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Déi tuong dang ky: Giang vién M; Giang vién thinh giang O

Nganh: Sinh hoc; Chuyén nganh: Hoa sinh ung dung

A. THONG TIN CA NHAN

1. Ho va tén ngudi ding ky: PHAM VAN HUNG

2. Ngay thang nam sinh: 13 — 12 - 1974; Nam & ; Nir [J; Qudc tich: Viét
Dén toc: Kinh; Ton gido: Khong

3. Dang vién Pang Cong san Viét Nam: M

4. Qué quan: Xa Quang Nham, Huyén Quang Xwong, Tinh Thanh Hoa

5. Noi ding ky ho khéu thuong tri: Té 21, Phuong Dinh Cong, Quan Hoang Mai, Ha N¢i.

6. Dia chi lién h¢: PGS. TS. Pham Vin Hung, Khoa CN Sinh hoc, Trudong Pai hoc Quéc té, Pai
hoc Quéc Gia Tp. HO Chi Minh. Khu phd 6, Phuong Linh Trung, Quén Tha Dirc, Thanh phé
HoO Chi Minh.

Di¢n thoai nha riéng: ... , Dbién thoai di dong: 0988017119; E-mail:
pvhung@hcmiu.edu.vn

7. Qua trinh cdng tac (cong viée, chirc vy, co quan ):

Tir nam 1998 dén nam 2002: Giang vién truong Dai hoc Bach Khoa Ha Noi

Tir nam 2002 dén nam 2005: Nghién ciu sinh tién s tai truong Dai hoc Phu Osaka, Nhat Ban

Tir nam 2005 dén nam 2007: Nghién ciru sau tién si tai truong Pai hoc Phu Osaka, Nhat Ban
(hoc béng cuia Hi€p hoi phat trién khoa hoc Nhat Ban — JSPS)

Tir nam 2008 dén nam 2009: Nghién ctru vién moi tai Hiép hoi luong thuc Canada.

Tir nam 2009 dén nay: Giang vién trudng Dai hoc Quéc té, Pai hoc Qudc Gia Tp. HCM

Churc vu: Hién nay: Trudng phong Quan Iy Khoa hoc; Chirc vu cao nhit da qua: Trudng phong
Co quan cong tac hién nay: Truong Pai hoc Qubc té, Pai hoc Qubc Gia Thanh phd H6 Chi
Minh.

Dia chi co quan: Khu phé 6, Phudng LinhTrung, Quan Thu Pue, Thanh phd H Chi Minh.

Dién thoai co quan: 083-7244270 (Ext. 3322), Dia chi E-mail: pvhung@hcmiu.edu.vn, Fax:
0837244271.




9. Hoc vi:
- Pugc chp bing DH ngay 15 thang 6 ndm 1998, nganh: Cong nghé Thyc pham, chuyén nganh:
Cong nghé Thuc phdm
Noi cip bang PH (trudng, nudc): Trudng Dai hoc Bach Khoa Ha Noi, Vi¢t Nam
- Puoc cdp bing ThS ngay 2 thang 5 ndm 2002, nganh: Cong nghé Thyuc phdm, chuyén nganh:
Cong nghé Thuc pham
Noi cép bang ThS (truong, nude): Trudong Pai hoc Bach Khoa Ha Ngi, Viét Nam
- Pugc cép bang TS ngay 30 thang 9 ndm 2005, nganh: Khoa hoc su song, chuyén nganh: Héa
sinh ung dung.
Noi cép bang TS (trudng, nude): Trudong Dai hoe Phu Osaka, Nhat Ban
- Bugc cip bing TSKH ngay ......thang......ndm......., nganh:................ ,chuyén nganh: ................
Noi cip bang TSKH (HrudNg, NUGC): vvueeereeernersseresensenseessssissssssssssasssassanss
10. Pa duoc bd nhiém/cong nhan chirc danh PGS ngay 21 thang 01 nam 2015, nganh: Sinh hoc
11. Pang ky xét dat tiéu chuan chirc danh Gido su tai HDCDGS co s6: Truong Dai hoc Quéc té,
Pai hoc Qubc Gia Thanh ph H5 Chi Minh.
12. Pang ky xét dat tiéu chuan chirc danh Gido su tai HDCDGS nganh: Sinh hoc.
13. Cac huéng nghién ctru chi yéu:
- Nghién ctru cac vat liéu sinh hoc trong thuc phim c6 kha nang phong chbng cac bénh man
tinh ctia con ngudi.
- Nghién ctru thanh phan dinh dudng va an toan thuc phdm nhim phat trién céc san phdm c6 loi
cho strc khoe con ngudi.
- Nghién ciru san xuit enzyme tir vi sinh vat dung trong cong nghiép.
14. Két qua dao tao va nghién ciru khoa hoc :
- D3 hudng din (s6 luong).....NCS bao vé thanh cong luén 4n TS;
- P4 hudng din (s6 luong) 10 HVCH bao vé thanh cong luén van ThS;
- D4 hoan thanh (sé lugng) 03 dé tai NCKH cAp nha nudc va 04 dé tai NCKH cép Dai hoc Quée
Gia Thanh phb Hd Chi Minh;
- D3 cong bd (s luong) 96 bai bdo KH, trong d6 44 bai bao KH trén tap chi qudc té ¢ uy tin;
- Pa dugc cip (sb lugng) ......... bing sang ché, giai phap hitu ich;
- S6 lugng sach da xuét ban: 01, trong d6 01 thudc nha xuét ban ¢6 uy tin;
- S6 luong ............ tac phAm nghé thuat, thanh tich thé duc, thé thao dat giai thudng quéc gia,

