Mau sb 03

CONG HOA XA HQOI CHU NGHIA VIET NAM
boc lap - Ty do - Hanh phic

LY LICH KHOA HQC

(Danh cho g vien/thanh vién cac Hdi dong Gido su)

1. Théng tin chung
- Ho va tén: PHAM VAN HUNG
- Nam sinh: 1974

- Gio1 tinh: Nam
\ - Trinh do dao tao (TS, TSKH) (nam, noi cdp bang): Tién si nam 2005
\‘"// tai trudng Pai hoc Phu Osaka, Nhat Ban

- Chire danh Gido su hodc Phé gido su (ndm, noi bd nhiém): Gido su

ndm 2022 tai trudng Dai hoe Quéc té, Pai hoc Quéce Gia Thanh phd
HG6 Chi Minh

- Nganh, chuyén nganh khoa hoc: Nganh Sinh hoe, Chuyén nganh Sinh hoc Thuc phe"im

- Chtre vu va don vi cdng tac hién tai (hoac da nghi huu tir nam): Truong phong Quan 1y Khoa hoc,
truong Pai hoc Qudc té

- Chire vu cao nhét da qua: Truong phong

- Thanh vién Ho1 df)ng Gido su co so (néu o) (ndm tham gia, tén hoi déng, co so dao tao):

+ Ném 2018: Thanh vién Hoi dong GS co so truong Pai hoe Quéc té

+ Nam 2020: Thanh vién Hoi dong GS co s¢ truong Dai hoe Qubc té

+Nam 2021: Thanh vién Hoi dong GS co so truong Dai hoe Quc té

+ Nam 2023: Thanh vién Hoi déng GS co s& truomg Dai hoe Qubc té

- Thanh vién Hoi dong Giao su nganh (néu ¢6) (nam tham gia, tén hoi dong, nhiém ky): Khéng

- Thanh vién Hoi dong Gido su nha nude (néu ¢6) (ndm tham gia, tén hoi dong, nhiém ky): Khong

2. Thanh tich hoat djng dao tao va nghién cwu (thudc chuyén nganh dang hoat déng)

2.1. Sach chuyén khao, gido trinh

a) Téng s sach da chu bién: 02 sich chuy¢n khao: 0 gigo trinh.

b) Danh muc sach chuyén khao, gido trinh trong 05 nam lién ké vai thoi diém duoc bd nhiém thanh
vién Hoi dong gan day nhét (1én rdc gid, tén sdach, nha xudt ban, nam xudt ban, ma sé ISBN, chi s6

trich dan).

TT | Tén tac gia Ténsiach |  Nha xudt bin Nam ISBN
I | Pham Van Hung | Tinh bot khang | Nha xudt ban Dai | 2020 | 978-604-73-
tiéu hoa: San xuat | hoc Qudc gia Thanh 7027-6
va ing dung phd H6 Chi Minh




2.2. Cac bai bdao khoa hoc dwoc cong bé trén cdc tap chi khoa hoc

a) Tong s6 da cong bd: 36 bai bao tap chi trong nude: 74 bai bao tap chi quoc €.

b) Danh muc bai bao khoa hoc cong bé trong 05 nam lién ké voi thoi diém duogc bd nhiém thanh
vién Hoi dong gan day nhét (#én tac gia, tén cong trinh, tén tap chi, nam cong bé, chi s6 IF va chi
s6 trich dén - néu cé):

- Trong nudc:

TT  Tén tac gia, tén cong trinh, tén tap chi, nim cong bo, chi s6 IF va chi so trich dan

‘Nguyen Ngoc Thanh Tien, Nguyen Ngoc Phuong Diem, Pham Van Hung (2018). Effect of@
1 resistant starch supplementation on digestibility and quality of breads. Vietnam Journal of
' Chemistry 56 (3e12): 392 — 396.

