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LY LICH KHOA HQC
(Danh cho ung vién/thanh vién cdac Hoi dong Gido su)
1. Thong tin chung
Ho va tén: NGUYEN TAN DUNG
Nam sinh: 25/10/1972
~ Giéi tinh: NAM
" Trinh d6 dao tao (TS, TSKH) (ndm, noi cAp bing): Tién si, Food

Industries Research Institute, 2015

Chire danh Gido su hodc Pho gido su (nim, noi bo nhiém): 2019

- Nganh, chuyén nganh khoa hoc: HOA HOC — CONG NGHE THUC PHAM

- Chutrc vu va don vi cong tac hién tai (hodc da nghi huu tir nam): TRUONG KHOA
CNHH&TP, TRUONG DHSPKT TPHCM

- Chac vu cao nhit dd qua: TRUONG KHOA CNHH&TP, TRUONG PHSPKT
TPHCM

- Thanh vién Hoi déng Gido su co s¢ (néu ¢6) (ndm tham gia, tén hoi df’ing, co s& dao
tao): 2021, 2022, 2023, 2024

- Thanh vién Héi dong Gido su nganh (néu c6) (nam tham gia, tén hoi dbng, nhiém k):
KHONG

- Thanh vién Hoi dong Gido s nha nuéc (néu c6) (ndm tham gia, tén hoi dong, nhiém
ky): KHONG

2. Thanh tich hoat dong dao tao va nghién ctru (thuéc chuyén nganh dang hoat dong)

2.1. Sdch chuyén khdo, gido trinh

a) Tbng sb sach da chu bién: 3 sach chuyén khao; 10 gido trinh.

b) Danh muc séch chuyén khao, gido trinh trong 05 nam lién k& véi thoi diém duoc bd
nhiém thanh vién Hoi ddng gén day nhét (ién tdc gia, tén sdch, nha xudt ban, ndm xudt ban,
md so ISBN, chi sé trich dan).

[1]. Nguyén T4n Diing (chii bién), Qua trinh va Thiét bi trong CNHH&TP, Cong nghé
lanh rng dung trong thuc phdm (T4i ban lan 1), NXB DPHQG Tp.HCM, nam 2020.

[2]. Nguyén TAn Diing (chii bién), Mai Thi Hai Anh, B3 Thuy Khanh Linh, Nguyén
Diang My Duyén va Bang Thi Ngoc Dung. Thu hoi va hoan thién san pham 1én men, NXB

PHQG Tp.HCM, nam 2020.
| L



[3]. Nguyén Tin Diing. Qua trinh va Thiét bj trong CNHH&TP, K§ thuat va Cong nghé
sdy thang hoa (Tai ban lan 1), NXB DPHQG Tp.HCM, nam 2020.

[4]. Nguyén Tén Diing va Cong sw. Freeze Drying (Sach tiéng Anh), NXB PHQG
Tp.HCM, nam 2022.

[5]. Nguyén T4n Diing. Qua trinh va Thiét bi trong CNHH&TP, Tép 2, Phan 1: Co'so ly
thuyét truyén nhiét (Tai ban lan 1), NXB PHQG Tp.HCM, nam 2024.

[6]. Nguyén Tan Ding. Qué trinh va Thiét bi trong CNHH& TP, T4p 2, Phan 2: Céc qua
trinh va thiét b truyén nhiét trong CNTP (Tai ban lan 1), NXB DHQG Tp.HCM, nim
2025.

2.2. Cidc bai bdo khoa hoc dwgc cong bé trén cdc tap chi khoa hoc
a) Tong s6 da cong bo: 20 bai bao tap chi trong nurde; 36 bai bao tap chi qudc té.

b) Danh muc bai bao khoa hoc céng bd trong 05 nam lién ké voi thoi diém duoe bd
nhiém thanh vién Hoi dong gan day nhét (tén tdc gia, tén cong trinh, tén tap chi, nim cong

bo, chi so IF va chi so trich dan — néu co):
- Trong nuéce: 9 bai (tap chi ¢6 trong danh sach tinh diém cua HPGSNN) 0,5-1,0 diém

[1]. Nguyén Tan Diing va Cong su. Thyc trang tiéu dung cac san phdm duoc phat trién
tir c4 loc tai PBSCL, Can Tho University Journal of Science (Special issue on Food
Technology), Vol 57 (2021).

[2]. Nguyén TAn Diing va Cong sw. Anh hudng cua céc diéu kién xa tiét dén chat luong
san pham phi 1 ¢4 16¢ (Channa striata), Can Tho University Journal of Science (Special
issue on Food Technology), Vol 57 (2021).

[3]. Nguyén Tén Diing va Cong sw. Danh gia cac chi tiéu chat lugng ctia mot s6 loai
chanh (Citrus Sp) ¢ Long An, Can Tho University Journal of Science (Special issue on
Food Technology), Vol 57 (2021).

[4]. Nguyén Tan Diing va Céng sw. Anh huong cta nhiét do sdy dén cac hop chét co
hoat tinh sinh hoc trong vo budi da xanh (Citrus maxima Burm. Merr.). Can Tho
University Journal of Science (Special issue on Food Technology), Vol 57 (2021).

[5]. Nguyen Tan Dung, Do Thuy Khanh Linh, Chau Thanh Tuan, (2022). Study on
Designing and Manufacturing the Freeze Drying System with the Process of Freezing
Moist Materials inside the Freeze Drying Chamber
to Preserve Valuable Products. JTE, Issue 70B, June 2022, 1-14

[6]. Nguyen Tan Dung, Linh Thuy Khanh Do, Chau Thanh Tuan, Vu Tran Khanh Linh,
(2022). Study on Calculating, Designing and Manufacturing
the Smart Infrared Drying System. JTE, Issue 73, December 2022, 64-73



[7]. Nguyen Tan Dung va cdc Cong su, Designing and Manufacturing a Vacuum Frying
System with Intelligent Controlling. JTE, Issue 77, June 2023, 10-20.

[8]. Nguyen Tan Dung va cic Cong sw, Designing and Manufacturing the
Cryoconcentration Equipment (Cold Concentrator) and Apply It to Concentrate a High-
quality Product from Dragon (Hylocereus costaricensis) Fruit Juice. JTE, Issue 80,
December 2023, 43-54.

[9]. Nguyen Tan Dung va ciac Cdng su, Study on Designing and Manufacturing the DS-
12 Freeze - Drying System Using Infrared Radiation Heating Process. JTE. Volume 19,
Issue 03.

