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JOINT INTERNATIONAL LABORATORY PROJECT (LIA) 

Joint International Laboratory Project (LIA) is a joint venture project between the Centre for 

Study and Research, Travail, Organisation, Pouvoir, Toulouse-Jean Jaurés University and Paul 

Sabatier University in France and the Centre for Research and Innovation on Tourism and 

Food Studies (CRiT) and the Cluster for Research Initiative in Food, Nutrition and Public 

Health (CRI-FNH) in Taylor’s University, Malaysia. The LIA entitled “Food, Cultures and 

Health” will receive financial support for 4 years (2016-2019) from the French National 

Centre for Scientific Research (CNRS). CNRS is a very established research body and was 

listed in the top 10 research institutions by Nature in 2014. The LIA label is another 

landmark of the existing 28 years’ cooperation between Toulouse School of Tourism, 

Hospitality Management and Food Studies (ISTHIA) and TU’s School of Hospitality 

Management, Tourism and Culinary Arts (TCHT).  

Background 

The collaboration initially established a joint research team (ERITA-Asia) in 2005 followed by 

a partnership agreement between the two universities in 2007. With significant 

development in joint degree programmes and research activities, the relationship took a 

step further in institutionalizing the partnership by establishing a joint academic department 

(Taylor’s Toulouse University Centre – TTUC) in 2009, governed by a Board, chaired by the 

Vice-Chancellors of the two universities in 2012, with the creation of a Chair of Food 

Studies: Food, Culture and Health. This LIA project is the next step forward in further 

strengthening and enhancing the already ongoing joint research projects under this 

partnership.  

LIA project  

The LIA research project encompasses two main research programs and involves a number 

of partners from both private and public institutions in France and Malaysia.  

The two main research programmes are as follows:  

a. A European-Asian study that looks at the impact of socio-technological advances on 

food practices using experimental platforms. 
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The proposed experimental platforms, OVALIE in France and Experimental 

Restaurant in Malaysia, are theatre-like set-ups with possible change in settings such 

as family dining room, and hospital room. These experimental restaurants are 

equipped with data collection devices to enable researchers study the impact of 

social contexts and interactions on eating behaviours in actual settings instead of 

sterile environments like sensory evaluation laboratories. Data collected will provide 

new knowledge, vital to behavorial research in human nutrition, socialization 

processes associated with food, adaption to food innovation and the social 

component of eating disorders. It is envisaged that these studies would provide 

insight to food and ageing, children and teenage food and nutrition education and 

acceptability in food innovation relevant to researchers, academia and industry 

players. This innovative programme has been developed and is currently being 

spearheaded by the Dean of School of Hospitality, Tourism and Culinary Arts, Mr 

Neethiahnanthan Ari Ragavan with the support of several collaborators. 

A graphic representation of the OVALIE programme 

b. The Food Barometer Study looks at the consequences of changing food practices on 

public health, in particular obesity and non-communicable diseases. 
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The Malaysian Food Barometer (MFB) survey, considered one of the first of its kind, 

to collect data on social and cultural determinants of food practices in Malaysia was 

carried out in 2013 while the next survey is expected to be completed in 2016. This 

follow-up survey attempts to look at comparative analyses at different points in time 

in order to study the evolution of food patterns in Malaysia.   With the success of 

MFB, similar surveys are being mooted in other Asian countries. For example, the 

Hong Kong Food Barometer study have just received an injection of funds to the 

tune of Euro 40,000/annum for 3 years from 2016 and discussions are ongoing with 

the National University of Singapore for a similar study.  

The MFB is expected to yield valuable findings for relevant stakeholders such as 

public health professionals and academics as well as industry players and 

policymakers.  

The LIA project has a number of partners both in France and Malaysia. In France, the project 

partners include the Toulouse Integrated Centre of Obesity (CIO), the UNESCO chair on 

“World Food Systems” from the international Centre of Higher Education in Agricultural 

Sciences by Montpellier SupAgro. 

In Malaysia, the partners include University Science Malaysia (Penang), Nutritional Sciences 

Program, School of Healthcare Sciences, Faculty of Health Sciences, Universiti Kebangsaan 

Malaysia, Kuala Lumpur, Malaysia; the United Nations University (Kuala Lumpur), Malaysia, 

Malaysian Association for the Study of Obesity and other industry partners.  

