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TRINH PQ HQC VAN

12. Qua trinh dao tao

Béc dao tao Noi dao tao Chuyén mon Nam tdt nghiép
DPai hoc ng%gcl?l?il\?[(i)rfhl,\lg?g I&Q;LTP' Cong ngh¢ thuc phém 2003
Thac si Truong Pai hoc Newcastle, Uc Cong ngh¢ thuc phém 2009
Tién si Truong Pai hoc Newcastle, Uc Cong ngh¢ thuc phém 2014

13. Céac khoa dao tao khac (néu cé)
Vian béng Tén khoa dao tao Noi dao tao Thoi gian dao tao
Chitng chi Dam bao chét‘ lqug bang cac Trudng Dai hoe UC 10/ 2010
phuong phép hién dai Davis, My
Chumg chi Chin nudi bo sira va ché bién sita | PTC', Ha Lan 11/2005
14. Trinh d§ ngoai ngir
TT Ngoai ngit Trinh do A Trinh d0 B Trinh do C Ching chi quéc té

1 Tiéng Anh

Ielts

KINH NGHIEM LAM VIEC VA THANH TiCH KHCN

15. Qua trinh cong tac

Thoi gian
(Tte nam ... den nam...)

Vi tri cong tac

Co quan cOng tac

Dia chi co quan

2003 dén nay Giang vién, Khoa Cong Nghé Hod hoc | Phuong Linh Trung,
Truéng B moén, | va Thuc phém, Truong Pai | Thanh phé Thu Prc,
Ph6 Trudng hoc Nong Lam TP. H6 Chi | Thanh phd HO Chi Minh
Khoa Minh
2015 dén nay Truong Bo mon | Khoa Cong Nghé Hod hoc | Phuong Linh Trung,
va Thyc pham, Truong Pai | Thanh phd Thi Dc,
hoc Nong Lam TP. H6 Chi | Thanh phd HS Chi Minh
Minh
2016 dén nay Ph6 Truong Khoa Cong Nghé Hod hoc | Phuong Linh Trung,
Khoa va Thyc pham, Truong Pai | Thanh phd Thi Duc,
hoc Nong Lam TP. H6 Chi | Thanh phd HS Chi Minh

Minh




16. Cac siach chuyén khio, gido trinh, bai bio khoa hoc di cong bd

16.1 Sach giao trinh

La tac gid hodc

TT Tén sach N aA o L, Noi xuit ban Niam xut ban
la dong tac gia
1 | Thychanh kY thuat 6n dinh thyc Chi bién NXB Pai hoc 2019
phdm bang phuong phap dong Quéc Gia TP.
hoép. NXB Dai hoc Quobc Gia HCM

TP. HCM. ISBN:
7246-1.

978-604-73-

16.2 Sach chuyén khao

La tac gid hodc

TT Tén chuong sach A Noi xuit ban Niam xuit ban
la dong tac

1 | Plant Extracts: Antimicrobial Téc gia Springer 2021
Properties, = Mechanisms  of )
Action and Applications. In: https://doi.org
Inamuddin, = Ahamed M., /10.1007/978-
Prasad R. (eds) Advanced 981-15-7098-
Antimicrobial Materials and 8_11
Applications. Environmental and
Microbial Biotechnology

» | Ung dung siy vi ba trong che Téc gia NXB Pai hoc 2019
bién bot gic (tr 122-149). Sach 2 e
“Ung dung ky thuat tién tién Quéc Gia TP.
trong ché bién cac san pham gic. HCM.

3 | Extraction and Isolation of Plant Téc gia Nova Science 2015
Bioactives (pp 117-144). In Publishers,
Scarlett, C.J. & Vuong, V.Q, Inc.
Plant Bioactive compounds for
Pancreatic Cancer Prevention
and Treatment.