Liét ké khong qué 5 cong trinh KH tiéu biéu nhat
Vi sach: ghi rd tén sich, tén cac tac gia, NXB, nam XB, chi sb ’iBN; véi cong trinh KH: ghi ro
tén cong trinh, tén céc tac gia, tén tap chi, tap, trang, ndm cong bo; néu cd thi ghi rd tap chi thude
lqai nao: ISI (SCI, SCIE, SSCI, A&HCI, ESCI), Scopus hodc hé thong CSDL quoc té khéc; chi
s6 anh hudng IF cua tap chi va chi s6 trich d4n ctia bai béo..
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.




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, Q1, 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, Q1, 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, Q1, 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, Q1, Impact Factor = 5.488, Citation index
= 50.

15. Khen thudng (cac huan chuong, huy chuong, danh hiéu):

- Giai thuong Ta Quang Biru nam 2018.

- Giang thudng Séng tao Thanh phé HS Chi Minh nim 2019.

- Béng khen ciia Giam ddc Pai hoc Quéc Gia TPHCM cho thanh tich cong bé khoa hoc xuét sic
cac nam 2013, 2015, 2016, 2017, 2018.

- Dat danh hi¢u Chién si thi dua cip Dai hoc Qudc Gia nam 2013 va 2016.

- Dat danh hi¢u Chién si thi dua cip co so lién tuc tir nam 2011 — 2018,

- Danh hiéu giang vién clia nam vao nam 2012 cua trudng Dai hoc Quéc té, PHQG Tp. HCM.

16. Ky luat (hi’nh thirc tir khién trach tré 1én, cép ra quyét dinh, sé quyét dinh va thoi han hiéu
luc cua quyét dinh): Khong

B. TU' KHAI THEO TIEU CHUAN CHU'C DANH GIAO SU/PHO GIAO SU:

1. Tiéu chudn va nhiém vu cta nha gido (tu danh gia)

- C6 tu cach dao durc tdt, yéu nghé, luon giir gin phadm chét, uy tin, danh du cta giang vién. Quan
hé tOt v6i cac dong nghiép va giang vién khéc.

- Hoan thanh xuét sic cc nhiém vu dugc giao trong cong tac giang day va huéng dan sinh vién
nghién ctru khoa hoc.

- Da tich cyc tham gia nghién ctru khoa hoc va ¢6 nhiéu cong trinh dugc cong bd trén cac tap chi
chuyén nganh uy tin cua quoc gia va thé gisi.

- ba dat dugc cdc giai thudng uy tin cia B Khoa hoc Cong nghé va ciia UBND Thanh phé H6
Chi Minh.

- Di lién tuc dat dugc cc danh hiéu chién si thi dua cip Pai hoc Quéc gia va cip co sd.

2. Thoi gian tham gia d4o tao, bdi dudng tir trinh do dai hoc trd én:
Téng s6 10 tham nién dao tao.
(Khai cu thé it nhat 6 nam hoc, trong d6 ¢6 3 nam hoc cudi tinh dén ngay hét han ndp hd so)

(Can citr ché d lam viéc dbi vai giang vién theo quy dinh hién hanh)



TT Huéng din | HD ludn | HD db 4n, Giang day | Tong s
Nim hoc NCS vin ThS | khoéa ludn tot gior
Chinh | Phu nghi¢p PH | py | spy | giang/sd
gio quy
doi
1 | 2013-2014 02 10 419 0 419
2 | 20142015 | 01 02 10 458 | 44 502
3 | 2015-2016 16 506 | 43 549
nim cubi:
4 | 20162017 | 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 ngit:

3.1. Ngoai ngir thanh thao phuc vu chuyén mon: Tiéng Anh

a) Puoc dao tao & nude ngoai

- Hoc PH 0O; Tai nudc.......covuvenneenn :
- Bao vé luan van ThS O hodc luan 4n TS M hodc TSKH 0J; Tai nude: Nhat Ban, nam 2015

b) Pugc dao tao ngoai ngit trong nudc O:

M .

¢) Giang day bang tiéng nuéc ngoai M:

- Giang day bing ngoai ngit: Tiéng Anh

- Noi giang day (co so dao tao, nudc): Truong Dai hoc Quée té, Pai hoc Quoc Gia TP HCM.

d) D61 tirgng kil (1§ BB QAL ssecriommmsmmmmmonsssmmimstssss iasmssiassssaisinsss s

3.2. Tiéng Anh giao tiép (vin bang, ching chi): Toefl 540

4. Huéng dan thanh cong NCS lam luén 4n TS va hoc vién lam luan van ThS (da duogc clp
bing/c6 quyét dinh cép bing):

TT | Ho tén NCS Poi twgng | Trach nhiém Thaoi gian Co s Nam dwgc
hoic HV HD hwéng din | dao tao | cip bing/co
Y K A .
NCS | HV | Chinh | Phu tir....den... qu‘yet (:i!nh
) cap bing

1
2
3

Ghi chii: Ung vién chirc danh GS chi ké khai s6 lugng NCS.




