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96, pp. 488-493.

Wong, Y.H., Goh, K.M., Abas, F., Maulidiani, M., Nyam, K.L., Nehdi, .A.,
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Khoo, L.W., Kow, A.S.F., Maulidiani, M., Ang, M.Y., Chew, W.Y., Lee,
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physicochemical stability and efficacy of angiotensin I-converting enzyme
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Box-Behnken design (2018) Scientific Reports, 8 (1), art. no. 10411, .
Liang, H., Qin, X., Tan, C.P., Li, D., Wang, Y. Choline-Chloride-Based
Eutectic Solvent for the Efficient Production of Docosahexaenoyl and
Eicosapentaenoyl Ethanolamides via an Enzymatic Process (2018)
Journal of Agricultural and Food Chemistry, 66 (46), pp. 12361-12367.
Chew, S.C., Tan, C.P., Nyam, K.L. Microencapsulation of refined kenaf
(Hibiscus cannabinus L.) seed oil by spray drying using B-cyclodextrin/gum
arabic/sodium caseinate (2018) Journal of Food Engineering, 237, pp. 78-
85.

Cheong, A.M., Tan, C.P., Nyam, K.L. Stability of Bioactive Compounds
and Antioxidant Activities of Kenaf Seed Oil-in-Water Nanoemulsions
under Different Storage Temperatures (2018) Journal of Food Science, 83
(10), pp. 2457-2465.

Khor, Y.P., Koh, S.P., Long, K., Chong, G.H., Tan, C.P. Stability
Assessment of Virgin Coconut Oil-Based Emulsion Products (2018)
JAOCS, Journal of the American Oil Chemists' Society, 95 (10), pp- 1329-
1339.

Choo, K.Y., Kho, C., Ong, Y.Y., Thoo, Y.Y., Lim, R.L.H., Tan, C.P., Ho,
C.W. Studies on the storage stability of fermented red dragon fruit
(Hylocereus polyrhizus) drink (2018) Food Science and Biotechnology, 27
(5), pp- 1411-1417.

Lian, W., Li, D., Zhang, L., Wang, W., Faiza, M., Tan, C.P., Yang, B., Lan,
D., Wang, Y. Synthesis of conjugated linoleic acid-rich triacylglycerols by
immobilized mutant lipase with excellent capability and recyclability (2018)
Enzyme and Microbial Technology, 117, pp. 56-63.
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concentration (2018) International Food Research Journal, 25 (6), pp.
2539-2546.
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Khoo, L.W., Audrey Kow, S., Lee, M.T., Tan, C.P., Shaari, K., Tham, C.L.,
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Pharmacological Activities of Clinacanthus nutans (Burm.f.) Lindau (2018)
Evidence-based Complementary and Alternative Medicine, 2018, art. no.
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Sim, B.l.,, Muhamad, H., Lai, O.M., Abas, F., Yeoh, C.B., Nehdi, |.A., Khor,
Y.P., Tan, C.P. New insights on degumming and bleaching process
parameters on the formation of 3-monochloropropane-1,2-diol esters and
glycidyl esters in refined, bleached, deodorized palm oil (2018) Journal of
Oleo Science, 67 (4), pp- 397-406.

Lee, Y.-Y., Tang, T.-K., Phuah, E.-T., Karim, N.A.A_, Alitheen, N.B.M.,
Tan, C.-P., Razak, I.S.A., Lai, O.-M. Structural difference of palm based
Medium- and Long-Chain Triacylglycerol (MLCT) further reduces body fat
accumulation in DIO C57BL/6J mice when consumed in low fat diet for a
mid-term period (2018) Food Research International, 103, pp. 200-207.

Books/Monographs

Chapter in book

Tan, C.P., Y.B. Che Man, J. Selamat, and M.S.A. Yusoff, Chapter 10: Efficacy of Natural and
Synthetic Antioxidants in RBD Palm Olein by Differential Scanning Calorimetry, in Micronutrients and
Health: Molecular Biological Mechanisms, edited by K. Nesaretnam and L. Packer, American Oil
Chemists' Society, Champaign, pp. 108-118, 2001 (ISBN 1-893997-19-7).

Che Man, Y.B., and C.P. Tan, Chapter 2; Carotenoids, in Lipids for Functional Foods and
Nutraceuticals, edited by F. Gunstone, The Oily Press, Bridgwater, pp. 25-52, 2003 (ISBN 0-
9531949-3-0).

Tan, C.P., and Y.B. Che Man, Chapter 1: Analysis of Edible Oils by Differential Scanning
Calorimetry, in Advances in Lipid Methodology, Vol. 5, edited by R.O. Adlof, The Qily Press,
Bridgwater, pp. 1-42, 2003 (ISBN 0-9531949-6-5).

Hayati, I.N., Y.B. Che Man, I.N. Aini, and C.P. Tan, Dynamic rheological study on O/W emulsions as
affected by polysaccharide interactions using a mixture design approach. In Gums and Stabilisers for
the Food Industry 15, edited by P.A. Williams and G.O. Phillips, RSC Publishing, Cambridge, UK, pp.
267-274, 2010 (ISBN 978-1-84755-199-3).

Proceedings Presented more than 250 papers in various national and international conferences.
Other publications
H. TEACHING EXPERIENCE

More than 16 years' experience in lecturing and laboratory teaching in principle in food processing and preservation,
fats and oils technology, food chemistry and technology for plant- and animal-based products, food innovation,
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product development, sensory evaluation of food, fats and oils chemistry and technology, food industry waste
engineering, research methodology and statistics in food science and technology, introduction to food science at the
undergraduate and postgraduate levels. | have taught more than 200 credit hours since 2001.

SUPERVISION OF STUDENTS

1
2
3

Main Supervisor for 27 PhD and 17 MSc students, where 15 PhD and 14 MSc students have graduated.
Co-supervisor for 40 PhD and 29 MSc students, where 24 PhD and 21 MSc students have graduated.
Main- and/or co-supervisor for more than 100 BSc. research project students.
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