Nguyen Ngoc Thanh Tien, Tran Cong Tri. Pham Van Hung (2018). k:ffect of resistant starch
2 supplementation on digestibility and quality of noodles. Vietnam Journal of Chemistry 56
(3e12):397 —401. |

Van Hung Pham, Kim Khanh Nguyen, Thi Lan Phi Nguyen (2018). Optimisation of heat-
“moisture treatment conditions for producing high amounts of resistant starches from purple
'sweet potato and yam starches using response surface methodology. Vietnam Journal of
‘Science, Technology and Engineering 60 (4). 08-14. 5

Le Thi Kieu Phuong, Nguyen Ngoc Thanh Tien, Nguyen Le Anh Khoa and Pham Van Hung
4 (2019). Chemical compositions, bioactive compounds, and physicochemical properties of
different purple sweet potato flours. Tap chi Dai hoc Can Tho 11(2); 31-37.

éNguyen Ngoc Thanh Tien, Dang Thai An, Pham Hoai Thanh and Pham Van Hung (2019).
5 Quality changes and in vitro digestibility of bread substituted with tuber starches modified
by citric acid and heat-moisture treatment. 7gp chi Dai hoc Can Tho 11(2): 44-50.

‘Nguyen Le Anh Khoa, Nguyen Ngoc Thanh Tien, Le Thi Kieu Phuong and Pham Van Hung
6  (2019). Contents and physicochemical properties of starches isolated from sweet potatoes
grown at diferent locations in Dong Thap province. 7ap chi Pai hoc Can Tho 11(2): 38-43.

Nguyen Thi Lan Phi, Nguyen Duong Phuoc Tuan, Tan Hoang Nam, Pham Van Hung
7 (2020). Optimization of condition for pectin extraction from pomelo peel using response
‘surface methodology. Can Tho University Journal of Science 12(1): 50-57 (March 2020).

‘Nguyen Ngoc Quynh Phuong, Pham Van Hung, Phan Ngoc Hoa and Nguyen Thi Lan Phi.
Extraction of flavonoids in pomelos” peels using Box- Behnken response surface design and
their biological activities. Vietnam Journal of Science, Technology and Engineering
(Accepted). |

- Quf)c té:

TT Tén tic gid, tén cong trinh, tén tap chi, naim céng bo, chi sé IF va chi so trich dan piém IF

'Nguyen Thi Hoang Yen, Nguyen Thi Mai Huong, Phan Ngoc Hoa, Pham Van Hung: 3.713
Incorporation of germinated mung bean flour with rice flour to enhance physical,
nutritional and sensory quality of gluten-free cookies. International Journal of Food
‘Science and Technology: (July 2022).

ENguyen Thi Hoang Yen, Phan Ngoc Hoa and Pham Van Hung (2022). Optimal ~3.713
2 ' soaking conditions and addition of exogenous substances improve accumulation of Y-
‘aminobutyric acid (GABA) in germinated mung bean (Vigna radiata). International




Journal of Food Science and Technology. https://doi.org/10.1111/ijfs.15473

‘Pham Van Hung, Le Ngoc Dang Trinh, Nguyen Thi Xuan Thuy, Naofumi Moritaf
(2020). Changes in nutritional composition, enzyme activities and bioactive
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i TrinhrThi My Duyen, Nguyen Thi Lan Phi and Pham Van Hung (2021). Comparison

in morphology, structure and functionality of curcumin-loaded starch nanoparticles
fabricated from short, medium and long chain-length debranched cassava starches.
International Journal of Food Science and Technology.
https://doi.org/10.1111/1jfs.15389

Nguyen Thi Mai Huong, Phan Ngoc Hoa and Pham Van Hung (2021). Effects of

microwave treatments and retrogradation on molecular crystalline structure and in.
vitro digestibility of debranched mung-bean starches. International Journal of
'Biological Macromolecules, 190 (2021) 904-910.

Pham Van Hung, Trinh Thi My Duyen, Nguyen Thi Lan Phi and Tran Nha Quynh
(2021). Fabrication and functional properties of curcuma starch nanoparticles as

affected by different degree of polymerization of debranched curcuma starch.

Starch/Staerke, 2100163, 1-6.
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_contents affect the structural and physicochemical characteristics of starch in mung?

bean. International Journal of Food Properties, 24(1): 737-748.

Pham Van Hung. Trinh Thi My Duyen, Hoang Van Thanh, Diana Widiastuti,

Nguyen Thi Hoai An (2021). Starch digestibility and quality of cookies made from

acid and heat-moisture treated sweet potato starch and wheat four composites. Journal

of Food Measurement and Characterization (Publish online).

