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Academic Qualification

Doctor of Philosophy (PhD) (2009)

Universiti Kebangsaan Malaysia

Master of Science (MSc) (2002)

University Putra Malaysia

BSc in Food Science (Honors) (1998)

University of Nottingham, UK



Dr Zaibunnisa Abdul Haiyee is currently a professor at the Food Technology Programme,

Faculty of Applied Sciences, Universiti Teknologi MARA (UiTM) Shah Alam Malaysia. She received

her PhD degree in Flavour Chemistry from the Universiti Kebangsaan Malaysia (2009), MSc in Food
Technology (2002) from the Universiti Putra Malaysia and BSc in Food Science (Hons) (1998) from the

University of Nottingham, UK. Her involvement in research are in the area of plant-based extraction
and encapsulation technology, solid-state fermentation, coffee, cocoa and seaweed studies. She has
more than 100 publications including journal and international conference papers. She also has more

than 24 years of teaching experience in Advanced Food Analysis and Food Product Development. She
is actively involved in global classroom initiatives with local and international partners. She has

initiated summer programmes at UiTM with more than 10 international partners to inculcate global
learning among UiTM students. She was also appointed as the facilitator at the ASEAN level for Food
Science and Technology by Seameo Rihed (AIMS Programme). She also has been appointed as a

Council Member in the Malaysian Institute of Food Technology MIFT. Due to her expertise in food
science and technology, she also has been invited to national and international levels as an invited

speaker. She is also a certified NLP LAB (Language and Behaviour) Profile Practitioner and META
Model Practitioner for Coaches. Currently, she is also actively involved at the national level as the
evaluation committee for the application of Juruanalisa Makanan Malaysia under the Ministry of

Health.
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TEACHING & POSTGRADUATE SUPERVISION GRANT

Research Area
Plant based extraction and 

encapsulation technology, coffee 

germination study

Completed  PhD Main: 2, Co: 3

Completed 

master

Main: 10, Co: 6

Supervision

Teaching Area

● MSc: Advanced Food 

Analysis & Innovative Food 

Product (2)

● BSc: Food Product 

Development, Sensory 

Evaluation of Food, 

Instrumental Analysis of 

Food & Introduction to 

Food Science & 

Technology (4)

Research Grants

FRGS = RM 529,780

ERGS = RM 182,000

RAGS = RM 80,000

Bestari = RM 70,000

REI = RM 64,000

PSI = RM 60,000

SRP = RM20,000

Lestari = RM 40,000

Dana = RM 39,320.55

IRDC = RM 29,229

GPM = RM 20,000

PRI = RM 28,700

DUCS = RM20,000

Total RM 1,183,029.55



INNOVATIVE TEACHING
Experts in Classroom

FST716: Advanced Food Analysis

1. Prof Dr Amin Ismail- UPM
2. Assoc Prof Prinya Wangsa-Mae Fah 

Luang University, Thailand

FST668: Food Product Development

1. Dr Kiki Fibrianto-Universitas Brawijaya, Indonesia
2. Mr Nabil Sanusi- Nas Agro Farm
3. Ms Nurul Azlin Ibrahim-Kart Food Industries Sdn Bhd



INNOVATIVE TEACHING
Global Classroom

Guest lecture (Staff outbound)
1. Mae Fah Luang University, Thailand

2. Mevlana Staff Exchange Program, 

Trakya University, Turkey

3. UCSI University



INNOVATIVE TEACHING
Industry in the Classroom

Launching of Innovative New 

Food Products
7 July 2022

Judges:
1. Dr Azhar Bin Muhamad - Agensi 

Nuklear Negara

2. Mr  Aminuddin Bin Husin Noraini 

Cookies Worldwide Sdn Bhd

3. Mr James Tee Chin Lung  JW 

Mushroom Cultivation Sdn Bhd

Launching of Innovative New Food 

Products
8 Nov 2019

Judges:
1. Mr Adli Wong Coffeeland Sdn Bhd

2. Pn Jamizan Jalaluddin- Faculty of 

Art & Design, UiTM

Virtual Launching of New Food Products

18 Dec 2020

Judges

Ms Roslinda Abu , Food Trader

Pn Jamizan Jalaluddin- Faculty of Art & Design, UiTM



Malaysian Institute of Food Technology 
MIFT

(University Group Committee Activities)



ASEAN Mobility for 

Students (AIMS)-
Malaysian Facilitator 

Evaluation 

Committee: 
Juruanalisa  

Makanan (KKM)



CONSULTATION

Coffeeland Sdn Bhd

Chlorogenic acid analysis on green coffee

Ayamazz Sdn Bhd

Nutrional compositions analysis of Ayamazz’s products 
and standard operating procedure (SOP) for both 
production and warehouse

The Cucurbits Company Sdn Bhd

SFE Extraction Services

3rd ASEAN FUTURE LEADERS SUMMIT

Summer Programme

Bunkyo Gakuin University (BGU) Japan

Summer Programme



INTERNATIONAL COLLABORATIONS



Ritsumeikan University, Japan NIT UBE College, Japan

Universitas Jayabaya, Indonesia

INITIAL DISCUSSION FOR SUMMER PROGRAMME@UiTM

Toyo University, Japan

Walailak University, Thailand Japan Advanced Institute of  Science & Technology 
Jaist, Japan



MoU Activity
Indonesian Coffee and Cocoa Research Institute (ICCRI)

Other collaborations:

FRGS 
Dana SDG Triangle 



Programme: Majalah 3, TV3

Slot Title: Makmal Pencetus Inovasi
Date: 16 Nov 2015
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