- Quoc té: 17 (Tap chi quéc té thuong va WoS/Scopus) 1,5 -2,0 diém
[1]. Nguyen Tan Dzung and et al.,. (2019). Study the freezing royal jelly in Viet Nam for

using in the freeze-drying process. Recent Advances in Food Science —RadvFoodSci
(ISSN: 2601-5412); 2(1): 161-171.

[2]. Nguyen Tan Dzung and et al.,. (2019). Research factors in the freeze drying process
affecting the quality of natto preparation. Recent Advances in Food Science —
RadvFoodSci (ISSN: 2601-5412); 2(1); 181-189.

[3]. Nguyen Tan Dzung and et al.. (2020). Study of Production Technology for
Pennywort Powder by Cold-Drying Method. Recent Advances in Food Science; 2020;
3(1): 268-278.

[4]. Nguyen Tan Dzung and et al.,. (2020). Research on dried potato production by low-
temperature vacuum drying technology. Recent Advances in Food Science: 2020;
3(2): 279-290.

[5]. Nguyen Tan Dzung and et al.,. (2020). Multi-objective optimization to determine the
cold drying mode of gac (momordica cochinchinensis spreng). Carpathian Journal of
Food Science and Technology (ISSN-L 2066-6845), 12(3): 23-34. (ESCI, WoS/Q4).

[6]. Nguyen Tan Dzung and et al.,. (2021). Mathematical modeling and optimization of
low-temperature vacuum drying for banana. Carpathian Journal of Food Science and
Technology (ISSN-L 2066-6845), 13(4): 47-61. (ESCI, WoS/Q4).

[7]. Nguyen Tan Dzung and et al.,. (2021). Building and solving the heat transfer models
to determine suitable frying conditions for instant noodles. Carpathian Journal of Food
Science and Technology (ISSN-L 2066-6845), 13(4): 105-115. (ESCI, WoS/Q4).

[8]. Dzung Tan Nguyen, Linh T.K. Vu, Phu Quang Pham, Dao Thi Anh Phan, (2022).
Building and solving the mathematical model of transient heat transfer during the peanut
roasting process to determine the roasting parameters, Carpathian journal of Food Science
and Technology, 14(4), 2022, 79-88. (ESCI, WoS/Q4)
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[9]. Nguyen Tan Dzung and et al... (2022). Spray drying conditions of lime juice prepared
by freeze-concentration. IOP Conference Series: Earth and Environmental Science.

[10]. Nguyen Tan Dzung and et al.,. (2022). Effects of ascorbic acid and sodium citrate
treatments on the sensory quality and lipid stability of fresh snakehead fish (Channa
striata) fillets during 14 days chilled storage at 2-40C. Iranian Journal of Fisheries
Sciences., 21(6) 1472-1494, 2022. DOI: 10.22092/ijfs.2023.128302. (SCIE, Wo0S/Q3)

[11]. Nguyen Tan Dzung and et al... (2023). Study on determining the freezing mode of
frozen fillet bigeye tuna (thunnus obesus). Carpathian Journal of Food Science and
Technology (ISSN-L 2066-6845), 15(3): 17-25. (ESCI, WoS/Q4).

[12]. Nguyen Tan Dzung and et al... (2023). Antisolvent Effects of C1-C4 Primary
Alcohols on Solid-Liquid Equilibria of Potassium Dihydrogen Phosphate in Aqueous
Solutions. ChemEngineering 2023, 7(5), 99, WoS/ESCI (Q2).

[13]. Nguyen Tan Dzung and et al... (2023). Prevention of melanosis and quality loss of
pacific white shrimp (litopenaeus vannamei) by ethanol persicaria odorata extract during
frozen storage. Carpathian Journal of Food Science and Technology (ISSN-L 2066-6845),
15(3): 157-169. (ESCI, WoS/Q4).

[14]. Nguyen Tan Dzung and et al... (2024). Exploring the Therapeutic Potential of
Camellia longii Orel & Luuleaf Extracts for Memory Loss in Alzheimer’s Disease:
NovelFindings and Functional Food Applications, ACS Omega, WoS-Q1.

[15]. Nguyen Tan Dzung and Le Minh Tam., (2024). Enhancement of visible-light
photocatalysis of TiO2 via nanocomposite incorporating with Fe(III) species. Results in
Engineering 23 (2024) 102500.

[16]. Nguyen Tan Dzung and et al.,. (2024). Effects of packaging method and
temperature on the quality and lipid degradation of snakehead fish (Channa striata) fillets
during frozen storage. Food Research 8 (3) : 408 - 416 (June 2024).

[17]. Nguyen Tan Dzung and et al... (2024). Mathematical model study to optimize the
freeze drying process for production of dried yogurt. Carpathian Journal of Food Science
and Technology, 16(4): 151-163.

2.3. Cdc nhié¢m vu khoa hoc va cong nghé (chuong trinh va dé (i twong dwong cdp Bé
tro lén)
a) Tong s6 chuong trinh, dé tai da chu tri/chu nhiém:
v 0 cap Nha nuoc;
v 02 cap Bo
v" 01 chuong trinh KHCN cép bd nim 2020-2024:
v" 01 Dy 4n san xuét thir nghiém S6 KHCN TPHCM:;



v' 08 cép co s0.

b) Danh muc dé tai tham gia dd dugc nghiém thu trong 05 nim 1ién ké vai thoi diém duoc

bd nhiém thanh vién Hoi ddng gan day nhat (1én dé tai, ma so, thoi gian thuc hién, cdp quan

Iy dé 1di, tréich nhiém tham gia trong dé tai):

[1]. Ban cht nhiém chuong trinh KHCN cap bo “Nghién ciru tmg dung va Phat trién cong
nghé tién tién trong ché bién va bao quan, ché bién nong thuy hai san ving PBSCL”.
CT2020, nghiém thu ndm 2023

[2]. Cht nhiém du an san xuat thur nghiém S& KHCN TPHCM * Nghién ctru hoan thién

cong nghé va thiét ké, ché tao hé thong sdy thang hoa két hop bom nhiét nang suét 35kg

nude ngung/24 gio”, DASXTN2016, nghiém thu nam 2019

2.4. Cong trinh khoa hoc khdc (néu c6)

a) Tong sb cong trinh khoa hoc khéc:

- Tbng sb c6: 02 ..sang ché, giai phap hitu ich

- Tong sb c6: 00... tac pham nghé thuat

- Téng s6 co: 00.... thanh tich huan luyén, thi dau

b) Danh muc bz"mg ddc quyén sang ché, giai phap hitu ich, tac pham nghé thuat, thanh
tich hudn luyén, thi ddu trong 5 nam tré lai day (én tdc gia, tén cong trinh, s6 hiéu vén

béng, tén co quan cd’p) !