16.3 Cac bai bao khoa hoc
TT | Tén tac gia, nam xuét ban, tén bai Vlet tén tap chi/ky San P hﬁm oﬁa de S6 hiéu ISSN
yéu va sd cuia tap chi, tén nha xudt ban, trang ding tai/ dy an (néu co)
bai viét
1 | Kha, T.C., Nguyen, C.T., Tran, L.T. et al. Effects of

pretreatment and air drying temperature on Noni fruit

powder. Food Sci Biotechnol (2021).

https://doi.org/10.1007/s10068-021-00982-0




Binh Cong Nguyen, Hong Minh Xuan Nguyen, Kha
Hoang Nam Nguyen, Tuyen Chan Kha (2021).
Functional properties of yellowfin tuna (Thunnus
albacares) skin collagen hydrolyzate fraction
obtained by ultrafiltration purification. Current
Research in Nutrition and Food Science. Accepted

Cong Binh Nguyen, Tuyen Chan Kha, Kha Hoang
Nam Nguyen and Hong Minh Xuan Nguyen (2021).
Optimization of enzymatic hydrolysis of collagen
from yellowfin tuna skin (Thunnus albacares) by
response surface methodology and properties of
hydrolyzed collagen. Journal of Food Processing
and Preservation, 45(4).

Kha, T. C., Cong, N. T., Thinh, P. V., Minh, T. N.,
Manh, T. D., & Khanh, H. H. N. (2020). Effects of
Various Drying Methods on Physicochemical
Characteristics, Flavonoids and Polyphenol Content,
and Antioxidant Activities of Different Extracts from

Morinda citrifolia Fruit. Journal of Pharmaceutical
Research International, 32(37), 72-82.

Dao Tan Phat, Kha Chan Tuyen, Xuan Phong
Huynh and Tran Thanh Truc (2020). Extraction
process optimization and characterization of the
Pomelo (Citrus grandis L.) peel essential oils grown
in Tien Giang Province, Vietnam, Natural Volatiles
& Essent. Oils, 2020; 7(4), 26-33.

Cong Thanh Nguyen, Tuyen Chan Kha, Hoang
Thai Ha, Duong Hong Quan, Tien Tien Nam, Dinh
Huu Dong, Dang Xuan Cuong (2020).
Phytochemistry, nutrient, mineral, and antioxidant
activities of two species Morinda L. grown in three

provinces in Vietnam, Sapporo Medical Journal,
54(5), 1-8.

Cong Binh Nguyen, Hong Minh Xuan Nguyen, Kha
Hoang Nam Nguyen, and Tuyen Chan Kha (2020).
Optimization of Treatment Conditions for Non-
collagen Removal from Yellowfin Tuna Skin
(Thunnus albacares). Chiang Mai University Journal
of Natural Sciences, 19(3), 548-562.




Tran, S. Q., Kha, T. C., & Ruttarattanamongkol, K.
(2019). Eftect of different drying methods on the
nutritional and physicochemical properties of

unpeeled banana flour. The Journal of Agriculture
and Development, 18(3), 64 -73.

Hien T. Do, Tuyen C. Kha, Trang P. P. Huynh
(2019). Spray-drying microencapsulation of -
carotene by polysaccharide from yeast cell walls. The

Journal of Agriculture and Development, 18(6), 49-
57.

10

Anh T. Vu, Tuyen C. Kha, Huan T. Phan (2019).
Effects of soaking and germination conditions on
gamma-aminobutyric acid on total phenolic content
in germinated mung bean. The Journal of Agriculture
and Development, 18(2), 112-118. (In Vietnamese)

11

Thu H.T. Pham, Giang T. Nguyen, Tuyen C. Kha
(2019). Effects of several factors on the stability of
canned coconut milk emulsion. Van Hien University
Journal of Science, 6(5), 142-158. (In Vietnamese).

