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A. THONG TIN cA NIlAN
1. HQ va ten nguoi dang ky: PH~ VAN HUNG
2. Ngay thang nam sinh: 13 - 12 - 1974; Nam 0; Nil D;Quoc tich: Vi~t
Dan toe: Kinh; Ton giao: Khong
3. Dfmg vien Dang Cong san Vi~t Nam: 0
4. Que quan: Xa Quang Nham, Huyen Quang Xirong, Tinh Thanh H6a
5. Noi dang ky hQ khau thuong tru: T6 21, Phuong Dinh Cong, Quan Hoang Mai, Ha NQi.
6. Dia chi lien h~: PGS. TS. Pham Van Hung, Khoa CN Sinh hoc, Truong Dai hoc Quoc te, Dai

hoc Quoc Gia Tp. H6 Chi Minh. Khu ph6 6, Phuong Linh Trung, Quan Thu Dire, Thanh ph6
H6 Chi Minh.

Dien thoai nha rieng:
pvhung@hcmiu.edu.vn

7. Qua trinh cong tac (cong viec, chirc vu, CO' quan):
Tir nam 1998 den nam 2002: Giang vien tnrong Dai hoc Bach Khoa Ha NQi
Tir nam 2002 den nam 2005: Nghien Clru sinh tien sit~i truOng D~i hQc Phu Osaka, Nh~t Ban
Tu nam 2005 den nam 2007: Nghien Clru sau ti€n Sl t~i truOng D~i hQc PM Osaka, Nh~t Ban
(hQc b6ng cua Hi~p hQi phat tri€n khoa hQcNh~t Ban - JSPS)
Tu nam 2008 den nam 2009: Nghien Clru vien mai t~i Hi~p hQi luang th\fc Canada.
Tu nam 2009 den nay: Giang vien truOng f)~i hQc Qu6c t€, D~i hQc Qu6c Gia Tp. HCM
Chuc V\l: Hi~n nay: TruOng phOng Quan Iy Khoa hQc; Chll'C VI;l cao nh~t da qua: TruOng phong
CO' quan cong tac hi~n nay: TruOng D~i hQc Qu6c te, D~i hQc Qu6c Gia Thanh ph6 H6 Chi
Minh.
Dja chi cO'quan: Khu ph6 6, PhuOng LinhTrung, Qu~n Thu Duc, Thanh ph6 H6 Chi Minh.
Di~n tho~i cO' quan: 083-7244270 (Ext. 3322), Dja chi E-mail: pvhung@hcmiu.edu.vn, Fax:
0837244271.

.................., Di~n thoai di dong: 0988017119; E-mail:

Thinh giimg t~i cO'sa giao dl;lC(neu c6): .
8. Da nghi hUll tu thang nam .
Nai cong tac sau khi nghi huu (neu c6) : .
Ten cO' sa giao d\lc d~i h9C nai co hqp d6ng thinh giimg 3 nam cu6i (tfnh d~n thai di~m h~t h~n
nQp h6 sa): .
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9. HQc vi:
- Duoc dp bang DH ngay 15 thang 6 nam 1998, nganh: Cong nghe Thuc pham, chuyen nganh:

Cong nghe Thuc pham
NO'i dp bang DH (tnrong, ruroc): Truong Dai hQCBach Khoa Ha NQi, Vi~t Nam

- Duoc dp bang ThS ngay 2 thang 5 narn 2002, nganh: Cong nghe Thuc pham, chuyen nganh:
Cong nghe Thuc pharn

NO'icfrp bang ThS (tnrong, mroc): Truong Dai hQCBach Khoa Ha NQi, Viet Nam

- Duoc c§.p bang TS ngay 30 thang 9 nam 2005, nganh: Khoa hoc SIJ song, chuyen nganh: H6a
sinh irng dung.

NO'i dp bang TS (tnrong, ruroc): Truong Dai hoc Phil Osaka, NMt Ban

- Duoc cAp bang TSKH ngay thang nam , nganh: .chuyen nganh: .

NO'icAp bang TSKH (tnrong, nuoc): ..

10. Da duoc b6 nhiem/cong nhan clurc danh PGS ngay 21 thang 01 narn 2015, nganh: Sinh hoc

11. Dang ky xet dat tieu chuan chirc danh Giao su t~i HDCDGS cO'sa: Truong D~i hQc Qu6c t€,
D~i hQc Qu6c Gia Thanh ph6 H6 Chi Minh.

12. Dang ky xet d~t tieu chufin chuc danh Giao su ti;liHDCDGS nganh: Sinh hQc.

13. Cac huang nghien Clru chll y~u:

- Nghien cuu cac v~t li~u sinh hQc trong th\fc phAm c6 kha nang phong ch6ng cac b~nh man
tinh cua con nguai.

- Nghien cuu thanh phAn dinh duang va an toan thlJC phAm nh~m phat tri6n cac san phAm c6 lqi
cho suc kh6e con nguai.

- Nghien cuu san xuAt enzyme tu vi sinh v~t dung trong cong nghi~p.

14. K€t qua dao t~o va nghien Clru khoa hQc :

- Da huang d~n (s6 luqng) ..... NCS bao v~ thanh cong lu~n an TS;

- Da huang d~n (s6 luqng) 10 HVCH bao v~ thanh cong lu~n van ThS;

- Da hoan thanh (s6 luqng) 03 d~ tai NCKH cAp nha nuo-c va 04 d~ tai NCKH cAp D~i hQc Qu6c
Gia Thanh ph6 H6 Chi Minh;

- Da cong b6 (s6 luqng) 96 bai bao KH, trong d6 44 bai bao KH tren t~p chi qu6c t~ c6 uy tin;

- Da dUQ'ccAp (s6 luqng) ......... b~ng sang ch€, giai phap huu ich;

- S6 luqng sach da xuAt ban: 01, trong d6 01 thuQc nha xuAtban c6 uy tin;

- S6 luqng tac phAm ngh~ thu~t, thanh tfch th6 dl,lc, th6 thao d~t giai thuang qu6c gia,
qu6c t~.