2.5. Huéng dén nghién civu sinh (NCS) di c6 quyét dinh cip bing tién si

a) Tdng sb:00............. NCS da huéng dan chinh

b) Danh sich NCS hudng din thanh cong trong 05 nam lién ké véi thoi diém dugce
b nhiém thanh vién Héi ddng gan day nhit (Ho va tén NCS, dé tai ludn dn, co s¢ dao
tao, ndm bao vé thanh cong, vai tro hudng dan):

3. Cac thong tin khac

3.1. Danh muc cdic céng trinh khoa hoc chinh trong cd qud trinh (Bai bao khoa
hoc, sdch chuyén khao, gido trinh, sang ché, giai phdap hitu ich, tdc pham nghé
thudt, thanh tich hudn luyén, thi dau.... khi liét ké cong trinh, c6 thé thém chii dan

vé phdn logi tap chi, thong tin trich dan...):

a) Bai bdo khoa hoc

S6
i it i Na
S6 | Pingtrén tap | Tap chi quoc té t;%c]:l Tap/ i
TT Tén bai bao tic | chi hodc ky yeu uy tin (va IF . ¢ |Trang|
gia khoa hoc néu co) cua So cong
¢ bai bo
bio
Nghién ctru phuong phéap Tap chi Phat
I Xac dinh ISH' Ié nudc dfmg 3 trién Khoa hOC 3 1 1(9) 58- 2008
bing bén trong thuc va Cong nghé 68
pham theo nhiét dé lanh PHQG
5




dong Tp.HCM, (ISSN:
1859-0128)
Nghién ctru xdc dinh ty 1€ Tap chi  Phat

nude dong bing va nhiét

trien Khoa hoc

dd lanh dong thich hop va Coéng nghé 74-
% | cia vat ligu 4m o giai | > | PHQG 3| N2 | g | 2008
doan 1 trong say thing Tp.HCM, (ISSN:
hoa. 1859-0128)
Khao sat céc tinh chat Khoa hoc — Cong
nhi¢t vat ly thay san nghé thuy san
nhém gidp xdc (tém sq, “Review of
tom bac va tom thé) anh . | Science - 34-
3 hudng dén qua trinh cap ¢ Technology  of 2 32008 41 2008
nhiét tach am trong say Fsiheries”,
thang hoa. (ISSN: 1859-
2252)
Nghién ctru thiét lap va Tap chi Phat
giai m6 hinh todn truyen trién Khoa hoc
nhiét —tach dm dong thoi | , |[va Coéng nghé .} 67-
A trong diéu kién say thang ° | PHQG 3 12(8) | 80 2008
hoa Tp.HCM, (ISSN:
1859-0128)
Xéy dyng md hinh toan Tap chi Phat
truyén nhiét lanh dong trién Khoa hoc
xéc dinh ti 1& nudc dong va Coéng nghé
bing va nhiét do lanh PHQG < | 83-
2
2 dong t6i uu cua vat lidu 3 Tp.HCM, (ISSN: 4 3 98 2uie
am dang hinh tru hitu 1859-0128)
h;m O giai doan | trong
sdy thang hoa
Xay dung va giai mo hinh Tap chi Khoa
toan truyen nhigt tich am hoc Coéng nghé 192
6 | trong didu kién say thang | 3 | (Journal of 3 48/6A 2010
: ; : 201
hoa bang phuong phdp Science and
phan ttr hitu han. Technology)
Téi uu hoéa da muc tiéu Tap chi Phat
v6i chuan t6i uu té hgp R trién Khoa hoc
mg dung xdc 18p che do va Coéng nghé - ko | 66
¢ cong nghé¢ say thiang hoa 3 PHQG - 13 74 @
tém bac Tp.HCM., (ISSN:
1859-0128)
Téi wu hoa da muc _tiéu Khoa hgc — Cdng
ing dung xdc lap che do nghé thuy san
cong nghé say thang hoa “Review of
tom thé Science - 107-
& 4 Technology  of ¢ | L2010 "y | 4010
Fsiheries”,
(ISSN:  1859-
2252)
Téi wu ‘hc')a, da muc tiéu Tap chi Phat
vGi chuén toi uu to hgp S trién Khoa hoc
ung dung xdc 13p ché do va Cong nghé K3 50-
" cong nghé say thang hoa 3 PHQG 4 13/K3 72 2010
cho thuy san nhém giap Tp.HCM, (ISSN:
Xac: dai dién la tém su. 1859-0128)
10 | Application of Multi- | 2 Canadian Journal | 4 2(6) | 106- | 2011
6




Objective  Optimization on Chemical 112
to Determine the Engineering &
Technological Mode of Technology
Avocado Oil Extraction (ISSN: 1923-
1652)
Application  of  Multi- Canadian Journal
Objective  Optimization on Chemical
by The Restricted Area Engineering & 136-
I Method to Determine the 1 Technology ¢ 20 143 AL
Cold Drying Mode of (ISSN: 1923-
Gac 1652)
Multi-Objective Canadian Journal
Optimization of on Chemical |
Concentrated — Vacuum Engineering &: 162-
12 | Process to Determine | 2 Technology | 3 2(9) 170 2011
The Technological Mode (ISSN: 1923-
of The Marmalade Gac 1652)
Production.
Application  of  Multi- Journal of
Objective  Optimization Chemical
by S and R* Optimal Engineering and
. | Combination Criteria to Process
3 Determine the Freeze 4 Technology, 10 22) i | 291
Drying Mode of Penaeus USA, 2:107. DOI
monodon 10.4172/2157-
7048.1000107.
Application  of  Multi- International
Objective  Optimization Journal of
by The Utopian Point Chemical
Method to Determining Engineering and
the Technological Mode Applications;
of Gac Oil Extraction DOI:
10.7763/1JCEA.
2012.V3.152;
(ISSN: 2010 - g
14 1 0221) 12 3(1) ]24' 2012
[ndexd in:
Resereachgate,
CAS,
Ulrich's, CABI,
Google Scholar,
ProQuest, and
Crossref; Global
Impact  Factor:
(IF = 0.765)
Building The The 2012
Mathematical Model To International
Determine The Conference on
Technological Mode For Green .
_ | The Freezing Process Of Technology and 74-
151 Basa Fillet ﬁ: DBSCL Of g Sustainable ‘ %) 81 ek
Vietnam By Experimental Development
Method (GTSD2012)
Indexd in:
Google Scholar
Optimization the Canadian Journal 45-
16 Freezing  Process  of 1 on Chemical 3 33) 53 #0Ls




Penaeus  Monodon To
Determine Technological
Mode of Freezing for
Using in the Freeze
Drying.