5. Bién soan sach phuc vu dao tao dai hoc va sau dai hoc:

(T4ch thanh 2 giai doan: DPdi voi ing vién chic danh PGS: Trude khi bao vé hoc vi TS va sau
khi bao vé hoc vi TS; dbi vai trng vién GS: Trude khi dugc cong nhan chirc danh PGS va sau khi
dugc cong nhan chirc danh PGS)

- Trwéc khi dwge cong nhan chirc danh PGS:

X4c nhin cia
i el Nha xuit ban va | S tac Viét MM X €3 GUBE (86
TT Tén sich (CK, GT, nim xult bén i hoic CB, phan vian ban xac
TK, HD) bién soan nhin sir dung
sach)

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

- Trong d6, sach chuyén khao Xuét ban ¢ NXB uy tin trén thé gi6i sau khi dugc cong nhan PGS
(doi véi tmg vién chure danh GS) hodc cap bang TS (doi voi ing vién chirc danh PGS): 0

Cac chir viét tit: (;K: sach chuyén khao; GT: sé‘ch giao trinh; TK: sach tham khao; HD: ségh
huéng dén; MM: viét mot minh; CB: chii bién; phan tng vién bién soan danh d4u tir trang....dén

...... (vidu: 17-56; 145-329).

6. Thuc hién nhiém vu khoa hoc va cong nghé da nghiém thu

TT | Tén nhiém vu khoa hoc va cong | CN/PCN | Mi s6 va cap Thoi Thoi gian
nghé (CT, PT...) /TK quan ly gian thwe | nghiém thu
hién (ngay,
thang, nim)
Nghién ciru tng hop tinh bot lién L N
! ¢ i % 2010.66, Quy
ket vai céc flavonoids dang cau by
; ; phét trién 12/2010-
1 tric nanocapsule ing dung trong CN 5 1/11/2013
A e (- khoa hoc va 12/2012
cong nghiép thuc pham va dugc a x
i cong nghé
P Quoc Gia
: 106.99-
Nghién ctru co ché hinh thanh 2012.26, Quy
dang tinh bdt khong bi thiiy phan phat trién 3/2013-
2 rng dupg trong phong chéng cac CN khoa hoc va 3/2015 31712/2015
bénh ti€u duong va béo phi cdng nghé
Quoc Gia
Nghién ctru kha nang khang thuy
phan cua céc loai tinh bdt cu va 106.NN-
hat ¢6 mau va hoat tinh sinh hoc 2015.91, Quy
clia cac hop chit mau c6 trong céc phat trién 5/2016-
3 . X 5 & N 22/6/2018
loai hat va cti ndy nham phat trién ¢ khoa hoc va 1/2018
céc san pham thuc pham chirc cong nghé
ning phong chdng bénh béo phi Quéc Gia
va tiéu duong




Nghién f:l’fu quy trinh tach tinh : B201 1-28-0;'3, 42011-
4 b(f)} chudi va }’rng dung trong ché CN Pai hoc Quoc 4013 27/6/2012
bién thuc pham. Gia TPHCM
Phan 1ap va tuyén chon céc ching
Bacillus spp. c6 kha ndng san
sinh ﬁbrinol?/tic enzymes tl‘I\CéC C2013-28-Ofl, 3/2013-
5 loa_}i thuc pham 1én men truy€n CN Pai hoc Quoc 312015 16/6/2015
thong cua Viét Nam va kha nang Gia TPHCM
thu hdi cac fibrinolytic enzymes
dung trong thuc phim chirc ning
Nghién ciru toi uu hoa quy trinh
séi xuét tinh bot khangqthyc.y phan CIHwertss | mais.
6 | i tinh bétkhoai lang va inh bt | O | RaesQuic| a4 | 1422017
e j Gia TPHCM
khoai m&
Nghién ctru phat trié'n c4c san B2017-28-03, | , 010
7 | pham sinh dudng thap dvfmg cho CN Pai hoc Quoc 42019 26/4/2019
bénh nhan béo phi va tiéu dudng Gia TPHCM

Cic chir viét tit: CT: chuong trinh; DT: dé tai; CN: Cha nhi¢m; PCN: Pho cha nhig¢m; TK: thu ky.

7. Két qua nghién ctru khoa hoc va cong nghé da cong b (bai bao khoa hoc, sang ché/giai phap
hitu ich, giai thuong qudc gia/quéc té)

7.1. Bai béo khoa hoc d cong bd

(Tach thanh 2 giai doan: Péi véi tng vién chic danh PGS: Trude khi bao vé€ hoc vi TS va sau

khi bao vé hoc vi TS; d6i v6i tmg vién GS: Trudce khi duge cong nhén chirc danh PGS va sau khi
dugc cong nhan chirc danh PGS)

- Truwée khi dwge cong nhén chirc danh PGS:

A
S6 Tenh:)g;[; chi quoc t:;:Ch Nim
TT Tén bai bao tac o .kh té uy cg: T@p/sé Trang | cong
gia | yyeukhoa ) e bé
hoc 2 bai
gVF*; béo
Physicochemical
properties of SCI,
hydroxypropylated Carbohydrate ; 239
1 | and cross-linked 2 Polymers | €0 | 153 | 5912 Sa6 | 2005
starches from A-type IF =
and B-type wheat 3.975
starch granules.