*************************************************************************** 

THE WINNING FORMULA FOR SCHOOL OF BIOSCIENCES 

The School of 

Biosciences (SBS) 

added another 

feather to their cap 

last year when 

they successfully 

secured grants 

totaling more than 

half a million 

ringgit in the FRGS 

(2015/Phase 1) via 

four of their 

researchers (their 

projects focus on 
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malaria, maslinic acid, anti-flammatory and antidiabetic). This brings to a total of 11 

researchers in the school who hold external research grants. In a recent interview with the 

school’s dean, Dr Anthony Ho Siong Hock, he shared with INSIGHT the school’s strategies 

and challenges in building and growing their school research capacity and capability. 

According to Dr Anthony Ho, the first main thrust of the school is skewed towards hiring 

staff who have PhD and are interested in both research and teaching tracks so that the 

school’s academics can teach as well as are committed to carrying out research.  Secondly, 

the research clusters of the school are formed closely aligned with MOSTI’s recognised high 

priority research areas. Thirdly, the school continues to embark on research developmental 

activities such as networking events, research seminars/workshops. Some researchers also 

embark on joint research projects with overseas university or research institutions such as 

RMIT in Australia, UC Davis in USA and FEU in the Phillipines.  

The school also emphasises on moulding future researchers; there are currently 7 masters 

and 5 PhD students under the supervision of 8 researchers. Additionally, forming and 

nurturing strong partnerships with industry partners is another area that Dr Anthony 

believes will help strengthen research and development in the school. Currently, the school 

conducts a lot of small-scale contract research projects for industry players such as 

microbial phenotype analysis for University Malaya Medical Centre and antimicrobial 

susceptibility test for Furley Bioextract Sdn Bhd. There are also a number of final year 

student projects that are being financed by corporations and businesses.  

A lot of the research initiatives stem from the individual researchers themselves and the 

school supports them as much as possible by providing adequate facilities and arranging for 

tutorship and fellowships and networking opportunities. Although the school faces many 

challenges such as infrastructure and budget constraints, Dr Anthony stresses that his team 

especially cluster leaders work hard to strive to grow and succeed. He also adds that all 

academics, senior or young are encouraged to apply for as many grants as possible and to 

never give up. 

In a period of 6 years from 2010-2015, the school has grown from strength to strength when 

it grew from 10 to 37 staff (including Foundation in Science), secured more than RM3 million 

in grants and produced 5 PhD and 6 Master graduates. The school has many more plans in 

the pipeline that it intends to put in place for example, it is planning to secure more 

international grants such as Bath and Newton Mobility grants and research grants for 

infectious diseases.  

As serious as they are in pursuing academic and research goals, the school also knows how 

to let the hair down and have fun as well. In the recent Staff Appreciation Dinner, the school 

won the overall best performance in a glitzy, fun-filled dance-skit performance. Who said 

scientists are boring?  
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Mr Tan in one of his 

research presentation  

INSIGHT wishes all the best to Dr Anthony and his team at the School of Biosciences for their 

continued success. 

*************************************************************************** 

NEVER TOO OLD TO LEARN 

Mr Tan Ching Han comes across as a gentle senior citizen but do not be surprised when he 

starts talking about the cutting-edge technology of using visible light for communication in 

the future. Mr Tan is one of our postgraduates with the School of Engineering, pursuing his 

PhD in Engineering starting 2014. His study is sponsored by his previous employer, OYL 

Technology under a MOA signed with Taylor’s University. Mr Tan is well-established in the 

air-conditioning industry having worked with renowned corporations such as Motorola, 

Daikin and Emerson 

over 30 years in 

various capacities 

from an electrical 

engineer to 

operations director. 

Notwithstanding his 

years of experience 

and achievements, 

after retiring in 

2012, he chose to 

pursue the path of 

knowledge by signing up as a student with Taylor’s University keen on researching this 

particular field of study, which he admits is  fascinating cutting-edge technology, still in its 

early development here in Malaysia.  