Li~t ke khong qua 5 cong trinh KH tieu bi6u nhAt

V6i sach: ghi ro ten sach, ten cac tac gia, NXB, nam XB, chi s6 iBN; v6i cong trinh KH: ghi ro
ten cong trinh, ten cac tac giil, ten t~p chi, t~p, trang, nam cong b6; n~u c6 thi ghi ro t~p chi thuQc
lo~i nao: lSI (SCI, SCIE, SSCI, A&HCI, ESCI), Scopus ho~c h~ th6ng CSDL qu6c t€ khac; chi
s6 anh huang IF cua t~p chi va chi s6 trfch d~n cua hili bao ..

1.Waxy and high-amylose wheats - characteristics, functionality and uses. Pham Van Hung,
Tomoko Maeda and Naofumi Morita. Trends in Food Science and Technology 17, 448-456
(2006). SCI, Q1, Impact Factor = 9.303, Citation index = 181.
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2. Phenolic compounds of cereals and their antioxidant capacity. Pham Van Hung. Critical
Reviews in Food Science and Nutrition 56(1), 25-35 (2016). SCI, Ql, Impact Factor =
6.656, Citation index = 87.

3. Phenolic acid composition of sprouted wheats by ultra-performance liquid chromatography
(UPLC) and their antioxidant activities. Pham Van Hung, David W. Hatcher, Wendy
Barker. Food Chemistry 126, 1896-1901 (2011). SCI, Ql, Impact Factor = 5.488,
Citation index = 102.

4. Resistant starch improvement of rice starches under combination of acid and heat-moisture
treatments. Pham Van Hung, Ngo Lam Vien and Nguyen Thi Lan Phi. Food Chemistry
191,67-73 (2016). SCI, Ql, Impact Factor = 5.488, Citation index = 63.

5. In vitro digestibility and in vivo glucose response of native and physically modified rice
starches varying amylose contents. Pham Van Hung, Huynh Thi Chau, Nguyen Thi Lan
Phi. Food Chemistry 191, 74-80 (2016). SCI, Ql, Impact Factor = 5.488, Citation index
=50.

15. Khen thirong (cac huan chuang, huy chuang, danh hieu):

- Giai thirong T~ Quang Biru nam 2018.

- Giang thuong Sang tao Thanh ph6 H6 Chi Minh nam 2019.

- Bang khen cua Giam d6c Dai h9C Quoc Gia TPHCM cho thanh tich cong b6 khoa h9C xufrt s~c
cac nam 2013, 2015, 2016, 2017, 2018.

- Dat danh hieu Chien sl thi dua cAp Dai h9C Quoc Gia narn 2013 va 2016.

- Dat danh hieu Chien si' thi dua cAp CO" sa lien tuc tir nam 2011 - 2018.

- Danh hieu giang vien cua nam vao nam 2012 cua tnrong Dai hoc Quoc t€, DHQG Tp. HCM.

16. Ky luat (hinh thtrc ill khien trach tro len, cAp ra quyet dinh, s6 quyet dinh va thai han hieu
luc cua quyet dinh): Khong

B. TV KHAI THEO TIEU CHUAN CHUC DANH GIAO SUIPHO GIAO SU:

1. Tieu chuan va nhiern vu cua nha giao (nr danh gia)

- C6 ur each dao dtrc t61, yeu nghe, luon gifr gin pham chat, uy tin, danh dl,J'cua giang vien. Quan
h~ t6t v&i cac d6ng nghi~p va giang vien khac.

- Hoan thanh xufrt s~c cac nhi~m vI,!dUQ'cgiao trong cong mc giang d~y va huang dfin sinh vien
nghien cfru khoa h9C.

- Da tich CI,J'Ctham gia nghien cuu khoa h9C va c6 nhi~u cong trinh dUQ'ccong b6 tren cac t~p chi
chuyen nganh uy tin cua qu6c gia va th€ gi&i.

- Da d~t dUQ'Ccac giai thu6ng uy tin cua BQ Khoa h9C Cong ngh~ va cua UBND Thanh ph6 H6
Chi Minh.

- Da lien tl,JCd~t dUQ'ccac danh hi~u chi€n Sl thi dua cApD~i h9C Qu6c gia va cfrp CO" sa.

~
\\"\1
~
Rl
)~I

lue

2. Thai gian tham gia dao t~o, b6i du5ng tu trinh dQ d~i h9C tra len:

T6ng s6 10 tham nien dao t~o.

(Khai C\l th€ it nhAt 6 nam h9C, trong d6 c6 3 nam h9c cu6i tfnh d€n ngay h~t h~n n<)ph6 sa)

(Can cu ch~ dQ lam vi~c d6i v&i giang vien theo quy djnh hi~n hanh)
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TT Huong d§n HDlu~n HD dB an, Giang day T6ng sa

Nam hQC NCS van ThS khoa lu~n tat gi<r

Chinh Phl} nghiep DH DH SDH giang/sa
gi<rquy

dA•01

1 2013-2014 02 10 419 0 419

2 2014-2015 01 02 10 458 44 502

3 2015-2016 16 506 43 549

3 nam cuoi:

4 2016-2017 01 02 14 518 30 548

5 2017-2018 01 02 14 580 55 635

6 2018-2019 02 15 499 75 574

3. Ngoai ngtr:

3.1. Ngoai ngu thanh thao phuc vu chuyen mon: Ti€ng Anh

a) Duoc dao tao a mroc ngoai 0':
- H9C DH D; Tai mroc ; Tir nam d€n nam .