Physicochemical

properties and SCI,

enzymatic

digestibility of starch Carbohydrate | OL | g7 | 613 331241 2005
from from edible ¥ IF =

canna (Canna edulis) 5,979

grown in Vietnam.

Dough properties and

breagmgkir?g quality RF ood . SCL,

f flours €scarc /8 461-
(s)upp]emented with International ”Q: N " e 467 204
cross-linked 4437
cornstarches. '

E.ffects of granule Scl
sizes on
physicochemical Starch/Starke | 2 63 57/9 413- | 00
properties of cross- e 420
linked and acetylated 1.795
wheat starches. '
Dough properties and
baking quality of Food SCIE,
several domestic Science and 9
wheat flours as Technology 03, 12 10/4 3389 5. 2004
compared with Research IF =
commercial foreign 0.532
wheat flour.
Dough and
breadmaking Journal of i
properties of various Applied IS] 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
Starch and Starch- s. Publisher: | Book 141- 2008
Based Food Products Nova chapter 166
- Role of Amylose Science
and Amylopectin" Publisher,
Hauppauge
NY
ISBN: 978-
1-60456-
262-0
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Trends in

Waxy and high- SCI.
amylose wheats - .F ood 448

8 | characteristics, Scienceand | @11 ygy | gz | UL | 2006
functionality and Technology | IF =
uses. 9.303
Recent advances in Trle:r;gz " SC1,

R scienceand | @ | 179 | 1711 | 25| 2006
modified §tarches for Technology | IF = 599
breadmaking. 9303
Chemical
compositions, fine
structure and Food SCt,

10 physncqchemlcal Chemistry 01, 63 105/2 749- 2007
properties of Kudzu IF = 199
(Pueraria lobata) 6.488
starches from
different regions.

Distribution of
phenolic compounds SCI
in the graded flours

11 | milled from whole Chi(r)noi(sit or, 142 109/2 332351— 2008
buckwheat grains Yol IF=
and their antioxidant 6.488
capacities.

Ultra-performance

liquid

chromatography

(UPLEC)

quantification of SCL,

carotenoids in durum Food oI, 1510-

L wheat: Influence of Chemistry IF = - L2 1516 0L
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 d

13 | liquid £ 9L | 102 | 1264 | 1896 | 2011
chromatography Chemistry IF = 1901
(UPLC) and their 6.488

antioxidant activities.




Physicochemical
characteristics and

fine structure of SCI,
high-amylose wheat Carbohydrate | (I, 656-
14 | starches isolated Polymers IF = e A 663 2008
from Australian 5.975
wheat cultivars.
Total phenolic
compounds and SCI,
ntioxidant capacit s 185-
{3 | RORREEATLCEDRR Research 122 | 421 2009
of wheat graded . IF = 190
s s International
flours by polishing 4.437
method
Dough properties and SCI
breadmaking quality Food 01 ' 273
16 | of flours with whole Research ’ 109 40/2 2007
: IF = 279
waxy wheat flour International
substitution. 4.437
giff:;zaifon on Journal of | SCI
17 | nutritional mesawnee | Oh | gz | gms | 99E |
= of Foodand | JF = 672
composition of waxy Agrieltms | -5.45%
wheat. & 4
Dough properties and
breadmaking Journal of | SCI,
qualities of whole the Science 0l, 2538-
L waxy wheat flour and of Foodand | JF = i A3 2543 Ly
effects of additional Agriculture | 2 422
enzymes.
Characteristics of
fractionated flours
from whole Journal of | SCI,
buckwheat grains the Science Ql, 2823-
2 using gradual milling of Foodand | jF = i /1 2829 &0
system and their Agriculture | 2 422
application for
noodle making.
Formation of SCI
resistant starch as '
20 | affected by high- cri;::tl Q2 | o1 | su6 o | 2003
amylose wheat flour Yy IF =
substitutions. 2422
Effect of
debranching and SCI
storage condition on b/ "
21 | crystallinity and Starc/Starke | 02,1 o4 | 6412 | %% | 2012
. . IF = 971
functional properties 1.795

of cassava and potato
starches




Physicochemical
properties and

SCI
antioxidant capacity ’

22 | of debranched starch- Saebfane | 08 | s | gy | 9 | an1s
ferulic acid e 389
complexes 1.795
Study on
physicochemical
characteristics of SCI,

3 | Waxy and high- Starch/Starke | (2, 77 503 125- 2007
amylose wheat IF = 131
starches in 1.795
comparison with
normal wheat starch
Physicochemical
cilara;:teri?t;i,s of t SCI
starches of two sets

24 | of near-isogenic Starch/Starke |02, |\ 5| 6o/1 | 3440 | 2008
wheat lines with IF =
different amylose 1.795
content.

Thermal and
rheolc;%ical — SCI
roperties of dou

o5 | Endiesd e aitsciad SarchfStarke | 02 |49 | 5711 | Yar | 2005
by various cross- dire
linked cornstarch 1.795
substitutions.

