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1. Thong tin chung
- Ho va tén: Kha Chén Tuyén
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- Chirc danh Giao§u gg;é’c Phé gido su (nim, noi bd nhiém): Phé gido s ndm 2018,
trudng Pai hoc Nong Lam TP. HCM

- Nganh, chuyén nganh khoa hoc: Cong nghé thuc phim

- Chirc vu va don vi cong tac hién tai (hodc da nghi huu tir ndm): Truéng Khoa

- Chirc vu cao nhét da qua: Trudng Khoa

- Thanh vién Héi ddng Gido su co s& (néu c6) (nim tham gia, tén hoi ddng, co s& dio tao):
2020, Hoi ddng Gido su co s¢, Trudn Pai hoc Néng Lam TP. HCM

- Thanh vién Hoi dong Gido sur nganh (néu c6) (ndm tham gia, tén hoi ddng, nhiém ky):

.....................................................................................................

2. Thanh tich hoat déng dao tao va nghién ciu (thudc chuyén nganh dang hoat dong)
2.1. Sdch chuyén khdo, gido trinh
a) Tong sb sach da chu bién: 01 sich chuyén khao; 01 séch tham khao; 01 gido trinh.

b) Danh muc sach chuyén khao, gido trinh trong 05 ndm lidn k& véi thoi didm duge bd

nhiém thanh vién Hoi ddng gin day nhit (1én tdc gid, tén sdch, nha xudt ban, ndm xudt
bdn, ma s6 ISBN, chi sé trich da:"n).
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Minh H. Nguyen & Tuyen Chan Kha (2022). Gac fruit: Advances in Cultivation,
Utilization, Health Benefits and Processing Technologies. CABI Publisher, United
Kingdom. [SBN: 978-1-78924-729-9.

Tuyen Chan Kha (2024). Benefits and Uses of Plant Extracts. Nova Science
Publishers, Inc, New York, USA. ISBN: 979-8-89113-912-1.

Kha Ch#n Tuyén, Nguy&n Thi Thanh Théo, L& Thi Thanh (2025). Khoa hoc cim quan
va phéan tich cdm quan thyc phim. Pai hoc Quéc gia TP.HCM. ISBN: 978-632-608-088-
9.

2.2. Cdc bai bdo khoa hoc dwoc cong bé trén cdc tap chi khoa hoc

a) Tong s di cong b6: 24 bai bao tap chi trong nudc; 45 bai bao tap chi quc té.

b) Danh muc bai béo khoa hoc céng bd trong 05 nim lién k& véi thoi diém duge bd
nhiém thanh vién Hoi ddng gin day nhét (tén tdc gid, tén cong trinh, tén tap chi, nam cong
b6, chi s6 IF va chi sé trich dan - néu cd):

- Trong nudc:

1. Nguy2n Vinh Hién, Kha Chén Tuyén, Huynh Xuan Phong & Nguyén Huynh Quyén
(2024). Nghién ctru chiét xuAt tinh bdt hat siu riéng va tng dung 13m banh snack. Tap
Chi Néng nghiép va Phat trién Néng thén, 11, 21-29.

2. Ding Thi Yén, Tran Hiéu, Duong Thi Ngoc Diép & Kha Chén Tuyén (2024). Nghién
ciru tinh én dinh v hoat tinh chéng oxy hoé ctia dich ép so ri bing phuong phép ¢d dic
lanh déng va nhii twong. Tap chi Khoa Hoc Dai hoc Coéng Thuong.
http://huitjournal.vn/journal/journal/single/3717

3. Nguyen, T. T. T., Nguyen, V. B., Kha, T. C., & Hoang, V. C. (2024). Impact of Choline
Chloride and Organic Acid-Based Deep Eutectic Solvents on the Extraction of Bioactive
Compounds from Grape Pomace. Journal of Technical Education Science, 19(3), 15—
23. https://doi.org/10.54644/jte.2024.1569

4. Nguyen, T., Trinh, T. T., Le, N. H., Kha, T. C., Phan, H. P. ., & Nguyen, H. . (2024).
Aqueous Ultrasound-Assisted Extraction of Phenolics and Saponins from Xao Tam
Phan Plant Parts: Optimization and Comparison of Extraction Efficiency. Journal of
Technical Education Science, 19(3), 77-88. https://doi.org/10.54644/jte.2024.1581

5. Do, T. H., Kha, C. T., & Huynh, P. P. T. (2022). Spray-drying microencapsulation of
polyphenols by polysaccharide from yeast cell walls. Ho Chi Minh City Open
University Journal of Science - Engineering and Technology, 12(1), 79-89.
doi:10.46223/HCMCOUIJS. tech.en.12.1.2028.2022.