- Bao v~ luan van ThS D hoac lu~n an TS 0' hoac TSKH D; Tai nuoc: Nhat Ban, nam 2015

b) Duoc dao tao ngoai ngtt trong mroc D:
- Truong DH cAp bang t6t nghiep DH ngoai ngir: s6 bang: ; nam cap: .

c) Giang day bang tieng nuoc ngoai 0':
- Giang day bang ngoai nglr: TiSng Anh

- Noi giang day (co sa dao tao, ruroc): Truong Dai h9C Quoc t€, Dai h9C Quoc Gia TP HCM.

d) n~' kha D D'?( .,.vOl nrong ac ; len giai: .

3.2. Ti€ng Anh giao tiep (van bang, chirng chi): Toefl 540

4. Huang d~n thanh cong NCS lam lu~n an TS va h9C vien lam lu~n van ThS (dil duqc c§.p
b~ng/c6 quy€t dinh cAp b~ng):

TT HQ ten NCS Dai ttrQ'ng Trach nhi~m Thm gian CO'sO' Nam dtrQ'c
ho~c HV HD htr6'ng d§n dao t~o dp bAng/co

NCS HV Chinh Phl} tir .... d~n ... quy~t dinh
dp bAng

1

2

3

...
Ghi cM: (fng vien chuc danh GS chi ke khai s6 luqng NCS.
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5. Bien soan sikh phuc vu dao tao dai hoc va sau dai hoc:

(Tach thanh 2 giai doan: D6i voi irng vien chirc danh PGS: Tnroc khi bao v~ hoc vi TS va sau
khi bao v~ hoc vi TS; d6i voi irng vien GS: Tnroc khi duoc cong nhan chirc danh PGS va sau khi
duoc cong nhan chirc danh PGS)

- Tnr6'c khi ouQ'c cfmg nh~n clurc danh PGS:

Xac nhan ciia
Loai sach

Nha xmit ban va s6 tac Vi€tMM CS GDDH (S8
TT Ten sach (CK, GT, nam xufit ban gia ho~cCB, philn van ban xac

TK,HD) bien soan nh~n sif d\lng
sach)

1 Advance III CK Nova Science 3 CB Truong DH Quoc
Cereal and Publisher, NY, t~, DHQG Tp.
Pseudocereal 2013 HCM
Researches for
Functional Foods.

- Trang do, sach chuyen khao xuat ban 6 NXB uy tin tren the gioi sau khi duoc cong nhan PGS
(d6i voi irng vien chirc danh GS) hoac cApbang TS (d6i voi irng vien chirc danh PGS): 0

Cac chtr vi~t tit: CK: sach chuyen khao; GT: sikh giao trinh; TK: sach tham khao; HD: sach
huang d~n; MM: viet mot minh; CB: chu bien; ph~n (rng vien bien so~n danh d~u tir trang .... den
trang ...... (vi dv: 17-56; 145-329).

6. Thl,fchi~n nhi~m vv khoa hQcva cong ngh~ da nghi~m thu

TT Ten nhi~m V\lkhoa hQCva cong CNIPCN Ma s8 va dp ThOi ThOi gian
ngh~ (CT, DT ...) ITK quanly gian thl}'c nghi~m thu

hi~n (ngay,
thang, nam)

Nghien Clrut6ng hQ'Ptinh bQt lien 106.99-

ket v6i cac flavonoids d~ng du 2010.66, Quy
phat tri€n 12/2010-1 truc nanocapsule (rng dVngtrang CN 111112013

cong nghi~p thlJc phAmva duQ'C khoa h9Cva 12/2012
phAm cong ngh~

Qu6c Gia
106.99-

Nghien c(ru co che hinh thanh 2012.26, Quy

2 d~ng tinh b9t khong bi thuy phan CN phat tri€n 3/2013-
31112/2015(rng dVngtrong phong ch6ng cac khoa h9Cva 3/2015

b~nh ti€u du6ng va beo phi cong ngh~
Qu6c Gia

Nghien c(ru kha nang khang thUy
phan cua cac lo~i tinh b9t cu va 106.NN-
h~t co mall va ho~t Hnh sinh h9C 2015.91, Quy

3
cua cac hqp chAtmau co trong cac

CN
phat tri€n 5/2016-

22/6/2018lo~i h~t va cu nay nh&mphat tri€n khoa h9Cva 112018
cac sim phAmthl,fcphAmch(rc cong ngh~
nang phong ch6ng b~nh beo phi Qu6c Gia
va ti€u du6ng

NH---
ON
H~,,c

--
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Nghien ciru quy trinh tach tinh B2011-28-03, 4/2011-
4 bQtchuoi va irng dung trong ch8 CN Dai hoc Quoc 27/6/2012

bi8n thuc pham. Gia TPHCM
4/2013

Phan l~p va tuyen chon cac chung
Bacillus spp. co kha nang san
sinh fibrinolytic enzymes tir cac C2013-28-04, 3/2013-

5 loai thuc pham len men truyen CN Dai hoc Quoc 3/2015
16/6/2015

thong cua Vi~t Nam va kha nang Gia TPHCM
thu h6i cac fibrinolytic enzymes
dung trong thuc pham chirc nang