Mai Nguyen Tram Anh, Pham Van Hung, Nguyen Thi Lan Phi (2021). Optimized
Conditions for Flavonoid Extraction from Pomelo Peel Byproducts under Enzyme-
‘and Ultrasound-Assisted Extraction Using Response Surface Methodology. Journal
~of Food Quality, 2021, 6666381. https://doi.org/10.1155/2021/666638]1. -

Trinh Thi My Duyen, Pham Van Hung (2020). Morphology, crystalline structure
‘and digestibility of debranched starch nanoparticles varying in average degree of
épolymerization and fabrication methods. Carbohydrate Polymers, 256, 117424,
https://doi.org/10.1016/j.carbpol.2020.117424.

éPham Van Hung, Mai Nguyen Tram Anh. Phan Ngoc Hoa, Nguyen Thi Lan Phi‘

(2020). Extraction and characterization of high methoxyl pectin from Citrus maxima
peels using different organic  acids. Journal of Food Mecasurement and

 Characterization, 15(2), 1541-1546. https:/doi.org/10.1007/s11694-020-00748-y.

compounds of germinated buckwheat (Fagopyrum esculantum M.) under unchanged

air and humidity conditions. International Journal of Food Science and Technology

(published online). hitps://doi.org/10.1111/ijfs.14883.

‘Pham Van Hung, Nguyen Thi Hoang Yen, Nguyen Thi Lan Phi, Nguyen Phung Ha
'Tien, Nguyen Thi Thu Trung (2020). Nutritional composition, enzyme activities and
‘bioactive compounds of mung bean (Vigna radiata 1..) germinated under dark and
light  conditions. LWT-Food Science and Technology, 133, 110100.
https://doi.org/10.1016/5.1wt.2020.110100

Trinh Thi My Duyen, Pham Van Hung (2020). iffect of pH and temperature on

formation of curcumin-starch complex nanoparticles. International Journal of Food
Science and Nutrition, 5(4), 86-88.

‘Trinh Thi My Duyen, Nguyen Thi Mai Huong, Nguyen Thi Lan Phi, Pham Van Hung;
(2020). Physicochemical properties and in vitro digestibility of mung-bean starches
-varying amylose contents under citric acid and hydrothermal treatments. International
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gloumal of Biological Macromolecules, 164, 651-658.

Pham Van Hung, Vo Thuy Binh, Pham Hoang Yen Nhi, Nguyen Thi Lan Phi (2020). |

Effect of heat-moisture treatment of unpolished red rice on its starch properties and

in vitro and in vivo digestibility. International Journal of Biological Macromolecules,

154, 1-8. https://doi.org/10.1016/j.ijbiomac.2020.03.071.

;Pham Van Hung, Nguyen Hai Yen Nhi, Ling Yu Ting, Nguyen Thi Lan Phi (2020).
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Chemical Composition and Biological Activities of Extracts from Pomelo Peel By-
Products under Enzyme and Ultrasound-Assisted Extractions. Journal of Chemistry,

11043251, 1-7. https://doi.org/10.1155/2020/1043251.

Pham Thi Lan Chi, Pham Van Hung. [.e Huu Thanh, Nguyen Thi Lan Phi (2019).

' Valorization of Citrus Leaves: Chemical Composition, Antioxidant and Antibacterial

'Activities of Essential Oils. Waste and Biomass Valorization 2019,

hitps:/doi.org/10.1007/512649-019-00815-6.

‘Pham Van Hung and Pham Ngoc Cam Ha (2019). Effects of spray-drying conditions
‘on functional properties of bioactive compounds extracted from lotus leaf. European
\Journal of Biotechnology and Bioscience 7. 94-99.

Tran Quoc Si and Pham Van Hung (2019). Antioxidant and antimicrobial activities

of essential oil and oleoresins extracted from Vietnamese ginger. /nternational

Journal of Research in Pharmacy and Pharmaceutical Sciences 4: 68-71.