Comparison in SCIE,
A e Natural 6

ny |Bukungsl vekics Product | 22 | 18 | 2745 | %6 | 2013
of Vienamese citrus Boscontl IF = 508
essential oils. 1.225
Impact of Acid and
Heat-moisture
Treatment
Combination on SCI,

Physicochemical 02, 66/11- 1013-

27 | Characteristics and Bl | g | A 12 | 121 | 2014
Resistant Starch 1.795
Contents of Sweet
Potato and Yam
Starches.

Effects of drying

methods on bioactive

compounds of International | SCIE,

vegetables and Food 03, 327-

28 correlation between Research IF = 42 191 332 2012
bioactive compounds Journal 0.559

and their
antioxidants.

10




Nutritional
composition and

s : International | SCIE,
antioxidant capacity Food 03 611-
29 | of several edible ’ 62 19/2 2012
. Research IF = 615
mushrooms grown in Tourial 0.559
the Southern .
Vietnam
Cl.laracterization of International | SCIE,
Vietnamese banana Baod 03 205-
30 | starch and its R h ol 9 20/1 211 2013
: esearc F=
{'eSIStant starch Journal 0.559
improvement i
Optimization of
nutritional
composition and
gzr;g?ggg;og " International | SCIE,
31 | cellulase and Cati B 16 | 206 | 329 | 2013
: . Research IF = 3274
pectinase production Tl Jios
by Aspergillus :
oryzae using
response surface
methodology.
Using a Short
Wavelength Infrared
(SWIR)
hyperspectral Sensing and | SCIE,
imaging system to Instrumentat | (3, 211-
2% predict alpha ion for Food | JF = & 24 218 2009
amylase activity in Quality 1.415
individual Canadian
western wheat
kernels.
The
Buckwheat starch: European
A L Non- special
33 | characteristics and Plant b 5| e | 2328 | 2009
uses. Science and
Biotechnolo
gy
Nghién ctru tinh chét Tap chi
héa ly cua tinh bot Khoa hoc va
o clia céc gidng dau Cong nghé 45/4 | 61-72 | 2007
xanh Viét nam
Nghién ctru thanh
phén héa hoc va tinh
chat ly-héa cua cac Tap chi Héa 715-
35 | Ioai tinh bt sén day . heie 48/4A | 5pp | 2010

Viét Nam
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Change in nutritional Tap chi Hoa
composition of hoc ; 439-
6 brown rice during Ll 443 il
germination
Isolation and
Identification of Tap chi
microorganisms from Khoa hoc va 177-
37 | pepper plant for Céne nghé 49/1A 2011
g nghe 184
cellulase and
pectinase activity
production.
Antifungal activities KhTaphChi .
of essential oils from 08 NoC-va 404-
| it grown in the Cong nghé it 409 2
south of Vietnam.
Preparation and Tap chi Héa
39 | characterization of hoc 50/5A | 1-4 2012
starch-rutin inclusion
Preparation and KhTaphChi .
characterization of S A 283-
40 | debranched starch- Cong nghé PRISA | ‘ogg Sl
rutin inclusion
Antioxidant capacity
and amylase
inhibitory potentials "
of bioact)ilvz Topand 316-
41 Khoa hoc va 52(5C) 2014
compounds extracted Cone nehé 321
from fresh asiatic g Nehe
pennywort (Centella
asiatica)
Resistant starch
improvement from Tap chi 248-
42 | bean starches by Khoa hoc va 52(5C) 259 2014
moisture heating and Cong nghé
annealing treatments
Proceedings
Characteristics of of 11th
flour and starch International 464-
43 | fractionated from Symposium 469 2010
whole buckwheat on
grains. Buckwheat,
Orel, Russia.

12




Effects of ultrasonic Hoi nghi
and enzymatic khoa hoc
treatments on quoc gia vé 473-
44 | porosity and giang day va 2012
: . s 478
physicochemical nghién ctru
properties of sinh hoc lan
different starches thir nhat
Solubility and vy
. A khoa hoc
physicochemical gia i
properties of rice . X 678-
0 starches with glangﬂday’va 682 &
3 nghién clru
different solvent : A
treatments siutnge fin
thir nhat
Optlr{uzatlon of H1 nghi
growing conditions
. khoa hoc
for the production of o My
46 | fibrinolytic enzymes ne nene 30-34 | 2013
. o sinh hoc
by bacillus subtilis . %
using response toar3 quoc,
surface methodology bl e
Optimization of Ho6i nghi
growing condition khoa hoc
47 for production of Cong nghé 374- 2013
fibrinolytic enzymes sinh hoc 378
by bacillus toan quoc,
weihenstephanensis Ha Noi
Qua.ntlﬁc?ltlon of FI6i nighi
fibrinolytic enzymes
; o khoa hoc
in traditional CE6a A 664-
48 | fermented soybean ng nghe 2013
sinh hoc 667
pastes and ——
identification of Ha cIl\Ic‘)' :
related bacteria ol
Hoi thao
Change in bioactive nghién clru
compounds and their va phat trién 171-
49 | functional properties Ccac san 2014
. g z 177
during germination pham tu
of mungbean seeds nhién lan th
v
Hoi thao
Antioxidant and nghién ciru
enzymatic inhibitory va phat trién
& —_ 293-
50 | capacities of extracts cac san 299 2014
from different pham tu

colored beans

nhién 1an tha

1A%
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- Sau khi dwgc cong nhén chirc danh PGS:

