Miu sé 01

BO GIAO DUC VA BAO TAO CONG HOA XA HQI CHU NGHIA VIET NAM

DAl HOC SU PHAM KY THUAT Bgc Iap - Tw do - Hanh phuc
THANH PHO HO CHi MINH

BAN DANG KY XET CONG NHAN DAT TIEU CHUAN
CHUC DANH: PHO GIAO SV
M3 ho SO: wuvrrreeeerreeiinennes

(N6&i dung dung & 6 nao thi danh du vao 6 do: &=; Néi dung khong du ‘g) i qé&trbngm) J}
Péi twong dang ky: Gidng vién &; Giang vién thinh gidng o N\ \IP. HO CHi MINH Ay /
Nganh: Cng nghé thwc ph&m; Chuyén nganh: Cac khoa hoc va cong %U
A. THONG TIN CA NHAN i
1. Ho va tén nguei dang ky: Trinh Khanh Son
2. Ngay thang nam sinh: 07/01/1977; Nam &; N& o; Quéc tich: Viét Nam;

Dan toc: Kinh; Ton gido: Khong

3. Bang vién Bang Cong san Viét Nam: &= |

4. Qué quan: xa/phuwdng, huyén/quan, tinh/thanh phé: x& Khanh Hoa, huyén Yén Khanh, tinh Ninh
Binh

5. Noi dang ky hd khau thuwong tra (s6 nha, phd, phudng, quan, thanh phé hodc xa, huyén, tinh):
393 TK 40/37 dwdng Tran Hung Dao, phwong Cau Kho, quan 1, thanh phé HS Chi Minh

6. Dia chi lién hé (ghi ro, day G dé lién hé dwoc qua Buu dién):
393 TK 40/37 dwdng Tran Hung Pao, phwong Cau Kho, quan 1, thanh phé H6 Chi Minh

pién thoai nha riéng: 0935 133 734; Dién thoai di dong: 0935 133 734;
E-mail: sontk@hcmute.edu.vn

7. Qua trinh cdng tac (cong viéc, chire vy, co quan):

- T nd&m 2000 dén nam 2005: k§ sw tai Cong ty Ajinomoto Viét Nam, khu Céng nghiép |, thanh
phé Bién Hoa, tinh Déng Nai

— T ndm 2005 dén n&m 2008: glang vién Khoa Cong nghé thuc phdm, Dai hoc Cong nghé Sai
Gon, 180 Cao L6, phwéng 4, quéan 8, thanh phé H Chi Minh

— T n&m 2012 dén nay: giang vién Khoa Coéng nghé Héa hoc va Thuc ph&m, bd mén Céng
nghé thyc pham, Dai hoc Sw pham k§ thuat TP.HCM

Chure vy: Hién nay: tredng bé mén Cong nghé thyc ph&m; Chrc vy cao nhét da qua: khéng
Co quan cong tac hién nay: Dai hoc Sw pham ky thuat TP.HCM
Pia chi co quan: 01 dwong V6 Van Ngan, phuong Linh Chiéu, quan Tha Bic, thanh phé Hé Chi Minh
Dién thoai co quan: (+84 - 028) 3896864 1; (+84 -028) 38961333; (+84 -028) 37221223
Thinh giang tai co s& gido duc dai hoc (néu co): khong
8. D& nghi htru 1P thaNg ..o NEM oo

Noi 1am viec sau khi nghi it (NEU CO): v

Tén co s& gido duc dai hoc noi hop ddng thinh gidng 3 nam cubi (tinh dén thoi diém hét han ndp
hd so):.
9. Hoc ﬁ:
- Dugc cip bing BH ngay 12 thang 09 nam 2000, nganh: Sinh hoc, chuyén nganh: Sinh hoc

Noi cp bang DH (trwdng, nwéc): Dai hoc Khoa hoc tw nhién TP.HCM



- Duoc chp bing ThS ngay 25 thang 10 nam 2006, nganh: Khoa hoc va cong nghé thyc pham,
chuyén nganh: Khoa hoc va céng nghé thyc phédm

Noi cAp bing ThS (truong, nwéc): Dai hoc Quéc gia TP.HCM, trwéng Dai hoc Bach Khoa TP.HCM