Nghien ciru t6i uu hoa quy trinh C2016-28-05,
6

san xu~t tinh bot khong thuy phan CN Dai hoc Quoc
4/2016- 14/2/2017

illtinh bQtkhoai lang va tinh bQt GiaTPHCM
412017

khoai rna
Nghien ciru phat trien cac san B2017-28-03, 4/2017 -

7 pharn sinh dirong thap dung cho CN Dai hoc Quoc 4/2019
26/4/2019

benh nhan beo phi va tieu duong Gia TPHCM

Cac chir vi~t tit: CT: chuang trinh;DT:d~tid;CN:Chu nhiem;PCN:Ph6 chu nhiem;TK: thtrky,

7. K8t qua nghien ciru khoa hoc va cong nghe dffcong b6 (bai bao khoa hoc, sang ch8/giai phap
hfru fch, giai thu6ng qu6c gia/qu6c t8)

7.1. Bai bao khoa hQcda cong b6
(Tach thanh 2 giai do~n: D6i v6i ung vien chuc danh PGS: Tru6c khi bao v~ hQcvi TS va sau
khi bao v~ hQcvi TS; d6i v6i ung vien GS: Tru6c khi dUQ'ccong nh~n chuc danh PGS va sau khi
dUQ'ccong nMn chuc danh PGS)

- Tnr6"c khi dU'Q'ccong nh~n chrrc danh PGS:

Tl;lP s6
Ten tl;lPchi chi trich

s6 qu6c Nam
TT Ten bai bao tac

ho~c t~ uy din T~p/s6 Trang cong
ghi Icy y~u khoa tin ciia b6

hQC (va bai

IF) bao

Physicochemical
properties of SCI,
hydroxypropylated Carbohydrate

Ql, 239-
1 and cross-linked 2 Polymers 153 59/2 2005

starches from A-type IF= 246

and B-type wheat 5.975
starch granules.
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Physicochemical
properties and SCI,
enzymatic

Carbohydrate Q1, 314-2 digestibility of starch 2 97 61/3 2005
from from edible Polymers IF= 321

canna (Canna edulis) 5.975
grown in Vietnam.

Dough properties and
SCI,breadmaking quality Food

of flours Research Q1, 461-3 supplemented with 2 International 74 37/5 467 2004
IF=cross-linked 4.437cornstarches.

Effects of granule
SCI,sizes on

physicochemical Starch/Starke Q2, 413-4 2 63 57/9 2005properties of cross- IF= 420
linked and acetylated 1.795wheat starches.

Dough properties and
baking quality of Food SCIE,
several domestic Science and

5 wheat flours as 4 Technology Q3, 12 10/4 389- 2004
compared with Research IF= 395
commercial foreign 0.532
wheat flour.

Dough and
breadmaking Journalof Non-6 properties of various 4 Applied

lSI 10 52/1 15-21 2005
strong wheat grains Glycoscience
cultivated in Japan.

Food
Chemistry
Research

Developmen
ts.

Chapter 4 - Editor: K. N.
Characteristics of Papadopoulo

7 Starch and Starch- 1 s. Publisher: Book 141- 2008Based Food Products Nova chapter 166
- Role of Amylose Science
and Amylopectin" Publisher,

Hauppauge
NY

ISBN: 978-
1-60456-
262-0
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Waxy and high- Trends in SCI,
amylose wheats - Food

8 characteristics, 3 Science and QI, 181 17/8 448- 2006
functionality and Technology IF= 456

uses. 9.303

Trends in SCI,Recent advances in Food
9

application of 4 Science and QI, 179 17/11 591- 2006
modified starches for Technology IF= 599
breadmaking. 9.303

Chemical
compositions, fine

SCI,structure and Food
10 physicochemical 2 Chemistry QI, 63 105/2 749- 2007

properties of Kudzu IF= 755
(Pueraria lobata) 6.488
starches from
different regions.

Distribution of
phenolic compounds SCI,
in the graded flours Food QI, 325-

11 milled from whole 2 142 109/2 2008
buckwheat grains

Chemistry IF= 331

and their antioxidant 6.488

capacities.

Ultra-performance
liquid
chromatography
(UPLC)

SCI,quantification of
carotenoids in durum 2

Food QI, 39 12514 1510- 201112 wheat: Influence of Chemistry 1516IF' =
genotype and 6.488
environment in
relation to the colour
of yellow alkaline
noodles (YAN).

Phenolic acid
composition of
sprouted wheats by SCI,
ultra-performance

Food QI, 1896-
13 liquid 3 102 12614 2011

chromatography Chemistry IF= 1901

(UPLe) and their 6.488
antioxidant activities.
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Physicochemical
characteristics and
fine structure of SCL

14
high-amylose wheat

5 Carbohydrate Q1, 46 7114 656- 2008starches isolated Polymers IF= 663
from Australian 5.975
wheat culti vars.

Total phenolic
compounds and Food

SCL

15 antioxidant capacity 4 Research Q1, 122 4211 185- 2009of wheat graded International IF= 190
flours by polishing 4.437
method
Dough properties and SCL
breadmaking quality Food Q1, 273-16 of flours with whole 3 Research 109 40/2 2007
waxy wheat flour International IF= 279

substitution. 4.437

Effects of Journal of SCL
germination on the Science Q1, 667-17 nutritional 4 46 92/3 2012
composition of waxy of Food and IF= 672

wheat. Agriculture 2.422

Dough properties and
breadmaking Journal of SCI,

18 qualities of whole 4 the Science Q1, 15 87/13 2538- 2007waxy wheat flour and of Food and 1F= 2543
effects of additional Agriculture 2.422
enzymes.
Characteristics of
fractionated flours
from whole Journal of SCL