Pham Van Hung Nguyen Quynh Hai Yen (2019). Antioxidant and antimicrobial

‘activities of ethanolic extracts of onions (Allium cepa) and shallots (Allium
“ascalonicum) cultivated in Vietnam. /nternational Journal of Pharmaceutical Science

and Research 4: 32-36.

'Pham Van Hung and Nguyen Thi Ngoc Suong (2019). Isolation and determination

éof chemical composition of sweet potato starch using Viscozyme cassava C.
International Journal of Food Science and Nutrition 4: 72-735.

Pham Van Hung and Ung Nguyen Hoang Truc (2019). Effects of slice thickness and
‘drying temperature on total anthocyanin content and antioxidant capacity of steamed
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‘Nguyen Ngoc Thanh Tien, Trinh Thi My Duyen and Pham Van Hung (2019).
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purple sweet potato powder. International Journal of 'ood Science and Nutrition 4:

168-71.

‘Substitution of Wheat Flour with Highly Enzyme-Resisted Cassava Starch and its
_effect on Starch Digestibility and Quality of Breads. Journal of Food Measurement
“and Characterization 13: 1004-1010.

Truong Ngoc Quynh Phuong. Nguyen Thi My Duyen. Phan Ngoc Hoa, Pham Van

‘Hung, Nguyen Thi Lan Phi (2018). Physicochemical properties and resistant starch
‘contents of sweet potato starches from different varieties grown in Vietnam.
International Journal of Food Science and Nutrition 3(5): 148 - 151.
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Pham Thi Lan Chi, Vu Kieu Chinh, Pham Van Hung, Nguyen Thi Lan Phi (2018).
- Antimicrobial and antioxidant activities of essential oils extracted from leaves of
'Vinh orange, Dao lime and Thanh Tra pomelo in Vietnam. /nternational Journal of

Food Science and Nutrition 3(5): 152 - 156.

‘Nguyen Ngoc Thanh Tien, Truong Ngoc Quynh Anh, Nguyen Thi Lan Phi, Pham
'Van Hung (2018). In Vitro and In Vivo Starch Digestibility and Quality of Bread
‘Substituted with Acid and Heat-Moisture Treated Sweet Potato Starch. Starch-Starke
1800069: 1-6.
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‘Nguyen Ngoc Thanh Tien. Le Ngoe Dang Trinh. Naoto Inoue, Naofumi

‘Morita, Pham Van Hung (2018). Nutritional composition, bioactive compounds,
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and dlabeug enzyme inhibition capacity of thrLe varieties ot buckwheat in
Japan. Cereal Chemistry 95, 615-624.

2.3. Cdc nhiém vu khoa hoc va cong nghé (chicong trinh va dé tai twong dwong cdp Bé tro Ién)

a) Tong s6 chuong trinh, dé tai da chu tri/chi nhiém: 0 cdp Nha nudce; 10 cip BO va twong duong.
b) Danh muc dé tai tham gia di duoc nghiém thu trong 05 nam lién ké v6i thoi diém dugce bd nhiém
thanh vién Hoi dong gan day nhat (tén dé tai, md so, thoi gian thue hién, cdp quan Iy dé tai, trach

nhiém tham gia trong dé tai):

2.4. Cong trinh khoa hoc khac ( né ¢o)

a) Téng sb cong trinh khoa hoc khéc:

- Tong sd ¢co: .......... sang ché, giai phép hiru ich

- Tong s6 ¢6: .......... tac pham nghé thuat

- Tong s6 co: .......... thanh tich huan luyén, thi ddu

TT | Tén dé tai Mai sb va cap” Thoi gian | Trach
quan ly thuc hién nhiém

Nghién ctru kha nang khang thuy p-'}-u"m cuacac | 106.NN-
loai tinh bt cu va hat ¢6 mau va hoat tinh sinh | 2015.91, Qu¥

| l1?c cua cic hi,)p cha}t I]’]?l;l cO '[1'o~n‘g cac;loal hz,.n phat II‘lEI‘l 2016-2018 | Chu nhiém
va cu nay nham phat trién cdc san pham thuc | khoa hoc va
pham chire nang phong chong bénh béo phiva | cong  ngh¢
tieu duong Quoc Gia
Nghién ctru phat trién cac san phdm sinh g’f 01{;;?8;100