6. Le, T. T., Kha, T. C., Nguyen, N. H. P., Dang, P. T. H,, Dong , N. T., & Le, T. N:T.
(2022). Evaluation of the production process of biodegradable drinking straws from corn

kernel. The Journal of Agriculture and  Development, 21(3), 67-72.
DOI: 10.52997/jad.8.03.2022
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7. Ho, T. T. H., Nguyen, D. H. N., Nguyen, C. T., & Kha, T. (2022). Aqueous Enzymatic
Extraction Conditions of Bioactive Compounds from Ultrasound Pretreated Noni
(Morinda Citrifolia L.) Extract. Journal of Technical Education Science, 1 7(Special
Issue 01), 102-115. https://doi.org/10.54644/jte.70B.2022.1188

8. Ly Thi Thuy Duyén, Mai Kim Ngin, Bui Hoang Ding Long, Bach Long Gian, Kha
Chén Tuyén, Nguyén Vin Ay, Huynh Xuin Phong (2021). Nghién ciru dicu kién trich
ly naringin tir vo budi (Citrus grandis (L.) Osbeck). Tap chi Khoa hoc Truong Dai hoc
Cén Tho, 57, 183-188. DOI:10.22144/ctu.jsi.2021.021

9. Que, P. T. T., Thanh, D. K., Nghia, L. D., Vy, N. L. T., Tuyen, K. C,, Ay, N. V,, &
Lien, D. T. P. (2021). Effect of pretreatments on the quality of soft dried Sanh orange
(Citrus ~ sinensis). Can  Tho  University Journal of Science, 151-160.
https://doi.org/10.22144/ctu.jsi.2021.017

10.Dat, H. T., Tuyen, K. C., Dung, N. T., Huy, N. S., & Mai, V. T. N. (2021). Quality
parameters of lime fruits (Citrus sp.) cultivated in Long An province (Citrus sp.). Can
Tho University Journal of Science, 57, 170-176.
https://doi.org/10.22144/ctu.is1.2021.019

- Qudbc té:
1. Hien Vinh Nguyen, Phong Xuan Huynh & Tuyen Chan Kha (2025). Ultrasound-
Induced Modification of Durian Starch (Durio zibethinus) for Gel-Based Applications:

Physicochemical and Thermal Properties. Gels, 11(4), 296. DOL
https://doi.org/10.3390/gels11040296. Q1.

2. Thao T. T. Nguyen, Viet B. Nguyen & Tuyen C. Kha (2025). Optimization of bioactive
compound extraction from Red Cardinal grape pomace using deep eutectic solvents.
IOP Conference Series: Earth and Environmental Science, 1465, 012016. DOI:
10.1088/1755-1315/1465/1/012016. Scopus

3. Thao T. T. Nguyen, Viet B. Nguyen & Tuyen C. Kha (2025). Optimization of bioactive
compounds extraction from Red Cardinal grape pomace using choline chloride and

lactic acid-based deep eutectic solvent. Preparative Biochemistry & Biotechnology, 1-
12. hitps://doi.org/10.1080/10826068.2025.2465960. Q3.

4. Yen T. Dang, Hieu Tran, & Tuyen C. Kha (2024). Stability and Antioxidant Properties
of Freeze-concentrated Acerola Juice in Water-in-oil-in-water Emulsion. Applied Food
Research, 4(2), 100621. https://doi.org/10.1016/j.afres.2024.100621 Q1.

5. Yen T. Dang, Hieu Tran, & Tuyen C. Kha (2024). The Effects of Spray Drying
Conditions on the Physicochemical Properties of Encapsulated Powder Prepared by
Water-in-oil-in-water Acerola Emulsion. Journal of Food and Nutrition Research,
63(4), 323-335.
https://www.vup.sk/en/index.php?mainlD=2&navID=34&version=2&volume=0&arti
cle=2370. Q3
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6. Cong Thanh Nguyen, Khanh Di Nguyen, Hoang Cong Phan & Tuyen Chan Kha
(2024). Analysis of Noni Fruit Samples Obtained from Different Locations in Vietnam:
Harvest, Bioactive Availability and Storage. IOP Conference Series: Earth and
Environmental Science, 1399, 012010. DOI: 10.1088/1755-1315/1399/1/012010.
Scopus.