19 buckwheat grains 4 the Science Q1, 14 87/15 2823- 2007using gradual milling of Food and IF= 2829
system and their Agriculture 2.422
application for
noodle making.
Formation of SCL
resistant starch as Cereal Q2, 690-20 affected by high- 3 91 82/6 2005
amylose wheat flour Chemistry IF= 694

substitutions. 2.422

Effect of
debranching and SCL
storage condition on Starch/Starke Q2, 964-21 crystallinity and 3 24 64/12 2012
functional properties IF= 971

of cassava and potato 1.795
starches
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Physicochemical
properties and SCI,
antioxidant capacity Starch/Starke Q2, 382-

22 of debranched starch- 3 26 65/5-6 2013
ferulic acid IF= 389

complexes 1.795

Study on
physicochemical
characteristics of SCI,

23 waxy and high- 3
Starch/Starke Q2, 77 59/3 125- 2007

amylose wheat IF= 131
starches in 1.795
comparison with
normal wheat starch
Physicochemical
characteristics of SCI,
starches of two sets Starch/Starke Q2,

24 of near-isogenic 4 5 6011 34-40 2008
wheat lines with IF=

different amylose 1.795

content.
Thermal and
rheological SCI,
properties of dough Starch/Starke Q2, 540-

25 and bread as affected 2 19 57/11 2005
by various cross- IF= 546

linked cornstarch 1.795

substitutions.
Comparison in Natural SCIE,

26 antifungal activities 3 Product Q2, 18 27/4-5 506- 2013
of Vienamese citrus Research IF= 508
essential oils. 1.225
Impact of Acid and
Heat-moisture
Treatment
Combination on SCI,

27 Physicochemical 3 Starch/Starke Q2, 22 66111- 1013- 2014
Characteristics and IF= 12 1021
Resistant Starch 1.795
Contents of Sweet
Potato and Yam
Starches.
Effects of drying
methods on bioactive
compounds of International SCIE,

28 vegetables and 2 Food Q3, 42 19/1 327- 2012
correlation between Research IF= 332
bioactive compounds Journal 0.559
and their
antioxidants.
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Nutritional
composition and

International SCIE,
antioxidant capacity Food Q3, 611-29 of several edible 2 62 19/2 2012
mushrooms grown in Research IF= 615

the Southern Journal 0.559
Vietnam
Characterization of International SCIE,
Vietnamese banana Food Q3, 205-30 starch and its 3 9 20/1 2013
resistant starch Research IF= 211

improvement Journal 0.559

Optimization of
nutritional
composition and
fermentation

International SCIE,conditions for
Food Q3, 3269-31 cellulase and 2 16 20/6 2013

pectinase production Research IF= 3274

by Aspergillus Journal 0.559
oryzae using
response surface
methodology.
Using a Short
Wavelength Infrared
(SWIR)
hyperspectral Sensing and SCIE,

32 imaging system to
5 Instrumentat Q3,

35 3/4 211- 2009predict alpha ion for Food IF= 218
amylase activity in Quality 1.415
individual Canadian
western wheat
kernels.

The
Buckwheat starch: European
structure, Journal of Non- special33 characteristics and 3 Plant lSI 5 issue 1 23-28 2009
uses. Science and

Biotechnolo
gy

Nghien ciru tinh ch~t T~p chi

34 h6a Iy cua tinh bot
5

Khoa h9Cva
45/4 61- 72 2007cua cac giong d~u C6ng nghe

xanh Vi~t nam

Nghien ciru thanh
philn hoa h9Cva tinh

35
ch~t ly-hoa cua cac

2 T~p chi H6a 48/4A 715- 2010loai tinh b9t s~n day h9c 720
Vi~tNam
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Change in nutritional Tl;lPchi H6a

36
composition of 2 h9C 48/4A

439- 2010
brown rice during 443
germination

Isolation and
Identification of Tap chi
microorganisms from Khoa h9C va 177-

37 pepper plant for 3 Cong nghe 4911A 184 2011
cellulase and
pectinase activity
production.

Antifungal activities Tap chi

of essential oils from Khoa h9C va 404-
38 citrus grown in the 3 Cong nghe 4911A 409

2011

south of Vietnam.

Preparation and Tl;lPchi H6a

39 characterization of 3 h9C 50/5A 1-4 2012
starch-rutin inclusion

Preparation and Tl;lPchi

characterization of Khoa h9C va
50/3A

283-
40

debranched starch-
2 Cong nghe 289

2012

rutin inclusion

Antioxidant capacity
and amylase
inhibitory potentials Tap chi
of bioactive 316-

41 compounds extracted 3 Khoa h9C va 52(5C) 321 2014

from fresh asiatic
Cong nghe

pennywort (Centella
asiatica)

Resistant starch
improvement from 'l'ap chi 248-

42 bean starches by 3 Khoa h9C va 52(5C) 252
2014

moisture heating and Cong nghe
annealing treatments

Proceedings
Characteristics of of 11th
flour and starch International 464-

43 fractionated from 3 Symposium 469 2010
whole buckwheat on
grains. Buckwheat,

Orel, Russia.
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Effects of ultrasonic HQi ngh]
and enzymatic khoa hoc
treatments on quoc gia v~

473-44 porosity and 4 giang day va
478 2012

physicochemical nghien ciru
properties of sinh hoc l~n
different starches thir nhat

Solubility and HQi nghj
khoa hocphysicochemical

quoc gia v~
45

properties of rice
4 giang day va 678-

2012starches with 682
different solvent nghien ciru

sinh hoc I~ntreatments thir nhAt

Optimization of
HQi nghigrowing conditions

for the production of khoa hoc

46 fibrinolytic enzymes 3
Cong nghe

2 30-34 2013sinh hocby bacillus subtilis toan quoc,using response
surface methodology HaNQi

