Microbiological Quality of Turmeric
Sharifah Azwani Binti Syed Hamzah Properties of Kawah-Style Meat Curry Paste (Curcuma longa)
Dr. Teck-Kim Tang
Noor Zainah Adzaly Dr. Wan Zunairah Wan Ibadullah
3rd IFRC 2024: [NFF S 044-028] 3rd IFRC 2024: [NFF S 075-071] 3rd IFRC 2024: [NFF 087-100] 3rd IFRC 2024: [NFF 250-241]
Health Implications of the Dietary Enhancing Anthocyanin Extraction from Vitamin D Fortified for Mass Cooking Impact of Infusion Time on Physical
Omega-6:0mega-3 Fatty Acid Ratio Roselle: Impact of Ult_rasonlc Duration Oil in Malaysia Characteristics, Antioxidant Properties,
on Total Anthocyanin Content and In-Vitro Antidi ic Eff P
Haniza Ahmad and In-Vitro Antidiabetic Effects o
Roselle Herbal Blend Tisane

Soong Siew Wei Antioxidant Activity
Tun Norbrillinda Mokhtar

Azwin Ahmad




3rd IFRC 2024: [FASQ 155-130] 3rd IFRC 2024: [NGT 274-259]

3rd IFRC 2024: [FASQ 098-070] 3rd IFRC 2024: [FASQ 279-263]
Method Validation of Inorganic Arsenic Effects of Microwave Heating on FFA

Exploring Rice Allergens - How
Using HPLC-ICPMS and Assessing Its Reduction in Extracted Red Palm Oil

Investigating Potential Sources of Sore
Throat: Physico-Chemical Attributes Varieties and Conventional Cooking
and Microbial Contamination in Method Affect their IgE-binding Profiles Contamination in Rice Sold in Malaysia
Rambutan from Fresh Harvests and Market Karaket Wattanasit
Retail Stores Dr. Nuzul Jambari
Assoc. Prof. Dr. Ahmad Faizal Abdull
Razis

Assoc. Prof. Dr. Saiful Irwan Zubairi
3rd IFRC 2024: [NGT 277-261]

3rd IFRC 2024: [FASQ-P181-165]

3rd IFRC 2024: [FASQ 289-269]
Portable Led Photometer for

3rd IFRC 2024: [FASQ 172-176]
Microbiological Surveillance of Sustaining Food Security Using Antimicrobial Activity and Total Phenolic
Foodborne Pathogens in Kampar Biotechnology and Innovative Modern Content of Ginger Leaves (Zingiber Determination of Carotenoid Content
Perak, Malaysia: Insights from Food Technologies in Kuwait officinale) At Different Maturity Stage and Dobi of Red Palm Oil
Salmonella and Listeria spp. Studies
Dr. Jasem Alazemi Mohd Effendi Mohamed Nor Kamonpan Wongyai

Dr. Seow Hoon Saw

3rd IFRC 2024: [FSS 070-137]

3rd IFRC 2024: [FASQ 251-243]

3rd IFRC 2024: [FASQ P029-016 ]
Opportunities and Challenges in

3rd IFRC 2024: [FASQ 248-253]
Evaluation of Moringa oleifera Seed The Effects of Quality Changes in Assessment of Antioxidant Traits in
Protein with Antibacterial Activity Vegetable Oils on the Formation and Coconut-Milk-Based Kefir Beverage Building Sustainable Insects Protein
Absorption of Monochloropropanediol Using an In-Vivo Animal Model Supply Chains: A Review
Dr. Safiyyah Shahimi Esters (MCPDE) and Glycidyl Esters
(GE) During Deep-frying of Potato Dr. Rahman Qadir Dr. Nor Nadiah Abdul Karim Shah
Chips

Nur Azwani Ab Karim
3rd IFRC 2024: [FSS 287-270]

3rd IFRC 2024: [FASQ 247-248]

3rd IFRC 2024: [FASQ P054-099]
Halal Framework for Transforming Fruit

3rd IFRC 2024: [FASQ 264-257]
Quality and Food Safety Evaluation of Physical Property Characterization of Determination of Total lodine in lodized
Bada Fish Flour as Local Food for Adult Dairy Nutritional Products for Table Salt Using High-Performance Waste Biomass into Plant-Based
Stunting Management Powder Reconstitution Liquid Chromatography with Diode Products
Array Detector
Wei Wang Dr. Radhiahtul Raehan Mustafa
Mohd Azerulazree Jamilan

Eva Yuniritha

3rd IFRC 2024: [FB-P272-258]

3rd IFRC 2024: [FPS 050-191]

3rd IFRC 2024: [NFF 145-188]
Impact of Alkaline Solubilization on

3rd IFRC 2024: [FSS 052-035]
Consumers’ Purchase Intention and Evaluation of Toxicity and Safety of Effect of Storage on Physicochemical,
Sensory Analysis of Fruit Waste Based Cresentia cujete L. Extracts Using Microbiological and Sensory Evaluation Microalgae Protein Extract's Functional
Meat Analogue Zebrafish Embryo Toxicity (ZFET) of Sponge Cake with Butter and Properties
Assay for Future Applications as Coconut Milk
Wai Ga Yarn Functional Food Ingredient Ng Jun Wei
Nur Farah Hani Muhamad

Dr. Nurul Shazini Ramli

3rd IFRC 2024: [FCB 182-167] ]

3rd IFRC 2024: [FPS 152-189]

