LY LICH KHOA HQC CHUYEN GIA KHOA HQC VA CONG NGHE

1. Ho vi tén: MAI THI TUYET NGA

2. Nam sinh: 23/12/1971 3. Nam/Nu: Nt

4. Hoc ham: Nam dugc phong:

Hoc vi: Tién sy Nim dat hoc vi: 2010

5. Linh vire nghién ctru trong 5 nim gin day:

Khoa hoc Ty nhién [ ] | Khoa hoc K¥ thuat va Cong nghé X | Khoa hoc Y dugc []
Khoa hoc Xa hoi [ ] | Khoa hoc Nhan van [] Klzoa hoc Nong nghiép []
Ma chuyén nganh 2|1 | 1] 0|1 |5 thudtthucphim

KH&CN:

(Ma chuyén nganh KH&CN can cir theo Bing phdn logi linh viec nghién ciru KH&CN ban hanh
kem theo Quyéet dinh so 12/2008/0D-BKHCN ngay 4/9/2008 cua B truong Bo KH&CN duoc dinh
kem theo phiéu nay)

6. Chirc danh nghién ctru:

Chire vu hién nay (7ai co' quan cong tac va tai cac chuong trinh khoa hoc va cong nghé cap Quoc
gia hoac twong dwong): Pho trudng Khoa Cong nghé Thuc pham, Truong Dai hoc Nha Trang

7. Pia chi nha riéng: 33/6 Nguyén Lo Trach (D4), Vinh Nguyén, Nha Trang, Khanh Hoa

Dién thoai NR: 058.3881721; CQ: 058.3831149; Mobile: 0914074318

E-mail: ngamtt@ntu.edu.vn

8. Co quan cong tac:

Tén co quan: Truong Pai hoc Nha Trang
Tén nguoi dimg dau: PGS.TS. Trang Si Trung
Pia chi co quan: 02 Nguyén Dinh Chiéu, Nha Trang, Khanh Hoa

Dién thoai: 058.2224.3868; Fax: 058.3.831147; Website: htttp://www.ntu.edu.vn

9. Qua trinh dao tao

Bac dao tao Noi dao tao Chuyén nganh Nim t6t nghiép
DPai hoc Truong DH Thuy san Cong ngh¢ Ché 1995
Kaliningrad (cti, nay la | bién Thuy san
Truong DH Tong hop Quoc




gia Kalingrad), CHLB Nga
Thac sy Truong Pai hoc Thuy san Cong nghé Ché 2000
(cti, nay la Truong PH Nha | bién Thuy san
Trang)
Tién sy Truong Pai hoc Iceland, K}}oa hoc Thuc 2010
Iceland pham
Thuc tap sinh khoa hoc
10. Trinh dd ngoai ngiv (méi muc dé nghi ghi ro mirc dd: Tot/Khd/TB)
TT [ Tén ngoai ngit Nghe Noi Doc Viét
1 Anh Tét Tét Tét Tét
2 Nga Tét Tét Tét Tt

11. Qua trinh cong tac

Thoi gian Vi tri cong tac Linh vuc chuyén mon Co quan cong tac
(tir nam... den nam...)
Tur thang 01/1996 Giang vién Cong nghé Thuc phém Truong Pai hoc Nha
dén thang 4/2011 Cong nghé Ché bién | 11aN8

thuy san
Tu thang 5/2011 Giang vién chinh Khoa hoc Thyc phadm Truong Pai hoc Nha
& Trang
én nay

Tu thang 11/2011 Giang vién chinh, | Khoa hoc Thuc phém Truong Pai hoc Nha
dén na Pho truéng Khoa Trang

y Cf)pg nghé Thuc

pham

12. Cac cong trinh KH&CN chii yéu’ dwgc cong b(‘),‘séch chuyén khao
(liet ké cong trinh tiéu biéu da cong bo trong 5 nam gan nhat)

TT Tén cong trinh La tac gid hodc Noi cong bd Nam
(bai bao, cong trinh...) la dong tac gia (tén tap chi da dang/ nha cong bo
cong trinh xuat ban)
1 | Tap chi quc té
1. Benefits of traceability in fish | Tac gia thir nhat | British Food Journal. Vol 2010
supply chains - case studies 112(9), 976 - 1002.
2. Evaluation of a seafood firm Tac gia th nhat | International Journal of Food, 2010
traceability system based on Agriculture & Environment:
process mapping information Vol 8. (2), 51-59.
- More efficient use of




recorded data

Performance of a Tac gia thir nhat | International Journal of Food 2011

photochromic time— Science & Technology,

temperature indicator under 46(2), 297-304.

simulated fresh fish supply

chain conditions

Continuous quality and shelf | Téac gia thir nhat | Food Control, 22(6), 1000- 2011

life monitoring of retail- 1007.

packed fresh cod loins in

comparison with conventional

methods

Temperature Mapping of Tac gia thi nhat | Journal of Food Process 2012

Fresh Fish Supply Chains — Engineering 35, 622-656,

Air and Sea Transport DOI: 10.1111/j.1745-
4530.2010.00611.x.