7. Nguyen, C.T., Di, K. N., Phan, H. C,, Kha, T.C., & Nguyen, H.C. (2024).
Microencapsulation of noni fruit extract using gum arabic and maltodextrin -
Optimization, stability and efficiency. International Journal of Biological
Macromolecules, 269, 132217. https://doi.org/10.1016/j.ijbiomac.2024.132217. Q1.

8. Dang, Y.T., Tran, H., & Kha, T.C. (2024). Encapsulation of W/O/W Acerola Emulsion
by Spray Drying: Optimization, Release Kinetics, and Storage Stability. Foods, 13(10),
1463. https://doi.org/10.3390/foods13101463. Q1.

9. Huynh, T.D., Kha, T.C., & Nguyen V.A. (2024). Changes in quality parameters and
bioactive components of seedless lime fruits (Citrus latifolia) during cold storage. Food
Research, 8(2), 268-279. DOI: https://doi.org/10.26656/fr.2017.8(2).619. Q3.

10.Le, T., Tran, T., & Kha, T. (2024). Effect of debranching enzyme hydrolysis and
microwave treatments on the resistant starch enrichment of breadfruit. Czech Journal of
Food Sciences, 42(1), 1-9. DOI: 10.17221/136/2023-CJFS. Q3.

11.Vu, A.T., Kha, T.C., & Phan, H.T. (2024). Encapsulation of Bioactive Compounds
from Germinated Mung Bean by Freeze-Drying, Release Kinetics, and Storage
Stability. Foods, 13(1), 100. https://doi.org/10.3390/foods13010100. Q1.

12.Vu, A.T., Kha, T.C., & Phan, H.T. (2024). Optimization of enzyme-assisted extraction
conditions for gamma-aminobutyric acid and polyphenols in germinated mung beans
(Vigna radiata L.). Journal of Applied Biology & Biotechnology, 12(1): 273-282.
10.7324/JABB.2024.155215. Q3.

13.Nguyen, T.T.T., Nguyen, V.B., Le, TM.X., Tran, AH., & Kha, T.C. (2023).
Extraction of Bioactive Compounds from Red Cardinal Grape Pomace by Deep Eutectic
Solvents. Chemical Engineering Transactions, 106, 889-894.
https://doi.org/10.3303/CET23106149. Q3.

14. Tien Dat Huynh, Thi Nguyet Mai Vo, & Tuyen Chan Kha (2023). Enriching bioactive
components and antioxidant capacity of concentrated lime juices prepared by cryogenic
and vacuum processes. Processess, 11(7), 1883. https://doi.org/10.3390/pr11071883.
Q2.

15.Anh T. Vu, Tuyen C. Kha, & Huan T. Phan (2023). The changes in Gamma-
aminobutyric acid and polyphenols in mung beans (Vigna radiata L.) during
germination. IOP Conference Series: Earth and Environmental Science, 1155, 012024.
DOI: 10.1088/1755-1315/1155/1/012024. Scopus.

16.Dat T. Huynh, Tuyen C. Kha, Ay V. Nguyen, Dung T. Nguyen, Linh T. M. Ha, & Huy
H. Ngo (2023). Spray drying conditions of lime juice prepared by freeze-
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concentration. IOP Conference Series: Earth and Environmental Science, 1155,
012017. DOI; 10.1088/1755-1315/1155/1/012017. Scopus

17. Thi Cam Huong, B., Le Khanh Linh, H., Thi Bich Van, T., Thi Kieu Tien, D., Thi Thu
Nga, N., Thi Thanh Que, P., Van Ay, N., Chan Tuyen, K., & Tan Khang, D. (2022).
Identification of Pathogens Causing Anthracnose on King Oranges (Citrus nobilis var.
Typica Hassk). Pakistan Journal of biological sciences: PIBS,25(2), 137-143.
https://doi.org/10.3923/pjbs.2022.137.143. Q3.

18. Tuyen C. Kha, Cong T. Nguyen, Luyen T. Tran, & Truong Tan Trung (2021). Effects
of pretreatment and air drying temperature on noni fruit powder. Food Science and
Biotechnology, 30, 1519-1526. DOI: 10.1007/s10068-021-00982-0. Q2.