In sharing his experience thus far at Taylor’s, Mr Tan explained that he was attracted to 

further his studies here attributing to the university’s open culture and extensive 

collaborative nature with established higher education institutions such as Oxford 

University. He specifically referred to how much fun and excited when he visited Oxford 

University’s renowned engineering laboratories and libraries as well as attended workshops 

and networking events. Having pretty much travelled around the world during his working 

life, Mr Tan was remarkably impressed and grateful having given the opportunity to visit this 

prestigious educational establishment that has produced many notable alumni. He 

particularly appreciated being able to network and meet scientists who are far more 

advanced in his particular field study as it would be beneficial for his research work.  

Being the doyen in his class, he says he enjoys studying with younger people as they have 

their fair share of knowledge and experience to share although he is more experienced, 
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both in life and work. His word of wisdom for young people is to make lifelong learning a 

goal in their life because he believes one should never stop learning. He relates this to 

research which is a crucial factor for any industry or business to progress and stay ahead of 

others. Students should not miss out on the opportunity to further their knowledge base by 

indulging in research, specifically so for Taylor’s students as he believes Taylor’s 

postgraduate education has an added value on account of their open and dynamic 

collaborations with external parties. INSIGHT wishes our postgraduate all the best in his 

research project and look forward for greater things from him.  

************************************************************************** 

DRUG DISCOVERY, DEVELOPMENT AND COMMERCIALISATION 

SEMINAR 

28 January 2016 - Taylor’s 

University in collaboration with the 

Malaysian Biotechnology 

Information Centre (MABIC) held its 

inaugural seminar called “Drug 

Discovery, Development and 

Commercialisation Seminar” under 

the series “Biotech in Action” for 

almost 150 participants at the 

Lakeside Campus recently.  The 

seminar featured speakers from 

Aurigene Discovery Technologies 

Ltd., a company based in India and 

Malaysia which pioneered the unique model of drug discovery collaborations with pharmaceutical 

companies of various scales;  Xeraya Capital, a financial support company for startups in Life 

Sciences and Paradigm Ventures, a life sciences focused advisory and business incubation based in 

KL. Dr Yap Wei Hsum from Taylor’s School of Biosciences also shared her work on the discovery of 

maslinic acid in this event. 

 

The seminar provided a good opportunity for professionals who are involved in drug discovery and 

development, ranging from government healthcare officials, patenting and regulatory officers, 

venture capitalist, industry players and researchers other local and private universities to come 

together and share   experiences particularly matters pertaining to expectations from major industry 

players, requirements for getting investments from venture capitalists/industry and how university 

researchers can contribute and work together with them in translating research from bench top to 

bedside.  
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“Taking products to the market requires good business practice and to 

make a difference, whether to serve the public good or to return a 

profit, biotechnology must be synonymous with commercialisation. 

Therefore, it is imperative to bridge the gaps in financing research and 

development, commercialisation as well as entrepreneurship 

development. To do this, we need to leverage on our strengths and 

resources in education institutions, which is to enhance learning 

courses to expand scientific and specialised skills.” 

 
- Emeritus Professor Dato’ Dr. Navaratnam, Pro Vice-Chancellor - 

Postgraduate, Research Management & Innovation and Enterprise Data 
Management 

Biotech in Action is a joint 

effort between School of 

Bioscience (Taylor’s 

University) and MABIC that 

aims to be a platform for all 

stakeholders involved in 

S&T, innovation and 

commercialization to 

network, establish 

collaboration and to discuss 

issues related to ST&I, 

highlight products and 

discoveries of biotechnology 

that will drive tomorrow's 

economy and establish 

linkages that will catalyse the development of emergent technology into viable solutions.  A number 

of workshops, forums, and dialogues have been planned under this programme for this year with 

many other relevant agencies and institutes. 

 

Biotechnology feeds, fuels and heals the world through various applications. What is more 

interesting is that it provides sustainable solutions that reduce environmental footprints. Malaysia 

has a strong commitment to develop this field into a vibrant engine for economic growth. However, 

the supply chain to bring laboratory bench work to the marketplace is an arduous one that not only 

involves basic and translational research, but a deep understanding of market needs, knowledge on 

commercialisation, regulations, intellectual property rights, and communication. Consequently, 

Biotech in Action is a timely and vital step towards building strong alliances and collaboration with 

key players to identify the missing links in the supply chain towards commercialization and 

strengthen them. This program also is in line with TU’s vision in developing its research excellence 

and becoming a leader of cutting-edge research. 