Fermentation of Cocoa with Tac gia thir nhat | Khon Kaen Agriculture 2014

Addition of Lactic Acid Journal 42 Suppl. 4: (2014),

Bacteria 211-217

Tap chi qudc gia

Danh gi4 do tuoi va du doan Tac gia thir nhat | Tap chi Khoa hoc - Cong 2007

thoi gian bao quan cua ca nghé Thuy san: S6 02/2007,

trich trong nudc da bang trang 53-58.

thang diém cam quan Torry

va phuong phéap phan tich mé

ta dinh lugng

Su thay d6i s6 luong vi khuan | Tac gia th nhit | Tap chi Khoa hoc - Cong 2013

lactic trong qué trinh 1én men nghé Thuy san, s 2/2013,

tir nhién hat ca cao va tuyén trang 118-122

chon chung vi khuan lactic

thich hop cho qua trinh 1én

men ca cao

Xay dung céc thudc tinh cam Tac gia Tap chi Khoa hoc - Cong 2013

quan cua cd bdp nuoi nghé Thuy san, s 3/2013,

(Rachycentron canadum) cho trang 27-32

phan tich mo ta dinh lugng

(QDA)

Tuyén chon chung vi khuan Pong tac gia Tap chi Khoa hoc - Cong 2014

lactic khtr cyanua téng thich nghé Thuy san, s6 2/2014,

hop trén moi truong ba sin trang 67-72

Céc yéu t6 anh huong dén ti Pong tac gia Tap chi Khoa hoc - Cong 2016

1¢ ndy mam cua hat lua giong

nghé Thuy san, s 2/2016,




OM 4900 theo thoi gian bao
quan

trang 87-92

Nghién ctru mat 4o Coliform Tac gia Tap chi Khoa hoc - Cong 2016
va E.coli trén tom s nguyén nghé Thuy san, s 4/2016,
li¢u khi bao quan ¢ nhiét do trang 91-99.
duong thap
Hdi nghi quoc té
Application of Quality Index | Téc gia th nhat | World Academy of Science, 2009
Method, Texture Engineering and Technology,
Measurements and Electronic Vol. 57, pp. 371-377,
Nose to Assess the Freshness WASET, Amsterdam.
of Atlantic Herring (Clupea
harengus) Stored in Ice
Cost-benefit analysis of Tac gia Workshop “Harmonizing 2009
implementing traceability - a methods for food traceability
case study process mapping and
cost/benefit calculations
related to implementation of
electronic traceability
systems”. Nofima Market,
Tromsoe University,
Tromsoe, Norway. 25-26
February 2009
Temperature controlled Tac gia tha nhat | J. S. Arlbjern (Ed.), Logistics 2010
transportation alternatives for and Supply Chain
fresh fish — air or sea? Management in a Globalised
Economy. Proceedings of the
22nd Annual NOFOMA (The
Nordic Logistics Research
Network) Conference, June
10-11, 2010. (pp. 147-162).
Kolding, Denmark:
Department of
Entrepreneurship and
Relationship Management,
University of Southern
Denmark.
Temperature profile of a fish | Téac gia tha nhat | 1st Conference on Aquatic 2010

product in the fresh fish
supply chain

Food Product Science and
Technology “The link
between Researchers and
Producers”. Nha Trang
University, Nha Trang,




Vietnam. 23-24 September
2010.

Application of a
photochromic time-
temperature indicator to
continuously monitor the
quality and shelf life of fresh
cod

Tac gia thir nhat

The 2nd Conference on Food
Science & Technology “Food
Safety & Food Quality in
Southeast Asia Challenges
for the Next Decade”. Can
Tho, Vietnam. November 9 -
12,2011.

2011

Development of a quality
index scheme for sensory
evaluation of chill-stored
Pangasius hypophthalmus
fillets.