Optimization of HQi nghi
growing condition khoa hoc

47 for production of
3

Cong nghe
2

374-
2013fibrinolytic enzymes sinh hoc 378

by bacillus toan quoc,
weihenstephanensis HaNQi

Quantification of HQi nghj
fibrinolytic enzymes

khoa hocin traditional
48 fermented soybean 3

Cong nghe
2

664-
2013sinh hoc 667pastes and toan quoc,identification of

related bacteria HaNQi

HQi thao
Change in bioactive nghien ciru
compounds and their va phat trien 171-49 functional properties 2 cac san

177 2014
during germination pham tIJ
of mungbean seeds nhien l~n thir

IV

HQi thao
Antioxidant and nghien ciru
enzymatic inhibitory va phat trien

293-50 capacities of extracts 2 cac san
299

2014
from different pham tIJ
colored beans nhien l~n thir

IV

R!J(
AI",..,
UO(
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- Sau khi dUQ'c cong nh~n chirc danh PGS:

T~p s6
Ten tap chi chi trich

s6 " Nam
ho~c quoc d§n

TT Ten bai bao tac " T~p/s6 Trang cong
kyy~u

te uy cuaghi tin b6
khoa hQC (va bai

IF) bao

Critical SCL
Phenolic compounds Reviews in Q1,51 of cereals and their 1 Food 87 5611 25-35 2016
antioxidant capacity Science and IF=

Nutrition 6.656

Resistant starch
improvement of rice SCI,

52 starches under 3
Food Q1, 63 191 67-73 2016

combination of acid Chemistry IF=
and heat-moisture 6.488
treatments

In vitro digestibility
SCI,and in vivo glucose

53 response of native and 3
Food Q1, 50 191 74-80 2016

physically modified Chemistry IF=
rice starches varying 6.488
amylose contents

Improvement of
nutritional Journal of SCIE,
composition and Food Q2, 6756-

54 antioxidant capacity 3 17 52110 2015
of high-amylose Science and IF= 6762

wheat during Technology 1.850
germination

Physicochemical
characteristics and in International SCL
vitro digestibility of Journalof Q2, 299-

55 potato and cassava 4 Biological 25 95 2017
starches under organic Macromolec IF= 305

acid and heat-moisture ules 4.731
treatments

Impact of heat-
moisture and
annealing treatments International SCI,
on physicochemical Journalof Q2, 1071-

56 properties and 5 Biological 18 105 2017
digestibility of Macromolec IF= 1078

starches from different ules 4.731
colored sweet potato
varieties

14



Structure,
physicochemical
characteristics, and SCI,functional properties 160028

57 of starches isolated
2 Starch/Starke Q2, 2 69 5 2017from yellow

(Curcuma longa) and IF= (1-8)
black (Curcuma 1.795
caesia) turmeric
rhizomes

In Vitro and In Vivo
Starch Digestibility SCI,
and Quality of Bread Q2, 180006958 Substituted with Acid 4 Starch/Starke 2018 2018
and Heat-Moisture IF=

(1-6)

Treated Sweet Potato 1.795
Starch

Nutritional
composition, bioactive SCI,
compounds, and Cereal Q2,59 diabetic enzyme 5 95 615-624 2018
inhibition capacity of Chemistry

IF=
three varieties of 2.422
buckwheat in Japan

Substitution of Wheat
Flour with Highly Journalof SCIE,
Enzyme-Resisted Food

60 Cassava Starch and its 3 Measurement Q3, 13/2 1004-
2019

effect on Starch and 1010
Characterizat IF=

Digestibility and ion 1.415
Quality of Breads

Impact of extraction SCIE,methods on Journal of

61 antioxidant and
4 Essential Q4, 2 18/4 806-817 2015antimicrobial Oil Bearing

activities of citrus Plants IF=
essential oils 0.681

Impact of Growth
Locations and SCIE,Genotypes on Journal of

62 Antioxidant and
4 Essential Q4,

6 18/6 1421- 2015Antimicrobial Oil Bearing 1432
Activities of Citrus Plants IF=
Essential Oils in 0.681
Vietnam

15



Isolation and
Optimization of

SCIE,Growth Condition Arabian

63
of Bacillus sp. from 4

Journal for Q3, 8 40/1 23-28 2015
Fermented Shrimp Science and IF=
Paste for High Engineering 1.518
Fibrinolytic Enzyme
Production
Screening and
identification of
Bacillus sp. isolated International SCIE,

64
from Vietnamese 3

Food Q3, 4 23/1 326-331 2016
traditional soybean Research IF=
pastes for high Journal 0.559
fibrinolytic enzyme
production
Physicochemical
properties and
resistant starch International
contents of sweet

4 Journalof Non- 2/1 53-57 201765 potato starches from FoodScience lSI
different varieties andNutrition
grown in Vietnam

Evaluation of
chemical Internationalcompositions and Journalof Non-

66 functional properties 5 FoodScience lSI
3/5 148-151 2018

of bioactive andNutrition
compounds in
Pomelo's seeds
Antimicrobial and
antioxidant activities Internationalof essential oils
extracted from leaves 4 Journalof Non- 3/5 152-156 201867 FoodScience lSI
ofVinh orange, Dao andNutrition
lime and Thanh Tra
pomelo in Vietnam
Effects of slice
thickness and drying
temperature on total International
anthocyanin content 2 Journalof Non- 4/3 68-71 201968 and antioxidant FoodScience lSI
capacity of steamed andNutrition
purple sweet potato
powder
Isolation and International
determination of 2

Journalof Non- 4/3 72-75 201969 chemical composition FoodScience lSI
of sweet potato starch andNutrition

16



using Viscozyme
cassava C

Antioxidant and
antimicrobial
activities of ethanolic International

extracts of unions Journal of Non-
70 2 Pharmaceutic 4/2 32-36 2019

(Allium cepa) and al Science lSI
shallots (Allium and Research
ascalonicum)
cultivated in Vietnam