12

Tuyen C. Kha, Anh T. Vu (2019). Calculation of
sterilization conditions using Ball method and shelf
life for canned salmon fish bone extract. The Journal
of Agriculture and Development, 18(1), 117-126. (In
Vietnamese)

13

Thanh T. Le, Tuyen C. Kha (2018). A study on
processing conditions of fermented acerola juice. The
Journal of Agriculture and Development, 17(5), 123-
136. (In Vietnamese)

14

Duong V. Luan, Tuyen C. Kha (2018). Optimization
of microwave drying assited screw press conditions
from salmon head and belly flap. Van Hien
University Journal of Science, 6(2), 131-138. (in
Vietnamese).

15

Yen T.X Nguyen, Costas Stathopoulos,
Chockchaisawasdee Suwimol, Phuong L. Nguyen,
Tuyen C. Kha (2018). Total phenolic content and
antioxidant acitivity of sesame cake aqueous extracts.




The Journal of Agriculture and Development, 17(6),
77-84.

16

Xuan T. Tran, Sophie E. Parks, Minh H. Nguyen,
Paul D. Roach, Tuyen C. Kha (2017). Changes in
physicochemical properties of Gac fruit (Momordica

cochinchinensis Spreng.) during storage. Australian
Journal of Crop Science, 11(4), 447-452.

17

Tuyen C. Kha & Anh T. Vu (2017).
Microencapsulation of Salmon oil by spray drying:
Effects of wall materials and drying temperatures.
Proceedings of the 2™ international workshop on
encapsulation technology in South East Asia, p.p 28-
39.

18

Bui Van Mién, Nguyén Anh Trinh, Kha Chin
Tuyén, Nguyén Thi Phuéc Thuy, Nguyén Trung
Hau, Nguyén Hitu Cuong (2017). Téi wru hod thanh
phan nguyén vat liéu anh huong dén cu tric cua san
phém xuc xich cé siu. T. ap chi Khoa hoc Pai hoc
Van Hién, 55-63. ISSN: 1859-2961

19

Tan, S.P., Kha, T.C., Parks, S.E., Roach, P.D.
(2016). Bitter Melon (Momordica charantia L.)
bioactive composition and health benefits: A review.
Food Reviews International, 32(2), 181-202.

20

Tan, S.P., Kha, T.C., Parks, S.E., Stathopoulos,
C.E., Roach, P.D. (2015). Optimising the
encapsulation of an aqueous bitter melon extract by
spray-drying. Foods, 3, 400-419.

21

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2015). A storage study of
encapsulated Gac (Momordica cochinchinensis) oil

powder and its fortification into foods. Journal of
Food and Bioproducts Processing, 96, 113-125.

22

Tan, S.P., Kha, T.C., Parks, S.E., Stathopoulos,
C.E., Roach, P.D. (2015). Effects of spray-drying
conditions on physical and chemical properties of the
encapsulated bitter melon extract powder. Journal of
Powder Technology, 281, 65-75.




23

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2015). Ultrasound-Assisted
Aqueous Extraction of Oil and Carotenoids from
Microwave-dried Gac (Momordica cochinchinensis
Spreng) Aril. International Journal of Food
Engineering, 11(4), 479-492.

24

Tuyen C. Kha, Huan Phan-Tai & Minh H. Nguyen
(2014). Effects of Pre-treatments on the Yield and
Carotenoid Content of Gac Oil Using Supercritical

Carbon Dioxide Extraction. Journal of Food
Engineering, 120(1), 44-49.

25

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2014). Microencapsulation of
Gac Oil by Spray Drying: Optimisation of Wall
Material Concentration and Oil Load Using
Response Surface Methodology. Drying Technology:
An International Journal, 32(4), 385-397.

26

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2014). Effect of Drying Pre-
treatments on the Yield and Bioactive Content of Oil

Extracted from Gac Aril. International Journal of
Food Engineering, 10(1), 103-112.

27

Yen T. Dang, Huan T. Phan & Tuyen C. Kha
(2014). A study of Gac aril processing by using
microwave drying and its incorporation into the rice
porridge product. Food and Applied Biosience
Journal, Faculty of Agro- Industry, Chiang Mai
University, Thailand. 2(2), 98-114.