Engineering &
Technology
(ISSN: 1923-
1652)

Optimization The Freeze
Drying = Process  of
Penaeus  Monodon  to
Determine The
Technological Mode

International
Journal of
Chemical
Engineering and
Applications;
DOI:
10.7763/1JCEA.
2012.V3.184;
(ISSN: 2010 -
0221)

Indexd in:
Resereachgate,
CAS,

Ulrich's, CABI,
Google Scholar,
ProQuest, and
Crossref: Global
Impact Factor;

(IF = 0.765)

3(3)

187-
194

2012

Building The Method To
Determine The Rate of
Freezing Water  of
Penaeus Monodon.

Carpathian
Journal of Food
Science and
Technology
(ISSN-L  2066-
6845)

Indexd in: WoS
ESCI. Q4,
(IF = 0.33)

42)

28-
35

2012

Optimization of The
Smoking  Process  of
Pangasius Fish Fillet 1o
Increase  The Product

Quality

Adv. Journal of
Food Science
and Technology,
United
Kingdom,

DOI: 10.19026/a
jfst.5.3245
(ISSN: 2042-
4876; 2042-
4868)

[ndexed

in: Google
Scholar,
Resereachgate
(SJR = 0.13);
Global  Impact
Factor (IF =
0.565)

3(2)

206-
212

2013

20

Building the Method and
the Mathematical Model
to Determine the Rate of
Freezing Water inside
Royal  Jelly in  the
Freezing Process

Research Journal
of Applied
Sciences,
Engineering and
Technology,

United

7(2)

403-
412

2014




Kingdom,
DOI: 10.19026/r
jaset.7.268
(ISSN: 2040-
7459; 2040-
7467)

Indexed In:SIR
= 0.14 (2016); H
Index = 16
Journal Impact =
0.22 (2016)
(ResearchGate)
Google Scholar
GIF = 0.654
(2015)

Study technological
factors effect on the loss
of protein, carbohydrate
and lipid inside Royal
Jelly in the freeze drying
process

fd

Current Research
Journal of
Biological
Sciences,

United
Kingdom,

DOI: 10.19026/c
rjbs.7.5203
(ISSN: 2041-
076X, e-ISSN:
2041-0778)

Indexed

[n: Google
Scholar

GIF = 0.496
(Global Impact
Factor, 2015)

7(2)

22-
30

2015

22

The multi-objective
optimization by the
Restricted Area Method
to determine the
technological mode of
cold drying process of
carrot product

Research Journal
of Applied
Sciences,
Engineering and
Technology.
United
Kingdom,

DOI:; 10.19026/r
jaset.13.2891
(ISSN: 2040-
7459;  e-ISSN:
2040-7467)
Indexed In: SIR
=0.14 (2016); H
Index = 16
Journal Impact =
0.22 (2016)
(ResearchGate)
Google Scholar
GIF = 0.654
(2015)

|
|
|
|

13(1)

64-
74

2016

23

Study of determining the
technological mode in
the freeze drying process
of royal jelly in Viet Nam

Carpathian
Journal of Food
Science and
Technology
(ISSN-L  2066-

8(2)

47-
62

2016




6845)

24

The multi-objective
optimization by the
Utopian Point Method to
determine the
technological mode of
infrared radiation drying
process of  jackfruit
product in Viet Nam

Indexd in:
Indexd in: WoS
ESCI. Q4,

(IF =0.33)
Research Journal |
of Applied
Sciences.
Engineering and
Technology,
United
Kingdom,

DOI: 10.19026/r
jaset.13.2892
(ISSN: 2040-
7459;  e-ISSN:
2040-7467)

Indexed In: SJIR
=0.14 (2016); H
Index = 16
Journal Impact =
0.22 (2016)
(ResearchGate)
Google Scholar
GIF = 0.654
(2015)

13(1)

75-
84

2016

25

Study dynamics of the
freeze drying process of
royal Jelly in Viet Nam

Carpathian
Journal of Food
Science and
Technology
(ISSN-L  2066-
6845)

Indexd in:
Indexd in: WoS

ESCI. Q4,
(IF=0.33)

9(3)

{7
29

2017

26

Modeling the freezing
process of  turmeric
starch to determine the
rate of freezing water,

Recent Advances
in Food Science
—RadvFoodSci

(ISSN:  2601-
5412)

Indexd in:
Google Scholar

1(1)

32-
41

2018

27

Study the heat transfer
model in the freezing
process of Basa sausage
in Vietnam to determine
the technological mode

Carpathian
Journal of Food
Science and
Technology
(ISSN-L.  2066-
6845)

Indexd in: WoS
ESCI. Q4,

(IF=0.33)

10(2)

2018

28

Study the loss of 10-
HDA inside royal jelly in
vietnam for the freeze-

Recent Advances
in Food Science
~RadvFoodSci

1(2)

97-
105

2018

10




drying process. (ISSN: 2601-
5412)
Indexd in:
Google Scholar
Building a Mathematical 2018 4th

Model To Determine the
Relationship  between
Heat Emission
Coefficient and Pressure

International
Conference on
Green
Technology and

of the Freeze Drying Sustainable 23-24 | 566
29 | Environment of Solid | ! Development 2 Nov. — | 2018
Materials (GTSD). 2018 | 572
[ndexd in:
IEEE Xplore
Digital Library;
Google Scholar
Study and manufacture Journal of
of the low temperature Technical
vacuum drying system in Education
pillot scale Science  No0.48
30 9 |(07/2018) 2 | 7/2018 | 1-8 | 2018
Ho Chi Minh
City University
of  Technology
and Education
Study the freezing royal Recent Advances
jelly in Viet Nam for in Food Science
using in the freeze-drying —RadvFoodSei
31 | process 2 (assN: 2601 | 1| 21y |00 2019
5412) !
Indexd in:
Google Scholar
Research factors in the Recent Advances
freeze drying process in Food Science
affecting the quality of ~RadvFoodSci
35 | natto preparation. 3 (ISSN:  2601-| | 2(1) 181- 2019
189
3412)
Indexd in:
Google Scholar
Study of Production Recent Advances
Technology for in Food Science; A 268-
33 | Pennywort Powder by | ° 2020; 31):268. | ' | 3D | 278 | 2020
Cold-Drying Method 278
Research on dried potato Recent Advances
production by low- in Food Science; 79
34 | temperature vacuum | 6 2020; 3(2):279- 1 3(2) 290' 2020
drying technology 290
Multi-objective Carpathian
optimization to Journal of Food
determine the cold drying | Science and 23- o
33 mode of gac (momordica ° Technology ® =E) 34 2020
cochinchinensis spreng) (ISSN-L  2066-

