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RESEARCH INTERESTS

2015 — until now: Extraction, isolation and purification of bioactive compounds from selected
medicinal plants as novel agents against pancreatic cancer cells.

2012 — 2014: Study on producing bio-product to enhancing the value of cassava residue.

2005 — 2012: Study on chitosanase from Streptomyces griseus and utilization of chitosanase to
hydrolyse chitosan as well as pectinase for clarification of grape juice.

2003 — 2004: Application chitosan to preserve mango.
TEACHING RESPONSIBILITY
Undergraduate

1. Fruit and Vegetable Processing Technology
2. Raw Food Materials and Post-harvest Technology
3. Food Packaging Technology
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