 

INTELLECTUAL PROPERTY SEMINAR 

6 April 2016 – Recently, Centre for Research Management and Innovation organised a 

seminar on Intellectual Properties (IP) for TU’s academics who want to learn more about 

patents, trademark, copyright and design protection related to their research work. The 

speakers were from Henry Goh & Co, a pioneer in intellectual property protection in 

Malaysia and the region, based in KL. The half-day session featured 3 talks that focused on 

patents and how to protect one’s invention (be it a method or a product), industrial design 

and forms of its protection and trademarks and copyright.  
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Intellectual property 

(IP) refers to creations 

of the mind, such as 

inventions; literary and 

artistic works; designs; 

and symbols, names 

and images used in 

commerce (World 

Intellectual Property 

Organisation, 2016). 

These creations can be 

protected by law via 

means such as patents, 

copyrights and 

trademarks so that the 

creator is given due recognition for their work and/or receive financial benefits where it is 

applicable. In the world of research and academic, these creations can encompass many 

forms such as food product/process, engineering design, teaching methods and many 

others in various disciplines. Essentially, these creations contribute something new to the 

world or improve on existing processes/products significantly. Such protection is necessary 

to ensure that the right balance is struck between the interests of innovators and the wider 

community wellbeing enabling an environment whereby creativity and innovation can 

thrive.  

An invention or creation has to satisfy three basic requirements to enable it to be protected 
under a patent:  

a. Novelty – it must be new by worldwide standards. 

b. Inventive step – would the combination of the invention’s features be obvious to a 

person having ordinary skill in that particular field? 

c. Industrial applicability – can it be applied or used in any field?  

The application for a patent or any IP protections is a legal process that involves many steps 

as well as investments of time and money but it would be worthwhile for an invention that 

may have long-term financial returns. For further information or help in applying for 

intellectual property protection, you can contact the legal team at Henry Goh & Co 

(http://henrygoh.com/).  

**************************************************************** 

 

 

http://henrygoh.com/
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TALK – Anti-diabetic Effects of Composite Biologically Active Natural 

Products: An Experimental and Clinical Investigation 

 

20 April 2016- Taylor’s University was privileged to have Professor Spasov Alexander 

Alexeevich from Volgograd State Medical University, Russia to give a talk on his work 

studying the use of Gymnema Sylvestre (local name: cowplant) in fighting diabetes. Prof 

Spasov, a long-time fellow collaborator of Emeritus Professor Dato’ Dr. Navaratnam (Pro 

Vice-Chancellor - Postgraduate, Research Management & Innovation), has conducted 

numerous laboratory and clinical investigations to develop drugs from natural substances 

and their synthetic derivatives.  A number of Taylor’s School of Medicine researchers used 

this opportunity to ask advice or share notes regarding similar research that they are 

involved in. The event also opened up potentials for networking and joint research projects 

between Taylor’s University and Volgograd State Medical University.  

 

 

**************************************************************** 

LIST OF TAYLOR’S UNIVERSITY PUBLICATIONS for 2016 (to date) 

School Details 

SBS Ewe, J.-A. & Loo, S.-Y. (2016). Effect of cream fermentation on microbiological, 
physicochemical and rheological properties of L. helveticus-butter. Food Chemistry, 201, 29-
36. 

SBS Lim, L.C., Looi, M.L., Syed Zakaria, S.Z., Sagap, I., Rose, I.M., Chin, S.-F. U & Jamal, R. (2016). 
Identification of differentially expressed proteins in the serum of colorectal cancer patients 
using 2D-DIGE proteomics analysis. Pathology and Oncology Research, 22(1), 169-177. 

SBS See, I., Ee, G.C.L., Teh, S.S., Mah, S.H., Karjiban, R.A., Daud, S. & Jong, V.Y.M. (2016). A new 
benzophenone from Garcinia benthamiana. Records of Natural Products, 10(3), 355-361. 