28

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2014). Microencapsulation of
Gac oil: Optimisation of spray drying conditions
using response surface methodology. Powder
Technology, 264, 298-309.

29

Tuyen C. Kha, Minh H. Nguyen, Phan T. Dong,
Paul D. Roach & Costas Stathopoulos (2013).
Optimisation of Microwave-assisted Extraction of
Gac Oil at Different Hydraulic Pressure, Microwave
and Steaming Conditions. International Journal of




Food Science and Technology, 48(7), 1436-1444.

30

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas E. Stathopoulos (2013). Effects of
formulations on Gac oil emulsion stability for
microencapsulation. International conference on
Food and Biosystems Engineering FaBE.

31

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach,
Sophie E. Parks & Constantinos Stathopoulos
(2013). Gac fruit: Nutrient and Phytochemical
Composition, and Options for Processing. Food
Reviews International, 29(1), 92-106.

32

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach &
Costas Stathopoulos (2013). Effects of Gac Aril
Microwave Processing Conditions on Oil Extraction
Efficiency, and B-carotene and Lycopene Contents.
Journal of Food Engineering, 117(4), 486-491.
Special Issue on Extraction and Encapsulation.

33

Tuyen C. Kha, Dong T. Phan, Minh H. Nguyen
(2012). Traditional and industrial products from Gac
fruit. International Conference on Food Science and
Nutrition Proceeding, 2-4 April, 2012, Kota
Kinabalu, Sabah, Malaysia, p.p 484-498.

34

Tuyen C. Kha, Nguyen, M., Roach, P. D. (2011).
Effects of Pre-treatments and Air Drying
Temperatures on Colour and Antioxidant Properties
of Gac Fruit Powder. International Journal of Food
Engineering, 7(3).

35

Tuyen C. Kha, Nguyen, M., Roach, P. D. (2010).
Effects of spray drying conditions on the
physicochemical and antioxidant properties of the

Gac (Momordica cochinchinensis) fruit aril powder.
Journal of Food Engineering. 98(3), 385-392.

36

Tuyen C. Kha, Minh H. Nguyen, Paul D. Roach
(2010). Storage study of Gac fruit powder.
Proceedings of the 7th Nong Lam University
Conference, 141-150. (in Vietnamese).

37

Anh T. Vu, Tuyen C. Kha (2010). Applications of
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Vietnamese).

nanotechnology in food industry. Proceedings of the
7th Nong Lam University Conference, 304-310. (in

38

Kha, T. C., Bui, V. M, Huynh, H. A. b, Vu, H. H.
(2009). A study of tea products from Vietnamese
native plants. Journal of Agricultural Sciences and
Technology (Nong Lam University), 3/5209, p.p 104-
110. (in Vietnamese).

17. SO lwgng phat minh, sang ché, viin bing bao h sé hiru tri tué da dwoc cip:

TT

Tén va ndi dung van bang

S6, Ky ma
hiéu

Noi cap

1

18. San phim KHCN:

18.3 Liét ké chi tiét cac san pham vao bang sau:

TT

Tén san pham

Thoi gian, hinh thirc, quy mo,
dia chi 4p dung

1

19. Cac dé tai, duw an, nhiém vu KHCN cac cz‘ip da chu tri hoac tham gia

19.1 Pé tai, dw an hoiic nhiém vu KHCN khac di va dang chu tri

Thoi gian

Co quan qudn Ly dé tai,

Tinh trang dé tai

Tén/ Cap (bat du - két thiic) thuoc Cizu’o*@g trinh (da ngh1§f11 thu/
(néu co) chua nghiém thu)
Trich ly va vi bao cac 2020 - 2021 B§ Gido duc va Bao tao | Pang thuc hién
hop chat sinh hoc tur
trai nhau Viét Nam
Nghién ctru thuc trang | 03/2020 - 04/2021 | Bo Nong nghi¢p va ba nghiém thu

va giai phap phat trién
co gi6i hoa san xuat va
cong nghiép ché bién
mot s6 san phadm nong
nghiép chu luc ¢ dong
bang Séng Ciru Long
(PBSCL) thich tmg véi

Phat trién nong thén

Néam cap




bién doi khi hau
Cap Nha nudc

Sustainable
transformation of food
wastes into value added
products: A case study
of the seafood sector in
Vietnam.