6845)

11




Indexd in: WoS

ESCI. Q4,
(IF =0.33)
Thuc trang tiéu ding céc Can Tho
san pham dugc phat trién University
tir ¢ loc tai BPBSCL Journal of
Science
36 5 o | Vol 57 2021
(Special issue on
Food
Technology),
Vol 57 (2021)
Anh huong cua céc diéu Can Tho
kién xa tiétl dén chat University
luong san pham phi 1€ ca Journal of
16¢ (Channa striata Science
37 | 10¢( ) 6 | DT 1| Vol 57 2021
(Special issue on
Food
Technology),
Vol 57 (2021)
Danh gié cdc chi tiéu chit Can Tho
lugng ctia mét so loai University
chanh (Citrus Sp) ¢ Long Journal of
An Science
38 5 . I Vol 57 2021
(Special issue on
Food
Technology),
Vol 57 (2021)
A,nh huérng cua nhiét do Can Tho
sdy dén cédc hop chat co University
hoat tinh sinh hoc trong Journal of
19 vO budi da xanh (Citrus 0 Science | Vol 57 p—_—
maxima Burm. Merr.) (Special issue on 0
Food
Technology),
Vol 57 (2021)
Mathematical modeling Carpathian
and optimization of low- Journal of Food
temperature vacuum Science and
drying for banana Technology
40 4 (ISSN-L. 2066- | o | 1304 2021
6845)
Indexd in: WoS
ESCI. Q4.
(IF =0.33)
Building and solving the Carpathian
heat transfer models to Journal of Food
determine suitable frying Science and
41 | conditions for instant | 4 Technology 3 13(4) 2021
noodles Indexd in: WoS
ESCI. Q4,
(IF = 0.33)
Study on Designing and
Manufacturing the JTE Issue  70B, |
% | Froeze Brying | 2 June2022,1-14 | 2 | 0B 2022
Systemwith the Process /
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of  Freezing  Moist
Materials inside the
Freeze Drying
Chamberto Preserve
Valuable Products

Building and solving the Carpathian
mathematical model of Journal of Food
transient heat transfer Science and
during  the  peanut Technology
43 | roasting  process to| 4 (ISSN-L  2066- 14(4) 2022
determine the roasting 6845)
parameters Indexd in: WoS
ESCI. Q4,
(IF =0.33)
Study on Calculating,
Designing and — . .
44 | Manufacturing 4 e | | 202
the  Smart  Infrared ’
Drying System. B
Effects of ascorbic acid
and sodium  citrate Iranian  Journal
treatments on the sensory of Fisheries 1472
45 quality and lipid stability 5 Sciences. DOI: 21(6) i 2022
of fresh snakehead fish 10.22092/ijfs.20 1494 -
(Channa striata) fillets 23.128302.
during 14 days chilled (SCIE, WoS/Q3)
storage at 2-40C.
Spray drying conditions [OP Conference
46 of lime juice prepared by 4 Series: Earth and 2022
freeze-concentration Environmental -
Science
Designing and
Manufacturing a Vacuum
47 | Frying System with| 3 jTE‘ lssue 7, 77 2023
Intelligent Controlling une
Study on determining the Carpathian
freezing mode of frozen Journal of Food
fillet bigeye tuna Science and
(thunnus obesus) Technology ;
; 17-
48 4 (ISSN-L  2066- 15(3 2023
6845) ®) |25
Indexd in: WoS
ESCI. Q4, i
(IF = 0.33)
Antisolvent Effects of o
C1-C4 Primary Alcohols ChemEngineerin |
on Solid-Liquid g, WOoS/ESCI
i : : 2023
4y Equilibria of Potassium 4 (Q2)
Dihydrogen Phosphate in
Aqueous Solutions '
Designing and
50 | Manufacturing the | 5 JTE, Issue 80, 30 2023
“ | Cryoconcentration December
Equipment (Cold
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Concentrator) and Apply . )
It to Concentrate a High-
quality Product from
Dragon (Hylocereus
costaricensis) Fruit Juice
Prevention of melanosis Carpathian
and quality loss of pacific Journal of Food
white shrimp Science and |
(litopenaeus vannamei) Technology
by ethanol persicaria (ISSN-L  2066- 157-
51 4
odorata extract during 6845) 129) | 169 |02
frozen storage Indexd in: WoS
ESCI. Q4,
(IF =0.33)
Exploring the
Therapeutic Potential of
Camellia longii Orel &
LuuLeaf Extracts for
52 | Memory Loss in|9 ?Mci IOmega, 2024
Alzheimer’s Disease: 25-Q
NovelFindings and
Functional Food
Applications
Enhancement of visible-
light photocatalysis of Results in
53 | TiO2 via nanocomposite | 2 Engineering 23 2024
incorporating with (2024) 102500
Fe(lIl) species
Effects of packaging
method and temperature
on the quality and lipid Food Research 8§ 408
54 | degradation of snakehead | 4 (3) : 408 - 416 83) |4 6' 2024
fish (Channa striata) (June 2024)
fillets during frozen
storage
Study on Designing
and Manufacturing the
DS-12 Freeze - Drying JTE, Volume 19,
’ 2
33 System Using Infrared 4 Issue 03 2024
Radiation Heating
Process
Mathematical model Carpathian
study to optimize the Journal of Food
freeze Science and
drying  process  for Technology 151
56 | production of dried | 5 (ISSN-L  2066- 16(4), 2024
yogurt 6845) 163
Indexd in: ISI/
SCIE. ...,
(IF=0.5)
b) Sdch chuyén khao, gido trinh
, , Viét MM g i
o Lod Nha xuétban | S tac Xéc nhan ca
TT Tén sach ) o o hodc CB, CSGDDBH (So
sach va ndm xuat ban |  gia g ST
phan bién soan | véan ban xé4c nhin
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str dung sach)