3rd IFRC 2024: [NFF 031-018]
Comparative Assessment of Enzymatic

3rd IFRC 2024: [FSS 061-046]
Utilizing Microwave Technology to The Development of High-Calcium Supercritical Solvent Impregnation of
Increase the Sustainability of Food and Guava Candy Using Eggshell Powder Pomegranate Peel Extract Into and Chemical Routes for Preparing
Health Goods Manufacture from Palm Polyethylene Films: Effect of Pressure Sesaminol Concentrate from Sesame
Qil Dr. Thed Swee Tee Meal
Dr. Han Lyn Foong
Dr. Hsin-Ya Tsai

Sirinya Thungtong




3rd IFRC 2024: [FSS 126-209]
Development of Gluten-Free Muffin
from Dioscorea alata: Physicochemical
and Sensory Characterization

Dr. Nor Afizah Mustapha

3rd IFRC 2024: [NFF 031-019]
Freeze-Dried Pandan-Flaxseed Oil
Powder: Development and
Characterization

Dr. Thed Swee Tee

3rd IFRC 2024: [FPS 107-216]

Improving the Properties of
Gelatin/Graphene Oxide/Cinnamon
Bark Oil Food Packaging Films: Effect
of Ferulic Acid Concentration

Assoc. Prof. Dr. Nur Hanani Zainal
Abedin

3rd IFRC 2024: [FCB 173-170]

Caffeine, Chlorogenic Acid and
Antioxidant Properties in Different
Clones of Green and Roasted Liberica
Coffee Bean Extracts

Dr. Mirfat Ahmad Hasan Salahuddin

3rd IFRC 2024: [FSS 209-200]
Hermetia illucens, Black Soldier Fly
Larvae as an Early Diet for Tilapia,

Oreochromis sp. in the Nursery Stage

Amatul Samahah binti Md. Ali

3rd IFRC 2024: [NFF 095-074]

Sarawak Black Pepper Throat Drops: A
Product Development Research

Jing Jing Ling

3rd IFRC 2024: [FASQ 249-238]

Potential Application of spices and fruits
as healthy beverages

Zuwariah Ishak

3rd IFRC 2024: [FPE 202-197]

Ginger Postharvest and Process
Mechanisation System

Dr. Masniza Sairi

3rd IFRC 2024: [FPE 100-073]
Pulsed Electric Field (PEF)
Preservation of Bovine Colostrum and
Influence on Its Quality

Dr. Adriana Lobacz

3rd IFRC 2024: [FPE 219-207]

Effects of Dry Milling, Wet Milling and
Semi-Dry Milling Techniques of Brown
Rice Flour on the Physicochemical
Properties, Cooking Quality and
Sensory Acceptability of Brown Rice
Noodles

Prof. Dr. Roselina Karim

3rd IFRC 2024: [FPE 110-091]
Quality Features of Ripened Rennet
Cheeses in Comparison with
Plant-Based Alternatives

Prof. Dr. Justyna Zulewska

3rd IFRC 2024: [FPE 219-208]

Effects of Different Types and Levels of
Hydrocolloids on Physicochemical
Properties and Sensory Acceptability of
Extruded Brown Rice Noodles

Prof. Dr. Roselina Karim

3rd IFRC 2024: [FPE 137-110]

Molecular Encapsulation of Aroma
Compounds in V-type starch: Ordered
Structure, Release properties, and
Application

Dr. Qing Gao

3rd IFRC 2024: [FPE 270-254 ]
Evaluation of Shelf Life of
Ready-To-Eat Retort Processed Grilled
Beef

Wan Nur Zahidah bt Wan Zainon

3rd IFRC 2024: [FPE 224-213]

Enhancing Nile Tilapia (Oreochromis
niloticus) Flesh as Alternative for
Traditional Pork-based Tocino
Production: A Value-Added Approach

Lara Millen S. Pengson

3rd IFRC 2024: [FPE 276-265 ]

Production of Hybrid Enoki Mushroom
(Flammulina filiformis) Patties
Incorporated with Meat from Different
Animal Species

Assoc. Prof. Dr. Ismail-Fitry
Mohammad Rashedi




SLOT FOR VIRTUAL POSTERS

3rd IFRC 2024: [FASQ 268-256]
Evaluation of a Novel Complex Oleogel
for Improved Physicochemical
Properties and Bioavailability of Fish Oil

Tan Chui Xuan

3rd IFRC 2024: [FPS 028-095]

Red Tilapia Fish Scale Gelatin
Incorporated with Kesum (Persicaria
odorata) Leaf Powder as an Antioxidant
Packaging Film

Dr. Roseliza Kadir Basha

3rd IFRC 2024: [FPE 083-062]
Optimization of Erythritol Production
Using Yarrowia lipolytica and Pure
Glucose as a Substrate

Assoc. Prof. Dr. Farah Saleena Taip

3rd IFRC 2024: [FSS 058-050]
Food Insecurity Instrumentation Review
in Malaysia (FIIRM): A Systematic
Review

Nur Anis Amirah Mohd Fozi

3rd IFRC 2024: [FSS S 060-054]

Food Security Challenges in
Home-Based Cafe (HBC) at
Terengganu Marine Parks:
Implementation Best Practices Food
Security Framework

Nur Fatihah Adriana Binti Shamsull
Anuar

3rd IFRC 2024: [FSH 016-086]

Exploring Factors Influencing
Digitalization in Front-of-House (FOH)
and Back-of-House (BOH) Among
Full-Service Restaurants in 101 City
Mall Putrajaya, Malaysia

Dr. Ahmad Fareed Ismail

3rd IFRC 2024: [FSH 192-180]

Relationship Between Food Safety
Knowledge and Mothers’s Optimistic
Bias Regarding Foodborne Disease in
Slum Areas of Yogyakarta City

Bella Khairunisa Al-latif




