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1. Ho va tén: Truong Vinh
2. Nam sinh: 1960

3. Chure vu va co quan céng tac hién nay: Trudng B6 Mon Cong Nghé Hoéa hoc,

Pai hoe Néng Lam TP HCM

4. Nam dugce bd nhiém Gido su (hodc Pho giao su): 2009
Nganh: Khoa hoc va Cong nghé Thuc Phim  Chuyén nganh: K§ thuat thuc phdm
5. Danh hiéu trong nuée va quéc té:

6. S6 cdng trinh khoa hoc da cong bo trén cac tap chi khoa hoc: 38

Trong do:
- IST hodic/va Scopus: 19 (5 ndm gdn ddy: 04 )
- Tap chi muede ngodi khdc: 04 (5 ndm gan day: )

7. S6 sang ché, giai phap hitu ich: 02

Trong dé, quoc té: (5 néim gan ddy: )
8. S6 sach chuyén khao va gido trinh dd xuét ban: 05
Trong do:

- 5 ndm gan day: 01

- Do Nha xudt ban nuée ngoai, Nha xudat ban cap Quoc gia, Bé va twong dirong

xuat ban: 03

9. Tong s trich dan (néu co): 843 Chi $6 hindex (néu c6): 11
10. Giai thuong KH&CN qubc té, qubc gia hodic tuong duong:

[1. Bai bdo khoa hoc tiéu biéu (Liét ké toi da 10 bai béo tiéu biéu trong ca qud

(rinh, kem theo chi so trich dan ciia bai bdo va chi sé dnh hudng ciia tap chi, néu cé):
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Adhikari, B., Howes, T., Bhandari, B., Truong, V. (2003). Surface stickiness of drops of
carbohydrate and organic acid solutions during convective drying: experiments and
modeling. Drying Technology, 21(5): 839 - 873.( 182 citations, 5 year IF: 1.80)
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fructose. International Jowrnal of Food Science and Technology, 39: 569-578. (20
citations, 1F: 1.345)
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during drying. Journal of Food Engineering, 71(1): 55-65. (91 citations, 5 year IF: 2.984)
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Test (TMCT). International Journal of Food Properties, 13:176-183, 2010. (6 citations,
IF: 1.14)
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citations, IF: 1.80)

8. H.C. Mai, V. Truong, B. Haut, F. Debaste (2013). Impact of limited drying on
Momordica cochinchinensis Spreng. atil carotenoids content and antioxidant activity.
Journal of Food Engineering, 118:358-364. (24 citations, IF: 2.984)
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Food Technology and BioTechnology, 51 (4), 488-499. (11 citations, IF: 0.977)

10. Huynh Cang Mai, Vinh Truong, Frederic Debaste (2014). Caratenoids concentration of
Gac (Momordica conchinchinensis Spreng) Fruit Oil Using Cross-Flow Filtration
Technology. Journal of Food Science, Vol. 79, 11:2222-2231. (3 citations, IF: 1.751)

12. Sach chuyén khao va gido trinh tiéu biéu (Liét ké toi da 5 sdach va/hodic gido
trinh tiéu biéu trong cd qud trinh, kém theo chi s6 trich ddn, sé lan tdi ban, néu co):

I. Truong, V., Bhandari, B., Adhikari, A., Howes, T. (2002). Analytical model for the
prediction of glass transition temperature of food systems. In Amorphous Food and
Pharmaceutical Systems. H. Levine (ed.). The Royal Society of Chemistry, Cambridge,
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Foods — Modelling and Stickiness”. Lambert Academic Publishing. ISBN: 978-3-659-
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(1996). Mdy sdy hat & Viét Nam (Grain dryer in Viet nam). NXB Nong Nghiép TP HCM,
pp. 116.

Truong Vinh, Pham Tuén Anh (2009). Co sé k¥ thudt thuc pham, Rhénl (Fundamental of
Food Engineering, part 1). NXB Nong Nghiép, 2009 (tai xuat ban lan 2)

13. Két qua nghién ctru khoa hoc tiéu biéu trong 5 nam gan day (Liét ké t6i da 5

cong trinh khoa hoc tiéu biéu trong 5 ndm gan ddy (bai bdo khoa hoc va/hodc sach
chuyén khdo; sang ché, gidi phap hitu ich; giai thuong...):
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Vinh Truong (2014). Glass Transition Temperature and Spray Drying of Sugar Rich
Foods — Modelling and Stickiness. Lambert Academic Publishing. 1ISBN: 978-3-659-

54501-6, pp. 440.
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14, Céc hoat dong cong déng hién nay (Ldnh dao cdc hiép héi khoa hoc, k' thudt

trong nueée va quoc té; Ban bién (dp tap chi khoa hoc,...).

Ung vién

(ky va ghi 1d ho tén)
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