19.Cong Binh Nguyen, Hong Minh Xuan Nguyen, Kha Hoang Nam Nguyen, & Tuyen
Chan Kha (2021). Functional Properties of Yellowfin Tuna (Thunnus albacares) Skin
Collagen Hydrolysate Fraction obtained by Ultrafiltration Purification. Current
Research Nutrition and Food Science, 9(3).
DOI: https://dx.doi.org/10.12944/CRNFSJ.9.3.12. Q3.

20.Cong Binh Nguyen, Tuyen Chan Kha, Kha Hoang Nam Nguyen & 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), €15319.
https://doi.org/10.1111/jfpp.15319. Q2 :
21.Dao Tan Phat, Kha Chan Tuyen, Xuan Phong Huynh, & 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 &
Essential Qils, 7(4), 26-33. DOI: 10.37929/nve0.780505. Scopus.

22.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. SMJ240620540530. Q4.

23.Cong Binh Nguyen, Hong Minh Xuan Nguyen, Kha Hoang Nam Nguyen, & 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. https://doi.org/10.12982/CMUJINS.2020.0036. Q2.

2.3. Cdc nhiém vu khoa hoc va cong nghé (chuong trinh va dé tai twong duong cdp
Bé tre lén)

a) Tong s6 chwong trinh, dé tii d4 chi tri/chii nhiém: 02 cip Nha nudc; 02 clp Bo va
twong duong.
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b) Danh muc dé tai tham gia d3 dwoc nghiém thu trong 05 nim lién ké véi thoi diém
dwoc bd nhiém thanh vién Hoi ddng gin day nhét (tén dé tai, ma sé, thoi gian thyc hién,
cdp quan 1y dé tai, trach nhiém tham gia trong dé tai):

- Trich ly va vi bao céc hop chét sinh hoc tir trai nhau (Morinda citrifolia L.) Viét Nam,

B2020-NLS-02, B6 Giao duc va Pao tao, 01/2020 - 06/2022, B4 Gido duc va Pao tao,

Chu nhiém.

- Nghién ciru thye trang va giai phap phat trién co gidi hod san xuit va cong nghiép ché

bién mét s6 san phim ndng nghiép chii lvc & Pong bing song ciru long thich tmg véi

bién dbi khi hiu, 15/HD-KHCN-NTM, 01/2020 - 04/2021, B6 Néong nghiép va Phat
trién Nong thén, Chi nhiém.

- Nghién ctru (g dung va phét trién cong nghé tién tién trong bao quan, ché bién nong

thiy san viing Pdng bing séng Cira Long. CT2020.01, 2020-2022. B6 Gido duc va Do

tao, Thanh vién chwong trinh.

2.4. Céong trinh khoa hoc khdc (néu co)

a) Tong s6 cong trinh khoa hoc khéc:

- TONE 80 60: »osvvonss sang ché, giai phap hiru ich
-Tong sé cb: ......... tac phdm nghé thuat
- Téng sb co: ......... thanh tich huin luyén, thi ddu

b) Danh muc bing doc quyn sang ché, giai phap hiru ich, tic phdm nghé thuat, thinh
tich huén luyén, thi d4u trong 5 nim tr& lai ddy (tén tdc gid, tén cong trinh, s6 hiéu vin
bdng, tén co quan cdp):

2.5. Hwdng din nghién civu sinh (NCS) da cé quyét dinh cdp bing tién st

a) Tong s6: ...oovveennnnn. NCS &3 huéng dan chinh

b) Danh séch NCS huéng din thanh cong trong 05 nim lidn ké v6i thoi diém duoc bd
nhiém thanh vién Hbi ddng gin day nhit (Ho va tén NCS, dé tdi lugn dn, co sé ddo tgo,
ndam bdo vé thanh céng, vai tro huwdng din):

3. Cac thong tin khac

3.1. Danh muc cdc céng trinh khoa hoc chinh trong cd qud trinh (Bai bdo khoa hoc,
sdch chuyén khdo, gido trinh, séng ché, gidi phdp hitu ich, tdc phdm nghé thugt, thanh tich
hudn luyén, thi ddu...; khi liét ké cng trinh, c6 thé thém chii dén vé phan loai tap chi, théng
tin trich dan...):

Bai bao khoa hoc:

