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Biodata 
Joanna Cho Lee Ying

Research officer (2011- 2044)

Malaysian Agricultural Research & Development Institute (MARDI)

Education background

BSc Plant Technology 

MSc Postharvest Physiology

Main responsibilities

• Conducting postharvest research on vegetables, fruits and flowers 

• Provide technical advices to public and private sectors



30 million population 
43rd most populous country on earth

13 states
Total landmass of 329,847 sq. km

Official language 
Bahasa Malaysia

State religion
Islam



Additional information
• Tropical climate, rich in biodiversities

• Staple food: Rice

• Government: Federal parliamentary democracy under an elective 
constitutional monarchy

• Diversified economy: leading exporter of electrical appliances, electronic 
parts & components, palm oil and natural gas, tourism, commerce & 
medical tourism



Malaysian Agricultural Research & 
Development Institute (MARDI)

• Established in 1971

• Statutory body & mandated to conduct research in agriculture, 
food and agro-based industries

• Provides technical services and entrepreneurship

• Our Vision: Leader in Agrofood Research & Innovation

• Our Mission: Creating Inclusive Knowledge & Technologies For 
Sustainable Agrofood Sector



Horticulture Research Center (HR)

Director 

Dr. Pauziah Muda

HR1

Vegetables 

Dr. Rozlaily Zainol

HR2

Fruits 

Dr. Razali Mustaffa

HR3

Urban agriculture  &   
Floriculture 

Dr. Zulhazmi Sayuti

Agronomists

Postharvest
Pest & 

Diseases

Breeders

HR



Three topics in module 2 that I found 
most useful
 Vegetable Postharvest 

Technologies
• Packaging, package design & 

materials

• Fresh cut, water loss, browning & 
microbial control

• Cooling, pest control & storage



Nutrients value and antioxidant content of 
selected indigenous vegetables of Malaysia 
grown using MARDI technology



Which is the most obese country in 
Southeast Asia? 

6th in Asia Pacific Region

1st in S.E Asia



Are Malaysian eating healthily?
• In Malaysia, the recommended intake of fruits and vegetables is five servings

(approximately 400 g) which are two servings of fruits and three servings of
vegetables per day (Ministry of Health Malaysia, 2010)

• Results from the Malaysian Adult Nutrition Survey (Norimah et al., 2008),
revealed that consumption of fruits is still low among Malaysians and is not
included in the top ten daily consumed foods among Malaysian adults

Problem No. 1



Problem No. 2



Fig. 1: Import of fruits & vegetables, 2009-2012. Source: Ministry of Agriculture and 
Agro-based Industry





Objectives
• The primary aim of this study was to determine the nutritive 

content, antioxidant content, and antioxidant activity of 
selected varieties of indigenous vegetables from Malaysia 
grown using Greenkit Technology

• To determine the antioxidant activity and total phenolic 
content of selected indigenous vegetables during storage



Outputs
• Nutritive content, antioxidant content, and antioxidant activity of selected 

varieties of indigenous vegetables from Malaysia grown using Greenkit
Technology generated

• Selection of proper harvesting index, storage temperature and packaging 
materials of  selected varieties of indigenous vegetables from Malaysia grown 
using Greenkit Technology generated



Activities 
Year 2016 2017

Determination of nutrients value and 
antioxidant content of selected indigenous 
vegetables of Malaysia
• Five varieties (pegaga, sambung nyawa, 

kesum, ulam raja)
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Determination of postharvest studies on 

selected indigenous vegetables of Malaysia 

during storage 

• Harvesting index

• Storage temperature

• Packaging materials 

0

: Duration
0 : Milestone



Total budget requested
Details 2017

(RM)
2018
(RM)

Temporary & Contract Worker 18 000 18 000

Travel & Transportation 4000 3000

Research materials & supplies 15 000 10 000

Minor modifications & repair 5000 5000

Total 42 000 36 000

Overall total RM 78 000



Project benefits/Outcomes

• Improvement of nutrition by identifying the 
availability of micronutrients obtainable from 
indigenous vegetables that can be added to food 
databases and used to develop and implement their 
intake among Malaysians

• Development of appropriate postharvest handling 
technique to retain quality of indigenous vegetables 
during storage



Collaborators
• Agronomists

• Postharvest scientists

• Nutritionists



Challenges
• Budget allocation for laboratory analysis
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