SBS/ Huynh, H.L., Danhi, R. & Yan, S.W. (2016). Using fish sauce as a substitute for sodium 
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TCHT chloride in culinary sauces and effects on sensory properties. Journal of Food Science, 81(1), 
S150-S155. 

SOC Sankar, L.V., Neo, D.H.J. & De Rycker, A. (2016). Chinese culture and customs in Peranakan 
funerals in Malaysia and Singapore. SEARCH (Malaysia), 8(1), 17-36. 

SOCIT Aman, M., Khan, A., Abdullah, A. & Ullah, I. (2016). Position-based Unicast routing 
protocols for mobile Ad Hoc networks using the concept of blacklisting. Lecture Notes in 
Electrical Engineering, 348, 1195-1206. 

SOCIT Kausar, N., Palaniappan, S., Samir, B.B., Abdullah, A. & Dey, N. (2016). Systematic analysis 
of applied data mining based optimization algorithms in clinical attribute extraction and 
classification for diagnosis of cardiac patients. Intelligent Systems Reference Library, 96, 
217-231. 

SOCIT Noreen, K., Azween, A., Belhaouari, S.B., Sellapan, P., Saeed, A.B. & Nilanjan, D. (2016). 
Ensemble clustering algorithm with supervised classification of clinical data for early 
diagnosis of coronary artery disease. Journal of Medical Imaging and Health Informatics, 
6(1), 78-87. 

SOCIT Yue, W.S. & Jing, T.W. (2016). Simplification of game development learning via massive 
open online courses (Mooc): A preliminary analysis. Jurnal Teknologi, 78(42402), 57-62. 

SOE Fang, Y.K., Osama, M., Rashmi, W., Shahbaz, K., Khalid, M., Mjalli, F.S., & Farid, M.M. 
(2016). Synthesis and thermo-physical properties of deep eutectic solvent-based graphene 
nanofluids. Nanotechnology, 27(7). 

SOE Walvekar, R., Siddiqui, M.K., Ong, S. & Ismail, A.F. (2016). Application of CNT nanofluids in a 
turbulent flow heat exchanger. Journal of Experimental Nanoscience, 11(1), 1-17. 

SOE Thy, N.H.T. & Nithyanandam, R. (2016). Fractionation of hydrolyzed microcrystalline 
cellulose by ultrafiltration membrane. Journal of Engineering Science and Technology, 
11(1), 136-148. 

SOE Michael, F.M., Khalid, M., Ratnam, C.T., Rashmi, W., Hoque, M.E. & Ketabchi, M.R. (2016). 
Nanohydroxyapatite synthesis using optimized process parameters for load-bearing 
implant. Bulletin of Materials Science, 39(1), 133-145. 

SOED 
(QAD) 

Thian, L.B., Alam, G.M. & Idris, A.R. (2016). Balancing managerial and academic values: 
Mid-level academic management at a private university in Malaysia. International Journal 
of Educational Management, 30(2), 308-322. 

SOM Teoh, S.L., Sudfangsai, S., Lumbiganon, P., Laopaiboon, M., Lai, N.M. & Chaiyakunapruk, N. 
(2016). Chicken essence for cognitive function improvement: A systematic review and 
meta-analysis. Nutrients, 8(1). 

SOM Konala, V.B.R., Mamidi, M.K., Bhonde, R., Das, A.K., Pochampally, R. & Pal, R. (2016). The 
current landscape of the mesenchymal stromal cell secretome: A new paradigm for cell-
free regeneration. Cytotherapy, 18(1), 13-24. 

SOM/
SOP 

Rao, N.K., Bethala, K., Sisinthy, S.P., & Manickam, S. (2016). Antihyperglycemic and in vivo 
antioxidant activities of phyllanthus watsonii A. Shaw roots in streptozotocin induced type 
2 diabetic rats. International Journal of Pharmacognosy and Phytochemical Research, 8(2), 
335-340. 

SOP Helaluddin, A.B.M., Khalid, R.S., Alaama, M. & Abbas, S.A. (2016). Main analytical 
techniques used for elemental analysis in various matrices. Tropical Journal of 
Pharmaceutical Research, 15(2), 427-434. 