1. Minh Tam Le, Tuyen Chan Kha, Phuong Thanh Thi Bui (2025). Crystallization of

potassium dihydrogen phosphate considering particle size evolution. Journal of
Technical Education Science. Accepted.
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. Hien Vinh Nguyen, Phong Xuan Huynh & Tuyen Chan Kha (2025). Ultrasound-
Induced Modification of Durian Starch (Durio zibethinus) for Gel-Based Applications:
Physicochemical and Thermal Properties. Gels, 11(4), 296. DOL
https://doi.org/10.3390/gels11040296

. Thao T. T. Nguyen, Viet B. Nguyen & Tuyen C. Kha (2025). Optimization of bioactive
compound extraction from Red Cardinal grape pomace using deep eutectic solvents.
IOP Conference Series: Earth and Environmental Science, 1465, 012016. DOI:
10.1088/1755-1315/1465/1/012016

. Thao T. T. Nguyen, Viet B. Nguyen & Tuyen C. Kha (2025). Optimization of bioactive
compounds extraction from Red Cardinal grape pomace using choline chloride and
lactic acid-based deep eutectic solvent. Preparative Biochemistry & Biotechnology, 1-
12. https://doi.org/10.1080/10826068.2025.2465960

. Nguy&n Vinh Hién, Kha Chén Tuyén, Huynh Xuin Phong & Nguyén Huynh Quyén
(2024). Nghién ctru chiét xuét tinh bdt hat siu riéng va Gng dung lam banh snack. Tap
Chi Néng nghiép va Phdt trién Nong thén, 11, 21-29.

. Yen T. Dang, Hieu Tran, & Tuyen C. Kha (2024). Stability and Antioxidant Properties
of Freeze-concentrated Acerola Juice in Water-in-oil-in-water Emulsion. Applied Food
Research, 4(2), 100621. https://doi.org/10.1016/j.afres.2024.100621

. Yen T. Dang, Hieu Tran, & Tuyen C. Kha (2024). The Effects of Spray Drying
Conditions on the Physicochemical Properties of Encapsulated Powder Prepared by

Water-in-oil-in-water Acerola Emulsion. Jowrnal of Food and Nutrition Research,
63(4), 323-335.

. https://www.vup.sk/en/index.php?mainID=2&navID=34&version=2&volume=0&arti
cle=2370.

. Yen T. Dang, Hieu Chan, & Tuyen Chan Kha (2024). Effect of W/O/W emulsion on
the spray drying of bioactive compounds from concentrated acerola juice. Presented at
The First Vietnam International Symposium on Medicinal Plants and Natural Products
(MPNP2024).

10.Ding Thi Yén, TrAn Hiéu, Duong Thj Ngoc Diép & Kha Chéan Tuyén (2024). Nghién
ctru tinh dn dinh va hoat tinh chéng oxy ho4 ctia dich ép so ri bing phuong phap cb diic
lanh dong va nhii twong. Tap chi Khoa Hoc Dai hoc Céng Thuong.
http://huitjournal.vn/journal/journal/single/3717

11.Cong Thanh Nguyen, Khanh Di Nguyen, Hoang Cong Phan & Tuyen Chan Kha
(2024). Analysis of Noni Fruit Samples Obtained from Different Locations in Vietnam:
Harvest, Bioactive Availability and Storage. IOP Conference Series: Earth and
Environmental Science, 1399, 012010. DOI: 10.1088/1755-1315/1399/1/012010

12.Nguyen, C.T., Di, K. N., Phan, H. C., Kha, T.C., & Nguyen, H.C. (2024).
Microencapsulation of noni fruit extract using gum arabic and maltodextrin -
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Optimization, stability and efficiency. International Journal of Biological
Macromolecules, 269, 132217. https://doi.org/10.1016/j.ijbiomac.2024.132217

13.Nguyen, T. T. T., Nguyen, V. B., Kha, T. C., & Hoang, V. C. (2024). Impact of Choline
Chloride and Organic Acid-Based Deep Eutectic Solvents on the Extraction of Bioactive
Compounds from Grape Pomace. Journal of Technical Education Science, 19(3), 15—
23. https://doi.org/10.54644/jte.2024.1569

14.Nguyen, T., Trinh, T. T., Le, N. H., Kha, T. C., Phan, H. P. ., & Nguyen, H. . (2024).
Aqueous Ultrasound-Assisted Extraction of Phenolics and Saponins from Xao Tam
Phan Plant Parts: Optimization and Comparison of Extraction Efficiency. Journal of
Technical Education Science, 19(3), 77-88. https://doi.org/10.54644/jte.2024.1581