2 | dudng thap ding cho b¢nh nhén béo phi va Qt;(")c " Gia 2017-2019 | Chu nhiém
tiéu duong TPHCM

3 Nghllen ciru quy trinh san )ﬁuat bc_.)t va;tmh bot So‘n' rl‘(P’ICN 2017-2019 | Chii nhiém
khoai lang dung cho che bien thuc pham bong Thap
Nghién ctru in vitro va in vivo kha nang tiéu
hoa va chi s6 duong huyet (GI) cua cac loai

4 | hat ngi COC va phat trien cac phuong phap | Nafosted 2018-2021 | Chu nhiém
giam chi ) dudng huyc,l cua cac loai nay
nham phong chéng bénh tiéu duong va beo phi
Cau tric, tinh chat. kha nang_khdnullcu hc'v_a“ W, N
va chi so prebiotic cua cac hon hop lién ket | Cap DHQG | o 2 en

. " " . : : " i 2020-2022

> gitra tinh bot va cac hop chat phenolic dang | Tp. HCM s o
micro-capsule va nano-capsule
Nghién clru cong ngh¢ chiét xuat xanh mot so
hop chét ty nhién ¢6 hoat tinh sinh hoc tir ph¢

6 | phu pham ctia mot sb cay cong nghi¢p (cacao, | Nafosted 2020-2023 | Chu nhiém
diéu va thanh long) dé phat trién thuce pham
churc nang
Nghién cuu sy anh hudng cua cac diﬂéu kién
xtr Iy sinh hoc va vat 1y dén su bién ddi thanh I

d phan dinh dudng va kha ning khéang tiéu hoa BHQG SR | i
clia tinh bot mot sé loai ngii coc va dau do




b) Danh muc bing ddc quyen sing ché. giai phap hiru ich. tac pham nghé thudt, thanh tich huén
luyén, thi dau trong 5 nam tro lai day (1én tdc gia, tén cong trinh, 6 hiéu vin bang, tén co quan
cdp):

1. Pham Vian Hung,

2.5. Huong dan nghién citu sinh (NCS) da c6é quyét dinh cip bing tién s

a) Téng s0: 03 NCS da huéng dan chinh

b) Danh sach NCS huéng dan thanh cong trong 05 nam lién ké voi thoi diém duoc bd nhiém thanh
vién Héi dong gan day nhat (Ho va tén NCS, dé tai luan an, co so dao tao, ndm bao vé thanh céng,

vai tro hudng dan):

TT | Ho vatén NCS | Dé tai fuéih an ‘ Co so dao tao 'Nam bao Ve Vﬁai'_ tro huong
! thanh cong dan
1 Phaﬁ-l— lhl[dn Chemical .com.bosi-tion. "[:r't'ri('rng DH 2021 Hudng dan
Chi functional properties, | Bach Khoa TP chinh

antimicrobial mechanism | HCM
and extraction technology
of essential oils from
citrus peels and lcaves

2 Nguyén Thi | Nghién ctru san xuat tinh | Truong  DH 2022 Huong dan
Mai Huong bot khang tiéu hoa tir tinh | Bach Khoa TP chinh

bot dau xanh va Gmg dung | HCM
trong ché bién thuc pham

3 Nguyén ~ Thj | Nghién ctru anh huong Truong  BH 2024 Huodng dan
Hoang Yén cua dieu kién nay mam Bach Khoa TP chinh

dén thanh phan dinh HCM
duong va khang dinh
dudng cua hat dau xanh va
tmg dung bot dau xanh
nay mam trong ché bién
thuc pham

3. Cac thong tin khac
3.1. Danh muc cic cong trinh khoa hoc chinh trong ca qud trinh (Bai bdo khoa hoc, sach chuyén
khao, gido trinh, sang ché, giai phap hitu ich, tac phdm nghé thudt thanh tich hudn luyén, thi dau...,

khi liét ké céng trinh, c6 thé thém chi dan vé phan loai tap chi, thong tin trich dan...):