. L Dai Hoc Quéc
Sué trinh va ;i"h:]et Gia TP.HCM. Trudng Dai hoc
! rong nam 2013 Su pham K§¥
-, - iz
| | SNHH&TP, Tap 2. | - Gido | yqpy. 97 604 | o1 Chu bién thugt TPHCM;
Phan 1: Co so ly trinh 73-1774-5) P
thuyét vé truyén o = 50 .
rihiat Tai ban lan 1 53/CV_GTDT
' (2024)
Qua trinh va Thiét )
bi trong bai Hoc Quoc Truong Pai hoc
CNHH&TP, Tép 2, i Gia TP.HCM, Su pham K¥
2 |Phin 3: Céc qua| nam 2013 01 Chi bién thudt TPHCM;
trinh va thiét bi lam (ISBN: 978-604- Sé
lanh va lam lanh 73-1774-5) 54/CV_GTPT
dong
& B Pai Hoc Quéc Trudng Dai hoc
Ty dieu khién cdc | GiaTP.HCM, Su pham Ky
3 qugﬂtnnh va thiét bi Chuycn nam 2018 04 Chil bién thuat TpHCM:;
nhiét - lanh trong khao %
ehtixubt (ISBN: 978-604- So6
73-6184-7) 77/CNV_GTDT
I . . Pai Hoc Quéc Truong Pai hoc
MF_’ Higy ,Hoa va . Gia TP.HCM, Su pham K¥
4 | Toi Uu Héa Trong | - Gido nam 2017 03 Chi bién thuat TpHCM;
Cong Nghé Hoa trinh i
| Hoc Va Thyc Phim (ISBN: 978-604- S0
: i 73-5542-6) 76/CV_GTDT
Qud trinh va Thiét Pai Hoc Quéc Truong Dai hoc
bi ong| Gia TP.HCM, Su pham K3
5 SNHH&TT’.TEP L ?.‘aﬁ nam 2017 01 Chu bién thuét TpHCM;
acC 4 Irinh va rin .
B e e | (ISBN: 978-604- $6
I- thuy Iyc va khi nén 73-5381-1) 75/CV_GTPT
l Pai Hoc Quée
| Qua trinh va Thiét Gia TP.HCM, Trudng Dai hoc
bi T nam 2016 Su pham Ky
6 | CNHH&TP, Ky ﬁ;‘j(f" (ISBN: 978-604- | 01 Chu bién thudt TpHCM;
thugt va Cong nghé 73-5172-6) Sé
sy thang hoa T4i ban lan 1 74/CV_GTDT
(2020)
! Pai Hoc Qudc
Qud trinh va Thiét Gia TP.HCM, Trudng Pai hoc
bi trong | o nam 2016 Su pham K¥
7 | CNHH&TP, Cong I\f';‘g’g" (ISBN: 978-604- | 01 Chu bién thuat TpHCM;
nghé lanh (g dung 73-4171-9) SH
trong thuc pham Tii ban lan 1 73/CV_GTDT
(2020)
Qué trinh va Thiét Dai Hoc Quoc
bl trong Gia PHCM- Tru’ﬁmg Dai h(_}C
CNHH&TP, Tap 2, - nam 2015 Su pham Ky
p i Giao v 5 s
8 | Phin 2: Cic qua | .. | (ISBN: 978-604- | Ol Chu bién thugt TpHCM;
trinh va thiét bi | 73-3296-0) s6
truyén nhiét trong T4i ban lan 1 72/CV_GTDT
CNTP (2025)
9 | The method to| Gido LAP LAMBERT 01 Chu bién Truong Dai hoc
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| determine the rate | rinh ACADEMIC Sue pham Ky
| of freezing water PUBLISHING thudgt TpHCM;
inside product OF GERMANY, S6 71/CV GTPT
2015 -
(ISBN: 978-3-
659-49568-7)
M6 hinh hoa & Truong Dai hoc
Toi uu héa trong | .. Pai Hoc Quéc Su pham Ky
10 | CNHH&TP ; Gia TP.HCM, 03 Chu bién thuat TpHCM;
trinh 3 4
nam 2017 So
19/CV_GTDT
Tu diéu khién céac Pai Hoc Québc Trudng Dai hoc
qud trinh nhiét - | .. Gia TP.HCM, Su pham Ky
IT | lanh trong san | .. nam 2018 04 Chu bién thuat TpHCM;
xuat (ISBN: 978-604- S
) 73-8853-0) 31/CV_GTPT
Thu hodi va hoan Pai Hoc Qudc Trudng Pai hoc
| thién san pham Gido Gia TP.HCM, Su pham Ky
12 | [én men trinh nam 2020 06 Chu bién thut TpHCM;
(ISBN: 978-604- Sé
73-7748-0) 78/CV_GTBT
Pai Hoc mec Truong Dai hoc
Gid Gia TP.HCM, Sw pham Ky
13 | Freeze Drying [:::;: nam 2022 08 Chu bién thudt TpHCM;
(ISBN: 978-604- S6
73-8853-0) 105/CV_GTPT
¢) Cdc nhiém vu khoa hoc cong nghé
) ) Thaoi gian
T | Tén nhiém vu khoa hoc va cong | CN/PCN | Maso vacap | Thoi gian nghiém thu
T nghé (CT, PT, ...) /TK quén ly thue hién (Ngay, thang,
nam)
dito Kin . théng T bing st gh g
' ¢ thong lanh bang 2003
] phuong phap 1ap trinh trén may vi eN 5 003; ‘ 2002-2003 23/122003
tinh. Cﬂp CO 50
Nghién ctru thiét ké, ché tao mo Ma s6 T70-
2 | hinh day hoc h¢ thong may lanh CN 2004; 2004-2005 02/12/2004
ghép tang. Cép co'so
Nghff? ;;'Li;u n’niz IIE‘J;J"PE' !hif.' ké, ?hé Ma sé- B2006
§ |[9R% Heng say idng g kg N ~22-08 | 2006-2008 16/10/2008
suat nho phej:p vu cho ché bién thiee s
pham cao cap. Cadp bo
Nghién cru ing dung sﬁ}* thang )
hoa trong bao quan san pham thuy Ma s6: T2010
4 | san nhom gidp xdc (tdm su, tom CN —67; 2010-2011 05/01/2011
bag va tom the) dugc nudi thuong Cép co sd
pham ¢ BBSCL.
Khao sat chon dung méi trich ly Ma sé: T2011-
5 |dau tir qua bo & céc tinh Tay CN 217D, 2011 14/12/2011
Nguyén va Mién Bong Nam Bé. Cép co s
6 | Nghién ctu cai tién cong nghé | CN M s6: 2012- 2012 10/12/2012
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TT

ctu/Ung dung khoa hoc cong
nghé

hién/Ung dung

thu thanh 1y hop ddng

lanh dét;g_sén pham xtc xich lam 25TP;
tir cd Basa dugc nudi 0 PBSCL C'f)p Co SO
Nghién ctu qué trinh lanh dong Ma s6: 2013-