A
Té hi i =
TT Tén bai bao tac k y fu té uy cibn Tap/sé | Trang | cong
.o e A
gia e e (t‘l,l:‘ bai bo
bao
IF)
Critical SCI.
Phenolic compounds Reviews in 01
51 | of cereals and their 1 Food ’ 87 56/1 25-35 | 2016
antioxidant capacity Science and | F =
Nutrition 6.656
Resistant starch
improvement of rice SCL,
2 starches under Food 0l, i
. combination of acid 3 Chemistry | ;p— G s BN | S0P
and heat-moisture 6.488
treatments
In vitro digestibility
and in vivo glucose SCL,
53 | response of native and 3 Food 0l, 50 191 74-80 | 2016
physically modified Chemistry | jr—
rice starches varying 6.488
amylose contents
Improvement of
ggglgg)s??ign and Journal of | SCIE:
54 |antioxidantcapacity | 3 | g.rood | €21 17 | 5210 Gon | ahis
» cienceand | jp— 6762
of high-amylose Teshiaib
wheat during &Y | 1.850
germination
Physicochemical
characteristics and in International | SCI,
vitro digestibility of Journal of 02 299_
55 | potato and cassava 4 Biological ’ 25 95 305 2017
starches under organic Macromolec | [F=
acid and heat-moisture ules 4.731
treatments
Impact of heat-
moisture and
annealing treatments International | SCI,
on physicochemical Journal of 02 1071-
56 | properties and 5 Biological ‘ 18 105 1078 2017
digestibility of Macromolec | [F=
starches from different ules 4.731

colored sweet potato
varieties
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Structure,
physicochemical
characteristics, and

; ; SCI,
functional properties 160028
57 el it Starch/Starke 02 69 3 2017
from yellow IF =
(Curcuma longa) and ; 79_5 (1-8)
black (Curcuma i
caesia) turmeric
rhizomes
In Vitro and In Vivo
Starch Digestibility SC1,
and Quality of Bread
58 | Substituted with Acid Starch/Starke | 2% 2018 | 1800065 | 548
5 (1-6)
and Heat-Moisture IF =
Treated Sweet Potato 1.795
Starch
Nutritional
composition, bioactive SCI,
compounds, and
59 | diabetic enzyme Cg::t' 02 95 | 615-624 | 2018
inhibition capacity of o e
three varieties of 2.422
buckwheat in Japan
Substitution of Wheat
Flour with Highly J°1[;ma(‘i of | SCIE,
Enzyme-Resisted iy
60 | Cassava Starch and its e I 132 | 1904 9919
ffect on Starch = IF'= e
SRS So o Characterizat
Digestibility and ion 1.415
Quality of Breads
Impact of extraction
methods on Journal of e
g | T A LOnlal | 8 18/4 | 806-817 | 2015
antimicrobial Oil Bearing IF =
activities of citrus Plants 0.6 8—1
essential oils :
Impact of Growth
Locations and SCIE
Genotypes on Journal of
Antioxidant and Essential 0A, 1421-
o Antimicrobial Oil Bearing IF = L 1432 Ay
Activities of Citrus Plants 0.6 8_1

Essential Oils in
Vietnam
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[solation and
Optimization of

Growth Condition Arabian | SCIE,
63 of Bacillus sp. from Jo‘umal for | Q3 40/1 2328 | 2015
Fermented Shrimp Science and | JF=
Paste for High Engineering | 7,578
Fibrinolytic Enzyme
Production
Screening and
identification of
Bacillus sp. isolated International | SCIE,
gy | ToomL ViBtNAnIESS oot 03, 231 | 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 Journal of | Non-
o8 potato starches from Food Science | ISI & 520 | 2084
different varieties and Nutrition
grown in Vietnam
Evaluation of
chemical .
compositions and International
; : Journal of | Non-
66 | functional properties Food Sci 3/5 148-151 | 2018
A ood Science | ISI
of bioactive . and Nutrition
compounds in
Pomelo’s seeds
Antimicrobial and
antioxidant activities .
of essential oils International
67 | extracted from leaves < ourpal ok g 3/5 | 152-156 | 2018
3 ood Science | ISI
of Vinh orange, Dao and Natizition
lime and Thanh Tra
pomelo in Vietnam
Effects of slice
thickness and drying
temperature on total International
anthocyanin content Journal of | Non-
48 and antioxidant Food Science | ISI e ol 212
capacity of steamed and Nutrition
purple sweet potato
powder
Isolation and International
69 determination of Journal of | Non- 43 7275 2019

chemical composition
of sweet potato starch

Food Science
and Nutrition

ISI
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using Viscozyme
cassava C