TBS Seetharaman, A., Sandanaraj, L.L., Moorthy, M.K., & Saravanan, A.S. (2016). Enterprise 
framework for renewable energy. Renewable and Sustainable Energy Reviews, 54, 1368-
1381. 

TBS D.Sundarasen, S.D., Je-Yen, T., & Rajangam, N. (2016). Board composition and corporate 
social responsibility in an emerging market. Corporate Governance (Bingley), 16(1), 35-53. 
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TBS Jambulingam, M., Sorooshian, S. & Selvarajah, C.S. (2016). Tendency of generation Y in 
Malaysia to purchase online technological products. International Business Management, 
10(2), 134-146. 

TBS Moradbeigi, M. & Law, S.H. (2016). Growth volatility and resource curse: Does financial 
development dampen the oil shocks? Resources Policy, 48, 97-103. 

TBS Habibullah, M.S., Din, B.H. & Hamid, B.A. (2016). Good governance and crime rates in 
Malaysia. International Journal of Social Economics, 43(3), 309-320. 

TBS Shahijan, M.K., Rezaei, S. & Amin, M. (2016). International students’ course satisfaction and 
continuance behavioral intention in higher education setting: an empirical assessment in 
Malaysia. Asia Pacific Education Review, 17(1), 41-62. 

TBS Sufian, F., Habibullah, M.S. (2016). Do the home field, global advantage, and liability of 
unfamiliarness hypotheses hold? Empirical evidence from Malaysia. Journal of Asia-Pacific 
Business, 17(1), 4-36. 

TCHT Tibère, L. (2016). Food as a factor of collective identity: The case of creolisation. French 
Cultural Studies, 27(1), 85-95. 

TCHT Ali, F., Zhou, Y., Hussain, K., Nair, P.K., & Ragavan, N.A. (2016). Does higher education 
service quality effect student satisfaction, image and loyalty? : A study of international 
students in Malaysian public universities. Quality Assurance in Education, 24(1), 70-94. 

TCHT Rezaei, S., Ali, F., Amin, M., Jayashree, S. (2016). Online impulse buying of tourism 
products: The role of web site personality, utilitarian and hedonic web browsing. Journal of 
Hospitality and Tourism Technology, 7(1), 60-83. 

TCHT Ali, F., Ryu, K. & Hussain, K. (2016). Influence of experiences on memories, satisfaction and 
behavioral intentions: A study of creative tourism. Journal of Travel and Tourism 
Marketing, 33(1), 85-100. 

TCHT Joo-Ee, G. (2016). Minimum wage and the hospitality industry in Malaysia: An analysis of 
employee perceptions. Journal of Human Resources in Hospitality and Tourism, 15(1), 29-
44. 

 

 

 

 
 

Essentials to Food & Beverage Operations is a resource 

book published by Taylor’s Press for School of Hospitality 

and Tourism for their diploma and degree Hospitality and 

Culinary Arts students. The book covers all aspects of 

restaurant service sequence and techniques in Hospitality 

Food and Beverage modules. As an essential reference in 

Food & Beverage practical classes, it aims to facilitate 

students learning for a better mastery of skills through 

visuals and step-by-step guide on service expectations, 

performance and excellent standards. The book will 

eventually help students to better prepare for their 

practical classes and help them excel in their restaurant 

service sessions.   
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INSIGHT is the internal bulletin of Centre for Research Management that aims to capture, promote and disseminate the research and scholarly 

work of Taylor’s academe. You are welcome to send in news, research achievements, consultancy/research project highlights, conference 

papers presented, journal papers published, events, articles, and any other materials related to R&D in Taylor’s. Please send in 

queries/comments/articles to MStella.Melkion@taylors.edu.my or contact at 03-56295297. 

Revitalising Port Dickson as a Leading Beach Resort 

Tourism Destination is the final report prepared by 

Centre for Research and Innovation for Majlis 

Perbandaran Port Dickson under the team headed 

by Prof. Dr. Pradeep Kumar Nair. The report 

presents the findings of the consultancy team and 

lists a series of recommendations, garnered from 

stakeholders and residents, on increasing PD’s 

potential as a leading beach resort tourism 

destination.  

mailto:MStella.Melkion@taylors.edu.my