7 | tmg dung bao quan sira ong chua CN 40TD; 2013 19/12/2013
dé xuat khau Cép co s
Nghién ciru anh huong cia cic )
yeéu to den su bién d6i ham lugng Ma s6: T2014-

8 | hoat chét sinh hoc chdng bénh ung CN 47TD: 2014 19/12/2014
thu 10-HDA cua san phim sira Cép co 5o
ong chua say dong kho
Nghién citu img dung sdy thang MS: B2013-22-

9 | hoa trong bao quan sita ong chiia CN 01; 2013-2015 20/06/2016
phuc vu cho xudt khdu Cdp b
Nghién ctu (mg dung siy hong Ma s6 T2015-

10 | ngoai trong qué trinh bao quan san CN 62TD;, 2015-2016 21/11/2015
pham mit xuat khau Cép co so
Nghién ctru hoan thién cong nghé Du 4n san xuét
va thiét ké, ché tao hé thong say thir nghiém, So 5 j

B thang hoa két hop bom nhiét nang EN KH&CN Zile=2ls L8r03i2015
suat 35kg nudc ngung/24 gio TpHCM
Ban chua nhiém chuong trinh Thanh
KHCN cap by “Nghién clu img | ..

b e . ..~ | Vién Ban ;

dung va Phat trién cong ngh¢ tién chi Ca tiah skt Cac hop

12 | tién trong ché bién va bao quan, ih P dong NCKH 2020-2024

£ b v Pt T nhiém Nam (DBSCL) : :
ché bien nong thuy hai san ving S cong nghé
PBSCL* do Pai hoc Can Tho chu whe
i trinh
d) Cdc chwong trinh KHCN tiéu biéu irng dung vao sin xudt
Tén chuong trinh nghién By fhuse Sé hop dong va Nghiém Chil

nhiém/tham gia

Chuong trinh Nghién ciu (ng
dung cong nghé say thang hoa tai
Viét Nam

Trén toan qubc

Céc hop dong NCKH &
CGCN

Chu nhiém

Nghién cuu tinh toan thiét ké,
ché tao h¢ théng siy thing hoa
nang sudt nho phuc vu cho ché
bién thuc phim cao cip (Hé
thdng say thang hoa DS-3).

Phong thi nghiém
B108, Trudng
PHSPKT TpHCM

" Hop déng KHCN; S&

HD: 08-2006/KHCN-B;
Nghiém thu thanh ly
hop déng vao ngay
16/10/2008

Chu nhiém

Ché tao, lép rap, hiéu chinh
“Thiét bi sdy chan khoi nhiét do
thdp dang bom nhiét c6 ngung
lanh™

Xuong san xuét
cua Vign Cong
nghiép thuc pham

Hop dong kinh té; S&
HD: 42/HDKT-VTP;
Nghiém thu thanh ly
hop dong vao ngay
16/10/2008

Cha nhiém

Ché tao, lap rap, higu chinh He
thong say thang hoa DS-7 véi
nang suat 300kg nguyén liu/me.

Cong ty C6 phan
Co khi NCM

Hop dong kinh t&; S6
HD: 02/HDKT-14/NCM
— CNMT;
Nghiém thu thanh ly
hop dong vao ngay

Chii nhiém
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15/7/2014: sb

02/NTTLHD-14/NCM —

CNMT

Ché tao, lap rap, hiéu chinh

Truong Cao Dang

Hop dong kinh té; $6

HD: 01/2016-HPMB;

i Nghiém thu thanh ly
. “Thiét bi sdy — nudng da nang” Nghé DBong Nai - ler‘n u thanh 1§ Chilirem
hgp dong viao ngay
10/7/2016
Hop ddng kinh té; S6
: ; HD: 03-2016-HDKT;
Ché tgo, Ifp rdp, higu chinh “HE | o ’ ’
6 g}:fmg thiet bi say thing hoa DS- 1hiégt b}i DB.E Nghiér.n thu thanh ly Chu nhiém
hop dong vao ngay
26/01/2017
Hop déng kinh té; S&
o Congty THHN | pp: 33/17/K TACIIL;
Ché tao, 1ip rép, higu chinh “H¢ | Mot Thanh Vién e :
7 thong thiét bi sy thang hoa DS- Thuc Pham A Nghiém thu thanh ly Chii nhiém
97 Chau 111 A 3 g
hop dong /
(Asiafood I11) WECHRARVARINGR
16/09/2017
Hop ddng kinh té; S6
z g e i mess HD: 08/2017-HDKT;
Che tao, lap rap, hiéu chinh “H¢ |  Cong ty THHN
8 | thong thiét bi say lanh DSDL- | San Pham Sang Nghiém thu thanh Ly Chi nhiém
03 Trong Phap Viét hop dong vao ngay
10/10/2017
Hop ddng KHCN; S&
Dy an san xuat thir “Nghién ctru HD: 177/2016/HD-
hoan thi¢n cong ngh¢ va thiét ke, | Phong thi nghi¢m SKHCN;
9 | che tao hé thong say thiang hoa B108, Truong N ) Chu nhiém
két hop bom nhiét nang suat | PHSPKT TpHCM Nghiém thu thanh Iy
35kg nudc ngung/24 gio” hop dong vao ngay
18/03/2018
Ban CI‘II.'I' nhiém chuong trinh
KHCN cap bo “Nghién ciru (mg
dung va Phat trién cong nght | o i, phia Nam | Cdc hop dong NCKH Thanh vién Ban
10| tién tien trong che bién va bao (DBSCL) B ipseciis chu nhiém
quan, ché bién nong thuy hai san cons nehe chuong trinh
vung BBSCL” do Pai hoc Can |
Tho chu tri
Chuong trinh KHCN "Nghién
clu tmg dung cdc cong nghé tién | Cac hop dong NCKH &
11 | tién dé che bién va bao quan | Trén toan quoc Chi nhiém

luong thuc, thuc phém tai Viét
Nam”

CGCN

e) Xdy dung, phat trién ch wong trinh dao tao cua co so gido duc dai hoc
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TT

Tén chuong trinh dao tao ‘ Trinh d6 ChyAgs | et

o N hién

Chuong trinh dao tao nganh Céng ‘

1 nghé thuc pham 150TC theo hudéng Pai hoc Chu tri 2011-2012
tiép cén CDIO ?
Chuong trinh dao tao nganh Cong i _