Antioxidant and
antimicrobial
activities of ethanolic

International

. Journal of
70 | Sxtracts of urlfons Pharmaceutic | |01 a2 | 3236 | 2019
(Allium cepa.l) 4l al Science
shallots.(Alllum sl Basamreh
ascalonicum)
cultivated in Vietnam
Antioxidant and International
antimicrobial Ii Oumalho_f
activities of essential SR | Nons
71 ¥ B Pharmacy 4/3 68-71 2019
oil and oleoresins and ISI
ex.tracted fron'1 Pharmaceutic
Vietnamese ginger al Sciences
Effects of spray- .
drying conditions on Ir}tematxlonfal
functional properties S Non-
72 fhioactive Biotechnolog 1ST 7/3 94-99 2019
2% e y and
compounds extracted Higscience
from lotus leaf
Daily meals and Roadesms
celebratory cuisine of Foqd Non-
73 {ir it Ingredients IST 220/1 72-84 | 2015
; Journal of
Vietnamese
Japan
Optimisation of heat-
moisture treatment
conditions for Vietnam
producing high Journal of
amounts of resistant Science,
74 starches from purple Technology e i R
sweet potato and yam and
starches using Engineering
response surface
methodology
Total phenolic
content, antioxidant
capacity and diabetic Tap chi
75 | enzyme inhibitory of Cong nghé 15/4 | 685-690 | 2017
the extracts from Sinh hoc
unpolished colored
rices
Stud)f on extraction Tap chi
76 | conditions uf the total Cong nghé 14/1 | 269-274 | 2016
saponin and phenolics Sivih hae

from Ngoc Linh

1




ginseng and their
antioxidant capacity

77

Extraction and
determination of
inhibitory capacity
against starch-
hydrolyzing enzymes
and antioxidant
capacity of crude
extract of Momordica
Charantia

Tap chi
Cong nghé
Sinh hoc

14/1

439-445

2016

78

Textural and sensory
qualities of low-carb
bread with resistant
starch
supplementation

Tap chi
Cong nghé
Sinh hoc

14/1

497-502

2016

79

In vitro and in vivo
digestibilities of
native and resistant
starches from sweet
potato starch

Tap chi
Cong
Thuong

282-286

2016

80

Total phenolic
content, antioxidant
capacity and diabetic
enzyme inhibitory of
extracts from colored
sweet potatoes

Tap chi Héa
Hoc

55/4e23

284-288

2017

81

Physicochemical
properties and
digestibility of waxy
rice and waxy corn
starches under
annealing treatment

Tap chi Hoéa
Hoc

55/4€23

370-373

2017

82

Physicochemical
properties and
digestibility of water
caltrop (Trapa
bispinosa Roxb) and
cassava (Manihot
esculenta) starches

Tap chi Hoéa
Hoc

55/5e3,4

499-503

2017

83

Formulation of
curcumin -
debranched starch
complex and its
physicochemical
properties

Tap chi Héa
Hoc

55/5e3,4

616-620

2017

84

Effect of resistant
starch
supplementation on

Tap chi Hoéa
Hoc

56/3e12

392-396

2018
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digestibility and
quality of breads

Effect of resistant
starch

Tap chi Héa

85 | supplementation on Hie 56/3e12 | 397-401 | 2018
digestibility and ;
quality of noodles
Chemical
compositions, Pa
bioactive compounds, Tap chi Dai o ép
86 | and physicochemical fitse pCa?‘m Tho lian 2019
properties of different y déflg
purple sweet potato
flours
Quality changes and
in vitro digestibility of Di
bread substituted with Tap chi Pai chép
87 | tuber starches h(‘)‘c pcén Tho b 2019
modified by citric acid dan g
and heat-moisture
treatment.
Contents and
physicochemical Pa
properties of starches Tap chi Dai chip
88 | isolated from sweet ho}: pC:}‘m Tho alin 2019
potatoes grown at daﬁg
diferent locations in
Dong Thap province.
Total phenolic and Proceedings
total flavonoid of The 13th
contents and Intemat19nal
antioxidant capacity Symgﬁsmm
TR Buckwheat 719-724 | 2016
buckwheat (ISB).
(Fagopyrum tataricum Cheongju
(L. Gaertn.) grains at aficl
different germination Bongpyeong,
durations South Korea
Effects of Extraction Proceedings
Conditions on Total of The 15th
Phenolic, Antioxidant ASEAN
Conference
gp | Enmme o Foad I 79-84 | 2017
Inhibition Capacities 8 i st
of Extracts from Chia Technology,
(Salvia hispanica L.) HoChiMinh,
Seed Vietnam
Extraction and Pro¢scatngs
91 e of The 15th 1 148-153 | 2017
Characterization of ASEAN
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Pectin from Spongy

Conference

White Peels of on Food
Pomelo (Citrus Science and
maxima) using Citric Technology,
: HoChiMinh,
Acid .
Vietnam
. Proceedings
Chemical of The 15th
Composition and ASEAN
Physicochemical Conference
92 | Characteristics of on Food 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 C’:nsfg;:yce
g, [Rouc.Ehavoned on Food 341-346 | 2017
Contents of Colored Setanca il
Beaps e.md Their . Technology,
Antioxidant Capacity HoChiMinh,
Vietnam
Proceedings
s of The 15th
Flour characteristics ASEAN
and bread qualities Conference
94 | with turmeric root on Food 260-266 | 2017
(Curcuma longa L.) Science and
powder substitution Technology,
HoChiMinh,
Vietnam
Antioxidant capacity
and starch- Hoi thao
hydrolysing enzyme khoa hoc
95 inhibition of extracts cong nghé 441-445
from leaves and seed sinh h(_)p
coats of lotus toan quoc
(Nelumbo nucifera 2018
Gaertn)
Changes in total
phenolics, ot
antioxidazing activity, Ho.lﬂtha?
Nghién ctru
alpha-amylase i 0 et
inhibition and bl v i
96 : céc san 5-11 2016
amyloglucosidase 2
R = pham tu
inhibition capacities F
; . nhién lan
of chia seed (Salvia ;
thar V

hispanica L.) extracts
during germination
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7.2. Bing phat minh, sang ché