Antioxidant and Internati0nal
antimicrobial Journalof

activities of essential Researchin Non-
71 oil and oleoresins 2 Pharmacy lSI 4/3 68-71 2019

and
extracted from Pharmaceutic
Vietnamese ginger al Sciences

Effects of spray-
Internationaldrying conditions on Journalof

72 functional properties 2 Biotechnolog Non- 7/3 94-99 2019
ofbioactive yand lSI
compounds extracted Bioscience
from lotus leaf

Daily meals and Foods and
Food

73 celebratory cuisine of 3 Ingredients Non- 220/1 72-84 2015the common lSI
Vietnamese Journal of

Japan

Optimisation of heat-
moisture treatment
conditions for Vietnam
producing high Journal of

74 amounts of resistant 3 Science, 60/4 8-14 2018starches from purple Technology
sweet potato and yam and
starches using Engineering
response surface
methodology

Total phenolic
content, antioxidant
capacity and diabetic T~p chi

75 enzyme inhibitory of 2 Cong nghe 15/4 685-690 2017
the extracts from Sinh hoc
unpolished colored
rices

Study on extraction Tap chi
76 conditions of the total 5 Cong nghe 1411 269-274 2016

saponin and phenolics Sinh hoc
from Ngoc Linh

17



ginseng and their
antioxidant capacity

Extraction and
determination of
inhibitory capacity
against starch- T~p chi

77 hydrolyzing enzymes 2 Cong nghe 14/1 439-445 2016
and antioxidant Sinh hoc
capacity of crude
extract of Momordica
Charantia

Textural and sensory
qualities of low-carb Tap chi

78 bread with resistant 4 Cong nghe 1411 497-502 2016
starch Sinh hoc
supplementation

In vitro and in vivo
digestibilities of Tap chi

79 native and resistant 5 Cong 8 282-286 2016
starches from sweet Thuong
potato starch
Total phenolic
content, antioxidant

80 capacity and diabetic 4 T~p chi H6a 55/4e23 284-288 2017enzyme inhibitory of HQc
extracts from colored
sweet potatoes
Physicochemical
properties and

81 digestibility of waxy 4 T~p chi H6a 55/4e23 370-373 2017rice and waxy corn HQc
starches under
annealing treatment
Physicochem ical
properties and
digestibil ity of water T~p chi H6a82 caltrop (Trapa 2 HQc 55/5e3,4 499-503 2017
bispinosa Roxb) and
cassava (Manihot
esculenta) starches
Formulation of
curcumin -

83 debranched starch 2 T~p chi H6a 55/5e3,4 616-620 2017complex and its HQc
physicochemical
properties
Effect of resistant T~p chi H6a84 starch 3 56/3e12 392-396 2018
supplementation on

HQc

18



digestibility and
quality of breads

Effect of resistant
starch

T~p chi H6a 56/3e12 397-401 201885 supplementation on 3 HQcdigestibility and
quality of noodles

Chemical
compositions, Dabioactive compounds, T~pchiD~i ch~p 201986 and physicochemical 4 h9Cd.n ThO' nh~nproperties of different dangpurple sweet potato
flours

Quality changes and
in vitro digestibility of Dabread substituted with T~pchiD~i ch~p 201987 tuber starches 4 h9CCftnThO' nh~nmodified by citric acid dangand heat-moisture
treatment.

Contents and
physicochemical Daproperties of starches T~pchi D~i ch~p 201988 isolated from sweet 4 h9CCftnThO' nh~npotatoes grown at dangdiferent locations in
Dong Thap province.

Total phenolic and Proceedings
total flavonoid of The 13th
contents and International
antioxidant capacity Symposium

on
89 of germinated 4 Buckwheat 719-724 2016buckwheat (ISB).

(Fagopyrum tataricum Cheongju
(L.Gaertn.) grains at and
different germination Bongpyeong,
durations SouthKorea

Effects of Extraction Proceedings
Conditions on Total of The 15th

ASEANPhenolic, Antioxidant Conferenceand Enzyme 2 on Food 1 79-84 201790 Inhibition Capacities Scienceand
of Extracts from Chia Technology,
(Salvia hispanica L.) HoChiMinh,
Seed Vietnam

Extraction and Proceedings
1 148-153 201791 3 of The 15thCharacterization of ASEAN
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Pectin from Spongy Conference
White Peels of on Food
Pomelo (Citrus Science and
maxima) using Citric Technology,
Acid HoChiMinh,

Vietnam

Chemical
Proceedings
of The 15th

Composition and ASEAN
Physicochemical Conference

92 Characteristics of 3 on Food 1 264-270 2017
Sweet potato Starch Science and
Extracted by Technology,
Enzymatic Method HoChiMinh,

Vietnam

Proceedings
Effects of Solvent of The 15th
Extraction on Free and ASEAN
Bound Flavonoid Conference

93 Contents of Colored 3 on Food 1 341-346 2017
Science and

Beans and Their Technology,
Antioxidant Capacity HoChiMinh,

Vietnam

Proceedings
of The 15th

Flour characteristics ASEAN
and bread qualities Conference

94 with turmeric root 3 on Food 3 260-266 2017
(Curcuma longa L.) Science and
powder substitution Technology,

HoChiMinh,
Vietnam

Antioxidant capacity
and starch- HQi thao
hydrolysing enzyme khoa hoc

95 inhibition of extracts 2 cong nghe 441-445from leaves and seed sinh hoc
coats of lotus toan quoc
(Nelumbo nucifera 2018
Gaertn)