- Buwoc cp bang TS ngay 26 thang 02 nam 2013, nganh: Céng nghé sinh hoc néng nghiép
(Agricultural Biotechnology), chuyén nganh:

Noi cip bang TS (trwdng, nwdc): Pai hoc quéc gia Seoul (Seoul National University), Han Quéc
- Buoc cap bang TSKH ngay 26 thang 02 nam 2013, nganh:  chuyén nganh:

Noi cap béng TSKH (trwéng, nuéc):
10. P4 dwoc bd nhiém/céng nhan chirc danh PGS ngay ......... thang .......... nam...... ,
NGANN oottt

11. Dang ky xét dat tiéu chuén chirc danh Pho gido su tai HDGS co s&: Pai hoc Su pham Ky thuét
TP.HCM

12.zDéng ky xét dat tiéu chuén chirc danh Pho gido su tai HDGS nganh, lién nganh: Cong nghé thuc
pham
13. Cac hwéng nghién ctru chl yéu:
a) Bién ddi cac dac tinh va san xuit mot s6 nguyén liéu déc biét (carbohydrate, protein va
lipid) dung trong thwc phédm
b) Kiém soat chat lwgng-an toan thue pham.
14. Két quéa dao tao va nghién ctru khoa hoc:
- D3 hwdng dan (sé lwong) ...... NCS bao vé thanh cong luan an TS;
- ba hu’?ng dan (sé lwong) 03 HVCH béo vé thanh cong luan vén ThS (&ng vién chirc danh GS
khéng can ké khai);
- D3 hoan thanh (sé lwong) 02 d& tai NCKH cép trudng trong diém;
- D3 cong bé (sb lwong) 31 bai bao KH, trong d6 10 bai bao KH trén tap chi quéc té 6 uy tin;
- D& duwoc cép (sb lugng) ......... bang ché, gidi phap hiru ich;
- 86 lwong sach da xudt ban 01, trong d6 01 thudc nha xuét ban co uy tin;

-S6lwong ......... tac phAm nghé thuat, thanh tich thé duc, thé thao dat gidi thudng qudc gia, qudc té.

Liét ké khong qua 5 cong trinh KH tiéu biéu nhat
1) Bai bao khoa hoc:
- Téc gia: Khanh Son Trinh, Chang Joo Lee, Seung Jun Choi, Tae Wha Moon.
— Tén bai bdo: Hydrothermal Treatment of Water Yam Starch in a Non-granular State:
Slowly Digestible Starch Content and Structural Characteristic
- Tén tap chi: Journal of Food Science. 2012. 77 (6): C574-C582.
- DOI: 10.1111/j.1750-3841.2012.02703.x
- ISSN: 1750-3841
— Loai tap chi: SCI, Scopus (Q1)
— Hindex: 134
- IF:2.018
- Hé sb trich dan: 11
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ai bdo khoa hoc

- Tac gid: Khanh Son Trinh, Seung Jun Choi, Tae Wha Moon

—  Tén bai bao: Structure and digestibility of debranched and hydrothermally treated water
yam starch

= Tén tap chi: Starch/Stake. 2012. 65 (7-8): 679-685).

- DOI: 10.1002/star.201200149

— ISSN: 0038-9056 (print); 1521-379X (online).

— Loai tap chi :SCI, Scopus (Q2)

— Hindex: 71

- IF:2173



-~ Hé sb trich dan: 13

3) Bai bao khoa hoc:
— Téac gia: Khanh Son Trinh.
— Tén bai bao: Recrystallization of starches by hydrothermal treatment: digestibility,
structural, and physicochemical properties.
—  Tén tap chi: Journal of Food Science and Technology. 2015. 52(2): 7640-7654.
- DOI: 10.1007/s13197-015-1945-6
— ISSN: 0022-1155 (print version); 0975-8402 (electronic version)
— Loaitap chi: SCIE, Scopus (Q2)
- IF:1.797
— Hindex: 47
- Heé sb trich dan: 05

4) Bai bao khoa hoc:
— Té&c gia: Khanh Son Trinh, Hoang Du Le
— Tén bai bao: Tapioca resistant starch production and its structural properties
under annealing and plasma treatments
—  Tén tap chi: Carpathian Journal of Food Science and Technology. 2017. 9 (1): 36-42
- ISSN: 2066-6845
— Loai tap chi: ESCI, Scopus (Q4)
- Hindex: 5
- Heé sé trich dan: 02