Tac gia

Chye Fook Yee, Lee Jau
Shya, Siew Chee Kiong,
Noorakmar Ab Wahab, and
Ramlah Mohd Rosli (Ed.),
Traditional resources:
Scientific approaches towards
quality foods. Proceedings of
International Conference on
Food Science and Nutrition
2012 (ICFSN 2012), 2-4
April 2012 (pp. 819-829).
Kota Kinabalu, Sabah,
Malaysia. ISBN 978-983-
2641-90-2, Published in
Malaysia by School of Food
Science and Nutrition
Universiti Malaysia Sabah.

2012

Development of New
Product-Nectar from Wild
Mango Bouea oppsitifolia
(Roxb) Meissn.

Tac gia thir nhat

In Buhri Arifin et al. (Ed.),
Greening the Technologies
and Resources for Human
Wellbeing. Proceedings of
Universiti Malaysia
Terengganu 11th
International Annual
Symposium on Sustainability
Science and Management
(UMTAS 2012), 9-11 July
2012 (pp. 694-697). Kuala
Terengganu, Malaysia. e-
ISBN 978-967-5366-93-2,
Published in Malaysia by
WordPress.

2012

Developing a quality index
scheme for chilled Japanese
flying squid (Todarodes

Tac gia

Proceedings of the 5th Cold
Chain Management
Workshop, University Bonn,

2013




pacificus)

Bonn, Germany, 10-11 June
2013

0. An overview on aquatic food | Téc gia thir nhat | Book of abstracts of the 2013
production situation in Central Workshop on Utilization of
Coast of Vietnam waste/rest raw materials and

by-products in the

fish processing industry:
Opportunities and
Challenges. Nhatrang
University, Vietnam,
December 2013

10. | QIM Scheme Development Téc gia 13th ASEAN Food 2013
for Chilled-stored Farmed Conference 2013 —

Cobia (Rachycentron AFC2013, Singapore, 09-11
canadum) Slices September 2013

11. | A Traceability System of a Téc gia Proceedings of the 2013
Pangasius Hypophthalmus VBFoodNet 2013
Processing Company in “Developing the supply chain
Vietnam towards more healthy food”.

Ha Noi University of
Agriculture, Ha Noi,
Vietnam, 11-13 November
2013

12. | Application of quality index Tac gia Proceedings of SPISE2014 2014
method for freshness Summer Program in Sensory
evaluation of chilled-stored Evaluation, 25-27 July 2014,
farmed cobia (Rachycentron Vietnam National University,
canadum) portions HCM City Pulishing House

(pp. 21-26)

13. | The isolation and Tac gia thir nhat | Conference Handbook IJFST 2015
identification of predominant 50th Celebration Conference:
microorganisms in natural The future of food
fermentation of cocoa from innovation, nutrition and
Highland region of Vietnam technology Tuesday 17 to

Thursday 19 February 2015,
Lincoln University, New
Zealand, pp. 34
14. | “Which conventional Tac gia th nhat | World Seafood Congress 2015

assessment method should be
used in quality and shelf life
evaluation of fresh fish: the
case of farmed Tra catfish
(Pangassius hypophthalmus)”

2015 (WSC2015) “Upskilling
for a Sustainable Future”,
Grimsby, UK, 07-09
September 2015.




15. | Application of quantitative Tac gia thir nhat | Abstract in the Proceedings 2015
descriptive analysis (QDA) in of VBFoodNet 2015
characterizing sensory International Conference on
attributes of aquatic products: Food Technology: Towards a
the case of Vietnamese more efficient use of natural
farmed black tiger shrimp resources, November 24-26,
2015, Nha Trang University,
Nha Trang, Vietnam, pp.45
16. | Changes of specific spoilage Tac gia Abstract book of the 2016
organisms in black tiger FoodFactor I Conference
shrimp (Penaeus monodon) “Established, emerging and
stored at low temperatures exploratory food science and
technology”, 2-4 November
2016, University of
Barcelona, Barcelona, Spain,
page: 64.
17. | Study on the counts of Tac gia thir nhat | Proceedings of the 2016
coliforms and Escherichia Sustainable agriculture and
coli in Tra catfish (Pangasius environment - SAE2016
hypophthalmus) fillets during Conference, 13-14 December
low temperature storage 2016, Nong Lam University,
Ho Chi Minh city, Vietnam,
page 109.
4 | Séch chuyén khio
Gido trinh: “Truy xuat nguon | Chu bién Nha xuat ban Nong nghiép 2016
goc thuy san”
13. Sb lwong Yﬁn,béng doc quyén sang ché/ giai phap hiru ich/ vin bang bao hd gidng cay
trong/ thiét ke bo tri mach tich hop da dwoc cap (néu co)
TT Tén va ndi dung vin bang Nim cip vin bang
1
14. SO lwong cong trinh, két qua nghién ciru dwoc ap dung trong thue tién (néu c6)
TT Tén cong trinh Hinh thure, quy mo, dia chi ap dung Thoi gian
1
15. Cac dé tai, dy an, nhiém vu KH&CN di chi tri hoic tham gia trong 5 nim gi‘m day
Tén dé tai, dw an, nhiém vu _ Thoi gian Thudc Chuong trinh Tinh trang
KH&CN da chi tri (bat dau - ket thiic) (néu co) (da nghi¢m thu-
xép loai, chwa
nghiém thu)
“Ung dung thang diém chi s6 2012/2013 Dé tai cép Truong: Da nghiém thu,