15.Dang, Y.T., Tran, H., & Kha, T.C. (2024). Encapsulation of W/O/W Acerola Emulsion
by Spray Drying: Optimization, Release Kinetics, and Storage Stability. Foods, 13(10),
1463. https://doi.org/10.3390/foods13101463

16. Huynh, T.D., Kha, T.C., and Nguyen V.A. (2024). Changes in quality parameters and
bioactive components of seedless lime fruits (Citrus latifolia) during cold storage. Food
Research, 8(2), 268-279. DOI: https://doi.org/10.26656/r.2017.8(2).619

17.Le, T., Tran, T., and Kha, T. (2024). Effect of debranching enzyme hydrolysis and
microwave treatments on the resistant starch enrichment of breadfruit. Czech Journal of
Food Sciences, 42(1), 1-9. DOI: 10.17221/136/2023-CJFS

18.Vu, A.T., Kha, T.C., and Phan, H.T. (2024). Encapsulation of Bioactive Compounds
from Germinated Mung Bean by Freeze-Drying, Release Kinetics, and Storage
Stability. Foods, 13(1), 100. https://doi.org/10.3390/foods13010100

19.Vu, A.T., Kha, T.C., and Phan, H.T. (2024). Optimization of enzyme-assisted
extraction conditions for gamma-aminobutyric acid and polyphenols in germinated

mung beans (Vigna radiata L.). Journal of Applied Biology & Biotechnology, 12(1):
273-282. 10.7324/JABB.2024.155215.

20.Nguyen, T.T.T., Nguyen, V.B., Le, TM.X., Tran, A.H., and Kha, T.C. (2023).
Extraction of Bioactive Compounds from Red Cardinal Grape Pomace by Deep Eutectic

Solvents. Chemical Engineering Transactions, 106, 889-894.

https://doi.org/10.3303/CET23106149

21.Tien Dat Huynh, Thi Nguyet Mai Vo, Tuyen Chan Kha (2023). Enriching bioactive
components and antioxidant capacity of concentrated lime juices prepared by cryogenic
and vacuum processes. Processess, 11(7), 1883. https://doi.org/10.3390/pr11071883.

22.Anh T. Vu, Tuyen C. Kha, and Huan T. Phan (2023). The changes in Gamma-
aminobutyric acid and polyphenols in mung beans (Vigna radiata L.) during
germination. IOP Conference Series: Earth and Environmental Science, 1155, 012024.
DOI: 10.1088/1755-1315/1155/1/012024

23.Dat T. Huynh, Tuyen C. Kha, Ay V. Nguyen, Dung T. Nguyen, Linh T. M. Ha, Huy
H. Ngo (2023). Spray drying conditions of lime juice prepared by freeze-
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concentration. IOP Conference Series: Earth and Environmental Science, 1153,
012017. DOI: 10.1088/1755-1315/1155/1/012017

24.Do, T. H., Kha, C. T., & Huynh, P. P. T. (2022). Spray-drying microencapsulation of
polyphenols by polysaccharide from yeast cell walls. Ho Chi Minh City Open
University Journal of Science - Engineering and Technology, 12(1), 79-89.
doi:10.46223/HCMCOUIJS. tech.en.12.1.2028.2022.

25.Le, T. T., Kha, T. C., Nguyen, N. H. P., Dang, P. T. H., Dong , N. T., & Le, T. N. T.
(2022). Evaluation of the production process of biodegradable drinking straws from corn
kernel. The Journal of Agriculture and Development, 21(3), 67-72.
DOI: 10.52997/jad.8.03.2022

26.Thi Cam Huong, B., Le Khanh Linh, H., Thi Bich Van, T., Thi Kieu Tien, D., Thi Thu
Nga, N., Thi Thanh Que, P., Van Ay, N., Chan Tuyen, K., & Tan Khang, D. (2022).
Identification of Pathogens Causing Anthracnose on King Oranges (Citrus nobilis var.
Typica Hassk). Pakistan Journal of biological sciences: PIBS, 25(2), 137-143.
https://doi.org/10.3923/pjbs.2022.137.143.

27.Ho, T. T. H., Nguyen, D. H. N., Nguyen, C. T., & Kha, T. (2022). Aqueous Enzymatic
Extraction Conditions of Bioactive Compounds from Ultrasound Pretreated Noni
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