5) Bai bao khoa hoc:
- Tén tac gia: Khanh Son Trinh, Thanh Binh Dang
— Tén bai bao: Structural, physicochemical, and functional properties of
electrolyzed cassava starch
Tén tap chi: Hindawi-International Journal of Food Science. 2019: 1-7.
— DOI: 10.1155/2019/9290627
— ISSN: 2356-7015 (Print), 2314-5765 (Online)
— Loai tap chi: Scopus (Q2)
- Hindex: 12

|

V&i sach: ghi rd tén sach, tén cac tac gia, NXB, ndm XB, chi sb ISBN; v&i cong trinh KH: ghi rd tén
cong trinh, t&n cac tac gia, tén tap chi, tap, trang, ndm cong bé; néu co thi ghi ré tap chi thudc loai
nao: ISI (SCI, SCIE, SSCI, A&HCI, ESCI), Scopus hodc hé thdng CSDL qudc té khac; chi s6 anh
huwdng IF cta tap chi va chi sé trich dan cda bai béo.

15. Khen thuwdng (cac huan chwong, huy chuong, danh hi€u): ...

16. Ky Iuat (hinh thirc tir khién tréach tré 1én, chp ra quyét dinh, sb quyét dinh va thoi han higu lyc cla
QUYEE QINN). e

B. T’ KHAI THEO TIEU CHUAN CHU’C DANH GIAO SU/PHO GIAO SV
1. Tiéu chuén va nhiém vu clia nha gido (tw danh gia).

Vi vai trd va nhiém vu clia mot gidng vién trong trwdng dai hoc, t6i da va dang nd lwc hoan thanh
moi nhiém vu ma nha trwdng giao cho. Trong d6, hai nhiém vy chinh la giang day va nghién ciru
khoa hoc. C& hai nhiém vu nay déu duoc téi hoan thanh day dd, mét sb chi tieu vwot mire so voi
tieu-chudn chirc danh PGS hién hanh, cu thé nhw sau:

+ Trong suét khoang thoi gian cong tac tai trwong dai hoc, nhét Ia 06 nam gan day, t6i luon
hoan thanh day du va vwot dinh mie gi¢ day theo qui dinh cta Bo Gido duc va dao tao
cling nhw cGa Trwang Dai hoc Su pham ky thuat TP.HCM (xem bang ké khai @ muc B.2
duoi day).

+ T6i da hwong dan thanh cong luan van thac si ctia 03 hoc vién cao (xem minh chirng dinh
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kem, Tap 1).

+ T6i da cong bé dwoc 31 bai bao khoa hoc, trong do 10 bai bao KH trén tap chi québc té co

uy tin. Nhiéu bai b4o dwoc bién soan hoan toan bang tiéng Anh.

+ Toi cling tham gia 02 d& tai nghién ctru khoa hoc cap co s& (xem bang ké khai & muc B.6.
dw@i day) va da nghiém thu.

+ Toi da tham gia bién soan 01 gido trinh (xem bang ké khai & muc B.5. dudi day).

+ T6i d& tham gia bién soan 05 chwong trinh dao tao (dai hoc va thac si) va dé cuong chi
tiét 24 mon hoc (xem bang ké khai & muc B.8. dugi day).

2. Thoi gian tham gia dao tao, bdi dwdng tir trinh d6 dai hoc tré 1én:

- Téngsb 11 nam.

+ Tl nam 2005 dén nam 2008: gidng vién Khoa Cong nghé thurc ph&m, Dai hoc Céng
nghé Sai Gon, 180 Cao L6, phwong 4, quan 8, thanh phb H6 Chi Minh

+ Tl nam 2012 dén nay: gidng vién Khoa Céng nghé Héa hoc va Thuc ph&m, bé mén
Coéng nghé thuwe pham, Dai hoc Suv pham ky thuat TP.HCM

(Khai cu thé it nhAt 6 nam hoc, trong d6 c6 3 nam hoc cudi tinh dén ngay hét han np ho so)

(Can ct ché d6 lam viéc dbi v&i gidng vién theo quy dinh hién hanh)

