
2nd September 2014 (Tuesday)  

 
Clinical 1 

   
0830-0900 Registration 

0900-0915 Welcoming Remarks by the Chairman of the Seminar Committee 

 (Prof. Dr. Mohd Mansor Ismail) 

 
Room 1 (Tanjung Tuan) 

 

Chairperson: AP Dr. Noorizam Daud  

0915-1000  Presentation 1: The Effectiveness of Topical Natural Honey Use for the 

Treatment of Atopic Dermatitis by Prof. Dr. Latiffah Abdul Latiff, UPM 

1000-1045  Presentation 2: Effect of Honey in Anthropometrical and Obesity 

Parameters of Rats Fed with High Fat Diet by Suhana Samat (AP Dr. 

Fuzina Nor Husein, UPM & Dr. Wan Iryani Wan Ismail, UiTM)  

1045-1100 Tea Break 

1100-1145  Presentation 3: Honey as potential of anti-cancer agent by Dr Ahmad 

Faizal Abdul Razis, UPM  

1145-12.30   Presentation 4: Development of functional foods from honey with anti-

diabetic and antioxidants properties by Prof Azizah Abd Hamid, UPM  

1230-1315  Presentation 5: Mixture of Gelam (Melaleuce cajaputi) Honey and 

Tinospora crispa Ameliorates Insulin Resistance Induced by High Fat 

Diet In Wistar Rats by Mohd Nazri Abu, UiTM 

1315-1430 Lunch Break 

Chairperson: Dr. Nahlah Elkudssiah Ismail 

1430-1515  Presentation 6: Incorporation of honey and beeswax as antimicrobial 

agent in active packaging by Dr Nur Khaizura, UPM 

1515-1600  Presentation 7: Constipation Study by Dr. Nahlah Elkudssiah Ismail, 

UiTM 

1600-1645  Presentation 8: Natural Honey Ameloriates Sleep Apnea by Suhana 

Samat (AP Dr. Arif Mohd Dom & AP Dr. Izuanuddin Ahmad, UiTM) 

1645-1730  Presentation 9: Wound Healing by AP Dr. Vellayan Subramaniam, 

UiTM 

1730-1800  Tea break 

2000-2200 Discussion among all Researchers on Budget and any overlapping 
proposals 

2200 Supper  
 



 
Clinical 2  

   
0830-0900 Registration 

0900-0915 Welcoming Remarks by the Chairman of the Seminar Committee 

 (Prof. Dr. Mohd Mansor Ismail) 

 
Room 2 (Bilik Kemang, Tingkat 3) 
 
Chairperson: Prof. Dr. Zainab Abu Bakar 

0915-1000  Presentation 1: Characterisation of Malaysian Honey Standard from 

Different Species of Bees, Floral Sources, Locations, Batches and 

Storage Conditions using Conventional and Integrated Omic 

approaches by Dr. Wan Iryani Wan Ismail, UiTM 

1000-1045  Presentation 2: Differentiation of Pure Honey based on Sensory 

Descriptive Analysis and Physicochemical Analysis by Dr. Zaibunnissa 

Abdul Haiyee, UiTM  

1045-1100 Tea Break 

1100-1145  Presentation 3: Modelling and Optimization of Crystallization Reactions 

In Heat and Non-heat Processing of Honey for Freshness and Stability 

by Assoc Prof Dr Chin Nyuk Ling, UPM  

1145-12.30   Presentation 4: Traceability of Honey Origin as a Quality 

Parameters/Indicators in Malaysia by Dr Rashidah Shukor, UPM. 

1230-1315  Presentation 5: Bioinformatic Study on Honey Analysis (Malaysian 

Honey Database) by Dr. Yuslina Zakaria, UiTM 

1315-1430 Lunch Break 

1430-1515  Presentation 6: Elucidation of the Quality and Safety of Local Honey for 

Standardization and Strategy for Improvement by Prof Jinap Selamat, 

UPM 

1515-1600  Presentation 7: Chromatographic Analysis of Flavonoids and 

Pyrrolizidine Alkaloids of Selected Malaysian Floral honey for Safety 

and Quality Control by Syafizal Omar (Dr. Salfarina Ramly & Dr. Mehdi 

Sameni), UiTM. 

1600-1645 Presentation 8: Adulteration Test of Honey using Spectroscopy based 

Metabolomics by Assoc Prof Dr Alfi Khatib, IIUM 

1645-1730 Presentation 9: Knowledge Representation and Extraction Model for 

Food Safety and Quality by Prof. Dr. Zainab Abu Bakar, UiTM 

1730-1830 Tea Break 

 

2000-2200 Discussion among all Researchers on Budget and any overlapping 
proposals 

 



2200 Supper 