2018 - 2020

Quoc té, Newton

ba nghiém thu

Nghién ctru tdn dung
phu pham trong ché
bién san pham fillet ca
hoi

01/2016 - 06/2018

B0 Giao duc va Pao tao

ba nghiém thu

A pilot scale
production of Gac aril
powder by a heat pump
drying and its use as a
natural colour additive
and a nutrient
supplement in pork
sausage product

08/2015 - 08/2017

Quéc té, IFS

ba nghiém thu

19.2 D& tai, du an, hodc nhiém vu KHCN khac di va dang tham gia véi tu cach thanh vién

Co quan qudn 1y dé tai,

Tinh trang dé tai

. £ Thoi gian . ) (da nghiém thu/ chua
Ten/ Cap (bt dau - két thic) | 0¢ Cheong trinh | o piem thu va xép loai
(néu co) i
nghiém thu)
Nghién ctu tmg dung | 2019 - 2022 B6 Gido duc va Bao tao | Thanh vién chinh
va ph.%t trien cong ngh¢ DPang thyc hién
tién ti€n trong bao
quan, ché bién ndng
thuy san ving Dong
bang song Ciru Long.
Cép Nha nudc
Valorization of 2018 - 2022 VLIR-UOS, Bi Thanh vién chinh
polyphenols from plant Dane thue hid
by-products to be used ang thue uen
as natural preservatives
for fruit preservation
and food processing
Nghién ciru pht trién, | 10/2017 - 03/2019 | S& KHCN tinh Ninh | Thanh vién
da dang hda san pham Thuin P3 hoan thanh

tir thit ctru tinh Ninh

10




Thuan

20. Giai thuwéng vé KHCN trong va ngoai nwéc

TT

Hinh thtrc va ndi dung giai thudng

T6 chirc, ndm ting thudng

1

The Best poster presentation granted by the 3™ International
Conference on Sustainable Agriculture and Environment, Vietnam

2020

Awarded SERS Excellence Research Award — 2018 for
outstanding contribution in the field of Food Technology by
Scientific and Educational Research Society, Meerut, U.P., India.

2018

The Best Poster Presentation Award granted by the Australian
Institute of Food Science and Technology at the 47" Annual
AIFST Convention in Melbourne

22 - 25% June, 2014.

Outstanding Postgraduate (Research) Student Achievement Award
granted by the Faculty of Science and Information Technology,
The University of Newcastle, in 2013.

2013

The 1% Best Poster Presentation Award granted by International
Conference on Food and Biosystems Engineering, Skiathos,
Greece

30 May - 02 June, 2013.

The Best Poster Presentation Award (Nutrition category) granted
by the Australian Institute of Food Science and Technology at the
45" Annual AIFST Convention in Adelaide.

15 - 18 July, 2012

21. Qua trinh tham gia dao tao sau dai hoc
21.1 S6 luong NCS dang hudng dan: 03
21.2 86 luong thac si da dao tao: 20

NHUNG THONG TIN KHAC VE CAC HOAT PONG KHCN

Tham gia tu van khoa hoc k§y thuét cho cac cong ty ché bién thyc pham.

Editorial Board Member in International Journal of Clinical Pharmacology & Pharmacotherapy and

Journal of Food Science and Nutraceuticals.

XAC NHAN CUA THU TRUONG PON VI

Tp. HCM, ngay 24 thang 09 nam 2021

NGUOI KHAI

(Ho tén va chir ky)

/v»ywx/

PGS. TS Kha Chin Tuyén
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