. Hwong dan NCS| b oo 1HD d0 an, khéa| Giang day T(‘gng s0 gio
TT |Nam hoc Chinh | Phy Ths luén toanghu_ap BH SBH glagl?;s;é?lo’
2013-
1 2014
HK1 420 366
HK2 6 530 539.16
2014-
2 2015
HK1 150 141.8
HK2 7 418 467.19
2015-
4 2016
HK1 450 439.96
HK2 7 323 342.56
3 nam hoc cudi
2016-
4 2017
HK1 330 310.96
HK2 9 628 501.6
2017-
5 2018
HK1 523 521.2
HK2 8 428 45 353.3+45=433.2
2018-
6 2019
HK1 8 592 45 569.8+45=614.8
HK2 1 8 650 45 635.5+45=680.5
Téng cong 1 53 5442 135  [5358.93
3. Ngoai ngr:

3.1. Ngoai ngl thanh thao phuc vu chuyén mén: tiéng Anh (TEPS 501)

a) Buwoc dao tao & nwdc ngoai o :

- Hoc BPH o Tai nwoc: ....... T nam .............

BN NEM

- Bao vé luan van ThS o ho&c luan an TS & hodc TSKH o; Tai nwoc: Han qubc ndm 2012

b) Buwoc dao tao ngoai ngl trong nwéc o :

- Trwong DH cép béng tét nghiép BH ngoai ng: ....... sébang: .............. : nam cép:

c) Giang day béng tiéng nwéc ngoai o
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- Giang day bang ngoai ngt : tiéng Anh
- Noi gidng day (co s& dao tao, nwac): Bai hoc Sw pham k§ thuat TP.HCM
d) DI twoNg KNAC 0§ DIEN GIAH: ....ovoeeeeeieeeeeeeeiee e

3.2. Tiéng Anh (van b&ng, ching chi): B, TEPS

4. Hwéng dép thanh céng NCS 1am luan an TS va hoc vién lam luan van ThS (da duoc cép béng/co
quyét dinh cap bang)

Nam dwoc cap
bang/co quyet
dinh cép bing |

Ho tén NCS péi twong |Trach nhiém HD| Thoi gian
hoic HV hwéng dan tiv
odc H NCS | HV | Chinh | Phu | . @én ...

Co sé dao
tao

TT

Ghi chu: Png vién chirc danh GS chi ké khai s lvong NCS.

5. Bién soan sach phuc vu dao tao dai hoc va sau dai hoc
(Tach thanh 2 giai doan: Béi v&i (ing vién chirc danh PGS: Trudc khi bao vé hoc vi TS va sau khi bao
vé hoc vi TS; di v&i rng vién GS: Trwdc khi dwgce cong nhan chirc danh PGS va sau khi dwgc cong

nhén chirc danh PGS)

e Xac nhan cua CS
Nha xuatban o4 .. Viét MM hodic GDDH (Sé vén ban

co ban trong
thwe nghiém vi
sinh vat hoc

Dai hoc quéc
gia TP.HCM,

2018

. Loai sach (CK, . .
1T Tén sach GT, TK, HD) va nzly xuat gia CB, phén bién x4c nhan st dung
an soan .
sach)
Cac ky thuat GT Nha xuét ban 01 MM 18/CV_GT-BT

- Trong d6, sach chuyén khao xuét ban & NXB uy tin trén thé gi¢i sau khi dwgc cong nhan PGS (6
v6i (rng vién chirc danh GS) hoc cép béng TS (d6i v&i (rng vién chire danh PGS):

Cac chir viét tat: CK: sach chuyén khado; GT: sach gido trinh; TK: sach tham khéo; HD: séch hwdng
d&n; MM: viét mot minh; CB: ch bién; phan (ng vién bién soan danh d4u tir trang.... dén trang......

(vi du: 17-56; 145-329).

6. Thwe hién nhiém vy khoa hoc va cong nghé da nghiém thu

Tén nhiém vu khoa
T hoc va cong nghé CN/PCN/TK
(CT, bT..)