TT | Tén bing doc quyén sang ché, giai | Tén co quan | Ngay thing S0 tac gia
phap hiru ich cap nim cip

- Trong d6, bing ddc quyén sang ché, giai phap hitu ich cap sau khi dugc cong nhan PGS hoic
cép bang TS:

7.3. Giai thuong qudc gia, quic té (Tén giai thuong, quyét dinh trao giai thuong,...)

TT Tén giai thudng Co quan/td chircra | S6 quyét dinh va | S6 tac gia
quyét dinh ngay, thing, nim
" .~ | S61226/QD-
1 | Giai thuong Ta Quang Biru f‘-’hlghoa hoc va COng | B HCN ngay 10 01
ghe thang 5 ndm 2018
R - 5a ; ; £ x| S62298/QD-
’ Giai thuong Séng tao Thanh | UBND Thanh pho Ho UBND ngay 31 01

phé HO Chi Minh Chi Minh thang 5 ndm 2019

- Trong d6, giai thuong quéc gia, quc té sau khi dugc cong nhan PGS hodc cip biang TS: 02
8. Chu tri hoic tham gia xdy dung, phat trién chuong trinh dao tao hodc chwong trinh nghién
ctru, ing dung khoa hoc cdng nghé cia co so gido duc dai hoc

- Tham gia xay dung chuong trinh de‘§o tao nga‘mh‘ Cong ngh¢ Thuc phém trinh d6 Pai hoc cua
truong Pai hoc Quoc t€, Pai hoc Qudc Gia TP HO Chi Minh.

- Chu tri xay dung ghugng trinh déo' tao nganh Cong ngh¢ Thuc phim trinh d§ Cao hoc cua
truong Pai hoc Qudc t€, Pai hoc Quoc Gia TP HO Chi Minh.

- Truéng nhém viét bao céo tu danh gia (SAR) chuong trinh Cong ngh¢ Thyc phim béc Pai hoc
theo chuan AUN-QA da dugc td chirc AUN danh gia DAT.

9. C4c tiéu chudn con thiéu so voi quy dinh can dugc thay thé bing bai béo khoa hoc quéc té uy
tin:

- Thoi gian duge cip bing TS, duoc bd nhiém PGS: o
- Gio chuin giang day: o
- Cong trinh khoa hoc da cong bd: u!
- Chu tri nhi€ém vu khoa hoc va cong nghé m]
- Huéng din NCS, ThS: |

Cic bai bio quéc té uy tin dugc sir dung dé thay thé bao gdm (theo thir tw trong danh sdch
cdc cong trinh diroc cong bo sau khi dugc cong nhan chirc danh Pho gido sur):
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Nutritional

composition, bioactive SC1,
compounds, and
59 | diabetic enzyme o T 95 | 615-624 | 2018
inhibition capacity of Yol F=
three varieties of 2.422
buckwheat in Japan
Substitution of Wheat
Flour with Highly J Ol;maé of | SCIE,
Enzyme-Resisted 00
60 | Cassava Starch and its Meas:;;ment 03, 13/2 11000140_ 2019
effect on Starch Clemsiarmt || 4 =
Digestibility and toi 1.415
Quality of Breads
Impact of extraction
methods on Journal of a
61 |} R Brsegtl | 04 18/4 | 806-817 | 2015
antimicrobial Oil Bearing
activities of citrus Plants 0”; ;1
essential oils y
Impact of Growth
Locations and
Genotypes on Journal of P,
Antioxidant and Essential 04, 1421-
G Antimicrobial Oil Bearing IF = e 1432 el
Activities of Citrus Plants 0.6 8—1
Essential Oils in i
Vietnam
[solation and
Optimization of
Growth Condition Arabian | SCIE,
63 of Bacillus sp. from Jqumal for | 03, 40/1 2328 | 2015
Fermented Shrimp Science and | JF=
Paste for High Engineering | 7.578
Fibrinolytic Enzyme
Production
Screening and
identification of
Bacillus sp. isolated International | SCIE,
from Vietnamese Food 03,
i traditional soybean Research IF = 23/1 | 326-331| 2016
pastes for high Journal 0.559
fibrinolytic enzyme
production
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C. CAM POAN CUA NGUOI PANG KY XET CONG NHAN PAT TIEU CHUAN CHUC
DANH:

Téi cam doan nhitng didu khai trén 1a dung, néu sai t6i xin chiu trach nhiém trudc phap lut.
Tp. Ho Chi Minh, ngay 3 thang 7 ndm 2019

Nguoi dang ky
(Ghi 5 ho, tén, ky tén)

| Ld b ™
e

\ o~ O~
[Zétmu Ve Yo LLJ/

D. XAC NHAN CUA NGUOI DUNG PAU NOI PANG LAM VIEC
- V& nhing ndi dung “Thong tin ¢4 nhan” ing vién da ké khai.
- Vé giai doan (mg vién cong tac tai don vi va mirc d§ hoan thanh nhiém vu trong giai doan nay.

(Nhitng ndi dung khac da ké khai, ung vién tu chiu trach nhiém trudc phap luatz//

Tp. HS Chi Minh, ngay (2.thang 7 nam 2019
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