2 | nghé thyc pham 132TC theo huéng Pai hoc Tham gia 2017-2018
tiép can CDIO

3 Ch‘u‘o‘ng ntrmh dz‘i\o tao sau dai hoc Thac s§ Tham gia 2016-2017
nganh Cong nghé thuc pham ¢

4 Ch‘ucmg ~tr|nhﬁ daczltz_lo ‘sau dai hoc Thac s§ Tham gia 2020-2021
nganh K§ thudt méi truong =
Chuong trinh dao tao sau dai hoc . Thati aia n

4 nganh K§ thudt hoa hoc gy nE 2073-2024

6 Chuong tl‘ll}h da}o tao ngfmh Khoa Dai hoc Chit tri 2004-2005
hoc thuc pham va dinh dudng o

7 ChI:I'O'l‘lg‘II‘II'ﬂ:I df‘? tao nganh Maoi i o Tham gia 2024-2025
trudng va Phét trién bén viing

8 Ch\ucrngwtrmh dz}o tao sau dai hoc Tién st Chui tri 2025
nganh Coéng nghé thuc pham

Chuyén gia vé Khoa hoc cong nghé

La thanh vién Ban bién tip thudng truc (Permanent Editors) cua tap chi uy tin khoa
hoc chuyén nganh qudc té “Carpathian Journal of Food Science and Technology”
c6 danh muc nim trong WoS/Scopus, tham khdo dudong link: http:/chimie-
biologie.ubm.ro/carpathian_journal/editors.html

La thanh vién Ban bién tdp cua tap chi “Journal of Technical Education Science” trong
danh sach tinh diém 0-0,5 trong HDGSNN danh cho linh vue Hoa hoc — Thuc ph‘flm -
Moéi truong, tham khao duong link:
https://jte.edu.vn/index.php/jte/about/editorial Team

La Truong nhom nghién ctru trong diém, nhém nghién ciru manh khoa Cong nghé héa
hoc va Thuc pham, truong PHSPKT TPHCM.

Chuyén gia khoa hoc cong nghé ciia B KHCN: tham gia nhidu hoi dong thdm dinh,
dénh gia dé tai, chuong trinh KHCN cép Qudc gia, cip B va cap So.

3.2. Gidi thwong vé nghién ciru khoa hoc trong va ngoai nwdéc (néu co):

TT Tén giai thuong Coquanftochic | 56 Quyetdimhsiva | g o3
ra quyét dinh ngay, thang va nam
Tiang bing khen cia B truong | Bg gido duc va Quyét dinh s6:
I Bé giao duc va Dao tao vé ndi Pio tao | 2307/QP-BGDDT; I
. | - *
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dung: Dat thanh tich xudt sdc ngay 02 thang 06 nam
trong (5 ndm) hoat dong Khoa 2011
hoc va Cong nghé giai doan
2006-2010
Thanh vién B iam khao Hoi . . 5 é i 5
2 | thi thiét b dio tao tr lam chp | S0 L0 dong o s Wbt 1
. s 40 1 P TBXH TPHCM | 20596/QD-SLDTBXH
Thanh pho - 2016
Dat thanh tich xuét sac trong (5 Truong
3 | nam) hoat ddng Khoa hoc va DPHSPKT |
Cong nghé giai doan 2013-2018 TPHCM
Pat thanh tich xuit sic trong hoat i ... [S6 Quyét dinh sb
4 dong Khoa hoc va C("mg nghé (;On‘g\?-(,)‘?r;\jg]ao 204/QD-CHN ’ 1
2018-2019 £ Tys e
) Trudng S6 Quyét dinh  sb
5 Nha giéO tiéu biéu nam 2019 DPHSPKT 2372;’QD-D”SPKT l
TPHCM
e . B gido duc va So  Quyér  dinh 5o
6 | Giai Thuong Bao Son — 2019 Déo tao 835/0D-BGDPDT 4]
B6 gido duc va Sb Quyét dinh s
7 | Cup vang Bao Son Pao tao — Quy 30/2020/QP-QBS 6
Bao Son
g T%_'mg Bang khejr} cé‘ thiéu dong | Ban Tuyén Gido S6 Quyét dinh sb 3148-
g6p cho su nghiép gido duc Trung Uong | QD/BTGTW I
Ting Bing khen Da co nhiefu ] Sé Quyét dinh s
thanh tich xuat sac, tiéu biéu | Ban chap hanh 185/QD-CHN
9 | trong phong trao thi dua “Lao | cOng doan giao 1
dong gioi — Lao dong sang tao”™ | duc Viét Nam
giai doan 2017-2021
Nha gido tiéu biéu nam 2022 Trudng S6 Quyét dinh sb
10 DHSPKT | 2022/QD-DHSPKT ‘
TPHCM

3.3. Cdc thong tin vé chi sé dinh danh ORCID, hé so Google scholar, H-index, sé

lwot trich dan (néu c6):

Nguyen Tan Dzung #

Technology and

Food Engneering and Tech

TEuBE &

Emaii duge xdc minh tai hemute eduvn - Trang chd

Assoc. Prof & PhD of Food Engineering and Technology Precess, HCMC University of

TRICH DAN BOI

Optimization of The Smoking Process of Pangasius Fish Fillet to increase The Preduct Quality

BUILDING THE METHOD TO DETERMINE THE RATE OF FREEZING WATER IN PENAEUS

MONODON OF THE
T8 Nguven Tan Seany, |
T e S

FREEZING PROCESS

Application of Multi-Objective Cptimization by the Utopian Point Method to Determining the

Technological Mode of Gac Ol Extraction
T Drung
t WAl SO H

Buiiding the Method and the Mathematical Model to Determine the Rale of Freezing Water inside

Royal Jelly in the Freezing Process
NT Dzung

Rasearch sourna’ of Apsen Sosases [

Optimization the freeze drying process of penaeus monodon to determine the technological

mode
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Thtca Tir 2020
Trich dén 170 T8
heinden i 5
HO-ingex 5 0
NAM
13
13 202
12 2012 =
BDéng tic gia CHINH A
Nguyen Van Suc 5
Pratessar of Chemisty, Ho Chi
1 04
10 2012
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3.4. Ngoai ngit

- Ngoai ngit thanh thao phuc vu cong tac chuyén mén: Poc hiéu va viét cong bé quéc té

- Mirc do giao tiép bang tiéng Anh: Giao tiép phuc vu cho chuyén mén (B2)
T6i xin cam doan nhiing diéu khai trén la dung su thdt, néu sai téi xin hoan toan chiu
trach nhiém trudc phdp ludt.
TPHCM, ngay 12 thang 5 nam 2025

NGUOI KHAI
(Ky va ghi ré he tén)
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