Ma sb va cdp| Thoigian |Thi gian nghiém thu
quan ly thwe hién (ngay, thang, nam)

Khdo sat moét SOCN
phwong phap trich ly va
mot sb yéu té anh
1 |hwdng dén @6 nhot cla
polysaccharide gum ti
la Swong sdo (Mesona
Blumes Benth)

T2017-51TD [12 thang 23/11/2017

Anh hwéng cla dwong CN T2018-34TD [12 thang 11/01/2019

@én tinh chat lwu bién
2 ‘lclia gel Gum suwong
sao (Mesona Blumes
Benth)

Cac chip viét tit: CT: Chuwong trinh; DT: D& tai; CN: Chl nhiém; PCN: Phé chi nhiém; TK: Thw ky.
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7. Két qua nghién ctru khoa hoc va cong nghé da cong bé (bai bao khoa hoc, sang ché/gidi phap hru
ich, gidi thwdng quoc gia/quoc te)

7.1. Bai bao khoa hoc d4 céng bé

(Tach thanh 2 giai doan: Déi véi (rng vién chirc danh PGS: Trudce khi bdo vé hoc vi TS va sau khi bao
vé hoc vi TS; ddi voi ing vién GS: Trudc khi dwgc cong nhan chirc danh PGS va sau khi dwgc cong
nhan chir¢c danh PGS)

i

(.. |Tén tap chi Tapchi | 86 trich . =
L Tén bai bao Soit:c hoic ky yéulquéc té uy|dan cua [Tap/sd Trang cab:,ambé
98 khoa hoc tin (va IF) | bai bao g
Trwdc khi bdo vé tién st
Hydrothermal 04 ournal of FoodSClI 11 77 (6)| C574- | 2012
Treatment of Water Science IF=2.018 C582
'Yam Starch in a Non- (2017)
1 granular State: Slowly| SCOPUS
Digestible Starch Q1
Content and Structural H-
Characteristic index=134
Texture properties of 05 |[Food  ScienceSCIE 6 21(6)| 1707- | 2012
Rice Cakes Made of and IF=0.786 1714.
Rice Flours Treated Biotechnology |(2010-2019)
2 with 4- a- SCOPUS
Glucanotransferase Q2
and Their Relationship H-index=30
with Structural
Characteristics
Structure and|. 03 |[Starch/Stéke |SCI 14 65 (7-1679-685| 2013
digestibility of IF=2.173 8)
3 debranched and (2017)
hydrothermally treated SCOPUS
water yam starch Q2
H-index=71
Sau khi bao vé tién si
Changes of structural 02 |Proceedings o 2 94-101 | 2014
properties and the 2nd
digestibility under International
hydrothermally Conference on
4 treatment of Green
gelatinized starches Technology and
Sustainable
Development
2014
Nghién ctru cach tai 03 [Tap chi Khoa 52 25-30 | 2014
st dung ché phdm tuy hoc Céng nghé (5C)
5 vd va I6i Dira @é thu
hdi Bromealain & trai
Dira Long An '
Nghién ctu sy bién] 03 |[Tap chi Khoa 52 31-37 | 2014
tinh va sy thay ddi do hoc Céng nghé (5C)
tiéu héa in vitro cua
6 ftinh bot bap do xi Iy
bdng  Argon-Plasma
ngudi & ap sudt khi
quyén
Recrystallization of 01 [ournal of FoodSCIE 52 (12)| 7640- | 2015
starches by Science andiF=1.797 7654
hydrothermal Technology. SCOPUS
7 treatment: digestibility, Q1
structural, and H-index=47
physicochemical
properties
8 Nghién clru sy bién 01 ([Tap chi Nong 18 68-74 | 2015
tinh cda tinh bdt bap nghiép va Phat
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qua x( ly bang Nito &