Changes in total
phenolics, HQi thaoantioxidazing activity, Nghien CUualpha-amylase va phat trieninhibition and96 amyloglucosidase 3 cac san 5-11 2016

pham nrinhibition capacities nhien IAnof chia seed (Salvia thir Vhispanica L.) extracts
during germination
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7.2. Bang phat minh, sang ch~

TT Ten b~ng dQc quyen sang ch~, giii Ten co quan Ngay thang 86 tac gii
I. I.

phap huu ich cap nam cap

1

2

...
- Trong do, bang dQc quyen sang che, giai phap huu Ich cc1psau khi duoc cong nhan PGS hoac

cApbang TS:

7.3. Giai thirong quoc gia, quoc t~ (Ten giai thuong, quyet dinh trao giai thuong, ...)

TT Ten giii tlnroug CO'quan/tA chirc ra 86 quyet djnh va 86 tac gii
quy~t dinh ngay, thang, nam

BQKhoa hoc va Cong S61226/QD-
1 Giai thuong T~ Quang Biru BKHCN ngay 10 01

ngh~ thang 5 nam 2018

Giai thuong Sang tao Thanh UBND Thanh ph6 H6 S62298/QD-
2 ph6 H6 Chi Minh Chi Minh UBND ngay 31 01

thang 5 nam 2019

- Trong do, giai ihirong quoc gia, quoc t~ sau khi diroc cong nh~n PGS hoac cAp bang TS: 02

8. Chu tri hoac tham gia xay dung, phat trien chirong trinh dao tao hoac chuong trinh nghien
ciru, (eng dVng khoa hQc cong ngh~ cua co sa giao d\lc d~i hQc

- Tham gia xay dl!ng chuong trinh dao t<;1onganh Cong ngh~ Thl!c ph~m trinh dQ D<;1ihQc cua
truemg D~i hQc Qu6c t~, D~i hQc Qu6c Gia TP H6 Chi Minh.

- Chu trl xay dl!llg chuong trlnh dao t~o nganh Cong ngh~ Thl!c phAm trinh dQ Cao hQc cua
truemg D~i hQc Qu6c t~, D~i hQc Qu6c Gia TP H6 Chi Minh.

- Truemg nh6m vi~t bao cao W danh gia (SAR) chuong trinh Cong ngh~ Thl!c ph~m b~c D~i hQc
thea chu~n AUN-QA dii duqc t6 chuc AUN danh gia D~ T.

9. Cac tieu chu~n con thi~u so v&i quy djnh dn duqc thay th~ b~ng bai bao khoa hQc qu6c t~ uy
tin:

I~

~lG
)C
• J

TE
~
~

- Thai gian duqc cc1pb~ng TS, duqc b6 nhi~m PGS:

- Gia chu~n giiing d~y:

- Cong trinh khoa hQc dii cong b6:

- Chu trl nhi~m V\l khoa hQc va cong ngh~

- Huang d~n NCS, ThS:

o

o

o

o

Cac bai bao qu6c t~ uy tin dU'(,Ycsir dl}og d~ thay th~ bao gAm (theo thu tl! trong danh sach
cac cong trinh du(yc cong b6 sau khi du(yccong nhtjn chuc danh Pha giao su):
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Nutritional
composition, bioactive SCI,
compounds, and Cereal Q2,59 diabetic enzyme 5 95 615-624 2018
inhibition capacity of Chemistry

IF=
three varieties of 2.422
buckwheat in Japan

Substitution of Wheat
Flour with Highly Journalof SCIE,
Enzyme-Resisted Food

60 Cassava Starch and its 3 Measurement Q3, 13/2 1004- 2019
effect on Starch

and 1010
Characterizat IF=

Digestibility and ion 1.415
Quality of Breads

Impact of extraction SCIE,methods on Journal of

61 antioxidant and 4 Essential Q4, 2 18/4 806-817 2015antimicrobial Oil Bearing
IF=activities ~f cltr~s Plants

essential oils 0.681

Impact of Growth
Locations and SCIE,Genotypes on Journal of

62 Antioxidant and 4 Essential Q4, 6 18/6 1421- 2015Antimicrobial Oil Bearing
IF=

1432
Activities of Citrus Plants
Essential Oils in 0.681

Vietnam

Isolation and
Optimization of
Growth Condition Arabian SCIE,

63 of Bacillus sp. from 4 Journal for Q3, 8 40/1 23-28 2015Fermented Shrimp Science and IF=
Paste for High Engineering 1.518
Fibrinolytic Enzyme
Production
Screening and
identification of
Bacillus sp. isolated International SCIE,

64 from Vietnamese 3 Food Q3, 4 23/1 326-331 2016traditional soybean Research IF=
pastes for high Journal 0.559
fibrinolytic enzyme
production
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C. CAM DOAN ellA NGUm DANG KY xET CONG NH~ D~T TrEU CHUAN CHUC
DANH:

Toi cam doan nhfrng di~u khai tren la dung, neu sai toi xin chiu trach nhiem tnroc phap lu~t.

Tp. H6 Chi Minh, ngay 3 thang 7 nam 2019
Nguoi dang ky

(Ghi ra ho, ten, ky ten)

~wr-
(../ -~---~ ...._

(~~ L6-~ -+&t~}

D. xAc NH~ ellA NGUm DUNG DAu NO! DANG LAM VI:E:C

-v~nhfrng nQi dung "Thong tin ca nhan" irng vien da ke khai.

- V~ giai doan irng vien cong tac tai don vi va mire dQ hoan thanh nhiem vu trong giai doan nay.

(Nhirng nQi dung khac da ke khai, irng vien tu chiu trach nhiem tnroc phap lu~t¥

Tp. H6 Chi Minh, ngay$l.~.thang 7 nam 2019
~~~DUONGCaQUAN

v~.·"", , -v.....~(jeJ&eg d6u)
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