I. S4ach xuit ban

T Tén tic gia ~ Ténsach “Nha xuit ban Niam ISBN
1 | Naofumi Morita, | Advance in Cereal | Nova Science | 2013 078-1-62618-
Pham Van Hung, | and Pseudocereal | Publisher, Hauppauge 347-6
Tomoko Maeda | Researches for | NY
Functional Foods
2 | Pham Van Hung Tinh bot khang tiéu | Nha xuat ban Pai hoc | 2020 978-604-73-
hoa: San xuat va | Qudc gia Thanh phd 7027-6
tmg dung Ho6 Chi Minh
3 | Pham Van Hung Food Chemistry | Nova Science | 2008 978-1-60456-
Research Publisher, Hauppauge 262-0
Developments NY
Chapter 4 -




Characteristics  of
Starch and Starch-
Based FFood
Products - Role of
Amylose and
Amylopectin”

II. Bai bao khoa hoc

TT

IL1

| 77

76

75

Cac bal bao quoc te

Tén tic gia, tén cong trinh, tén tap chi, nim céng bo, chi so IF va chi so6 trich dan

 Piém

IF

Nguyen Thl Lan Phl Nguycn Duong Ngoc Han Nguyen Ngoc Thdnh Tien, Nguyen Thl

‘Mai Huong, Pham Van Hung (2024). Pasting Characteristics and In Vitro and In Vivo
Digestibility of Low-, Medium-, and High-Amylose Types of Mung Bean Flour after
Heat-Moisture Treatment. Starch/Staerke (published online).

Nguyen Ngoc Thanh Tien, Nguyen Thi Lan Phi, Nguyen Ngoc Anh Thu, Truong Thi

‘Hoang Oanh, Pham Van Hung (2024). Cooking quality, textural characteristics and
‘sensory evaluation of heat-moisture treated unpolished red rice under different cooking
-conditions. International Journal of Food Science and Technology (published online).
' doi:10. llll/ijfs 16913

2.741

3.713

‘Minh-Trung Nguyen, Thi-Bich-Huyen Bui, Van-Hung Pham. Mmh Dmh Tran, Quang—7
Vinh Nguyen (2024). Svzveium zevianicam (1..) DC. polyphenols exhibit anti-diabetic

activity by modulation of ACC/, SGLTI. and GLP-I genes and restoration of gut

-microbiota in overfeeding and high glucose exposure-induced diabetic zebrafish. Journal |

éof Functional Foods 112, 105921. https://doi. ors_/IO 1016/1 ]tf 7023 103921

74

T3

' 72

STl

70

‘Nguyen Thi Hoang Yen, Phan Ngoc Hoa and Pham Van Hung (2022). Optimal soaking
‘conditions and addition of exogenous substances improve accumulation of y-
‘aminobutyric acid (GABA) in germinated mung bean (Vigna radiata). International
Journal of Food Science and Technology. https://doi.org/10.1111/ij{5.15473

69

‘Trinh Thi My Duyen, Nguyen Thi Lan Phi and Pham Van Hung (2021). Comparison in’
morphology, structure and functionality of curcumin-loaded starch nanoparticles
fabricated from short, medium and long chain-length debranched cassava starches.
International Journal of Food Science and Technology. https://doi.org/10.1111/ijfs.15389

68

5.6

ENguyen Thl Hoang Yen, Phan Ngoc Hoa, Nguyen Ng,oc Thanh Tl(..ll Pham Van Hung
1(2023). Changes in Protein-Related Enzyme Activities, Concentrations of Gaba and
-Nitrogen-Containing Constituents of Vigna Radiata L.. Seeds Germinated under different
Circumstances. Current Research in Nutrition and Food Science 11(3): 1097 1 106

Giang Huong Huynh, Hung Van Pham, lla Vu Hong Nguyen (2023). Effects ofi

enzymatic and ultrasonic-assisted extraction of bioactive compounds from cocoa bean

:shells Journal of Food Measurement and Characterization, 17, 4650-4660.
htips:/doi.org/10.1007/511694-023- 01986-6

0.8

2.431

Juhzan N Ishmayana S, Zamuddln A., Van Hung,P Kurma D. (2023) Polemlal of

Syzygnium polyanthum as Natural Food Preservative: A Review. Foods, 12, 2275.