dang plasma ngudi o
ap suét khi quyén

trién néng thén

Inactivation of Mold] 01 [Proceedings. 111-116| 2015
Spores In  Cereals| The 2d
under Atmospheric International
Argon  Plasma  Jef Conference on
Treatment Chemical
Engineering,
Food and
Biology-
9 ICCFB2015.
Advancements
in Chemical
Engineering and
Food-
Biotechnology
Towards a
Sustainable
Development.
Panh gia kha nang tiéul 01 |[Tap chi Néng 7 82-87 | 2016
diét Escherichia col nghiép va Phat
trén phi 1& ca Tra trién nong thén
10 |(Pangasius
hypophthalmus) béng
hé théng  Argon-
Plasma Jet
Tapioca Resistantf 02 [Carpathian ESCI 9(1) | 36-42 | 2017
Starch Production And Journal of FoodSCOPUS
11 Its Structural Science andQ4
Properties Technology H-index=5
Under Annealing And
Plasma Treatments
Thu nhan proteinl 04 |[Tap chi Phat 20 (T1)| 85-94 | 2017
concentrate tr cé tra trién khoa hoc
va anh hwdng cla va céng nghé -
sodium chloride, BPai hoc quoc gia
sodium TP.HCM
12 fripolyphosphate,
sucrose, sorbitol 1én d§
git? nwée, dd hoda tan
cla protein
concentrate ca trong
dung dich
Thu nhan va khao saff 01 [Tap chi Nong 16 60-65 2017
mot s6 tinh chét nhiét nghiép va Phat
13|d6ng cla gum tir |4 trién ndng thén
swong sam (Tiliacora
triandra)
Sinh trwdng tw dwdng 02 ([Tap chi Khoa 51 70-78 | 2017
clla vi tdo Chlorella hoc - Trwéong
vulgaris trén hé théng Pai  hoc Sw
14 bé quang hoc dang pham Ha Noi 2
A 2 > -~
tam phang st dung k¥
thuat nudi céy mé, bd
sung co chat va bd
sung co chét I3p lai
The effect off 08 |Nuclear Science 3 42-51 2017

15

Combined Treatment
with Sodium
Dichloroisocyanurate
and - Electron Beam

Irradiation in
Controlling Mold
(Lasiodiplodia

theobromae) on Star

Apples

and Technology

o

s

A e (D



iy = o
v\ =5,

Cac Phwong Phap| 02 ([Tap chi Khoa 124 [100-105| 2018
Thu Nhan va Pac Tinh hoc va Céng
16 lEwu Bién Cla Gum nghé cac trudng
Swong Sao (Mesona Bai hoc k¥ thuat
Blumes Benth) Viét
Nam
Survivability off 02 |[Carpathian ESCI 10 (1)| 95-103 | 2018
lactobacillus Journal of FoodSCOPUS
acidophilus,  bacillus| Science andiQ4
17 clausii and Technology H-index=5
saccharomyces
boulardii encapsulated
in alginate gel
microbeads
Anh huéng ciia mét s6| 02 [Tap chi Khod 54 | 27-35 | 2018
phu gia dén mau séc, hoc - Truong
18 k{at cau va tir}h ch?t Pai  hoc Sy
cam quan cua san pham Ha N6i 2
pham cha lya chay lam
tlr tau ha ky
A review: formation| 01 [Tap chi Khoa 46 28-32 2018
19 beneficial and hoc gido duc k¥
application of resistant thuat
starch.
Tinh chat lwu bién ctia] 02 ([Tap chi Nong 20 68-74 | 2018
gum swong sao nghiép va Phat
20 [Mesona Blumes trién ndng thén
Benth gum) dwé@i anh
huwdng cla mét sé loai
dwdng bd sung
Phwong phap loaij 02 ([Tap chiHdba hoc T.56 |128-134| 2018
phospholipids va téy, (3E13)
21 trang tr‘ongxqui trinh
sdn xuat dau ca tra
bdng oxalic axit va
than hoat tinh
Anh hwdng ctia d6 am| 02 [Tap chi Hoa hoc T.56 |192-197| 2018
lén cac tinh chéat vé (3E13)
c4u tric, hoéa ly va do
22 tiéu hda cla tinh bof
khoai tay dwoc x@ ly
chiéu xa chum tia dién
t EB
Hoat tinh khang khuan| 02 [Tap chi Héa hoc T.56 |246-250| 2018
23lcla vai loc polyeste (3E13)
&n nano déng
Nghién clru cac diéu 05 [Tap chi Sinh hoc 40 |117-123| 2018
kien sinh téng hop, (2se)
24 pectinase bdi Bacillus
subtilis nham tang chat
chiét hoa tan trong x(r
ly ca phé
Formation of boiling{ 01 Journal of ESCI 5(3) | 97-105 | 2018
stable resistant Bioenergy and
25 |cassava starch using Food Science
the atmospheric argon-
plasma treatment
Structural, functional 02 [ietnam Journal 56 (6) |671-680| 2018
properties and in vitro of Science and
digestibility of maize 'Technology
26 [starch  under heat-
Lmoisture and
tmospheric-cold
plasma treatments
Tra catfish oill 02 |Proceeding  of 528-532| 2018
27 |production: 2018 4t
phospholipid removal International
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using citric acid Conference on|
and bleaching using Green
activated carbon Technology and
Sustainable
Development
(GTSD)
Green Synthesis off 02 [Proceeding  of 533-537| 2018
Copper Nanoparticles| 2018 4th
Deposited on International
Polyester Conference on
28 [Filter for Antibacterial Green
Applications Technology and
Sustainable
Development
(GTSD)
Structural, 02 |Hindawi- SCOPUS 2019 1-7 2019
Physicochemical, and International Q2
29 Functional Properties Journal of FoodH-index=12
of Science
Electrolyzed Cassava
Starch
Atmospheric  Argon{ 02 |International ESCI 2019 |AcceptediAccepted
Plasma Treatment of Journal of
30 Maltodextrin. Changes Advanced and
in Structure and Applied
Physico-Chemical Sciences
Properties
Production and 02 ournal of ESCI 2019 |AcceptedAccepted
characteristics of Bioenergy and
31 protein hydrolysate Food Science
from tra fish
(Pangasius
hypophthalamus)