chat lugng QIM trong nghién
ctru va dao tao nganh cong
nghé thuc pham va cong nghé
ché bién thily san”

TR2012-13-24

xép loai tét

“Hop tac nghién ctru, thiét ké 2014/2016 Nhiém vu Nghi dinh Chua nghiém thu
va ché tao hé thong giam sat thu v6i Trung Qudc
su dung mang cam bién
khong day trong kiém soat
chat luong va tiét kiém niang
lwong cho chudi hau can thiy
san lanh”
Tén dé tai, dw an, nhiém vu Thoi gian Thugc Chuwong trinh Tinh trang
KH&CN di tham gia (bdt dau - két thiic) (néu co) (dd nghiém thu,
chwa nghiém thu)
“Developing and integrating 2008/2010 Project No.: FP6- ba nghiém thu
novel technologies to 016333-2. EU Sixth
improve safety, transparency Framework
and quality assurance of the Programme
chilled/frozen
food supply chain - test case
fish and poultry” (Project
acronym: CHILL-ON)
HO tro xay dung hd so (s6 ghi 2010 Dy 4n POSMA: Pa nghiém thu
chép) va huéng dan ghi chép DARD/FSPS-
hd so truy xuat ngudn gdc cho [I/POSMA/2010/1.1.5.2
cac dai ly thu mua”
“Cong nghé giam sat chét 2011/2012 Du an do quy hop tac | Pa nghiém thu
lwong va truy xuit ngudn gdc nghién ctru va cong
thuy san trong chudi cung nghé Trung-Viét tai trg
g bang RFID” (RFID- theo két qua cua Hoi
based Dynamic Monitoring nghi lan thir VIII cua
and Traceability Technology Uy ban Hdn hop hop
for Fish Product Quality tac KHCN hai nuéc
During Cold Chain) Trung — Viét. 8-07S
“Nghién ctru cong nghé va 2013/2015 Dé tai trong diém cap | Da nghiém thu
thiét bi bao quan, ché bién Nha nuédc:
rong nho (Caulerpa KC.07.08/11-15
lentillifera) quy mo cong
nghiép”
16. Gidi thuwéng (vé KH&CN, vé chat lugng sin pham, ...)
TT Hinh thirc va ndi dung giai thuong Nam tang thuong
1 | Award of Scientific Committee of Fisheries Industry - Russian 1995

8




Federation for the conference presentation in the section of "Technology
of nutritious products", April 14" 1995.

Gidy khen cua Hoi ddng Khoa hoc Nganh Thuy san-CHLB Nga cho phan
tronhf bay vé “Cong ngh¢ cac san pham dinh dudng”, 14/4/1995

17 Kinh nghiém vé quan 1y, danh gia KH&CN (so lwong cac Hoi dong tw van, xét duyét, nghiém
thu, danh gia cac chwong trinh, dé tai, du an KH&CN cap quoc gia hoac tuong dwong trong va
ngoai nuwoc da tham gia trong 5 nam gan day)

TT Hinh thirc Hoi dong S6 lan
1 Hoi dong xét duyét dé tai cip Tinh 01
2 Hoi dong xét duyét dé tai cp Trudng 03
3 | Hoi dong nghiém thu dé tai cAp BO 05
18. Nghién ciru sinh da hwéng din bio vé thanh cong (néu co)
TT Ho va tén I(;Iaul’l (rgnlgugéﬁ:ghggs Pon vi cong tac ljg ::jllléll):l?
cong
1
2

T61 xin cam doan nhiing thong tin dugc ghi & trén 1a hoan toan chinh xac.

Khanh Hoa, ngay thang 3 nam 2017

Xac nhan cia Tha trwéng don vi Nguwoi khai

(Ky va ghi ro ho tén)

(Ky va ghi ro ho tén)