https://doi.org/10.3390/foods 12122275,

Hoang Van Thanh, Nguyen Thi Lan Phi. Nguven Tien Khoi, Nguyen Xuan Hoan, Pham Van

‘Hung (2023). Green extraction and biological activity of phenolic extracts from cashew nut testa

using a combination of enzyme and ultrasound-assisted treatments. Journal of the Science of Food
and Agriculture. 103(11), 5626-5633. https:// dm .org/ '10.1002/jsfa. ]"641

52

4125 |

Nguyen Thi Hoang Yen, Nguyen Thi Mai Huong, Phan Ngoc Hoa, Pham Van Hung
(2023). Incorporation of germinated mung bean flour with rice flour to enhance physical,

nutritional and sensory quality of gluten-free cookies. International Journal of Food

Science and Technology, 58, 423-431.
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‘Nguyen Thi Mai Huong, Phan Ngoc Hoa and Pham Van Hung (2021). Effects of
‘microwave treatments and retrogradation on molecular crystalline structure and in vitro

digestibility of debranched mung-bean starches. International Journal of Biological
‘Macromolecules, 190 (2021) 904-910.

‘Pham Van Hung, Trinh Thi My Duyen, Hoang Van Thanh, Diana Widiastuti, Nguyen

Thi Hoai An (2021). Starch digestibility and quality of cookies made from acid and

heat-moisture treated sweet potato starch and wheat four composites. Journal of Food
VMeasurement and Chd[duen/almn (Publish online). '

‘Mai Nguyen Tram Anh, Pham Van Hung, Nguyen Thi Lan Phi (2021). Optlmlzed:

Conditions for Flavonoid Extraction from Pomelo Peel Byproducts under Enzyme- and
 Ultrasound-Assisted Extraction Using Response Surface Methodology. Journal of Food

iQuallty 2021 6666381 https://doi.org/10.1155/2021/6666381.

éTrmh Thl My Duyen, Pham Van Hung (2020). Morphology, crystallme strucmre and,
?digestibility of debranched starch nanoparticles varying in average degree of
‘polymerization and fabrication methods. Carbohydrate Polymers, 256, 117424.

https://doi.org/10.1016/j.carbpol.2020.117424.

Pham Van Hung. Mai Nguyen Tram Anh, Phan Ngoc Hoa, Nguyen Thi Lan Phi (2020).
' Extraction and characterization of high methoxyl pectin from Citrus maxima peels using |

different organic acids. Journal of Food Measurement and Characterization, 15(2), 1541-
1 1546. https://doi.org/10.1007/s11694-020-00748-y.

Pham Van Hung, Le Ngoc Dang Trinh, Nguyen Thi Xuan Thuy, Naofumi Morita
(2020). Changes in nutritional composition, enzyme activities and bioactive compounds
of germinated buckwheat (Fagopvrum esculantium M.) under unchanged air and humidity
conditions. International Journal of Food Science and Technology (published online).
;https //d01 orgfl() llll/lﬁs 14883,

‘Nguyen Thi Thu Trung (2020). Nutritional composition, enzyme activities and bioactive
‘compounds of mung bean (Vigna radiata L.) germinated under dark and light conditions.
' LWT-Food Science and Technology, 133, 110100,

https://doi.org/10.1016/j.1wt.2020.110100

Trinh Thi My Duyen. Pham Van Hung (2020). Effect of pH and temperature on
formation of curcumin-starch complex nanoparticles. International Journal of Food
‘Science and Nutrition, 5(4). 86-88. '

éTrinh Thi My Duyen, Nguyen Thi Mai Huong, Nguyen Thi Lan Phi, Pham Van Hung
1(2020). Physicochemical properties and in vitro digestibility of mung-bean starches
‘varying amylose contents under citric acid and hydrothermal treatments. International

Journal of Biological Macromolecules, 164. 651-658.

Pham Van Hung. Vo Thuy Binh. Pham Hoang Yen Nhi, Nguyen Thi Lan Phi (2020).

1- 8 https //do1 org/lO 1016/_] ijbiomac. ’9020 03 071

iPham Van Hung, Nguyen Hai Yen Nhi, ng Yu Ting, Nguyen Thl Lan Phl (2020)
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