- Trong d6, bai bao dang trén tap chi khoa hoc quéc té uy tin sau khi dwgc cdng nhan PGS hodc cép
bang TS: 07 bai bao

7.2. Béng doc quyén sang ché, gidi phap hivu ich

Tén bing ddc quyén sang ché, giai | Tén co quan | Ngay thang PR
b phép hiru ich cép nam cp S6 tac gia
1

- Trong d6, béng doc quyén sang ché, gidi phap hiru ich cap sau khi dwoc cdng nhan PGS hoc cép
bang TS:

7.3. Gidi thwdng quéc gia, quéc té (Tén gii thwdng, quyét dinh trao gidi thwon

T Tén giai thwéng

Co quan/tb chivc ra

quyét dinh

$6 quyét dinh va
ngay, thang, ndm

Sé tac gia

1

- Trong d6, gidi thwdng qudc gia, quéc té sau khi dwoc cdng nhan PGS hodc cép béng TS:

8. Chii tri hoc tham gia xay dwng, phat trién chuong trinh dao tao hodc chuong trinh nghién ctru,
ng dung khoa hoc céng nghé cla co s& gido duc dai hoc

-Ch tri xay dwng nhiéu chwong trinh dao tao hé dai hoc va sau dai hoc nhu:
Pai hoc hé dai tra CDIO 150 TC (2014)

Pai hoc hé dai tra 132 TC (2018)

Dai hoc hé chét lwgng cao 150 TC (2016)
Dai hoc hé chét lwgng cao tiéng Anh (2018)

+
+
W
+

+ Cao hoc nganh Céng nghé thyc phdm (2017)

-Truc tiép bién soan 24 @& cwong chi tiét cho cac mén hoc.
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9. Céc tiéu chuén con thiéu so véi quy dinh can dwoc thay thé bang bai bao khoa hoc quéc té uy tin:

- Thoi gian dwgc cap béng TS, dwoc bd nhiém PGS: o
- Gi¢r chuén giang day: o
- Céng trinh khoa hoc da cong béd: o
- Ch tri nhiém vy khoa hoc va céng nghé a
- Hwéng dan NCS, ThS: o

C. CAM DOAN CUA NGU'O'I DANG KY XET CONG NHAN DAT TIEU CHUAN CHU’C DANH:

T6i cam doan nhibng diéu khai trén 1a ddng, néu sai tdi xin chiu trach nhiém trwdc phap luat.

TP.HCM , ngay Q4thang 07 nam 2019
Ngdoi dang ky

¥ va ghi ré ho tén)
A<
e

;///)

S /NKL//K//‘W/ gj%

D. XAC NHAN CUA NGUO1 BIPNG DAU NOT DANG LAM VIEC
- V& nhitng ndi dung “Théng tin c& nhan” (g vién da ké khai.
- V& giai doan trng vién cdng tac tai don vi va mirc d6 hoan thanh nhiém vu trong giai doan nay. N\

(Nhirng ndi dung khac da ké khai, trng vién tw chiu trach nhiém trwdc phap luat).

TPHCMNnay *Lthang T nam 204

Ghi cha:
(1) Tén co quan, tb chirc chl quan truc tiép (néu co).
(2) Tén co s& dao tao.

(3) Bia danh.



